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Quality Assurance documents related to this study can be consulted upon request from
Thermo Fisher Scientific. The technical protocol and the result interpretation were carried
out according to the ISO 16140-2:2016, ISO 16140-2/A1:2024 and the AFNOR technical rules
(Revision 12).

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

= |SO 16140-2:2016 & ISO 16140-2/A1:2024 -
Microbiology of the food chain - Method validation —
Part 2: Protocol for the validation of alternative
(proprietary) methods against a reference method

= AFNOR technical rules (Revision 12)

Reference methods - 1SO 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.

- 1SO 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

- ISO/TR 6579-3:2014 - Microbiology of the food chain -
Horizontal method for the detection, enumeration and
serotyping of Salmonella - Part 3: guidelines for
serotyping of Salmonella spp.

Annex D was not carried out during the validation study
Alternative method Thermo Scientific™ SureTect™ Salmonella

species, Typhimurium and Enteritidis Multiplex
PCR Assay

> Raw pork and poultry meat

> Ready to-eat and ready to-reheat pork and poultry
> Production environmental samples

> Primary production samples

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

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope
available on www.cofrac.fr)
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1 INTRODUCTION
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The Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and
Enteritidis Multiplex PCR Assay method was validated in February 2018 according
to the ISO 16140-2:2016 (certificate number UNI 03/12-01/18). The following
renewals and extensions were performed:

Studies
and
timeline

Scope and claim

Initial validation for:

PCR Instrument

Standards used Expert laboratory

- Raw pork and poultry
Feb mea 7500 Fast PCR
edrualy | . Ready to-eat and ready to- e ISO 16140-2:2016 ADRIA
2018 reheat pork and poultry Instrument
- Production environmental
samples
E i for th f (7500 F P
September | Extension study for the use of 7500 Fast & QS5 PCR 1SO 16140-2:2016 ADRIA
2018 the QS5 PCR Instrument Instruments
December | Extension study for Primary 7500 Fast & QS5 PCR
. ISO 16140-2:2016 ADRIA
2018 Production Samples (PPS) Instruments
Februa 7500 Fast & QS5 PCR
uary Renewal study Q ISO 16140-2:2016 ADRIA
2022 Instruments
Extension for optional
) Internal data from
automated lysis and PCR- ,
2023 . , ) QS5 PCR Instrument / Thermo Fisher
setup using the CyBio Felix o
, Scientific
instrument
ISO 16140-2:2016
December 7500 Fast & QS5 PCR
Renewal study & 1SO 16140- ADRIA
2025 Instruments
2/A1:2024
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2 METHOD PROTOCOLS
2.1 Alternative method
2.1.1 Principle
The assay is based on TagMan® real-time PCR technology. Dye-labeled probes
target unique DNA sequences specific to Salmonella ser. Typhimurium, Salmonella
ser. Enteritidis and all Salmonella species, and an internal positive control (IPC).
Target DNA, if present, is amplified by PCR and detected in real-time using
fluorescent hydrolysis probe chemistry. The fluorescent signal that is generated is
detected by the Applied Biosystems™ 7500 Fast Real-Time PCR Instrument and
interpreted by RapidFinder™ Express Software v2.0 or higher and the Applied
Biosystems™ QuantStudio™ 5 Real-Time PCR Instrument using the Thermo
Scientific™ RapidFinder™ Analysis Software v3.0 or higher.
2.1.2 Protocols
Several protocols are available depending on the tested categories; they are
described in Appendix 1 and summarised in Table 1.
Table 1 - Protocols
- Raw pork and poultry meat 259+ 225 ml BPW
E + 12 mg/l Novobiocin -
2 Ready-to-eat poultry and pork | Incubation 14 h - 22 h at 41.5°C + 1°C
S
kS 25 g + 225 ml BPW
S . . Swab + 10 ml * BPW
= Productlc:; rt:ln\I/(:;onmental Sponge + 100 ml ' BPW )
£ P Wipe + 225 ml ' BPW
Incubation 16 h - 24 h at 37°C £ 1°C
c 1ml+9ml
é & | Primary production samples 259 * 225 ml TT broth BPW
S 3 (OXOID CM 0671) ,
X (PPS) incubation 16h 20 hat 37°C + 1°¢ | ncubaton (Sh= Th
w B at37°C £ 1°C)

' Pre-moisten the swab with 1 ml diluent and add 9 ml diluent for analysis
Pre-moisten the sponge with 10 ml diluent and add 90 ml diluent for analysis
For sampling after cleaning process, use neutralizing agent for pre-moisten instead of diluent.

ADRIA
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The different steps are the following:

Enrichment (See Table 1)

Lysis step:
= on 10 yl of pre-enrichment broth (Buffered Peptone Water (BPW)) for
foods and production environmental samples
= on 500 pl of enrichment broth (BPW) for primary productions samples
(PPS) using the King Fisher instrument

PCR on 20 pl lysis using 7500 Fast PCR Instrument and QS5 PCR Instrument

Confirmation:
= For food and production environmental samples:

o By direct streaking of pre-enrichment broth (10 pl) onto Thermo
Scientific™ Oxoid™ Brilliance™ Salmonella Agar incubated 24 h + 2 h
at37°C + 1°C.

o By subculture of the pre-enrichment broth into Rappaport Vassiliadis
Soya (RVS) broth (0.1 ml + 10 ml), incubated for24 h £ 3 h at 41.5°C
1°C and streaking onto Brilliance Salmonella Agar. This protocol is
carried out if there is high background microflora on the plates.

= For primary production samples:
o By subculture of the enrichment broth (BPW) into RVS broth (0,1 ml +
10 ml), incubated for 24 h + 3 h at 41.5°C and streaking onto Brilliance
Salmonella Agar (24 h+2 h at 37°C £ 1°C)

It is possible to store the enrichment broths for 72 h at 5°C + 3°C before proceeding
to lysis step, PCR and confirmation.

The typical colonies are confirmed by:

- Thermo Scientific™ Oxoid™ Salmonella latex test kit,
- Serological confirmation.

Restriction

There is no restriction for use.
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Reference method

The reference methods correspond to:

- The ISO 6579-1*:2017 - Microbiology of the food chain - Horizontal method for the
detection, enumeration and serotyping of Salmonella -- Part 1: detection of
Salmonella spp. (See Appendix 2)

- 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

- The ISO/TR 6579-3:2014 - Microbiology of the food chain -- Horizontal method for
the detection, enumeration and serotyping of Salmonella -- Part 3: Guidelines for
serotyping of Salmonella spp.

During the validation study, the serotyping for the reference method was
subcontracted to LABOCEA which has an agreement for the serotyping of Salmonella

Spp.

Despite being optional in the ISO 6579-1 for the primary production sample, the
MULLER-KAUFFMANN Tetrathionate Novobiocin (MKTTn) pathway was always
performed in order to recover all Salmonella species and not only motile Salmonella
species.

Study design

The enrichment step for the reference method and the alternative method is different
for raw pork and poultry meat, ready-to-eat and ready-to-reheat pork and poultry
categories and primary production samples. This is, in this case, an unpaired
study design.

For the protocol for the production environmental samples category, it is a paired
study design as the reference method, and the alternative method have the same
enrichment broth.

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

available on www.cofrac.fr)

ADRIA
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3 INITIAL VALIDATION AND EXTENSION STUDIES: RESULTS

3.1 Method comparison study
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/.
The method comparison study is a study performed by the expert laboratory to compare the
alternative method with the reference method.

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

3.1.1.1 Number and nature of samples
For the overall categories, 272 samples were tested. The distribution of positive
and negative samples per tested category and type is given for both instruments:
- Table 2 for Salmonella spp. target,
- Table 3 for Salmonella Enteritidis,
- Table 4 for Salmonella Typhimurium target.

ADRIA 9/160 09 March 2026
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Table 2 - Distribution per tested category and type -
Salmonella spp. - 7500 Fast Instrument and QS5 Instrument

7500 Fast Instrument
Positive Negative

QS5 Instrument
Positive Negative

R Type ‘ samples samples e samples samples e
a |Fresh 13 10 23 13 10 23
aﬁg“;g&;'r‘y b | Frozen 10 13 23 10 13 | 23
meat ¢ | Seasoned 13 11 24 13 11 24
Total| 36 34 70 36 34 70
Raw delicatessen and fermented meat 13 10 23 13 10 23
RTE and RTRH Cooked delicatessen 11 10 21 11 10 21
pork and poultry | ¢ | RTE or RTRH meat 7 13 20 7 13 20
Total| 31 33 64 31 33 64
Surfaces 10 15 25 10 15 25
err\/:?grl:r(;lt:a()r]r;al b | Water 12 12 2% 12 12 | 24
samples ¢ | Dusts and residues 11 9 20 1 9 20
Total| 33 36 69 33 36 69
Primary Animal faeces 18 15 33 19 14 33
production b | Environmental samples and non-faeces 18 18 36 18 18 36
samples Total| 36 33 69 37 32 69
TOTAL 136 136 272 137 135 272
Table 3 - Distribution per tested category and type -
S. Enteritidis - 7500 Fast PCR Instrument and QS5 PCR Instrument
7500 Fast PCR Instrument
and QS5 PCR Instrument
Category Type ::;g'l‘éz '::g;)tll:: Total

Fresh 6 17 23

1 Raw pork Frozen 4 19 23

and poultry meat Seasoned 6 18 24

Total 16 54 70

anz\;/tdellcatessen and fermented 4 19 23

o | RTEandRTRH Cooked delicatessen 7 14 21

pork and poultry RTE or RTRH meat 4 16 | 20

Total 15 49 64

_ Surfaces 6 19 25

N s - T

samples Dusts and residues 1 19 20

Total 11 58 69

Animal faeces 8 25 33

4 Primary production Environmental samples and non- 8 28 35

samples faeces
Total 16 53 69
TOTAL 58 214 272
ADRIA 10/160 09 March 2026
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Table 4 — Distribution per tested category and type -
S. Typhimurium - 7500 Fast PCR Instrument and QS5 PCR Instrument

7500 Fast PCR Instrument
and QS5 PCR Instrument
Category Type ::;g'l‘: 2:3::;:: Total
a | Fresh 5 18 23
1 Raw pork b | Frozen 5 18 23
and poultry meat | ¢ | Seasoned 4 20 24
Total 14 56 70
a | Raw delicatessen and fermented meat 6 17 23
9 RTE pork b | Cooked delicatessen 3 18 21
and poultry ¢ | RTE or RTRH meat 3 17 20
Total 12 52 64
a | Surfaces 3 22 25
3 Production b | Water 7 17 24
environmental samples | ¢ | Dusts and residues 8 12 20
Total 18 51 69
, , a | Animal faeces 7 26 33
4 Primary production b | Environmental samples and non-faeces 10 26 36
samples
Total 17 52 69
TOTAL 61 211 272

3.1.1.2 Artificial contamination of samples

The artificial contaminations are presented in Appendix 3.

For food and production environmental samples 101 samples were artificially
contaminated and 57 for primary production samples, using seeding and spiking
protocols. Co-inoculations were applied (S. Typhimurium or S. Enteritidis with
Salmonella spp. from different serovars).

A summary of the number of samples inoculated and the number of positive results
obtained per target is described in Table 5.

ADRIA 11/160 09 March 2026
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Table 5 - Summary of the number of samples inoculated
and the number of positive results obtained

Number of mber of positive resu
inoculated Salmonella Salmonella Salmonella
spp. Enteritidis Typhimurium
Food and Food and Food and Food and
Production | PPS | Production | PPS | Production | PPS | Production | PPS
environment environment environment environment
S. Typhimurium 39 19 32 1 0 0 32
S. Enteritidis 31 16 28 10 28 10 0
S. Typhimurium +
14 10 14 8 0 0 10 7
Salmonella spp.
S. Enteritidis +
15 12 14 7 11 6 0 0
Salmonella spp.
Salmonella spp. 3 0 2 0 0 0 0 0
Naturall
auraly / / 10 1 3 0 2 1
contaminated
Total 102 57 100 37 42 16 44 17

The repartition of the positive samples per inoculation protocol and inoculation level
is given in Table 6 for all the categories.

Table 6 - Repartition of the positive samples per inoculation protocol
and inoculation level for all the categories

taminated samples

Naturally

Categories contaminated Slklng e Sseid'"f
samples XxS5CFU | CXFIJ 10 CXFU
Food and Number
production of 10 5 0 42 (1%) | 43 (27%) 0 100
environmental samples
samples % 10 % 5% 0% 42 % 43 % 0% 100 %
Primary Number
: of 5 0 0 8 21(12% | 2(2%) 36
production
samples samples
% 13.9 % 0% 0% 222% | 583% | 56% 100 %
Number
of 15 5 0 50 (1) | 64 (39%) | 2(2%) 136
ley samples
% 11.0 % 3.7% 0% 368% | 471% | 15% 100 %

* Co-inoculations

For the seeding protocol, taking into account all the categories, 47.1 % of the samples
were contaminated between 3 and 10 CFU.

This is higher than the 20 % defined in the AFNOR technical rules but note that for
this inoculation level, 39 samples were co-inoculated with 2 Salmonella strains.

ADRIA 12/160 09 March 2026
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The percentage of positive samples obtained per inoculation level and inoculation
protocol for primary production samples is given in Table 7. This percentage is based
on the number of positive results obtained either by the reference and the alternative
methods. It is observed that when the inoculation level was < 3 CFU, the percentage
of positive results varies from 20.8 % to 53.3 % depending on the inoculated target;
this explains the fact that increasing the inoculation level was necessary for this
category in order to obtain enough positive results for the comparison.

ADRIA 13/160 09 March 2026
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Table 7 - Percentage of positive samples per inoculation protocol,
inoculation level and target for primary production samples

Artificially contaminated
Seeding protocol

<3CFU 3<x=<10CFU >10 CFU
Number of Number of Number of Number of Number of Number of
samples samples giving samples samples giving samples samples giving
inoculated positive results inoculated positive results inoculated positive results
Number of samples 15
Salmonella spp.
% /
Number of samples 24
Salmonella Enteritidis P
% /
Number of samples 24
Salmonella Typhimurium Y P .
0
Salmonella Enteritidis + Number of samples 48
Salmonella Typhimurium %, /
ADRIA 14/160 09 March 2026
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3.1.1.3 Protocols applied during the validation study

> Incubation times

The incubation times applied for each protocol and each step are described in

Table 8.
Table 8 - Incubation times
Step ‘ Category Incubation time
Raw pork and poultry meat 14h
. Ready-to-eat pork and poultry

Enrichment . .
Production environmental samples 16h
Primary production samples 16 h

Secondary enrichment | Primary production samples 4h

Subculture in RVS , 21h
All categories

Plates 22h

> Confirmations

- For all the samples (positive or negative):
¢ By direct streaking of enriched sample (10 ul) onto Brilliance Salmonella Agar
(24h+x2hat37°C £ 1°C)
¢ By applying a subculture in RVS broth (0.1 ml + 10 ml), incubated 24 h+ 3 h
at 41.5°C prior streaking (10 pl) onto Brilliance Salmonella Agar (24 h +2 h
at 37°C £ 1°C)

- For Primary production samples:
e Subculture of the enrichment broth (BPW) into RVS broth (0.1 ml + 10 ml),
incubated for 24 h £ 3 h at 41.5°C and streaking onto Brilliance Salmonella
Agar(24h+2hat37°C+1°C)

The typical colonies were confirmed by:

e The Oxoid Salmonella test Kit.

e The tests described in the reference method.

¢ Biochemical galleries on isolated colonies without purification step.

o Serological tests (run by the expert lab).

e Serotyping according to the ISO/TR 6579-3 (subcontracted to LABOCEA).
An alternative protocol is recommended in the kit insert in the troubleshooting
part in case of the confirmation is negative using all the protocols described
above. The protocol is the following and was applied during the study:

ADRIA 15/160 09 March 2026
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1. Return to the Brilliance Salmonella Agar plate and inspect for multiple
colony morphologies. Repeat the confirmation procedure with each
colony morphology.

2. Return to the Brilliance Salmonella Agar plate and, using a sterile loop,
pick growth from the primary bed, then suspend in 1 ml of sterile saline:

a. Process the suspended sample through lysis and PCR.

b. If the positive result is maintained, subculture the suspension
onto Brilliance Salmonella Agar and repeat the serological
confirmation.

3. Return to the retained enrichment sample and perform a serial dilution
(for example, to 10-4) using a suitable diluent (for example,
BPW/MRD)

a. 2. Plate each dilution onto Brilliance Salmonella Agar using a
spread plate technique. Inspect for morphologically distinct,
suspect colonies.

b. Repeat the serological confirmation procedure on suspect
colonies.

> Enrichment storage

The positive samples were tested a second time after storage of the enrichment
broths for 72 h at 5°C + 3°C (PCR and confirmatory tests).

3.1.1.4 Testresults

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

- For the 7500 Fast PCR Instrument in Table 9 for Salmonella spp., S. Enteritidis
and S. Typhimurium.

- For the QS5 PCR Instrument in: Table 10 for Salmonella spp., S. Enteritidis and
S. Typhimurium.

According to ISO 16140-2/A1, the interpretations were done as follow:

- For Paired evaluation:
o TND = NDrnany
o TNA=NA+ PDFP(a/t)
- For Unpaired evaluation:
e  TND = ND + NDgngary +PAFpan
o TNA = NA + NArar + PDrpgany

ADRIA 16/160 09 March 2026
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Table 9 — Summary of results obtained with the reference and alternative
methods (after confirmation) of all samples for each category -
Salmonella spp.

7500 Fast PCR Instrument
S. Enteritidis S. Typhimurium
Category
PA‘PD TND TNA Total PA PD TND TNA Total‘ PA PD TND TNA Total
1| Raw pork and poultrymeat |31 |3 | 2 | 3 | 70 {113 | 2 |5 | 70 (10| 4 | O | 5 | 70

RTE and RTRH pork 243 4 |33 64 |9 4 2 49 64 |9 2 1 |52 64
and poultry

5 | Production environmental | 5| 5 | 5 | 35 | 69 |9 | 1| 1 |58 69 |16 0| 2 | 51 | 69
samples

4 | Primary productionsamples |29 | 4 | 3 | 33 | 69 |8 |6 | 2 | 53 | 69 |11|5| 1 |52 | 69
TOTAL 114 /10 | 12 [ 136 | 272 |37 (14| 7 | 214 | 272 |46 |11 | 4 | 211 | 272

Table 10 — Summary of results obtained with the reference and alternative
methods (after confirmation) of all samples for each category -
QS5 PCR Instrument

Salmonella spp. S. Typhimurium

ot S. Enteritidis
atego
gory PA‘PD TND TNA Total PA PD TND TNA Total‘ PA PD TND TNA Total

|

1|Raw porkand poultrymeat | 31 | 3 | 2 |34 | 70 |11 3| 2 | 5 | 70 |10 4 | 0 | 5 | 70
o | RTE and RTRH pork 24 3| 4 33 64 |9 4 2 49 64192 1 52| 64
and poultry
3 | Production environmental | a4 | 5 | 35 | 69 |9 1| 1 |58 | 69 (17 0 1 | 51| 69
samples
4 | Primary productionsamples | 29 | 5 | 3 |32 | 69 |8 |6 | 2 |53 | 69 |11|5| 1 | 52 | 69
TOTAL 1511 | 11 | 135 | 272 |37 |14 | 7 | 214 | 272 |47 |11 | 3 | 211 | 272

3.1.1.5 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:

> For the 7500 Fast PCR Instrument in:
- Table 11 for Salmonella spp.,
- Table 12 for S. Enteritidis,
- Table 13 for S. Typhimurium.

> For the QS5 PCR Instrument in:
- Table 14 for Salmonella spp.,

- Table 15 for S. Enteritidis,
- Table 16 for S. Typhimurium.

A summary of the results is given in Table 17 for the 7500 Fast and Table 18 for the

QS5. The FNR are presented in % to facilitate the reading.
ADRIA 17/160 09 March 2026
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Table 11 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method -
Salmonella spp. - 7500 Fast PCR Instrument

Thermo Fisher Scientific

category PA PAFp(an) NA NAFN(au) PD ND NDFN(au) PDFp(au) TND TNA RT% FPR% FNR%
Fresh 12 0 10 0 0 0 1 0 1 10 | 923 | 1000 | 957 | 00 | 7.7
1 F;ivrvk”;ﬁgt b | Frozen 8 0 13 0 2 0 0 0 0 13 | 100.0 | 80.0 | 913 | 00 | 00
ooultry Seasoned 11 0 11 0 1 1 0 0 1 11 | 923 | 923 | 917 | 00 | 00
Total| 31 0 34 0 3 1 1 0 2 34 | 944 | 917 | 929 | 00 | 28
Raw delicatessen 8 0o | 10 | o 2 3 0 0 3 | 10 | 769 | 846 | 783 | 00 | 00
RTE meat and fermented meat
2| pork and Cooked delicatessen 9 0 10 0 1 1 0 0 1 10 | 909 | 909 | 95 | 00 | 00
poultry RTE or RTRH meat 7 0 13 0 0 0 0 0 0 13 | 100.0 | 100.0 | 1000 | 0.0 | 0.0
Total | 24 0 33 0 3 4 0 0 4 33 | 871 | 903 | 8941 | 00 | 0.0
Surfaces 10 0 15 0 0 0 0 0 0 15 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
5| Environmental | b | Water 10 0 12 0 0 0 2 0 2 12 | 833 | 1000 | 91.7 | 00 | 16.7
samples Dusts and residues 10 0 9 0 0 0 1 0 1 9 909 | 100.0 | 95.0 0.0 9.1
Total| 30 0 36 0 0 0 3 0 3 3 | 909 | 1000 | 957 | 00 | 91
Primary Animal faeces 11 0 13 2 4 2 1 0 3 15 83.3 77.8 78.8 0.0 16.7
4| production |p|EMVionmental samples | o\ 5| 45 | g 0o | o 0 0 0 | 18 | 1000 | 1000 | 1000 | 00 | 00
samples and non-faeces
Total| 29 0 31 2 4 2 1 0 3 33 | 917 | 889 | 899 | 00 | 83
TOTAL| 114 0 134 2 10 7 5 0 12 | 136 | 912 | 926 | 919 | 00 | 5.1
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Table 12 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method -
S. Enteritidis - 7500 Fast PCR Instrument

Thermo Fisher Scientific

category PA PAFp(an) NA NAFN(au) PD ND NDFN(au) PDFp(au) TND TNA RT% FPR% FNR%
Fresh 4 0 17 0 1 0 1 0 1 177 | 833 | 833 | 913 | 00 | 167
Rawmeat ' e o) 3 0 19 0 1 0 0 0 0 19 | 100.0 | 75.0 | 957 | 00 | 00
1| porkand
ooultry Seasoned 4 0 18 0 1 1 0 0 1 18 | 833 | 833 | 917 | 00 | 00
Total| 11 0 54 0 3 1 1 0 2 54 | 875 | 813 | 929 | 00 | 63
Raw delicatessen 2 0 | 19 | o0 2 0 0 0 0 | 19 | 1000 500 | 913 | 00 | 00
RTE meat and fermented meat
2| porkand Cooked delicatessen 3 1 14 0 2 1 0 0 2 14 | 714 | 714 | 810 | 7.1 0.0
poultry RTE or RTRH meat 4 0 16 0 0 0 0 0 0 16 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
Total| 9 1 49 0 4 1 0 0 2 49 | 867 | 733 | 906 | 20 | 00
Surfaces 5 0 19 0 1 0 0 0 0 19 | 100.0 | 833 | 96.0 | 00 | 00
5| Environmental | b | Water 3 0 20 0 0 0 1 0 1 20 | 750 | 1000 | 958 | 00 | 25.0
samples Dusts and residues 1 0 19 0 0 0 0 0 0 19 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
Total| 9 0 58 0 1 0 1 0 1 58 | 909 | 909 | 971 | 00 | 91
primary Animal faces 3 0 24 1 3 1 1 0 2 25 | 750 | 625 | 848 | 00 | 250
4| production |p | ENvironmental samples | 5 0o | 2 | o 3 | o 0 0 0 | 28 |1000]| 625 | 917 | 00 | 00
samples and non-faeces
Total| 8 0 52 1 6 1 1 0 2 53 | 875 | 625 | 884 | 00 | 125
TOTAL| 37 1 213 1 14 3 3 0 7 214 | 879 | 759 | 923 | 05 | 69
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Table 13 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)

PA | PArp(ay

and false negative ratio (FNR) for the alternative method -
S. Typhimurium - 7500 Fast PCR Instrument

NA  NAmay PD

ND

NDrn@ry PDrpatt

TND

TNA

Thermo Fisher Scientific

RT% FPR% FNR%

Fresh 4 0 | 18 | 0 1 0 0 0 0 | 18 | 1000 | 800 | 957 | 00 | 00
1 F;Vrkagﬁgt b | Frozen 2 0 17 0 3 0 0 1 0 18 | 100.0 | 40.0 | 870 | 56 0.0
ouly |0 Seasoned 4 0 | 20 | o0 0 0 0 0 0 | 20 | 1000 | 1000 | 1000 | 00 | 00
Total| 10 | 0 | 55 | 0 4 0 0 1 0 | 5 | 1000 | 714 | %3 | 18 | 00
Raw delicatessen 4 0o | 17 | o 1 : 0 0 1| 17 | 833 | 83 | 913 | 00 | 00
RTE meat and fermented meat
2| ‘porkand | b Cooked delicatessen 3 0 | 18 | o0 0 0 0 0 0 | 18 | 1000 | 1000 | 1000 | 00 | 00
poultry RTE or RTRH meat 2 0o | 17 | o 1 0 0 0 0 | 17 | 1000 | 667 | 950 | 00 | 00
Total| 9 0 | 52 | o0 2 1 0 0 1 | 52 | 917 | 833 | 953 | 00 | 00
Surfaces 3 0 | 2 | o 0 0 0 0 0 | 22 | 1000 | 1000 | 1000 | 00 | 00
| Environmental b Water 6 0 | 17 | o 0 0 : 0 1 | 17 | 857 | 1000 | 958 | 00 | 143
samples | ¢ | Dusts and residues 7 0 | 12 | o 0 0 : 0 1 | 12 | 875 | 1000 | 950 | 00 | 125
Total| 16 | 0 | 51 | 0 0 0 2 0 2 | 51 | 889 | 1000 | 971 | 00 | 114
ey Anima faeces 3 0 | 26 | o0 4 0 0 0 0 | 26 | 1000 | 429 | 879 | 00 | 00
4| production |b | ENVironmental samples | g 1| 2% | o0 1 0 0 0 1| 2 | 900 | 900 | 944 | 38 | 00
samples and non-faeces
Total| 11 1| 52 | o 5 0 0 0 1 | 52 | 941 | 706 | 913 | 19 | 00
TOTAL| 46 | 1 | 210 | o | 11 | 1 2 1 4 | 211 | 934 | 820 | 945 | 09 | 33
ADRIA 20/160 09 March 2026

Summary report (Version 1)
Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay



Thermo Fisher Scientific

Table 14 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method -
Salmonella spp. - QS5 PCR Instrument

category PA PAFp(an) NA NAFN(au) PD ND NDFN(au) PDFp(au) TND TNA RT% FPR% FNR%
a | Fresh 12 0 10 0 0 0 1 0 1 10 | 923 | 1000 | 957 | 00 | 7.7
1 F;ivrvk”;ﬁgt b | Frozen 8 0 13 0 2 0 0 0 0 13 | 100.0 | 80.0 | 913 | 00 | 00
poulty || Seasoned 11 0 11 0 1 1 0 0 1 11 | 923 | 923 | 917 | 00 | 00
Total| 31 0 34 0 3 1 1 0 2 34 | 944 | 917 | 929 | 00 | 28
a | Raw delicatessen 8 0o | 10 | o 2 3 0 0 3 | 10 | 769 | 846 | 783 | 00 | 00

RTE meat and fermented meat
2| porkand |b|Cooked delicatessen 9 0 10 0 1 1 0 0 1 10 | 90.9 | 909 | 905 | 00 | 00
poultry | c|RTE or RTRH meat 7 0 13 0 0 0 0 0 0 13 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
Total| 24 0 33 0 3 4 0 0 4 33 | 874 | 903 | 891 | 00 | 00
a | Surfaces 10 0 15 0 0 0 0 0 0 15 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
3 Environmental | b | Water 10 0 12 0 0 0 2 0 2 12 83.3 | 100.0 | 91.7 0.0 16.7
samples | ¢ | Dusts and residues 11 0 9 0 0 0 0 0 0 9 | 100.0 | 100.0 | 1000 | 00 | 0.0
Total| 31 0 36 0 0 0 2 0 2 3 | 939 | 1000 | 971 | 00 | 6.1
N Animal faeces 11 0 13 1 5 2 1 0 3 14 | 842 | 737 | 758 | 00 | 105
4| production |p|EMVionmental samples | o\ 5| 45 | g 0o | o 0 0 0 | 18 | 1000 | 1000 | 1000 | 00 | 00
samples and non-faeces

Total | 29 0 31 1 5 2 1 0 3 32 | 919 | 865 | 884 | 00 | 54
TOTAL| 115 0 134 1 11 7 4 0 1 135 | 920 | 920 | 919 | 00 | 3.6
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Table 15 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method -
S. Enteritidis - QS5 PCR Instrument

Thermo Fisher Scientific

category PA PAFp(an) NA NAFN(au) PD ND NDFN(au) PDFp(au) TND TNA RT% FPR% FNR%
Fresh 4 0 17 0 1 0 1 0 1 177 | 833 | 833 | 913 | 00 | 16.7
1 F;ivrvk”;ﬁgt b | Frozen 3 0 19 0 1 0 0 0 0 19 | 1000 | 750 | 957 | 00 | 0.0
oulty Seasoned 4 0 18 0 1 1 0 0 1 18 | 833 | 833 | 917 | 00 | 00
Total | 11 0 54 0 3 1 1 0 2 54 | 875 | 813 | 929 | 00 | 63
Raw delicatessen 2 0o | 19 | o 2 0 0 0 0 | 19 | 1000 500 | 913 | 00 | 00
RTE meat and fermented meat
2| porkand Cooked delicatessen 3 1 14 0 2 1 0 0 2 14 | 714 | 714 | 810 | 7.1 0.0
poultry RTE or RTRH meat 4 0 16 0 0 0 0 0 0 16 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
Total| 9 1 49 0 4 1 0 0 2 49 | 8.7 | 733 | 906 | 20 | 00
Surfaces 5 0 19 0 1 0 0 0 0 19 | 100.0 | 833 | 960 | 00 | 0.0
5| Environmental | b | Water 3 0 20 0 0 0 1 0 1 20 | 750 | 1000 | 958 | 0.0 | 25.0
samples Dusts and residues 1 0 19 0 0 0 0 0 0 19 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
Total| 9 0 58 0 1 0 1 0 1 58 | 909 | 909 | 971 | 00 | 9.1
primary Animal faeces 3 0 24 1 3 1 1 0 2 25 | 750 | 625 | 848 | 00 | 250
4| production |p | ENVironmental samples | 5 0o | 2 | o 3 | o 0 0 0 | 28 | 1000 625 | 917 | 00 | 00
samples and non-faeces
Total| 8 0 52 1 6 1 1 0 2 53 | 875 | 625 | 884 | 00 | 125
TOTAL| 37 1 213 1 14 3 3 0 7 214 | 879 | 759 | 923 | 05 | 69
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Table 16 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method -
S. Typhimurium - QS5 PCR Instrument

NDN@iy PDrray  TND  TNA RT% FPR% FNR%

PA | PArp(ay

NA NAmay PD  ND

Fresh 4 0 | 18 | 0 1 0 0 0 0 | 18 | 1000 | 800 | 957 | 00 | 00
1 F;Vrkagﬁgt b | Frozen 2 0 17 0 3 0 0 1 0 18 | 100.0 | 40.0 | 870 | 56 0.0
Souly |0 Seasoned 4 0 | 20 | o0 0 0 0 0 0 | 20 | 1000 | 1000 | 1000 | 00 | 00
Total| 10 | 0 | 55 | 0 4 0 0 1 0 | 5 | 1000 | 714 | %3 | 18 | 00
Raw delicatessen 4 0o | 17 | o 1 : 0 0 1| 17 | 833 | 83 | 913 | 00 | 00
RTE meat and fermented meat
2| ‘porkand | b Cooked delicatessen 3 0 | 18 | o0 0 0 0 0 0 | 18 | 1000 | 1000 | 1000 | 00 | 00
poultry RTE or RTRH meat 2 0o | 17 | o 1 0 0 0 0 | 17 | 1000 | 667 | 950 | 00 | 00
Total| 9 0 | 52 | o0 2 1 0 0 1 | 52 | 917 | 833 | 953 | 00 | 00
Surfaces 3 0 | 2 | o 0 0 0 0 0 | 22 | 1000 | 1000 | 1000 | 00 | 00
| Environmental b Water 6 0 | 17 | o 0 0 : 0 1 | 17 | 857 | 1000 | 958 | 00 | 143
samples | ¢ | Dusts and residues 8 0 | 12 | o 0 0 0 0 0 | 12 | 1000 | 1000 | 1000 | 00 | 00
Total| 17 | 0 | 51 | 0 0 0 1 0 1 | 51 | 944 | 1000 | 986 | 00 | 56
ey Anima faeces 3 0 | 26 | o0 4 0 0 0 0 | 26 | 1000 | 429 | 879 | 00 | 00
4| production |b | ENVironmental samples | g 1| 2% | o0 1 0 0 0 1| 2 | 900 | 900 | 944 | 38 | 00
samples and non-faeces
Total| 11 1| 52 | o 5 0 0 0 1 | 52 | 941 | 706 | 913 | 19 | 00
TOTAL| 47 | 1 | 210 | o | 11 | 1 1 1 3 | 211 | 951 | 820 | 949 | 09 | 16
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Table 17 - Summary of results - 7500 Fast PCR Instrument

Salmonella spp. S. Enteritidis S. Typhimurium
Sensitivity for the _ (PA+PD) .
alternative method SEae = (parTnD + pD)y * 100 % 91.2% 87.7 % 93.4 %
o PA +TND)
Sensitivity for the — (
referenceymethod Sbrer = (PA+TND +PD) 100% 92.6 % 75.4 % 82.0 %
, (PA+TNA)
Relative trueness T = Txloo % 91.9% 923 % 945 %
False positive ratio for the alternative method PA + PD
P FPR = F”(““)TN y Pt 100 % 0.0 % 0.5 % 0.9 %
i i i NA + ND
False negative ratio for the alternative method FNR = ;Z(ift; — 1;1\;;(110 £ 100 % 519% 70% 33%

Table 18 - Summary of results - QS5 PCR Instrument

Salmonella spp. S. Enteritidis S. Typhimurium
Sensitivity for the (PA+ PD)
SE i = 1009
o PA + TND)
Sensitivity for the SE._ . = ( 100 ©
reference method ref = (PA+TND + PD) " % 92.0 % 75.4% 82.0 %
_ (PA+TNA)
Relative trueness T=-———x100% 91.9 % 92.3 % 94.9 %
Fal iti io for the al i h PA + PD
alse positive ratio for the alternative method FPR = FP(a[t)TNA FP@t) 100 % 00% 05% 09%
False negative ratio for the alternative method NApN(aityt NDFN(a
g FNR = ZEENGIOZ 2Omes 5 00, 3.6 % 7.0 % 16 %
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3.1.1.6 Analysis of discordant results

ADRIA

The negative deviations are given in Table 19 (7500 Fast PCR Instrument) and Table
20 (QS5 PCR Instrument).

The positive deviations are given in Table 21 (7500 Fast PCR Instrument) and
Table 22 (QS5 PCR Instrument).

> Total negative deviations (TND) and NAgniy

Twelve negative deviations were obtained for the 7500 Fast PCR Instrument and
eleven for the QS5 PCR Instrument. Seven concern S. Enteritidis detection, four
(7500 Fast) and three (QS5) concern S. Typhimurium detection and three concern
Salmonella spp. detection from other serotypes. The negative deviations observed for
the raw pork and poultry meat, the RTE and RTRH pork and poultry and the primary
production samples categories were probably due to the unpaired study design and
the related sampling heterogeneity. For the Production Environmental samples
category, the limit of detection of the method was probably not reached.

For five samples (7500 Fast) and four samples (QS5), the presence of Salmonella
was confirmed in the enrichment broth (NDenay). The presence of S. Enteritidis was
confirmed for samples No 3749, 4793 and 4968, S. Typhimurium for samples No 4477
and 4971.

For 2 samples (n°4312 and 6535), the presence of S. Enteritidis was detected by the
PCR test but not confirmed (PArp(a)).

The presence of a Salmonella spp. was confirmed in the enrichment broth for
2 primary production sample in negative agreement (NAenai). One sample was
naturally contaminated with a S. Stourbridge and was artificially contaminated with a
S. Enteritidis.

> Positive deviations

26 samples gave positive deviations with the 7500 Fast PCR Instrument and 27 with
the QS5 PCR Instrument:

- 7500 Fast PCR Instrument:
e 10 PD for Salmonella spp. detection
e 14 PD for S. Enteritidis detection
e 11 PD for S. Typhimurium detection
- QS5 PCR Instrument:
e 11 PD for Salmonella spp. detection
e 14 PD for S. Enteritidis detection
e 11 PD for S. Typhimurium detection
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For 16 samples, the reference method gave a positive result for Salmonella spp.
detection (different from S. Enteritidis or S. Typhimurium) while the alternative method
gave positive results for one of these serotypes.
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Product

Inoculated strain

Inoculation
Level
(CFU/sample)

Table 19 - Negative deviations - 7500 Fast PCR Instrument

Reference
method results

PCR

Salmonella

Salmonella
Enteritidis

Salmonella
Typhimurium

Confirmatory
test

Agreement

Thermo Fisher Scientific

Salmonella
spp.

Salmonella
Enteritidis

Salmonella
Typhimurium

_ 3749 Raw chicken meat S. Enteritidis Ad2721 24 S. Enteritidis |-/ |-/ S. Enteritidis NDengaiy NDengay NA 1 a

£ 6360 Seasoned chicken meat S. Enteritidis Ad2721 24 S. Enteritidis - - - ND ND NA 1 c

g 4297 Low moisture sausage S. Typhimurium Ad1410 1.8 S. Typhimurium - - - ND NA ND 2 a

§ 4373 Sausage with herbs / / S. Braendenburg - - - - ND NA NA 2 a

g 4971 Waste (poultry slaughter) S. Typhimurium A00V003 1.8 S. Typhimurium -/-I- -I-I- -I-I- S. Typhimurium NDen(ar) NA NDen(ar) 2 a

s % 5907 Smoked bacon / / S. Agona - - - ND NA NA 2 a

'§ € 4307 Pork rillettes S. Enteritidis Ad926 2.6 S. Enteritidis - - - ND ND NA 2 b

g ® S. Enteritidis Ad2525

S e )

E’ 4312 Cooked turkey + . Newport Ad2223 20+20 S. Enteritidis + + S. Newport PA PAgpar) NA 2 b

s . S. Typhimurium Ad2508 + — m m m C

3 4477 Process water (pork industry) S Bovismorbificans 6629 1.8+2.0 S. Typhimurium /- /-1 /-1 S. Typhimurium NDenat) NA NDenaty 3 b

o

" 4968 Rinsing water S. Enteritidis Ad2721 3.0 S. Enteritidis -/-I- -I-I- -I-I- S. Enteritidis NDenat) NDenaty NA 3 b

S 4793 Pork faeces S. Enteritidis 2532 2.8 S. Enteritidis -I- -/- -/- S. Enteritidis NDen(atty NDen(att) NA 4 a

5 S. Typhimurium Ad476 +

o - - -

_§ 2 6526 Poultry faeces S Virchow 187 52+4.8 S. Agama ND NA NA 4 a

S £ S. Enteritidis 10 + S. e ) ) )

E S 7116 Poultry faeces Newport Ad2223 2.6+1.0 S. Enteritidis ND ND NA 4 a

E . . S. Typhimurium 830 + S. Typhimurium

o 6535 Pork environment wipe S. Braenderup 178 1.8+4.0 SiEroniop + - + S. Braenderup PA NA PAfp 4 b
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Table 20 - Negative deviations - QS5 PCR Instrument

Inoculation

Alternative method

Thermo Fisher Scientific

Product Inoculated strain level Reference PCR Confirmato Agreement
method results Salmonella | Salmonella Salmonella v Salmonella | Salmonella Salmonella
(CFU/sample) - . test b N
spp. Enteritidis | Typhimurium spp. Enteritidis | Typhimurium
3749 Raw chicken meat S. Enteritidis Ad2721 2.4 S. Enteritidis |-/ |-/ |-~ S. Enteritidis NDengaiy NDenGaiy NA 1 a
- 6360 Seasoned chicken meat S. Enteritidis Ad2721 24 S. Enteritidis - - - - ND ND NA 1 c

52 4297 Low moisture sausage S. Typhimurium Ad1410 1.8 S. Typhimurium - - - ND NA ND 2 a
‘§ E 4373 Sausage with herbs / / S. Braendenburg - - - ND NA NA 2 a
'g % 5907 Smoked bacon / / S. Agona - - - ND NA NA 2 a
s ‘g’ 4307 Pork rillettes S. Enteritidis Ad926 2.6 S. Enteritidis - - - ND ND NA 2 b
S E S. Enteritidis Ad2525 -
© =
-§ .g 4312 Cooked turkey + . Newport Ad2223 20+20 S. Enteritidis + + S. Newport PA PAgpar) NA 2 b
L g Process water (pork S. Typhimurium Ad2508 L m m m .

