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LIST OF ABBREVIATIONS SALMONELLA SPP.

Method & protocol

DW Deep Well

ILS Interlaboratory Study

iQPR

MCS Method Comparison Study

RLOD Relative Level of Detection

RSALM

Interpretation

AL Acceptability Limit

alt Alternative method

FN False Negative results

FP False Positive results

FPR False Positive Ratio

LOD Limit of Detection

NA Negative agreement

NAEN (ait Negative Agreement due to false negative alternative-method results
ND Negative Deviation

NDeN (alt) Negative Deviation due to false negative alternative-method results
PA Positive Agreement

PAFp (a) Positive Agreement due to false positive alternative-method results
PD Positive deviation

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

TNA Total Negative Agreement

TND Total Negative Deviation

Raw data - Initial study (ADRIA)
- No typical colonies but presence of background microflora

d Doubtful result
ne New DNA extraction
NC Non-characteristic colony

A Absence of Salmonella spp.

P Presence of Salmonella spp.

m: Minority level of target analyte

M: Majority level of target analyte

p: Pure culture level of target analyte
112 50% level of target analyte

(x): Number of colonies in the plate

ni: Non-isolated colony

-A No typical colonies but presence of background microflora (high level)

-B No typical colonies but presence of background microflora (medium level)
-C No typical colonies but presence of background microflora (low level)

st Plate without any colony

/ Re-isolation of the colony

i PCR inhibition

* PCR result after dilution 1/10

** PCR result after dilution 1/100

(Ne) New extraction

(F) Extraction with FDRS protocol

? Impossible to conclude

NC Non characteristic colony

BPW Buffered Peptone Water

No amp No amplification curve
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Raw data — Extension study 2025 (performed by Microsept)

Bacterial burden:

istribution of flora:

MOOW>TP0O " IZMQ

—
>
=

ADRIA

No culture
Low
Moderate
High

Not realized

Pure culture of suspect colonies

Mixture with a majority of suspect colonies
Mixture with a minority of suspect colonies
Mixture with rare suspect colonies
Absence of suspect colonies

x colonies characteristic of target if x<5
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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 realised according to the ISO 16140-
2:2016, ISO 16140-2/A1:2024 and the AFNOR technical rules (Revision 12).

Validation protocols = |SO 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* = |SO 6579-1:2017: Microbiology of the food chain -
Horizontal method for the detection, enumeration and
serotyping of Salmonella - Part 1: Detection of
Salmonella spp.

= |SO 6579-1/A1:2020: Microbiology of the food chain -
Horizontal method for the detection, enumeration and
serotyping of Salmonella spp. - Part 1: Detection of
Salmonella spp. Amendment 1: Broader range of
incubation temperatures, amendment to the status of
Annex D, and correction of the composition of MSRV and
SC

Alternative method EZ-Check Salmonella method

Scope > Food products

> Pet food and animal feed

> Production environmental samples

> Cocoa and chocolate products (up to 375 g)

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 6/215 January 5, 2026
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1 INTRODUCTION

The Ez-Check Salmonella method was validated in July 2025 (certificate number:
07/27-07/25) for the detection of Salmonella spp. in a broad range of food, pet food
and animal feed, and production environmental samples.

The different validations are listed in the table below:

Validation Reference method  Validation standard  Conducted by

Initial validation for all human
July 2025 food products, animal feed and IS0 6579-1:2017& | 150 16140-2/A1:2024 ADRIA
y ? Products, 1SO 6579-1/A1:2020 | 1SO 6579-1/A1:2020
environmental samples.

October | Extension results for cocoaand | 1SO 6579-1:2017 & | SO 16140-2/A1:2024 Laboratoire
2025 | chocolate products in 375 g. SO 6579-1/A1:2020 | 1SO 6579-1/A1:2020 | MICROSEPT
October | Extension for the use of the iQ- Internal data

/ /
2025 | Check® Prep System v5 from Bio-Rad

This report contains all the results of the initial validation and extension performed by
two expert laboratories (ADRIA for the initial study, categories 1 to 7 and Microsept
for the category 8). Internal data from Bio-Rad are available on request.

2 METHOD PROTOCOLS

2.1 Alternative method

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

2.1.1 Principle

The EZ-Check Salmonella method is a new PCR based method for the detection of
Salmonella spp in food, feed and production environmental products. The method
uses an extraction kit and a PCR kit available in a ready-to-use lyophilised format
allowing the PCR reaction with only 2 pipetting steps from the broth to the PCR tube.
The PCR reaction is carried on using CFX96 Touch Deep Well, CFX Opus, CFX Opus
DW and CFX Duet thermocyclers and results are interpreted using the CFX Maestro
IDE software version 4.0.

2.1.2 Protocol

The main steps of the alternative method are the following:

ADRIA 7/215 January 5, 2026
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- Enrichment step:

o For all categories (except Cocoa and chocolate products - 375 g):
Enrichment in BPW for 18 to 26 h at 34 - 38°C (1/10 dilution) with 25 g test
portion. The preparation of the samples can be performed with and without
the addition of specific additives described in the ISO 6887 parts (Tween
80, alpha-amylase, double strength BPW, UHT milk for cocoa-based
products, antibiotics, specific dilution for egg products).

o For Cocoa and chocolate products category - 375g (category 8):
Enrichment in pre-warmed BPW for 18 to 26 h at 41.5 £ 1°C (1/10 ratio)
followed by dilution 1/10 of the enriched broth in Peptone Salt. For this
category, the preparation of the samples can be performed without the
addition of specific additives described in the ISO 6887 parts.

- iQ-Check FDRS treatment (catalog #3594970) can be applied if needed for food,
pet food and animal feed and production environmental samples
- Lysis step using EZ-Check Lysis kit (catalog #12018075).

- PCRtest using EZ-Check Salmonella spp. Kit (catalog #12018082).

- The PCR is performed using CFX Opus instruments (Standard and Deepwell),
CFX96 Deep Well and the CFX Duet using the CFX Maestro IDE software version
4.0.

- Inhibited samples can be tested again pure and/or after 1/10 dilution of the extract
in water or using iQ-Check Purification Reagent (catalog #12012383) for cocoa
and chocolate products.

- Confirmation:
o Following ISO 6579-1 reference method

o or by direct streaking onto selective agar plates (RAPID’Salmonella
chromogenic agar)

o or by subculture in RVS broth (0.1mL into 10mL) for 24h + 3h before
streaking onto RAPID’Salmonella.

o The typical colonies are confirmed as described in the RAPID’Salmonella
technical sheet.

It is possible to store the enriched samples for 72 h at 5°C + 3°C before performing
the lysis step.

2.1.3 Restrictions

There is no restriction.

ADRIA 8/215 January 5, 2026
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2.2 Reference method*

The reference methods used for this study were the following:

- The ISO 6579-1:2017 - Microbiology of the food chain - Horizontal method for the
detection, enumeration and serotyping of Salmonella spp. - Part 1: detection of
Salmonella spp.

- The ISO 6579-1/A1:2020 - Microbiology of the food chain - Horizontal method for
the detection, enumeration and serotyping of Salmonella spp. - Part 1: detection
of Salmonella spp. Amendment 1: Broader range of incubation temperatures,
amendment to the status of Annex D, and correction of the composition of MSRV
and SC.

25 g test portion were used for this method for all analysis performed in this study
(categories 1 to 8).

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

2.3 Study design

The study design depends on the protocol tested.

For categories 1 to 7, the study is a paired study design when ISO 6887 rules are
applied similarly as the reference method and an unpaired study design when no
specific rules are added for the alternative method.

The description of additives from ISO 6887 series and the study design for each matrix
type is described in Table 1.

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope
available on www.cofrac.fr)
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Table 1 - Categories, types, ISO 6887 specific rules

and associated study design for categories 1to 7

Categories

Specific rules from
ISO 6887 series for

Study design

Fresh meat (raw, frozen and

the reference method

N/A Paired
seasoned)
Processed meat (RTE, RTRH) 0 . .
1| Meat and poultry products and delicatessen Tween 80 for fat >20% | Paired and unpaired
Poultry products (fresh and
process) including chicken neck | Tween 80 for fat >20% | Paired and unpaired
skin
Raw milk-based products Tween 80 for fat >20% | Paired and unpaired
Pasateutrlzed milk and dairy Tween 80 for fat >20% | Paired and unpaired
2| Milk and dairy products products
Milk powders and dehydrated Tween 80 for fat >20%
dairv products Addition of the broth | Paired and unpaired
VP before the powder
Ready-to-eat N/A Paired
Multicomponent foods and Composite processed food N/A Paired
3 (cooked)
meal components D Toasties (naiud
essert and pastries (including N/A Paired
chocolate dessert)
Raw fish and seafood N/A Paired
Leafy green, sprouts and
4| Fishery products and vegetable under controlled N/A Paired
vegetables atmosphere
Raw aqd processed vegetable NA Paired
and fruits
Unprocessed eggs N/A Paired
Heat processed eggs with and e d(l,lggc\);hfi?; e Paired and unpaired
E ; "
5| Eggs and egg products without additives Tween 80 for fat >20%
Addition of the broth . .
Egg powder before the powder Paired and unpaired
Pet food N/A Paired
6| Petfood and animal feed Animal feed N/A Paired
. Addition of the broth . .
Raw material Paired and unpaired
before the powder
Surfaces N/A Paired
7 Production environmental Process water N/A Paired
samples . Addition of the broth | Paired and unpaired
Dust and residues
before the powder protocols
Note that in the presence of specific rules, both the paired and unpaired study design
was tested in parallel for categories 1 to 7.
For category 8, the specific rules of the ISO 6887 were not followed for the alternative
method and test portion were different (25 g for the reference and 375 g for the
alternative method). This category was therefore tested in an unpaired study design.
For the ILS, a paired study design was used as the reference and alternative method
shared a common enrichment procedure.
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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 diversity of samples and strains representative of agri-
food products. This does not constitute an exhaustive list of the different matrices
included in the scope.
For any comment on the alternative method, please contact AFNOR Certification at
http://nf-validation.afnor.org/contact-2/.

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

3.1.1 Number and nature of samples
In total, 527 samples were analysed with different thermocyclers depending on the
category evaluated.
The distribution per tested category, protocol and type is given in Table 2.
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Table 2 - Distribution per tested category and type

BIO-RAD

Categories Thermocycler alter?:ti&/e prcggfol Design Positive Negative  Total
metho
BPW with ISO a | Fresh meat (raw, frozen and seasoned) Paired 9 11 20
6887 specific b | Processed meat (RTE, RTRH) and dglicatgssen Paired 10 10 20
rules (i c Po_ultry productg (fresh and process) including Paired 1" 9 20
required) chicken neck skin
1 Meat and poultry | CFX Opus Without Total 30 30 60
product DW a | Fresh meat (raw, frozen and seasoned) Paired 9 11 20
BPW without b | Processed meat (RTE, RTRH) and delicatessen Paired and unpaired 10 10 20
ISO”6887 c Pqultry productg (fresh and process) including Paired and unpaired 1" 9 20
specific rules chicken neck skin
Total 30 30 60
BPW with ISO a | Raw milk-based products Paired 10 10 20
6887 specific b | Pasteurized milk and dairy products Paired 9 1 20
rules (if ¢ | Milks powders and dehydrated dairy products Paired 12 11 23
required) With Total 31 32 63
BPW without a|Raw miI.k-baseld product§ Pa?red and unpa?red 12 8 20
SO 6887 b Pgsteunzed milk and dairy produlcts Pa!red and unpa!red 9 11 20
CFX Opus specific rules ¢ | Milk powders and dehydrated dairy products Paired and unpaired 12 11 23
9 Milk and dairy DW Total 33 30 63
product & BPW with ISO a | Raw milk-based products Paired 10 10 20
CFXDuet | 6887 specific b | Pasteurized milk and dairy products Paired 9 11 20
rules (if ¢ | Milks powders and dehydrated dairy products Paired 12 11 23
required) Without Total 31 32 63
BPW without a|Raw miI.k-baseld product§ Pa@red and unpa@red 12 8 20
SO 6887 b Pgsteurlzed milk and dairy produlcts Pa!red and unpa!red 9 1 20
specific rules ¢ | Milk powders and dehydrated dairy products Paired and unpaired 12 11 23
Total 33 30 63
. : a | Ready-to-eat Paired 10 10 20
3 I\fnou(:g:oa':dp‘:::;t CFX Opus Blrs\lzl)vgggc;ut Without b | Composite processed food (cooked) Paired 10 10 20
components DW specific rules ¢ | Dessert and pastries (including chocolate dessert) | Paired 10 10 20
Total 30 30 60
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Categories

Thermocycler

Protocol for
alternative

FDRS
protocol

Design

Positive

Negative

BIO-RAD

Total

method

Raw fish and seafood Paired 10 10 20

. BPW without Leafy green, sprouts and vegetable under .
F:\t(;ex p;’:aitll:;s CF)BSVPUS ISO 6887 Without controlled atmosphere Paired 15 13 28
g specific rules Raw and processed vegetable and fruits Paired 13 7 20
Total 38 30 68
BPW with ISO Unprocessed eggs Paired 11 11 22
6887 specific Heat processed eggs with and without additives Paired 10 10 20
rules (if Egg powder Paired 1 10 21
Eggs and egg CFX Opus required) Without Total 32 31 63
products DW BPW without Unprocessed eggs Paired 1" 1" 22
SO 6887 Heat processed eggs with and without additives Paired and unpaired 10 10 20
specific ules Egg powder Paired and unpaired 13 8 21
Total 34 29 63
BPW with ISO Pet food Paired 12 10 22
6887 specific Animal feed Paired 8 19 27
rules (if Raw material Paired 11 19 30
Pet food and CFX Opus required) Without Total| 31 48 79
animal feed DW BPW without Pet food Paired 12 10 22
SO 6887 Animal feeq Pa!red . 8 19 27
specific rules Raw material Paired and unpaired 14 16 30
Total 34 45 79
BPW with ISO Surfaces Paired 10 10 20
6887 specific Process water Paired 10 10 20
Production rule§ (g Dust and residues Paired 11 11 22
environmental CFXDSVpus s Without Surfaces Paired o8 ?2) ?2) gg
sample Blrsvzl)vgggc;ut Process water Paired 10 10 20
specific rules Dust and residues Paired and unpaired 12 10 22
Total g7 30 62
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Protocol for

FDRS

Categories Thermocycler alternative protocol Design Positive Negative  Total
method
. a | Raw materials Unpaired 12 10 22
Cocoa and BPW without .
8 | chocolate | CFX96DW | 1SO6887 | Without |-2foocoa powder Unpaired 10 10 20
products’ (375 g) specific rules ¢ | Finished products Unpaired 16 14 30
Total 38 34 72
All categories - ISO 6887 protocol (paired) without FDRS 223 232 455
All categories - ISO 6887 protocol (paired) with FDRS for category 2 223 232 455
All categories - BPW protocol (paired and unpaired) without FDRS 269 258 527
All categories - BPW protocol (paired and unpaired) with FDRS for category 2 269 258 527
" Analysis carried out by Microsept
ADRIA 14/215 January 5, 2026
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3.1.2 Artificial contamination of samples

A total of 10 samples were found naturally contaminated all coming from meat and
poultry products.

Artificial contaminations were done by seeding or spiking protocol. The artificial
contaminations are presented in Appendix 3.

A total of 347 samples were artificially contaminated, using 93 different strains.
213 gave a positive result with the paired protocol and 259 with the unpaired protocol.

For certain categories, such as milk products, contamination levels slightly exceeded
expected values due to variability in inoculum preparation. However, across the
overall study, the number of affected samples remained within acceptable limits.
Furthermore, the presence of some negative results confirmed that the fractional
recovery criterion was still met.

For category 8, for two samples analyzed (n°2976264 and n°2976265), the stress
level obtained is 0.34 log, which is lower than the rules described in ISO 16140-2;
however, the results obtained were accepted and retained during the statistical study.

The repartition of the positive samples per inoculation protocol and inoculation level
is given in Tables 3 and 4.

Table 3 - Repartition of the positive samples
per inoculation protocol and inoculation level — ISO 6887

Artificial contamination

Naturally

Category - Seeding protocol Spiking protocol Total
contaminated 3<x<5.8 CFU 5<x< 5.8 CFU
1 | Meat and poultry product 10 13 7 0 0 30
Milk and dairy product 0 8 7 14 2 31
3 Multicomponent foods and 0 15 2 1 9 30
meal components
4 Fishery products and 0 30 5 3 0 38
vegetables
5 |Eggs and egg products 0 14 2 16 0 32
6 | Petfood and animal feed 0 9 0 13 9 31
7 Production environmental 0 25 6 0 0 31
sample
Total 10 114 27 57 13 223
% 4.5 % 511 % 12.1% 25.5% 5.8% 100.0%
ADRIA 15/215 January 5, 2026
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Table 4 - Repartition of the positive samples
per inoculation protocol and inoculation level - BPW without ISO 6887 rules

Artificial contamination

BIO-RAD

Naturally :
Category . g protocol Total
contaminated 5<x<10CFU
1 | Meat and poultry product 10 13 7 0 0 30
2 | Milk and dairy product 0 7 8 16 2 33
3 Multicomponent foods 0 15 9 1 9 30
and meal components
4 Fishery products and 0 30 5 3 0 38
vegetables
5 |Eggs and egg products 0 14 2 18 0 34
6 | Pet food and animal feed 0 1 0 13 10 34
7 | Production 0 25 7 0 0 32
environmental sample
Cocoa and chocolate
8 products (375 g)' 0 0 0 38 0 38
Total 10 115 31 99 14 269
% 3.7% 42.8% 11.5% 36.8% 5.2% 100.0%

T Analysis carried out by Microsept

4.5 % (with ISO 6887 rules) and 3.7% (without ISO 6887 rules) of the samples
were naturally contaminated.

3.1.3 Protocols applied during the validation study

> Incubation times

The minimum incubation time (18 h for all categories) was evaluated for the studies:

- Initial study: 18 h at 37 + 1°C.
- Extension study 2025 (Cocoa and chocolate products): 18 ha 41.5 + 1°C.

General rules of ISO 6887 were applied if required.

> FDRS treatment

The addition of FDRS treatment was evaluated during the sensitivity on one
representative category (Milk and Dairy Products) and on categories 1 to 8 during the
RLOD. The category 8 was not evaluated with FDRS.
For all other samples, the testing was performed without FDRS.

> Thermocyclers

Four thermocyclers are in the scope of the method: CFX Opus instruments (Standard
and Deepwell), CFX96 Deep Well and the CFX Duet.

ADRIA
Summary study Report (Version 0)
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The main differences between the thermocyclers are the thermoblock (standard
versus Deepwell size) with the same thermoblock shared between the CFX Opus DW
and CFX96 DW and between the CFX Opus Standard and the CFX Duet. The other
differences concern mostly the number of fluorescence channel for the reading (CFX
Duet has only two channels) and ramping rates. CFX96 DW and CFX Opus DW have
been largely tested on the other range of products, and it was therefore accepted by
the technical committee to not evaluate again the CFX96 DW.

During the initial validation study, the CFX Opus DW was evaluated for all the
categories and the CFX Duet on two representative categories: Milk and Dairy
Products (sensitivity), Animal Feed (RLOD).

During the extension study for category 8 Cocoa and chocolate products, the CFX96
DW was evaluated.

> PCR inhibition
In case of PCR inhibition, lysates were tested again with or without 1/10 dilution in
water.
For category 8 Cocoa and chocolate products, iQ-Check Purification Reagent (iQPR)
was also evaluated.
> PCR interpretation
PCR results were interpreted using the CFX Maestro, IDE software version 4.0.
> Confirmation protocols

During the validation study, the confirmation tests were run as described in Table 5.

Table 5 - Confirmation protocols for positive PCR samples

Direct streaking (10 pL) After subculture in RVS and MKTTn (10 uL)-24h 3 h
(paired and unpaired) (unpaired)

Selective Tests applied on Tests applied on typical colonies
agar typical colonies PP yp
plates Streaking Latex | Biochemical Streaking | Latex test Biochemical Serological
. (for RVS . test (after
test galleries galleries PR
only) purification)
X
XLD / / / X / (if negative by X
X direct (on one of
RAPID X X N N (if negative | streaking and the agar)
Salmonella by direct on one of the
streaking) agar)

To be in agreement with ISO 16140-2, all the unpaired samples were also evaluated
after a subculture in RVS and MKTTn broth and streaking onto XLD and chromogenic
agar.
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> Broth storage for 72h at 5°C * 3°C

The enrichment broths from positive and discordant samples were tested after 72 h
storage at 5°C + 3°C (PCR and confirmatory tests for unpaired with latex test to
confirm the colonies and PCR with direct streaking only for paired samples).

3.1.4 Testresults
Raw data per category are given in Appendix 4. The results are given in Table 6.
Table 6 — Summary of results obtained with the reference and alternative
methods (after confirmation) of all samples for each category
Category Protocol for alternative ~ FDRS o on 1D TNA  Tofal
method protocol
1 | Meat and poultry products i mrsl(sigesqsufzzez?ec'ﬁc Without ¥ ’ ’ ¥ ®
BPW wﬂhpyt ISO 6887 30 0 0 30 60
specific rules
BPW with ISO 6887 specific
rules (if required) With 29 0 2 32 63
S 0 AREEEIE
2| Milk and dairy products BPW with SO 6887 specific ol 2 | 2| e
rules (if required) Without
BPW wﬂhgyt ISO 6887 o8 9 3 30 63
specific rules
3 Multicomponent foods and BPW wﬂhppt ISO 6887 Without 29 0 1 30 60
meal components specific rules
4 Fishery products and BPW wﬂhpyt ISO 6887 Without | 37 0 1 30 68
vegetables specific rules
BPW with ISO 6887 specific
5 | Eggs and egg products el i Cifet) Without ¥ ’ ! ’ >
BPW wﬁhpyt ISO 6887 29 9 3 29 63
specific rules
BPW with ISO 6887 specific
rules 31 0 0 48 79
6 | Pet food and animal feed (if required) Without
BPW wﬂhpyt ISO 6887 28 3 3 45 79
specific rules
BPW with ISO 6887 specific
Production environmental U 31 0 0 3 62
7 samples (if required) Without
BPW wﬂhpyt ISO 6887 31 1 0 30 62
specific rules
8 Cocoa and chocolate BPW wﬂhpyt ISO 6887 Without 24 6 8 34 79
products’ (375 g) specific rules
All categories - BPW with ISO 6887 specific rules (paired) without FDRS 218 | 0 5 232 455
All categories - BPW with ISO 6887 specific rules (paired) with FDRS for 218 | 0 5 232 455
category 2
All categories - BPW only (paired and unpaired) without FDRS 236 | 14 19 258 527
All categories - BPW only (paired and unpaired) with FDRS for category 2 235 | 14 20 258 527

T Analysis carried out by Microsept

Paired evaluation:
Unpaired evaluation:

TND = NDenary
TND = ND + NDrnary +PAFrpan

TNA = NA + PDrpay
TNA = NA + NAraiy + PDrpany
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3.1.5 Calculation of relative trueness (RT), sensitivity (SE), false positive

ratio (FPR) and false negative ratio (FNR) for the alternative method

The calculations are presented in Table 7.
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Categories

Protocol for
alternative
method

FDRS

protocol

Table 7 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method

PA

PArp i

NA  NArNGay

PD

ND

NDeN(atty

PDrpaiy

TND TNA

SEt% SE %

RT %

BIO-RAD

FPR% FNR %

Fresh meat (raw, frozen and seasoned) Paired = 2 .
BPW with ISO p | Processed meat (RTE, RTRH) and Paired 10 //////// //// // 0 0 | 0|10 1000 | 1000 |1000| 00 | 00
6887 specific delicatessen . ' - |
i r;‘a'ﬁf;ed) ¢ E;‘é{:;ynp;ggsfzrfﬂesr‘ and process) indluding | p.4 1 / n % 0 % 0 o | o | 9 1000 | 1000 |1000] 00 | 00
1 | Meat and poultry Without Total | 30 //////////////// //////////////// 0 //////// 0 0 0 | 30 | 100.0 | 100.0 | 100.0 | 0.0 0.0
product a | Fresh meat (raw, frozen and seasoned) Paired 9 0l | 0 0 0 | 11 ] 100.0 | 1000 | 100.0 | 0.0 0.0
BPW without b processed meat (RTE, RTRH) and Pairedandunpaired | 10 | 0 |10| o | 0 | 0 0 o |0 |10/ 1000 | 1000 [1000| 00 | 00
ISO 6887 . .
specific rules | Poultry products (fresh and process) including | piee ang unpaired | 11 0 9| o 0| o 0 0 0| 9| 1000 | 1000 [1000| 00 | 00
chicken neck skin
Total | 30 0 30 0 0 0 0 0 0 | 30 | 100.0 100.0 | 100.0 0.0 0.0
BPW with ISO a | Raw milk-based products Paired 9 10 0 1 0 1 10 90.0 100.0 95.0 0.0 10.0
6887 specific b | Pasteurized milk and dairy products Paired 8 11 0 1 0 1 11 88.9 100.0 95.0 0.0 11.1
rules ¢ | Milks powders and dehydrated dairy products | Paired 12 1 0 0 0 0o N 100.0 100.0 | 100.0 0.0 0.0
(if required) With Total | 29 32 0 2 0 2 | 32 93.5 100.0 96.8 0.0 6.5
BPW without a|Raw miI.k-base_d product_s Pa?red and unpa?red 9 0 8 0 2 0 1 0 1 8 91.7 83.3 85.0 0.0 8.3
SO 6887 b Pgsteurlzed milk and dairy produ.cts Pa!red and unpa!red 7 0 1 0 0 0 2 0 2 | 11 77.8 100.0 90.0 0.0 22.2
specific rules ¢ | Milk powders and dehydrated dairy products Paired and unpaired 11 0 11 0 0 1 0 0 1 11 91.7 100.0 95.7 0.0 0.0
9 Milk and dairy Total| 27 0 30 0 2 1 3 0 4 130 87.9 93.9 90.5 0.0 9.1
product BPW with 1ISO a | Raw milk-based products Paired 9 10 0 1 0 1 10 90.0 100.0 95.0 0.0 10.0
6887 specific b | Pasteurized milk and dairy products Paired 8 11 0 1 0 1 11 88.9 100.0 95.0 0.0 11.1
rules ¢ | Milks powders and dehydrated dairy products | Paired 12 1 0 0 0 0N 100.0 100.0 | 100.0 0.0 0.0
(if required) Without Total | 29 32 0 2 0 2 | 32 93.5 100.0 96.8 0.0 6.5
BPW without a|Raw miIlk-baseld product; Pa?red and unpa@red 9 0 8 0 2 0 1 0 1 8 91.7 83.3 85.0 0.0 8.3
1SO 6887 b | Pasteurized milk and dairy products Paired and unpaired 8 0 1 0 0 0 1 0 1 1 88.9 100.0 95.0 0.0 11.1
specific rules ¢ | Milk powders and dehydrated dairy products Paired and unpaired 11 0 1 0 0 1 0 0 1 1 9.7 100.0 95.7 0.0 0.0
Total| 28 0 30 0 2 1 2 0 3 |30 90.9 93.9 92.1 0.0 6.1
a | Ready-to-eat Paired 10 10 0 0 0 0 | 10 | 100.0 100.0 | 100.0 0.0 0.0
Multicomponent | BPW without b | Composite processed food (cooked) Paired 9 10 0 1 0 1 10 90.0 100.0 95.0 0.0 10.0
3 fo;):ns; :::er:tial s;:!gg‘iggrﬁzes Without c (?s:::rrtt) and pastries (including chocolate Paired 10 10 0 0 0 o | 10| 1000 1000 | 100.0 0.0 0.0
Total | 29 30 0 1 0 1130 96.7 100.0 98.3 0.0 S0
a | Raw fish and seafood Paired 10 10 0 0 0 0 | 10 | 100.0 100.0 | 100.0 0.0 0.0
. BPW without Leafy green, sprouts and vegetable under .
4 F;t;ex p;’:)a(:)lll:;S 1SO 6887 Without b controlled atmasphere Paired 14 13 0 1 0 1 13 93.3 100.0 96.4 0.0 6.7
9 specific rules ¢ | Raw and processed vegetable and fruits Paired 13 7 0 0 0 0 7 100.0 100.0 | 100.0 0.0 0.0
Total | 37 30 0 1 0 1 130 97.4 100.0 98.5 0.0 2.6
BPW with ISO a | Unprocessed eggs Paired 11 1 0 0 0 0 | 1 100.0 100.0 | 100.0 0.0 0.0
6887 specific b | Heat processed eggs with and without additives | Paired 9 10 0 1 0 1 10 90.0 100.0 95.0 0.0 10.0
rules c | Egg powder Paired 11 7 0 0 3 0 | 10 | 100.0 100.0 | 100.0 | 30.0 0.0
5 | Eggsandegg (if required) Without Total | 31 28 0 1 3 1 [ 31 ] 9.9 100.0 | 984 | 97 3.1
products BPW without a | Unprocessed eggs Paired 11 1 0 0 0 0 N 100.0 100.0 | 100.0 0.0 0.0
1SO 6887 b | Heat processed eggs with and without additives | Paired and unpaired 9 0 10 0 0 0 1 0 1 10 90.0 100.0 95.0 0.0 10.0
specific rules ¢ | Egg powder Paired and unpaired 9 1 6 0 2 1 0 2 2 8 84.6 84.6 81.0 37.5 0.0
Total| 29 1 27 0 2 1 1 2 3 129 91.2 94.1 92.1 10.3 29
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Protocol for

Categories alternative DRSO ' PArpay NA NAmay PD  ND  NDmay PDay TND TNA SEac% SEw% RT% FPR% FNR%

method protocol

BPW with 1SO Pet food Paired L o o] | 0 1 0 . . . . .
6887 specific Animal feed Paired . B E 0 0 0 | 19 ] 100.0 [ 1000 | 100.0 | 0.0 0.0
 rules Raw material Paired //////////////// ///////////// 0o 0 1 0 | 19 | 1000 | 1000 | 1000 | 53 | 0.
6 | Petfoodand (if required) Total o [ 0 2 0 | 48] 100.0 | 100.0 [ 100.0 | 4.2 0.0
animal feed | oo L Pet food Paired 0 //////// 0 1 0 | 10 | 100.0 | 100.0 | 100.0 | 10.0 0.0
190 6887 Animal feed Paired 0l | o0 0 0 | 19 [ 100.0 [ 1000 [ 100.0 | 0.0 0.0
specfic rules Raw material Paired and unpaired 3 0 0 3 | 16 78.6 78.6 80.0 6.3 0.0
pectie ™ Total 3 | 0 1 | 3 |4 | 912 | 912 | %24 | 44 | 00
BPW with ISO Surfaces Paired l D 0 0 | 10 [ 100.0 | 1000 | 100.0 | 0.0 0.0
6887 specific Process water Paired o[ | o 0 0 [ 10 | 100.0 | 100.0 [ 100.0 | 0.0 0.0
Production | . ™€S Dust and residues Paired //////////////// ////////////// 0 | 0 1 0 | 11 ] 1000 [ 1000 | 100.0 | 9.1 0.0
7| environmental (if required) Total EBE FE . 10 1 0 | 31 ] 1000 [ 1000 | 100.0 | 3.2 0.0
samole TR a | Surfaces Paired //////////////// . o [ | 0 0 0 | 10 | 100.0 | 100.0 [ 100.0 | 0.0 0.0
P Isovggs‘;“‘ b | Process water Paired T m 0 0 | 10 | 1000 | 1000 | 1000 | 00 | 0.0
specific rules Dust and residues Paired and unpaired 11 0 10 0 1 0 0 0 0 | 10 | 100.0 91.7 95.5 0.0 0.0
. Total | 31 0 30 0 1 0 0 0 0 |30 ] 1000 | 9.9 [ 984 | 0.0 0.0
) a | Raw materials Unpaired 9 0 10 0 1 2 0 0 2 110 83.3 91.7 86.4 0.0 0.0
3 ‘éﬁi‘;’:’);’t‘: st"(")“ggg‘;“‘ Without |2 Cocoa powder Unpaired 7 0 0] 0 1 | 2 0 0 2 [ 10| 800 | 90 | 80 | 00 | 00
1 : ¢ | Finished products Unpaired 8 0 14 0 4 4 0 0 4 | 14 | 750 75.0 73.3 0.0 0.0
products' (375 g) | specific rules i i Total| 24 0 3] 0 6 | 8 0 0 8 | 34| 789 | 842 | 806 | 00 | 00
All categories - BPW with ISO 6887 specific rules (paired) without FDRS 218 226 0 5 6 5 [232| 978 100.0 | 98.9 2.6 2.2
All categories - BPW with ISO 6887 specific rules (paired) with FDRS for category 2 218 226 0 5 6 5 [232| 978 100.0 | 98.9 2.6 2.2
All categories - BPW only (paired and unpaired) without FDRS 236 2 255 0 14 12 5 3 19 | 258 | 92.9 94.8 93.7 1.9 1.9
All categories - BPW only (paired and unpaired) with FDRS for category 2 235 2 255 0 14 12 6 3 20 | 258 | 92.6 94.8 93.5 1.9 2.2
" Analysis carried out by Microsept
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A summary of the results is given in Table 8.
Table 8 - Summary of results — All categories

BPW with ISO 6887

specific rules BPW without

ISO 6887 specific
rules

additives (if

Without With Without | With
FDRS FDRS! FDRS FDRS!

(PA + PD)

Sensitivity for the
itivity SEqe = (PA+TND + PD) x 100 % 97.8% 97.8% 92.9% | 92.6%

alternative method

(PA+TND) .
Sensitivity for the SErer = (PA+ TND + PD) x 100 %

100.0% | 100.0% 94.8% | 94.8%
reference method

,_ (PATTNA)

Relative trueness R x100 % 98.9% 98.9% 93.7% | 93.5%

False positive ratio
for the alternative FPR

method

_ PAgppairy + PDrp (i)
TNA

x 100 % 2.6% 2.6% 1.9% 1.9%

False negative ratio
for the alternative FNR =
method

NAgnity + NDpy(air
PA+TND + PD

x100% | 22% 2.2% 1.9% 2.2%

' Tested on Milk and Dairy products only

3.1.6 Analysis of discordant results

The negative deviations are given in Table 9 and the positive deviations in Table 10.
> Negative deviations

During the initial validation study, a total of 5 negative deviations was observed using
the paired protocol (BPW and following ISO 6887 additives) and between 11 to 12
when no additives from the ISO 6687 is used (BPW protocol). The negative deviations
are distributed among several categories except the meat and poultry products and
the production environmental samples that obtained no negative deviations.

The presence of Salmonella spp. was confirmed in the enrichment broth for 5 to
6 samples (NDengiyy = 5 to 6), with one additional negative observed with the use of
the FDRS with the BPW protocol. After PCR retest, most of the samples remained
negatives. It can be noted that all of them were confirmed only after a subculture step
in RVS or MKTTn. The level of growth was therefore probably too low to be detected
by the PCR or the direct streaking.

For the sample negative only after applying the FDRS protocol, the PCR retest
showed partial positive results.
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For two samples, the PCR showed late positive results, not confirmed by any of the
confirmation method. Both sample ore powdered samples (egg powder and petfood
flower). For one of them, the FDRS was applied and showed negative results
indicating a potential contamination of the sample with DNA.

During the extension study performed in 2025 (category 8, Cocoa and chocolate
products), eight negative deviations from artificially contaminated samples were
observed.

For all these samples, the confirmations using the RAPID’ Salmonella agar or the ISO
reference method did not reveal the presence of Salmonella (NDeniy = 0).

As requested in the ISO 16140-2 (2016), the samples in negative agreement (NA)
were tested after subculture in RVS for all categories evaluated. No Salmonella spp.
was found in any of the sample in NA (NArni = 0).

> Positive deviations

During the initial validation study, 8 positive deviations were observed with the BPW
protocol (paired and unpaired) and none with the BPW with ISO 6887 specific rules
(if required) (paired); all the samples were artificially contaminated and come from the
categories tested with the unpaired study design.

During the extension study performed in 2025 (category 8, Cocoa and chocolate
products), six positive deviations from artificially contaminated samples were
observed. For all these positive samples, the confirmation tests gave a positive result.

The analysis of discordant results according to the ISO 16140-2/A1:2024 is given in

Table 11 for the CFX Opus DW. The CFX Duet was tested with the milk and dairy
category and showed identical interpretation results.
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Table 9 - Negative deviations
Initial validation study

Alternative method: EZ-Check Salmonella
Reference e 18h at 34-38°C
Artificial contamination method: £3 2
ISO 6579-1°¢ S5 8
E D % PCR result Confirmation Agreement
0 s g =
= = o
Sample N° | Product (French name) Product 3 = g = g E%
£8¢e= CFX Opus DW _ 3
| g8 Sa Streaking
Inoculation . SQ . after :
Strain level/sample Protocol Final BE3 Dlregt subculture All confirmatory CFX Opus
ISO 6887 result T = § Salmonella IPC _— streaking in RVS = tests
o 8 C Ca) esult
R (Ca) (Cq SO 6579-1
Mean Ta=
. N/A/ 34.16/
a767 | Pastaboxpouletet [ RTRH (pasta, chicken, . London AOOP085 16 BPW + P(1S0) NA | 3297 | - : + 5 NDrvay | 3 | b
emmental rapé cheese)
N/A 32.94
. ) N/A/ 33.13/
115771 | Graines germees Leek sprouts S. Havana Ad2728 28 BPW + P N/A/ 3248 | - - ¥ ¥ NDenay | 4 | b
poireaux
N/A 32.03
N/A/ 32.97/
113755 | CEufs durs écalés Shelled hard-boiled eggs S. Typhimurium Ad3455 2.2 BPW + P N/A/ 33.08/ -I-- - + + NDenar) 5 b
N/A 32.85
38.4/ 32.75/
115085 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 1.4 BPW (before powder) + U g??;j 3332'254/ +/+/+/-(F) - - - PAFp(ai 5 c
N/A*(F) | 33.02*(F)
115086 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 1.4 BPW (before powder) + U N/A 33.03 - - - - ND 5 c
4304 SP;’j‘;d’e de tourteaux de | ¢ cake powder S. Montevideo Ad1503 13 |BPW (before powder)|  + U N/A 30.84 : : : : ND | 6 | c
115491 | Farine petfood S24 Petfood flour S. Senftenberg Ad2983 0.6 BPW (before powder) + U N/A 33.35 - - - - ND 6 c
41.02/ 32.92/
115886 | Farine petfood $25 Petfood flour S. Idikan Ad2567 1.0 BPW (before powder) + U 40.4/ 325/ +/+/- - - - PAFp(aiy 6 c
N/A 34.75

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Reference Alternative method: EZ-Check Salmonella
o . method:
Avrtificial contamination ISO 6579 —
o = 18h at 34-38°C
P NG o)
= % E, PCR result PCR result with FDRS protocol Confirmation Agreement
Product So® CFX Opus DW - CFX Duet - S| o
Sawople (French Product Inoculation = § 2 % CFX Opus DW CFX Duet with FDRS protocol with FDRS protocol o g &
name) level/ ~| ScE -§9 ff?e:ng cFx | crx | S
= | £
Strain samee I:’rlost(é)COI g & ; g 5 - - - . | Direct | subculture | CFX | ~cyp o OPLI:S D‘_“;t
css7 | E| & . |Samonella| IPC | 5 |Samonela| IPC | 5 | Samonella | IPC | Z |Samonella| IPC | B |streaking| inRVS= | Opus FoRS | FDRS
i U 8 % (Cq) (Cq) &’ (Cq) Cq & (Cq) (Cq) & (Cq) (Cq) & 1SO 6579- protocol | protocol
Mean ¥ e 1
s}
5
N/A/ 3288/ | -
Lt oo |S A sa02r |- | | | NA | 344 NA | 34190 | o
2808 Jersiaise | milk Mbandaka 3.2 BPW | + P 40.33/ 32.7 + NAY 30874 N/A/ 33.42/ N/A/ 33.63/ -/ - + NDrnGtty | NDrnGtty | NDengaity | NDenay | 2 | @
(Brand B) Ad2296 N/A 2/32.75 NAY 33004 | N/A 33.17 N/A 33.59 -
N/A* 3253 | -
Lait frais ::rf:f”"zed S. NAL | 331 N | 3248/ | - 33.19/ NIAL | 33410 | -
3164 | demi- skimmed Montevideo 3.6 BPW | + P N/A/ N/A/ [ N/A/ 3281/ | - | N/AIN/AN/A| 35.08/ N/A/ N/A/ il - + NDenait) | NDengaty | NDenaty | NDenay | 2 | b
écrémé milk Ad912 N/A 32.73 N/A 33.12 - 33.41 N/A 33.3 -
Beurre de BPW + N/A 31.04 - N/A 32.03 -
baratte au | Pasteurized S. Derb tween N/A - i N/A N/A i
3563 | lait milk butter Aa3381y 1.6 80 + U 35.64 30.64 + 36.68 32.02 + N/A - [ N/A N/A i - + PA PA NDenart) | NDen@y | 2 | b
pasteurisé | 80% (10g/L) 22.91* 3213 | + 22.83" 32.75* e
80%MG 9 21.52* 33.05* | + 21.32* 32.79* +
Poudre de Skim milk S. Agona BPW
3566 lait ' 24 (before | + U N/A 31.01 N/A 32.11 - N/A 31.19 N/A 32.14 - - ND ND ND ND 2 |c
P powder Ad2922
écrémeé powder)

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Extension study performed by Microsept (2025)

Alternative method: EZ-Check Salmonella - Extension study
Reference method at ZP ‘é!é:jgsh
. ISO 6579 :
Inoculation and 6887
Y N° I i level : T
ear Sample Strain CFUfsvaempIe Stress requirements EZ Check PCR TEST (CFX96 DW) RSALM Category Type
Result | Agreement
Pure DNA 1110 dilution .
Result extract DNA extract iQPR RSALM Latex test ISO conf
Raw cocoa powder Salmonella Gatineau -
2025 | 2976266 alkalinized 23 % FAT DHY380 1.8 2.3 P Inhibition - - yi3 / / A ND 8 a
2025 | 2976267 | Cocoa beans Ecoidées | Soprorela Gatinea 18 23 P : / / iz / / A ND 8 a
Organic alkalized chocolate | Salmonella Gatineau -
2025 | 3054705 oowder 2 11% FAT DHY380 0.8 1.3 P Inhibition - - ] / / A ND 8 b
Organic alkalized chocolate | Salmonella Gatineau -
2025 | 3276239 powder 23% FAT DHY380 0.8 1.19 P Inhibition - - d - / A ND 8 b
Dark chocolate bar Salmonella Salamae
2025 | 3005876 | with 85% cocoa ZHLOT5 1.0 14 P - / / ] / / A ND 8 o
43% FAT
Milk chocolate bar with Salmonella Salamae i
2025 | 3005880 | hazelnuts with 30% cocoa ZHLOT5 1.0 14 P - / / (EL) / / A ND 8 c
35% FAT
Orangettes Chevalier Salmonella Salamae
2025 | 3071857 d'Argouges RBHA47 1.8 0.5 P - / / d / / A ND 8 o
2025 | 3071858 | Orangettes K-Delice Salmonella Salamae 18 05 P : / / o / / A ND 8 c
RBH447
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Initial validation study performed by ADRIA, categories 1to 7

Table 10 - Positive deviations

BIO-RAD

. Alternative method: EZ-Check Salmonella
Artificial contamination RGBT L
ISO 6579-1¢ PR 18h at 34-38°C
8 T PCR result Confirmation Agreement
Inoculation a -8 CFX Opus DW
sample =8 9 >
= © & . o
Sample N° Product (French name) Product 3 ; 3 = Stref?klng g i‘i
Final g é = Direct sut?cu?trure Al S
Strain Protocol ISO 6887 as=5 Salmonella| IPC : . _ | confirmatory | CFX Opus
M result Sl (Ca) (Ca) Result | streaking | in RVS = tests
ean BE T3 ¢ . IS0 6579-
1] g
o ..
— -
Poussiéres d'aspirateur AAT- A
4064 487 (industrie laitiére) Vacuum dust (dairy industry) | S. Goldcast Ad3006 3.3 BPW (before powder) - U 23.21 N/A + + + + PD 7|¢c
4303 | poure de tourteaux de sesame | secame cake powder S. Derby 630 03 BPW (before powder) | - U 2187|3283 + : + + PD |6 c
4305 Poudre pour dinde pondeuse Laying turkey powder S. Braenderup F286 0.7 BPW (before powder) - U 16.58 |34.76| + + + + PD 6 | c
115087 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka 81 14 BPW 1/40 (before powder) | - U 38.96 |33.18| + - + + PD 51]c¢
115088 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka 81 1.4 BPW 1/40 (before powder) | - U 34.96 33 + - + + PD 5]c¢c
117372 | Poudre poule pondeuse Laying hen powder S. Newport Ad3460 5.2 BPW (before powder) - U 36.31 3346| + + + + PD 6 | c
Alternative method: EZ-Check Salmonella
Artificial Reference
A ||.0|at. method: —
contamination ISO 6579-1* 8 g 18h at 34-38°C
175 ©
T 5 PCR result PCR result with FDRS protocol Confirmations Agreement
Product £g© CFX Opus CFX Opus DW - CFX Duet - S o
Sawople (French Product Inoculation _ 5 8 % DW G with FDRS protocol with FDRS protocol . 153 S
name) level/ - S=a 8 Stref?klng CFX CFX Duet S
sample |Protocol| @ | SO EZ Direct atter Al Opus it
Strain ISO 21 % 5 o a 2 = = | strea- CIETITE confirmatory s | G with it
6887 | E < 2% | Salmonella | IPC | 3 | Salmonella| IPC | 3 | Salmonella| IPC | 2 | Salmonella| IPC | = Kin in RVS = tests Opus | Duet FDRS FDRS
i £8¢g (Ca) (Ca) | @| (Ca) |[(Ca)|g| (Ca |(Ca)|g| (Ca |(Ca| e 9 |1s06579- protocol
S Tz protocol
Mean S g 1
a >
~— -]
BPW +
2793 | BeUITCIU | oy better | S Montevideo 16 | Mween U 2039 3379 + | 2055 [3341] + | 2053 |3479| + | 2063 | NA | + | + + + PD | PD | PD PD | 2| a
demi-sel 604 80
(10g/L)
Parmiciano Raw Cow's BPW +
2800 |™9918M0 | L cheese | - Mpandaka 32 | Mween U 1733 [37.44] + | 1743 | NA |+ | 1895 | NA |+ | 1892 | NA |+ | -+ + + PD | PD | PD PO | 2| a
au lait cru 30% fat Ad2296 80
30%MG ° (10g/L)

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Extension study performed by Microsept, category 8 (2025)

BIO-RAD

Inoculation Reference method BPW 1:10
Year N° Sample Strain level Stress e A=A ego
and 6887 requirements EZ Check PCR TEST (CFX96 DW) RSALM
CFU/sample —
Result Pure DNA | 1/10 dilution iQPR RSALM Latex ISO conf Result| Agreement
extract DNA extract test
Salmonella + + Salmonella
2025 | 2976261 | Cocoa beans brand 2 NewportPXT624 1.6 0.54 A 26.75 / / (BH) + Spp. P PD
, Salmonella
Alkalized chocolate . - + + + Salmonella
2025 | 3054706 oowder 1 21% FAT SatlYn;;Ou 0.8 1.3 A Inhibition 26.29 27 41 (BM) + Spp. P PD
Milk chocolate bar Salmonella + + Salmonella
2025 | 3005872 | with 45% cocoa Mbandaka 2.2 0.9 A 3293 / / (AL) + s P PD
41% FAT GAV875 : Pp-
Salmonella
Rocher Suchard + + Salmonella
2025 | 3071854 Salamae 2.0 0.5 A / / + P PD
35% FAT RBH447 25.65 (AM) spp.
Ferrero rocher Salmonella + + Salmonella
2025 | 3308326 42.7% FAT NewportPXT624 2 06 A 32.36 / / (AM) ¥ spp. P PD
Rocher Suchard Salmonella + + Salmonella
2025 | 3308327 | 550/ EAT NewportPXT624 2 06 4 25,65 / / (AM) * Spp. ; L
ADRIA 28/215
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Table 11 - Analyses of discordant results

BIO-RAD

Summary study Report (Version 0)
EZ-Check Salmonella

Paired Paired and Unpaired Mixed
gqorie 0 O010CO DRO protoco pe PDesio b D-P L ) D-PU A D-PD A
a | Fresh meat (raw, frozen and seasoned) Paired 9 0 0 0 0
BPW with 1SO 6887 specific b Eroclzfssed (;ne?t (FTEh, RTdRH) and dgllm:lat(jgssen Paired 10 0 0 0 0
rules (if required) ¢ | Poultry products (fresh and process) including Paired "m0 | 0 0 0
chicken neck skin
Meat and poultry , Total| 30 | O 0 0 3 0
product CFX Opus DW Without a | Fresh meat (raw, frozen and seasoned) Paired 9 0 0 0 0 0
BPW without 1SO 6887 b Izron;,;essed (;ne?t (::\’TEh, R'I;jRH) and dgli(:lat(jgssen Paired and unpaired | 10 | 0 0 0 0
specific rules ¢ | Uy products (fresh and process) including Paired and unpaired | 11 | 0 0 0 0
chicken neck skin
Total| 30 | 0 0 0 B 0 0 3 0 3
a | Raw milk-based products Paired 10 | 1 0 1 1
BPW with ISO 6887 specific b | Pasteurized milk and dairy products Paired 9 1 0 1 1
rules (if required) ¢ | Milks powders and dehydrated dairy products Paired 121 0 0 0 0
With Total | 31 | 2 0 2 3 2
a | Raw milk-based products Paired and unpaired | 12 | 1 2 -1 -1
BPW without ISO 6887 b | Pasteurized milk and dairy products Paired and unpaired | 9 2 0 2 2
specific rules ¢ | Milk powders and dehydrated dairy products Paired and unpaired | 12 | 1 0 1 1
Milk and dairy | CFX Opus DW Total| 33 | 4 | 2 2 3 | 2 |3
product CEX Duet a | Raw milk-based products Paired 10| 1 0 1 1
BPW with ISO 6887 specific b | Pasteurized milk and dairy products Paired 9 1 0 1 1
rules (if required) ¢ | Milks powders and dehydrated dairy products Paired 121 0 0 0 0
Without _ . Tptal 31| 2 0 2 3 2
a | Raw milk-based products Paired and unpaired | 12 | 1 2 -1 -1
BPW without ISO 6887 b | Pasteurized milk and dairy products Paired and unpaired | 9 1 0 1 1
specific rules ¢ | Milk powders and dehydrated dairy products Paired and unpaired | 12 | 1 0 1 1
Total | 33 | 3 2 1 3 1 3
Multicomponent a | Ready-to-eat Paired 101 0 0 0 0 0
; BPW without ISO 6887 , b | Composite processed food (cooked) Paired 10 ] 1 0 1 1 1
oods and meal CFX Opus DW o Without — . .
components specific rules c | Dessert and pastries (including chocolate dessert) Paired 10| 0 0 0 0 0
Total | 30 | 1 0 1 8 1 1 3
a | Raw fish and seafood Paired 0] 0 0 0 0 0
. . Leafy green, sprouts and vegetable under controlled .
F;i;e‘% p;;c:)u::;s CFX Opus DW BPWswgr;ic;iL::t :3236887 Without b atmosphere Paired 15| 1 0 1 1 1
g P ¢ | Raw and processed vegetable and fruits Paired 131 0 0 0 0 0
Total | 38 | 1 0 1 3 1 1 3
a | Unprocessed eggs Paired 110 0 0 0
BPW with ISO 6887 specific b | Heat processed eggs with and without additives Paired 10| 1 0 1 1
rules (if required) c | Egg powder Paired 110 0 0 0
Eggs and egg , Total | 32 | 1 0 1 3 1
products CFX Opus DW Without a | Unprocessed eggs Paired 110 0 0 0
BPW without ISO 6887 b | Heat processed eggs with and without additives Paired and unpaired | 10 | 1 0 1 1
specific rules c | Egg powder Paired and unpaired | 13 | 2 2 0 0
Total | 34 | 3 2 1 3 1 3
a | Pet food Paired 121 0 0 0 0
BPW with I1SO 6887 specific b | Animal feed Paired 8 0 0 0 0
rules (if required) ¢ | Raw material Paired 110 0 0 0
Pet food and , Total| 31 | 0 0 0 3 0
animal feed | CTX OPusDW Without - Pet food Paired 2] 0 | 0 0 0 0
BPW without ISO 6887 b | Animal feed Paired 8 0 0 0 0 0
specific rules ¢ | Raw material Paired and unpaired | 14 | 3 3 0 0
Total | 34 | 3 3 0 B8 0 0 3 0 3
ADRIA 29/215 January 5, 2026
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Paired

Paired and Unpaired
TND-PD

L

%

7 7

AL TND-PD

A

%
%

e

Categories Thermocycler Protocol FDRS protocol Types Design N+ TND PD TND-PD AL TND+PD AL
Surfaces Paired 0] 0 0
BPW with ISO 6887 specific Process water Paired 0] 0 0
. rules (if required) Dust and residues Paired 1M1 0 0
Production Total | 31 0 0
7| environmental CFX Opus DW Without -
sample . Surfaces Pa!red 0] 0 0
BPW without ISO 6887 Process water Paired 0] 0 0 i | I
specific rules Dust and residues Paired and unpaired | 12 | 0 .\
Total| 32 ] 0 [ 1 [ 0 [3] o |
Cocoa and Unprocessed eggs Paired 12| 2 1 ] :/ i/ i/
8 chocolate CFX96 DW BPW without ISO 6887 Without Heat processed eggs with and without additives Paired and unpaired | 10 | 2 1 | %f/m;&
products (375 g) specific rules ¢ | Egg powder Paired and unpglir;gl ; g g g //////////////%//////////////////%
All categories - ISO 6887 protocol (paired) without FDRS 223| 5 0 6 18
All categories - ISO 6887 protocol (paired) with FDRS for category 2 223| 5 0 6 18
All categories - BPW protocol (paired and unpaired) without FDRS 29| 19 | 4] | |
All categories - BPW protocol (paired and unpaired) with FDRS for category 2 269] 20| 4] | |

ADRIA
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BIO-RAD

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

3.1.7 Enrichment broth storage at5+ 3 °Cfor72h

The following changes were observed (See Table 12).

For two samples, different results were obtained between the CFX Opus and Duet for
the raw milk and dairy category. A separate analysis was therefore carried out.

The analyses of discordant results become (See Table 13).

ADRIA 31/215 January 5, 2026
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Table 12 - Enrichment broth storage

Alternative method: EZ-Check

BIO-RAD

% g Agreement without storage Agreement with storage
85K 3 . .
=85 with with
& S5 FDRS protocol FDRS protocol
Ssi
Froduct 325 CFX | chxp CFX | CFX
2EBg 0 et 0 Duet
S=m pus pus ue
a =2 CFX CFX CFX CFX
g % % Opus Duet Opus Duet
ex g
[} S
a3
3232 Chicken fillet P PA / / / NDEn(att) / / / 1
2808 Raw cow milk P NDrn(art) NDgn(att) NDgn(att) NDgn(att) PA NDgn(att) NDrn(art) NDEn(att) 2
Pasteurized
3164 semi-skimmed milk P NDenaty NDen(ar) NDen(ar) NDen(ar) PA PA PA PA 2 b
Pasteurized
3563 milk butter 80% U PA PA NDen(ar) NDen(ar) PA PA PA NDen(ar) 2 b
Shelled hard
113755 boiled eggs P NDenat) / / / PA / / / 5 b
ADRIA 32/215 January 5, 2026
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Categories

1 Meat and poultry
product

Thermocycler

CFX Opus DW

Table 13 - Analysis of discordant results after storage 72 h at 5 * 3°C (CFX Opus Deepwell, CFX Duet and CFX96)

Protocol

BPW with ISO
6887 specific rules
(if required)

BPW without ISO
6887 specific rules

FDRS
protocol

Without

Types

Fresh meat (raw, frozen and seasoned)

Design
Paired

N+
9

TND

o

PD TND-PD AL TND+PD AL

BIO-RAD

0

Paired

0

Processed meat (RTE, RTRH) and delicatessen

Paired

10

Poultry products (fresh and process) including chicken neck skin

Paired

11

Paired and Unpaired Combined
TND-PD AL TND-PD AL

Total

30

0
1
1

0
1
3 1

6

Fresh meat (raw, frozen and seasoned)

Paired

9

b | Processed meat (RTE, RTRH) and delicatessen

Paired and unpaired

10

//////////

Poultry products (fresh and process) including chicken neck skin

Paired and unpaired

11

//////////

Total

30

////////////////////// 0
////////////////////// 1

0

—_

1 3

-_—

3

2 | Milk and dairy product

CFX Opus DW

BPW with I1SO
6887 specific rules
(if required)

BPW without ISO
6887 specific rules

With

Raw milk-based products

Paired

10

1

b | Pasteurized milk and dairy products

Paired

9

0

Milks powders and dehydrated dairy products

Paired

12

‘I
0
0

0

Total

31

1

Raw milk-based products

Paired and unpaired

12

b | Pasteurized milk and dairy products

Paired and unpaired

9

Milk powders and dehydrated dairy products

Paired and unpaired

12

Total

33

|

BPW with I1SO
6887 specific rules
(if required)

BPW without ISO
6887 specific rules

Without

Raw milk-based products

Paired

10

Pasteurized milk and dairy products

Paired

9

Milks powders and dehydrated dairy products

Paired

12

3 1

o

1 1

3 0 [ 3
5////////////////////////////////////////%//////

Total

31

0

Raw milk-based products

Paired and unpaired

12

b | Pasteurized milk and dairy products

Paired and unpaired

9

Milk powders and dehydrated dairy products

Paired and unpaired

12

%

Total

33

CFX Duet

BPW with ISO
6887 specific rules
(if required)

BPW without ISO
6887 specific rules

With

Raw milk-based products

Paired

10

1

0

6

3

b | Pasteurized milk and dairy products

Paired

9

0

0

Milks powders and dehydrated dairy products

Paired

12

0

0

MMMM

2
0
1

3 3

Total

31

Raw milk-based products

Paired and unpaired

12

1 13
///////////////////////////////////////////

Pasteurized milk and dairy products

Paired and unpaired

9

Milk powders and dehydrated dairy products

Paired and unpaired

12

Total

33

BPW with I1SO
6887 specific rules
(if required)

BPW without ISO
6887 specific rules

Without

Raw milk-based products

Paired

10

b | Pasteurized milk and dairy products

Paired

9

0

0

Milks powders and dehydrated dairy products

Paired

12

0

0

f///////////////////////////////////// i
f/////////////////////////////////// 1
/////////////////////////////////////////////

1
1

1
////////////////////////////////////////////////
-
o

Total

31

Raw milk-based products

Paired and unpaired

12

b | Pasteurized milk and dairy products

Paired and unpaired

9

Milk powders and dehydrated dairy products

Paired and unpaired

12

-

Total

33

Multicomponent foods
and meal components

CFX Opus DW

BPW without ISO
6887 specific rules

Without

Ready-to-eat

Paired

10

b | Composite processed food (cooked)

Paired

10

Dessert and pastries (including chocolate dessert)

Paired

10

////////////////////////////////// -1
. @ 0
i
/////////////////////////////////////////// 0

- 8 B

-1

1

3
-
-
R

Total

30

- @

Fishery products and
vegetables

CFX Opus DW

BPW without ISO
6887 specific rules

Without

Raw fish and seafood

Paired

10

Leafy green, sprouts and vegetable under controlled atmosphere

Paired

15

Raw and processed vegetable and fruits

Paired

13

-

e
e

Total

38

= OO O ON | |O( [ OI0~ W || oo~ OO0 OCO|I0|I0ON OO O~ OO(~—~|OC
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BIO-RAD

Paired Paired and Unpaired Combined
Categories Thermocycler Protocol ercE:oRcsol Types Design N+ TND PD TND-PD AL TND+PD AL  TND-PD AL TND-PD AL
SR 15 Unprocessed eggs Paired 11 0 0 0 0 . @ @ @@ @@ @@
6857 sp\(,avclzific s Heat processed eggs with and without additives Paired 0] 0 0 0 0 WWWW
(f required) Egg powder Paired M| 0 [0 0 0 e
5 | Eggs and egg products | CFX Opus DW Without U q Paired sl ﬁ 8 8 — J / //////////////%%////%%////%
nprocessed eggs aire
BPW without ISO Heat processed eggs with and without additives Paired and unpaired | 10 0 0] / 0
6887 specific rules Egg p%wder 5 Paired and ungaired 13 2 21 ////// //////////////// . 0 0
Total| 34 | 2 2 WMW%% 0 3 - 0 3
. Pet food Paired 2] 0 0 .
s 190 Animal feed Paired 8 | 0 [0 ...
(f rz el Raw material Paired 1] 0 |0 D T
g | Petfood and animal GFX Opus DW q Without Total | 31 0 0 W M .
feed Pet food Paired 2] 0 0 / / 0
6?3;\;\/ Withg'u t IS|O /r:mmal f(tae('JI | Ea?reg d unpaired 184 g g . e %//////% 8
specific rules aw materia aired and unpaire
Total | 34 3 3 6 0 3 0
S Surfaces Pared [ 10| 0 | 0 0777 7777777
587 speic s e e T e A
; Production CFX Oous DW (ifrequired) Without Total| 31| 0 |0 6 [ T
environmental sample P Surfaces Paired 0] 0 |0 - 1 0
BPW without ISO Process water Paired 0] 0 0 | ] £ @ 0
6887 specific rules Dust and residues Paired and unpaired | 12 [ 0 1] . -1 -1
Total| 32 | 0 1] 0o [3] 0 |6 | -1 3 -1
Unprocessed eggs Paired 2] 2 [+ & @ ] 1 1
g | Cocoaand chocolate CEX96 DW BPW without ISO | . o Heat processed eggs with and without additives Paired and unpaired | 10 | 2 a 1 1
products? (375 g) 6887 specific rules fnou Egg powder Paired and unpffll_iretzdI ; g g g ////// g g
All categories - ISO 6887 protocol (paired) without FDRS - CFX Opus DW 223 | 3 0 3 6 3 18 ////////////////// //////// - ////////
All categories - ISO 6887 protocol (paired) with FDRS- CFX Opus DW 23] 4 |0 .. @ 000 //////
All categories - BPW protocol (paired and unpaired) without FDRS- CFX Opus DW + CFX96 DW (Cocoa products) 269 [ 17 | 14 ////////// //// //////////// . | 3
e ot i A e e S
All 21233222 - 150 6887 5:&323. fg::::d; a:thoFuDRs- CFX OpusFI’:;‘VTI + CFX Duet ;ll\:ill(( anda:iairya:)ggugtsl;c ° 23] 4 [0 4 6 4 18
All categories - BPW protocol (paired and unpaired) without FDRS- CFX Opus DW + CFX Duet (Milk and dairy products) + CFX96 DW (Cocoa products) 269 | 18 14 4 7
All categories - BPW protocol (paired and unpaired) with FDRS- CFX Opus DW+ CFX Duet (Milk and dairy products) 269 | 19 14 5 7

" Analysis carried out by Microsept
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BIO-RAD

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

3.1.8 Confirmation

ADRIA

During the studies, several confirmation protocols were evaluated. A summary of the
differences observed between direct streaking onto RAPID’Salmonella, RVS
subculture and the reference confirmation protocol is given in Table 14 for paired
protocol and Table 15 for unpaired protocol.

For most of the samples (between 82% and 84%), the direct streaking is sufficient to
confirm the positive PCR results. For some samples, the subculture into RVS and or
MKTTn was required. This was observed in most of the categories except for
production environmental samples and egg product for which no or minor difference
between direct streaking and subculture was observed.

During this extension study for category 8, Cocoa and chocolate products, all

presumed positive samples were confirmed positive by the two protocols of
confirmation used.

35/215 January 5, 2026
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BIO-RAD

Table 14 - Differences observed between the confirmation protocol — BPW with ISO 6887 specific rules (if required)

. . After RVS After MKTTn Confirmations
. Direct streaking
Confirmed
sample RAPID’ Biochemical aalle Biochemical
Salmonella gatlery Salmonella Salmonella gallery

1 Meatand poultry 30 23 23 23 27 29 28 30 30 30 30
product

o | Milkand dairy 31 25 25 25 26 30 26 29 31 31 31
product
Multicomponent

3 foods and meal 30 25 25 25 30 30 30 30 30 30 30
components

4 | Fishery products 38 26 26 26 37 37 37 37 38 38 38
and vegetables

5  Eggsandegg 32 31 31 31 32 32 32 32 32 32 32
products

g | Petfoodand 3 26 26 2 3 3 3 31 31 31 3
animal feed
Production

7 environmental 31 31 31 31 31 31 31 31 31 31 31
sample

U il 223 187 187 187 214 220 215 220 223 223 223
of confirmed results
% confirmed results / 84% 84% 84% 96% 99% 96% 99% 100% 100% 100%
ADRIA 36/215 January 5, 2026
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Table 15 - Differences observed between the confirmation protocol — BPW only

. Direct streaking After RVS subculture GLErLLLT e
Confirmed ISO 6579-1
sample RAPID’ Biochemical RAPID’ Biochemical
Salmonella gallery Salmonella Salmonella gallery

1 | Meatand poultry 30 25 25 25 27 29 28 30 30 30 30
product

g | Milk and dairy 33 28 28 28 27 31 27 29 32 32 31
product
Multicomponent

3 foods and meal 30 25 25 25 30 30 30 30 30 30 30
components

4 | Fishery products 38 26 26 26 37 37 37 37 38 38 38
and vegetables

5 | Eggsandegg 34 29 29 29 32 32 32 32 32 32 32
products

g | Petfoodand 34 25 25 25 31 31 3 31 31 31 3
animal feed
Production

7 environmental 32 32 32 32 32 32 32 32 32 32 31
sample
Cocoa and

8 chocolate 30 30 30 30 30 30 30 30 30 30 30
products’

Total number
of confirmed results 261 220 220 220 246 252 247 251 255 255 253
% confirmed results / 84% 84% 84% 94% 97% 95% 96% 98% 98% 97%
! Analysis carried out by Microsept
ADRIA 37/215 January 5, 2026
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It was impossible to confirm the presence of Salmonella spp. in the enrichment broth
after incubation time for 6 samples (PDrp@r) with the BPW with ISO 6887 specific
rules (if required). For the protocol with BPW only, a total of 5 samples were concerned
(PDrpaiy= 3 and PArpai = 2). For six samples, the FDRS protocol as applied and gave
5 negative results, indicating the presence of free DNA in the sample.

The samples concerned, as well as the PCR results observed are given in Table 16.
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Table 16 — Positive PCR results not confirmed by cultural methods

BIO-RAD

Reference Alternative method: EZ-Check Salmonella
Avrtificial contamination |snc1)e(:2$g.:1‘ . 18h at 34-38°C
3 s PCR result Confirmation Agreement
Inoculation T .8 CFX Opus (DeepWell) o
Samol sample 338 ‘é IPC S~ 2 =2
amop ¢ Product (French name) Product = | B g ol 2 § % 2 3| &
N Protocol % Sg < § = 2 © - g =
i = - O L
Strain BPWwith ISO 6887 | 2 | £ = S& | saimonella £ |22 & CFX Opus
M specific rules S =3 (Ca) c Result | © £
ean (if required) i 283 a a L | 292 S
S o = o
n =3 o c <
e I &
38.4/36.91/
115085 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 14 BPW (before + U 37.14/ 8275033.24/32.5 Ryl st st - PAgpar) ¢
powder) N/A(F) 33.02(F) (F)
41.01/40.31/
115087 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka 81 14 | BPW1/40 (before P(1SO) 38.33/ 32200333230 | #BIHE) o : PDrey | 5 | c
powder) NIA™(F) 32.99"(F) (F)
38.09/38.63/
115088 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka 81 14 | BPW1/40 (before P(1SO) 374 | S260P30VR269/ M| | : PDey | 5 | C
powder) NIA™(F) 32.84"(F) (F)
, . - BPW (before 39.39/N/A(F)/ 32.77/32.99(F)/ +/-(F)/- )
118108 | Poudre d'ceuf entier pasteurisé Whole egg powder / powder) P(ISO) NJAN/A 32 77/33.04 L st st PDrpatt) 5]|c
38.66/ 32.5/ +/
\ . . BPW (before
118108 | Poudre d'ceuf entier pasteurisé Whole egg powder / owder) U 41.35(F)/ 33.01(F)/ +(F)/ st st - PDrp(ar) 5|c¢
P 37.97/39.1 32.74/33.12 +/+
, . » BPW (before 39.63/N/AF)/ | 32.86/32.65(F)/ W ] ]
118109 | Poudre d'ceuf entier pasteurisé Whole egg powder / powder) U 40 91/42 71 33.05/33.15 (F)+/+ A A PDrpiary) 5|c¢
Croquette pour chaton Kibble for kitten (chicken, . 40.61/N/A/ i
115488 (poulet, canard, dinde) duck, turkey) S. Worthington F283 0.8 BPW P(ISO) 39.29 33.09/32.26/32.44 | +I-I+ st st PDrpar) 6|a
115886 | Farine petfood $25 Petfood flour S. Idikan Ad2567 10 Bps’g’végg‘)’re + U OO | soumasnmars | ek | st | st i PAmay | 6| c
. . Egg-laying compound feed , BPW (before N/A/33.34%/ N/A/32.65*/33.2*  [il+*1-| ) i
115889 | Poudre aliment composé ponte powder S. Idikan Ad2567 1.0 powder) P(ISO) N/A*IN/A* 33 45° " B A PDrpya) 6|c
Poussiéres d'aspirateur A32 - BPW (before 40.42/34.65/
4068 (industrie laitiére) Vacuum dust (dairy industry) | S. Cerro Ad2707 2 powder) P(ISO) 3207 31.92/32.32/31.61 H+ | - (1) st - PDepait) 7]c

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

ADRIA

> Initial validation study

A total of 1489 PCR results were performed during the sensitivity study with the
different protocol and conditions (thermocyclers, with and without FDRS treatment,
before and after storage). An inhibited results were obtained for 30 samples (2.0%).
Most of the inhibitions were observed with the meat and poultry category and the Pet
food and animal feed. The retest of the sample after 1/10 dilution allow to recover a
result and had no impact to the final outcome except for two samples that were found
false negative after dilution (3232: chicken filet; 3563: pasteurized milk butter).

Additionally, during the RLOD, inhibitions were observed during the analysis
performed on poultry and raw milk. The dilution of the samples allows to recover a
result. For both categories, without the application of the FDRS treatment, the results
after dilution were consistent with the confirmation. However, after FDRS treatment
and application of the 1/10 dilution, some false negative results were found. A new
analysis without dilution was performed and allows to recover all the positive results.
This suggest that adding a 1/10 dilution to a sample treated with FDRS might impact
the limit of detection of the method. It could be recommended to retest first the sample
without dilution.

> Extension study for category 8, cocoa and chocolate products in
375¢g:

During the extension study, 20 samples gave an inhibited result out of the 72 samples

tested, representing an inhibition percentage of 27.7%, and mainly concerned cocoa

powders.

Two inhibition-removal protocols are proposed:

- Additional 1:10 dilution of the enrichment broth before extraction (equivalent to a
total 1/100 dilution) or,

- Application of IQPRto the extract.

These two protocols were systematically tested, and, in all cases, they successfully

removed the inhibitions. The observed results are consistent with the cultural

confirmations performed.

All inhibited samples observed during the sensitivity are described in Table 17.
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Initial validation study performed by ADRIA

Table 17 — Inhibited samples obtained during sensitivity testing

Alternative method: EZ-Check Salmonella

BIO-RAD

Protocol 18h at 34-38°C (18h +72h)
_ (P = paired with PCR result Agreement | >
Sample Product Time of | BPW broth; CFX Opus (Deepwell) S| &
N analysis | P(ISO): paired with IPC T | F
1SO 6887 = Confirmation CFX Obus ©
U: unpaired = Salmonella (Cq) @ P
BPW for the Cq &
alternative)

3235 | Raw pork meat 18h+72h P N/A/34.91* N/A/32.35* i/+* + PA 1 a

3236 | Raw pork meat 18h+72h P N/A/N/A* N/A/32.7* if-* - NA 1 a

3237 | Raw pork meat 72h P N/A/28.12* N/A/32.87* i/+* + PA 1 a

3238 | Raw pork meat 72h P N/A/34.01* N/A/32.87* i/+* + PA 1 a

3514 | Raw pork meat 18h P N/A/32.83* N/A/32.83* i/+* + PA 1 a

3227 | Turkey stir-fry 72h P N/A/N/A* N/A/33.02* if-* - NA 1 c

3231 | Chicken leg 72h P N/A/33.29* N/A/32.65* i/+* + PA 1 c

3232 | Chicken fillet 72h P N/A/N/A*INJA*INJA* | N/AJ32.99*/33.19%/33.49* | il-*/-*/-* + NDengarty 1 c

3512 | Chicken leg with skin 18h P N/A/N/A* N/A/33.78* if-* - NA 1 c

3513 | Chicken 18h P N/A/34.07* N/A/32.5* i/+* + PA 1 c

2765 | RTE product (ham, cheese) 18h P(ISO) N/A/36.19* N/A/33/64* i/+* + PA 3 | a

3540 | Frozen chocolate cake 18h+72h P(ISO) N/A/37.01* N/A/32.08* i/+* + PA 3 |¢c

Frozen red fruit cocktail (raspberry, . . e )

3536 blueberry, blackberry, blackcurrant) 18h P(ISO) N/A/N/A N/A/32.17 i/ NA 4 | ¢
115477 | Ruminant mineral feed 18h P(SO) kAl NANAT3232% | it : NA |6 |b
117921 | Mixture for calves 18h P(ISO) N/A/32.01* N/A/33.78* i+ & PA 6 | b
117922 | Mineral feed for cows/goats 18h P(ISO) N/A/N/A* N/A/32.91* if-* - NA 6 | b

4296 | Faba bean hulls 18h P N/A/N/A* N/A/32.17* if-* - NA 6 | ¢

4297 | Pea hulls 18h P N/A/N/A* N/A/31.98* if-* - NA 6 | c
115889 | Egg-laying compound feed powder |  18h P NIAI3.34INIAINIA |\ a132.65%133.24133.45% | +31-41-* i PDry | 6 | ¢
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Extension study performed by Microsept, category 8 (2025)

BPW 1:10
Incculation M atd41,5°C - 18h IS0 16140 tet RVS
Type N Sample Strain level Stress EZ Check PCRTEST RSALM
CFU/zampl R
ple Result
Rest | CTU10 et 10 reagent msalM | Lot 150 conf : s Mentification | Result
1100 test X0 | RSALM
Salmonella
a+ | 278288 Faw cncoa powde 1,8 2,3 P Inhibition - - = A ND = &
alkalinized 23 % FAT
+ + + + +
b+ | 3054703 B 1,3 P Inhibit; _— + P PA Solmonella spp.| P
26,56 718 {an) {am} | (am]
+ + + + +
b+ | 3054704 B 1,3 P Inhibit; - + P PA Solmonella spp.| P
26,38 706 {an) {am} | (am]
Crganic alkalized chocolate
b+ | 3054705 |7 F 1,3 P Inhibit; a A a a A
powder 2 11% FAT s ND
.
b+ | 3054708 B 1,3 A | Inhibit * s M + P PD M M Solmonella spp.| P
26,28 T4 BM {am} | (am]
+ + + + +
TO07 n T+ Imonella spp.
b+ | 303470 3 N 26,19 2711 AM F PA | ) | qany | SEmene P
b 3054708 Organic chocolate powder 3 e n 4 + + + e + + P T p— P
* - 11,5% FAT 35,90 39,45 AL + PA (M) (AM] Imonella spp.
Organic chocolate powder + + + + +
b+ | 3054710 = X 3 P Inhibit; . + P PA Solmonella spp.| P
111% FAT 26,86 7.3 AM {an} | fam)
Organic chooolate powder + + + + +
b+ | 3054711 . 2 P Inhibit; _ . + P PA Solmonella spp.| P
2 11% FAT 24,70 255 AN {am} | (am]
b+ | 3054883 B 11 P Inhibit; a A ND a a A
b- | 3042884 A | mnibi a a NA 'E-L' a a
b- | 30426885 A | Inhibit a A NA a a A
Organic alkalized chocolate
b- | 3042885 | - A | Inhibit a A a a A
powder 2 11% FAT NA
alkalized chocolate
b- | 3042887 A | Inhibition - - @ A a a A
powd: 21% FAT NA
b- | 3042688 A | Inhibit a A NA a a A
b- | 3042882 A | Inhibit a A NA a a A
Organic chooolate powder
b- 3042650 = A Inhibition - - a A a a A
11,5% FAT NA
Organic chooolate powder
b- | 3042881 = A | Inhibit a A a a A
111% FAT NA
Organic chocolate powder
b- 3042682 = A Inhibition - - a A a a A
2 11% FAT NA
Organic alkalize
b- 30426583 = A I it a A NA a a A

Note: It is important to note that during the RLOD study, these inhibition protocols
were applied without affecting the detection limit.

3.2 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:

ODAlt.

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.
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3.2.1 Experimental design

8 (matrix/strain) pairs were analyzed by the reference method and by the alternative
method (See Table 18). All were tested with and without the use of the FDRS except
for ground beef. Therefore, one additional RLOD was added (poultry) in order to
evaluate the use of the FDRS on meat and poultry products. The CFX Opus was
tested for all the categories and the CFX Duet on Pet food and animal feed.

The following protocol was applied:
- A negative control: 5 samples,
- Allow contamination level providing fractional recovery data, with 20 replicates,

- A high contamination level, with 5 replicates.

A total plate count determination on each matrix was performed to estimate the total
microbial load on the day of analysis.

Table 18 - Defined (matrix/strain) pairs for the RLOD determination

. . . Inoculation and Enrichment
Category Matrix Strain Origin "
storage condition protocol

S. Typhimurium
Meat and poultry Ground beef ACOCO60 Ground beef
L products S. Kentucky
Poultry 2000506 Poultry
o | Milk and dairy Raw milk S. Ohio Ad1482 | Raw cow milk
products
Multi-component . Liquid suspension
. S. Enteritidis o
3 | foods or meal Deli salad ATCC BAA-1045 Raw almonds | 48-72hat3 +2°C
components
4 Fishery products | Bagged S. Lexington So 18-26 h
and vegetables spinach 2003516 y BPW
i 37°C+1°C
5 Eggs and egg V'T/ﬁztlzuﬁnzjg S. Havana Liquid eggs
products a Ad1728 products
eggs
Seeding protocol
6 Pet food and Dry kibbles for | S. Kedougou Dry kibbles for | Lyophilized strain
animal feed dogs Ad2419 dogs 2 weeks at room
temperature
7 :rr\?l:'l:r:\trl::ntal Process water S. Livingstone Environmental | Liquid suspension
AQOE058 sample 48-72hat3+2°C
samples
Cocoa and 18-26h
Raw cocoa Salmonella Vanilla Spiking with thermal | pre-warmed
8 | chocolate o
roducts? (375 g) powder enterica Give powder stress BPW
p 41.5°C+1°C
" Analysis carried out by Microsept
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3.2.2 Calculation and interpretation of the RLOD
The raw data are given in Appendix 5.
The RLOD calculations were performed using the Excel spreadsheet available at

http://standards.iso.org/iso/16140 - RLOD version 4 (2024-01-10). The RLOD are
given in Table 19.

Table 19 — Presentation of RLOD before and after confirmation of the

alternative method results

RLOD [95% confidence limit]

Matrix / strain pair Thermocycler Without FDRS .
protocol With FDRS protocol
Ground beef / S. Typhimuirum
product Poultry / S. Kentucky 2000S06 | CFX Opus DW 1.0 [0.4:2.6] 121[0.4;3.1]
aw milk / S. Ohio pus .310.6;2.
Milk and dairy Raw milk/ S. Ohio Ad1482 | CFX Opus DW 14[0.6:2.3] 13[06:2.6]
products
Multicomponent . e
foods or meal Deli salad / . Enteritidis ATCC | oy 5,6 pyy 11[05:24] 11[05:2.4]
BAA-1045
components
Fishery products and | Bagged spinach/ S. Lexington . .
vegetables 2003516 CFX Opus DW s 1.0[0.5;2.2] 1.0[0.5;2.2]
Eggs and egg Pasteurized whole liquid eggs / ' . .
products S. Havana Ad1728 CFX Opus DW 1.0[0.4;2.2] 1.0[0.5;2.2]
Petfood and animal | Dry kibbles for dogs / S. Derby | CFX Opus DW 1.0[04;2.3] 1.0[0.4;2.3]
feed Ad1878 CFX Duet 1.10.5:2.4] 1.0[0.4; 2.3]
ProQuctlon Process water / S. Livingstone . .
environmental CFX Opus DW 1.0]0.5; 2.1] 1.010.5; 2.1]
AQOE058
samples
Cocoa and Raw cocoa powder /
Salmonella enterica Give CFX96 DW 0.9[0.5; 1.8] /
chocolate products’ JAWS05
Combined - CFX Opus DW for category 6 1.0 [0.8;1.3] 1.110.8;1.4]
Combined - CFX Duet for category 6 1.0 [0.8;1.3] 1.1[0.8;1.4]

T Analysis carried out by Microsept

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 20.
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Table 20 - LODs - Results - CFX Opus DW

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

BIO-RAD

Level of detection at 95% (CFU / sample size)

Alternative
Catego Matrix / strain pair Thermocycler i i
s . Y Reference method | Alternative method AIternatwe TELEY Reference method | Alternative method gt
with FDRS protocol FDRS
protocol
Ground beef/ S. CFXOpusDW | 0.7[0.4; 1.1] 0.7[0.4; 1.1] / 2.8[1.6; 4.9] 2.8]16:4.9] /
Typhimuirum AQ0C060
1 | Meat and poultry product Poultrv/ S, Kentuck
20003}'06 ' y CFX Opus DW 1.8[0.9; 3.5] 1.8[0.9; 3.5] 2.2[1.1;4.6] 7.7[3.9; 15.2] 7.7[3.9; 15.2] 9.5[4.6; 19.7]
2 | Milk and dairy products Raw milk / S. Ohio Ad1482 | CFX Opus DW 0.6[0.3; 1.1] 0.8[0.4; 1.4] 1.0[0.6; 1.8]" 2.6[1.5;4.5] 3.4[1.9;6.1] 4.3[2.3,7.7]
Multicomponent foods or | Deli salad / S. Enteritidis . , , . . .
3 meal components ATCC BAA-1045 CFX Opus DW 0.7[0.4;1.2] 0.8[0.4; 1.4] 0.8[0.4; 1.4] 2.9[1.6;5.2] 3.3[1.8;6.0] 3.3[1.8;6.0]
Fishery products and Bagged spinach/ S. . , , . ) .
4 vegetables Lexington 2003516 CFX Opus DW 0.7[0.4; 1.1] 0.6[0.4; 1.1] 0.6[0.4; 1.1] 2.7[15;4.8] 2.7[1.5;4.8] 2.7[1.5;4.8]
Pasteurized whole liquid . ) ) . . .
5 | Eggs and egg products eggs / S. Havana Ad1728 CFX Opus DW 0.9[0.5; 1.5] 0.9[0.5; 1.5] 0.9[0.5; 1.5] 3.7[2.1; 6.6] 3.712.1;6.6] 3.7[2.1; 6.6]
. Dry kibbles for dogs / S. CFX Opus DW 1.2[0.6; 2.1] 1.2[0.6; 2.1] 1.2[0.6; 2.1] 5.0[2.8; 8.9] 5.0[2.8; 8.9] 5.0[2.8; 8.9]
6 | Petfood and animal feed
Derby Ad1878 CFX Duet 1.2[0.6; 2.1] 1.3[0.7; 2.3] 1.2[0.6; 2.1] 5.0[2.8; 8.9] 5.6[3.1; 10.1] 5.0[2.8; 8.9]
Production environmental | Process water / S. . , , . . .
7 samples Livingstone AOOE058 CFX Opus DW 0.8[0.5; 1.4] 0.8[0.5; 1.4] 0.8[0.5; 1.4] 3.4[2.0;5.9] 3.4[2.0;5.9] 3.4[2.0;5.9]
Cocoa and chocolate Raw cocoa powder /
8 Salmonella enterica Give CFX96 DW 0.6[0.3;1.0] 0.5[0.3; 0.9] / 2.5[1.4;4.4] 2.2[1.3; 3.8] /
products?
JAWB05
Combined - CFX Opus DW for category 6 0.8 [0.7;1.0] 0.8 [0.7;1.0] 1.0 [0.8;1.2] 3.5[2.9;4.2] 3.6[3.0;4.3] 4.2[3.4;5.3]
Combined - CFX Duet for category 6 0.8 [0.7;1.0] 0.8 [0.7;1.0] 1.0 [0.8;1.2] 3.5[2.9;4.2] 3.6[3.0;4.4] 4.2[3.4;5.3]

"For inhibited samples, the retest without 1/10 dilution were considered for the calculation of the RLOD

2 Analysis carried out by Microsept
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3.3.1
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Conclusion

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

The LODs varies from 0.6 to 1.8 CFU/test portion for the reference method and
from 0.5 to 2.2 CFU/test portion for the alternative method depending on the
category and the protocol evaluated.

Inclusivity / exclusivity

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

Test protocols

> Inclusivity

During the initial validation study, Salmonella strain cultures were performed in BHI
medium at 37°C. Dilutions were done in order to inoculate 10 to 100 cells/225 ml
BPW, incubated for 18 h at 34-38°C, and to apply the protocol of the alternative
method (PCR and confirmation).

A second study was performed in 2025: 100 Salmonella isolates inoculated between
10 and 100 CFU into 225 mL BPW and grown at 41.5 + 1°C for 8 h. This protocol is
more challenging protocol than the one evaluated for category 8 and therefore it was
not required to evaluate again the inclusivity during the extension on cocoa and
chocolate products.

Both evaluations were carried out by ADRIA.
> Exclusivity
During initial validation study, negative strains cultures were performed in BHI at 37°C.

Dilutions were realized in order to inoculate 10° cells/ml BPW. The BPW was
incubated for 20 to 24 h at 37°C. The alternative method was then performed.
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3.3.2 Results

ADRIA

Raw data are given in Appendix 6.

> Inclusivity

All target strains were found positives by PCR for both protocols evaluated.

Four strains showed difficulties to grow on RAPID’ Salmonella but were found positive
on XLD. (S. enterica indica DSM14848; S. Abortusovi Ad2320; S. Gallinarum biovar
pullorum Ad300; S. Kentucky CIP105623) and one strain were not characteristic on
RAPID’Salmonella (S. enterica diarizonae: white colonies).

Regarding colony confirmation, a total of 24 strains were found negative by Bio-Rad
latex test with a majority (16) outside the Salmonella enterica enterica subsp
(S. bongori, S. enterica arizonae, S. enterica diarizonae, S. enterica houtanae,
S. enterica indica). All the negative strains by Bio-Rad latex test were confirmed by
Oxoid latex.

> Exclusivity
All non-target strains were found negative by PCR.

One strain (Escherichia hermanii) gave purple colonies on RAPID’Salmonella but was
found negative by latex test.
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3.4 Practicability
The alternative method practicability was evaluated according to the AFNOR criteria
relative to method comparison study.
Storage conditions, Enrichment broth: after incubation before the lysis step or confirmation,
SEENEER R LLEIEER O 2 - 8°C for 3 days.
utilisation after first use PCR and lysis reagent: before use at 2 - 25 °C in the kit until expiration
date of the kit
Time to result Steps ‘ Reference method ‘ Alternative method
Negative samples
Sampling / enrichment Day 0 Day 0
Subculture RVS, MKTTn Day 1 /
Lysis and PCR / Day 1
Streaking RVS, MKTTn Day 2 or Day 3 /
Reading plates Day 3-Day 4 /
Presumptive positive or positive results
Direct streaking from primary
enrichment broth / Day 1
Subculture RVS, MKTTn Day 1 Day 1
Streaking RVS Day 2 or Day 3 Day 2
Reading plates Day 3-Day 4 Day2or3
Confirmatory tests Day 4 - Day 6 Day 2 or Day 3
Common step with the .
Enrichment
reference method
The negative results are available in 1 day and the positive results in 2 to 3 days for
the alternative method.
q INTER-LABORATORY STUDY
The inter-laboratory study is a study performed by multiple laboratories testing identical samples
at the same time, the results of which are used to estimate alternative-method performance
parameters.
4.1 Study organisation
> Collaborators number
Samples were sent to 14 laboratories from seven different countries with a total
15 independent collaborators involved without considering the expert laboratory.
Laboratory K has participated with two collaborators (K1 and K2).
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> Matrix and strain used

Ground beef meat (25 g) was inoculated with Salmonella Typhimurium AO0CO0G60,
isolated from ground beef.

> Samples

Samples were prepared and inoculated on Monday 19" May 2025 as described
below:

24 blind coded samples (25 g) for Salmonella spp. detection by:
= the ISO 6579-1 reference method with colony confirmation using OXOID
latex
» the EZ-Check Salmonella alternative method
1 sample (labelled “Aerobic mesophilic flora”) for the total viable count microflora
enumeration by the ISO 4833-2.
1 Water flask labelled “Temperature Control”.
1 probe which follows the temperature during shipping and sample storage.

> Inoculation

The targeted inoculation levels were the following:

Level LO Level L1 Level L2
CFUI25 ¢ CFUI25 ¢ CFUI25 ¢
0 0.7 2.8

Strain

Salmonella Typhimurium A00C060

> Labelling and shipping

Blind coded samples were placed in isothermal boxes, which contained cooling
blocks, and express-shipped to the different laboratories.

A temperature control flask containing a sensor was added to the package to register
the temperature profiles during the transport, the package delivery and storage until
analyses.

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

conditions had to stay lower or equal to 8°C during transport, and between 0°C — 8°C
in the labs.
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> Analyses

The collaborative laboratories and the expert laboratory carried out the analyses on
Tuesday 20" May or Wednesday 215t of May 2025 with the alternative and reference
methods. The analysis by the reference method and the alternative method
were performed on the same day.

> Protocol

The alternative method protocol carried out by the collaborators was the following:

Matrix Enrichment step Lysis step PCR step
_ Dilution 1/10 with Buffered . EZ-Check Salmor?ella kit with CFX Maestro
Peptone Water Plus EZ-Check Lysis | IDE software version 4.0.
Ground beef (22% ml) kit With one of the instruments below:
(259) . without FDRS - CFX Opus instruments (standard or DW)
- Incubation 18-26 h at 34 -
38°C protocol - CFX96 Touch Deep Well
- CFX Duet

4.2 Experimental parameters controls

4.2.1 Strain stability and background microflora stability

Strain stability was checked by inoculating the matrix at 0.7 CFU/g for detection
analyses and 1 x 10® CFU/g for enumeration analyses. Enumeration and detection
analyses were performed after 24 h, 48 h and 72 h storage at 5 + 3°C. Triplicate
samples were analysed. The aerobic mesophilic flora was also enumerated; the
results are given in Table 21.

Table 21 - Sample stability

Enumeration analyses Aerobic
Reference method Alternative method (onto IRIS) mesophilic
(1SO 6579-1) (EZ-Check Salmonella) CFUlg flora -
Sample | Sample | Sample | Sample | Sample | Sample | Sample | Sample | Sample [ EAUGiEER
2 3 1 2 3 1 2 3 (CFUIg)
Day 0 - + + - + + 1.10x 103 | 1.60x103 | 5.00x102 | 3.50x 103
Day 1 - - - - - - 8.00x102 | 1.30x103 | 1.30x 103 1.30 x 104
Day 2 + + + + + + 1.40x103 | 1.70x103 | 1.50x 103 | 5.30 x 104
Day 3 + + + + + + 910x102 | 1.20x103 | 1.10x103 | 3.30x 105

No evolution was observed during storage at 5°C + 3°C for the strain stability.
Fractional results were obtained for the detection analyses at the low level at Day 0.
The three samples gave negative results at Day 1 and positive results at Days 2 and
3. An increase of the aerobic mesophilic flora was observed each day between Day 0

to Day 3 with a range of 3.50 x 103 to 3.30 x 10° CFU/g.
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4.2.2 Contamination levels

The contamination levels and the sample codification were the following (see
Table 22).