4477 industry) + S Bovismorbificans 6629 1.8+20 S. Typhimurium -1 -1 -/ S. Typhimurium NDen(ar) NA NDen(ar) 3 b

4968 Rinsing water S. Enteritidis Ad2721 3.0 S. Enteritidis -I-I- -I-I- -[-I- S. Enteritidis NDen(atty NDen(arty NA 3 b
S 4793 Pork faeces S. Enteritidis 2532 2.8 S. Enteritidis -/- -/- -I- S. Enteritidis NDenaty NDenat NA 4 a
b S. Typhimurium Ad476
(%] - - -
_§ 2 6526 Poultry faeces + S Virchow 187 5.2+4.8 S. Agama ND NA NA 4 a
= Q. see g
S g S. Enteritidis 10 e ) ) )
> 3 7116 Poultry faeces + S Newport Ad2223 2.6+1.0 S. Enteritidis ND ND NA 4 a
E . . S. Typhimurium 830 S. Typhimurium
a 6535 Pork environment wipe + S. Braenderup 178 1.8+4.0 S, Brasnderup + - W S. Braenderup PA NA PAFp iy 4 b
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Table 21 - Positive deviations - 7500 Fast PCR Instrument

Alternative method

Thermo Fisher Scientific

Inoculation PCR Adreement
Inoculated strain level Reference method results Confirmatory g
(CFUIsample) Salmonella | Salmonella| Salmonella test Salmonella | Salmonella| Salmonella
P Enteritidis | Typhimurium spp. Enteritidis | Typhimurium
4084 |Raw duck meat f ; ygg?ﬂ”;g:‘p’? d991 135 2.2+3.8 S. Braenderup (20 colonies tested) + + S. Typhimurium PA NA PD 1] a
4083 | Raw turkey meat f SE rg?;g':éiﬁizigg 15 4.6+3.8 S. Braenderup (20 colonies tested) + + S. Enteritidis PA PD NA 1] a
S. Typhimurium 702 . . S. Typhimurium +
2 6269 | Frozen pork meat + S Infantis 288 2.0+2.6 S. Infantis (5 colonies tested) + + S Infantis PA NA PD 11b
= S. Typhimurium 702 . . S. Infantis -
£
5 6271 | Frozen pork meat + S Infantis 288 2.0+2.6 S. Infantis (5 colonies tested) + + S. Typhimurium PA NA PD 11b
< 3773 | Frozen pork meat S. Enteritidis 2532 1.2 + + - S. Enteritidis PD PD NA 11b
é 3779 | Frozen seasoned chicken meat S. Typhimurium AOOC003 2.0 + + S. Typhimurium PD NA PD 11b
s . . S. Enteritidis Ad2525 S. Enteritidis +
_g 6361 | Seasoned chicken wings + S Mbandaka Ad1721 2.2+1.0 + + S Mbandaka PD PD NA 11c¢c
& S. Typhimurium Ad1410 . : o
5 4311 | Sausage + S Infantis 2556 1.8+1.2 S. Infantis (20 colonies tested) + + S. Typhimurium PA NA PD 2 | a
g S. Enteritidis Ad926 . o
-g 4309 | Raw ham +S. Infantis 2556 2.6+1.2 S. Infantis + + S. Enteritidis PA PD NA 2 | a
_g- 4296 |Low moisture ham S. Enteritidis Ad926 2.6 + S. Enteritidis PD PD NA 2 | a
& | 4377 |Sausages / / S. Infantis PD NA NA 2 | a
i ——
S | 6366 | Cooked turkey > e A 22410 | S Mbandaka (5 colonies tested) |  + + . Enteritidis PA PD NN | 2|0
4308 | Duck rillettes S. Enteritidis Ad2525 2.0 + + S. Enteritidis PD PD NA 2 b
S. Typhimurium 702 , . S. Infantis+
6363 | RTE (smoked pork meat) + S Infantis 288 1.4+2.2 S. Infantis (10 colonies tested) + + S. Typhimurium PA NA PD 2 | ¢
4665 | Wipe after cleaning (risotto fabrication) f SE rgz:‘:g;%gggg 45 38+4.8 S. Caracas (5 strains tested) + + S. Enteritidis PA PD NA 3 | a
4794 | Pork faeces S. Typhimurium Ad2508 16 + + S Tgpggg;'“m PD NA PD 4| a
4798 | Pork faeces f ST "lﬁ?gm‘ij;'f\rgzg%f’os 1.2+2.8 + + S. Typhimurium PD NA PD 4| a
" 5757 | Pork faeces S. Enteritidis Ad211 7.2 + + - S. Enteritidis PD PD NA 4 | a
2 6748 | Pork faeces / / + - + S. 45:- PD NA PD 4 | a
£ | 5758 |Pork faeces S. Enteritidis Ad211 7.2 + + S. Enteritidis PA PD NA 4 | a
8 e S. Derby
.§ 5759 | Pork environment wipe g Egt{i#ﬂf&iﬁ; 6629 26+0.8 S. Bovismorbificans + + S. Enteritidis PA PD NA 4 | a
_§ ' S. Livingstone
S | 7118 | Poultry water from drinker fSErgigtﬁ'g 468577 1 5.0+2.2 S. Hadar + + S. Enteritidis PA PD NA 4| a
e .
o S. Typhimurium Ad1338 . S. Infantis
£
£ 4800 | Pork boot socks + S Infantis Ad2278 1.2+2.8 S. Infantis + + S. Typhimurium PA NA PD 4 | a
7117 | Poultry boot socks S. Enteritidis 0212 7.6 S. Derby + + S. Enteritidis PA PD NA 4 | b
7119 | Poultry water from drinker fSE’Ezzg‘:'; 41807 1 3.6+1.6 S. Hadar + + S. Enteritidis PA PD NA 4| b
6530 | Poultry environment wipe 5 ST Vé’lgm‘:y”;” d/gggm 5.2+4.0 S. Blockley + + . Typhimurium PA NA PD | 4|0
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Table 22 — Positive deviations - QS5 PCR Instrument

Thermo Fisher Scientific

S o sl PCR : Agreement S
5 S Prod 0 d R od Conflrmatory S 2
. Salmonella | Salmonella| Salmonella test Salmonella | Salmonella| Salmonella
spp. Enteritidis | Typhimurium spp. Enteritidis | Typhimurium
4084 | Raw duck meat S. Typhimurium Ad913+S.Braenderup Ad915 2.2+3.8 S. Braenderup (20 colonies tested) + - + S. Typhimurium PA NA PD 1] a
4083 | Raw turkey meat S. Enteritidis Ad2539+S.Braenderup Ad915 4.6+3.8 S. Braenderup (20 colonies tested) + + S. Enteritidis PA PD NA 1] a
» S. Typhimurium
= | 6269 |Frozen pork meat S. Typhimurium 702+S.Infantis 288 2.0+2.6 S. Infantis (5 colonies tested) + - + + PA NA PD 11D
E S. Infantis
("] f
§ 6271 | Frozen pork meat S. Typhimurium 702+S.Infantis 288 2.0+2.6 S. Infantis (5 colonies tested) + - + '?y;l)r;\]:?r?sﬁursn PA NA PD 11D
qé 3773 | Frozen pork meat S. Enteritidis 2532 1.2 - + + - S. Enteritidis PD PD NA 11b
S | 3779 | Frozen seasoned chicken meat S. Typhimurium AOOC003 2.0 - + - + S. Typhimurium PD NA PD 11b
S o
S | 6361 | Seasoned chicken wings S. Enteritdis Ad2525 + S. Mbandaka Ad1721 | 2.2+1.0 : ; ; S frerids 1 e PD N1
[ .
-.g 4311 | Sausage S. Typhimurium Ad1410+S.Infantis 2556 1.8+1.2 S. Infantis (20 colonies tested) + - + S. Typhimurium PA NA PD 2| a
3 | 4309 |Raw ham S. Enteritidis Ad926+S.Infantis 2556 2.6+1.2 S. Infantis + + S. Enteritidis PA PD NA 2 | a
S | 4296 | Low moisture ham S. Enteritidis Ad926 2.6 - + + S. Enteritidis PD PD NA 2| a
T | 4377 | Sausages / / - + - S. Infantis PD NA NA 2| a
o | 6366 | Cooked turkey S. Enteritidis Ad2525 + S. Mbandaka Ad1721 22+1.0 S. Mbandaka (5 colonies tested) + + S. Enteritidis PA PD NA 2 1b
8 | 4308 | Duck rillettes S. Enteritidis Ad2525 2.0 - + + S. Enteritidis PD PD NA 2| b
[T .
6363 | RTE (smoked pork meat) S. Typhimurium 702 + S. Infantis 288 1.442.2 S. Infantis (10 colonies tested) + - + S iylgri?r:tlljsr:]m PA NA PD 2| c
4665 | Wipe after cleaning (risotto fabrication) | S. Enteritidis ATCC1045 + S. Caracas Ad2322 3.8+4.8 S. Caracas (5 strains tested) + + S. Enteritidis PA PD NA 3| a
4794 | Pork faeces S. Typhimurium Ad2508 16 - " ) . S. Tgpggg;'um PD NA PD 4| a
4798 | Pork faeces S. Typhimurium Ad2508 + S. Infantis Ad2278 1.2+2.8 - + - + S. Typhimurium PD NA PD 4 | a
@ | 5757 | Pork faeces S. Enteritidis Ad211 7.2 - + + - S. Enteritidis PD PD NA 4 | a
‘_é' 6748 |Pork faeces / / = + - + S. 45:- PD NA PD 4 | a
o | 5758 |Pork faeces S. Enteritidis Ad211 7.2 - + + S. Enteritidis PA PD NA 4| a
s S. Derby
5 | 5759 | Pork environment wipe S. Enteritidis 0212 + S. Bovismorbificans 6629 2.6+0.8 S. Bovismorbificans + + S. Enteritidis PA PD NA 4 | a
B S. Livingstone
s | 7118 | Poultry water from drinker S. Enteritidis 657 + S. Hadar 24871 5.0+2.2 S. Hadar + + S. Enteritidis PA PD NA 4 | a
S | 4800 | Pork boot socks S. Typhimurium Ad1338 + S. Infantis Ad2278 | 1.2+2.8 S. Infantis . - + S Infanis PA NA PD 4| a
E S. Typhimurium
o | 4795 | Pork faeces S. Typhimurium Ad1338 1.4 - + - S. Stourbidge PD NA NA 4 | a
7117 | Poultry boot socks S. Enteritidis 0212 7.6 S. Derby + + S. Enteritidis PA PD NA 4 1 Db
7119 | Poultry water from drinker S. Enteritidis 10 + S. Hadar 24871 3.6+1.6 S. Hadar + + - S. Enteritidis PA PD NA 4 | b
6530 | Poultry environment wipe S. Typhimurium Ad476 + S. Blockley Ad923 5.2+4.0 S. Blockley + - + S. Typhimurium PA NA PD 4 | b
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The analyses of discordant results according to the ISO 16140-2 is given in:

> For the 7500 Fast PCR Instrument in:

- Table 23 for Salmonella spp.,
- Table 24 for S. Enteritidis,
- Table 25 for S. Typhimurium.

> For the QS5 PCR Instrument in:

- Table 26 for Salmonella spp.,
- Table 27 for S. Enteritidis,
- Table 28 for S. Typhimurium.

The interpretation for S. Enteritidis and S. Typhimurium was done taking into account
the total number of positive samples for each target, instead of the number of
categories tested.
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Table 23 - Analyses of discordant results - Salmonella spp. - 7500 Fast PCR Instrument

Unpaired Paired Mixed
N+ \ TND PD TND-PD AL TND+PD AL TND-PD AL TND-PD AL

a | Raw meat products (frozen or fresh) 13 1 0 1 1
1 Raw meat pork | b | Raw poultry (fresh or frozen) 10 0 2 -2 2
and poultry ¢ | Raw delicatessen 13 1 1 0 0

Total | 36 2 3 -1 3 -1 3
a | Pasteurized products 13 3 2 1 1
9 RTE meat pork | b | Raw products 11 1 1 0 0
and poultry ¢ | Ingredients and low moisture products | 7 0 0 0 0

Total | 31 4 3 1 3 1 3
a | Dusts and Residues 10 0 0 0 0 0
3 Environmental | b | Cleaning and Process Waters 12 2 0 2 2 2
samples ¢ | Surface samples 1 1 0 1 1 1

Total | 33 3 0 3 6 3 3 3 3
Primary a | Animal faeces 18 3 4 -1 -1
4 production b | Environmental samples and non-faeces | 18 0 0 0 0

samples Total| 36 | 3 | 4 -1 3 -1 3

TOTAL| 136 | 12 | 10 -1 5 3 6 3 3 2 5
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Table 24 - Analyses of discordant results — S. Enteritidis - 7500 Fast PCR Instrument

Combined
AL TND+PD AL TND-PD AL AL

Unpaired Paired
TND PD  TND-PD

Category Type

Raw meat products (frozen or fresh) 6 1 1 0 0
1 Raw meat pork Raw poultry (fresh or frozen) 4 0 1 -1 A
and poultry Raw delicatessen 6 1 1 0 0
Total| 16 | 2 3 -1 -1 3
Pasteurized products 4 0 2 -2 -2
9 RTE meat pork Raw products 7 2 2 0 0
and poultry Ingredients and low moisture products | 4 0 0 0 0
Total| 15 | 2 4 -2 -2 3
Dusts and Residues 6 0 1 1 -1 -1
3 Environmental Cleaning and Process Waters 4 1 0 1 1 1
samples Surface samples 1 0 0 0 0 0
Total | 11 1 1 2 0 0 3
Primary Animal faeces 8 2 3 -1 -1
4 production Environmental samples and non-faeces | 8 0 3 -3 -3
samples Total| 16 | 2 6 -4 -4 3
TOTAL 58 | 7 14 -7 2 0 -7 3
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Table 25 - Analyses of discordant results — S. Typhimurium - 7500 Fast PCR Instrument

Thermo Fisher Scientific

TND PD

Unpaired
TND-PD

AL

TND+PD

Paired

AL TND-PD

Combined
AL TND -PD

a Raw meat products (frozen or fresh) 5 0 1 -1 -1
1 Raw meat pork | b Raw poultry (fresh or frozen) 5 0 3 -3 -3
andpoultry ¢ |Raw delicatessen 4 1 0|0 0 0
Total| 14 | 0 4 -4 3 -4 3
a Pasteurized products 6 1 1 0 0
9 RTE meat pork | b Raw products 3 0 0 0 0
and poultry | ¢ Ingredients and low moisture products | 3 0 1 -1 -1
Total | 12 1 2 -1 3 -1 3
a Dusts and Residues 3 0 0 0 0 0
3 Environmental |b Cleaning and Process Waters 7 1 0 1 1 1
samples c Surface samples 8 1 0 1 1 1
Total| 18 | 2 0 2 6 2 3 2 3
Primary a Animal faeces 7 0 4 -4 -4
4 production |b Environmental samples and non-faeces | 10 1 1 0 0
samples Total| 17 | 1 | 5 -4 3 -4 3
TOTAL 61 4 | 11 -9 3 2 6 2 3 -7 4
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Table 26 - Analyses of discordant results - Salmonella spp. - QS5 PCR Instrument

Unpaired Paired Combined
TND PD TND-PD AL TND+PD AL TND-PD AL TND-PD AL
a Raw meat products (frozen or fresh) 13 1 0 1 1
’ Raw meat pork |b Raw poultry (fresh or frozen) 10 0 2 2 -2
and poultry | ¢ Raw delicatessen 13 1 1 0 0
Total| 36 | 2 3 -1 3 -1 3
a Pasteurized products 13 3 2 1 1
9 RTE meat pork | b Raw products 11 1 1 0 0
and poultry  |¢c Ingredients and low moisture products | 7 0 0 0 0
Total | 31 4 3 1 3 1 3
a Dusts and residues 10 0 0 0 0 0
3 Environmental |b Cleaning and process waters 12 2 0 2 2 2
samples c Surface samples 11 0 0 0 0 0
Total| 33 | 2 0 2 6 2 3 2 3
Primary a Animal faeces 19 3 5 -2 -2
4 production |b Environmental samples and non-faeces | 18 0 0 0 0
samples Total| 37 | 3 5 -2 3 -2 3
TOTAL 137 | 1 | 11 -2 5 2 6 2 g 0 5
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Table 27 - Analyses of discordant results — S. Enteritidis - QS5 PCR Instrument

Thermo Fisher Scientific

Unpaired
TND PD TND-PD

TND+PD

TND-PD

Combined
TND-PD AL

Category Type

a | Raw meat products (frozen or fresh) 6 1 1 0 0
1 Raw meat pork | b | Raw poultry (fresh or frozen) 4 0 1 -1 1
and poultry ¢ |Raw delicatessen 6 1 1 0 0
Total| 16 | 2 3 -1 -1 3
a |Pasteurized products 4 0 2 2 -2
9 RTE meat pork | b | Raw products 7 2 2 0 0
and poultry Ingredients and low moisture products | 4 0 0 0 0
Total| 15 | 2 4 -2 -2 3
a | Dusts and residues 6 0 1 1 -1 -1
3 Environmental | b | Cleaning and process waters 4 1 0 1 1 1
samples Surface samples 1 0 0 0 0 0
Total | 11 1 1 2 0 0 3
Primary a | Animal faeces 8 2 3 -1 -1
4 production b | Environmental samples and non-faeces | 8 0 3 -3 -3
samples Total| 16 | 2 | 6 -4 -4 3
TOTAL 58 | 7 14 -7 2 0 7 3
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Table 28 - Analyses of discordant results — S. Typhimurium - QS5 PCR Instrument

Unpaired Paired Combined

Category Type TND PD TND-PD AL TND+PD AL TND-PD AL TND-PD AL
a | Raw meat products (frozen or fresh) 5 0 1 -1 -1
1 Raw meat pork | b | Raw poultry (fresh or frozen) 5 0 3 -3 -3
and poultry ¢ |Raw delicatessen 4 1 0|0 0 0
Total| 14 | O 4 -4 3 -4 3
a |Pasteurized products 6 1 1 0 0
9 RTE meat pork | b | Raw products 3 0 0 0 0
and poultry ¢ |Ingredients and low moisture products | 3 0 1 -1 -1
Total | 12 1 2 -1 3 -1 3
a | Dusts and residues 3 0 0 0 0 0
3 Environmental | b | Cleaning and process waters 7 1 0 1 1 1
samples ¢ | Surface samples 8 0 0 0 0 0
Total | 18 1 0 1 6 1 3 1 3
Primary a | Animal faeces 7 0 4 -4 -4
4 production b | Environmental samples and non-faeces | 10 1 1 0 0
samples Total| 17 | 1 | 5 -4 3 -4 3
TOTAL 61 3 | N -9 3 1 6 1 3 -8 4
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The observed values for (TND - PD) for the individual categories and for all the
combined categories tested with a paired study design or an unpaired study
design meet the Acceptability Limit (observed values £ AL) for both PCR
instruments, and for the three targets (Salmonella spp., S. Enteritidis and
S. Typhimurium).

3.1.1.7 Enrichment broth storage at5+ 3 °C for 72 h

168 enrichment broths from positive samples were tested again after 72 h storage at
5°C £ 3°C; only one change was observed for the 7500 Fast PCR Instrument and the
QS5 PCR Instrument for food and production environmental samples. Two changes
were observed for primary production samples with the QS5 PCR Instrument (See
Table 29).

Table 29 - Enrichment broth storage

: : = 2o | =£ | s s | =5
od ) 3 T o = ] @ T 3 £
0 S g s £ S 8 s g s £ S g
E o E2 E = E o E£E 2 E =
3 36 88 | & 4| 38
» » = =
7500Fast & Process
4477 NDEn(at) NA NDen(art) PA NA PA
QS5 water
Pork
QS5 4795 PD NA NA NAFN(lt NA NA
faeces
Poultry
QS5 6527 PA NA NA NDen(art) NA NA
faeces

ADRIA

The analyses of discordant results become for the 7500 Fast Instrument (See Tables
30 to 32) and for the QS5 Instrument (See Tables 33 to 35).
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Table 30 - Analysis of discordant after storage 72 h at 5 * 3°C - Salmonella spp. - 7500 Fast Instrument

Unpaired Paired Combined
Category Type TND +PD AL TND-PD AL TND-PD AL

a | Raw meat products (frozen or fresh) 13 1 0 1 1
1 Raw meat pork | b | Raw poultry (fresh or frozen) 10 0 2 -2 -2
and poultry ¢ |Raw delicatessen 13 | 1 1 0 0

Total | 36 2 3 -1 3 -1 3
a |Pasteurized products 13 3 2 1 1
9 RTE meat pork | b | Raw products 1 1 1 0 0
and poultry ¢ |Ingredients and low moisture products | 7 0 0 0 0

Total | 31 4 3 1 3 1 3
a |Dusts and residues 10 0 0 0 0 0
3 Environmental | b | Cleaning and process waters 12 1 0 1 1 1
samples ¢ | Surface samples 1 1 0 1 1 1

Total | 33 2 0 2 6 2 3 2 3
Primary a | Animal faeces 18 3 4 -1 -1
4 production b | Environmental samples and non-faeces | 18 0 0 0 0

samples Total| 36 | 3 | 4 -1 3 -1 3

TOTAL 136 | 11 | 10 -1 5 2 6 2 3 1 5
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Table 31 - Analysis of discordant after storage 72 h at 5 * 3°C — S. Enteritidis - 7500 Fast PCR Instrument

Unpaired Paired Combined
Category Type TND PD TND-PD TND +PD TND-PD AL TND-PD AL

a | Raw meat products (frozen or fresh) 6 1 1 0 0
1 Raw meat pork | b | Raw poultry (fresh or frozen) 4 0 1 -1 -1
and poultry ¢ |Raw delicatessen 6 1 1 0 0

Total| 16 | 2 3 -1 -1 3
a |Pasteurized products 4 0 2 2 -2
” RTE meat pork | b | Raw products 7 2 2 0 0
and poultry Ingredients and low moisture products | 4 0 0 0 0

Total| 15 | 2 4 -2 -2 3
a |Dusts and residues 6 0 1 1 -1 -1
3 Environmental | b | Cleaning and process waters 4 1 0 1 1 1
samples Surface samples 1 0 0 0 0 0

Total | 11 1 1 2 0 3 0 3
Primary a | Animal faeces 8 2 3 -1 -1
4 production b | Environmental samples and non-faeces | 8 0 3 -3 -3

samples Total| 16 | 2 | 6 -4 -4 3

TOTAL 58 | 7 14 -7 2 0 3 -7 3
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Table 32 - Analysis of discordant after storage 72 h at 5 * 3°C — S. Typhimurium - 7500 Fast PCR Instrument

Unpaired Paired Combined
Category Type TND PD TND-PD AL TND +PD AL TND-PD AL TND-PD AL
a |Rawmeat products (frozen or fresh) 5 0 1 -1 -1
1 Raw meat pork | b | Raw poultry (fresh or frozen) 5 0 3 -3 -3
and poultry ¢ |Raw delicatessen 4 0 0 0 0
Total| 14 | 0 4 -4 3 -4 3
a |Pasteurized products 6 1 1 0 0
” RTE meat pork | b | Raw products 3 0 0 0 0
and poultry ¢ |Ingredients and low moisture products | 3 0 1 -1 -1
Total | 12 1 2 -1 3 -1 3
a |Dusts and residues 3 0 0 0 0 0
3 Environmental | b | Cleaning and process waters 7 0 0 0 0 0
samples ¢ | Surface samples 8 1 0 1 1 1
Total | 18 1 0 1 6 1 3 1 3
Primary a | Animal faeces 7 0 4 -4 -4
4 production b | Environmental samples and non-faeces | 10 1 1 0 0
samples Total | 17 1 5 -4 3 -4 3
TOTAL 61 3 11 9 3 1 6 1 3 -8 4
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Table 33 - Analysis of discordant after storage 72 h at 5 * 3°C - Salmonella spp. - QS5 PCR Instrument

Unpaired Paired Combined
Category Type TND +PD AL TND-PD AL TND-PD AL

a | Raw meat products (frozen or fresh) 13 1 0 1 1
1 Raw meat pork | b | Raw poultry (fresh or frozen) 10 0 2 -2 -2
and poultry ¢ |Raw delicatessen 13 | 1 0 1 1

Total | 36 2 2 0 3 0 3
a |Pasteurized products 13 3 2 1 1
9 RTE meat pork | b | Raw products 1 1 1 0 0
and poultry ¢ |Ingredients and low moisture products | 7 0 0 0 0

Total | 31 4 3 1 3 1 3
a |Dusts and residues 10 0 0 0 0 0
3 Environmental | b | Cleaning and process waters 12 1 0 1 1 1
samples ¢ | Surface samples 12 0 0 0 0 0

Total | 34 1 0 1 6 1 3 1 3
Primary a | Animal faeces 18 4 4 0 0
4 production b | Environmental samples and non-faeces | 18 0 0 0 0

samples Total | 36 | 4 | 4 0 3 0 3

TOTAL 137 | 11 9 1 5 1 6 1 3 2 5
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Table 34 - Analysis of discordant after storage 72 h at 5 £ 3°C — S. Enteritidis - QS5 PCR Instrument

Unpaired Paired Combined
Category Type TND PD TND-PD TND +PD TND-PD AL TND-PD AL

a | Raw meat products (frozen or fresh) 6 1 1 0 0
1 Raw meat pork | b | Raw poultry (fresh or frozen) 4 0 1 -1 -1
and poultry ¢ |Raw delicatessen 6 1 1 0 0

Total| 16 | 2 3 -1 -1 3
a |Pasteurized products 4 0 2 2 -2
” RTE meatpork | b | Raw products 7 2 2 0 0
and poultry Ingredients and low moisture products | 4 0 0 0 0

Total| 15 | 2 4 -2 -2 3
a |Dusts and residues 6 0 1 1 -1 -1
3 Environmental | b | Cleaning and process waters 4 1 0 1 1 1
samples Surface samples 1 0 0 0 0 0

Total | 11 1 1 2 0 3 0 3
Primary a | Animal faeces 8 2 3 -1 -1
4 production b | Environmental samples and non-faeces | 8 0 3 -3 -3

samples Total| 16 | 2 | 6 -4 -4 3

TOTAL 58 | 7 14 -7 2 0 3 -7 3
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Table 35 - Analysis of discordant after storage 72 h at 5 * 3°C — S. Typhimurium - QS5 PCR Instrument

Unpaired Paired Combined
Category Type TND PD TND-PD AL TND +PD AL TND-PD AL TND-PD AL
a | Raw meat products (frozen or fresh) 5 0 1 -1 -1
1 Raw meat pork | b | Raw poultry (fresh or frozen) 5 0 3 -3 -3
and poultry ¢ |Raw delicatessen 4 0 0 0 0
Total| 14 | 0 4 -4 3 -4 3
a |Pasteurized products 6 1 1 0 0
” RTE meat pork | b | Raw products 3 0 0 0 0
and poultry ¢ |Ingredients and low moisture products | 3 0 1 -1 -1
Total | 12 1 2 -1 3 -1 3
a |Dusts and residues 3 0 0 0 0 0
3 Environmental | b | Cleaning and process waters 7 0 0 0 0 0
samples ¢ | Surface samples 8 0 0 0 0 0
Total| 18 | 0 0 0 6 0 3 0 3
Primary a | Animal faeces 7 0 4 -4 -4
4 production b | Environmental samples and non-faeces | 10 1 1 0 0
samples Total | 17 1 5 -4 3 -4 3
TOTAL 61 2 11 9 3 0 6 0 3 -9 4
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After storage 72 h at 5 * 3°C, the observed values for (TND - PD) for the
individual categories and for all the combined categories tested with a paired
study design or an unpaired study design meet the Acceptability Limit
(observed values < AL) for both PCR instruments, and for the three targets
(Salmonella spp., S. Enteritidis and S. Typhimurium).

3.1.1.8 Confirmation

> Streaking

Two protocols were tested during the validation study:

- Direct streaking onto Brilliance Salmonella Agar for food and production
environmental samples.

- Subculture in RVS broth for 24 h + 3 h at 41.5°C prior to streaking onto Birilliance
Salmonella Agar for all the tested categories.

For food and production environmental samples:

- All the Salmonella spp. positive PCR results were confirmed by both
confirmatory methods.

- For two samples, the presence of S. Enteritidis (4968) and S. Typhimurium
(4971) was detected only after a subculture in RVS broth: NDenaiy samples

- For one sample, S. Enteritidis positive PCR result was not confirmed (n°4312
with 7500 Fast and QS5 PCR Instruments: only S. Newport was recovered in
the enrichment broth): PAgpaiy sample

- For one sample, S. Typhimurium positive PCR result was not confirmed
(n°6270 with 7500 Fast and QS5 PCR Instruments: only S. Infantis was
recovered in the enrichment broth): PDep(aiy sample.

For primary production samples:

The presence of Salmonella spp. was confirmed for all the samples giving a
positive PCR test except in one case. For sample (n°6535), a positive
S. Typhimurium PCR test was observed but it was impossible to confirm the
presence of this serotype in the enrichment broth even after performing the
protocol recommended in the kit insert “Troubleshooting”. Only S. Branderup was
recovered in the enrichment broth: PAfp(aiy) sample
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> Serological confirmation

The serological test applied on the first colony isolated on Birilliance Salmonella Agar
allowed to confirm the PCR test result, except for 4 samples (4312, 3746, 6270 and
6271). In these cases, the protocol recommended in the kit insert was applied.

- For 2 samples (3746 and 6271), S. Typhimurium was confirmed using this protocol.

- For sample (6270), it was not possible to recover the S. Typhimurium. For sample
4312, it was not possible to recover the S. Enteritidis. Both samples were co-
infected samples (with a Salmonella spp. and S. Typhimurium or S. Enteritidis).
Culture confirmation for these samples was challenging due to the low level of
S. Typhimurium or S. Enteritidis in the sample.

Inhibitions

Inhibitions were observed only with the 7500 Fast PCR Instrument. PCR tests were
performed, and 3 inhibitions were observed representing 0.7% of the tests.

One sample 4967 gave a PCR result “No IPC amplification, inconclusive for all
targets”. Sample 4969 72 h gave “Inconclusive for all targets, amplification detected
for Enteritidis without detection of species” and sample 5907 72 h gave a result of
“Positive for Salmonella species Inconclusive for Enteritidis and Typhimurium” (See
Table 36).

Table 36 - PCR results

No  Sample PCR result

4967 | Rinsing water (poultry slaughter) | “No IPC amplification, inconclusive for all targets” /-/-
(72 h) “Inconclusive for all targets, amplification
detected for Enteritidis without detection of species” / +

4969 | Rinsing water (poultry slaughter)

(72 h) “Positive for Salmonella species, inconclusive for

5907 | Smoked bacon . _—
Enteritidis and Typhimurium” / -

The enrichment broth was diluted (1-in-5), tested again and allowed to lift the
inhibition. This protocol is described in the troubleshooting in the kit insert.

No inhibition was observed during the extension study concerning primary production
samples.
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Relative level of detection

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

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

LODyys.

RLOD =
LODgey.

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

Experimental design

One matrix should be tested as a minimum per category. At least, three inoculation
levels were used:

- A blank level, (no contamination), with 5 replicates,
- Allow contamination level providing fractional recovery data, with 20 replicates,
- A higher contamination level, with 5 replicates.

Analyses for fractional positive result recovery were done:

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

- Each matrix was first screened for the presence of Salmonella using the tested
reference method(s) on 5 replicates.

Four (matrix/strain) pairs were analysed by the reference method and by the

alternative method. Table 37 outlines the matrices, the inoculated strains and storage
conditions after inoculation.
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Table 37 - Defined (matrix/strain) pairs for the RLOD determination -
7500 Fast PCR Instrument and QS5 PCR Instrument

. Strain . Storage conditions
Matrix . : :
inoculated after inoculation
Raw meat pork S. Typhimurium o o
and poultry Raw pork Ad1872 monophasic / 48hat5°C £3°C
Ready-to-eat and .
ready-to-reheat Turkey ham . Enteriidis Chicken leg 48 hat5°C £ 3°C
Ad2524

pork and poultry
Production S. Typhimurium Porll( industry

. Process water Ad1070 environment o o
environmental 48hat5°C £ 3°C
samoles (pork/beef slaughter) | +

P S. Derby AOOE084 | Dairy industry
Primary production | Poultry S. Enteritidis Ad2524 | Chicken leg 24 h at ambient
samples (PPS) faeces temperature

3.1.2.2 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 Table 38 (7500 Fast PCR Instrument) and Table 43 (QS5 PCR Instrument).

The inoculated strain used for the inoculation of the raw pork meat, S. Typhimurium
Ad1872, was supposed to be monophasic strain (4,5,12:i:-). The serotyping gave the
following antigenic formula: 4,5,12:-:-, which corresponds to a non-motile strain. This
evolution can be due to the fact that the strain moved from “smooth” to “rough” form.
For the guinea fowl faeces matrix (RLOD PPS), some samples gave positive
S. Enteritidis PCR results while the Salmonella spp. detection were negative. In these
cases, the protocol described in the kit insert was applied (subculture for an additional
2-4 h at 37°C) to increase the level of S. Enteritidis in the culture as the low level of
copies of S. Enteritidis was not sufficient to also amplify the Salmonella spp. and give
strong positive signal for this target.
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Table 38 — Presentation of RLOD before and after confirmation of the
alternative method results - 7500 Fast PCR Instrument and QS5 PCR

Instrument

Target Name

AL

RLOD 7500 Fast

RLOD QS5

Turkey ham/S. Enteritidis Ad2524 95 0.72810.328;1.612] | 0.728 [0.328;1.612]
Raw pork meat/S. Typhimurium Ad1872 ' 1.023 [0.469;2.233] | 1.023 [0.469;2.233]

sS Process water/S. Typhimurium Ad1070 15 1,000 [0.470:2.129] | 1.000 [0.470:2.129]
and S. Derby AOOE084 ' ' T ' T
Guinea fowl faeces/S. Enteritidis Ad2524 2.5 10.5341[0.224;1.274] | 0.435[0.186;1.018]
Combined / 0.812 [0.545;1.208] | 0.769 [0.518;1.142]
Turkey ham/S. Enteritidis Ad2524 25 0.72810.328;1.612] | 0.728 [0.328;1.612]

SE | Guinea fowl faeces/S. Enteritidis Ad2524 ' 0.534 [0.224;1.274] | 0.435[0.186;1.018]
Combined / 0.630 [0.350;1.133] | 0.566 [0.316;1.013]
Raw pork meat/S. Typhimurium Ad1872 2.5 1.023[0.469;2.233] | 1.023 [0.469;2.233]
Process water/S. typhimurium Ad1070

ST and S, DerbyAOOyEpOS4 1.5 10.562[0.211;1.492] | 0.562 [0.211;1.492]
Combined / 0.806 [0.440;1.476] | 0.806 [0.440;1.476]

The RLOD meet the Acceptability Limits (observed values < AL) for each
matrix/strain pair for both PCR instruments and for all targets (Sa/lmonella spp.,
S. Enteritidis and S. Typhimurium).

The LODsy calculations were done using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 POD-LOD calculation program - version 12, 2024-
03-05. The tests are given in Table 39.

Table 39 —LODsoresults - 7500 Fast PCR Instrument and QS5 PCR Instrument

Relative detection level (CFU / 25g or 25 ml)

according to Wilrich & Wilrich?
(Strain / matrix) pair Reference method Alternative method | Alternative method
- 7500 Fast - QS5
LODsov% LODgs% | LODso% | LODgs% | LODsow | LODagse
" 09 41 07 30 0.7 30
Turkey ham/S. Enteritidis Ad2524 0517 | 2372 |[0412]| 1852 |(041.2| (1852
— 06 27 07 29 0.7 29
s Raw pork meal/S. Typhimurium AA1872 | 0 41 41 | 64.8] |[0.41.2]| 1652 |[04:1.2]| [1652)
Process water/S. Typhimurium Ad1070 12 5.0 1.2 5.0 1.2 5.0
and S. Derby AOOE084 0720 | 2987 |[0720]| 2987 |[0.720]| [2987]
. — 10.7 162 | 54 | 234 | 44 18.9
Guinea fowl faeces/S. Enteritidis Ad2524 | 15 491 o1 | 23.3:91.7] | [3.1:9.4] | [13.5:40.8] | [2.6:7.5] | [11.1:32.2]
— 09 41 07 3.0 0.7 3.0
. Turkey ham/S. Enteritidis Ad2524 0517 | 2372 |0412]] 1852 |04:1.2| [1.852]
. - 10.7 262 | 54 | 234 | 44 18.9
Guinea fowl faeces/S. Enteritidis Ad2524 | 15 491 o1 | 123.3:91.7] | [3.1:9.4] | [13.5:40.8] | [2.6:7.5] | [11.1:32.2]
— 06 27 07 29 0.7 29
o1 Raw pork meat/S. Typhimurium A1872 1 1 4t 11 | [16:48] | [04:1.2]| 11652 |[0412]| [165.2]
Process water/S. Typhimurium Ad1070 1.4 6.0 0.8 34 0.8 34
and S. Derby AOOE084 0630 | 28130 | 0414]| 11862 |[04:14]| [1.862]

2 Wilrich, C., and P.-Th. Wilrich: Estimation of the POD function and the LOD of a qualitative
microbiological measurement method. AOAC International 92 (2009) 1763 - 1772.
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The LODs, varies from 0.6 to 10.7 CFU/test portion for the reference method
depending on the target and from 0.7 to 5.4 CFU/test portion for the alternative
method using the 7500 Fast PCR Instrument and from 0.7 to 4.4 CFU/ test
portion using the QS5 PCR Instrument.

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

162 Salmonella strains and 30 non -target strains were tested:

- 75 Salmonella spp.

- 26 S. Typhimurium including monophasic, non-motile and classical variants.
- 15 S. Enteritidis.

- 27 strains from Group B.

- 19 strains from Groups D1 and D2.

- 30 non-target strains.

> Inclusivity

Salmonella strains cultures were performed in BHI medium at 37°C. Dilutions were
done in order to inoculate 10 to 100 cells/225 ml in BPW+ 12mg/l novobiocin. The
enrichment broth was incubated for 14h at 41.5°C+£1°C and the protocol of the
alternative method was then run. When a negative result was obtained using this
protocol, the strain was tested again with addition of UHT milk in the supplemented
BPW (25 ml + 225 ml).

> Exclusivity
Negative strains cultures were performed in BHI at 37°C. Dilutions were realised in

order to inoculate 10° cells/ml BPW. The BPW broth was then incubated 24 h at 37°C
1 1°C. The alternative method was then performed.

Results

Raw data are given in Appendix 6.
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> Inclusivity

All the strains tested gave the expected result, except S. Blegdam 2011LSAL04969
and S. Moscow 1995LSAL05721. For these strains a positive S. Enteritidis PCR was
obtained.

These two strains only differ by a change in expression of the H antigens of
S. Blegdam during the genetic evolution of these strains, (“Changes induced in the H
antigens of Salmonella Blegdam”, BrunerDW, 1952).

“From the results of this experiment it appears that S. Blegdam (gmq) is a more primitive Salmonella
type than S. Enteritidis (gm) or S. Moscow (gq) and that they may have evolved from it as loss variants.
The fact that S. Blegdam is able to absorb the agglutinins from S. Enteritidis as well as from S. Moscow
antiserum substantiates this assumption. Of the three types, S. Enteritidis occurs most frequently in
nature. It is widely distributed and is an old, established Salmonella. The transformation of the induced
S. Enteritidlis (gm) type to S. Dublin (gp) also supports the hypothesis that members of the g-complex of
the genus Salmonella have evolved by means of bacterial variation.”

The above studies indicate that the lineage of S. Enteritidis began with S. Blegdam
which underwent loss mutations which gave rise to S. Enteritidis and S. Moscow. After
this loss variation event, further genetic variation then gave rise to Nitra from S.
Enteritidis (Figure 1).

Genetic variation of S. Blegdam giving rise to serotypes Enteritidis, Moscow and Nitra.

Figure 1

Salmonella Blegdam
gmgq

Loss mutation

v v
Salmonella Enteritidis Salmonella Moscow
gm 9.9

For 5 strains (S. Gallinarum Ad1840, S. Gallinarum Ad300, S. Typhi Ad302, S. Stanley
Ad1688 and S. Abortusovis Ad2320), it was necessary to run the enrichment step with
the addition of milk (25 ml milk + 225 ml enrichment broth).

For the QS5 PCR Instrument:

- S. Arbotusovis Ad2320 needed to be inoculated at a high level (321 CFU/225 ml)
with addition of milk to obtain a positive PCR result.
- S. Typhimurium 2014LSAL04138 gave a negative PCR result; the DNA extract
was tested again twice, and one positive result was observed (Cp = 38.21).
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The 30 tested strains gave a negative PCR test.
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The inclusivity and exclusivity testing gave the expected results for the
162 target strains and the 30 non-target strains for both PCR instruments. Two
strains, S. Blegdam and S. Moscow gave positive S. Enteritidis results, but
these results can be explained by the genetic evolution of these strains.

3.1.4 Practicability

The alternative method practicability was evaluated according to the AFNOR criteria
relative to method comparison study.

Storage conditions,
shelf-life and
modalities of
utilisation after first
use

Time to result

Common step with
the reference method

Store the unopened kit at 5°C + 3°C.

The individual components are stored:
- at 5°C £ 3°C protect from light for lysis reagent one tube and Salmonella

Multiplex PCR tubes.
- at5°C £ 3°C for Proteinase K.
- at room temperature for lysis tubes caps and PCR caps.
Steps Reference method Alternative
Food or environmental method
samples / PPS All categories
Negative samples
Sample enrichment Day 0 Day 0
Selective enrichment (RVS or MSRV
and MKTTn) Day 1 /
Extraction / PCR / Day 1
Streaking onto selective agar media Day 2 /Day 3 /
Reading plates Day 3 Day 4 /
Negative results Day 3 /Day 4 Day 1
Presumptive positive or positive results
Direct streaking onto Brilliance / Day 1
Salmonella Agar
Subculture in RVS / Day 1
Streaking onto selective agar media / Day 2
Reading plates / Day 2/Day 3
Latex test and serological test / Day2/ Day3
Stre.aking typical colonies onto Day 3/Day 4 /
nutrient agar
Biochemical test Day 3/Day 4 /
Serollogical test and biochemical test Day 4/Day 5 Day 3/ Day 4
reading
Positive results Day 4/Day 5 Day 3/ Day 4

Enrichment step for production environmental samples

The negative results are available in one day and the positive results in three or
four days using the alternative method depending on the samples tested.
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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.

Study organisation

» Collaborators number

Ten laboratories were involved in the study from four different countries. Due to a
logistical issue, Lab G decided to not participate to the study. The analyses were
conducted by two collaborators (i.e. technicians) in five laboratories (A, E, H, | and J)
and one collaborator in four laboratories (B, C, D and F), providing a total of 14 usable
data sets.

> Matrix and strain used

Cooked ham sample was inoculated with S. Typhimurium Ad1410 isolated from
ground pork meat.

> Samples
Samples were prepared and inoculated on Monday 13 November 2017.
> Inoculation
The targeted inoculation levels were the following:
- Level: 0 CFU/25 g,
- Level 1:inoculation level close to the RLOD in order to provide as much as possible
fractional positive recovery data,
- Level 2: 8 CFU/25 g.

> Labelling and shipping

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

A temperature control flask containing a sensor was added to the package in order to
register the temperature profile during the transport, the package delivery and storage
until analyses.
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Samples were shipped in 24 h to 48 h to the involved laboratories. The temperature
conditions had to stay lower or equal to 8°C during transport, and between 0°C — 8°C
in the labs.

> Analyses

Collaborative study laboratories and the expert laboratory carried out the analyses on
Tuesday 14 November or Wednesday 15 November 2017 with the alternative and
reference methods. The analyses by the reference method and the alternative
method were performed on the same day.

The protocol used for the alternative method was the following: 25 g + 225 ml BPW +
12 mg/l novobiocin, incubation between 14 to 22 h at 41.5 £ 1°C.

Experimental parameters controls

Strain stability and background microflora stability

Strain stability was checked by inoculating the matrix at 1.5 CFU/25 g and
1000 CFU/g. Enumerations were performed for the high contamination level and
detection analyses were performed for the low contamination level after 24 h and 48 h
storage at 5 + 3°C. Triplicates were analysed. The aerobic mesophilic flora was also
enumerated at Day 0 and 2; the results are given in Table 40.

Table 40 - Sample stability

Reference method (detection) Enumeration

Aerobi
(1.5 CFUI25 g) (1000 CFU/g) SIOBIE
Samol Saml mesophilic flora
ample ampie
P P (CFUIg)
1 2

Day0 | + ; n 2000 | 1400 | 1200 7.1 10°
Day 1 n n n 1000 | 1000 | 1000 ]
Day2 | + ; n 1000 | 1800 | 900 27 10°

No evolution was observed during storage at 5°C + 3°C.

Contamination levels

The contamination levels and the sample codification were the following (see
Table 41).
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Table 41 - Contamination levels

Theoretical True level Low limit High limit

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

4-6-10-13-15-18-
0 20-24-28-30-34- 0 / / /
36 - 40 - 43 - 45 - 47
1-5-9-11-14-17-
1 21-23-26-29-31- 1.3 1.3 0.99 1.66
35-37-42-44-48
2-3-7-8-12-16-19
2 -22-25-27-32-33- 8 7.8 6.14 9.75
38-39-41-46

3.2.2.3 Logistic conditions

Temperature conditions are given in Table 42.

Table 42 - Sample temperatures at receipt

Temperature Temperature

Collaborators measured measured R‘:‘:}?}:r::te Analysis date
by the probe (°C) at receipt (°C)
A1 2.5 1.6 14/11/2017 15h00 Day 1
A2 2.0 1.6 14/11/2017 15h00 Day 1
B 4.0 3.2 14/11/2017 11h00 Day 1
C 2.0 5.0 14/11/2017 10h40 Day 1
D 2.5 5.5 14/11/2017 14h03 Day 1
E1 2.5 7.5 14/11/2017 11h10 Day 1
E2 2.5 7.2 14/11/2017 11h10 Day 1
F 2.5 3.6 14/11/2017 14h15 Day 1
H1 2.0 2.0 14/11/2017 10h00 Day 1
H2 2.0 2.0 14/11/2017 10h00 Day 1
11 1.5 4.3 14/11/2017 09h30 Day 2
12 2.0 4.9 14/11/2017 09h30 Day 2
J1 1.5 5.0 14/11/2017 16h00 Day 1
J2 2.0 5.0 14/11/2017 16h00 Day 1

No problem was encountered during the transport or at receipt for the
14 collaborators. All the samples were delivered on time and in appropriate
conditions. Temperatures during shipment and at receipt were all correct.

3.2.3 Results analysis

The raw data are given in Appendix 7.
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The results obtained by the expert laboratory are given in Table 43.

Table 43 — Results obtained by the expert Lab.

Reference method

Alternative method

LO 0/8 0/8
L1 6/8 8/8
L2 8/8 8/8

Fractional positive results were observed for the low inoculation level (L1).

3.2.3.2 Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

Depending on the collaborator results, the enumeration levels varied from 1.1 10* to

1.4 107 CFU/g.

> Salmonella detection

There were 14 collaborators participating in the study. The results obtained are
provided in Table 44 (reference method) and Table 45 (alternative method).

All the results were interpreted with the ISO 16140-2/A1:2024 rules.
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Table 44 - Positive results by the reference method (ALL the collaborators)

Collaborator

A1

—
o

L1

Contamination level

-
N

A2

B

C

D

E1

E2

F

H1

H2

NN N[N (A NNV |V | |o |0 |

J2

4

oo (OO0 |Co (OO |Co (OO |Oo (OO |Co OO |Oo (OO |Co (0o

TOTAL

nlolocojlololojlo|m|lo|lo|lojlo|o|-|o

e
o

2

P1=89

P2=112

Table 45 - Positive results (before and after confirmation) by the alternative
methods (ALL the collaborators)

Contamination level

L0 L1 L2
Collaborators — - — ; — ;
PCR | Confirmation | Final PCR | Confirmation | Final PCR | Confirmation Final
result result result | result result result result result result
A1 2 7 0 8 8 8 7 73 7
A2 0 7 0 5 6 5 8 8 8
B 0 1 0 4 4 4 8 8 8
C 0 0 0 6 6 6 8 8 8
D 0 0 0 4 4 4 8 8 8
E1 0 0 0 8 8 8 8 8 8
E2 0 0 0 6 6 6 8 8 8
F 0 0 0 7 7 7 8 8 8
H1 2 2 2 8 8 8 8 8 8
H2 0 0 0 6 6 6 8 8 8
I 0 0 0 7 7 7 8 8 8
12 0 0 0 7 7 7 8 8 8
J1 0 0 0 7 7 7 8 8 8
J2 0 0 0 5 5 5 8 8 8
Total Po=4 17 CPo=2| P1=88 89 CP1=88 |P3=111 111 CP3; =111

3 One sample (A8) not tested due to leakage

ADRIA

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

57/160

Typhimurium and Enteritidis Multiplex PCR Assay

09 March 2026



Thermo Fisher Scientific

Several positive results were observed on unspiked samples:

- Lab A1 Two positive PCR results were observed for S. Typhimurium
detection. For these two samples, the PCR results for Salmonella
spp. detection were negative. The presence of S. Typhimurium
was confirmed in the enrichment broth for seven samples.
Cross contamination probably occurred during manipulation.
This Lab stated: “Sample A8 (alternative method) leaked when
BPW added. This sample was discarded and replaced with
sterile water”.

- Lab A2 One positive result was observed for the reference method.
For the alternative method, the presence of Salmonella was
confirmed in the enrichment broth for seven samples while all the
PCR tests gave negative results.
Cross contamination probably occurred during manipulation.

- LabB The presence of S. Typhimurium was confirmed for one sample
while the PCR test was negative.

- LabF One positive result was observed for the reference method.

- Lab H1 Positive PCR results (Salmonella spp. and S. Typhimurium) were
observed for two samples; the presence of Salmonella in the
enrichment broth was also confirmed for these two samples. This
Lab stated that many bags were leaking.

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. Based on the observed results, the data from Labs A1, A2 and H1
were not kept for interpretation.
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3.2.3.3 Results of the collaborators retained for interpretation

The results obtained with the 11 collaborators kept for interpretation are presented in
Table 46 (reference method) and Table 47 (alternative method).

Table 46 - Positive results by the reference method
(Without collaborators A1, A2 and H1)

Contamination level

Collaborators L0 L1 L2
B 0 8 8
C 0 6 8
D 0 7 8
E1 0 7 8
E2 0 7 8
F 1 7 8
H2 0 7 8
11 0 7 8
12 0 7 8
J1 0 7 8
J2 0 4 8
TOTAL Po=1 P1=74 P,=288

Table 47 - Positive results (before and after confirmation)
by the alternative methods (Without collaborators A1, A2 and H1)

Contamination level

Collaborators o o L

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

B 0 1 0 4 4 4 8 8 8

C 0 0 0 6 6 6 8 8 8

D 0 0 0 4 4 4 8 8 8

E1 0 0 0 8 8 8 8 8 8

E2 0 0 0 6 6 6 8 8 8

F 0 0 0 7 7 7 8 8 8

H2 0 0 0 6 6 6 8 8 8

" 0 0 0 7 7 7 8 8 8

12 0 0 0 7 7 7 8 8 8

J1 0 0 0 7 7 7 8 8 8

J2 0 0 0 5 5 5 8 8 8

Total Po =0 1 CPo =0|P,=67 67 CPz =67 P3 = 88 88 CP3 = 88
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3.2.4 Calculation and interpretation

3.2.4.1 Calculation of the specificity percentage (SP)

The percentage specificities (SP) of the reference method and of the alternative
method, using the data after confirmation, based on the results of level LO are the
following (See Table 48).

Table 48 - Percentage specificity

apr s P
Specificity for the SPres = <1 _ (_0>> x 100 % = 98.9 %
reference method N

CPy
Specificity for the P,,=|1- (—) 100 % =
peciticity SPyit ( N >x 00 % 100.0%

alternative method -

N: number of all L0 tests
P, = 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

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

Fractional positive results were obtained for the low inoculation level (L1 = 76.1%).
Only the inoculation level L1 was retained for calculation. The fractional recovery at
76.1% is higher than expected (accepted rang 25-75%) but very closed.

Despite this high percentage of positives, the distribution of results across
collaborators indicates that the alternative method was still appropriately challenged.
Specifically, 10 out of 11 collaborators obtained fractional results: 4 collaborators have
obtained 7 positives, 3 have obtained 6 positives, 1 have obtained 5 positives and 2
have obtained 4 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 and obtained
with the reference and the alternative methods for Level 1 is provided in Table 49.
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Table 49 - Summary of results for all collaborators obtained with the reference
and alternative methods for Level 1

Reference method
positive (R+)
AUCTHENENEG GRS Positive agreement (A+/R+)

positive (A+) PA =58

Response

Reference method

negative (R-)
Positive deviation (R-/A+)
PD=9

AUCTHETNEN G EG GRS Total negative deviation (A-/R+)
negative (A-) TND =16 (0 NDFN(au))

Total negative agreement (A-/R-)
TNA=5 (0 NAFN(au))

Based on the data summarized in Table 49, the values of sensitivity of the alternative
and reference methods, as well as the relative trueness and false positive ratio for the
alternative method taking account the confirmations, are the following (See Table 50).

Table 50 - Sensitivity, relative trueness, false positive
and false negative ratio percentages

Sensitivity for the (PA+ PD)
SE ;= 1009 0

alternative method @™ (PA+TND + PD) ¥ & 80.7 %

" PA+TND)
Sensitivity for the SE... = ( 100 ©

ref = (pA+ TND + PD) * 100 % 89.2 %

reference method

_ (PA + TNA)
Relative trueness RT = —=x100% 71.6 %
False positive ratio for the alternative PA + PD
methor; itive rati ive .. FP(alt)TNA FP (@D 1000 0.0%
False negative ratio for the alternative FNR = NApnaity + NDenair 100 % 00%
method PA+TND + PD 0 ol

3.2.4.3 Interpretation of data

For Level 1, the negative deviations are listed in Table 51, and the positive deviations

are in Table 58.

Table 51 - Negative deviations

Sample No
B1-B5-B11-B17

Collaborator \
B

Confirmation

C11-C14

D1-D9-D14

E26 - E29

H35

19 - 129

o |— T m oo

J9 - J26
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For 16 negative deviations samples, the presence of Salmonella spp. was not
confirmed in the enrichment broth. These results were probably due to the unpaired
study design.

Table 52 - Positive deviations

Collaborator ‘ Sample No
C C1-C21
E E1-E35
| 114 - 137
J J17-J31-J35

For an unpaired study design, the difference between (TND — PD) is calculated for

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

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

CPx@i = is number of samples with a confirmed positive result obtained with the
alternative method at level x (L1 or L) for all laboratories
Nyay = is number of samples tested at level x (L1 or L,) with the alternative method

by all laboratories

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

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

by all laboratories.

The AL is not met when the observed value is higher than the AL. When the AL is not
met, investigations should be made (e.g. root cause analysis) in order to provide an
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explanation of the observed results. Based on the AL and the additional information,
it is decided whether the alternative method is regarded as not fit for purpose. The
reasons for acceptance of the alternative method when the AL is not met shall be
stated in the study report.

In this study, fractional recovery was observed at Level 1. The calculations are the
following, according to the ISO 16140-2 (See Table 53).

Table 53 - Calculations

Nx 88

(et 0.841

(PH)at 0.761
AL = (TND - PD) max 922

ND - PD 7
Conclusion ND - PD < AL

The calculated values for TND-PD meet the acceptability limits defined in the
ISO 16140-2:2016 and ISO 16140-2/A1:2024.

3.2.4.4 Evaluation of the LOD., and RLOD between laboratories

The LOD 504, was calculated using the 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 = LODi/LODe.

The results are used only for information (see Table 54).

Table 54 - LOD 50 and RLOD

Method LOD 50%

Reference | 0.496 [0.362;0.680] 1.264
Alternative | 0,627 [0.468;0.841]
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Conclusion

The method comparison study conclusions are:

3]

In the sensitivity study, 4 categories were tested: 2 food categories, production
environmental samples and primary production samples. The protocol of the
alternative method shows:
= 10, 14 and 11 positive deviations respectively for Salmonella spp.,
S. Enteritidis, S. Typhimurium detection using the 7500 Fast PCR
Instrument, and 11, 14 and 11 using the QS5 PCR Instrument.
= 12, 7, 4 total negative deviations respectively for Salmonella spp.,
S. Enteritidis, S. Typhimurium detection using the 7500 Fast PCR
Instrument and 11, 7 and 3 using the QS5 PCR Instrument.

The calculated values for (TND + PD) and (TND - PD) meet the Acceptability
Limit for each individual category and the combined categories for each study
design for both PCR instruments (7500 Fast and QS5).

The Relative Levels of Detection (RLOD) meet the Acceptability Limit for all the
four tested categories for both PCR instruments.

The inclusivity and exclusivity testing did give the expected results for 160 target
strains among the 162 tested and the 30 non-target strains for both PCR
instruments. 2 strains, S. Blegdam and S. Moscow gave positive S. Enteritidis
results; this can be explained by the genetic evolution of the strains.

It is possible to store the primary enrichment broth for 72 h at 5 + 3°C.

The negative results are available in one day and the positive results in three or
four days using the alternative method depending on the samples tested.

The alternative method fulfils all the ISO 16140-2 and AFNOR technical rules
(Revision 12).

64/160 09 March 2026

Summary report (Version 1)
Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay



Thermo Fisher Scientific

The inter-laboratory study conclusions are:

X  The data and interpretations comply with the ISO 16140-2 requirements. The
Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and
Enteritidis Multiplex PCR Assay is considered equivalent to the ISO
standard.

Quimper, 09 March 2026

Astrid CARIOU R

Manager /fj—{"’; e
Method performance-in-fogd-microbiology
“—_—

| hereby attest to the validation of the verification of the
conformity of the report (opinion and interpretation).

ADRIA 65/160 09 March 2026
Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay



Thermo Fisher Scientific

Appendix 1 — Flow diagram of the alternative method: Thermo Scientific™ SureTect™
Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay

Raw pork and poultry meat

Production environmental Primary Production Samples
Ready to eat and ready to reheat pork i P

| PPS
and poultry samples (PPS)
259+ 225 ml TT Broth
Oxoid CM0671
25 g + 225 ml BPW 25 g + 225 ml BPW (Oxoi ‘ )
+ 12 mg/l novobiocin 1 swab +10 ml BPW
1 sponge + 100 ml BPW 16 h-20hat
1 wipe + 225 ml BPW 37°C+1°C
l l v
14 h-22h at 16 h-24h at Subculture BPW4 h-6h
° ° ° 0 at37°C
Possibility to store MICETC STCE1C
enrichment broth for \ /
72 hat 5°C £ 3°C for Transfer 15 m i . trifuge tub
all categories ransfer 1.5 ml in a microcentrifuge tube
Add 10 ul of Proteinase K to Lysis Reagent 1 Tubes
\)
Transfer 10 ul of the enriched sample to a lysis tube
\)
Seal the tubes with Lysis Tube Caps King Fisher Flex
\
. Instrument
Incubate in the thermal cycler for:
37°C £ 2°C for 10 min
95°C + 2°C for 5 min
10°C £ 2°C for 2 min
4°C £ 2°C - Hold
\

PCR on 20 pl DNA extract using
7500 Fast PCR Instrument and QS5 PCR Instrument

Confirmation (from enrichment broth):
Subculture 10 ul enrichment onto Brilliance Salmonella Agar for foods and environmental samples
Or if there is a high background and for PPS subculture 0.1 ml of the enrichment broth into RVS broth.
Incubate for 24 h + 3 h at 41.5°C and streaking onto Brilliance Salmonella Agar

\2
Incubate for 22 - 26 hat 37 + 1°C
2
Confirm identity of presumptive positive colonies using the latex test and serological confirmation
2
ADRIA 66/160 09 March 2026

Summary report (Version 1)
Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay



Thermo Fisher Scientific

CONFIRMATION PROTOCOLS

1) Streak and Latex test:
Streak enriched samples (10 pl) onto Brilliance Salmonella Agar; incubate for 24 h £ 2 h at 37°C £
1°C, if there is high background on the plate run a subculture: 0.1 ml enriched sample into RVS (10
ml); incubate for 24 h + 3 h at 41.5°C £ 1°C. Isolate onto Brilliance Salmonella Agar; incubate for
24h+2hat37°C+1°C

The typical colonies will be confirmed by latex test.

2) Serological confirmation:
Identify Salmonella serotypes Typhimurium and Enteritidis using antisera to O and H antigens.
Salmonella may possess 2 H antigens which are not always expressed at the same time; they are
expressed in separate phases. In order to test for both antigens, a phase inversion method is used
prior to testing (below).

. Positive PCR result
Antigen . e
S. Typhimurium (Group O:4) | S. Enteritidis (Group 0:9)
Somatic (O) 04 0:9
H ()* H (g,m)
Flagellar (H
agellar (H) H(1,2)" H(1,7)

*S. Typhimurium may be monophasic (possess only 1 H antigen) or be non-motile (possess no H antigens)
**exceptional cases may possess 1,7 antigen; most strains test negative

Emulsify a well-isolated colony from Brilliance™ Salmonella Agar in 1 ml of saline

\:

Transfer 400 ! of the liquid suspension to the base of each Nutrient Agar slopes

\:

Streak from the liquid suspension up the slope of the agar

\:

Pipette 10 l of the required antiserum into the liquid suspension
at the base of each Nutrient Agar slope

\:

Incubate for 18 -24 hat 37°C £ 1°C

\:

Check for O antigens using growth from the top half of the Nutrient Agar slope
Check for H antigens using 10 pl of the liquid suspension at the base of the Nutrient Agar slope.

, . Subculture in the presence | Check for expression of antigen(s)
Somatic antigen result . . . . .
of this antiserum with this antiserum
0:4 positive H (i) H(1,2)
(S. Typhimurium) H(1,2) H (i)
0:9 positive H (g, m) H(1,7)
(S. Enteritidis) H(1,7) H (g, m)

3) During the validation study:

- Biochemical galleries on isolated colonies without purification step
- Tests described in the reference method
- Serotyping by LABOCEA

ADRIA
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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 ISO 6887 parts
For chocolates and cocoa based product: xg + 9 x ml UHT skimmed milk*
1 swab + 10 ml BPW?®
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW

Incubation
/ 18h+t2hat34-38°C \
0.1 ml 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

e Result —

4 For chocolates products containing > 20 % fat, unless the products already contain sufficient
emulsifier, add Tween 80
For products with high background microflora add Brilliant green (0.018g/L)
5 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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Primary production samples: faeces and environmental samples

Sample + Buffer Peptone Water (BPW): 1/10 dilution
2
18 h+2h at 34 to 38°C

N

0.1 ml culture in 1-3 spots 1Tmlin 10 ml
onto MSRV agar MKTTn
24h+3hat41.5°C £ 1°C and 24h+3hat41.5°C+1°C

additional 24 h if negative or doubtful result

\ /

Streak onto XLD and Chromogenic Agar

Incubation for 24 h + 3 h at 34-38°C for XLD

24 h +£ 3 h following the recommendation of the manufacturer
2

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

\A
Non-selective agar plate

J
Incubation for24 h + 3 h at 34 - 38°C £+ 1°C

_,  Biochemical test \‘ Serological test

\ Result /
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Appendix 3 — Artificial contamination of samples (7500 Fast PCR Instrument and QS5 PCR Instrument)
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FOOD PRODUCTS
Artificial contamination

Global result

Sa:1 le Product (French name) Product Strain Oridin Iniurv brotocol Injury Inoculation level Salmonella | Salmonella Salmonella
P 9 uryp measurement CFU/sample spp Enteritidis | Typhimurium
3740 Cotes de porcs a la mexicaine | Seasoned raw pork meat S. Typhimurium Ad1876 | Sausage Seeding5+3°C48h / 5-2-4-4-5 4.0 + +
3752 Escalope de jambon de porc Raw pork ham S. Typhimurium Ad1876 | Sausage Seeding5+3°C48h / 5-2-4-4-5 4.0 + +
4311 Saucisson sec Sausage S Typhlmgrlum Ad1410 Ground pork meat Seeding 5+ 3°C48h / 5-0-3-0-1+0-1-1-4-0 1.8+1.2 + +
+ S. Infantis 2556
e nes S. Typhimurium Ad1410 . R
4313 Paté de campagne porc Pork paté + S Infantis 2556 Ground pork meat Seeding5+3°C48h / 5-0-3-0-1+0-1-1-4-0 1.8+1.2 + +
4295 Jambon cru Raw ham S. Typhimurium Ad1410 | Ground pork meat Seeding5+3°C48h / 5-0-3-0-1 1.8 + +
3744 | Aiguillettes de poulet marinées | . inated raw chicken meat | S. Indiana AOOC004 | Chicken meat Seeding 5+ 3°C 48 h / 1-0-1-1-1 08
au thym et citron
4297 Saucisson sec Sausage S. Typhimurium Ad1410 | Ground pork meat Seeding5+3°C48h / 5-0-3-0-1 1.8 + +
4299 Pancetta Raw delicatessen S. Typhimurium Ad1410 | Ground pork meat Seeding5+3°C48h / 5-0-3-0-1 1.8 + +
4302 Jambon blanc cuit Cooked ham S. Typhimurium Ad1410 | Ground pork meat Seeding5+3°C48h / 5-0-3-0-1 1.8 + +
4306 Pété de campagne porc Pork paté S. Typhimurium Ad1410 | Ground pork meat Seeding5+3°C48h / 5-0-3-0-1 1.8 + +
3743 | Aguillettes de poulet marinées |y, i ated raw chicken meat | S. Enteriidis Ad2539 | Poultry Seeding 5+ 3°C 48 h / 45225 36 + +
au thym et citron
3747 Escalope de dinde Raw turkey meat S. Enteritidis Ad2539 Poultry Seeding5+3°C48h / 4-5-2-2-5 3.6 + +
) S. Enteritidis Ad2539 . o
4083 Escalope de dinde crue Raw turkey meat + S. Braenderup Ad915 Poultry Seeding 5+ 3°C48h / 4-4-8-6-1+4-4-4-5-2 4.6+3.8 + +
3775 Filet de poulet saumuré surgelé | Frozen seasoned chicken meat | S. Enteritidis Ad477 Chicken meat Seeding -20°C two weeks / 4-3-0-3-0 2.0
3776 Cuisse de poulet surgelé Frozen chicken meat S. Enteritidis Ad477 Chicken meat Seeding -20°C two weeks / 4-3-0-3-0 2.0
. S. Typhimurium Ad913 . R
4310 Magret de canard au poivre Seasoned duck meat + S Newport Ad2223 Poultry Seeding 5+ 3°C48h / 4-2-4-4-3+1-1-2-4-2 3.4+2.0 + +
4300 Magret de canard fumé Smoked dusk meat S. Typhimurium Ad913 | Poultry Seeding5+3°C48h / 4-2-4-4-3 3.4 + +
o S. Typhimurium Ad1876 . R
4082 Céte de porc crue Raw pork meat + S, Kedougou Ad2227 Pork Seeding5+3°C48h / 3-7-1-5-2+2-3-4-0-0 3.6+1.8 +
ae oy S. Enteritidis 2532 . R
4081 Céte échine de porc crue Raw pork meat + S. Kedougou Ad2227 Pork Seeding5+3°C48h / 3-6-6-3-4-2+2-3-4-0-0 | 3.6+1.8 + +
3739 Cotes de porcs a la mexicaine | Seasoned raw pork meat S. Enteritidis 2532 Cooked ham Seeding5+3°C48h / 3-5-2-2-7 3.8 + +
3777 Filet mignon de porc surgelé Frozen pork meat S. Typhimurium 987 Sausage Seeding -20°C two weeks / 2-3-1-1-0 1.4
3751 Escalope de jambon de porc Raw pork ham S. Enteritidis 2532 Cooked ham Seeding5+3°C48h / 3-5-2-2-7 3.8
3141 Poitrine de porc a la provencale | Seasoned raw pork breast S. Enteritidis Ad2532 Seasoned pork meat Seeding5+3°C48h / 3-3-2-5-5 3.6
3753 Céte de porc Raw pork meat S. Enteritidis Ad926 Seasoned pork meat Seeding5+3°C48h / 3-3-2-5-5 3.6
4309 | Jambon cru Raw ham S Enteritdis AS926 | por meat Seeding 5+ 3°C 48 h / 31-34-240-1-14-0 | 2.6+1.2 ' '
+ S. Infantis 2556
4296 Jambon cru Low moisture ham S. Enteritidis Ad926 Pork meat Seeding5+3°C48h / 3-1-3-4-2 2.6 + +
4298 Jambon speck Raw ham S. Enteritidis Ad926 Pork meat Seeding5+3°C48h / 3-1-3-4-2 2.6 + +
4303 Jambon blanc cuit Cooked ham S. Enteritidis Ad926 Pork meat Seeding5+3°C48h / 3-1-3-4-2 2.6 + +
4307 Rillettes de porc Pork rillettes S. Enteritidis Ad926 Pork meat Seeding5+3°C48h / 3-1-3-4-2 2.6 + +
3745 | Cuisse de poulet a la mexicaine | Seasoned raw chicken meat S. Enteritidis Ad2721 Chicken wings Seeding5+3°C48h / 2-4-1-0-5 24 + +
3749 Aiguillettes de poulet Raw chicken meat S. Enteritidis Ad2721 Chicken wings Seeding5+3°C48h / 2-4-1-0-5 2.4 + +
4084 Filets de canards crus Raw duck meat S. Typhimurium Ad913 Poultry Seeding5+3°C48h / 2-3-2-0-4+4-4-4-5-2 2.2+3.8 + +
+ S. Braenderup Ad915
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FOOD PRODUCTS

rtificial contamination

Global result

Sa:1 le Product (French name) Product Strain Oridin Iniurv brotocol Injury Inoculation level Salmonella | Salmonella Salmonella
P 9 uryp measurement CFU/sample spp Enteritidis | Typhimurium
3778 Céte de porc surgelé Frozen pork meat S. Typhimurium 987 Sausage Seeding -20°C two weeks / 2-3-1-1-0 1.4 + +
4312 |Blanc de dinde cuit Cooked turke o Enteritdis AZ925 ooy Seeding 5+ 3°C 48 h / 2221-3+11-242 | 2.0+20 ' '
y + S. Newport Ad2223 "y gox e
4301 Magret de canard au poivre Seasoned duck meat S. Enteritidis Ad2524 Poultry Seeding5+3°C48h / 2-2-2-1-3 2.0
4305 Blanc de dinde cuit Cooked turkey S. Enteritidis Ad2524 Poultry Seeding5+3°C48h / 2-2-2-1-3 2.0
4308 Rillettes de canard Duck rillettes S. Enteritidis Ad2524 Poultry Seeding5+3°C48h / 2-2-2-1-3 2.0
4304 Blanc de dinde cuit Cooked turkey S. Typhimurium Ad913 Poultry Seeding5+3°C48h / 4-2-4-4-3 3.4
3742 Poitrine de porc a la provengale | Seasoned raw pork breast S. Typhimurium Ad2226 | Merguez Seeding5+3°C48h / 2-1-6-5-3 3.4
3754 Cote de porc Raw pork meat S. Typhimurium Ad2226 | Merguez Seeding5+3°C48h / 2-1-6-5-3 3.4
6362 | Rosette de Lyon Delicatessen S. Typhimurium 702 Pork Seeding 5 + 3°C 48 h / 1-3-1-1-142-0-1-4-4 | 1.4422 +
+ S. Infantis 288
6363 | Filet mignon cuit fumé RTE (smoked pork meat) S. Typhimurium 702 Pork Seeding 5 + 3°C 48 h / 1-3-1-1-142-0-1-4-4 | 1.4422 + +
+ S. Infantis 288
3779 Filet de poulet saumuré surgelé | Frozen seasoned chicken meat ibggggunum Poultry Seeding -20°C two weeks / 1-1-3-2-3 2.0 + +
3780 Cuisse de poulet surgelé Frozen chicken meat i.o'lggggurlum Poultry Seeding -20°C two weeks / 1-1-3-2-3 2.0 + +
3773 Filet mignon de porc surgelé Frozen pork meat S. Enteritidis 2532 Cooked ham Seeding -20°C two weeks / 1-1-0-3-1 1.2 +
3774 Cote de porc surgelé Frozen pork meat S. Enteritidis 2532 Cooked ham Seeding -20°C two weeks / 1-1-0-3-1 1.2 +
3748 Escalope de dinde Raw turkey meat S. Indiana AOOC004 Chicken meat Seeding5+3°C48h / 1-0-1-1-1 0.8 +
4368 Sandwich jambon emmenthal | RTE (sandwich ham cheese) S. Typhimurium 702 Sausages Spiking HT 56°C 8 min 0.88 4-7-3-4-3 4.2 + +
4369 Sandwich poulet réti RTE (sandwich chicken) S. Enteritidis Ad2524 Poultry Spiking HT 56°C 8 min 0.84 3-0-2-0-3 1.6 + +
4370 Porc au caramel RTRH (pork meal) S. Typhimurium 702 Sausages Spiking HT 56°C 8 min 0.88 4-7-3-4-3 4.2 + +
4371 Poulet Basquaise RTRH (chicken meal) S. Enteritidis Ad2524 Poultry Spiking HT 56°C 8 min 0.84 3-0-2-0-3 1.6 +
4372 Salade de poulet RTE (salad chicken) S. Enteritidis Ad2524 Poultry Spiking HT 56°C 8 min 0.84 3-0-2-0-3 1.6 +
3746 Cuisse de poulet a la mexicaine | Seasoned raw chicken meat S. Typhimurium Ad913 | Ground chicken meat Seeding5+3°C48h / 1-0-0-4-2 1.4 +
3750 Aiguillettes de poulet Raw chicken meat S. Typhimurium Ad913 | Ground chicken meat Seeding5+3°C48h / 1-0-0-4-2 1.4 +
6269 Filet mignon de porc surgelé Frozen pork meat S Typhlmgrlum 702 Pork Seeding -20°C two weeks / 0-2-3-3-2+1-3-4-0-5 2.0+2.6 + +
+ S. Infantis 288
6270 Cote de porc échine surgelée | Frozen pork meat S Typhlmgrlum 702 Pork Seeding -20°C two weeks / 0-2-3-3-2+1-3-4-0-5 2.0+2.6 +
+ S. Infantis 288
6271 Filet mignon de porc surgelé Frozen pork meat f ST yﬁ?;r:tlijsruzjgn;OZ Pork Seeding -20°C two weeks / 0-2-3-3-2+1-3-4-0-5 2.0+2.6 +
Moelleux poulet crus marinés . S. Enteritidis Ad2525 . R
6359 courgetie basilic Seasoned chicken meat + S Mbandaka Ad1721 Poultry Seeding5+3°C48h / 0-1-5-1-4+1-1-2-1-0 2.2+1.0 +
. . . S. Enteritidis Ad2525 . o
6360 Cuisse de poulet au paprika Seasoned chicken meat + S Mbandaka Ad1721 Poultry Seeding5+3°C48h / 0-1-5-1-4+1-1-2-1-0 2.2+1.0 + +
Ailerons de poulet a la . . S. Enteritidis Ad2525 . o
6361 mexicaine Seasoned chicken wings + S Mbandaka Ad1721 Poultry Seeding5+3°C48h / 0-1-5-1-4+1-1-2-1-0 2.2+1.0 + +
. " . . S. Enteritidis Ad2525 . o
6364 Rillettes de poulet réti Chicken rillettes + S Mbandaka Ad1721 Poultry Seeding5+3°C48h / 0-1-5-1-4+1-1-2-1-0 2.2+1.0 + +
Canard confit et écrasé de S. Enteritidis Ad2525 . R
6365 pommes de terre RTRH (duck meal) + S Mbandaka Ad1721 Poultry Seeding5+3°C48h / 0-1-5-1-4+1-1-2-1-0 2.2+1.0 + +
. . S. Enteritidis Ad2525 . o
6366 Blanc de dinde cuit Cooked turkey + S Mbandaka Ad1721 Poultry Seeding5+3°C48h / 0-1-5-1-4+1-1-2-1-0 2.2+1.0 + +
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NO

PRODUCTION ENVIRONMENTAL SAMPLES
ificial contamination

Global result

Sample Product (French name) Product Strain Oriain Iniurv orotocol Injury Inoculation level Salmonella | Salmonella Salmonella
P g uryp measurement CFU/sample spp Enteritidis | Typhimurium
. . S. Typhimurium Ad2508 Environmental (Pork) + . o
4477 | Eau de flagelleuse (abattoir porc) | Process water (pork industry) +S. Bovismorbificans 6629 | sausage Seeding5+3°C48h / 3-1-1-2-2+2-4-0-1-3 | 1.8+2.0 + +
4478 | Eau Flop Il (abattoir porc) Process water (pork industry) | S. Typhimurium Ad1335 Environmental (Pork) Seeding5+3°C48h 2-1-4-4-3 2.8 + +
4479 | Eau pédiluve(abattoir porc) Process water (pork industry) | S. Enteritidis Ad2523 Meat product Seeding5+3°C48h / 0-0-1-1-1 0.6
sag0 | AU rinGage cutter (fabrication Rinsed water (vegetable S. Typhimurium Ad2034 | Vegetables Seeding 5 + 3°C 48 h / 3-2-6-2-2 3.0 ¥ +
saucisses végeétales) sausage)
aag1 | E3u delavage cutter (chair de Wash water (ground fish S. Typhimurium Ad1603 | Fish and vegetables Seeding 5 + 3°C 48 h / 2-0-2-31 16
poisson) fabrication)
4482 | Eau de ringage ustensiles (Knack) E:S:zgtmt)er (sausage S. Enteritidis Ad2523 Meat product Seeding 5 + 3°C 48 h / 0-0-1-1-1 0.6
. . . S. Typhimurium Ad2508 Environmental (Pork) + . R
4483 | Eau de process (industrie porc) Process water (pork industry) +. Bovismorbificans 6629 | Sausage Seeding 5+ 3°C48h / 3-1-1-2-2+2-4-0-1-3 | 1.8+2.0 +
4484 | Déchets filets de poulet Chicken waste S. Enteritidis Ad477 Chicken meat Seeding5+3°C48h / 2-1-1-0-4 1.6 + +
4485 | Déchets knacks porc Pork dusts S Enteritidls Ad2523 1 feat product + Sausage Seeding 5 + 3°C 48 h / 0-0-1-1-142-40-13 | 0.6+20 +
+S. Bovismorbificans 6629
4486 | Déchets saucisses Sausage waste S. Typhimurium Ad2034 Vegetables Seeding5+3°C48h / 3-2-6-2-2 3.0 + +
4658 | Déchets risotto Risotto waste S. Typhimurium 4 Dairy powder Seeding5+3°C48h / 2-0-4-3-1 2.0
4650 |20 deringage Petrin (fabrication | Rinsed water (risofto S. Typhimurium Ad1333 | Tiramisu Seeding 5 + 3°C 48 h / 2-2-0-1-2 14
risotto) fabrication)
a660 | E2u de ringage Stéfan (fabrication | Rinsed water (risotto S. Enteritidis ATCC1045 | Raw almonds Seeding 5+ 3°C 48 h / 3-5.6-3-2 38 ¥ +
sauce risotto) fabrication)
4661 | Chiffonnette avant nettoyage Wipe (spices) S. Caracas Ad2322 Spices Seeding 5+ 3°C 48 h / 6-2-4-6-6 48 I
étagére stockage épices
Chiffonnette avant nettoyage
4662 | étagere salle stockage poudre Wipe (egg powder) S. Enteritidis 10 White egg powder Seeding5+3°C48h / 2-3-2-2-3 24 + +
d'ceuf
Chiffonnette avant nettoyage plan | Wipe before cleaning (risotto o . . R
4663 de travail (fabrication risotto) fabrication) S. Typhimurium 4 Dairy powder Seeding5+3°C48h / 2-0-4-3-1 2.0 + +
Chiffonnette aprés nettoyage Wipe before cleaning (risotto | S. Typhimurium Ad1333+ I . . o AR AR
4664 balance (fabrication risotto) fabrication) S. Caracas Ad2322 Tiramisu + Spices Seeding 5+ 3°C 48 / 2-2-0-1-2+6-24-6:6 | 14448 ¥ i
Chiffonnette aprés nettoyage Wipe after cleaning (risotto S. Enteritidis ATCC1045 . . R
4665 balance (fabrication risotto) fabrication) +S. Caracas Ad2322 Raw almonds + Spices Seeding 5+ 3°C 48 / 356-3-2+6-2-4-6-6 | 3.8+48 ¥ i
Chiffonnette aprés nettoyage plan | Wipe after cleaning (risotto . . . o
4666 de travail (fabrication risotto) fabrication) S. Typhimurium 4 Dairy powder Seeding5+3°C48h / 2-0-4-3-1 2.0
4960 |EPONge avant nettoyage (abattage | Sponge before cleaning S. Typhimurium AOOC059 | Frozen poultry meat Seeding 5+ 3°C 48 h / 1-0-1-1-2 14 + +
volaille) (Poultry slaughter)
4962 | EPOnge avant nettoyage (abattage | Sponge before cleaning S. Enteritidis Ad2721 Frozen poultry meat Seeding 5 + 3°C 48 h / 7-1-4-0-3 3.0 ¥ +
volaille) (Poultry slaughter)
. . Rinsing water (Poultry S. Enteritidis Ad2539+ . . o
4967 | Eau de ringage (abattage volaille) slaughter) S Havana Ad930 Poultry + Environment Seeding5+3°C48h / 2-1-1-1-2+1-1-5-2-1 1.4+2.0
4968 | Eau de ringage (abattage volaille) Zg‘:;’;\fe"r")ate’ (Poultry S. Enteritidis Ad2721 Frozen poultry meat Seeding 5 + 3°C 48 h / 7-14-0:3 3.0 + +
4969 | Eau de ringage (abattage volaille) ;g‘j;’;i’e‘:;ate’ (Poultry S. Enteritdis 23 Raw whole egg Seeding 5 3°C 48 h / 32102 16 I .
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PRODUCTION ENVIRONMENTAL SAMPLES
Artificial contamination

Global result

Sa:1 le Product (French name) Product Strain Oriain Iniurv protocol Injury Inoculation level Salmonella | Salmonella Salmonella

P g uryp measurement CFU/sample spp Enteritidis | Typhimurium
4971 | Déchets abats volaille Waste (Poultry slaughter) S. Typhimurium AOOC003 | Frozen poultry meat Seeding5+3°C48h / 2-1-2-2-2 1.8 + - +
4972 | Déchets abats volaille Waste (Poultry slaughter) S. Enteritidis 23 Raw whole egg Seeding5+3°C48h / 3-2-1-0-2 1.6 -
4973 | Sang (abattage volaille) Blood (Poultry slaughter) g.as;\rt]zrﬂglgs3AOd2539+S. Poultry + Environment Seeding5+3°C48h / 2-1-1-1-2+1-1-5-2-1 1.4+2.0 + -
6367 | Eau de ringage (industrie porc) Rinsed water (Pork industry) g Eg:gg“gézzwﬁ Pork Seeding5+3°C48h / 2-0-2-4-5+4-3-1-4-4 | 2.6+3.2 + + -
6368 | Eau de process (industrie porc) Process water (pork industry) g ;ﬁgg%%r;um ST325+ Pork Seeding 5 + 3°C 48 h / 1-3-4-1-144-31-4-4 | 2.0+3.2 + i +
6agy | -ou deringage douchapeavant | g oy ater (Pork industry) | S. Typhimurium ST325 | Pork Seeding 5+ 3°C 48 h / 1-3-4-1-1 20 + : +

flambeur (industrie porc)
6370 | Eau d'échaudage (industrie porc) | Rinsed water (Pork industry) | S. Typhimurium ST1 Pork Seeding5+3°C48h / 4-3-3-4-5 3.8 + +
6371 | Eau d process (industrie porc) Process water (pork industry) | S. Typhimurium ST1 Pork Seeding5+3°C48h / 4-3-3-4-5 3.8 + +
6372 | Déchets (industrie porc) Waste (Pork slaughter) S. Typhimurium ST1 Pork Seeding5+3°C48h / 4-3-3-4-5 3.8 + +
6373 | Déchets (industrie porc) Waste (Pork slaughter) S. Typhimurium ST394 Pork Seeding5+3°C48h / 1-2-3-3-2 2.2 + +
6374 | Déchets (industrie porc) Waste (Pork slaughter) S. Typhimurium ST394 Pork Seeding5+3°C48h / 1-2-3-3-2 2.2 + +
6375 | Déchets (industrie porc) Waste (Pork slaughter) S. Typhimurium Ad1070 Pork Seeding5+3°C48h / 1-0-0-4-0 1.0 + +
6376 | Déchets (fabrication knacks) Waste (Knack fabrication) S. Typhimurium Ad1070 Pork Seeding5+3°C48h / 1-0-0-4-0 1.0 + +
6377 | Déchets (fabrication knacks) Waste (Knack fabrication) S. Typhimurium Ad1070 Pork Seeding5+3°C48h / 1-0-0-4-0 1.0 + +
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PRIMARY PRODUCTION SAMPLES

Artificial contamination

Global result 7500 Fast

Global result QS5

[72)
2w
£ Sample Product (French name) Sl Origin Injury protocol Inoculation level Salmonella | Salmonella | Salmonella | Salmonella | Salmonella | Salmonella
= CFU/sample spp Enteritidis | Typhimurium spp Enteritidis | Typhimurium
2018 | 4786 |Féces de pintade Turkey faeces S. Enteritidis Ad477 Hen meat Seeding 24 h at ambient 44113 26 : : a
temperature
2018 | 4787 |Féces de poule Hen faeces S. Enteritidis Ad2524 | Chicken meat Seeding 24 h at ambient 1-1-1-1-3 14 : : a
temperature
2018 | 4788 |Féces de poule Hen faeces S. Enteritidis Ad2539 | Poultry meat Seeding 24 h at ambient 1-1-4-3-1 20 : : a
temperature
2018 | 4789 | Fécés de poule Hen faeces S. Typhimurium Ad1335 | Hen breeding tseenfg;”rgtﬁfeh at ambient 7-4-310-3 5.4 : : a
2018 | 4790 |Féces de poule Hen faeces S. Enteritidis Ad477 + 1 o eat Seeding 24 h atambient | 5 34 15110303 | 20422 : : a
S. Infantis Ad1404 temperature
2018 | 4791 |Pedichiffonnette pintade | Turkey boot socks S. Enteritidis Ad2524 | Chicken meat tSeen‘fg'e”rgtﬁfeh at ambient 14113 14 + + : + + : a
- . S. Enteritidis Ad2539 + Seeding 24 h at ambient
2018 | 4792 | Pedichiffonnette pintade | Turkey boot socks S Mbandaka Ad1720 Poultry meat temperature 1-1-3-2-1+2-1-0-1-5 1.6+1.8 + - + - a
2018 | 4793 | Fécés porc post sevrage | Pork faeces S. Enteritidis 2532 Cooked ham tseﬁsg:gtﬁfeh at ambient 4-3-1-3-3 2.8 + + - + + - a
2018 | 4794 | Fécés porc Pork faeces S. Typhimurium Ad2508 | Pork environment tseﬁgggtﬁ?eh at ambient 1-7-0-0-0 1.6 + + + + a
2018 | 4795 |Féces verraterie Pork faeces S. Typhimurium Ad1338 | Pig strainer Seeding 24 h at ambient 14-0-1-1 14 : + : a
temperature
2018 | 4797 | Fécés de porc Pork faeces S. Typhimurium Ad1249 | Pork environment ?e(;fs:er;gtﬁfeh at ambient 1-9-3-5-1 3.8 - - a
. S. Typhimurium Ad2508 + | Pork environment + Seeding 24 h at ambient
2018 | 4798 | Féces de porc Pork faeces S Infantis Ad2278 Pork faeces temperature 1-5-0-0-0+3-1-3-4-3 1.2+2.8 + + + + a
2018 | 4799 Pédichiffonnette porc Pork boot socks S. Typhimurium Ad2508 | Pork environment Seeding 24 h at ambient 1-7-0-0-0 1.6 AF i + + a
(sol ext) temperature
2018 | 4goo | Fedichiffonnette porc 5oy poot socks S. Typhimuriu AA1338 + | pio strainer + Pork faeces | Sccang 24hatambient |4 504 1.51343 | 12428 | + ; + a
(sol int) S. Infantis Ad2278 temperature
2018 | 5746 |Féces de volaille Poultry facces S. Enteritidis A477+ | s + Environment Seeding 24 h atambient | o4 95 141.1.1-15 | 16+1.8 : : a
S. Blockley Ad923 temperature
2018 | 5747 |Féces de volaille Poultry facces S. Enteritidis Ad477 Hen's Seeding 24 h at ambient 7-5-4-7-10 6.6 : : a
temperature
2018 | 5748 | Pedichiffonnette de Poultry boot socks S. Enteritdis 465 Liquid egg Seeding 24 h at ambient 8-8-9-4-4 66 + + : + + : a
volaille temperature
2018 | 5749 | Pedichiffonnette de Poultry boot socks S. Enteritdis 23 Raw liquid egg Seeding 24 h at ambient 10-5-3-5-8 6.2 + + : + + : a
volaille temperature
i . . S. Enteritidis Ad2525 + . Seeding 24 h at ambient
2018 | 5750 | Litiére volaille Poultry litters S. Blockley Ad923 Poultry + Environment temperature 1-1-1-1-2+2-1-2-2-1 1.2+1.6 - - b
2018 | 5751 | Eau d'abreuvoir volaille | Poultry water from drinker | . Enteritdis A2525 | Poultry e amoten 33458 46 : : b
2018 | 5752 |Eau d'abreuvoir volaille | Poultry water from drinker | S. Enteritidis Ad2721 Frozen poultry meat f’eerss(';gtﬁfeh at ambient 9-4-7-3-3 5.2 - - b
2018 | 5753 | Chiffonnette couvoir 1o wipe S. Enteritidis Ad2721 | Frozen poultry meat Seeding 24 h at ambient 0-4-7-3-3 52 + + : + + : b
volaille temperature
2018 | 5754 |Chiffonnette couvoir | op o wipe S. Enteritidis 23 Raw liquid egg Seeding 24 h at ambient 10-5-3-5-8 6.2 + + : + + : b
volaille temperature
2018 | 5755 | Chiffonnette poussiere | oo o qicts wipe S. Enteritidis 465 Liquid egg Seeding 24 h at ambient 8-8-9-4-4 66 + + : + + : b
volaille temperature
2018 | 5756 Chiffonnette cloison Pork environment pork S. Entgr|t|d|s Ad211 * Unknown + Sausage Seeding 24 h at ambient 3-6-2-5-3+1-1-0-1-1 3.8+0.8 + + - + + - b
post-sevrage porc S. Bovismorbificans 6629 temperature
2018 | 5757 | Féces porcsac Pork faeces S. Enteritidis Ad211 Unknown Seeding 24 h at ambient 6-11-4-96 7.2 + + : + + : a
verrecteur temperature
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Artificial contamination