Table 22 - Contamination levels

Theoretical True level Low limit High limit

Samples target level (CFU/ test (CFUltest (CFU/test
(CFUltest portion) portion) portion) portion)

Level | 2-3-6-11-14-18-20-23 00 / / /
0 | 25:26-27-32-34-38-40-4548 '
Level | 1-5-8-12-13-16-17-21
1 | 27-30-33-35-36-41-42-44 07 186 151 231
Lovel | 4-7-9-1015-19-22-24
2 | 28-29-31-37-39-43-46-47 28 780 599 9.38

4.2.3 Logistic conditions

Temperature conditions are given in Table 23.

Table 23 - Sample temperatures at receipt

Temperature

o Temperature measured measured b .

‘§ bs the probe (°C) the y Receipt date Analysis date

= collaborator andifime

S At . , Day T

o . Average | [min;max] At receipt (D=conta- Date Hour

receipt mination)

A 58 414 [2.2; 6] 4.8 20/05/2025 | 11:15 AM D+1 20/05/2025 | 1:30 PM

C 43 35 [2.4;7.5] 8.2 20/05/2025 | 2:45PM D+1 20/05/2025 | 3:15PM

D 10.8 55 [2.9;10.8] 14.8 21/05/2025 | 1:56 PM D+2 21/05/2025 | 2:30 PM

E 20.5 11.2 [3.2; 21] 20.5 22/05/2025 | 1:00 PM D+3 22/05/2025 | 2:30 PM

F 54 49 [3.5;6.5] 5.8 20/05/2025 | 12:25PM D+1 20/05/2025 | 1:44 PM

G 3.6 4.7 [2.7;7.6] 48 20/05/2025 | 9:00 AM D+1 20/05/025 | 4:00 PM

H 5 7.7 [2.0;7.2] 5.7 20/05/2025 | 10:00 AM D+2 21/05/2025 | 3:30 PM

| 5.0 3.9 [2.8;6.4] 4 20/05/2025 | 10:45 AM D+1 20/05/2025 | 3:00 PM

J 5.1 3.8 [2.6;6.9] 4.1 20/05/2025 | 10:50 AM D+2 21/05/2025 | 11:.00 AM

K1 2.5 4.2 [2.3; 8] 48 20/05/2025 | 9:30 AM D+2 21/05/2025 | 12:.00 PM

K2 1.2 3.1 [1.1;8] 3.7 20/05/2025 | 9:30 AM D+2 21/05/2025 | 1:30 PM

L 43 4.2 [2.9;8.7.9] 54 20/05/2025 | 12:30 PM D+1 20/05/2025 | 1:45PM

M 55 4.3 [3.1;7.5] 5.6 20/05/2025 | 11:30 AM D+1 20/05/2025 | 3:30 PM

N 47 5.2 [2.1; 8] 7.8 20/05/2025 | 4:00 PM D+2 21/05/2025 | 8:15 AM

0] 10.3 54 [2.0;10.3] 7.6 21/05/2025 | 8:35 AM D+2 21/05/2025 | 12:00 PM
( ADPRI A 45 4.4 [2.9;6.9] 6.4 20/05/2025 | 12:00 PM D+2 21/05/2025 | 2:00 PM
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No problems were encountered during the transport or receipt of samples for the
12 collaborators. All the samples were delivered on time and in appropriate
conditions. All temperatures maintained during shipment and receipt were correct.

Two collaborators (D and O) received the samples on time (Day 2) but temperatures
at receipt were above the acceptability limit fixed at 8°C (10.8°C and 10.3°C measured
by the probe). The average temperature measured by the probe during transport and
storage are equal to 5.5°C for collaborator D and 5.4°C for O. Moreover, the aerobic
mesophilic flora of collaborator D has not evolved (4.5x 102 CFU/g) compared with
those of collaborator O which is equal to 1.30 x 108 CFU/g. Both collaborators had no
problems during analyses and have obtained fractional results in Level L1 (7 positive
samples onto 8), consistent with the results obtained with the other operators. It was
decided to keep these collaborators due to the analysis carried out on time, the small
increase in the temperature and the low impact of the temperature increased on the
recovery of the strain. This decision was accepted during the AFNOR technical
committee.

Collaborator E has received the samples with one day late (at Day 3 — the 22" of
May) and the temperature at reception was high (20.5°C). The average temperature
measured by the probe during transport and storage are equal to 11.2°C. The probe

measured a temperature above 8.0°C during 47h. It was therefore decided to not take
into account the results of this collaborator.

Thermocyclers used by the collaborators

Thermocyclers used by the collaborators are given in Table 24.

Table 24 - Thermocyclers tested during the inter-laboratory study.

Collaborators Thermocycler

A CFX9% DW
C CFX Opus DW
D CFX9% DW
E CFX9% DW
F CFX9% DW
G CFX Opus DW
H CFX9% DW
I CFX Opus Standard
J CFX Opus DW
K1 CFX Opus DW
K2 CFX Opus DW
L CFX9 DW
M CFX Opus DW
N CFX96 DW
o CFX9% DW
P (ADRIA) CFX Opus DW and CFX Duet
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Results analysis

The raw data are given in Appendix 7.

Expert laboratory results

The results obtained by the expert laboratory are given in Table 25.

Table 25 — Results obtained by the expert Lab.

Positive samples

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

No fractional result was obtained probably due to the obtained inoculation level at
Level L1 which was higher than expected (1.86 CFU/25g instead of 0.7 CFU/25g).
Fractional results were obtained for 8 collaborators onto 11 interpreted sets of data
(minimum 1 negative among the 8 samples tested at level 1).

Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

The aerobic mesophilic flora was performed according to ISO 4833-2.

Depending on the Lab results, the enumeration levels varied from 4.5 x 10> CFU/g to
1.3 x 10® CFU/g for collaborators who received the samples at Day 1 or Day 2. As
already mentioned, the collaborator E, who received the samples at Day 3, obtained
a high aerobic mesophilic flora enumeration (7.8 x 108 CFU/g). See Table 26.

53/215 January 5, 2026

Summary study Report (Version 0)
EZ-Check Salmonella



Table 26 - Mesophilic flora enumeration

Mesophilic flora

Collaborators

enumeration (CFU/g)

A 3.0E+03
34E+03

D 4 56402
E 7.8E+08
F 1.1E+03
G 1.6E+04
H 2.2E+05
| 2.8E+04
J 6.4E+03
K1 4.80E+05
K2 8 40E+05
L 6.70E+04
M 7.50E+04
N 5.70E+05
0 1.30E+06
P (ADRIA) 2.10E+05

> Salmonella spp. detection

BIO-RAD

15 collaborators participated in the study without taking into account the expert
laboratory. The results obtained are provided in Table 27 (reference method) and
Table 28 (alternative method).

ADRIA
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Table 27 - Positive results by the reference method (ALL the collaborators)

Contamination level
Collaborator

L0 L1 L2

A 4 8 8

c 2 7 8

D 0 7 8

E 0 7 8

F 0 8 8

G 0 7 8

H 0 6 8

| 0 5 8

J 5 7 8

K1 1 5 8

K2 0 7 7

L 0 8 8

M 0 7 8

N 0 8 8

0 0 7 8

P (ADRIA) 0 8 8
TOTAL Po=12 | Pi=112 | P,=127

Table 28 - Positive results (before and after confirmation)
by the alternative method (ALL the collaborators)

Contamination level

Colla- LO L1 L2
EIEN  pCR | Confirmation | Final PCR | Confirmation Final PCR | Confirmation Final
result result result result result result result result result
A 5 4 3 8 8 8 8 8 8
C 2 0 0 7 7 7 8 8 8
D 0 0 0 7 7 7 8 8 8
E 1 0 0 7 7 7 8 8 8
F 0 0 0 8 8 8 8 8 8
G 0 0 0 7 7 7 8 8 8
H 0 0 0 6 6 6 8 8 8
I 0 0 0 5 5 5 8 8 8
J 2 6 2 6 6 6 8 8 8
K1 0 1 0 5 5 5 8 8 8
K2 1 0 0 7 7 7 7 7 7
L 0 0 0 8 8 8 8 8 8
M 0 0 0 7 7 7 8 8 8
N 0 0 0 8 8 8 8 8 8
(o] 0 0 0 7 7 7 8 8 8
P
(ADRIA) 0 0 0 8 8 8 8 8 8
Total | Po=11 Co=11 CPo=5 | P1=111 Ci=111 CP1=111 | P,=127 | C;=127 | CP,=127
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Three collaborators (A, C and J) obtained more than one positive sample at level LO
with the reference method (4, 2 and 5 positive samples respectively onto 8 no
contaminated samples). For the alternative method, these collaborators obtained also
positive results at level LO:

- Collaborator A: 3 positive PCR results with positive confirmations (n°11, 14 and
20), 2 positive PCR results with negative confirmations (n°18 and n°23), 1 negative
PCR result with positive confirmations (n°2).

- Collaborator C: 2 positive PCR results with negative confirmations (n°18 and n°20).

- Collaborator J: 2 positive PCR results with positive confirmations (n°6 and 11),
1 negative PCR result with positive confirmations (n°18).

These results were probably due to cross-contaminations during analyses as no
contamination of the food matrix has been observed by the expert laboratory nor the
other participants. 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; it was therefore decided to not take into account the
results from collaborators A, C and J.

Collaborators E, K1 and K2 also obtained positive results at level LO:

- Collaborators E and K2: 1 positive PCR result with negative confirmations (n°11
and n° 38) was obtained with late Cq value (Cq = 40.66 for E and 36.61 for K2).
PCR replicates were requested, both collaborators obtained PCR negative results.

- Collaborator K1: for one sample (n°18), positive confirmations were obtained for
reference and alternative methods. A new subculture and a new streaking allowed
to obtain negative results. It was probably due to a cross contamination during the
first tests.

As mentioned in paragraph 3.2.3, collaborator E was not retained for interpretation
due to the high temperature during late transport. Collaborators K1 and K2 were kept
for interpretation as permitted in AFNOR technical rules.

In the eleven datasets kept for interpretation, two collaborators incubated the samples
for more than 20h, the maximum incubation time for reference method: 23h for
collaborator L and 24h for collaborator N. Both collaborators obtained 8 positive
samples onto 8 contaminated samples at Level L1 and L2 for both methods (reference
and alternative), showing than this increase incubation time had no impact on the
recovery of the reference method. As these incubation times are in the incubation
time range of the alternative method (18-26h), it was proposed to keep these
collaborators for interpretation. This decision was accepted during the AFNOR
technical committee.

The interpretation was carried out with 11 datasets without the results of the expert
laboratory.
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4.3.3 Results of the collaborators retained for interpretation

The results obtained with the 11 collaborators kept for interpretation are presented in
Table 29 (reference method) and Table 30 (alternative method).

Table 29 - Positive results by the reference method
(Without collaborators A, C, E and J)

Contamination level
Collaborators

L0 L1 L2

D 0 7 8
F 0 8 8

G 0 7 8
H 0 6 8
I 0 5 8

K1 1 5 8
K2 0 7 7
L 0 8 8

M 0 7 8
N 0 8 8
0 0 7 8

TOTAL Po=1 P1=75 P, =87

Table 30 - Positive results (before and after confirmation)
by the alternative method (Without collaborators A, C, E and J)

L0 L1 L2

ato PCR | Confir- Final PCR Confir- Final PCR Confir- Final

results | mation resqlt aftgr results | mation resqlt aftgr results | mation resqlt aftgr
confirmation confirmation confirmation

D 0 0 0 7 7 7 8 8 8

F 0 0 0 8 8 8 8 8 8

G 0 0 0 7 7 7 8 8 8

H 0 0 0 6 6 6 8 8 8

I 0 0 0 5 5 5 8 8 8

K1 0 1 0 5 5 5 8 8 8

K2 1 0 0 7 7 7 7 7 7

L 0 0 0 8 8 8 8 8 8

M 0 0 0 7 7 7 8 8 8

N 0 0 0 8 8 8 8 8 8

0 0 0 0 7 7 7 8 8 8

TOTAL Po=1 | Co=1 CPy=0 P1=75 | C1=T75 CP=75 P,=87 | C,=87 | CP,=87
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Calculation and interpretation

Calculation of the specificity percentage (SP)

The Specificity percentage (SP) of the reference method and of the alternative
method, using the data after confirmation, based on the results of level LO are
presented in Table 31.

Table 31 - Specificity percentage

Specificity for the
reference method

P
SPyes = <1 - (N—O>>x 100 % = 98.9 %

Specificity for the CP,
SPalt = 1-— (N_> x 100 % =

alternative method 100.0 %
Specificity for the <p 1 (CP0> 100 %
alternative method alt = N_))* °~ 98.9 %

N: number of all L0 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 sensitivity (SE.i), sensitivity for the reference method
(SE.r), relative trueness (RT, false positive ratio for the alternative
method (FPR) and false negative ratio for the alternative method
(FNR)

85.2% (L1) and 98.9% (L2) of positive samples were obtained. Only the inoculation
level L1 was retained for calculation. The percentage of positive samples (85.2%) is
higher than expected but probably due to the obtained inoculation level at Level L1
which was higher than expected (1.86 CFU/25g instead of 0.7 CFU/25g).

Despite the absence of fractional recovery, the distribution of results across
collaborators indicates that the alternative method was still appropriately challenged:
2 collaborators obtained 5 positives, 1 obtained 6, and 5 obtained 7 positives out of
8 contaminated samples. This variability is typical in low-level contamination studies
and confirms that the method was tested under limiting conditions.

A summary of the results of the collaborators retained for interpretation, obtained with
the reference and the alternative methods for Level 1 is provided in Table 32.
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Table 32 - Summary of results for all collaborators obtained with the reference
and alternative methods for Level 1

Response

Alternative method
positive (A+)

Reference method
positive (R+)
Positive agreement (A+/R+)
PA=75

Reference method

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

Alternative method

negative (A-)

Total Negative deviation (A-/R+)
TND=0 (0 NDFN(au))

Total Negative agreement (A-/R-)
TNA=13 (0 NAFN(au))

Based on the data summarized in Table 32, 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
presented in Table 33.

Table 33 - Sensitivity, relative trueness, false positive

Sensitivity for the

 alternative method

Sensitivity for the
reference method

Relative trueness

False positive ratio for the alternative
method

False negative ratio for the
alternative method

and false negative ratio percentages

Level L1
SEy = — At PD) 100 % 100.0 %
at= (pA+TND +PD) e
o _ _(PAXTND) o
ref = (PA+TND + PD) ~ 0 | 1000%
PA + TNA
T = (-:V—)xloo% 100.0 %
PD
FPR = #MOO% 0.0%
ND
FNR = F¥(ait) 0.0 %

PA+TND + PD

4.4.3 Interpretation of truesness data

No negative deviation and no positive deviation were observed for Level L1.

For a paired study design, the difference between (TND — PD) and the addition (TND

+ PD) are calculated for the level(s) where fractional recovery is obtained (so L4 and
possibly L»). The observed value found for (TND — PD) and (TND + PD) shall not be

higher than the AL.

ADRIA
Summary study Report (Version 0)
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For 11 collaborators, the limits are the following:

L1 L1
TND - PD 0 4 Pass
TND + PD 0 4 Pass

The ISO 16140-2 (2016) & ISO 16140-2/A1(2024) requirements are fulfilled as
(TND - PD) and (TND + PD) meet the AL for Level L1.

4.4.4 Evaluation of the LODsy and RLOD between laboratories

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

The RLOD is defined as the ratio of the LODs of the alternative method and the
reference method: RLOD = LOD.i/LODyef.

The results are given in Table 34.

Table 34 - LOD 50% and RLOD

Method LOD 50%
Reference | 0.715[0.526;0.972]

1.057

Alternative | 0.756 [0.569;1.006]

The LODS50 results are consistent with the one obtained during the RLOD study on
ground beef.

5 CONCLUSION

The method comparison study conclusions are:

The method comparison study scheme corresponds to an UNPAIRED STUDY
design or a PAIRED STUDY design when the specific ISO 6887 additives are
used.

In the sensitivity study, 8 categories were tested: 5 food categories, pet food
and animal feed, the production environmental samples and Cocoa and
chocolate products (up to 375g). The calculated values for TND — PD and or
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TND + PD meet the acceptability limits (AL) whatever the categories and
protocols used.

The Relative Levels of Detection (RLOD) meet the AL fixed at 1.5 for a paired
data study whatever the matrix/strain pairs tested.

The inclusivity and exclusivity testing gave the expected results for the
100 target strains (at 37°C £ 1°C and 41.5°C + 1°C) and the 30 non-target
strains with the PCR assay. Some difficulties to confirm the strains using the
Bio-Rad latex test were noticed.

It is possible to store the primary enrichment broth for 72 h at 5 + 3°C.
The alternative method allows a one-day screening of the negative samples.

The alternative method fulfils all the 1ISO 16140-2 (2016), ISO 16140-2/A1
(2024) requirements and AFNOR technical rules (Revision 12).

The inter-laboratory study conclusions are:

3]

15 collaborators participated to the study and 11 were retained for interpretation
without considering the expert laboratory results.

Despite the absence of fractional recovery (85% positives at L1), it was agreed
with the technical committee that the method where sufficiently challenged.

No positive and no negative deviations were obtained and the (TND - PD) and
(TND + PD) meet the AL for Level L1.

These data and interpretations comply with the ISO 16140-2 (2016), ISO 16140-
2/A1 (2024) requirements and AFNOR technical rules (Revision 12).

The EZ-Check Salmonella method is considered equivalent to the ISO standard
method.

Quimper, 05 January 2026

Lizaig GOUGUET Astrid CARIOU

Study e

ngi [ Manager e
Methodﬁa‘%@ﬁod microbiology Method perfgrﬁ?éﬁéxm feod microbiology

/—

| hereby attest to the validation of the results of the | hereby attest to the validation of the verification of the
analyses carried out under the COFRAC accreditation.  conformity of the report (opinion and interpretation).
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Appendix 1 — Flow diagram of the alternative method: EZ-Check Salmonella

Food, pet food and animal feed, environmental production samples

25 g of sample + 225 ml BPW
For environmental samples:
1 swab + 10 ml BPW'
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW
With or without following Specific ISO 6887 guidelines
\!
Incubation
18 h — 26 h at 34-38°C
Possibility to store the enrichment broth for
72 h at 5°C £ 3°C
\2
FDRS treatment (optional)
\2
254l of the enriched sample or FDRS treated enriched sample
are extracted using EZ-Check Lysis Kit
\!
25l of the extracted samples are added
to each well of the EZ-Check Salmonella Kit
PCR are performed using CFX Opus (Standard, DW) or CFX Duet or
CFX96 Touch Deep Well and CFX IDE v4.0 with EZ Salmo APF
In case of inhibition, the extract can be tested again pure or
after 1/10 dilution
\2
Confirmations can be done:
- by following ISO 6579-1 reference method
- by direct streak onto RAPID'Salmonella
Typical colonies are confirmed by biochemical gallery
or latex test from RAPID'Salmonella agar
- after subculture into RVS and streaking on RAPID'Salmonella and XLD
Typical colonies are confirmed by biochemical gallery
or latex test from RAPID'Salmonella agar

1 For sampling after cleaning process premoisten
- 1 swab + 1 ml broth universal neutralizing (+ 9 ml BPW)
- 1 sponge + 10 ml broth universal neutralizing (+ 90 ml BPW)
- 1 wipe + BPW + 10 % neutralizing agent (+ 225 ml BPW)
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Cocoa and chocolate products (up to 375g)

375 g of sample + 3 375 ml BPW
without following Specific ISO 6887 guidelines
\2
Incubation
18h-26hat41.5+1°C
Possibility to store the enrichment broth for
72 hat5°C + 3°C
\!
1/10 dilution in Peptone Salt
\!
25yl of the enriched sample or FDRS treated enriched sample

are extracted using EZ-Check Lysis Kit
\2

254l of the extracted samples are added

to each well of the EZ-Check Salmonella Kit
PCR are performed using CFX Opus (Standard, DW) or CFX Duet or
CFX96 Touch Deep Well and CFX IDE v4.0 with EZ Salmo APF
In case of inhibition, the extract can be tested again
after an additional 1/10 dilution or using the iQPR
Confirmations can be done:
- by following ISO 6579-1 reference method
- by direct streak onto RAPID'Salmonella
Typical colonies are confirmed by biochemical gallery
or latex test from RAPID'Salmonella agar
- after subculture into RVS and streaking on RAPID'Salmonella and XLD
Typical colonies are confirmed by biochemical gallery
or latex test from RAPID'Salmonella agar
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Appendix 2 — Flow diagram of the reference method

ISO 6579-1: 2017 - Microbiology of the food chain - Horizontal method for the detection,
enumeration and serotyping of Salmonella spp. - Part 1: detection of Salmonella spp.

ISO 6579-1/A1: 2020 - Microbiology of the food chain - Horizontal method for the detection,
enumeration and serotyping of Salmonella spp. - Part 1: detection of Salmonella spp.
Amendment 1: Broader range of incubation temperatures, amendment to the status of Annex D,
and correction of the composition of MSRV and SC

25 g of sample + 225 ml BPW
or 375 g of sample + 3 375 ml pre-warmed BPW
or specific enrichment according to Specific ISO 6887 parts
1 swab + 10 ml BPW?
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW

Incubation
/ 18 h+2hat34-38°C \
0.1 mI BPW + 10 ml RVS 1 ml BPW + 10 ml MKTTn
Incubation 24 h+3 hat41.5°C +1°C Incubation 24 h + 3 h at 34-38°C
if negative or doubtful result
incubate for additional 24 h
Incubation 48 h+3 hat41.5°C +1°C Incubation 48 h + 3 h at 34-38°C
for low moisture dairy products for low moisture dairy products
and cheeses and cheeses

/

™ Streak on XLD anfl Chromogenic Agar

Incubation for 24 h + 3 h at 34-38°C for XLD
24 h + 3 h following the recommendation of the manufacturer

Test one characteristic colony
(Take 4 other colonies if the first one is negative)

Non-selective agar plate
Incubation for 24 h £ 3 h at 34 - 38°C

Biochemical test Serological test

\ /

Result

2 For sampling after cleaning process premoisten
- 1 swab + 1 ml broth universal neutralizing (+ 9 ml BPW)
- 1 sponge + 10 ml broth universal neutralizing (+ 90 ml BPW)
- 1 wipe + BPW + 10 % neutralizing agent (+ 225 ml BPW)
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Initial validation study

Appendix 3 — Artificial contamination of samples

BIO-RAD

Alternative method:

2 e — Global result EZ Check Salmonella

3 Artificial contamination Salmonella spp

e . Protocol

.g Product (French name) Product P: paired with BPW only

g Injury Inoculation P(ISO}: paired with ISO 6887

= Strain Origin Injury protocol measure- level/sample CFX Opus DW | U:unpaired wio :SO 6887 (BPW

ment Enumeration | Mean only)
A 0,
2024 | 3547 ::‘:;';I';ache pur beeuf 5%MG ;{Z’ﬁ" raw ground beefsteak | g po s Adrias Minced beef Seeding -20°C 2weeks / 46432 | 32 : P 1|a
2024 | 3548 | Boulettes de beeuf surgelées | Frozen raw beef meatballs S. Panama Adria8 Minced beef Seeding -20°C 2weeks / 4-6-1-3-2 3.2 - P 1]a
2024 | 4215 |Viande bovine steak a griller | Grilled raw beef steak S. Bredeney Ad3309 Minced beef Seeding 48h 5+3°C / 3-0-3-2-1 1.8 + P 1|a
2024 | 4216 | Escalope de veau a griller Raw veal meat (escalope) S. Enteritidis Ad926 Veal paupiette Seeding 48h 5+3°C / 3-3-1-4-3 2.8 + P 1]a
2024 | 4217 | Collier d'agneau a mijoter Raw Lamb meat (neck to simmer) | S. Enteritidis Ad926 Veal paupiette Seeding 48h 5+3°C / 3-3-1-4-3 2.8 + P 1]a
2024 | 3067 | Saucisse 20%MG Sausage 20%FT S. Derby 17 Merguez Seeding 48h 5+3°C / 1-2-3-4-4 2.8 + P(ISO) 11b
2024 | 3067 | Saucisse 20%MG Sausage 20%FT S. Derby 17 Merguez Seeding 48h 5+3°C / 1-2-3-4-4 2.8 + U 11b
2024 | 3068 | Merguez 28%MG Merguez 28%FT S. Braenderup 178 Sausage Seeding 48h 5+3°C / 1-4-3-2-2 2.4 + P(ISO) 11b
2024 | 3068 | Merguez 28%MG Merguez 28%FT S. Braenderup 178 Sausage Seeding 48h 5+3°C / 1-4-3-2-2 24 + U 11b
2024 | 3069 :;'::2” crufume delaForét | o \ed cured ham S. Derby 17 Merguez Seeding 48h 5+3°C / 12344 | 28 + P 1|b
2024 | 3070 |Lardons nature 27%MG Bacon 27%FT S. Derby 17 Merguez Seeding 48h 5+3°C / 1-2-3-4-4 2.8 + P(ISO) 11b
2024 | 3070 |Lardons nature 27%MG Bacon 27%FT S. Derby 17 Merguez Seeding 48h 5+3°C / 1-2-3-4-4 2.8 + U 11b
2024 | 3071 ZP;’J/::\',I"(‘: tranches fines fumée Z?;:FST"°°S of smoked bacon S. Braenderup 178 Sausage Seeding 48h 5+3°C / 14322 | 24 + P(1SO) 1|b
2024 | 3074 | boye tranches fines fumee | P stices of smoked bacon | 5 praenderup 178 Sausage Seeding 48h 5+3°C / 14322 | 24 + U 1|
2024 | 3072 | Jambon -25% de sel Ham S. Braenderup 178 Sausage Seeding 48h 5+3°C / 1-4-3-2-2 24 + P 11b
2024 | 3073 I:J:';g;:ngampagne doréeau | pais 90T S. Derby 17 Merguez Seeding 48h 53°C / 1-2-3-4-4 28 + P(ISO) 1]b
2024 | 3073 I:J:';g;&gampagne doréeau | pats 2o04FT S. Derby 17 Merguez Seeding 48h 5+3°C / 1-2-3-4-4 2.8 * u 1|b
2024 | 3074 | EMminces defilet de poulet rotis | Thin slices of chicken fillt S. Virchow 2020815 | Chicken Seeding 48h 5+3°C / 54525 | 42 + P 1]b
au paprika roasted with paprika
2024 | 3075 | Grignotes de poulet réties Roast chicken nibbles S. Newport Ad3465 Chicken Seeding 48h 5+3°C / 1-0-2-2-1 1.2 + P 11b
2024 | 3076 | Rillettes de poulet roti 29%MG | Roast chicken rillette 29%FT S. Virchow 2020515 Chicken Seeding 48h 5+3°C / 5-4-5-2-5 4.2 + P(ISO) 11b
2024 | 3076 | Rillettes de poulet réti 29%MG | Roast chicken rillette 29%FT S. Virchow 2020515 Chicken Seeding 48h 5+3°C / 5-4-5-2-5 4.2 + U 11b
2024 | 3549 :‘l'ﬁ;:::g:s de poulet Frozen chicken strips S. Brandenburg Ad3286 | Chicken Seeding -20°C 2weeks / 11403 | 18 : 1]¢
: o
2024 | 3550 :ﬂf;:'l': poulet saumuré a20% | £\, o0 20% brined chicken fillet | S. Panama Adria8 Minced beef Seeding -20°C 2weeks / 46432 | 32 + P 1 ¢
2024 | 4212 | Aiguillettes de canard Duck strips S. Regent Adria328 Duck Seeding 48h 5+3°C / 2-0-1-0-1 0.8 + P 11¢
2024 | 413 | Snces de poulet marines 312 | yeyican marinated chicken strips | S. Enteriidis Ad 2524 | Chicken Seeding 48h 5+3°C / 22410 | 12 + P 1] ¢
2024 | 4214 F.Té?:ﬁﬁede poulet marinés 8 | . ian marinated chicken strips | S. Istanbul Ad3285 Roast chicken Seeding 48h 5+3°C / 6:2-332 | 32 + P 1 ¢
2024 | 4227 | Peau de cou de poulet fermier | Free-range chicken neck skin S. Enteritidis Ad 2524 Chicken Seeding 48h 5+3°C / 2-2-1-1-0 1.2 - P(ISO) 11¢c
2024 | 4227 | Peau de cou de poulet fermier | Free-range chicken neck skin S. Enteritidis Ad 2524 Chicken Seeding 48h 5+£3°C / 2-2-1-1-0 1.2 - U 11]c¢
2024 | 4228 | Peau de cou de poulet fermier | Free-range chicken neck skin S. Istanbul Ad3285 Roast chicken Seeding 48h 5+3°C / 6-2-3-3-2 3.2 + P(ISO) 11¢
2024 | 4228 | Peau de cou de poulet fermier | Free-range chicken neck skin S. Istanbul Ad3285 Roast chicken Seeding 48h 5+3°C / 6-2-3-3-2 3.2 + U 11¢
2024 | 4338 | Peau de cou de poulet Chicken neck skin S. Newport 3465 Chicken Seeding 48h 5+3°C / 3-4-3-3-4 34 + P(ISO) 11]c¢
2024 | 4338 | Peau de cou de poulet Chicken neck skin S. Newport 3465 Chicken meat Seeding 48h 5+3°C / 3-4-3-3-4 34 + U 11]c¢
2024 | 4339 | Peau de cou de poulet Chicken neck skin S. Newport 3465 Chicken Seeding 48h 5+3°C / 3-4-3-3-4 34 + P(ISO) 11]c¢
2024 | 4339 | Peau de cou de poulet Chicken neck skin S. Newport 3465 Chicken meat Seeding 48h 5+3°C / 3-4-3-3-4 34 + U 11]c¢c
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Alternative method:

o - Global result EZ Check Salmonella
Artificial contamination s

o almonella spp,

(7

? . Protocol

= Product (French name) Product Inoculation = = P: paired with BPW broth;

S _ level/sample a a P(ISO): paired with Specific ISO

S Injury @ @ 6887;

> Strain Origin Injury protocol measure- = & U: unpaired = BPW for the

ment | Enumeration | Mean > > alternative)
(&) (&)
2024 | 2793 |Beurre cru demi-sel Raw butter S. Montevideo 604 Raw milk Seeding 48h 5£3°C / 1-4-0-2-1 1.6 - - - - P(ISO) 2 |a
2024 | 2793 |Beurre cru demi-sel Raw butter S. Montevideo 604 Raw milk Seeding 48h 5+3°C / 1-4-0-2-1 1.6 + o+ |+ |+ U 2 |a
2024 | 2794 | Beurre de baratte cru Raw butter S. Mbandaka Ad2296 | Raw milk Seeding 48h 5£3°C / 2-3-2-4-5 3.2 + |+ |+ |+ P(ISO) 2 |a
2024 | 2794 | Beurre de baratte cru Raw butter S. Mbandaka Ad2296 Raw milk Seeding 48h 5+3°C / 2-3-2-4-5 3.2 + | + | + |+ U 2 |a
2024 | 279 ggm‘GAOP jeune aulaiteru | ooy cow's milk cheese 30% FT | S. Montevideo 604 | Raw milk Seeding 48h 5+3°C / 14024 | 16 | = | | - | - P(ISO) 2 |4
2024 | 2796 ggj/“ﬁ'GAop jeune aulaiteru | p.y cow's milk cheese 30% FT | S. Montevideo 604 | Raw milk Seeding 48h 5+3°C / 14024 | 16 | = | - | - | - U 2 |a
2024 | 2797 ;L?,Z;nge"’ete au lait cru Raw cow's milk cheese 35% FT | S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 5+3°C / 03341 | 16 | + | + | + | + P(ISO) 2 |4
2024 | 2797 g'sizgnge"’e‘e au lait cru Raw cow's milk cheese 35% FT | S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 5+3°C / 03341 | 16 | + | + | + | + U 2 |a
2024 | 2798 cRr‘Lq;';,f/mtget'te caveaulait | p.w ewe's milk cheese 32% FT | S. Mbandaka Ad2296 | Raw milk Seeding 48h 5+3°C / 23245 | 32 | # |+ | + | # P(ISO) 2 |a
2024 | 2798 cRr‘Lq;‘;mget“e caveaulait | p., ewe's milk cheese 32% FT | S. Mbandaka Ad2296 | Raw milk Seeding 48h 5+3°C / 23245 | 32 | + |+ | + | + U 2 |a
2024 | 2799 g;;:m;des alpines aulaitcru | o\ goat's milk cheese 29% FT | S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 5+3°C / 03311 | 16 | + | + | + | + P(SO) 2 |a
2024 | 2799 g;?/:m;des alpines aulaitcru | oo\ goat's milk cheese 29% FT | S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 5+3°C / 03341 | 16 | + | + | + | + U 2 |a
2024 | 2800 E:J?(I)?’/Ij\;l]g reggiano aulait | ooy cow's milk cheese 30% FT | S. Mbandaka Ad2296 | Raw milk Seeding 48h 5+3°C / 23245 | 32 | - | - | - | - P(SO) 2 |a
2024 | 2800 Zrall";‘(')ﬁ/:)al\;l‘g reggianoaulait | p.y cow's milk cheese 30% FT | S. Mbandaka Ad2296 | Raw milk Seeding 48h 5+3°C / 23245 | 32 [+ | + | + |+ u 2 |a
2024 | 2801 |Creme crue fermiére 44%MG | Raw cream 44%FT S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 5+£3°C / 0-3-3-1-1 1.6 - - - - P(ISO) 2
2024 | 2801 |Creme crue fermiere 44%MG | Raw cream 44%MG S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 5+£3°C / 0-3-3-1-1 1.6 - - - - U 2
2024 | 2807 | Laitcru (Brand A) Raw cow milk S. Montevideo 604 Raw milk Seeding 48h 5£3°C / 1-4-0-2-1 1.6 + |+ |+ |+ P 2
2024 | 2808 |LAitcrudevacheJersiaise | o, oo milk S. Mbandaka Ad2296 | Raw milk Seeding 48h 5+3°C / 23245 | 32 | + |+ |+ | + P 2 |4
(Brand B)
aw cow mi . enteriudis eep mi eeding + -0-0-4- . + + + + a
2024 | 3647 ?Sllﬁ;”é;e vache Jersiaise | p itk S. Enteritidis Ad3380 | Sheep milk Seeding 48h 523°C / 1-36-42 | 32 P 2
2024 | 3648 | Laitcru (Brand A) Raw cow milk S. Enteritidis Ad3380 Sheep milk Seeding 48h 5+£3°C / 1-3-6-4-2 3.2 P 2 |a
2024 | 3649 | Laitcru (Brand C) Raw cow milk S. Agona Ad2922 Milk powder Seeding 48h 5+£3°C / 1-1-1-3-1 14 P 2 |a
2024 | 3650 | Lait cru de brebis Raw ewe milk S. Agona Ad2922 Milk powder Seeding 48h 5+£3°C / 1-1-1-3-1 14 P 2 |a
2024 | 3161 g;g:‘;::’f;‘;:‘ﬁgge’e ot Pasteurized cream 15% FT S. Indiana Ad174 White cheese | Spiking 10min at 56°C 145 | 43374 | 36 | - | - | - | - P 2 |b
2024 | 3162 glrg";g;: ;I'ghe entiere €paisse | b steurized cream 30% FT S. Meleagridis Adria505 | Raw milk Spiking 10min at 56°C 196 | 46784 | 58 | = | = | - | - P(ISO) 2 |b
2024 | 3162 g{g’gg,;: I?n'ghe entiere €paisse | p,ctourized cream 30% FT S. Meleagridis Adria505 | Raw milk Spiking 10min at 56°C 1.96 46784 | 58 | - | - | - | - u 2 |b
2024 | 3163 | Lait demi-écrémé Pasteurized semi-skimmed milk | S. Indiana Ad174 White cheese Spiking 10min at 56°C 1.45 4-3-3-7-1 3.6 + |+ |+ |+ P 2 |b
2024 | 3164 | Lait frais demi-écrémeé Pasteurized semi-skimmed milk | S. Montevideo Ad912 Raw milk Spiking 10min at 56°C 1.63 4-3-1-4-6 3.6 + o+ |+ |+ P 2 |b
ADRIA 66/215 January 5, 2026

Summary study Report (Version 0)
EZ-Check Salmonella



BIO-RAD

Alternative method:

o . Global result EZ Check Salmonella
Artificial contamination S
“ almonella spp,
g
= : Protocol
ke Product (French name) Product Inoculation = = P: paired with BPW broth;
S . level/sample a a P(ISO): paired with Specific ISO
5 Injury 9 o 6887;
= Strain Origin Injury protocol measure- & & U: unpaired = BPW for the
ment | Enumeration | Mean | < > alternative)
o o
2024 | 3165 |Panna cotta framboise Dairy dessert (Panna cotta) S. Montevideo Ad912 Raw milk Spiking 10min at 56°C 1.63 4-3-1-4-6 3.6 + |+ |+ |+ P 2 |b
2024 | 3166 | Yaourt nature Pasteurized cow's milk yoghurt S. Indiana Ad174 White cheese Spiking 10min at 56°C 1.45 4-3-3-7-1 3.6 - - - - P 2 |b
2024 | 3167 | Yaourt au lait de chévre Pasteurized goat's milk yoghurt | S. Meleagridis Adria505 | Raw milk Spiking 10min at 56°C 1.96 4-6-7-8-4 5.8 + |+ |+ |+ P 2 |b
2024 | 3168 | Veloursdebleuintenseet | p. i rad cow's milk cheese | S. Indiana Ad174 White cheese | Spiking 10min at 56°C 145 | 43371 | 36 |+ |+ | + | + P(ISO) 2 |b
onctueux 33% MG
Velours de bleu intense et Pasteurized cow's milk cheese . . L . o
2024 | 3168 onctueux 33% MG 339 FT S. Indiana Ad174 White cheese Spiking 10min at 56°C 1.45 4-3-3-7-1 3.6 + | + | + |+ U 2 |b
2024 | 3169 |Petit camembert 20% MG | oot 2o COWSMIKENCSe T g yyetengriis Acias0s | Raw milk Spiking 10min at 56°C 196 | 46784 | 58 | + |+ | + | + P(1SO) 2 | b
2024 | 3169 |Petit camembert 20% MG ng;‘:‘;”T”zed cow's milk cheese | o \16leagridis Adria505 | Raw milk Spiking 10min at 56°C 196 | 46784 | 58 | # | + | + | 4 U 2 |b
2024 | 3170 |Brique de brebis 26% MG ng;:‘;”T"zed ewe's milk cheese | g 1 ntevideo A912 | Raw milk Spiking 10min at 56°C 163 | 43146 | 36 |+ |+ | + | + P(ISO) 2 |b
2024 | 3170 |Brique de brebis 26% MG Zg‘zi‘}rized ewe's milk cheese | ¢ \1ontevideo Ad912 | Raw milk Spiking 10min at 56°C 163 | 43146 | 36 | + | + | + | + u 2 b
2024 | 3555 | Lait frais demi-écrémé Fresh semi-skimmed milk S. Derby Ad3381 Sheep milk Spiking 10min at 56°C 1.04 0-2-1-2-3 1.6 - - -] - P 2 |b
2024 | 3556 | 2ourtbrasse bio auxfraises | Stirred yogurt with pasteurized | o £ oiiiis A13380 | Sheep milk Spiking 10min at 56°C 078 | 15234 | 24 [ - | -] - |- P 2 |b
avec morceaux entier milk
Beurre moulé demi-sel au lait . . s . L . o
2024 | 3562 pasteurisé 80% MG Pasteurized milk butter 80% FT S. Enteritidis Ad3380 Sheep milk Spiking 10min at 56°C 0.78 1-5-2-3-1 24 + |+ |+ |+ P(ISO) 2 |b
2024 | 3562 |Beurre moulé demi-selaulait | o,y ooq milk butter 80% FT | S. Enteritidis Ad3380 | Sheep milk Spiking 10min at 56°C 078 | 15234 | 24 [+ |+ | + | + U 2 |b
pasteurisé 80% MG
Beurre de baratte au lait . . 0 . 4 . o
2024 | 3563 pasteurisé 80% MG Pasteurized milk butter 80% FT S. Derby Ad3381 Sheep milk Spiking 10min at 56°C 1.04 0-2-1-2-3 1.6 0+ |+ |+ P(ISO) 2 |b
2024 | 3563 | Beurre de baratte au lait Pasteurized milk butter 80% FT | S. Derby Ad3381 Sheep milk Spiking 10min at 56°C 1.04 021-23 | 16 | + | + | + | + u 2 |b
pasteurisé 80% MG
Emmental frangais au lait Pasteurized cow's milk cheese . o . o
2024 | 3564 pasteurisé 20% MG 20% FT S. Derby Ad3381 Sheep milk Spiking 10min at 56°C 1.04 0-2-1-2-3 1.6 - - - - P(1SO) 2 |b
Emmental frangais au lait Pasteurized cow's milk cheese . o . o
2024 | 3564 pasteurisé 20% MG 20% FT S. Derby Ad3381 Sheep milk Spiking 10min at 56°C 1.04 0-2-1-2-3 1.6 - - -] - U 2 |b
2024 | 3565 |Poudre de lait entier 26% MG | Whole milk powder 26% FT S. Agona Ad2922 Milk powder Spiking 10min at 56°C 1.08 3-4-1-1-3 24 + |+ |+ |+ P(ISO) 2 |c
2024 | 3565 |Poudre de lait entier 26% MG | Whole milk powder 26% FT S. Agona Ad2922 Milk powder Spiking 10min at 56°C 1.08 3-4-1-1-3 24 + |+ |+ |+ U 2 |c
2024 | 3566 |Poudre de lait écrémé Skim milk powder S. Agona Ad2922 Milk powder Spiking 10min at 56°C 1.08 3-4-1-1-3 24 + |+ |+ |+ P(ISO) 2 |c
2024 | 3566 |Poudre de lait écrémé Skim milk powder S. Agona Ad2922 Milk powder Spiking 10min at 56°C 1.08 3-4-1-1-3 24 + |+ |+ |+ U 2 |c
Poudre de lait écrémé calcium | Skin milk powder with calcium . o . o
2024 | 3567 et vitamine D and vitamin D S. Agona Ad2922 Milk powder Spiking 10min at 56°C 1.08 3-4-1-1-3 24 |+ |+ | 4+ |+ P(ISO) 2 |c
2024 | 3567 | Foudre de lait écrémé calcium | Skin milk powder with calcium | ¢ 500 A 42999 Milk powder Spiking 10min at 56°C 108 | 34113 | 24 | + |+ | * | + u 2 |c
et vitamine D and vitamin D
2024 | 3568 |Poudre de lait écrémé Skim milk powder S. Anatum Ad2718 Dairy product Spiking 10min at 56°C 1.08 3-0-0-3-3 1.8 + |+ | + |+ P(ISO) 2 |c
2024 | 3568 |Poudre de lait écrémé Skim milk powder S. Anatum Ad2718 Dairy product Spiking 10min at 56°C 1.08 3-0-0-3-3 1.8 + |+ | + |+ U 2 |c
2024 | 3569 | Poudre de lait écrémé Skim milk powder S. Anatum Ad2718 Dairy product Spiking 10min at 56°C 1.08 3-0-0-3-3 1.8 + |+ |+ |+ P(ISO) 2 |c
2024 | 3569 |Poudre de lait écrémé Skim milk powder S. Anatum Ad2718 Dairy product Spiking 10min at 56°C 1.08 3-0-0-3-3 1.8 + | + | + |+ U 2 |c
2024 | 4057 |Lait écrémé en poudre Skimmed milk powder S. Goldcast Ad3006 | Dairy product | >eeding with lyophilized strain / / 33 |+ [+ | + |+ P(ISO) 2 |¢
2 weeks at ambient temperature
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2024 | 4057 |Lait éerémé en poudre Skimmed milk powder S. Goldcast Ad3006 | Dairy product | Seeding with lyophilized strain / / 33 | 4 |+ | + |+ U 2 |c
2 weeks at ambient temperature
2024 | 4058 | Lait demi écrmé en poudre | Semi-skimmed milk powder S. Derby Ad3381 Sheep milk Seeding with lyophilized strain - / / 15 |+ |+ | + |+ P(1SO) 2 |¢
2 weeks at ambient temperature
2024 | 4058 | Lait demi écrémé en poudre | Semi-skimmed milk powder S. Derby Ad3381 Dairy product | >eeding with lyophilized strain — / / 15 |+ |+ |+ |+ U 2 ¢
2 weeks at ambient temperature
2024 | 4059 | Poudre de créme Cream powder S. Goldcast Ad3006 Dairy product Seeding with Iyqphlllzed strain - / / 3.3 + |+ |+ | 4 P(ISO) 2 |c
2 weeks at ambient temperature
2024 | 4059 | Poudre de créme Cream powder S. Goldcast Ad3006 | Dairy product | Seeding with lyophilized strain / / 33 |+ [+ | + |+ U 2 ¢
2 weeks at ambient temperature
2025 | 117383 | Poudre de lait demi écrémé Semi-skimmed milk powder S. Livingstone Ad2705 | Milk powder Spiking 12min at 56°C 0.8 5-3-5-1-5 3.8 + |+ |+ | 4 P(ISO) 2 |c
2025 | 117383 | Poudre de lait demi écrémé Semi-skimmed milk powder S. Livingstone Ad2705 | Milk powder Spiking 12min at 56°C 0.8 5-3-5-1-5 3.8 + |+ |+ | 4 U 2 |c
2025 | 117384 | Poudre de lait demi écrémé Semi-skimmed milk powder S. Duisburg Ad1812 Raw sheep's milk | Spiking 12min at 56°C 0.7 4-4-0-2-1 2.2 + |+ |+ | 4 P(ISO) 2 |c
2025 | 117384 | Poudre de lait demi écrémé Semi-skimmed milk powder S. Duisburg Ad1812 Raw sheep's milk | Spiking 12min at 56°C 0.7 4-4-0-2-1 2.2 + |+ |+ | 4 U 2 |c
2025 | 117385 | Poudre de lait écrémé Skimmed milk powder S. Livingstone Ad2705 | Milk powder Spiking 12min at 56°C 0.8 5-3-5-1-5 3.8 + |+ |+ | 4 P(ISO) 2 |c
2025 | 117385 | Poudre de lait écrémé Skimmed milk powder S. Livingstone Ad2705 | Milk powder Spiking 12min at 56°C 0.8 5-3-5-1-5 3.8 + |+ |+ | 4 U 2 |c
2025 | 117386 | Poudre de lait écrémé BIO Organic skimmed milk powder S. Duisburg Ad1812 Raw sheep's milk | Spiking 12min at 56°C 0.7 4-4-0-2-1 2.2 |+ |+ | * P(ISO) 2 |c
2025 | 117386 | Poudre de lait écrémé BIO Organic skimmed milk powder S. Duisburg Ad1812 Raw sheep's milk | Spiking 12min at 56°C 0.7 4-4-0-2-1 2.2 + |+ |+ |+ U 2 |c
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2024 | 2757 22';‘1‘:1’:’; s‘:mb°“ emmental | o ndwich (ham, cheese) S. Brandenberg Ad2420 | Sausage Seeding 48h 5+3°C / 3-2-4-4-0 26 + P 3 |a
2024 | 2758 | Sandwich poulet réti gruyére | Sandwich (chicken, cheese) S. London AOOP085 RTE products Seeding 48h 5+3°C / 3-5-2-3-2 3.0 P 3
2024 | 2759 | Macédoine 5 légumes RTE product (macedoine) S. Bredeney 4873 RTE products Seeding 48h 5+3°C / 3-4-2-1-1 2.2 P 3
2024 | 2760 | Piemontaise jambon superieur | pre ooy ot (miemontaise) S. Bredeney 4873 RTE products Seeding 48h 5+3°C / 3-4-2-1-1 2.2 + P 3| a
et tomates fraiches
2024 | 2761 |Taboulealorientalraisins | pre oy ct (tabbouleh) S.London AOOPOS5 | RTE products Seeding 48h 5+3°C / 35232 | 30 : P 3| a
secs et menthe
2024 | 2762 ::t; dea)mbon emmental RTE product (pasta, ham) S. Bredeney 4873 RTE products Seeding 48h 5+3°C / 3-4-2-1-1 2.2 - P 3 |a
Riz a la Basquaise poulet roti RTE product (rice, chicken
2024 | 2763 | et poivrons (a consommer peppzr) ’ ’ S. London AOOP085 RTE products Seeding 48h 5+£3°C / 3-5-2-3-2 3.0 + P 3 |a
froid)
2024 | 2764 gﬁ\';‘le Antibes riz, euf, thon, | pre oroduct (rice, egg, tuna) | S. Anatum 6140 RTRH Seeding 48h 5+3°C / 10000 | 02 : p 3| a
2024 | 2765 m’fgpe‘rambm cheddarsauce | pre oroduct (ham, cheese) S. Brandenberg Ad2420 | Sausage Seeding 48h 5+3°C / 32440 | 26 + P 3| a
2024 | 2766 |Sandwich thon ceuf Sandwich (tuna, egg) S. Derby Ad1093 Fish Seeding 48h 5+3°C / 1-2-2-2-3 2.0 + P 3 |a
2024 | 4218 | Salade tortis, concombre et | RTE products (pasta, cucumber, | g o4 Ago797 Crabs Seeding 48h 5+3°C / 33322 | 26 + P 3| a
saumon salmon)
2024 | 4219 Eﬂ;::ig‘e”sea” deporcala | prE products (pork snout salad) | S. Enteritidis Ad926 | Veal paupiette Seeding 48h 5+3°C / 33143 | 28 + P 3| a
2024 | 4220 |Wrap poulet, crudités et sauce | RTE products (chicken, S. Enteritidis Ad 2524 | Chicken Seeding 48h 5+3°C / 22440 | 12 + P 3| a
Caesar vegetables, Caesar sauce)
2024 | 2767 ':;:gab“ poulet et emmental | prpy (pasta, chicken, cheese) | S. London AOOPOS5 | RTE products Spiking 10min at 56°C 13 24401 | 16 + P 3 | b
2024 | 2768 |Pizza chorizo fromage RTRH (pizza chorizo, cheese) S. Brandenberg Ad2420 | Sausage Spiking 10min at 56°C 1.3 2-2-2-0-5 2.2 + P 3|b
2024 | 2769 IQ°“S°°“S a la marocaine RTRH (couscous) S. Anatum 6140 RTRH Spiking 10min at 56°C 16 1-3-0-1-0 1.0 * P 3|b
égumes cuisinés
2024 | 2770 |Lasagne ala bolognaise RTRH (lasagne) S. Anatum 6140 RTRH Spiking 10min at 56°C 1.6 1-3-0-1-0 1.0 + P 3|b
2024 | 2771 |Poisson a landalouse riz RTRH (fish, rice, vegetables) S. Anatum 6140 RTRH Spiking 10min at 56°C 17 23234 | 28 + P 3 | b
safrané aux petits légumes
2024 | 3543 2"&:‘;5‘:‘3 jambon fromage :I’:zz;“ RTRH (ham and cheese | g o oma Adrias Minced beef Seeding -20°C 2weeks / 46432 | 32 + p 3 | b
Paélla poulet et fruits de mer | Frozen RTRH (paella chicken and . . opo A0
2024 | 3544 surgelé seafood) S. Brandenburg Ad3286 | Chicken Seeding -20°C 2weeks / 1-1-4-0-3 1.8 + P 3|b
2024 | 3545 | Rizala cantonaise, omelette et | Frozen RTRH (Cantonese rice | ¢ o400 g Ad3286 | Chicken Seeding -20°C 2weeks / 11403 | 18 + P 3 | b
jambon supérieur surgelé omelet and superior ham)
Poélée de torsade au poulet et | Frozen RTRH (pasta, chicken, . . opo A0
2024 | 3546 champignon de Paris surgelée | mushrooms) S. Brandenburg Ad3286 | Chicken Seeding -20°C 2weeks / 1-1-4-0-3 1.8 + P 3|b
2025 | 115802 | Cassoulet Cassoulet S. Infantis 12 Terrine Spiking 9min a 56°C 0.59 1-2-0-2-1 1.2 - P(ISO) 31|b
2025 | 115803 | Saucisses aux lentilles Sausages with lentils S. Infantis 12 Terrine Spiking 9min a 56°C 0.59 1-2-0-2-1 1.2 + P(ISO) 3|b
2025 | 115804 | Riz cantonais Cantonese rice S. Infantis 12 Terrine Spiking 9min a 56°C 0.59 1-2-0-2-1 1.2 - P(ISO) 3|b
2024 | 2772 | Tartelette aux fraises Pastry (strawberry pie) S. Typhimurium 633 Raw dough Spiking 10min at 56°C 0.8 2-0-2-1-6 2.2 - P 3 |c
2024 | 2773 | Tarte au citron meringuée Pastry (lemon meringue pie) S. Derby Ad1633 Strawberry pie Spiking 10min at 56°C 1.5 4-7-2-2-3 3.6 - P 3 |c
2024 | 2774 | Eclair ala vanille Pastry (vanilla puff) S. Derby Ad1633 Strawberry pie Spiking 10min at 56°C 1.5 4-7-2-2-3 3.6 P 3 |c
2024 | 2775 | Millefeuille Pastry (millefeuille) S. Typhimurium 633 Raw dough Spiking 10min at 56°C 0.8 2-0-2-1-6 2.2 P 3 |c
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2024 | 2776 | Religieuse au chocolat Pastry (chocolate puff) S. Typhimurium 633 Raw dough Spiking 10min at 56°C 0.8 2-0-2-1-6 2.2 + P 3 |c
2024 | 3171 | Mousse au chocolat noir Dark chocolate mousse S. Infantis 401B Raw milk Spiking 10min at 56°C 1 4-2-1-4-3 2.8 + P 3¢
2024 | 3172 | Mousse au chocolat au lait Milk chocolate mousse S. Livingstone Ad2150 Dairy product Spiking 10min at 56°C 1 7-2-5-8-6 5.6 + P 3 |c
2024 | 3173 | Tartelette aux pommes Apple pie S. Infantis 401B Raw milk Spiking 10min at 56°C 1 4-2-1-4-3 2.8 - P 3 |c
2024 | 3174 | Tropézienne Pastry (tropezienne) S. Infantis 401B Raw milk Spiking 10min at 56°C 1 4-2-1-4-3 2.8 + P 3¢
2024 | 3175 |Flan nature Pastry (pudding) S. Livingstone Ad2150 Dairy product Spiking 10min at 56°C 1 7-2-5-8-6 5.6 + P 3¢
2024 | 3540 | Moelleux au chocolat surgelé | Frozen chocolate cake S. Braenderup Ad1661 Chocolate Seeding -20°C 2weeks / 5-2-3-7-4 4.2 + P 3 |c
2024 | 3541 | Gateau basque surgelé Frozen Basque cake S. Montevideo 606 Raw milk Seeding -20°C 2weeks / 2-3-5-1-1 24 + P 3|c
2024 | 3542 |Eclair au café surgelé Frozen coffee pastry S. Montevideo 606 Raw milk Seeding -20°C 2weeks / 2-3-5-1-1 24 + P 3|c
2024 | 2889 |Filet de saumon Raw salmon filet S. Hadar F106 Mussel Seeding 48h 5+3°C / 4-2-4-2-5 34 + P 4 |a
2024 | 2890 |Dos de cabillaud Raw Back of cod S. Anatum Ad2727 Fish fillet Seeding 48h 5+3°C / 3-5-2-1-1 24 + P 4 |a
2024 | 2891 | Noix de Saint-Jacques Raw scallops S. Hadar F106 Mussel Seeding 48h 5+3°C / 4-2-4-2-5 34 + P 4 |a
2024 | 2892 | Crevette Raw shrimp S. Anatum Ad2727 Fish fillet Seeding 48h 5+3°C / 3-5-2-1-1 24 - P 4 |a
2024 | 2893 |Filet de merlan Raw whiting fillet S. Hadar F106 Mussel Seeding 48h 5+3°C / 4-2-4-2-5 34 + P 4 ]a
2024 | 3241 | Filet de maquereau Raw mackerel fillet S. Wandsworth Ad2335 | Red mullet fillet Seeding 48h 5+3°C / 1-4-3-1-2 2.2 + P 4 |a
2024 | 3242 |Darne de lieu jaune Raw pollack steak S. Wandsworth Ad2335 | Red mullet fillet Seeding 48h 5+3°C / 1-4-3-1-2 2.2 + P 4 |a
2024 | 3243 |Pavé de saumon Raw salmon steak S. Wandsworth Ad2335 | Red mullet fillet Seeding 48h 5+3°C / 1-4-3-1-2 2.2 + P 4 |a
2024 | 3244 | Filet d'églefin Raw haddock fillet S. Urbana Ad2334 Shrimp Seeding 48h 5+3°C / 1-2-6-3-3 3.0 + P 4 |a
2024 | 3245 | Filet de julienne Raw julienne fillet S. Urbana Ad2334 Shrimp Seeding 48h 5+3°C / 1-2-6-3-3 3.0 + P 4 |a
2024 | 3246 | Filet de lieu noir Raw saithe fillet S. Urbana Ad2334 Shrimp Seeding 48h 5+3°C / 1-2-6-3-3 3.0 + P 4 |a
Légumes en sachet (carotte, Bagged vegetables (carrot, white
2024 | 2894 | chou blanc, poivron, mais, cabbage, peppers, corn, lamb's S. Livingstone Ad2566 Potatoes Seeding 48h 5+3°C / 3-2-3-3-3 2.8 - P 4 1b
mache) lettuce)
2024 | 2895 | Salade Bagged lettuce S. Derby Ad3057 Spinach Seeding 48h 5+3°C / 2-2-2-1-1 1.6 P 4 |b
2024 | 2896 |Epinard en sachet Bagged spinach S. Livingstone Ad2566 Potatoes Seeding 48h 5+3°C / 3-2-3-3-3 2.8 P 4 |b
2024 | 2897 | Ciboulette fraiche Fresh chives S. Derby Ad3057 Spinach Seeding 48h 5+3°C / 2-2-2-1-1 1.6 P 4 |b
2024 | 2898 ‘r’g:;‘:s pousses, laitue verte, m}’cg’ee“s’ green and red S. Livingstone Ad2566 | Potatoes Seeding 48h 5+3°C / 32333 | 28 + P 4 b
2024 | 3249 |Mache Lamb's lettuce S. Virchow Ad2569 Courgette Seeding 48h 5+3°C / 2-3-3-2-2 24 - P 4 |b
2024 | 3250 | Laitue Lettuce S. Kasenyi Ad2921 Leek sprouts Seeding 48h 5£3°C / 4-2-1-2-3 24 - P 4 b
2024 | 3251 | Feuille de chéne vert Holm oak leaf S. Lexington 2003516 Soya Seeding 48h 5£3°C / 4-6-5-7-2 4.8 + P 4 b
2025 | 113757 | Chou Cabbage S. Derby Ad3057 Spinach Seeding 48h 5+3°C / 3-2-0-1-1 14 + P(ISO) 4 |b
2025 | 113758 | Céleris branche Celery sticks S. Derby Ad3057 Spinach Seeding 48h 5+3°C / 3-2-0-1-1 14 + P(ISO) 4 |b
2025 | 113759 | Brocolis Broccoli S. Livingstone Ad2566 Potatoes Seeding 48h 5+3°C / 5-1-1-0-4 2.2 + P(ISO) 4 |b
2025 | 113760 | Sucrine Sucrine S. Livingstone Ad2566 Potatoes Seeding 48h 5+3°C / 5-1-1-0-4 2.2 + P(ISO) 4 |b
2025 | 114902 S;:;E?Is germées alfalfa, radis, | g 0t (alfalfa,radishfennel) | S. Lexington 2003816 | Soya Seeding 48h 5+3°C / 10010 | 04 : P(ISO) 4 b
2025 | 114903 | Graines germées alfalfa Sprouts (alfalfa) S. Lexington 2003516 Soya Seeding 48h 5+3°C / 1-0-0-1-0 04 - P(ISO) 4 b
2025 | 114904 s;f‘r'::: ?:;:‘If:s alfalfa, Sprouts (alfalfa,leek,lentil) S. Kasenyi Ad2921 Leek sprouts Seeding 48h 5+3°C / 0-3-0-1-2 12 - P(ISO) 4 b
2025 | 114905 | Graines germées radis rose Sprouts (pink radish) S. Kasenyi Ad2921 Leek sprouts Seeding 48h 5+3°C / 0-3-0-1-2 1.2 - P(ISO) 4 |b
2025 | 114906 g’:é’;es germées betterave | g 0\ i (red beetroot) S. Kasenyi Ad2921 Leek sprouts Seeding 48h 5£3°C / 0-3-0-1-2 12 + P(ISO) 4 b
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2025 | 115770 | Germes de pois vert Green peas sprouts S. Havana Ad2728 Sunflower Seeding 48h 5+3°C / 3-3-3-5-0 2.8 P(ISO) 4 |b
2025 | 115771 | Graines germées poireaux Leek sprouts S. Havana Ad2728 Sunflower Seeding 48h 5+3°C / 3-3-3-5-0 2.8 P(ISO) 4 |b
2025 | 115772 g’:;’;es germées betterave | g oot spouts S. Havana Ad2728 Sunflower Seeding 48h 5+3°C / 3-3-3-50 28 + P(ISO) 4b
2025 | 115773 | Graines germées poireaux Leek sprouts S. Lexington 2003S03 | Oleaginous Seeding 48h 5+3°C / 3-1-2-2-2 2 P(ISO) 4 |b
2025 | 115775 | Graines germées alfalfa Alfalfa sprouts S. Virchow Ad2569 Zucchini Seeding 48h 5+3°C / 2-6-3-4-1 3.2 P(ISO) 4 |b
Fruits en conserve (péche, Canned fruit (peach, pineapple, , . 0 e
2024 | 2899 ananas, papaye) papaya) S. Virchow F276 Vegetables Seeding 48h 5+3°C / 1-0-4-3-4 24 + P 4 |c
Fruits en conserve (péche, Canned fruit (peach, pear, apple, _— . o 4 4a
2024 | 2900 poire, pomme, raisin) grape) S. Typhimurium Ad2034 | Vegetables Seeding 48h 5£3°C / 3-1-1-3-7 3.0 - P 4 |c
Cocktail en conserve (jus Canned cocktail (natural juice
2024 | 2901 ?;LL;E;I, péche, poire, ananas, peach, pear, pineapple, grape) S. Virchow F276 Vegetables Seeding 48h 5+3°C / 1-0-4-3-4 2.4 + P 4 | ¢
20241 2902 | Compote pomme péche Apple and peach compote S. Virchow F276 Vegetables Seeding 48h 5+3°C / 1-0-4-3-4 24 + P 4 |c
2024 | 2903 | Compote pomme poire Apple and pear compote S. Typhimurium Ad2034 | Vegetables Seeding 48h 5+3°C / 3-1-1-3-7 3.0 + P 4 |c
2024 | 3247 | Courgette Courgette S. Virchow Ad2569 Courgette Seeding 48h 5+3°C / 2-3-3-2-2 24 + P 4 |c
2024 | 3248 |Poireau Leek S. Virchow Ad2569 Courgette Seeding 48h 5+3°C / 2-3-3-2-2 24 + P 4 |c
2024 | 3252 |Haricot vert Green bean S. Kasenyi Ad2921 Leek sprouts Seeding 48h 5+3°C / 4-2-1-2-3 24 + P 4 |c
2024 | 3253 | Gazpacho Gazpacho S. Kasenyi Ad2921 Leek sprouts Seeding 48h 5+3°C / 4-2-1-2-3 24 + P 4 |c
Cocktail de fruits rouges Frozen red fruit cocktail
2024 | 3536 | (framboise, blueberrie, mires, | (raspberry, blueberry, blackberry, | S. Lexington 2003S03 Oilseeds Seeding -20°C 2weeks / 1-2-4-6-2 3.0 - P 4 |c
cassis) surgelé blackcurrant)
2024 | 3537 E:r’;‘l’;ss blancs trés fins Frozen very fine white beans S. Lexington 2003803 | Oilseeds Seeding -20°C 2weeks / 12462 | 30 + P 4| c
2024 | 3538 | Petits pois doux surgelés Frozen peas S. Lexington 2003S03 Oilseeds Seeding -20°C 2weeks / 1-2-4-6-2 3.0 + P 4 |c
Poélée de légumes a la .
basquaise (Tomates, poivrons Frozen P an-fried vegetables . . . o
2024 | 3539 vert et rouge, oignons, olives) basquaise style (ton?atoes, green S. Lexington 2003503 Oilseeds Seeding -20°C 2weeks / 1-2-4-6-2 3.0 - P 4 |c
. and red peppers, onions, olives)
surgelée
2025 | 113749 | Compote de pomme Apple compote 1SOLI1£5n teritidis ATCC BAA- Raw almonds Spiking 10min at 56°C 0.5 0-3-3-1-1 1.6 + P(ISO) 4 |c
2025 | 113750 | Compote pomme rhubarbe Apple / rhubarb compote 180‘%; teritidis ATCC BAA- Raw almonds Spiking 10min at 56°C 0.5 0-3-3-1-1 1.6 + P(ISO) 4 |c
Mélange 3 fruits exotiques Mix of exotic fruits (pineapple, red | S. Enteritidis ATCC BAA- o . o R
2025 | 113751 ananas, papaye rouge, mangue | papaya, mango) 1045 Raw almonds Spiking 10min at 56°C 0.5 0-3-3-1-1 1.6 + P(ISO) 4 |c
2024 | 2994 | Gros ceufs BIO Organic egg S. Typhimurium Ad1484 | Whole egg drop Seeding 48h 5+3°C / 3-3-2-2-5 3.0 + P 5a
2024 | 2995 Sr:opsletil;u;?rde poules élevées Eggs from free-range hens S. Livingstone E1 Egg white powder Seeding 48h 5+3°C / 4-3-2-4-2 3.0 + P 5 a
(Eufs frais gros calibre de Eggs from hens reared on the e . . 0
2024 | 2996 poules élevées au sol ground S. Enteritidis 10 Egg white powder Seeding 48h 5+3°C / 0-6-2-4-3 3.0 + P 5 a
2024 | 3000 | CEufs de cailles Quail eggs S. Typhimurium Ad1484 | Whole egg drop Seeding 48h 5£3°C / 3-3-2-2-5 3.0 P 5
2024 | 3001 | CEufs frais de poules BIO Organic egg S. Enteritidis 10 Egg white powder Seeding 48h 5£3°C / 0-6-2-4-3 3.0 P 5
2024 | 3003 | CEufs de poules élevées au sol :f’f:nf?m hens rearedonthe | ¢ ¢ iurium Ad1484 | Whole egg drop Seeding 48h 5+3°C / 33225 | 3.0 + P 5| a
2024 | 4315 | CEufs frais de poule Fresh eggs S. Typhimurium 476 Mayonnaise Seeding 48h 5+3°C / 2-10-8-6-3 5.8 P 5
2024 | 4316 | CEufs frais de poule BIO Fresh organic eggs S. Typhimurium 476 Mayonnaise Seeding 48h 5£3°C / 2-10-8-6-3 5.8 P 51a
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2024 | 4317 | Gros ceufs fermiers de poule | Large free-range eggs S. Typhimurium 13 Pasteurized liquid egg | Seeding 48h 5+3°C / 1-7-3-2-2 3.0 - P 51 a
2024 | 4318 ﬁ”;zlf’a's de poules élevees 533;?'“ hensrearedonthe | ¢ 1o pimirium 13 Pasteurized liquid egg | Seeding 48h 523°C / 1-7-3-2-2 3.0 + P 5| a
2025 | 113761 | Gros ceufs bio breton plein air | Fresh organic eggs S. Infantis 14 Pasteurized liquid egg | Seeding 48h 5+3°C / 3-0-1-2-5 2.2 + P 5] a
2025 | 113762 | Oeufs plein air :f’cf’:nffm hens reared onthe | ¢ |cantis 14 Pasteurized liquid egg | Seeding 48h 5+3°C / 30125 | 22 s P 5 | a
2024 | 2997 g::tfu‘:fs Jaune d ceufliquide | b teurized liquid egg yolk S. Typhimurium Ad1484 | Whole egg drop Seeding 48h 5+3°C / 33225 | 3.0 + P 5 | b
2024 | 2998 g:;fu‘:; g'anc deeufliquide | b, <teurized liquid egg white S. Enteritidis 10 Eqg white powder | Seeding 48h 5+3°C / 06243 | 30 + P(1SO) 5 | b
2024 | 2998 g::tfu‘:fs Slanc d ceufliquide | b cteurized liquid egg white S. Enteritidis 10 Egq white powder | Seeding 48h 5+3°C / 06243 | 30 + U 5 | b
2024 | 2999 | Coule d'ceuf entier pasteurisé | Pasteurized whole egg S. Livingstone E1 Egg white powder Seeding 48h 5+3°C / 4-3-2-4-2 3.0 P 51b
2024 | 4221 | (Eufs durs écalés Shelled hard-boiled eggs S. Mbandaka Ad914 Mayonnaise Spiking 10min at 56°C 1.0 0-1-0-0-0 0.2 P 51b
2024 | 4222 | CEufs pochés cuits sous vide | Vacuum-packed poached eggs S. Infantis 14 Pasteurized liquid egg | Spiking 10min at 56°C 0.9 2-0-0-0-2 0.8 - P 51b
2024 | 4223 | Oeufs pochés Poached eggs S. Mbandaka Ad914 Mayonnaise Spiking 10min at 56°C 1.0 0-1-0-0-0 0.2 - P 51b
2024 | 4224 g:;fu‘:; Jaune d ceufliquide | b, steurized liquid yolk egg S.Mbandaka Ad914 | Mayonnaise Spiking 10min at 56°C 1.0 0-1-000 | 02 + p 5 | b
2024 | 4225 g:s”tfu‘:i;“f entier liquide | b cteurized whole egg liquid | S. Infantis 14 Pasteurized liquid egg | Spiking 10min at 56°C 09 20002 | 08 : P 5 | b
2024 | 4226 g:;fu‘:; z'anc deeufliquide | b, <teurized liquid white egg S. Infantis 14 Pasteurized liquid egg | Spiking 10min at 56°C 09 20002 | 08 : P(1SO) 5 (b
2024 | 4226 g:s”tfu‘:; Slanc d'eutliauide | pasteurized liquid white egg S. Infantis 14 Pasteurized liquid egg | Spiking 10min at 56°C 085 20002 | 08 : U 5 | b
2025 | 113752 | CEuf entier liquide pasteurisé | Pasteurized whole egg liquid S. Typhimurium Ad3455 | Yolk egg powder Spiking 10min at 56°C 0.5 2-4-2-3-0 2.2 + P 51b
2025 | 113753 | Jaune d'ceuf liquide pasteurisé | Pasteurized liquid yolk egg S. Typhimurium Ad3455 | Yolk egg powder Spiking 10min at 56°C 0.5 2-4-2-3-0 2.2 + P 51b
2025 | 113754 | CEufs pochés Poached eggs S. Typhimurium Ad3455 | Yolk egg powder Spiking 10min at 56°C 0.5 2-4-2-3-0 2.2 + P 51b
2025 | 113755 | CEufs durs écalés Shelled hard-boiled eggs S. Typhimurium Ad3455 | Yolk egg powder Spiking 10min at 56°C 0.5 2-4-2-3-0 2.2 + P 51b
2025 | 113756 | Blanc d'ceuf liquide pasteurisé | Pasteurized liquid white egg S. Typhimurium Ad3455 | Yolk egg powder Spiking 10min at 56°C 0.5 2-4-2-3-0 2.2 + P(ISO) 51b
2025 | 113756 | Blanc d'ceuf liquide pasteurisé | Pasteurized liquid white egg S. Typhimurium Ad3455 | Yolk egg powder Spiking 10min at 56°C 0.5 2-4-2-3-0 2.2 + U 51b
Seeding with lyophilized
2024 | 4306 |Blanc d'ceuf en poudre Egg white powder S. Typhimurium Ad3455 | Egg yolk powder strain — 2 weeks at ambient / / 1.5 - P(ISO) 51c¢
temperature
Seeding with lyophilized
2024 | 4306 |Blanc d'ceuf en poudre Egg white powder S. Typhimurium Ad3455 | Egg yolk powder strain — 2 weeks at ambient / / 1.5 - U 51 c
temperature
Seeding with lyophilized
2024 | 4307 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka Ad914 Mayonnaise strain — 2 weeks at ambient / / 1 + P(ISO) 51c
temperature
Seeding with lyophilized
2024 | 4307 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka Ad914 Mayonnaise strain — 2 weeks at ambient / / 1 + U 51c
temperature
Seeding with lyophilized
2024 | 4308 | Poudre de blanc d'ceuf Egg white powder S. Enteritidis 465 Egg product strain — 2 weeks at ambient / / 1.5 + P(ISO) 51c¢
temperature
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Seeding with lyophilized
2024 | 4308 | Poudre de blanc d'ceuf Egg white powder S. Enteritidis 465 Egg product strain — 2 weeks at ambient / / 15 + U 51c¢
temperature
2025 | 115083 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 P(ISO) 51c¢
2025 | 115083 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 14 U 51c¢
2025 | 115084 | Poudre de jaune d'ceuf Yolk egg powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 14 - P(ISO) 51c¢
2025 | 115084 | Poudre de jaune d'ceuf Yolk egg powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 - U 51c¢
2025 | 115085 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 + P(ISO) 51c¢
2025 | 115085 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 + U 51c¢
2025 | 115086 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 + P(ISO) 51c¢
2025 | 115086 | Poudre d'ceuf entier Whole egg powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 + U 51c¢
2025 | 115087 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 - P(ISO) 51c¢
2025 | 115087 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 + U 51c¢
2025 | 115088 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 - P(ISO) 51c¢
2025 | 115088 | Poudre de blanc d'ceuf Egg white powder S. Mbandaka 81 Egg roll Spiking 10min at 56°C 0.6 1-2-0-1-3 1.4 + U 51c¢
2025 | 117377 | Poudre d'ceuf entier Whole egg powder S. Typhimurium 13 Pasteurized liquid egg | Spiking 12min at 56°C 0.9 0-2-0-4-2 1.6 + P(ISO) 51c¢
2025 | 117377 | Poudre d'ceuf entier Whole egg powder S. Typhimurium 13 Pasteurized liquid egg | Spiking 12min at 56°C 0.9 0-2-0-4-2 1.6 + U 51c¢
2025 | 117378 | Poudre d'ceuf entier Whole egg powder S. Enteritidis 23 Raw egg Spiking 12min at 56°C 0.6 6-6-2-4-4 44 + P(ISO) 51c¢
2025 | 117378 | Poudre d'ceuf entier Whole egg powder S. Enteritidis 23 Raw egg Spiking 12min at 56°C 0.6 6-6-2-4-4 44 + U 51c¢
2025 | 117379 | Poudre de jaune d'ceuf Egg yolk powder S. Typhimurium 13 Pasteurized liquid egg | Spiking 12min at 56°C 0.9 0-2-0-4-2 1.6 + P(ISO) 51c¢
2025 | 117379 | Poudre de jaune d'ceuf Egg yolk powder S. Typhimurium 13 Pasteurized liquid egg | Spiking 12min at 56°C 0.9 0-2-0-4-2 1.6 + U 51c¢
2025 | 117380 | Poudre de jaune d'ceuf Egg yolk powder S. Enteritidis 23 Raw egg Spiking 12min at 56°C 0.6 6-6-2-4-4 44 + P(ISO) 51c¢
2025 | 117380 | Poudre de jaune d'ceuf Egg yolk powder S. Enteritidis 23 Raw egg Spiking 12min at 56°C 0.6 6-6-2-4-4 44 + U 51]c
2025 | 117381 | Poudre de jaune d'ceuf Egg yolk powder S. Typhimurium 13 Pasteurized liquid egg | Spiking 12min at 56°C 0.9 0-2-0-4-2 1.6 + P(ISO) 51c¢
2025 | 117381 | Poudre de jaune d'ceuf Egg yolk powder S. Typhimurium 13 Pasteurized liquid egg | Spiking 12min at 56°C 0.9 0-2-0-4-2 1.6 + U 51c¢
2025 | 117382 | Poudre d'ceuf entier Whole egg powder S. Enteritidis 23 Raw egg Spiking 12min at 56°C 0.6 6-6-2-4-4 44 + P(ISO) 51c¢
2025 | 117382 | Poudre d'ceuf entier Whole egg powder S. Enteritidis 23 Raw egg Spiking 12min at 56°C 0.6 6-6-2-4-4 44 + U 51c¢
2024 | 3557 m:::m"s dInde avec Guinea pig feed S. Cubana Ad3475 Rapeseed meal Spiking 10min at 56°C 06 42433 | 26 : P 6 |a
2024 | 3558 i‘c','r'::g;z %‘;“c’a'fopt't';s nains | Rabbit feed S. Cubana Ad3475 Rapeseed meal Spiking 10min at 56°C 0.6 4-21-3-3 26 - P 6 | a
2024 | 3559 | Croquettes chiens stérilisés au | ;1o ¢or sterilized dog S. Cubana Ad3475 Rapeseed meal Spiking 10min at 56°C 0.6 4-2-1-3-3 26 . P 6 |a
poulet, petits pois, carottes
2024 | 3560 | Aliment chat sénior au poulet | Kibbles for cat S. Kedougou Ad3472 Feed for laying hens | Spiking 10min at 56°C 0.6 1-7-3-1-3 3.0 + P 6 |a
2024 | 3561 ;gL’I':te :;:’It':?;lghé‘;';:t:’e Dog feed S. Kedougou Ad3472 | Feed for laying hens | Spiking 10min at 56°C 06 17343 | 30 . p 6 | a
Seeding with lyophilized
2024 | 4309 |Batonnets variés pour poisson | Variety sticks fish S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.3 - P 6 |a
temperature
2024 | 4310 ﬁ""k.s tortues et reptiles Turtle and herbivorous reptile | ¢ . e 179 Petfood product St?:i(rimlrlgzwvlvtgeliggqlgzn?gient / / 03 : P 6 |a
erbivores sticks temperature
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e . Seeding with lyophilized
2024 | 4311 | Croqumix chien 25 kg (beeuf et | Kibble for dog 25kg (beefand | o . 63 Petfood product strain - 2 weeks at ambient / / 03 + P 6| a
légumes) vegetables) i
emperature
Croquettes pour chihuahua au Seeding with lyophilized
2024 | 4312 Chicken kibble for Chihuahua S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.3 - P 6 |a
poulet
temperature
Seeding with lyophilized
2024 | 4313 | Menu complet perruches Complete menu for budgies S. Montevideo Ad1503 Petfood product strain — 2 weeks at ambient / / 1.3 + P 6 |a
temperature
Aliments composés lapins Mixed food for dwarf rabbits with Seeding with lyophiized
2024 | 4314 s S. Braenderup F286 Petfood product strain — 2 weeks at ambient / / 0.7 + P 6 | a
nains a la carotte carrots
temperature
2025 | 115483 | Friandise chien adulte Adult dog food sticks S. Worthington F283 | Animal feed Spiking 8min at 56°C 05 11101 | 08 : P(SO) 6 |a
batonnets riche en beeuf
2025 | 115484 Zﬁ;’g‘;ﬁ;‘é’schat alatruite et | v ine for cats (trout, spinach) | S. Worthington F283 | Animal feed Spiking 8min at 56°C 05 14101 | 08 + p 6 |a
2025 | 11545 | TeTine pour chien adulleriche | erring for dogs (heef) S. Worthington F283 | Animal feed Spiking 8min at 56°C 05 11101 | 08 : P(SO) 6| a
2025 | 115486 | fviment compose hamster | Compound hamster food (cereals, | ¢ \yotingion F283 | Animal feed Spiking 8min at 56°C 05 11101 | 08 : P(S0) 6| a
(Céréales, graines, huile) seeds, ail)
2025 | 115487 | Allment pour cochon d'inde | Guinea pig food (cereals, seeds, | g \yorinington F2g3 | Animal feed Spiking 8min at 56°C 05 1-1-1-0-1 0.8 + P 6 |a
céréales, graine et légumes vegetables)
Croquette physio chaton . .
2025 | 115488 |jusqu’a 12 mois poulet, canard, :‘J:’ktz';)f“ cats (chicken, duck, | ¢ \vorhington F283 | Animal feed Spiking 8min at 56°C 05 14404 | 08 : P(1SO) 6| a
dinde
2025 | 117356 | SToduettes chien Yorkshire | yippios for dog S. Kedougou Ad3472 | Feed forlaying hens | Spiking 14min at 56°C 056 | 89543 | 58 + P 6| a
Repas complet (céreales, Complete meal for guinea pigs
2025 | 117357 | graines, légumes) pour cochon | | S. Kedougou Ad3472 Feed for laying hens | Spiking 14min at 56°C 0.56 8-9-5-4-3 5.8 + P 6 | a
d'Inde (cereals, seeds, vegetables)
2025 | 117358 | Aliment composé hamsters Composite food for hamsters S. Kedougou Ad3472 Feed for laying hens | Spiking 14min at 56°C 0.56 8-9-5-4-3 58 P 6
2025 | 117359 | Croquettes chat senior Kibbles for cat S. Heidelberg 2012511 | Animal meal Spiking 10min at 58°C 1.09 2-0-2-1-2 14 P 6
2025 | 117360 :c','l':‘r‘*l:;f:smn':‘l’:: alacarote | oo oound carrot food for rabbits | S. Kedougou Ad3472 | Feed for laying hens | Spiking 14min at 56°C 0.56 8-9-5-4-3 5.8 + P 6 | a
Stick granulés pour lapin Seeding with lyophilized
2024 | 4291 d'élevage Animal feed product S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.3 - P 6 |b
g temperature
Seeding with lyophilized
2024 | 4292 |Coex HBO Animal feed product S. Infantis 179 Petfood product strain — 2 weeks at ambient / / 0.3 + P 6 |b
temperature
Seeding with lyophilized
2024 | 4293 | Coex saumon Animal feed product S. Derby 630 Petfood product strain — 2 weeks at ambient / / 0.3 - P 6 |b
temperature
Seeding with lyophilized
2024 | 4294 | Tourteaux de tournesol Sunflower meal S. Montevideo Ad1503 Petfood product strain — 2 weeks at ambient / / 1.3 + P 6 |b
temperature
Seeding with lyophilized
2024 | 4295 |Tourteaux de colza Rape seed cake S. Braenderup F286 Petfood product strain — 2 weeks at ambient / / 0.7 + P 6| b
temperature
ADRIA 74/215 January 5, 2026

Summary study Report (Version 0)
EZ-Check Salmonella



Alternative method:

BIO-RAD

-2 o . Global result EZ Check Salmonella
3 Artificial contamination Salmonella spp
S )
& Product (French name) Product Protocol
= ) — P: paired with BPW only
3 , - , Injury O P(ISO): paired with SO 6887
Strain Origin Injury protocol measure- level/sample CFX Opus DW U: unpaired w/o 1SO 6887
ment Enumeration | Mean
2025 | 115477 | Aliment minéral ruminant Ruminant mineral feed S. Kentucky Ad3468 Chicken feed Spiking 8min at 56°C 0.5 2-2-1-1-1 14 - P(ISO) 6 |b
2025 | 115478 | Mélanges granules veaux Calf pellet mixes S. Kentucky Ad3468 Chicken feed Spiking 8min at 56°C 0.5 2-2-1-1-1 14 - P(ISO) 6 |b
2025 | 115480 ﬁ"".‘e'“ minéral Mineral feed for cattle, sheepand | g yentcky Ad3468 | Chicken feed Spiking 8min at 56°C 05 224011 | 14 - P(1SO) 6 (b
ovin/ovin/caprin goats
2025 | 115481 | Aliment composé vache Compound cow feed S. Kentucky Ad3468 Chicken feed Spiking 8min at 56°C 0.5 2-2-1-1-1 14 - P(ISO) 6 |b
2025 | 115482 | Aliment porc Pork feed S. Kentucky Ad3468 Chicken feed Spiking 8min at 56°C 0.5 2-2-1-1-1 14 + P 6 |b
2025 | 117363 | Mélange granulés veau Calf pellet mixes S. Senftenberg Ad3461 | Animal feed Spiking 12min at 56°C 0.5 1-0-0-0-0 0.2 - P 6 |b
2025 | 117364 | Aliment minéral vache/chévre | Mineral cow/goat food S. Senftenberg Ad3461 | Animal feed Spiking 12min at 56°C 0.5 1-0-0-0-0 0.2 - P 6 |b
2025 | 117365 | Aliment minéral vache/chévre | Mineral cow/goat food S. Heidelberg 2012511 | Animal meal Spiking 10min at 58°C 1.1 2-0-2-1-2 1.4 - P 6 |b
2025 | 117366 |Blé Wheat S. Senftenberg Ad3461 | Animal feed Spiking 12min at 56°C 0.5 1-0-0-0-0 0.2 - P 6 |b
2025 | 117367 | Dréches de blé Wheat dregs S. Senftenberg Ad3461 | Animal feed Spiking 12min at 56°C 0.5 1-0-0-0-0 0.2 - P 6| b
2025 | 117368 | Sticks pour porc Sticks for pigs S. Senftenberg Ad3461 | Animal feed Spiking 12min at 56°C 0.5 1-0-0-0-0 0.2 - P 6 |b
2025 | 117369 | Tourteaux de colza Rape seed cake S. Senftenberg Ad3461 | Animal feed Spiking 12min at 56°C 0.5 1-0-0-0-0 0.2 - P 6 |b
2025 | 117370 | Flocons d'orge Barley flakes S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + P 6 |b
Mélange pour poules Seeding with lyophilized
2025 | 117917 Mixture for laying hens S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.8 - P 6 |b
pondeuses
temperature
Aliment complet pour poules o See_ding with Iyophilized.
2025 | 117918 pondeuses Complete feed for laying hens S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.8 - P 6 |b
temperature
Seeding with lyophilized
2025 | 117919 | Blé Wheat S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.8 + P 6 |b
temperature
Seeding with lyophilized
2025 | 117920 | Tourteaux de colza Rapeseed meal S. Infantis 179 Petfood product strain — 2 weeks at ambient / / 1 + P 6 |b
temperature
Seeding with lyophilized
2025 | 117921 | Mélanges granules veaux Mixture for calves S. Infantis 179 Petfood product strain — 2 weeks at ambient / / 1 + P 6 |b
temperature
Aliment minéral Seeding with lyophilized
2025 | 117922 \ Mineral feed for cows/goats S. Infantis 179 Petfood product strain — 2 weeks at ambient / / 1 - P 6 |b
vaches/chévres
temperature
Seeding with lyophilized
2024 | 4296 | Coques de féveroles BIO Faba bean hulls S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.3 - P 6 |c
temperature
Seeding with lyophilized
2024 | 4297 | Coques de pois BIO France Pea hulls S. Infantis 179 Petfood product strain — 2 weeks at ambient / / 0.3 - P 6 |c
temperature
Seeding with lyophilized
2024 | 4298 | Blé enrichi extrude Enriched wheat S. Derby 630 Petfood product strain — 2 weeks at ambient / / 0.3 - P 6 |c
temperature
Seeding with lyophilized
2024 | 4299 |Poudre de protéines animales | Animal protein powder S. Montevideo Ad1503 Petfood product strain — 2 weeks at ambient / / 1.3 + P(ISO) 6 |c
temperature
Seeding with lyophilized
2024 | 4299 |Poudre de protéines animales | Animal protein powder S. Montevideo Ad1503 Petfood product strain — 2 weeks at ambient / / 1.3 + U 6 |c
temperature
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Global result
Salmonella spp.

CFX Opus DW

BIO-RAD

Alternative method:
EZ Check Salmonella

Protocol

P: paired with BPW only
P(ISO): paired with ISO 6887
U: unpaired w/o ISO 6887

Seeding with lyophilized
2024 | 4300 | Poudre appétence petfood Petfood palatability powder S. Braenderup F286 Petfood product strain — 2 weeks at ambient / / 0.7 - P(ISO) 6 |c
temperature
Seeding with lyophilized
2024 | 4300 |Poudre appétence petfood Petfood palatability powder S. Braenderup F286 Petfood product strain — 2 weeks at ambient / / 0.7 - U 6 |c
temperature
Seeding with lyophilized
2024 | 4301 | Poudre d'amidon de pois Pea starch powder S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.3 - P(ISO) 6 |c
temperature
Seeding with lyophilized
2024 | 4301 | Poudre d'amidon de pois Pea starch powder S. Livingstone F104 Petfood product strain — 2 weeks at ambient / / 0.3 - U 6 |c
temperature
Seeding with lyophilized
2024 | 4302 |Poudre de tourteaux de colza | Rape seed cake powder S. Infantis 179 Petfood product strain — 2 weeks at ambient / / 0.3 + P(ISO) 6 |c
temperature
Seeding with lyophilized
2024 | 4302 |Poudre de tourteaux de colza | Rape seed cake powder S. Infantis 179 Petfood product strain — 2 weeks at ambient / / 0.3 + U 6 |c
temperature
Poudre de tourteaux de Seeding with lyophilized
2024 | 4303 ) Sesame cake powder S. Derby 630 Petfood product strain — 2 weeks at ambient / / 0.3 - P(ISO) 6 |c
sésame BIO toaste
temperature
Poudre de tourteaux de Seeding with lyophilized
2024 | 4303 X Sesame cake powder S. Derby 630 Petfood product strain — 2 weeks at ambient / / 0.3 + U 6 |c
sésame BIO toaste
temperature
Seeding with lyophilized
2024 | 4304 | Poudre de tourteaux de soja Soya cake powder S. Montevideo Ad1503 | Petfood product strain — 2 weeks at ambient / / 1.3 + P(ISO) 6 |c
temperature
Seeding with lyophilized
2024 | 4304 | Poudre de tourteaux de soja Soya cake powder S. Montevideo Ad1503 Petfood product strain — 2 weeks at ambient / / 1.3 + U 6 |c
temperature
Seeding with lyophilized
2024 | 4305 |Poudre pour dinde pondeuse | Laying turkey powder S. Braenderup F286 Petfood product strain — 2 weeks at ambient / / 0.7 - P(ISO) 6 |c
temperature
Seeding with lyophilized
2024 | 4305 |Poudre pour dinde pondeuse | Laying turkey powder S. Braenderup F286 Petfood product strain — 2 weeks at ambient / / 0.7 + U 6 |c
temperature
2025 | 115489 | Avoine Oats S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 + P 6 |c
2025 | 115490 | Poudre dréche de blé Wheat meal powder S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 - P(ISO) 6 |c
2025 | 115490 | Poudre dréche de blé Wheat meal powder S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 - U 6 |c
2025 | 115491 | Farine petfood S24 Petfood flour S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 + P(ISO) 6 |c
2025 | 115491 | Farine petfood S24 Petfood flour S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 + U 6 |c
2025 | 115492 | Poudre dréche de mais Maize meal powder S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 - P(ISO) 6 |c
2025 | 115492 | Poudre dréche de mais Maize meal powder S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 - U 6 |c
2025 | 115493 | Poudre aliment composé ponte ;‘:)";de’ed compound egg-laying | ¢ oo tienberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-4-0-0-1 0.6 - P(ISO) 6 | c
2025 | 115493 | Poudre aliment composé ponte fo"o";de’ed compound egg-laying | ¢ gonionherg Ad2083 | Raw material Spiking 8min at 56°C 09 140041 | 06 : U 6 | c
2025 | 115494 | Farine mais/orge Maize/barley flour S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 - P(ISO) 6 |c
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2025 | 115494 | Farine mais/orge Maize/barley flour S. Senftenberg Ad2983 | Raw material Spiking 8min at 56°C 0.9 1-1-0-0-1 0.6 - U 6 |c
2025 | 115886 | Farine petfood $25 Petfood flour S. Idikan Ad2567 Chicken product Spiking 9min a 56°C 0.54 1-1-2-0-1 1.0 + P(ISO) 6 |c
2025 | 115886 | Farine petfood $25 Petfood flour S. Idikan Ad2567 Chicken product Spiking 9min a 56°C 0.54 1-1-2-0-1 1.0 + U 6 |c
2025 | 115887 | Poudre dréche de mais Corn meal powder S. Idikan Ad2567 Chicken product Spiking 9min a 56°C 0.54 1-1-2-0-1 1.0 - P(ISO) 6 |c
2025 | 115887 | Poudre dréche de mais Corn meal powder S. Idikan Ad2567 Chicken product Spiking 9min a 56°C 0.54 1-1-2-0-1 1.0 - U 6 |c
2025 | 115888 | Poudre volaille ponte Egg-laying poultry powder S. Idikan Ad2567 Chicken product Spiking 9min a 56°C 0.54 1-1-2-0-1 1.0 - P(ISO) 6 |c
2025 | 115888 | Poudre volaille ponte Egg-laying poultry powder S. Idikan Ad2567 Chicken product Spiking 9min & 56°C 0.54 1-1-2-0-1 1.0 - U 6 |c
2025 | 115889 | Poudre aliment composé ponte Eg%g'"g compound feed S. Idikan Ad2567 Chicken product Spiking 9min & 56°C 0.54 14204 | 10 : P(1SO) 6| c
2025 | 115889 | Poudre aliment composé ponte Eg‘?v-(li?:mg compound feed S. Idikan Ad2567 Chicken product Spiking 9min a 56°C 0.54 1-1-2-0-1 1.0 - U 6 |c
2025 | 115890 | Farine mais/orge Corn/barley flour S. Idikan Ad2567 Chicken product Spiking 9min a 56°C 0.54 1-1-2-0-1 1.0 - P(ISO) 6 |c
2025 | 115890 | Farine mais/orge Corn/barley flour S. Idikan Ad2567 Chicken product Spiking 9min & 56°C 0.54 1-1-2-0-1 1.0 - U 6 |c
2025 | 115891 | Farine traité pondeuse Treated egg-laying flour S. Idikan Ad2567 Chicken product Spiking 9min a 56°C 0.54 1-1-2-0-1 1.0 - P(ISO) 6 |c
2025 | 115891 | Farine traité pondeuse Treated egg-laying flour S. Idikan Ad2567 Chicken product Spiking 9min & 56°C 0.54 1-1-2-0-1 1.0 - U 6 |c
2025 | 117371 | Poudre de tourteaux de colza | Rape cake powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + P(ISO) 6 |c
2025 | 117371 | Poudre de tourteaux de colza | Rape cake powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + U 6 |c
2025 | 117372 | Poudre poule pondeuse Laying hen powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 - P(ISO) 6 |c
2025 | 117372 | Poudre poule pondeuse Laying hen powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + U 6 |c
2025 | 117373 | Poudre de protéines animales | Animal protein powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + P(ISO) 6 |c
2025 | 117373 | Poudre de protéines animales | Animal protein powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + U 6 |c
2025 | 117374 | Poudre de tourteaux de soja Soya cake powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + P(ISO) 6 |c
2025 | 117374 | Poudre de tourteaux de soja Soya cake powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + U 6 |c
2025 | 117375 | Poudre tourteux de colza Rapeseed meal powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + P(ISO) 6 |c
2025 | 117375 | Poudre tourteaux de colza Rapeseed meal powder S. Newport Ad3460 Animal feed Spiking 14min at 56°C 0.5 2-9-8-3-4 5.2 + U 6 |c
2025 | 117376 | Poudre tourteux de colza Rapeseed meal powder S. Heidelberg 2012511 | Animal meal Spiking 10min at 58°C 1.1 2-0-2-1-2 14 + P(ISO) 6 |c
2025 | 117376 | Poudre tourteaux de colza Rapeseed meal powder S. Heidelberg 2012511 | Animal meal Spiking 10min at 58°C 1.1 2-0-2-1-2 14 + U 6 |c
Eponge sol escali.er tour.7m Sponge before cleaning (dairy . .
2024 | 3004 | avant nettoyage (industrie . S. Cerro Ad2707 Milk powder Seeding 48h 5+3°C / 1-6-2-2-4 3.0 - P 7 |a
laitiére) product industry)
Chiffonnette sol tour 12m zone Wipe before cleaning (dairy . '
2024 | 3005 |de passage avant nettoyage . S. Anatum Ad2706 Milk powder Seeding 48h 5+3°C / 2-2-6-3-1 2.8 + P 7 |a
(industrie laitiére) product industry)
2024 | 3006 f;';'af;‘;"(':ﬁgjsﬁﬂ:ﬁfz;p’es :’r‘]’aﬂles:‘rf;;” cleaning (dairy product | ¢ o Ad2707 Milk powder Seeding 48h 5+3°C / 16224 | 30 + p 7 | a
2024 | 3007 | Chiffonnette tapis avant Wipe before cleaning (dairy S. Anatum Ad2706 Milk powder Seeding 48h 5+3°C / 20631 | 28 + P 7| a
nettoyage (industrie laitiére) product industry)
2024 | 3008 f::’e';g:ejgyca';ae"}?rﬁ:;‘;gﬁe) 323;‘)9‘* after cleaning (cheese | g 0o Ad2707 Milk powder Seeding 48h 5+3°C / 16224 | 30 + p 7 | a
2024 | 4330 | Ecouvillon seau dechets Swab before cleaning (fish S. Derby FB1 Mussel Seeding 48h 5+3°C / 02334 | 24 : p 7| a
poisson avant nettoyage industry)
2024 | 4331 ';'a’:g:;t;n‘;“;tj;nﬂa::tf:yage mﬂfs:’;f)m cleaning (pork S. Derby 17 Merguez meat Seeding 48h 5+3°C / 43443 | 24 + P 7| a
2024 | 4332 | Lingette guide sertissage avant | Wipe before cleaning (fish S. Indiana 2 Fishmeal Seeding 48h 5+3°C / 54-323 | 34 + P 7| a
nettoyage industry)
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2024 | 4333 | Lingette frites légumes plaque | Wipe before cleaning (vegetable | o .\ o p 42798 Sunflower Seeding 48h 5+3°C / 254041 | 18 : P 7 |a
cuisson avant nettoyage industry)
2024 | 4334 |Lingette steak végétal aprés | Wipe after disinfection (vegetable | g 1\ . 2 qo708 Sunflower Seeding 48h 5+3°C / 254.00 | 18 s P 7| a
désinfection industry)
2024 | 4335 | Lingette cutter mousse de foie | Wipe before cleaning (meat S. Agona Ad2281 Pork meat Seeding 48h 5+3°C / 73513 | 38 + P 7| a
avant nettoyage industry)
Chiffonnette aprés nettoyage
2025 | 113763 | hall techno table purée Wipe after cleaning (vegetables) | S. Derby Ad3057 Spinach Seeding 48h 5+3°C / 3-2-0-1-1 14 - P(ISO) 7 a
légumes
Chiffonnette hall techno table Wipe before cleaning (meat
2025 | 113764 | TA14 mousse de foie avant in dpust ) 9 S. Typhimurium Ad2508 | Pork environment Seeding 48h 5£3°C / 3-3-0-2-3 2.2 + P 7 |a
nettoyage v
Chiffonnette tour écluse liv Wipe before cleaning (dai
2025 | 113765 | statique avant nettoyage pe bet g \dairy S. Goldcast Ad3006 Milk powder Seeding 48h 5+3°C / 0-1-1-0-2 0.8 + P 7 a
. U product industry)
(industrie laitiére)
Chiffonnette étagére chambre Wipe before cleaning (cheese
2025 | 113766 | froide de la fabrication avant pe ! 9 S. Goldcast Ad3006 Milk powder Seeding 48h 5+3°C / 0-1-1-0-2 0.8 - P(ISO) 7 a
X dairy industry)
nettoyage (fromagerie)
Eau de ringage circuit NEP Process water after cleaning
2024 | 3077 | ligne aprés nettoyage L S. Enteritidis Ad3380 Ewe's milk Seeding 48h 5+£3°C / 2-0-3-2-3 2.0 + P 71b
. T (dairy industry)
(industrie laitiére)
Eau de siphon salle de Process water after cleaning
2024 | 3078 | fabrication aprés nettoyage L S. Livingstone Ad2705 Milk powder Seeding 48h 5+3°C / 2-3-4-2-2 2.6 + P 71b
. T (dairy industry)
(industrie laitiére)
2024 | 3079 |EAu delavage apres nettoyage | Process water after cleaning S. Enteritidis Ad3380 | Ewe's milk Seeding 48h 5+3°C / 20323 | 20 + P 7 b
(industrie laitiére) (dairy industry)
Eau de process apres Process water after cleaning
2024 | 3080 | nettoyage (production de S. Livingstone Ad2705 Milk powder Seeding 48h 5+3°C / 2-3-4-2-2 2.6 + P 71b
brioche) (pastry product)
Eau de ringage avant Process water before cleaning
2024 | 3081 | nettoyage (production S. Enteritidis Ad3380 Ewe's milk Seeding 48h 5+3°C / 2-0-3-2-3 2.0 + P 71b
; (pastry product)
madeleine)
2024 | 4324 |Eau usine petfood avant Process water before cleaning | ¢ o0k Ad3468 | Chicken feed Seeding 48h 5+3°C / 24204 | 22 : P 7 b
nettoyage (pet food industry)
2024 | 4325 | Eau production poisson avant | Process water before cleaning | g 11,5515 7 Fishmeal Seeding 48h 5+3°C / 54323 | 34 + p 7 b
nettoyage (fish)
2024 | 4326 |Eau deringage sardine avant | Rinse water before cleaning S. Derby F81 Mussel Seeding 48h 5+3°C / 0-2-334 | 24 + P 7 b
nettoyage (salmon)
2024 | 4327 |Eau deringage porc saumuré | Rinse water before cleaning . Derby 17 Merguez meat Seeding 48h 5+3°C / 43143 | 24 + p 7 b
jambon avant nettoyage (cured pork ham)
2024 | 4328 |Eau deringage mousse de foie | Rinse water before cleaning (liver | ¢ 5o A q0gf Pork meat Seeding 48h 5+3°C / 73513 | 38 + P 7 b
avant nettoyage mousse)
2024 | 4329 |Eau de process mousse de foie | Process water before cleaning | g )1, pgooas Pork meat Seeding 48h 5+3°C / 73543 | 38 + P 7 b
protéine pois avant nettoyage | (pea protein liver mousse)
o - . Seeding with lyophilized
2024 | 404 | Foussieres daspirateur AAT- |y, oo qust (dairy industry) | S. Goldcast Ad3006 | Dairy product strain - 2 weeks at ambient / / 33 : P(ISO) 7 1¢
487 (industrie laitiére)
temperature
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Poussiéres d'aspirateur AAT- Seeding with lyophilized
2024 | 4064 : graspir Vacuum dust (dairy industry) S. Goldcast Ad3006 Dairy product strain — 2 weeks at ambient / / 3.3 + U 71c
487 (industrie laitiére) i
emperature
Poussiéres d'aspirateur - . See_ding with Iyophilizedl
2024 | 4065 PDLOBPTS3 (industrie laitiére) Vacuum dust (dairy industry) S. Derby Ad3381 Dairy product strain — 2 weeks at ambient / / 1.5 + P(ISO) 71c
temperature
Poussiéres d'aspirateur - . See.ding with Iyophilizedl
2024 | 4065 PDLOBPT3 (industrie laitiére) Vacuum dust (dairy industry) S. Derby Ad3381 Dairy product strain — 2 weeks at ambient / / 15 + U 71c¢
temperature
Poussiéres d'aspirateur Seeding with lyophiized
2024 | 4066 PDLOBBTS3 (industrie laitiére) Vacuum dust (dairy industry) S. Anatum Ad2718 Dairy product ftraln - 2 weeks at ambient / / 3 + P(ISO) 71c¢
emperature
Poussiéres d'aspirateur Seeding with lyophiized
2024 | 4066 PDLOBBTS3 (industrie laitiére) Vacuum dust (dairy industry) S. Anatum Ad2718 Dairy product strain — 2 weeks at ambient / / 3 + U 71c¢
temperature
Poussiéres d'aspirateur - . . See_ding with IyophiIized.
2024 | 4067 MAT387 (industrie laitire) Vacuum dust (dairy industry) S. Duisberg Ad1812 Dairy product strain — 2 weeks at ambient / / 2.3 + P(ISO) 71c¢
temperature
Poussiéres d'aspirateur - . . See.ding with IyophiIizedl
2024 | 4067 MAT387 (industrie laitiére) Vacuum dust (dairy industry) S. Duisberg Ad1812 Dairy product ftraln - 2 weeks at ambient / / 2.3 + U 71c¢
emperature
Poussiéres d'aspirateur A32 Seeding with lyophiized
2024 | 4068 | . TR Vacuum dust (dairy industry) S. Cerro Ad2707 Milk powder strain — 2 weeks at ambient / / 2 - P(ISO) 71c¢
(industrie laitiére) i
emperature
Poussiéres d'aspirateur A32 Seeding with lyophilized
2024 | 4068 | . TR Vacuum dust (dairy industry) S. Cerro Ad2707 Milk powder strain — 2 weeks at ambient / / 2 - U 71c¢
(industrie laitiére)
temperature
Poussiéres d'aspirateur Seeding with lyophilized
2024 | 4069 | . TR Vacuum dust (dairy industry) S. Anatum Ad2706 Milk powder strain — 2 weeks at ambient / / 1.3 - P(ISO) 7|c
(industrie laitiére)
temperature
Poussiéres d'aspirateur Seeding with lyophiized
2024 | 4069 | . res ¢ asp Vacuum dust (dairy industry) S. Anatum Ad2706 Milk powder strain — 2 weeks at ambient / / 1.3 - U 71c¢
(industrie laitiére) temperature
2024 | 4319 | Déchets de découpe de porc | Residues of pork cutting S. Derby 17 Merguez meat Seeding 48h 5+3°C / 4-3-1-1-3 24 + P 71]c¢
2024 | 4320 | Déchets sol sortie parmentier | Residues of pamentier S. Bredeney Ad3309 Ground beef Seeding 48h 5+3°C / 4-3-1-4-1 26 + P 71]c
2024 | 4321 | Déchets effilochés de beeuf Residues of shredded beef S. Bredeney Ad3309 Ground beef Seeding 48h 5+3°C / 4-3-1-4-1 2.6 + P 71c¢
2024 | 4322 | Déchets sardines Residues of sardine S. Indiana 2 Fishmeal Seeding 48h 5+3°C / 5-4-3-2-3 34 + P 71c¢
2024 | 4323 | Déchets saumon trancheur Residues of salmon S. Derby F81 Mussel Seeding 48h 5+3°C / 0-2-3-3-4 24 + P 7|¢c
2025 | 115774 | Déchets sauce champignon Mushroom sauce waste S. Lexington 2003503 Oleaginous Seeding 48h 5+3°C / 3-1-2-2-2(11.25) | 1.6 + P 71]c
2025 | 115776 | Déchets carottes Carrot waste S. Virchow Ad2569 Zucchini Seeding 48h 5+3°C / 2-6-3-4-1(11.25) | 2.6 + P 71]c
2025 | 115777 | Déchets éffiloché boeuf Beef shredded waste S. Infantis 128 Ground beef Seeding 48h 5£3°C / 1-1-1-2-0 1 + P 7|¢c
2025 | 115778 | Déchet beeuf haché Minced beef waste S. Infantis 128 Ground beef Seeding 48h 5+3°C / 1-1-1-2-0 1 - P 71]c
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Extension study performed by Microsept (2025)

Inoculation level
CFU/sample

Global result Category Type

CFX96 DW

Strain

2025 2976260 Cocoa beans brand 1 Salmonella NewportPXT624 1.6 0.54 + 8 a
2025 2976261 Cocoa beans brand 2 Salmonella NewportPXT624 1.6 0.54 + 8 a
2025 2976262 Cocoa nibs Salmonella Mbandaka GAV875 34 0.85 + 8 a
2025 2976263 Cocoa mass brand 1 Salmonella Mbandaka GAV875 34 0.85 + 8 a
2025 2976264 Cocoa mass brand 2 Salmonella Lexington PAK637 4.2 0.34 + 8 a
2025 2976265 Raw cocoa powder alkalinized 11,5 % FAT Salmonella Lexington PAK637 4.2 0.34 + 8 a
2025 2976266 Raw cocoa powder alkalinized 23 % FAT Salmonella Gatineau DHY380 1.8 2.3 + 8 a
2025 2976267 Cocoa beans Ecoidées Salmonella Gatineau DHY380 1.8 2.3 + 8 a
2025 3054712 Organic cocoa butter Salmonella Stanley RBH447 24 1.16 + 8 a
2025 3054713 Organic cocoa nibs brand 1 Salmonella Stanley RBH447 24 1.16 + 8 a
2025 | 3054714 fg%i;";f\‘%wa beans brand 4 Salmonella NewportPXT624 26 1.05 . 8 a
2025 3054715 Organic cocoa nibs brand 2 Salmonella NewportPXT624 2.6 1.05 + 8 a
2025 3054703 Organic alkalized chocolate powder 21% FAT Salmonella Gatineau DHY380 0.8 1.3 + 8 b
2025 3054704 Organic alkalized chocolate powder 1 11% FAT Salmonella Gatineau DHY380 0.8 1.3 + 8 b
2025 3054705 Organic alkalized chocolate powder 2 11% FAT Salmonella Gatineau DHY380 0.8 1.3 + 8 b
2025 3054706 Alkalized chocolate powder 1 21% FAT Salmonella Gatineau DHY380 0.8 1.3 + 8 b
2025 3054707 Alkalized chocolate powder 2 21% FAT Salmonella Lexington PAK637 3.0 0.5 + 8 b
2025 3054708 Alkalized chocolate powder 20% FAT Salmonella Lexington PAK637 3.0 05 + 8 b
2025 3054709 Organic chocolate powder 11,5% FAT Salmonella Lexington PAK637 3.0 05 + 8 b
2025 3054710 Organic chocolate powder 1 11% FAT Salmonella Lexington PAK637 3.0 0.5 + 8 b
2025 3054711 Organic chocolate powder 2 11% FAT Salmonella Stanley RBH447 2.0 05 + 8 b
2025 3276239 Organic alkalized chocolate powder 23% FAT Salmonella Gatineau DHY380 0.8 1.19 + 8 b
2025 3005872 Milk chocolate bar with 45% cocoa 41% FAT Salmonella Mbandaka GAV875 2.2 0.9 + 8 c
2025 3005873 Dark chocolate bar with 72% cocoa 39% FAT Salmonella Mbandaka GAV875 2.2 0.9 + 8 c
2025 3005874 Dark chocolate bar with 65% cocoa 34% FAT Salmonella Mbandaka GAV875 2.2 0.9 + 8 c
2025 3005875 Dark chocolate bar with 52% cocoa 30% FAT Salmonella Mbandaka GAV875 2.2 0.9 + 8 c
2025 3005876 Dark chocolate bar with 85% cocoa 43% FAT Salmonella Salamae ZHLO75 1.0 14 + 8 c
2025 3005877 Milk chocolate bar with 30% cocoa 32% FAT Salmonella Salamae ZHLO75 1.0 1.4 + 8 c
2025 3005878 Milk chocolate bar with 39% cocoa 34% FAT Salmonella Salamae ZHL075 1.0 1.4 + 8 c
2025 3005879 Milk choc;nlate bar with raisins and hazelnuts with 30% Salmonella Salamae ZHLO75 10 14 + 8 c
cocoa 33% FAT
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. Inoculation level Global result
Strain CFU/sample Stress Category Type
| CFX96 DW |
, . . o o
2025 | 3005880 m'\'.kr chocolate bar with hazelnuts with 30% cocoa 35% | g, o112 Salamae ZHLOTS 1.0 14 + 8 c
H H 0, 0,
2025 | 300sgs1 | Dafichocolate barwith amonds with 85% 60002 35% | 5mongiis Salamae ZHLOTS 10 14 : 8 | ¢
2025 3071853 Ferrero rocher 42,7% FAT Salmonella Salamae RBH447 2.0 0.5 + 8 c
2025 3071854 Rocher Suchard 35% FAT Salmonella Salamae RBH447 2.0 0.5 + 8 c
2025 3308326 Ferrero rocher 42,7% FAT Salmonella Newport PXT624 2 0.6 + 8 c
2025 3308327 Rocher Suchard 35% FAT Salmonella Newport PXT624 2 0.6 + 8 c
2025 3071857 Orangettes Chevalier d'Argouges Salmonella Salamae RBH447 1.8 0.5 + 8 c
2025 3071858 Orangettes K-Delice Salmonella Salamae RBH447 1.8 0.5 + 8 c
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Appendix 4 — Sensitivity study: raw data

> Specific SO 6887 (paired): P + P(ISO) 83
> BPW (paired/unpaired): P+ U 117
> After storage - Specific ISO 6887 (paired): P + P(ISO) 147
> After storage - BPW (paired/unpaired): P+ U 161
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Specific ISO 6887 (paired): P + P(ISO)
MEAT AND POULTRY PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method: >
ISO 6579-1° 18h at 34-38°C s
PCR result Confirmation result | ment
~ . . B Streaking after
o RVS MKTTn =8 CFX Opus DW Direct streaking SGEMIENE & Ko e S subculture in MKTTn
= | = product (French =93 broth = 1SO 6579-1 2
= 2 roduct (Frenc oz After . D2 >| 8
5 € | name) Product .| 82% IPC RAPID' Salmonella purification | XLD | (APID - © XLD RAPID' | g =
g < _ | 8235 Salmonella = - < Salmonella | =, O
& »n S 2| 2273 — step 3 S =3 s | CFX CFX
@ o S| o= =3 b 2 S Q2 L
= g = o3 o _ = > g S | 2% g | Opus | Opus
T RAPID' RAPID' | £ 35| 2 E 8 2 2 8 3 2 5 |8E| 3 38 £ | DW | DW
XLD XLD i n Q I N c 4 < © = c c = o Z o c c S
Salmonella Salmonella a2 S g S & > >3 S S - £ g 2 S S 8
o E o [e) -— © © o o D (5] = O o o =
3 Cq o 5 2 g g S o < 5 | 88| 2 o <
© [} [5] > [S] = &
%] 3 w® g 52 3 8 ko) RS S® 8 8
2 — = < o 2 2 © oM @ 2 2
= S 38 = = - @ = =
e o
2024 3235 | Araigné N/A N/A i+
raignée de porc Raw pork meat BPW +1/2 +1/2 +1/2 +1/2 + P 3491* | 3235+ i+ +m/- / / / +1/2 +1/2 + + + +1/2 +1/2 + + PA 11]a
2024 | 3236 | Viandeepaulede | oo ook meat BPW A A A A . P NIAT- NIAF A / / / A A / / / A A - - NA |1 ]a
porc N/A 32.7
2024 | 3237 | Jambon de coche | Raw pork meat BPW +1/2 +1/2 +1/2 +1/2 + P 23 N/A + +m + + +1/2 +1/2 / + + +1/2 +1/2 + + PA a
2024 | 3238 | Viande de porc Raw pork meat BPW -A +m/+ +M/+ +1/2 + P 29.81 3242 + -A / / -A +m/+ + + + +M/+ +1/2 + + PA a
2024 | 3239 | Hampe (bceuf) (Rsakvlv n;’eef meat BPW 12 Y M M|+ P 2578 | 3283 | + mo| o+ + / P2 M / ¥ ¥ M M | o+ PA |1 |a
R de Dorc aux Raw and seasoned
2024 3240 runeau‘:( pork meat (with BPW -A +m/- -A +1/2 + P 22.54 32.33 + +m/+ + + / -A +m/- + + + -A +1/2 + + PA 1 |a
P prunes)
" N/A/ N/A/ _
2024 3514 | Crépinette Raw pork meat BPW +1/2 +M +1/2 +M + P 3283 | 3283* i+ +m/+ + + / +1/2 +M / + + +1/2 +M + + PA 11]a
Steak haché pur Frozen raw ground
2024 3547 | beeuf 5%MG g,, BPW -A -A -A -A - P N/A 32.52 - -A / / / -A -A / / / -A -A - - NA 1 |a
. beef steak 5%fat
surgelé
2024 | 3548 |Boulettesde - Frozenrawbeef | g, |, < A B |-| P NA | 3221 | - < | / / A < / / / A B | - | NA |1 ]a
beeuf surgelées | meathalls
Viande bovine Grilled raw beef
2024 | 4215 steak 2 griller steak BPW +p +p +p +p + P 21.58 33.32 + +p + + / +p +p / + + +p +p + + PA 1]a
Escalope de veau | Raw veal meat
2024 | 4216 3 griller (escalope) BPW +p +p +p +p + P 21.99 32.94 + +p + + / +p +p / + + +p +p + + PA 1]a
2024 | 4217 |Collier d'agneaua | Raw Lamb meat | gp +p +p M| s || P 3074 | 325 | 4+ | tmd+ | + + / +p +p / + + +M +p - PA | 1]a
mijoter (neck to simmer)
Raw and seasoned
2024 | 4336 | Rotialitalienne pork meat (Italian BPW -A -A -A -B - P N/A 32.81 - -A / / / -A -A / / / -A -B - - NA 1]a
roast)
202 | 4337 | Queue de porc (RP""S’:kpt‘;fl'; meat BPW A A A B |- P NA | 3250 | - A | / / A A / / / A B A NA |1 |a
2025 | 113162 | Steakhachépur | Rawgroundbeef | gy | g < Al A -] p NA | 3341 | - A | / / B < / / / A A L - ] Na |1 ]a
boeuf meat
2025 | 113163 | Steakagrller | Raw beef meat BPW < st A A |- P NA | 3369 | - B | / / < st / / / A A N NA | 1|a
viande bovine (steak)
2025 | 113164 gr‘i’lf‘;de porca Raw pork meat BPW st st -C st . P NA | 33.08 - A / / / st st / / / -C st - - NA |1 ]a
2025 | 113165 | Escalope deveau | Raw veal meat BPW A B A B |- P NA | 3305 | - A | / / A B / / / A B . NA |1 |a
agriller (escalope)

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

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C T
PCR result Confirmation g
result | ment
o~ . . _ Streaking after
i) RVS MKTTn =8 CFX Opus DW Direct streaking SRS 0 IS subculture in MKTTn
® s © ISO 6579-1 _
> > =9 broth = 1ISO 6579-1 >
= 2 | Product (French oz After . | 2 S| &
= | B |name) Product .| 82% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
et ] _ 5| €5 Salmonella | £ = | < Salmonella | = o
s € 3 2 £ 5 o = step 2 5 538 & | CFX CFX
> 2 = 28| < » > > g 5 |23 S | Opus | Opus
x RAPID' RAPID' | £ 85| = E 38 2 2 38 3 = 5 |85 8 3 £ | DW | DW
XLD XLD i n Q o ] c s [ © = c c = KS) Z o c c S
Salmonella Salmonella a2 S & S A = s S S 3 g SR S S 8
o £ 8 = S 8 & 8 8 o 2 g 8 8 =
5o} Cq — ) 2 =8 — — > 5] o0 — — <
3 8 | & g S¢ | 8 s 8| & |oe| B g
s | - g = = s 5 3 s s
[ i:% hgn [ — — —
2025 | 113166 |APASdeveal o ot vealliver | BPW | B < Al A -] P NA | 3292 | - A | / B < / ;o A A L - | NA |1 ]a
tranche de foie
. , 05
2025 | 113167 | COtelette dagneau | Raw lamb meat BPW < st d < |- p NA | 3288 | - A | / / < st 06) | e | d S N NA |1 ]|a
agriller (chop) ave )
BPW +
2024 | 3067 | Saucisse 20%MG | Sausage 20%fat tween 80 +M +p +1/2 +M + | P(ISO) 19.61 34.23 + +M + + / +M +p / + + +1/2 +M + + PA 11b
(10g/L)
BPW +
2024 | 3068 | Merguez 28%MG | Merguez 28%fat tween 80 | +1/2 +M +1/2 +M + | P(ISO) 22.53 33.04 + +1/2 + + / +1/2 +M / + + +1/2 +M + + PA 11b
(10g/L)
Jambon cru fumé | Smoked cured
2024 | 3069 de la Forét Noire | ham BPW +p +p +p +p + P 18.67 33.99 + +p + + / +p +p / + + +p +p + + PA 11b
Lardons nature BPW +
2024 | 3070 o Bacon 27% fat tween 80 +M +p +1/2 +M + P(ISO) 18.69 33.6 + +M + + / +M +p / + + +1/2 +M + + PA 11b
27%MG (10g/L)
Poitrine tranches | Thin slices of BPW +
2024 | 3071 | fines fumée smoked bacon tween 80 +p +p +p +M + P(ISO) 16.58 34.16 + +M + + / +p +p / + + +p +M + + PA 11b
27%MG 27% fat (10g/L)
-Dg9,
2024 | 3072 ::{"'”“ 25%de | yam BPW p p +p +p * P 1988 | 3345 | + +p + + / +p p / ¥ ¥ p p P - PA [ 1|b
Terrine de BPW +
2024 | 3073 | campagne dorée | Paté 22% fat tween 80 +p +p +M +p + P(ISO) 1717 34.55 + +p + + / +p +p / + + +M +p + + PA 11b
au four 22%MG (10g/L)
Emincés de filet I:ilgkzlrluci"eiﬁe‘:f
2024 | 3074 | de poulet rétis au . BPW +p +p +p +p + P 19.14 34.13 + +p + + / +p +p / + + +p +p + + PA 11b
- roasted with
paprika .
paprika
2024 | 3075 |Crignottesde ) Roast chicken BPW A +p A w o | +| P 1753 | 3668 | + o | o4 + / A +p / + + A +p - PA | 1]b
poulet roties nibbles
. . BPW +
Rillettes de poulet | Roast chicken
2024 | 3076 roti 29%MG rillette 29% fat t\211e0egn/ SO +p +p +M +p + P(ISO) 17.13 34.85 + +p + + / +p +p / + + +M +p + + PA 11b
Salami danois pur BPW +
2024 | 4394 0 Salami 33% fat tween 80 -C -C -A -B - P(ISO) N/A 3219 - -C / / / -C -C / / / -A B - - NA 11b
porc 33%MG (10g1L)
Chair a saucisse Sausage meat 20% BPW +
2024 | 4395 0 tween 80 -B -C -A -A - P(ISO) N/A 31.91 - -B / / / B -C / / / -A -A - - NA 11b
pur porc 20%MG | fat (10g1L)
Knacki 100% pur BPW +
2024 | 4396 o P Knacki 23% fat tween 80 st st st st - P(ISO) N/A 32.43 - st / / / st st / / / st st - - NA 11b
porc 23%MG (10g1L)
Mousse de foie Pork liver mousse BPW +
2024 | 4397 o 0 tween 80 st st st st - P(ISO) N/A 32.2 - st / / / st st / / / st st - - NA 11b
porc 23%MG (23% fat) (10g/L)
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MEAT AND POULTRY PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C T
PCR result Confirmation g
result | ment
o~ ; . _ Streaking after
2 RVS MKTTn = % CFX Opus DW Direct streaking SEEg aftlgros lé%%t:re S subculture in MKTTn
2| = 23 ) broth = 1SO 6579-1 -
= 2 | Product (French oz After . | 2 S| &
= | B |name) Product .| 82% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
et ] _ | 2235 Salmonella | £ £ Salmonella | = o
5| 3 - 3 EZE| - siep 75 |T3 g | or | cex
> 2 = 28| < » > > g 5 |23 S | Opus | Opus
a RAPID' RAPID' | £ 35| <= > 8 2 2 8 3 2 5 |25 3 3 < | DW | DW
XLD XLD i n Q I 0 c s o © = c = = KS) Z o c c S
Salmonella Salmonella a2 S & S A = s S S 3 g SR S S 8
P S S = © < 0 8 <] o Pt > L 8 8 =
. Cq S| 3 2 28 | = = x| § |28 = = =<
@« 8 ® g 5e S S 3 2 o '® S S
S — = < = = = ® m o = S S
> [&] [S > > — w > >
[ K=l il = = = =
m [aa]
Rosette porc BPW +
2024 | 4398 0 P Rosette 27%fat tween 80 -B -B A -B - P(ISO) N/A 32.39 - -B / / / -B -B / / -A -B - - NA 11b
27%MG
(10g/L)
Roti de porc Cooked superior
2024 | 4399 | supérieur cuit BPW st st st st - P N/A 32.3 - st / / / st st / / / st st - - NA 11b
o pork roast
4%MG
Jambon cru fumé
2024 | 4400 | foret noire au bois | Smoked cured ham BPW st st st st - P N/A 32.35 - st / / / st st / / / st st - - NA 11b
de sapin 15%MG
Lardons porc
2024 | 4401 | allumettes fumées | Smoked bacon BPW -C st -A -A - P N/A 32.26 - -C / / / -C st / / / -A -A - - NA 11b
13%MG
Chorizo espagnol BPW +
2024 | 4402 0 pag Chorizo 32%fat tween 80 st st st st - P(ISO) N/A 32.25 - st / / / st st / / / st st - - NA 11b
32%MG
(10g/L)
Saucisson a l'aila | Garlic sausage BPW +
2024 | 4403 |, o o 9 tween 80 -A -A -A -B - P(ISO) N/A 325 - -B / / / -A -A / / / -A -B - - NA 11b
I'ancienne 23%MG | 23%fat (10g1L)
2024 | 3227 | Sauté de dinde Turkey stir-fry BPW -A -A +md/- -A - P N/A 32.89 - -A / / / -A -A / / / +md/- -A - - NA 11]c¢
2024 3228 | Foie de poulet Chicken liver BPW -A -A -A -A - P N/A 33.14 - -A / / / -A -A / / / -A -A - - NA 11]c
2024 | 3229 | Poulet biologique | Chicken BPW -A -A -A -A - P N/A 32.83 - -A / / / -A -A / / / -A -A - - NA 11]c¢
2024 | 3230 | Paupiette de dinde | Turkey paupiette BPW -A -A -A -A - P N/A 33.09 - -A / / / -A -A / / / -A -A - - NA 11c
2024 | 3231 | Cuisse de poulet | Chicken leg BPW +d (1)/+ +1/2/+ +1/2 +1/2 + P 28.93 32.55 + +mad/+ + + / (1+ )(/’Jr +1/2/+ + + + +1/2 +1/2 + + PA 11]c¢
2024 | 3232 zgs'lfe%de filet 1 Chicken fllet BPW | +md+ | 4mi | +mi | +mie |+ | P %678 | 3283 | + A | / / smdi+ | i + A N e |+ | o+ | PA | 1]c
2024 | 3233 E:;erga'gre 9 || ean duck liver BPW | +mdi+ +112 MR R |+ P 2002 | 3248 | + |+ ¥ / mdi+ |+ + ¥ ¥ 12 /2 £+ PA |1 ]c
2024 | 3512 | Cuisse depoulet | Chicken leg with BPW A A A A - P NAF NIV e A | / / A A / / / A A S NA |1 |c
avec peau skin N/A 33.78
2024 3513 | Pavé volailles Chicken BPW +m +m +m +md/+ + P 32]/6\;* ?[\IZ/Asi i+ -A / / / +m +m + + + +m +md/+ + + PA 11]c
Fai H NC on
2024 | 3549 |Aiguillettesde | Frozen chicken BPW | d(3)/d B A A |- P NA | 323 | - A | / / +d B |-08) | 1 |TA| -A A A NA |1 |c
poulet surgelées | strips (3)/+d (ox +)
Filet de poulet Frozen 20% brined
2024 | 3550 |saumuré a20% chicken fiII:et BPW +1/2 +m +M +M + P 22.74 31.72 + +m/+ + + / +1/2 +m / + + +M +M + + PA 11c
surgelé
2024 | 4212 |Miguillettesde | 5 ctring BPW | +mi+ +m sm | owm e | P 3441 | 3287 |+ | +mid | + + / s+ | +m + ot +m +m A PA |1 |c
canard (weak)
Emincés de Mexican marinated
2024 | 4213 | poulet marinés a . . BPW +1/2 +1/2 +M +p + P 28.15 32.44 + +m + + / +1/2 +1/2 / + + +M +p + + PA 11]c¢
I .. chicken strips
a mexicaine
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MEAT AND POULTRY PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation g
result | ment
o~ ; . _ Streaking after
i) RVS MKTTn =8 CFX Opus DW Direct streaking SRS 0 IS subculture in MKTTn
] o s © ISO 6579-1 _
2> > =9 broth = 1SO 6579-1 >
= 2 | Product (French _a = After , .| e 3| &
= | B |name) Product .| 82% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
hul s _ E| 8w Salmonella | £ = | < Salmonella | =, O
3 »n g 2 Fo2 = step @ 5 5 8 & | CFX CFX
> 8 2l Teg| ¢ » = > 2 T |28 2 | Opus | Opus
& RAPID' RAPID' | £ 85| 2 E] 3 2 2 3 3 2 5 |8E| 8 3 £ | DW | DW
XLD XLD ic n Q o ] c s [ © = c c = Q Z o c = S
Salmonella Salmonella a2 S & S 3 = s S S = g SR S S 8
o £ Q - [ © n Q Q P [ S5 0 Q Q =i
e Cq ° P L2 £ 8 ° ° ot 5 SR ° ° <
3 © £ £ = © @ P 8 5D © ©
Q S [ O Q Q = m 5= Q Q
=3 5 S = S < i n S B
~ i% S ~ — — —
Emincés de Indian marinated
2024 | 4214 | poulet marinés a . . BPW +1/2 +1/2 +1/2 +M + P 26.07 32.16 + +md/+ + + / +1/2 +1/2 / + + +1/2 +M + + PA 1]c
- chicken strips
l'indienne
Peau de cou de Free-range BPW + NC on
2024 | 4227 - ; .| tween 80 md -A md/d -A - P(ISO) N/A 32.85 - -A / / / +md -A -(x5) | -(5) TSA +md/d -A - - NA 11¢
poulet fermier chicken neck skin (10g/L) (ox +)
Peau de cou de Free-range BPW +
2024 | 4228 . ; g .| tween 80 +M +M +M +p + | P(ISO) 32.62 32.72 + +md//- / / / +M +M + + + +M +p + + PA 11¢c
poulet fermier chicken neck skin (10g/L)
Peau de cou de BPW +
2024 | 4338 oulet Chicken neck skin | tween 80 +m +1/2 +m +M + P(ISO) 33.19 32.81 + +md//- / / / +m +1/2 + + + +m +M + + PA 11]c¢
P (10g/L)
Peau de cou de BPW + +
2024 | 4339 poulet Chicken neck skin | tween 80 +m +m/+ +m +M + P(ISO) 34.64 32.15 + +md/d - - (x5) / +m +m/+ + (MKTTn) + +m +M + + PA 1]c
(10g/L)
- (x5
2025 | 113168 Esca"’fe extrafine | opicken escalope | BPW | did A A A |- P NA | 327 | - A | / / did A | -05) | pows | A A N NA |1 |G
e poulet mirabilis)
- (x5
2025 | 113169 | Escalope de dinde | Turkey escalope BPW d/d -B -A -B - P N/A 33.11 - -A / / / d/d -B - (x5) Prot);us / -A -B - - NA 11¢
mirabilis)
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MILK AND DAIRY PRODUCTS

Reference method: ISO 6579-1°¢
Year o.f Sample N° | Product (French name) Product RVS MKTTn . Category | Type
analysis , , Final
Protocol XLD RAPID XLD RAPID ——
Salmonella Salmonella
2024 2793 Beurre cru demi-sel Raw hutter BPW + tween 80 (10g/L) st st st st - 2 a
2024 2793 Beurre cru demi-sel Raw butter BPW + tween 80 (10g/L) st st st st - 2 a
2024 2794 Beurre de baratte cru Raw butter BPW + tween 80 (10g/L) +1/2 +M +m +m + 2 a
2024 2794 Beurre de baratte cru Raw hutter BPW + tween 80 (10g/L) +1/2 +M +m +m + 2 a
2024 2796 Cantal AOP jeune au lait cru 30%MG Raw cow's milk cheese 30% FT BPW + tween 80 (10g/L) -A -B -A -B - 2 a
2024 2796 Cantal AOP jeune au lait cru 30%MG Raw cow's milk cheese 30% FT BPW + tween 80 (10g/L) -A -B -A -B - 2 a
2024 2797 Fleur Helvete au lait cru 35%MG Raw cow's milk cheese 35% FT BPW + tween 80 (10g/L) +M +M +M +M + 2 a
2024 2797 Fleur Helvéte au lait cru 35%MG Raw cow's milk cheese 35% FT BPW + tween 80 (10g/L) +M +M +M +M + 2 a
2024 2798 Roquefort petite cave au lait cru 32%MG Raw ewe's milk cheese 32% FT BPW + tween 80 (10g/L) +p +M +1/2 +M + 2 a
2024 2798 Roquefort petite cave au lait cru 32%MG Raw ewe's milk cheese 32% FT BPW + tween 80 (10g/L) +p +M +1/2 +M + 2 a
2024 2799 Crottin des alpines au lait cru 29%MG Raw goat's milk cheese 29% FT BPW + tween 80 (10g/L) +m +M +m +M + 2 a
2024 2799 Crottin des alpines au lait cru 29%MG Raw goat's milk cheese 29% FT BPW + tween 80 (10g/L) +m +M +m +M + 2 a
2024 2800 Parmiciano reggiano au lait cru 30%MG Raw cow's milk cheese 30% FT BPW + tween 80 (10g/L) st st st st - 2 a
2024 2800 Parmiciano reggiano au lait cru 30%MG Raw cow's milk cheese 30% FT BPW + tween 80 (10g/L) st st st st - 2 a
2024 2801 Créme crue fermiére 44%MG Raw cream 44% FT BPW + tween 80 (10g/L) -B -B -C -B - 2 a
2024 2801 Créme crue fermiére 44%MG Raw cream 44% FT BPW + tween 80 (10g/L) -B -B -C -B - 2 a
2024 2807 Lait cru (Brand A) Raw cow milk BPW -A -A +M 1/2 + 2 a
2024 2808 Lait cru de vache Jersiaise (Brand B) Raw cow milk BPW +m +m -A -A + 2 a
2024 3647 Lait cru de vache Jersiaise (Brand B) Raw cow milk BPW +m +1/2 1/2 1/2 + 2 a
2024 3648 Lait cru (Brand A) Raw cow milk BPW +m +1/2 +1/2 +M + 2 a
2024 3649 Lait cru (Brand C) Raw cow milk BPW -A +M +md/- +M + 2 a
2024 3650 Lait cru de brebis Raw ewe milk BPW -A +p -A +M + 2 a
2025 113179 | Beurre de baratte cru demi-sel 80%MG Raw butter 80%FT BPW + tween 80 (10g/L) -B -C -B -B - 2 a
2025 113179 | Beurre de baratte cru demi-sel 80%MG Raw butter 80%FT BPW + tween 80 (10g/L) -B -C -B -B - 2 a
2025 113180 | Créme crue fermiére au lait de vache jersiaise 44%MG Raw cream 44%FT BPW + tween 80 (10g/L) -B -B -A -B - 2 a
2025 113180 | Créme crue fermiére au lait de vache jersiaise 44%MG Raw cream 44%FT BPW + tween 80 (10g/L) -B -B -A -B - 2 a
2025 113181 | Rocamadour fromage de chévre au lait cru 22%MG Raw goat's milk cheese 22%FT BPW + tween 80 (10g/L) md/- -B md/- -B - 2 a
2025 113181 | Rocamadour fromage de chévre au lait cru 22%MG Raw goat's milk cheese 22%FT BPW + tween 80 (10g/L) md/- -B md/- -B - 2 a
2025 113182 | Neufchatel fromage de vache au lait cru 26%MG Raw cow's milk cheese 26%FT BPW + tween 80 (10g/L) -B -C -A -C - 2 a
2025 113182 | Neufchatel fromage de vache au lait cru 26%MG Raw cow's milk cheese 26%FT BPW + tween 80 (10g/L) -B -C -A -C - 2 a
2025 113349 | Lait de vache cru 1 Raw cow milk BPW -A -B -B -C - 2 a
2025 113350 | Lait de vache cru 2 Raw cow milk BPW -A -B -A -C - 2 a
2024 3161 Créme fraiche légére et épaisse 15%MG Pasteurized cream 15%FT BPW st st st st - 2 b
2024 3162 Créme fraiche entiére épaisse BIO 30%MG Pasteurized cream 30%FT BPW + tween 80 (10g/L) st st st st - 2 b
2024 3162 Créme fraiche entiére épaisse BIO 30%MG Pasteurized cream 30%FT BPW + tween 80 (10g/L) st st st st - 2 b
2024 3163 Lait demi-écrémé Pasteurized semi-skimmed milk BPW +M +M +1/2 +M + 2 b
2024 3164 Lait frais demi-écrémé Pasteurized semi-skimmed milk BPW +p +p +M +p + 2 b
2024 3165 Panna cotta framboise Dairy dessert (Panna cotta) BPW +M +p +p +p + 2 b
2024 3166 Yaourt nature Pasteurized cow's milk yoghurt BPW st st st st - 2 b
2024 3167 Yaourt au lait de chévre Pasteurized goat's milk yoghurt BPW +M +p +p +p + 2 b
2024 3168 Velours de bleu intense et onctueux 33% MG Pasteurized cow's milk cheese BPW + tween 80 (10g/L) +M +M +M +M + 2 b
2024 3168 Velours de bleu intense et onctueux 33% MG Pasteurized cow's milk cheese 33%FT BPW + tween 80 (10g/L) +M +M +M +M + 2 b
2024 3169 Petit camembert 20% MG Pasteurized cow's milk cheese 20%FT BPW + tween 80 (10g/L) +M +M +M +M + 2 b
2024 3169 Petit camembert 20% MG Pasteurized cow's milk cheese 20%FT BPW + tween 80 (10g/L) +M +M +M +M + 2 b
2024 3170 Brique de brebis 26% MG Pasteurized ewe's milk cheese 26%FT BPW + tween 80 (10g/L) +M +M +M +M + 2 b

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

Reference method: ISO 6579-1¢
Year o.f Sample N° | Product (French name) Product RVS MKTTn . Category | Type
analysis ; ; Final
Protocol RAPID RAPID
XLD S XLD result
almonella Salmonella
2024 3170 Brique de brebis 26% MG Pasteurized ewe's milk cheese 26%FT BPW + tween 80 (10g/L) +M +M +M +M + 2 b
2024 3555 Lait frais demi-écrémé Fresh semi-skimmed milk BPW st st st st - 2 b
2024 3556 Yaourt brassé bhio aux fraises avec morceaux entier Stirred yogurt with pasteurized milk BPW st st st st - 2 b
2024 3562 Beurre moulé demi-sel au lait pasteurisé 80%MG Pasteurized milk butter 80% BPW + tween 80 (10g/L) +p +p +p +p + 2 b
2024 3562 Beurre moulé demi-sel au lait pasteurisé 80%MG Pasteurized milk butter 80% BPW + tween 80 (10g/L) +p +p +p +p + 2 b
2024 3563 Beurre de baratte au lait pasteurisé 80%MG Pasteurized milk butter 80% BPW + tween 80 (10g/L) +M +M +M +M + 2 b
2024 3563 Beurre de baratte au lait pasteurisé 80%MG Pasteurized milk butter 80% BPW + tween 80 (10g/L) +M +M +M +M + 2 b
2024 3564 Emmental frangais au lait pasteurisé 29%MG Pasteurized cow's milk cheese 20%FT BPW + tween 80 (10g/L) st st -A -A - 2 b
2024 3564 Emmental frangais au lait pasteurisé 20%MG Pasteurized cow's milk cheese 20%FT BPW + tween 80 (10g/L) st st -A -A - 2 b
2025 113177 | Lait frais demi écrémé pasteurisé Pasteurized semi-skimmed milk BPW st st st st - 2 b
2025 113183 | Créme fraiche épaisse entiére pasteurisé 30%MG Pasteurized cream 30%FT BPW + tween 80 (10g/L) st st st st - 2 b
2025 113183 | Creme fraiche épaisse entiére pasteurisé 30%MG Pasteurized cream 30%FT BPW + tween 80 (10g/L) st st st st - 2 b
2025 113184 | Beurre gastronomique demi-sel pasteurisé 80%MG Pasteurized butter 80%FT BPW + tween 80 (10g/L) st st st st - 2 b
2025 113184 | Beurre gastronomique demi-sel pasteurisé 80%MG Pasteurized butter 80%FT BPW + tween 80 (10g/L) st st st st - 2 b
2025 113185 | La brique fromage au lait de vache pasteurisé 25%MG Pasteurized cow's milk cheese 25%FT BPW + tween 80 (10g/L) st st -C st - 2 b
2025 113185 | La brique fromage au lait de vache pasteurisé 25%MG Pasteurized cow's milk cheese 25%FT BPW + tween 80 (10g/L) st st -C st - 2 b
2025 113186 | Camembert fromage au lait de vache pasteurisé 21%MG | Pasteurized cow's milk cheese 21%FT BPW + tween 80 (10g/L) -C st -B st - 2 b
2025 113186 | Camembert fromage au lait de vache pasteurisé 21%MG | Pasteurized cow's milk cheese 21%FT BPW + tween 80 (10g/L) -C st -B st - 2 b
2024 3565 Poudre de lait entier 26%MG Whole milk powder 26%FT BPW + tween 80 (10g/L) -A +p -A +p + 2 c
2024 3565 Poudre de lait entier 26%MG Whole milk powder 26%FT BPW + tween 80 (10g/L) -A +p -A +p + 2 c
2024 3566 Poudre de lait écrémé Skim milk powder BPW (before powder) +d(1)/+ +p st st + 2 c
2024 3566 Poudre de lait écrémé Skim milk powder BPW (before powder) +d(1)/+ +p st st + 2 c
2024 3567 Poudre de lait écrémé calcium et vitamine D Skin milk powder with calcium and vitamin D | BPW (before powder) -A +p -A +p + 2 c
2024 3567 Poudre de lait écrémé calcium et vitamine D Skin milk powder with calcium and vitamin D | BPW (before powder) -A +p -A +p + 2 c
2024 3568 Poudre de lait écrémé Skim milk powder BPW (before powder) +p +p +p +p + 2 c
2024 3568 Poudre de lait écrémé Skim milk powder BPW (before powder) +p +p +p +p + 2 c
2024 3569 Poudre de lait écrémé Skim milk powder BPW (before powder) +p +p +p +p + 2 c
2024 3569 Poudre de lait écrémé Skim milk powder BPW (before powder) +p +p +p +p + 2 c
2024 4057 Lait écrémé en poudre Skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2024 4057 Lait écrémé en poudre Skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2024 4058 Lait demi écrmé en poudre Semi-skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2024 4058 Lait demi écrémé en poudre Semi-skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2024 4059 Poudre de créme Cream powder BPW (before powder) +p +p +p +p + 2 c
2024 4059 Poudre de créme Cream powder BPW (before powder) +p +p +p +p + 2 c
2025 113325 | Poudre de lait entier 26%MG Whole milk powder 26%FT BPW + tween 80 (10g/L) st st st st - 2 c
2025 113325 | Poudre de lait entier 26%MG Whole milk powder 26%FT BPW + tween 80 (10g/L) st st st st - 2 c
2025 113326 | Poudre de lait demi-écrémé Semi-skimmed milk powder BPW (before powder) st st st st - 2 c
2025 113326 | Poudre de lait demi-écrémé Semi-skimmed milk powder BPW (before powder) st st st st - 2 c
2025 113327 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) st st st st - 2 c
2025 113327 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) st st st st - 2 c
2025 113328 | Poudre de lait écrémé BIO Skimmed milk powder BIO BPW (before powder) st st st st - 2 c
2025 113328 | Poudre de lait écrémé BIO Skimmed milk powder BIO BPW (before powder) st st st st - 2 c
2025 117383 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2025 117383 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2025 117384 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2025 117384 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2025 117385 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2025 117385 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
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Reference method: ISO 6579-1¢
Year o.f Sample N° | Product (French name) Product RVS MKTTn . Category | Type
analysis ; ; Final
Protocol RAPID RAPID
XLD S XLD result
almonella Salmonella
2025 117386 | Poudre de lait écrémé BIO Organic skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2025 117386 | Poudre de lait écrémé BIO Organic skimmed milk powder BPW (before powder) +p +p +p +p + 2 c
2025 118111 Poudre de lait écrémé Skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118111 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118112 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118112 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118113 | Poudre de lait écrémé bio Organic skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118113 | Poudre de lait écrémé bio Organic skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118114 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118114 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118115 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118115 | Poudre de lait écrémé Skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118116 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118116 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118117 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) st st st st - 2 c
2025 118117 | Poudre de lait demi écrémé Semi-skimmed milk powder BPW (before powder) st st st st - 2 c
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BIO-RAD

Reference Alternative method: EZ-Check Salmonella
method:
1SO 6579- 18h at 34-38°C
1 PCR result PCR result with FDRS protocol Confirmation Agreement
Streaking after
U~ CFX Opus DW - CFXDuet - . . Streaking after subculture in RVS = subculture in 3
o =8 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g3
) 9 1SO 6579-1 . °s | g |
s Sample | Product (French oz RAPID' RAPID' RAPID' 7] n s | &8
s N° name) Product 3 i % IPC IPC IPC IPC Salmonella LD Salmonella o XLD Salmonella ‘qi E - & L = | A
= gE 5 =l = | 2 5| a 8 | o | & |9
8 Final | 223 = = = = 2| & |53 8| 2| 8| £ | &
> result o g Qe S5 S5 S5 0 g 0 » 8 g 0 % » 0 S o E = =
S| < s y 5| < 5| < S| 2 |w| = | 2 2 2| 5 | 8€E| & 2 el X S = =
o o @ I} @ I} @ I} I S Bl o S S = | 8 | Z al & S S S =) -
192} S ] S ] S ] S D Q Ll = S ] = £ T 2| @ S = » [
o= S Cq (2 S Cq o g Cq o g Cq o o > o o o a > L &F| © o = S 8
o 3 3 3 5 s 2| & T = 2 5 |85 ® = g
3 3 3 3 8 /528 & |5l 8|s8l8 £ S | x
= [5] > > © o [} > > [ (&)
2024 | 2793 :’:I”"e cru demi- | paw butter . PISO) | NA | 3314 | - NA | 3334 | - | NA | 3356 | - | NA | 3319 | - st || st st I I st st - | NA | NA | NA | NA |2 ]a
2024 | 2794 fr‘;”"e de baratte | oo butter + PUSO) | 2439 | 3247 | + | 2473 | 3289 | + | 251 | 3321 | + | 2476 | 3264 | + | +m |+ | + | +12 M T B R R m +| PA| PA| PA| PA|2]a
Cantal AOP Raw cow's
2024 | 2796 |jeuneaulaitcru |milk cheese . PISO) | NA | 3281 | - NA | 3341 | - | NA | 3395 | - | NA | 3381 | - | B |/| 1 | A -B [ N A Y -B - | NA | NA | NA | NA |2 ]a
30%MG 30%FT
Fleur Helvete au Raw cow’s
2024 | 2197 | ! milk cheese + PISO) | 1842 | 3432 | + | 1832 | 3691 | + |1887| 37.07 | + | 187 | 4151 |+ | M |+ | + | +M M [ I T Y M +| PA | PA| PA| PA|2]|a
lait cru 35%MG 35%FT
Roquefort petite | Raw ewe's
2024 | 2798 |caveaulaitcru | milk cheese + PUSO) | 1984 | 3375 | + | 2011 | 3412 | + |2021| 3497 | # | 2012 | 3505 | + | M |+ | + | 4 M /B I R T M +| PA | PA| PA| PA|2]a
32%MG 32%FT
Crottin des Raw goat's (45
2024 | 2799 |alpinesaulait | milk cheese + PISO) | 2944 | 3283 | + | 2063 | 3239 | + |3019| 3395 | + | 3004 | 3308 | + | +mdd | d | +m M £ - |+ | +m M + | PA| PA| PA| PA|2]a
0, 0, E.CO|I)
cru 29%MG 29%FT
Parmiciano Raw cow's
2024 | 2800 |reggiano aulait | milk cheese . PISO) | NA | 3327 | - NA | 3288 | - | NIA | 3745 | - | NA | 3646 | - | st | /]| I st st I+ | st st - | NA | NA | NA | NA |2 ]a
cru 30%MG 30%FT
Créme crue Raw cream
2024 | 2801 | LG | advET . PISO) | NA | 3291 | - NA | 3271 [ - | NA| 341 | - | NA | 3403 | - | st |/| / | B -B [ T R -B - | NA | NA | NA | NA |2 ]a
2024 | 2807 k")"t cru (Brand r'f‘?l"l‘(’ cow + P 2048 | 3248 | + | 207 | 3241 | + |3024| 3477 | + | 3074 | 3553 | + [+d()+ |+ | + | -A -A [+ | o+ | M 12 +| PA | PA| PA | PA |2]a
NAT | 3288/
Lait cru de vache | o NA | 3292 V| N | N | 344 NI | 3419/
2024 2808 | Jersiaise (Brand . + P 40.33/ 32.72] | -I+[- . . . N/A/ | 33.42/ | -[-- N/A/ 33.63/ | -/-- -A / / +m +m / + + -A -A + | NDeny | NDenaiyy | NDengaiy | NDenay | 2 | @
B) milk NA | 3275 NIRT | 32877 1 A | 3347 NA | 3359
: N/AY | 33.29% | #-* ' '
NA* | 3253
Lait cru de vache Raw cow
2024 | 3647 |Jersiaise (Brand | C + P 2025 | 3224 | + | 2898 | 3257 | # [2042| 3268 | + | 2917 | 3301 | # | +ms |+ | + | +m T Y 2 R N A I R +| PA | PA | PA| PA|2]a
B)
2024 | 3648 k*)"t cru (Brand | Ral cow . P 3339 | 3347 | + | 3343 | 3305 | + [3400] 3321 | + | 3303 | 3304 |+ | A | /| /| em | #2 |+ | & | & [+2| M +| PA | PA | PA| PA |2]a
2024 | 3649 '(':‘;"t cru (Brand m cow + P 2474 | 3403 | + | 2447 | 3285 | + (2497 3546 | + | 2464 | 3407 |+ | +m [+ | + | -A VIR VN R N B BV + | PA | PA | PA | PA |2 |a
2024 | 3650 |Lait cru de brebis ﬁ?ﬂ ewe + P 17.96 | 3396 | + | 1780 | 3664 | + |1843| NA | + | 1826 | NA |+ | M |+| + | -A p I+ | o+ | A M +| PA | PA| PA| PA|2]a
Beurre de baratte Raw butter
2025 | 113179 | cru demi sel ! . PISO) | NA | 3321 | - NA | 327 | - | NA| 3326 | - | NA | 3346 | -| B /]| / | B - [ /| -B B - | NA | NA | NA | NA |2 ]a
S0°%MG 80%FT

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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R;Let;::‘ dc.e Alternative method: EZ-Check Salmonella
ISO 6579- 18h at 34-38°C
1 PCR result PCR result with FDRS protocol Confirmation Agreement
Streaking after
U~ CFX Opus DW - CFXDuet - . . Streaking after subculture in RVS = subculture in 3
o =8 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g3
o 29 5065791 | s | g |
s Sample | Product (French oz RAPID' RAPID' RAPID' 7] n s | &8
s N° name) Product 3 i % IPC IPC IPC IPC Salmonella LD Salmonella o XLD Salmonella ‘qi E - & L = | A
— L= = = o (] [TH o (&)
g Final | 228 = = = = g 5 |S3 sl 81 8| = |8
> result o g_ ) Q Q Q » q“>; » » 3 B | @ % » » S o x E s
g~ = s | < 5| < 5| g 5| 2 |4 s | 2 2 el 5 | 8| 2 g sl x| e | 5|
o o 73 > 73 > 73 > @« S ] > S S — S | Z ol & S S S =) -
192} S 2 S 2 S 2 S 2 Q < | ® S ] = £ S 2| 9 S = » o
o x| E Cq S Cq S Cq S Cq 2 51 €| 2 ° | & |52 2 ° < 3 a
il S S S S |s| §| 8 g Xl § |88 8 g S | x
« % % % s |- & s s g & |2 3§ s < i
= 2 = = 5 ] = = T ©
m
Créme crue
2025 | 113180 | fermiere au laitde | Raw cream : PUSO) | NA | 3302 | - | NA | 3248 | - | NA | 3328 | - | NA | 3363 [ -| A [/ /| B | B |/ 1 | 1Al B |-|NA|NA|NA| NA|2]a
vache jersiaise 44%FT
44%MG
Rocamadour Raw goat's
2025 113181 | fromage de chévre | milk cheese - P(ISO) N/A 33.11 - N/A 32.3 - | NNA | 3314 - N/A 33.38 - -B / / md/- -B / / / md/- -B - NA NA NA NA 2 |a
au lait cru 22%MG | 22%FT
Neufchatel Raw cow's
2025 | 113182 |fromage de vache | milk cheese - P(ISO) N/A 33.05 - N/A 32.56 - | NA | 33.16 - N/A 33.29 - -B / / -B -C / / / -A -C - NA NA NA NA | 2 |a
au lait cru 26%MG | 26%FT
2025 | 113349 | At devachecru | Rawcow : P NA | 3303 | - | NA [3334 [ - | NA| 3404 | - | NA | 3848 | -| ¢ |/| 1 | A | 8 |4 /| /| B| < |-|Na|NA| NA| NA|2]a
2005 | 113350 | GA de vache cru | Rawcow : P NA | 334 | - | NA [3303 [ - | NA| 338 | - | NA | 336 | -| st |/ 1 | A 8 |s| /| /| Al < |-|Na|NA| NA|NA|2]|a
Créme fraiche Pasteurized
2024 3161 | légere et épaisse | cream - P N/A 33.64 - N/A 33.08 - | NA | 3378 - N/A 33.66 - st / / st st / + / st st - NA NA NA NA | 2 |b
15%MG 15%FT
Créme fraiche Pasteurized
2024 3162 | entiére épaisse | cream - P(ISO) N/A 33.09 - N/A 3273 | - | N/A | 3332 - N/A 3328 | - st / / st st / / / st st - NA NA NA NA | 2 |b
BIO 30%MG 30%FT
Pasteurized
2024 3163 | Lait demi-écrémé :ﬁinr:;ned + P 27.67 32.99 + 2712 32.52 + [ 27.31] 3291 + 27.08 33.13 + +m/+ + + +M +M / + + +1/2 +M + PA PA PA PA 2 |b
milk
Lait rais demi- ::rfi‘f“"zed NA | 334 NA/ | 3248/ NA/ | 33.19/ NA/ | 3341/
2024 3164 Goréme skimmed + P N/A/ N/A/ -fil- N/A/ 32.81/ |---| N/A/ | 35.08/ | -/--| NIA N/A/ | -fil- st / / +p +p + + - +M +p + | NDenty | NDenaity | NDengaiy | NDenay | 2 | b
milk N/A 32.73 N/A 33.12 N/A | 33.41 N/A 33.3
Dairy
204 | 3165 |[onnacotta | dessert + P | 3013 | 3643 | + | 3084 | 3673 | + 3814 3504 | + | 4123 [ 3584 |+ | +p |+ | + | M | 4 | /| + | + || +p |+ |PA| PA| PA| PA|2]b
framboise (Panna
cotta)
Pasteurized
2024 3166 | Yaourt nature cow's milk - P N/A 33.45 - N/A 32.81 - | NJA | 34.16 - N/A 33.54 - st / / st st / + / st st - NA NA NA NA |2 |b
yoghurt
Yaourt au lait de Pasteurized
2024 3167 chévre goat's milk + P 22.97 334 + 22.73 33.37 + [2234| 338 + 22.27 34 i +p + + +M +p / + + +p +p + PA PA PA PA 2 |b
yoghurt
Velours de bleu .
intense et Pasteurized
2024 3168 onctueux 33% cow's milk + P(ISO) 19.65 34.81 + 19.23 35.01 + [19.08| 34.2 + 19.13 36.17 i +M + + +M +M / + + +M +M + PA PA PA PA 2 |b
° |cheese
MG
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MILK AND DAIRY PRODUCTS

BIO-RAD

R;Let;::‘ dc.e Alternative method: EZ-Check Salmonella
1SO 6579- 18h at 34-38°C
1 PCR result PCR result with FDRS protocol Confirmation Agreement
Streaking after
U~ CFX Opus DW - CFXDuet - . . Streaking after subculture in RVS = subculture in 3
o =8 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g3
E 29 5065794 | s | g |-
s Sample | Product (French oz RAPID' RAPID' RAPID' 7] n s | &8
S N°  |name) Product §2 % PC PC PC IPC Salmonella X0 | saimonelia - ° XD saimonelia 2| B = & £ | %A
5 Final | 233| < = = = 5| 5 |E3 sl g 83| |2 1°
= (7] = o =
> result ggl < _ | < _| < | e o 5l gl g || 5|28 3g| g |E/ S| x| 2|¢
8 ~| < 5 S 5| S 3 S s = | 2 = 2| = |8 E| 2 = s | X o =
n Q 2 4 2 3 2 4 2 3 2 g = 2 2 = 2 = 9| 2 2 o o o °
) o o o o [<) o S o Q - © Q Q w e 8 e [=} o = »n g
o x| E Cq S Cq € | Cq S Cq = | B €| = = | 2 |52 2 = = a | &
a 3 = S K S |®| § 8 S x| & |92 8 3 ) >
» @ @ @ s —| = a g L 2 | @ & s = [
= [5] > > © [aa] [} > > [ (&)
Pasteurized
2024 | 3169 | Petitcamembert | cow's milk + PISO) | 36 | 3352 | + | 3500 | 324 |+ |36552| 3354 | + | 3477 | 3273 | + | +m |+ M| ||+ |+ || s |+ | PA|PA| PA|PA|2]D
20% MG cheese
20%FT
Pasteurized
2024 | 3170 |Briquedebrebis | ewe's milk + PISO) | 2951 | 3315 | + | 2899 | 3258 | + |2069| 3204 | + | 2048 [ 3301 |+ | A || s | em | e || o+ | o+ [ M| +M + | pa | PA | PA | PA|2]D
26% MG cheese
26%FT
Lait frais demi- | [ TeSh semi-
2024 3555 Goréme skimmed - P N/A 31.22 - N/A 32.25 - N/A | 31.75 - N/A 32.99 - st / / st st / / / st st - NA NA NA NA 2 |b
milk
Yaourt brassé Stirred
2024 | 3556 |Dioauxfraises | yogurt with - P NA | 3069 | - | NA | 3214 | - | NA | 3266 | - | NA | 3847 | - | st | /| / | st st o R B st - | NA | NA | NA | NA | 2D
avec morceaux | pasteurized
entier milk
Beurre moulé .
demi-sel au lait Pasteurized
2024 3562 pasteurisé milk butter + P(ISO) 16.08 34.16 + 16.96 N/A + [15.74 | 33.08 + 16.89 375 + +p + + +p +p / + + +p +p + PA PA PA PA 2 1b
0,
80%MG 80%
Beurre de baratte | Pasteurized
2024 3563 | au lait pasteurisé | milk butter + P(ISO) 24.52 30.5 + 25.51 31.74 + 12522 303 + 26.17 31.19 + -A / / +M +M + + + +M +M + PA PA PA PA 2 |b
80%MG 80%
Emmental Pasteurized
2024 | 3564 | francaisaulait - cow's milk - PISO) | NA | 3107 | - | NA | 3191 [ - | NA| 316 | - | NA [ 3192 | - | st |/| / | s st A A A - | NA | NA | NA | NA | 2D
pasteurisé cheese
29%MG 20%FT
Lait frais demi Pasteurized
2025 | 13177 |, .. | semi- - P N/A 32.65 - N/A 33.03 - | NA | 33.85 - N/A 33.55 - st / / st st / / / st st - NA NA NA NA |2 |b
éoréme pasteurise | Jo 4
Créme fraiche .
épaisse entiére Pasteurized
2025 | 113183 p Ay cream - P(ISO) N/A 329 - N/A 32.33 - | N/A | 3348 - N/A 33.64 - -C / / st st / / / st st - NA NA NA NA |2 |b
pasteurisé 30%FT
30%MG °
Beurre
gastronomique Pasteurized
2025 | 113184 | demi-sel butter 80%FT - P(ISO) N/A 33.27 - N/A 3244 - | NA | 3397 - N/A 33.52 - -C / / st st / / / st st - NA NA NA NA | 2 |b
pasteurisé °
80%MG
La brique fromage | Pasteurized
2025 | 113185 |2u aitde vache | cows milk : PUSO) | NA | 3303 | - | NA | 3271 | - | NA| 338 | - | NA | 3401 [ - | st |/ | / | s s [/ ||| s | Na | NA | NA | NA |2
pasteurisé cheese
25%MG 25%FT
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MILK AND DAIRY PRODUCTS

BIO-RAD

R;Let;‘egm dc.e Alternative method: EZ-Check Salmonella
1SO 6579- 18h at 34-38°C
1 PCR result PCR result with FDRS protocol Confirmation Agreement
Streaking after
U~ CFX Opus DW - CFXDuet - . . Streaking after subculture in RVS = subculture in 3
o £2 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g3
2 o IS0 6579-1 s | 2 | .
P Sample | Product (French E(Q RAPID' RAPID' RAPID' g2 o o S| o
© — n (7] o {@)) of
S N°  |name) Product §2 % PC PC PC IPC Salmonella X0 | saimonelia - ° XD saimonelia 2| B - & £ | %A
g Final |2338| = = = = S| |23 S|l s | 3| 5|8 |°
— O jon jon jon = -
> result & E g &) - &) - &) - &) - n E n %) § g .Z % %) n é CQ)- E § §
S | o = | <= N 5| < S 2 |4 5| S 2 2l 5 | 8E| 2 £ E|l x| o | 58| %
T 8 2 4 2 3 2 4 2 3 2 2| = 2 g = E T 3| 2 2 © o » °
ol £ Cq | & g Cog |®| 8| Cg |®=| E Cg [®&] = |5] ¢ 2 ° 8| & |58 & ° < 2 | &
TS 3 3 3 8|S 5| 8| 8 |3|8|8sls =3 & | 2
? ? ? ? s 1§12 = |[§|8|g®% s = x| 5
[ 2 [ = 4 D = [ S
Camembert Pasteurized
2025 | 113186 | omage au ait de | cow's milk : PUSO) | NA | 3248 | - | NA | 331 |- | NA | 3259 | - | NA [ 38390 [ -| < [/ /|| st || 1| 1|8 st | NA | NA | NA | NA |2
vache pasteurisé | cheese
21%MG 21%FT
Poudre de lait .
2024 | 3565 | oo Ceg | powder + PUSO) | 1775 | 3200 | + | 1895 | 3463 | + |1801| 328 | + | 1921 | 3505 | + | +p |+| + | -A +p o+ | o+ | A +p +| PA | PA| PA| PA|2]c
° 26%FT
2004 | 3566 |Foudredelait | Skim milk + PISO) | 234 | 3148 | + | 2485 | NA |+ |243| 3092 | + | 256 | 3226 |+ | 4p [+| + [TV 4 I+ |+ ]| st st +| PA | PA | PA | PA |2]cC
écrémé powder +
Poudre de lait s::::; drz:l::(vith
2024 | 3567 | écrémé calcium 2a|cium o + PUSO) | 1934 | 323 | + | 2058 | 3509 | + |1967| 3265 | + | 2046 | 3399 | # | +p |+| + | -A +p o+ | o+ | A +p + | PA | PA| PA| PA|2]c
et vitamine D s
vitamin D
2024 | 3568 epgr‘::r’;de lalt ‘:";m:‘r"" + PISO) | 2349 | 3056 | + | 2486 | 3256 | + |2385| 3073 | + | 2498 | 3213 | + | +p |+ | + | +p P VI I R g +p + | pa | PA | PA| PA|2]c
2024 | 3569 epgr‘::r’;de lalt ‘:";m:‘r"" + PISO) | 2651 | 3065 | + | 2801 | 3205 | + |2666| 3078 | + | 2794 | 322 |+ | +p |+| + | +p P VI I R g +p + | pa | PA | PA| PA|2]c
2024 | 4057 :zﬁggemee“ 2':;;“:‘0‘:,‘:‘1“ o PUSO) | 2494 | 3172 | + | 2515 | 3224 | + |[2769| NA | + | 2616 | 3308 | + | +p [+ | + | +#p +p T T U P + | PA | PA | PA| PA |2]c
. .. . | Semi-
2024 | 4058 tﬁ'tgzznr'ee"me skimmed + PUSO) | 1744 | NA | + | 174 NA | + (1803 NA | + | 1741 | 3833 | + | +p [+]| + | +p p [ I I p + | PA | PA | PA| PA|2]c
P milk powder
2024 | 4059 |Poudre de creme gm;‘;r + PISO) | 2367 | 3261 | + | 2338 | 3321 | + |2454| 3276 | + | 2411 | 3273 | + | +p |+ | + | +p p o+ |+ | P + | PA | PA| PA| PA|2]c
Poudre de lait Whols milk
2025 | 113325 | 2CToce @ | powder . PUSO) | NA | 3298 | - NA | 325 | - | NA| 3375 | - | NA | 3358 | - st || st st [ || st st - | NA | NA | NA | NA |2]C
’ 26%FT
Poudre de lait Semi-
2025 | 113326 |00 °8 E skimmed milk . PISO) | NA | 3288 | - NA | 3251 | - | NA | 3346 | - | NA | 3305 | - st || st st [ [ st st - | NA | NA | NA | NA |2 ¢
powder
2025 | 113327 | ouTe de ili(lllr(npr::n?der : PUSO) | NA | 3311 | - | NA | 3245 | - | NA | 3337 | - | NA [ 3336 | - | st | /| /| s s | 1| 1| s st - NA | NA | NA | NA |2]c
Poudre de lait Skimmed
2025 | 113828 | 0 18 B milk powder . PISO) | NA | 3304 | - NA | 3293 | - | NA | 3320 | - | NA | 3314 | - st || st st I I st st - NA | NA | NA | NA |2 ¢
BIO
Poudre de lait Semi-
2025 | 117383 | (oo cS 8 skimmed + PUSO) | 277 | 3242 | + | 2783 | 3221 | + | 282 | 3325 | + | 28 | 3347 | # | +4p |+ | + | +p +p T T U T +p + | PA | PA| PA| PA|2]c
milk powder
Poudre de lait Semi-
2025 | 117384 | 0208 8| skimmed + PISO) | 2921 | 3212 | + | 2951 | 3178 | + |2071| 3358 | + | 302 | 337 |+ | +p |+ | + | 4 +p [ I I +p + | PA | PA| PA| PA|2]c
milk powder
2025 | 117385 épgr‘:.::‘:gde lait ;I;;an(:der + PISO) | 2244 | 334 | + | 2276 | 3374 | + |2236| 3388 | + | 2247 | 3331 |+ | +p |+ | + | #p 4 T T T +p +| Pa | Pa| PAl PAl2]|c
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BIO-RAD

MILK AND DAIRY PRODUCTS

R;Let;‘et;m dc.e Alternative method: EZ-Check Salmonella
ISO 6579- 18h at 34-38°C
1 PCR result PCR result with FDRS protocol Confirmation Agreement
Streaking after
U~ CFX Opus DW - CFXDuet - . . Streaking after subculture in RVS = subculture in 3
o =8 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g | 3
E 29 5065794 | s | g |
s Sample | Product (French oz RAPID' RAPID' RAPID' 7] n s | &8
s N° name) Product 3 g % IPC IPC IPC IPC Salmonella LD Salmonella o XLD Salmonella ‘qi E - & L = | A
— L= = - = o (] [TH o (&)
s Final | £ 28 = = = = 20 £ |58 8| 8|8 ||«
> result o g ) Q Q Q » q“>)‘ » » 3 B | @ % » » S o x E s
g~ <= = < S| = = S| 2 |4 m | 2 2 el 5 |8€E|l £ 2 Sl X | S| = =
I g | 2 8| g | ¢ 8 < |8 2| 3 g =] 2|58 2 S 8| o S | s
2] S (2 S | S x S h g = w S g = E | 82| g 9 — o ]
o = S Cq S Cq S Cq S Cq ° 5| 2 ° ° g & |5 2 ° < a a
o = o o e [ 2 £ [ ] = 5 S & ® I 2
3 3 3 3 g |8l 2| g g |3 & |e% 8 2 S | &
= [5] > > © [aa] [} > > [ (&)
= o = = 3 D = [ S
Poudre de lait Organic
2025 | 117386 écrémé BIO skimmed + P(ISO) 25.38 32.36 + 2541 3215 | + | 2551 | 3263 + 25.3 32.66 + +p + + +p +p / + + +p +p + PA PA PA PA 2 ¢
milk powder
2025 | 118111 |Foudredelait | Skimmed . PISO) | NA | 3327 | - | NA | 3352 | - | NA [ 3304 | - | NA | 3296 | - | st || 1| st st o] s st S NA | NA | NA | NA |2 ]C
écrémé milk powder
Poudre de lait Semi-
2025 | 118112 demi écrémé skimmed milk - P(ISO) N/A 32.81 - N/A 33.49 - | NA 331 - N/A 32.62 - st / / st st / / / st st - NA NA NA NA | 2 |c
emi ecreme
powder
Poudre de lait Organic
2025 118113 &crémé bio skimmed milk - P(ISO) N/A 33.1 - N/A 32.59 - N/A | 3349 - N/A 33.25 - st / / st st / / / st st - NA NA NA NA 2 |c
powder
2025 | 118114 |Poudredelait | Skimmed . PUsO) | NA [ 3302 | - | NA | 3301 [ - | NA| 3323 - | NA [ 328 | -| st |/| 1 | s st R st | NA | NA | NA | NA |2]c
écrémé milk powder
2025 | 118115 | Foudredelait | Skimmed . PUSO) | NA | 3306 | - | NA | 3277 | - [ NA| 332 | - | NA | 320 | - | st /| 1 | s st R st | NA | NA | NA | NA [2]c
écréme milk powder
Poudre de lait Semi-
2025 | 118116 P skimmed milk - P(ISO) N/A 32.86 - N/A 32.66 - | NA | 33.09 - N/A 32.85 - st / / st st / / / st st - NA NA NA NA |2 |¢c
demi écrémé
powder
Poudre de lait Semi-
2025 | 118117 demi écréme skimmed milk - P(ISO) N/A 32.76 - N/A 32.73 - | NA | 33.18 - N/A 33.04 - st / / st st / / / st st - NA NA NA NA | 2 |¢c
powder
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BIO-RAD

MULTICOMPONENT FOODS AND MEAL COMPONENTS

Alternative method: EZ-Check Salmonella
Reference method: n
1SO 6579-1° 18h at 34-38°C TS
PCR result Confirmation g
o result | ment
e . . _ Streaking after
2 RVS MKTTn § &8 CFX Opus DW Direct streaking SEEg aftlgros lé%%t:re I subculture in MKTTn
2| = 59 broth = 1SO 6579-1 -
= 2 | Product (French £ = After . | 2 3| 8
= | B |name) Product _| == IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
It < _ | BZ Salmonella | £ £ Salmonella | > o
§| @ S 2| &8 = step 3 5 |3 §| CFX | CFX
> 8 =| =8 9“; - - z = - " 8 E %g " " € | Opus | Opus
& «LD RAPID' |y o | RAPD' | €] & = < = 8 ~ < L _ g g 2 5 |8E| 8 g € DW | W
Salmonella Salmonella gD S 2 S a = o0 S S = g SR S S 8
ST | £ | o 8 | 5| B 8% | 8 ] 8| 2 |58 8 8 | =
i 3 T |8 § | §8 | 3| T | 3| & |28 = 5
a — 2 2= S S ® 3] o = S a
> [&] [S > > — (7p] > >
Sandwich jambon .
2024 | 2757 |emmental fﬁzgx)"h (ham, BPW M M M M|+ P 2606 | NA + M|+ + / M M + ¥ M M | o+ PA |3 |a
mayonnaise
2024 | 2758 | Sandwich poulet | Sandwich BPW 4 4 M| oM ] P 279 | 334 | o+ | wm | -+ + / +p 4 / Y M|+ | + | PA |3]a
réti gruyére (chicken, cheese)
204 | 2759 |Macedoined | RTE product BPW | 4p MM LM L P | 1808 | NA |+ [ e | o+ | 4 / | M T I R Y Mo [+ | o+ | PA | 3|a
légumes (macedoine)
Piémontaise
2024 | 2760 |ambon supérieur | RTE product BPW +M M 2| M + P 2146 | 328 + M + + / M M / + " 12 M |+ PA |3 |a
et tomates (piemontaise)
fraiches
Taboulé a
2024 | 2761 | loriental raising | RIE Product BPW st st st st | - p NA | 3343 | - st | / / st st / / / st st S NA |3 |a
(tabbouleh)
secs et menthe
Pates jambon
2024 | 2762 |emmental RTE product BPW -A -B A -B . P NA | 32.66 - -A / / / A B / / / A B - - NA |3 ]a
(pasta, ham)
(salade)
204 | 2763 E:s:lﬁise poulet ?R*Tigepcrﬁidcllgn ep | BPW + + . N +| P 198 | 3382 | + + N N / + " / P " . + + | Pa |3]a
réti et poivrons (a er) ’ Pep P P P P ' ' P P P P P
consommer froid) P
Salade Antibes .
2024 | 2764 |riz, ceuf thon, | RICproduct(rice, | ppy B B |md-| A |-] P NA | 3324 | - < | / / B B / / ;| emde A - NA |3 |a
. egg, tuna)
olives
Wrap jambon
2024 | 2765 | cheddarsauce | K= Product(am, | gpyy | gy MR | wm | wm | +]| P A I 7 I S B / / HR | R + T N smo |+ | + | PA |3 ]a
burger cheese) .
2024 | 2766 | Sandwich thon :;;;’W'ch (tuna, | gy + + M| wp || P 2658 | NA |+ | +2 | + + / +p + / N Y 4 +| + | PA |3]a
Salade tortis, RTE products
2024 | 4218 | concombre et (pasta, cucumber, BPW +M +M +M +M + P 20.38 33.3 + +1/2 + + / +M +M / + + +M +M + + PA 3 |a
saumon salmon)
Salade museau
N RTE products
2024 | 4219 i’yiﬁﬁifsi la (pork snout salad) | EPW +p +p +p +p * P 236 | 3224 | + +p + * / +p +p / + + +p +p |+ PA |3 |a
Wrap poulet RTE products
2024 | 4220 | crudités et sauce fgg:tkae;‘les BPW | +M +M VI VI PO B 2698 | 3227 | + | +R | + + / +M +M / P +M M A PA |3 |a
Caesar Caesar sauce)
2025 | 113170 | Macedoinede ) RTE product BPW | st st st | st |- | PISO) | NA | 3346 | - st | / / st st / I st st | - | N |3
légumes (macedoine)

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

MULTICOMPONENT FOODS AND MEAL COMPONENTS

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation g
o result | ment
e . . _ Streaking after
2 RVS MKTTn § &8 CFX Opus DW Direct streaking SEEg aftlgros lé%%t:re I subculture in MKTTn
2> > & 2 broth = 1SO 6579-1 >
= 2 | Product (French £ = After . | 2 3| 8
= | B |name) Product _| == IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
It < _ | BZ Salmonella | £ £ Salmonella | > o
3 » S 2| 28 = step 3 § |3 5| CFX | CFX
> 8 =] 8% =3 > > 8 5 |23 € | Opus | Opus
= ' i .. < = n @ K] n [%] b — %] %] =
a XLD RAPID XLD RAPID = % ) 5 2 k< _ = = = k< 2 S 3 £ 5 2 2 £ DW DW
Salmonella Salmonella gD S 2 S a = o0 S S = g SR S S 8
= = £ Q - [] © n Q Q P [ S5 0 Q Q =i
ona < Cq ° ) = €3 ° ° = s | 8e| = = <
o * S | & 5 5 2 g g & S |o®| 8 S
S — = < = = y= ® m o = S S
> [53 [S > > — wn > >
[ K=l il = = = =
m m
Sandwich rosette RTE product
2025 | 113171 | pain de mie pre BPW -C st -A -C - P(ISO) N/A 32.98 - -C / / / -C st / / -A -C - - NA 3 |a
(sandwich rosette)
complet
S:J?deom:?rc‘?t?an RTE product (salad,
2025 | 113172 f P ' egg, chicken, BPW -C st -C st - P(ISO) N/A 33.34 - -B / / / -C st / / / -C st - - NA 3 |a
romage, sauce
. cheese)
balsamique
Salade pécheur RTE product
2025 | 113173 | pommes de terre, | (potatoes, tuna, BPW -B -C -B -C - P(ISO) N/A 33.19 - -B / / / -B -C / / / -B -C - - NA 3 |a
thon, olives olive)
Salade de pate RTE product (pasta
2025 | 113174 | tortis au surimi surim) ’ BPW st st st st - P(ISO) N/A 329 - st / / / st st / / / st st - - NA 3 |a
sauce cocktail
Salade derizala RTE product (rice
2025 | 113175 | provengale au thon una r:)asil) ’ BPW st st st st - P(ISO) N/A 33.51 - st / / / st st / / / st st - - NA 3 |a
et basilic ’
Sandwich thon, (RSZE d?nr/(i)c(:wutcut na
2025 | 113176 | fromage frais, ’ BPW st st st st - P(ISO) N/A 32.7 - st / / / st st / / / st st - - NA 3 |a
. fresh cheese,
ciboulette .
chives)
Pastabox poulet RTRH N/AJ 34.16/
2024 | 2767 ». | (pasta,chicken,che | BPW +p +p +m +m + P N/A/ 32.97/ -I-/- -C / / / +p +p + + + +m +m + - NDeny | 3 | b
et emmental rapé
ese) N/A 32.94
2024 | 2768 |Pizzachorizo ) RTRH (pizza BPW 4 4 s | 4p || P 2617 | NA |+ O - + / +p +p / s e +p 4 + | + | PA |3]b
fromage chorizo, cheese) ]
Couscous a la
2024 | 2769 | marocaine RTRH (couscous) BPW +p +pd +p +pd + P 22.33 N/A + +pd +d + / +p +pd / + + +p +pd + + PA 31b
légumes cuisinés
Lasagne ala
2024 | 2770 bolognaise RTRH (lasagne) BPW +p +pd +p +pd + P 20.37 N/A + +pd +d + / +p +pd / + + +p +pd + + PA 31b
Poisson a
|'andalouse riz RTRH (fish, rice,
2024 | 2111 safrané aux petits | vegetables) BPW +p +p +p +p + P 18.12 N/A i +p + + / +p +p / + + +p +p i i PA 3 1b
légumes
2024 | 3234 |Panerjambon | RTRH (ham, BPW | A A Al A -] P NA | 324 | - A | / / A A / / / A A N A
fromage cheese)
Mini pizza jambon | Frozen RTRH (ham
2024 | 3543 fromage surgelé | and cheese pizza) BPW +p +p +p +p + P 19.42 N/A + +p + + / +p +p / + + +p +p + + PA 31b
Paélla poulet et Frozen RTRH
2024 | 3544 | fruits de mer (paella chicken BPW +M +M +M +M + P 22.46 32.05 + +M + + / +M +M / + + +M +M + + PA 31b
surgelé and seafood)
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BIO-RAD

MULTICOMPONENT FOODS AND MEAL COMPONENTS

Alternative method: EZ-Check Salmonella
Reference method:
18h at 34-38°C
A
IS0 6579-1 . . Final | Agree-
PCR result Confirmation result | ment
-
e . . _ Streaking after
2 RVS MKTTn § 3 CFX Opus DW Direct streaking SlElig aftlgros lé%%tl;re e subculture in MKTTn
= S %9 broth = ISO 6579-1 -
= 2 | Product (French £ = After . D2 S| g
= | B |name) Product _| == IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
It < _ 2| 8o Salmonella | £ = | < Salmonella | > o
S € 8 n = 0 = step @ ko) =8 S CFX CFX
g g s 28| ¢ = | 2 1 s |2% 2 | Opus | Opus
fd ' ' N < = n @ K] n 7] b — I [7] [7] =
S x| PP yp | RPDTED S| 3 2 | 2| 4| = sz | & g S| B |2g] & g g bW DW
Salmonella Salmonella gD S 2 S a = o0 S S = g SR S S 8
SO £ C 8 I 8 8 & 8 8 o 2 |22 8 8 =
- @ 8 T g § 2 8 8 2 S |2® 8 8
o - P = S o © oM (<5} [N o
> [53 [S > > — w > >
= K=l 9 = = = =
m m
Rizala Frozen RTRH
cantonaise, (Cantonese rice
2024 | 3545 | omelette et omelette and BPW +M +M +1/2 +1/2 + P 25.28 31.93 + +m + + / +M +M / + + +1/2 +1/2 + + PA 3 1b
jambon supérieur .
. superior ham)
surgelé
:Selgﬁlgf;)rsade Frozen RTRH
2024 | 3546 P . (pasta, chicken, BPW +M +M +1/2 +M + P 26.4 3217 + +m/+ + + / +M +M / + + +1/2 +M + + PA 3 |b
champignon de
. ) mushrooms)
Paris surgelée
2025 | 115498 | Quiche Lorraine ) RTRH (cheese, BPW st st st st |- | Piso) | NA | 3297 | - st | / / st st / / / st st N NA |3 |b
lardons fumés smoked bacon)
2025 | 115499 | 180latelles aux2 | RTRH (pasta, BPW st st st st |- | Piso) | NA | 321 | - st | / / st st / / / st st N NA |3 b
saumons salmon)
2025 | 115500 | Fz2a jambon RTRM (pizza ham, | gpyy st st st st |- | Piso) | NA | 3301 | - < | / / st st / / / st st - NA |3 |b
fromage cheese)
2025 | 115501 | Galettes complétes gg;':e()egg' ham, | gpyw < st S st |- | Piso) | NA | 328 | - < | / / < st / / / < st - NA |3 |b
2025 | 115502 | Pates farcies boeuf | RTRH (pasta, beef) BPW st st st st - P(ISO) N/A 32.96 - st / / / st st / / / st st - - NA 3 |b
2025 | 115802 | Cassoulet Cassoulet BPW st st st st - P(ISO) N/A 33.06 - st / / / st st / / / st st - - NA 3 1b
2025 | 115803 i?:ﬁl'::es aux i“:\‘:ﬁzgesw"h BPW +P +P +P +P + | PUSO) | 1672 | NA + P+ + / +P +P / + ¥ +P +P |+ PA |3 |b
2025 | 115804 | Riz cantonais Cantonese rice BPW st st st st - P(ISO) N/A 32.99 - st / / / st st / / / st st - - NA 3 |b
2025 | 116783 | CremioBox jambon | RTRH (pasta, ham, | gp B < A A |- pesoy | NA | 32 | - A | / / B < / / / A A S NA |3 |b
emmental rapé cheese)
2025 | 116784 | CoUSCOUS TOYal | prpuy oo ccous) BPW st st st st - | P(so) NA | 3238 | - st / / / st st / / / st st - - NA |3 |b
poulet merguez
2024 | 2772 |Tarteletteaux  Pastry (strawberry | o st st s | -@ |- p NA | 3344 | - A | / / st st / / / st @ |- - NA |3 |c
fraises pie)
2024 | 2773 |Tarteaucitron ) Pastry (lemon BPW st st st st | -] P NA | 3331 | - st | / / st st / / / st st |- NA |3 |c
meringuée meringue pie)
2024 | 2774 |Eclair a la vanille :3?5”“’3“'"3 BPW +p +p +p +p + P 3732 | 3278 | + Q) | o+ * / +p +p / + + +p +p |+ PA |3 |c
2024 2775 | Millefeuille Pa§try . BPW +m +1/2 -A -A + P 37.58 32.88 i -A / / / +m +1/2 + + + -A -A + + PA 3 |c
(millefeuille)
Religieuse au Pastry (chocolate
2024 | 2776 chocolat ouff) BPW +p +p +p +p + P 22.25 32.74 i +p + + / +p +p / + + +p +p i i PA 3 ]c
Mousse au Dark chocolate
2024 | 3171 chocolat noir mousse BPW +p +p +p +p + P 23.48 N/A + +p + + / +p +p / + + +p +p + + PA 3 ]c
Mousse au Milk chocolate
2024 | 3172 chocolat au lait mousse BPW +p +p +p +p + P 19.48 N/A + +p + + / +p +p / + + +p +p + + PA 3¢
2024 | 3173 | Tarteletteaux 1,0 ie BPW st st st st | - P NA | 3349 | - st | / / st st / / / st st A NA |3 |c
pommes
2024 | 3174 | Tropezienne (':f:;'gzienne) BPW M M HR | M|+ P 3437 | 3314 | + -A / / / +M +M + + + 112 +M o+ PA |3 |c
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BIO-RAD