Global result 7500 Fast

Global result QS5

o
2 N
£ Sample Product (French name) St Origin Injury protocol Inoculation level Salmonella | Salmonella | Salmonella | Salmonella | Salmonella | Salmonella
® CFU/sample spp Enteritidis | Typhimurium spp Enteritidis | Typhimurium
2018 | 5758 |Féces sacs Pork faeces S. Enteritidis 0212+ Unknown + Sausage Seeding 24 hatambient | 4 4 4 6.411.4.0.4-1 | 256+0.8 + + : + + : a
engraissement S. Bovismorbificans 6629 temperature
2018 | 5759 | Chiffonnette porc Pork environment wipe S. Enteritidis 0212 Unknown Seeding 24 h at ambient 7.5-7-11-8 76 + + : + + : b
engraissement temperature
2018 | 6526 |Féces volaille Poultry faeces S. Typhimurium Ad476 + | Mayonnaise + Seeding 24 h atambient | » 57 ¢ 4435608 | 52448 + : + : a
S. Virchow 187 Poultry viscera temperature
2018 | 6527 | Féces volaille Poultry faeces S. Typhimurium Ad913 | VSM poultry tseenfs;”rgtﬁfeh at ambient 6-4-5-5.5 5.0 + : + : a
2018 | 6528 |Pédichiffonnette volaille | Poultry boot socks . Typhimurium Ad1411 | Poulty faeces f’eerﬁsg:gtﬁfeh atambient 6:3-2:6-8 5.0 : : 2
2018 | 6529 (::hlffonnette.surface Poultry environment wipe S. Typh|mur|um Ad1484 + | Liquid egg + Seeding 24 h at ambient 5.7-6-6-10+3-56-2-8 | 6.8+4.8 + N . + b
élevage volaille S. Virchow 187 Poultry viscera temperature
2018 | 6530 ghlﬁonnette.surface Poultry environment wipe S. Typhimurium Ad476 + Mayonnalsg + Seeding 24 h at ambient 0.5-7-8-4+2-4-6-3-5 5.0+4.0 + N . + b
élevage volaille S. Blockley Ad923 Poultry environment temperature
i . . S. Typhimurium Ad913+ | VSM poultry + Seeding 24 h at ambient AR R EADARA : i
2018 | 6531 | Litiére volaille Poultry litters S. Blockley Ad923 Poultry environment temperature 6-4-5-5-5+2-4-6-3-5 5.0+4.0 b
2018 | 6532 |Féces de porcs Pork faeces S. Typhimurium Ad1070 | Pork slaughterhouse tseﬁgggtﬁ?eh at ambient 3-4-3-4-3 34 - - a
2018 | 6533 | Fécés porc verraterie | Pork faeces S. Typhimurium Ad1410 | Ground pork f’een‘fg'e’;gtﬁfeh at ambient 5-3-8-6-5 27 + + + + a
2018 | @534 |Pedichiffonnette porc sol | oo oot socks S. Typhimurium ST4 Pork slaughterhouse Seeding 24 h at ambient 5-4-6-6-6 54 : : a
n°7 temperature
2018 | 6535 | Chiffonnette surface |50 i onment wipe S. Typhimurium 830 + 1 o e + Sausage Seeding 24 h atambient | 5 » 4 4 440.6.653 | 18+4.0 + + + + b
élevage porc S. Braenderup 178 temperature
2018 | 6536 (’:hlf‘fonnette surface Pork environment wipe S. Typhimurium Ad2226 | Merguez Seeding 24 h at ambient 1-4-3-3-4 3.0 + + + i b
élevage porc temperature
2018 | 6537 | Eau d'abreuvoir porcs Pork water from drinker S. Typhimurium ST11 Pork slaughterhouse ?eer;es:er:gtﬁfeh at ambient 2-5-1-4-2 2.8 - - b
2018 | 6538 |Eau d'abreuvoirporcs | Pork water from drinker | o YPNMurium Ad1070 +| Pork slaughterhouse + | Seeding 24 hatambient | 5 4 53 45455953 | 34432 : : b
S. Bardo 569 Ground pork temperature
2018 | 6539 |Eau d'abreuvoirpores oo o rom drinker | S. Typhimurium Ad1410 | Ground pork Seeding 24 h at ambient 5-3-8-6:5 27 + + + + b
verraterie temperature
2018 | 6540 Eau d'abreuvoir porc Pork water from drinker S. Typhimurium ST1 Pork slaughterhouse Seeding 24 h at ambient 5-4-6-6-6 54 - - b
sevrage temperature
2018 | 6740 | Littiére porcs Pork litters S. Typhimurium ST325 | Pork slaughterhouse f’eerﬁsggtﬁfeh at ambient 4-2-5-6-2 38 + + + + b
2018 | 6741 |Littiere porcs Pork litters S. Typhimuriu 19+ ooy ver + Pork Seeding 24 hatambient | 1 ¢ 156 13154403 | 110632 | + : ; + b
S. Rissen Ad2507 temperature
2018 | 6742 | Littiere volaille Poultry litters S. Enteriidis Adg38+ | Mayonnaise + Seeding 24 hat ambient | ¢ 1 56 140.5.11.85 | 44476 : : b
S. Kottbus 2 Poultry environment temperature
2018 | 6743 | Eau d'abreuvoir volaille | Poultry water from drinker | S. Typhimurium AOOC003 | Frozen poultry meat ti)?ss;gtﬁfeh at ambient 7-8-10-4-7 7.2 - - b
2018| 6744 |Eau dabreuvoir volaille | Poultry water from drinker | o Eteriidis Ad638 + | Mayonnaise + Seeding 24 hatambient | - 3 6.5 147.6.3-10-5 | 3.2+56 : : b
S. Havana Ad930 Poultry environment temperature
2018 | 6745 |Eau d'abreuvoirporcs | Pork water from drinker S. Typhimurium ST325 | Pork slaughterhouse tSeen?sler;gtﬁfeh at ambient 2-4-0-2-5 28 + ¥ ¥ + b
2018 | 6746 |Eau d'abreuvoir porcs Pork water from drinker S. Typhimurium 19 + Pork liver Seeding 24 h at ambient 10-5-16-13-7 10.2 + + + + b
S. Havana Ad930 temperature
2018 | 6747 | Chiffonnette couvoir 1o wie S. Enteritidis Ad638 Mayonnaise + Seeding 24 hatambient | 5 69 1,7.6.310.5 | 32456 + + : + + : b
volaille Poultry environment temperature
. . S. Enteritidis 10 + White egg powder + Seeding 24 h at ambient 22 AL, : :
2018 | 7116 | Fécés volaille Poultry faeces S. Newport Ad2223 Poultry meat temperature 3-3-3-0-4+0-2-3-0-0 2.6+1.0 + + + + a
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Global result QS5
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g
£ Sample Product (French name) Froduct Sl Origin Injury protocol Inoculation level Salmonella | Salmonella | Salmonella | Salmonella | Salmonella | Salmonella
< CFU/sample spp Enteritidis | Typhimurium spp Enteritidis | Typhimurium
2018 | 7117 Pédichiffonnette Poultry boot socks S. Enteritidis 657 + Liquid egg + Seeding 24 h at ambient 1-0-0-4-6+4-3-1-0-2 5.0+2.2 + + : + + i a
poulailler perchoir Y S. Hadar 24871 Frozen poultry meat temperature o
2018 | 7118 Eau d'abreuvoir Poultry water from drinker S. Enteritidis 10+ White egg powder + Seeding 24 h at ambient 4-4-8-51+2-4-3-1-1 36416 + + : + + i b
poulailler Y S. Hadar 24871 Frozen poultry meat temperature T
Eau d'abreuvoir . S. Enteritidis Ad2721+ Frozen poultry meat + Seeding 24 h at ambient Yy YEYE i i
2018 | 7119 poulailler Poultry water from drinker S, Infantis 937 Poultry meat temperature 4-2-3-3-4+0-1-3-1-3 3.2+1.6 + + + + b
2018 | 7120 ::z:iéghlffonnette élevage Pork boot socks S. Typhimurium 193 Sausage tSe%egg;gtﬁ‘r‘eh at ambient 5-6-3-6-3 4.6 + + + - + a
2018 | 7121 g'::g:';’;“e clevage | pork wipe S. Typhimurium ST394 | Pork slaughterhouse f’eerﬁg;”rgtﬁfeh at ambient 3-4-4-4-4 30 + . . : s b
ADRIA 76/160 09 March 2026

Summary report (Version 1)
Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay




Thermo Fisher Scientific

Appendix 4 — Sensitivity study: raw data

> Results 1 - Reference method results 78
> Results 2 - Alternative method results 87
> Results 3 - Results after storage for 72 h at 5°C £ 3°C 113
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Results 1 - Reference method results
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RAW PORK AND POULTRY MEAT (7500 Fast PCR Instrument and QS5 PCR Instrument)
Reference method: ISO 6579-1 ¢
e
N° Product (French name) Product RVS broth MKTTn broth . Result c% é’
Sample Serotyping g -
XLD ASAP XLD ASAP S. spp S. Enteritidis | S. Typhimurium
3752 | Escalope de jambon de porc Raw pork ham +M +1/2 +M +M S. Typhimurium + - + 1 a
3747 | Escalope de dinde Raw turkey meat +md +md +md/+ +md S. Enteritidis + + - 1 a
4083 | Escalope de dinde crue Raw turkey meat +M +M +M +M S. Braenderup (20 colonies tested: OMB) + - - 1 a
3812 | Alles de poulet Raw chicken wings - - +md/- - / - - - 1 a
3815 | Noix de joue de porc Raw pork meat +m +m +md +md/+ 45i:- + - + 1 a
4082 | Cote de porc crue Raw pork meat +p +p +M +p 4512:-- + - - 1 a
4081 | Cote échine de porc crue Raw pork meat +p +p +M +p S. Enteritidis + + - 1 a
3751 | Escalope de jambon de porc Raw pork ham +M +M +M +M S. Enteritidis + + - 1 a
3753 | Cote de porc Raw pork meat +p +p +M +M S. Enteritidis + + - 1 a
4211 | Céte de porc Raw pork meat - - - - / - - - 1 a
3749 | Aiguillettes de poulet Raw chicken meat +(4) +m +md/- - S. Enteritidis + + - 1 a
4084 | Filets de canards crus Raw duck meat +M +p +M +M S. Braenderup (20 colonies tested) + - - 1 a
3754 | Céte de porc Raw pork meat +M +p +M +M S. Typhimurium + - + 1 a
3748 | Escalope de dinde Raw turkey meat +1/2 +1/2 +md/- - S. Indiana + - - 1 a
6198 | Escalope de dinde Raw turkey meat - - - - / - - - 1 a
6199 | Cotes de porc a griller Raw pork meat - - - - / - - - 1 a
6200 | Viande de porc Raw pork meat - - - - / - - - 1 a
6201 | Aiguillette de poulet blanc Raw chicken meat - - - - / - - - 1 a
6202 | Escalope de poulet Raw chicken meat - - - - / - - - 1 a
6203 | Haut de cuisse de dinde Raw chicken meat - - - - / - - - 1 a
6204 | Cote de porc échine Raw pork meat - - - - / - - - 1 a
6205 | Aiguillettes de canard Raw duck meat) - - - - / - - - 1 a
3750 | Aiguillettes de poulet Raw chicken meat +1/2 +m +md/- - S. Typhimurium + - + 1 a
3775 | Filet de poulet saumuré surgelé ::::az: n seasoned chicken +(1)d/- - +m - S. Enteritidis + + - 1 b
3776 | Cuisse de poulet surgelé Frozen chicken meat +M +p +M +p S. Enteritidis + + - 1 b
3777 | Filet mignon de porc surgelé Frozen pork meat - - - - / - - - 11D
3778 | Cote de porc surgelé Frozen pork meat +p +p +M +p S. Typhimurium + - + 1 b
3779 | Filet de poulet saumuré surgelé ::az: n seasoned chicken - - - - / - - - 1 b
3780 | Cuisse de poulet surgelé Frozen chicken meat +M +p +M +p S. Typhimurium + - + 1 b
3773 | Filet mignon de porc surgelé Frozen pork meat - - - - / - - - 1 b
3774 | Céte de porc surgelé Frozen pork meat - +p +M +p S. Enteritidis + + - 1 b
6216 | Cuisses de poulet surgelées Frozen poultry meat - - - - / - - - 1 b
6217 | Cuisses de poulet bio surgelées Frozen poultry meat +(3) (NC on TSA) - - - / - - - 1 b
6218 | Blanc de poulet surgelé Frozen poultry meat - - +(12|-g\£ on - / - - - 1 b
6219 | Filet de mignon de porc surgelé Frozen pork meat - - - - / - - - 1 b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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RAW PORK AND POULTRY MEAT (7500 Fast PCR Instrument and QS5 PCR Instrument)
Reference method: ISO 6579-1 *
by
o o [}
N Product (French name) Product RVS broth MKTTn broth : Result g &
Sample Serotyping § ~
XLD ASAP XLD ASAP S. spp S. Enteritidis | S. Typhimurium
6220 | Sauté de dinde surgelé Frozen poultry meat - - - - / - - - 1 b
6221 | Sauté de poulet surgelé Frozen poultry meat +md (NC on TSA) - - - / - - - 1 b
6222 | Filets de poulet surgelé Frozen poultry meat +md (NC on TSA) - - - / - - - 1 b
6223 | Aiguillettes de poulet surgelé Frozen poultry meat - - - - / - - - 1 b
6224 | Cote de porc échine surgelé Frozen pork meat - - - - / - - - 1 b
6225 | Magret de canard surgelé Frozen duck meat - - - - / - - - 1 b
6269 | Filet mignon de porc surgelé Frozen pork meat +p +p +M +M S. Infantis (5 colonies tested) + - - 1 b
6270 | Cote de porc échine surgelée Frozen pork meat +p +p +p +p S. Infantis (5 colonies tested) + - - 1 b
6271 | Filet mignon de porc surgelé Frozen pork meat +p +p +M +M S. Infantis (5 colonies tested) + - - 1 b
6886 | Cuisse de poulet surgelee Frozen chicken meat +g1(i|:;;git|?su)s - +d +d(Acinetobacter) / - - - 1 1b
6887 | Filet mignon de porc surgelé Frozen pork meat - - - - / - - - 1 b
3740 | Cotes de porcs a la mexicaine Seasoned raw pork meat +M +p +M +M S. Typhimurium - + 1 c
3744 gltgrgglettes de poulet marinces au thym et Marinated raw chicken meat - - - - / - - 1 ]¢
3743 | Agulllettes de poulet marinces authym et | yarinated raw chicken meat +112 +M +112 +M S. Enteritiis - - : 1] ¢
3813 | Dinde a I'huile Raw marinated turkey meat +M +1/2 +md - S. Kentucky + - - 1 c
3814 | Araignée de porc aux 2 moutardes Raw marinated pork meat +M +M +1/2 +M 45i- + - + 1 c
3739 | Cotes de porcs a la mexicaine Seasoned raw pork meat +M +M +M +p S. Enteritidis + + - 1 c
3741 | Poitrine de porc a la provengale Seasoned raw pork breast +M +M +M +p S. Enteritidis + + - 1 c
4210 | Araignée de porc marinée Marinated pork meat +M +p +M +p S. Derby + - - 1 c
3745 | Cuisse de poulet a la mexicaine Seasoned raw chicken meat +M +M +M +M S. Enteritidis + + - 1 c
3742 | Poitrine de porc a la provencale Seasoned raw pork breast +M +p +M +M S. Typhimurium + - + 1 c
6206 | Moelleux de poulet assaisonné paprika chorizo Seasoned chicken meat - - - - / - - - 1 c
6207 | Cotes de porc grillades a la provencale Seasoned pork meat - - - - / - - - 1 c
6208 | Poitrine de porc mexicaine Seasoned pork meat - - - - / - - - 1 c
6209 | Cuisses de poulet au paprika Seasoned chicken meat +(1) - - - / - - - 1 c
6210 | Ailerons de poulet a la mexicaine Seasoned chicken meat - - - - / - - - 1 c
6211 | Magret de canard tranché poivré Seasoned duck meat - - - - / - - - 1 c
6212 | Moelleux de poulet cru mariné basilic et courgette | Seasoned chicken meat +(4) (NC on TSA) - - - / - - - 1 c
6213 | Poitrine de porc au piment d'Espelette Seasoned pork meat - - - - / - - - 1 c
6214 | Poitrine de porc a l'ail et au persil Seasoned pork meat - - - - / - - - 1 c
6215 | Cuisses de poulet a la mexicaine Seasoned chicken meat - - - - / - - - 1 c
3746 | Cuisse de poulet a la mexicaine Seasoned raw chicken meat +M +M +M +M S. Typhimurium (5 colonies tested) + - + 1 c
6359 | Moelleux poulet crus marinés courgette basilic | Seasoned chicken meat +m +m +m +m S. Mbandaka + - - 1 ]1c
6360 | Cuisse de poulet au paprika Seasoned chicken meat +m +M +m +m S. Enteritidis + + - 1 c
6361 | Ailerons de poulet a la mexicaine Seasoned chicken wings - - - - - - - - 1 c
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READY-TO-EAT AND READY-TO-REHEAT PORK AND POULTRY (7500 Fast PCR Instrument and QS5 PCR Instrument)
Reference method: ISO 6579-1 *
2
N® Product (French name) Product RVS broth MKTTn broth : Result ag;’ §:
Sample Serotyping Z"S ~
XLD ASAP XLD ASAP S. spp S. Enteritidis | S. Typhimurium
4311 | Saucisson sec Sausage +p +p +p +p S. Infantis (20 colonies tested) + - - 2 a
4295 |Jambon cru Raw ham +p +p +p +p S. Typhimurium + - + 2 a
4297 | Saucisson sec Sausage +p +p +p +p S. Typhimurium + - + 2 a
4299 |Pancetta Raw delicatessen +p +p +p +M S. Typhimurium + - + 2 a
4310 | Magret de canard au poivre Seasoned duck meat +p +p +p +p S. Typhimurium + - + 2 a
4300 | Magret de canard fumé Smoked dusk meat +p +p +p +p S. Typhimurium + - + 2 a
4309 |Jambon cru Raw ham +p +p +p +p S. Infantis + - - 2 a
4296 | Jambon cru Low moisture ham - - - - / - - - 2 a
4298 | Jambhon speck Raw ham +p +p +p +p S. Enteritidis + - 2 a
4301 | Magret de canard au poivre Seasoned duck meat +p +p +M +p S. Enteritidis + - 2 a
4373 | Chipolatas aux herbes Sausages with herbs +M +M +p +M S. Brandenburg + - - 2 a
4374 | Chipolatas aux oignons Sausages with onion - - +mnifl- - / - - - 2 a
4376 | Chipolatas sans sel Sausages - - - - / - - - 2 a
4377 | Chipolatas orientales Sausages - - - - / - - - 2 a
5907 | Bacon fumé Bacon +p +p +p +p S. Agona + - - 2 a
5908 | Salami Salami st st st st / - - - 2 a
5909 | Salami Salami st st st st / - - - 2 a
5910 | Bacon fumé Bacon st st st st / - - - 2 a
5911 | Bacon fumé Bacon - - - - / - - - 2 a
5912 | Chiffonnade de jambon sec Dry ham st st - - / - - - 2 a
5913 | Jambon cru Raw ham st st st st / - - - 2 a
9914 | Magret de canard Raw duck meat st st - - / - - - 2 a
5915 | Bacon de dinde Turkey bacon - - - - / - - - 2 a
4313 | Paté de campagne porc Pork paté +p +p +p +p S. Typhimurium + - + 2 b
4302 | Jambon blanc cuit Cooked ham +p +p +p +p S. Typhimurium + - + 2 b
4306 | Paté de campagne porc Pork paté +p +p +M +p S. Typhimurium + - + 2 b
4303 | Jambon blanc cuit Cooked ham +p +p +p +p S. Enteritidis + + - 2 b
4307 |Rillettes de porc Pork rillettes +M +p +M +p S. Enteritidis + + - 2 b
4312 | Blanc de dinde cuit Cooked turkey +p +p +p +p S. Enteritidis + + - 2 b
4305 | Blanc de dinde cuit Cooked turkey +p +p +p +p S. Enteritidis + + - 2 b
4308 |Rillettes de canard Duck rillettes - - - - / - - - 2 b
4304 | Blanc de dinde cuit Cooked turkey st st st st / - - - 2 b
6362 | Rosette de Lyon Delicatessen +p +p +p +p S. Infantis (10 colonies tested) + - - 2 b
4375 | Chorizo Chorizo - - - - / - - - 2 b
5899 | Rillettes de poulet réti Chicken rillettes st st st st / - - - 2 b
5900 | Rillettes de porc Pork rillettes st st st st / - - - 2 b
5901 | Terrine forestiére Paté st st st st / - - - 2 b
5902 | Mousse de canard Duck paté st st st st / - - - 2 b
5903 | Terrine de campagne Pork paté st st st st / - - - 2 b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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READY-TO-EAT AND READY-TO-REHEAT PORK AND POULTRY (7500 Fast PCR Instrument and QS5 PCR Instrument)

Reference method: ISO 6579-1 *
2
N® Product (French name) Product RVS broth MKTTn broth : Result ag;’ §:
Sample Serotyping Z"S ~
XLD ASAP XLD ASAP . spp S. Enteritidis | S. Typhimurium
5904 | Mousse de canard Duck paté st st st st / - - - 2 b
5905 | Jambon supérieur Ham st st - - / - - - 2 b
5906 | Jambon supérieur Ham - - - - / - - - 2 b
6364 | Rillettes de poulet roti Chicken rillettes +m +p +p +p S. Enteritidis + + - 2 b
6366 | Blanc de dinde cuit Cooked turkey +p +p +p +p S. Mbandaka (5 colonies tested) + - - 2 b
6363 | Filet mignon cuit fumé RTE (smoked pork meat) +p +p +p +p S. Infantis (10 colonies tested) + - - 2 c
4368 | Sandwich jambon emmenthal RTE (sandwich ham cheese) +p +M +m +m S. Typhimurium + - + 2 c
4369 | Sandwich poulet roti RTE (sandwich chicken) +p +p +p +p S. Enteritidis + + - 2 c
4370 |Porc au caramel RTRH (pork meal) +p +p +p +p S. Typhimurium + - + 2 c
4371 |Poulet Basquaise RTRH (chicken meal) +p +p +p +p S. Enteritidis + - 2 c
4372 | Salade de poulet RTE (salad chicken) +M +M +M +M S. Enteritidis + - 2 c
5916 | Museau de porc RTE (pork salad) st st st st / - - - 2 c
5917 | Cervelas sauce vinaigrette RTE (pork salad) - - - - / - - - 2 c
5918 | Sandwich rosette RT.E (sandwich with st st st st / - - - 2 c
delicatessen)
5919 | Pizza poulet ananas RTRH (pizza with chicken) - - - - / - - - 2 c
5920 | Salade Caesar RTE (Caesar salad) - - +d(C.youngae) - / - - - 2 c
5921 | Salade au poulet RTE (chicken salad) - - - - / - - - 2 c
5922 | Poulet au curry RTRH (chicken meal) - - - - / - - - 2 c
5923 | Poulet basquaise RTRH (chicken meal) st st st st / - - - 2 c
5924 | Canard confit RTRH (duck) st st st st / - - - 2 c
5925 | Poulet sauce aigre douce RTRH (chicken meal) st st st st / - - - 2 c
6365 | Canard confit et écrasé de pommes de terre RTRH (duck meal) +p +p +p +p S. Enteritidis + + - 2 c
6888 | Saucisse de Toulouse et purée RTRH (sausages and potatoes) st st st st / - - - 2 c
6889 | Petit salé aux lentilles vertes RTRH (sausages and lentils) st st st st / - - - 2 c
6890 | Aiguillettes de poulet sauce créme et tagliatelles | RTRH (chicken and pastas) st st st st / - - - 2 c
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Thermo Fisher Scientific

PRODUCTION ENVIRONMENTAL SAMPLES (7500 Fast PCR Instrument and QS5 PCR Instrument)
Reference method: ISO 6579-1 ¢ >
o [H]
N°Sample | Product (French name) Product RVS broth MKTTh broth Serotvoin Result & S
XLD ASAP XLD ASAP yping S.spp | S.Enteritidis | S. Typhimurium | &
Chiffonnette avant nettoyage étagére . .
4661 stockage épices Wipe (spices) +p +p +p +p S. Caracas + - - 3 a
Chiffonnette avant nettoyage étagere salle . .
4662 stockage poudre d'ceuf Wipe (egg powder) +p +p +p +p S. Enteritidis + + - 3 a
Chiffonnette avant nettoyage plan de travail | Wipe before cleaning (risotto o )
4663 (fabrication risotto) fabrication) P P P P S. Typhimurium ¥ ¥ 3 a
4664 Chlff.onn.ette .apres nettoyage balance Wlpfe be_fore cleaning (risotto i + ny m S. Typhimurium 4,5,12: . ) " 3 3
(fabrication risotto) fabrication)
4665 Chlff.onn.ette .apres nettoyage balance Wlp.e af!er cleaning (risotto M 4 Ry M S. Caracas (5 strains tested) . ) ) 3 3
(fabrication risotto) fabrication)
4666 Chlff.onn.ette .apres nettoyage plan de travail Wlp? af!er cleaning (risotto of of ) of ) ) ) 3 3
(fabrication risotto) fabrication)
. Sponge before cleaning .
4959 Eponge avant nettoyage (abattage volaille) (Poultry slaughter) +m +M +M +p S. Enteritidis + + 3 a
. Sponge before cleaning o
4960 Eponge avant nettoyage (abattage volaille) (Poultry slaughter) +(2) +d/+ +M +M S. Typhimurium + - + 3 a
. Sponge before cleaning .
4961 Eponge avant nettoyage (abattage volaille) (Poultry slaughter) +1/2 +1/2 +m +m S. Enteritidis + + - 3 a
. Sponge before cleaning .
4962 Eponge avant nettoyage (abattage volaille) (Poultry slaughter) +M +M +m +m S. Enteritidis + + - 3 a
4963 | Eponge aprés nettoyage (abattage volaille) 3232?}?;?” cleaning (Poultry +m +M +M +M S. Enteritidis + ¥ : 3 | a
Chiffonnette table préparation poulet broyé . . +1/2 +m
S5 | lindustrie poulet) Wipe (poultry indusry) (NC on TSA) (NC on TSA) 3| @
5776 Chiffonnette cutter (industrie poulet) Wipe (poultry industry) - - - - - - - 3 a
5777 g:lljflfggnette balance poulet broyé (industrie Wipe (poultry industry) of ot ot of ) ) ) 3 3
5778 g:jfgt?nette apres nettoyage cutter (industrie Wipe (poultry industry) of of of of ) ) ) 3 3
5779 F()3(:1r|(f:f)onnette trancheuse a jambon (industrie Wipe (Pork industry) of of of of ) ) ) 3 3
5780 Chiffonnette bac de stockage (industrie porc) Wipe (Pork industry) st st - - - - - 3 a
5781 Egjlr;gt;)e bac stockage poulet broyé (industrie Sponge (Poultry industry) ) i i ) ) ) ) 3 3
5782 Egslr;gt;)e bac stockage poulet broyé (industrie Sponge (Poulty industry) ) ) ) ) ) ) ) 3 a
5785 Eponge bande convoyage (industrie porc) Sponge (Pork industry) st st st st - - - 3 a
5786 Ecouvillon conv intralox (industrie porc) Swab (Pork industry) st st st st - - - 3 a
5787 Ecouvillon conv intralox (industrie porc) Swab (Pork industry) - - - - - - - 3 a
5788 Ecouvillon conv intralox (industrie porc) Swab (Pork industry) st st st st - - - 3 a

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

PRODUCTION ENVIRONMENTAL SAMPLES (7500 Fast PCR Instrument and QS5 PCR Instrument)
Reference method: ISO 6579-1 ¢ >
o [}
N°Sample | Product (French name) Product RVS broth MKTTn broth Serotvoin Result g E‘.
XLD ASAP XLD ASAP yping S. spp S. Enteritidis | S. Typhimurium 3
5789 Ecouvillon conv intralox (industrie porc) Swab (Pork industry) st st st st 3 a
5790 Ecouvillon Polycorde (industrie porc) Swab (Pork industry) st st st st 3 a
4476 Eau d'épineuse (abattoir porc) Process water (pork industry) - - 3 b
4477 Eau de flagelleuse (abattoir porc) Process water (pork industry) +m +m +m +m S. Typhimurium 3 b
4478 Eau Flop Il (abattoir porc) Process water (pork industry) +m +m +m +m S. variant Typhimurium 3 b
4479 Eau pédiluve (abattoir porc) Process water (pork industry) st st st st 3 b
4480 E,au’rlngage cutter (fabrication saucisses Rinsed water (vegetable m M M M . Typhimurium . . 3 b
végétales) sausage)
4481 Eau de lavage cutter (chair de poisson) Was.h w.a ter {ground fish - - 3 b
fabrication)
4482 Eau de ringage ustensiles (Knack) Rms_ed Yvater (sausage - - 3 b
fabrication)
4483 Eau de process (industrie porc) Process water (pork industry) +p +p +p +p S. Bovismorbificans (5 strains tested) + 3 b
4659 Eau de ringage Pétrin (fabrication risotto) Rlns:ed yvater (risotto i ) 3 b
fabrication)
4660 E.au de ringage Stéfan (fabrication sauce Rlns_ed Yvater (risotto M Ry m m S Enteritidis . . 3 b
risotto) fabrication)
. . Rinsing water (Poultry
4964 Eau de ringage (abattage volaille) slaughter) - - 3 b
, . Rinsing water (Poultry
4966 Eau de ringage (abattage volaille) slaughter) - - 3 b
. . Rinsing water (Poultry
4967 Eau de ringage (abattage volaille) slaughter) 3 b
4968 | Eau de ringage (abattage volaille) Rinsing water (Poultry +dl+ +dl+ : +dl- S. Enteritidis + + 3 | b
slaughter)
4969 Eau de ringage (abattage volaille) Rinsing water (Poultry +m +m +M +M S. Enteritidis + + 3 b
slaughter)
5773 Eau de ringage (industrie porc) Rinsed water (Pork slaughter) - - 3 b
5774 Eau de process (industrie porc) Process water (pork industry) st st st st 3 b
5783 Eau de lavage sciage viande de poulet n°1 Wash water (Poultry industry) st st - 3 b
5784 Eau de lavage sciage viande de poulet n°2 Wash water (Poultry industry) st st - 3 b
6367 Eau de ringage (industrie porc) Rinsed water (Pork industry) +p +p +p +p S.SErl]\}:\r/:/tpl)(j)Ift ¥ + + 3 b
6368 Eau de process (industrie porc) Process water (pork industry) +p +p +M +p S. Typhimurium + + 3 b
gagy | Cou deringage douchape avant flambeur | o oy ater (Pork industry) )2 )2 +M +M S. Typhimurium + + 3 | b
(industrie porc)
6370 Eau d'échaudage (industrie porc) Rinsed water (Pork industry) +p +p +M +M S. Typhimurium + 3 b
6371 Eau d process (industrie porc) Process water (pork industry) +M +M +m +m S. Typhimurium + 3 b
4484 Déchets filets de poulet Chicken waste +M +M +M +M S. Enteritidis + + 3 c
4485 Déchets knacks porc Pork dusts +M +M +M +M S. Bovismorbificans + 3 c
4486 Déchets saucisses Sausage waste +M +M +M +M S. Typhimurium + + 3 c
4658 Déchets risotto Risotto waste - - 3 c
4970 Déchets plumes au sol Waste (Poultry slaughter) - +d/+ C.braakii 3 c
4971 Déchets abats volaille Waste (Poultry slaughter) +m +d/+ +M +m S. Typhimurium + + 3 c
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Thermo Fisher Scientific

PRODUCTION ENVIRONMENTAL SAMPLES (7500 Fast PCR Instrument and QS5 PCR Instrument)
Reference method: ISO 6579-1 ¢ >
N°Sample | Product (French name) Product RVS broth MKTTn broth : Result % §:
XLD ASAP XLD ASAP Serotyping S.spp | S.Enteritidis | S. Typhimurium | & |
, . +M(NC on
4972 Déchets abats volaille Waste (Poultry slaughter) +m(NC on TSA) - TSA) - - - - 3 c
4973 Sang (abattage volaille) Blood (Poultry slaughter) +M +M +M +M S. Havana + - - 3 c
4974 Sang (abattage volaille) Blood (Poultry slaughter) - - - +d/- - - - 3 c
5769 Déchets au sol découpe porc n°1 Waste (Pork slaughter) - - - - - - - 3 c
5770 Déchets au sol découpe porc n°2 Waste (Pork slaughter) - - - - - - - 3 c
5771 Déchets au sol découpe porc n°3 Waste (Pork slaughter) - - - - - - - 3 c
5772 Déchets au sol découpe porc n°4 Waste (Pork slaughter) - - - - - - - 3 c
6372 Déchets (industrie porc) Waste (Pork slaughter) +M +M +m +m S. Typhimurium + - + 3 c
6373 Déchets (industrie porc) Waste (Pork slaughter) +m +m +m +m S. Typhimurium + - + 3 c
6374 Déchets (industrie porc) Waste (Pork slaughter) +1/2 +M +m +m S. Typhimurium + - + 3 c
6375 Déchets (industrie porc) Waste (Pork slaughter) +m +m +p +p S. Typhimurium + - + 3 c
6376 Déchets (fabrication knacks) Waste (Knack fabrication) +p +p +p +p S. Typhimurium + - + 3 c
6377 Déchets (fabrication knacks) Waste (Knack fabrication) +p +p +p +p S. Typhimurium + - + 3 c
6891 Déchets de canard Waste (duck fabrication) - - - - - - - - 3 c
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PRIMARY PRODUCTION SAMPLES (7500 Fast PCR Instrument and QS5 PCR Instrument)

Reference method: ISO 6579-1 ¢ >
o [<F]
Year of analysis | N° Sample | Product (French name) Product MSRY MKTTn broth Serotvoin Result §’ 2:
XLD ASAP XLD ASAP yPing — —— §
S.spp | S. Enteritidis | S. Typhimurium
2018 4786 Féces de pintade Turkey faeces st - - - - - 4 a
2018 4787 Féces de poule Hen faeces st - - 4 a
2018 4788 Féces de poule Hen faeces E agg;-c;?nerans) i 4 a
2018 4789 Féces de poule Hen faeces - - - - 4 a
2018 4790 Féces de poule Hen faeces / / - - - - 4 a
2018 4791 Pedichiffonnette pintade Turkey boot socks +p +p +M +M S. Enteritidis + + 4 a
2018 4792 Pedichiffonnette pintade Turkey boot socks +M +p +M +M S. Mbandaka + - 4 a
2018 4793 Féces porc post sevrage Pork faeces +p +p +m - S. Enteritidis + + 4 a
2018 4794 Féces porc Pork faeces st st - - 4 a
2018 4795 Féces verroterie Pork faeces - - +m (E. coli) - 4 a
2018 4797 Féces de porc Pork faeces - - - - 4 a
2018 4798 Féces de porc Pork faeces / / - - - - 4 a
2018 4799 Pédichiffonnette porc (sol ext) Pork boot socks +p +p +M +M S. Typhimurium + + 4 a
2018 4800 Pédichiffonnette porc (sol int) Pork boot socks +p +p +M +M (OMBx10) S. Infantis + 4 a
2018 5746 Féces de volaille Poultry faeces / / +md (NC TSA) - - 4 a
2018 5747 Féces de volaille Poultry faeces +d (NC TSA) | +d(NC TSA) +md(NC STA) - - - - 4 a
2018 5748 Pédichiffonnette de volaille Poultry boot socks +p +p +M +m S. Enteritidis + + 4 a
2018 5749 Pédichiffonnette de volaille Poultry boot socks +p +p 1/2d +M S. Enteritidis + + 4 a
2018 5757 Féces porc sac verrecteur Pork faeces / / - - - - 4 a
2018 5758 Féces sacs engraissement Pork faeces +p +p +Md +M S. Bovismorbificans + 4 a
2018 6526 Féces volaille Poultry faeces +p +p +M +M S. Agama + 4 a
2018 6527 Féces volaille Poultry faeces +p +p +M +M S. Agama + 4 a
2018 6528 Pédichiffonnette volaille Poultry boot socks - - +md/- - 4 a
2018 6532 Féces de porcs Pork faeces - - - - - - 4 a
2018 6533 Féces porc verraterie Pork faeces +p +p +M +M S. Typhimurium + + 4 a
2018 6534 Pédichiffonnette porc sol n°7 Pork boot socks - - +Md/- +md/- 4 a
2018 6610 Féces de porcs Pork faeces / / - - 4 a
2018 6611 Féces sac verraterie porc Pork faeces / / - - 4 a
2018 6612 Féces sacs porcs Pork faeces / / - - 4 a
2018 6748 Féces de porcs Pork faeces / / - - - - 4 a
2018 7116 Féces volaille Poultry faeces +M +M +m +1/2 S. Enteritidis + + 4 a
2018 7117 Pédichiffonnette poulailler perchoir Poultry boot socks +M +M +1/2 +1/2 (OMBx5) S. Hadar + - 4 a
2018 7120 Pédichiffonnette élevage porcs Pork boot socks +M +M +m +m S. Typhimurium + + 4 a
2018 5750 Litiére volaille Poultry litters - - +md (NC TSA) - - 4 b
2018 5751 Eau d'abreuvoir volaille Poultry water from drinker / / st st - 4 b
2018 5752 Eau d'abreuvoir volaille Poultry water from drinker / / st st - - - 4 b
2018 5753 Chiffonnette couvoir volaille Hatchery wipe +p +p +p +p S. Enteritidis + + 4 b
2018 5754 Chiffonnette couvoir volaille Hatchery wipe +p +p +M +m S. Enteritidis + + 4 b
2018 5755 Chiffonnette poussiére volaille Poultry dusts wipe +p +p +M +M S. Enteritidis + + 4 b
2018 5756 Chiffonnette cloison post-sevrage porc | Pork environment pork M P +Md M S BS. Enter|t|q!s ¥ ¥ 4 b
. Bovismorbificans

2018 5759 Chiffonnette porc engraissement Pork environment wipe +p +p +Md +M S. Derby + - 4 b
2018 6529 Chiffonnette surface élevage volaille Poultry environment wipe +1/2 +1/2 +m +m S. Typhimurium + + 4 b
2018 6530 Chiffonnette surface élevage volaille Poultry environment wipe +p +p +M +M (OMBx5) S. Blockley + 4 b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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PRIMARY PRODUCTION SAMPLES (7500 Fast PCR Instrument and QS5 PCR Instrument)

Reference method: ISO 6579-1 ¢ >
o [<F]
Year of analysis | N° Sample | Product (French name) Product MSRY MKTTn broth Serotvoin Result §’ 2:
XLD ASAP XLD ASAP yPing — —— §
S.spp | S. Enteritidis | S. Typhimurium
2018 6531 Litiére volaille Poultry litters - - - - - - - 4 b
2018 6535 Chiffonnette surface élevage porc Pork environment wipe M M M +i2 SS Tg phimurium ¥ * 4 b
. Braenderup
2018 6536 Chiffonnette surface élevage porc Pork environment wipe +p +p +M +M S. Typhimurium + + 4 b
2018 6537 Eau d'abreuvoir porcs Pork water from drinker / / - st 4 b
2018 6538 Eau d'abreuvoir porcs Pork water from drinker / / st st - - 4 b
2018 6539 Eau d'abreuvoir porcs verraterie Pork water from drinker +p +p +m +m S. Typhimurium + + 4 b
2018 6540 Eau d'abreuvoir porc sevrage Pork water from drinker / / st st 4 b
2018 6613 Chiffonnette sol caisse perchoir volaille Wipe poultry breeding / / + - 4 b
2018 6614 Chiffonnette mur perchoair volaille Wipe poultry breeding / / - - 4 b
2018 6615 Chiffonnette de poussiéres porcs Wipe dusts pork / / - - 4 b
2018 6616 Litiere volaille Poultry litters / / + - 4 b
2018 6617 Chiffonnette couvair volaille Hatchery wipe / / - - 4 b
2018 6618 Chiffonnette couvair volaille Hatchery wipe / / st st 4 b
2018 6619 Chiffonnette couvoir volaille Hatchery wipe / / - - 4 b
2018 6620 Chiffonnette couvair volaille Hatchery wipe / / st st - - 4 b
2018 6740 Litiére porcs Pork litters +p +p +1/2 +m S. 4,5 + + 4 b
2018 6741 Litiere porcs Pork litters +p +p +1/2 +m S. Typhimurium + + 4 b
2018 6742 Litiere volaille Poultry litters / / - - 4 b
2018 6743 Eau d'abreuvoir volaille Poultry water from drinker / / - - 4 b
2018 6744 Eau d'abreuvoir volaille Poultry water from drinker / / st st - - 4 b
2018 6745 Eau d'abreuvoir porcs Pork water from drinker +p +p +M +m S. 45 + + 4 b
2018 6746 Eau d'abreuvoir porcs Pork water from drinker +p +p +M +m S. Typhimurium + - + 4 b
2018 6747 Chiffonnette couvoir volaille Hatchery wipe +p +p +M +p S. Enteritidis + + 4 b
2018 7118 Eau d'abreuvoir poulailler Poultry water from drinker +M +M +1/2 +m (OMBx5) S. Hadar + 4 b
2018 7119 Eau d'abreuvoir poulailler Poultry water from drinker +M +M +m +1/2 (OMBx5) S. Infantis + - 4 b
2018 7121 Chiffonnette élevage porcs PS1 Pork wipe +M +M +M +M S. Typhimurium + + 4 b
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Thermo Fisher Scientific

Results 2 - Alternative method results

RAW PORK AND POUTRY MEAT (7500 Fast PCR Instrument)

Reference method: . . . A I .
€ ﬁ;o%esmef ce Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C
3 Final resut Salmonella l\:(;lljnﬁoe?I;:aSt Salmonella conmaenyesty Az Final result Agreement
2 @ e Lo Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests =
< S | product (French spp Enteritidis | Typhimurium S| o
.g S | name) Product - - g ,%
s ° QU 7} o 7} o =3 =% =% QN
g | 2 || =k = s | B % 5 > 2 s | 3 55| o || 2ele5| T |2 & co | =5 |°
= = 82|85 5 s g |5 8 |Eq| E2 s | 2 |s| E|Es| 58| 5 |s|22/8s| sz = | gg | &%
S 85| 2E|8| 8|8 S8 8 S |8| ¢ |sg| S¢ = SIR| 2 |8%| SE| 5 |2|25/sE|S|e5| B | 2 | g5 | Sk
2 |SE| 58| & & 5 |J] 2 |8%| 8¢ 5 3|13 28| 85| 8 |2|5Els5|£8|58 2 | 52 | 5%
E o W (7] |2. S % n 8 wn S % n 8 [%2] g v Wl v»n |2‘ g v w g v W 17, |2.
o @
2017 | 3747 | EScalopede Raw turkey ¥ - |+ |2554| + |3010] - / m £+ + |9gmA7| SEnteriidis | +m | + |+ e+ - PA PA NA | 1]a
dinde meat
2017 | 3748 | EScalopede Raw turkey ¥ - - |+ (3023 - | 1 | - / m £+ + 4 Sindiana | +1/2 | + £ - -] - - PA NA NA | 1] a
dinde meat
2017 | 3749 gc')%‘;:t'e“es de z:‘;’t"h""‘e“ P R VR A T VR RVTI smd+ |+ | + | + |ogmt7| SEnteritds | - s+ + | - | - | - | - | NDmm | NDewey | NA | 1| a
2017 | 3750 |Alguillettes de | Raw chicken + - + |+ |2589| - | 1 | + | 2538 M |+ + | 412 | STyphimurium | +M | + o - oo+ |- + PA NA PA |1]a
poulet meat
2017 | 3751 | EScalope de Rawporkham | + | + - |+ |2018] + |2338] - | #R |+ | + | + | ogm- | SEnteritidis | M | + N PA PA NA | 1] a
jambon de porc
2017 | 3752 | EScalope de Rawporkham | + | - s |+ s3] - | 1|+ | 2482 M|+ |+ |+ | 412 | STyphimuium | +m | + s -+ |+ | - | + | pa NA PA | 1] a
jambon de porc
2017 | 3753 | Cote de porc Raw porkmeat | + + - + (2101 + [2117] - / +p + + + 9:g,m:- S.Enteritidis +p | + + + - + + - PA PA NA 1] a
2017 | 3754 | Cote de porc Raw pork meat | + - + + (2394 - / + 22.68 +M + + + 41,2 | STyphimurium | +p | + + - + + - + PA NA PA 1] a
2017 | 3812 | Ailes de poulet VRV;"SSCh'Cke” - - - - - / ; - -] -] - - NA NA NA | 1] a
2017 | 3815 ggr';‘ dejouede | powporkmeat | + ; + |+ (2049 - | 1 | + | 2879 m | o+ | 42 45i- M|+ | - P + PA NA PA |1]a
2017 | 4081 gg:g zf:;"e de | Rawporkmeat | + + - |+ |2669] + |2710] - / M |+ + |9gm7| SEnteritidis | +p | + | 4 S R - PA PA NA | 1] a
2017 | 4082 | Céte de porc crue | Raw pork meat - 2112 / / +p 4:-- 4512-- tp |+ + - - PA NA NA
2017 | 4083 | EScalope de Raw turkey - 261 + [3031 / 12 9gm17| SEnteritidis | +M | + s oe |- PA PD NA
dinde crue meat
2017 | 4oga | Fliets de canards | Raw duck - 24,64 / 26.05 M 412 | STyphimurium | +M | + P N PA NA PD
2017 | 4211 | Cdte de porc Raw pork meat - / / / - - - - NA NA NA
2017 | 6198 | Escalope de dinde Ei";tt”rkey - / / / ; N - ; NA NA NA
2017 | 6199 gr‘l’ltlgf deporca | pow pork meat - / / / ; N - ; NA NA NA
2017 | 6200 | Viande de porc Raw pork meat - / / / - - - - NA NA NA
2017 | 6201 Aiguillette de Raw chicken ) / / / ) st ) ) ) NA NA NA
poulet blanc meat
2017 | 6202 | Escalope de poulet Ei\gtchlcken - / / / - - - - NA NA NA
2017 | 6203 Haut de cuisse de | Raw chicken i / / / ) i i i NA NA NA
dinde meat
2017 | 6204 | COte de porc Raw pork meat . / / / - A NA NA NA
échine
2017 | 6205 Aiguillettes de Raw duck i / / / +d i i i NA NA NA
canard meat) (C.youngae)
2017 | 3773 | Filetmignonde | Frozen pork . 2023 | + |2076 / +p 9gm17| SEnteridis | +p | + R PD PD NA
porc surgelé meat
2017 | 3774 |COtedeporc | Frozen pork + 2502 | + |2533 / +p 9gm17| SEnteridis | +p | + R PA PA NA
surgelé meat

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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RAW PORK AND POUTRY MEAT (7500 Fast PCR Instrument)

Reference method: . L . N - .
€ ﬁ;o%eygei ee Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C
Final result PCR 7500 Fast Confirmatory tests All confirmato! Agreement
3 Salmonella | Salmonella | Salmonella . . . . . y Final result 9
= @ s P Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests =
< S | product (French spp Enteritidis | Typhimurium S o
2 & | name) Product - - g5
s ° QU 7} o 7} o =3 =% =% QN
g§| = & |2w| ok £ s |5 | 55 o 2 5 |5 | 35| 2 |%|ce|s8| % |ce F | =0 | =5 |°
> S |88 853 e 5 8 |5| 8 |Es| 5% 5 85| & |Sg| 58| 5 |S|22/ 285|228 S | 22| g5
S 85| 2E|8| 8|8 S8 8 S |5 8 |8%| SE g |8 8|88 2E| £ |S|85/gE|2|85| » | & | g5 | 2E
2 |[SE155|° & & g |7 28" §¢ 3 B|7| 2 |8% 85| 3 |E|5E58|28|5¢8 2 | 52 | 5%
g nuw| u»n e S é w 8 S § w3 3 nuwl v = g v w E v u « >
Filet de poulet | 02"
2017 | 3775 saumurgsur elé seasoned + + - + 2589 | + |2652| - / +m + + + 9:g,m:- S.Enteritidis +M + + + - + + PA PA NA 110b
9 chicken meat
2017 | 3776 g:r';:fede poulet E;\?:::n reat | * + - |+ [3200] + |3186| - / m £+ + |9gm,7| SEnteriidis | +M | + |+ e - PA PA NA | 10D
2017 | 3777 Filet mignon de | Frozen pork ) ) ) ) / i / ) / ) i ) ) ) i ) i NA NA NA 11b
porc surgelé meat
2017 | 3778 gﬁ:;e‘:: pore an’::f" pork + - + |+ |2864| - | 1 | + | 2532 +p £+ + | 4i12 | STyphimurium | +p | + - e - + PA NA PA |1]0b
Filet de poulet Frozen
2017 | 3779 saumurgsur elé seasoned - - - + (2494 | - / + | 2416 +M + + + 4012 | S.Typhimurium | +M | + + - + + - + PD NA PD 110b
9 chicken meat
2017 | 3780 g:r';:fede poulet Frozen |+ | - v |+ |28 - | 1 |+ | 297 +p s | o+ |+ | 412 | STyphimurium | +p | + s -+ |+ | - | + | pa NA PA | 1]0b
2017 | 6216 Cuissgs de poulet | Frozen poultry ) ) ) ) / i / ) / ) i ) ) ) i ) i NA NA NA 11 b
surgelées meat
2017 | 6217 Qumses d(? poulet | Frozen poultry ) ) ) ) / i / ) / ) i ) ) ) i ) i NA NA NA 11 b
bio surgelées meat
2017 | 6218 Slljarggée poulet. - Frozempoulty | - b L | -] . : T e 7 S B V7O B S R
2017 | 6219 Filet de mignon de | Frozen pork i i i i / i / i / i i i i i i i i NA NA NA 11
porc surgelé meat
2017 | 6220 ::%tglge dnde | Frozenpoulty | = B A N A R : : S e NA NA (1] b
2017 | 6221 ::%tglge poulet. - Frozempoulty | ] . : - - - - -] Na | Na | N |1
2017 | 6222 ;‘J'fézl‘ie poulet | Frozen poulty | A 2 I A B : i S e B NA NA | 1] b
2017 | 6223 Aiguillettes dg Frozen poultry ) ) ) ) / i / ) / ) i ) ) ) : ) i NA NA NA 11 b
poulet surgelé meat
2017 | 6204 |COedeporc | Frozen pork N B A e A R . st S e B NA NA | 1] b
échine surgelé meat
2017 | 6225 g’l'ﬁgreeléde canard | Frozen duck N B A e A A . : S NA NA (1] b
Filet mignon de Frozen pork S. Typhimurium
2017 | 6269 orc suraelé meat + - - + 12003 - / + | 2212 +M + + + 41,2 + |+ + - + + - + PA NA PD 11b
p 9 S.Infantis
2017 | 6270 g:l:?n:esﬂ?;:Iée ;r;’;te” pork v |- -+ |ose| - | 0 |+ | 323 +M P M|+ N PA NA | PDeeay | 1 | b
2017 | 6271 :gf.t: ':J?;‘:"; de :::f" pork 1, | ol |w02] - | 0 |+ | 28 +p s o |+ wp |+ N PA NA PP |1]b
2017 | 6886 Cmssg de poulet | Frozen chicken i i i ) / i / ) / ) i i i i i i NA NA NA 11 b
surgelée meat
2017 | 6887 Filet mignon de Frozen pork i i i ) / i / ) / ) i i i i i i NA NA NA 11 b
porc surgelé meat
2017 | 3739 f;°;leesx‘i"cifn‘;’°s a ﬁgi‘;‘:‘:‘:; raw + - |+ [1960] + |2040| - / 0 £+ + |9gm,7| SEnteriidis | +p | + |+ S - PA PA NA | 1]c
2017 | 3749 | Cotes de porcs 3 ﬁgi‘;‘:‘:‘:; raw |, + |+ |18e0| - | 1|+ | 1822 +p s | o+ |+ | 412 | STyphimurium | +p | + s -+ |+ | - | + | pa NA PA | 1]c¢c
2017 | 3741 ::°::(')’\‘IZ:;'|°:”"‘ ﬁﬁflf‘l’)':ee:s:aw A |+ 2024 + |2142] - / +p s | + | + |ogmt7| SEnteritidis | +p | + N T PA PA NA 1] ¢
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RAW PORK AND POUTRY MEAT (7500 Fast PCR Instrument)

FELTEED LI CEE Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay

ISO 6579 *
14h at 41.5°C
Final result PCR 7500 Fast Confirmatory tests All confirmatol Agreement
3 Salmonella | Salmonella | Salmonella . . - . . y Final result 9
= @ s P Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests =
< S | product (French spp Enteritidis | Typhimurium S o
2 & | name) Product - - g5
g ©
§ = % sw| =k é = % ® S =3 é = % ® S =) %Ew‘\“g %Ew §:: S o = E ©
> T |22| 25 |3 5 e g |x| 8 |Ea| 5% s Sls5| £ |52 58| § |22 285|222 s | 22| g5
€ |185|c£|3| 8|3/ 83| 8 S |&| 8 |8g| S¢ = S8l ¢ |gg| SE| g |2|g5|cE|2|e5| & | ¢ ST | SE
S E2  E=E | o b g 3| & |s®| g« e g | 3| & | g2 2< g S EZl E= S Eg S Eg E=
[53 T o =2 = s =2 = 2 [353 T o [353 53 T o
g o W (7] |2. S ‘s:g n 8 wn S § n 8 [%2] 3 v Wl v»n |2‘ g v W E v W 17, |2.
2017 | 3742 ::°:rr(')"‘,‘;:gaf:’°a ﬁz‘;‘:‘l’;r‘::s:aw s - |+ [+ |190a| - | s |+ | 1832 ] 4 |+ | + | + | 412 | STyphimuium | +p | + - |+ | pa | Na | PA |1
Aiguillettes de Marinated raw
2017 | 3743 | poulet marinées chicken meat + + - + 2798 + (3447 - / +M + + + 9:.g,m:1,7 |  S.Enteritidis M | + + + - + + PA PA NA 11 ¢
au thym et citron
Aiguillettes de Marinated raw
2017 | 3744 | poulet marinées chicken meat - - - - / - / - / st st - - - - - - NA NA NA 11 c
au thym et citron
2017 | 3745 g‘l‘;s:“;zecapl::'e‘ fﬁfcsk‘;’r‘le;:‘t” T - |+ |2003] + |2012] - / +M | o+ + |9gmA7| SEnteridis | +p | + sl |- ] : PA PA NA | 1]c
2017 | 3rag | giiese de poulet | Seasoned raw |\ |y |y fosea| | s |+ | 2800 | M |+ | o+ | _ M|+ s - | o+ |+ - | + | PaA NA PA | 1]c
2017 | 3813 | Dinde a I'uile E‘;‘& ;";l’;?ted - - |+ 3200 - | 1| - / +M # + | + | OMB | SKentucky | +M | + N PA NA NA [1]c¢
2017 | 314 | Araignee e pore E:r‘ﬁ mannated |l e e 238 - | 4 | x| st | em x| o+ | o+ | 42 45i- | + sl - |+ |+ - |+ | pa | Na | PA 1]
2017 | 410 | Araignéedepore | Maratedpork |y o508 | - | 4 | - | NV I SDerby | +M | + sl - | - el - - ea | Na | Na 1]
Moelleux de poulet Seasoned
2017 | 6206 | assaisonné chicken meat - - - - / - / - / - - - - - - - - NA NA NA 11 c
paprika chorizo
Cotes de porc Seasoned pork
2017 | 6207 | griladesala meat - - - - / - / - / - - - - - - - - NA NA NA 11 ¢
provencale
2017 | 6208 Pmtr_mg de porc Seasoned pork i i i i / i / i / i i i i i i i i NA NA NA 11 ¢
mexicaine meat
2017 | 6209 | Cuisses depoulet | Seasoned A A O O e . S I . NA | NA | NA 1]
au parpika chicken meat
2017 | 6210 | Allerons de poulet | Seasoned S I R I A e . S I . NA | NA | NA 1]
a la mexicaine chicken meat
2017 | gor1 | Magretdecanard | Seasonedduck | | st st S I . NA | NA | NA 1]
tranché poivré meat
Moelleux de poulet Seasoned
2017 | 6212 | cru mariné basilic chicken meat - - - - / - / - / - - - - - - - - NA NA NA 11 c
et courgette
2017 | 6213 P_o|tr|ne Eie porc au | Seasoned pork ) ) ) ) / i / ) / ) i ) ) ) i ) i NA NA NA 11 ¢
piment d’Espelette | meat
2017 | 6214 If’qltrme de porc a Seasoned pork ) ) ) ) / i / ) / ) i ) ) ) i ) i NA NA NA 11 ¢
I'ail et au persil meat
2017 | 6215 | Suisses de poulet | Seasoned A R I A ) . : o e e NA | NA 1] c
a la mexicaine chicken meat
Moelleux poulet Seasoned
2017 | 6359 | crus marinés chicken meat + - - + 2489 - / - / +m + + + / S.Mbandaka +m | + + - - + - - PA NA NA 11 c
courgette basilic
2017 | g3o | Cuisse de poulet | Seasoned A T i A I A : S : ND | ND | NA 1]
au paprika chicken meat
Ailerons de e
2017 | 6361 | pouleta la Seasoned - - |+ |3579| + |3564] - / +m s | o+ | o+ |ogmey| SEntertidis+ o, Y PD PD NA 1] ¢
mexicaine chicken wings S.Mbandaka
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Thermo Fisher Scientific

RAW PORK AND POUTRY MEAT (QS5 PCR Instrument)

Reference method: . . . I I .
€ eISeO(ZiesmeE ee Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C
» PCR QS5 Confirmatory tests '
S ) Result Salmonella | Salmonella Salmonella . . - RVS/ streaking onto Brilliance gleoiiitew Final result Agr eement
s ¥ e Lo Direct streaking onto Brilliance Salmonella tests all confirmatory tests =
< £ Product (French Product spp Enteritidis Typhimurium Salmonella & §
S $ | name) o o o o o o g | F
3 = * |=o ek = 5| @] ®S8 =2 = 5| 9% |85 = 7 S0 =53 e sk > S e s § ©
> s (B3| E5 s 5 5 g |z 82 &% 5 2z E| 52|28 5 |<s|22 25| g2 28 ¢ | =2 | Ts
g SE|ISE| 3 S | 2 S ] S o 28| & <S¢ = S| 2 8| 25 |8€| = | 2| csE|sE|lZ|sElSE o S E S E
Es|8E| 8 ¢ o = S| g8 BE 5 =|5| 5| 22 |s&| B |S|Es|EE|S|E8|EE| S Es | E=
g |SESE|X o o 38 2|2l 8E o 817 E2| 28|85l 3 |E|=E|=ElE|sE|=8E E SE | 36
% oul o> S o » 8 2] S re | »vwg| » ﬁmmw'zx& oul v > 3‘5 v w v >
2017 | 3747 | EScalope de Raw turkey | e v |2518] + | 2882 | - | amo ||+ |+ | 9gmt7 SEnteritidis | +m | + +| o +| PA PA NA | 1 | a
2017 | 3748 | EScalopede Raw turkey + - + [ 3007 / S T I I e S.Indiana Ml i - +] - PA NA NA | 1 | a
dinde meat 2
2017 | 3749 ’;L%‘fgt'e"es de z:‘;’t"h""‘e“ P a0l ] smdi |+ [+ |+ | 9gmt7 S Enteritidis N - - NDevey | NDevay | NA | 1 | a
2017 | 3750 |Aiguillettes de | Raw chicken + | o+ |+ |2515 / + | 2457 M O S R T W STyphimurium | +M | + o I I PA NA PA 1| a
poulet meat
2017 | 3751 | Escalope de Raw pork ham + + | 211 | + | 2059 | - / +112 |+ +] ogm:- S Enteriidis WM |+ ]+ ]+ PA PA NA 1| a
jambon de porc
2017 | 3752 | Escalope de Rawporkham | + o+ |+ | 235 / + | 2008 M |||+ a2 S.Typhimurium | +m | + s - |+ [+ - | + | pa NA PA | 1 | a
jambon de porc
2017 | 3753 | Cote de porc Raw pork meat + + - + 11985 | + 19.25 - / +p + ]+ |+ 9:g,m:- S.Enteritidis +p | + + + + + - PA PA NA 1 a
2017 | 3754 | Cote de porc Raw pork meat + - + + [23.08 / + 22.48 +M + ]+ |+ 41,2 S.Typhimurium +p | + + - + + - + PA NA PA 1 a
2017 | 3812 | Alles de poulet m‘g;h'c"e” : : S / S : : NA NA NA | 1| oa
2017 | 3815 g‘c‘)’r‘é dejouede | paw pork meat o |+ |+ | 2007 / + | 2856 m |+ 412 45i- M|+ P I i i PA NA PA 1| a
2017 | 4081 gg:z srcl:‘;"e de | Rawporkmeat | + + + | 2639 + | 2674 | - / M w4+ ] ogmit7 S Enteritidis wp |+ O o PA PA NA 1| a
2017 | 4082 | Cote de porc crue | Raw pork meat + - + 2041 / - / +p [+ |+ 4:-- 4512-- +p | + + - + - PA NA NA 1 a
2017 | 4083 | EScalope de Raw turkey + - + 2332 + | 2876 | - / 12 w4+ ] ogmt7 S.Enteritidis M|+ ] 4 o4 PA PD NA 1 | a
dinde crue meat
2017 | doga | TS 90 CanardS | pay guck meat |+ - + | 24,04 / + | 2573 M |||+ a2 S.Typhimurium | +M | + s - |+ [+ - | + | pa NA PO | 1 | a
2017 | 4211 | Céte de porc Raw pork meat - - - / / - / - - NA NA NA 1 a
2017 | 6198 | Escalope de dinde | Raw turkey meat - - - / / - / - - NA NA NA 1 a
2017 | 6199 gr‘l’ltéf deporcd | powporkmeat | - | - S / S| : : NA | NA NA | 1] a
2017 | 6200 | Viande de porc Raw pork meat - - - / / - / - - NA NA NA 1 a
2017 | 6201 Aiguillette de Raw chicken i i i / / i / st i i NA NA NA 1 a
poulet blanc meat
2017 | 6202 | Escalope de poulet zae";fh'c"e” - - - / ; / ; - NA NA NA 1| a
2017 | 6203 Haut de cuisse de | Raw chicken i i i / / i / : i NA NA NA 1 a
dinde meat
2017 | 6204 | OOt de porc Rawporkmeat | - . S / S - - NA NA NA | 1 | a
échine
2017 | 6205 |AQulletiesde | oo duck meat) | - : S / S +d : : NA NA NA | 1| oa
canard (C.youngae)
2017 | 3773 | Filetmignonde ) Frozen pork . . w226 + | 2081 | - | +p s+ |+ | agmty SEnteritidis | +p | + N - v PD PD NA | 1 | b
porc surgelé meat
2017 | 3774 | COte de porc Frozen pork A + 2616 | + | 2514 | - / +p s e |+ | agmiy SEnteritidis | +p | + w4 I PA PA NA | 1 | b
surgelé meat
Filet de poulet Frozen
2017 | 3775 p . | seasoned + + + | 2579 | + 25.89 - / +m + ]+ |+ 9:g,m:- S.Enteritidis M|+ + + + + PA PA NA 1 b
saumure surgele .
chicken meat
2017 | 3776 | Cuisse depoulet | Frozenchicken | | v (3123 + | 2082 | - | smo ||+ |+ | 9gmt7 SEnteritidis | +M | + N - s PA PA NA | 1 | b
surgelé meat

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Reference method: . - . A I .
€ 7;0?57991 ee Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C
» PCR QS5 Confirmatory tests '
S ) Result Salmonella | Salmonella Salmonella . . - RVS/ streaking onto Brilliance gleoiiitew Final result Agr eement
< ¥ e Lo Direct streaking onto Brilliance Salmonella tests all confirmatory tests =
S £ Product (French Product spp Enteritidis | Typhimurium Salmonella & §
S ¢ | name) o o o o o =Y & | F
§ | = & |2el ek 2 sl e| =5 o 2 5| g8 |ss| o |%| e8| %|lcusf & | s | 25 |°
> S |23 25| ¢ 5 5 2 |z|8l 5| 8% § Sz S| 58|88 & |g|22/25|<(2g(e5| ¢ | 22| €%
g SE|ISE| 3 S | 2 S ] S o 28| & <S¢ = S| 2 8| 25 |8€| = | 2| csE|sE|lZ|sElSE o S E S E
ES|EZ| & ¢ ¢ T S| 5|8 o< S 5|8 5| 22 |o&E| S |S|ESES|S|ESEZ| S EE | E=
g |=E| =8|~ o & 8 “12|2| 3% 5 S17|S| 25|25l & |E|sE|SElE|sEsg| 2 SE | 88
§ ol o = S o » g 2} S re | »vwg| » %""‘”"’,2‘& oul o= & o uw @ >
2017 | 3777 Filet mignon de Frozen pork _ _ _ ) / / ) / _ ) NA NA NA 1 b
porc surgelé meat
2017 | 3778 | COtedeporc | Frozen pork + A P / + | 2471 +p s le ] 412 S.Typhimurium | +p | + s - |+ [+ - | + | pa NA PA | 1 | b
surgelé meat
Filet de poulet Frozen
2017 | 3779 p . | seasoned - - - + | 25.33 / + 24.6 +M |t 41,2 S.Typhimurium M| + + - + |+ - + PD NA PD 1 b
saumuré surgelé .
chicken meat
2017 | 37gg | Cuisse de poulet | Frozen chicken | | o+ |+ |2407 / + | 2324 0 O S R T W STyphimurium | +p | + o I I PA NA PA 1| b
surgelé meat
2017 | 6216 Cwsse§ de poulet | Frozen poultry i i i i / / i / i i NA NA NA 1 b
surgelées meat
2017 | 6217 Cwsses dg poulet | Frozen poultry ) ) ) ) / / ) / ) ) NA NA NA 1 b
bio surgelées meat
2017 | 6218 Blanc qe poulet Frozen poultry ) ) ) ) / / ) / ) ) NA NA NA 1 b
surgelé meat
2017 | 6219 Filet de mignon de | Frozen pork ) ) ) ) / / ) / ) ) NA NA NA 1 b
porc surgelé meat
2017 | 6220 Sauté ge dinde Frozen poultry i i i i / / i / i i NA NA NA 1 b
surgelé meat
2017 | 6221 Sauté Qe poulet Frozen poultry i i i i / / i / i i NA NA NA 1 b
surgelé meat
2017 | 6222 Filets Qe poulet Frozen poultry i i i i / / i / i i NA NA NA 1 b
surgelé meat
2017 | 6223 Aiguillettes dg Frozen poultry i i i i / / i / i i NA NA NA 1 b
poulet surgelé meat
2017 | 6224 | CO©deporc | Frozen pork e / S| st . : NA | NA NA | 1 | b
échine surgelé meat
2017 | 6225 Magret’ de canard | Frozen duck ) ) ) ) / / ) / ) ) NA NA NA 1 b
surgelé meat
2017 | 6269 Filet mignon de Frozen pork + ) ) + | 2034 / N 297 M I S.Typhlmur!um+ + + ) + + ) + PA NA PD 1 b
porc surgelé meat S.Infantis
Cote de porc Frozen pork
2017 | 6270 échine surgelée | meat i - - + | 2178 / i 33.98 +M + ]+ + + - + - PA NA PDrp(at) 1 b
2017 | 6271 | Filetmignonde | Frozen pork + - -+ | 2123 / + | 2401 p TR [ + P I I PA NA PD 1 b
porc surgelé meat
2017 | 6886 Cwsse, de poulet | Frozen chicken i i i i / / i / i i NA NA NA 1 b
surgelée meat
2017 | 6887 Filet mlgnoq de Frozen pork ) ) ) ) / / ) / ) ) NA NA NA 1 b
porc surgelé meat
2017 | 3739 |COtesdeporcsa | Seasonedraw | | | 1y lygq7| 4 | 1871 | - | +p s+ |+ | agmty SEnteritidis | +p | + N - v PA PA NA | 1| ¢
la mexicaine pork meat
2017 | 3749 |COtesdeporcsa | Seasonedraw | R O R T / + | 1919 +p s le L] 42 S.Typhimurium | +p | + s - |+ [+ - | + | pa NA PA | 1 | ¢
la mexicaine pork meat
2017 | 3741 |Poitrinedeporca | Seasonedraw | | |1y lyg3| 4 | 1900 | - | +p s+ |+ | agmty SEnteritidis | +p | + N - v PA PA NA | 1| ¢
la provencale pork breast
2017 | 3742 | Poitrine de porca | Seasoned raw + | o+ |+ | 1855 / + | 1829 +p I S R T W STyphimurium | +p | + o I I I PA NA PA 1| ¢
la provencale pork breast
Aiguillettes de Marinated raw
2017 | 3743 | poulet marinées . + + - + 2638 | + 29.31 - / +M + [+ |+ | 9gmt7 S.Enteritidis M| + + |+ + |+ PA PA NA 1 c
. chicken meat
au thym et citron
Aiguillettes de Marinated raw
2017 | 3744 | poulet marinées . - - - - / / - / st st - - NA NA NA 1 c
. chicken meat
au thym et citron
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€ ﬁseo%eyget ee Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C
» PCR QS5 Confirmatory tests '
S @ et Salmonella | Salmonella Salmonella . . . RVS/ streaking onto Brilliance Al confirmatory Final result A%r eement =
< % Enteritidi Tvohimuri Direct streaking onto Brilliance Salmonella Sal I tests all confirmatory tests g ®
S £ Product (French Product spp nteritidis yphimurium almonella S g
S ¢ | name) o o o o o =Y s |
§ | = & s =k 2 5| 2| =8 o 2 5| 22 |s5| 2| % ce/25|% ce|s5| % | 20| =5
> s 2285 3 e 5 s |z &5 &% § 8|5/ 8| 52|55 & |5|22/25/2588/25 £ | g2 | 25
g SE|ScE| @ g @ S @ S o L8| o E = s | &l 8 Lo ol = | 2| cE| cE| 8| osE| © E [ st S E
ES|EZ| & ¢ ¢ s S| 5|8 o< S 5|8 5| 22 |o&E| S |S|ESES|S|ESEZ| S EE | E=
g |=E| =8|~ o & 8 “12|2| 3% 5 S17|S| 25|25l & |E|sE|SElE|sEsg| 2 SE | 88
3 ol o = S o » 8 D S re |ngl @ %""‘”"’.2‘&""‘”"’.2‘ s » w @ >
2017 | 3745 | Cuissede poulet ) Seasonedraw | | a0 | 4 | 279 | - | M [+ |+ |+ | 9gm17 | SEnteridis | +p | + s+ s o+ PA | PA | NA | 1 |
a la mexicaine chicken meat
2017 | 3746 | Cuissede poulet ) Seasonedraw | ||, 50 N R "7 5 B VR I I M|+ s oL e |+ - |+ | Pa | Na | PA | 1]
a la mexicaine chicken meat
2017 | 3813 |Dindeafhule | Rawmarinated | - | - |+ | 3065 / - M|+ |+ |+ | OMB SKentucky | +M | + +] - +] - PA NA NA [ 1| ¢
turkey meat
2017 | 3gta |Argnéede porc | Rawmarinated |, |y | ggg ||+ | 2rsr L I I I I R ) 45i- |+ sl - |+ |+ - |+ | PaA NA PA | 1 |c
aux 2 moutardes pork meat
2017 | 4210 |Aigneedeporc | Marinated pork |y |y s / - VI I N I S.Derby M|+ s - +| - PA NA NA | 1| c
marinée meat
Moelleux de poulet Seasoned
2017 | 6206 | assaisonné paprika | _, - - - - / / - / - - NA NA NA 1 o
’ chicken meat
chorizo
Cotes de porc Seasoned pork
2017 | 6207 | grillades ala meat P - - - - / / - / - - NA NA NA 1 c
provencale
2017 | 6208 P0|tr.|ne.de porc Seasoned pork ) ) ) ) / / ) / ) ) NA NA NA 1 c
mexicaine meat
2017 | G2y | Cuisses de poulet | Seasoned e I A B . . NA | NA | NA | 1|
au parpika chicken meat
2017 | g210 | Alerons de poulet | Seasoned e I B . . NA | NA [ NA |1 |
a la mexicaine chicken meat
2017 | 6211 | Magretde canard | Seasoned duck | N / S| st st : : NA NA NA |1 e
tranché poivré meat
Moelleux de poulet Seasoned
2017 | 6212 | cru mariné basilic ! - - - - / / - / - - NA NA NA 1 c
chicken meat
et courgette
2017 | 6213 RO|tr|ne<‘je porc au | Seasoned pork ) ) ) ) / / ) / ) ) NA NA NA 1 c
piment d'espelette | meat
2017 | 6214 I?qltrmede porc Seasoned pork ) ) ) ) / / ) / ) ) NA NA NA 1 c
I'ail et au persil meat
2017 | 6215 | Cvisses de poulet | Seasoned R N N : . NA | NA | NA | 1| c
a la mexicaine chicken meat
Moelleux poulet Seasoned
2017 | 6359 | crus marinés . + - - + | 2498 / - / +m |+ / S.Mbandaka +m | + + - + - PA NA NA 1 c
- chicken meat
courgette basilic
2017 | 6360 | Suisse de poulet | Seasoned e N I : . ND | ND | NA | 1 |
au paprika chicken meat
Ailerons de .
2017 | 6361 | pouletaa Seasoned <o | - | 2] s | 2 | - | o ||+ |+ | ogmay | SEnertids e s+ s 4 PO | PD | NA | 1 |
o chicken wings S.Mbandaka
mexicaine
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Final result PCR 7500 Fast Confirmatory tests All confirmatory Agreement
3 Salmonella | Salmonella | Salmonella . . - . . Final result 4
= @ s P Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests
S S spp Enteritidis | Typhimurium =
< £ Product (French Product % §
5 $ | name) 2 @ 38 @ 38 o Q o ® |
g | 2 || =k = s | B % 5 > 2 s | 3 55| o || 2ele5| T |2 & co | =5 |°
> S |22 85|35 5 5 3 5| & |[Ee| o8 = S |lxs| 8 |Ee| 88| & |S|28| 25| 2|28 2 g2 | 25
[ cE| o | & T | @ T @ =4 o 2 S LB | ©E = o | 2 re) 8w | ©E = S E|cE| 8| cE| & [ St S £
S|ES|E= || || || © 5 Sl & |g82®| g s 3|3 &8 |g¢|ec| &8 |S|E2E=|S5|E2| © 5 Eg | E=
© T Qo = — = — © T o © © T Qo
5|35 88 s SlE %% C BT %% 8% %852 5 | 25|88
2017 | 4295 | Jambon cru Raw ham + - + + 1860 - / + 18.14 +p + + + 4:i:1,2 | S.Typhimurium | +p + + - + + - + PA NA PA 2| a
2017 | 4296 |Jambon cru t:x moisture | - - |+ |1845] + |1887| - / 0 £+ + | 9gm- | SEnteriidis | +p | + |+ e+ PD PD NA | 2] a
2017 | 4297 |Saucissonsec | oW Mmoisture |, - P R A / st st - - - -] - - ND NA ND [2]a
sausage
2017 | 4298 | Jambon speck Raw ham + + - + 1844 | + [1918] - / +p + + + | 9:gm:1,7| SEnteritidis tp |+ + + - + + - PA PA NA 2| a
2017 | 4299 | Pancetta Ra‘.” + = + + 11880 - / + 18.35 +p + + + 4:i:1,2 | S.Typhimurium | +p + + - + + - + PA NA PA 2| a
delicatessen
2017 | 4300 mffl’get de canard rsn';‘:tked dusk | - + |+ {2020 - | 1 | + | 1966 +p |+ + | 412 | STyphimurium | +p | + o - oo+ |- + PA NA PA |2 a
2017 | 4301 | Magretde canard | Seasoned P -+ 2023 ¢ |2007] - | +p + | + | + |ogm17| SEnteritidis | +p | + N PA PA NA |2 a
au poivre duck meat
2017 | 4309 | Jambon cru Raw ham + - - + 1834 + [1911] - / +p + + + 9:.g,m:1,7 |  S.Enteritidis +p + + + - + + - PA PD NA 2| a
2017 | 4310 | Magretde canard | Seasoned |- w |+ (1991 - | 1|+ | 2050 +p s | o+ |+ | 412 | STyphimurium | +p | + s -+ |+ | - | + | pa NA PA |2 a
au poivre duck meat
2017 | 4311 | Saucisson sec Sausage + - - + 12077 - / + 20.07 +p + + + 41,2 | STyphimurium | +p | + + - + + - + PA NA PD 2| a
2017 | 4373 Chipolatas aux Sausages with + i i i / i / i / i st i i i i i i ND NA NA 2| a
herbes herbs
2017 | 4374 C_hlpolatas aux Sa_usages with i i i i / i / i / i i i i i i i i NA NA NA 2| a
oignons onion
2017 | 4376 g:l'm'atas Sans | sausages - - - A A / - - - |- N - NA NA NA | 2] a
2017 | 4377 oc:é‘;‘t’:”l‘;asts Sausages - - N 7R < I A I / =Y o+ + / Sinfants | +M | + | - S - PD NA NA | 2] a
2017 | 5907 | Bacon fumé Smoked bacon + - - - / / - / - - - - - - - - ND NA NA 2| a
2017 | 5908 | Salami Salami - - - - / / - / st st - - - - - - NA NA NA 2| a
2017 | 5909 | Salami Salami - - - - / / - / st st - - - - - - NA NA NA 2| a
2017 | 5910 | Baccon fumé Bacon - - - - / / - / st st - - - - - - NA NA NA 2| a
2017 | 5911 | Baccon fumé Bacon - - - - / / - / st st - - - - - - NA NA NA 2| a
2017 | so12 | Chiffonadede i py oy N N T A st st A T NA NA NA |2 a
jambon sec
2017 | 5913 | Jambon cru Raw ham - - - - / / - / st st - - - - - - NA NA NA 2| a
2017 | 5914 | Magret de canard | Raw duck meat - - - - / / - / st st - - - - - - NA NA NA 2| a
2017 | 5915 | Baccon de dinde | Turkey bacon - - - - / / - / st st - - - - - - NA NA NA 2| a
2017 | 4302 | 2ROOMBRNC cookedham |+ | - | 4 |+ [1ess| - | /| + | 1843 +p s+ |+ | 412 | STyphimurium | +p | + s -+ |+ | - | + | pa NA PA |20
2017 | 4303 | 2EOONBENC cookedham |+ |+ | o |+ [1780| + [1847| - | +p s+ | + |ogmt7| SEnteritdis | +p | + s+ | - |+ + | - | pa PA NA | 2] b
2017 | 4304 | BlanCdedinde | cookedturkey | - | - A I A R VA R st st A T NA NA NA | 2| b
2017 | 4305 El'jtnc dedinde | cookedturkey | + | + - |+ 1841 + |1935] - / +p s |+ |+ |ogm7| SEnteritidis | +p | + N T PA PA NA |2 ]b
2017 | 4306 | Pote de Pork paté + - + + (1797 - | 1 | + | 1781 +p + |+ + 4i1,2 | S.Typhimurium | +p | + + | - + + - + PA NA PA |2 |0
campagne porc
2017 | 4307 | Rillettes de porc | Pork rillettes + + - - / - / - / - st - - - - - - ND ND NA 21 b
2017 | a30g | Rettes de Duckrillettes | - | - - e 2130] ¢ |2237] - | M|+ | o+ |+ |ogmt7| SEntertidis | M | + N T PD PD NA |20
2017 | 4312 cBl'l‘:‘t“ dedinde | o okedturkey | + | + <o+ |1931) + |2am| - / +p O I B _ wp |+ T PA | PAmay | NA |2 b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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3 Salmonella | Salmonella | Salmonella . . . . . y Final result 9
= @ s P Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests =
< S | product (French spp Enteritidis | Typhimurium S o
g S | name) Product o - g E‘-
s ° QU 7} o 7} o =3 =% =% QN
g | 2 || =k = s | B % 5 > 2 s | 3 55| o || 2ele5| T |2 & co | =5 |°
> S | 22| 85| 5 3 = 2 5 S Eg| o8 s S | x| 8 Eyl o8 s |22 85| 2 |g8 = ] 25
[ cE| o | & T | @ T @ =4 o 2 S LB | ©E = o | 2 re) 8w | ©E = S E|cE| 8| cE| & [ St S £
S|ES|E= || || || © 5 Sl & |g82®| g s 3|3 &8 |g¢|ec| &8 |S|E2E=|S5|E2| © 5 Eg | E=
© T o = put = — © T o © © T o
5|35 88 s SlE %% C BT %% 8% %852 5 | 25|88
Paté de ags . -
2017 | 4313 Pork paté - i + 11833 / + 18.11 +p + + + 4::1,2 | S.Typhimurium | +p + - + - + PA NA PA 2| b
campagne porc
2017 | 4375 | Chorizo Chorizo - - - / / - / st st - - - - NA NA NA 21 b
2017 | 5899 | R P chickentilletes | - | - S [ : N : NA NA NA 2] b
2017 | 5900 | Rillettes de porc Pork rillettes - - - / / - / st st - - - - NA NA NA 21 b
2017 | 5901 | Terrine forestiere | Paté - - - / / - / st st - - - - NA NA NA 21 b
2017 | 5902 | Mousse de canard | Duck paté - - - / / - / st st - - - - NA NA NA 21 b
2017 | 5903 | Terrine de Pork paté - - . I - / st st -] ; - NA NA NA 2]
campagne
2017 | 5904 | Mousse de canard | Duck paté - - - / / - / st st - - - - NA NA NA 21 Db
2017 | 5905 | Jambon supérieur | Ham - - - / / - / - st - - - - NA NA NA 21 Db
2017 | 5906 | Jambon supérieur | Ham - - - / / - / st st - - - - - NA NA NA 21 Db
2017 | 6362 | Rosette de Lyon | Delicatessen + - + 120.29 / - / +p + + + / S.Infantis +p | + + - - + - PA NA NA 21 Db
2017 | 6364 | Rillettes de Chicken + + + |2086| + |2147| - / +p |+ + |9gmA7| SEnteriidis | +p | + | o4 ]t PA PA NA 2D
poulet roti rillettes
2017 | 6366 cBl'jt"c dedinde | oooed turkey |+ - + [1976| + |2094| - / +p |+ + |9gmA7| SEnteriidis | +p | + | 4 R I PA PD NA 2]
2017 | 4368 | Sandwich jambon | RTE (sandwich | - + |+ |2578 ||+ | 2532 12 |+ + | 412 | STyphimurium | +p | + o - oo+ |- + PA NA PA |2 ¢
emmenthal ham cheese)
2017 | 4369 | Sandwich poulet | RTE (sandwich | + + |2440| + | 2469 - / 0 £+ + |9gmi,7| SEnteriidis | +p | + |+ e ] PA PA NA |2 c
roti chicken)
2017 | 4370 | Porc au caramel 22':5' (ork | 1 |+ |+ |25 ;| o+ | 2466 +p s |+ |+ | 442 | STyphimurium | +p | + s -+ [+ | - | + | Pa NA PA |2 ]c
2017 | 4371 | Poulet Basquaise 22':5' (chicken | | v |2042] + |2286] - | 4 | o+ |+ |ogm7| SEnteritidis | +p | + o A A - PA PA NA |2 ¢
2017 | 4372 | Salade de poulet CRJIEK(:;‘“’ + + + [2208] + |2282] - / M £+ + |9gmi,7| SEnteriidis | +p | + |+ e ] PA PA NA |2 c
2017 | 5916 | Museau de porc SR;aE d()p”k - - - I - / ; st N - ; - NA NA NA | 2] ¢
2017 | 5ot7 | Cervelassauce | RTE (pork - | I st N : NA NA NA | 2] ¢
vinaigrette salad)
RTE (sandwich
2017 | 5918 | Sandwich rosette | with - - - / / - / - st - - - - NA NA NA 2| ¢
delicatessen)
2017 | 5919 | 1228 poulet RTRH (pizza | | S T N : N : NA NA NA | 2] ¢
ananas with chicken)
2017 | 5920 | Salade Caesar | N1 d()caesar S S [ A : - - : NA NA NA 2] ¢
2017 | 5921 | Salade au poulet | N1 d()Ch'Cke” |- S T . A . NA NA NA |2 ¢
2017 | 5922 | Poulet au curry EL:*)* (chicken | | S T . A . NA NA NA |2 ¢
2017 | 5923 | Poulet basquaise ﬁl:;' (chicken | | o ;|- / st st A . NA NA NA | 2] ¢
2017 | 5924 | Canard confit RTRH (duck) - - - / / - / st st - - - - NA NA NA 2| ¢
2017 | 5925 Poulet sauce aigre | RTRH (chicken ) ) ) / / ) / st st ) ) ) ) NA NA NA 2| ¢
douce meal)
2017 | 63g3 | Filetmignon cuit | RTE (smoked |, ) + | 1829 Pl s | e e | | e | g | Sifentist o sl - |+ [+ - |+ | pa | N | P |2]c
fumé pork meat) S.Typhimurium
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€ i;o%es.,get ee Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C
» Final result PCR 7500 Fast Confirmatory tests All confirmatory . Agreement
@ Salmonella | Salmonella | Salmonella . . - . . Final result 4
= @ s Lo Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests =
< S | product (French spp Enteritidis | Typhimurium S o
2 & | name) Product - - & =
s ° Q n o 7] o Q QL Q )
g | =< F |se|=E 2 5 | B % 5 = 2 5 | B 55| o || 2ele5| T |2 & so | =5 |°
> 2 |122| g5 |3 E E 8 |3| £ |E2]| &% s 8 |5| E |Ee2| 88| s |S|28 285|528 S | g2 | &%
S 25| cE| 8|/ 3|8/ 8|8| S S |&2| 8 |gg| SE = S|5| 8|88l SE| £ |2|85|eE|2|e5| & g ST | SE
s |E2| E= | o b g 3| & |s®| g« e g | 3| & | g2 2< g S|EE EE| s |EL S Eg E=
£ /34|85 s = |8 | &8 @ 2 = |8 |$8| o |[S|SE S5 £ |SG £ | 84| 8%
Canard confit et
2017 | 6365 | écrasé de zTeEI';' (duck |, | - w1004+ |2127] - | +p s | + | + |ogm17| SEnteritidis | +p | + A PA PA NA |2 ¢
pommes de terre
Saucisse de RTRH
2017 | 6888 .| (sausages and - - - - / - / - / st - - - - - - NA NA NA 2| c
Toulouse et purée
potatoes)
Petit salé aux RTRH
2017 | 6889 . (sausages and - - - - / - / - / st - - - - - - NA NA NA 2| ¢
lentilles vertes :
lentils)
Aiguillettes de
2017 | eagp | Poulet sauce RTRH (chicken | - I Y I R / st o I B : NA NA NA | 2]c
créeme et and pastas)
tagliattelles
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BN o Result Salmonella | Salmonella Salmonella . . » RVS/ streaking onto Brilliance gleaniac) Final result A%r eement =
s S | product (French Enteritidis | Tvohimurium Direct streaking onto Brilliance Salmonella Salmonell tests all confirmatory tests S| o
S £ roduct (Frenc Product spp nteritidi yphimuriu almonella S g
s ¢ | name) Q @ @ Y Y Y T | F
§ | = & |2el ek 2 sl e| =5 o 2 5| g8 |ss| o |%| e8| %|lcusf & | s | 25 |°
> S T T| @S| = = = s} <| & 2 o = = S| .| & 22 |25 S |&| 23|85\ |23 TS S T T S £
s (5252|3512 5 13| s s |E|E|e| ®BE s 8|E| S| 65 |BE| & |T| 5552|5852 T |52 | §¢8
ES|EZ| & ¢ e s S| 5|&| ©S& s 5| S| 5| 22 |eE| ¢ |G| ESES|S|ESES| S EE | E=
E |SE =&l % « o 3 “12|el 8% 5 8171 2| 28 |35 &8 |E|=E|=s8 E|=E|=s§ E S5 | 5%
% oul o> S o » 8 2] S re | »vwg| » éml-ucoz& oul v > & v w v >
2017 | 4295 | Jambon cru Raw ham + + + 11939 | - / + 18.8 +p + 1+ |+ 41,2 S.Typhimurium +p | + + - + + + PA NA PA 2 a
2017 | 4296 | Jambon cru hgx moisture : - | - |+ 1988 | + | 1962 | - / +p # ]+ |+ | agm- SEnteritidis | +p | + o+ o+ PD PD NA | 2 | a
2017 | 4297 | Saucisson sec Low moisture + - + - / - / - / st st - - ND NA ND 2 a
sausage
2017 | 4298 | Jambon speck Raw ham + + - + 12028 | + 20.33 - / +p + [+ [+ | 9gmt7 S.Enteritidis +p | + + |+ + |+ PA PA NA 2 a
2017 | 4299 | Pancetta Ra‘.” + - + + [ 1856 | - / + 18.27 +p + ]+ |+ 41,2 S.Typhimurium +p | + + - + + - + PA NA PA 2 a
delicatessen
2017 | agpo | fagretde canard | Smokeddusk |,y foom | - | |+ | 208 s |+ |+ |+ | 412 | STyphimurium | +p | + sl - |+ |+ - |+ | PaA NA PA | 2 | a
2017 | 4301 | Magretdecanard | Seasonedduck | | oqg0 | 4 | 2144 | - | tp |+ [+ |+ 9gm17 |  SEnteriids | +p | + s+ | - |+ + | - | Pa | Pa | NA | 2]a
au poivre meat
2017 | 4309 | Jambon cru Raw ham + - - + 11936 | + 19.43 - / +p + 1+ |+ ] 9gmit7 S.Enteritidis +p | + + + - + + - PA PD NA 2 a
2017 | 4310 |Magretdecanard | Seasonedduck | ||, looge| - | 4 |+ [ 2006 | +p |+ |+|+| 4i12 | STyphimuium | +p | + s - L+ |+ - |+ | Pa | N | PA|2]a
au poivre meat
2017 | 4311 | Saucisson sec Sausage + - - + 12081 - / + 2042 +p [+t 41,2 S.Typhimurium +p | + + - + + - + PA NA PD 2 a
2017 | 4373 Chipolatas aux Sausages with + i i i / i / i / i st i i i i i i ND NA NA 9 a
herbes herbs
2017 | 4374 thpolatas aux Sa.usages with i i i i / i / i / i i i i i i i i NA NA NA 9 a
oignons onion
2017 | 4376 | Chipolatas sans sel | Sausages - - - - / - / - / - - - - - - - - NA NA NA 2 a
2017 | ag7y | Shipoltas Sausages A R 2 A R T S I I P Sinfans | +M | + s - | -+ - | - [ | N | N |2 ]a
2017 | 5907 | Bacon fumé Smoked bacon + - - - / / - / - - - - - - - - ND NA NA 2 a
2017 | 5908 | Salami Salami - - - - / / - / st st - - - - - - NA NA NA 2 a
2017 | 5909 | Salami Salami - - - - / / - / st st - - - - - - NA NA NA 2 a
2017 | 5910 | Baccon fumé Bacon - - - - / / - / st st - - - - - - NA NA NA 2 a
2017 | 5911 | Baccon fumé Bacon - - - - / / - / st st - - - - - - NA NA NA 2 a
2017 | 501 | Chiffonadede 1 py oy e I B st st S e I N V7N I S R O
jambon sec
2017 | 5913 | Jambon cru Raw ham - - - - / / - / st st - - - - - - NA NA NA 2 a
2017 | 5914 | Magret de canard | Raw duck meat - - - - / / - / st st - - - - - - NA NA NA 2 a
2017 | 5915 | Baccon de dinde | Turkey bacon - - - - / / - / st st - - - - - - NA NA NA 2 a
2017 | 4302 ‘iz?t‘““ blanc | cooked ham + -]+ |+ (1993 - / + | 19.12 +p w42 S.Typhimurium | +p | + # - |+ |+ - |+ | PA NA PA | 2 | b
2017 | 4303 | J2mPONBINC | Gogkeq ham T e e T TR B TY 2 I |+ |+ |+ | 9gm17 |  SEnterigs | +p | + sl o+ [ - |l | -] Pa | Pa | Na |2 |0
2017 | 4304 | Dancdedinde eoopedturkey | - | - | - | - | 1| - | 1 | | st st I e Y 7 N T S P R
2017 | 4305 | Dancdedinde Jeooredturkey |+ |+ | - |+ [1977| + [ 1975 | - | op |+ [+ |+ | 9gm17 |  SEnteriids | +p | + s+ | - |+ + | - | Pa | Pa | Na |20
2017 | 4306 | Fate de Pork paté + - + |+ [1933] - / + | 1892 +p T I S I E R ) S.Typhimurium | +p | + + ] - + [+ - + PA NA PA 2 | b
campagne porc
2017 | 4307 | Rillettes de porc | Pork rillettes + + - - / - / - / - st - - - - - - ND ND NA 2 b
2017 | 4308 | Rinettes de Duck rillettes -l s e 0o s | 2207 | - | M|+ |+ |+ | 9gmA7 | SEnteridis | +M | + s+ | - [+ +| - [ [ P | N |20
2017 | 4312 | Bancdedinde Jeooredturkey |+ |+ | - |+ 2129 + [ @243 [ - | IR _ wp |+ s < | - [+#] - | - | PA [PAwmaw| NA | 2 [

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

RTE AND RTRH PORK AND POULTRY (QS5 PCR Instrument)