MULTICOMPONENT FOODS AND MEAL COMPONENTS

Alternative method: EZ-Check Salmonella
Reference method: n
IS0 6579.1° 18h at 34-38°C I
PCR result Confirmation 9
o result | ment
e . . _ Streaking after
2 RVS MKTTn § &8 CFX Opus DW Direct streaking SEEg aftlgros Lé%%t:re I subculture in MKTTn
E %9 broth = ISO 6579-1 -
= 2 | Product (French £ = After \ | e S| 8
5 | E |name) Product .| 3% IPC RAPID' Salmonella | purification | XLD 852522”3 _ ® XLD 8525,'72”3 8 A=
5| & 5 2| B3 - step 2 5 |£3 gl orx | erx |
> 8 =| 8% = > = 8 S 2% £ | Opus | Opus
& RAPID' RAPD' | 2| & =< < E 8 2 S _ 8 8 2 5 |8E| 8 8 £ | DW | DW
XD 1 samonetia | X0 | saimonelia | *= 8 2 g g S B S5 55 S S = £ |58 S S S
= = IS o - © C n (o] o P [ S 8 o o —
sa £ Cq 8 x 8 83 S s £ s | &5 8 s =
o * S | & 5 5 2 g g & S |o®| 8 S
S — = < = = y= ® m o = S S
> [53 [S > > — (7p] > >
= e} Rel = = (= (=
m [aa]
2024 | 3175 | Flan nature Pastry (pudding) BPW +p +p +p +p + P 20.11 34.64 + +p + + / +p +p / + + +p +p + + PA 3 |c
Moelleux au Frozen chocolate N/A/ N/A/ o
2024 | 3540 | ot et surgels | cake BPW p d()+ | +p | +d+ |+ P a0t | mog | -C / / / | o+ |+ + " P Hpds | o+ |+ PA |3 |c
2024 | 3541 S::;:;basque E;°kze“ Basque BPW +p +p +p o |+ P 1898 | 342 | + | o+ + / +p +p / o+ +p +p o+ PA |3 |c
2024 | 3542 |Eclairaucafé ) Frozen coffee BPW +p +M +p wo |+ P 2433 | 3239 | + o | o + / +p +M / L) | +p s+ PA |3 |c
surgelé pastry
2024 | 4404 |T3neletiepoire ) Pearandpistachio | ppyy < < A A | - P NA | 3235 | - < | / / < < / / / A A S NA | 3¢
pistache tartlet
2024 | 4405 |Edclair café z;:?)’ (coffee BPW -B - C -C . P NA | 3214 | - B / / / B -C / / / -C - - - NA |3 |c
2024 | 4406 |Cremedessert ) Dark chocolate BPW st st st st | - P NA | 3871 | - st | / / st st / / / st st N NA |3 |c
chocolat noir dessert cream
2024 | 4407 |Ceurfondant ) Pastry (chocolate | ppyy st st st st |- | Poso) | NA | 3201 | - st | / / st st / / / st st S NA |3 |c
chocolat cake)
2024 | 4408 |[Flan Pastry (flan) BPW st st st st - P(ISO) N/A 32.54 - st / / / st st / / / st st - - NA 3 |c
2024 | 4409 | Religuieuse Pastry (chocolate | gpyy < st A A |- | puso) | NA | 3226 | - < | / / < st / / / A A A NA |3 |c
chocolat puff)
2024 | 4419 |Mousseau Dark chocolate BPW st st st st | -| Puso) | NA | 3049 | - st | ) / / st st / / / st st A NA |3 |c
chocolat noir mousse
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BIO-RAD

FISHERY PRODUCTS AND VEGETABLES

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation g
result | ment
5 : . _ Streaking after
0 RVS MKTTn =8 CFX Opus DW Direct streaking SlElig aftlgros lé%%t:re e subculture in MKTTn
2| = 23 ] broth = 1SO 6579-1 -
= 2 | Product (French -oc After . | 2 S| &
5 | B |name) Product _| 8=% IPC RAPID' Salmonella | purification | XLD | (~ATD | s | xp | AP =
et ] _ 5|85 Salmonella | £ £ Salmonella | > o
g | 8 2 £22| = step g & |£3 & | crx | crx
= ' ' = .. © = [0) — =
& «p | RAPD' | | RAPD | E| Ez| 3 = 8 | _ 2 2. | 8 8 Z 5 |22 8 8 €| oW | ow
Salmonella Salmonella 2] S & S o > o3 S S = E S 2 S S (S
x| £ Cq 8 e 8 83 8 3 2 2 |58 8 38 =
3 = 2 S = ® T % S | 8L = =
13 g | £ £ £ | 8|8 |8°% £ g
= (5] C = = > — n = >
s § 1 & |7 -~ =
2024 | 2889 |Filet de saumon | Raw salmon filet BPW +M +M +m +p + P 31.76 N/A + +m + + / +M +M + + +m +p + + PA 4 | a
2024 | 2890 | Dos de cabillaud | Raw Back of cod BPW +M +M +M +M + P 25.32 329 + +m + + / +M +M + + +M +M + + PA 4 | a
2024 | 2891 T:;’;::ssa'"t' Raw scallops BPW 12 +M +M +p + P 2238 | 3492 | + M|+ + / 12 +M / + + +M +p | o+ PA | 4 |a
2024 | 2892 | Crevette Raw shrimp BPW -A -B -B -C - P N/A 33.2 - -C / / / -A -B / / / -B -C - - NA 4 | a
2024 | 2893 | Filet de merlan Raw whiting fillet BPW +1/2 +1/2 +M +M + P 25.64 32.44 + +m + + / +1/2 +1/2 / + + +M +M + + PA 4 |a
2024 | 3241 |Filetde Raw mackerel fillet| BPW +p +p +M M|+ P 2404 | 3243 | + M|+ + / +p +p / + + +M +M | o+ PA | 4 |a
maquereau
2024 | 3242 gi’r:‘: de lieu Raw pollack steak | BPW +p +p M M|+ P 2442 | 3251 | + M|+ + / +p +p / + + +M +M | o+ PA | 4 |a
2024 | 3243 | Pavé de saumon | Raw salmon steak BPW +p +p M +M + P 26.53 32.61 + +m/+ + + / +p +p + + + +M +M + + PA 4 | a
2024 | 3244 | Filet d'eglefin Raw haddock fillet BPW +M +M +M +M + P 24.7 32.26 + +1/2 + + / +M +M / + + +M +M + + PA 4 |a
2024 | 3245 |Filet de julienne | Raw julienne fillet BPW +1/2 +M all +M + P 22.96 32.15 + +1/2 + + / +1/2 +M / + + +M +M + + PA 4 | a
2024 | 3246 | Filet de lieu noir | Raw saithe fillet BPW +M +p +M +p + P 21.05 32.6 + +M + + / +M +p / + + +M +p + + PA 4 | a
2024 | 4411 g:;’gu‘:)‘z S8UMON | Raw salmon steak | BPW A C md- | A |- | PISO) | NA | 3222 | - B | / / A C / / /| +md- A - - NA | 4 |a
2024 | 4412 ’J“:c"é de ST Raw scallops BPW | md- < Al A |- Pusoy | NA [311] - | A | / | [ma-| / ol A A -] - | N [4a
2024 | 4413 | Filetde maqueau | Raw mackerel fillet BPW md/- -A -A -A - P(ISO) N/A 32.23 - -A / / / +md/- -A / / / -A -A - - NA 4 |a
2024 | 4414 | Amande de mer Raw sea almonds BPW -C -C -C st - P(ISO) N/A 32.67 - -B / / / -C -C / / / -C st - - NA 4 | a
2024 | 4415 | Coque Raw shell BPW -A -B -A -A - P(ISO) N/A 32.58 - -A / / / -A -B / / / -A -A - - NA 4 |a
2024 | 4416 | Filet de truite Raw trout fillet BPW -B -B md/- -A - P(ISO) N/A 32.07 - -B / / / -B -B / / / +md/- -A - - NA 4 | a
2004 | a4ty |TIetdedorade ] Rawseabream BPW | A @ | A| < |-|Piso | NA |3287| - | B | / / Al -0 / ol A < -] - | N [4]a
2024 | 4418 | Noix de petoncle | Raw scallops BPW -C - (10) md/- -A - P(ISO) N/A 32.31 - -A / / / -C - (10) / / / +md/- -A - - NA 4 |a
2024 | 4419 ;rsanc":re thon Raw Slice of tuna | BPW A B md- | -A |- | PiSO) | NA | 3216 [ - A | / / A B / / || +md- A - - NA | 4 |a
Légumes en Bagged
sachet (carotte, vegetables (carrot,
2024 | 2894 | chou blanc, white cabbage, BPW -A -A -A -A - P N/A 32.85 - -A / / / -A -A / / / -A -A - - NA 4 |b
poivron ,mais, peppers, corn,
méche) lamb's lettuce)
2024 | 2895 | Salade Bagged lettuce BPW +1/2 +1/2 +m +M + P 29.77 32.5 i -A / / / +1/2 +1/2 + + +m +M it it PA 4 |b
2024 | 2896 | Epinard en sachet | Bagged spinach BPW +m +1/2 +m +m + P 34.91 32.8 i -A / / / +m +1/2 + + +m +m i i PA 4 |b
2024 | 2897 | Ciboulette fraiche | Fresh chives BPW +1/2 +M +1/2 +M + P 32.85 32.81 + -A / / / +1/2 +M + + +1/2 +M + + PA 4 |b
Jeunes pousses Baby greens,
2024 | 2898 . ’ | green and red BPW +1/2 +M +1/2 +M + P 28.66 33.04 + +d +d + / +1/2 +M / + + +1/2 +M + + PA 4 |b
laitue verte, rouge lettuce
2024 | 3249 | Mache Lamb's lettuce BPW -A -A -A -A - P N/A 334 - -A / / / -A -A / / / -A -A - - NA 41D
2024 | 3250 | Laitue Lettuce BPW -A -A -A -A - P N/A 33.31 - -A / / / -A -A / / / -A -A - - NA 4 1D

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

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation 9
result | ment
5 : . _ Streaking after
0 RVS MKTTn =8 CFX Opus DW Direct streaking SlElig aftlgros lé%%tl;re e subculture in MKTTn
2| = 23 ] broth = 1SO 6579-1 -
= 2 | Product (French =0 = After . |2 3| &
5 | B |[name) Product .| 8% IPC RAPID' Salmonella | purification | XLD | (AP o X | JAPD g A=
et ] _ 5|85 Salmonella | £ £ Salmonella | > o
g » 3 2| 258 = step 3 5 |23 S| CFX | CFX
Q o | o = o 171 = S S =
> S = 838 (3 = = 8 S |2 £ & | Opus | Opus
= f ' = (o) = n n 7] — 7] 7] =
& «LD RAPID' | o o | RAPID | € S5 2 = 8 | _ < L _ g g 2 5 |8E| 8 g € DW | W
Salmonella Salmonella a R S 2 S a = o0 S S = g SR S S 8
| £ | ¢ 8 | 5| B 5% | 8 8 £ | 2 |58 8 g8 |=
© — [} = = O — — > [53 o o — —
%] 3 = g §2 3 8 ko) Re) S ® 8 8
a — = = = s © m < a a
& g g= | & & | ° ° | & &
m o
2024 | 3251 Cg;’t"'ede"hé“e Holm oak leaf BPW | +112 #M2 | A2 m |+ P 2363 | 3341 | + | +md- | / #2 | 12 + + | R +m I PA | 4 |b
2025 | 113757 | Chou Cabbage BPW M D M P + | P(ISO) | 2794 | 3238 | + R |+ ¥ M P / ¥ ¥ M P |+ PA |4 b
2025 | 113758 | Celeris branche | Celery sticks BPW +1/2 +1/2 +1/2 +M + P(ISO) 26.18 32.44 + +m + + +1/2 +1/2 + + +1/2 +M + + PA 4 |b
2025 | 113759 | Brocolis Broccoli BPW +p +p +p +p + P(ISO) 20.38 33.18 + +p + + +p +p / + + +p +p + + PA 4 b
2025 | 113760 | Sucrine Sucrine BPW M 2 | #R | M |+ | PSO) | 2442 | 323 + +m - (Ciro- + +M 2 + + + 12 +M £ 4 PA |4 |b
bacter)
Graines germées | Sprouts
2025 | 114902 | alfalfa, radis, (alfalfa,radish,fenn |  BPW -A -B A A - | Piso) | NA | 334 - d- / / / A B / / / A A - - NA | 4 |b
fenouil el)
2025 | 114903 :;2:;‘:5 9ermees | sprouts (alfalfa) BPW nil- c A B |- | PISO) | NA | 3268 | - d- | / / nil- C / / / A B - - NA | 4 |b
Graines germées Sorouts
2025 | 114904 | alfalfa, poireau, Fl‘f e ek lentin | BPW -A -A A B - | PUsO) | NA 33 - d- / / / A A / / / A B - - NA | 4 |b
lentille (alfalfa,leek,lentil)
2025 | 114905 | Graines germées | Sprouts (pink BPW A B A B - | POSO) | NA | 333 | - A | / / A B / / / A B . - NA | 4 [b
radis rose radish)
2025 | 114906 | Sraines germées | Sprouts (red BPW | nik+ sm | oni+ | onie |+ | PUSO) | 4352 | 3325 | 4 | d- | / / nie | +m + O R T nik |+ | + | PA | 4D
betterave rouge | beetroot)
. +
2025 | 115770 | Germes de pois | Green peas BPW 12 M M +M + | PISO) | 2199 | 3269 | + m | (weak |+ / +[2 M / + ¥ M +M o4 PA |4 |b
vert sprouts )
Graines germées NIA 3313/
2025 | 115771 | " Leek sprouts BPW -A -A A ik |+ | PISO) | NIAI | 3248 | - -A / / / A A + + ¥ A nif+ + | - | NDenaw | 4 | b
poireaux N/A 32.03
2025 | 115772 | Graines germees | g oot spouts | BPW | +m #2 | nik | m |+ | P(SO) | 3694 | 3321 | + A | / / wmo[ R + + £ i +m o+ PA | 4D
betterave rouge
: ; -
2025 | 115773 g;?r'g‘::xge’mees Leek sprouts BPW m m nil+ m | + | P(SO) | 3857 | 328 + | -06) | Ereme / m m + + ¥ nil+ m |+ PA | 4 |b
nnii)
: : o6
2025 | 115775 fl;::;‘:s GerMees | Alfalfa sprouts BPW nil+ nil+ nil+ A + | PISO) | 3511 | 328 + | -06) | Eneme / nil+ nif+ + + ¥ nij+ A P - PA |4 |b
nnii)
2025 | 115776 | Salade chéne verte S;;Z” oak leaf BPW -A st A A - | P(so) NA | 3241 - A / / / A st / / / A A - - NA | 4 |b
2025 | 115777 | Ciboulette fraiche | Fresh chives BPW -C st -A -A - P(ISO) N/A 32.19 - -A / / / -C st / / / -A -A - - NA 4 1D
2025 | 115778 | Brocolis Broccoll BPW A B A - - [ Paso) | NA | 3233 | - A / / / A B / / / A - - - NA |4 ]b
2025 | 115779 | Chou Cabbage BPW st st st st - [ Paso) | NA [ 3228 | - st / / / st st / / / st st - - NA [ 4D
2025 | 115780 j%“p?ﬁ:rgousses Baby spinach BPW o o A Cc | -| PISO) | NA | 3216 | - A | / / C C / / / A c - - NA | 4 |b
2025 | 115781 | CoUrs delaitue en | Bagged lettuce BPW | C st Al st |- Pusoy | NA 3228 | - | A | / / < st / ol A st |- | Na |4
sachet hearts
Fruits en Canned fruit
2024 | 2899 | conserve (péche, | (peach, pineapple, BPW +M +M +M +p + P 18.45 34.75 + +M + + / +M +M / + + +M +p + + PA 4 |c
ananas, papaye) | papaya)
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result | ment
5 : . _ Streaking after
0 RVS MKTTn =8 CFX Opus DW Direct streaking SlElig aftlgros lé%%t:re e subculture in MKTTn
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© — [} = = O — — > [53 o o — —
@ 8 ® S 5e 8 S (3 L2 SIS S S
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m m
o i, | AT
2024 | 2900 . P " | (peach, pear, BPW st st st st - P N/A 32.99 - st / / / st st / / st st - - NA 4 |c
poire, pomme, apple, grape)
raisin) PP,
Cocktail en Canned cocktail
conserve (jus (natural juice
2024 | 2901 | naturel, péche, ’ BPW +p +p +p +p + P 17.38 35.32 + +p + + / +p +p / + + +p +p + + PA 4 |c
. peach, pear,
poire, ananas, ineapple, grape)
raisin) P '
2024 | 2902 ﬁ;’;’;,‘;“e pomme ':‘gr';'::t'zd peach | gpyy +p +p +p |+ P 16.84 | 37.39 | + oo + / +p +p / + + +p +p o+ PA |4 |c
2024 | 2903 | COmPote pomme | Apple and pear BPW +p +p +p o |+ P 1726 | 37.35 | + oo | o * / +p +p / + + +p +p o+ PA |4 |c
poire compote
2024 | 3247 | Courgette Courgette BPW +M +1/2 +1/2 +1/2 + P 23.81 32.55 + +(1) - - + +M +1/2 + + + +1/2 +1/2 + + PA 4 |c
2024 | 3248 | Poireau Leek BPW +M +M +M +M + P 20.82 32.88 + +1/2 + + / +M +M / + + +M +M + + PA 4 | c
2024 | 3252 | Haricot vert Green bean BPW +m +M +m +m + P 36.54 33.2 + -A / / / +m +M + + + +m +m + + PA 4 |c
2024 | 3253 | Gazpacho Gazpacho BPW +p +p +p +p + P 18.76 34.44 + +p + + / +p +p / + + +p +p + + PA 4 | ¢
Cocktail de fruits Frozenl red fruit
rouges cocktail
2024 | 3536 | (framboise, (raspberry, BPW | st st st s |-| P NV NN s g | / / st st / ;o st st oo N 4
A blueberry, N/A 3217
blueberrie, miires,
cassis) surgelé blackberry,
blackcurrant)
Haricots blancs | Frozen very fine
2024 | 3537 trés fins surgelés | white beans BPW +p +p +p +p + P 19.72 N/A + +p + + / +p +p / + + +p +p + + PA 4 |c
2024 | 3538 :j:gzlgg's douX | Frozen peas BPW P P M M + p 2122 | 3442 | + M|+ + / +p +p / + " M M P - PA |4 |c
Poélée de .
. . Frozen pan-fried
légumes a la
b ; vegetables
asquaise basquaise style
2024 | 3539 | (Tomates, BPW st st st st - P N/A 32.6 - st / / / st st / / / st st - - NA 4 | ¢
. (tomatoes, green
poivrons vert et
. and red peppers,
rouge, olgnons, |, ing olives)
olives) surgelée ’
2025 | 113749 g:n’;‘;‘;tede Apple compote BPW | +M +p +p s |+ | Puso) | 2033 | 3502 | # o |+ + / +M +p / P +p +p A PA |4 |c
Compote pomme | Apple / rhubarb
2025 | 113750 rhubarbe compote BPW +p +p +p +p + P(ISO) 23.92 32.93 + +p + + / +p +p / + + +p +p + + PA 4 |c
gnxe;;nﬂi: ;:2;25 Mix of exotic fruits
2025 | 113751 q ” | (pineapple, red BPW +p +p +p +p + P(ISO) 22.73 3244 ar +p + + / +p +p / + + +p +p + + PA 4 |c
papaye rouge,
papaya, mango)
mangue
2025 | 115503 | Banane Banana BPW -C -C -B -C - P(ISO) N/A 33.07 - -B / / / -C -C / / / -B -C - - NA 4 |c
2025 | 115504 | Tomate allongée | Tomato BPW st st st st - P(ISO) N/A 32.85 - st / / / st st / / / st st - - NA 4 |c
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BIO-RAD

FISHERY PRODUCTS AND VEGETABLES

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1° 18h at 34-38°C TS
PCR result Confirmation g
result | ment
5 : . _ Streaking after
2 RVS MKTTn =38 CFX Opus DW Direct streaking Streaking aftlgros Lé%%m;re nRVS subculture in MKTTn
— %> § 8 broth = 1SO 6579-1 >
= 2 | Product (French =0 = After , | e 3| &
= | B |name) Product .| 8% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
= ] _ 2| 8o Salmonella | £ = | < Salmonella | > o
S » 3 2| 28 = step 3 &5 |£38 & | CFX | CFX
> 8 =88 S - = > 8 S 2% 2 | Opus | Opus
a RAPID' RAPID' | £ s=| 2 > 3 = 2. 3 3 = 5 |88 8 3 €| DW | DW
XD saimonetia | XP | saimonefia | *= a8 S g S g S S5 S S = £ |58 5 S 8
a £ Cq 8 I 8 S 3 8 8 Ro! 2 |2 8 8 =
© — [0} = = O — — < 5] o o —= —
2 S T 5 52 S 3 2 S | o 3 S
= — = < o« = 2 © m o s s
= 3 3 = = - @ = =
@ @
2025 | 115505 | Poire Rocha Pear BPW st st -A nif+ - | P(SO) N/A 32.86 - -C / / st st / / / -A Qgt\gﬁg}‘ - - NA 4 |c
2025 | 115506 | S0Upe 8legumesa |y oiabie soup BPW st st st st |- | PiSO) | NA | 3274 | - st | / / st st / / / st st N NA | 4 ¢
la créme fraiche
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BIO-RAD

EGG AND EGG PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C T
PCR result Confirmation g
result | ment
5 . . _ Streaking after
0 RVS MKTTn =8 CFX Opus DW Direct streaking Sl g ity SBEN 0 o (Y subculture in MKTTn
@ o 5o ISO 6579-1 _
= & (French § =3 - broth = ISO 6579-1 =
s 2 Product (Frenc 3 =0 = er ' | @ | o
= | B |name) Product O .| 8% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
It < 2} 2| 8=5 Salmonella | £ £ Salmonella | > O
] » o 2| 258 = step 3 5 |23 S| CFX | CFX
> 5 El=g5| S ‘| 2 |32 S | ops | O
r“é_ , , © 2 o = = »n q“>)‘ E »n %) 3 = % g 7 7 E pus pus
& LD RAPID XLD RAPID = 36‘ = 2 k< _ = = = k< 2 S 3 &= 2 2 = DW DW
8 Salmonella Salmonella a D S 2 S a = s S S = g SR S S 8
£ a £ Cq 8 I 8 8 3 8 8 o 2 > D 8 8 =
o © — [ = = O — — < [5] o o — —
& @ 8 T 5 § 2 8 8 ko) S |e®| 8 8
= — = < o« = 2 © o o s s
> o [$] > > — wn > >
[ i:% hg3 [ — — —
2024 | 2994 | Gros ceufs BIO Organic egg BPW +p +p +p +p + P 18.74 37.83 + +p + + / +p +p / + + +p +p + + PA 5]a
Gros ceufs de Eaas from free-
2024 | 2995 |poules élevées en | 29 BPW 0 P p +p + P 1737 | 44 + +p + + / +p +p / + " P p P - PA |5 |a
e range hens
plein air
(Eufs frais gros Eggs from hens
2024 | 2996 | calibre de poules |reared on the BPW +p +p +p +p + P 17.32 32.58 + +p + + / +p +p / + + +p +p + + PA 51a
élevées au sol ground
2024 | 3000 | CEufs de cailles Quail eggs BPW +p +p +p +p + P 18.2 34.25 + +p + + / +p +p / + + +p +p + + PA 5]a
2024 | 3001 ﬁ)‘ﬂ:’;‘%de Organic egg BPW +p +p +p wo |+ P 1679 | 3532 | + o | + / +p +p / P +p +p A PA |5 |a
CEufs de poules Eggs from hens
2024 | 3003 | . reared on the BPW +p +p +p +p + P 17.35 N/A + +p + + / +p +p / + + +p +p + + PA 51a
élevées au sol
ground
2024 | 4315 ‘::Lffe frais de Fresh eggs BPW +p +p +p +p * P 171 | 3792 | + +p + + / +p +p / + ¥ +p +p £+ PA |5 |a
2024 | 4316 ﬁ::.ffe frals de :;Zih organic BPW +p + T N N 1721 | 3685 | + T + / +p +p / | +p + +| +« | PA |5]a
2024 | 4317 | GrOS ceufs Large free-range | ppyy st st st s | -] P NA | 3299 | - st | / / st st / / / st st | - | NA |5]a
fermiers de poule | eggs
(Eufs frais de Eggs from hens
2024 | 4318 | poules élevées au | reared on the BPW +p +p +p +p + P 18.71 34.36 + +p + + / +p +p / + + +p +p + + PA 51a
sol ground
Gros ceufs bio Fresh organic
2025 | 113761 breton plein air eggs BPW +p +p +p +p + P 16.56 35.79 + +p + + / +p +p / + + +p +p + + PA 51a
Eggs from hens
2025 | 113762 | Oeufs plein air reared on the BPW +M +p +p +p + P 16.69 36.61 + +p + + / +M +p / + + +p +p + + PA 51a
ground
: +M (latex- X5;
2025 | 115507 | Gros eufsbreton ) Organicegg from | g < st Al M |- puso) | NA | 3281 | - M| -05) | -p6) / < st / / / A fron B NA |5 a
plein air BIO free-range hens Pantoea)
(Eufs frais de Organic egg from
2025 | 115508 | poules slevées en | 9 gﬁ BPW st st st st - | P(so) NA | 3273 | - st / / / st st / / / st st - - NA |5 |a
plein air BIO ree-range hens
2025 | 115509 | Oeufs frais Fresh eggs BPW st st st st - P(ISO) N/A 32.67 - st / / / st st / / / st st - - NA 5]a
2025 | 115510 | Gufs pleinair | 99 oM e TGS | gy st st st st |- | Piso) | NA | 3286 | - st | / / st st / / / st st - NA |5 |a
(CEufs de poules Eggs from hens
2025 | 115511 | ;usdep reared on the BPW st st st st - P(ISO) N/A 32.76 - st / / / st st / / / st st - - NA 51a
élevées au sol
ground
CEufs frais de Fresh eggs from
2025 | 115512 | poules élevées au | hens reared on the BPW st st st st - P(ISO) N/A 32.94 - st / / / st st / / / st st - - NA 51a
sol ground

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

EGG AND EGG PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1* 18h at 34-38°C '
PCR result Confirmation T s
result | ment
5 . . _ Streaking after
0 RVS MKTTn =8 CFX Opus DW Direct streaking SlElig aftlgros lé%%t:re e subculture in MKTTn
% N 5 § 2 i broth = ISO 6579-1 >
= 2 | Product (French 3 =0 = After . | 2 3| 8
5 | £ |name) Product o .| 82F% IPC RAPID' Salmonella | purification | XLD | (~ATD | s | XD | JAPID g =
It < 2} 2| 8=5 Salmonella | £ £ Salmonella | > O
] » o 2| 258 = step 3 5 |23 S| CFX | CFX
> 5 e 3 2 - S 2 =
fé_ , , © 23 = = » q“>)‘ E » ) 3 = % g »n »n E OpUS OPUS
2 XD | JAPD Hyp | RAPD L El 35 3 2 | 2 | .| = s= | & 2 S| 8 |24 ¢ L g | DW | DW
8 Salmonella Salmonella o R S 2 S 3 > >a S S % S ER= S S S
£ a £ Cq 8 I 8 8 3 8 8 o 2 S D 8 8 =
o © — [ = = O — — < [5] o o — —
a % 3 = g §2 3 8 ko) Re) S ® 8 8
a — = < o« = 2 © o o = s
> [53 [S > > — wn > >
= i:% hg3 = = = =
2025 | 115513 | CEufs frais Fresh eggs BPW st st st st - P(ISO) N/A 33.31 - st / / / st st / / / st st - - NA 5]a
CEufs frais de Egg from free-range
2025 | 115514 | poules élevées en hens BPW st st st st - P(ISO) N/A 33.25 - st / / / st st / / / st st - - NA 51a
plein air
2025 | 115515 | s fermiers BIO | o1o"° "% | gpw | o st st | st | -| Paso) | NA | s27a | - | st | 4 / / st st / N A B s [ -| - | Na |5]a
2025 | 115516 | o emers | Fggfomfieerange | gpy | st st | st | -| Piso) | NA | sz | - | st | 4 / / st st / N A B s [ -| - | Na |5]a
Coule dejaune | 5 1c rised liquid
2024 | 2997 | d'ceuf liquide eqq volk q BPW +p +p +p +p + P 18.98 40.88 + +p + + / +p +p / + + +p +p + + PA 51b
pasteurisé 99y
Coule de blanc . -
2024 | 2998 | d'ceuf liquide Pasteurised liquid | BPW +p +p +p +p + | PISO) | 212 | 3204 | + +p + + / +p +p / + " +p +p £+ PA | 5 |b
g egg white (1/40)
pasteurisé
204 | 2999 |Couledeut = Pasteurisedwhole | gpy |, o || 4 |+ P | 1812 | 3438 | & | e |+ | 4 / oo | T I I w |+ | + | PA |5]b
entier pasteurisé | egg
. .| Shelled hard-
2024 | 4221 | CEufs durs écalés boiled eggs BPW +p +p +p +p + P 38.04 32.68 + +(14) + + / +p +p / + + +p +p + + PA 51b
2024 | 4z |Eufspochés | Vacuum-packed | - gp |, st Al st |- P NA [ 3267 | - | st | / / A st / T A B s [ -| - | Na |5]b
cuits sous vide poached eggs
2024 | 4223 | Oeufs pochés Poached eggs BPW st st st st - P N/A 32.78 - st / / / st st / / / st st - - NA 51]b
Coule de jaune Pasteurized liquid
2024 | 4224 | d'ceuf liquide olk e q BPW +p +p +p +p + P 28.38 35.08 + +p + + / +p +p / + + +p +p + + PA 51b
pasteurisé y 99
Coule d'ceuf Pasteurized whole
2024 | 4225 | entier liquide eqq liauid BPW st st st st - P N/A 3247 - st / / / st st / / / st st - - NA 51b
pasteurisé 9gflq
Coule de blanc . -
2024 | 4226 |d'eufliquide | 2steurizedliquid | BPW st st st st |- | Puso) | NA | 3288 | - st | / / st st / / / st st B NA |5 |b
. white egg (1/40)
pasteurisé
CEuf entier liquide | Pasteurized whole
2025 | 113752 pasteurisé egg liquid BPW +p +p +p +p + P 28.15 32.37 ar +p + + / +p +p / + + +p +p + + PA 51b
Jaune d'ceuf Pasteurized liquid
2025 | 113753 liquide pasteurisé | yolk egg BPW +p +p +p +p + P 1957 | 43.36 + +p + + / +p +p / + + +p +p + + PA |5 |b
2025 | 113754 | CEufs pochés Poached eggs BPW +p +p +p +M + P 21.1 33.69 + +M + + / +p +p / + + +p +M + + PA 51b
Shelled hard- AT 3297/
2025 | 113755 | CEufs durs écalés ) BPW +p +p +p +p + P N/A/ 33.08/ -I-/- st / / / +p +p + + + +p +p + - NDen@y | 5 | b
boiled eggs
N/A 32.85
Blanc d'ceuf Pasteurized liquid BPW
2025 | 113756 liquide pasteurisé | white egg (1/40) +p +p +p +p + P(ISO) 17.92 34.75 + +p + + / +p +p / + + +p +p + + PA 51b
Coule de blanc N
2025 | 116799 | d'ceuf liquide Pasteurized liquid |~ BPW st st st st | -| Poso) | wnA | 3217 | - st | / / st st / / / st st N NA |5 |b
g white egg (1/40)
pasteurisé
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BIO-RAD

EGG AND EGG PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1* 18h at 34-38°C '
PCR result Confirmation T s
result | ment
5 . . _ Streaking after
K%} RVS MKTTn =3 CFX Opus DW Direct streaking Szl aier Alesline [ e subculture in MKTTn
® (5] ISO 6579-1
> > 5 = 3 broth = ISO 6579-1 >
= 2 | Product (French 3 =0 = After . | 2 S| &
5 | £ |name) Product o .| 82F% IPC RAPID' Salmonella | purification | XLD | (~ATD | s | XD | JAPID g =
It < 2} 2| 8=5 Salmonella | £ £ Salmonella | > O
S » o 2| 2=8 = step 3 g |23 S| CFX | CFX
= o | O = o 17} = c Q =
> 3 =| 88| ¢ = > 8 S 2% 2 | Opus | Opus
' ' S - = (%] %] n — n n =
fa XLD RAPID XLD RAPID = 38 % 2 k< _ = = = k< 2 S 3 £ 5 2 2 = DW DW
8 Salmonella Salmonella a D S 2 S a = os S S = g SR S S 8
E=] a £ Cq 8 S 3 83 8 8 @ 2 > 0 8 8 =
o © — [ o — — < [5] o o — —
& @« S T 5 52 S 8 3 S | o 3 3
= — = < o« = 2 © o o s s
= g g S | @ = =
@ o
Coule de jaune Pasteurized liquid
2025 | 116800 | d'ceuf liquide ok e g BPW st st st st - P N/A 33.59 - st / / / st st / / st st - - NA 51b
pasteurisé yolkegg
2025 | 116801 | COUe deufentier | Pasteurizedwhole | ppyy | B st st -] P NA | 3206 | - st | / / st B / I st st - - | NA |50
pasteurisé egg liquid
2025 | 116802 | COUle doeufentier | Pasteurizedwhole | gy | < st st -] P NA | 3223 | - st | / / st < / I st st - - | NA |50
pasteurisé egg liquid
2025 | 116803 | CEufs pochés Poached eggs BPW st -C st st - P N/A 33.06 - st / / / st -C / / / st st - - NA 51b
2025 | 116804 | CEUfS de caille cus | Cooked and shelled | - gy | st s | st | -| P NA [ a278 | - | st | / / st st / I A B s [ -| - | Na |5]b
et écalés quail eggs
Blanc d'ceuf en BPW 1/40
2024 | 4306 oudre Egg white powder | (before st st st st - P(ISO) N/A 32.12 - st / / / st st / / / st st - - NA 51c
P powder)
Poudre de blanc BPW 1/40
2024 | 4307 d'euf Egg white powder | (before +p +p +p +p + P(ISO) 18.22 35.05 + +p + + / +p +p / + + +p +p + + PA 51c
powder)
Poudre de blanc BPW 1/40
2024 | 4308 d'euf Egg white powder | (before +p +p +p +p + P(ISO) 19.17 33.79 + +p + + / +p +p / + + +p +p + + PA 51c
powder)
Poudre d'ceuf BPW
2025 | 115083 entier Whole egg powder | (before +p +p +p +p + P(ISO) 21.95 32.73 + +p + + / +p +p / + + +p +p + + PA 51c
powder)
Poudre de jaune BPW
2025 | 115084 d'euf ] Yolk egg powder (before st st st st - P(ISO) N/A 37.04 - -C / / / st st / / / st st - - NA 51 ¢
powder)
Poudre d'ceuf BPW
2025 | 115085 entier Whole egg powder | (before +p +p +p +p + P(ISO) 23.76 32.82 + +M + + / +p +p / + + +p +p + + PA 51c
powder)
Poudre d'ceuf BPW
2025 | 115086 entier Whole egg powder | (before +p +p +p +p + P(ISO) 29.46 32.63 + +M + + / +p +p / + + +p +p + + PA 51c
powder)
32.25/
Poudre de blanc BPW 1/40 282% 33 +H+/[+/-
2025 | 115087 | |, Egg white powder | (before st st st st - P(ISO) ' 32.39/ st / / / st st / / / st st - - PDrp@ay | 5 | ©
d'ceuf 38.33/ o | (F)
powder) NJA*(F) 32.99
(F)
32.66/
38.09/
BPW 1/40 33.01/
2025 | 115088 | Poudredeblanc | oo e powder | (before | st st st st | - | Puso) | 3863 | sy | | / / st st / / / st st | - | Py | 5 |c
d'eeuf 37.42/ w | (F)
powder) NJA*(F) 32.84
(F)
Poudre d'ceuf BPW
2025 | 117377 entier Whole egg powder | (before +p +p +p +p + P(ISO) 2043 33.14 + +p + + / +p +p / + + +p +p + + PA 51c
powder)
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EGG AND EGG PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1* 18h at 34-38°C '
PCR result Confirmation T s
result | ment
5 . . _ Streaking after
) RVS MKTTn =3 CFX Opus DW Direct streaking SATEEY aftlgros Lé%%t:re G subculture in MKTTn
2| = 5 23 i broth = ISO 6579-1 =
= 2 | Product (French 2 =0 = After \ | e S| 8
5 | E |name) Product 3 .| 82 IPC RAPID' Saimonella | purifiaion | XLD | ghAP> | o | xp | AR 18 =
5| & o 22538 = step = g |=3 | crx | orx | ©
- = ®| X5 = S 3 K 5 S 2
2 RAPID P | E| 2 e = @ 5 5 @ o 8 5 (g% - £ %3Vl\1/3 Ogvt\lls
»n ' | S = = = @ = = _ @ @ £ ® o @ @ =
s XD 1 samonetia | X0 | saimonelia | *= o B g g S B S5 55 S S = £ |58 S S S
2 g £ Cq 8 = 3 83 8 8 e 2 S O 8 8 =
o 3] — [ o — — < [5) o o — —
a % 3 = g §2 3 8 ko) Re) S ® 8 8
= — = < o« = 2 © o o s s
= 8 8 = - =
om om
Poudre d'ceuf BPW
2025 | 117378 entier Whole egg powder | (before +M +p +M +p + P(ISO) 2452 32 + +p + + / +M +p + + +M +p + + PA 51c
powder)
Poudre de jaune BPW
2025 | 117379 d'euf ] Egg yolk powder (before +p +M +p +M + P(ISO) 22.01 33.14 + +M + + / +p +M / + + +p +M + + PA 51c
powder)
Poudre de jaune BPW
2025 | 117380 d'euf ] Egg yolk powder (before +p +M +p +M + P(ISO) 21.92 39.93 + +M + + / +p +M / + + +p +M + + PA 51c
powder)
Poudre de jaune BPW
2025 | 117381 d'euf ] Egg yolk powder (before +p +M +p +M + P(ISO) 21.61 40.57 + +M + + / +p +M / + + +p +M + + PA 51c
powder)
Poudre d'ceuf BPW
2025 | 117382 entier Whole egg powder | (before +p +p +p +p + P(ISO) 19.04 34.26 + +p + + / +p +p / + + +p +p + + PA 51c
powder)
Poudre de blanc BPW 1/40
2025 | 118105 d¢ - White egg powder (before st st st st - P(ISO) N/A 32.73 - st / / / st st / / / st st - - NA 51c
ceuf pasteurisé
powder)
Poudre de blanc BPW 1/40
2025 | 118106 d o White egg powder (before st st st st - P(ISO) N/A 32.87 - st / / / st st / / / st st - - NA 51 ¢
ceuf pasteurisé
powder)
Poudre d'ceuf de BPW
2025 | 118107 | poule biologique Whole egg powder (before st st st st - P(ISO) N/A 32.8 - st / / / st st / / / st st - - NA 51c
pasteurisée powder)
32.77/
Poudre d'ceuf BPW 39.39/ 32.99 +/-(F)/-
2025 | 118108 entier pasteurisé Whole egg powder (before st st st st - P(ISO) N/A(F)/ (Fy - -C / / / st st / / / st st - = PDrp@ay | 5 | C
P powder) NIAINIA | 32.77/
33.04
Poudre d'ceuf BPW
2025 | 118109 . - Whole egg powder (before st st st st - P(ISO) N/A 32.87 - -C / / / st st / / / st st - - NA 51c
entier pasteurisé
powder)
Poudre de jaune BPW
2025 | 118110 | - Egg yolk powder (before st st st st - P(ISO) N/A 34.04 - -C / / / st st / / / st st - - NA 51 ¢
d'ceuf pasteurisé
powder)
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PET FOOD AND ANIMAL FEED

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation g
result | ment
~ . . _ Streaking after
@ RVS MKTTn =8 CFX Opus DW Direct streaking Sl Mg ity el i [ subculture in MKTTn
] S © ISO 6579-1 _
> % ~ e) broth = 1SO 6579-1 >
% @ Product (French Prod § z2 After 2] S| g
— — = 1 1 —-—
5 | £ |name) foduct o .| 82% IPC RAPID' Salmonella | purification | XLD | APD | s | XD | JAPID g =
h < @ = 85 Salmonella | £ £ Salmonella | =, O
b » o 2| £33 = step 3 g |23 S| CFX | CFX
> = = 8 2 2 S 2 £
5‘;’_ ‘© % Q' \m/ = (%] q“>)‘ g [72] [} 8 % % g [} [} E OpUS Opus
S| o | S yp | RAPD TSl 2o 3 2 | £ | .| T sz | £ ¢ S| B |2g & g |g | DW ) DW
8 Salmonella Salmonella o S 2 S 2 > >3 S S = £ S e S S 3
S o £ Cq 3 % 8 8 & 8 8 2 g |22 8 8 =
o © — [ = = O — — < [5] o o — —
a % 3 = g §2 3 8 ko) Re) S ® 8 8
a — = = = s © m < a a
> [53 [S > > — wn > >
[ i:% hgn [ — — —
Mix cochons
2024 | 3557 |d'Inde avec Guinea pig feed BPW -A -A -A -C - P N/A 30.96 - -A / / / -A -A / / -A -C - - NA 6 |a
banane
Aliments pour
2024 | 3558 | \apins nains Rabbit feed BPW st st st st | -] P NA | 3089 | - | +dd |-p5) | / st st / / / st st - - NA |6 |a
composé de
carotte
Croquettes
2024 | 3559 | Chiens stérilisés | Kibbles for BPW | st st s | st -] P NA | 3143 | - st | / / st st / Il st st | - | N |6 |a
au poulet, petits | sterilized dog
pois, carottes
2024 | 3560 :‘é':i‘j:‘;lf*;a:ulet Kibbles for cat BPW +p +p +p wo |+ P 2055 | 3125 | + o | + / +p +p / P +p +p A PA |6 |a
Terrine Bio pour
2024 | 3561 ;2:‘;2 :‘;i';“'et’ Dog feed BPW | +p # w | s |+ P 1585 | NA |+ | +p | + + / + + / A w o |+ + | A |6 ]|a
carotte
2024 | 4309 | Batomnets varies |y, o sticks fish | BPW | st st st | st -] P NA | 3248 | - st | / / st st / I st st | - | Na |6 |a
pour poisson
Sticks tortues et | Turtle and
2024 | 4310 | reptiles herbivorous BPW st st st st - P N/A 32.79 - st / / / st st / / / st st - - NA 6 |a
herbivores reptile sticks
Croqu'mix chien | Kibble for dog 25
2024 | 4311 | 25 kg (bceuf et kg (beef and BPW +M +p +p +p + P 18.06 35.06 + +p + + / +M +p / + + +p +p + + PA 6 |a
légumes) vegetables)
Croquettes pour . .
2024 | 4312 |chihuahuaau | Shickenkibblefor | = pp), | st s | st |-| P NA [ 3367 | - | st | / / st st / I A s [ -| - | Na |6]a
Chihuahua
poulet
204 | 4313 |Menucomplet | Completemenu | goy | g M| | e [+ P | 2308 | 3228 | ¢ [ emm | o+ | 4 I T S Y T I I o | +| + | PA |6]a
perruches for budgies
Aliments Mixed food for
2024 | 4314 | composés lapins | dwarf rabbits with BPW +M +M +M +p + P 21.91 33.57 + +m + + / +M +M / + + +M +p + + PA 6 |a
nains a la carotte | carrots
Friandise chien Adult doa food
2025 | 115483 | adulte batonnets sticks g BPW st st st st - P(ISO) N/A 3297 - st / / / st st / / / st st - - NA 6 |a
riche en beeuf
Terrine pour chat Terrine for cats
2025 | 115484 | ala truite et aux . BPW +p +p +p +p + P 19.67 33.56 + +p + + / +p +p / + + +p +p + + PA 6 |a
- (trout, spinach)
épinards
Terrine pour Terrine for dogs
2025 | 115485 | chien adulte riche (beef) 9 BPW st st st st - P(ISO) N/A 33.27 - st / / / st st / / / st st - - NA 6 |a
en beeuf

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

PET FOOD AND ANIMAL FEED

Alternative method: EZ-Check Salmonella
Reference method: n
1SO 6579-1° 18h at 34-38°C TS
PCR result Confirmation 9
result | ment
~ . . _ Streaking after
@ RVS MKTTn = % CFX Opus DW Direct streaking Sl Mg ity el i [ subculture in MKTTn
2 | 5o KD Egre] broth = IS0 6579-1
s E Product (French % 5 2 Aft s g
= 2 roduc 3 _ac er . | 2 3| &
= | B |name) Product O .| 82% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
h < @ = 85 Salmonella | £ = | < Salmonella | =, O
S € L e & _?3 o = step @ ko) =8 S CFX CFX
g E& = % 8 % - " = = " " 3 [= g% " 5 g Opus | Opus
S| o | S yp | RAPD TSl 2o 3 2 | £ | .| T sz | £ ¢ S| 8 |2g & g |g | DW ) DW
8 Salmonella Salmonella o S 2 S 2 > >3 S S = £ g 2 S S 3
S o £ Cq 3 % 8 8 & 8 8 2 g |22 8 8 =
2 3 = 2 = = w T % S |8 w w
a @ S kS 3 3 2 S S 2 2 °Q 8 S
2 5 5 = g g = 3 g =
— 2 2 — — — —
Aliment composé | Compound
2025 | 115486 | namster hamster food BPW B B A A - | P(so) NA | 3359 | - A / / / B B / / A - - - NA | 6 |a
(Céreéales, (cereals, seeds,
graines, huile) oil)
Aliment pgur Guinea pig food .
cochon d'inde . (x5
2025 | 115487 | %% . (cereals, seeds, BPW m 2| HR | M * P 3517 | 3339 | + nil+ | -(x5) | Eherma- / m 12 + ¥ ¥ 12 £ 4 PA |6 |a
céréales, graine vegetables) i)
et légumes
f;gf'::tzesp:f;"z Kibble for cats 4061/ | 3300/
2025 | 115488 mois ciule(: (chicken, duck, BPW st st st st - P(ISO) N/A/ 32.26/ | -+ st / / / st st / / / st - - PDrpaiy | 6 | a
pouret, turkey) 3922 | 3244
canard, dinde
Croquettes chien .
2025 | 117356 Yorkshire Terrier Kibbles for dog BPW +p +p +p +p + P 21.37 33.15 + +p + + / +p +p / + + +p + + PA 6 |a
:'\;eér:zaslec:mplet Complete meal for
2025 | 117357 | graines, légumes) ?C‘L':‘eea":sp'gje ds BPW m m M M 5 p 3783 | 3235 | + A / / / m m + ¥ ] M P PA |6 |a
p?ur cochon vegetables)
d'Inde
2025 | 117358 | Aliment composé | Composite food BPW 112 112 M M * P 3201 | 3202 | + A / / / R | HR + + " M | o+ PA | 6 |a
hamsters for hamsters
2025 | 117359 gm‘f’"es chat | Kibbles for cat BPW +p +p +p w | +| P 3008 | 318 | + wp o | o+ + / +p +p / + + +p - PA | 6 |a
Aliment composé
2025 | 117360 | 4 la carotte pour fo‘;'a":g:‘:‘:bg?t’;“ BPW | +M +p RV R P 2504 | 3181 | + | +2 | + + / M +p / P M o+ PA |6 |a
lapins nains
2004 | 3515 | Sondeblétendre ) Granulated soft BPW -A -A A A - P NA | 3344 | - | emdd | 9| o) / A A / / / A A NA | 6 |b
granulé wheat bran (x5)
2024 | 3516 | Tourteaux de colza | Rapeseed meal BPW A A A A - P NA | 333 - A / / / A A / / / A - - NA |6 |b
2024 | 3517 | Tourteauxde colza | Gmo-free rapeseed | ppyy < < 3| < |- P NA | 33 : A | / / < < / / lo-e) . NA |6 |b
non OGM meal
Stick granulés Animal feed
2024 | 4291 | pour lapin ot BPW -A -C st st . P NA | 3296 - st / / / A -C / / / st - - NA |6 |b
d'élevage P
2024 | 4292 | Coex HBO :‘r“o':‘lf;tfeed BPW +p +M +p wo |+ P 1765 | 3492 | + o |+ + / +p +M / P +p A PA |6 |b
2024 | 4293 | Coex saumon :‘:‘;L“lf;tfeed BPW st st st st | - P NA | 3282 | - st | / / st st / / / st N NA |6 |b
2024 | 4294 I;’u‘;:zzgf 9 | Sunflower meal BPW +p +p +p wo |+ P 2637 | 3482 | + o | + / +p +p / P +p A PA |6 |b
2024 | 4295 Igl‘;:ea“"de Rape seed cake BPW | +M +M +p wo |+ P 2176 | 3346 | + o | + / +M +M / P +p A PA | 6 |b
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Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation g
result | ment
~ . . _ Streaking after
@ RVS MKTTn = % CFX Opus DW Direct streaking Sl Mg ity el i [ subculture in MKTTn
2| 5o IS0 65791 broth = SO 6579-1
g r Product (French % z 2 Aft g 3
s @ roduc S _a er . . 2] | g
= | B |name) Product O .| 82% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
h < @ = 85 Salmonella | £ £ Salmonella | =, O
b » o 2| £33 = step 3 g |23 S| CFX | CFX
= 0| O o= o 171 = S S =
> 3 = 28| < > > 8 S |2% £ | Opus | Opus
' f .- = %] n n — o n =
& | xo | RAPD dyp | RPDTEL B0l g 2 | £, 5 | sz | & & | £ 38 |E5 ¢ £ g oW Dw
8 Salmonella Salmonella oL S 2 S 3 > >a S S % g T 2 S S S
k) a £ 8 % 8 83 8 8 o L |2 8 8 =
o 55 Cq — ) = =8 — — < [ o o — — <
a % 3 = g §2 3 8 ko) Re) S ® 8 8
= — = S v a 2 T o K s s
= 3 3 = = = =
m m
Aliment minéral Ruminant mineral NIAJ N/AI
2025 | 115477 ; BPW st st st st - P(ISO) N/A*/ N/A* | il st / / / st st / / st st - - NA 6 |b
ruminant feed x o
N/A 32.32
Mélanges ;
2025 | 115478 Calf pellet mixes BPW -B -C -A -B - P(ISO) N/A 32.98 - -A / / / B -C / / / -A -B - - NA 6 |b
granules veaux
Aliment minéral Mineral feed for
2025 | 115480 s . | cattle, sheep and BPW -A -B -B -C - P(ISO) N/A 32.67 - -B / / / -A -B / / / -B -C - - NA 6 |b
bovin/ovin/caprin goats
2025 | 115481 c;';‘]fa"‘ compose fe‘;r;'”“"d cow BPW A st A < | -] piso) | A | 3301 | - < | / / A st / / / A S N NA |6 |b
2025 | 115482 | Aliment porc Pork feed BPW +p +p +p +p + P 29.71 32.54 + +p + + / +p +p / + + +p +p + + PA 6 | b
Mélange granulés .
2025 | 117363 veau Calf pellet mixes BPW st st st st - P N/A 32.72 - -C / / / st st / / / st st - - NA 6 |b
2025 | 117364 |Aliment minéral | Mineral cow/goat | ppy st st st s | -] P NA | 3176 | - st | / / st st / / / st st | - | Na |6 b
vache/chévre food
2025 | 117365 |Aliment minéral | Mineral cow/goat | ppy st st st s | -| P NA | 3179 | - s | / / st st / ;o st st -] N |6 b
vache/chévre food
2025 | 117366 | Blé Wheat BPW st st -C -C - P N/A 32.08 - -A / / / st st / / / -C -C - - NA 6 | b
2025 | 117367 | Dréches de blé Wheat dregs BPW st st st st - P N/A 32.45 - st / / / st st / / / st st - - NA 6 | b
2025 | 117368 | Sticks pour porc | Sticks for pigs BPW st st st st - P N/A 32.25 - st / / / st st / / / st st - - NA 6 |b
2025 | 117369 Ig;‘:ea“" de Rape seed cake BPW st st st st . p NA | 3237 | - st / / / st st / / / st st - - NA |6 |b
2025 | 117370 | Flocons d'orge Barley flakes BPW +p +M +p +p + P 20.37 34.12 + +p + + / +p +M / + + +p +p + + PA 6 |b
Mélange pour Mixture for laying
2025 | 117917 | poules hens BPW -B -A -A -B - P N/A 33.24 - -A / / / B -A / / / -A -B - - NA 6 |b
pondeuses
Aliment complet Complete feed for
2025 | 117918 | pour poules mp BPW st st -A -C - P N/A 33.22 - -B / / / st st / / / -A -C - - NA 6 |b
laying hens
pondeuses
2025 | 117919 |Blé Wheat BPW +1/2 +M +M +M + P 37.07 33.51 + -A / / / +1/2 +M + + + +M +M + + PA 6 |b
2025 | 117920 Igl‘;:ea“x de | Rapeseed meal BPW +p +p +p R P 1815 | NA |+ R + / +p +p / + + +p +p A - PA | 6 |b
Mélanges . N/A/ N/A/ _ -
2025 | 117921 granules veaux Mixture for calves BPW +M +M +M +M + P 3201 | 3378* i+ +(1) - (E.:ﬁirir;ma- / +M +M + + + +M +M + + PA 6 |b
Aliment minéral | Mineral feed for N/A/ N/A/ o
2025 | 117922 vaches/chévres cowslgoats BPW st st st st - P N/A* 32.91* if- st / / / st st / / / st st - - NA 6 |b
Coques de N/A/ N/A/ ok
2024 4296 féveroles BIO Faba bean hulls BPW st st st st - P N/A* 3017+ if- st / / / st st / / / st st - - NA 6 | c
Coques de pois N/A/ N/A/ Ok
2024 4297 BIO France Pea hulls BPW -C -A -C st - P N/A* 31.98* if- -A / / / -C -A / / / -C st - - NA 6 | c
2024 | 4298 E)I(‘::‘::cm Enriched wheat BPW st st st st - P N/A 32.54 - st / / / st st / / / st st - - NA 6 |c
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Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation g
result | ment
~ . . _ Streaking after
K2} RVS MKTTn =8 CFX Opus DW Direct streaking Srzailiy Qi sl i e = subculture in MKTTn
] S © ISO 6579-1 _
> % ~ e) broth = 1SO 6579-1 >
% @ Product (French Product § _ 5 f After . . 2 S| g
5 | £ |name) roduc o .| 82% IPC RAPID' Salmonella | purification | XLD | (~ATD | s | XD | JAPID g =
h < @ = 85 Salmonella | £ £ Salmonella | =, O
5 » o 2| 223 = step 3 5 |3 5| CFX | CFX
K = S| oo = 53 & 2 S 2 =
g)_ % % g % = 7] q“>)‘ g n ) § S % @ ”n ”n E OpUS Opus
S| o | S yp | RAPD TSl 2o 3 2 | £ | .| T sz | £ ¢ S| 8 |2g & g |g | DW ) DW
8 Salmonella Salmonella o S 2 S 2 > >3 S S = £ S e S S 3
S o £ Cq 3 % 8 8 & 8 8 2 g |22 8 8 =
o © — [ = = O — — < [5] o o — —
a % 3 = g §2 3 8 ko) Re) S ® 8 8
a — = = = s © m < a a
> [53 [S > > — w > >
= g | 8 SN = =
Poudre de Animal protein BPW
2024 | 4299 | protéines ow derp (before +p +p +p +p + P(ISO) 19.57 33.67 + +p + + / +p +p + + +p +p + + PA 6 |c
animales P powder)
Poudre appétence Petfood BPW
2024 | 4300 etfood palatability (before -C st -A -A - P(ISO) N/A 32.55 - -C / / / -C st / / / -A -A - - NA 6 |c
P powder powder)
Poudre d'amidon BPW
2024 | 4301 de pois Pea starch powder | (before -A -A -A -A - P(ISO) N/A 32.88 - -A / / / -A -A / / / -A -A - - NA 6 |c
P powder)
Poudre de Rape seed cake BPW
2024 | 4302 |tourteaux de 05’ der (before +p +p +p +p + P(ISO) 21.34 33.84 + +p + + / +p +p / + + +p +p + + PA 6 |c
colza P powder)
Poudre de
tourteaux de Sesame cake BPW
2024 | 4303 f (before -B -B -A -A - P(ISO) N/A 32.48 - -C / / / B B / / / -A -A - - NA 6 |c
sésame BIO powder
powder)
toaste
Poudre de BPW
2024 | 4304 .| Soya cake powder | (before +M +p +p +M + P(ISO) 18.73 36.44 + +M + + / +M +p / + + +p +M + + PA 6 |c
tourteaux de soja
powder)
Poudre pour Laying turke BPW
2024 | 4305 |'oudrep ying turkey (before B B A - - | P(so) NA | 3294 | - B / / / B B / / / A C - - NA |6 |c
dinde pondeuse | powder powder)
2025 | 115489 | Avoine Oats BPW +p +p +p +p + P 30.16 32.8 + +p + + / +p +p / + + +p +p + + PA 6 |c
. BPW
2025 | 115490 | Poudre dréche de | Wheat meal (before | st st st st |- | PisO) | NA | 3352 | - st | / / st st / / / st st - NA |6 |c
blé powder
powder)
Farine petfood BPW
2025 | 115491 $24 P Petfood flour (before +p +p +p +p + P(ISO) 23.68 33.11 + +p + + / +p +p / + + +p +p + + PA 6 |c
powder)
Poudre dréche de | Maize meal BPW
2025 | 115492 " (before st st st st - P(ISO) N/A 33.54 - st / / / st st / / / st st - - NA 6 |c
mais powder
powder)
Poudre aliment Powdered BPW
2025 | 115493 . compound egg- (before -C -C -A -C - P(ISO) N/A 32.86 - -B / / / -C -C / / / -A -C - - NA 6 |c
composé ponte lavi
aying food powder)
BPW
2025 | 115494 | Farine mais/orge | Maize/barley flour | (before -B -C -A -A - P(ISO) N/A 32.99 - -B / / / -B -C / / / -A -A - - NA 6 |c
powder)
BPW
2025 | 115495 | Issues céréales Cereals (before -B -B ni/- -A - P(ISO) N/A 33.13 - -A / / / -B -B / / / ni/- -A - - NA 6 |c
powder)
Ni/+ (latex -,
2025 | 115496 | STERGOZ 007E25 | Animal meat BPW -A -C ni/+ -B - P N/A 32.82 - -A / / / -A -C / / / API-X5 -B - - NA 6 |c
Enterobacter)
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Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1* 18h at 34-38°C '
PCR result Confirmation T s
result | ment
~ . . _ Streaking after
i) RVS MKTTn =8 CFX Opus DW Direct streaking SRS 0 IS subculture in MKTTn
] o S © ISO 6579-1 _
> % ~ e) broth = ISO 6579-1 >
g @ |Product (French | . 8 g2 After Z S| g
@ _a . . @
= | B |name) roduct O .| 82% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
It < 2} 2| 2235 Salmonella | £ £ Salmonella | > O
5 » o 2| 223 = step 3 5 |3 5| CFX | CFX
K = S| oo = 53 & 2 S 2 =
g = % 8 9“; - " = = " " 3 S |2 g - 5 £ Opus | Opus
S | x| SO Txp | RPDTEN 28| 2 | £ .| 8 | 8z | £ € | £ |8 |25 ¢ g || W | W
8 Salmonella Salmonella o S 2 S 2 > > S S % £ S e S S 3
S o £ 8 = S 8 & 8 8 o 2 g 8 8 =
o 5o} Cq — ) 2 =8 — — > 5] o Qo — — <
a @ 8 ® S 5e 8 S 3 2 S S S
S — = < = = y= ® m o = S S
> [5] o = > > — w > >
= o] o = — — —
m m
Farine petfood BPW
2025 | 115886 25 Petfood flour (before +1/2 +p +M +p + P(ISO) 22.06 337 + +p + + / +1/2 +p + + +M +p + + PA 6 |c
powder)
Poudre dréche de BPW
2025 | 115887 mais Corn meal powder | (before st st st st - P(ISO) N/A 3317 - st / / / st st / / / st st - - NA 6 |c
powder)
Poudre volaille Egg-laying poult BPW
2025 | 115888 9g-1aying poullry | pyefore A B A A - | P(so) NA | 33.81 - -B / / / A B / / / A A - - NA |6 |c
ponte powder
powder)
. N/A/ N/A/
. Egg-laying BPW * *
2025 | 115889 |Poudrealiment ) o ndfeed | (before | -B A B c |- | pusoy | 33347 132857 fgusl g | / / B A / / / B -C | - | PO | 6 |c
composé ponte owder owder) N/A¥/ 33.2%
P P NA* | 33.45*
BPW
2025 | 115890 | Farine mais/orge | Corn/barley flour (before -A -A -A -C - P(ISO) N/A 38.89 - ni/- / / / -A -A / / / -A -C - - NA 6 |c
powder)
Farine traité Treated egg-layin BPW
2025 | 115891 98-1aYIN8 | pefore st st st st - | P(so) NA | 3323 | - st / / / st st / / / st st - - NA |6 |c
pondeuse flour
powder)
Poudre de BPW
2025 | 117371 | tourteaux de Rape cake powder | (before +p +p +p +p + P(ISO) 22.51 33.05 + +p + + / +p +p / + + +p +p + + PA 6 |c
colza powder)
Poudre poule Laying hen BPW
2025 | 117372 P ying (before -C st B -C - P(ISO) N/A 32.67 - -C / / / -C st / / / -B -C - - NA 6 |c
pondeuse powder
powder)
Poudre de Animal protein BPW
2025 | 117373 | protéines ow derp (before +p +p +p +p + P(ISO) 23.08 33.27 + +p + + / +p +p / + + +p +p + + PA 6 |c
animales P powder)
2025 | 117374 |Poudrede Soya cake powder (bBeI'Df:)Ar/e + + + M|+ | Puso) | 1842 | 3475 | ¢ | M | o+ + / + + / | + M|+ | o+ | PA |6 |c
tourteaux de soja y P P P P ' ' P P P
powder)
Poudre tourteux | Rapeseed meal BPW
2025 | 117375 (before +p +p +p +p + P(ISO) 22.52 3293 + +p + + / +p +p / + + +p +p + + PA 6 |c
de colza powder
powder)
Poudre tourteux | Rapeseed meal BPW
2025 | 117376 P (before +p +p +p +p + P(ISO) 26.17 32.18 + +p + + / +p +p / + + +p +p + + PA 6 |c
de colza powder
powder)
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PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: EZ-Check Salmonella
Reference method:

18h at 34-38°C
ISO 6579-1* -
PCR result Confirmation rZI::IIt A,ﬁ;?ﬁ'
~ . . _ Streaking after
8 RVS MKTTn = % CFX Opus DW Direct streaking SEEg aftlgros lé%%t:re S subculture in MKTTn
> 2, 5 § 2 broth = 1SO 6579-1 >
= @ Product (French % - After . . 2 > g
= | B |name) Product O .| §=% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
Nt ] @ 5| 255 Salmonella | £ = | < Salmonella | > O
| ° g 2| 228 = step 2| 5 |E3 5| crx | cFx
R = L 38 S - = 8 S |2 g & | Opus | Opus
i ! ® © = 7} 7} 7] —= n n =
S | xp | RAPD | yp | RAPDTE) B8 3 2 | £ | .| 3 sz | 2 £ | 8 |25 & g |g| bW DW
8 Salmonella Salmonelia a2 S 2 S 3 > >oa S S o g g 2 S S 3
S o £ C 3 % 8 8 & 8 8 2 g |22 8 8 =
o © q — [ = = O — — [5] o o — —
& & S © & 52 S g & S |o®| 8 8
& — 2 2. & g © o S = g =
> [53 [S > > — w > >
[ i:% hgn [ — — —
e e | ponts oo
2024 | 3004 cleaning (dairy BPW st st st st - P N/A 33.28 - st / / / st st / / / st st - - NA 7 |a
avant nettoyage roduct industry)
(industrie laitiére) | P Y
Chiffonnette sol
tour 12m zone de | Wipe before
2024 | 3005 |passage avant cleaning (dairy BPW +p +p +p +p + P 18.89 34.14 + +p + + / +p +p / + + +p +p + + PA 7 |a
nettoyage product industry)
(industrie laitiere)
Chiffonnette Wipe after

2024 | 3006 |CaSduette aprés

lavage (industrie cleaning (dairy BPW +p +p +p +p + P 17.25 35.66 + +p + + / +p +p / + + +p +p + + PA 7 |a

product industry)

laitiére)
Chiffonnette tapis | Wipe before
2024 | 3007 |avant nettoyage | cleaning (dairy BPW +p +p +p +p + P 18.49 34.42 + +M + + / +p +p / + + +p +p + + PA 7 |a
(industrie laitiére) | product industry)
2024 | 3008 X cleaning (cheese BPW +p +p +p +p + P 21.37 32.96 + +M + + / +p +p / + + +p +p + + PA 7 |a
aprés nettoyage dai
. airy)
(fromagerie)
Ecouvillon seau | Swab before
2024 | 4330 | déchets poisson | cleaning (fish BPW st st st st - P N/A 33.41 - st / / / st st / / / st st - - NA 7 |a
avant nettoyage | industry)
Lg:gé;edt:e cutter Wipe before
2024 | 4331 |P cleaning (pork BPW +M +M +M +M + P 21.75 33.59 + +1/2 + + / +M +M / + + +M +M + + PA 7 |a
campagne avant | .
industry)
nettoyage
Lingette guide Wipe before
2024 | 4332 |sertissage avant | cleaning (fish BPW +M +p +p +p + P 19.32 34.32 i +p + + / +M +p / + + +p +p i i PA 7 |a
nettoyage industry)
Lingette frites Wipe before
2024 | 4333 |'égumes plaque | cleaning BPW | st st s | st |-| P NA | 3244 | - | st | / / st st / N A st [ -| - | Na |7]a
cuisson avant (vegetable
nettoyage industry)
Lingette steak ‘c’i\i’gi):f:fctt?;n
2024 | 4334 | végétal aprés BPW +M +p +M +p + P 23.69 3253 + +m + + / +M +p / + + +M +p + + PA 7 |a
e ) (vegetable
désinfection ;
industry)
Lingette cutter Wipe before
2024 | 4335 | mousse de foie cleaning (meat BPW +M +M +M +M + P 20.1 33.25 + +1/2 + + / +M +M / + + +M +M + + PA 7 |a

avant nettoyage | industry)

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

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: EZ-Check Salmonella
Reference method:

18h at 34-38°C
ISO 6579-1* -
PCR result Confirmation rlc:;::llt A,ﬁ;?ﬁ'
~ . . _ Streaking after
8 RVS MKTTn = % CFX Opus DW Direct streaking SEEg aftlgros Lé%%t:re S subculture in MKTTn
2> > 5 <§> 2 broth = 1SO 6579-1 >
= 2 | Product (French 3 &= After , | e 3| &
= | B |name) Product O .| §=% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
hul s @ 5| 255 Salmonella | £ = | < Salmonella | =, O
> 3 | 8| ¢ = > 8 S |2%8 S | Opus | Opus
S f i ® < = n ) K %] n o — [72] (7] =
2 XD | JAPID yp | RAPD sl 85 3 2 | 2 | . = Sz | 2 e S 8 |25 & 2 | Dw | DW
8 Salmonella Salmonella a2 S 2 S 2 > >3 S S % £ S e S S 3
S o £ C 8 I 8 8 3 8 8 2 2 > 2 8 8 =
o 5o} q — [) = = O — — 5] o Qo — —
& & S © & 52 S g & S |o®| 8 8
s — 2 2= s s © & o = a s
> [5] o = > > — wn > >
Ecouvillon louche | Swab before
2025 | 113329 | déchets poisson cleaning (fish BPW st st st st - P(ISO) N/A 33.02 - st / / / st st / / st st - - NA 7 |a
avant nettoyage industry)
Ecouvillon doseur
2025 | 113330 | HSVapres | Swabaftercleaning | gpy | g st st | st | -| Piso) | NA | 3345 | - | st | 4 / / st st / N A B s [ -| - | Na |7]a
nettoyage industrie | (meat industry)
carnée

Ecouvillon laiterie Swab before
2025 | 113331 cleaning (dairy BPW st st st st - P(ISO) N/A 33.09 - st / / / st st / / / st st - - NA 7 |a

avant nettoyage product industry)

Chiffonnette avant

nettoyage table de Wipe before
2025 | 113332 |neroyage cleaning (meat BPW st st st st - | P(so) NA | 3307 | - st / / / st st / / / st st - - NA |7 |a
décongélation )
) 4 ] industry)
industrie carnée
Chiffonnette tour,
sol rangement Wipe before
2025 | 113333 | outils débourrage | cleaning (dairy BPW st st st st - P(ISO) N/A 32.59 - st / / / st st / / / st st - - NA 7 |a

avant nettoyage product industry)
industrie laitiére
Chiffonnette
apres nettoyage
hall techno table
purée légumes

Wipe after
cleaning BPW st st st st - P(ISO) N/A 33.08 - st / / / st st / / / st st - - NA 7 |a
(vegetables)

2025 | 113763

Chiffonnette hall .
techno table TA14 | 1\ Pe before
200 | aTR4 i cleaning (meat BPW +p +p +p +p + P 18.36 | 40.32 + +p + + / +p +p / + + +p +p + + PA |7 |a
mousse de foie )
industry)
avant nettoyage
Chiffonnette tour ]
écluse liv statique | 1 Pe before
2025 | 113765 cleaning (dairy BPW +p +p +p +p + P 2414 | 32.33 + +p N N / N Y | + + ] . + + T

avant nettoyage

(industrie laitiére) product industry)

Chiffonnette
2025 | 113766 g cleaning (cheese BPW st st st st - P(ISO) N/A 32.87 - st / / / st st / / / st st - - NA 7 |a
fabrication avant A
dairy industry)
nettoyage
(fromagerie)

Eau de ringage
circuit NEP ligne
aprés nettoyage
(industrie laitiére)

Process water
after cleaning BPW +p +p +p +p + P 17.55 35.39 + +p + + / +p +p / + + +p +p + + PA 71b
(dairy industry)

2024 | 3077
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation g
result | ment
~ . . _ Streaking after
8 RVS MKTTn = % CFX Opus DW Direct streaking SEEg aftlgros lé%%t:re S subculture in MKTTn
= > 5 § 3 broth = 1SO 6579-1 >
= @ Product (French % - After . . 2 > g
5 | B |name Product o .| 8=% IPC RAPID' Salmonella | purification | XLD | APD | s | xp | AP =
h ] @ 5| 255 t Salmonella | £ = | < Salmonella | =, O
3 L e & _5 o = step @ S 5 § S CFX CFX
g 2 s| £8| ¢ = | 5 | & 2| o | 8| B 2% g | E| s | Opus
& XLD RAPID XLD RAPID = 8_8 5 2 2 N = = = 2 2 = 3 £ 5 2 2 «g DW DW
8 Salmonella Salmonella a2 S 2 S 2 > >3 S S = £ S e S S 3
S o £ Cq 3 % 8 8 & 8 8 2 g |22 8 8 =
o © — [ = = O — — < [5] o o — —
a % 3 = g §2 3 8 ko) Re) S ® 8 8
a — = = = s © m < a a
> [53 [S > > — wn > >
[ K=l il = = — =
m m
Eau de siphon
salle de Process water
2024 | 3078 | fabrication aprés | after cleaning BPW +M +p +1/2 +1/2 + P 20.92 33.41 + +1/2 + + / +M +p / + + +1/2 +1/2 + + PA 71b
nettoyage (dairy industry)
(industrie laitiere)
Eau de lavage Process water
2024 | 3079 | apres nettoyage | after cleaning BPW +p +p +p +p + P 17.89 35.09 + +p + + / +p +p / + + +p +p + + PA 71b
(industrie laitiere) | (dairy industry)
Eau de process
aorés nettovage Process water
2024 | 3080 (:ro ductiony dg after cleaning BPW +p +p +p +p + 3 1844 | 3546 | + M + + / +p +p / + ¥ +p +p T - PA |7 |b
brioche) (pastry product)
E::n‘:i:t?gagee Process water
2024 | 3081 (pro ductiony 9 before cleaning BPW +p +p +p +p + P 17.4 34.72 + +p + + / +p +p / + + +p +p + + PA 71b
madeleine) (pastry product)
Eau usine pet Process water
2024 | 4324 |food avant before cleaning BPW st st st st - P N/A 32.65 - st / / / st st / / / st st - - NA 71|b
nettoyage (pet food industry)
Eau production Process water
2024 | 4325 | poisson avant before cleaning BPW +M +p +p +p + P 19.71 33.39 + +p + + / +M +p / + + +p +p + + PA 71b
nettoyage (fish)
Eau de ringage Rinse water before
2024 | 4326 |sardine avant . BPW +p +p +p +p + P 23.21 32.19 + +p + + / +p +p / + + +p +p + + PA 71b
cleaning (salmon)
nettoyage
Ezlrjcdseaz::,%argée Rinse water before
2024 | 4321 |P cleaning (cured BPW +p +p +p +p + P 19.78 31.75 + +p + + / +p +p / + + +p +p + + PA 71b
jambon avant
pork ham)
nettoyage
Eau de ringage Rinse water before
2024 | 4328 | mousse de foie cleaning (liver BPW +p +p +p +p + P 18.15 3447 ar +p + + / +p +p / + + +p +p + + PA 71b
avant nettoyage | mousse)
Eau de process Process water
mousse de foie before cleaning
2024 | 4329 protéine pois (pea protein liver BPW +p +p +p +p + P 18.75 34.05 i +p + + / +p +p / + + +p +p i i PA 71b
avant nettoyage | mousse)
Estjég?jgrnogua;gee Rinse water before
2025 | 113334 9 cleaning (meat BPW st st st st - P(ISO) N/A 32.52 - st / / / st st / / / st st - - NA 71b
FAB2-cru avant )
industry)
nettoyage
Eau de ringage Rinse water before
2025 | 113335 |jambon saumuré | cleaning (meat BPW st st st st - P(ISO) N/A 33.07 - st / / / st st / / / st st - - NA 71b
avant nettoyage product)
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1* 18h at 34-38°C TS
PCR result Confirmation g
result | ment
~ . . _ Streaking after
8 RVS MKTTn = % CFX Opus DW Direct streaking SEEg aftlgros lé%%t:re S subculture in MKTTn
2> > 5 g 2 broth = 1SO 6579-1 >
= @ Product (French % - After . . 2 > g
= | B |name) Product O .| §=% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
= ] ® 5| 255 t Salmonella = = | < Salmonella | > O
§ L e & _5 o = siep @ S 5 § S CFX CFX
5‘;’_ % g g % = (%] q“>)‘ g [72] [} § % % g [} [} E OpUS Opus
& XLD RAPID XLD RAPID = 38 5 2 2 N = = = 2 2 S 3 &= 2 2 E DW DW
8 Salmonella Salmonella a2 S 2 S 3 > > S S = £ S e S S 3
S o £ Cq 3 % 8 8 & 8 8 2 g |22 8 8 =
o © — [ = = O — — < [5] o o — —
a % 3 = g §2 3 8 ko) Re) S ® 8 8
a — = = = s © m < a a
= 5 8= | & | & | 7 @ = =
o e
Eau de ringage Rise water before
2025 | 113336 | pate a madeleine | cleaning (pastry BPW -C st -C -C - P(ISO) N/A 33.12 - -B / / / -C st / / -C -C - - NA 71|b
avant nettoyage product)
Eau de ringage Rinse water before
2025 | 113337 | mousse de foie cleaning (meat BPW -C st st st - P(ISO) N/A 33.66 - st / / / -C st / / / st st - - NA 71|b
avant nettoyage product)
Eau de ringage Rinse water before
2025 | 113338 | sardine avant cleaning (fish BPW st st st st - P(ISO) N/A 33.15 - st / / / st st / / / st st - - NA 71b
nettoyage industry)
Eau de ringage Rinse water before
2025 | 113339 | sauce carbonara | cleaning (multi- BPW -(1) st st st - P(ISO) N/A 33.19 - st / / / -(1) st / / / st st - - NA 71|b
avant nettoyage component product)
Eau de process P
rocess water
tuyau lavage bac before cleanin
2025 | 113340 | laverie multi- . 9 BPW st st st st - P(ISO) N/A 32.82 - st / / / st st / / / st st - - NA 71|b
(multi-component
composantavant | . dust
nettoyage industry)
E?: dﬁgfﬁfifompe Rinse water before
2025 | 113341 . cleaning (fish BPW -B -A -A -A - P(ISO) N/A 32.74 - -A / / / B -A / / / -A -A - - NA 71b
poisson avant indust
nettoyage indusry)
Eau de process p "
mousse de foie rocess water
2025 | 113342 o . before cleaning BPW st st st st - P(ISO) N/A 32.77 - -C / / / st st / / / st st - - NA 71|b
protéine pois avant
(meat product)
nettoyage
Poussiéeres BPW
2024 | 4064 | 92spirateur AAT- ) Vacuum dust (before | st st st | st |- | PISO) | NA | 3200 | - st | / / st st / Il st st - N |7 e
487 (industrie (dairy industry)
powder)
laitiére)
Poussiéres
d'aspirateur Vacuum dust BPW
2024 | 4065 PDLOBPT3 (dairy industry) (before +p +p +p +p + P(ISO) 19.37 N/A + +p + + / +p +p / + + +p +p + + PA 7 1c
. R powder)
(industrie laitiére)
Poussieres
d'aspirateur Vacuum dust BPW
2024 | 4066 PDLOBBT3 (dairy industry) (before +p +p +p +p + P(ISO) 19.55 34 i +p + + / +p +p / + + +p +p i i PA 7 1c
. R powder)
(industrie laitiére)
Poussieres
d'aspirateur Vacuum dust BPW
2024 | 4067 MAT387 (industrie | (dairy industry) (before +p +p +p +p + P(ISO) 17.96 34.03 i +p + + / +p +p / + + +p +p i i PA 7 1c
powder)
laitiére)
Poussiéres Vacuum dust BPW 40.42/ /3321 3922/3
2024 | 4068 |d'aspirateur A32 (dairy industry) (before -(1) st -A -A - P(ISO) 34.65/ '1 +H++ -A / / / -(1) st / / / -A -A - - PDrp@ay | 7 | C
(industrie laitiere) | \%2"Y Y powder) 32.07 61
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: EZ-Check Salmonella
Reference method: n
ISO 6579-1° 18h at 34-38°C TS
PCR result Confirmation g
result | ment
~ . . _ Streaking after
8 RVS MKTTn = % CFX Opus DW Direct streaking SEEg aftlgros lé%%t:re S subculture in MKTTn
— %> 5 <§> 2 broth = ISO 6579-1 >
= @ Product (French % - After . . 2 > g
= | B |name) Product O .| §=% IPC RAPID' Salmonella | purification | XLD | o APID | ® XD | JAPD g A=
= ] ® 5| 255 t Salmonella = = | < Salmonella | > O
8 2 2| £28| = step 2| & |S3 2| crx | cFx
5‘;’_ % g g % = (%] q“>)‘ g n [} § % % g %] [} E OpUS Opus
& «p | RAPD' | | RAPD | £ E5| 3 3 8 | _ 2 2. | 8 8 Z 5 |22 8 8 €| oW | ow
8 Salmonella Salmonella a L S 2 S B = S>g S S % S ER= S S S
S o £ Cq 3 % 8 8 & 8 8 2 g |22 8 8 =
o © — [ = = O — — < [5] o o — —
a % 3 = g §2 3 8 ko) Re) S ® 8 8
a — = = = s © m < a a
> [&] [S > > — w > >
= i:% hgn = = = =
Poussiéres Vacuum dust BPW
2024 | 4069 | d'aspirateur L (before st st st st - P(ISO) N/A 31.99 - st / / / st st / / st st - - NA 71¢c
. TR (dairy industry)
(industrie laitiére) powder)
2024 | 4319 |Déchetsde Residues of pork | gpy +p +p Y N I N7 | 3288 | + M| + / +p +p / P +M +p |+ PA |7 |c
découpe de porc | cutting
2024 | 4320 | Dechets sol sortie | Residues of BPW | +M +M Y e I 2052 | 3347 |+ M| + / +M +M / P +M +p |+ PA |7 |c
parmentier pamentier
Déchets Resid f
2024 | 4321 ﬁfgl:fchésde sﬁz dggzgeef BPW +p M +p +p * P 2013 | 3318 | + M + + / +p M / + ¥ +p +p £+ PA |7 ¢
2024 | 4322 | Déchets sardines SR::;f'nfs of BPW P P M +p + P 2018 | NA + VI + / +p +p / + " M p P - PA |7 |c
Déchets saumon | Residues of
2024 | 4323 trancheur salmon BPW +p +p +p +p + P 18.17 34.42 + +p + + / +p +p / + + +p +p + + PA 7 1c
2025 | 113343 | Déchets patefine | Residues ofpork | gy B st st s | -| P NA | 3323 | - < | / / B st / / / st st S NA |7 ¢
porc caséinates A | caseinate
2025 | 113344 |Dechets patefine | Residues ofpork | gpyy A < st s | -| P NA | 3314 | - st | / / A < / / / st st S NA |7 ¢
porc caséinates B | caseinate
Déchets chute Residues of brie
2025 | 113345 | fromage brie cheese BPW -C st st st - P N/A 32.77 - st / / / -C st / / / st st - - NA 71¢c
tombés au sol
2025 | 1334 | Dechets crépes | Residues of BPW st st st s | -] P NA | 3361 | - st | / / st st / / / st st oo N |7 e
retonnes pancakes
2025 | 113347 | DEchets trancheur | poiyies of salmon | BPW st st st s | -| P NA | 3286 | - st | / / st st / / / st st S NA |7 ¢
CP3 poisson
2025 | 113348 | Déchets découpe | Residues ofpork | gy A st A s | -| P NA | 331 | - < | / / A st / / / A st S NA |7 ¢
porc cutting
2025 | 115774 |Deéchets sauce | Mushroomsauce | gpy |y M | R |+ ] P 1675 | 348 | + | M | + ¥ / M ny + P T v |+ | o+ | PA |7 ]c
champignon waste
2025 | 115776 | Déchets carottes | Carrot waste BPW +P +M +P +P + P 18.42 34.32 i +P + + / +P +M / + + +P +P + + PA 7 |c
2025 | 115777 | Déchets éffiloché | Beef shredded BPW | +P +P N TV P 2069 | 3338 | + | +m | * + / +P +P / + lowm | P M|+ | o+ | Pa |7 c
beeuf waste (weak) B.CD)
2025 | 115778 E:g:zt bosuf Minced beef waste BPW st st st st - P N/A 328 - -B / / / st st / / / st st - - NA 7 1|c
Poussiéres Vacuum dust (dai BPW
2025 | 115780 | d'aspirateur . y (before st st st st - P(ISO) N/A 32.23 - st / / / st st / / / st st - - NA 7 1c
. TR industry)
d'industrie laitiére powder)
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BIO-RAD

BPW (paired/unpaired): P + U
MEAT AND POULTRY PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
e — 18h at 34-38°C
= . Final | Agree-
s PCR result Confirmation
= result | ment
» =N . Streaking after
2| 5 . RVS MKTTn s CFX Opus DW Direct streaking S e eI subculture in MKTTn a
< 2 Product (French Product Fs3 =0 £ broth = 1SO 6579-1 2 09.; §
% £ name) o =| 835 . After . . e s~
5| 3 @ 5| 8£3 IPC RAPID purification | XLD | APID _| & | s8] xb RAPID 2 | crx | orx |©
o = = © Salmonella ste Salmonella S = 82 g Salmonella s | o o
3 RAPID' RAPID' | & s5| 25 = — = - 52| % |29 E
5 | "0 | samoneia| XP | saimoneta | = | & S ?%9/ e 58| 8|8 825 | w8| s8 |S2| £ | 28| w38 ERS 8
S = Cq a2's > 32 | 323 | 55 a5 % £ 3% 55 a5 <
S S ~s | 2|65 €58 | /8 =3 & 8 s> | >3 =8
= o « a% c% S o o o 195} g o o
2024 | 3235 | Araignée deporc | Raw pork meat BPW | +12 | +12 | +12| +12 | + P 32'/51’* 32'/?%* i+ | emi | / / 112 12 " + " 12 12 + " PA |1]a
2024 | 3236 :)’c')argde épaulede | paw pork meat BPW | -A A | Al A || P A I E S R S B / / A A / / / A A : : NA | 1]a
2024 | 3237 | Jambon de coche | Raw pork meat BPW | +1/2 +1/2 +1/2 +1/2 + P 23 N/A + +m + + / +1/2 +1/2 / + + +1/2 +1/2 + + PA 1]a
2024 | 3238 | Viande de porc Raw pork meat BPW -A +m/+ +M/+ +1/2 + P 29.81 3242 + -A / / / -A +m/+ + + + +M/+ +1/2 + + PA 1]a
2024 | 3239 | Hampe (boeuf) (Rsakvl” rt;’eef meat BPW | +12 | +M M M + p 2578 32.83 + m + + / 112 M / + " M M + " PA |1]a
Réfi de porc aux Raw and seasoned
2024 | 3240 runeauF; pork meat (with BPW -A +m/- -A +1/2 + P 22.54 32.33 + +m/+ + + / -A +m/- + + + -A +1/2 + + PA 11a
P prunes)
2024 | 3514 | Crépinette Raw pork meat BPW | +1/2 +M +1/2 +M + P 321/%* 321/%* i+ +m/+ + + / +1/2 +M / + + +1/2 +M + + PA 1] a
Steak haché pur Frozen raw ground
2024 | 3547 | beeuf 5%MG boof ateak SYET BPW | -A A A A - p N/A 3252 - A / / / A A / / / A A - - NA [1]a
surgelé ’
2024 | 3548 E;‘ﬂfgjfg:fées :::g;ﬂiw beef BPW | -A -C A B . 3 N/A 32.21 - -C / / / -A -C / / / A B - - NA |1]a
2024 | 4215 ::::E: Z‘r’i‘l’l':f Stz:ﬁd raw beef BPW | +p +p +p +p * P 2158 33.32 + +p + + / +p +p / + ¥ +p +p + ¥ PA |1]a
2024 | 4216 EZ‘;‘;’I'I‘;E"* de veau zas“:a‘fggL;"eat BPW | +p +p +p +p * P 21.99 32.94 + +p + + / p P / ¥ ¥ p P + + PA |1]a
2024 | 4217 ﬁ‘i}t'grd agneau a Eivzk"f:'s'jn':'r::tr) BPW | +p S Y VI I O I < 3074 | 325 | 4 | +mds | + + / +p +p / + + +M +p T PA |1]a
Raw and seasoned
2024 | 4336 |Rotialitalienne | pork meat (ltalian BPW | -A A A B - p N/A 32.81 - A / / / A A / / / A B - - NA [1]a
roast)
2024 | 4337 | Queue de porc tF;‘I’}‘)’V pork meat (Pork | gy | A A B : P N/A 3259 | - A / / / A A / / / A B : : NA | 1]a
2025 | 113162 S(tgﬁ]'f haché pur ii";tgr"””d beef BPW | -B < A A |- P N/A B4 | - A | / / B < / / / A A : : NA | 1]a
2025 | 113163 at:: ke griler Z?g:ﬁfef meat BPW | -C st A A |- P N/A 3369 | - | B | J / / S st / / / A A : : NA [1]a
2025 | 113164 gﬁfirde POrCa | paw pork meat BPW | st st < st | -] P N/A 3808 | - | A | / / ot st / / / C st i i NA [1]a
2025 | 113165 Esﬁ::fe de veau (Fias‘g’a‘l’g:é)meat BPW | -A B A B . p N/A 33.05 - A / / / A -B / / / A B - - NA [1]a
2025 | 113166 ﬁ:ﬁfhgzgefﬁ:; Slice of veal liver BPW | -B < A A |- P N/A 29 | - | A | / / B < / / / A A : : NA [1]a

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

MEAT AND POULTRY PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method: 18h at 34-38°C
ISO 6579-1* = Final | Agree-
s PCR result Confirmation result rgent
= ;
» =N . Streaking after
2| ¢ . RVS MKTTn 52 CFX Opus DW Direct streaking S e eI subculture in MKTTn q
£ 2 | Product (French |, . S = E =S L= 0 b 3 g 8
— © =
5| £ |name) ? =|8s9 RAPID' after RAPID' - | %3 RAPD | % 8"
5 » o 2| 5@ IPC purification | XLD - g S 2 XLD 2 | CFX | CFX
2 = o |5 o Salmonella Salmonella s 2 LG Salmonella £
S = Fos < - step 2 =8 2= £ | Opus | Opus
o (] (] — —_ = =
I75) RAPID RAPID £ S ST F] - — - 38 < = 3 ‘= DW DwW
3 XD | samonetia | *P | saimonelia | = a % %9/ é 58| 8 g = g >3 | 58 5.8 3 ..qf: % §3§ ER 5.8 g
3 gl < Cq 25| 5 | 22| €23 | 25| 25§ 3| & | 2® | &5 25 <
o 5 8 © § S %’ > f‘i’ 8 8 £ 2 3 2 = 8 — 8
Cotelette d'agneau | Raw lamb meat -5
2025 | 113167 |, . BPW -C st d -C - P N/A 32.88 - -A / / / -C st - (x5) | Hafnia / d -C - - NA |1]a
a griller (chop) alvei)
BPW +
2024 | 3067 | Saucisse 20%MG | Sausage 20%FT M:g M +p +1/2 +M + U 22.79 32.91 + +m + + / +1/2 +M / + + +1/2 +1/2 + + PA [1|Db
(10g/L)
BPW +
2024 | 3068 | Merguez 28%MG | Merguez 28%FT “”86(‘)3" HR | MR M |+ u 24.25 3265 | + | +12 | + + / 112 +M / + + +M +M + + PA |1]b
(10g/L)
Jambon cru fumé
2024 | 3069 de la Forét Noire Smoked cured ham | BPW +p +p +p +p + P 18.67 33.99 + +p + + / +p +p / + + +p +p + + PA 11b
BPW +
2024 | 3070 '2';‘5/?&25 nature | gacon 27%FT M:(;an M +p 2| M * u 18.48 33.47 + M + + / M P / ¥ ¥ M M + + PA |1]b
(10g/L)
Poitrine tranches | Thin slices of ?‘Szz;
2024 | 3071 | fines fumée smoked bacon 80 +p +p +p +M + u 17.26 3447 + +M + + / +p +p / + + +p +p + + PA 11b
27%MG 27%FT
(10g/L)
o 0,
2024 | 3072 i:l""”“ 25%de | yom BPW | +p +p +p +p + 3 19.88 33.45 + +p + + / +p +p / + " +p +p + + PA |1]b
Terrine de ?\SGVZ;
2024 | 3073 | campagne dorée | Paté 22%FT 80 +p +p +M +p + U 16.96 341 + +p + + / +p +p / + + +p +p + + PA 11b
au four 22%MG
(10g/L)
Emincés de filst | 1111, 51c0® Of
2024 | 3074 | de poulet rotis au . BPW +p +p +p +p + P 19.14 34.13 + +p + + / +p +p / + + +p +p + + PA 11b
. roasted with
paprika .
paprika
2024 | 3075 |CGrignottesde | Roast chicken BPW | -A o | A o | +| P 1753 | 3668 | + | +p | + | + / A + / + + A # + |+ | pa |1]b
poulet roties nibbles
BPW +
Rillettes de poulet | Roast chicken tween
20241 3076 | 44 999,MG rillette 20%FT g | *P oMo e U 1775 | 3486 |+ | 4p | ¢ * / *P P / * ' P P A PA_ 11D
(10g/L)
BPW +
2024 | 4304 | SAAMidanOS UL | g i aze FT tween | ¢ < Al B |-| U NA | 3219 | - | st | / / B < / / / B st : : NA | 1]b
porc 33%MG 80
(10g/L)
BPW +
Chair a saucisse Sausage meat 20% tween
2024 | 4395 our porc 20%MG | FT 80 -B -C -A -A - U N/A 32.2 - -A / / / -A -A / / / -A -A - - NA [1]b
(10g/L)
ADRIA 118/215 January 5, 2026

Summary study Report (Version 0)
EZ-Check Salmonella



BIO-RAD

MEAT AND POULTRY PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1¢ . 18h at 34-38°C
5 = L Final | Agree-
s PCR result Confirmation
= result | ment
i) =a . Streaking after
2| o s RVS MKTTn 52 CFX Opus DW Direct streaking Streaking after subculture subculture in MKTTn -
g @ | Product (French S z 2 inRVS =150 6579-1 broth = 1SO 6579-1 %) Sl g
5 = Product © R 7 3 &
s | £ |name) 3 =|/Ss9 RAPID' After RAPID' _ | w3 RAPD | 2 e
s n P S £s2 IPC Sal P purification | XLD Sal P > g S 2 XLD Sal P g CFX CFX
- ‘os [ T o © aimoneilla ste aimonelia & = B2 aimoneilla = 0 )
3 RAPID P | E| EZ| B = - 8| 2 | £ E oW | ow
& ' 'l E Ec| £= E = s = eg3| 8 | ®¢ I
® | XD XLD SB| S 2 - | = 5 = 3 E 5 =
3 Salmonella Salmonella | ** a-g £ e 2 3 é 8 2 2 2 gg 5 § 3 é 3 E g é’,g S é El é E
< S| ° Cq sS| 5 | £5| 258 | 25| =S 3| § | g2 | =58 ss | <
o 5 — 8 T ,_% (=) % (=} é — 8 — 8 - & $ g =3 = 3
BPW +
1 0,
2024 | 4396 ngccglgjx?&é PUC | Knacki 23%FT teen | s st st s | -] U NA | 344 | - | B | / / A B / / / A A - ] Na 1]
(10g/L)
BPW +
Mousse de foie Pork liver mousse tween
2024 | 4397 porc 23%MG (23%FT) 80 st st st st - U N/A 32.65 - st / / / st st / / / st st - - NA 11b
(10g/L)
BPW +
2024 | 4398 ?;’;)e,\t/ltg pore Rosette 27%FT “”835” B B A B - u NIA 32.14 - st / / / st st / / / st st - - NA [1]|b
(10g/L)
Rti de porc Cooked superior pork
2024 | 4399 | supérieur cuit roast P P BPW st st st st - P N/A 323 - st / / / st st / / / st st - - NA 11b
4%MG
Jambon cru fumé
2024 | 4400 | foret noire au bois | Smoked cured ham BPW st st st st - P N/A 32.35 - st / / / st st / / / st st - - NA 11b
de sapin 15%MG
Lardons porc
2024 | 4401 allumettes fumées | Smoked bacon BPW -C st -A -A - P N/A 32.26 - -C / / / -C st / / / -A -A - - NA 11b
13%MG
BPW +
2024 | 4402 | o080 Ghorizg 3T Mo st | st st | st .| U NA | a7 | - | st | 4| / st st / / / st st TSR
(10g/L)
BPW +
Saucisson a l'aila | Garlic sausage tween
2024 | 4403 Fancienne 23%MG | 23%FT 80 -A -A -A -B - U N/A 32.29 - -C / / / -A -C / / / -A -B - - NA 11b
(10g/L)
2024 | 3227 | Sauté de dinde Turkey stir-fry BPW -A -A +md/- -A - P N/A 32.89 - -A / / / -A -A / / / +md/- -A - - NA 1]c¢
2024 | 3228 | Foie de poulet Chicken liver BPW -A -A -A -A - P N/A 33.14 - -A / / / -A -A / / / -A -A - - NA 1]c¢
2024 | 3229 | Poulet biologique | Chicken BPW -A -A -A -A - P N/A 32.83 - -A / / / -A -A / / / -A -A - - NA 1]c¢
2024 | 3230 | Paupiette de dinde | Turkey paupiette BPW -A -A -A -A - P N/A 33.09 - -A / / / -A -A / / / -A -A - - NA 1]c¢
2024 | 3231 | Cuisse de poulet | Chicken leg BPW (;')(L +1/2/+ +1/2 +1/2 + P 28.93 32.55 + +md/+ + + / +d (1)/+ +1/2/+ + + + +1/2 +1/2 + + PA 11c¢
2024 | 3232 zggﬂl‘ﬁ)de fiet | chicken fillet BPW |+mdi| +mi+ | +mi | +mie [+ | P 3678 | 3283 | + | A | / / smdi+ | Hmi v + b e +mi+ + | o+ | Pa |1]c
2024 | 3233 E:;i:ga'gre | Lean duckliver BPW |+md+| +12 | +12 | +12 | # P 29.02 3248 |+ | +mm | o+ + / md+ | 2 + + + 112 12 + + PA |1]c
2004 | 3512 | Cuissedepoulet | o onlegwithskin | BPW | -A A | Al A |- P N/AJ NA e | A | / / A A / / / A A : : NA | 1]c
avec peau N/A 33.78
2024 | 3513 | Pavé volailles Chicken BPW +m +m +m +md/+ + P 3’:/(';“;* :;\IZ/AS/* i+ -A / / / +m +m + + + +m +md/+ + + PA 1]c¢
. . NC on
2024 | 3549 |Aiguillettesde | Frozen chicken BPw | 9 B A A . P N/A 323 - A / / / +d B -x5) | TSA A A - - NA |1]c
poulet surgelées | strips (3)/d (3)/+d (ox #)
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BIO-RAD

MEAT AND POULTRY PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
. 18h at 34-38°C
I1SO 6579-1 = Final | Agree-
S PCR result Confirmation g
= result | ment
® =0 ! Streaking after
2| o ~ RVS MKTTn 5§40 CFX Opus DW Direct streaking Sfieel g ey STseiine subculture in MKTTn .|
s - P S =5 in RVS =180 6579-1 - 5 o
< 2 roduct (French Product s =03 broth = 1ISO 6579-1 2 S g
u— 5] [ob) -—
5| § |name) 3 =/ §s9 RAPID' After RAPID' ~ | =3 raPD | 8
s ) > 2| =9 IPC purification | XLD > S o 2 XLD 5 CFX CFX
2 = 2 5o Salmonella Salmonella P 2 2 g Salmonella 2
8 = o= < - step 2 = @ g g | Opus | Opus
3 RAPID! RAPID' | & S5 | 25 = _ — 58| 5 | =8 £ | DW | DW
E XD | saimonelia | **P | saimonefla | ®= a2 % e g | =3 3 g > g =% | 8 =8 5E % 58 | 58 58 g
g el 3 Cq 25| 5 | 22| 223 | a5 | &5 | &€ |88 | &5 25 <
<4 =1 =3 2 S © ST =3 =3 > S 5 = =35 =3
Filet de poulet Frozen 20% brined
2024| 3550 |saumuréa20% | Al BPW | +1/2 m M M * P 22.74 31.72 P T + / 112 m / ¥ ¥ +M M + ¥ PA |1]c
surgelé
2024 | 4212 ':;?“;'r'('f“es de | pyck strips BPW | +m/+ | +m m m * P 34.41 32.87 + | +mid | o+ + / +m/+ +m ¥ | twea | m +m + + PA |1]c
Emincés de Mexican marinated
2024| 4213 | pouletmaringsa | =t S BPW | +12 | +12 | +M +p * P 28.15 32.44 + m + + / 112 12 / ¥ ¥ +M +p + ¥ PA |1]c
la mexicaine chicken strips
Emincés de Indian marinated
2024 | 4214 | poulet marinés a hicken stri BPW | +1/2 +1/2 +1/2 +M + P 26.07 32.16 + +md/+ + + / +1/2 +1/2 / + + +1/2 +M + + PA 11c
I'indienne chicken strips
BPW +
2024 | 4297 |Peaudecoude - Freerangechicken | tween |\ 4 A | A | A | .| NAC | 3238 | - | A | / / mdid A 08) | -08) | A A : i NA | 1]c
poulet fermier neck skin 80
(10g/L)
BPW +
2024 | 4228 |Peaudecoude | Free-range chicken | tween | ), +p M M * u 32.18 31,59 | e |+ + / M P ¥ ¥ ¥ M M + + PA |1]c
poulet fermier neck skin 80
(10g/L)
BPW +
2024 | 4338 zgz‘l’efe coude | chickenneckskin | S | am | 2 | em | a4 | U 3627 | 322 | + | A | / / +m +m + + + +m 2 P PA |1]c
(10g/L)
BPW +
2024 | 4339 :zﬁfefe coude | chicken neck skin “”:g” m | Hme | om M + u 37.42 32.63 | oy |+ + / +m 12 / + " m 12 + " PA |1]c
(10g/L)
i - (x5
2025 | 113168 |EScalopeextrafine | oy o oscalope | BPW | od | A | A | A -] P N/A 27 | - | A | / / did A 05) | pomes |/ A A : : NA | 1]c
de poulet mirabilis)
- (x5
2025 | 113169 | Escalope de dinde | Turkey escalope BPW | did -B -A -B - P N/A 33.11 - -A / / / d/d -B - (x5) Prot)e(:us / -A -B - - NA 11c
mirabilis)
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BIO-RAD

MILK AND DAIRY PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method:
1SO 6579- 18h at 34-38°C
1° PCR result PCR result with FDRS protocol Confirmation Agreement
- g
= Streaking after
o CFX Opus DW - CFX Duet - : : Streaking after subculture in RVS = subculture in 3
o 57 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g3
= S2 SO 6579-1 " S | 2 |z
s Sample | Product (French _o9sg RAPID' RAPID' RAPID' 0 »n s | &8
s N°  |name) Product 8eS IPC IPC IPC IPC Salmonella XD | samonella | . o | P samonela | £ | E - | 5| 2 &7
5 i IR 5| = | = S| o S L s | ©
2 Final 1 o321 = = = = . 2] & |58 5| 2| 8| £ | &
result 23 Qe - S - I - S - 2 5 @ 2 81 8 |28 g 2 E| © x s =
S5 S = S S| S = < 5 = = = = = el =% |8 E| 2 = s | x o = =
n 9o [ ® o ® < & < @ S 8 =2 S S =] 2 |=Zg| S S o o a -
a s S 2 S 2 S 2 S 2 Q L [ S ] = £ S 2| 9 S = » [
S £ Cq g Cq e Cq g Cq S x| & S S 8| ¢ | 5o S ° < 3 a
= K K S S s |=| E 3 s | & | 23| 8 3 s
S 9] (% (%] 1% Q < [ RS k) ] bS] S 5| 8 RS o >
5 =3 5| g S = @ |82 & 3 o S
(= 2 (= (= 4 [95) (= = S
2024 | 2793 :’:I”"e cru demi- | paw butter . u 2039 | 3379 | + | 2055 | 3341 | + |2053| 3479 | + | 2083 | NA |+ | M |+ | + | +p p T T R P +| PD | PD | PD|PD |2]a
2024 | 2794 fr‘;”"e de baratte | . w butter + u 2525 | 3241 | + | 2553 | 3261 | + [26.04| 33.09 | + | 2623 | 3341 | + | +m |+ | + | +m M [ I R I BT +| PA | PA| PA| PA|2]a
Cantal AOP Raw cow's
2024 | 2796 |jeuneaulaitcru |milk cheese . u NA | 3324 | - NA | 3266 [ - | NA | 3416 | - | NA | 344 | - | A || 1 | A -B [+ [ | A -C - | NA | NA | NA | NA |2 ]a
30%MG 30% FT
Fleur Helvéte au Raw cow’s
2024 | 2197 | ‘ milk cheese + u 2176 | 3324 | + | 2198 | 331 | # [2296] 3699 | + | 2295 | 4078 | + | +M |+ | + | +M p [ I T Y M +| PA | PA| PA| PA|2]|a
lait cru 35%MG 35% FT
Roquefort petite | Raw ewe's
2024 | 2798 |caveaulaitcru | milk cheese + u 2094 | 3343 | + | 2100 | 3401 | + |2122] 3507 | +# | 2134 | 3546 | + | M |+ | + | 4 M [ T I M +| PA| PA| PA| PA|2]a
32%MG 32% FT
Crottin des Raw goat's
2024 | 2799 |alpinesaulait | milk cheese + u 2528 | 3342 | + | 2524 | 3246 | + |2513| 3308 | + | 255 | 344 [+ | M |+ | + | +m M [+ |+ | M M + | PA| PA| PA| PA|2]a
cru 29%MG 29% FT
Parmiciano Raw cow's
2024 2800 | reggiano au lait | milk cheese - U 17.33 37.14 + 17.43 N/A + 11895 N/A + 18.92 N/A + +p + + +p +p / + + +p +p + PD PD PD PD | 2 |a
cru 30%MG 30% FT
Créme crue Raw cream
2024 | 2801 | FE G | a4 FT . u NA | 3318 | - NA | 326 |- | NA| 3417 | - | NA | 3379 | - | < |/| 1 | A - [+ /| A -C - | NA | NA | NA | NA |2 ]a
2024 | 2807 k")"t cru (Brand r'f‘?l"l‘(’ cow + P 2948 | 3248 | + | 207 | 3241 | + |3024| 3477 | + | 3074 | 3553 | + [+d(f)+ |+ [ + | -A A /| + | + |+M| +2 |+ | PA| PA| PA| PA|2]a
NAT | 3288/
Lait cru de vache | o NA | 3292 V| N | N | 344 NI | 3419/
2024 2808 Jersiaise (Brand . + P 40.33/ 3272 | -I+I- . . * N/A/ | 33.42/ | -[-- N/A/ 33.63/ | -/-- -A / / +m +m / + + -A -A + | NDeniy | NDenaiy | NDengay | NDenvay | 2 | @
B) milk NA | 3275 NIRT | 32877 1 A | 3347 NA | 3359
: N/AY | 33.294 | %+ ' '
NA* | 3253
Lait cru de vache Raw cow
2024 | 3647 |Jersiaise (Brand | C + P 2025 | 3224 | + | 2898 | 3257 | # [2042| 3268 | + | 2917 | 3301 | # | +ms |+ | + | +m T Y 2 R N A I R +| PA | PA | PA| PA|2]a
B)
2024 | 3648 k*)"t cru (Brand | Ral cow + P 3339 | 3347 | + | 3343 | 3305 | + [3400] 3321 | + | 3303 | 3304 |+ | A | /| /| em | #2 |+ | & | & [+2| M +| PA | PA | PA| PA |2]a
2024 | 3649 '(':‘;"t cru (Brand m cow + P 2474 | 3403 | + | 2447 | 3285 | + (2497 3546 | + | 2464 | 3407 |+ | +m [+ | + | -A VIR VN R N B BV + | PA | PA | PA | PA |2 |a
2024 | 3650 |Lait cru de brebis ﬁ?ﬂ ewe + P 17.96 | 3396 | + | 1780 | 3664 | + |1843| NA | + | 1826 | NA |+ | M |+| + | -A p I+ | o+ | A M +| PA | PA| PA| PA|2]a
Beurre de baratte Raw butter
2025 | 113179 | cru demi sel ! . u NA | 3274 | - NA | 3292 | - | NA | 3291 | - | NA | 3309 | -| A /]| 1 | B - [ /| -A -C - | NA | NA | NA | NA |2 ]a
S0°%MG 80%FT

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

MILK AND DAIRY PRODUCTS

R;Let;::‘ dc.e Alternative method: EZ-Check Salmonella
ISO 6579- 18h at 34-38°C
1 . PCR result PCR result with FDRS protocol Confirmation Agreement
= Streaking after
o CFX Opus DW - CFX Duet - : : Streaking after subculture in RVS = subculture in 3
o 57 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g3
= S2 SO 6579-1 " S | 2 |z
s Sample | Product (French _o9sg RAPID' RAPID' RAPID' 0 »n s | &8
s N° | name) Product 82 S IPC IPC PC IPC Salmonella X0 | saimonelia _ ° XD | saimonella ‘ii = = 5 @ § -
5 Final | 222 = = = A S| 2| 38| = | &
> result 2 &3 S5 S5 o » e » » 8 T AN » S o < = =
oo = S = S = > = S c + © c c c © e E| ¢ = S [ © =
n2 2 & 2 8| 2 e 2 4 2 sl 2| s ) = 2 |58 2 2 c| © o %
“g| & | C | ®| 8 | C |®|E| co |®| £ | |® 2 | S|8| 2 |3 5|52 & |= 2| &
c S S = = ] = IS < < = S ool 8 < o o<
53 3 3 3 £l 2| &) £ |z 8|8 & £ S| &
> = S = = S| 2|8 = = ) ©
m
Créme crue
2025 | 113180 | fermiere au laitde | Raw cream . u NA | 3278 | - | NA | 3299 | - | NA| 3337 | - | NA | 3327 | -| A |/]| | | B B N A B - | NA | NA | NA | NA |23
vache jersiaise 44%FT
44%MG
Rocamadour Raw goat's
2025 113181 | fromage de chévre | milk cheese - U N/A 32.53 - N/A 33.22 - | NJA | 33.21 - N/A 32.77 - -C / / md/- -C / / / md/- -C - NA NA NA NA 2 |a
au lait cru 22%MG | 22%FT
Neufchatel Raw cow's
2025 | 113182 |fromage de vache | milk cheese - U N/A 33.17 - N/A 33.61 - | NA | 3323 - N/A 33.69 - -B / / -B -B / / / -A -C - NA NA NA NA | 2 |a
au lait cru 26%MG | 26%FT
2025 | 113349 | At devachecru | Rawcow : P NA | 3303 | - | NA [3334 [ - | NA| 3404 | - | NA | 3848 | -| ¢ |/| 1 | A | 8 |4 /| /| B| < |-|Na|NA| NA| NA|2]a
2005 | 113350 | GA de vache cru | Rawcow : P NA | 334 | - | NA [3303 [ - | NA| 338 | - | NA | 336 | -| st |/ 1 | A 8 |s| /| /| Al < |-|Na|NA| NA|NA|2]|a
Créme fraiche Pasteurized
2024 3161 | légere et épaisse | cream - P N/A 33.64 - N/A 33.08 - | NA | 3378 - N/A 33.66 - st / / st st / + / st st - NA NA NA NA | 2 |b
15%MG 15%FT
Créme fraiche Pasteurized
2024 3162 | entiére épaisse | cream - U N/A 33.54 - N/A 3308 | - | N/A | 33.04 - N/A 33.03 - st / / st st / + / st st - NA NA NA NA |2 |b
BIO 30%MG 30%FT
Pasteurized
2024 3163 | Lait demi-écrémé :iinr:;ned + P 27.67 32.99 + 2712 32.52 + [ 27.31] 3291 + 27.08 33.13 + +m/+ + + +M +M / + + +1/2 +M + PA PA PA PA 2 |b
milk
Lait rais demi- ::rfi‘f“"zed NA | 334 NA/ | 3248/ NA/ | 33.19/ NA/ | 3341/
2024 3164 Gerémeé skimmed + P N/A/ N/A/ -fil- N/A/ 32.81/ |---| N/A/ | 35.08/ | -/-I- N/A/ N/A/ -fil- st / / +p +p + + - +M +p + | NDenaty | NDenaiyy | NDengaity | NDenay | 2 | b
milk N/A 32.73 N/A 33.12 N/A | 33.41 N/A 33.3
Dairy
204 | 3165 |[onnacotta | dessert + P | 3013 | 3643 | + | 3084 | 3673 | + 3814 3504 | + | 4123 [ 3584 |+ | +p |+ | + | M | 4 | /| + | + || +p |+ |PA| PA| PA| PA|2]b
framboise (Panna
cotta)
Pasteurized
2024 3166 | Yaourt nature cow's milk - P N/A 33.45 - N/A 32.81 - | NJA | 34.16 - N/A 33.54 - st / / st st / + / st st - NA NA NA NA |2 |b
yoghurt
Yaourt au lait de Pasteurized
2024 3167 chévre goat's milk + P 22.97 334 + 22.73 33.37 + [2234| 338 + 22.27 34 + +p + + +M +p / + + +p +p + PA PA PA PA 2 |b
yoghurt
Velours de bleu | Pasteurized
2024 | 3168 |Intenseet - |cow'smilk + u 1989 | 3469 | + | 1997 | 3796 | + |2014| 3334 | + | 2017 | 3489 | + | +M |+ | + | +M +M |+ |+ | M +M +| PA | PA | PA | PA | 2D
onctueux 33% cheese
MG 33%FT
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MILK AND DAIRY PRODUCTS

BIO-RAD

R;Let;::‘ dc.e Alternative method: EZ-Check Salmonella
1SO 6579- 18h at 34-38°C
1 . PCR result PCR result with FDRS protocol Confirmation Agreement
= Streaking after
o CFX Opus DW - CFX Duet - : : Streaking after subculture in RVS = subculture in 3
o 57 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g | 3
= S2 SO 6579-1 " S | 2 |z
s Sample | Product (French _o9sg RAPID' RAPID' RAPID' 0 »n s | &8
s N° | name) Product 82 S IPC IPC PC IPC Salmonella X0 | saimonelia _ ° XD | saimonella ‘ii = = § @ § -
5 Final | 222 = = = 2| |53 AR -E
> result 2 g ) Q Q Q » g » » 3 B | @ % » » S o x E s
S5l <= = | < S| = = S| 2 |4 m | 2 2 el % |8€E| £ £ el x| o | | %
n @ 2 a | ¢ @ 2 @ | 9 a2 S |gl 2| 8| & |=| S |zgls| s |8]| & a | »
ag| 8 Cq 2 S cqg || 8| cq | S cq | ® 8 | x| 8 8 8 3| § |S5| 8 8 =z 4 g
c = o o e © & £ © w b S 8s| ® = S a
S 09 3 3 3 o T ) ) % S | 84| ¢ ) >
5 = s|ls| & |8 a2 |88 s| = x| B
Pasteurized
2024 | 3169 | Fetitcamembert | cow's milk + U 3534 | 3354 | + | 3578 | 329 |+ |3558| 3306 | + | 3632 | 3264 | + | +12 |+ M | oM | s o+ |+ [+em| e |+ | Pa| PA| PA| PAl2]D
20% MG cheese
20%FT
Pasteurized
2024 | 3170 |Briquedebrebis | ewe's milk + u 2833 | 331 | + | 2822 | 3284 | + |2877| 3268 | + | 2864 | 3275 | + | +d+ |+ | + | +M M f |+ | o+ | 4M M + | PA | PA| PA| PA|2]D
26% MG cheese
26%FT
Lait frais demi- Fresh seml-
2024 | 3885 |0 skimmed . P NA | 3122 | - NA | 3225 | - | NA | 3175 | - | NA | 3299 | - | st | /]| I st st [ || st st - | NA | NA | NA | NA |2 D
milk
Yaourt brassé Stirred
2024 | 3556 |Dioauxfraises | yogurt with - P NA | 3069 | - | NA | 3214 | - | NA | 3266 | - | NA | 3847 | - | st | /| / | st st o R B st - | NA | NA | NA | NA | 2D
avec morceaux pasteurlzed
entier milk
Beurre moulé .
demi-sel au lait Pastourized
024 | 3562 | o0 milk butter + u 1536 | 3253 | + | 1605 | NA |+ [1558| 3296 | + | 1669 | NA | + | +p |+| + | +p +p s o+ |+ | P +| PA | PA| PA| PA|2]D
0,
BO%NIG 80% FT
N/A
NA | 31.04 NA | 3203 |
Beurre de baratte | Pasteurized N/A N/A - N/A N/A Jii
2024 | 3563 | au lait pasteurisé | milk butter + u 3664 | 3064 | + | 3668 | 3202 | + 2201 NA || NA | NA |LOl A || )| m m £+ |+ | +M M + | PA | PA | NDaay | NDay | 2 | b
80%MG 80% FT | 3243 [ | 2283 | 3275 | L)
2152 | 33.05* 21.32* | 32.79*
Emmental Pasteurized
2024 | 3564 |Mrancaisaulait | cow's milk . u NA | 314 | - | NA | 3203 | - | NA| 3231 | - | NA | 3809 | - | A |/]| /| A B ||| st st - | NA | NA | NA | NA | 2D
pasteurisé cheese
20%MG 20%FT
Lait frais demi Pasteurized
2025 | 113177 | 20T . | semi- . P NA | 3265 | - NA | 3303 | - | NA | 338 | - | NA | 335 | - | st | /| I st st [ I st st - | NA | NA | NA | NA |2 D
ecreme pasteurlse skimmed milk
Creme fraiche Pasteurized
2025 | 113183 |CPaISseentiére | ooom : u NA | 3329 | - | NA | 329 | - | NA| 3323 | - | NA | 3366 | - | st |[/]| /| | st st A VA st - | NA | NA | NA | NA [2]D
pasteurisé 30%FT
30%MG °
Beurre
gastronomique .
2025 | 113184 | demi-sel Pasteurized - u NA | 3289 | - NA | 3271 | - | NA | 3353 | - | NA | 3289 [ - | - | /]| [/ | st st [ A A ! st - | NA | NA | NA | NA |2 D
- butter 80%FT
pasteurisé
80%MG
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MILK AND DAIRY PRODUCTS

BIO-RAD

R;Let;::‘ dc.e Alternative method: EZ-Check Salmonella
1SO 6579- 18h at 34-38°C
1 . PCR result PCR result with FDRS protocol Confirmation Agreement
= Streaking after
o CFX Opus DW - CFX Duet - : : Streaking after subculture in RVS = subculture in 3
o 57 ERACRUSIEY CRABICt with FDRS protocol | with FDRS protocol | Directstreaking IS0 6579-1 MKTTn broth = g3
= S2 SO 6579-1 " S | 2 |z
s Sample | Product (French _o9sg RAPID' RAPID' RAPID' 0 »n s | &8
%S N° name) Product §2 8 IPC IPC IPC IPC Salmonella LD Salmonella | . ® XLD Salmonella | <. E - o e | 21F
& i °o=® 3 > | S5 s 3 3 = e ©
2 Final 1 o321 = = = = . 2] & |58 s 2| 8| £ | &
result 23 Qe - S - I - S - 2 5 @ 2 81 8 |28 g 2 E| © x s =
S5 Ko = S 5| S = I 5 = = = = = 2| = |8 E| 2 = s | X o = =
n Qo 2 3 2 8| 2 3 2 b S g = | L S =] 2 |Z 8 8 S s| © a 5
o' S (.4 S (-4 S (4 S (4 8 = S 8 8 @ £ S | 8 S = @ S
S S Cq S Cq S Cq S Cq ° 30 € ° ° S| 8 |mg| 2 ° < a a
S S S S S S |&| § g S x| & |92 8 3 ) <
> %) 1% 1% 1% L S e L 8 3| & |o®| 8 L x
5 < S < 53 | @ |3~ & < x o
= o = = 3 D = [ S
La brique fromage | Pasteurized
2025 | 113185 | U 1aitde vache | cow's milk . U NA | 3306 | - | NA | 3224 | - | NA| 3315 | - | NA | 38303 | - | st || /| s s (1| || st | NA | NA [ NA | NA | 2D
pasteurisé cheese
25%MG 25%FT
Camembert Pasteurized
2025 | 11318 | romage aulaitde | cow's milk . U NA | 3264 | - | NA | 3248 | - | NA | 3200 | - | NA | 320 | - | < |/] /| s s || | | B st | NA | NA [ NA | NA | 2D
vache pasteurisé | cheese
21%MG 21%FT
Poudre de lait Whole milk
2024 3565 . o powder + U 2117 31.36 + 22.27 33.15 + | 21.72| 31.04 + 23.35 N/A + +p + + -A +p / + + -A +p + PA PA PA PA 2 |c
entier 26%MG 26%FT
204 | 3566 |Foudredelait | Skim milk + U NA | 3101 | = | NA | 3211 [ < | NA| 3149 | - | NA | 3214 | < | st || 1 | s st ] A A | ND | ND | ND | ND | 2]c
écrémé powder
Poudre de lait SI;:;: drz:l\ll(vith
2024 3567 | écrémé calcium (F:’alcium and + U 23.19 31.19 + 24.29 32.41 + |23.57 | 31.61 + 25.07 35.91 + +p + + -A +p / + + -A +p + PA PA PA PA 2 |¢c
et vitamine D o
vitamin D
2024 | 3568 |Poudredelait ) Skim milk + u 2258 | 3072 | + | 2376 | 3251 | + |2245| 3108 | + | 2363 | 326 |+ | +p |+ | + | 4+ +p [ I I p + | PA | PA | PA| PA|2]c
écrémé powder
2024 | 3569 |Poudredelait ) Skim milk + U 3026 | 3098 | + | 3103 | 3149 | + [3087] 3119 | + | 3227 | 3239 | + | 4 |+| + | % P A IS R +p +| PA| PA| PA| PA|2]C
écrémé powder
Lait écrémé en Skimmed N/A/ N/A/ _ N/A/ NA | ...
2024 4057 poudre milk powder + u 28 8* 32 84* i+ 23.63 3207 | + [2559| N/A + 2793 | 31.79* i+ +p + + +p +p / + + +p +p + PA PA PA PA |2 |c
. .. .. | Semi-
2024 | 405 | Laitdemiccremé | e + u 2539 | NA | + | 2039 | 3589 | + |21.03| 3745 | + | 2245 | NA |+ | +p |+ | + | 4p p o+ |+ | P + | PA | PA| PA| PA|2]c
en poudre .
milk powder
2024 | 4059 |Poudre de creme g;“mr + u 2215 | NA | + | 2077 | 3392 | + |2136] 3301 | + | 2214 | NA |+ | +p |+ | + | +p +p T N RO (P +p +| PA | PA | PA | PA |2]C
Poudre de lait Whole milk
2025 | 113325 : 0 powder - U N/A 33.29 - N/A 33.05 - | NA 337 - N/A 33.64 - st / / st st / / / st st - NA NA NA NA |2 |c¢
entier 26%MG 0
26%FT
Poudre de lait Semi-
2025 | 113326 demi-Gerémé skimmed milk - U N/A 33.55 - N/A 33.26 - | NA | 33.19 - N/A 33.35 - st / / st st / / / st st - NA NA NA NA | 2 |¢c
emi-écrémé
powder
2025 | 11337 |Poudredelat | Skimmed . U NA | 3349 | - | NA | 3277 | - | NA | 3334 | - | NA | 3833 | - | st | /] /| s N VI VI RV st | NA | NA [ NA | NA | 2]C
écrémé milk powder
Poudre de lait Skimmed
2025 | 113328 |, .~ milk powder - U N/A 33.06 - N/A 33.04 - | NA | 33.13 - N/A 3342 - st / / st st / / / st st - NA NA NA NA | 2 |¢c
écrémé BIO BIO
Poudre de lait Semi-
2025 117383 AR skimmed + U 18.3 34.27 + 18.73 37.98 + | 18.75 36 + 18.81 N/A + +p + + +p +p / + + +p +p + PA PA PA PA 2 |¢c
demi écrémé .
milk powder
Poudre de lait Semi-
2025 117384 demi éerémé skimmed + U 24.67 32.43 o 24.79 32.01 + |24.95| 33.64 T 25.08 33.96 T +p + + +p +p / + + +p +p + PA PA PA PA 2|c
emi ecreme .
milk powder
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BIO-RAD

MILK AND DAIRY PRODUCTS

R;Let;‘et;m dc.e Alternative method: EZ-Check Salmonella
ISO 6‘579- 18h at 34-38°C
1 . PCR result PCR result with FDRS protocol Confirmation Agreement
= Streaking after
o CFX Opus DW - CFX Duet - . . Streaking after subculture in RVS = subculture in 3
P =5 ERACRUSIEY it with FDRS protocol | with FDRS protocol |  Drectstreaking IS0 6579-1 MKTTn broth = S| 3
o 2z 8065791 | gl 2 =
s Sample | Product (French _o9sg RAPID' RAPID' RAPID' 0 »n s | &8
%S N° name) Product §2 8 IPC IPC IPC IPC Salmonella LD Salmonella | . ® XLD Salmonella ‘qi E = & e | 21F
§ Final E R = = = = & q_>; £ = % @ E : a &)
= = =
> result gg| ¢ _ | < _| < | e o 5| g 7 ¢l s |23 g 2 E| S| x| 2| £
S5 oy = S 5| S S S = 2 =] ® 2 = 2| & | 8 E|l € = s | X o =
22 2 | 2 g 2 2| ¢ 2| ¢ |8/ 2| 8| 5 |=| 8|58 | & |8|6% 5| 5
o 's S (2 S | S [+ S (2 8 <! 8 8 8 ] £ | 8<¢| 8 8 = 4 S
S| £ Cq £ Cq £ | Cg £ Cq = | B8] €| = = 2| 2 |52 = = = a | &
50 8 3 3 3 g |8 8| 8 S 5| 8 |88l S S o | x
= S <= S S L 5 s 2 g s > t‘-,
> = S = = 3 5 = = 5
o
2025 | 117385 :g;‘:';ide lait ;'T;L";f:der + u 202 | 3404 | + 206 | 3564 | + |2005| 3506 | + | 2041 | NA |+ | +p [ +| + | +#p +p I+ + | 4 +p +| PA | PA | PA | PA |[2]c
Poudre de lait Organic
2025 | 117386 | oo skimmed + U 2622 | 3198 | + | 2666 | 332 | + (2622 3237 | + | 2627 | 3328 |+ | +4p |+]| + | +p +p /| o+ + | 4 +p +| PA | PA | PA | PA [2]c
milk powder
2025 | 118111 épgr“é‘:;zde lait ilﬁlmifder . u NA | 3209 | - | NA | 3266 | - | NA | 3206 | - | NA | 3227 | - | st | /] 1 | s st o] s st - NA | NA | NA | NA [2]6
Poudre de lait Semi-
2025 | 118112 | (o o skimmed milk . U NA | 3297 | - NA | 3262 | - | NNA | 3287 | - | NA | 3303 | - st | /| st st I /| st st - | NA | NA | NA | NA |2 |c
powder
Poudre de lait Organic
2025 | 118113 | o skimmed milk . U NA | 3272 | - NA | 3285 | - | NIA | 3353 | - | NA | 3348 | - st | /] st st I I st st - | NA | NA | NA | NA |2 ¢
powder
2025 | 118114 Zgr‘g:;zde lait i'ﬁ'mfder . u NA | 3207 | - | Na | 3277 |- | NA | 3320 | - | NA | 3302 | -] st | /] 1 | s ot Pl s ot | NA | NA | NA | NA [2]6
2025 | 118115 zgr%‘:;:de lait i‘ﬁ'{”&iﬁder . u NA | 3264 | - | NA | 3258 | - | NA | 3316 | - | NA | 3303 | - | st | /| 1 | s st o] s st | NA | NA | NA | NA |26
. Semi-
Poudre de lait . .
2025 | 118116 | (oo o skimmed milk . U NA | 3283 | - NA | 3292 | - | NA | 334 | - | NA | 3274 | - st | /] st st I I st st - | NA | NA | NA | NA |2 ¢
powder
Poudre de lait Semi-
2025 | 18117 | (o o skimmed milk . U NA | 3318 | - NA | 3285 | - | NNA | 3285 | - | NA | 3300 | - st | /| st st I /| st st - | NA | NA | NA | NA |2 |c
powder
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BIO-RAD

MULTICOMPONENT FOOD AND MEAL COMPONENTS

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1* . 18h at 34-38°C
= . Final | Agree-
s PCR result Confirmation result | ment
B %i Streaking after subculture SrEElil gty
> % 5 RVS MKTTn g Ng CFX Opus DW Direct streaking . Rvg- SO 6579-1 subculture in MKTTn =
S| = |Product(French |p . 2 &3 nees ] broth = 15065791 | 2 g g
S € | name) o .| 82 . After . . e T —
o s @ =289 RAPID o RAPID > | «38 RAPID . 8
R @ £ 3 & 3 % IPC Salmonella purification | XLD 1 saimonelia | 2 = XLD Salmonella | 2 Lo CFX
2 s| 53| % - step 21 5 | g¢e £ | Opus | Opus
' ' —_ = > — - =
2 XLD RAPID XLD RAPID us:: I?—g S g E - 5 3 = £ § E El § hg DW DW
g Salmonella Salmonella ag £= & 338 8 E>| E28 | 58 5.8 — £ = 22 ER 5.8 o
2 e| © Cq 325 x | g2 | g2 | &5 a5 = 5 S5 a5 35 <
o > F8 | 5 | 85| 852 | F8 | F38 2| 28 | 80| F38 =g
> - B = o | o2
Sandwich jambon Sandwich (ham
2024 | 2757 | emmental cheese) ’ BPW | +M +M +M +M + P 26.06 N/A + +M + + / +M +M / + + +M +M + + PA (3 |a
mayonnaise
2024 | 2758 f;?g‘:ﬂ;gr?”'et gﬁzgx)“h (chicken, | oy | 4p +p +M M 279 33.4 + M + + / +p +p / M M ¥ PA
2024 | 2759 :‘2;3?::;"‘*5 ?r:fczz‘;‘i'::; BPW | +p +M +M +M 18.03 N/A + +p + + / +p M / +M +M + PA
Piémontaise
2024 | 2760 |1ambon supérieur | RTE product BPW | +M | M | +12 | +M 2146 | 328 |+ | +M | + | + / M M / 12 M + | PA
et tomates (piemontaise)
fraiches
Taboulé a RTE product
2024 | 2761 | l'oriental raisins (tabb%uleh) BPW st st st st N/A 33.13 - st / / / st st / st st - NA
secs et menthe
2024| 2762 |Patesiambon | RTEproduct(pasta, | goyy | 4 | 5 | A | B NA | 3266 | - | A | 1| / A B / A B - | NA
emmental (salade) | ham)
Riz a la Basquaise
poulet roti et RTE product (rice,
2024 | 2763 poivrons (3 chicken, pepper) BPW +p +p +p +p 19.28 33.82 + +p + + / +p +p / +p +p + PA
consommer froid)
Salade Antibes RTE product (rice
2024 | 2764 | riz, ceuf, thon, e ?una) ’ BPW -B -B md/- -A N/A 33.24 - -C / / / -B -B / +md/- -A - NA
olives 99,
Wrap jambon
2024 | 2765 |cheddarsauce | R1CPOMMAM | goy |y | | am | AT i 7 B / / MR | R + +m +m + | PA
burger cheese) .
2024 | 2766 | Sadwich thon :;;;’W'ch (tuna, | gy | 4p o | M| #p 26.58 NA |+ | s |+ | s / + + / M 4 + | PA
Salade tortis, RTE products
2024 | 4218 | concombre et (pasta, cucumber, BPW +M +M +M +M 20.38 33.3 + +1/2 + + / +M +M / +M +M + PA
saumon salmon)
Salade museau de RTE products (pork
2024 | 4219 |porcala snou‘t’sala 9 P BPW | +p +p +p +p 236 32.24 + +p " + / P +p / +p +p " PA
lyonnaise
Wrap poulet, :?czliici::‘ducts
2024 | 4220 | crudités et sauce ve etabI;s Caesar BPW +M +M +M +M 26.98 32.27 + +1/2 + + / +M +M / +M +M + PA
Caesar g ’
sauce)
N/A/ 34.16/
2024 | 2767 |Pastaboxpoulet | RTRH (pasta, BPW | +p T e NA | 3297 | | | / / +p +p + +m +m ~ | NDewgay
et emmental rapé | chicken, cheese)
N/A 32.94
Pizza chorizo RTRH (pizza
2024 2768 fromage chorizo, cheese) BPW +p +p +p +p 26.17 N/A + +p + + / +p +p / +p +p + PA

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

MULTICOMPONENT FOOD AND MEAL COMPONENTS

Alternative method: EZ-Check Salmonella
Reference method:
* 18h at 34-38°C
B = Final | Agree-
S PCR result Confirmation g
= result | ment
B ? & Streaking after subculture SliEl g 2iits7
> % ~ RVS MKTTn Nt CFX Opus DW Direct streaking " _ subculture in MKTTn >
= 5 = - in RVS = 1SO 6579-1 _ S
< 2 Product (French Product Fss = a3 broth = 1SO 6579-1 2 S §
5 £ name) 2 = | 8£ P RAPID' Atter RAPID' 5 RAPID' 2 |
§ @ J_é § n‘? 5 2 IPC Salmonella purification | - XLD Salmonella = 5 E £ XD Salmonella S CFX cFx | ©
> 8 = £3 < - step 5 3 S | B2 S | Opus | Opus
' (] — —_ b —_ -— =
2 XLD RAPID XLD RAPID = ?8 S8 2 ~ 5 5 = &g 3 3 § ng DW bDw
] Salmonella Salmonella a g £E= 2 = 3 3 E>| €28 | 58 = & 3e IS S O = 3B w 8 o
ke) o 3 c SIS b s 2 T2 8 kel L= = 2 S0 L= L= =z
S S g So | 3 | £s | £=8 | &8 g @ S o® e gs
Couscous ala
2024 | 2769 | marocaine RTRH (couscous) BPW +p +pd +p +pd + P 22.33 N/A + +pd +d + / +p +pd / + + +p +pd + + PA 3|b
Iégumes cuisinés
Lasagneala
2024 | 2770 bolognaise RTRH (lasagne) BPW +p +pd +p +pd + P 20.37 N/A + +pd +d + / +p +pd / + + +p +pd + + PA 3|b
Poisson a
I'andalouse riz RTRH (fish, rice,
2024 | 2171 safrané aux petits | vegetables) BPW +p +p +p +p + P 18.12 N/A + +p + + / +p +p / + + +p +p + + PA |3]|Db
légumes
2024 | 3234 f':gr’::gfmb"” RTRH (ham, cheese) | BPW | -A A A A . p N/A 32.4 - A / / / A A / / / A A - - NA [3|b
Mini pizza jambon | Frozen RTRH (ham
2024 | 3543 fromage surgelé | and cheese pizza) BPW P P P P ¥ P 19.42 NIA i P * ¥ / P P / ¥ * P P ¥ * PA 3|b
Paélla poulet et Frozen RTRH
2024 | 3544 | fruits de mer (paella chickenand | BPW | +M +M +M +M + P 22.46 32.05 + +M + + / +M +M / + + +M +M + + PA |3]|Db
surgelé seafood)
Rizala Frozen RTRH
cantonaise, (Cantonese rice
2024 | 3545 | omelette et . BPW +M +M +1/2 +1/2 + P 25.28 31.93 + +m + + / +M +M / + + +1/2 +1/2 + + PA 3|b
) - omelet and superior
jambon supérieur ham)
surgelé
Podlée de t0rsade | Frozen RTRH
2024 | 3546 pou (pasta, chicken, BPW | +M +M +1/2 +M + P 26.4 3217 + +m/+ + + / +M +M / + + +1/2 +M + + PA |3]|Db
champignon de
. . mushrooms)
Paris surgelée
2024| 2772 |Terteletteaux ) Pastry(strawberry | ppy | s | st | -@ |-| P NA | 3344 | - | oA | | / st st / / / st -@) TR
fraises pie)
2024| 2773 |Tarteaucitron | Pastry (lemon BPW | st st | st | st |-| P NA | 3331 | - | st | | / st st / / / st st TR
meringuée meringue pie)
2024 | 2774 | Eclair alavanille | Pastry (vanilla puff) | BPW +p +p +p +p + P 37.32 32.78 + +(3) + + / +p +p / + + +p +p + + PA 3|c
2024 | 2775 | Millefeuille Pastry (millefeuille) | BPW +m +1/2 -A -A + P 37.58 32.88 + -A / / / +m +1/2 + + + -A -A + + PA 3lc
204 | arre | eS| R hosole gy | | e | g || P | 225 | wm |k | e |+ | / +p +p A +p + v | o+ | PA [3]c
Mousse au Dark chocolate
2024 | 317 chocolat noir mousse BPW +p +p +p +p + P 23.48 N/A + +p + + / +p +p / + + +p +p + + PA 3|c
Mousse au Milk chocolate
2024 | 3172 chocolat au lait mousse BPW +p +p +p +p + P 19.48 N/A + +p + + / +p +p / + + +p +p + + PA 3|c
2024 | 3173 ;2:“:19:;9 X | Apple pie BPW | st st st st | -] P N/A 3349 | - st / / / st st / / / st st : : NA |3
2024 | 3174 | Tropézienne Pastry (tropezienne) | BPW +M +M +1/2 +M + P 34.37 33.14 + -A / / / M +M + + + +1/2 +M + + PA 3|lc
2024 | 3175 | Flan nature Pastry (pudding) BPW +p +p +p +p + P 20.11 34.64 i +p + + / +p +p / + + +p +p i + PA 3|lc
Moelleux au Frozen chocolate N/A/ N/A/ _
2024 | 3540 chocolat surgelé | cake BPW +p +d (1)+ +p +1/2di+ | + P 37.01* 32 08* i+ -C / / / +p +d (1)/+ + + + +p +1/2d/+ + + PA 3|c
2024 | 3541 S::;:I‘; basque E;‘l’(ze" Basque BPW | +p R e T I 1898 | 342 | + | +p | + + / +p +p / + + +p +p P PA |3]c
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BIO-RAD

MULTICOMPONENT FOOD AND MEAL COMPONENTS

Alternative method: EZ-Check Salmonella
Reference method:
IS0 6579.1° — 18h at 34-38°C
] € PCR result Confirmation T
é’ result | ment
B _g & Streaking after subculture SliEl g 2iits7
— % 5 RVS MKTTn == CFX Opus DW Direct streaking in RVS = 1SO 6579-1 subculture in MKTTn =
s 2 |Product(French | . 38 s& 8 broth = ISO 6579-1 2 S g
%S £ name) 2 - | 8 8 . After . . Q T
s | & % = | S§ RAPID er RAPID ~ | w3 RAPID = 3
s| ° 2 2| £52 IPC Salmonella puriication | XLD | gomoneta | 2| & | 2§ | P | samoneta | & | CFX | CFX
> S = oL © ste 3 < » P Opus | Opus
= RAPID rRaPD | 2| S5| 2 = i <51 2|25 E | ow | ow
17 ' "€ i = SS E - | = = = 29 s T S =
5 | " | samoneta| X0 | samonela| = | & £ % e e | z8| % g > g -5 | =8| =8 | S8 € | €8] =3 5 8 3
g g 3 c 8| £ | 88| 8§88 | 8= | &< =| s | 38| 8¢ 82 =
S S q IS o =3 T O £ 0 2 9o @ (5] [ S 2 0o
[ 5 = 8 © i:-é = g = :'E_J = 8 = 8 = i% 3 :qg, = 8 — 8
2024 | 3542 Eﬂzzlzu café ;;z:f;‘ coffee BPW | +p | +M | +p | o | #]| P 2433 | 3239 | & | +p | + + / +p +M / s | | 4 +p P PA |3]c
2024 | 4404 ;;f:c'ﬁze pore | Pearandpistachio | gpyy | ¢ IS A A -] P N/A 23% | - | < | / / IS < / / / A A : : NA |3 ]c
2024 | 4405 | Eclair café Pastry (coffee eclair) | BPW -B -C -C -C - P N/A 32.14 - -B / / / -B -C / / / -C -C - - NA 3|lc
2024 | 4406 | Srome dessert ) Dark chocolate BPW | st ot st st |- | P NA | 3871 | - | st | / / st st / / / st st : : NA [3]c
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FISHERY PRODUCTS AND VEGETABLES

BIO-RAD

Alternative method: EZ-Check Salmonella
Reference method:
0 18h at 34-38°C
ISO 6579-1 = Final | Agree-
S PCR result Confirmation g
.= result | ment
@ € & Streaking after subculture SrEElil gty
— % 5 RVS MKTTn §° Ng CFX Opus DW Direct streaking in RVS = 1SO 6579-1 subculture in MKTTn =
< 2 Product (French Product Fss =5 £ broth = 1SO 6579-1 2 S g
5| £ |name) ? = | 353 RAPID After RAPID 3 RAPD | 2 i
S » © 72| 23x IPC purification | XLD . = 5 9 XLD 2 | CFX cFx | ©
o = 2| dog Salmonella Salmonella c 2 LG Salmonella =
> 3 = £3| £ - step a = @ 2 S | Opus | Opus
o (] (] — —_ —_ -~ =
2 XLD RAPID XLD RAPID us:: ﬁxg S g > B - 5 3 > | B % § E El § B B hg DW DW
g Salmonella Salmonella o= £E= o < D 3 2> 2293 < D < B S5 < £ S O < D < B 3
S 3 I o c ot 55 EGS o | ©¢ Sz = @ o9 oz L c =
IS s| © Ca S5 | 5 | 23| 858 | 25| gs 3| § | 2% | 25 S5 <
a = — 8 S s> | 822 | 38 — 8 £ 2 S o = 8 — 8
=) i & = @ P g
2024 | 2889 |Filet de saumon | Raw salmon filet BPW +M +M +m +p + P 31.76 N/A + +m + + +M +M + +m +p + + PA 4| a
2024 | 2890 | Dos de cabillaud | Raw Back of cod BPW | +M +M +M +M + P 25.32 32.9 + +m + / +M +M + + +M +M + + PA [4]a
2024 | 2891 S‘:C";::ssa'"t' Raw scallops BPW | +12 | M | +M [ 4p [+ | P 2238 | 3492 | 4 | M | + | o+ / +112 +M / + + +M +p + | + | PA |4]a
2024 | 2892 | Crevette Raw shrimp BPW -A -B -B -C - P N/A 33.2 - -C / / / -A -B / / / -B -C - - NA 4| a
2024 | 2893 | Filet de merlan Raw whiting fillet BPW | +1/2 +1/2 +M +M + P 25.64 32.44 + +m + + / +1/2 +1/2 / + + +M +M + + PA [4]a
2024 | 3241 |Flletde Rawmackerelfillst | BPW | +p | +p [ +M | s+ |+ | P | 2604 | 3243 | + | am | + | 4 / +p +p I I B Y M + | o+ | A |4)a
maguereau
204 | 324z | Rawpollacksteak | BPW | p | p | M| oM [+ | P | 2442 | @251 | & | M | o+ | / +p +p I I B Y M + | o+ | A |4)a
2024 | 3243 | Pavé de saumon | Raw salmon steak BPW +p +p +M +M + P 26.53 32.61 + +m/+ + + / +p +p + + + +M +M + + PA 4| a
2024 | 3244 | Filet d'eglefin Raw haddock fillet BPW +M +M +M +M + P 24.7 32.26 + +1/2 + + / +M +M / + + +M +M + + PA 41 a
2024 | 3245 | Filet de julienne | Raw julienne fillet BPW | +1/2 +M +M +M + P 22.96 32.15 + +1/2 + + / +1/2 +M / + + +M +M + + PA [4]a
2024 | 3246 | Filet de lieu noir | Raw saithe fillet BPW +M +p +M +p + P 21.05 32.6 + +M + + / M +p / + + +M +p + + PA 4| a
Légumes en Bagged vegetables
sachet (carotte, (carrot, white
2024 | 2894 | chou blanc, cabbage, peppers, BPW -A -A -A -A - P N/A 32.85 - -A / / / -A -A / / / -A -A - - NA 4D
poivron ,mais, corn, lamb's
mache) lettuce)
2024 | 2895 | Salade Bagged lettuce BPW | +1/2 +1/2 +m +M + P 29.77 325 + -A / / / +1/2 +1/2 + + + +m +M + + PA_ |4|Db
2024 | 2896 | Epinard en sachet | Bagged spinach BPW +m +1/2 +m +m + P 34.91 32.8 + -A / / / +m +1/2 + + + +m +m + + PA 41D
2024 | 2897 | Ciboulette fraiche | Fresh chives BPW | +1/2 +M +1/2 +M + P 32.85 32.81 + -A / / / +1/2 +M + + +1/2 +M + PA 41b
2024 | 2898 |dJeunes pousses, | Baby greens, green | gy | L M| HR2 | M * P 28.66 33.04 + | +d + / +112 M / + ¥ /2 M + ¥ PA |4]|b
laitue verte, rouge | and red lettuce
2024 | 3249 | Mache Lamb's lettuce BPW -A -A -A -A - P N/A 334 - -A / / / -A -A / / / -A -A - - NA [4]|b
2024 | 3250 | Laitue Lettuce BPW -A -A -A -A - P N/A 33.31 - -A / / / -A -A / / / -A -A - - NA |4]b
2024 | 3251 "::;‘t'"e de chéne | yoim oak leaf BPW | +12 | #12 |12 | +4m |+ | P 2363 | 3341 | + | +md- | | / / 112 +1/2 + + + +1/2 +m |+ PA |4]b
Fruits en Canned fruit
2024 | 2899 | conserve (péche, | (peach, pineapple, BPW +M +M +M +p + P 18.45 34.75 + +M + + / M +M / + + +M +p + + PA 4 |c
ananas, papaye) | papaya)
E:::;ZS; (péche Canned fruit
2024 | 2900 oife. pomme " | (peach, pear, apple, | BPW st st st st - P N/A 32.99 - st / / / st st / / / st st - - NA 41c
poire, p ’ grape)
raisin)
Cocktail en Canned cocktail
conserve (jus (natural juice
2024 | 2901 naturel, péche, ’ BPW +p +p +p +p + P 17.38 35.32 i +p + + / +p +p / + + +p +p + i PA 4|c
: peach, pear,
poire, ananas, ineapple, grape)
raisin) pineapple,
2024 | 2902 gggr“':“e pomme ’c"gg'so“::d peach | poyy | 4p oo || o | *]| P 1684 | 3739 | + | +p | + + / +p +p / + + +p +p T PA |4]c
2024 | 2003 | Compotepomme | Apple and pear BPW | +p +p +p R O 1726 | 3735 | + | +p | + + / +p +p / + + +p +p P PA [4]c
poire compote

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

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1° . 18h at 34-38°C
5 = L Final | Agree-
S PCR result Confirmation
.= result | ment
) =0 ' Streaking after
[y
2 o ~ RVS MKTTn s CFX Opus DW Direct streaking Shealig alitr SUDliG subculture in MKTTn |
g @ | Product (French S a3 inRVS =150 6579-1 broth = 1SO 6579-1 %) Sl g
< = Product © 5m3 @ S
5| £ |name) 3 =/S£9 RAPID' After RAPID' "3 RAPD' | = 3~
b »n © 2| 22 IPC Sal P purification | XLD Sal I > = S 2 XLD Sal p 2 | CFx CFX
K3 = o ) © almonella ste almonella = < 92 almonella g | o o
3 RAPID' RAPD | E| 85| &5 = - = = 38| 3 | =8 =
E XD | samonetia | *P | saimonelia | = aE %9/ e | =3 8 g > g =% | 8 8 52 % 58 | w8 = 8 §
g gl & Cq s5| 5 | 22| 228 | 85| &5 z| & | e8| &5 a5 <
& > Fg | ® | €& €852 | /8 =g o S 35| £38 =g
> - | & @& = @ | @?g °©
2024 | 3247 | Courgette Courgette BPW +M +1/2 +1/2 +1/2 + P 23.81 32.55 + +(1) - - + +M +1/2 + + + +1/2 +1/2 + + PA 4|c
2024 | 3248 | Poireau Leek BPW | +M +M +M +M + P 20.82 32.88 + +1/2 + + / +M +M / + + +M +M + + PA [4]|c
2024 | 3252 | Haricot vert Green bean BPW +m +M +m +m + P 36.54 33.2 + -A / / / +m +M + + + +m +m + + PA 4|c
2024 | 3253 | Gazpacho Gazpacho BPW +p +p +p +p + P 18.76 34.44 + +p + + / +p +p / + + +p +p + + PA 4|¢c
Cocktail de fruits | Frozen red fruit
rouges cocktail (raspberry, NIA/ NIA/
2024 | 3536 | (framboise, blueberry, BPW st st st st - P . . if-* st / / / st st / / / st st - - NA |4 |c
blueberrie, mires, | blackberry, N/A 8247
cassis) surgelé blackcurrant)
Haricots blancs | Frozen very fine
2024 | 3537 trés fins surgelés | white beans BPW +p +p +p +p + P 19.72 N/A + +p + + / +p +p / + + +p +p + + PA |4]c
2024 | 3538 :ﬁ:gzlzg's doux | £rozen peas BPW | +p +p +M M|+ P 2122 | 3442 | + | M | + + / +p +p / + + +M +M + + PA |4]|c
Poélée de .
. . Frozen pan-fried
légumes a la
) vegetables
basquaise basquaise style
2024 | 3539 | (Tomates, BPW st st st st - P N/A 32.6 - st / / / st st / / / st st - - NA 4 |c
oivrons vert et (tomatoes, green
P . and red peppers,
rouge, oignons, ; ;
. ) onions, olives)
olives) surgelée
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EGG AND EGG PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
‘ 18h at 34-38°C
ISO 6579-1 = Final | Agree-
5 PCR result Confirmation 9
result | ment
B %i Streaking after subculture SrEElil gty
= < ~ RVS MKTTn S = CFX Opus DW Direct streaking . 9 - subculture in MKTTn -
s = P < =5 in RVS =1S0 6579-1 _ g o
s 2 rodu)ct (French | o duct s =& 3 broth = ISO 6579-1 2 S g
s £ name - | 8= . After . ' L ®|
o s @ =289 RAPID o RAPID >~ | «3 RAPID . 8
R @ £ 3 & 3 % N IPC Salmonella purgg;\)tlon XD | saimonelia s 2 % 5 XLD Salmonella | £ g;é (()::li(s
g . . |ls| 83| T = 2 > | 2F £
i? XLD RAPID XLD RAPID us:: I‘f—g S § > N = = = % % E El § hg DW DW
] Salmonella Salmonella a g £E= 2 = 3 3 2| 2% | ®98 = & 8 < IS S O = 3B w 8 o
S S I S = bt 55 EGS o | ©¢ o c = @ o9 oz L c =
5 c| & Cq S5 | 3 | 25| 2358 | 25 S5 B 5 S'® S5 S5 <
& = £ 9 = S g S 8 o =9 =9 ko) k] D o £ 9 £ 9
2024 | 2994 | Gros ceufs BIO Organic egg BPW +p +p +p +p 18.74 37.83 +p + + / +p +p / + +p +p + + PA
Gros ceufs de Eggs from free-
2024 | 2995 | poules élevées en ragng e hens BPW +p +p +p +p 17.37 44 +p + + / +p +p / + +p +p + PA
plein air 9
(Eufs frais gros Eggs from hens
2024 | 2996 | calibre de poules | reared on the BPW +p +p +p +p 17.32 32.58 +p + + / +p +p / + +p +p + PA
élevées au sol ground
2024 | 3000 | CEufs de cailles Quail eggs BPW +p +p +p +p 18.2 34.25 +p + + / +p +p / + +p +p + PA
2024 | 3001 i‘ﬁ;’g‘%"e Organic egg BPW | +p s | 4 | 4p 1679 | 3532 R / 4 4 / + 4 4 + | PA
(Eufs de poules Eggs from hens
2024 | 3003 élevées au sol reared on the BPW +p +p +p +p 17.35 N/A +p + + / +p +p / + +p +p + PA
ground
2024 | 4315 ‘:)'f‘flifra's 9 | Fresheggs BPW | +p s | 4 | 4p 174 37.92 O / 4 4 / + 4 4 + | PA
204 | 4316 ;Eo‘:;f;‘g 9e | Fresh organiceggs | BPW | +p s | 4 | 4p 1721 | 3685 O / 4 +p / + 4 +p + | PA
2024 | a3ty | 3ros IS soule ';;;%e free-range | ppy | o st st st NA | 3299 s | / / st st / / st st - | Na
(Eufs frais de Eggs from hens
2024 | 4318 | poules élevées au | reared on the BPW +p +p +p +p 18.71 34.36 +p + + / +p +p / + +p +p + PA
sol ground
2025 | 113761 Sr’;if;f;::r Fresh organic eggs | BPW | +p s | 4 | 4 1656 | 3579 O / 4 +p / + 4 +p + | PA
Eggs from hens
2025 | 113762 | Oeufs plein air reared on the BPW +M +p +p +p 16.69 36.61 +p + + / M +p / + +p +p + PA
ground
Coule de jaune | 51\ rised liquid
2024 | 2997 | d'ceufliquide eqaq volk q BPW +p +p +p +p 18.98 40.88 +p + + / +p +p / + +p +p + PA
pasteurisé 99y
Coule de blanc . -
2024 | 2998 | d'euf liquide ePaSt:erI\riltZed liquid 32‘3’) 4 4 4 4 1931 | 3333 o | + / +p +p / " 4 tp . PA
pasteurisé 99
20| 2999 | B e legg e | BPW | | || 1812 | 3438 O T / +p +p ;oo +p +p + | PA
202 | 4221 |GEufs durs ecales | Sele RS | gy | o |t e | 3804 | 3268 vy | e | / +p +p ;oo +p +p + | PA
2024 | 4222 S‘I’tf:sf’:::sf " zg‘a’g;"::j':;‘;ksed BPW | -A st A st N/A 3067 st / / / A st / / A st : NA
2024 | 4223 | Oeufs pochés Poached eggs BPW st st st st N/A 32.78 st / / / st st / / st st - NA
Coule de jaune Pasteurized liquid
2024 | 4224 | d'ceufliquide olk e q BPW +p +p +p +p 28.38 35.08 +p + + / +p +p / + +p +p + PA
pasteurisé y 99

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

EGG AND EGG PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1* . 18h at 34-38°C
5 = L Final | Agree-
5 PCR result Confirmation
o= result | ment
K%} = . Streaking after
2| 5 . RVS MKTTn e CFX Opus DW Direct streaking S e eI subculture in MKTTn q
< 2 Product (French Product Fss = a3 broth = 1SO 6579-1 2 q8Jj §
s £ |name) o .| 8= \ After . \ £ |
o s 2 =229 RAPID o RAPID >~ | «3 RAPID . 8
R @ £ 3 & 3 % IPC Salmonella pur|f|tcat|on XD | saimonella | 2 = XLD Salmonella | 2 Lo CFX
8 = £ % - step @ =X = £ Opus | Opus
S | xp | RAPD g | RAPD LE BRI S z = | § 5 = 85| 8 | g8 € | DW | DW
8 Salmonella Salmonella | *= ag| £ ¢ 8| & | Ex| E=28 | 58 =8 Se € 58 | w8 = 8 38
s = C S5 | x| 2| s28 | 85| €5 | € | 89| &5 55 <
o 5 d S5 | 3 | §5| €55 | 22| &3 2| 3 | 82| =3 s
o 5 = 3 3 E% % ‘g = 8 = 8 = 2 3 :ch — 8 (=
Coule d'ceuf Pasteurized whole
2024 | 4225 | entier liquide eqq liquid BPW st st st st N/A 3247 - st / / / st st / / st st - NA
pasteurisé 9gfiq
Coule de blanc . -
2024 | 4226 |d'euf liquide :;‘?tt:‘;"zed liquid (EZVS/) st st st st N/A 25 | - st / / / st st / / st st : NA
pasteurisé 99
2025 | 113752 ;ﬁ‘;‘;:::l';’; liquide :;;tﬁ::iffd whole | poyy | 4 s | 4 | 4p 2815 | 3237 | + | +p | + | + / 4 4 / + 4 4 + | PA
2025 | 113753 ﬂ:ﬂ?:edpfsﬂurisé ;:Isktee‘;';zed liquid | oy | 4p | 4| 4 1957 | 4336 | + | +p | + | + / +p + / + +p + + | PA
2025 | 113754 | CEufs pochés Poached eggs BPW +p +p +p +M 211 33.69 + +M + + / +p +p / + +p +M + PA
.. | Shelled hard-boiled NIV 32911
2025 | 113755 | CEufs durs écalés eqas BPW +p +p +p +p N/A/ 33.08/ -I-I- st / / / +p +p + + +p +p - NDen(aity
ad N/A 32.85
Blanc d'ceuf Pasteurized liquid BPW
2025 | 113756 liquide pasteurisé | white egg (1/40) P P P P 1821 34.06 i P ¥ ¥ / P P / ¥ P P * PA
Coule de blanc . -
2025 | 116799 | d'oauf liquide ;ﬁftfi”zed liquid 3;‘3’) st st st st N/A 3219 | - st / / / st st / / st st : NA
pasteurisé 99
Coule de jaune Pasteurized liquid
2025 | 116800 | d'ceuf liquide olk & g BPW st st st st N/A 33.59 - st / / / st st / / st st - NA
pasteurisé yolkegg
2025 | 116801 ‘?;S“tfu‘:ig“f entier :gagtﬁ:l:'lffd whole 1 gpyy | st B st st NA | 3200 | - | st | / / st B / / st st Y
2025 | 116802 ‘?;S“tfu‘:ig“f entier :gagtﬁ:l:'lffd whole 1 gpyy | st < st st NA | 3223 |- | st | / / st < / / st st Y
2025 | 116803 | CEufs pochés Poached eggs BPW st -C st st N/A 33.06 - st / / / st -C / / st st - NA
2025 | 116804 | S 0@ calle ol gﬁ;t‘gg g""s"d shelled | gpyy | st st st NA | 3278 |- | st | / / st st / / st st - | Na
BPW
2024 | 4306 E(I)tndi: ceuf en Egg white powder (b1e/?oore st st st st N/A 32.28 - st / / / st st / / st st - NA
powder)
BPW
2024 | 4307 :f:::fre deblanc | g0 white powder (Jéﬁoore +p +p +p +p 17.35 35.08 + +p + + / +p +p / + +p +p " PA
powder)
BPW
2024 | 4308 :‘:::{e deblanc | g0 white powder (Jéﬁoore +p o | o | 1799 | 386 | + | +p | + + / +p +p / + +p +p + PA
powder)
Poudre d'ceuf BPW
2025 | 115083 entier Whole egg powder | (before | +p +p +p +p 35.59 32.82 + +M/+ + + +p +p + + +p +p + PA
powder)
Poudre de jaune BPW
2025 | 115084 d'euf ] Yolk egg powder (before | st st st st N/A 38.56 - -C / / / st st / / st st - NA
powder)
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BIO-RAD

EGG AND EGG PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method: 18h at 34.38°C
S0 6579-1* = Final | Agree-
5 PCR result Confirmation it 9 t
) =z Streaking after  —
) =0 '
2| 5 . RVS MKTTn e CFX Opus DW Direct streaking S e eI subculture in MKTTn q
s 2 |Product(French | . g =& % broth = 1SO 6579-1 2 S g
6 £ name) 3 =| 80 ' After ' - ' £ |
5| @ 2 3| £52 IPC Samonal purficaion | XD | 80P | | B S| Xp samonala | 5 | CFX | o | ©
> S = % = < - step a = @ g g | Opus | Opus
& RAPID' RAPID' | = a5 S = = - - o 38 © =g = DW bDw
8 ALD Salmonella XD Salmonella | "= N % § e é = 8 5 S > 8 =3 | %8 = 38 g2 = % 5 =38 =3 §
& S Cq S| 5 | 88| 5§88 | S5| €5 z| £ | 58| &85 g5 | =
2 S s | 21 8%| 6§82 | o3 i 8 8 3> | 2o =3
o =5 Ll S < n(_g % § o o Poa) 5] g o o
' BPW 38.4/ 32.75/
2025 | 115085 | Pou® SRUT | whole egg powder et IR I I B R oy | B "’(‘”F’;"‘ < | / / ot st / / / st st - |- | P |5 c
powder) NAF) | 33.02(F)
Poudre d'ceuf BPW
2025 | 115086 entier Whole egg powder | (before | +p +p +p +p + u N/A 33.03 - st / / / st st / / / -C st - - ND |5|c
powder)
BPW
2025 | 15087 | (o0 ¢ PR | Eggwhitepowder | 0 st | st st | s [o | U | sse | s | x| st | /| / +p +p sl | +p + + |+ | P |5]c
powder)
BPW
2025 | 15088 | foot® P | Eggwhitepowder | 0 | st | s st | s o) U | ase |3 | e st | 1| / +p +p sl | +p + + |+ | P |5]c
powder)
Poudre d'ceuf BPW
2025 | 117377 entier Whole egg powder | (before | +p +p +p +p + U 2197 N/A + +p + + / +p +p / + + +p +p + + PA 5]c
powder)
Poudre d'ceuf BPW
2025 | 117378 entier Whole egg powder | (before | +M +p +M +p + V] 20.08 N/A + +p + + / M +p / + + +p +p + + PA 5]c
powder)
Poudre de jaune BPW
2025 | 117379 d'ceuf Egg yolk powder (before | +p +M +p +M + V] 20.73 36.73 + +M + + / +p +p / + + +p +M + + PA 5]c
powder)
Poudre de jaune BPW
2025 | 117380 d'euf Egg yolk powder (before | +p +M +p +M + U 20.21 37.36 + +M + + / +p +M / + + +p +M + + PA 5]c
powder)
Poudre de jaune BPW
2025 | 117381 d'euf Egg yolk powder (before | +p +M +p +M + U 20.55 36.69 + +M + + / +p +M / + + +p +M + + PA 5]c
powder)
Poudre d'ceuf BPW
2025 | 117382 entier Whole egg powder | (before | +p +p +p +p + u 18.82 35.39 + +p + + / +p +p / + + +p +p + + PA 5]c
powder)
BPW
2005 | 118105 | FOU%r® 90 0N | yipie ogg powaer | 20 | st s | st | st |-| U NA | 3266 | - | st | 1 | I / st st / / / st st - - | Na|s]c
ceuf pasteurisé (before
powder)
BPW
2025 | 118106 E.OUdre de bla.n(f White egg powder 1/40 st st st st - u N/A 32.51 - st / / / st st / / / st st - - NA 5]c
ceuf pasteurisé (before
powder)
Poudre d'ceuf de BPW
2025 | 118107 | poule biologique Whole egg powder (before | st st st st - u N/A 33.07 - st / / / st st / / / st st - - NA 5]c
pasteurisée powder)
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BIO-RAD

EGG AND EGG PRODUCTS

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1° . 18h at 34-38°C
] £ PCR result Confirmation AIEY | e
é’ 5 result | ment
@ _g & Streaking after subculture SrEElil gty
> % r~ RVS MKTTn == CFX Opus DW Direct streaking . _ subculture in MKTTn >
= S ~ in RVS =1S0 6579-1 _ S
s 2 |Product(French | . 38 s& 8 broth = ISO 6579-1 2 S g
%S £ name) 2 - | 8 8 . After . . Q T
it s %) =82 RAPID S RAPID =~ | =38 RAPID = 8
g| 2 2| s5%2 IPC Salmonella purfication |- XD\ soimoneta | 2| & | o€ | P | samonela | & | SFX | CFX
2 s| £3| % = St A - £ | Opus | Opus
I75) RAPID' RAPID' £ o5 S S N - — > 33 ® = 9 =
3 XD | saimonelia | **P | saimonefla | ®= a % %9/ é 58| 8 g > g >3 | 5.8 58 3 ff_) % %g ER ERY 8
3 gl & Cq ss| 5| 25| 858 | &858 | == g| & | 2% | 25 S5 <
o ; =8 ® ;é S g S § =8 =8 L S g E, =g =8
Poudre d'ceuf BPW 413%\2(6;)/ 50 is(é)/
2025 | 118108 entier pasteurisé Whole egg powder (before | st st st st - U 3'7_97/ 3'2.7 4 | +14(F) st / / / st st / / / st st - - PDrp@at) | 5 | C
powder) 304 | 3342 | pl
BPW 39.63/ 32.86/
2025 | 118109 Zr?tlifrrz:sctzﬂ:isé Whole egg powder (before | st st st st - U 'i@g?/ 32';%%':/)/3 (I:)//;/ -C / / / -A -A / / / st -(1) - = PDrpary | 5 | C
powder) 271 | 3315 | +
. BPW
2025 | 118110 | oudredeiaune e o ok bowder | (before | st st st s | -] U NA | 3693 | - | € | / / st st / / / st st - Na 5]
d'ceuf pasteurisé powder)
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PET FOOD AND ANIMAL FEED

BIO-RAD

Alternative method: EZ-Check Salmonella
Reference method:
0 18h at 34-38°C
S0 6579-1 = Final | Agree-
5 PCR result Confirmation 9
result | ment
@ %i Streaking after subculture SrEElil gty
— % 5 RVS MKTTn = CFX Opus DW Direct streaking in Rvg = 1SO 6579-1 subculture in MKTTn =
s 2 Product (French Product 8 = P broth = ISO 6579-1 12 q8Jj 8
% £ name) o .| 8= . After . . 2 = =
g < [22] 182 RAPID o RAPID = R, = RAPID > &)
3 @ p= 2| 3 % IPC Salmonella puriication | XLD 1" g monella = 2 2 < XD Salmonella s | CFX 1 CFX
> 3 = 53| < - step 21 S | g& 2 | Opus | Opus
o (] (] — —_ = =
&5 RAPID RAPID' | £ on | €5 > — = - 38 S | 58 € | DW | DW
8 XD samonetia | *° | saimonella | = ci % £ECQ é = 3 2 8 > 8 =% | =8 = 8 52 £ 5 O w8 = 8 g
<} = Se| x| §&8| §&8g | €| L% =] & | g2 g% Se =
S s| Ca ss| 5 | &85 | 258 | 25| &5 z| § | 2% | 28 S5 =
[ 5 = 8 © i:-é = i;gj = :'i’ = 8 = 8 = i:% 3 § — 8 = 8
Mix cochons
2024 | 3557 |d'Inde avec Guinea pig feed BPW -A -A -A -C - P N/A 30.96 - -A / / / -A -A / / / -A -C - - NA |6]a
banane
Aliments pour
2024| 3558 | apins nains Rabbit feed BPW | st st st st -l P N/A 3089 | - | +dd |-(5) | / st st / / / st st - - NA |6 |a
composé de
carotte
Croquettes chiens
2024 | 3559 |Sterilisesau ) Kibbles for BPW | st s | st | st |-| P N T e N R / st st / / / st st - - | Na |6]a
poulet, petits sterilized dog
pois, carottes
2024 | 3560 gé':i‘g:‘;s*;a;ulet Kibbles for cat BPW | +p T e T I 2055 | 325 | + | +p | + + / +p +p / + + +p +p P PA |6|a
Terrine Bio pour
2024 | 3561 |Chienaupoulet, | po0 g BPW | +p +p +p N 15.85 N/A e + / +p +p / + + +p +p A PA |6|a
petits pois,
carotte
2024 | 4309 | DAomnets Variés |y sticksfish | BPW | st st st st -l P N/A 3248 | - st / / / st st / / / st st - . NA |6 |a
pour poisson
Sticks tortues et | Turtle and
2024 | 4310 | reptiles herbivorous reptile | BPW st st st st - P N/A 32.79 - st / / / st st / / / st st - - NA |6]a
herbivores sticks
Croqu'mix chien | Kibble for dog 25 kg
2024 | 4311 | 25kg (boeuf et (beef and BPW +M +p +p +p + P 18.06 35.06 + +p + + / +M +p / + + +p +p + + PA 6|a
légumes) vegetables)
Croquettes pour . .
2024 | 4312 |chihuahuaau | Shicken Kibbletor | gpy, | g st st s | -] P NA | 3367 |- | st | / / st st / / / st st | - | NA |6]a
poulet ihuahua
2024 | 4313 |Menucomplet | Complete menufor | poyy | Lqp | wy | wp | 4y [ 4| P 2303 | 3223 | # | +mp | + + / 2 +M / + + +p +p A - PA |6|a
perruches budgies
Aliments Mixed food for
2024 | 4314 | composés lapins | dwarf rabbits with BPW +M +M +M +p + P 21.91 33.57 ar +m + + / +M +M / + + +M +p + i PA 6|a
nains a la carotte | carrots
Terrine pour chat Terrine for cats
2025 | 115484 | ala truite et aux . BPW +p +p +p +p + P 19.67 33.56 + +p + + / +p +p / + + +p +p + + PA 6|a
L (trout, spinach)
épinards
ﬁ:,'::,%':,t gf;:ée Guinea pig food -6
2025 | 115487 . - (cereals, seeds, BPW +m +1/2 +1/2 +M + P 35.17 33.39 + nil+ -(X5) | Eherma- / +m +1/2 + + + +1/2 +M + i PA 6|a
céréales, graine et i
] vegetables) nni)
légumes
Croquettes chien .
2025 | 117356 Yorkshire Terrier Kibbles for dog BPW +p +p +p +p + P 21.37 33.15 + +p + + / +p +p / + + +p +p + + PA 6|a

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

BIO-RAD

Alternative method: EZ-Check Salmonella
Reference method:
. 18h at 34-38°C
ISO 6579-1 = Final | Agree-
S PCR result Confirmation 9
result | ment
== .
B S & Streaking after subculture SliEl g 2iits7
> % ~ RVS MKTTn == CFX Opus DW Direct streaking " _ subculture in MKTTn >
= S = in RVS =1S0 6579-1 _ S
< 2 Product (French Product Fss =@ £ broth = 1SO 6579-1 2 S §
% £ name) o .| 8= . After . . 2 = =
bt © %2} 182 RAPID e RAPID = R, = RAPID > O
R @ £ 3 & 3 g N IPC Salmonella purgg;\)tlon XD | saimonelia s 2 % 5 XLD Salmonella | £ g 28 ((): FX
3 RAPID raP | E| 85| B = s8] 2|23 E oW | ow
%) ' "l s 3 ST E N = s = 3393 El = 3 =
8 ALD Salmonella XD Salmonella | *- EL,% § e é w 8 3 g > é =5 | ©8 w 8 5 fE) £ 5 O = 8 w8 8
ke) o 3 c L= b s 2 T2 8 kel L= = 2 S0 L= L= =z
S 5 | se| & | 88| £§58 | 22| 2% 3| § |2 | 25 28
o 5 — 8 T i_% (=) % (=} é — 8 — 8 - & $ g =3 = 3
Repas complet Complete meal for
2025 | 117357 | (céréales, graines, | guinea pigs BPW | +m m M +M + P 37.83 32.35 + A / / / +m m + + - M +M + ¥ PA |6|a
Iégumes) pour (cereals, seeds,
cochon d'Inde vegetables)
2025 | 117358 | Aliment composé | Composite foodfor | poyy | yyp | wqp | M | am |+ | P 201 | 3202 | + | A | 1 / / HR | R v v v M M + | + | PA |6]|a
hamsters hamsters
2025 | 117359 g:;ﬁo“re“es chat | ibbles for cat BPW | +p T e T I 3008 | 318 | + | +p | + + / +p +p / + + +p +p P PA |6]a
Aliment composé Compound carrot
2025 | 117360 | a la carotte pour P . BPW +M +p +M +p + P 25.94 31.81 + +1/2 + + / +M +p / + + +M +p + + PA 6|a
. . food for rabbits
lapins nains
2024 | 3515 |Sondeblétendre | Granulated soft BPW | -A A A A |- P N/A 3344 | - | +mdd | [ | L) / A A / / / A A : : NA |6]b
granulé wheat bran (x5)
2024 | 3516 | Tourteaux de colza | Rapeseed meal BPW -A -A -A -A - P N/A 33.3 - -A / / / -A -A / / / -A -A - - NA |6]|b
2024 | 3517 | Tourteauxdecolza | Gmo-freerapeseed | poy | o < |[-@| < |-| P NIA 3 A O / / c < / / / -3) < : i NA |6 b
non OGM meal
Stick granulés Animal feed
2024 | 4291 pour lapin BPW -A -C st st - P N/A 32.96 - st / / / -A -C / / / st st - - NA 6|b
! product
d'élevage
2024 | 4292 |CoexHBO sr"o'g‘::tfeed BPW | +p | M | 4p | 4 | #]| P 1765 | 3492 | + | +p | + | + / 4 M / + + 4 +p + |+ | pa |6|b
2024 | 4293 | Coex saumon sr"o'g‘::tfeed BPW | st st st s | -] P NA | 3282 |- | st | / / st st / / / st st - - | NA 6D
2024 | 4294 tT:u“r:::zf de Sunflower meal BPW | +p +p +p +p + 3 26.37 34.82 + +p + + / +p +p / + " +p +p + + PA |6]|b
2024 | 4295 I::,T:eaux de Rape seed cake BPW | +M M +p +p * P 2176 33.16 + +p ¥ + / M M / + ¥ +p +p + ¥ PA |6|b
2025 | 115482 | Aliment porc Pork feed BPW +p +p +p +p + P 29.71 3254 + +p + + / +p +p / + + +p +p + + PA 6|b
2025 | 117363 "‘,"ee;f‘jnge 9ranulés | it pellet mixes | BPW | st st st st -l P N/A 272 | - | < | / / st st / / / st st : : NA |6]b
2025 | 117364 | Allmentminéral | Mineral cowlgoat | ppy | ot st s |- | P NA | 3176 | - | st | / / st st / / / st st N NA |6 b
vachel/chévre food
2025 | 117365 | Allmentminéral | Mineral cowlgoat | pp | ot st s |- | P NA | 3179 | - | st | / / st st / / / st st N NA |6 b
vachel/chévre food
2025 | 117366 | Blé Wheat BPW st st -C -C - P N/A 32.08 - -A / / / st st / / / -C -C - - NA 6|b
2025 | 117367 | Dréches de blé Wheat dregs BPW st st st st - P N/A 32.45 - st / / / st st / / / st st - - NA |6]b
2025 | 117368 | Sticks pour porc | Sticks for pigs BPW st st st st - P N/A 32.25 - st / / / st st / / / st st - - NA 6|b
2025 | 117369 Igl‘;:“”x de Rape seed cake BPW | st st st st . p N/A 32.37 , st / / / st st / / / st st - - NA [6|b
2025 | 117370 | Flocons d'orge Barley flakes BPW +p +M +p +p + P 20.37 34.12 r +p + + / +p +M / + + +p +p + i PA 6|b
Mélange pour Mixture for laying
2025 | 117917 | poules hens BPW -B -A -A -B - P N/A 33.24 - -A / / / -B -A / / / -A -B - - NA 6|b
pondeuses
Aliment complet Complete feed for
2025 | 117918 | pour poules mp BPW st st -A -C - P N/A 33.22 - -B / / / st st / / / -A -C - - NA 6|b
laying hens
pondeuses
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BIO-RAD

PET FOOD AND ANIMAL FEED

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1° . 18h at 34-38°C
i = . Final | Agree-
S PCR result Confirmation |
= oo result | ment
) =yn ' reaking after
2 o ~ RVS MKTTn Se CFX Opus DW Direct streaking Sfieel g ey STseiine subculture in MKTTn |
s = P < 5 in RVS = 1SO 6579-1 _ g o
< 2 rodu)ct (French Product g 5@ 3 broth = 1SO 6579-1 2 S g
S £ hame - | 8E , After , , 2 o F
bt S 2] 182 RAPID L RAPID = « 3 RAPID = O
R @ o 3 &g % IPC Salmonella purification |- XLD | gaimoneila | 2 25 XLD Salmonella | £ Chy CrX
g = £ 3 < - step 2 =8 2= £ | Opus | Opus
1) RAPID' RAPID' | = o5 S = S — - 38 ® =93 = DW DW
= XLD XLD n o S 0 — ] < = ) 8 < =
3 Salmonella Salmonella | ** 3 £ e & 5 é 8 £ > £ qa;g 5 § 3 é 3 E g é’,g 5 é 3 é E
S S 2] Cq SS % o= o=9 85 25 % S RS SRS 25 <
£ S =g 2 5SS | §858 | &5 = o <] 5 = =] =
5 o S n(_g % § o o Iea) N ..-OC_.J o o
2025 | 117919 |Blé Wheat BPW | +1/2 +M +M +M + P 37.07 33.51 -A / / / +1/2 +M + + +M +M + + PA |6]b
2025 | 117920 Ig;:eaux d¢ | Rapeseed meal BPW | +p +p +p |+ 18.15 N/A | e | o+ * / +p +p / * + +p +p * + PA |6|b
Mélanges . N/A/ N/A/ o -
2025 | 117921 granules veaux Mixture for calves BPW | +M +M +M +M + P 32 01* 33.78* i+ +(1) - (E.:ﬁiri;na- / +M +M + + + +M +M + + PA |6]|Db
2025 | 11792 | Alimentminéral - Mineralfeedfor | goy | o | g | g | & | .| P WA NV e | st | | / st st / / / st st T
vaches/chévres cows/goats N/A 32.91
Coques de N/A/ N/A/ sk
2024 | 4296 féveroles BIO Faba bean hulls BPW st st st st - P N/A* 3017 i/- st / / / st st / / / st st - - NA 6|c
Coques de pois N/A/ N/A/ sk
2024 | 4297 BIO France Pea hulls BPW -C -A -C st - P N/A* 31.98* if- -A / / / -C -A / / / -C st - - NA |6 |c
202 | 4208 | Dl enneh Enrichedwheat | BPW | st | st | st | st |- | P NA | a8 | - | st || / st st / / / st st - ] N el
Poudre de Animal protein BPW
2024 | 4299 | protéines P (before | +p +p +p +p + U 18.64 33.51 + +p + + / +p +p / + + +p +p + + PA 6|c
animales powder powder)
Poudre appétence | Petfood palatabilit: BPW
2024 | 4300 PP P Y| (before | -C st A A e u N/A 3223 | - B / / / C st / / / B B - - NA [6]c
petfood powder powder)
Poudre d'amidon BPW
2024 | 4301 de pois Pea starch powder | (before | -A -A -A -A - V] N/A 32.69 - -A / / / -A -A / / / -A -A - - NA 6|c
powder)
Poudre de Rape seed cake BPW
2024 | 4302 |tourteaux de posi der (before | +p +p +p +p + U 21.58 33.69 + +p + + / +p +M / + + +p +p + + PA 6|c
colza powder)
Poudre de
tourteaux de Sesame cake BPW
2024 | 4303 | . (before | -B -B -A -A - U 21.87 32.83 + | +mdd | -(x5) | S / +M +d/+ + + + +M +d/+ + + PD [6]|c
sésame BIO powder powder) Pantoea)
toaste
Poudre de BPW
2024 | 4304 . | Soya cake powder | (before | +M +p +p +M + u N/A 32.84 - -A / / / -C st / / / -A -C - - ND 6|c
tourteaux de soja powder)
Poudre pour Laying turke BPW
2024 | 4305 | oudrep ying turkey (before | B B A C - u 16.58 34.76 + +p " + / +p p / + ¥ +p P + + PD [6|c
dinde pondeuse | powder powder)
2025 | 115489 | Avoine Oats BPW +p +p +p +p + P 30.16 32.8 + +p + + / +p +p / + + +p +p + + PA 6|c
. BPW
2025 | 115490 Elc;udre dreche de Wheat meal powder | (before | st st st st - u N/A 3347 - st / / / st st / / / st st - - NA 6|c
powder)
Farine petfood BPW
2025 | 115491 $24 P Petfood flour (before | +p +p +p +p + u N/A 33.35 - st / / / st st / / / st st - - ND 6|c
powder)
Poudre dreche de BPW
2025 | 115492 maiis Maize meal powder | (before | st st st st - U N/A 33.28 - st / / / st st / / / st st - - NA 6|c
powder)
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PET FOOD AND ANIMAL FEED

BIO-RAD

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1° . 18h at 34-38°C
i £ L Final | Agree-
S PCR result Confirmation
result | ment
B %i Streaking after subculture SliEl g 2iits7
= < ~ RVS MKTTn == CFX Opus DW Direct streaking . g_ subculture in MKTTn -
s = P < 5 in RVS = 1SO 6579-1 _ 5 o
< 2 rodu)ct (French Product g 5@ 3 broth = 1SO 6579-1 2 S g
S £ hame - | 8E , After , , 2 o F
e S 2] 182 RAPID L RAPID > « 3 RAPID = O
R @ £ 3 & 3 g N IPC Salmonella purgg?)hon XD | saimonelia s 2 % 5 XLD Salmonella | £ g;é (()::li(s
2 . | s s = ko = ] > o £ £
» RAPID RAPID' | = =1 S = > — - 38 < =3 = DW DW
8 XD samonetia | *° | saimonella | = o= %9/ 8 5 8 g g > g =3 5 8 5 8 52 § 29 5 8 5 8 g
2 2| = Cq 25| 5 | 82| 228 | €5 55 2| 5§ | 88| &5 55 <
& = ¥8| & | 85| 8§52 | /8| &3 | o |8, | &8 =8
Poudre aliment Powdered BPW
2025 | 115493 A compound egg- (before | -C -C -A -C - V] N/A 3347 - -A / / / -B -C / / / -A -C - - NA 6|c
composé ponte -
laying food powder)
BPW
2025 | 115494 | Farine mais/orge | Maize/barley flour (before | -B -C -A -A - V] N/A 33.24 - -A / / / -A -B / / / -A -A - - NA 6|c
powder)
BPW .
2025 | 115495 |Issues céréales | Cereals (before | -B -B nil- -A . U N/A 334 - nitk | -(x6) | - 0O / -A -A / / / nil- Q:{* (latex- - - NA |[6]c
powder) ermannii) -hermannii)
Nil+ (atex -,
2025 | 115496 | STERGOZ 007E25 | Animal meat BPW -A -C nif+ -B - P N/A 32.82 - -A / / / -A -C / / / API-axesx B - - NA |6]|c
Enterobacter)
Farine petfood BPW 41.02/ 32.92/
2025 | 115886 25 P Petfood flour (before | +1/2 +p +M +p + u 40.4/ 32.5/ +/+/- st / / / st st / / / st st - - PArp@) | 6 | C
powder) N/A 34.75
Poudre dréche de BPW
2025 | 115887 mais Corn meal powder | (before | st st st st - U N/A 33.09 - st / / / st st / / / st st - - NA |6|c
powder)
Poudre volaille Egg-laying poult BPW
2025 | 115888 | O] pgfv de‘r’ gPOUly | (pefore | -A B A A - u N/A 329 - m | -(x6) | 0 / st st / / / C Moo | - NA [6|c
powder)
. Egg-laying BPW
2025 | 115889 zg;i’jsae"g‘::; compound feed | (before | -B A | B| < |-| U NA | 3269 | - | st | 1 / / S st / / / st st : : NA |6 c
powder powder)
BPW
2025 | 115890 | Farine mais/orge | Corn/barley flour (before | -A -A -A -C - U N/A 33.09 - +m - (x5) R;Oﬁ’;fg”a / -A ni/- / / / -A -A - - NA |6|c
powder)
Farine traité Treated egg-layin BPW
2025 | 1seo1 | T 8 o 99-1aYING | pefore | st st st st - u N/A 33.25 - st / / / st st / / / st st - - NA [6|c
powder)
Poudre de BPW
2025 | 117371 | tourteaux de Rape cake powder (before) +p +p +p +p + u 23.78 33.81 + +p + + / +p +p / + + +p +p + + PA 6|c
colza powder
Poudre poule BPW
2025 | 117372 pon deu.fe Laying hen powder | (before | -C st -B -C - u 36.31 33.46 + +1/2 + + / +1/2 +M / + + +1/2 +M + + PD 6|c
powder)
Poudre de Animal protein BPW
2025 | 117373 | protéines P (before | +p +p +p +p + u 24.65 32.61 + +p + + / +p +p / + + +p +p + + PA 6|c
animales powder powder)
Poudre de BPW
2025 | 117374 tourteaux de soja Soya cake powder (before) +p +p +p +M + u 18.72 N/A + +p + + / +p +p / + + +p +p + + PA 6|c
powder
Poudre tourteaux | Rapeseed meal BPW
2025 | 117375 de colza posv der (before | +p +p +p +p + u 23.12 33.06 + +p + + / +p +p / + + +p +p + + PA 6|c
powder)
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PET FOOD AND ANIMAL FEED