Reference method: . L . A I .
¢ eISeO(:iesmeE ee Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C
» PCR QS5 Confirmatory tests '
S ) Result Salmonella | Salmonella Salmonella . . - RVS/ streaking onto Brilliance gleoiiitew Final result Agr eement
s ¥ e Lo Direct streaking onto Brilliance Salmonella tests all confirmatory tests =
< £ Product (French Product spp Enteritidis | Typhimurium Salmonella & §
S $ | name) o o o o o o g | F
§ | = & |2el ek 2 sl e| =5 o 2 5| g8 |ss| o |%| e8| %|lcusf & | s | 25 |°
s s |2g125 3 5 5 s |z|El 5| 5T 5 |5/ 8| 52|55 & |22 85/2 88 85 £ | g2 g%
g SE|ScE| @ g @ S @ S o L8| o E = s | &l 8 Lo ol = | 2| cE| cE| 8| osE| © E [ st S E
ES E=| & ¢ e = S| 5|&| ©S& s 5| S| 5| 22 |eE| ¢ |G| ESES|S|ESES| S EZ | E=
g |SE|sE| % o o g 12|l 2| 3% o S|17|£| 28|25 3 |8|sE|=sE|E8|s5| =8| & SE | S5
S oul o> S o » 8 2 S re |ngl @ éml-ucoz& oul v > S T v >
2017 | an3 |Patede Pork paté + S|+ |+ 1905 / + | 18,66 +p sl || 4in2 S.Typhimurium | +p | + # - |+ |+ - |+ | PA NA PA | 2 | b
campagne porc
2017 | 4375 | Chorizo Chorizo - - - - / / - / st st - - NA NA NA 2 b
2017 | 5899 | RS CPURt chivkenitettes | - | - | - | - | I : : NA | NA | NA | 2 [0
2017 | 5900 | Rillettes de porc Pork rillettes - - - - / / - / st st - - NA NA NA 2 b
2017 | 5901 | Terrine forestiere | Paté - - - - / / - / st st - - NA NA NA 2 b
2017 | 5902 | Mousse de canard | Duck paté - - - - / / - / st st - - NA NA NA 2 b
2017 | 5903 | lorine de Pork pate e I st st . . NA | NA | NA | 2 |
campagne
2017 | 5904 | Mousse de canard | Duck paté - - - - / / - / st st - - NA NA NA 2 b
2017 | 5905 | Jambon supérieur | Ham - - - - / / - / st - - NA NA NA 2 b
2017 | 5906 | Jambon supérieur | Ham - - - - / / - / st st - - - - NA NA NA 2 b
2017 | 6362 | Rosette de Lyon | Delicatessen + - - + [ 21.23 / - / +p + |+ |+ / S.Infantis +p | + + - + - PA NA NA 2 b
2017 | 6364 | Rillttes de poulet | Chicken O e N RN I v R ||+ |+ ] egmi7 | SEnerids | +p | + s s PA | PA | NA | 2 |0
roti rillettes
2017 | 6366 El'fl‘tm dedinde | o ked turkey + - - |+ | 1958 + | 196 | - / 0 w4+ ] ogmit7 S Enteriidis wp |+ O o PA PD NA 2 | b
2017 | 43gg | Sandwich jambon | RTE (sandwich | | o+ |+ | 2518 / + | 2503 +112 O R T W STyphimurium | +p | + o I I PA NA PA 2 | ¢
emmenthal ham cheese)
2017 | 43go | Sandwich poulet | RTE (Sandwich | 1, ||, o0 | « | 2279 | - | tp |+ [+ |+ 9gm17 |  SEnterids | +p | + s+ s 4 PA | PA | NA | 2 |
roti chicken)
2017 | 4370 | Porc au caramel 22':5' (pork s | - | e |+ [2a28 Il o+ | 87| +p |+ |+|+]| 412 | STyhimuium | +p | + s - L+ |+ - |+ | Pa | Na | PA | 2]
2017 | 4371 | Poulet Basquaise 22':5' (chicken |y 1w | o e | 21et| ¢ | 26 | - | tp |+ [+ |+ 9gm17 |  SEnterids | +p | + s+ s 4 PA | PA | NA | 2 |
RTE (salad o e
2017 | 4372 | Salade de poulet chicken) + + - + | 2274 | + 22.53 - / +M + [+ |+ | 9gmt7 S.Enteritidis +p | + + | + + |+ PA PA NA 2 c
2017 | 5916 | Museau de porc RTE (pork salad) - - - - / / - / st - - NA NA NA 2 c
2017 | 5917 | Convelassauce i gre ok salag) | - -] / - / st - . NA NA NA | 2 | ¢
vinaigrette
RTE (sandwich
2017 | 5918 | Sandwich rosette | with - - - - / / - / st - - NA NA NA 2 c
delicatessen)
2017 | 5919 | "122a poulet RTRH (pizza R N N : . NA | NA | NA | 2 |
ananas with chicken)
2017 | 5920 | Selac Casar | (i (% o] N : : NA | NA | NA | 2 |
2017 | 5921 | Salade au poulet |- o] N : : NA | NA | NA | 2 |
2017 | 5622 |Pouletaucury |1 (ehicken |1 f L] ] I : : NA | NA | NA | 2 |
2017 | 5623 | Poulet basquaise | ! (ehicken |1 f L] ] I st st : : NA | NA | NA | 2 |
2017 | 5924 | Canard confit RTRH (duck) - - - - / / - / st st - - NA NA NA 2 c
2017 | 5925 Poulet sauce aigre | RTRH (chicken ) ) ) ) / / ) / st st ) ) NA NA NA ? c
douce meal)
2017 | 63g3 | Fietmignoncuit | RTE (smoked |, j 1|, 14996 bl e (2138 | e ||| | ain2 Sinfantist el - [+ el - |+ Pa | N | D |2
fumé pork meat) S.Typhimurium
Canard confit et RTRH (duck
2017 | 6365 | écrasé de meal) + + - + | 1977 | + 20.17 - / +p + ]+ |+ | 9gmt7 S.Enteritidis +p | + + + + + PA PA NA 2 c
pommes de terre
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RTE AND RTRH PORK AND POULTRY (QS5 PCR Instrument)

Reference method: . - . A - .
€ iseo%es.,get ee Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C
» PCR QS5 Confirmatory tests
S ) Result Salmonella | Salmonella Salmonella . . - RVS/ streaking onto Brilliance gleoiiitew Final result Agr eement
< S e Lo Direct streaking onto Brilliance Salmonella tests all confirmatory tests =
S £ Product (French Product spp Enteritidis | Typhimurium Salmonella S| g
5 o | name) a @ @ 2 S = c% =
3 = N ‘="§ g sl g ®E > = 5| 8% |56 @ > 8w ‘=‘_§ > 2w §_§ 2 S e g_S
>~ s |88 €5 35 El 5 E 5|8 2| o% g |z 8| 52|58 s |S| 2225|2182/ 85| 32 g2 | 25
e SE|ScE| @ 3 @ 3 @ 3 o L8| o E = S| &8 Lo ol = | 2| cE| cE| 8| osE| © E [ st S E
sEol E=| @ Q [} — Tl 5| O S = ) — TS| 5 o 9 S = S S| gl =S| € 8| E= < £ 9 g =
g |5 s§|° - o 8 IS8 &% 3 8171 S| 28|35 & |El=5=8l8|l=5=8 £ | 55| 5%
§ (%] «@ > S N s S IS 7N s & %) @ > § %) @ > & n « >
Saucisse de RTRH
2017 | 6888 . (sausages and - - - - / - / - / st - - - - - NA NA NA 2 c
Toulouse et purée
potatoes)
Petit salé aux RTRH
2017 | 6889 . (sausages and - - - - / - / - / st - - - - - NA NA NA 2 c
lentilles vertes :
lentils)
Aiguillettes de
2017 | eggo | PoUletsauce RTRH (chicken - e / - / st - -] - NA NA NA | 2 | ¢
créme et and pastas)
tagliatelles
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PRODUCTION ENVIRONMENTAL SAMPLES (7500 Fast PCR Instrument)

Thermo Fisher Scientific

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
16h at 37°C BPW
Result -
N° Product (French Sal i PC? 17500 ZaSt sal m Confirmatory tests All confirmatory Final It Agreement all confirmatory | £ |
s roduct (Frenc Product aimonetia aimone’a| saimoneta Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests al Tesus tests | &
ample | name) § s | o E spp Enteritidis | Typhimurium Su =
= .08 (=S ) Q Y
S| 282|885 - 2l 55 - 2] 55 | v |5 (F|su|s8| & |20 | =5
Els5|=5 8| S |8/ 8| 8|8 25 5| 2 |88| SE g s5|®| 2 |58| SE g |8|285/2E|28|85|2E| & |25 | cE
S|C|%F| = @ @ =8 | 2 |2%5| 8% 5 F8l~| 2 |25 BE 5 |g|SE| sE|8|sE|lsE| & |sE|SSE
e »n 8 n o = »n 8 n S| » w | ov»n 'Z, s | @ w (e |Z~ = v w (%] |2-
(2] (2] (2]
Chiffonnette avant 6,14,24 g,m,s
4661 | nettoyage étagére | Wipe (spices) + + 25.96 - / / +p + + + / ‘(’Ssp)“ +p + + - + PA NA NA 3 | a
stockage épices )
Chiffonnette avant
4662 | Mettoyage étagere | Wipe (egg b4 + | 3030 | + |3087 / +p s |+ |+ |ogmt7| SEneitds | +p | + s o+ s 4 PA | PA | NA | 3 |a
salle stockage powder)
poudre d'ceuf
Chiffonnette avant .
nettoyage plan de Wipe before
4663 : L cleaning (risotto | + + + 28.61 - / + | 28.08 +p + + + 4:i1,2 | S.Typhimurium | +p + + - + + + PA NA PA 3 | a
travail (fabrication fabricati
: abrication)
risotto)
Chiffonnette aprés | Wipe before
4664 | nettoyage balance | cleaning (risotto | + + + 2659 | - / + | 26.54 +m + + + +M + + - + + + PA NA PA 3 | a
(fabrication risotto) | fabrication)
Chiffonnette aprés | Wipe after
4665 | nettoyage balance | cleaning (risotto | + + 29.77 | + |3268 / +p + + + | 9gm1,7| S.Enteritidis +M + + + + + PA PD NA 3 | a
(fabrication risotto) | fabrication)
netoyageplando. | 1P ftr
4666 travai - cleaning (risotto | - - / - / / st st - - - NA NA NA 3 | a
ravail (fabrication fabricati
. abrication)
risotto)
Eponge avant Sponge before
4959 | nettoyage (abattage | cleaning (Poultry + + + 2173 | + |28.27 / +M + + + | 9:gm1,7| S.Enteritidis +p + + + + + PA PA NA 3 | a
volaille) slaughter)
Eponge avant Sponge before
4960 | nettoyage cleaning (Poultry | + + + 36.32 - / + | 3497 +m + + + 4:i:1,2 | S.Typhimurium | +M + + - + + + PA NA PA 3 | a
(abattage volaille) | slaughter)
Eponge avant Sponge before
4961 | nettoyage (abattage | cleaning (Poultry | + + - + 3885 | + |3563 / +m + + + | 9gm1,7| S.Enteritidis +M + + + + + PA PA NA 3 | a
volaille) slaughter)
Eponge avant Sponge before
4962 | nettoyage cleaning (Poultry | + + - + 2332 | + |2362 / +M + + + | 9gm1,7| S.Enteritidis +p + + + + + PA PA NA 3 | a
(abattage volaille) | slaughter)
Eponge aprés Sponge after
4963 | nettoyage (abattage | cleaning (Poultry | + + - + 2792 | + |2748 / +M + + + | 9gm1,7| S.Enteritidis +p + + + + + PA PA NA 3 | a
volaille) slaughter)
Chiffonnette table
5775 préparation poulet | Wipe (poultry i i i i / i / / i i i i NA NA NA 3 |4
broyé (industrie industry)
poulet)
577 | Chiffonnette cutter ) Wipe (poulty )/ /| +d(Smarcescens) - : NA | NA | NA | 3 |a
(industrie poulet) industry)
Chiffonnette
5777 | batance poulet ) Wipe (poulry S T e / st st |- . NA | NA | NA [ 3 |a
broyé (industrie industry)
poulet)
Chiffonnette apres Wipe (poultry
5778 | nettoyage cutter industry) - - - - / - / / st st - - - NA NA NA 3 | a
(industrie poulet)

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

ADRIA

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay

99/160

09 March 2026



http://www.cofrac.fr/

PRODUCTION ENVIRONMENTAL SAMPLES (7500 Fast PCR Instrument)

Thermo Fisher Scientific

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
Result 16h at 37°C BPW
N° Product (French Salmonell PC? I:nsor? I;Ia & Sall Il OGN eSS Gllcel Tty Final results Agreement all confirmatory | &' | o
oduc Product o aimonetia dimoneita aimonedia Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests tests | s
Sample | name) S| o - = spp Enteritidis | Typhimurium 3 =
1 =2 | =3 =Y =Y =Y
K} < T D ' ® _ k%) _ QU £ QU £ Q £
-— = > > > O = - (=)} o =2 - = =S = = = =
El55|58| 8| S |B|S|&|8| 85 |5 2|88 €E| ¢ |283|5| 38 |8B|SE| § |%|c5|BE\5|B5|8E| ¢ 25|Es
& " m e = |2 85| 3 |"°| | =|2E| B85 | 3 |£|36(35|5|6(838| £ |35 |82
»n (%] ]
Chiffonnette
5779 |lrancheusea | Wipe (Pork . |- / st st - . NA | NA | NA | 3 |a
jambon (industrie industry)
porc)
Chiffonnette bac de Wipe (Pork
5780 | stockage (industrie ip - - / - / / st st - - - NA NA NA 3 | a
industry)
porc)
Eponge bac
5781 | Stockage poulet | Sponge (Poultry | _ S e /| +d(Smarcescens) N - - NA | NA | NA | 3 |a
broyé (industrie industry)
poulet)
Eponge bac
5782 stockage poulet Sponge (Poultry / / / +d
s . . - - - (S.marcescens) - - - NA NA NA 3 | a
broyé (industrie industry)
poulet)
Eponge bande
5785 | convoyage Sponge (Pork - - / - / / st st - - - NA NA NA 3 | a
! : industry)
(industrie porc)
Ecouvillon conv Swab (Pork
5786 | intralox (industrie . - - / - / / - st - - - NA NA NA 3 | a
industry)
porc)
Ecouvillon conv
5787 | intralox (industrie | 2 (Pork - - / - / - - - - NA | NA | NA | 3 |a
industry)
porc)
Ecouvillon conv
5788 | intralox (industrie | 30 (Pork . A / st st |- . NA | NA | NA | 3 |a
industry)
porc)
Ecouvillon conv
5789 | intralox (industrie | >0 (Pork . S e / st st S . NA | NA | NA | 3 |a
industry)
porc)
Ecouvillon
579 | Polycorde (industrie | 2P (Pork . |- / st st - . NA | NA | NA | 3 |a
industry)
porc)
4476 Eau depmeuse Proce.sswater ) ) ) / ) / / ) st ) ) ) NA NA NA 3 b
(abattoir porc) (pork industry)
Eau de Process water
4477 | flagelleuse(abattoir Kind + - + -I-- / -] -I-- / +m + + + 4::1,2 | S.Typhimurium | +mni/+ | + + - + - NDen@iy| NA - [ NDenay| 3 | b
porc) (pork industry)
a47g | Eau Flop lifabattoir | Process water | | | |, | a4e5 | | | 4 [ 3389 +m . M2 |+ sl - | | + | PA | NA | PA |3 |bD
porc) (pork industry)
Eau Process water
4479 | pédiluve(abattoir . - - - / - / / st st - - - NA NA NA 3 |b
(pork industry)
porc)
Fau ingage CUMer | Rinsed water
4480 saucisses (vegetable + - + + 2326 | - / + | 2293 +M + + + 4::1,2 | S.Typhimurium | +M + + - + + + PA NA PA 3 |b
- sausage)
végétales)
Eau de lavage Wash water
4481 | cutter (chair de (ground fish - - - / - / / - - - - NA NA NA 3 | b
poisson) fabrication)
Eau de rincaae Rinsed water
4482 ringag (sausage - - - / - / - - - NA | NA | NA | 3 | b
ustensiles (Knack) N
fabrication)
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Thermo Fisher Scientific

PRODUCTION ENVIRONMENTAL SAMPLES (7500 Fast PCR Instrument)

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
Result 16h at 37°C BPW
PCR 7500 Fast Confirmatory tests All confirmatory Agreement all confirmatory | £
o 1 o
N Product (French Product o Salmonella Salmqqe{la Saln_wone_lla Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests FENEETS tests 54 §
Sample | name) S| o - = spp Enteritidis | Typhimurium Su =
"1l =2 | =3 Q Q Q
S| 282|885 = 2l %5 - 2 55 S| |sE|F ||| & | = = £
= | = o o o e = ] o > L= Qo [ > [ = [ = [ =
El3E|a38| & © |&|°| &) ° 33 T £ |28| o€ 8 25|5| g |e8| sE| § |5|2=|8£|5|28|85| 5 | 28| 8f
@ - = |TE| &8 é ° = |2E| 35| & |E|3E|FS|E|BE|F8| £ |55 |82
(2] (2] (2]
sp3 |Faudeprocess | Processwater | |y ggzs | L | g | L | + sl o+ |+ | ous | SBOVE )0y . + PA | NA | NA | 3 [
(industrie porc) (pork industry) morbificans
Eau de ringage Rinsed water
4659 | Pétrin (fabrication | (risotto - - - - / - / - / - - - - - - NA NA NA 3 | b
risotto) fabrication)
Eau de ringage Eau de ringage
4660 | Stéfan (fabrication | (risotto + + - + 2810 | + (2782 - / +m + + + | 9gm1,7| S.Enteritidis +p + + + - + + - PA PA NA 3 |b
sauce risotto) fabrication)
Eau de rincage Rinsing water i ) ) ) ) i . i ) ) i ) i i
4964 (abattage volaille) (Poultry slaughter) / / / +d +d | Ecol / NA NA NA 3 b
Eau de rincage Rinsing water i ) ) ) ) i ) i ) ) i ) i i
4966 (abattage volaille) (Poultry slaughter) / / / NA NA NA 3 b
Eau de rincaae Rinsing water
4967 age | poyltry - e LA A T - - - A . - NA | NA | NA | 3 | b
(abattage volaille)
slaughter)
Eau de ringage Rinsing water S.Ente-
4968 (abattage volaille) (sFI’:l:jg:thr{er) + + - -I-I- / -] -I-I- / - +mnift | + + + | 9gm17 ritidis + + - - - - | NDrntt) | NDenary | NA 3 | b
Eau de rincaae Rinsing water
4969 gage (Poultry o+ - | + | 3687 | + [3598] - / m + |9gm17| SEnteritidis | +m | + | o+ N - PA | PA | NA | 3 | D
(abattage volaille)
9 slaughter)
Eau de ringage Rinsed water
5713 (industrie porc) (Pork slaughter) i i i i / i / j / i i i i i i i i NA NA NA 3 b
5774 | Eaudeprocess o Processwater )y st st T e I T I 7 N S A I
(industrie porc) (pork industry)
Eau de lavage Wash water
5783 | sciage viande de : - - - - / - / - / - st - - - - - - NA NA NA 3 |b
o (Poultry industry)
poulet n°1
Eau de lavage Wash water
5784 | sciage viande de (Poultry industry) - - - - / - / - / - st - - - - - - NA NA NA 3 |b
poulet n°2 vy &
Eau de ringage Rinsed water — S.Enteritidis
6367 (industrie porc) (Pork industry) * * i o193 1205 / P T *o|9gmtT +S.Newport oY Ot i T i PA PA NA 3 b
636g |Caudeprocess \Processwater | | | | oges ||| 4 [ 262 + s o+ | o+ | 4i12 |STyphimuium | +p | + s - |+ |+ - | + | PA| Na| PA |3 D
(industrie porc) (pork industry) P P P
Eau de ringage
6369 g:;%';‘:e(;‘ﬁ"s‘me g;gf:?n"(‘i’zts‘::y) o T 27 I A I PRt +m s+ |+ | 412 |STyphimuium | +m | + sl - |+ |+ - | + | Pa| Na| PA| 3|0
porc)
6370 Eﬁ::;ﬁ:;‘::z?e g{gf:fn‘g’zts‘::y) sl o e e 280 | - | |+ 214 +p # |+ |+ | 412 | STyphimuriom | +p | + sl - |+ [+ - | + | pa | Na | PA|3 0D
6371 E:(‘;:Sm:‘;’:;) fggf;f:dﬁ’::f;) T T I X T2 R VA R 7% +p # ]+ |+ | 412 | STyphimurium | +p | + sl - |+ [+ - | + | pa | Na | PA|3 D
4484 ggﬁ:ﬁts filetsde | chickenwaste | + | + | - | + | 2480 | + [2510] - | +M # ]+ |+ |egmt7| SEnteriis | +M | + s+ | - [+ ¢ | - | pa| PA| N |3
aags | Dechetsknacks ooy gyt T T I R S I B +m e+ |+ | ows | SBus oyl el -l - lel - | - | Pa | oNa | Na| 3]0
porc morbificans
4486 | Déchets saucisses | Sausage waste + - + + 2895 | - / + | 28.23 +m + + + 4::1,2 | S.Typhimurium | +M + + - + + - + PA NA PA 3 |¢c
4658 | Déchets risotto Risotto waste - - - - / - / - / - - - - - - - - NA NA NA 3 |¢c
4970 Déchets plumes au | Waste (Poultry i ) ) ) / ) / i / ) i ) _ i ) i i NA NA NA 3 c
sol slaughter)
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Thermo Fisher Scientific

PRODUCTION ENVIRONMENTAL SAMPLES (7500 Fast PCR Instrument)

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
Result 16h at 37°C BPW
PCR 7500 Fast Confirmatory tests All confirmatory Agreement all confirmatory | £
o 1 o
N Product (French Product o Salmonella Salmqqe{la Saln_wone_lla Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests FENEETS tests 54 §
Sample | name) S| o - = spp Enteritidis | Typhimurium S“ =
1 =2 | =3 =Y =Y =Y
K} < T D ' ® _ k%) _ QU £ QU £ Q £
2185 88| = = = 58 < E 88| 23 2 |g8|.| 5|28 85| € |=|sE|s2|c|sE|s2| & |sE %<
SISE|S = 2 8|2 S| 2| 8| ¢ T|SE T|SE 3 E=
El35|58 8| S |8 S| 8|S - S| 8 e8| g& 5 |2E|5| E|gE| cE| § |5|28|85|5|22|85| § |28 |5
& 3 S |28 &8 9] o S |28 &3 %] % Su| 3 S % Suw| & S ?E“ Suw | & S
(2] (2] (2]
Déchets abats Waste (Poultry S.Typhi-
4971 volaille slaughter) + - + -I-I- / - ] -I-I- / - +m |+ + + 4::1,2 murium | - + - NDenGary | NA | NDewary| 3 | ¢
4972 Dect_lets abats Waste (Poultry i i i i / i / i / ) i ) ) i ) i i NA NA NA 3 c
volaille slaughter)
32.95/
4973 ‘s,:g?ngba“age Elg’:;h(t':‘r’)“'"y A PV X [/ I A VAR +m . / SHavana | +M sl | o |#] - | - | Pa| N NA|3 |
32.31
4974 Sang (abattage Blood (Poultry ) ) ) ) / ) / i / ) i ) ) i ) i i NA NA NA 3 | ¢
volaille) slaughter)
Déchets au sol Waste (Pork +d(Ypseudo-
5769 découpe porcn°1 | slaughter) ) ) ) ) / ) / i / turberculens) i i i i i i i NA NA NA 3¢
5770 Dgchets au sol . Waste (Pork ) ) ) ) / ) / i / ) i _ _ i _ i i NA NA NA 3 c
découpe porc n°2 slaughter)
5771 5:(‘:’:3;;‘(‘);0:13 g:jéﬁg;’rk oo oo - - | +d(Cyoungae) : e e 7 N 7 V7 N O
5772 Dgchets au sol . Waste (Pork i i i i / i / i / i i ) ) i ) i i NA NA NA 3 c
découpe porcn°4 | slaughter)
6372 ggf;ets (industrie :‘I’:j;‘;g::;’k e e Y m + + | 412 | STyphimurium | +M | + P e O I N - I
6373 ggf;ets (industrie :‘I’aaj;g::;’k sl o |+ | o+ | 304 | - | |+ |2080 +m s | o+ | o+ | 412 |STyphimurium | +p | + sl - |+ |+ - |+ | Pa| Na| oPA] 3]
6374 ngch)ets (industrie !‘I’::m::;’k s o | o+ |+ | 2869 | - | /| + |2800 +m + + | 412 | STyphimurium | +m | + s - |+ [+ - |+ | PA | NA | PA |3 |
6375 ngch)ets (industrie !‘I’::m::;’k P T T 2 e I R Y +m + + | 412 | STyphimurium | +m | + sl - |+ |+ - | + | A NaA| PA]3 |
Déchets Waste (Knacks
6376 | (fabrication fabrication) + - + + 2254 | - / + | 21.96 +M + + + 4:i1,2 | S.Typhimurium | +p + + - + + - + PA NA PA 3 |¢c
knacks)
Déchets Waste (Knacks
6377 | (fabrication fabrication) + - + + 1997 | - / + 1949 +M + + + 41,2 | S.Typhimurium | +p + + - + + - + PA NA PA 3 ¢
knacks)
6891 | Déchets de canard }’;’gﬁé‘;tﬁ‘;‘ég‘k - - - |- /A st - - S I : NA | NA | NA | 3 |c
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Thermo Fisher Scientific

PRODUCTION ENVIRONMENTAL SAMPLES (QS5 PCR Instrument)

FELTEED LI CEE Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay

ISO 6579 *
16h at 37°C BPW
Result
PCR Confirmatory tests
N° Salmonella All confirmatory Final result Agreement z |,
Samp | Product (French name) Product = Salmonella Salmqqe{la Typhimuriu Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests g | =
S £ spp Enteritidis = (==
le ) S n S5 m S
2 22| 25 o o Y
S |28 25 _ _ _ _ 5|8 ®5 > o |zl 8l w8 2 |8 S5 sass & |se|gs
E |88l&8g 35| & |35 o133 o 3.2 5| 85| o8 = S2 x| 8| 5| o6 = S 228 2512828285 = | 22| 25
= 8| o 83 o 3 o = | | s| SF = 26| ®| el &l 2E = 2| S5 SE 2|85 2§ 2 25| 2 E
& o o o =8 Sl e|gl g S /gl 3l g3l g 2 S|EZEESELYES s |EL|E=
= | x » 8 1%} = x| »g 1%} E%u%éﬁﬁmgsﬁ S 85
Chiffonnette avant 61424 qm.s
4661 | nettoyage étagére stockage | Wipe (spices) + - - + | 27112 | - / - / +p + | o+ |+ / ' (,Ssg‘) ’ +p |+ + + - - PA NA NA 3 a
épices -SP
Chiffonnette avant
4662 | nettoyage étagére salle Wipe (egg powder) + + - + 3038 | + | 30.1 - / +p + |+ |+ | 9gm17 S.Enteritidis +p |+ + | 4+ - |+t - PA PA NA 3 a
stockage poudre d'ceuf
Chiffonnette avant Wioe before cleanin
4663 | nettoyage plan de travail P  cleaning + - + + | 2967 | - / + | 28.99 +p ]+ |+ 41,2 S.Typhimurium | +p | + + - + [+ - + PA NA PA 3 a
Jou (risotto fabrication)
(fabrication risotto)

Chiffonnette apres Wipe before cleaning
4664 | nettoyage balance (risotto fabrication) + - + + | 2656 | - / + | 26.26 +m ]+ |+ M |+ + - + [+ - + PA NA PA 3 a
(fabrication risotto)

Chiffonnette aprés
4665 | nettoyage balance
(fabrication risotto)
Chiffonnette aprés Wipe after cleaning

4666 | nettoyage plan de travail . g - - - - / - / - / st st - - - - - - NA NA NA 3 a
(fabri!c,:a?imf risotto) (risotto fabrication)

Wipe after cleaning

(risotto fabrication) + - - +1 2016 | + | 3199 - / +p + |+ |+ | 9gmt7 S.Enteritidis M|+ + | 4+ - | H |t - PA PD NA 3 a

Eponge avant nettoyage Sponge before
4959 . cleaning (Poultry + + - + | 2847 | + | 282 | - / +M + |+ |+ | 9gm17 S.Enteritidis +p |+ + | 4+ - |t O+ - PA PA NA 3 a
(abattage volaille)
slaughter)
Eponge avant nettoyage Sponge before
4960 (abattage volaille) cleaning (Poultry + - + + | 35.71 - / + | 34.99 +m + |+ |+ 41,2 S.Typhimurium | +M | + + | - + |+ ] - + PA NA PA 3 a
g slaughter)
Eponge avant nettoyage Sponge before
4961 (abattage volaille) cleaning (Poultry + + - + | 3411 | + | 3348 | - / +m + |+ |+ | 9gm17 S.Enteritidis M |+ + | 4+ N - PA PA NA 3 a
9 slaughter)
Eponge avant nettoyage Sponge before
4962 (abattage volaille) cleaning (Poultry + + - + | 23.03 | + | 2241 | - / +M + |+ |+ | 9gm17 S.Enteritidis +p |+ + | 4+ N - PA PA NA 3 a
9 slaughter)
4963 | EPONge apres nettoyage Sponge after cleaning * | - e ormr | o+ j2ma| - | M + | + | +| 9gmt7 | SEnteritdis | +p | + s+ + | - |+ + | - | PA|PA| N| 3 |a
(abattage volaille) (Poultry slaughter)
Chiffonnette table préparation ' .
5775 | it broye (i dus‘,)trigpoulet) Wipe (poultry industry) | - N L - - - - - -] -] - | NA| NA| NA| 3 |oa
5776 g:&?;?nette outter (industrie Wipe (poultry industry) - - - - / - / - / +d(S.marcescens) - - - - - - - NA NA NA 3 a
Chiffonnette balance poulet ' .
5777 broyé (industrie poulet) Wipe (poultry industry) - - - - / - / - / st st - - - - - - NA NA NA 3 a
5778 | Chiffonnette apres nettoyage | .o oouiry industry) | - A I A R I st st e e e T T N O VT N -

cutter (industrie poulet)

5779 | Chiffonnette rancheuse a | i pork industry) . A I A R I st st oo - - N N NA| 3 |
jambon (industrie porc)

Chiffonnette bac de stockage

5780 | . . Wipe (Pork industry) - - - - / - / - / st st - - - - - - NA NA NA 3 a
(industrie porc)

5781 | EPONge bac stockage poulet | Sponge (Poultry . Sl ol - ] - 1| +d(Smarcescens) . oo - - N N NA| 3 |
broyé (industrie poulet) industry)

5782 Epoqgg bac s?ockage poulst Sponge (Poultry - - - - / - / - / +d(S.marcescens) - - - - - - - NA NA NA 3 a
broyé (industrie poulet) industry)

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

PRODUCTION ENVIRONMENTAL SAMPLES (QS5 PCR Instrument)

FELTEED LI CEE Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay

ISO 6579 *
16h at 37°C BPW
Result
PCR Confirmatory tests
N° Salmonella All confirmatory Final result Agreement z ©
Samp | Product (French name) Product = Salrgonella SE?]I:ZZZZ?: Typhimuriu Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests 8 S
e T |gg|lgf P m 3
3 |52 §§ Y g = g = £
S 3 = - © S 4 T S = = = S S S
s |SE|SE = - - =8 | 818 &8s g =8 | 8| 8 82 2 |s|sg s c|lsEss = |S8|8d
= wn W v > 3 o 2 o 2 o O = o | = ] gJE IS QCQ_QQ,SuE e mg_t.g:mg_..:g: = S-t' S:‘
& 0 I I I T X S| Blel s& 8 S 5| Ble|ss 8 S|Eg 855 Eg8f 5 |E8| EE
Te =2 8§ 3 eS| 2 88 d |E|3H385 38388 £ |35|8%
(%] [Z2] (2]
5785 | EPONge bande convoyage | g e pork industry) | - N L -] st st - NA | NA | NA | 3 | a
(industrie porc)
5786 | ECouvillon conv intralox Swab (Pork industry) . A N I A e / - st - - Na | NA | NA| 3 | a
(industrie porc)
5787 | Ecouvillon conv intralox Swab (Pork industry) . A A e / . . o - N Na | NA| 3 |a

(industrie porc)

5788 | Ecouvillon conv iniralox Swab (Pork industry) . A I A T R I st st e e 7 V7N O V7 N T
(industrie porc)

5789 | Ecouvillon convintralox Swab (Porkindustry) | - | - | - |- | 1 |- | 1 |- st st e 7N V7N I V7N I
(industrie porc)

Ecouvillon Polycorde (industrie

5790 porc) Swab (Pork industry) - - - - / - / - / st st - - - - - - NA NA NA 3 a
4476 | Eau d'épineuse (abattoir porc) i};:jolj:;?}'ls)water (pork - - - - / - / - / - st - - - - - - NA NA NA 3 b
4477 Eztrxct):le flagelleuse (abattoir iF:lr:Ssets;)water (pork + i N /J:r 13741 | e / 4+ | 36.96 m N 4§12 S Typhimurium +;rlni N + i s | i ) ND:)N(aI NA ND;N(aI 3 b
4478 | Eau Flop li(abattoir porc) ;’g::f;)wate’ (pork + S (R R I Y7771 R R B OV +m PN (R - AR |+ | - L+ [+ - | + | PA| NA|PA]| 3 |
4479 | Eau pédiluve (abattoir porc) ;’:S:tsr;)wate’ (pork - - -] -] st st - - -] - - | N | N | N| 3 |D

Eau ringage cutter Rinsed water

4480 | (fabrication saucisses + - + + | 2333 | - / + | 23.26 +M + |+ |+ 4:i1,2 S.Typhimurium | +M | + + - + |+ - + PA NA PA 3 b
(vegetable sausage)

végétales)

4481 Eau d.e lavage cutter (chair V_Vash wa_ter_(ground i i i i / i / i / i i i i i i i i NA NA NA 3 b
de poisson) fish fabrication)

4482 Eau de ringage ustensiles Rinsed water o i i i i / i / i / i i i i i i i i NA NA NA 3 b
(Knack) (sausage fabrication)

4483 Eau de process (industrie ?rocess water (pork + i i + | 205 i / i / +p A T OMB S.prls- p |+ 4 el i PA NA NA 3 b
porc) industry) morbificans
Eau de ringage Pétrin Rinsed water (risotto i i i i i i i i : : : i i i

4659 (fabrication risotto) fabrication) / / / NA NA NA 3 b

4660 | E2u de ringage Stéfan Eau de ringage o+ | e a2 | s || - | +m + | + |+ | 9gm17 | SEnteriidis | +p | + s+ | - f+[ + | - | pa|Pa|NA| 3 |D
(fabrication sauce risotto) (risotto fabrication)

4964 Eau_de ringage (abattage Rinsing water (Poultry ) ) ) ) / ) / i / +d +d E._ / i i i i i i i NA NA NA 3 b
volaille) slaughter) coli

4966 Eau_de ringage (abattage Rinsing water (Poultry ) ) ) ) / ) / i / ) ) i i i ) ) ) NA NA NA 3 b
volaille) slaughter)

4967 Eau _de ringage (abattage Rinsing water ) ) ) ) / ) / i / ) ) i i i ) ) ) NA NA NA 3 b
volaille) (Poultry slaughter)
Eau de ringage (abattage Rinsing water B - e I : +mni 9:.g,m: e ) i i _ | NDrnGal | NDeNgal

4968 volaille) (Poultry slaughter) + + - / -/ / -/ / P I 17 S.Enteritidis | + | + ) ) NA 3 b

4969 | Eau de ringage (abattage | Rinsing water + | - |+ 3854 |+ |37 - | m +| 9gm1,7 | SEnteridis | +m | + |+ | - |+ + | - | PA|PA| N| 3 |OD
volaille) (Poultry slaughter)

5773 | Eau de ringage (industrie porc) Rinsed water (Pork - - - - / - / - / - - - - - - - - NA NA NA 3 b

slaughter)

5774 Eau de process (industrie Process water (pork i i i ) / ) / i / st st i i i i i i NA NA NA 3 b
porc) industry)

5783 Eau de Iavige sciage viande Wash water (Poultry i i i i / i / i / i st i i i i i i NA NA NA 3 b
de poulet n®1 industry)
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Thermo Fisher Scientific

PRODUCTION ENVIRONMENTAL SAMPLES (QS5 PCR Instrument)

Reference method: . L . A I .
ST LT Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 ¢
Romt 16h at 37°C BPW
esu
PCR Confirmatory tests
N° Salmonella All confirmatory Final result Agreement z
Samp | Product (French name) Product o Salrgonella SEE:::Z??.Z{I: Typhimuriu Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests 2 g
le & |so =k PP el m S |7
S | 22|25 5 5 5
[ S't| © E _ _ QU g < £ Q. £
s |e¥ez2| 8| 3| 8|2| 8 == 2| 8|¢e 8BE = sl 28| 2| 8E = S| SE SES|SESE = |SE|SE
a el © gl e gl e =2 S| 5 |€ gos& S Sol S 5| gl s S S|ESEZS|ESES S |ES| ES
°© S| 3§ &% °© S 238 &% gg.ﬁgg%gﬁgsg S 35
(%] [Z2] (2]
5784 Eau de Iavelge sciage viande Wash water (Poultry ) _ ) ) / ) / / ) st ) NA NA NA 3 b
de poulet n°2 industry)
6367 Eau de ringage (industrie Blnsed water (Pork + + i v | 2165 | + | 221 / +p s |+ |+ | ogmi7 S.Enteritidis p |+ o 4 I i PA PA NA 3 b
porc) industry) +S.Newport
6368 Eﬁ:‘c‘)’e process (industrie ;’:::f;)water Pork 1 | e e s | - | s |+ 2728 + s+ || 412 | STyphimuium | +p | + s - |+ |+ - | + | PA| NA|PA| 3 |0
Eau de ringage douchape Rinsed water (Pork
6369 | avant flambeur (industrie industry) + - + + | 2693 | - / + | 2645 +m + |+ |+ 4:i1,2 S.Typhimurium | +m | + + | - + |+ - + PA NA PA 3 b
porc)
garg | ~o fechaudage (industre | BRsel ater(Pork e e | - | g | ¢ |26 + # ]+ |+ | 412 | STyphimuium | +p | + sl - e |+ - |+ | PA | NA|PA| 3 |b
gart | oo Process (industrie | Frossss ater(pork L e Tl asa | - | 0 | 2888 + # ]+ |+ | 4i2 | STyphimuium | +p | + sl - |+ [+ - |+ | PA| NA|PA| 3 |b
4484 | Déchets filets de poulet Chicken waste + + - + | 28.05 | + 26.2 / +M + + |+ | 9gm17 S.Enteritidis +M | + + + + + - PA PA NA 3 c
4485 | Déchets knacks porc Pork dusts + - e 2m9 | - | / m + |+ |+| owmB S.Bovis- M |+ + #0 - | - | PA | NA | NA 3 | ¢
morbificans
4486 | Déchets saucisses Sausage waste + - + + | 2865 | - / + | 27.85 +m + |+ |+ 4:i1,2 S.Typhimurium | +M | + + | - + |+ ] - + PA NA PA 3 o
4658 | Déchets risotto Risotto waste - - - - / - / / - - - - - NA NA NA 3 o
4970 | Déchets plumes au sol Waste (Poultry i A O / i i o - na | Na | Na| 3 |
slaughter)
4971 | Déchets abats volaille ‘s"l’:j;‘;g::;“"’y + e N Y7 2 P A R ! - mo| ||+ | 402 ﬂm:'q # - |+ [+ - |+ | PA| N | PA]| 3 |
4972 | Déchets abats volaille Waste (Poultry i A I : : o | NA| NA | NA| o3
slaughter)
4973 | Sang (abattage volaille) Zl::;h(tz:’)u"ry + s - + | 33.08 | - / / +m + | 0+ |+ / S.Havana +M + + | - - PA NA NA 3 c
4974 | Sang (abattage volaille) Blood (Poultry - - -] - / - - -l - - | NA | NA| NA| 3 |
slaughter)
5769 | Déchets au sol découpe pore | .ot Pork slaughter) | - A I A / +d(Ypseudo- . oo - Na | Na | NA | 3 |
n°1 turberculens)
5770 | DECNets 20 S0l dBCOUPE POIC | yagte (pork siaughter) | - A I A / . . oo - Na | Na | NA | 3 |
5771 Eeg hets au sol découpe pore Waste (Pork slaughter) - - - - / - / / +d(C.youngae) - - - - NA NA NA 3 o
5772 Effhets au sol découpe pOre | \vacte (Pork slaughter) | - - -] - / - - - - | NA | NA| NA| 3 |
6372 | Déchets (industrie porc) g:j;ii:g’k + ol e e - | g |+ | 339 +m s |+ |+ | 412 | STyphimurium | +M | + sl o+ [+ - |+ | Pa| NaA|PA] 3 |
6373 | Déchets (industrie porc) g:j;ii:g’k + o+ |+ 3308| - | 1 |+ |32 +m s |+ |+ | 412 | STyphimuium | +p | + s - |+ l+] -+ | pPa| Na|Pa] 3 |o¢
6374 | Déchets (industrie porc) g:j;ii:g’k + ol e [ 2ee | - | s |+ | 2892 +m s |+ |+ | 412 | STyphimurium | +m | + sl o+ [+ - |+ | Pa| NaA|PA] 3 |
6375 | Déchets (industrie porc) ‘s"l’:j;‘m::;rk + | o+ |+ 3208 - | 1 |+ |3216 m + |+ [+ 412 | STyphimurium | +m | + s+ - L+ |+ - | + | pPA| N|PA| 3 |
6376 | Déchets (fabrication knacks) g;fit:ag'if)’:;“s + ol el aa | - | |+ | 29 +M w | + |+ | 412 | STyphimuium | +p | + s - |+ [+ - |+ | PA| NA|PA] 3 |
6377 | Déchets (fabrication knacks) g;fit:ag'if)’:ff"s + N R +M w | + |+ | 412 | STyphimuium | +p | + s - |+ [+ - |+ | PA| NA|PA] 3 |
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Thermo Fisher Scientific

PRODUCTION ENVIRONMENTAL SAMPLES (QS5 PCR Instrument)

Reference method: . s . N - .
SO 6579 * Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
16h at 37°C BPW
Result
PCR Confirmatory tests
N° Salmonella All confirmatory Final result Agreement 2| .
Samp | Product (French name) Product = Salnswnella ‘E’gﬂg:{l: Typhimuriu Direct streaking onto Brilliance Salmonella RVS/ streaking onto Brilliance Salmonella tests all confirmatory tests g S
e 5 |co/ o W m S
2 22 &5 o Y =Y
S |25 2E slsl ms o sl 8| 55 o |B|susffsusf & 0|25
g = = = 2l = = = B < | 818 O = £ =8 x| 8| &| €5 £ S| O oE S| oD @ = T35 | ®E
s |e¥e>3| 3|1 3| 3|3 &8 e 2| 8|e BE = Sel 8| g o 8E = T|SESES|SESE © |SE|SE
(7, [ (&) [0 (&) [0 (&) [<3¥=] © = [ ° = o) o0l ®©| 2| @ ° = Ie) < £ o E__: £ o € -5 < £EQ £ =
o o o £'g - | 8|3 S 5 =gl -8l sl $E 5 Sl =gl =5 e|l=g =<5 ° e | £
= || o8 %) = X| » g %) %3;.;:,‘5';% ‘J{u.l%lg % DA %g
] (%] %]
6891 | Déchets de canard Waste (duck A I A R A R st . |- L Na | NA [ NA |3 e
fabrication)
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Typhimurium and Enteritidis Multiplex PCR Assay



Thermo Fisher Scientific

PRIMARY PRODUCTION SAMPLES (7500 Fast PCR Instrument)

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
® TT broth for 16 h at 37°C and subculture (1mL+9mL) in BPW 4h at 37°C+1°C
% Result PCR 7500 Fast Confirmation -
° 1 i oS
§ N Product (French Product Salmonella Salmo_n_e{la Saln_wone_lla RVS/ streaking onto Briliance Salmonella All confirmatory tests Final result Agreement > §
S | Sample | name) spp Enteritidis | Typhimurium ® | &
5 g £ g e |8 g e | °
> o | SEe 835 S g % ERs = 0 S o S S o 28 * S o S 5
s |22 25 3 E 5 58 | x| 8 g2 5% = S| 28 25 [Z|g|8 = g2 | 25
[ = o o o = 1= Qo [CaEe] S £ > [ = [ [ =
S|E5/EE E| S |E|S|&|S5| &% |s| 2| 8B |2 £ 3| &% | EE [3/g/f % | & s
S |85 38 = | 28 | 38 3 S| 88| 88 [518/8 £ | &5 | 88
2018 | 4786 | Féceés de pintade Turkey faeces - - - / / - / - - -] - NA NA NA 4 a
2018 | 4787 | Fécés de poule Hen faeces - - / / / - |- NA NA NA 4 a
2018 | 4788 | Fécés de poule Hen faeces - - - / / - / - -] - NA NA NA 4 a
2018 | 4789 | Fécés de poule Hen faeces - - - / / - / - -] - NA NA NA 4 a
2018 | 4790 | Fécés de poule Hen faeces - - - / / - / - -] - NA NA NA 4 a
2018 | 4791 ;en‘::’(:‘;ﬁm“e“e Turkey boot socks 0 O N (R I 1 B el I |+ | o+ | +owmA) | 9gm- | SEntertigs | + | + tle|-| Pa | pa | NA | 4]
Pedichiffonnette +
2018 | 4792 pintade Turkey boot socks + - - + 22.28 / - / +p + + (OMBX20) / S.Mbandaka + + -] - PA NA NA 4 a
2018 | 4793 ::3f:g‘;°’° POSt | pork faeces T O A A A e I +M + |+ | +OMA) | 9gm- | SEnterfidls | + + - | - | - | NDeney | NDenay | NA | 4 | a
2018 | 4794 | Féceés porc Pork faeces - - - + 24.40 / + 27.88 +p + + + + + -]+ PD NA PD 4 a
2018 | 4795 | Fécés verraterie Pork faeces - - - -+ | 3997 | - / -I- / +p + + +(OMB) / S.Stourbridge + - | - | - | NAenan NA NA 4 a
2018 | 4797 | Fécés de porc Pork faeces - - - - / - / - / - - -] - NA NA NA 4 a
2018 | 4798 | Féceés de porc Pork faeces - - - + 37.77 / + 36.42 +p + + (OM;\x20) 41,2 S.Typhimurium + + + -]+ PD NA PD 4 a
2018 | 4799 | Pedichiffonnette 15 ot cocks s - | x|+ | 3785 Pl o+ | 3090 | +m |+ | + | woMA) | 4i12 | STyphimurium | + + s|-[+] Pa NA PA | 4| a
porc (sol ext)
2018 | 4gog | Pedichiffonnette 5 ot socks # | - | - | o+ | 2341 || + | 2538 p + + + +|-|+| PA NA PD 4| a
porc (sol int)
2018 | 5746 | Féces de volaille Poultry faeces - - - -I-I- / -I-I- / -I-I- / +M + + +(OMAX20) | 9:g,m:- S.Enteritidis + + = | = | - | NArn@ry | NArNary NA 4 a
2018 | 5747 | Fécés de volaille Poultry faeces - - - - / - / - / - - -] - NA NA NA 4 a
2018 | 5748 sgg'ifl':m"“e“e 9 | poultry boot socks O N R AT R 255'2 - +M + |+ | +OMA) | 9gm- | SEnteritigls | + + s+ -] PA PA NA | 4 | a
2018 | 5749 sgg'ifl':m"“e“e 9€ | poultry boot socks s+ | -+ | 90 | o+ 2%'3 - / M + + +OMA) | 9gm:- SEnteritidis | + + +l+|-| PA PA NA | 4 | a
2018 | 5757 | Féces porc sac Pork faeces Lo e | o BT / M + + +OMA) | 9gm:- SEnteritidis | + + +|+| -] PD PD NA | 4 | a
verrecteur 4
2018 | 5758 | Féces sacs Pork faeces P O T I A A +p + |+ | +OMAX20)| 9gm- | SEnteridis | + + +[+]-| Pa PD NA | 4| a
engraissement 9
2018 | 6526 | Féces volaille Poultry faeces + - - / / - / - - -l - - ND NA NA 4 a
2018 | 6527 | Féces volaille Poultry faeces + - - + 37.11 / - / +M + + + 4:i- S.Agama + +] -] - PA NA NA 4 a
2018 | gsog | Pedichiffonnette ooy oot socks - - / T P R B Lol N | Na | NA |2 ]a
volaille colony)
2018 | 6532 | Fécés de porcs Pork faeces - - - / / - / - - - - NA NA NA 4 a
2018 | 6533 ‘F,:fr‘:eﬂi‘;“ Pork faeces # | - |+ | o+ | 1943 I+ | 1871 M + + + 412 | STyphimurium | + + +|-|+| PA NA PA 4| a
2018 | 6534 | Pedichiffonnette | 5o 100t socks N I I o] Na NA NA | 4| a
porc sol n°7
2018 | 6610 | Féces de porcs Pork faeces - - - / / - / - -] - NA NA NA 4 a
2018 | 6611 Eg‘ffs sacverratere | pork faeces - - - / [ |- -] NA NA NA | 4| a
2018 | 6612 | Féces sacs porcs Pork faeces - - - / / - / - - - NA NA NA 4 a
2018 6748 | Féces de porcs Pork faeces - - - + 22.30 / + 29.49 +m + + + 4:i1,2 S. 45:- + + + |- |+ PD NA PD 4 El
2018 | 7116 | Fécés volaille Poultry faeces + + - / / - / - -] - ND ND NA 4 a
2018 | 7a97 | Pedichiffonnette 0 4 oot socks N T N T S e M|+ |« + ogm- | SEntertdis | + | tl+|-| pa | PD | NA |4 |a
poulailler perchoir 2