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1° . 18h at 34-38°C
5 = L Final | Agree-
S PCR result Confirmation
result | ment
B ?i Streaking after subculture SliEl g 2iits7
> % 5 RVS MKTTn = CFX Opus DW Direct streaking . 9 _ subculture in MKTTn >
£ @ | Product (French 3 & L e = 0B broth = IS0 6579-1 @ Sl g
< = ) Product P ST 8 A B 3 S
S £ name - | 8E , er \ ' 2 ®| =
o s @ /859 RAPID o RAPID >~ | «3 RAPID . 8
§ @ %’ 8 €85 © IPC Salmonella purgg;l)tlon XD | saimonelia =y = % B XLD Salmonella £ gFXS (():FXS
3 xo | RAPD |y o | RaPD | E 82| 2s Z = 5 = 8 4 5 |3 5 £ oW | oW
g Salmonella Salmonella | "= a £ £ e & = 8 :ﬁ’; Ex>| €= S | =8 % 8 3 fC_’ ‘€ 26 %38 % 8 38
S gl o Cq 85 % o2 s2 g | §5 85 o £ S5 25 25 <
<) =] =2 i) 5w 583 =8 =g B S = =8 =g
S = S I B - - I I Sl s |d2| 78| T8
Poudre tourteaux | Rapeseed meal BPW
2025 | 117376 (before | +p +p +p +p + V] 26.16 32.6 + +p + + / +p +p / + + +p +p + + PA 6|c
de colza powder powder)
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PRODUCTION ENVIRONMENTAL SAMPLES

BIO-RAD

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1* . 18h at 34-38°C
= . Final | Agree-
s PCR result Confirmation
.= result | ment
0 =0 , Streaking after
[y
2| 5 . RVS MKTTn s2 CFX Opus DW Direct streaking S e eI subculture in MKTTn q
< 2 Product (French Product Fss =5 £ broth = 1SO 6579-1 2 S g
5 £ | name) 3 =859 RAPID' Alfter RAPID' 5 RAPID' < 5 -
& » ° ERRIER) IPC purification | XLD | & | B2 | XD 2 | crx | cx | ©
o = N = R Salmonella Salmonella c 2 LG Salmonella £
g 8 = £3| 3 . step 3| 5 | g8 € | Opus | Opus
o (] (] —_— —_ = =
» RAPID RAPID' | = Qo S = > — - 38 < =3 = DW DW
3 XD samonetia | *° | saimonella | = 4 £ %9/ é 8| 8 g > g =2 | 58 =8 52 £ 58 | w8 LR §
2 5 2| & | 535 | 6§88 | o8 >3 3 3 g2 >3 >3
o 5 = 3 3 E% % ‘g = 8 = 8 = 2 3 :ch — 8 (=
e | Spongebtr
2024 | 3004 avant nettovae cleaning (dairy BPW st st st st - P N/A 33.28 - st / / / st st / / / st st - - NA |7 ]a
. >Hoyag product industry)
(industrie laitiére)
Chiffonnette sol
tour 12m zone de | Wipe before
2024 | 3005 | passage avant cleaning (dairy BPW +p +p +p +p + P 18.89 34.14 + +p + + / +p +p / + + +p +p + + PA 7]a
nettoyage product industry)
(industrie laitiére)
Chiffonnette Wibe after cleani
casquette apres Ipe atter cleaning
2024 | 3006 lavage (industrie (dairy product BPW +p +p +p +p + P 17.25 35.66 + +p + + / +p +p / + + +p +p + + PA 7] a
vag industry)
laitiére)
Chiffonnette tapis | Wipe before
2024 | 3007 |avantnettoyage | cleaning (dairy BPW +p +p +p +p + P 18.49 34.42 + +M + + / +p +p / + + +p +p + + PA 7]a
(industrie laitiére) | product industry)
2024 | 3008 R cleaning (cheese BPW +p +p +p +p + P 21.37 32.96 + +M + + / +p +p / + + +p +p + + PA 7]a
aprés nettoyage dairy)
(fromagerie) Y
Ecouvillon seau | Swab before
2024 | 4330 | déchets poisson | cleaning (fish BPW st st st st - P N/A 33.41 - st / / / st st / / / st st - - NA |7 ]a
avant nettoyage | industry)
Lingette cutter Wipe before
2024 | 4331 | paté de campagne | cleaning (pork BPW +M +M +M +M + P 21.75 33.59 + +1/2 + + / M +M / + + +M +M + + PA 7]a
avant nettoyage | industry)
Lingette guide Wipe before
2024 | 4332 | sertissage avant | cleaning (fish BPW +M +p +p +p + P 19.32 34.32 + +p + + / +M +p / + + +p +p + + PA 7]a
nettoyage industry)
:;’I;S:r::f:l;e:ue Wipe before
2024 | 4333 cuisson avant cleaning (vegetable | BPW st st st st - P N/A 3244 - st / / / st st / / / st st - - NA 7|a
industry)
nettoyage
Lingette steak Wipe after
2024 | 4334 | veégétal apres disinfection BPW +M +p +M +p + P 23.69 3253 i +m + + / +M +p / + + +M +p i + PA 7]a
désinfection (vegetable industry)
Lingette cutter Wipe before
2024 | 4335 | mousse de foie cleaning (meat BPW +M +M +M +M + P 20.1 33.25 + +1/2 + + / M +M / + + +M +M + + PA 7]a
avant nettoyage | industry)
Chiffonnette hall .
techno table TA14 Wipe before
2025 | 113764 mousse de foie cleaning (meat BPW +p +p +p +p + P 18.36 40.32 + +p + + / +p +p / + + +p +p + + PA 7]a
industry)
avant nettoyage

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

PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: EZ-Check Salmonella
Reference method:
o 18h at 34-38°C
o = Final | Agree-
S PCR result Confirmation 9
.= result | ment
0 =0 , Streaking after
[y
2| 5 . RVS MKTTn s2 CFX Opus DW Direct streaking S e eI subculture in MKTTn q
< 2 Product (French Product Fss =5 £ broth = 1SO 6579-1 2 S g
5| £ |name) 3 =850 RAPID' After RAPID' 3 RAPD' | = s
§ »n © 2| 23 IPC purification | XLD > = G 2 XLD ) CFX cFx | ©
o = g &385o © Salmonella ste Salmonella S = @83 Salmonella g | o o
3 RAPID R |E| S| E z i sé| = | 23 E oW | ow
» ' "l So| ST = | ® T = £3 3 8e g
5 | P | samonetia| XP | saimonetia | as| ES e | %8| 8|8~ €25 | w8 w8 2| € | 28| w8 w8 g
S 3 I S = ot 55 EGS o | ©¢ o c = @ SIS oz o c =
3 | £ Cq (W] 5 | 2= | &8=3 | 28 S B 5 =R S5 A <
o 2 F8 | 8 | 85| 852 | /8| F3 2| 28 | 80| F38 =g
=] - | & @ = @ SEi=
(":hlffom:nette t9ur Wipe before
écluse liv statique . .
2025 | 113765 avant nettoyage cleaning (dairy BPW +p +p +p +p + P 24.14 32.33 + +p + + / +p +p / + + +p +p + + PA 7]a
(industrie laitiére) product industry)
Eiar::lu(:: ";Iélga"gie Process water after
2024 | 3077 aorés netto age cleaning (dairy BPW +p +p +p +p + P 17.55 35.39 + +p + + / +p +p / + + +p +p + + PA 71b
P >Hoyag industry)
(industrie laitiére)
Eau de siphon
salle de Process water after
2024 | 3078 | fabrication aprés | cleaning (dairy BPW | +M +p +1/2 +1/2 + P 20.92 33.41 + +1/2 + + / +M +p / + + +1/2 +1/2 + + PA | 7]|Db
nettoyage industry)
(industrie laitiére)
Eau de lavage Process water after
2024 | 3079 | aprés nettoyage | cleaning (dairy BPW +p +p +p +p + P 17.89 35.09 + +p + + / +p +p / + + +p +p + + PA 71b
(industrie laitiére) | industry)
Eau de process
R Process water after
aprés nettoaye .
2024 | 3080 (production de cleaning (pastry BPW +p +p +p +p + P 18.44 35.46 + +M + + / +p +p / + + +p +p + + PA 71b
pr product)
brioche)
2024 | 3081 (pro ductiony 9 before cleaning BPW +p +p +p +p + P 17.4 34.72 + +p + + / +p +p / + + +p +p + + PA 7|b
madeleine) (pastry product)
Eau usine petfood Process water
2024 | 4324 P before cleaning BPW st st st st - P N/A 32.65 - st / / / st st / / / st st - - NA |7]|b
avant nettoyage .
(petfood industry)
Eau production Process water
2024 | 4325 | poisson avant before cleaning BPW +M +p +p +p + P 19.71 33.39 + +p + + / M +p / + + +p +p + + PA 7|b
nettoyage (fish)
Eau de ringage Rinse water before
2024 | 4326 | sardine avant . BPW +p +p +p +p + P 23.21 32.19 + +p + + / +p +p / + + +p +p + + PA 71b
cleaning (salmon)
nettoyage
Ez:lcdsea:;ﬁ%e Rinse water before
2024 | 43271 |P cleaning (cured BPW +p +p +p +p + P 19.78 31.75 + +p + + / +p +p / + + +p +p + + PA 71b
jambon avant
pork ham)
nettoyage
Eau de ringage Rinse water before
2024 | 4328 | mousse de foie cleaning (liver BPW +p +p +p +p + P 18.15 3447 + +p + + / +p +p / + + +p +p + + PA 71b
avant nettoyage | mousse)
Eau de process Process water
mousse de foie before cleaning
2024 | 4329 protéine pois (pea protein liver BPW +p +p +p +p + P 18.75 34.05 i +p + + / +p +p / + + +p +p i + PA 7|b
avant nettoyage | mousse)
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PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: EZ-Check Salmonella
Reference method:
ey — 18h at 34-38°C
5 = L Final | Agree-
s PCR result Confirmation
.= result | ment
0 =0 , Streaking after
[ ol
2| 5 . RVS MKTTn s2 CFX Opus DW Direct streaking S e eI subculture in MKTTn q
< 2 Product (French Product Fss =28 broth = 1SO 6579-1 0 S g
5 E | name) o 3 =850 RAPID' After RAPID' 9 RAPID' 2 5 -
5 5 ° 2|leza IPC purification | XLD - = 5 2 XLD 2 | CFX CEx | ©
o = o | TS5 Salmonella Salmonella 5 2 L8 Salmonella £
> S E 22| = - step a = @ g & | Opus | Opus
2 xp | RAPID" 1y | RAPID £ 88 Sz B e | = s = 38 3 =3 = DW DW
g Salmonella Salmonella | * a s £ e 2 = 8 8 €| E28 | 58 w8 3= £ 5 O w8 w8 3
£ s & C 25 > o 2 a2 @ | 85 25 = 2 L L c Lc =
5 5 ‘ S| &2 g5 | 588 | 22| 2% 8| 8 | 85| 23 =4
o 5 — 8 T i_% (=) % (=} é — 8 — 8 - & $ g =3 = 3
Poussiéres BPW
2024 | 4064 283755:1’::1"3‘::£AT' mcl:’s‘:m)d““ (dairy | pofore | st st st st | -] U 2321 NA | o+ | e | o+ + / +p +p / + + +p +p A PD |7
L ry powder)
laitiére)
Poussiéres
d'aspirateur Vacuum dust (dairy BPW
2024 | 4065 PDLOBPT3 industry) (before | +p +p +p +p + U 18.31 N/A + +p + + / +p +p / + + +p +p + + PA 7]c
. c s v powder)
(industrie laitiére)
Poussiéres
d'aspirateur Vacuum dust (dai BPW
2024 | 4066 PDLFC))BBT3 industry) W | (before | +p +p +p +p + u 2258 N/A + +p + + / p +p / + " p P + " PA |7]c
. s ry powder)
(industrie laitiére)
Poussiéres
d'aspirateur Vacuum dust (dai BPW
2024 | 4067 MAT‘;W (industrie | industry) Y | (before | +p +p +p +p + u 18.25 N/A + +p + + / p +p / + " p P + " PA |7]c
f powder)
laitiere)
Poussieres Vacuum dust (dairy BPW
2024 | 4068 | daspirateur A32 |l (before | - (1) st A A . U N/A 32.57 ; A / / / A A / / / A A - ; NA |7]c
(industrie laitiére) v powder)
Poussiéres Vacuum dust (dai BPW
2024 | 4069 | d'aspirateur industry) v (before | st st st st - U N/A 32.27 - st / / / st st / / / st st - - NA |7 |c
(industrie laitiére) v powder)
204 | 4319 2:223;‘;‘: sorc 5:;:2;‘*5 ofpork | By | p s | 4M | o+ | +| P 2171 | 3288 | + | M | + | + / 4 +p / + + M +p s+ | A |7
2024 | 4320 E:rcmh::‘ilzf' sortle E:ﬂg:ﬁ:ff BPW | +M | M | M| 4 | #]| P 2052 | 3347 | & | M | + + / M M / + + M +p A PA |7]c
Déchets Residues of
2024 | 4321 | effilochés de shredded beef BPW +p +M +p +p + P 20.13 33.18 + +M + + / +p +M / + + +p +p + + PA 7]c
boeeuf
2024 | 4322 | Déchets sardines | Residues of sardine | BPW +p +p +M +p + P 29.18 N/A + +M + + / +p +p / + + +M +p + + PA 7]c
2024 | 4323 ggﬁtﬁfufa“m“ Residues of salmon | BPW | +p +p +p R O 1817 | 3442 | + | 4p | + + / +p +p / + + +p +p P PA [7]c
2025 | 113343 Eg;hsgigiﬁggi E:;:I’#aetzd pork BPW | -B st st st : p NJA 3323 | - < / / / B st / / / st st i i NA |7
2025 | 113344 Eséhfgzgiﬁeﬁ:g E:;?#;Z"f pork BPW | -A < st st : p NJA 344 | - st / / / A < / / / st st i i NA |7
Déchets chute Residues of brie
2025 | 113345 | fromage brie cheese BPW -C st st st - P N/A 32.77 - st / / / -C st / / / st st - - NA 71c
tombés au sol
2025 | 113346 Eree‘igﬁfegrepes E:ﬁé‘;i‘:"f BPW | st st st st : p NJA 361 | - st / / / st st / / / st st i : NA |7 ¢
2025 | 113347 gg‘;h:éﬁstsrg:me”r Residues of salmon | BPW | st st st st : p N/A 3286 | - st / / / st st / / / st st i : NA |7 ¢
2025 | 113348 Sgr"chets decoupe zftfi'r‘]’;es of pork BPW | -A st A st : p N/A 33.1 : < / / / A st / / / A st i i NA |71
2025 | 115774 Bﬁ:;‘;‘; sauce \“A"I::t':“m sauce | pow | M | oM | +em | #2 |+ | P 16.75 U8 |+ | M | o+ + / M M + + + +m 2 A PA [7]c
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PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method: EZ-Check Salmonella
Reference method:
ISO 6579-1* . 18h at 34-38°C
5 = L Final | Agree-
S PCR result Confirmation
.= result | ment
0 =0 , Streaking after
c
2| o ~ RVS MKTTn sa CFX Opus DW Direct streaking Sfieel g ey STseiine subculture in MKTTn .|
s = P < =S in RVS =1S0 6579-1 _ S o
E| 3 |product(French | 2 53 broth = SO 6579-1 2 S g
5| £ |name) 3 =/S£9 RAPID' After RAPID' 3 RAPD | = 3~
5 » o Z2|le=z=a IPC purification | XLD > Z | &2 XLD 2 | CFX | CFX
o = g &385o © Salmonella ste Salmonella = = 23 Salmonella g | o o
= RAPID' RAPID' E = S s 3 > % = 8 °E> E DFill\J/S [?Vl\jls
5 | "0 | samonetia | *P | samoneta | = | 4 £ %9/ e | <s8| B g > g ~% | s8] wg | S&| E |28 =8 = 8 3
RS} g o Cq 85 x o2 s2 ¢ | 85 a5 P £ =8 25 25 <
<} S S [3) <3 £® O S 2o |73 33 [SH ] IS 20
a —. 8| ® o | 822 | V3 8 £ 2 S o =8 ~ 8
> - | =@ o = @ @£
2025 | 115776 | Déchets carottes | Carrot waste BPW +P +M +P +P + P 18.42 34.32 +P + + / +P +M / + +P +P + + PA 7|c
2025 | 115777 E:e"u'}ets ffiloche 3‘;‘;{:"’9"“" BPW | +P +P +P M * P 20.69 33.38 + M (W;k) + / +P +P / S R M + + PA |7]c
2025 | 15778 | poch Bl | pfinced beef waste | BPW | st ot st s |- | P N/A 28 | - | B | / / st st / / / st st A NA |7 ]c
Poussieres Vacuum dust (dai BPW
2025 | 115779 | d'aspirateur industry) vy (before | st st st st - V] N/A 32.23 - st / / / st st / / / st st - - NA 7]c
d'industrie laitiére y powder)
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Extension study performed by Microsept (2025)

Alternative method EZ-Check Salmonella
BPW 1:10 at 41.5°C - 18h
Year N° Sample EZ Check PCR TEST (CFX96 DW) RSALM
Result | Agreement
RVS MKTTn S Pure DNA | 1/10 dilution | . Latex RVS I
XLD | RSALM | XLD | RSALM Identification | Result extract DNA extract iQPR | RSALM test ISO conf XLD | RSALM Identification | Result
2025 | 2976260 | Cocoa beans brand 1 S(AM)| +(AM) |+@AM)| +(AM) | Samonellasp. | P 2562 / L ATVI) + Sa’gng’:e”a P PA || A+|v|) : A+M) Samonellasp. | P | 8 | a
+ + Salmonella + +
2025 | 2976261 | Cocoa beans brand 2 £ £ £ £ / A 26,75 / / (BH) + Sop. P PD (BM) (AM) Salmonella sp. P 8 a
. + + + + + + Salmonella + +
2025 | 2976262 | Cocoa nibs (AM) (AM) (AM) (AM) Salmonella sp. P 25.25 / / (AH) + Sop. P PA (AM) (AM) Salmonella sp. P 8 a
+ + + + + + Salmonella + +
2025 | 2976263 | Cocoa mass brand 1 (AM) (AM) (AM) (AM) Salmonella sp. P 22,88 / / (AM) + Sop. P PA (AM) (AM) Salmonella sp. P 8 a
+ + + + + + Salmonella + +
2025 | 2976264 | Cocoa mass brand 2 (AM) (AM) (AM) (AM) Salmonella sp. P 2443 / / (AH) + Sop. P PA (AM) (AM) Salmonella sp. P 8 a
Raw cocoa powder alkalinized + + + + + + Salmonella + +
2025 | 2976265 115 % FAT (AM) (AM) (AM) (AM) Salmonella sp. P 33.40 / / (AM) + Sop. P PA (AM) (AM) Salmonella sp. P 8 a
Raw cocoa powder alkalinized + + + + -
2025 | 2976266 23 % FAT (AM) (AM) (AM) (AM) Salmonella sp. P Inhibition - - £ / / A ND £ £ / 8 a
. + + + +
2025 | 2976267 | Cocoa beans Ecoidées (AM) (AM) (AM) (AM) Salmonella sp. P / / £ / / A ND £ £ / 8 a
] + + + + + + Salmonella + +
2025 | 3054712 | Organic cocoa butter (AM) (AM) (AH) (AH) Salmonella spp P 33.24 / / (AM) + Sop. p PA (AM) (AM) Salmonella spp P 8 a
. . + + + + + + Salmonella + +
2025 | 3054713 | Organic cocoa nibs brand 1 (AH) (AH) (AH) (AH) Salmonella spp P 22,88 / / (AM) + Sop. p PA (AH) (AH) Salmonella spp P 8 a
Organic cocoa beans brand 4 + + + + + + Salmonella + +
2025 | 3054714 46,3% FAT (AM) (AM) (AH) (AH) Salmonella spp P 26,14 / / (AM) + Sop. p PA (AH) (AH) Salmonella spp P 8 a
] ] + + + + + + Salmonella + +
2025 | 3054715 | Organic cocoa nibs brand 2 (AH) (AH) (AH) (AM) Salmonella spp P 23,27 / / (AM) + Spp. p PA (AH) (AH) Salmonella spp P 8 a
2025 | 3054716 | Organic cocoa butter 4] %) %) ) / A - / / ) / / A NA 9] ) / A 8 a
2025 | 3054717 | Organic cocoa nibs brand 1 a d (EL) (EL) / A / / (EL) / / A NA ] @ / A 8 a
Organic cocoa beans brand 4
2025 | 3054718 46.3% EAT 4} d d d A / / d / A NA d 4} / A 8 a
2025 | 3054719 | Organic cocoa nibs brand 2 9] a a a A / / %] / A NA a 4] / A 8 a
2025 | 3054720 | Organic cocoa nibs brand 3 (EM) (EM) d d A / / d / / A NA ] @ / A 8 a
2025 | 3054721 | Organic cocoa beans (EM) (EM) (EM) (EM) / A / / (EM) / / A NA (EM) (EM) / A 8 a
2025 | 3054722 | Organic cocoa beans 9] a ) ) / A / / ) / / A NA ] 9] / A 8 a
2025 | 3054723 | Organic cocoa beans (EM) (EM) (EM) (EM) / A / / (EL) / / A NA a ] / A 8 a
2025 | 3054724 | Organic cocoa mass 9] %] ) ) / A / / ) / / A NA d 9] / A 8 a
2025 | 3054725 | Organic cocoa mass a ) ) ) / A / / @ / / A NA 9] @ / A 8 a
Organic alkalized chocolate + + + + . + + + Salmonella + +
2025 | 3054703 oowder 21% FAT (AM) (AM) (AM) (AM) Salmonella spp. P Inhibition 26,66 2719 (AM) + Sop. P PA (AM) (AM) Salmonella spp. P 8 b
Organic alkalized chocolate + + + + i + + + Salmonella + +
2025 | 3054704 powder 1 11% FAT (AM) (AM) (AM) (AM) Salmonella spp. P Inhibition 26,38 27.06 (AM) + sop. P PA (AM) (AM) Salmonella spp. P 8 b
Organic alkalized chocolate + + + + -
2025 | 3054705 powder 2 11% FAT (AM) (AM) (BM) (AM) Salmonella spp. P Inhibition - - d / / A ND 4] ] / A 8 b
Alkalized chocolate powder 1 21% _— + + + Salmonella + +
2025 | 3054706 FAT 4} d d @ / A Inhibition 26.29 27 41 (BM) + Sop. P PD (AM) (AM) Salmonella spp. P 8 b
i 0
2025 | 3054707 | Axalzed chocolate powder 2 21% : A+|v|) : A+|v|) : A+|v|) : A+M) Salmonellaspp. | P | Inhibition VTR P : ATVI) . Sa”:;’é’e”a P PA | A+|v|) : A+IVI) Salmonellaspp. | P | 8 | b
Alkalized chocolate powder 20% + + + + + + + + Salmonella + +
2025 | 3054708 FAT (AM) (AM) (AM) (AM) Salmonella spp. P 36,68 25,33 26,33 (AM) + Sop. P PA (AM) (AM) Salmonella spp. P 8 b
i 0,
2025 | 3054709 | Organic chocolate powder 11,5% : A’,'\A) : A’,'\A) : A+M) : A’,'\A) Salmonellaspp. | P | Inhibition woo | 304s : A"L) + S"’f::e”a P PA | A’;v') : AJ;VI) Salmonellaspp. | P | 8 | b
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Alternative method EZ-Check Salmonella
Reference method 1SO 6579 BPW 1:10 at 41.5°C - 18h )
o and 6887 requirements EOTRLESB
Year N Sample EZ Check PCR TEST (CFX96 DW) RSALM
Result | Agreement
RVS MKTTn I Pure DNA | 1/10 dilution | . Latex RVS o
XLD | RSALM | XLD | RSALM Identification | Result extract DNA extract iQPR | RSALM test ISO conf XLD | RSALM Identification | Result
Organic chocolate powder 1 11% + + + + i + + + Salmonella + +
2025 | 3054710 FAT (AM) (AM) (AM) (AM) Salmonella spp. P Inhibition 26,86 27,33 (AM) + Sop. P PA (AM) (AM) Salmonella spp. P 8 b
Organic chocolate powder 2 11% + + + + i + + + Salmonella + +
2025 | 3054711 FAT (AM) (AM) (AM) (AM) Salmonella spp. P Inhibition 24,70 255 (AM) + Sop. P PA (AM) (AM) Salmonella spp. P 8 b
Organic alkalized chocolate + + + + .
2025 | 3276239 oowder 23% FAT (AH) (AH) (AH) (AH) Salmonella spp. P Inhibition a - / A ND a a / A 8 b
Organic alkalized chocolate . -
2025 | 3042684 oowder 21% FAT 4} d d d / A Inhibition d / / A NA (EL) d / A 8 b
2025 | 3042685 | Oraanic alkalized chocolate o o o o / A | Inhibition o / / A NA o o / A |8 |b
powder 1 11% FAT
Organic alkalized chocolate .
2025 | 3042686 powder 2 11% FAT 4} d d d / A Inhibition ) / / A NA d J / A 8 b
2025 | 3042687 | Zed chocolate powder o o o o / A | Inhibiton o / / A NA o o / A |8 |b
i 0,
2025 | 3042688 | AKaleed chocolate powder 2215 | -, 0 0 0 / A | Inhibition 0 / / A NA 0 o / A |8 |b
i 0,
2025 | 3042689 | Aalzed chocolate powder20% ) - g, 0 0 0 / A | Inhibition 0 / / A NA 0 o / A |8 |b
i 0,
2025 | 3042690 | Q3N chocolate powder 11.5% 1 - g 0 0 o / A | Inhibition 0 / / A NA 0 o / A |8 | b
i 0,
2025 | 3042691 | Oganic chocolate powder 1116 ) - g 0 0 0 / A | Inhibition 0 / / A NA 0 o / A |8 |b
i 0,
2025 | 3042607 | Srgene chocolate powder 2 1% |, 0 0 0 / A | Inhibition 0 / / A NA 0 o / A | 8 |b
2025 | 3042693 | Oraanic alkalized chocolate o o o o / A | Inhibition o / / A NA o o / A |8 |b
powder 23% FAT
Milk chocolate bar with 45% cocoa + + Salmonella + +
2025 | 3005872 419 FAT ] a a @ / A 32,03 / / (AL) + Spp. P PD (AH) (AH) Salmonella spp P 8 c
Dark chocolate bar with 72% + + + + + + Salmonella + +
2025 | 3005873 c0coa 39% FAT (BM) (BM) (BM) (BM) Salmonella spp P 24,54 / / (BM) + Spp. P PA (AH) (AH) Salmonella spp P 8 c
Dark chocolate bar with 65% + + + + + + Salmonella + +
2025 | 3005874 c0coa 34% FAT (AM) (AM) (AH) (BH) Salmonella spp P 32,95 / / (BL) + SpD. P PA (AH) (AH) Salmonella spp P 8 c
Dark chocolate bar with 52% + + + + + + Salmonella + +
2025 | 3005875 c0coa 30% FAT (AM) (AM) (AH) (AH) Salmonella spp P 24,02 / / (BL) + SpD. P PA (AH) (AH) Salmonella spp P 8 c
Dark chocolate bar with 85% + + + +
2025 | 3005876 cocoa 43% FAT (AH) (AM) (AH) (AH) Salmonella spp P / / d / / A ND ] d / A 8 o
Milk chocolate bar with 30% + + + + + + Salmonella + +
2025 | 3005877 cocoa 32% FAT (AH) (AM) (AH) (AH) Salmonella spp P 28,60 / / (BM) + SpD. P PA (AM) (AM) Salmonella spp P 8 c
Milk chocolate bar with 39% cocoa + + + + + + Salmonella + +
2025 | 3005878 349 FAT (BM) (BM) (BH) (BH) Salmonella spp P 28,70 / / (oL) + Spp. P PA (BM) (BM) Salmonella spp P 8 c
Milk chocolate bar with raisins and
. 0 o + + + + + + Salmonella + +
2025 | 3005879 EaAgFalnuts with 30% cocoa 33% (AH) (AH) (AH) (AH) Salmonella spp P 28,75 / / (BM) + Spp. P PA (BM) (BM) Salmonella spp P 8 c
Milk chocolate bar with hazelnuts + + + + -
2025 | 3005880 with 30% cocoa 35% FAT (AH) (AH) (AH) (AM) Salmonella spp P / / (EL) / / A ND @ a / A 8 c
Dark chocolate bar with almonds + + + + + + Salmonella + +
2025 | 3005881 with 85% cocoa 35% FAT (AH) (AH) (AH) (AH) Salmonella spp P 23,16 / / (BM) + Spp. P PA (BM) (BM) Salmonella spp P 8 c
2025 | 3071853 | Ferrero rocher 42,7% FAT : A’,'\A) : A’,'\A) : AT\A) : A’,'\A) / P 13 / ay ATVI) + Sa’?::e”a P PA | A’;v') : A’;v') Samonellaspp | P | 8 | ¢
2025 | 3071854 | Rocher Suchard 35% FAT o o o o / A 2o 6 / ary ATVI) + Sa”:;;e”a P P | A+|v|) : A+M) Salmonelaspp | P | 8 | ¢
2025 | 3308326 | Ferrero rocher 42,7% FAT o o o o / A 1236 / ay ATVI) + Sa’?:;e”a P D | A’;\A) : ATVI) Salmonellaspp | P | 8 | ¢
0 + + Salmonella + +
2025 | 3308327 | Rocher Suchard 35% FAT 4} @ d d / A 25,65 / / (AM) + Spp. P PD (AM) (AM) Salmonella spp P 8 c
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Alternative method EZ-Check Salmonella
BPW 1:10 at 41.5°C - 18h
Year N° Sample EZ Check PCR TEST (CFX96 DW) RSALM
Result | Agreement
RVS MKTTn I Pure DNA | 1/10 dilution | . Latex RVS I
XLD | RSALM | XLD | RSALM Identification Result extract DNA extract iQPR | RSALM test ISO conf XLD | RSALM Identification Result
L + + + +
2025 | 3071857 | Orangettes Chevalier d'Argouges (AM) (AM) (AM) (AM) Salmonella spp P / / d / / A ND ] 7} / A 8 c
. + + + +
2025 | 3071858 | Orangettes K-Delice (AM) (AM) (AM) (AM) Salmonella spp P / / d / / A ND ] 7} / A 8 c
H i 0,
2025 | 3005882 |y, Tocote barwin 5% cocoa g o o o / A / / o / / A NA o o / A |8 |
Dark chocolate bar with 72%
2025 | 3005883 |cocoa @ %} %} %} / A / / %} / / A NA %} a / A 8 c
39% FAT
Dark chocolate bar with 65%
2025 | 3005884 cocoa 34% FAT @ %} %} %} / A / / %} / / A NA %} a / A 8 c
Dark chocolate bar
2025 | 3005885 with 52% cocoa 30% FAT @ %} %} %} / A / / %} / / A NA %} a / A 8 c
Dark chocolate bar - - -
2025 | 3005886 with 85% cocoa 43% FAT @ %} %} d / A / / (EL) / / A NA (EM) (EM) / A 8 c
H H 0,
2025 | 3005887 g"z"(,';ocg‘:$°'ate bar with 30% cocoa | g o o o / A / / o / / A NA o o / A |8 |
Milk chocolate bar with 39% cocoa - - - - - - -
2025 | 3005888 349 FAT (EM) (EM) (EM) (EM) / A / / (EL) / / A NA (EM) (EM) / A 8 c
Milk chocolate bar with raisins and
2025 | 3005889 | hazelnuts with 30% cocoa @ ] ] @ / A / / @ / / A NA d %] / A 8 c
33% FAT
Milk chocolate bar with hazelnuts - - - - -
2025 | 3005890 | iy 309 cocoa 35% FAT EM | Em | EW | EM / A / 7 |y / / n NA o o / A | 8 |c
Dark chocolate bar with almonds - B -
2025 | 3005891 with 85% cocoa 35% FAT @ %} %} d / A / / (EM) / / A NA (EM) (EM) / A 8 c
2025 | 3071851 | Ferrero rocher 42,7% FAT @ d 9] 9] / A / / %] / / A NA ] @ / A 8 c
2025 | 3071852 | Rocher Suchard 35% FAT %] d d %} / A / / %} / / A NA d 9] / A 8 c
2025 | 3071855 | Orangettes Chevalier d'Argouges 4] ) %) ) / A / / ) / / A NA 9] a / A 8 c
2025 | 3071856 | Orangettes K-Delice %] d d %} / A / / %} / / A NA ] %] / A 8 c
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BIO-RAD

After storage - Specific ISO 6887 (paired): P + P(ISO)

MEAT AND POULTRY PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method: 18h at 34-38°C + storage 72h at 5°C£3°C
ISO 6579-1° . PCR result + 72h Confirmation Agreement
» s © . . Streaking after subculture in RVS = Streaking after subculture
2| o = 3 s DI I 1SO 6579-1 in MKTTn broth = IS0 65791 | &, .
S 5@ < . RAPID' . 3 S
E é. Product (French name) Product § E = IPC RAPID XLD Salmon XLD RAPID ﬂ; g ,%
% 3 Final S ; (Eé . Salmonella olla | Salmonella § CFX 3
o result =3 Salmonella (Cq) 2 . Latex if S Opus DW
o) P , , Typical | necessary . S
U Typical Latex if . . ) Typical . . o
a2 Cq : Typical colonies | colonie . Typical colonies =
a colonies necessary s colonies <
2024 | 3235 | Araignée de porc Raw pork meat + P N/A/34.81* N/A/32.52* i+ -A / +1/2 +1/2 / +1/2 +1/2 i PA 1] a
2024 | 3236 | Viande épaule de porc Raw pork meat - P N/A/N/A* N/A/32.36* if-* -A / -A -A / -A -A - NA 1] a
2024 | 3237 | Jambon de coche Raw pork meat + P N/A/28.12* N/A/32.87* if/+* +m / 1/2 +1/2 / 112 12 + PA 1] a
2024 | 3238 | Viande de porc Raw pork meat + P N/A/34.01* N/A/32.87* il+* | +m (API4) / -A +m/+ / +M/+ +1/2 + PA 1] a
2024 | 3239 | Hampe (bceuf) Raw beef meat (Skirt) + P 25.12 32.72 i +m / 1/2 +M / +M +M + PA 1] a
2024 | 3240 | Réti de porc aux pruneaux m’; ?ﬂn‘ze;)‘””ed pork meat + P 22.28 35.77 + A / A +ml- / A +1/2 + PA 1] a
2024 | 3514 | Crépinette Raw pork meat + P 26.09 30.64 + +m/+ / +1/2 +M +1/2 +M + PA a
2024 | 4215 |Viande bovine steak a griller | Grilled raw beef steak + P 21.22 32.31 + +p / +p +p +p +p + PA a
2024 | 4216 |Escalope de veau a griller Raw veal meat (escalope) + P 21.58 3242 + +p / +p +p +p +p + PA a
2024 | 4217 | Coller dagneau amijoter | 2 b meat (neck o + P 29.94 32.36 +| m / +p +p / M * + PA | 1] a
2024 | 3067 | Saucisse 20%MG Sausage 20%FT + P(ISO) 19.44 34.31 t+ +M / +M +p +1/2 +M + PA b
2024 | 3068 | Merguez 28%MG Merguez 28%FT + P(ISO) 22.33 32.06 + +M / +1/2 +M +1/2 +M + PA b
2024 | 3069 |y2mbon orufume defaForét | gpyohed cured ham ‘ P 18.42 32.99 : +p / +p +p / +p +p : PA |10
2024 | 3070 | Lardons nature 27%MG Bacon 27%FT + P(ISO) 18.26 33.32 + +M / +M +p / +1/2 +M + PA 110D
Poitrine tranches fines fumée | Thin slices of smoked bacon
2024 | 3071 27%MG 27%FT + P(ISO) 16.62 35.05 + +M / +p +p / +p +M + PA 110D
2024 | 3072 | Jambon -25% de sel Ham + P 19.66 32.7 + +p / +p +p / +p +p + PA 11b
Terrine de campagne dorée Aez AAO
2024 | 3073 au four 22%MG Paté 22%FT + P(ISO) 17.43 33.67 + +p / +p +p / +M +p + PA 110D
2024 | 3074 Emlnces de f_|Iet de poulet Thin sllce_s of chlgken fillet + p 18.81 34 44 + M / +p +p / +p +p + PA 11 b
rétis au paprika roasted with paprika
2024 | 3075 | Grignottes de poulet réties Roast chicken nibbles + P 17.25 38.62 + +p / -A +p / -A +p + PA 11 b
2024 | 3076 |Rillettes de poulet roti 29%MG | Roast chicken rillette 29%FT + P(ISO) 17.13 36.8 + +M / +p +p / +M +p + PA 11 b
2024 | 3227 | Sauté de dinde Turkey stir-fry - P N/AIN/A* N/A/33.02* if-* -A / -A -A / +md/- -A - NA 11 c¢c
2024 | 3231 | Cuisse de poulet Chicken leg + P N/A/33.29* N/A/32.65* i+ +md/+ / +d (1)/+ +1/2/+ / +1/2 12 + PA 11 ¢
, , . , N/AIN/A*/ N/A/32.99%/ if-*/-
2024 | 3232 |Viande de filet (poulet) Chicken fillet + P N/AYIN/A® 3319%/33.49* | ** -A / +md/+ +m//+ / +m/+ +m/+ + NDrn(alt) 11¢
2024 | 3233 | Foie maigre de canard Lean duck liver + P 29.66 N/A i +m / +md/+ +1/2 +1/2 +1/2 i PA c
2024 | 3513 |Pavé volailles Chicken + P 27.56 30.53 i +d/- / +m +m +m +md/+ i PA c
2024 | 3549 | Aiguillettes de poulet Frozen chicken strips : P N/A 32.26 : A / H@rdNCon | g / A A : NA | 1] ¢
surgelées TSA Ox+)
- T YR -
2024 | 3550 ::f;edleé poulet saumuré a 20% ;:'Ic;:en 20% brined chicken + p 263 32 31 + /2 / oy m / M M N PA 1.
2024 | 4212 | Aiguillettes de canard Duck strips + P 33.84 32.26 + -A / +m/+ +m / +m +m + PA 1]1c¢
2024 | 4213 Emmcgs (_ie poulet marinés a Me.)ucan marinated chicken " p 28.35 3194 + m / 12 12 / M +p + PA 11 ¢
la mexicaine strips

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

Reference Alternative method: EZ-Check Salmonella
method: 18h at 34-38°C + storage 72h at 5°C+3°C
ISO 6579-1° -5 PCR result + 72h Confirmation Agreement
® s © . . Streaking after subculture in RVS = Streaking after subculture
2| o =9 CFX Opus DW Direct streaking 1O 6579-1 in MKTTn broth = IS0 65791 | 4 _
S | e 5@ S . RAPID' , 2 5| o
& o | Product (French name) Product S<cE IPC RAPID XLD Sal XLD RAPID = 2 &
S E : 5% 3 Salmonella aimon Salmonella S S| "
= < Final 220 lla = CFX &)
g | “ It 23 5 T Latexif E | OpusDW
> resu = Salmonella (Cq) 2 . atex| = P
) & , . Typical | necessary . S
U Typical Latex if . . ) Typical . . o
a2 Cq . Typical colonies | colonie . Typical colonies =
o colonies necessary s colonies <
Emincés de poulet marinés a | Indian marinated chicken
2024 | 4214 lindienne strips + P 26.05 32.05 + +m / +1/2 +1/2 / +1/2 +M + PA 11 ¢
2024 | 4227 |Peau de cou de poulet fermier | Free-range chicken neck skin - P(ISO) N/A 31.86 - -A / +md -A / +md/ d -A - NA 11 ¢
2024 | 4228 | Peau de cou de poulet fermier | Free-range chicken neck skin + P(1S0) 32.64 3231 bo| ;{’F','S‘tex / +M +M / +M +p + PA 1 ¢
2024 | 4338 |Peau de cou de poulet Chicken neck skin + P(ISO) 32.92 32.53 + -B / +m +1/2 / +m +M + PA 11 ¢
2024 | 4339 |Peau de cou de poulet Chicken neck skin + P(ISO) 34.42 3241 + -B / +m +m/+ / +m +M + PA 11 ¢
2025 | 113168 | Escalope extra fine de poulet Chicken escalope - P N/A 33 - -A / d/d (Proteus) -A / -A -A - NA 11 ¢
2025 | 113169 | Escalope de dinde Turkey escalope - P N/A 32.89 - -A / d/d (Proteus) -B / A -B - NA 11 ¢
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BIO-RAD

MILK AND DAIRY PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method:
190 8578 18h at 34-38°C + storage 72h at 5°C#3°C
PCR result +72h PCR result with FDRS protocol + 72h Confirmation Agreement
i) & Streaking after S
[’d > 0O A R
ES ° = o CFX Opus DW - CFXDuet - . . Streaking after subculture subculture in 8 =
S| 3 PFr°d”‘;lt broduct 23 CFX Opus DW R with FDRS protocol with FDRS protocol | D"ect streaking in RVS = 1SO 6579-1 MKTTn broth = 3 S 8| q
— Q. Rl
- g Lar;r:): roduc §%§ ISO 6579-1 % = @ g_ § =
E [72] o = ' ' ' b (] n
g S£ g RAPID RAPID RAPD' | =| B - o @
> Final e o % = IPC = IPC = IPC = IPC Salmonella XLD Salmonella XLD Salmonella | = g a £ o
result ii S5 - S - S " &3 - = E o > E £
(1] ] (1+] — © — ®© —_ (2]
o S o S o S o S o © @ x 0 © @ © D —1 o © D © ® = [ =
£ Cq £ Cq £ Cq £ Cq S5| 23 |a5| &5 =| 85 g5 |~ 2 >
% & & % F8| & |F8| F3 78 | F38 2 | 5
w— ™
(&)
2024 | 2793 gzr‘:lrif‘s’e‘jr“ Raw butter . P(ISO) NA [ 3238 - | NA | 3238 | - | NA | 3301 | - | NA 3337 | - | s / st st / st st - N\ | NA | NA | NA | 2] a
2024 | 2794 S:fart';‘;‘i‘:u Raw butter + PUSO) | 2514 | 3235 | + | 2482 | 3306 | + | 2571 | 3305 | + | 2552 | 3327 | + | +m / 12 M / m m + | PA | PA PA PA | 2| a
Cantal AOP Raw cow's milk
2024 | 2796 |jeuneaulait | o SOV . P(ISO) NA | 328 | - | NA [ 3328 | - | NA | 3347 | - | NA 338 | - | -A / A B / A B - | N\ | NA | NA | NA | 2] a
cru 30%MG ’
Fleur Helvete Raw cow's milk
2024 | 2797 |au lait cru Hobse 354 FT + PISO) | 1824 [ 3336 | + | 183 | NA | + | 1887 | 358 | + | 1834 N/A Y / M M / M M + | PA| PA | PA | PA | 2] a
35%MG cheese (]
Roquefort
petite cave au | Raw ewe's milk N/A/ N/A/ :
2024 | 2798 | P22 Chobse 3204ET + PSO) | 1996 | 335 | + | 1981 | 3427 | & | 2278 | 3301 [ # | oo | ao. [0 | 4N / 0 M / 12 M + | PA| PA | PA | PA | 2] a
32%MG
Crottin des Raw goat's milk +md/+
2024 | 2799 | alpines au lait | 5o 95 0 + PISO) | 2071 | 3248 | + | 2043 | 3256 | + | 2997 | 3304 | + | 2053 | 3308 | + | / m M / m M + | PA | PA PA | PA | 2] a
cru20%MG | Cneese &7 (Api+)
Parmiciano
2024 | 2800 |eggianoau | Raw cow's milk . PISO) | NA | 331 | - | NA | 328 | - | NA | 352 | - | NA | 3541 | - | st / st st / st st - | NA| NA | NA | NA |2 a
lait cru cheese 30%FT
30%MG
Créme crue Raw cream
2024 | 2801 |fermiére A4ET . P(ISO) N/A 33 | - | NA [ 3203 | - | NA | 3384 | - | NA 3302 | - | st / B B / - B - | NA| NA | NA | NA | 2| a
44%MG °
2024 | 2807 '('Ba:;g:l”A) Raw cow milk + P 2975 | 3272 | + | 2937 | 3233 | + | 3062 | 3348 | + | 3015 | 3366 | + | +d- / A A / +M #2 |+ | PA| PA | PA | PA | 2] a
bait oru de NI | 3334/ NI | 33.94 NI | 3355
2024 | 2808 | 2°F Raw cow milk + P 4071 | 3332 | + | NA | 3241 | - | NIA | /33280 | - | NIAV NN | il | A / m m / A A + | PA | NDeway | NDenay | NDevay | 2 | a
(Brand B) NA | 33.08 NA | 32.93 N/A 33.25
. . Pasteurized
Lait demi- edrt NAL | ONA | | NIA NA |
2024 | 3163 | oo Z smeimu-skummed + P 2759 | 3389 | + | 2729 | 3251 | | gle. | o || glon | agqe | U] 4mi / M M / 12 M + | PA| PA | PA | PA | 2| b
Lait frais Pasteurized N
2024 | 3164 | o 5 . | semi-skimmed + P 3554 | 3404 | + | 3452 | 3319 | + | 3627 | 3378 | + | 3654 | 3497 | + P / +p +p / M +p + | PA | PA PA | PA |2 |0
emi-écrémé | .. (API +)
2024 | 3165 |Fannacotta | Dairy dessert ! P | 3858 | 3434 | + | 3621 | 3316 | + | 4086 | 3739 | + | 3769 | 3306 | + | st | /| +M | 4p I w |+ |[PA| PA | PA| PA |20
framboise (Panna cotta)
Yaourt au lait Pasteurized
2024 | 3167 | 20105 " | goat's milk + P 2029 | NA | + | 1988 | 3497 | + | 2081 | 3525 | + | 2101 | 4234 | + | +p / M +p / +p +p + | PA | PA PA | PA |2 |0
yoghurt

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

MILK AND DAIRY PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method:
190 8578 18h at 34-38°C + storage 72h at 5°C#3°C
PCR result +72h PCR result with FDRS protocol + 72h Confirmation Agreement
i) & Streaking after S
[’d > 0O . 0
ES ° = o CFX Opus DW - CFXDuet - . . Streaking after subculture subculture in 8 =
g | 3 |Product Sg|  CFXOpusDW CFX Duet with FDRS protocol |  with FDRS protocol | Drectsteaking | pys =150 6579-1 MKTTn broth = 3| 8 |8l
= g- (French Product _a 1SO 6579-1 @ :)— ° @ S
° & | name) gX= 3 o S 3
E [72] S = = ' ' ' b ; (] n
g ££ g RAPID RAPID RAPD' | =| B - o @
> Final e o % = IPC = IPC = IPC = IPC Salmonella XLD Salmonella XLD Salmonella | = g a £ o
result T o S5 S &3 &3 = E| o > E S
o5 = = = = @ = | x s
o £ = = “| £ =| £ €58 57 |58 38 2| 3E| 3E |= s | &
S Cq 3 Cq 3 Cq 3 Cq &8s | 58 | 25 S5 = S5 S5 & >
3 3 3 3 8| 22 |~F8| ~38 g8 | F38 S | B
= S
:)/;:I ztilrrje(#;e Pasteurized
2024 | 3168 | 15 T O | cow's milk + PUSO) | 1978 | NA | + | 1873 | 343 | + | 1941 | 3384 | + | 1955 | 3548 | + | +M / M M / M M +| PA| PA | PA | PA | 2| b
33% MG cheese
Petit Pasteurized
2024 | 3169 |camembert | cow's milk + PISO) | 3339 |3295| + | 3305 | 3245 | + | 3375 | 3336 | + | 3381 | 335 | + | +m / M M / M M + | PA| PA | PA | PA |20
20% MG cheese 20%FT
Brique de Pasteurized
2024 | 3170 |brebis 26% | ewe's milk + PISO) | 2847 | 3232 | + | 2836 | 3216 | + | 2931 | 3357 | + | 2944 | 3339 | + | -A / M M / M M +| PA| PA | PA | PA | 2|
MG cheese 26%FT
Beurre moulé
demi-sel au Pasteurized milk
2024 | 3562 || ST arisé | butter 80°% + PUSO) | 1757 | 3323 | + | 17.37 | 3829 | + | 1841 | 3385 | + | 19.13 N/A + | 4 / +p p / p P + | PA| PA | PA | PA | 2|
80%MG
Beurre de
2024 | 3563 |Daratteaulait | Pasteurized milk | PISO) | 2551 | 3207 | + | 2542 | 3219 | + | 2584 | 324 | + | 2615 | 3299 | + | -A / +M +M / +M +M + | PA| PA | PA | PA |2 [0
pasteurisé butter 80%
80%MG
2024 | 3565 | Poudre de lait | Whole milk + | Puso) | 1885 | 3277 | + | 1911 | 3597 | + | 1972 | 3353 | + | 2053 | NA |+ | 4p | [ | A | 4 / A w | +|Pa| Pa | Pa | PA|2]0
entier 26%MG | powder 26%FT ) ' ) ) ) ' )
2024 | 3566 | Foudre delait | Skim milk + PISO) | 2151 | 3265 | + | 2184 | 3449 | + | 2188 | 3300 | + | 2204 | 3442 | + | +p Iy / st st + | PA| PA | PA | PA |2 ¢
écrémé powder
::;‘:;: defait | gyin milk powder
2024 | 3567 ! with calcium and + PISO) | 1859 | 3352 | + | 1895 | NA | + | 1827 | 3404 | + | 1872 N/A + | / A p / A P + | PA | PA PA | PA | 2| ¢
calcium et vitamin D
vitamine D
2024 | 3568 | Poudre delait | Skim milk + PUSO) | 2496 | NA | + | 2412 | NA | # | 2375 | 3237 | + | 2418 | 3502 | + | +p / +p +p / p P + | PA | PA PA PA | 2 | ¢
écrémé powder
2024 | 3569 | Poudre delait | Skim milk + PISO) | 2587 | NIA | + | 2555 | N/A | + | 2632 | 3246 | + | 2661 | 34.01 + | 4 / +p p / p p + | PA | PA PA PA | 2| ¢
écrémé powder
Lait cru de
2024 | 3647 XZ::igise Raw cow milk + P 285 | 3168 | + | 2912 | 326 | + | 2897 | 3276 | + | 2061 | 3345 | + | -A / m 12 / P2 12 + | PA | PA PA | PA | 2] a
(Brand B)
2024 | 3648 (Lg:;;;“A) Raw cow milk + P 3381 | 3207 | + | 3471 | 3262 | + | 3361 | 3335 | + | 3424 | 3337 | + | -A / m 12 / 12 M + | PA| PA | PA | PA | 2] a
2024 | 3649 (L;;;;“C) Raw cow milk + P 2478 | 3197 | + | 2533 | NA | + | 2473 | 3318 | + | 255 NA |+ | e | A +M || +mdi- +M + | PA| PA | PA | PA |2 |a
2024 | 3650 | 29| Raw ewe milk + p 1784 | 3336 | + | 1780 | 3618 | + | 1808 | 3474 | + | 1866 | NA | & | M | /| A | 4 / A M |+ | PA| PA | PA | PA |2]a
Lait écrémé Skimmed milk N/A/ N/A _—
2024 | 4057 | NS | der + P(SO) | 2267 | 3186 | + | 2288 | 326 | + | 2895 | 3237 | 4 | ool | jgrpp || 4P / P p / p P + | PA| PA | PA | PA | 2| ¢
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BIO-RAD

MILK AND DAIRY PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method:
190 8578 18h at 34-38°C + storage 72h at 5°C#3°C
PCR result +72h PCR result with FDRS protocol + 72h Confirmation Agreement
i) & Streaking after S
[’ > 0O . -
= ° = © CFX Opus DW - CFX Duet - ] - Streaking after subculture subculture in 8 —=
S | 5 |Product °3 SRR R with FDRS protocol |  with FDRS protocol | Drectstreaking | oy = S0 6579-1 MKTTn broth = 8 g | &l
& g— (French Product _oc ISO 6579-1 ) :)— ° ks S
° & | name) gmE » B 5 | 3
E w (el = = ' ' ' by ; =) o
S €5 RAPID RAPID RAPD | | B ~;, a @
> Final e o % = IPC = IPC = IPC = IPC Salmonella XLD Salmonella XLD Salmonella | = g a £ o
result T o o S S5 S5 = E| o > E £
5°) = = = = = = = = x & E | x o = E
«8| % ;| ;| : ;| = 3 5| B 2 |z
o £ = 2 = g - € 58| 57|88 58 |“Z| ¢ | 38 |=< 2 | 3
S Cq S Cq S Cq S Cq &8s | 58 | 25 S5 =1 a5 S5 & >
3 3 % % 78| “E|F8| ©38 8 | &3 = | 6
- (&)
Lait demi Semi-skimmed
2024 | 4058 |écrmé en ik oowder * PUSO) | 1731 | 3534 | + | 1722 | NA | + | 1799 | 3513 | + | 2027 |NAB152*| + | +4p / +p +p / +p +p PA | PA PA PA | 2| ¢
poudre P
2024 | 4059 z:’eLr':;e 9 | Cream powder * PISO) | 2019 | 3382 | + | 2019 | 3525 | + | 2077 | 3316 | + 2';’3/1* NA [ | 4 / +p +p / +p +p + | PA | PA PA PA | 2| ¢
Rocamadour
2025 | 113181 | fomage de | Raw goats milk . PISO) | NA | 3303 | - | NA [ 3201 ] - | NA | 3304 | - | N 33 .| B ™ ;| ma- B | Na| NA | NA | NA | 2] a
chévre au lait | cheese 22%FT
cru 22%MG
2025 | 117383 | Poudre de lait | Semi-skimmed + PISO) | 2671 | 3219 | + | 264 | 3222 | + | 2089 | 3266 | + | 2985 | 3294 | + | +4p / +p +p / +p +p + | PA | PA PA PA | 2| ¢
demi écrémé | milk powder
2025 | 117384 | Poudre de lait | Semi-skimmed + PISO) | 296 | 3279 | + | 201 | 3226 | + | 305 | 3266 | + | 3027 | 328 | + | +p / +p +p / +p +p +| PA| PA | PA | PA |2 ]c
demi écrémé | milk powder
2025 | 117385 | Poudre de lait | Skimmed milk * PISO) | 2002 | 3523 | + | 1944 | 3695 | + | 2077 | NA | + | 2022 | 3541 + | +p / +p +p / +p +p + | PA | PA PA PA | 2| ¢
écrémé powder
Poudre de lait Organic
2025 | 117386 | o2 oo’ | skimmed milk * PUSO) | 2399 | 3241 | + | 2337 | 322 | + | 2578 | 3308 | + | 2546 | 3308 | + | +4p / +p +p / +p +p + | PA | PA PA PA | 2| ¢
powder
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BIO-RAD

MULTICOMPONENT FOOD AND MEAL COMPONENTS

Reference Alternative method: EZ-Check Salmonella
method: 18h at 34-38°C + storage 72h at 5°C+3°C
ISO 6579-1° .3 PCR result + 72h Confirmation Agreement
K%} € © . . Streaking after subculture in RVS = Streaking after subculture
o
2 ¢ = 3 CFX Opus DW Direct streaking 1SO 6579-1 in MKTTn broth = IS0 6579-1 | 2 .
s | =2 o E . RAPID' . g S 8
© 2. | Product (French name) Product S = RAPID RAPID = 2| =
k3 £ . 225 IPC XLD Salmon XLD 5 T |
= S Final 2 5 8 - Salmonella olla Salmonella = CFX ')
RS result 8 S Latex if E Opus DW
T Salmonella (Cq) ] . =
S5 o Tvoical Latex if Typical | necessary Tvpical S
3 ypica atex i . . ) ypica . . 8
o £ Cq ; Typical colonies | colonie . Typical colonies =
& colonies necessary s colonies <
2024 | 2757 rsni';i"::fahl Jambon emmental " | sandwich (ham, cheese) + P 205 33.1 A Y / M M / M M + PA  [3]a
2024 | 2758 | Sandwich poulet réti gruyére | Sandwich (chicken, cheese) + P 27.58 32.24 i +M / +p +p / +M +M it PA 3] a
2024 | 2759 | Macédoine 5 légumes RTE product (macedoine) + P 19.27 33.7 +p / +p +M / +M +M PA 3
2024 | 2760 |Fiemontaise jambon RTE product (piemontaise) + P 21.96 32.72 +M / M +M / /2 M PA 3
supérieur et tomates fraiches
Riz a la Basquaise poulet roti
2024 | 2763 | et poivrons (a consommer RJE przfil:(ct + 18.87 33.07 +p / +p +p / +p +p PA
froid) (Rice,chicken,pepper)
2024 | 2764 | 21208 Antibes iz, Ut o, | grp broguct (rice, egy, tuna) . N/A 33.37 C / B B / +md- A NA
2024 | 2765 | P lambon cheddarsauee | gy proguct (ham, cheese) ! 3225 3278 A / H12 MR | m +m PA
2024 | 2766 | Sandwich thon ceuf Sandwich (tuna, egg) + 26.14 31.87 +M / +p +p / +M +p PA
2024 | 4218 Salade tortis, concombre et RTE products (pasta, + 2029 33.05 2 / M M / M M PA
saumon cucumber, salmon)
2024 | 4219 Salade_museau de porcala RTE products (pork snout + 2348 3294 4 / 4 +p / 4 4 PA
lyonnaise salad)
2024 | 4220 Wrap poulet, crudités et RTE products (chicken, + 26.88 3213 m / M M / M M PA
sauce Caesar vegetables, Caesar sauce)
2024 | 2767 f;:;ab“ poulet et emmental | prpy (pasta,chicken,cheese) + NJANJANIA " %21/833/ " st / +p +p / +m +m NDeiy
2024 | 2768 | Pizza chorizo fromage RTRH (pizza chorizo, cheese) + 25.96 32.31 +p / +p +p / +p +p PA
2024 | 2769 |°,°”s°°“s alamarocaine | prey (couscous) + 2133 33.57 +pd / +p +pd / +p +pd PA
égumes cuisinés
2024 | 2770 |Lasagne a la bolognaise RTRH (lasagne) + 19 34.11 +pd / +p +pd / +p +pd PA
2024 | 2771 |Poissonalandalouseriz | proy gich rice, vegetables) ‘ 17.84 34.47 +p / + + / + + PA
safrané aux petits [égumes
2024 | 3543 Mini pizza jambon fromage Frozen RTRH (ham and + 19.02 3053 +p / +p +p / +p +p PA
surgelé cheese pizza)
2024 | 3544 Paélla Poulet et fruits de mer | Frozen RTRH (paella chicken + 29 48 3236 12 / M M / M M PA
surgelé and seafood)
2024 | 3545 Rlz_a la cantona’nge, omelettg Frozen RTRH (Cantpnese rice + 24 51 3201 m / M M / 12 2 PA
et jambon supérieur surgelé | omelette and superior ham)
Poélée de torsade au poulet et Frozen RTRH (pasta, chicken
2024 | 3546 |champignon de Paris h pasta, ’ + P 25.88 32.58 +m / +M +M / +1/2 +M PA 3| b
surgelée mushrooms)
2025 | 115803 | Saucisses aux lentilles Sausages with lentils + P(ISO) 17.06 N/A + +p / +P +P / +P +P + PA 31 b
2025 | 115804 | Riz cantonais Cantonese rice - P(ISO) N/A 33.29 - st / st st / st st - NA 31 b
2024 | 2774 | Eclair ala vanille Pastry (vanilla puff) + P 37.64 33 + st / +p +p / +p +p + PA 3|l ¢
2024 | 2775 | Millefeuille Pastry (millefeuille) + P 37.16 33.08 + -B / +m +1/2 / -A -A + PA 3| ¢
2024 | 2776 | Religieuse au chocolat Pastry (chocolate puff) + P 22.711 32.92 + +p / +p +p / +p +p + PA 3| ¢
2024 | 3171 | Mousse au chocolat noir Dark chocolate mousse + P 20.81 N/A + +p / +p +p / +p +p + PA 3| ¢
2024 | 3172 | Mousse au chocolat au lait Milk chocolate mousse + P 18.28 N/A + +p / +p +p / +p +p + PA 3| ¢
2024 | 3174 | Tropezienne Pastry (tropezienne) + P 35.3 33.06 i -A / +M +M / +1/2 +M i PA 3| ¢

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

MULTICOMPONENT FOOD AND MEAL COMPONENTS

Reference Alternative method: EZ-Check Salmonella
method: 18h at 34-38°C + storage 72h at 5°C+3°C
ISO 6579-1° .3 PCR result + 72h Confirmation Agreement
K%} € © . . Streaking after subculture in RVS = Streaking after subculture
o
2| o =3 CFX Opus DW Direct sireaking 10 6579-1 in MKTTn broth = IS0 6579-1 | ~
S| o s& s RAPID' g S| g
© 2. | Product (French name) Product S = RAPID' RAPID' = o =
s £ . 2= 3 IPC XLD Salmon XLD S © | F
et S Final n&j =3 Salmonella olla Salmonella = CFX ')
RS result 88 S Latex if E Opus DW
5 2 Salmonella (Cq) 2 . =
as o . . Typical | necessary . s
R Typical Latex if . : ; Typical . . 3
a2 Cq : Typical colonies | colonie . Typical colonies =
o colonies necessary s colonies <
2024 | 3175 |Flan nature Pastry (pudding) + P 19.64 33.54 + +p / +p +p / +p +p + PA 3| ¢
2024 | 3540 | Moelleux au chocolat surgelé | Frozen chocolate cake + P N/A/34.9* N/A/32.6* i/+* | st (RVSx3 +) / +p ( 1+ )c; N / +p +1/2d/+ + PA 3| ¢
2024 | 3541 | Gateau basque surgelé Frozen Basque cake + P 19.32 32.81 + +p / +p +p / +p +p + PA 3| ¢
2024 | 3542 | Eclair au café surgelé Frozen coffee pastry + P 2047 33.14 + +p / +p +M / +p +p + PA 3| ¢
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BIO-RAD

FISHERY PRODUCTS AND VEGETABLES

Reference Alternative method: EZ-Check Salmonella
method: ~ 18h at 34-38°C + storage 72h at 5°C+3°C
[e0]
” 1SO 6579-1* =3 PCR result + 72h Confirmation Agreement
[ 0 SS9 . . Streaking after subculture in RVS = Streaking after subculture
> 1%2) 0
s | = _E2 s Direct streaking 1SO 6579-1 in MKTTn broth = 1S0 6579-1 | 2|
& TE:. Product (French name) Product R RAPID' RAPID' RAPID' = g S
e < Final °% 3 IPC XLD Salmon XLD £ CFX S
3 @ O 5 -3 = Salmonella , Salmonella e
o result 8 Salmonella (Cq) 2 ella Latex if S Opus DW
85 q & , . Typical | necessary . =
a o Typical Latex if . . ) Typical . . S
<25 Cq ; Typical colonies | colonie : Typical colonies =
o colonies necessary s colonies <
2024 | 2889 |Filet de saumon Raw salmon filet + P 30.7 34.17 + +m / +M +M / +m +p + PA 4 | a
2024 | 2890 | Dos de cabillaud Raw Back of cod + P 24.79 33.75 + +m / +M +M / +M +M + PA 4 | a
2024 | 2891 | Noix de Saint-Jacques Raw scallops + P 22.16 34.31 + +M / +1/2 +M / +M +p + PA 4 | a
2024 | 2893 | Filet de merlan Raw whiting fillet + P 25.51 34.28 + +m / +1/2 +1/2 / +M +M + PA 4 | a
2024 | 3241 | Filet de maquereau Raw mackerel fillet + P 24.05 32.43 + +M / +p +p / +M +M + PA 4 | a
2024 | 3242 | Darne de lieu jaune Raw pollack steak + P 2411 32.76 i +M / +p +p / +M +M + PA 4 | a
2024 | 3243 | Pavé de saumon Raw salmon steak + P 26.01 324 i +m / +p +p / +M +M + PA 4 | a
2024 | 3244 |Filet d'eglefin Raw haddock fillet + P 24.83 32.17 + +1/2 / +M +M / +M +M + PA 4| a
2024 | 3245 | Filet de julienne Raw julienne fillet + P 23.27 32.84 + +1/2 / +1/2 +M / +M +M + PA 4 | a
2024 | 3246 | Filet de lieu noir Raw saithe fillet + P 20.88 14.34 + +M / +M +p / +M +p + PA 4 | a
2024 | 2895 | Salade Bagged lettuce + P 29.21 33.73 + | +d/+ (API4) / +1/2 +1/2 / +m +M + PA 4|1 b
2024 | 2896 |Epinard en sachet Bagged spinach + P 35.03 33.96 + -A / +m +1/2 / +m +m + PA 4 | b
2024 | 2897 | Ciboulette fraiche Fresh chives + P 32.76 34.11 + -A / +1/2 +M / +1/2 +M + PA 4 | b
2024 | 2808 |50 Pousses, allueverte, | BUN greens, green and red : p 27.85 34.47 T / H12 M / H12 M ! PA |40
2024 | 3251 | Feuille de chéne vert Holm oak leaf + P 23.96 32.38 i +md/- / +1/2 +1/2 / +1/2 +m + PA 4 |1 b
2025 | 113757 | Chou Cabbage + ISO) 28.33 32.58 t+ +m / +M +p / +M +p + PA 41 b
2025 | 113758 | Celeris branche Celery sticks + ISO) 26.21 32.61 + +m / +1/2 +1/2 / +1/2 +M + PA 4 | b
2025 | 113759 | Brocolis Broccoli + ISO) 19.72 34.71 + +p / +p +p / +p +p + PA 4 | b
2025 | 113760 | Sucrine Sucrine + ISO) 2415 32.37 + +m / +M +1/2 / +1/2 +M + PA 4|1 b
2025 | 114906 g’:é“ees germées betterave | g\ 1ts (red beetroot) + 0) 39.49 33.36 s |7 (1(34(F|>a|.tfx-) / nif+ +m / nif+ nif+ PA  [4]0b
2025 | 115770 | Germes de pois vert Green peas sprouts + 0) 21.62 32.93 +m / +1/2 +M / +M +M PA 41 b
2025 | 115771 | Graines germées poireaux Leek sprouts + ) N/A@%OZI 32'%%/%%65/ -A / -A -A / -A nif+ NDen(ai) 41 b
2025 | 115772 i’:é’;es germees betterave | gestroot spouts + 36.23 3357 A / +m 12 / nif+ +m PA 4| b
2025 | 115773 | Graines germées poireaux Leek sprouts + 38.56 32.8 -A / +m +m / ni/+ +m PA 4 | b
2025 | 115775 | Graines germées alfalfa Alfalfa sprouts + 35.28 32.97 -A / ni/+ nil+ / ni/+ -A PA 4 |1 b
2024 | 2899 Fruits en conserve (péche, C_anned fruit (peach, + 1743 N/A M / M M / M +p PA 4
ananas, papaye) pineapple, papaya)
Cocktail en conserve (jus Canned cocktail (natural juice
2024 | 2901 | naturel, péche, poire, ananas, h . | Juice, + 17.04 N/A +p / +p +p / +p +p PA 4
raisin) peach, pear, pineapple, grape)
2024 | 2902 | Compote pomme péche Apple and peach compote + P 16.88 N/A + +p / +p +p / +p +p PA 4
2024 | 2903 | Compote pomme poire Apple and pear compote + P 16.62 N/A + +p / +p +p / +p +p PA 4
2024 | 3247 | Courgette Courgette + P 24.04 32.94 i +m / +M +1/2 / +1/2 +1/2 PA 4
2024 | 3248 | Poireau Leek + P 21.16 33.62 + +1/2 / +M +M / +M +M PA 4
2024 | 3252 | Haricot vert Green bean + P 3723 32.86 + E’X;f:’ ;g) / +m M / +m +m PA |4
2024 | 3253 | Gazpacho Gazpacho + P 19.28 33.97 +p / +p +p / +p +p PA 4
2024 | 3537 :':r’;‘;‘l’;z blancs trés fins Frozen very fine white beans + P 19.82 34.69 + / + +p / # + PA | 4
2024 | 3538 | Petits pois doux surgelés Frozen peas + P 21.44 32.73 +p / +p +p / +M +M PA 4
2025 | 113749 | Compote de pomme Apple compote + (1S 17.44 N/A +p / +M +p / +p +p PA 4
2025 | 113750 | Compote pomme rhubarbe Apple / rhubarb compote + (1S 19.13 N/A +p / +p +p / +p +p PA 4

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

Summary study Report (Version 0)
EZ-Check Salmonella

154/215

January 5, 2026



http://www.cofrac.fr/

BIO-RAD

FISHERY PRODUCTS AND VEGETABLES

Reference Alternative method: EZ-Check Salmonella
method: ~ 18h at 34-38°C + storage 72h at 5°C+3°C
” ISO 6579-1° =3 PCR result + 72h Confirmation Agreement
[ ° °9 . . Streaking after subculture in RVS = Streaking after subculture
= %2} 0
s | = _E% s Direct streaking IS0 6579-1 in MKTTn broth = IS0 65791 | % A
= ‘s |Product (French name) Product R RAPID' = RS IESS
5] £ . sS=20 RAPID' RAPID' S g |-
s 3 Final £330 IPC S XLD Salmon XLD = CFX o
S o F = almonella . Salmonella e
o result o8 = ella Latex if S Opus DW
= Salmonella (Cq) 2 - =
) & : . Typical | necessary . ]
a o Typical Latex if . . ) Typical . . o
<25 Cq . Typical colonies | colonie . Typical colonies =
o colonies necessary s colonies <
Mélange 3 fruits exotiques Mix of exotic fruits (pineapple
2025 | 113751 | ananas, papaye rouge, pineapple, + P(ISO) 18.92 37.66 + +p / +p +p / +p +p + PA 4| c
red papaya, mango)
mangue
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BIO-RAD

EGGS AND EGG PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method: 18h at 34-38°C + storage 72h at 5°C+3°C
ISO 6579-1° .3 PCR result + 72h Confirmation Agreement
) s® ] : Streaking after subculture in RVS = Streaking after subculture
2| g = 3 CFX Opus DW Direct streaking 1SO 6579-1 in MKTTn broth = IS0 6579-1 | 1 -
s | = 5& S RAPID! 8 S| 8
© 2. | Product (French name) Product S = RAPID' RAPID' = g &
k3 £ . 225 IPC XLD Salmon XLD 5 T |
= S Final 2 5 8 - Salmonella olla Salmonella = CFX ')
RS result 8 S Latex if E Opus DW
T Salmonella (Cq) ] . =
S5 o Tvoical Latex if Typical | necessary Tvpical S
3 ypica atex i . . ) ypica . .
a2 Cq : Typical colonies | colonie . Typical colonies =
o colonies necessary s colonies <
2024 | 2994 | Gros ceufs BIO Organic egg + P 18.64 35.04 + +p / +p +p / +p +p + PA 5] a
2024 | 2995 S;opslecit:‘u;?rde poules clevées Eggs from free-range hens + P 16.88 37.13 + +p / +p +p / +p +p + PA 51| a
2024 | 2996 (Eufs fra’lis gros calibre de Eggs from hens reared on the + p 17.02 N/A + 4 / 4 +p / 4 4 N PA 5| a
poules élevées au sol ground
2024 | 3000 | CEufs de cailles Quail eggs + P 18.24 32.72 i +p / +p +p / +p +p + PA 5| a
2024 | 3001 | CEufs frais de poules BIO Organic egg + P 17.05 35.88 + +p / +p +p / +p +p + PA 5| a
2024 | 3003 (SEOlIst de poules élevées au SEE:nf(;'om hens reared on the + P 16.69 3519 + 4 / 4 +p / 4 4 N PA 5| 4
2024 | 4315 | CEufs frais de poule Fresh eggs + P 17.63 35.57 + +p / +p +p / +p +p + PA 5] a
2024 | 4316 | CEufs frais de poule BIO Fresh organic eggs + P 17.04 36.01 + +p / +p +p / +p +p + PA 5] a
2024 | 4318 (Eufs frais de poules élevées | Eggs from hens reared on the + p 18.9 33 81 + 4 / 4 +p / 4 4 N PA 5| a
au sol ground
2025 | 113761 | Gros ceufs bio breton plein air | Fresh organic eggs + P 16.69 N/A + +p / +p +p / +p +p + PA 5| a
2025 | 113762 | Oeufs plein air sg(f’:nffm hens reared on the + p 16.83 N/A + +p / M +p / +p +p + PA 5| a
2024 | 2097 g:s“tfu‘:fsf“"e d'eeufliquide | b, tourised liquid egg yolk + P 18.25 36.45 + 4 / 4 +p / 4 4 + PA 5 b
2024 | 2998 g::tfufiesg'anc d'eufliquide | b, tourised liquid egg white + P(1SO) 19.95 33.45 . t / t i / t t " PA 5 b
2024 | 2999 | Coule d'ceuf entier pasteurisé | Pasteurised whole egg + P 18.21 34.79 + +p / +p +p / +p +p + PA 51| b
2024 | 4221 | CEufs durs écalés Shelled hard-boiled eggs + P 34.41 32.56 + +(21) / +p +p / +p +p + PA 51| b
2024 | 4224 g::tfudr;f“"e d'eufliquide | p,otourized liquid yolk egg + P 2457 34.08 + +p / +p +p / +p +p + PA 5| b
2025 | 113752 | CEuf entier liquide pasteurisé | Pasteurized whole egg liquid + P 22.99 32.84 + +p / +p +p / +p +p + PA 51b
2025 | 113753 ;Zg:‘:u‘r’i:zuf liquide Pasteurized liquid yolk egg + P 1943 N/A + +p / +p +p / +p +p + PA 5 b
2025 | 113754 | CEufs pochés Poached eggs + P 20.09 34.57 + +M / +p +p / +p +M + PA 51b
2025 | 113755 | CEufs durs écalés Shelled hard-boiled eggs + P 38.65 33.43 + st / +p +p / +p +p + PA 51| b
Blanc d'ceuf liquide . - .
2025 | 113756 pasteurisé Pasteurized liquid white egg + P(ISO) 17.56 N/A + +p / +p +p / +p +p + PA 51 b
2024 | 4307 | Poudre de blanc d'ceuf Egg white powder + P(ISO) 17.76 34.33 + +p / +p +p / +p +p + PA 5] ¢
2024 | 4308 | Poudre de blanc d'ceuf Egg white powder + P(ISO) 18 34.8 + +p / +p +p / +p +p + PA 5| c
2025 | 115083 | Poudre d'ceuf entier Whole egg powder + P(ISO) 20.04 34.39 + +p / +p +p / +p +p + PA 5| ¢
2025 | 115085 | Poudre d'ceuf entier Whole egg powder + P(ISO) 22.49 32.62 + +p / +p +p / +p +p + PA 5| ¢
2025 | 115086 | Poudre d'ceuf entier Whole egg powder + P(ISO) 26.73 326 + +p / +p +p / +p +p + PA 5| ¢
2025 | 115087 | Poudre de blanc d'ceuf Egg white powder - P(ISO) N/A 32.45 - st / st st / st st - NA 5| ¢
2025 | 115088 | Poudre de blanc d'ceuf Egg white powder - P(ISO) N/A 33.13 - st / st st / st st - NA 5| c
2025 | 117377 | Poudre d'ceuf entier Whole egg powder + P(ISO) 20.39 33.95 + +p / +p +p / +p +p + PA 5] ¢
2025 | 117378 | Poudre d'ceuf entier Whole egg powder + P(ISO) 26.16 32.69 + +p / +M +p / +M +p + PA 5] ¢
2025 | 117379 | Poudre de jaune d'ceuf Egg yolk powder + P(ISO) 21.08 36.31 i +M / +p +M / +p +M i PA 5| c
2025 | 117380 | Poudre de jaune d'ceuf Egg yolk powder + P(ISO) 20.85 35.84 i +M / +p +M / +p +M i PA 5| c
2025 | 117381 | Poudre de jaune d'ceuf Egg yolk powder + P(ISO) 21.36 36.66 + +M / +p +M / +p +M + PA 5| ¢
2025 | 117382 | Poudre d'ceuf entier Whole egg powder + P(ISO) 19.17 34.27 + +M / +p +p / +p +p + PA 5] ¢

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

PET FOOD AND ANIMAL FEED

Reference Alternative method: EZ-Check Salmonella
method: -~ 18h at 34-38°C + storage 72h at 5°C+3°C
ISO 6579-1° -3 PCR result + 72h Confirmation Agreement
L 5L . . Streaking after subculture in RVS = Streaking after subculture
°o
2| 2 = 3 CFX Opus DW Direct streaking 1SO 6579-1 in MKTTn broth = IS0 6579-1 | & o
s 2 goE RAPID' D > &
& S Product (French name) Product Sc= PC RAPID' LD Sal LD RAPID' > 2| =
o < Final °©=73 Salmonella aimon Salmonella = CFX 3
s »n o5 = = ella . £
o result 28 > Latex if = Opus DW
5 Salmonella (Cq) ] . =
o o . , Typical | necessary . s
A Typical Latex if . . ) Typical . . 3
o £ Cq ; Typical colonies | colonie . Typical colonies =
& colonies necessary s colonies <
2024 | 3558 | Aliments pour lapins nains | gy i feq : P N/A 33.1 : C / st st / st st : NA |6 a
composé de carotte
2024 | 3560 | Aliment chat sénior au poulet | Kibbles for cat + P 21.68 33.16 + +M / +p +p / +p +p + PA 6| a
Terrine Bio pour chien au
2024 | 3561 poulet, petits pois, carotte Dog feed + P 18.34 34.01 + +p / +p +p / +p +p + PA 6| a
2024 | 4311 erqu mix chien 25 kg (bceuf | Kibble for dog 25 kg (beef and + p 18.04 34.15 + 4 / M +p / 4 4 N PA 61 a
et légumes) vegetables)
2024 | 4313 | Menu complet perruches Complete menu for budgies + P 22.29 32.62 + +m/+ / +1/2 +M / +p +p + PA 6| a
2024 | 4314 Allmeqts composés lapins M_lxed food for dwarf rabbits " p 2917 3331 + i+ / M M / M +p + PA 6| a
nains a la carotte with carrots
2025 | 115484 Terrl’ne_ pour chat a la truite et Te!'rlne for cats (trout, " p 17.88 3467 + +p / +p +p / +p +p + PA 6| a
aux épinards spinach)
2025 | 115487 | Alment pour cochon d'inde | Guinea pig food (cereals, : p 3453 3.11 S / +m He | H12 M ! PA |6 |a
céréales, graine et légumes seeds, vegetables)
2025 | 117356 | SToduettes chien Yorkshire | yippes for dog ! P 2123 329 O / +p +p / +p +p : PA |6 a
Repas complet (céréales, Complete meal for guinea pigs
2025 | 117357 | graines, légumes) pour P guinea pig + P 3752 32.78 + A / m m / M M + PA 6| a
) (cereals, seeds, vegetables)
cochon d'Inde
2025 | 117358 | Aliment composé hamsters Composite food for hamsters + P 32.46 32.83 + -A / +1/2 +1/2 / +M +M + PA 6| a
2025 | 117359 | Croquettes chat senior Kibbles for cat + P 29.48 32.55 + +p / +p +p / +p +p + PA 6| a
2025 | 117360 Aliment composé a la carotte Com_pound carrot food for + p 26.26 32 31 + /2 / M +p / M +p N PA 61 a
pour lapins nains rabbits
2024 | 3515 | Son de blé tendre granulé Granulated soft wheat bran - P N/A 30.89 - -C / -A -A / A A - NA 6| b
2024 | 4292 | Coex HBO Animal feed product + P 16.63 36.18 + +p / +p +M / +p +p + PA 6| b
2024 | 4294 | Tourteaux de tournesol Sunflower meal + P 22.97 N/A + +p / +p +p / +p +p + PA 6| b
2024 | 4295 | Tourteaux de colza Rape seed cake + P 20.94 34.47 + +p / +M +M / +p +p + PA 6| b
2025 | 115482 | Aliment porc Pork feed + P 28.88 32.64 + +p / +p +p / +p +p + PA 6| b
2025 | 117370 | Flocons d'orge Barley flakes + P 20.37 34.03 + +p / +p +M / +p +p + PA 6| b
2025 | 117919 | Blé Wheat + P 38.21 33.3 + -A / +1/2 +M / +M +M + PA 6| b
2025 | 117920 | Tourteaux de colza Rapeseed meal + P 16.92 36.21 + +p / +p +p / +p +p + PA 6| b
2025 | 117921 | Mélanges granules veaux Mixture for calves + P 271.77 33.25 + -A / +M +M / +M +M + PA 6 | b
2024 | 4299 | Poudre de protéines animales | Animal protein powder + P(ISO) 20.05 33.57 + +p / +p +p / +p +p + PA 6| c
2024 | 4302 | Poudre de tourteaux de colza | Rape seed cake powder + P(ISO) 19.46 34.14 + +p / +p +p / +p +p + PA 6| c
2024 | 4303 | Poudre de tourteaux de Sesame cake powder : P(ISO) N/A 32.33 : C / B B / A A : NA |6 c
sésame BIO toaste
2024 | 4304 |Poudre de tourteaux de soja | Soya cake powder + P(ISO) 19.16 34.44 + +M / +M +p / +p +M + PA 6| ¢
2024 | 4305 | Poudre pour dinde pondeuse | Laying turkey powder - P(ISO) N/A 31.88 - -C / -B -B / -A -C - NA 6| ¢
2025 | 115489 | Avoine Oats + P 28.96 3242 + +p / +p +p / +p +p + PA 6| ¢
2025 | 115491 | Farine petfood S24 Petfood flour + P(ISO) 20.98 33.91 + +p / +p +p / +p +p + PA 6| ¢
2025 | 115495 | Issues céréales Cereals P(ISO) N/A 32.94 - -A / -A -C / nil- -B - NA 6| ¢
2025 | 115886 | Farine petfood S25 Petfood flour + P(ISO) 20.55 33.56 + +p / 1/2 +p / +M +p + PA 6| c
2025 | 115888 | Poudre volaille ponte Egg-laying poultry powder P(ISO) N/A 32.76 - -C / -A -B / A -A - NA 6| c

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

Reference Alternative method: EZ-Check Salmonella
method: -~ 18h at 34-38°C + storage 72h at 5°C+3°C
ISO 6579-1* .8 PCR result + 72h Confirmation Agreement
@ gL . . Streaking after subculture in RVS = Streaking after subculture
°o
2| = = 3 CFX Opus DW Direct streaking 1SO 6579-1 in MKTTn broth = IS0 6579-1 | -
= 2 SoE RAPID' £ S| &
& S Product (French name) Product Sc = PC RAPID' LD Sal LD RAPID' > g =
N < Final ©°=8 Salmonella amon Salmonella £ CFX 38
s »n Qo= = ella . e
o result o8 > Latex if |5 Opus DW
5 - Salmonella (Cq) 2 . =
as 2 . . Typical | necessary . S
a L Cq Typical Latex i Typical colonies | colonie Typical Typical colonies =
e colonies necessary s colonies <
2025 | 115889 Poudre aliment composé Egg-laying compound feed i P(1SO) N/A 3398 : c / B A / B c i NA 6| ¢
ponte powder
2025 | 115890 | Farine mais/orge Corn/barley flour - P(ISO) N/A 32.79 - -B / -A -A / -A -C - NA 6| c
2025 | 117371 | Poudre de tourteaux de colza | Rape cake powder + P(ISO) 23.14 33.67 + +p / +p +p / +p +p + PA 6| ¢
2025 | 117372 | Poudre poule pondeuse Laying hen powder - P(ISO) N/A 33.01 - -A / -C st / -B -C - NA 6| c
2025 | 117373 | Poudre de protéines animales | Animal protein powder + P(ISO) 22.81 33.15 i +p / +p +p / +p +p + PA 6| c
2025 | 117374 | Poudre de tourteaux de soja | Soya cake powder + P(ISO) 18.65 37.56 + +M / +p +p / +p +M + PA 6| ¢
2025 | 117375 | Poudre tourteux de colza Rapeseed meal powder + P(ISO) 22.92 33.62 + +p / +p +p / +p +p + PA 6| ¢
2025 | 117376 | Poudre tourteux de colza Rapeseed meal powder + P(ISO) 25.2 32.65 + +p / +p +p / +p +p + PA 6| c
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PRODUCTION ENVIRONMENTAL SAMPLES

Reference Alternative method: EZ-Check Salmonella
method: 18h at 34-38°C + storage 72h at 5°C+3°C
ISO 6579-1° .3 PCR result + 72h Confirmation Agreement
K%} € © . . Streaking after subculture in RVS = Streaking after subculture
o
2| g = 3 CFX Opus DW Direct streaking 1SO 6579-1 in MKTTn broth = IS0 6579-1 | 1 -
© — O ~ ' R B ()
§ | 3 |Product (French name) Product go g RAPID! RAPID RAPID! 2 g S
5 = ss =2 IPC XLD Salmon XLD g 2| F
; s Final g= B » Salmonella olia Salmonella 2 CFX S
RS result 8 S Latex if E Opus DW
s= Salmonella (Cq) 3 Typical | necessary I
oL Cq Typ|gal Latex i Typical colonies | colonie Typu?al Typical colonies =
& colonies necessary s colonies <
Chiffonnette sol tour 12m Wipe before cleaning (dai
2024 | 3005 |zone de passage avant P . g (aalry + P 18.65 34.55 + +p / +p +p / +p +p + PA 71 a
X AT product industry)
nettoyage (industrie laitiere)
Chiffonnette casquette aprés | Wipe after cleaning (dairy
2024 | 3006 lavage (industrie laitiére) product industry) ¥ P 17.08 36.07 * P / P P / P P * PA 7]
Chiffonnette tapis avant Wipe before cleaning (dairy
2024 | 3007 nettoyage (industrie laitiere) | product industry) * P 18.34 34.24 * M / P P / P P * PA 7]
2024 | 3008 Epo‘nge sol chambre fr0|de_ Sp_onge after cleaning (cheese + P 2071 3352 + M / 4 +p / 4 4 N PA 71 4
aprés nettoyage (fromagerie) | dairy)
2024 | 4331 Lingette cutter paté de Wlpe before cleaning (pork + p 2136 3291 + 2 / M M / M M N PA 71 a
campagne avant nettoyage industry)
2024 | 4332 Lingette guide sertissage Wlpe before cleaning (fish " p 19.05 3356 + +p / M +p / +p +p + PA 71 4
avant nettoyage industry)
2024 | 4334 L|'ng_]ette s_teak végétal aprées | Wipe after c_ilsmfectlon " p 2304 3215 + m / M +p / M +p + PA 71 4
désinfection (vegetable industry)
2024 | 4335 Llpgette cutter mousse de Wlpe before cleaning (meat + p 20 34 33.29 + 2 / M M / M M N PA 71 a
foie avant nettoyage industry)
Chiffonnette hall techno table Wipe before cleaning (meat
2025 | 113764 | TA14 mousse de foie avant in dpust ) 9 + P 18.32 N/A + +p / +p +p / +p +p + PA 71 a
nettoyage v
Chiffonnette tour écluse liv Wipe before cleaning (dai
2025 | 113765 | statique avant nettoyage pe bet g \dairy + P 22.49 33.81 + +p / +p +p / +p +p + PA 7| a
. U product industry)
(industrie laitiére)
Eau de ringage circuit NEP Process water after cleanin
2024 | 3077 |ligne aprés nettoyage s 9 + P 17.8 35.57 + +p / +p +p / +p +p + PA 71 b
. R (dairy industry)
(industrie laitiére)
Eau de siphon salle de .
2024 | 3078 |fabrication aprés nettoyage | | ocess Water after cleaning + P 20.79 32.89 + +m / +M +p / 2 112 + PA 71 b
. T (dairy industry)
(industrie laitiére)
Eau de lavage aprés Process water after cleaning
2024 | 3079 nettoyage (industrie laitiere) | (dairy industry) * P 17.65 3415 * P / P P / P P * PA T]b
Eau de process aprés Process water after cleaning
2024 | 3080 | nettoaye (production de + P 18.37 34.26 + +M / +p +p / +p +p + PA 71 b
. (pastry product)
brioche)
Eau de ringage avant Process water before cleaning
2024 | 3081 | nettoyage (production + P 17.51 35.97 + +p / +p +p / +p +p + PA 71 b
) (pastry product)
madeleine)
2024 | 4325 Eau production poisson avant P.rocess water before cleaning + p 20,31 33 55 + +p / M +p / +p +p N PA 71 b
nettoyage (fish)
2024 | 4326 Eau de ringage sardine avant | Rinse water before cleaning + p 19.7 3350 + +p / +p +p / +p +p N PA 71 b
nettoyage (salmon)
Eau de ringage porc saumuré | Rinse water before cleaning
2024 | 4321 jambon avant nettoyage (cured pork ham) * P 20.08 829 * P / P P / P P * PA TP
2024 | 4328 Ea.u de ringage mousse de R.lnse water before cleaning " p 18.22 3365 + +p / +p +p / +p +p + PA 71 b
foie avant nettoyage (liver mousse)