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

PRIMARY PRODUCTION SAMPLES (7500 Fast PCR Instrument)

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
® TT broth for 16 h at 37°C and subculture (1mL+9mL) in BPW 4h at 37°C+1°C
% Result PCR 7500 Fast Confirmation -
o 9 1 o
§ N Product (French Product Salmonella Salmo_n_e{la Saln_wone_lla RVS/ streaking onto Briliance Salmonella All confirmatory tests Final result Agreement > §
S | Sample | name) spp Enteritidis | Typhimurium ® | &
& [} o o o ©
2 3 |so <k - g2 | §5 > | S =5 |3|s8|ls & | 2o | =5
s |22 25 3 E 5 58 | x| 8 g2 5% = S| 28 25 [Z|g|8 = g2 | 25
= o o o = = =
§ @ uw ﬁg = e 2 » 8 D § & w %E §8% § & i 83.
2018 | 7120 | Pedichiffonnette 50100t socks # | - |+ | + | 2073 [ | + | 2024 | +m + + ¥ 41,2 S4512,- + + +|-[+| PA NA PA | 4 | a
élevage porcs
2018 | 5750 | Litiere volaille Poultry litters - - - -l / -l / -I-/- / - -] - NA NA NA 4 b
2018 | 5751 Ezl‘;ﬁ'lzb’e“‘m" Poultry water from drinker | - | - | - / I st |- Na NA NA | 4 | b
2018 | 5752 Ezgi‘i'lzb’e”“" Poultry water from drinker | - | - | - / I st |- Na NA NA | 4 | b
2018 | 5753 | Chiffonnette Hatchery wipe e 177 T N B S s |+ | o+ | +oma) | ogm- | SEnteritdis | + | o+ tl+l-| pa | PaA | NA |4 |0
couvoir volaille 7
2018 | 5754 | Chiffonnette Hatchery wipe T O L N e N m o |+ | + | +OMA) | 9gm- | SEnterifdls | + | + tl+l-| pa | PaA | NA |4 |0
couvoir volaille 4
2018 | 5755 |Chiffonnette o0 i dusts wipe P e T Y- T I I +m + |+ | +OMA) | 9gm- | SEnteritdis | + + s[+]-| Pa PA NA | 4| b
poussiére volaille 4
Chiffonnette s
2018 | 5756 | cloison post- Pork environment pork + + - + 20.15 + 223 - / +M + + +OMA/OM 9:g,m:- S.eqer|t|d|s + + + [+ - PA PA NA 4 b
0 B) S.Livingstone
sevrage porc
Chiffonnette porc 249 +(OMAX19) | -:g,m:- S.Derby
2018 5759 . Pork environment wipe + - - + 23.52 + \ - / +M + + o S.Enteritidis + + ]+ | - PA PD NA 4 b
engraissement 6 +(OMBx2) | 9:.g,m:- S Livi
.Livingstone
Chiffonnette
2018 | 6529 | surface élevage Poultry environment wipe + - + + 30.59 / + 29.64 +M + + + 41,2 S.Typhimurium + + + -]+ PA NA PA 4 b
volaille
Chiffonnette
2018 | 6530 | surface élevage Poultry environment wipe + - - + 2719 / + 26.47 +M + + + 41,2 S.Typhimurium + + + - |+ PA NA PD 4 b
volaille
2018 | 6531 | Litiere volaille Poultry litters - - - / / - / -l - - NA NA NA 4 b
Chiffonnette
2018 | 6535 | surface élevage Pork environment wipe i - i + 32.84 / i 35.07 +M + + + + - - PA NA PArp@a) | 4 b
porc
Chiffonnette
2018 | 6536 | surface élevage Pork environment wipe + - + + 20.05 / + 19.45 +M + + + 4:i1,2 S.Typhimurium + + + - |+ PA NA PA 4 b
porc
2018 | 6537 ggt’c‘:ab’e“"m’ Pork water from drinker - | =] - / I st |- Na NA NA | 4 | b
2018 | 6538 ggt’c‘:ab’e“"m’ Pork water from drinker - | =] - / I st |- Na NA NA | 4 | b
2018 | g539 |EAudabrewvoir 50 ter from drinker # | - |+ | o+ | 3352 I+ | 32| +R + + + 412 | STyphimurium | + + +|-|+| PA NA PA 4 | b
porcs verraterie
2018 | g5a0 | EAU dabreuvoir 1 por ater from drinker - - - / [ st |- -] NA NA NA | 4| b
porc sevrage
Chiffonnette sol
2018 | 6613 | caisse perchoir Wipe poultry breeding - - - / / - / - - - NA NA NA 4 b
volaille
2018 | epta | ChITONMSNS MU \yere bouitry breeding S I [ L=l N | NA | NA |40
perchoir volaille
2018 | ept5 | Chifomnettede e usts pork - / R f-| -] Na | Na | oNA 4]0
poussiéres porcs
2018 | 6616 | Litiere volaille Poultry litters - - - / / - / -l - - NA NA NA 4 b
2018 | 6617 | Chitonnette WO icnery wipe N I I st o] Na NA NA | 4| b
2018 | ep1g | Chiffonnette couvoir o wine - / - / st -l -1-] NA NA NA | 4 | b
volaille
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Thermo Fisher Scientific

PRIMARY PRODUCTION SAMPLES (7500 Fast PCR Instrument)

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
® TT broth for 16 h at 37°C and subculture (1mL+9mL) in BPW 4h at 37°C+1°C
T% Result PCR 7500 Fast Confirmation -
o 9 1 o
§ N Product (French Product Salmonella Salmqqe{la Saln_wone_lla RVS/ streaking onto Briliance Salmonella All confirmatory tests Final result Agreement > §
S | Sample | name) spp Enteritidis | Typhimurium T | F
5 g = . g e |8 g e | °
> o | S v &3 = 8 B 56 = o | S S5 o 3= g = 25
S 188 g5 3 5 5 88 | 5| S 2 | % 5 S| g8 25 [S/8|g ¢$ | g2 g%
> = o =3 =3 = K] [ RSl = > [ = [ [ =
s|25l25 /2| s | B|s|E|s| 25 |8 2| BB || ¢ || E3| 2E [flglg % |3z
L3538 = | 28 | 3% 3 £ a5 | 3% £|3(3 £ | 35 | 3%
2018 | 6619 S;}Zifl‘l’g”e“e COUVOIr | patchery wipe A / I . NA NA NA | 4 | b
2018 | 6620 S;}Zifl‘l’g”e“e COUVOIr | patchery wipe A / I -l Na NA NA | 4 | b
2018 | 6740 | Littiere porcs Pork litters + - + 26.55 / + 25.59 +m + + + 4ii- S. 45:i- + - + + -]+ PA NA PA 4 b
2018 | 6741 | Littiere porcs Pork litters + - + 23.11 / + 22.32 +m + + + 4:i1,2 S.Typhimurium + - + + -t PA NA PA 4 b
2018 | 6742 | Littiére volaille Poultry litters - - - / / - / st - -] - NA NA NA 4 b
2018 | 6743 |2 SAMENON ) pouitry water from drinker | - | - | - / N st N I Y NA NA | 4| b
2018 | 6744 52; i‘l’l :b’°“V°" Poultry water from drinker | - | - | - / T st -l Na NA NA | 4 | b
2018 | 6745 Ezfcg abreuvoir | bk water from drinker sl - s s 23] - | 1|+ | 278 m + + + 4 S. 4.5~ + - + |- +| PA NA PA | 4 | b
2018 | 6746 Ez‘r‘c‘; abreuvoir | oo water from drinker P I B T A (R A RS V) m + + + 412 | STyphimurium | + - + +|-|+| pA NA PA 4 | b
2018 | 6747 | Chiffonnette Hatchery wipe s | o |- |+ | 100 | o+ |26 / p + + + 9:gm17 |  SEnteritidis + + - +[+|-| PA PA NA | 4 | b
couvoir volaille 6
2018 | 7118 gg‘dlgiﬁ::e“‘m" Poultry water from drinker | + | - | - | + | 2273 | + 253'6 - / 112 + + + 9:g,m:- SEnteritidis | + + - +l+| -] PA PD NA | 4| b
2018 | 7119 Ez‘dlgiﬁ::eu‘m" Poultry waterfrom drinker | + | - | - | + | 2734 | + 2%1 S +M A + 9gm- | SEnteriidis | + + : s+ -] A PD NA | 4 | b
2018 | 7121 | Chiffonnette Pork wipe £ | - |+ | + | 2389 ||+ | 2324 M + + + 4i1,2 | S.Typhimurum | + - + +[-|+| PA NA PA 4| b
élevage porcs PS1
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PRIMARY PRODUCTION SAMPLES (QS5 PCR Instrument)

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
® TT Broth for 16 h at 37°C and subculture (1mL+9mL) in BPW 4h at 37°C+1°C
% Resul PCR QS5 Confirmation -
° ] i [}
E N Product (French name) Product SEUIEEGIE Salmqqe{la Salrpone.IIa RVS/ streaking onto Brilliance Salmonella A ETTITE S Final result QS5 Agreement 154 §
S | Sample spp Enteritidis | Typhimurium = | -
§ Y £ @ Y | & £ Y e | ©
>~ » | Sw |85 v = Q@ 85 =z * Sw |85 o [ S g8 35 @ S w =SS
S|ESlE=| | C | &| C|&| | 28 |2 2 $£ | 8<% g s | E2|E=| s |[EJE=| s | Eg | E=
HEEIEE = | £ | 858 3 S | 34|38 £ (8488 £ | 35 | 88
2018 | 4786 | Féceés de pintade Turkey faeces - - / / - / - - - - - NA NA NA 4 a
2018 | 4787 | Fécés de poule Hen faeces - - / / / - - - NA NA NA 4 a
2018 | 4788 | Fécés de poule Hen faeces - - / / - / - - - NA NA NA 4 a
2018 | 4789 | Fécés de poule Hen faeces - - / / - / - - - NA NA NA 4 a
2018 | 4790 | Fécés de poule Hen faeces - - - / - / - / - - - - - NA NA NA 4 a
2018 | 4791 | Pedichiffonnette pintade | Turkey boot socks + + + 30.56 + 28.13 - / +M + + +(OMA) 9:g,m:- S.Enteritidis + + - + + - PA PA NA 4 a
2018 | 4792 | Pedichiffonnette pintade | Turkey boot socks + + 20.75 / - / +p + + (OM;XZO) / S.Mbandaka + - + - PA NA NA 4 a
2018 | 4793 | Fécés porc post sevrage | Pork faeces + + -l / -I- / -I- / +M + + +(OMA) 9:g,m:- S.Enteritidis + + - - NDrnatty | NDrNatt NA 4 a
2018 | 4794 | Féces porc Pork faeces - + 23.26 / + 27.03 +p + + + - + + - + PD NA PD 4 a
2018 | 4795 | Féces verraterie Pork faeces - + 37.47 / - / +p + + +(OMB) / S.Stourbridge + - + - PD NA NA 4 a
2018 | 4797 | Fécés de porc Pork faeces - - / / - / - - - NA NA NA 4 a
2018 | 4798 | Féceés de porc Pork faeces - + 35.77 / + 34.75 +p + + (OM;\x20) 41,2 S.Typhimurium + - + + - + PD NA PD 4 a
2018 | 4799 | Pedichiffonnette porc |5 1ot ocks + | o+ | 3433 / + | 3403 m + + +OMA) | 4i12 | STyphimurium | + - + o -] 4 PA NA PA 4 | a
(sol ext) Y
2018 | 4800 :’si‘i'fn';;m"“e“e POC | pork boot socks + + | 2104 T R YR T A B + + . sl | 2| @ PA NA PD | 4 | a
2018 | 5746 | Féces de volaille Poultry faeces - -I-I- / -I-I- / -I-I- / +M + + +(OMAX20) | 9:g,m: S.Enteritidis + + - = NArnGiy | NArN) NA 4 a
2018 | 5747 | Féces de volaille Poultry faeces - - / - / - / - - - NA NA NA 4 a
2018 | 5748 sgg'i‘l‘l':m“"e“e de | poultry boot socks s | v | 2596 | + | 2488 | - | M s+ |+ | +«omA) | 9gm- | SEnteriidis + + A U O PA PA NA | 4 | a
2018 | 5749 sggﬁl’:m““eﬂe de Poultry boot socks |+ + | 2246 | + | 2189 | - / M + ¥ +OMA) | 9gm: S Enteritidis + + - o+ | - PA PA NA 4 | a
2018 | 5757 ‘F,:friitz‘;’rc sac Pork faeces - + | 2676 | + | 2519 | - / M + ¥ +OMA) | 9gm: S Enteritidis + + - o+ | - PD PD NA 4 | a
Fécés sacs _— .
2018 | 5758 engraissement Pork faeces + + 18.98 + 18.40 - / +p + + +(OMAx20) | 9:g,m: S.Enteritidis + + - + + - PA PD NA 4 a
2018 | 6526 | Fécés volaille Poultry faeces + - / / - / - - - - - ND NA NA 4 a
2018 | 6527 | Féces volaille Poultry faeces + + 33.16 / - / +M + + + 4:i- S.Agama + - + - PA NA NA 4 a
2018 | 6528 | Pédichiffonnette volaille | Poultry boot socks - - / / - / c:)Inc:S/) - - NA NA NA 4 a
2018 | 6532 | Féces de porcs Pork faeces - - / / - / - - - NA NA NA 4 a
2018 | 6533 | Fécés porc verraterie Pork faeces + + + 19.52 / + 19.12 +M + + + 41,2 S.Typhimurium + - + + - + PA NA PA 4 a
2018 | 6534 | Fooichifonnete pore | pory hoot socks : S T I : : : NA NA NA | 4 | a
2018 | 6610 | Féces de porcs Pork faeces - - / / - / - - - NA NA NA 4 a
2018 | 6611 | Féces sac verraterie porc | Pork faeces - - / / - / - - - NA NA NA 4 a
2018 | 6612 | Féces sacs porcs Pork faeces - - / / - / - - - NA NA NA 4 a
2018 6748 | Fécés de porcs Pork faeces - - + 21.96 / + 21.60 +m + + + 4:i1,2 S. 4,5 + - + + - + PD NA PD 4 a
2018 | 7116 | Fécés volaille Poultry faeces + + - / / - / - - - ND ND NA 4 a
2018 | 7117 zgﬂ::m:fr"::fct;i" Poultry boot socks + v |23 | + | 230 ]| - / Y S PO + 9gm: S.Enteritidis + + R PA PD NA | 4 | a
2018 | 7120 ;ﬁ‘r’ghm““e“" €1evage | pork boot socks + | o+ | 2214 T N 7T £ 20 T R R + 412 | S4512i- + : |+ | -] + | Pa NA PA | 4 | a
2018 | 5750 | Litiére volaille Poultry litters - --|- / -I-- / -I-/- / - - - NA NA NA 4 b
2018 | 5751 | Eau d'abreuvoir volaille | Poultry water from drinker - - / - / - / st - - NA NA NA 4 b

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

PRIMARY PRODUCTION SAMPLES (QS5 PCR Instrument)

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
® TT Broth for 16 h at 37°C and subculture (1mL+9mL) in BPW 4h at 37°C+1°C
% Resul PCR QS5 Confirmation -
o 1 1 O
E N Product (French name) Product SEUIEEGIE Salmqqe{la Salrpone.IIa RVS/ streaking onto Brilliance Salmonella A ETTITE S Final result QS5 Agreement 154 §
S | Sample spp Enteritidis | Typhimurium = | -
5 Y = ” S e| & ge| & e | ©
> o | 2o | =25 * 5 QB T 6 2 @ S [E5| 2 | E4=25 @ S o =S
S 182185 | 35| < |3| <« |35| < | B8 |5| B | 88 | g8 s & | B2 |25| & |E3gs| £ | g2 | ®s
ST | oS E 7 @ 7] = 2 S) - S E = S T S E oF O E S T S E
Sls2lss|c| T || €| | B85 E| 38 | 33| 5§ | 252|532 lsis:| 2 |s2ss
s oul e X = x 2 » 3 » s ou | o> s oW o = s o u » >
2018 | 5752 | Eau d'abreuvoir volaille | Poultry water from drinker - - / / - / st - - - - NA NA NA 4 b
2018 | 5753 S;‘I';fl‘l’;‘“e“e couvolr | yatchery wipe + £ | 1844 | + | 1750 | - / 0 + + +OMA) | 9:gm S.Enteritidis + - £ - PA PA NA 4 | b
2018 | 5754 S;‘I'affl‘l’;‘“e“e couvolr | yatchery wipe P + | 1824 | + | 1848 | - / m + + +OMA) | 9gm: S.Enteritidis + + - | - PA PA NA 4 | b
2018 | 5755 S;‘I'affl‘l’gne“e POUSSIETE | poultry dusts wipe P | 2047 | + | 1978 | - / m + + +OMA) | 9gm: S.Enteritidis + + - |+ | - PA PA NA 4 | b
2018 | 5756 | Chiffonnette cloison 15 o ironment pork A + | 2066 | + | 2143 | - / M s |+ |OMAOMY g0 S.Enteritidis + + A U PA PA NA | 4 | b
post-sevrage porc B) S.Livingstone
. . S.Derby
2018 | 5759 | Chiffonnette porc Pork environment wipe + + | 2351 | + | 2370 | - / M + + | 1OMAXT9) | -gm S Enteritidis + + - T PA PD NA 4 | b
engraissement +OMBx2) | 9:gm -
S.Livingstone
2018 | gs29 |Chiffonnette surface | oy onvironment wipe | + + |+ | 3045 / + | 2976 M + + + 4i12 | STyphimurium | + - + T PA NA PA 4 | b
élevage volaille
2018 | 6530 |Chiffonnette surface | oy onvironment wipe | + + | 2728 / + | 26569 M + + + 4i1,2 | STyphimurum | + - + T PA NA PD 4 | b
élevage volaille
2018 | 6531 | Litiére volaille Poultry litters - - / / - / - - - NA NA NA 4 b
2018 | 6535 | Chiffonnette surface 1 p o ironment wipe + s+ | 3392 ;oL o+ | 347 | M |+ -- + N I . PA NA | PAman | 4 | b
élevage porc
2018 | 6536 g';'\g‘;’l":;‘;s‘"f“e Pork environment wipe + + |+ | 1939 / + | 19.09 M + + + 412 | STyphimurium | + - + o -] 4 PA NA PA 4 | b
2018 | 6537 | Eau d'abreuvoir porcs Pork water from drinker - - / / - / st - - NA NA NA 4 b
2018 | 6538 | Eau d'abreuvoir porcs Pork water from drinker - - / / - / st - - NA NA NA 4 b
2018 | 6539 fzr”r; :r"i’;e“‘m" POTCS | pork water from drinker + |+ | 3415 / + | 3394 | +2 + + + 412 | STyphimurium | + - + P PA NA PA 4 | b
2018 | g540 |EAudabreuvoirporc g oter from drinker - - / / - / st - - NA NA NA 4 | b
sevrage
2018 | g1y | Chiffonnette sol caisse | yeo ooty breeding . N I A . . . NA NA NA | 4 | b
perchoir volaille
2018 | 6614 S:l:ifl‘l’g”ette MUr PErenoir | \yioe poultry breeding - ; / / ; / ; ; - NA NA NA 4 | b
2018 | 6615 | Chiffonnette de Wipe dusts pork . . / ;o] / . . - NA NA NA | 4 | b
poussieres porcs
2018 | 6616 | Litiere volaille Poulry litters - - / / - / - - - NA NA NA 4 [ b
2018 | 6617 | Chifonnette couvor Hatchery wipe : S T I st : : NA NA NA | 4 | b
2018 | 6618 | honnette cowvor Hatchery wipe . N I A st . . NA NA NA | 4 | b
2018 | 6619 | Shonnette cowvor Hatchery wipe . N I A . . . NA NA NA | 4 | b
2018 | 6620 | Shonnette couvor Hatchery wipe . N I A . . . NA NA NA | 4 | b
2018 | 6740 | Littiere porcs Pork litters + + 25.34 / + 25.27 +m + + + 4i- S. 4,5:i:- + - + + - + PA NA PA 4 b
2018 | 6741 | Littiere porcs Pork litters + + 22.78 / + 22.44 +m + + + 4:i1,2 S.Typhimurium + - + + - + PA NA PA 4 b
2018 | 6742 | Littiére volaille Poultry litters - - / / - / st - - NA NA NA 4 b
2018 | 6743 | Eau d'abreuvoir volaille | Poultry water from drinker - - / / - / st - - NA NA NA 4 b
2018 | 6744 | Eau d'abreuvoir volaille | Poultry water from drinker - - / / - / st - - NA NA NA 4 b
2018 6745 | Eau d'abreuvoir porcs Pork water from drinker + + + 22.12 / + 21.97 +m + + + 4:j- S. 4,5 + - + + - + PA NA PA 4 b
2018 | 6746 | Eau d'abreuvoir porcs Pork water from drinker + + + 32.44 / + 31.95 +m + + + 4:i:1,2 S.Typhimurium + - + + - + PA NA PA 4 b
2018 | 6747 S:I':ﬁ:“e“e couvolr | atchery wipe | o4 + [ 202 | + | 1043 - / +p P + 9gmA7 | SEnteritdis + + A N I PA PA NA | 4 | b
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PRIMARY PRODUCTION SAMPLES (QS5 PCR Instrument)

Thermo Fisher Scientific

Reference
method: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
ISO 6579 *
® TT Broth for 16 h at 37°C and subculture (1mL+9mL) in BPW 4h at 37°C+1°C
% Resul PCR QS5 Confirmation =
= N° Salmonella Salmonella Salmonella . » All confirmatory tests Final result QS5 Agreement S| 8
5 | sample Product (French name) Product spp Enteritidis | Typhimurium RVS/ streaking onto Brilliance Salmonella § =
© Q =Y Q
§ %L"w 25 = o 2 w S o & S » L"‘g & L"‘uﬂg & S » Eg
S|e2/85| 5| |35 <« |5| < | B8 |5| & | 82 | &% = S | 82 |25| 3 |88¢85| 35 | gg | g5
1 = a5 +— o o = b =
S|SE|IEE| 8| S | &|C |&| S| 28 |5 B | 88 | s< ] S |E8|E=| 5§ |[E4ES| 5 | £& | ££
. ou water rrom arinker + o + . + . - + + + + :g,m .enteritiais + + o + + o
2018 | 7118 Ezt‘llglﬁ::‘*”“" Poultry water from drink 23.40 24.93 / 112 9 S Enteritidi PA PD NA 4 | b
2018 | 7119 Egﬂlgiﬁi’:"”‘m" Poultry water from drinker | + S| oe ot | o+ |62 | - | M|+ | + ogm- | SEnteridis | + + A I R PA PD NA | 4 | b
2018 | 7121 g::f:’;,’;“e élevage | pork wipe s s |+ | 255 ;| o+ | 2510 M A s 4i12 | STyphimuium | + . P s PA NA PA | 4 | b
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RAW PORK AND POUTRY MEAT (7500 Fast PCR Instrument)

Thermo Fisher Scientific

Results 3 - Results after storage for 72 h at 5°C + 3°C

Refelrseg(;es;ngeihod. Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C and storage for 72h at 5 + 3°C
Result PCR 7500 Fast
Salmonella Salmonella Salmonella Confirmatory tests Final result Agreement o
Yearof | . spp Enteritidis | Typhimurium S| o
analysi | ¢ Product (French name) Product g &
s ample o a o = | F
= S < § @ | =2 | =5 @ | 2o | =5 2 S o =E |°©
2a 232 25 5| 2|35 < |35| < | & | 82| g5 [ & | 22 85 g | &g 25
ES Es2 EE |&| | &|°c|&|°| 5 | Eg| E€ | 8§ | E2 | E= s | Eg | E£
3 & i 35 £ 4 | §% E I £ & @ 38
(= S (= 5 = S (=
2017 3747 | Escalope de dinde Raw turkey meat + + - + 25.98 + 3047 - / + + - + + - PA PA NA 1 a
2017 3748 | Escalope de dinde Raw turkey meat + - - + 29.59 - / - / + - - + - - PA NA NA 1 a
2017 3749 | Aiguillettes de poulet Raw chicken meat + + - --/- / -/-|- / -l / + + - - - - NDengary NDen(att NA 1 a
2017 3750 | Aiguillettes de poulet Raw chicken meat + - + + 26.44 - / + 25.22 + - + + - + PA NA PA 1 a
2017 3751 | Escalope de jambon de porc Raw pork ham + + - + 20.84 + 21.22 - / + + - + + - PA PA NA 1 a
2017 3752 | Escalope de jambon de porc Raw pork ham + - + + 23.55 - / + 23.25 + - + + - + PA NA PA 1 a
2017 3753 | Cote de porc Raw pork meat + + - + 20.03 + 20.69 - / + + - + + - PA PA NA 1 a
2017 3754 | Cote de porc Raw pork meat + - + + 22.56 - / + 22.08 + - + + - + PA NA PA 1 a
2017 3812 | Ailes de poulet Raw chicken wings - - - - / - / - / - - - - - - NA NA NA 1 a
2017 3815 | Noix de joue de porc Raw pork meat + - + + 26.86 - / + 26.22 + - + + - + PA NA PA 1 a
2017 4081 | Cote échine de porc crue Raw pork meat + + - + 29.19 + 29.69 - / + + - + + - PA PA NA 1 a
2017 4082 | Cote de porc crue Raw pork meat + - - + 2417 - / - / + - - + - - PA NA NA 1 a
2017 4083 | Escalope de dinde crue Raw turkey meat + - - + 26.16 + 33.20 - / + + - + + - PA PD NA 1 a
2017 4084 | Filets de canards crus Raw duck meat + - - + 27.33 - / + 28.81 + - + i - i PA NA PD 1 a
2017 4211 | Cote de porc Raw pork meat - - - - / - / - / - - - - - - NA NA NA 1 a
2017 3773 | Filet mignon de porc surgelé Frozen pork meat - - - + 21.46 + 22.05 - / + + - + + - PD PD NA 1 b
2017 3774 | Cote de porc surgelé Frozen pork meat + + - + 28.95 + 28.98 - / + + - + + - PA PA NA 1 b
2017 3775 | Filet de poulet saumuré surgelé | Frozen seasoned chicken meat + + - + 26.45 + 27.09 - / + + - + + - PA PA NA 1 b
2017 3776 | Cuisse de poulet surgelé Frozen chicken meat + + - + 34.02 + 33.85 - / + + - + + - PA PA NA 1 b
2017 3777 | Filet mignon de porc surgelé Frozen pork meat - - - - / - / - / - - - - - - NA NA NA 1 b
2017 3778 | Cote de porc surgelé Frozen pork meat + - + + 29.23 - / + 28.40 + - + + + PA NA PA 1 b
2017 3779 | Filet de poulet saumuré surgelé | Frozen seasoned chicken meat - - - + 28.62 - / + 28.05 + - + + - + PD NA PD 1 b
2017 3780 | Cuisse de poulet surgelé Frozen chicken meat + - + + 24.52 - / + 24.08 + - + + - + PA NA PA 1 b
2017 6269 | Filet mignon de porc surgelé Frozen pork meat + - - + 19.66 - / + 21.75 + - + + - + PA NA PD 1 b
2017 6270 | Cote de porc échine surgelée Frozen pork meat + - - + 20.81 - / + 34.23 + - - PA NA PDrpiat 1 b
2017 6271 | Filet mignon de porc surgelé Frozen pork meat + - - + 20.02 - / + 22.89 | \ + - + PA NA PD 1 b
2017 3739 | Cotes de porcs a la mexicaine | Seasoned raw pork meat + + - + 19.24 + 19.75 - / + + - + + - PA PA NA 1 c
2017 3740 | Cotes de porcs a la mexicaine | Seasoned raw pork meat + - + + 20.35 - / + 19.38 + - + + - + PA NA PA 1 c
2017 3741 | Poitrine de porc a la provencale | Seasoned raw pork breast + + - + 19.53 + 20.35 - / + + - + + - PA PA NA 1 c
2017 3742 | Poitrine de porc a la provengale | Seasoned raw pork breast + - + + 20.21 - / + 19.46 + - + + - + PA NA PA 1 c
2017 | 3743 |Aguillettes de poulet marinees |y it raw chicken meat : ; : sl re | o+ 241 | - | : : : + + : PA PA NA 1 e
au thym et citron
2017 3745 | Cuisse de poulet a la mexicaine | Seasoned raw chicken meat + + - + 28.54 + 28.82 - / + + - + + - PA PA NA 1 Cc
2017 3746 | Cuisse de poulet a la mexicaine | Seasoned raw chicken meat + - + + 26.22 - / + 25.80 + - + + - + PA NA PA 1 c
2017 3813 | Dinde & I'huile Raw marinated turkey meat + - - + 29.58 - / - / + - - i - - PA NA NA 1 c
2017 3814 | Araignée de porc aux 2 moutardes | Raw marinated pork meat + - + + 28.27 - / + 27.95 + - + + - + PA NA PA 1 c
2017 4210 | Araignée de porc marinée Marinated pork meat + - + 26.28 - / - / + - - + - - PA NA NA 1 Cc
2017 6359 Moelleux poulle t crus marines Seasoned chicken meat + - - + 25.50 - / - / + - - + - - PA NA NA 1 c
courgette basilic
2017 6360 | Cuisse de poulet au paprika Seasoned chicken meat + + - - / - / - / - - - - - - ND ND NA 1 c
2017 | 6361 | Allerons de pouletala Seasoned chicken wings : : : + |74 | + 3675 - | ; ; : + + : PD PD NA 1] ¢
mexicaine

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

Thermo Fisher Scientific

AND POUTRY MEAT (QS5 PCR Instrument

Refﬁggc;es%ethod: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C and storage for 72h at 5 * 3°C
Result PCR QS5
Salmonella | Salmonella | Salmonella Confirmatory tests Final result Agreement =
o e A g
Year Qf N Product (French name) Product SpP Enteritidis | Typhimurium 53 §
analysis | Sample = =
= se | S5 = S0 = & |Ea| 85| = S0 =5 °
g o g2 25 | 3 o | 3 o | 3 o | £ a g2 25 2| 22| 25 S o =2 25
E® Eg |EE | & |°|&|°| & | |E%| E=z EE [ES[ESESY E& | Es EE
a3 & @ a5 a & @ a5 3 T 3 & @ a s
(= (= (= (=
2017 3747 | Escalope de dinde Raw turkey meat + i - + 27.6 + 13086] - / + + - i i - PA PA NA 1 a
2017 3748 | Escalope de dinde Raw turkey meat + - - + | 21.31 - / - / + - - + - PA NA NA 1 a
2017 3749 | Aiguillettes de poulet Raw chicken meat + + - /- / -/-/- / /- / + + - - - - NDengait NDengait NA 1 a
2017 3750 | Aiguillettes de poulet Raw chicken meat + - + + (2474 - / + | 24.56 + - + + - + PA NA PA 1 a
2017 3751 Escalope de jambon de porc | Raw pork ham + + - + 2158 + |2159| - / + + - + + - PA PA NA 1 a
2017 3752 | Escalope de jambon de porc | Raw pork ham + - + + 12444 - / +  [23.88 + - + + - + PA NA PA 1 a
2017 3753 | Cdte de porc Raw pork meat + + - + 22.8 + 12298| - / + + - + + - PA PA NA 1 a
2017 3754 | Cote de porc Raw pork meat + - + + 2572 - / + 2519 + - + + - + PA NA PA 1 a
2017 3812 | Ailes de poulet Raw chicken wings - - - - / - / - / - - - - - - NA NA NA 1 a
2017 3815 | Noix de joue de porc Raw pork meat + - + + 12874 - / + | 27.87 + - + + - + PA NA PA 1 a
2017 4081 Cote échine de porc crue Raw pork meat + + - + 12956 + |29.82 / + + + + - PA PA NA 1 a
2017 4082 | Cote de porc crue Raw pork meat + - - + | 2447 - / - / + - - + - - PA NA NA 1 a
2017 4083 | Escalope de dinde crue Raw turkey meat + - - + 12696 + |3526| - / + + - + + - PA PD NA 1 a
2017 4084 | Filets de canards crus Raw duck meat + - - + 27139 - / + 12899 + - + + - + PA NA PD 1 a
2017 4211 Cote de porc Raw pork meat - - - - / - / - / - - - - NA NA NA 1 a
2017 3773 | Filet mignon de porc surgelé | Frozen pork meat - - - + 12267 + |2266| - / + + - + + - PD PD NA 1 b
2017 3774 | Cote de porc surgelé Frozen pork meat + - + |2814| + |2767| - / + + - + + - PA PA NA 1 b
207 | a7 | { d Poulet saumure Frozen seasoned chicken meat ; ; - |+ || o+ |2roo| - | 1| s + : £ s : PA PA NA 1| b
2017 3776 | Cuisse de poulet surgelé Frozen chicken meat + i - + 13402 + [3242| - / + + - + i - PA PA NA 1 b
2017 3777 | Filet mignon de porc surgelé | Frozen pork meat - - - - / - / - / - - - - - NA NA NA 1 b
2017 3778 | Cote de porc surgelé Frozen pork meat - + + 13077 - / +  29.82 + - + + - + PA NA PA 1 b
2017 | 3m79 z:f;;‘: poulet saumuré Frozen seasoned chicken meat : : - |« |ast| - | 1| o+ |2800] : + b |- . PD NA PD 1| b
2017 3780 | Cuisse de poulet surgelé Frozen chicken meat + - + +  125.81 - / + 2545 - + + - + PA NA PA 1 b
2017 6269 | Filet mignon de porc surgelé | Frozen pork meat + - - + 2193 - / +  124.36 - + + - + PA NA PD 1 b
2017 6270 | Cote de porc échine surgelée | Frozen pork meat + - - + 12206] - / + 3594 + - - PA NA NA 1 b
2017 6271 Filet mignon de porc surgelé | Frozen pork meat + - - + 2112 - / + 12418 + - + PA NA PD 1 b
2017 3739 | Cotes de porcs a la mexicaine | Seasoned raw pork meat + + - + 19.9 + 12025| - / + - + + - PA PA NA 1 c
2017 3740 | Cotes de porcs a la mexicaine | Seasoned raw pork meat + - + + 20.1 - / 19.29 - + + - + PA NA PA 1 c
2017 | arar | Poitrine deporcala Seasoned raw pork breast ; ; - |+ |20ss| + |2049] - | /| + + : £ s : PA PA NA 1] e
provencale
2017 | 3742 | Poitrine deporcala Seasoned raw pork breast ; : T P 14 NP VA R TV 2 B : + s - + PA NA PA 1| e
provencale
2017 | 3743 | Alguillettes de poulet Marinated raw chicken meat : ; : + |2755] + [3099| - | /| + + : s o+ : PA PA NA e
marinées au thym et citron
2017 | aras | Cuisse depouletala Seasoned raw chicken meat ; ; - | o+ |os3e| o+ [asa| - | /| ¢ + : s o+ : PA PA NA 1| e
mexicaine
2017 | 314p | Cuese depouletala Seasoned raw chicken meat ; : e |+ |89 - | 1|+ |2543] + : + s |- + PA NA PA 1] e
2017 3813 | Dinde & I'huile Raw marinated turkey meat + - - + 13051 - / - / + - - i - - PA NA NA 1 c
2017 3814 gf&%g;i:e porc aux 2 Raw marinated pork meat + - + + 12897 - / + | 2857 + - + + - + PA NA PA 1 c
2017 4210 | Araignée de porc marinée Marinated pork meat + - - + 127139 - / - / + - - + - - PA NA NA 1 c

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

RAW PORK AND POUTRY MEAT (QS5 PCR Instrument)
Reference method: . . B o . N - .
ISO 6579 * Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
Result PCR QS5
Salmonella | Salmonella | Salmonella Confirmatory tests Agreement =
o L Lo = °
Year of N Product (French name) Product Spp Enteritidis | Typhimurium 154 =3
analysis | Sample £ =
= Se | =5 s S e =5 s S e =5 s
g 22 | 85 | 5| o| 35| | 35| | 2a| 22 25 g 2 25
E® | Eg |EE| & || & || &|°|E%| Eg EE E Eg E£
3 & @ a5 3 & @ 3 3 & @ a3
= = [
Moelleux poulet crus marinés .
2017 6359 courgette basilic Seasoned chicken meat + - + 12627 - / - / + - NA 1 c
2017 6360 | Cuisse de poulet au paprika | Seasoned chicken meat + + - / - / - / - - NA 1 c
2017 | 6361 | Allerons de pouletala Seasoned chicken wings : + |3643) + |3761| - | 1 |+RVS)| + NA 1] e
mexicaine
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RAW PORK AND POUTRY MEAT (7500 Fast PCR Instrument)

Thermo Fisher Scientific

Refelrseg(;es%eihod. Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C and storage 72h 5+3°C
Result PCR 7500 Fast
Salmonella Salmonella Salmonella Confirmatory tests Final result Agreement

Year of N® spp Enteritidis | Typhimurium S| o
analysi s Product (French name) Product g &
s ample £ S £ & = Y £ S|

S S » S 5 0 ) 8 5 @ S »w S 5 n S »w S 5

Y g3 25 s| 5| o5 o | & | 22| 2% < | g2 | €5 < 22 235

E® EZ EE gl S | &|S|&| S| § | 88| 85| 8§ | 82| &£ s | 28 | 2%

3 & o 35 E du | 38 E su | 3% £ & 38

(= S (= S = S (=
2017 4295 | Jambon cru Raw ham + - + + 19.20 - / + 18.40 + - + + - + PA NA PA 2 | a
2017 4296 | Jambon cru Low moisture ham - - - + 19.09 + 19.76 - / + + - + + - PD PD NA 2 | a
2017 4297 | Saucisson sec Low moisture sausage + - + - / - / - / - - - - - ND NA ND 2 | a
2017 4298 | Jambon speck Raw ham + + - + 18.52 + 19.41 - / + + - + + - PA PA NA 2 | a
2017 4299 | Pancetta Raw delicatessen + - + + 19.37 - / + 18.57 + - + + - + PA NA PA 2 | a
2017 | 4300 | Magret de canard fumé Smoked dusk meat + - + + 21.03 - / + | 20.01 + - + + - + PA NA PA 2 | a
2017 4301 | Magret de canard au poivre Seasoned duck meat + + - + 22.24 + 22.75 - / + + - + + - PA PA NA 2 a
2017 4309 | Jambon cru Raw ham + - - + 18.66 + 19.69 - / + + - + + - PA PD NA 2 | a
2017 4310 | Magret de canard au poivre Seasoned duck meat + - + + 21.27 - / + 21.37 + - + + - + PA NA PA 2 | a
2017 4311 | Saucisson sec Sausage + - - + 21.02 - / + 20.21 + - + + - + PA NA PD 2 | a
2017 4373 | Chipolatas aux herbes Sausages with herbs + - - - / - / - / - - - - - - ND NA NA 2 | a
2017 4374 | Chipolatas aux oignons Sausages with onion - - - / - / / - - - - - NA NA NA 2 | a
2017 4376 | Chipolatas sans sel Sausages - - - 2 | a
2017 4377 | Chipolatas orientales Sausages - - - + 26.79 - / - / + - - + - - PD NA NA 2 | a
2017 5907 | Bacon fumé Smoked bacon + - - +7/- | 2057 | - / /- / - - - - - - ND NA NA 2 | a
2017 4302 | Jambon blanc cuit Cooked ham + - + + 18.12 - / + 17.72 + - + + - + PA NA PA 2 b
2017 4303 | Jambon blanc cuit Cooked ham + + - + 21.32 + 21.78 - / + + - + + - PA PA NA 2 | b
2017 4305 | Blanc de dinde cuit Cooked turkey + + - + 19.97 + 20.62 - / + + - + + - PA PA NA 2 | b
2017 4306 | Paté de campagne porc Pork paté + - + + 18.28 - / + 18.08 + - + + - + PA NA PA 2 | b
2017 4307 | Rillettes de porc Pork rillettes + + - - / - / - / - - - - - - ND ND NA 2 | b
2017 4308 | Rillettes de canard Duck rillettes - - - + 22.35 + 22.90 - / + - + + - PD PD NA 2 | b
2017 4312 | Blanc de dinde cuit Cooked turkey + + - + 20.64 + 26.50 / + - - + - - PA PArr@n) NA 2 | b
2017 4313 | Paté de campagne porc Pork paté + - + + 19.01 - / + 18.61 + - + + - + PA NA PA 2 | b
2017 6362 | Rosette de Lyon Delicatessen + - - + 19.16 - / - / + - - + - - PA NA NA 2 | b
2017 6364 | Rillettes de poulet roti Chicken rillettes + - + 18.68 + 19.45 - / + + - + + - PA PA NA 2 | b
2017 6366 | Blanc de dinde cuit Cooked turkey + - - + 18.27 + 19.03 - / + + - + + - PA PD NA 2 | b
2017 4368 | Sandwich jambon emmenthal RTE (sandwich ham cheese) + - + + 2545 - / + 24.94 + - + + - + PA NA PA 2 | c
2017 4369 | Sandwich poulet réti RTE (sandwich chicken) + + - + 19.93 + 21.99 - / + + - + + - PA PA NA 2 | c
2017 4370 | Porc au caramel RTRH (pork meal) + - + + 22.69 - / + 22.07 + - + + - + PA NA PA 2 | c
2017 4371 | Poulet Basquaise RTRH (chicken meal) + + + 20.26 + 21.48 / + + + + - PA PA NA 2 | c
2017 | 4372 | Salade de poulet RTE (salad chicken) + i - + 20.60 + | 2177 - / + + - i i - PA PA NA 2 | ¢
2017 5920 | Salade Caesar RTE (Caesar salad) - - - - / - / - / - - - - - - NA NA NA 2 | c
2017 5921 | Salade au poulet RTE (chicken salad) - - - - / - / / - - - - - NA NA NA 2 | ¢c
2017 6363 | Filet mignon cuit fumé RTE (smoked pork meat) - - + 18.65 - / + 20.74 - + + - + PA NA PD 2 | ¢
2017 | 6365 | Canard confitetécraséde | prpy (duck meal) : ' : T TR R (Y- R A ' : + + . PA PA N 2] c

pommes de terre

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

RAW PORK AND POUTRY MEAT (QS5 PCR Instrument)

Refelrseg(;es%eihod. Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
14h at 41.5°C and storage for 72h at 5 + 3°C
Result PCR QS5 ) .
Salmonella | Salmonella Salmonella Confirmatory tests Final result Agreement =
Year qf N° Product (French name) Product spp Enteritidis | Typhimurium ;?5, §
analysis | Sample S =
= so | = = S 0 sE |& || 28| = L L ©