* 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

Reference Alternative method: EZ-Check Salmonella
method: 18h at 34-38°C + storage 72h at 5°C+3°C
ISO 6579-1° .3 PCR result + 72h Confirmation Agreement
K%} € © . . Streaking after subculture in RVS = Streaking after subculture
o
2] 2 = 3 CFX Opus DW Direct streaking 1SO 6579-1 in MKTTn broth = IS0 6579-1 | 2 ~
e o sm s . RAPID' . g > &
© 2. | Product (French name) Product S = RAPID RAPID = 2| =
k3 £ . 225 IPC XLD Salmon XLD 5 T |
= S Final 2 5 8 - Salmonella olla Salmonella = CFX O
RS result o] S Latex if E Opus DW
T Salmonella (Cq) 2 . =
S5 o Tvoical Latex if Typical | necessary Tvpical s
3 ypica atex i . . : ypica . . 8
o £ Cq ; Typical colonies | colonie . Typical colonies =
& colonies necessary s colonies <
Eau de process mousse de Process water before cleanin
2024 | 4329 |foie protéine pois avant Lo g + P 18.59 33.25 + +p / +p +p / +p +p + PA 71 b
(pea protein liver mousse)
nettoyage
Poussiéres d'aspirateur AAT- .
2024 | 4064 487 (industrie laitiére) Vacuum dust (dairy industry) - P(ISO) N/A 32.29 - st / st st / st st - NA 71| ¢c
Poussiéres d'aspirateur -
2024 | 4065 PDLOBPTS3 (industrie laitiére) Vacuum dust (dairy industry) + P(ISO) 17.84 33.51 + +p / +p +p / +p +p + PA 7| c
Poussiéres d'aspirateur -
2024 | 4066 PDLOBBTS3 (industrie laitiére) Vacuum dust (dairy industry) + P(ISO) 17.75 34.69 + +p / +p +p / +p +p + PA 7] ¢
Poussiéres d'aspirateur -
2024 | 4067 MAT387 (industrie laitiére) Vacuum dust (dairy industry) + P(ISO) 17.77 34.03 & +p / +p +p / +p +p + PA 7] ¢
2024 | 4319 | Déchets de découpe de porc | Residues of pork cutting + P 21.8 32.03 + +M / +p +p / +M +p + PA 71 ¢
2024 | 4320 | Déchets sol sortie parmentier | Residues of pamentier + P 2042 32.75 + +M / +M +M / +M +p + PA 7| c
2024 | 4321 | Déchets effilochés de baeuf Residues of shredded beef + P 20.27 33.28 + +M / +p +M / +p +p + PA 7| c
2024 | 4322 | Déchets sardines Residues of sardine + P 22.62 N/A + +M / +p +p / +M +p + PA 7| c
2024 | 4323 | Déchets saumon trancheur Residues of salmon + P 17.77 335 + +M / +p +p / +p +p + PA 7| c
2025 | 115774 | Déchets sauce champignon | Mushroom sauce waste + P 17.12 34.9 i +M / +M +M / +m +1/2 + PA 7]1c¢c
2025 | 115776 | Déchets carottes Carrot waste + P 18.93 34.73 + +p / +P +M / +P +P + PA 71 ¢
2025 | 115777 | Déchets effiloché beeuf Beef shredded waste + P 21.06 33.52 + +M / +P +P / +P +M + PA 71 ¢
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. MEATANDPOULRYPRODUCTS

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
_ 18h at 34-38°C + storage 72h at 5°C+3°C
3 N Agree-
© PCR result + 72h Confirmation
Z0 ment
Y f | Sampl § % Streaking after subculture Szl 2Ly EE e 5| o
earot | Samplé | oo duct (French name) Product =< CFX Opus DW Direct streaking " RVS = S0 65791 in MKTTn broth = ” 2| =
analysis | N 5052 n SO 6579-1 2 3| F
Finalresult | S € &2 RAPID' RAPD | = ©
S=8% IPC RAPID' Salmonella XLD XLD g | cFx
08 Sm Salmonella Salmonella I
5 = Opus
S 2 Latex if = DW
a § Salmonelia (Cq) C Result Typical Latex if Typical Typical necessary | Typical Typical <_‘3
':>3' g colonies necessary colonies colonies colonies colonies <
2024 3235 | Araignée de porc Raw pork meat + P N/A/34.81* N/A/32.52* i+ -A / +1/2 +1/2 / +1/2 +1/2 i PA 1 a
2024 3236 | Viande épaule de porc Raw pork meat - P N/A/N/A* N/A/32.36* if-* -A / -A -A / -A -A - NA 1 a
2024 3237 | Jambon de coche Raw pork meat + P N/A/28.12* N/A/32.87* i+ +m / 112 1/2 / 1/2 +1/2 i PA 1 a
2024 3238 | Viande de porc Raw pork meat + P N/A/34.01* N/A/32.87* i+ +m (API+) / -A +m/+ / +M/+ +1/2 i PA 1 a
2024 3239 | Hampe (bceuf) Raw beef meat (Skirt) + P 25.12 32.72 + +m / 1/2 +M / +M +M i PA 1 a
2024 | 3240 | Réti de porc aux pruneaux Eﬁj";:sr;d seasoned pork meat (with + P 2228 35.77 + A / A +mi- / A 12 + | PA |1 ]a
2024 3514 | Crépinette Raw pork meat + P 26.09 30.64 + +m/+ / +1/2 +M / +1/2 +M + PA 1 a
2024 4215 | Viande bovine steak a griller | Grilled raw beef steak + P 21.22 32.31 + +p / +p +p / +p +p + PA 1 a
2024 4216 | Escalope de veau a griller Raw veal meat (escalope) + P 21.58 3242 + +p / +p +p / +p +p + PA 1 a
2024 4217 | Collier d'agneau a mijoter Raw Lamb meat (neck to simmer) + P 29.94 32.36 + +m / +p +p / +M +p i PA 1 a
2024 3067 | Saucisse 20%MG Sausage 20%FT + U 22.54 33.12 + +1/2 + +1/2 +p / +1/2 +1/2 + PA 1 b
2024 3068 | Merguez 28%MG Merguez 28%FT + U 2343 33.04 i +M + +m +M / +M +M + PA 1 b
2004 | 3069 |yamoon crufume delaForit | gpopeq cured ham + P 18.42 32.99 + # / # +p / # # + | PA |1 ]0b
2024 3070 | Lardons nature 27%MG Bacon 27%FT + U 18.37 34.32 + +M + +M +p / +M +M + PA 1 b
Poitrine tranches fines fumée | Thin slices of smoked bacon
2024 3071 27%MG 27%FT + U 16.77 34.42 + +M + +p +p / +p +M + PA 1 b
2024 3072 | Jambon -25% de sel Ham + P 19.66 32.7 + +p / +p +p / +p +p + PA 1 b
Terrine de campagne dorée 262 A0
2024 3073 au four 22%MG Paté 22%FT + U 16.51 35.5 + +p + +p +p / +p +p + PA 1 b
2024 3074 Emlnces de fllet de poulet Thin sllce_s of chu_:ken fillet + p 18.81 34 44 + M / +p +p / +p +p + PA 1 b
rétis au paprika roasted with paprika
2024 3075 | Grignottes de poulet réties Roast chicken nibbles + P 17.25 38.62 + +p / -A +p / -A +p + PA 1 b
202 | 3076 ZRS;L'/‘::;ES de poulet roti Roast chicken rillette 20%FT + U 17.15 35.21 + +p + +p +p / +p +p + | PA | 1|0
2024 3227 | Sauté de dinde Turkey stir-fry - P N/AIN/A* N/A/33.02* i/-* -A / -A -A / +md/- -A - NA c
2024 3231 | Cuisse de poulet Chicken leg + P N/A/33.29* N/A/32.65* i+ +md/+ / +d (1)/+ +1/2/+ / +1/2 +1/2 + PA c
N/A/ N/A/
, ) . , N/A¥/ 32.99% okl % %
2024 3232 | Viande de filet (poulet) Chicken fillet + P N/AY/ 3319 if-*[=*/- -A / +md/+ +m//+ / +m/+ +m/+ + | NDengary | 1 c
N/A* 33.49
2024 3233 | Foie maigre de canard Lean duck liver + P 29.66 N/A + +m / +md/+ +1/2 / +1/2 +1/2 i PA 1 c
2024 3513 | Pavé volailles Chicken + P 27.56 30.53 + +d/- / +m +m / +m +md/+ + PA 1 c
Aiguillettes de poulet +d (3)/+d
2024 3549 ) Frozen chicken strips - P N/A 32.26 - -A / (NCon TSA -B / -A -A - NA 1 c
surgelées Ox+)

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

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
- 18h at 34-38°C + storage 72h at 5°C£3°C
) Agree-
8 PCR result + 72h Confirmation
=0 ment
Yearof | Sample § % . . Streaking after subculture Stre:_aking after subculturs g ©
8 op Product (French name) Product o= = CFX OpUS DW Direct Streaklng in RVS = 1SO 6579-1 in MKTTn broth = o D 1S3
analysis | N 5@ 5 2 n ISO 6579-1 2 S| "
Final result S % > RAPID' RAPID' = °©
S28% IPC RAPID' Salmonella XLD XLD 5 | CFX
0% Sm Salmonella Salmonella ©
=S g | Opus
S £ Latex if = DW
Clll_ § Salmonella (Cq) C Result Typical Latex if Typical Typical necessary | Typical Typical §
;f g colonies necessary colonies colonies colonies colonies <
2024 | 3850 |0 gjrzztget SauUMUred | £ ozen 20% brined chicken fillet + P 2263 3231 + 12 / 12 +m / M M + | PA | 1] ¢
2024 4212 | Aiguillettes de canard Duck strips + 33.84 32.26 + -A / +m/+ +m / +m +m + PA 1 c
2024 | 4213 E’“n';i?:a?:ep°“'et MArNes @ | yoyican marinated chicken strips + P 28.35 31.94 + +m / 12 12 / M + s P |1 e
2024 | 4214 F::é?:::ede poulet marinés a | |, ian marinated chicken strips * P 26.05 32.05 ¥ m / /2 /2 / /2 +M + PA | 1 |c
2024 | g7 | 7oy de coude poulet Free-range chicken neck skin : U NIA 3213 : A / A A / A A VTN R
2024 | 4228 |7eu decoudepoulet Free-range chicken neck skin + U 33.18 32.98 + +m + M M / M M s opa |1 e
2024 4338 | Peau de cou de poulet Chicken neck skin + U 36.75 319 + -B / +m +m / +m +1/2 + PA 1 c
2024 4339 | Peau de cou de poulet Chicken neck skin + U 38.16 3242 + -B / +m +M / +m +M + PA 1 c
2025 113168 | Escalope extra fine de poulet | Chicken escalope - P N/A 33 - -A / d/d (Proteus) -A / -A -A - NA 1 c
2025 113169 | Escalope de dinde Turkey escalope - P N/A 32.89 - -A / d/d (Proteus) -B / -A -B - NA 1 c
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MILK AND DAIRY PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method:
190 8578 18h at 34-38°C + storage 72h at 5°C£3°C
? PCR result +72h PCR result with FDRS protocol + 72h Confirmation Agreement
e = E Streaking after
> o [ . . —
= Z | product S m CFX Opus DW - CFX Duet - . . Streaking after subculture subculture in o >
S| 2 |(French |Product CEp| CPXOmsDW CFX Duet with FDRS protocol | with FDRS protocol | Drectsteakng | ingys - 150 6579-1 MKTTnbroh= | 2 s |52
5 £ 5@ R SO 6579-1 2 = S | R|F
= S |name) sS4 2 E = P &)
@ I3R! RAPID' RAPID' RAPD' | & [ Bk o
= . s| 8| 3 S
rz.:;L & g s 3 IPC 3 IPC 3 IPC g IPC samonela | *P | saimonelia . XD 1 saimonelia = &2 g.g z
n o < s < s < s < s R E| x| o g = =
ag| g g | 2 g | 2 g | 2 g | - g Slegl =2 |88 <2 | =g | 2| ° 8 3
S|0f o |5 £ | |% S o |T| S| c | |E25|8: 85| 85| =] B | g | T | g
50 8 3 3 3 S8 S8 | 8| ©8 °8 | 8 S | 5
2024 | 2793 gzr‘:lrif‘s’e‘jr“ Raw better . u 203 3382 | + | 1997 | 3295 | + | 21 | 3448 | + | 2058 | 346 + | M + P +p / +p p + | PD| PD PD PD | 2 | a
2024 | 2794 S:fart';‘;‘i‘:u Raw better + u 2591 | 3233 | + | 2523 | 3252 | + | 2676 | 3318 | + | 2626 | 3345 | + | +m + 112 M / 12 /2 + | PA | PA PA PA | 2 | a
Cantal AOP Raw cow's milk
2024 | 2796 |jeune au lait > . u NA | 326 | - | NA | 3355 | - | NA | 3393 | - | NA 3319 | - | -A / A -B / A - - NA| NA | NA | NA | 2| a
0 cheese 30%FT
cru 30%MG
Fleur Helvéte Raw cow's milk
2024 | 2797 |au lait cru > + u 224 | 3303 | + | 2176 | 3312 | + | 226 | 3364 | + | 2236 | 3449 | + | +12 + M P / M M +| PA | PA PA PA | 2| a
o cheese 35%FT
35%MG
Roquefort
2024 | 2798 | Petite caveau | Raw ewe's milk + u 24.18 ||+ | 2094 | 3427 | + | 2144 | 3386 | + | 2116 | 3441 | + | +M + M M / P +M + | PA | PA PA PA | 2 | a
lait cru cheese 32%FT
32%MG
Crottindes | £ goat's milk NJA/ /
2024 | 2799 | alpines au lait > + u \ i | 2545 | 3303 | + | 2536 | 3251 | + | 2543 | 3278 | + | +12 + 112 M / 12 M +| PA | PA PA PA | 2| a
0 cheese 29%FT 28.64 32.32
cru 29%MG
Parmiciano
reggiano au | Raw cow's milk i
2024 | 2800 |99 chobse 30%FT u 18.03 I |+ | 1726 | 3777 | + | 1805 | 3449 | + | 1822 / + | 4 + +p P / P p +| PD | PD PD PD |2 | a
30%MG
Créme crue Raw cream
2024 | 2801 |fermiére ! . u NA | 3402 | - | NA | 3281 | - | NA | 3434 | - | NA 3404 | - | A / A -C / A - - NA| NA | NA | NA | 2| a
44%FT
44%MG
2024 | 2807 '('Ba:;g:l”A) Raw cow milk * P 2075 | 3272 | + | 2937 | 3233 | + | 3062 | 3348 | + | 3015 | 3366 | + | +d- / -A A / M 12 + | PA | PA PA PA | 2| a
cart o de NI | 33.34/ N | 33.94 N | 3355
2024 | 2808 | |08 Raw cow milk + P 4071 | 3332 | + | N | 3241/ [ - | NI | /33280 | - | NIAV NN | | A / m m / A A + | PA | NDenay | NDeniy | NDenay | 2 | a
NA | 33.06 NA | 3293 N/A 33.25
(Brand B)
. . Pasteurized
2024 | 3163 |LAtdemi- i skimmed : P 2750 | 3389 | + | 2729 | 3251 | & | NA | NA gl NACE NN el s | M +M / 12 M |+ | PA| PA | PA| PA|2]|0D
écrémé milk 31.18* | /32.86 31.24 33.1
Lait frais Pasteurized +
2024 | 3164 TS | semi-skimmed + P 3554 | 3404 | + | 3452 | 3349 | + | 3627 | 3378 | + | 3654 | 3497 | + P / +p +p / M +p +| PA| PA PA PA | 2| b
demi-écrémé milk (API +)
2024 | 3165 |Pannacotta | Dairy dessert + P 3858 | 3434 | + | 3621 | 3316 | + | 4086 | 37.39 | + | 3769 | 3306 | + | st / M +p / +p +p + | PA| PA | PA | PA |20
framboise (Panna cotta)
Yaourt au lait Pasteurized
2024 | 3167 | 20105 " | goat's milk + P 2029 | NA | + | 1988 | 3497 | + | 2081 | 3525 | + | 2101 | 4234 | + | +4p / M +p / +p +p + | PA | PA PA PA | 2 | b
yoghurt

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

ADRIA

Summary study Report (Version 0)
EZ-Check Salmonella

163/215

January 5, 2026


http://www.cofrac.fr/

BIO-RAD

MILK AND DAIRY PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method:
190 8578 18h at 34-38°C + storage 72h at 5°C£3°C
? PCR result +72h PCR result with FDRS protocol + 72h Confirmation Agreement
2 =z Streaking after
> o [ . . —_
= Z | product S m CFX Opus DW - CFX Duet - . . Streaking after subculture subculture in o >
S| 2 |(French |Product CEp| CPXOmsDW CFX Duet with FDRS protocol | with FDRS protocol | Drectsteakng | ingys - 150 6579-1 MKTTnbroh= | 2 g |8lg
5 £ 5 0 % ISO 6579-1 @ o S | ®8|F
= S name) sS4 k<] E < - o
@ ISR RAPID' RAPID' RAPD' | £ B Bk 3
> . S %)
Final | =T o — IPC — IPC — IPC — IPC XLD XLD gl 8|3 3 =
result _:‘i; 5 5 5 @ Salmonella Salmonella = Salmonella g &g > E .g E
A 5| < 5| < 5| g E _ 5 8 El X |© g =
-8 S & S & S & S S| =8 5 lws| =8 | 58| =48 GRS =| ° S 3
55 | G 5 | Co s | o e 5c| 25 82| &5 | = 85| & |+ = | 3
50 8 3 3 3 S8 S8 | 8| ©8 °8 | 8 S | 5
:)/IZI ztilrrje(#;e Pasteurized
2024 | 3168 cow's milk + U 19.82 | 3325 | + | 1969 | 3445 | + | 2016 | 3291 | + | 20.77 N/A + | +M + +M +M / +M M + | PA | PA PA PA | 2| b
et onctueux cheese 33%FT
33% MG °
Petit Pasteurized
2024 | 3169 |camembert | cow's milk + U 3485 | 3305 | + | 3417 | 328 | + | 3438 | 3293 | + | 3651 33.86 + | #12 + +M +M / +M +M + | PA | PA PA PA | 2| b
20% MG cheese 20%FT
Brique de Pasteurized
2024 | 3170 |brebis 26% | ewe's milk + U 2746 | 3262 | + | 2742 | 3256 | + | 276 | 3207 | + | 2776 33.06 + | i+ + +M +M / +M +M + | PA| PA PA PA | 2| b
MG cheese 26%FT
Beurre moulé
demi-sel au Pasteurized milk N/A/ N/A/ _
2024 | 3562 | o pasteurisé | butter 80%FT + U 18.01 NA | #1747 | NA |+ | 1782 | NA |+ | e | e [ + +p +p / +p +p + | PA | PA PA PA | 2| b
80%MG
Beurre de N/A N/A i
baratte au lait | Pasteurized milk N/A* 3282 |,,..
2024 | 3563 pasteurisé | butter 80%FT + U 3869 | 3345 | + | 3888 | 3278 | + | 3002 | 303 |+ | pgen | oo [HE A / +M +M / +M +M + | PA| PA PA | NDexa) | 2 | b
80%MG N/A* 31.92*
2024 | 3565 |Poudre delait | Whole milk + U 1905 | 3514 | + | 1902 | WA | + | 188 | 3567 | + | 1921 | NA |+ | +p + A +p / A +p + | PA| PA | PA | PA | 2]c
entier 26%MG | powder 26%FT ) ’ ) ) ’ )
2024 | 3566 |Foudre delait | Skim milk + U NA | 3328 - | NA | 33 | - | NA | 3281 | - | NACLONN e g I ot ot / st ot -/ No| No | ND | ND | 2] ¢
écrémé powder N/A 32.95
::;‘:;Z de lait Skin milk powder
2024 | 3867 | oo | with calcium and + U 1977 | 3462 | + | 199 | 3779 | + | 1903 | 3387 | + | 1949 N/A + +p + A +p / -A +p + | PA | PA PA PA | 2| ¢
vitamine D vitamin D
2024 | 3568 | Foudre delait | Skim milk + U 218 | NA | + | 2169 | NA |+ | 211 | 3371 | + | 2088 | 3433 | + | +p + 4 +p / +p +p +lpa| PA | PA | PA |2
écrémé powder
2024 | 3569 | Poudre de lait | Skim milk . u 2818 | 3224 | + | 2814 | 3192 | + | 2021 | 3235 | + | 2928 | 3261 | + | +p ¥ +p +p / +p +p + | PA| PA | PA | PA | 2] ¢
écrémé powder
Lait cru de
2024 | 3647 jif:igise Raw cow milk + p 285 | 3168 | + | 2012 | 326 | + | 2897 | 3276 | + | 2061 | 3345 | + | -A / +m +112 / 12 12 + | PA | PA PA PA | 2] a
(Brand B)
2024 | 3648 (LS:L;LUA) Raw cow milk + P 3381 | 3207 | + | 3471 | 3262 | + | 3361 | 3335 | + | 3424 33.37 + -A / +m +/2 / 12 M + | PA | PA PA PA | 2| a
2024 | 3649 (Lg:;;;“c) Raw cow milk + P 2478 | 3197 | + | 2533 | NA | + | 2473 | 3318 | + | 255 N/A + | +mi+ / A +M / +md/- +M + | PA | PA PA PA | 2| a
2024 | 3650 | AU Y® | Raw ewe milk + P 17.84 | 3336 | + | 17.80 | 3618 | + | 18.08 | 3474 | + | 1866 | NA | + | +M | A + / A M |+ | PA| PA | PA | PA [2]a
Lait écrémé | Skimmed milk N/A/ NIA | s
2024 | 4057 | ° poudre vowder + U 2147 | 3306 | *+ | prpee | grgr | | 2135 | 3207 |+ | 2135 34.35 + +p + +p +p / +p +p + | PA | PA PA PA | 2| ¢
Lait demi Semi-skimmed
2024 | 4058 |écrémé en ; + U 1753 | 3435 | + | 1813 | NA | + | 1784 | 3456 | + | 17.8 N/A + +p + +p +p / +p +p + | PA | PA PA PA | 2| ¢
milk powder
poudre
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BIO-RAD

MILK AND DAIRY PRODUCTS

Reference Alternative method: EZ-Check Salmonella
method:
190 8578 18h at 34-38°C + storage 72h at 5°C£3°C
? PCR result +72h PCR result with FDRS protocol + 72h Confirmation Agreement
e = E Streaking after
> o c q Q —
= Z | product S m CFX Opus DW - CFX Duet - . . Streaking after subculture subculture in o >
S| 2 |(French |Product CEp| CPXOmsDW CFX Duet with FDRS protocol | with FDRS protocol | Drectsteaking | pyg - 150 g579-1 MKTTnbroh= | 2 s |52
5 E | name) 5@ X SO 6579-1 2| = = 8 | 8|F
s » SE=0 = £ n
o S=o RAPID' RAPID' RAPD | 2| 9 | B s | x
> i £3 — IPC — | IpC — IPC — IPC XLD XLD S| g |3 8| o
rI:I::IIt :‘i% S _ S _ S _ S _ Salmonella Salmonella = Salmonella g §. E E g %
Pl 3 2| S 2| s 2| 3 7 > ol sl & |° 2% 2
1 £ 8 € 2 €| 8 £ 38| 52 58| 38 |“2| 38| 58 |= S g
3 S Cq S Cq S Cq S Cq S5 | 88 | e8| &5 = 25 25 b >
50 3 3 3 3 Sg| 32| S8 °8 cg | 2% s | B
Poudre de
2024 | 4059 | o0 Cream powder + u 1761 | 3409 | + | 1813 | NA | + | 1811 | 3434 | + | 1777 | 3659 | + | +4p + +p P / P +p + | PA | PA PA PA | 2 | ¢
Rocamadour
2025 | 113181 | fomage de | Raw goat's milk . u NA 3319 | - | NA [ 3293 | - | NA | 3315 | - | NA 3273 | - | B / md -C WKS | g - - NA| NA | NA | NA | 2| a
chevre au lait | cheese 22%FT (Proteus)
cru 22%MG
2025 | 117383 | Poudre de lait | Semi-skimmed * u 1824 | 3486 | + | 1792 | 3753 | + | 1911 | NA | + | 1865 | 3734 | + | +M + +p +p / +p +p + | PA | PA PA PA | 2| ¢
demi écrémé | milk powder
2025 | 117384 | Poudre de lait | Semi-skimmed * u 2518 | 3223 | + | 2487 | 3267 | + | 2801 | 3301 | + | 2781 | 3313 | + | +p + +p +p / +p +p + | PA | PA PA PA | 2| ¢
demi écrémé | milk powder
2025 | 117385 | Poudre de lait | Skimmed milk + u 1987 | 3459 | + | 1947 | 3624 | + | 2067 | 3415 | + | 2011 | 3496 | + | +4p + p p / p p + | PA | PA PA PA | 2 | ¢
écrémé powder
Poudre de lait Organic
2025 | 117386 | (0 2 Bl ™ | skimmed milk + u 2512 | 3483 | + | 2476 | 3242 | + | 2741 | 327 | + | 2678 | 3234 | + | 4 * p +p / +p +p + | PA| PA PA PA | 2 | ¢
powder
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MULTICOMPONENT FOOD AND MEAL COMPONENTS

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
= 18h at 34-38°C + storage 72h at 5°C£3°C
s _— Agree-
= PCR result + 72h Confirmation ment
> en
Y ¢ | samol S o Streaking after subculture Streaking after subculture z °
earot | Sample | oo duct (French name) Product =5 CFX Opus DW Direct streaking i RVS < IS0 6579-1 in MKTTn broth = @ Bl &
analysis | N 3@ R SO 6579-1 % S|~
Finalresult | S£9 RAPID' RAPID' = °©
e =2 IPC RAPID' Salmonella XLD XLD S CFX
o5 o Salmonella Salmonella =
2= £ Opus
23 Latex if = DW
a § Salmoneila (Ca) c R Typical Latex if Typical Typical necessary | Typical Typical §
s g colonies necessary colonies colonies colonies colonies <
3
2024 | 2757 z‘;’;‘l";‘::l Jambon emmental | sandwich (ham, cheese) + P 205 3.1 + 12 / M M M M + | PA |3 ]a
2024 2758 | Sandwich poulet réti gruyére | Sandwich (chicken, cheese) + P 27.58 32.24 + +M / +p +p +M +M + PA 3 a
2024 2759 | Macédoine 5 légumes RTE product (macedoine) + P 19.27 33.7 + +p / +p +M +M +M + PA 3 a
2024 | 2760 |Piémontaisejambon RTE product (piemontaise) * P 21.96 32.72 ¥ M / +M +M /2 +M + PA | 3| a
supérieur et tomates fraiches
Riz a la Basquaise poulet roti . .
2024 2763 | et poivrons (a consommer RTE product (rice, chicken, + P 18.87 33.07 + +p / +p +p +p +p + PA 3 a
froid) pepper)
2024 | 2764 | S2ade Antibes riz, eul, thoh, | grg broguet (ice, egg, tuna) : P N/A 33.37 : C / B B +md- A - Na |3
2024 | 2765 | e lambon cheddarsauce | pr product (ham, cheese) + p 32.25 3278 : A / H12 H12 m m + | Pa |3 ]a
2024 2766 | Sandwich thon ceuf Sandwich (tuna, egg) + P 26.14 31.87 + +M / +p +p +M +p + PA 3 a
2024 4218 Salade tortis, concombre et | RTE products (pasta, cucumber, + p 20.29 3305 + /2 / M M M M + PA 3 3
saumon salmon)
2024 | 4219 Eﬂﬁ:;i;“e“sea“ deporcala | pre products (pork snout salad) + P 2348 32.24 + +p / +p +p +p +p + | PA | 3 |a
2024 4220 Wrap poulet, crudités et RTE products (chicken, + p 26.88 213 + m / M M M M + PA 3 a
sauce Caesar vegetables, Caesar sauce)
Pastabox poulet et emmental N/A 32.86/
2024 2767 Ny RTRH (pasta, chicken, cheese) + P N/A/ 33.01/ -I-- st / +p +p +m +m + | NDenGry | 3 b
rape N/A 34.11
2024 2768 | Pizza chorizo fromage RTRH (pizza chorizo, cheese) + P 25.96 32.31 + +p / +p +p +p +p + PA 3 b
2024 | 2769 Ict°”s°°”s alamarocaine | proy (couscous) + P 21.33 33.57 + +pd / +p +pd +p +pd + PA | 3 | b
égumes cuisinés
2024 2770 | Lasagne a la bolognaise RTRH (lasagne) + P 19 34.11 + +pd / +p +pd +p +pd + PA 3 b
2024 | 2774 |Folssonalandalouseriz | prpy figp rice, vegetables) + P 17.84 3447 : +p / +p +p +p +p + | PA |3 |b
safrané aux petits Iégumes
2024 3543 Mini p|’zzajambon fromage F'rozen RTRH (ham and cheese + p 19.02 3253 + +p / +p +p +p +p + PA 3 b
surgelé pizza)
2024 3544 Paélla Poulet et fruits de mer | Frozen RTRH (paella chicken and + p 29 48 3236 + /2 / M M M M + PA 3 b
surgelé seafood)
2024 3545 Rlz.a la cantongls?e, omelette’ Frozen RTRH (Captonese rice + p 24 51 3201 + m / M M 12 12 + PA 3 b
et jambon supérieur surgelé | omelet and superior ham)
Poélée de torsade au poulet .
2024 | 3546 | et champignon de Paris F’°z§" RTRH (pasta, chicken, + p 2588 3258 + +m / M M 12 M + | PA | 3|0
surgelée mushrooms)
2024 2774 | Eclair a la vanille Pastry (vanilla puff) + P 37.64 33 + st / +p +p +p +p i PA 3 c
2024 2775 | Millefeuille Pastry (millefeuille) + P 37.16 33.08 + -B / +m +1/2 -A -A + PA 3 | ¢
2024 2776 | Religieuse au chocolat Pastry (chocolate puff) + P 22.71 32.92 + +p / +p +p +p +p + PA 3 c

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

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
= 18h at 34-38°C + storage 72h at 5°C£3°C
5 PCR result + 72h Confirmation FEEE
= ment
— n_ .
Y ¢ | samol sa Streaking after subculture Streaking after subculture z °
earo_ amop e Product (French name) Product E > CFX OpUS DW Direct streaking in RVS = 1SO 6579-1 in MKTTn broth = @) D 1S3
analysis | N @& " 1SO 6579-1 8 S|
Final result 259 ' ' =
S3& PC RAPID' Salmonella XLD RAPID XLD RAPID 2 | cFx
oo Salmonella Salmonella S | o
2= £ pus
23 Latex if = DW
a’ § Salmonella (Cq) c Result Typical Latex if Typical Typical necessary | Typical Typical §
= g colonies necessary colonies colonies colonies colonies <
3
2024 3171 | Mousse au chocolat noir Dark chocolate mousse + P 20.81 N/A + +p / +p +p / +p +p + PA 3 c
2024 3172 | Mousse au chocolat au lait Milk chocolate mousse + P 18.28 N/A + +p / +p +p / +p +p + PA 3 c
2024 3174 | Tropezienne Pastry (tropezienne) + P 35.3 33.06 + -A / +M +M / +1/2 +M + PA 3 c
2024 3175 | Flan nature Pastry (pudding) + P 19.64 33.54 + +p / +p +p / +p +p + PA 3 c
2024 3540 | Moelleux au chocolat surgelé | Frozen chocolate cake + P N/A/34.9* N/A/32.6* i/+* S;(3R:/)S / +p +d (1)/+ / +p +1/2d/+ + PA 3 c
2024 3541 | Gateau basque surgelé Frozen Basque cake + P 19.32 32.81 + +p / +p +p / +p +p + PA 3 c
2024 3542 | Eclair au café surgelé Frozen coffee pastry + P 20.47 33.14 + +p / +p +M / +p +p + PA 3 c
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FISHERY PRODUCTS AND VEGETABLES

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
= 18h at 34-38°C + storage 72h at 5°C£3°C
S S Agree-
PCR result + 72h Confirmation
= ment
= i
Y f | Sampl sg . . Streaking after subculture Stree_lkmg after subculturs g ©
earot | Sample | oo duct (French name) Product =5 CFX Opus DW Direct streaking " RVS = S0 65791 in MKTTn broth = " 2| =
analysis | N LR " ISO 6579-1 2 5"
Finalresult | S<£9 RAPID' RAPD | = °©
e =2 IPC RAPID' Salmonella XLD XLD S CFX
oo Salmonella Salmonella S | o
= =2 (S pus
23 Latex if = DW
a § Salmoneila (Ca) c R Typical Latex if Typical Typical necessary | Typical Typical §
s g colonies necessary colonies colonies colonies colonies <
3
2024 2889 | Filet de saumon Raw salmon filet + P 30.7 34.17 + +m / +M +M / +m +p + PA 4 a
2024 2890 | Dos de cabillaud Raw Back of cod + P 24.79 33.75 + +m / +M +M / +M +M + PA 4 a
2024 2891 | Noix de Saint-Jacques Raw scallops + P 22.16 34.31 + +M / +1/2 +M / +M +p + PA 4 a
2024 2893 | Filet de merlan Raw whiting fillet + P 25.51 34.28 + +m / +1/2 +1/2 / +M +M + PA 4 | a
2024 3241 | Filet de maquereau Raw mackerel fillet + P 24.05 32.43 + +M / +p +p / +M +M + PA 4 a
2024 3242 | Darne de lieu jaune Raw pollack steak + P 2411 32.76 + +M / +p +p / +M +M i PA 4 | a
2024 3243 | Pavé de saumon Raw salmon steak + P 26.01 32.4 + +m / +p +p / +M +M i PA 4 | a
2024 3244 | Filet d'eglefin Raw haddock fillet + P 24.83 3217 + +1/2 / +M +M / +M +M + PA 4 | a
2024 3245 | Filet de julienne Raw julienne fillet + P 23.27 32.84 + +1/2 / +1/2 +M / +M +M + PA 4 | a
2024 3246 | Filet de lieu noir Raw saithe fillet + P 20.88 14.34 + +M / +M +p / +M +p + PA 4 a
2024 2895 | Salade Bagged lettuce + P 29.21 33.73 + (;\g/I:) / +1/2 +1/2 / +m +M + PA 4 | b
2024 2896 | Epinard en sachet Bagged spinach + P 35.03 33.96 + -A / +m +1/2 / +m +m + PA 4 b
2024 2897 | Ciboulette fraiche Fresh chives + P 32.76 34.11 + -A / +1/2 +M / +1/2 +M + PA 4 | b
2024 | 2898 :gﬂg:s pousses, laitue verte, E‘:ﬁig’ee"s’ green and red + P 27.85 3447 + +m / 2 +M / 12 +M £ | PA | 4|
2024 3251 | Feuille de chéne vert Holm oak leaf + P 23.96 32.38 + +md/- / +1/2 +1/2 / +1/2 +m + PA 4 | b
2024 2899 Fruits en conserve (péche, Canned fruit (peach, pineapple, + p 1743 N/A + M / M M / M +p + PA 4 c
ananas, papaye) papaya)
Cocktail en conserve (jus Canned cocktail (natural juice
2024 2901 | naturel, péche, poire, ananas, h . | Juice, + P 17.04 N/A + +p / +p +p / +p +p + PA 4 c
raisin) peach, pear, pineapple, grape)
2024 2902 | Compote pomme péche Apple and peach compote + P 16.88 N/A + +p / +p +p / +p +p + PA 4 c
2024 2903 | Compote pomme poire Apple and pear compote + P 16.62 N/A + +p / +p +p / +p +p + PA 4 c
2024 3247 | Courgette Courgette + P 24.04 32.94 + +m / +M +1/2 / +1/2 +1/2 + PA 4 | ¢
2024 3248 | Poireau Leek + P 21.16 33.62 + +1/2 / +M +M / +M +M + PA 4 | ¢
2024 | 3252 |Haricot vert Green bean + P 37.23 32.86 + (’;\”F‘,‘l’_/;g) / #m M / #m #m £ | PA |4
2024 3253 | Gazpacho Gazpacho + P 19.28 33.97 + +p / +p +p / +p +p + PA 4 c
2024 | 3537 :::;‘;T;ss blancs trés fins | £ 7en very fine white beans + P 19.82 34.69 + + / + 4 / 4 " + | PA |4 |c
2024 3538 | Petits pois doux surgelés Frozen peas + P 21.44 32.73 + +p / +p +p / +M +M i PA 4 c

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

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
= 18h at 34-38°C + storage 72h at 5°C+3°C
5 PCR result + 72h Confirmation AT
- E ment
= . Streaking after subculture
s . . Streaking after subculture : g
Year of | Sample =~ CFX Opus DW Direct streaking : _ in MKTTn broth = S| &
analysis Ne Product (French name) Product 3 o % in RVS =1S0 6579-1 1SO 6579-1 % § =
Final result 250 ' RAPID' RAPID' =
g = % IPC RAPID' Salmonella XLD Salmonella XLD Samonella 5 CFX
23 £ | Opus
83 Latex if = DW
a § Salmoneila (Ca) c R Typical Latex if Typical Typical necessary | Typical Typical §
= g colonies necessary colonies colonies colonies colonies <
3
2024 2994 | Gros ceufs BIO Organic egg + 18.64 35.04 + +p / +p +p +p +p + PA 5 | a
2024 2995 S::)sle(ﬁ]u;?rde poules clevées Eggs from free-range hens + P 16.88 37.13 + +p / +p +p +p +p + PA 5 a
2024 2996 (Eufs fra}is gros calibre de Eggs from hens reared on the " p 17.02 N/A + +p / +p +p +p +p + PA 5 | 3
poules élevées au sol ground
2024 | 3000 | CEufs de cailles Quail eggs + P 18.24 32.72 + +p / *p *p *p *p v PA | 5 | a
2024 3001 | CEufs frais de poules BIO Organic egg + P 17.05 35.88 + +p / +p +p +p +p + PA 5 | a
2024 3003 (SJ(E)LIIfs de poules élevées au 5?gusnft;'om hens reared on the + p 16.69 3519 + +p / +p +p +p +p + PA 5 a
2024 4315 | CEufs frais de poule Fresh eggs + P 17.63 35.57 + +p / +p +p +p +p + PA 5 a
2024 4316 | CEufs frais de poule BIO Fresh organic eggs + P 17.04 36.01 + +p / +p +p +p +p + PA 5 a
2024 4318 (Eufs frais de poules élevées | Eggs from hens reared on the " p 18.9 3381 + +p / +p +p +p +p + PA 5 | 3
au sol ground
2025 113761 Si:os ceufs bio breton plein Fresh organic eggs + P 16.69 N/A + +p / +p +p +p +p i PA 5 a
2025 | 113762 | Oeufs plein air Z?C?jnf?m hens reared on the + P 16.83 N/A + + / M 4 4 +p + | PA |5 |a
2024 | 2907 g:s“ttu‘:i‘;‘éa”“e deufliquide | p.cteurized liquid egg yolk + P 18.25 36.45 + 4 / 4 + 4 + s | P |5 |b
2024 | 2998 g:s”tfu‘:fsz'a"c d'eufliquide | b, cteurized liquid egg white + U 19.21 3372 + +p v +p +p +p +p + | PA |5 |0
2024 2999 | Coule d'eeuf entier pasteurisé | Pasteurized whole egg + P 18.21 34.79 + +p / +p +p +p +p + PA 5 b
2024 4221 | CEufs durs écalés Shelled hard-boiled eggs + P 34.41 32.56 + +(21) / +p +p +p +p + PA 5 b
2024 | 4224 g:s“ttu‘:i‘;‘éa”“e deufliquide | p.cteurized liquid yolk egg + P 2457 34.08 + 4 / 4 + + +p s | P |5 |b
2025 113752 | CEuf entier liquide pasteurisé | Pasteurized whole egg liquid + P 22.99 32.84 + +p / +p +p +p +p i PA 5 b
2025 | 113753 ;2‘5‘:‘9‘*”‘;:2“ liquide Pasteurized liquid yolk egg + P 19.43 N/A + +p / +p +p +p +p + | PA |5 |0
2025 113754 | CEufs pochés Poached eggs + P 20.09 34.57 + +M / +p +p +p +M + PA 5 b
2025 113755 | CEufs durs écalés Shelled hard-boiled eggs + P 38.65 33.43 + st / +p +p +p +p + PA 5 b
2025 | 113756 s;as't‘:u‘:i;"f liquide Pasteurized liquid white egg + U 17.07 N/A + +p + + +p +p +p + | PA |5 |0
2024 4307 | Poudre de blanc d'ceuf Egg white powder + U 17.14 34.73 + +p + +p +p +p +p + PA 5 | ¢
2024 4308 | Poudre de blanc d'ceuf Egg white powder + U 17.26 35.11 + +p +p +p +p +p + PA 5 | ¢
2025 115083 | Poudre d'ceuf entier Whole egg powder + U 34.21 32.71 + +(1) + +p +p +p +p i PA 5 c
40.48/ 33.16/
2025 115085 | Poudre d'ceuf entier Whole egg powder + U N/A/ 32.35/ +/-/- st / st st st st - PArp@) | 5 c
N/A 32.67
2025 115086 | Poudre d'ceuf entier Whole egg powder + U N/A 32.73 - st / st st -C st ND 5 c
2025 | 115087 | Poudre de blanc d'ceuf Egg white powder - U 39 33 + st / +p +p +p +p + PD o | ¢

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

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1°
= 18h at 34-38°C + storage 72h at 5°C£3°C
5 PCR result + 72h Confirmation AT
- E ment
< . Streaking after subculture
s . . Streaking after subculture : g
Year of | Sample =~ CFX Opus DW Direct streaking : _ in MKTTn broth = > 8
analysis N° Product (French name) Product ” g § in RVS = 1SO 6579-1 1SO 6579-1 % § =
. o £ ' f -—
Finalresult | ST & IPC RAPID' Salmonella XLD RAPID XLD RAPID = | crx
a5 o Salmonella Salmonella £
% = £ Opus
83 Latex if = DW
a § Salmoneila (Cq) c S Typical Latex if Typical Typical necessary | Typical Typical <_‘3
= g colonies necessary colonies colonies colonies colonies <
3
2025 115088 | Poudre de blanc d'ceuf Egg white powder - U 21.83 33.06 + +p ¥ fol\a;?:()t +p +p / +p +p + PD 5 c
2025 117377 | Poudre d'ceuf entier Whole egg powder + U 21.68 33.32 + +p + +p +p / +p +p + PA 5 c
2025 117378 | Poudre d'ceuf entier Whole egg powder + U 24.93 32.33 + +p + +p +p / +M +p + PA 5 c
2025 117379 | Poudre de jaune d'ceuf Egg yolk powder + U 20.38 35.79 + +M + +p +p / +p +M + PA 5 c
2025 117380 | Poudre de jaune d'ceuf Egg yolk powder + U 20.08 36.17 + +M + +p +p / +p +M + PA 5 c
2025 117381 | Poudre de jaune d'ceuf Egg yolk powder + U 20.67 36.23 + +M + +p +p / +p +M + PA 5 c
2025 117382 | Poudre d'ceuf entier Whole egg powder + U 19.02 34.81 + +p + +p +p / +p +p + PA 5 c
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PET FOOD AND ANIMAL FEED

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
= 18h at 34-38°C + storage 72h at 5°C£3°C
s _— Agree-
PCR result + 72h Confirmation
== ment
c O 0
Y f | Samol § o . . Streaking after subculture Stregkmg G UL 5| o
earot | Sample | oo duct (French name) Product =5 CFX Opus DW Direct streaking i RVS = 1SO 6579-1 in MKTTn broth = - 2| =
analysis | N 5@ g n 1SO 6579-1 2 s |F
Final result €9 RAPID' RAPID' 2 ©
2 5 L IPC RAPID' Salmonella XLD XLD S CFX
oo Salmonella Salmonella © 0
g3 Latex if S ow
3 atex i =
a =] Salmonella (Cq) C Result Typical Latex if Typical Typical necessary | Typical Typical §
s g colonies necessary colonies colonies colonies colonies <
3
2024 | 3558 |Aliments pourlapins nains | poppi eeq : P N/A 33.1 : C / st st / st st - | Na |6 |a
composé de carotte
2024 3560 | Aliment chat sénior au poulet | Kibbles for cat + P 21.68 33.16 + +M / +p +p / +p +p + PA 6 a
Terrine Bio pour chien au
2024 3561 poulet, petits pois, carotte Dog feed + P 18.34 34.01 + +p / +p +p / +p +p + PA 6 a
2024 4311 Cro’qu mix chien 25 kg (bceuf | Kibble for dog 25 kg (beef and + p 18.24 3415 + 4 / M 4 / 4 +p + PA 6 a
et légumes) vegetables)
2024 4313 | Menu complet perruches Complete menu for budgies + P 22.29 32.62 + +m/+ / +1/2 +M / +p +p + PA 6 a
2024 4314 All_mer]ts composés lapins Mixed food for dwarf rabbits with + P 2917 3331 + i / M M / M +p + PA 6 a
nains a la carotte carrots
2025 115484 Terrlne’pgur chat a la truite Terrine for cats (trout, spinach) + P 17.88 34.67 + +p / +p +p / +p +p + PA 6 a
et aux épinards
2025 115487 A!lrpent pour.cocho[i d'inde | Guinea pig food (cereals, seeds, + p 3453 3311 + (1) / m 2 / 2 M + PA 6 a
céréales, graine et légumes | vegetables)
2025 | 17356 | Sroducttes chien Yorkshire | ippes for dog + P 21.23 329 + + / + # / # + + | PA |6 |a
Repas complet (céréales, Complete meal for guinea pigs
2025 117357 | graines, légumes) pour P 9 Pig + P 37.52 32.78 + -A / +m +m / M +M + PA 6 a
) (cereals, seeds, vegetables)
cochon d'Inde
2025 117358 | Aliment composé hamsters | Composite food for hamsters + P 32.46 32.83 + -A / +1/2 +1/2 / +M +M + PA 6 | a
2025 117359 | Croquettes chat senior Kibbles for cat + P 29.48 32.55 + +p / +p +p / +p +p + PA 6 a
2025 | 11730 | Aliment composéalacarotte | oo nd carrot food for rabbits + P 26.26 3231 + 112 / +M +p / +M +p + | PA | 6 |a
pour lapins nains
2024 3515 | Son de blé tendre granulé Granulated soft wheat bran - P N/A 30.89 - -C / -A -A / -A -A - NA 6 b
2024 4292 | Coex HBO Animal feed product + P 16.63 36.18 + +p / +p +M / +p +p + PA 6 b
2024 4294 | Tourteaux de tournesol Sunflower meal + P 22.97 N/A + +p / +p +p / +p +p + PA 6 b
2024 4295 | Tourteaux de colza Rape seed cake + P 20.94 34.47 + +p / +M +M / +p +p + PA 6 b
2025 115482 | Aliment porc Pork feed + P 28.88 32.64 + +p / +p +p / +p +p + PA 6 b
2025 117370 | Flocons d'orge Barley flakes + P 20.37 34.03 + +p / +p +M / +p +p + PA 6 b
2025 117919 |Blé Wheat + P 38.21 33.3 + -A / +1/2 +M / +M +M + PA 6 | b
2025 117920 | Tourteaux de colza Rapeseed meal + P 16.92 36.21 + +p / +p +p / +p +p + PA 6 b
2025 117921 | Mélanges granules veaux Mixture for calves + P 21.77 33.25 + -A / +M +M / +M +M i PA 6 b
2024 | 4299 :gi‘::arfege protéines Animal protein powder + U 18.71 334 + +p + +p +p / +p +p + | PA |6 |c
2024 4302 | Poudre de tourteaux de colza | Rape seed cake powder + U 19.2 33.64 i +p + +p +M / +p +p + PA 6 c
2024 | 4303 |Poudredetourteauxde 1 gooome cake powder : U 212 32,63 + ¥ / M +md+ / 12 +12d + L P |6 |c
sésame BIO toaste
2024 4304 | Poudre de tourteaux de soja | Soya cake powder + U N/A 32.19 - -B / C C / -A -C - ND 6 c
2024 4305 | Poudre pour dinde pondeuse | Laying turkey powder - U 16.27 35.98 + +p + +p +p / +p +p + PD 6 c
2025 115489 | Avoine Oats + P 28.96 32.42 + +p / +p +p / +p +p + PA 6 c
2025 115491 | Farine petfood S24 Petfood flour + U N/A 33.34 - st / st st / st st - ND 6 c

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

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
= 18h at 34-38°C + storage 72h at 5°C£3°C
s _— Agree-
PCR result + 72h Confirmation
== ment
c O 0
Y f | Sampl § e . . Streaking after subculture Stre:_akmg el RIS g ®
earot | Sample | oo duct (French name) Product 5 CFX Opus DW Direct streaking " RVS = S0 65791 in MKTTn broth = " 2| =
analysis | N 5 @ 3 n ISO 6579-1 2 S| "
Finalresult | S£9 RAPID' RAPD | = °©
2 5 L IPC RAPID' Salmonella XLD XLD S CFX
o 3B o Salmonella Salmonella © 0
g3 Latex if S ow
3 atex i =
a =] Salmonella (Cq) C Result Typical Latex if Typical Typical necessary | Typical Typical §
s g colonies necessary colonies colonies colonies colonies <
3
2025 115495 | Issues céréales Cereals - u N/A 33.34 - +m AP(Isz(S A A -A -A - NA 6 c
39.56/ 33.34/
2025 115886 | Farine petfood S25 Petfood flour + U 38.55/ 32.21/ +H+/+ st / st st st st - ND 6 c
39.23 32.41
2025 115888 | Poudre volaille ponte Egg-laying poultry powder - U N/A 32.9 - st / st st st st - NA 6 | ¢
2025 115889 Poudre aliment composé Egg-laying compound feed i U N/A 3316 : st / st st st st i NA 6 c
ponte powder
2025 115890 | Farine mais/orge Corn/barley flour - U N/A 33.21 - -B / -A -B -A -A - NA 6 c
2025 117371 | Poudre de tourteaux de colza | Rape cake powder + U 23.55 33.72 + +p + +p +p +p +p + PA 6 c
2025 117372 | Poudre poule pondeuse Laying hen powder - U 36.05 32.86 + +1/2 + +1/2 +M +1/2 +M + PD 6 c
2025 | 117373 | Poudre de protéines Animal protein powder + U 2437 3221 : +p : +p +p +p +p + | PA |6 |0
2025 117374 | Poudre de tourteaux de soja | Soya cake powder + U 19.06 36 + +p + +p +p +p +p + PA 6 c
2025 117375 | Poudre tourteaux de colza Rapeseed meal powder + U 23.72 32.85 + +p + +p +p +p +p + PA 6 c
2025 117376 | Poudre tourteaux de colza Rapeseed meal powder + U 27.34 32.71 + +p + +p +p +p +p + PA 6 c
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PRODUCTION ENVIRONMENTAL SAMPLES

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
= 18h at 34-38°C + storage 72h at 5°C+3°C
5 PCR result + 72h Confirmation AT
= ment
= i
Yearof | Sampl s< . . Streaking after subculture ST CUCTHEY ETITe 5| o
earot | Sample | oo duct (French name) Product =5 CFX Opus DW Direct streaking i RVS < IS0 6579-1 in MKTTn broth = " 2| =
analysis | N LR SO 6579-1 2 I|F
Finalresult | S£9 RAPID RAPD™ | = °
e =2 IPC RAPID' Salmonella XLD XLD S CFX
oo Salmonella Salmonella © 0
= =2 (S pus
23 Latex if = DW
a § Salmoneila (Ca) c R Typical Latex if Typical Typical necessary | Typical Typical §
s g colonies necessary colonies colonies colonies colonies <
3
Chiffonnette sol tour 12m Wipe before cleaning (dai
2024 3005 |zone de passage avant P . g dairy + P 18.65 34.55 + +p / +p +p +p +p + PA 7 a
. AT product industry)
nettoyage (industrie laitiére)
2024 3006 Chlffonr]ette ca.squgt_t‘e aprés Y\Ilpe after cleaning (dairy product + p 17.08 3607 + +p / +p +p +p +p + PA 7 3
lavage (industrie laitiére) industry)
Chiffonnette tapis avant Wipe before cleaning (dairy
2024 3007 nettoyage (industrie laitiére) | product industry) ¥ P 18.34 34.24 i M / P P P P ¥ PA ! a
2024 3008 Epo‘nge sol chambre fr0|d(=: Sp_onge after cleaning (cheese " p 20.71 3359 + M / +p +p +p +p + PA 7 | a
aprés nettoyage (fromagerie) | dairy)
2024 4331 Lingette cutter paté de YV|pe before cleaning (pork N P 21.36 3221 + 2 / M M M M + PA 7 3
campagne avant nettoyage | industry)
2024 4332 Lingette guide sertissage Y\Ilpe before cleaning (fish + p 19.05 3356 + 4 / M 4 +p +p + PA 7 3
avant nettoyage industry)
2024 4334 Ll’ngette §teak végétal aprés YV|pe after disinfection (vegetable " P 23.04 3215 + +m / M +p M +p + PA 7 3
désinfection industry)
2024 4335 Llpgette cutter mousse de YV|pe before cleaning (meat " P 20.34 33.29 + 12 / M M M M + PA 7 3
foie avant nettoyage industry)
Chiffonnette hall techno table Wipe before cleaning (meat
2025 113764 | TA14 mousse de foie avant in dpust ) g + P 18.32 N/A + +p / +p +p +p +p + PA 7 a
nettoyage i
Chiffonnette tour écluse liv Wipe before cleaning (dai
2025 | 113765 | statique avant nettoyage pe bet g \dairy + P 22.49 33.81 ¥ +p / +p p p +p ¥ PA | 7 | a
. R product industry)
(industrie laitiére)
Eau de ringage circuit NEP Process water after cleanin
2024 3077 | ligne aprés nettoyage A 9 + P 17.8 35.57 + +p / +p +p +p +p + PA 7 b
. TN (dairy industry)
(industrie laitiére)
Eau de siphon salle de Process water after cleanin
2024 3078 | fabrication aprés nettoyage s 9 + P 20.79 32.89 + +m / +M +p +1/2 +1/2 i PA 7 b
. T (dairy industry)
(industrie laitiére)
Eau de lavage aprés Process water after cleaning
2024 3079 nettoyage (industrie laitiére) | (dairy industry) ¥ P 17.65 3415 * P / P P P P ¥ PA ! b
Eau de process apres Process water after cleanin
2024 3080 | nettoaye (production de 9 + P 18.37 34.26 + +M / +p +p +p +p + PA 7 b
. (pastry product)
brioche)
Eau de ringage avant Process water before cleanin
2024 3081 | nettoyage (production 9 + P 17.51 35.97 A +p / +p +p +p +p + PA 7 b
) (pastry product)
madeleine)
2024 4325 Eau production poisson P!'ocess water before cleaning + p 20.31 3355 + +p / M +p +p +p + PA 7 b
avant nettoyage (fish)
2024 4326 Eau de ringage sardine avant | Rinse water before cleaning " p 19.7 3359 + +p / +p +p +p +p + PA 7 b
nettoyage (salmon)

* 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

Reference
method: Alternative method: EZ-Check Salmonella
ISO 6579-1*
= 18h at 34-38°C + storage 72h at 5°C+3°C
5 PCR result + 72h Confirmation AT
== ment
Y ¢ | samol sa Streaking after subculture Streaking after subculture z °
earot | Sample | oo duct (French name) Product =5 CFX Opus DW Direct streaking " RVS = S0 65791 in MKTTn broth = " 2| =
analysis | N sx3 " 1S 6579-1 8 S|
Final result 2£9Q ' ' =
S3& PC RAPID' Salmonella XLD RAPID XLD RAPID 2 | crx
oo Salmonella Salmonella S | Opus
g E Latex if § I;,W
2 =
a s Salmoneila (Ca) c R Typical Latex if Typical Typical necessary | Typical Typical §
= g colonies necessary colonies colonies colonies colonies <
)
Eau de ringage porc saumuré | Rinse water before cleaning
2024 4321 jambon avant nettoyage (cured pork ham) * P 20.08 32.9 * P / P P / P P ¥ PA ! b
2024 4328 Ea_u de ringage mousse de Rinse water before cleaning (liver " p 18.22 3365 + +p / +p +p / +p +p + PA 7 b
foie avant nettoyage mousse)
Eau de process mousse de Process water before cleanin
2024 4329 | foie protéine pois avant Lo g + P 18.59 33.25 + +p / +p +p / +p +p + PA 7 b
(pea protein liver mousse)
nettoyage
Poussiéres d'aspirateur AAT- L
2024 4064 487 (industrie laitiére) Vacuum dust (dairy industry) - U 17.85 35.18 + +p + +p +p / +p +p + PD 7 c
Poussiéres d'aspirateur A
2024 4065 PDLOBPTS3 (industrie laitiére) Vacuum dust (dairy industry) + U 17.47 N/A + +p + +p +p / +p +p i PA 7 | ¢
Poussiéres d'aspirateur .
2024 4066 PDLOBBT3 (industrie laitiére) Vacuum dust (dairy industry) + U 19.83 33.28 + +p + +p +p / +p +p i PA 7 | ¢
Poussiéres d'aspirateur L
2024 4067 MAT387 (industrie laitiére) Vacuum dust (dairy industry) + U 17.51 34.41 + +p + +p +p / +p +p i PA 7 c
2024 4319 | Déchets de découpe de porc | Residues of pork cutting + P 21.8 32.03 + +M / +p +p / +M +p + PA 7 c
2024 4320 | Déchets sol sortie parmentier | Residues of pamentier + P 20.42 32.75 + +M / +M +M / +M +p + PA 7 c
2024 4321 | Déchets effilochés de beeuf | Residues of shredded beef + P 20.27 33.28 + +M / +p +M / +p +p + PA 7 c
2024 4322 | Déchets sardines Residues of sardine + P 22.62 N/A + +M / +p +p / +M +p + PA 7 c
2024 4323 | Déchets saumon trancheur | Residues of salmon + P 17.77 33.5 + +M / +p +p / +p +p + PA 7 c
2025 | 115774 | Déchets sauce champignon | Mushroom sauce waste + P 17.12 34.9 + +M / +M +M / +m +1/2 + PA 7 | ¢
2025 115776 | Déchets carottes Carrot waste + P 18.93 34.73 + +p / +P +M / +P +P + PA 7 c
2025 115777 | Déchets éffiloché beeuf Beef shredded waste + P 21.06 33.52 + +M / +P +P / +P +M + PA 7 | c¢c
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Extension study performed by Microsept (2025)

Reference method

Alternative method: EZ-Check Salmonella

ISO 6579 BPW 1:10 at 41.5°C - 18h-72h at 5 + 3°C
and 6887
Year N° Sample T EZ Check PCR Test RSALM Category Type
Result Agreement
Result Pure DNA extract 1/10 dilution DNA extract iQPR RSALM Latex test

+ +

2025 2976260 | Cocoa beans brand 1 P 29,39 / / (AH) + P PA 8 a
+ +

2025 2976261 | Cocoa beans brand 2 A 26,82 / / (BH) + P PD 8 a
. + +

2025 2976262 | Cocoa nibs P 24.25 / / (BH) + P PA 8 a
+ +

2025 2976263 | Cocoa mass brand 1 P 23.26 / / (BH) + P PA 8 a
+ +

2025 2976264 | Cocoa mass brand 2 P 25,79 / / (BH) + P PA 8 a

2025 2976265 | Raw cocoa powder alkalinized 11,5 % FAT P 36+30 / / (BTVI) + P PA 8 a

2025 2976266 | Raw cocoa powder alkalinized 23 % FAT P Inhibition - £ / A ND 8 a

2025 2976267 | Cocoa beans Ecoidées P - - £ / A ND 8 a
. + + +

2025 3054712 | Organic cocoa butter P 16.79 2017 / (AM) + P PA 8 a
. , . + +

2025 3054713 | Organic cocoa nibs brand 1 P Inhibition 2219 / (BM) + P PA 8 a
Organic cocoa beans brand 4 + + +

2025 3054714 46,3% FAT P 24,63 24,60 / AL) + P PA 8 a
. . + + +

2025 3054715 | Organic cocoa nibs brand 2 P 25,27 22,52 / (BH) + P PA 8 a

2025 3054716 | Organic cocoa butter A / / / / / A NA 8 a

2025 3054717 | Organic cocoa nibs brand 1 A / / / / / A NA 8 a

Organic cocoa beans brand 4

2025 3054718 46,3% FAT A / / / / / A NA 8 a

2025 3054719 | Organic cocoa nibs brand 2 A / / / / / A NA 8 a

2025 3054720 | Organic cocoa nibs brand 3 A / / / / / A NA 8 a

2025 3054721 | Organic cocoa beans A / / / / / A NA 8 a

2025 3054722 | Organic cocoa beans A / / / / / A NA 8 a

2025 3054723 | Organic cocoa beans A / / / / / A NA 8 a

2025 3054724 | Organic cocoa mass A / / / / / A NA 8 a

2025 3054725 | Organic cocoa mass A / / / / / A NA 8 a
, . 0 . + + +

2025 3054703 | Organic alkalized chocolate powder 21% FAT P Inhibition 26,23 24,35 (AH) + P PA 8 b
. . 0 - + + +

2025 3054704 | Organic alkalized chocolate powder 1 11% FAT P Inhibition 25,60 23,61 (AH) + P PA 8 b

2025 3054705 | Organic alkalized chocolate powder 2 11% FAT Inhibition - - ) / A ND 8 b
. 0 . + + +

2025 3054706 | Alkalized chocolate powder 1 21% FAT A Inhibition 26,37 24,64 (BH) + P PD 8 b
. 0 . + + +

2025 3054707 | Alkalized chocolate powder 2 21% FAT P Inhibition 26,14 24,17 (AH) + P PA 8 b
. 0 " + + +

2025 3054708 | Alkalized chocolate powder 20% FAT P Inhibition 25,37 23,72 (BH) + P PA 8 b
. 0 " + + +

2025 3054709 | Organic chocolate powder 11,5% FAT P Inhibition 38,15 36,33 (AL) + P PA 8 b
. 0 . + + +

2025 3054710 | Organic chocolate powder 1 11% FAT P Inhibition 25,75 246 (AH) + P PA 8 b
. g + + +

2025 3054711 | Organic chocolate powder 2 11% FAT P Inhibition 24.47 23,04 (AH) + P PA 8 b

2025 3276239 | Organic alkalized chocolate powder 23% FAT P Inhibition - - / / A ND 8 b

2025 3042684 | Organic alkalized chocolate powder 21% FAT A / / / / / A / 8 b
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Reference method Alternative method: EZ-Check Salmonella
ISO 6579 BPW 1:10 at 41.5°C - 18h- 72h at 5 £ 3°C
and 6887
Year N° Sample e T EZ Check PCR Test RSALM Category Type
Result Agreement
Result Pure DNA extract 1/10 dilution DNA extract iQPR RSALM Latex test
2025 3042685 | Organic alkalized chocolate powder 1 11% FAT A / / / / / A / 8 b
2025 3042686 | Organic alkalized chocolate powder 2 11% FAT A / / / / / A / 8 b
2025 3042687 | Alkalized chocolate powder 1 21% FAT A / / / / / A / 8 b
2025 3042688 | Alkalized chocolate powder 2 21% FAT A / / / / / A / 8 b
2025 3042689 | Alkalized chocolate powder 20% FAT A / / / / / A / 8 b
2025 3042690 | Organic chocolate powder 11,5% FAT A / / / / / A / 8 b
2025 3042691 | Organic chocolate powder 1 11% FAT A / / / / / A / 8 b
2025 3042692 | Organic chocolate powder 2 11% FAT A / / / / / A / 8 b
2025 3042693 | Organic alkalized chocolate powder 23% FAT A / / / / / A / 8 b
Milk chocolate bar with 45% cocoa + +
2025 3005872 419 FAT A 38,06 / / (AL) + P PD 8 c
Dark chocolate bar with 72% cocoa + +
2025 3005873 39% FAT P 24.26 / / (BM) + P PA 8 c
Dark chocolate bar with 65% cocoa + +
2025 3005874 34% FAT P 32,04 / / (AL) + P PA 8 c
Dark chocolate bar with 52% cocoa + +
2025 3005875 30% FAT P 23.77 / / (BM) + P PA 8 c
Dark chocolate bar with 85% cocoa
2025 3005876 439, FAT P / / @ / A ND 8 c
Milk chocolate bar with 30% cocoa + +
2025 3005877 309 FAT P 28.45 / / (AM) + P PA 8 c
Milk chocolate bar with 39% cocoa + +
2025 3005878 349 FAT P 28.46 / / (BM) + P PA 8 c
H H H3 H 0, 0,
2025 3005879 g/l;\l_l; chocolate bar with raisins and hazelnuts with 30% cocoa 33% P 29+06 / / : /:L) + P PA 8 c
2025 3005880 | Milk chocolate bar with hazelnuts with 30% cocoa 35% FAT P / / (E-L) / A ND 8 c
2025 | 3005881 | Dark chocolate bar with almonds with 85% cocoa 35% FAT P 22+17 / / (B+IVI) + P PA 8 c
2025 3071853 | Ferrero rocher 42,7% FAT P 32+95 / / ( ATVI) + P PA 8 c
2025 | 3071854 | Rocher Suchard 35% FAT A 26+46 / / : AT\/I) + P PD 8 c
2025 3308326 | Ferrero rocher 42,7% FAT A 32+95 / / ( A+|\/I) / P PD 8 c
0 + +
2025 3308327 | Rocher Suchard 35% FAT A 26,46 / / (AM) / P PD 8 c
2025 3071857 | Orangettes Chevalier d'Argouges P - / / ) 9] A ND 8 c
2025 3071858 | Orangettes K-Delice P / / ) 9] A ND 8 c
Milk chocolate bar with 45% cocoa
2025 3005882 41% FAT A / / / / / A NA 8 c
Dark chocolate bar with 72% cocoa
2025 3005883 39% FAT A / / / / / A NA 8 c
i 0,
2025 | 3005884 g:or/r ‘F’;‘\‘%"O'ate bar with 65% cocoa A / / / / / A NA 8 c
2025 3005885 | Dark chocolate bar with 52% cocoa 30% FAT A / / / / / A NA 8 c
2025 3005886 | Dark chocolate bar with 85% cocoa 43% FAT A / / / / / A NA 8 c
Milk chocolate bar with 30% cocoa
2025 3005887 309 FAT A / / / / / A NA 8 c
Milk chocolate bar with 39% cocoa
2025 3005888 349, FAT A / / / / / A NA 8 c
2025 3005889 ll\:/IAI_I? chocolate bar with raisins and hazelnuts with 30% cocoa 33% A A NA 8 c
2025 3005890 | Milk chocolate bar with hazelnuts with 30% cocoa 35% FAT A / / / / / A NA 8 c
2025 3005891 | Dark chocolate bar with almonds with 85% cocoa 35% FAT A / / / / / A NA 8 C
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Reference method Alternative method: EZ-Check Salmonella

ISO 6579 BPW 1:10 at 41.5°C - 18h- 72h at 5 + 3°C

and 6887
Year N° Sample requirements EZ Check PCR Test RSALM Category Type

Result Agreement
Result Pure DNA extract 1/10 dilution DNA extract iQPR RSALM Latex test
2025 3071851 | Ferrero rocher 42,7% FAT A / / / / / A NA 8 c
2025 3071852 | Rocher Suchard 35% FAT A / / / / / A NA 8 c
2025 3071855 | Orangettes Chevalier d'Argouges A / / / / / A NA 8 c
2025 3071856 | Orangettes K-Delice A / / / / / A NA 8 c
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Matrix : Raw ground beef

Strain : S. Typhimurium AOOC060

Seeding 48-72hat5+ 3°C
Aerobic mesophilic flora : 2.9 x 108 UFC/g

Appendix 5 — Relative level of detection study: raw data

EZ Check Salmonella - BPW - 18h at 34-38°C
I1SO 6579-1 PCR result-18h Confirmation
R -
I CFX OPUS (DeepWell) Direct streaking Streaklnlgsgﬂgg?gﬂculture Number
Contamination Numb i RAPID Final result positive
N° sample | Level level BPW enrichment broth ::m;rers);)'l'stljtzf Salmonella Al samples/Total
(CFUlsample) RVS both MKTTn broth Salmonella IPC Confirmation | Final resut _ CIEE)
Final FAM Cy5 Result Typical results direct streaking Confirmation results tests
(Ca) (Ca) - CFXOPUS | CFXOPUS
XLD ASAP XLD ASAP result colonies (DeepWell) (DeepWell)
3849 -A -B A -B - N/A 32.51 - -A / - / -
3850 -A -A A -A - N/A 32.21 - -A / - / - -
3851 0 / -A -B A -B - 0/5 N/A 32.22 - -A / - / - - 0/5
3852 -A -A A -B - N/A 32.17 - -A / - / - -
3853 -A -A A -A - N/A 32.36 - -A / - / -
3854 -A -A -A -B - N/A 32.26 - -A / - / -
3855 +M +M +M +M + 2454 31.78 + +m + + + + +
3856 +M +M +M +M + 20.99 32.88 + +1/2 + + + + +
3857 +M +M +M +M + 21.06 32.18 + +1/2 + + + + +
3858 +M +M +M +M + 21.26 32.58 + +1/2 + + + + +
3859 -A -A -A -A - N/A 32.04 - -A / - / -
3860 +M +M +M +M + 20.02 32.54 + +M + + + + +
3861 -A -A -A -A - N/A 32.17 - -A / - / -
3862 +M +M 112 112 + 2247 32.28 + 112 + + + +
3863 +M +M +M +M + 22.22 32.39 + +1/2 + + + + +
T 1.16 M M 12 M ¥ 14/20 20.95 33.00 ¥ 12 ¥ ¥ ¥ ¥ 14/20
3865 -A -A -A -A - N/A 32.36 - -A / - / - -
3866 +M +M +M 1/2 + 21.79 32.91 + 1/2 + + + + +
3867 +M +M +M +M + 23.09 31.99 + +1/2 + + + + +
3868 +M +M +1/2 +1/2 + 22.31 32.38 + +1/2 + + + + +
3869 +M +M +1/2 +1/2 + 26.17 33.35 + +m/+ + + + + +
3870 -A -B -A -A - N/A 33.79 - -A / - / -
3871 +M +M +M +M + 20.86 35.24 + 112 + + + + +
3872 -A -A -A -B - N/A 33.66 - -A / - / - -
3873 +M +M +M 112 + 2459 33.19 + +m/+ + + + + +
3874 +M +M +1/2 +1/2 + 22.23 33.81 + +m + + + + +
3875 +M +M +M +1/2 + 20.12 37.76 + +1/2 + + + + +
3876 High 422 +M +M +M +1/2 + 515 19.97 N/A + +1/2 + + + + + 515
3877 +M +M +1/2 +1/2 + 22.90 32.61 + +1/2 + + + + +
3878 +M +M +1/2 +1/2 + 22.67 33.01 + +1/2 + + + + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Poultry
Strain : S. Kentucky 2000S06

Seeding 48-72hat5+ 3°C Aerobic mesophilic flora ; 2.2 x 108 CFU/g
EZ-Check Salmonella - BPW - 18h at 34-38°C
ISO 6579-1 PCR result-18h Confirmation STk
EEE CFX Opus DW . ittty Direct streaking after subculture = .
with FDRS protocol SO 6579-1 Final result Number positive
Contamination Number samples/Total
. L RAPID P
N° sample | Level level BPW enrichment broth positive All
(CFU/sample) samples/Total Salmonella Final confirmatory
RVS both MKTTn broth Salmonella IPC Salmonella | IPC Confirmation |  result Confirmation tests
i FAM Cy5 Result FAM Cy5 Result . " CFX Opus CFX Opus
inal Typical results direct results .
XLD IRIS XLD IRIS result (Ca) (Ca) (Ca) (Ca) colonies streaking CFX Opus S CFX Opus DW DI
Salmonella Salmonella DW FDRS with FDRS
protocol protocol
116683 -A -A -A +1/2 N/AINJA* | N/AI33.36* | il-* N/A 32.56 - ni/+ - - - -
116684 +m -A -A -A N/A/N/A* | NJAJ33.3* if-* N/A 32.20 - -A / - - - - -
116685 0 / ni/- -A -A -A 0/5 N/AINJA* | N/AI33.01* | if-* N/A 32.23 - -A / / - - - 0/5 0/5
116686 +m -A ni/- -A N/AINJA* | N/A/I33.06* | il-* N/A 3247 - -A / - - - -
116687 +m -A ni/- -A - N/AINJA* | NIAI33.15* | if-* N/A 32.38 - -A / -
116688 +1/2 +1/2 +M +M + N/A/38.02* | N/A/32.97* | il+* 32.77 32.01 + +m + + + + + +
116689 +m -A ni/+ -A - N/A/N/A* | NJA/33.04* | if-* N/A 31.96 - -A / -
116690 -A -A ni/+ -A N/A/N/A* | NJA/33.68* | il-* N/A 32.26 - -A / -
116691 -A -A A -A N/A 32.88 - N/A 32.27 - -A /
116692 +m -A nil+ -A N/A 32.34 - N/A 32.28 - -A / -
116693 +m -A -A -A N/A 32.44 - N/A 3242 - -A / - - -
116694 +M +p +M +p + 30.22 31.98 + 30.46 32.33 + ni/+ + + + + + +
116695 ni/- B -A -A N/A 32.05 - N/A 32.30 - -A / /
116696 +m B -A -A N/A 32.41 - N/A 32.36 - -A / -
116697 -A B -A -A N/A 32.18 - N/A 32.51 - ni/- / /
116698 Low 084 ni/- -A -A -C - 5/20 N/A 32.65 - N/A 32.21 - ni/- / - / - 5/20 5/20
116699 +1/2 +1/2 +M +M + 37.28 32.04 + 36.79 32.76 + nif/+ + + + + + +
116700 +1/2 +M +M +p + 32.11 32.16 + 32.90 32.25 + ni/+ + + + + +
116701 -A -A ni/+ -A N/A 32.29 - N/A 32.19 - -B / -
116702 -A -A -A -A N/A 31.78 - N/A 32.44 - -A / /
116703 -A -A -A -B N/A 32.04 - N/A 32.31 - ni/- / /
116704 -A -A A -A N/A 32.37 - N/A 32.33 - -A / /
116705 -A -A nil+ -A N/A 32.43 - N/A 32.45 - -A / -
116706 ni/- -A ni/- -A - N/A 33.32 - N/A 32.51 - ni/- / - / -
116707 +M +M +M +M + 29.86 32.12 + 30.66 32.62 + ni/+ + + + + + +
N/A/ N/A/
N/A*/ 33.41%
116708 +M +M +M +M + 33.46 32.24 + N/A¥/ 33.52% [il-*[-*[+*/+ ni/+ + + + + +
38.84% | 33.44%
37.97 33.3
116709 | High 3.35 +M +M +M +M i 4/5 29.51 31.91 + 32.44 N/A + ni/+ + + + + it + 4/5 3/5
116710 +M +M +M +M + 30.49 32.03 + 41.37 N/A + +m + + + + + +
. N/A/ N/A/ i .

116711 -A -A nif+ A - N/A 31.99 - N/A* 32 63° if- ni/- / - -
116712 +M +M +M +M + 27.48 31.87 + 3’;/(';“1/ . 321./5A/8* if+* nif+ + + + + + +

* Dilution 1/10 of the extract in water prior to PCR testing

* 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 (Brand A)
Strain : S.Ohio Ad1482

BIO-RAD

Seeding 48-72hat5 £ 3°C Aerobic mesophilic flora : 2.1 x 107 CFU/g
EZ-Check Salmonella - BPW - 18h at 34-38°C
PCR result-18h Confirmation
IS0 6579-1 S"ef?king
method* CFX Opus DW . . arer P
Contamination Number CFX Opus DW with FDRS protocol Direct streaking _sltjstguét;;g 8 i Number positive
N° positive - 2 inal result samples/Total
Level level 1 5 plesiioa
sample samples/ =
(CFU/sample) . RAPID’ £
BPW enrichment broth Total Final =
Salmonella | IPC | = | Salmonella | IPC | = [Salmonella} . c
RVS both MKTTn broth . FAM Cy5 > EAM Cy5 > . Confirmation rgsult Confirmation S
RIS RIS Final (Ca) (Cq) 2 @ C 2 Typical results direct results < CEX CEX Oous DW CEX CEX Opus DW
XLD XLD result q q ) (Ca) colonies streaking . pus . pus
Salmonella Salmonella Opus DW | with FDRS protocol*™ | Opus DW | with FDRS protocol**
116940 -A -B -A -B N/A 32.19 N/A 34.39 -B / - / -
116941 -A -B -A -B N/A 32.36 N/A 33.68 -B / - / -
116942 | 0 / -B -B -A -C 0 N/A 3217 N/A 33.44 -B / - / - 0/5 0/5
116943 -A -B -B -B N/A 32.15 N/A 33.63 -B / - / -
116944 -B -A -A -B - N/A 32.38 - N/A 33.81 - -B / - / - - -
116945 112 +M +M +M + 34.35 32.25 + 35.28 33.52 + -B / - + + + +
116946 -A -A -A -B - N/A 32.36 - N/A 33.57 - -B / - / - - -
116947 +M +M +M +p + 31.97 32.21 + 32.55 33.55 + -B / - + + + +
N/A/ N/A/ N/A/ N/A/
116948 +1/2 +M +1/2 +p + 41.08% 32.37% | il+*/+ N/A* 31.95% | il-*/+ -B / - + + + +
36.05 33.45 138.55 34.33
N/A/ N/A/ N/A/ N/A/
116949 +M +M +M +p + 37.99% 32.49% |il+*/+ 38.1%/ 32.26% | il+*/+ -A / - + + + +
34.43 333 34.59 /33.86
N/A/ N/A/ N/A/ N/A/
116950 -A -A B B N/A*/ 32.88% | il-¥/- N/A*/ 32.13% | il-¥/- -A / - / -
N/A 33.11 N/A 33.36
NI NI N | a0
116951 +M +M +M +p + 38.2%/ 32.38% | il+*/+ N/A*/ . /' if-*/+ -B / - + + + +
34.39 33.25 36.4 3333
N/A/ N/A/ N/A/ N/A/
116952 -A -A -A B N/A*/ 32.28% | il-¥/- N/A*/ 32.18% | il-*/- -A / - / -
Low 0.82 12 N/A 3315 N/A 3366 12/20 12/20
NI % NN | N
116953 +M +M +1/2 +p + 40.51%/ 32 35%/ il+*+ |  38.45% 32.28% | il+*/+ -B / - + + + +
34.95 3353 35.47 33.59
N/A/ N/A/ N/A/ N/A/
116954 -A -B B B N/A*/ 32.16% | il-¥/- N/A*/ 32.23% | il-¥/- -A / - / -
N/A 33.17 N/A 33.49
N/A/ N/A/ N/A/ N/A/
116955 B -A -A B N/A*/ 32.45% | il-¥- N/A*/ 32.4% | il-¥+ -B / - / -
N/A N/A 40.5 33.69
116956 +M +M +M +p + 34.93 33.23 + 44,19 35.53 + -A / - + + + +
116957 -B -A -B -C N/A 33.23 N/A 32.65 -A / - / -
116958 -B -A -B -B - N/A 33.38 - N/A 33.01 - -A / - / - - -
116959 1/2 +M +M +p + 33.61 32.39 + 34.01 32.33 + -A / - + + + +
4111/ 32.52/
116960 B -A -A B 38.1/ 32.37/ | Hl+/+ N/A 33.62 -B / - / -
39.82 33.76

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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EZ-Check Salmonella - BPW - 18h at 34-38°C
PCR result-18h Confirmation
SO 6579-1 S"ef?king
method* CFX Opus DW . . arter P
Contamination Number CFX Opus DW with FDRS protocol Direct streaking _s:JSbgu(ISture 8 , Number positive
N° positive = 579- | = Final result les/Total
Level level 1 g samples/Tota
sample samples/ =
(CFU/sample) . RAPID’ IS
BPW enrichment broth Total Final =
Salmonella IPC = | Salmonella | IPC = |Salmonella —— —— =
RVS both MKTTn broth . FAM Cy5 2 FAM Cy5 2 . Confirmation | result | Confirmation | ~ &
Final & &£ Typical results direct results <
XLD RIS XLD RIS result (Cq) (Cq) (Cq) (Cq) colonies streaking CFX CFX Opus DW CFX CFX Opus DW
Salmonella Salmonella Opus DW | with FDRS protocol*™ | Opus DW | with FDRS protocol**
N/A/ N/A/
116961 +1/2 +p +M +p + 36.77 32.50 + N/A¥/ 32.23% | il-*/+ -B / - + + + +
37.29 33.24
N/A/ N/A/
116962 +M +p +M +p + 30.04 32.37 + 33.62*/ 32.08% | i[+*/+ | +m (1) + + + + + +
30.39 33.25
na | A
116963 +M +m -A +p + 36.55 32.95 + N/AY/40 31.96% | il-*/+ -B / - + + + +
33.49
N/A/ N/A/
116964 +1/2 +M +1/2 +M + 34.29 33.28 + N/A¥/ 31.92% | il-¥*/+ -B / - + + + +
36.79 34.35
N/A/ N/A/
116965 +m +M +m +M + 39.15 33.18 + N/A¥/ 31.95% | il-¥/- -A / - + + +
N/A 33.92
N/A/ 33.01/ N/A/ N/A/
116966 -A +M +m -B + N/A/ 34.08/ | |- N/A¥/ 32.2771 | il-¥)- -B / - + +
N/A 34.02 N/A 33.88
N/A/ N/A/
116967 | High 3.50 +M +M +M +p + 5 33.72 32.59 + 38.53%/3 | 32.23% |il+*/+ -A / - + + + + 4/5 3/5
5.26 3417
N/A/ N/A/
116968 +M +M +M +p + 35.78 32.84 + N/AY 32.28% | il-*/+ -A / - + + + +
37.47 34.18
N/A/ N/A/
116969 +1/2 +p +M +M + 34.75 33.13 + NA*/ 33.39% | il-*/+ -A / - + + + +
35.41 33.79
* Dilution 1/10 of the extract in water prior to PCR testing
** The results of the retest without 1/10 dilution were taken into account for the calculation
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Matrix : Deli salad
Strain : S. Enteritidis ATCC BAA-1045
Seeding 48-72hat5+ 3°C
Aerobic mesophilic flora : 7.3 x 102 CFU/g

BIO-RAD

EZ-Check Salmonella - BPW - 18h at 34-38°C

ISO 6579-1 PCR result-18h Confirmation
Streaking after
*
I CFX Opus DW .CFX Oy Direct streaking subculture = 1SO "
-~ N with FDRS protocol 6579-1 2 Final | Number positive
Contamination Cont?mw}anon “”?*?er - - oL inal result samples/Total
N° sample | Level level eve BPW enrichment broth positive RAPID g
(CFU/sample) (CFU/sample) samples/ Salmonella Final =
P MPN RVS both MKTTn broth Total Salmonella IPC = Salmonella IPC = Confirmation | result Confirmation g
Final Fé M CC):yS § Fé M C():y5 é Typical results direct results 8 CFX OPUS CFX OPUS
XLD RIS XLD RIS result (Cq) (Cq) (Cq) (Cq) colonies streaking = CFX Opus | DWwith | CFX Opus DW with
Salmonella Salmonella DW FDRS DW FDRS
protocol protocol
4718 st st st st - N/A 32.88 N/A 33.12 - st / / - -
4731 st st st st - N/A 32.62 N/A 33.68 - st / / - -
4739 0 / / st st st st - 0/5 N/A 33.31 N/A 33.07 - st / / - - 0/5 0/5
4742 st st st st - N/A 33.79 N/A 33.42 - st / / - -
4747 st st st st - N/A 32.93 N/A 33.30 - st / / - -
4719 st st st st - N/A 32.92 - N/A 33.01 - st / - / - - -
4721 +p +p +p +p + 2747 3243 + 27.71 32.49 + +p + + + + + +
4722 +p +p +p +p + 30.09 32.79 + 30.44 33.02 + +p + + + i + +
4723 st st st st - N/A 33.01 - N/A 33.30 - st / / - -
4724 st st st st - N/A 33.10 N/A 33.20 - st / / - -
N/A/ 33.24/ N/A/ 33.56/
4725 +p +p +p +p + N/A/ 33.62/ ~[-/- N/A/ 33.66/ -[-I- st / + + - -
N/A 34.6 N/A 33.87
4726 +p +p +p +p + 2413 32.63 + 24.88 32.06 + +p + + + + + +
4728 st st st st - N/A 32.53 - N/A 33.14 - st / - / - - -
4730 ) +p +p +p +p + 23.75 33.16 + 24 .44 33.45 + +p + + + + + +
a733 | tow | 157 10.64[0.351.06] — st st st ; 9120 N/A 3321 N/A 33.83 S ] ] ; : 8120 8120
4734 st st st st - N/A 32.42 N/A 33.04 - st / / - -
4735 st st st st - N/A 32.67 N/A 33.37 - st / / - -
4737 st st st st - N/A 32.69 N/A 33.29 - -C / / - -
4738 +p +p +p +p + 24.26 32.23 + 25.04 32.83 + +p + + + + + +
4740 +p +p +p +p + 32.22 32.78 + 32.94 33.07 + +(3) + + + + + +
4741 +p +p +p +p + 22.80 33.19 + 23.65 33.66 + +M + + + + + +
4743 st st st st - N/A 33.16 - N/A 33.25 - st / / - -
4744 st st st st - N/A 33.07 - N/A 33.33 - st / - / - - -
4745 +p +p +p +p + 35.03 32.69 + 35.63 33.48 + +(1) + + + + + +
4746 st st st st - N/A 33.28 - N/A 33.34 - st / - / - - -
4720 +p +p +p +p + 23.81 32.79 + 2457 33.10 + +p + + + + + +
4727 +p +p +p +p + 21.69 33.01 + 22.40 33.80 + +p + + + + + +
4729 High 6.67 2.84[1.54;6.45]| +p +p +p +p + 5/5 21.47 32.69 + 22.44 33.71 + +p + + + + + + 5/5 5/5
4732 +p +p +p +p + 22.24 33.06 + 22.44 33.65 + +p + + + + + +
4736 +p +p +p +p + 23.27 32.24 + 24.30 33.61 + +M + + + + + +

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

Strain : S. Lexington 2003516

Seeding 48-72hat5+ 3°C

Aerobic mesophilic flora : 6.1 x 108 CFU/g

EZ-Check Salmonella - BPW - 18h at 34-38°C
1SO 6579-1 PCR result-18h Confirmatioré —
reaking after
TEifeel CFX Opus DW .CFX s L Direct streaking subcult%re = "
with FDRS protocol SO 6579-1 Final result Number positive
- u
Contamination Number RAPID samples/Total
N° sample | Level level BPW enrichment broth positive Samonella All
(CFU/sample) samples/Total Final confirmatory
RVS both MKTTn broth Salmonella | IPC = Salmonella | 1PC = Confirmation result Confirmation tests
(7] (7]
RIS RIS Final l(:é\cl;;l (Cqu5) P l(:é\cl;;l (%y(f) &£ Typi(?al results direqt results CFX Opus C[I):v)\(/ ?\/ﬁﬁs C[I):V)\(/ ?vﬁﬁs
XLD Salmonella XLD Salmonella result colonies streaking DW FDRS CFX Opus DW FDRS
protocol protocol
115930 -B st -A -C N/A 32.72 - N/A 32.26 - -A / / -
115931 -C st -B -C N/A 32.52 - N/A 32.73 - -A / / -
115932 0 / st st st st 0/5 N/A 32.50 - N/A 32.37 - -A / / - 0/5 0/5
115933 -(2) st -C -C N/A 32.72 - N/A 32.52 - -A / / -
115934 -(4) st -B -C N/A 32.74 - N/A 3243 - -C / / -
115935 -B -(1) -B -C - N/A 32.70 - N/A 32.58 - -A / - / - -
115936 +M +M 1/2 +M + 21.20 33.15 + 21.48 32.49 + +M + + + + + +
115937 +1/2 +M +M +M + 20.87 33.26 + 21.26 33.06 + +M + + + + +
115938 -C st -B -C - N/A 32.64 - N/A 32.50 - -B / - / -
115939 +M +M +M +M + 21.51 33.37 + 21.26 32.52 + +M + + + + + +
115940 -C st -A -C - N/A 32.36 - N/A 3242 - -A / / -
115941 st st A -C N/A 32.36 - N/A 32.18 - -A / / -
115942 -C -B -A -C - N/A 32.62 - N/A 32.81 - -B / - / - -
115943 +M +p +M +M + 21.18 33.10 + 21.31 33.10 + +M + + + + + +
115944 -B -C -A -A - N/A 32.59 - N/A 32.78 - -A / / -
115945 Low 068 -C -(1) -A -C 10/20 N/A 32.47 - N/A 32.40 - -A / / - 10720 10720
115946 -C -(1) -A -C - N/A 32.93 - N/A 32.72 - -A / - / -
115947 +M +p +M +M + 22.05 33.03 + 21.82 32.27 + +M + + + + + +
115948 +M +p +M +p + 21.97 33.78 + 21.71 32.51 + +M + + + +
115949 st st A -B N/A 32.68 - N/A 32.34 - -B / / -
115950 -C st -A -B - N/A 32.79 - N/A 32.63 - -A / - / - - -
115951 +M +p +M +M + 21.30 32.46 + 21.75 32.92 + +M + + + + + +
115952 +M +p +M +M + 21.58 32.56 + 21.89 3243 + +M + + + + + +
115953 +M +p +M +M + 20.99 32.98 + 21.61 33.40 + +M + + + + + +
115954 +M +M +M +M + 21.21 33.03 + 21.30 33.20 + +M + + + + + +
115955 +1/2 +M +M +M + 21.41 33.21 + 21.12 33.21 + +M + + + + + +
115956 +M +M +M +M + 21.50 33.82 + 21.57 32.63 + +M + + + + + +
115957 High 2.77 +M +M +M +M + 5/5 21.91 32.92 + 21.64 32.22 + +m + + + + + + 55 55
115958 +M +p +M +M + 20.94 32.72 + 21.21 33.02 + +1/2 + + + + + +
115959 +M +p +M +M + 22.25 32.34 + 22.73 32.53 + +M + + + + + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Pasteurized whole liquid eggs
Strain : S. Havana Ad1728

Seeding 48-72hat5+ 3°C

Aerobic mesophilic flora : 1.5 x 102 CFU/g

EZ-Check Salmonella - BPW - 18h at 34-38°C
ISO 6579-1 PCR result-18h Confirmatioré N
TEifee] CFX Opus DW . OBty Direct streaking subculture =
with FDRS protocol . "
I ISO 6579-1 Final result Number positive samples/Total
Contamination Number RAPID
N° sample | Level level BPW enrichment broth positive All
(CFU/sample) samples/Total Salmonella Final confirmatory
RVS both MKTTn broth Salmonella | IPC = Salmonella | 1PC = Confirmation | result tests
. FAM Cy5 @ FAM Cy5 @ . . Confirmation results CFX Opus
RIS RIS Final (Cq) (Ca) 2 (Cq) (Ca) 2 Typ|gal results d|re9t CFXOpus | DW with CF)_( Opus DW
XLD Salmonella XLD Salmonella result colonies streaking DW FDRS CFX Opus DW |  with FDRS
protocol
protocol
4420 st st st st - N/A 32.30 - N/A 32.46 - st / - / - - -
4421 st st st st - N/A 32.38 - N/A 33.13 - st / - / - - -
4422 0 / st st st st - 0/5 N/A 32.27 - N/A 32.78 - st / - / - - - 0/5 0/5
4423 st st st st - N/A 32.31 - N/A 32.60 - st / - / - - -
4424 st st st st - N/A 32.41 - N/A 32.89 - st / - / - -
4425 st st st st - N/A 32.40 - N/A 32.55 - st / - / - -
4426 st st st st - N/A 32.84 - N/A 32.61 - st / - / - -
4427 st st st st - N/A 32.93 - N/A 32.85 - st / - / - -
4428 st st st st - N/A 32.76 - N/A 34.00 - st / - / - - -
4429 +p +p +p +p + 16.74 35.30 + 17.82 N/A + +p + + + + + +
4430 -A +M -A +p + 16.60 34.90 + 17.16 N/A + +p + + + + + +
4431 +p +p +p +p + 16.84 35.20 + 16.96 N/A + +p + + + + + +
4432 st st st st - N/A 32.36 - N/A 33.07 - st / - / - -
4433 +p +M +p +p + 16.86 34.83 + 17.00 40.27 + +p + + + + + +
4434 + + + + + 16.71 34.87 + 16.88 37.16 + + + + + + + +
15| Lo 0.91 +E +E +E +E . 10/20 1600 13508 T+ 736 AT +g . . . - . . 10/20 10/20
4436 +p +p +p +p + 16.96 36.14 + 16.71 34.86 + +p + + + + + +
4437 +p +p +p +p + 16.78 36.01 + 16.35 34.85 + +p + + + + + +
4438 st st st st - N/A 32.32 - N/A 33.13 - st / - / - -
4439 st st st st - N/A 32.37 - N/A 32.44 - st / - / - -
4440 st st st st - N/A 32.29 - N/A 32.61 - st / - / - -
4441 +p +p +p +p + 17.89 33.75 + 18.24 34.81 + +p + + + + +
4442 +p +p +p +p + 16.82 35.00 + 16.58 36.25 + +p + + + + +
4443 st st st st - N/A 32.59 - N/A 32.94 - st / - / - -
4444 st st st st - N/A 33.02 - N/A 32.29 - st / - / - -
4445 +p +p +p +p + 16.96 37.00 + 16.82 35.19 + +p + + + + + +
4446 +p +p +p +p + 16.76 35.17 + 16.96 34.86 + +p + + + + + +
4447 High 417 +M +p +p +p + 5/5 16.74 36.28 + 17.10 35.21 + +p + + + + + + 515 515
4448 +p +p +p +p + 16.77 35.08 + 16.86 35.00 + +p + + + + + +
4449 +p +p +p +p + 16.87 35.40 + 17.36 35.22 + +p + + + + + +

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

Strain : S. Derby Ad1878

Seeding protocol with lyophilized strain 2 weeks at room temperature
Aerobic mesophilic flora : 2.72 x 10" CFU/g

EZ-Check Salmonella - BPW - 18h at 34-38°C
PCR result-18h Confirmation
= ISO 6579-1 .
= . = Streaking
5 methed s CFX Opus DW CFX Duet CFX Opus DW - With FDRS CFX Duet - Direct streaki after Final result | Number umoer
2 3 pus ue SIS With FDRS LSl subculture = Final result | - With positive positive
t'j £ 1S 6579-1 %) FDRS | samples/Total sam_ples/TotaI
2| 2 i 2 RAPID’ 2 - With FDRS
N° sample | £ 2 BPW enrichment broth ® £ =
3 2 2 Salmonella | o, | = 2
_§ RVS both MKTTn broth g g % ‘g
2 o Salmonella | IPC | = | Salmonella IPC = Salmonella IPC = | Salmonella | IPC | = c | B N =
£ - FAM | Cy5 | 3| FAM Cy5 2 FAM cs | B| FaM | | B| . | S| man 5 F 4|5 5] B |s|B| s
5 RIS RIS || 2 Ca) |[(Ca [=] (Cq (Ca) & (Ca) Cq |=| (Cq |(Cq|=| P | E | = - = | 5|3 8(3| 2 13| 8| 3
(&) XLD s XLD result colonies = - & |2 & | 2 a = a =
almonella Salmonelia = o O |X| o X o X | O x
O | = X |lo|l X |o 7 O | X (&)
ng_ (@] (@] (@] (@]
117692 st st st st - N/A 33.04 | - N/A 33.12 - N/A 34.02 - N/A 34.09 | - st / - / - - - - -
117693 st st st st - N/A 3307 - N/A 32.81 - N/A 33.51 - N/A 3361 - st / - / - - - - -
117694 0 / st st st st - 0/5 N/A 33.27| - N/A 33.12 - N/A 33.73 - N/A 3343 | - st / - / - - - - - 0/5 0/5 | 0/5 0/5
117695 -B -C -C -C - N/A 3293 | - N/A 32.61 - N/A 33.25 - N/A 3317 - -C / - / - - - - -
117696 st st st st - N/A 3317 | - N/A 33.12 - N/A 33.00 - N/A 33.36 | - st / - / - - - - -
117930 st st st st - N/A 33.10| - N/A 33.25 - N/A 33.56 - N/A 3324 | - st / - / - - - - -
117931 +1/2 +M +M +M + 23.98 3327 | + 23.84 33.15 + 23.52 32.86 + 23.53 32.66 | + +M + + + + + + + +
117932 st st st st - N/A 3319 - N/A 32.62 - N/A 33.05 - N/A 3278 - st / - / - - - - -
117933 +p +M +p st + 21.30 33.64 | + 21.18 33.78 + 21.15 3347 + 21.16 34.09| + +m/+ + + + + + + + +
117934 st st st st - N/A 3357 - N/A 33.01 - N/A 33.23 - N/A 3276 | - st / - / - - - - -
117935 +p -C -C st + 24.24 3260 | + 24.36 33.07 + 24.41 33.05 + 24.39 3272 | + +(3)/+ + + + + + + + +
117936 +p +p +p +p + 23.57 33.08| + 23.30 33.21 + 24.72 32.94 + 24.73 3251 + +M + + + + + + + +
117937 st st st st - N/A 32.99| - N/A 33.11 - N/A 33.35 - N/A 3352 | - st / - / - - - - -
117938 -A -C st st - N/A 3327 - N/AIN/A* N/AI32.78* i/-* N/A 33.36 - N/A 3354 | - -C / - / - - - - -
117939 st st st st - N/A 3312 - N/A/IN/A* N/A/32.93* i/-* N/A 32.86 - N/A 3310 - st / - / - - - - -
117940 +p +p +p +p + 25.36 3311 + | N/A28.89* N/A/33.23* i/+* 26.03 3257 + 26.29 3294 | + +p + + + + + + + +
117941 Low 11 st st st st - 9120 40.16 3339 + N/A/IN/A* N/A/33.1* i/-* N/A 32.96 - N/A 3298 | - st / - / - - - - - 9/20 18120 920 | 9120
117942 +p +p +p +p + 28.35 3283 | + | N/A32.15* N/A/33.33* i/+* 29.00 33.09 + 29.03 3249 | + +p + + + + + + + +
NIANIAT | Ninv32.58°1
117943 +p +p +p +p + 2461|3290 | + | 252612913/ | 43100 aaiing o i[-*[+[+*|  25.32 32.74 + 2532 | 3267 + +p + + + + + -+ |+
29.34* ) )
117944 st st st st - N/A 33.03 ]| - N/A 33.20 - N/A 33.48 - N/A 3335 - st / - / - - - - -
117945 st st st st - N/A 33.04 | - N/A 33.44 - N/A 33.94 - N/A 33.27| - st / - / - - - - -
117946 st st st st - N/A 3359 - N/A 32.70 - N/AINJA* | NJA/33.11* |l N/A 3317 - st / - / - - - - -
117947 +p +(3) |+ st ¥ 2425 [32.80 ] + 23.92 N/A + | N/A29.83" | NIA33.38* [il+* | 2467 | 3296 + +1) K + ¥ R
117948 st st st st - N/A 3330 - N/A 33.07 - N/AINJA* | N/A/33.39" | il N/A 3339 - st / - / - - - - -
117949 +p +p +p +p i 18.61 3487 | + 19.42 N/A + 19.54 N/A + 19.32 3725 + +p + + + i i i i i
17717 +p +p +M +p + 23.09 3287 | + 23.20 33.31 + 23.67 33.21 + 24.03 3439 + +M + + + + + + + +
117718 +p -C +p +p + 18.92 3420 + 18.81 35.15 + 19.46 34.56 + 19.56 3691 + +p + + + + + + + +
117719 | High | 4.58 +p +p +p +p + 5/5 21.34 33.04 | + 21.32 34.32 + 21.30 33.40 + 21.53 3497 | + +M + + + + + + + + 5/5 5/5 | 5/5 5/5
117720 +p +p +p +p ¥ 2240|3258 + 22.50 3343 ¥ 2347 3310 | + | 2381 |3466] + M E + ¥ r [+ ¥ |+
117721 +p +p +p +p + 19.31 3371 + 19.69 35.58 + 19.54 34.31 + 19.87 3789 | + +p + + + + + + + +

* Dilution 1/10 of the extract in water prior to PCR testing

* 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 : S. Livingstone AOOE058

Seeding 48-72hat5+ 3°C

Aerobic mesophilic flora : 8.18 x 104 CFU/g

EZ-Check Salmonella - BPW - 18h at 34-38°C
ISO 6579-1 PCR result-18h Confirmatioré N
Dellody CFX Opus DW i Tiln il Direct streaking subculture =1SO
protocol g . .
Contamination Number , 6579-1 2 Final result Number positive samples/Total
N° sample | Level level BPW enrichment broth positive RAPID =)
(CFU/sample) samples/Total Salmonella Final 2
RVS both MKTTn broth Salmonella | 1PC = Salmonella | IPC = —— E
: FAM Cy5 ? FAM Cy5 ? . Confirmation rgsult Confirmation results 5 CFX Opus
RIS Rig | Final €y | (Co| € Cqg | (Cq | e | Tpica results (e S CFX Opus | DW with CFX Opus DW
XLD Salmonella XLD Salmonella result colonies streaking < DW FDRS CFX Opus DW |  with FDRS
protocol
protocol
117560 st st st st - N/A 32.75 - N/A 33.92 - -C / / - - -
117561 st st st st - N/A 33.10 - N/A 33.49 - st / / - - -
117562 0 / st st st st - 0/5 N/A 33.11 - N/A 33.19 - -C / / - - 0/5 0/5
117563 st st st st - N/A 32.81 - N/A 33.10 - st / / - - -
117564 st st st st - N/A 32.76 - N/A 33.50 - st / - / - - -
117565 +p +p +p +p + 18.09 34.50 + 19.52 33.32 + +p + + + +
117566 st st st st - N/A 33.11 - N/A 33.87 - st / / - -
117567 st st st st - N/A 33.48 - N/A 33.44 - st / / - -
117568 +p +p +p +p + 18.60 34.57 i 19.29 N/A + +p + + + + + +
117569 +p +p +p +p + 17.71 34.50 i 19.38 39.57 + +p + + + + + +
117570 st st st st - N/A 33.00 - N/A 33.22 - -C / - / - - -
117571 +p +p +p +p + 17.88 34.73 + 18.51 35.36 + +p + + + + + +
117572 +p +p +p +p + 18.12 N/A + 18.13 34.91 + +p + + + + + +
117573 +p +p +p +p + 17.99 35.05 + 18.65 35.46 + +p + + + + +
117574 st st -C st - N/A 33.27 - N/A 33.62 - st / / - -
117575 Low 1.22 -C st st st - 13/20 N/A 33.80 - N/A 34.54 - st / / - - 13120 13120
117576 -C st -C st - N/A 33.15 - N/A 33.53 - -C / - / - - -
117577 +p +p +p +p + 18.01 34.69 + 18.90 35.92 + +p + + + + + +
117578 +p +p +p +p + 18.19 35.34 + 18.05 35.48 + +p + + + + + +
117579 +p +p +p +p + 17.99 34.98 + 18.49 34.32 + +p + + + + + +
117580 st st st st - N/A 33.24 - N/A 33.22 - st / - / - - -
117581 +p +p +p +p + 18.34 36.04 + 18.34 35.17 + +p + + + + + +
117582 +p +p +p +p + 18.14 36.36 + 18.24 36.34 + +p + + + + + +
117583 +p +p +p +p + 18.64 36.34 + 19.11 38.63 + +p + + + + + +
117584 +p +p +p +p + 18.10 34.65 + 18.58 38.10 + +p + + + + + +
117585 +p +p +p +p + 17.88 34.91 + 18.22 34.75 + +p + + + + + +
117586 +p +p +p +p + 18.02 35.00 + 18.10 35.36 + +p + + + + + +
117587 | High 5.12 +p +p +M +p + 515 17.88 34.62 + 18.54 34.66 + +p + + + + + + 5/5 515
117588 +M +p +p +p + 18.08 34.83 + 18.52 35.34 + +p + + + + + +
117589 +p +p +p +p + 18.17 34.93 + 18.16 36.30 + +p + + + + + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Extension study performed by Microsept (2025)

Matrix : Raw cocoa powder

Strain : Salmonella enterica Give JAW805
Spiking HT 6 min 50°C

Aerobic mesophilic flora : 2.103 CFU/g

BPW 1:10
Reference method ISO 6579 at 41.5°C - 18h
Ne Sample Strain | Stress M;f::;d '“‘(’:"F‘ﬂ‘,’;':r;l‘;f;’e' and 6887 requirements EZ Check PCR TEST
XLD RVS RSALM XLD MKTTn RSALM Identification Result 1(1:1T 0 1/%0 IQ reagent | RSALM | Latex test | Result
3055066 0 0 2 7 / A Inhibition - i 7 / A
3055067 7 7 2 7 / A Inhibition - i -(EM) / A
3055068 / / / 0.0 7 0 2 2 / A| 0/5 [ Inhibition - i 7 / A | 05
3055069 0 0 2 2 / A Inhibition - i -(EM) / A
3055070 7 7 2 2 / A Inhibition - i 7 / A
3055071 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition - i (EL) / A
3055072 +(BH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition - i 2 / A
3055073 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition +25.21 +26.35 +(AH) + P
3055074 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition - i 2 / A
3055075 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition | +28.53 | +29.49 | +(CH) ¥ P
3055076 +(AH) +(BH) +(AH) +(AH) Salmonella spp | P Inhibition - - ] / A
3055077 -(EH) -(EM) -(EM) -(EM) / A Inhibition - 2 / A
3055078 7 7 2 7 / A Inhibition - i 7 / A
3055079 Raw Cgcoa Salmonella +(AH) +(BM) +AM) +(AH) Salmonella spp | P +34,54 +2544 | +2544 [ +(AH) + P
3055080 | ) 18?"CVFEF/Q of | enterica | &min | 08 +(AH) +(AH) +(AH) +(AH) Samonella spp |P| ., | Inhibion | +2648 [ +26.00 | +(BH) ¥ P | a0
3055081 background Give 50°C ' ' +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition +24.98 +25.41 +(AH) + P
3055082 microfiora) JAWS05 7 7 2 2 / A Inhibition | +25.64 | +26.71 | +(BM) ¥ P
3055083 0 0 2 2 / A Inhibition | +2590 | +26.88 | +(BH) ¥ P
3055084 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition +32.40 +33.26 +AM) + P
3055085 0 0 2 2 / A Inhibition | +29.71 | +30.69 | +[DM) ¥ P
3055086 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition +25.30 +25.90 +(AH) + P
3055087 0 7 2 0 / A Inhibition | +2758 | +2721 | +(AH) ¥ P
3055088 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition | +26.99 | +26.88 | +(AH) ¥ P
3055089 0 7 2 2 / A Inhibition - i 7 / A
3055090 0 0 2 7 / A Inhibition | +24.56 | +24.78 | +(AH) ¥ P
3055091 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition | +2591 | +26.22 | +(AH) ¥ P
3055002 Salmonelia | - +(AH) +(AH) +(AH) +(AH) | Salmonella spp | P Inhibition | +32.91 | +3286 | +(AM) |+ P
3055093 e’g‘f\f ;Ca g(')'”'g 0.55 3.2 +(AH) +(AH) +(AH) +(AH) Salmonellaspp |P| 5/5 | Inhibion | +35.92 | +36.44 | +(AM) ¥ P | 55
3055094 JAWS05 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition | +26.43 | +26.33 | +(AH) ¥ P
3055095 +(AH) +(AH) +(AH) +(AH) Salmonella spp | P Inhibition +26.32 +26.20 +(AH) + P
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Appendix 6 — Inclusivity and exclusivity study: raw data

Initial validation study

INCLUSIVITY

BPW-18h at 37°C £ 1°C
Organisms Genus . - CFU/ FOR ,
No. and species Subspecies Serovar Reference Origin 995 mL CFX Opus RAPID Latex Bio-Rad
Target Salmonella
o IPC cq | Result
1 | Salmonella bongori | Not applicable | 48:z35 Ad598a Environmental sample 50 1711 | 34.74 + + (+oxoid)
2 | Salmonella bongori | Not applicable | 66 :z35 Ad599 Environmental sample 49 175 | 34.73 + + (+oxoid)
3 | Salmonella bongori | Not applicable |V 1,40:z81:- Ad2683 Cooked meal 67 18.13 | 34.95 + + (+oxoid)
4 | Salmonella enterica | arizonae 51:z4,223:- CIP 82.30Tc Turkey meat 81 17.45 | 34.55 + + (+oxoid)
5 | Salmonella enterica | arizonae 18:24,223:- Ad1848 Food product 19 18.38 | 34.04 + + (small) (+oxoid)
6 | Salmonella enterica | arizonae 41:24,223:- Ad1849 Primary production 49 1723 | 345 + + +
7 | Salmonella enterica | arizonae 4824223~ | Ad1850 E:;'glye envionmental | a5 | 4771 | 3443 | + + (+oxoid)
8 | Salmonella enterica | arizonae 44:74:223:232:- | CIP 5522 / 38 17.59 | 35.25 + + (+oxoid)
9 | Salmonella enterica | diarizonae 38:1v:z53 Ad451 Ewe milk cheese 62 17.21 | N/A + + (+oxoid)
10 | Salmonella enterica | diarizonae 61:k:1,57 Ad1300 Raw ewe milk 77 17.16 | 34.81 + + - (+oxoid)
11 | Salmonella enterica | diarizonae 16:z10:enxz15 | Ad1853 Food product 22 174 | 343 + + (white) - (+oxoid)
12 | Salmonella enterica | diarizonae 48:k:1,5,7 Ad1852 Food product 87 17.3 | 35.09 + + (+oxoid)
13 | Salmonella enterica | diarizonae 50:i:z Ad1851 Raw milk 91 1717 | 36.3 + + (+oxoid)
14 | Salmonella enterica | houtenae 6,14:24,223:- Ad1834 Ewe raw milk 46 17.05 | 37.05 + + +
15 | Salmonella enterica | houtenae 1,40:24,223:- Ad2682 Environmental sample 49 17.24 | 36.04 + + +
16 | Salmonella enterica | houtenae 43:24,232 Ad597 Fish product 48 18.57 | N/A + + +
17 | Salmonella enterica | houtenae 50:9,251 Ad596 Dairy product 27 17.16 | N/A + + (+oxoid)
18 | Salmonella enterica | houtenae 38:z4,223:- Ad2681 Boa 58 17.27 | N/A + + (+oxoid)
19 | Salmonella enterica | indica 1,6,14,25:a:¢,n,x | Ad600 Environmental sample 38 17.2 | 34.57 + + (+oxoid)
20 | Salmonella enterica |indica 11:b:e,n.x Ad2337 Environmental sample 35 17.52 | 35.21 + + +oxoid)
21 | Salmonella enterica | indica 4530 M 26 | 1847 | 3433 | + + + (low)
22 | Salmonella enterica | indica 6,14,25:a:.e,nx | DSM14848 / 35 17.73 | 3485 | + | St/(tansparent | oy p
small on XLD)
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INCLUSIVITY

BPW-18h at 37°C £ 1°C
Organisms Genus . - CFU/ FOR ,
No. and species Subspecies Serovar Reference Origin 295 mL CFX Opus RAPID Latex Bio-Rad
Target IPC cq | Result Salmonella
cq a u

23 | Salmonella enterica | salamae 1,13,23:gmt:enx | Ad450 Ewe milk 39 17.62 | 34.54 + + + (low)

24 | Salmonella enterica | salamae 42:9t:- Ad592 Kangaroo 17 17.83 | 34.1 + + + (low)

25 | Salmonella enterica | salamae 42:r- Adria 105a Food product 17 17.53 | 33.65 + + + (low)

26 | Salmonella enterica | salamae 42ib:enxz15 Ad593 Cereals 23 17.53 | 34.22 + + + (low)

27 | Salmonella enterica | salamae 9,g,m,t Ad212 Food product 12 17.66 | 34.04 + + +

28 | Salmonella enterica | enterica Abaetetuba Ad2318 / 20 17.52 | 34.63 + + +

29 | Salmonella enterica | enterica Aberdeen CIP 105618 Human 24 18.06 | 35.06 + + + (low)

30 | Salmonella enterica | enterica Abortusequi Ad2321 / 20 21.88 | 32.91 + + +

31 | Salmonella enterica | enterica Abortusovis Ad2320 Ovine foetus 19 28.15 | 33.13 + st/ (+ on XLD) +on XLD

32 | Salmonella enterica | enterica Adelaide Ad2319 Turll(ey breeding 46 176 | 33.6 + + (purple/blue) +

environment

33 | Salmonella enterica | enterica Agona A00V038a Feed for pork 28 17.45 | 33.53 + + +

34 | Salmonella enterica | enterica Anatum AQOEQQ7 Dusts 33 1714 | 34.31 i + +

35 | Salmonella enterica | enterica Bardo Adria 569 Meat for sausage 40 1747 | 3419 + + +

36 | Salmonella enterica | enterica Bareilly Ad1687 Chocolate industry 27 174 13498 | + + +

37 | Salmonella enterica | enterica Blockley Ad923 Poultry environment 21 17.59 | N/A i + +

38 | Salmonella enterica | enterica Braenderup Adria 111 Pork meat 16 1746 | 34.9 + + +

39 | Salmonella enterica | enterica Bredeney Adria 396 Ground beef 21 17.34 | N/A + + +

40 | Salmonella enterica | enterica Caracas Ad2322 Spice 32 17.87 | N/A + + +

41 | Salmonella enterica | enterica Cerro Ad689 E;TZSSted poultry 41 17.25 | N/A + + +d

42 | Salmonella enterica | enterica Chester CIP 103543 / 22 17.09 | 34.44 + + +

43 | Salmonella enterica | enterica Cubana Ad2323 Dust feed environment 36 17.87 | N/A + + +

44 | Salmonella enterica | enterica Derby Ad1093 Fish fillet 61 17.92 | 37.16 + + +

45 | Salmonella enterica | enterica Dublin Ad529 Beef meat 31 1781 | 37 + + (small) +

46 | Salmonella enterica | enterica Enteritidis Ad477 Hen meat 24 17.36 | 36.3 + + +

47 | Salmonella enterica | enterica Salllnarum Ad300 Poultry environment 10 26.35 | 32.09 + st/ (transparent +on XLD

iovar pullorum small on XLD)

48 | Salmonella enterica | enterica Gaminara Ad2324 Boar meat 30 18.03 | 34.8 + + +

49 | Salmonella enterica | enterica Give Adria 436 Ground beef 27 17.22 | 34.16 + + +
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BIO-RAD

INCLUSIVITY

BPW-18h at 37°C £ 1°C
Organisms Genus CFU/ FOR
No. and species Subspecies Serovar Reference Origin 295 mL CFX Opus RAPID Latex Bio-Rad
Target Salmonella
o IPC cq | Result

50 | Salmonella enterica | enterica Hadar Adria 24871 Chicken meat 35 174 | 33.62 + + +

51 | Salmonella enterica | enterica Havana Ad930 Poultry environment 31 17.39 | 34.28 + + +

52 | Salmonella enterica | enterica Heidelberg AOOEQ05 Egztsstrffm dairy 38 1762 | 34.82 | + + +

53 | Salmonella enterica | enterica Hvittingfoss Ad2325 Raw stuff 49 17.28 | 33.11 + + +d

54 | Salmonella enterica | enterica Indiana Ad174 White cheese 23 17.48 | 35.11 + + +

55 | Salmonella enterica | enterica Infantis Adria F401B Cheese 34 17.18 | 35.49 + + +

56 | Salmonella enterica | enterica Javiana Ad2326 Turkey meat 42 1771 ] 343 + + +

57 | Salmonella enterica | enterica Kedougou Ad929 sB:r\llwlgli; environmental 19 | 17.39 | 3395 | + + +

58 | Salmonella enterica | enterica Kentucky CIP 105623 | Chicken 35 1724 | 3383 | + | St/(tansparent | oy p

small on XLD)

59 | Salmonella enterica | enterica Kottbus Adria 1 SP:rl:]lgli environmental 70 17.36 | 33.04 + + (small) +

60 | Salmonella enterica | enterica Lille Adria 37 Food product 59 17.28 | 33.39 + + +

61 | Salmonella enterica | enterica Livingstone Ad1107 Dusts 22 17.3 | 33.78 + + +

62 | Salmonella enterica | enterica London Adria 326 Cooked meat sample 26 17.29 | 33.33 + + +

63 | Salmonella enterica | enterica Manhattan Adria 900 Ewlcjjztsstrf;om dairy 29 17.7 | 33.78 + + +

64 | Salmonella enterica | enterica Maracaibo CIP 54143 / 22 17.44 | 33.77 + + - (+oxoid)

65 | Salmonella enterica | enterica Mbandaka Ad914 Mayonnaise 38 17.76 | 33.62 | + + +

66 | Salmonella enterica | enterica Meleagridis Adria 505 Raw milk 28 17.34 | 33.87 + + +

67 | Salmonella enterica | enterica Michigan Ad2327 Low moisture sausage 28 17.63 | 34.07 | + + +

68 | Salmonella enterica | enterica Minnesota Ad2328 Feed 44 17.85 | 34.22 + + - (+oxoid)

69 | Salmonella enterica | enterica Mississippi Ad2329 Parakeet 18 1754 | 34.44 + + +

70 | Salmonella enterica | enterica Muenchen CIP 106178 / 26 17.56 | 34.88 + + +

71 | Salmonella enterica | enterica Montevideo Ad912 Raw milk 30 17.55 | 34.81 + + +

72 | Salmonella enterica | enterica Napoli Ad928 Clinical 39 17.52 | 34.05 + + +

73 | Salmonella enterica | enterica Newport Adria 586 Sausage 12 17.66 | 34.12 + + +

74 | Salmonella enterica | enterica Oranienburg Ad1724 Cereals 35 17.45 | 35.19 + + +
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BIO-RAD

INCLUSIVITY

BPW-18h at 37°C £ 1°C
Organisms Genus CFU/ FOR
No. and species Subspecies Serovar Reference Origin 295 mL CFX Opus RAPID Latex Bio-Rad
Target Salmonella
o IPC cq | Result

75 | Salmonella enterica | enterica Panama Adria 8 Ground beef 39 17.69 | 35.37 + + +

76 | Salmonella enterica | enterica Paratyphi A ATCC 9150 / 32 18.07 | 35.08 + + (small) - (+oxoid)

77 | Salmonella enterica | enterica Paratyphi B Ad301 Clinical 24 17.07 | N/A + + +

78 | Salmonella enterica | enterica Paratyphi C ATCC 13428 / 33 17.57 | 34.89 + + +

79 | Salmonella enterica | enterica Poona Ad2330 Poultry feed 44 1729 | N/A + + +

80 | Salmonella enterica | enterica Regent Adria 328 Duck 31 1755 | N/A + + - (+oxoid)

81 | Salmonella enterica | enterica Rissen Adria 39 Food product 21 17.73 | 33.01 + + +

82 | Salmonella enterica | enterica Rubislaw Ad2332 Shark cartilage 36 17.21 | 33.46 + + - (+oxoid)

83 | Salmonella enterica | enterica Saintpaul Adria F31 Pilchard fillets 30 17.96 | 33.53 + + +

84 | Salmonella enterica | enterica Senftenberg Ad355 Seafood cocktail 29 176 | 33.19 + + +

85 | Salmonella enterica | enterica Stanley CIP 106163 / 13 18.23 | 33.18 + + +

86 | Salmonella enterica | enterica Stourbridge Ad2297 Raw milk cheese 19 17.66 | 34.26 + + +

87 | Salmonella enterica | enterica Schwarzengrund | Ad2333 Egg products 39 1743 | 34.77 + + +

environment

88 | Salmonella enterica | enterica Tennessee AOOE006 Ewlcjjztsstrf;om dairy 23 17.71 | 34.01 & + +

89 | Salmonella enterica | enterica Thompson AER300 Poultry 43 176 | N/A + + +

90 | Salmonella enterica | enterica Typhi Ad302 Clinical 15 18.68 | N/A + + (small) + (low)

91 | Salmonella enterica | enterica mp[‘ggnfz”m 2013LSAL00808 | Meat 50 1803 | NA | + + +

92 | Salmonella enterica | enterica I}gp?égnlrznum Ad1333 Tiramisu 79 1742 | N/A + + +

93 | Salmonella enterica | enterica Typhimurium = 5 41335 Poultry environmental | 37| 4775 | A |+ + +

1,4 5], 12:-1,2 sample

94 | Salmonella enterica | enterica Mp[]éannrzlulm Ad1334 Ready to cook pork 40 1715 | N/A + + +

95 | Salmonella enterica | enterica Urbana Ad501 Human food 43 17.68 | N/A + + +

96 | Salmonella enterica | enterica Veneziana Adria 233 Food product 59 17.25 | N/A + + - (+oxoid)

97 | Salmonella enterica | enterica Virchow Adria F276 Curry 30 1755 | N/A + + +

98 | Salmonella enterica | enterica Wandsworth Ad2335 Fillet of mullet 29 18.15 | 34.02 + + - (+oxoid)
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INCLUSIVITY

BPW -18h at 37°C £ 1°C

Organisms Genus CFU/ FOR
No. and species Subspecies Serovar Reference Origin 295 mL CFX Opus RAPID Latex Bio-Rad
Target Salmonella
o IPC cq | Result
99 | Salmonella enterica | enterica Waycross CIP105634 Human 45 17.71 | 34.02 + + - (+oxoid)
100 | Salmonella enterica | enterica Weltevreden Ad2336 Treated water 31 17.64 | 34.01 + + +
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BIO-RAD

EXCLUSIVI

BPW - 24h at 37°C £ 1°C
No. Strain Reference Origin CFU/mL CFX Opus RAPID
Target cq IPC cq Result ST
1 Citrobacter braakii Ad833 Raw beef meat 3.7 x 109 N/A 31.88 -
2 Citrobacter Diversus adria 140 Raw milk 3.9x10° N/A 32.94
3 Citrobacter freundii adria 23 Raw pork 3.6 x 105 N/A 32.92
sausage
4 Citrobacter freundii adria 175 Raw duck meat 4.8 x10° N/A 33.02
5 Citrobacter koseri adria 71 Frozen 3.9x10° N/A 32.85
vegetables
6 Enterobacter agglomerans | adria 11 Cheese 2.7 x10° N/A 32.93
7 Enterobacter amnigenus | AOOC068 Eae\g/tpoultry 2.6 x 105 N/A 32.7
8 Enterobacter cloacae adria 10 Raw milk 1.9x105 N/A/N/A* N/A/32.21* if-*
9 Enterobacter intermedius | adria 60 Bean 3.2x10% N/A 32.39 - st
10 Enterobacter kobei Ad342 Ham 2.6 x 109 N/A 32.58
1 Enterobacter sakazakii Adria 95 Fermented milk 2.6 x10° N/A 32.56
12 Erwinia carotovora CIP 8283 Potatoes 4 x105 N/A 32.63 st
13 Escherichia coli Adria 19 Grated carrots 3.5x 109 N/A 32.64 -
14 Escherichia hermanii Ad461 Dessert 2.3 x10° N/A 32.6 Purple colonies
15 Escherichia vulneris adria 132 Veal liver 1.1x10° N/A 32.6 -
16 |Hafnia alvei adria 167 Raw pork 44x10° NIA 32.68
sausage
17 Klebsiella oxytoca adria 57 Food product 2.6 x 100 N/A 32.49
18 |Klebsiella pneumoniae | adria 47 Raw urkey 32105 NIA 32.49
19 Kluyvera spp adria 41 Raw milk 2.0 x 100 N/A 32.54
20 Morganella morganii CIP A236 / 3.9x10° N/A 32.63
21 Pantoea agglomerans adria 62 Frozen 6.6 x 10° N/A 32.62
vegetables
22 Proteus mirabilis Ad639 Mayonnaise 4.4 x10° N/A 32.69
23 Proteus vulgaris adria 43 Sliced ham 1.6 x 10 N/A 32.36
24 Providencia rettgeri adria 112 White liquidegg | 2.7 x10° N/A 324
25 Rhanella aquatilis adria 69 Molluscs 4.4 x104 N/A 32.44 st
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EXCLUSIVI

BPW - 24h at 37°C £ 1°C
No. Strain Reference Origin CFU/mL CFX Opus RAPID
Target cq IPC cq Result SEWEIENE
26 Serratia liquefaciens adria 26 Egg product 1.7 x10° N/A 32.18 - -
27 Serratia proteomaculans | AO0C056 Ham 6.6 x 10° N/A 32.63 - -
28 Shigella flexneri CIP 8248 / 24 x105 N/A 3243 - -
29 Shigella sonnei CIP 8249T (ATCC 29930) |/ 1.4 x105 N/A 32.13 - -
30 Yersinia enterocolotica adria 32 Bacon 1.2x10° N/A 32.43 - -
*1/10 dilution of the extract prior to analysis
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Inclusivity protocol 8h at 42 £ 1°C

BIO-RAD

Inoculation

BPW -Bhatd42+1°C
level PCR results
Genus and {cfuf225 Test Level CFX Opus DeepWell
Mo spacies Subspecias Sarovar Saurce Crigin L) {eful mL) Target Cq IPC Cq Result
1 Salmonella bongori WA 48:235 Ad 598a Environmental sample 43 2.8x10 2475 32.41 +
2 Salmonella bongori MSA 66235 Ad59g Ervironmental sample as J4x10° 38.30 33.24 +
3 Salmonella bongor MNIA W 1,40:287:- Ad2683 Cooked meal 40 1.4 %107 41,33 33.23 +
4 Salmonella enterica arizanae 51:24,223:- CIP® 82.30Tc Turkey meat a4 8.3x10° 40.74 33.21 +
5 Salmonella enterica arizonae 18:z4,223:- Adi1848 Food product 26 3.0x10° 3277 33.16 +
] Salmonella enterica arizonas A1:74,223:- Ad1849 Primary production M 4.8x%10° 30,34 32.92 +
7 Salmonella entarica arizonae AB:zd,223:- Ad1850 Fa umy::::;?gme"ml 50 7.9x 104 24,03 3233 +
B Salmonella enterica arizonae A44:z4:723:232:- CIP 5522 Mot available 24 5.1x10 40,65 33.27 +
9 Salmonella enterica diarizonae 38:v:z53 Ad4s1 Ewe milk cheese 72 7.9x104 2249 33.07 +
10 Salmonella enterica  diarizonae 61:k:1,57 Ad1300 Faw ewe milk 44 1.6x10° 40,69 33.05 +
11 Salmonella enterica diarizonae 16:z10:enxz15 Ad1853 Food product 28 1.0x10% 33.73 33.10 +
12 Salmonella entarica  diarizonaa 48:k:1.5,7 Ad1852 Food product 57 3.8x10° 30,00 33.06 +
13 Salmonella enterica diarizonae Sz Ad1851 Raw milk 53 73510 40,70 33.34 +
14 Salmonella enterica houtenae 6,14:24 z23:- Ad1834 Ewe raw milk 51 1.8x 104 2893 32.99 +
15 Salmonella enterica houtenae 1.40:24,223:- Ad2682 Environmental sample 49 1.8x10¢ 28.47 32.44 +
16 Salmonella enterica houtenae 43:z4,232 Ad597 Fish product 62 5.8x10* 2154 33.04 +
17 Salmonella enterica houtenae 50:8.251 Adb96 Dairy product 38 9.3x 107 Ni;%?';a N::ff;z if+/+"
18 Salmonella enterica houtenaeg 3B:24,223:- Ad2681 Boa 71 B.6x10° 29,48 33.14 +
19 Salmonella enterica indica HE] 4'i5'a'e‘n‘ AdBO0 Ervironmental sample a7 49x10° 40,49 33.10 +
20 Salmonella enterica indica 11:ba,n,x Ad2337 Erwvironmental sample 18 6.6 107 30.59 32.84 +
(4
21 Salmonella enterica indica 45:a:8,n,% Az%gsgf"n‘ Mot available 14 3.3x10° 30.29 331 +
22 Salmonella enterica indica 6,14,25:a:e,n,% DsM™14848 Mot available 58 8.0x 107 337 33.05 +
23 Salmonella entarica salamae 1,13,23:gmt:eny Adasn Ewe milk 59 2,510 40,62 33.13 +
24 Salmonella enterica salamae 42:gt-- Agsaz Kangaroo 78 1.2x10% 39.16 33.02 +
25 Salmonells enterica salamae 42:r:- Adria 105a Food product a3 1.6%10° 33N 32.61 +
26 Salmonella enterica salamae 42ib:enxz15s Ad593 Cereals 58 1.2x10° 3992 33.17 +
27 Salmonella entarica salamae 9, g m,t Ad212 Food product 27 8.3x10¢ 20.78 32,82 +
28 Salmonella entarica entarica Abastatuba Ad2318 Mot available 45 1.5x 108 2556 32.32 +
29 Salmonella entarica enterica Aberdean CIP 105618 Human 46 2.2%104 579 32.3 +
30 Salmonella entarica enterica Abortusegui Adz23z1 Mot available 33 2.5x10° 35.60 33.42 +
K3 Salmonella enterica enterica Abortusovis Ad2320 Ovine foetus 68 2.0x10° 33.97 32.78 +
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Inoculation

EPW -8 hat42 £1°C
level PCR results
Genus and [cfur225 Test Level CFX Opus DespWell
Mo, spacies Subspecies Sarovar Source Origin ml) fefuf mL) Target Cq IPC Cqg Rasult
32 Salmonella enterica enterica Adelaide Ad2319 Turkey breeding environment a2 7.5x 10 38.29 33.53 +
33 Salmonella enterica entarica Agona ADDVO38Ba Feed for pork k1 1.7 %107 40.68 33.20 +
34 Salmonella enterica enterica Anaturm ADDEQOT Dusts &1 5.8x10¢ 37.85 33.32 +
35 Salmonella enterica enterica Bardo Adria 5689 Meat for sausage 41 1.8x102 38.40 33.22 +
36 Salmonella enterica enterica Bareilly Ad1687 Chocolate industry 49 1.5x10° 40.98 33.97 +
37 Salmonella enterica enterica Blockley Ad923 Poultry environment 65 8.7x10" 38.64 33.05 +
38 Salmonells enterica entarica Braenderup Adria 111 Pork meat 10 21 %104 2930 33.05 +
39 Salmonella enterica entarica Bredeney Adria 396 Ground beef 48 8.3x10% 24.47 32.95 +
40 Salmonella enterica enterica Caracas Ad2322 Spice Bd 34x10% 29,22 3241 +
41 Salmonella enterica enterica Cerro AdBES Dehydrated poultry proteins 40 2.8x10* 30.09 32.78 +
42 Salmonellas enterica enterica Chester CIP 103543 Mot available 31 41x10 28,10 32,47 +
43 Salmonells enterica entarica Cubana Ad2323 Dust feed environmeant 20 4.9x10* 27.03 32,73 +
44 Salmonella enterica enterica Derby Ad1093 Fish fillet 28 7.3x10° 39.43 33.22 +
45 Salmonella enterica entarica Dublin Ad529 Beef meat 44 5.6x10% 31.93 32.88 +
46 Salmonella enterica enterica Enteritidis Ad477 Hen meat 3z 232107 41.19 33.66 +
a7 Salmonella enterica enterica i Getinamum Ad300 Poultry environment 7 4.0x10° 35.51 33.42 +
biowvar pullorum
48 Salmonella enterica enterica Gaminara Ad2324 Boar meat 33 1.3x10% 31.10 32,89 +
49 Salmonella enterica enterica Give Adria 436 Ground beef 28 5.0x10° 41.6 33.05 +
50 Salmonella enterica enterica Hadar Adria 24871 Chicken meat a7 4.0x10% 2903 32.99 +
51 Salmonella enterica entarica Havana Adg30 Poultry envirenment 43 9.5.10° 26.06 32.87 +
52 Salmonella enterica entarica Heidelbearg ADDEDDS Dusts from dairy industry 4an 4.8x10° 3z.m 3313 +
53 Salmonella entarica entarica Hvittingfoss Ad2325 Raw stuff 34 6.2x10° 27.48 32.70 +
54 Salmonella enterica enterica Indiana Ad174 White cheese 19 9.5 10° 27.36 32.4 +
55 Salmonella enterica enterica Infantis Adria F4018 Cheese N 6.7x10° 7.3 32.33 +
56 Salmonella enterica entarica laviana Ad2326 Turkey meat A6 73010 28.35 33.m +
57  Salmonellaenterica  enterica Kedougaou Ad929 Baine :::;EZ”’E"‘“' 25 1.9%10° 31.77 33.00 +
58 Salmonella enterica enterica kentucky CIP 105623 Chicken 32 =1 %10 35.43 33.28 +
59 Salmonella enterica entarica Kotthus Adria 1 Fa ultry:an:;xgmental 41 9.6x10 29.31 32,63 +
G0 Salmonella enterica enterica Lille Adria 37 Food product 42 7ax10° 28.13 32.70 +
61 Salmonella enterica enterica Livingstone Ad1107 Dusts az 4.8x10° 28.65 32.48 +
62 Salmonella enterica enterica London Adria 326 Cooked meat sample 37 6.4x10° 27,95 32.63 +
63 Salmonella enterica enterica Manhattan Adria 900 Dusts from dairy industry 33 21x10% 26.33 32.34 +
G4 Salmonella enterica entarica Maracaibo CIF 54143 Mot available 25 1.4x10° 30.11 32.77 +
65 Salmonella enterica entarica Mbandaka Adg14 Mayannaise 34 1.Ax10% 2741 32.66 +
G5 Salmonella enterica enterica Meleagridis Adria 505 Raw milk 23 8.6x10° 28.15 33.12 +
67 Salmonella enterica entarica Michigan Ad2327 Low moisture sausage 45 4.6x10° 28.3 32.82 +
&8 Salmonella enterica entarica Minnasota Ad2328 Fead 34 Tex10° 28.02 32.88 +
69 Salmonella enterica enterica Mississippi Ad2329 Parakeet 39 34x10° 29.57 32.83 +
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Inoculation

BEPW -8 hat42 £1°C

level PCR results
Genus and [cfur225 Test Level CFX Opus DespWell
Mo, spacies Subspecies Sarovar Source Origin ml) fefuf mL) Target Cq IPC Cqg Rasult
70 Salmonella entarica enterica Mugnchen CIP 106178 Mot available 24 6.2 x10° 27.91 32.62 +
71 Salmonella enterica enterica Montevideo AdS12 Raw milk 36 1.6x10° 26.49 329 +
72 Salmonella enterica enterica Mapoli AdS28 Clinical 55 3.2x10° 29,00 33.00 +
73 Salmonella entarica enterica Mawport Adria 586 Sausage 18 1.8x10° 29.41 32.66 +
74 Salmonella enterica enterica Oranienburg Ad1724 Cereals 56 5.6x10 27.51 327N +
75 Salmonella entarica enterica Panama Adria 8 Ground beef 25 2.5x10° 28,15 32,78 +
76 Salmonella entarica enterica Paratyphi A ATCC 9150 Mot available 27 2.7x100 34.33 33.25 +
77 Salmonella entarica enterica Paratyphi B Ad3o Clinical 23 23210 29.31 3312 +
78 Salmonella enterica enterica Paratyphi C ATCC 13428 Mot available 33 3.3x%107 32.82 334 +
79 Salmonella enterica enterica Poona Ad2330 Poultry feed 44 d4.4x10° 28.63 32.87 +
80 Salmonella enterica enterica Regent Adria 328 Duck 36 3.6x10 32.09 33.38 +
81 Salmonella entarica entarica Rissen Adria 39 Food product 3z 1.2410° 30.71 3312 +
B2 Salmonella enterica enterica Rubislaw Ad2332 Shark cartilage 30 1.6x10¢ 29.23 32,92 +
83 Salmonella enterica enterica Saintpaul Adria F31 Pilchard fillets 44 2.3x10% 28.03 32.8 +
B4 Salmonella enterica enterica Senftenbarg Ad3ss Seafood cocktail 24 J4x10° 31.36 32.86 +
B5 Salmonella enterica enterica Stanley CIP 106163 Mot available 28 54x10* 31.40 33.00 +
26 Salmonella entarica enterica Stourbridge Ad2297 Raw milk cheasea 17 7.8x10¢ 31.84 33.33 +
a7 Salmonella enterica enterica Schwardzengrun Ad2333 Egg products environment 54 3.8x10° 29.12 33.04 +
a8 Salmonella enterica enterica Tennessee ADDEDOG Dusts from dairy industry 36 2.2x10° 29,60 33.05 +
83  Salmonella entarica entarica Thompsaon AER"300 Poultry 67 4.2x10° 28.11 32.94 +
90 Salmonella enterica enterica Typhi Ad3nz2 Clinical 21 4.4x10* 31.76 32.51 +
91 Salmonellaenterica  enterica Hpimsiong - 2092LsER0N0 Meat 43 1.1%10* 29.43 33.03 +
1,4 [5], 12::12 a
82  Salmonellaenterica  enterica ?‘:Eg;“'l';“m Ad1333 Tiramisu 87 1.3x10* 27.25 33.28 +
93  Salmonellaenterica  enterica Typhircuimy Ad1335 ESulny BivirDRmA AL 58 1.9.10° 29.11 33.34 +
1,4[5], 12:-:1,2 sample

94  Salmonellaenterica  enterica ?ET;TT{:;_Uum Ad1334 Ready to cook pork 40 5.6x%10° 28.16 32.84 "
85 Salmonells enterica enterica Urbana Ad501 Human food 44 2.0x10° 31.82 32.82 +
96 Salmonella enterica enterica Veneziana Adria 233 Food product 39 B.Ax107 29.75 32.76 +
97 Salmonella enterica enterica Wirchow Adria F276 Curry 36 8.2x10° 29.90 33.34 +
S8 Salmonella enterica enterica Wandsworth Ad2335 Fillet of mullet 28 362107 31.03 33.23 +
99 Salmonella entarica enterica Waycross CIP105634 Human 50 TO0x104 31.69 33.49 +
100  Salmonella enterica enterica Weltevreden Ad2336 Treated water 23 6.4x10* 30.86 32.99 +

“Ad, AQQ, AER = ADRIA Développament culture collection, Quimper, France,

CIP = Collection de 'institut Pasteur, Paris, France.,

SATCC = American Type Culture Collection, Manassas, VA.

9 DSM = Leibniz Institute DSMZ German Collection of Microorganisms and Cell Cultures GmbH, Braunschweig, Germany.

“Tested at 1/10 dilution due to inhibition.
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BPW -24hat37+1°C

cfu/mL AFNOR
prior to CFX Opus 96 RAPID
Ma. Strain Reference Origin incubation Target cg IPC co Result Salmonella
1 Citrobacter braakii Ade833 Raw beef meat 3.7x10° MNSA 31.88 - -
2 Citrobacter diversus Adria 140 Raw milk 3.9x10° MIA 32.94 - -
3 Citrobacter freundii Adria 23 Raw pork sausage 3.6x10° NIA 32.92 - -
4 Citrobacter freundii Adria 175 Raw duck meat 4.8x10° MAA 33.02 - -
L] Citrobacter koseri Adria 71 Frozenvegetables  3.89x10° MiA 32.85 - -
6 SRroNACel Adria 11 Cheese 2.7x10° N/A 32.93 s -
agglomerans
7 Enterobacter amnigenus ADD*COGE Raw poultry meat 2.6x10° M/ 32.7 - -
8 Enterobacter cloacae Adria 10 Faw milk 1.9x10° MN/ASNSAY MN/Af32. 210 il -
9 Enterobacter intermedius Adria 60 Bean 3.2x10° MNSA 32.39 - -
10 Enterobacter kobei Ad3aqz Ham 2.6x10° MIA 32.58 - -
11 Enterobacter sakazakii Adria 95 Fermented milk 2.6x10° MIA 32.56 - -
12 Erwinia carotovara CIP"B2B3 Potatoes 4x10° MNSA 32.63 - -
13 Escherichia coli Adria 19 Grated carrots 3.5x10° MNSA 32.64 - -
14 Escherichia hermanii Ad4s1 Dessert 2.3%10° N/A 32.6 - e
colonies
15 Escherichia vulneris Adria 132 WVeal liver 1.1x10° M/A 32.6 - -
16 Hafnia alvei Adria 167 Raw pork sausage 4.4x10° MNIA 32.68 - -
17 Klebsiella oxytoca Adria 57 Food product 2.6x%10° A 32.49 - -
18 Klebsiella pneumaoniae Adria 47 Raw turkey meat 3.2x10° MNIA 32.49 - -
19 Kluyvera spp Adria 41 Raw milk 2.0x10° MN/A 32.54 - -
20 Morganella morganii CIP A236 Mot available 3.9x10° /A 32.63 - -
21 Pantoea agglomerans Adria 62 Frozen vegetables  6.6x10° A 32.62 - -
22 Proteus mirabilis AdB39 Mayonnaise 4.4x10° M/A 32.69 - -
23 Proteus vulgaris Adria 43 Sliced ham 1.6x10* NIA 32.36 - -
24 Providencia rettgeri Adria 112 White liquid egg 2.7x10° MN/A 32.4 - -
25 Rhanella aquatilis Adria 69 Maolluscs 4.4x10* M/A 32.44 - -
26 Serratia liguefaciens Adria 26 Egg product 1.7x10° MNIA 32.18 - -
27 Serratia proteomaculans ADOCO056 Ham 6.6 x 10° /A 32.63 - -
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BIO-RAD

BPW =24 h at 37 £ 1°C

AFMOR

cfu/mL
prior to CFX Opus 98 RAPID'
Ma. Strain Reference Origin incubation Target cq IPC cg Result Salmonella
28 Shigella flexneri CIP 8248 Mot available 2.4x10° M/A 32.43 - -
29 Shigella sonnei CIP 82497 (ATCC Not available 1.4x10° N/A 32.13 - -
29930)
30 Yersinia enterocolotica Adria 32 Bacon 1.2x10° MN/A 32.43 - -
“Ad, ADD, AER = ADRIA Développement culture collection, Quimper, France.
" CIP = Collection de l'institut Pasteur, Paris, France,
SATCC = American Type Culture Collection, Manassas, VA,
1Tested at 1/10 dilution due to inhibition.
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Laboratory

Aerobic mesophilic flora:

| A

| 18h15a37°C

3.00E+03 CFU/g

Appendix 7 - Results obtained by the collaborative laboratories and the expert laboratory

| Thermocycler: CFX96 DW

BIO-RAD

ISO 6579-1 EZ-Check Salmonella "
PCR test Confirmation < s %
RVS MKTTn - Direct streaking AT R o= =
[ > . ——
Sa[r\1]1ple Latex test 4 Sa’m?::gs SPp. (IEIFI'E():() PCR final result (10uL) I.Baltngt:;t 1(§m| of RVS) tBelsg res.ult Salmonglla spp. % % "g % Agé::l?ﬁnt
XLD RAPID’ XLD RAPID’ BIO RAD E Salmonella spp. RAPID’ RAPID’ RAD (direct streaking and g D "E =
Salmonella Salmonella i Salmonella Salmonella after subculture) § S
Typical Typical Typical Typical Typica Typical =
coIo)r/fi)es (+-) coloxi?es (+/-) coIor}:i%s (+/-) coloxi?es (+/-) Cq value Cq value I coloﬁes (+-) (+) color{iis (+-) (+) =
2 + + - + - N/A 33.12 - - + + + + + NDenar)
3 - - - = N/A 32.85 = - = = NA
6 - - - N/A 32.94 = - = = NA
11 + + + + + 37.74 33.27 + - + + + + + PA
14 + + + + + 33.64 33.05 + - + + + + + PA
18 - - - 32.86 33.23 + - - PDep(aty
20 + + + + + 38.38 33.18 + - + + + + + PA
23 - + + - 33.23 33.10 + - S S PDep(aty
1 + + + + + + 19.46 35.09 + + + + + + + + + PA
5 + + + + + + 21.04 33.34 + + + + + + + + + PA
8 + + + + + + 18.50 34.90 + + + + + + + + + PA
12 + + + + + + 18.76 N/A + + + + + + + + + PA
13 + + + + + + 18.49 N/A + + + + + + + + + PA
16 + + + + + + 18.73 N/A + + + + + + + + + PA
17 + + + + + + 20.02 38.21 + + + + + + + + + PA
21 + + + + + + 19.28 N/A + + + + + + + + + PA
4 + + + + + + 18.75 35.27 + + + + + + + + + PA
7 + + + + + + 19.08 35.57 + + + + + + + + + PA
9 + + + + + + 19.58 36.62 + + + + + + + + + PA
10 + + + + + + 18.35 N/A + + + + + + + + + PA
15 + + + + + + 17.89 N/A + + + + + + + + + PA
19 + + + + + + 18.39 N/A + + + + + + + + + PA
22 + + + + + + 18.51 N/A + + + + + + + + + PA
24 + + + + + + 18.42 N/A + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

C

3.40E+03 CFU/g

21ha37°C

| Thermocycler: ~ CFX Opus DW |

BIO-RAD

ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation g §
RVS MKTTn . | Direct streakin RVS (0.5mi o N =
N° ) El Salmonella spp. IPC PCR final ec(t13:.|t? g Latex test into 10ml of Latex test Confirmation final result -§ E S 2 | Agreement
Sample atex test e (FAM) (HEX) result BIO RAD RVS) BIO RAD _ SaImone]Ia spp. 5 g S = Ref/Alt
XLD RAPID’ XLD RAPID’ BIO RAD g Salmonella RAPID’ RAPID’ (direct streaking and after E® ,E £
Salmonella Salmonella i spp. Salmonella Salmonella subculture) § S
Typical Typical Typical Typical Typical Typical =
coIor}:i%s (+1-) colozi%s (+/-) coIor}:iF:as (+/-) coIor}:iF:as (+/-) Cq value Cq value color{i%s (+1-) (+) coIor):iF()es (+/-) (+) =
2 - - N/A 32.88 - - - - NA
3 - - N/A 33.05 - - = = NA
6 - - N/A 33.17 - - = = NA
11 - - = N/A 32.66 - - = = NA
14 - + + + N/A 33.32 - - + + - NDen(atty
18 - - - 39.74 32.85 - - - - PDrpar)
20 + + + 36.90 33.59 - - + + - NDen(atty
23 - - = N/A 33.36 - - = = NA
1 + + + + + + 18.44 33.77 + + + + + + PA
5 + + + + + + 18.10 36.64 + + + + + + + + PA
8 - - N/A 32.85 - - - - NA
12 + + + + + + 18.32 35.46 + + + + + + + + + PA
13 + + + + + + 18.02 36.69 + + + + + + + + + PA
16 + + + + + + 17.88 N/A + + + + + + + + + PA
17 + + + + + + 17.94 35.10 + + + + + + + + + PA
21 + + + + + + 18.10 34.95 + + + + + + + + + PA
4 + + + + + + 17.19 35.50 + + + + + + + + + PA
7 + + + + + + 17.78 35.60 + + + + + + + + + PA
9 + + + + + + 17.53 35.32 + + + + + + + + + PA
10 + + + + + + 17.70 35.46 + + + + + + + + + PA
15 + + + + + + 18.22 N/A + + + + + + + + + PA
19 + + + + + + 17.95 35.00 + + + + + + + + + PA
22 + + + + + + 18.07 34.91 + + + + + + + + + PA
24 + + + + + + 18.39 35.70 + + + + + + + + + PA
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BIO-RAD

Laboratory \ D | 18h a 37°C
Aerobic mesophilic flora:  4.50E+02 CFU/g | Thermocycler; CFX96 DW

ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation e §
. . RVS (0.5ml c o 2 =
N° RVS MKTTn B . oncl s PG PCR final D|re<:(t13t|:E?k|ng Latex tost into(10ml Latex | Confirmation final result (= i3 S 2 Agreement
Sample Latex test o (FAM) PP (HEX) result BIO RAD of RVS) test .Salmonella! spp. g 8 e % Ref/Alt
XLD RAPID’ XLD RAPID’ BIO RAD E Salmonella RAPID’ RAPID’ BIO RAD (direct streaking and = ,E uE_

Salmonella Salmonella i spp. Salmonella Salmonella after subculture) o2 g

Typical Typical Typical Typical Typical Typical =

coIor}:i%s (+1-) coIor}:iF:as (+/-) colozi%s (+/-) colozi%s (+1-) Cq value Cq value coIor):iF()es (+/-) (+) coIor):iF()es (+/-) (+) =
2 - - - - - - N/A 33,00 - - - - - - - - - NA
3 - - - - - - N/A 32.78 - - - - - - - - - NA
6 - - - - - - N/A 32.69 - - - - - - - - - NA
11 - - - - - - N/A 32.65 - - - - - - - - - NA
14 - - - - - - N/A 33.12 - - - - - - - - - NA
18 - - - - - - N/A 32.56 - - - - - - - - - NA
20 - - - - - - N/A 32.55 - - - - - - - - - NA
23 - - - - - - N/A 33.27 - - - - - - - - - NA
1 + + + + + + 18.03 N/A + + + + + + + + + PA
5 + + + + + + 18.55 34.67 + + + + + + + + + PA
8 + + + + + + 20.22 34,30 + + + + + + + + + PA
12 + + + + + + 21.29 33.37 + + + + + + + + + PA
13 + + + + + + 19.00 N/A + + + + + + + + + PA
16 + + + + + + 18.19 37.39 + + + + + + + + + PA
17 - - - N/A 32.71 - - - NA
21 + + + + + + 18.32 N/A + + + + + + + + + PA
4 + + + + + + 18.82 34.92 + + + + + + + + + PA
7 + + + + + + 19.27 35.14 + + + + + + + + + PA
9 + + + + + + 18.33 36.36 + + + + + + + + + PA
10 + + + + + + 22.34 33.39 + + + + + + + + + PA
15 + + + + + + 17.92 39.87 + + + + + + + + + PA
19 + + + + + + 17.44 N/A + + + + + + + + + PA
22 + + + + + + 25.65 N/A + + + + + + + + + PA
24 + + + + + + 18.97 35.86 + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

| E

| 20na3reC

7.80E+08 CFU/g

Analyses at D+3

| Thermocycler:

CFX96 DW

BIO-RAD

ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation - §
. . RVS (0.5ml 2 2 .
N° RVS MKTTn Latex | 5 PCR final Direct streaking Latex | into10mlof | Latex | Confirmation final result |SE=tcs 8 ?
test g | Salmonella spp. IPC result (10uL) test RVS) test Salmonella spp. £ S = £ Agreement
Sample , , = (FAM) (HEX) , . . ¥ =2 £ © Ref/Alt
XLD RAPID XLD RAPID BIO = Salmonella RAPID BIORAD| RAPID BIORAD| (direct streaking and = = £
Salmonella Salmonella | RAD | i spp. Salmonella Salmonella after subculture) ©s g
Typical Typical Typical Typical Typical Typical =
coIo)r/fi)es (+-) coIor}:iF:as (+/-) colozi%s (+/-) coIor}:iF:as (+/-) Cq value Cq value color{i%s (+-) (+) colo)r?i)es (+-) (+) =
2 - N/A 32.91 - - - - NA
3 - N/A 32.77 - - = = NA
6 - N/A 32.91 = - - = = NA
1 - 40.66/N/A/N/A | 33.08/32.66/32.79 +/-/- - - = - PDepar)
14 - N/A 32.3 - - = = NA
18 - N/A 32.88 - - = = NA
20 - N/A 33.05 - - = = NA
23 - N/A 32.7 - - = = NA
1 + + + + + + 18.4 N/A + + + + + + + + + PA
5 + + + + + + 18.63 N/A + + + + + + + + + PA
8 + + + + + + 18.74 339 + + + + + + + + + PA
12 + + + + + + 18.52 34.41 + + + + + + + + + PA
13 + + + + + + 18.24 33.73 + + + + + + + + + PA
16 - N/A 33.12 - - - - NA
17 + + + + + + 19.04 34.66 + + + + + + + + + PA
21 + + + + + + 17.83 35.12 + + + + + + + + + PA
4 + + + + + + 17.79 36.89 + + + + + + + + + PA
7 + + + + + + 18.02 36.11 + + + + + + + + + PA
9 + + + + + + 19.39 24.15 + + + + + + + + + PA
10 + + + + + + 18.05 24.86 + + + + + + + + + PA
15 + + + + + + 18.01 34.38 + + + + + + + + + PA
19 + + + + + + 19.51 34.07 + + + + + + + + + PA
22 + + + + + + 17.61 34.57 + + + + + + + + + PA
24 + + + + + + 17.85 34.81 + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

| F

1.10E+03 CFU/g

19h a 37°C

| Thermocycler: CFX96 DW |

BIO-RAD

ISO 6579-1 EZ-Check Salmonella
PCR test Confirmation 23 §
RVS MKTTn - : Direct streakin RVS (0.5ml into L S5 & s
Ne 2 | Samonelaspp. | 1pc | FCRfinal (10pL) ¥ | Latex test 10m(l ofRvg) | Latex | Confirmation final result [ c =4 2 | Agreement
Sample RAPID' RAPID' Latex test e (FAM) (HEX) result RAPID’ BIO RAD RAPID' test _Salmonella.spp. R = Ref/Alt
XLD Salmonella XLD Salmonella BIO RAD £ Salmonella Salmonella Salmonella BIORAD (direct streaking and s E § )
- : - - i spp. , : after subculture) oL Z
Typlcal Typlcal Typlcal Typlcal Cq value Cq value Typlcal (+1) Typlca (+1)
colonies (+/-) | colonies (+/-) | colonies (+/-) | colonies (+/-) colonies (+/-) | colonies (+/-)
2 - - N/A 32.84 - - - - - NA
3 - - N/A 32.47 - - - - - NA
6 - - N/A 32.71 - - - - - NA
11 - - N/A 32.65 - - - - - NA
14 - - N/A 32.56 - - - - - NA
18 - - N/A 33.25 - - - - - NA
20 - - N/A 32.88 - - - - - NA
23 - - N/A 32.74 - - - - - NA
, , 19.66/ 34.57/ : ,
-d (+ d (+ -d (+ -d (+
: ¥ Salivgriglsla) ¥ Sal(:n(oAZZa) ¥ * 18.97/ N/A/ H Sal(jn(orli;IlSIa) i Sa(Ijm(orlrrflaslla) ¥ * * PA
19.10 32.45
5 + + + + + + 18.26 34.63 + + + + + + + + + PA
8 + + + + + + 17.98 34.74 + + + + + + + + + PA
12 + + + + + + 17.92 N/A + + + + + + + + + PA
13 + + + + + + 17.27 37.70 + + + + + + + + + PA
16 + + + + + + 17.56 N/A + + + + + + + + + PA
17 + + + + + + 17.58 N/A + + + + + + + + + PA
21 + + + + + + 171 N/A + + + + + + + + + PA
4 + + + + + + 17.54 39.37 + + + + + + + + + PA
7 + + + + + + 17.70 36.22 + + + + + + + + + PA
9 + + + + + + 19.61 3517 + + + + + + + + + PA
10 + + + + + + 18.12 37.55 + + + + + + + + + PA
15 + + + + + + 17.97 38.50 + + + + + + + + + PA
19 + + + + + + 17.33 N/A + + + + + + + + + PA
22 + + + + + + 17.25 N/A + + + + + + + + + PA
24 + + + + + + 17.26 N/A + + + + + + + + + PA
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BIO-RAD

Laboratory \ G \ 19h a 37°C
Aerobic mesophilic flora:  1.60E+04 CFU/g | Thermocycler: CFX Opus DW |
ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation " §
RVS MKTTn - PCR fi Direct streaking .RVS (0.5ml Confirmation final 5 E g =
N° @ | Salmonellaspp. | IPC inal (10pL) Latextest | MOAOMIOF 1) 2tex test result 55 = 8 Agreement
Latextest | & result RVS) Ea g =5 Refl/Alt
Sample RAPID’ RAPID’ BIO RAD = (FAM) (HEX) Salmonella RAPID' BIO RAD RAPID' BIO RAD .Salmonella.spp. € o g g
XLD Salmonella XLD Salmonella i Spp. Salmonella Salmonella (direct streaking and S8 § -
Typical Typical Typical Typical Typical Typical after subculture) - =
colonies (+/-) | colonies (+/-) | colonies (+/-) | colonies (+/-) Cq value Cq value colonies (+/-) (+) colonies (+/-) (+) =
2 - - - - - - N/A 34.12 - - - - - - - - - NA
3 - - - - - = N/A 32.76 = - - - - = = = = NA
6 - - - - - = N/A 32.91 = - - - - = = = = NA
11 - - - - - = N/A 32.78 = - - - - = = = = NA
14 - - - - - = N/A 32.54 = - - - - = = = = NA
18 - - - - - = N/A 32.89 = - - - - = = = = NA
20 - - - - - = N/A 32.57 = - - - - = = = = NA
23 - - - - - = N/A 32.53 = - - - = = = NA
1 + + + 17.95 35.52 + + + + + + + + PA
5 + + + 18.21 34.18 + + + + + + + + PA
8 + + + + + + 18.31 35.00 + + + + + + + + + PA
12 - - - N/A 32.58 - - - - - - - NA
13 + + + + + + 18.38 34.13 + + + + + + + + + PA
16 + + + + + + 18.27 36.64 + + + + + + + + + PA
17 + + + + + + 18.39 33.32 + + + + + + + + + PA
21 + + + + + + 17.31 355 + + + + + + + + + PA
4 + + + + + + 17.46 35.22 + + + + + + + + + PA
7 + + + + + + 17.57 36.05 + + + + + + + + + PA
9 + + + + + + 17.82 33.75 + + + + + + + + + PA
10 + + + + + + 17.06 37.90 + + + + + + + + + PA
15 + + + + + + 18.05 34.95 + + + + + + + + + PA
19 + + + + + + 21.01 32.61 + + + + + + + + + PA
22 + + + + + + 17.41 39.09 + + + + + + + + + PA
24 + + + + + + 17.69 N/A + + + + + + + + + PA
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BIO-RAD

Laboratory | H \ 19h a 37°C
Aerobic mesophilic flora:  2.20E+05 CFU/g | Thermocycler: CFX96 DW |
ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation e §
RVS MKTTn . .| Direct streakin RVS (0.5ml o 52 | = IE
N° Latex g Salmonella spp. IPC RO fllnal ecit1 :LE? ! Latex test into 10ml of Latex test Cetiatemualiesult '§ f -% 4 Agreement
Sample , : test | = (FAM) (HEX) | o resul , BIO RAD RVS) | BioRAD Salmonella spp. SRR § | ReflAlt
LD RAPID XLD RAPID BIORAD | & Salmonella RAPID RAPID (direct streaking and = = £
Salmonella Salmonella i Spp. Salmonella Salmonella after subculture) og S
Typical Typical Typical Typical Typical Typical =
coIor}:i%s (+1-) colozi%s (+/-) coloﬁes (+/-) coIor}:iF:as (+/-) Cq value Cq value coIor):iF()es (+/-) (+) coIor):iF()es (+/-) (+) =
2 - - - - - - N/A 33.28 - - - - - - - - - NA
3 - - - - - = N/A 33.42 = - - - - = = = = NA
6 - - - - - = N/A 33.58 = - - - - = = = = NA
11 - - - - - = N/A 33.33 = - - - - = = = = NA
14 - - - - - = N/A 32.89 = - - - - = = = = NA
18 - - - - - = N/A 32.94 = - - - - = = = = NA
20 - - - - - = N/A 32.84 = - - - - = = = = NA
23 - - - - - = N/A 32.81 = - - - - = = = = NA
1 - - - - - - N/A 33.70 - - - - - - - - - NA
5 - - - - - - N/A 33.31 - - - - - - - - - NA
8 + + + + + + 19.19 N/A + + + + + + + + + PA
12 + + + + + + 18.98 N/A + + + + + + + + + PA
13 + + + + + + 18.14 N/A + + + + + + + + + PA
16 + + + + + + 18.29 N/A + + + + + + + + + PA
17 + + + + + + 18.01 35.76 + + + + + + + + + PA
21 + + + + + + 20.92 N/A + + + + + + + + + PA
4 + + + + + + 20.56 34.60 + + + + + + + + + PA
7 + + + + + + 19.11 N/A + + + + + + + + + PA
9 + + + + + + 18.64 N/A + + + + + + + + + PA
10 + + + + + + 17.67 N/A + + + + + + + + + PA
15 + + + + + + 18.99 40.75 + + + + + + + + + PA
19 + + + + + + 21.39 N/A + + + + + + + + + PA
22 + + + + + + 18.71 N/A + + + + + + + + + PA
24 + + + + + + 17.93 N/A + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

| 18h a36+-2°C

2.80E+04 CFU/g

| Thermocycler:  CFX Opus Standard |

BIO-RAD

ISO 6579-1 EZ-Check Salmonella o ”

PCR test Confirmation % §

(<]

o RVS MKTTn - PCRiingl | Direct streaking RS O Confirmation final ~[SE=RESER=E
N Latex test @ | Salmonellaspp. | IPC result (10uL) Latex test RVS) Latex test result g S =8 Final | Agreement
Sample RAPID’ RAPID’ BIO RAD % (FAM) (HEX) Salmonella RAPID’ BIO RAD RAPID’ BIO RAD _Salmonella. spp. = 7 E result Ref/Alt

XLD Salmonella XLD Salmonella i spp. Salmonella Salmonella (direct streaking and E S

Typical Typical Typical Typical Typical Typical after subculture) ?, =

colonies (+/-) | colonies (+/-) | colonies (+/-) | colonies (+/-) Cq value Cq value colonies (+/-) (+) colonies (+/-) (+) S =
2 - - - N/A 32.81 - - - - - - NA
3 - - - N/A 32.76 - - - - - - NA
6 - - - N/A 33.16 - - - - - - NA
11 - - - N/A 33.13 - - - - - - NA
14 - - - N/A 33.07 - - - - - - NA
18 - - - N/A 33.2 - - - - - - NA
20 - - - N/A 33.03 - - - - - - NA
23 - - - N/A 33.2 - - - - - - NA
1 + + + + + + 18.1 N/A + + + + + + + + + PA
5 - - - N/A 32.78 - - - - - - NA
8 + + + 20.62 35.7 + + + + + + PA
12 + + + 17.75 N/A + + + + + + PA
13 + + + 17.57 N/A + + + + + + PA
16 - - - N/A 32.7 - - - - - - NA
17 + + + + + + 18.28 N/A + + + + + + + + + PA
21 - - - N/A 33.13 - - - - - - NA
4 + + + + + + 17.54 N/A + + + + + + + + + PA
7 + + + + + + 18.28 N/A + + + + + + + + + PA
9 + + + + + + 174 N/A + + + + + + + + + PA
10 + + + + + + 18.28 N/A + + + + + + + + + PA
15 + + + + + + 18.21 N/A + + + + + + + + + PA
19 + + + + + + 18.13 36.25 + + + + + + + + + PA
22 + + + + + + 17.78 N/A + + + + + + + + + PA
24 + + + + + + 17.75 N/A + + + + + + + + + PA
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Laboratory
Aerobic mesophilic flora:

J

| 24nhasrec

6.40E+03 CFU/g

| Thermocycler: CFX Opus DW |

BIO-RAD

ISO 6579-1 EZ-Check Salmonella
PCR test Confirmation §_ s
RVS MKTTn - . Direct streakin RVS (0.5ml into T T B s

N° Latex test § Salmonella spp. IPC P?(I;mal (10uL) ’ Latex test 10m(l of RVS) | Latex test Cong;r;ln‘c;gzgllf;n:;?sult % § § % E Agreement

Sample | yip RAPID' XLD RAPID' | BIoRAD | = (FAM) (HEX) | saimonella RAPID’ BIORAD | RAPID' | BIORAD | (oot ctreakingand [hich | & | ReflAtt
Salmonella Salmonella £ Salmonella Salmonella == = 'S
- - , - i spp. , , after subculture) S =
Typlcal Typlcal Typlcal Typlcal Cq value Cq value Typlcal (+1) Typlcal (+1) o
colonies (+/-) | colonies (+/-) | colonies (+/-) | colonies (+/-) colonies (+/-) colonies (+/-)

2 - - N/A 32.74 - - - - NA

3 - - N/A 32.9 - - - - NA

6 + + - + 37.24 33.18 - + + PA

11 + + - + 38.94 32.56 - + + PA

14 + + - + N/A 33.22 o - + + o NDgn(art)

18 - N/A 334 - - + + + + - NAENi)

20 + + - + N/A 32.75 - - + + - NDgn(art)

23 + + - + N/A 32.89 o - + + o NDgn(art)

1 + + + + + 18.81 33.52 + + + + + PA

5 + + + + + 17.85 33.14 + + + + + PA

8 + + + + + 19.47 35.36 + + + + + PA

12 + + - + + N/A 32.59 - - + Ay - NDFN(an)

13 + + + + + + 19.24 N/A + + + + + + + + + PA

16 + + + + + + 19.91 37.00 + + + + + + + + + PA

17 + + + + + + 20.3 34.46 + + + + + + + + + PA

21 - - N/A 32.56 - - - - NA

4 + + + + + + 18.33 33.27 + + + + + + + + + PA

7 + + + + + + 19.73 33.53 + + + + + + + + + PA

9 + + + + + + 18.61 33.86 + + + + + + + + + PA

10 + + + + + + 18.1 33.56 + + + + + + + + + PA

15 + + + + + + 19.56 34.16 + + + + + + + + + PA

19 + + + + + + 18.27 34.42 + + + + + + + + + PA

22 + + + + + + 17.23 34.25 + + + + + + + + + PA

24 + + + + + + 19.34 35.53 + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora: 4.80E+05 CFU/g

| K1

| 19hasreC

| Thermocycler: CFX Opus DW |

BIO-RAD

ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation e §
. . RVS (0.5ml c o e -
N° RVS MKTTn 5 PCR final Direct streaking into 1(0ml of Confirmation final result [&= 5 S 2
®» | Salmonella spp. IPC (10uL) Latex test Latex test fo = @ | Agreement
Sample Latex test o (FAM) (HEX) result BIO RAD RVS) BIO RAD .Salmonella_spp. E ® g = Ref/Alt
XLD RAPID’ XLD RAPID’ BIO RAD E Salmonella RAPID’ RAPID’ (direct streaking and "g p= ,E uE_
Salmonella Salmonella i spp. Salmonella Salmonella after subculture) ©og g
Typical Typical Typical Typical Typical Typical =
coIor}:i%s (+-) coloﬁes (+/-) coloﬁes (+/-) coIor}:iF:as (+/-) Cq value Cq value coIor):iF()es (+/-) (+) colo)r?i)es (+-) (+) =
2 - - N/A 33.12 - - - - - - NA
3 - = N/A 32.85 = - - = = = NA
6 - = N/A 33.07 = - - = = = NA
11 - = N/A 32.77 = - - = = = NA
14 - = N/A 33.28 = - - = = = NA
18 +- +- M N/A 33.11 - +- + + +- + E NDewgy
20 - = N/A 33.14 = - - = = = NA
23 - = N/A 33.08 = - - = = = NA
1 + + + + + + 19.13 34.03 + + + + + + + + + PA
5 - - N/A 32.77 - - - - - - NA
8 - - N/A 33.29 - - - - - - NA
12 + + + + 17.99 35.42 + + + + + + + + + PA
13 + + + + + + 18.6 34.40 + + + + + + + + + PA
16 + + + + + + 19.71 33.88 + + + + + + + + + PA
17 - - N/A 33.07 - - - - - - NA
21 + + + + + + 19.06 34.41 + + + + + + + + + PA
4 + + + + + + 19.35 33.62 + + + + + + + + + PA
7 + + + + + + 18.74 35.09 + + + + + + + + + PA
9 + + + + + + 18.78 34.38 + + + + + + + + + PA
10 + + + + + + 17.81 34.87 + + + + + + + + + PA
15 + + + + + + 19.18 34.16 + + + + + + + + + PA
19 + + + + + + 19.91 33.83 + + + + + + + + + PA
22 + + + + + + 18.20 34.29 + + + + + + + + + PA
24 + + + + + + 19.37 34.53 + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

| K2

| 19ha37°C

8.40E+05 CFU/g

| Thermocycler:  CFX Opus DW |

BIO-RAD

ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation = §
. , RVS (0.5ml £ £
N° RVS WKTTn 5 PCR final Direct streaking into 1(0ml of Confirmation final result [ = % S 2
®» | Salmonella spp. IPC (10uL) Latex test Latex test g o = @ | Agreement
Sample Latex test o (FAM) (HEX) result BIO RAD RVS) BIO RAD _Salmonella.spp. Ea S = Ref/Alt
XLD RAPID’ XLD RAPID’ BIO RAD E Salmonella RAPID’ RAPID’ (direct streaking and S e ,E uE_
Salmonella Salmonella (e spp. Salmonella Salmonella after subculture) o2 g
Typical Typical Typical Typical Typical Typical =
coIor}:i%s (+-) coIo)rllFi)es (+-) coIor}:iF:as (+/-) coIo)rllFi)es (+-) Cq value Cq value coIor):iF()es (+/-) (+) coIor):iF()es (+/-) (+) =
25 - = N/A 32.56 = - = = = NA
26 - = N/A 32.58 = - = = = NA
32 - = N/A 33.03 = - = = = NA
34 - = N/A 32.94 = - = = = NA
40 - - N/A 33.14 - - - - - NA
45 - - N/A 32.96 - - - - - NA
48 - - N/A 33.05 - - - - - NA
27 + + + + + + 20.07 33.52 + + + + + + + + + PA
30 - - N/A 32.65 - - - - - NA
33 + + + + + + 22.21 32.46 + + + + + + + + + PA
35 + + + + + + 2043 32.58 + + + + + + + + + PA
36 + + + + + + 21.05 33.28 + + + + + + + + + PA
41 + + + + + + 20.58 33.31 + + + + + + + + + PA
42 + + + + + + 19.47 34.94 + + + + + + + + + PA
44 + + + + + + 18.45 33.77 + + + + + + + + + PA
28 + + + + + + 19.03 33.42 + + + + + + + + + PA
29 + + + + + + 18.77 33.35 + + + + + + + + + PA
31 - = N/A 32.70 = - = = = NA
37 + + + + + + 21.50 32.94 + + + + + + + + + PA
39 + + + + + + 18.70 34.12 + + + + + + + + + PA
43 + + + + + + 17.97 34.26 + + + + + + + + + PA
46 + + + + + + 17.88 34.36 + + + + + + + + + PA
47 + + + + + + 18.19 33.78 + + + + + + + + + PA
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BIO-RAD

Laboratory | L | 23ha3rec
Aerobic mesophilic flora:  6.70E+04 CFU/g | Thermocycler: CFX96 DW |
ISO 6579-1 EZ-Check Salmonella
PCR test Confirmation o s
. RVS MKTTn - PCR final Direct streaking RVS (0.5ml into Confirmation final § % ‘é " §

N Latex test @ | Salmonellaspp. | IPC result (10uL) Latex test | 10ml of RVS) | Latex test result Eo & § & | Agreement

Sample XLD RAPID’ XLD RAPID’ BIO RAD % (FAM) (HEX) Salmonella RAPID’ BIO RAD RAPID’ BIO RAD .Salmonellaf spp. "E 2] Se e ReflAlt

Salmonella Salmonella = spp. Salmonella Salmonella (direct streaking and | g <<=: i
Typical Typical Typical Typical Cqvalue Cqvalue Typical (+1) Typical (449 after subculture) =
colonies (+/-) | colonies (+/-) | colonies (+/-) | colonies (+/-) colonies (+/-) colonies (+/-)
2 - - - - - - N/A 33.20 - - - - - - - - - NA
3 - - - - - - N/A 33.00 - - - - - - - - - NA
6 - - - - - - N/A 33.29 - - - - - - - - - NA
11 - - - - - - N/A 33.14 - - - - - - - - - NA
14 - - - - - - N/A 32.39 - - - - - - - - - NA
18 - - - - - - N/A 32.94 - - - - - - - - - NA
20 - - - - - - N/A 32.59 - - - - - - - - - NA
23 - - - - - - N/A 32.90 - - - - - - - - - NA
1 + + + + + + 22.54 32.74 + + + + + + + + + PA
5 + + + + + + 20.28 33.43 + + + + + + + + + PA
8 + + + + + + 18.27 37.49 + + + + + + + + + PA
12 + + + + + + 19.19 34.01 + + + + + + + + + PA
13 + + + + + + 19.31 34.16 + + + + + + + + + PA
16 + + + + + + 18.65 34.72 + + + + + + + + + PA
17 + + + + + + 18.70 35.31 + + + + + + + + + PA
21 + + + + + + 18.34 36.00 + + + + + + + + + PA
4 + + + + + + 18.68 34.23 + + + + + + + + + PA
7 + + + + + + 19.39 34.36 + + + + + + + + + PA
9 + + + + + + 20.76 35.28 + + + + + + + + + PA
10 + + + + + + 19.17 34.53 + + + + + + + + + PA
15 + + + + + + 18.32 35.15 + + + + + + + + + PA
19 + + + + + + 18.27 35.84 + + + + + + + + + PA
22 + + + + + + 18.19 37.28 + + + + + + + + + PA
24 + + + + + + 19.57 35.28 + + + + + + + + + PA
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BIO-RAD

Laboratory \ M \ 20h 4 37°C
Aerobic mesophilic flora:  7.50E+04 CFU/g | Thermocycler: CFX Opus DW |
ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation — §
. . RVS (0.5ml c S 2 =
N° RVS MKTTn = PCR final Direct streaking into 1(0ml of Confirmation final result = % 8 ?
@ | Salmonella spp. IPC (10uL) Latex test Latex test g o = e Agreement
Sample Latex test o (FAM) (HEX) result BIO RAD RVS) BIO RAD .Salmonella_spp. g ® S = Ref/Alt
XLD RAPID’ XLD RAPID’ BIO RAD E Salmonella RAPID’ RAPID’ (direct streaking and "g p= ,,E uE_
Salmonella Salmonella ic spp. Salmonella Salmonella after subculture) og S
Typical Typical Typical Typical Typical Typical =
color):iF;s (+/-) coIor}:iF;s (+/-) coIo)rllFi)es (+-) colozi%s (+/-) Cq value Cq value color{i%s (+-) (+) colo)r:?es (+/-) (+) =
2 - - - - - - N/A 32.02 - - - - - - - - - NA
3 - - - - - = N/A 32.00 = - - - - = = = = NA
6 - - - - - = N/A 32.16 = - - - - = = = = NA
11 - - - - - = N/A 32.31 = - - - - = = = = NA
14 - - - - - = N/A 32.06 = - - - - = = = = NA
18 - - - - - = N/A 32.04 = - - - - = = = = NA
20 - - - - - = N/A 31.82 = - - - - = = = = NA
23 - - - - - = N/A 32.28 = - - - - = = = = NA
1 - - - - - - N/A 32.09 - - - - - - - - - NA
5 + + + + + + 23.18 32.10 + + + + + + + + + PA
8 + + + + + + 21.86 33.51 + + + + + + + + + PA
12 + + + + + + 22.93 33.93 + + + + + + + + + PA
13 + + + + + + 23.31 32.80 + + + + + + + + + PA
16 + + + + + + 22.86 33.10 + + + + + + + + + PA
17 + + + + + + 23.91 32.35 + + + + + + + + + PA
21 + + + + + + 23.51 32.11 + + + + + + + + + PA
4 + + + + + + 23.09 33.03 + + + + + + + + + PA
7 + + + + + + 21.66 33.34 + + + + + + + + + PA
9 + + + + + + 22.85 34.68 + + + + + + + + + PA
10 + + + + + + 22.63 33.61 + + + + + + + + + PA
15 + + + + + + 21.72 33.65 + + + + + + + + + PA
19 + + + + + + 22.38 32.63 + + + + + + + + + PA
22 + + + + + + 22.54 33.03 + + + + + + + + + PA
24 + + + + + + 22.36 33.08 + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

| N

| 24nasrec

5.70E+05 CFUJg

| Thermocycler: CFX96 DW |

BIO-RAD

1SO 6579-1 EZ-Check Salmonella
PCR test Confirmation o s
. RVS MKTTn = PCR final Direct streaking RVS (0.5ml into Confirmation final § % ‘é " §
N Latex test @ | Salmonellaspp. | IPC result (10uL) Latex test| 10ml of RVS) | Latex test result Eo =& § £ | Agreement
Sample XLD RAPID’ XLD RAPID’ BIO RAD T: (FAM) (HEX) Salmonella RAPID’ BIO RAD RAPID’ BIO RAD _Salmonella.spp. ..E @\ Se [ Ref/Alt
Salmonella Salmonella = spp. Salmonella Salmonella (direct streaking and [ g é’ i
Typical Typical Typical Typical Cqvalue Cqvalue Typical (+1) Typical (449 after subculture) =
colonies (+/-) | colonies (+/-) | colonies (+/-) | colonies (+/-) colonies (+/-) colonies (+/-)
2 - - - N/A 3343 - - - NA
3 - - N/A 32.88 - - - NA
6 - - - N/A 33.41 - - - NA
11 - - - N/A 33.14 - - - NA
14 - - - N/A 33.44 - - - NA
18 - - - N/A 33.05 - - - NA
20 - - - N/A 33.24 - - - NA
23 - - - N/A 32.81 - - - NA
1 + + + + + + 19.62 N/A + + + + + + + + + PA
5 + + + + + + 18.36 N/A + + + + + + + + + PA
8 + + + + + + 19.82 35.73 + + + + + + + + + PA
12 + + + + + + 21.21 33.27 + + + + + + + + + PA
13 + + + + + + 18.43 N/A + + + + + + + + + PA
16 + + + + + + 18.42 N/A + + + + + + + + + PA
17 + + + + + + 19.61 N/A + + + + + + + + + PA
21 + + + + + + 18.13 N/A + + + + + + + + + PA
4 + + + + + + 19.05 35.51 + + + + + + + + + PA
7 + + + + + + 18.05 N/A + + + + + + + + + PA
9 + + + + + + 19.08 35.74 + + + + + + + + + PA
10 + + + + + + 19.15 N/A + + + + + + + + + PA
15 + + + + + + 17.99 N/A + + + + + + + + + PA
19 + + + + + + 18.48 N/A + + + + + + + + + PA
22 + + + + + + 22.24 N/A + + + + + + + + + PA
24 + + + + + + 18.81 N/A + + + + + + + + + PA
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BIO-RAD

Laboratory | 0 |
Aerobic mesophilic flora:  1.30E+06 CFU/g | Thermocycler: CFX96 DW |
ISO 6579-1 EZ-Check Salmonella ”
PCR test Confirmation e §
. . RVS (0.5ml c o 2 =
N° RVS MKTTn = PCR final Direct streaking into 1(0ml of Confirmation final result [ == 5 8 ?
7 Salmonella spp. IPC (10uL) Latex test Latex test o = e Agreement
Sample Latextest | @ (FAM) (HEX) result BIO RAD RVS) BIO RAD .Salmonella_spp. E @ S = Ref/Alt
XLD RAPID’ XLD RAPID’ BIO RAD g Salmonella RAPID’ RAPID’ (direct streaking and "g p= "E uE_
Salmonella Salmonella T spp. Salmonella Salmonella after subculture) o8 S
Typical Typical Typical Typical Typical Typical =
coloms (+]-) coIor}:iF:as (+/-) colozi%s (+1-) coIor}:iF:as (+/-) Cq value Cq value coIor):iF()es (+/-) (+) coIor):iF()es (+/-) (+) =
2 - - - - - - N/A 33,36 - - - - - - - - - NA
3 - - - - - = N/A 33,45 = - - - - = = = = NA
6 - - - - - = N/A 33,07 = - - - - = = = = NA
11 - - - - - = N/A 32,85 = - - - - = = = = NA
14 - - - - - = N/A 33,28 = - - - - = = = = NA
18 - - - - - = N/A 33,27 = - - - - = = = = NA
20 - - - - - = N/A 33,00 = - - - - = = = = NA
23 - - - - - = N/A 32,73 = - - - - = = = = NA
1 + + + + + + 21,18 33,60 + + + + + + + + + PA
5 + + + + + + 21,18 33,73 + + + + + + + + + PA
8 + + + + + + 18,60 36,82 + + + + + + + + + PA
12 + + + + + + 20,07 34,95 + + + + + + + + + PA
13 + + + + + + 19,67 33,96 + + + + + + + + + PA
16 + + + + + + 18,10 34,26 + + + + + + + + + PA
17 - N/A 33,15 - - - - - NA
21 + + + + + + 20,00 33,85 + + + + + + + + + PA
4 + + + + + + 20,11 34,59 + + + + + + + + + PA
7 + + + + + + 18,43 37,07 + + + + + + + + + PA
9 + + + + + + 19,85 34,03 + + + + + + + + + PA
10 + + + + + + 19,08 37,07 + + + + + + + + + PA
15 + + + + + + 18,84 35,08 + + + + + + + + + PA
19 + + + + + + 19,16 36,65 + + + + + + + + + PA
22 + + + + + + 18,88 35,72 + + + + + + + + + PA
24 + + + + + + 18,14 34,37 + + + + + + + + + PA
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BIO-RAD

Laboratory P (Adria)
Aerobic mesophilic flora:  2.10E+05 CFU/g Thermocycler g& 852,[8 DW and
ISO 6579-1" EZ-Check Salmonella
PCR test CFX Opus DW PCR test CFX Duet Confirmation %
Direct RVS (0.5ml 0T 9
y RVS MKTTn = Salmonella IPC oCR fina Salmonella IPC SR fina st(r1e:k|i-';9 Latex test i(r;:oRL %r;nl Latex test Confir:::ﬂ::n final g % g % Agrement
o spp. ina spp. ina s o
Sample | | RAPD | o | RAPID Ibaltgx ctost | €1 ¢ X&) (HEX) | PERM (FKRII) (HEX) | PORM Rapic | BIORAD R ob)—| BIORAD | g é AN 5 | ReflAl
Salmonella Salmonella = Salmonella Salmonella | Salmonella Salmonella (direct streaking and | =3 S c =
Typical Typical Typical Typical cq spp. cq spp. Typical Typical after subculture) Se
colonies | colonies | colonies |  colonies Cq value value Cq value value colonies (+-) colonies (+-) <
(+/-) (+-) (+/) (+-) (+/-) (+/-)

2 - - - - - N/A 32.78 N/A 32.52 - - - - - - - NA
3 - - - N/A 32.66 N/A 32.51 - - - - - - NA
6 - - - N/A 32.97 N/A 32.68 - - - - - - NA
11 - - - N/A 33.09 N/A 32.84 - - - - - - NA
14 - - - N/A 33.16 N/A 32.65 - - - - - - NA
18 - - - N/A 32.88 N/A 32.86 - - - - - - NA
20 - - - N/A 32.94 N/A 32.63 - - - - - - NA
23 - - - N/A 33.35 N/A 33.29 - - - - - - NA
1 + + + + + + 19.49 34.08 + 19.64 34.61 + + + + + + + + + PA
5 + + + + + + 18.52 35.07 + 18.14 35.44 + + + + + + + + + PA
8 + + + + + + 18.78 34.47 + 18.45 35.16 + + + + + + + + + PA
12 + + + + + + 17.74 34.44 + 17.84 38.27 + + + + + + + + + PA
13 + + + + + + 18.46 34.04 + 18.33 34.99 + + + + + + + + + PA
16 + + + + + + 18.87 34.56 + 18.88 37.98 + + + + + + + + + PA
17 + + + + + + 22.84 33.02 + 22.61 32.64 + + + + + + + + + PA
21 + + + + + + 18.94 33.9 + 18.81 35.44 + + + + + + + + + PA
4 + + + + + + 18.71 33.68 + 18.67 34.7 + + + + + + + + + PA
7 + + + + + + 18.17 34.52 + 18.17 35.82 + + + + + + + + + PA
9 + + + + + + 17.52 34.91 + 17.65 N/A + + + + + + + + + PA
10 + + + + + + 17.79 34.55 + 17.79 38.46 + + + + + + + + + PA
15 + + + + + + 18.22 35.31 + 18.24 35.36 + + + + + + + + + PA
19 + + + + + + 17.74 34.74 + 17.65 37.39 + + + + + + + + + PA
22 + + + + + + 18.11 35.04 + 17.72 37.29 + + + + + + + + + PA
24 + + + + + + 18.29 35.28 + 18.19 36.08 + + + + + + + + + PA

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

ADRIA

Summary study Report (Version 0)

EZ-Check Salmonella

215/215

January 5, 2026



http://www.cofrac.fr/