Y 22 | 85 | 5| o |35 || 35| « | 8| 2% g5 [EalE=| @5 g, | B2 25

E® | Eg |EE| & || & || & |EF| Ecg EZ [(ESFESIESS E& | ES EE

3 & o a3 S 3 & a3 ] SE| & 3 & S

(= = (= =
2017 4295 | Jambon cru Raw ham + - + + 12078 - / + 20.25 + - + + - + PA NA PA 2 a
2017 4296 | Jambon cru Low moisture ham - - - + 12281 + 23.2 - / + + - + + - PD PD NA 2 a
2017 4297 | Saucisson sec Low moisture sausage + - + - / - / - / - - - - - - ND NA ND 2 a
2017 4298 | Jambon speck Raw ham + + - + (1959 + 12035] - / + + - + + - PA PA NA 2 a
2017 4299 | Pancetta Raw delicatessen + - + + 20.6 - / + 20.14 + - + + - + PA NA PA 2 a
2017 4300 | Magret de canard fumé Smoked dusk meat + - i + 12208| - / + 21.73 + - + + - + PA NA PA 2 a
2017 4301 Magret de canard au poivre Seasoned duck meat + + - + 123.02] + |23.01 - / + + - + + - PA PA NA 2 a
2017 4309 | Jambon cru Raw ham + - - + 12073 + |21.08] - / + + - + + - PA PD NA 2 a
2017 4310 | Magret de canard au poivre Seasoned duck meat + - + |21 - / + 22.09 + - + + - + PA NA PA 2 a
2017 4311 | Saucisson sec Sausage + - - + 1225 - / + 22.11 + - + + - + PA NA PD 2 a
2017 4373 | Chipolatas aux herbes Sausages with herbs + - - - / - / - / - - - - - - ND NA NA 2 a
2017 4374 | Chipolatas aux oignons Sausages with onion - - - - / - / / - - - - - - NA NA NA 2 a
2017 4377 | Chipolatas orientales Sausages - - - + 12688| - / - / + - - + - - PD NA NA 2 a
2017 5907 | Bacon fumé Smoked bacon + - - - / - / / - - - - - - ND NA NA 2 a
2017 4302 | Jambon blanc cuit Cooked ham + - + + 11947 - / + 19.16 + - + + - + PA NA PA 2 b
2017 4303 | Jambon blanc cuit Cooked ham + + - + 12093 + |2228| - / + + - + + - PA PA NA 2 b
2017 4305 | Blanc de dinde cuit Cooked turkey + + - + 2247 + | 2178 / + + - + + - PA PA NA 2 b
2017 4306 | Paté de campagne porc Pork paté + - + + 1833 - / + 18.04 + - + + - + PA NA PA 2 b
2017 4307 | Rillettes de porc Pork rillettes + + - - / - / - / - - - - - - ND ND NA 2 b
2017 4308 | Rillettes de canard Duck rillettes - - - + 12256 + |2262| - / + - + + - PD PD NA 2 b
2017 4312 | Blanc de dinde cuit Cooked turkey + + - + 21.7 + |28.54 / - - - + - - PA PAep(r) NA 2 b
2017 4313 | Paté de campagne porc Pork paté + - + + 1884 - / + 18.44 + - + + - + PA NA PA 2 b
2017 6362 | Rosette de Lyon Delicatessen + - + (2162 - / - / + - - + - - PA NA NA 2 b
2017 6364 | Rillettes de poulet réti Chicken rillettes + - + 1913 + |1916] - / + + - + + - PA PA NA 2 b
2017 6366 | Blanc de dinde cuit Cooked turkey + - - + 1848 + |18.21 - / + + - + + - PA PD NA 2 b
2017 4368 | Sandwich jambon emmenthal | RTE (sandwich ham cheese) + - + + (2444 - / + 24.09 + - + + - + PA NA PA 2 c
2017 4369 | Sandwich poulet roti RTE (sandwich chicken) + + - + 2106 + [2165| - / + + - + + - PA PA NA 2 c
2017 4370 | Porc au caramel RTRH (pork meal) + - + + 12322 - / + 22.89 + - + + - + PA NA PA 2 c
2017 4371 | Poulet Basquaise RTRH (chicken meal) + + - + 1968 + 12086 - / + + - + + - PA PA NA 2 c
2017 4372 | Salade de poulet RTE (salad chicken) + + - + 12129 + | 2171 - / + + - + + - PA PA NA 2 c
2017 5920 | Salade Caesar RTE (Caesar salad) - - - - / - / - / - - - - - - NA NA NA 2 c
2017 5921 Salade au poulet RTE (chicken salad) - - - - / - / / - - - - - NA NA NA 2 c
2017 6363 | Filet mignon cuit fumé RTE (smoked pork meat) - - + 12034 - / + 22.35 + - + + - + PA NA PD 2 c
2017 | 6365 | Canardconfitetécraséde | prpy (gyck meal) ; ; - | o+ |1es9| + [19e8] - | s | + ; : bo| s : PA PA NA 2 | ¢

pommes de terre

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

PRODUCTION ENVIRONMENTAL SAMPLES (7500 Fast PCR Instrument)
Refelrsecr;(;es%ethod: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
Result 16h at 37.0°C BPW and storage for 72h at 5  3°C
PCR 7500 Fast
Ne Salmonella Salmonella Salmonella Confirmatory tests Final result Agreement g °
s Lo S L
Sample Product (French name) Product = Sols g spp Enteritidis Typhimurium 5 =
2. 22|85 s |se|csEfElEolss < s» | =5 ©
2%|88|8E| = | o | = o = | _ | S |SE|SSHENENREEENEE S | 23S | 2%
5 |35\ 38 8|5 8| 5 |EB|5|2%|f3|eEfedeales 5| 25 | EE
Lo [ T S| sa| ® T S| ® o [ < S S o
(%] nwln |6 n Wl n > %] o w n >
(= (= =
4661 Chlffonnet'te_ avant nettoyage étagére Wipe (spices) + i i + 2577 / i / + i i + ) PA NA NA 3 a
stockage épices
462 | Chiffonnete avant nettoyage étagére | yy;6 (ogq powder) sl | o | |55 2632 | - | 1 | o+ |+ | - | x| 4 PA PA NA 3 | a
salle stockage poudre d'ceuf
4663 | Chiffonnette avant nettoyage plan de | ying pefore cleaning (risotto fabrication) sl - | s | e |20 / + {248 + | - |+ |+ | = [ &+ | pA | NA | PA 3 | a
travail (fabrication risotto)
4664 | Chiffonnette aprés nettoyage balance | ying pefore cleaning (risotto fabrication) sl | e | e |27 / sl o+ | - |« e L= [+ | pA | NA | PA 3 | a
(fabrication risotto)
4665 | Chifonnette aprés nettoyage balance | ying after cleaning (risotto fabrication) R 2073 | - | 1| o+ || o e | s PA | PD | NA 3 | a
(fabrication risotto)
4959 | Eponge avant nettoyage (abattage volaille) | Sponge before cleaning (poultry slaughter) + + - + | 28.54 28.58 - / + + - + + PA PA NA 3 a
4960 52; ?que(; avant nettoyage (abattage Sponge before cleaning (poultry slaughter) + - + + | 35.02 / + 34.56 + - + + - + PA NA PA 3 a
4961 | Eponge avant nettoyage (abattage volaille) | Sponge before cleaning (poultry slaughter) + + - + |33.26 33.12 - / + + - + + PA PA NA 3 a
4962 Egl‘;:‘lf’e‘; avant nettoyage (abattage Sponge before cleaning (poultry slaughter) A e P 29 | - | A e PA PA NA 3 | a
4963 | Eponge apres nettoyage (abattage volaille) | Sponge after cleaning (Poultry slaughter) + + - + 12730 27.50 - / + + - + + PA PA NA 3 a
Chiffonnette table préparation poulet broyé . .
5775 (indusrie poulet) Wipe (poultry industry) - - - - / / - / - - - - - NA NA NA 3 a
5776 | Chiffonnette cutter (industrie poulet) Wipe (poultry industry) - - - - / / - / - - - - - NA NA NA 3 a
5781 Egﬁ";%e bac stockage poulet broyé (industrie | ¢, e (poulry industry) S / A e NA NA NA 3 | oa
5782 Egﬁlg%e bac stockage poulet broye (indusrie Sponge (poultry industry) - - - - / / - / - - - - - NA NA NA 3 a
5787 | Ecouvillon conv intralox (industrie porc) Swab (Pork industry) - - - - / / / - - - - - - NA NA NA 3 a
4477 | Eau de flagelleuse (abattoir porc) Process water (pork industry) + - 38.52 / + 36.25 | +(OMA) | - + - + PA NA PA 3 b
4478 | Eau Flop Il (abattoir porc) Process water (pork industry) + - 33.10 / + 32.13 + - + - + PA NA PA 3 b
a4g0 | oou o 5age cutter bricatlon S2UCISSES | insed water (vegetable sausage) s - |+ |+ |28 / +olao2| + | - |+ [ & | = | + | Pa NA PA 3 | b
4483 | Eau de process (industrie porc) Process water (pork industry) + - - + [19.72 / - / + - - + - PA NA NA 3 b
4660 E:gt?:) ringage Stéfan (fabrication sauce | ginqing water (risotto fabrication) o+ | - |+ | 2620 %9 | - | 1| o+ |+ | - Le | s PA PA NA 3 | b
4964 | Eau de ringage (abattage volaille) Rinsing water (poultry slaughter) - - - - / - / - / - - - - - NA NA NA 3 b
4968 | Eau de rincage (abattage volaille) Rinsing water (poultry slaughter) + + - -/l / -/l / -l / + + - - - NDenGty | NDenary NA 3 b
4969 | Eau de ringage (abattage volaille) Rinsing water (poultry slaughter) + + - 20+ /3510 ++ |36.01/3512| -/ / + + - + + PA PA NA 3 b
5773 | Eau de ringage (industrie porc) Rinsed water (pork slaughter) - - - / / - / - - - - NA NA NA 3 b
6367 | Eau de ringage (industrie porc) Rinsed water (pork industry) + - + [19.01 20.10 / + - + + - PA PA NA 3 b
6368 | Eau de process (industrie porc) Process water (pork industry) i - i + | 2435 / + 26.03 + - + i - i PA NA PA 3 b
6369 | C2u de ringage douchape avant flambeur | g oo water (nork industry) s | - | o+ |+ |2830 / + || + | - |+ L& | - | + | Pa NA PA 3 | b
(industrie porc)
6370 | Eau d'échaudage (industrie porc) Rinsed water (pork industry) + - + + 12139 / + 24.10 + - + + - + PA NA PA 3 b
6371 | Eau d process (industrie porc) Process water (pork industry) i - i + | 2439 / + 24.10 + - + i - i PA NA PA 3 b
4484 | Déchets filets de poulet Chicken waste + + = + | 24.68 24.92 - / + + - + + PA PA NA 3 c
4485 | Déchets knacks porc Pork dusts + - - + 2342 / / + - - + - - PA NA NA 3 c
4486 | Déchets saucisses Sausage waste + - + + | 28.03 / + 271.22 + - + + - + PA NA PA 3 c
4658 | Déchets risotto Risotto waste - - - - / / - - - - - - NA NA NA 3 c
4971 | Déchets abats volaille Waste (Poultry slaughter) + - + -[-I- / -[-I- / -[-[- / - + - - NDen(ar) NA NDFN(ai) 3 c
4972 | Déchets abats volaille Waste (Poultry slaughter) - - - / / - / - - - - NA NA NA 3 c

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

PRODUCTION ENVIRO
Refelrsegc;es;r;)ethod. Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
Result 16h at 37.0°C BPW and storage for 72h at 5 £ 3°C
PCR 7500 Fast
N° Salmonella Salmonella Salmonella Confirmatory tests Final result Agreement g o
Sample Product (French name) Product = Sols £ spp Enteritidis Typhimurium 5 =
2|22 85 s |seo|lcsEfE@ lEglES = z=» | =5 ©

EF|ES|EE| 5| 5| 3 o S| o | 2o |22|25[8a/ 82 85| 2. | 22 | g5

g |ga|laggl || & © | &|c° |E5|Ez|E5|89 f2|88 E° | £E5 | ES

= < s S| sa| ® S S| & a < < S S o

(%] nwln | »n Wl un > (%] v w wv >

(= (= =
4973 | Sang (abattage volaille) Blood (poultry slaughter) + - - + 3086 - / - / + - - + - - PA NA NA 3 c
5769 | Déchets au sol découpe porc n°1 Waste (pork slaughter) - - - - / / - / - - - - - - NA NA NA 3 c
5770 | Déchets au sol découpe porc n°2 Waste (pork slaughter) - - - - / - / - / - - - - - - NA NA NA 3 c
5771 | Déchets au sol découpe porc n°3 Waste (pork slaughter) - - - - / - / - / - - - - - - NA NA NA 3 c
6372 | Déchets (industrie porc) Waste (pork slaughter) + - + + | 29.94 - / + 29.44 + - + + - + PA NA PA 3 c
6373 | Déchets (industrie porc) Waste (pork slaughter) + - + + | 2855 - / + 28.00 + - + + - + PA NA PA 3 c
6374 | Déchets (industrie porc) Waste (pork slaughter) + - + + | 27.39 - / + 26.71 + - + + - + PA NA PA 3 c
6375 | Déchets (industrie porc) Waste (pork slaughter) + - + + 3062 - / + 30.08 + - + + - + PA NA PA 3 c
6376 | Déchets (fabrication knacks) Waste (Knacks fabrication) + - + + | 2284 - / + 22.14 + - + + - + PA NA PA 3 c
6377 | Déchets (fabrication knacks) Waste (Knacks fabrication) + - + + 19.79 - / + 19.45 + - + + - + PA NA PA 3 c
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Thermo Fisher Scientific

PRODUCTION ENVIRONMENTAL SAMPLES (QS5 PCR Instrument)

Refe;:gc;es;ngethod: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
16h at 37.0°C BPW and storage for 72h at 5 £ 3°C
Result PCR
. Salmonella | Salmonella Salmonella Confirmatory tests Final result Agreement z i
N Product (French name) Product £ SPP Enteritidis | Typhimurium =
Sample = Se| S5 = |
2o (2825 = o | =£ FeSlEe st o S o =5 |©
EPc21E2 3| s |35 3| 5| 55 | 32| 52 08 |52 53| 52| 5%
G |su|ads g @& & ° E@ Eg EZ |E9 Eg E = Eo | Eg E=
Lo [ S S T o © < S T o [ c S c o
(%] T v > (%] o W n > (%] [ n >
~ = (=
a6 | Chiffonnette avant nettoyage étagere |y (qpices) T e T N + : : T : PA NA NA |3 ]a
stockage épices
a6 | Chiffonnette avant nettoyage étagere | o (ogq powder) s | e | - | | as| o+ 2827 | - | + + : T : PA PA NA |3 ]a
salle stockage poudre d'ceuf
4663 | Chiffonnette avant nettoyage plande | ;56 pefore cleaning (risotto fabrication) T T %720 e A B <Y : + T : PA | NA PA |3]a
travail (fabrication risotto)
4664 | Chiffonnette apres nettoyage balance | yy;.e pefore cleaning (risotto fabrication) s - | x| s | - | 1 |+ | 268 : : + T : PA | NA PA |3]a
(fabrication risotto)
4665 | Chiffonnette apres nettoyage balance | ;o6 after cleaning (risotto fabrication) e R A A Y A R : : : T : PA | PD NA |3 ]a
(fabrication risotto)
4959 | Eponge avant nettoyage (abattage volaille) | Sponge before cleaning (poultry slaughter) + + - + | 28.01 + 27.35 - / + + - + + - PA PA NA 3 |a
4960 \Egl(; ?I?ee) avant nettoyage (abattage Sponge before cleaning (poultry slaughter) + - + + | 35.82 - / + | 3454 + - + + - + PA NA PA 3 |a
4961 Eponge avant nettoyage (abattage volaille) | Sponge before cleaning (poultry slaughter) + + - + | 3415 | + 32.98 - / + + - + + - PA PA NA 3 |a
4962 fgg'l‘lf':) avant nettoyage (abattage Sponge before cleaning (poultry slaughter) s | oe | o | s lsor| o+ |2m2| - | + + : + + : PA PA NA 3 |a
4963 | Eponge aprés nettoyage (abattage volaille) | Sponge after cleaning (poultry slaughter) + + - + | 2652 | + 25.9 - / + + - + + - PA PA NA 3 |a
Chiffonnette table préparation poulet broyé |, . .
5775 (indusrie poulet) Wipe (poultry industry) - - - - / - / - / - - - - - - NA NA NA 3 |a
5776 | Chiffonnette cutter (industrie poulet) Wipe (poultry industry) - - - - / - / - / - - - - - - NA NA NA 3 |a
Eponge bac stockage poulet broyé . i i i i i i i i i . . .
5781 (industrie poulet) Sponge (poultry industry) / / / NA NA NA 3 |a
Eponge bac stockage poulet broyé . i i i i i i i i i ) ) .
5782 (industrie poule) Sponge (poultry industry) / / / NA NA NA 3 |a
5787 | Ecouvillon conv intralox (industrie porc) Swab (pork industry) - - - - / - / - / - - - - - NA NA NA 3 |a
4477 | Eau de flagelleuse (abattoir porc) Process water (pork industry) + - + + | 3853 - / 37.71 +(OMA) - + - + PA NA PA 3|b
4478 | Eau Flop Il (abattoir porc) Process water (pork industry) + - + + | 32.67 - / 31.83 + - + - + PA NA PA 31b
a4g0 | Eau ringage cutter (fabrication Rinsed water (vegetable sausage) T T = T I O < XV : : sl - + PA | NA PA | 3]b
saucisses végétales)
4483 | Eau de process (industrie porc) Process water (pork industry) + - - + | 20.54 - / - / + - - + - - PA NA NA 3|b
a6 | Eau de ringage Stéfan (fabrication | pyping water (isotto fabrication) s e | - |+ |eas| o+ 2815 - | + + : sl : PA PA NA |3 [b
sauce risotto)
4964 | Eau de rincage (abattage volaille) Rinsing water (poultry slaughter) - - - - / - / - / - - - - - - NA NA NA 31b
4968 | Eau de ringage (abattage volaille) Rinsing water (poultry slaughter) + + - -l / -/ / -l / + + - - - - NDenaty | NDengaiy NA 3|b
4969 | Eau de rincage (abattage volaille) Rinsing water (poultry slaughter) + + - + | 3545 | + 34.49 - / + + - + + - PA PA NA 31b
5773 | Eau de ringage (industrie porc) Rinsed water (pork slaughter) - - - / / - / - - - - NA NA NA 31b
6367 | Eau de rincage (industrie porc) Rinsed water (pork industry) + - + | 2158 | + 222 - / - + + - PA PA NA 31b
6368 | Eau de process (industrie porc) Process water (pork industry) i - i + 25.7 - / + 27.18 + - + i - i PA NA PA 31b
6369 | cou deringage douchape avant Rinsed water (pork industry) e T X2 N A 2V + : ; s | - + PA NA PA  |3|b
flambeur (industrie porc)
6370 | Eau d'échaudage (industrie porc) Rinsed water (pork industry) i - i + | 23.09 - / + 22.45 + - + i - i PA NA PA 31b
6371 Eau d process (industrie porc) Process water (pork industry) + + + | 25.87 - / + 24.99 + - + + + PA NA PA 31b
4484 | Déchets filets de poulet Chicken waste + + = + 254 + 25.06 - / + + - + + - PA PA NA 3|c
4485 | Déchets knacks porc Pork dusts + - - + | 2254 - / - / + - - + - - PA NA NA 3 |c
4486 | Déchets saucisses Sausage waste + - + + | 2716 | - / + | 26.68 + - + i - + PA NA PA 3 |c
4658 | Déchets risotto Risotto waste - - - / - / - / - - - - - NA NA NA 3 |c
4971 Déchets abats volaille Waste (poultry slaughter) + - + 39.09 - / + 37.77 - + + - + PA NA PA 3¢

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay

Thermo Fisher Scientific

Reference method:
ISO 6579 *
Result PCR
. Salmonella | Salmonella | Salmonella Confirmatory tests
SaNmpIe Product (French name) Product = co|aE Spp Enteritidis | Typhimurium
2o | 22|25 = S 0 s E
S | 9% Q9 E| = = = ) T T © S
E® | EZ2|ES| 3 - | 2 = | 3 o S g SE § 2
S |Ssu|d gl &gl || ° E® Eg E=
Lo [ < S T o
(%] o w n >
(=
4972 | Déchets abats volaille Waste (poultry slaughter) - - - - / / / - -
4973 | Sang (abattage volaille) Blood (poultry slaughter) + - - 37.74 - / - / + -
5769 | Déchets au sol découpe porc n°1 Waste (pork slaughter) - - - - / - / - / +(C.youngae) -
5770 | Déchets au sol découpe porc n°2 Waste (pork slaughter) - - - - / - / - / -
57171 Déchets au sol découpe porc n°3 Waste (pork slaughter) - - - - / - / - / - -
6372 | Déchets (industrie porc) Waste (pork slaughter) + - + + | 33.93 - / + | 3257 + +
6373 | Déchets (industrie porc) Waste (pork slaughter) + - + + | 31.07 - / + | 3041 + +
6374 | Déchets (industrie porc) Waste (pork slaughter) + - + + 29.8 - / + | 2894 + +
6375 | Déchets (industrie porc) Waste (pork slaughter) + - + + | 33.18 - / + | 3257 + +
6376 | Déchets (fabrication knacks) Waste (Knacks fabrication) + - + + | 2451 - / + | 23.67 + +
6377 | Déchets (fabrication knacks) Waste (Knacks fabrication) + - + + | 21.22 - / + | 20.87 + +
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PRIMARY PRODUCTION SAMPLES (7500 Fast PCR Instrument)

Refelrsecr;(;es;ngethod. Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
TT Broth for 16h at 37°C and Subculture (1mL+9mL) in BPW 4h at 37°C+1°C and storage for 72h at 5  3°C
Result PCR 7500 Fast Confirmation :
R Salmonella Salmonella Salmonella | RVS/ streaking onto All confirmatory tests Final result Agreement = °
Year O_f N Product (French name) Product spp Enteritidis Typhimurium | Brilliance Salmonella D IS
analysis | Sample £ =
s |seo|ls§ s |se| 25 |8 |ce|=5| 2 so | =5 | ©
%Q %E glg Typical §9. %E g.g %o. %E %'E %o. §§ %g
g X g i g E Result| Cq |Result Cq Result | Cq colonies Latex g X g & g E g ) g 5 g E g < g i 2 E
] T a Sa| 838 | & Sa|3& & 3 o a3S
(= = = =
2018 4786 | Fécés de pintade Turkey faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 4788 | Fécés de poule Hen faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 4790 | Fécés de poule Hen faeces - - - - / - / - / - - - - - - NA NA NA 4 a
2018 4791 | Pedichiffonnette pintade Turkey boot socks + + - -+ | 32.32 | +/+/+ | 35.08/35.62/32.15| - / +p + + - + + - PA PA NA 4 a
2018 4792 | Pedichiffonnette pintade Turkey boot socks + - - + 23.60 - / - / +p + - - + - - PA NA NA 4 a
2018 4793 | Fécés porc post sevrage Pork faeces + + - - / - / - / - - - - - - ND ND NA 4 a
2018 4794 | Fécés porc Pork faeces - - - + 25.60 - / + 2541 +p + + - + + - + PD NA PD 4 a
2018 4795 | Féces verraterie Pork faeces - - - -l / -l / -l / +m + + - - - - - NAEN(alt) NA NA 4 a
2018 4797 | Fécés de porc Pork faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 4798 | Fécés de porc Pork faeces - - - + 36.72 - / + 3543 +M + + - + + - + PD NA PD 4 a
2018 4799 | Pédichiffonnette porc (sol ext) Pork boot socks + - + + 38.15 - / + [38.08 +M + + - + + - + PA NA PA 4 a
2018 4800 | Pédichiffonnette porc (sol int) Pork boot socks + - - + 29.45 - / +  30.71 +p + + - + + - + PA NA PD 4 a
2018 5746 | Fécés de volaille Poultry faeces - - - -+ | 3842 | -[t/+ 39.05/38.03 -I-I- / +1/2 + + + - - - - NA#N(i NAFN(ait) NA 4 a
2018 5747 | Féces de volaille Poultry faeces - - - - / - / - / - - - - - NA NA NA 4 a
2018 5748 | Pédichiffonnette de volaille Poultry boot socks + + - + 24.53 + 25.16 - / +M + + + - + + - PA PA NA 4 a
2018 5749 | Pédichiffonnette de volaille Poultry boot socks + + - + 22.57 + 23.07 - / +1/2 + + + - + + - PA PA NA 4 a
2018 5757 | Fécés porc sac verrecteur Pork faeces - - - + 25.11 + 25.56 - / +M + + + - + + - PD PD NA 4 a
2018 5758 | Fécés sacs engraissement Pork faeces + - - + 19.16 + 19.72 - / +M + + + - + + - PA PD NA 4 a
2018 6526 | Féces volaille Poultry faeces + - - - / - / - / - - - - - - - ND NA NA 4 a
2018 6527 | Fécés volaille Poultry faeces + - - + 38.41 - / - / +m + + - - + - - PA NA NA 4 a
2018 6528 | Pédichiffonnette volaille Poultry boot socks - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 6532 | Fécés de porcs Pork faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 6533 | Féceés porc verraterie Pork faeces - + + 19.61 - / + 1947 +p + + - + + - + PA NA PA 4 a
2018 6534 | Pédichiffonnette porc sol n°7 Pork boot socks - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 6748 | Féces de porcs Pork faeces - - - + 21.30 - / +  20.11 +M + + - + + - + PD NA PD 4 a
2018 7116 | Féceés volaille Poultry faeces + + - - / - / / - - - - - - ND ND NA 4 a
2018 7117 | Pédichiffonnette poulailler perchoir Poultry boot socks + - - + 22.99 + 23.05 - / +m + + + - + + - PA PD NA 4 a
2018 | 7120 | Pédichiffonnette élevage porcs Pork boot socks + - i + | 22.75 - / + 2212 +1/2 + i - + + - i PA NA PA 4 a
2018 5750 | Litiere volaille Poultry litters - - - +-- | 3748l | +/-/- 36.48// +/-/- / - (X5 MSRV) / - - - - - - PDepal) PDrpaiy PDrpaiy 4 b
2018 5751 | Eau d'abreuvoir volaille Poultry water from drinker | - - - - / - / - / st / - - - - - - NA NA NA 4 b
2018 5752 | Eau d'abreuvoir volaille Poultry water from drinker | - - - - / - / - / st / - - - - - - NA NA NA 4 b
2018 5753 | Chiffonnette couvoir volaille Hatchery wipe + + - + 18.08 + 18.58 - / +p + + + - + + - PA PA NA 4 b
2018 5754 | Chiffonnette couvoir volaille Hatchery wipe + + - + 19.88 + 20.43 - / +M + + + - + + - PA PA NA 4 b
2018 5755 | Chiffonnette poussiére volaille Poultry dusts wipe + + - + 20.55 + 21.13 - / +m + + + - + + - PA PA NA 4 b
2018 5756 | Chiffonnette cloison post-sevrage porc | Pork environment pork + + - + 20.40 + 22.50 - / +M + + - - + + - PA PA NA 4 b
2018 5759 | Chiffonnette porc engraissement Pork environment wipe + - - + 23.41 + 2453 - / +M + + - + + - PA PD NA 4 b
2018 6529 | Chiffonnette surface élevage volaille Poultry environment wipe + - i + 30.93 - / + 3046 +M + i - i i - i PA NA PA 4 b
2018 6530 | Chiffonnette surface élevage volaille Poultry environment wipe + - - + 27.98 - / + 12719 +p + + - + + - + PA NA PD 4 b
2018 6531 | Litiere volaille Poultry litters - - - - / - / - / - - - - - - - NA NA NA 4 b
2018 6535 | Chiffonnette surface élevage porc Pork environment wipe + - + + 33.27 - / + [36.68 _ + + - - + - - PA NA PAEp(r) 4 b
2018 6536 | Chiffonnette surface élevage porc Pork environment wipe + - + + 18.90 - / + [18.24 +M + + - + + - + PA NA PA 4 b
2018 6539 | Eau d'abreuvoir porcs verraterie Pork water from drinker + - ki + 24.89 - / + 2427 +m + i - i i - i PA NA PA 4 b
2018 6740 | Litiere porcs Pork litters + - + + 28.07 - / + [26.88 +m + + - + + - + PA NA PA 4 b
2018 6741 | Litiere porcs Pork litters + - i + 26.28 - / + [25.00 +m + i - i i - i PA NA PA 4 b
2018 6745 | Eau d'abreuvoir porcs Pork water from drinker + - + + 23.15 - / + 12212 +M + + - + + - + PA NA PA 4 b
2018 6746 | Eau d'abreuvoir porcs Pork water from drinker + - + + 25.65 - / + | 24.79 +m + + - + + - + PA NA PA 4 b

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

PRIMARY PRODUCTION SAMPLES (7500 Fast PCR Instrument)

Refelgagt;es%ethod: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
TT Broth for 16h at 37°C and Subculture (1mL+9mL) in BPW 4h at 37°C+1°C and storage for 72h at 5 * 3°C
Result PCR 7500 Fast Confirmation
Vearof | N° Salmonella Salmonella Salmonella | RVS/ streaking onto = °
ear o Product (French name) Product spp Enteritidis Typhimurium | Brilliance Salmonella 2 | g
analysis | Sample £ =
s |2p|S5 = co | 25 | °
S2[52| 52| resut| Cq |Resut c Result| C Typical =1 oy 5 S | HE
258 5 g E esu q esu q esu q colonies atex g g B g E
3 |86|38g 3 SE | 838
= =
2018 6747 | Chiffonnette couvoir volaille Hatchery wipe + i - + 18.42 + 19.06 - / +p + PA P NA 4 b
2018 7118 | Eau d'abreuvoir poulailler Poultry water from drinker |  + - - + 25.22 + 27.67 - / +m + NA 4 b
2018 7119 | Eau d'abreuvoir poulailler Poultry water from drinker | + - - + 29.03 + 29.40 - / +M + NA 4 b
2018 7121 | Chiffonnette élevage porcs PS1 Pork wipe + - + + 32.45 - / + 3318 +M + PA 4 b
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Thermo Fisher Scientific

PRIMARY PRODUCTION SAMPLES (QS5 PCR Instrument)

Refelgagzes_rgethod. Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
TT Broth for 16h at 37°C and Subculture (1mL+9mL) in BPW 4h at 37°C+1°C and storage for 72h at 5  3°C
Result PCR QS5 Confirmation :
Salmonella Salmonella Salmonella RVS/ streaking onto | All confirmatory tests Final result QS5 Agreement >
Yearof | N° o it (French name) Product spp Enteritidis Typhimurium | Brilliance Salmonella > g
analysis | Sample £ =
s |sw|s§ s |So|25|ls |se|25| = co | =5 | ©
q:"q 83 gg Typica| gc. gg gg go_ gg gg go_ 83 gg
g X E & E E Result Cq Result Cq Result| Cq colonies Latex g X E 5 § E g ) E 5 E E § . § 5 g E
] Sa|3g 3 S |38 SL|3S & 3 o S
(= = = [
2018 | 4786 |Féceés de pintade Turkey faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 | 4788 |Féceés de poule Hen faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 4790 | Féceés de poule Hen faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 | 4791 | Pedichiffonnette pintade Turkey boot socks + + - -[+/+ | 38.12/33.25 | +/+/+ | 33.96/33.19/31.37 | - / +p + + + - + + - PA PA NA 4 a
2018 | 4792 | Pedichiffonnette pintade Turkey boot socks + - - + 23.93 - / - / +p + + - - + - - PA NA NA 4 a
2018 | 4793 |Féceés porc post sevrage Pork faeces + + - - / - / - / - - - - - - - ND ND NA 4 a
2018 | 4794 |Féceés porc Pork faeces - - - + 25.97 - / + 2540 +p + + - + - + PD NA PD 4 a
2018 | 4795 |Féces verraterie Pork faeces - - - -l / -l / -l / +m + + - - - - - NAEN(alt NA NA 4 a
2018 | 4797 | Féces de porc Pork faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 | 4798 |Féces de porc Pork faeces - - - + 35.35 - / + 34.63 +M + + - + + - + PD NA PD 4 a
2018 | 4799 | Pédichiffonnette porc (sol ext) Pork boot socks + - + + 36.13 - / + 36.23 +M + + - + + - + PA NA PA 4 a
2018 | 4800 | Pédichiffonnette porc (sol int) Pork boot socks + - - + 28.06 - / + 29.82 +p + + - + + - + PA NA PD 4 a
2018 | 5746 | Féceés de volaille Poultry faeces - - - -I-/- / -[-[+ 39.28 -I-/- / +1/2 + + + - - - - NAgN(I NAgN(I NA 4 a
2018 | 5747 |Féceés de volaille Poultry faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 | 5748 | Pédichiffonnette de volaille Poultry boot socks + + - + 2457 + 23.98 - / +M + + + - + + - PA PA NA 4 a
2018 | 5749 | Pédichiffonnette de volaille Poultry boot socks + + - + 21.07 + 21.48 - / +1/2 + + + - + + - PA PA NA 4 a
2018 | 5757 |Féceés porc sac verrecteur Pork faeces - - - + 23.91 + 23.80 - / +M + + + - + + - PD PD NA 4 a
2018 | 5758 | Fécés sacs engraissement Pork faeces + - + 18.01 + 17.96 - / +M + + + - + + - PA PD NA 4 a
2018 | 6526 |Féces volaille Poultry faeces + - - - / - / - / - - - - - - - ND NA NA 4 a
2018 | 6527 | Fécés volaille Poultry faeces + - - -I-/- / - / - / +m + + - - - - - NDengait NA NA 4 a
2018 | 6528 | Pédichiffonnette volaille Poultry boot socks - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 | 6532 | Féceés de porcs Pork faeces - - - - / - / - / - - - - - - - NA NA NA 4 a
2018 | 6533 | Féces porc verraterie Pork faeces + - + + 20.49 - / + 20.05 +p + + - + + - + PA NA PA 4 a
2018 | 6534 | Pédichiffonnette porc sol n°7 Pork boot socks - - - / - / - / - - - - - - - NA NA NA 4 a
2018 6748 | Fécés de porcs Pork faeces - - + 21.86 - / + 20.80 +M + + - + + - + PD NA PD 4 a
2018 | 7116 | Fécés volaille Poultry faeces + + - - / - / - / - - - - ND ND NA 4 a
2018 | 7117 | Pédichiffonnette poulailler perchoir Poultry boot socks + - - + 23.86 + 22.77 - / +m + + + - + + - PA PD NA 4 a
2018 | 7120 | Pédichiffonnette élevage porcs Pork boot socks + - + + 23.51 - / + 22.99 +1/2 + + - + + - + PA NA PA 4 a
2018 | 5750 | Litiere volaille Poultry litters - - - +/-/- 37.09// +/-/- 36.15 +/-/- / - (X5 MSRV) / - - - - - - NA NA NA 4 b
2018 | 5751 | Eau d'abreuvoir volaille Poultry water from drinker | - - - - / - / - / st / - - - - - - NA NA NA 4 b
2018 | 5752 | Eau d'abreuvoir volaille Poultry water from drinker | - - - - / - / - / st / - - - - - - NA NA NA 4 b
2018 | 5753 | Chiffonnette couvoir volaille Hatchery wipe + + - + 18.88 + 18.46 - / +p + + + - + + - PA PA NA 4 b
2018 | 5754 | Chiffonnette couvoir volaille Hatchery wipe + + - + 19.50 + 19.17 - / +M + + + - + + - PA PA NA 4 b
2018 | 5755 | Chiffonnette poussiére volaille Poultry dusts wipe + + - + 2042 + 19.98 - / +m + + + - + + - PA PA NA 4 b
2018 | 5756 | Chiffonnette cloison post-sevrage porc | Pork environment pork i i - + 21.10 + 2213 - / +M + i - - i i - PA PA NA 4 b
2018 | 5759 | Chiffonnette porc engraissement Pork environment wipe + - - + 23.22 + 23.62 - / +M + + + - + + - PA PD NA 4 b
2018 | 6529 | Chiffonnette surface élevage volaille | Poultry environment wipe + + + 31.37 - / + 30.52 +M + + + + - + PA NA PA 4 b
2018 | 6530 | Chiffonnette surface élevage volaille Poultry environment wipe + - - + 28.46 - / + 27.91 +p + + - + + - + PA NA PD 4 b
2018 | 6531 | Litiere volaille Poultry litters - - - - / - / - / - - - - - - - NA NA NA 4 b
2018 6535 | Chiffonnette surface élevage porc Pork environment wipe + - + + 35.19 - / + 36.86 - + + - - + - - PA NA PAFp(ar) 4 b
2018 | 6536 | Chiffonnette surface élevage porc Pork environment wipe + - + + 18.84 - / + 19.33 +M + + - + + - + PA NA PA 4 b
2018 | 6539 | Eau d'abreuvoir porcs verraterie Pork water from drinker i - i + 26.50 - / + 25.61 +m + i - i i - i PA NA PA 4 b
2018 | 6740 | Littiére porcs Pork litters + - + + 28.18 - / + 27.15 +m + + - + + - + PA NA PA 4 b
2018 6741 | Littiére porcs Pork litters + - + + 25.55 - / + 24.65 +m + + - + + - + PA NA PA 4 b
2018 | 6745 | Eau d'abreuvoir porcs Pork water from drinker + - + + 23.62 - / + 22.80 +M + + - + + - + PA NA PA 4 b

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

PRIMARY PRODUCTION SAMPLES (QS5 PCR Instrument)

Refelrsegc;es%ethod: Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
TT Broth for 16h at 37°C and Subculture (1mL+9mL) in BPW 4h at 37°C+1°C and storage for 72h at 5 * 3°C
Result PCR QS5 Confirmation
R Salmonella Salmonella Salmonella RVS/ streaking onto z
vearof | N® | poduct (French name) Product spp Enteritidis Typhimurium | Brilliance Salmonella S | &
analysis | Sample © =
S |seg|=5 = fe | 25 | °
2o 22| 8 E Typical S o g2 g5
E < LE’ 5 <§> E Result Cq Result Cq Result| Cq colonies Latex g < g 5 g E
3 |36|38 3 3G | 38
= [
2018 | 6746 | Eau d'abreuvoir porcs Pork water from drinker + - + + 27.34 - / + 26.13 +m + NA PA 4 b
2018 | 6747 | Chiffonnette couvoir volaille Hatchery wipe + + - + 19.31 + 20.80 - / +p + PA NA 4 b
2018 | 7118 | Eau d'abreuvoir poulailler Poultry water from drinker |+ - - + 28.56 + 28.72 - / +m + NA 4 b
2018 | 7119 | Eau d'abreuvoir poulailler Poultry water from drinker |+ - - + 30.49 + 29.45 - / M + NA 4 b
2018 | 7121 | Chiffonnette élevage porcs PS1 Pork wipe + - + + 33.29 - / + 32.94 M + PA 4 b
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Raw pork meat

BPW + novobiocin 14h 41.5°C
Salmonella Typhimurium Ad1872
Total viable count: 1.2 107 CFU/g

Appendix 5 — Relative level of detection study: raw data

Thermo Fisher Scientific

Reference method:ISO 6579 ¢

Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay

RVS broth MKTTn broth PCR 7500 FAST PCR QS5 Positive
Result Salmonella | Salmonella| Salmonella | Salmonella | Salmonella| Salmonella Final result Results/
Inoculation spp Enteritidis | Typhimurium spp Enteritidis | Typhimurium Salmonella Total
Sample Positive . spp. Salmonella
N Level level Serotvpin Results/ Serological Serotvoina | Salmonell
(cful25g) | XLD | ASAP XLD ASAP | SEOYPING gsuls confirmation | ¢"0YPING | _saimonelia SPP-
Salmonella | Salmonella| Salmonella Total Result| Cq |Result|Cq|Result| Cq |Result| Cq |Result|Cq|Result| Cq Typhimurium | Salmonella
spp Enteritidis | Typhimurium 7500 FAST | Typhimurium
and QS5 7500 FAST
and QS5
+(2) (NC +md
6094 on TSA) (C.youngae) i i / i / / / / / /
6095 - - - - / - / / / / / /
6096 | ° 0 : 05 N / ] / / / 075
6097 - - / - / / / / / /
6098 - - - - - - / - / - / - / / - / - / -
6334 +M +m +M +M + + + [23.35 - / + 22.8 + 2473 / + | 2376 4:i:- 4512 -- +
6335 +M +M +M +M + + + |2576| - / + |2514| + |26.07 / + 2549 4:i- / +
6336 - - - - - - / - / - / - / / - / - / -
6337 +1/2 +m +M +M + + + 2532 - / + |2488| + |26.52 / + |25.76 4:i- / +
6338 - - - - / - / - / - / / - / - / -
6339 - + 2507 - / + 24.3 + [26.75 / + 254 4ii- / +
6340 - + 12332 - / + 2257 + |24.00 / + 23.1 4ii- / +
6341 - + [27.04| - / + |2642| + |28.04 / + 2743 4ii- / +
6342 - - - - - - / - / - / - / / / - / -
6343 +M +m +1/2 +M + + + 12433 - / + |2389| + |25.63 / + 24.8 4ii- / +
6aad | || O0° M| R +m +m ¥ ¥ 10720 - - - -1 / / : / 11120
6345 +1/2 +m +M +M + + - / - / / / / / /
6346 - - - - / - / / / / / - /
6347 +m +m +m +m | 4512 -:- + + + 2349 - / + |2312| + |24.76 / 2416 4:j- / +
6348 - - - + |2503| - / + 2438 + [25.31 / + | 24.61 4:j- / +
6349 +M +M +m +m + + - / - / - / - / / / - /
6350 +M +m +M +M + + - / - / / / / / /
6351 - - - - - / - / / / / / - /
6352 +M +M +m +m + + + 12629 - / + |2558| + 2573 / 25.17 4ii- / +
6353 - - - - - + 12912 - / + |2825| + [29.82 / + 12933 4:i- / +
6354 +m +M +M +M + + - / - / - / - / / / - /
6355 +1/2 +M +M +m + + + (2418 - / + 2351 + 2346 / 22.74 4:j- / +
6356 2 1.7 +M +M +M +M + + 415 + |2415| - / + 2364 + |24.78 / + 24.03 4ii- / + 3/5
6357 +1/2 +1/2 +1/2 +m | 4512-- + + - / - / - / - / / / - / -
6358 - - - - + 12432 - / + |2357| + |25.03 / + | 24.63 4:i- 4512 -- +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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RTE: Turkey ham
BPW+novobiocin 14h 41.5°C
Salmonella Enteritidis Ad2524
Total viable count; 30 CFU/g

Thermo Fisher Scientific

Reference method:ISO 6579 ¢

Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay

MKTTn Final result Positive
RVSbroth | - PCR 7500 FAST PCRQS5 Salmonella | Results/Total
Sample Inoculation esu - Salmonella | Salmonella | Salmonella | Salmonella | Salmonella | Salmonella . spp. Salmonella
N Level level Serotvoin Positive spp Enteritidis | Typhimurium spp Enteritidis | Typhimurium | Serological Serotvpin Salmonella spp.
(cfu/25g) yPing Results/Total confirmation YPINS | Enteritidis | Salmonella
XLD | ASAP | XLD | ASAP
Salmonella | Salmonella| Salmonella Result| Cq |Result| Cq | Result | Cq |Result| Cq |Result| Cq | Result | Cq 7500 Enteritidis
spp Enteritidis | Typhimurium FAST and | 7500 FAST
QS5 and QS5
5970 st st st st - / / / - / - / - / - / -
5971 st st st st - / / / - / - / - / - /
5972 0 0 st st st st 0/5 - / / / - / - / - / - / 0/5
5973 st st st st - / / / - / - / - / - /
5974 st st st st - / / / - / - / - / - /
6039 st st st st - - / - / / - / - / - / - /
6040 +p | +p | +p | +p | S.Enteritidis + + + |2046| + |2154 / + 2134 + | 2211 - [ | 9:g,m:1,7 | S.Enteritidis +
6041 tp | +p | tp | +p + + + |27.07| + |27.47 / + 26.7 + | 2747 - / 9:gm:1,7 / +
6042 tp | tp | tp | tp + + - / - / / - / - / - / - / -
6043 st st st st - - + 19.4 + 2052 / + 2085 + |21.11 - / 9:g,m:1,7 / +
6044 tp | tp | tp | tp + + - / - / / - / - / - / - / -
6045 st st st st + |2442| + |2532 / + [2539| + |24.51 - / 9:g,m:1,7 / +
6046 st st st st - / - / / - / - / - / - / -
6047 st st st 20.03| + |21.24 / 20.79 21.23 - / 9:g,m:1,7 / +
6048 st st st st - - - / - / / - / - / - / - /
6049 1 0.9 o | +p | +p | *p m m 10/20 . / - / / . / . / . / . / 11/20
6050 tp | tp | tp | tp + + + 120.35] + |21.13 / + [21.29] + |2159 - / 9:g,m:1,7 / +
6051 st st st st - - + 1947 + |20.51 / + |[2117] + | 21.41 - / 9.gm:1,7 / +
6052 tp | tp | tp | tp + + + |1837] + [19.05 / + [1814] + |18.14 - / 9.g,m:1,7 / +
6053 tp | tp | tp | tp + + - / - / / - / - / - / - / -
6054 st st st st + 24.6 + 2542 / + |2552| + |25.65 - / 9.g,m:1,7 / +
6055 st st st st - + [18.02] + [18.85 / + |18.76| + [18.86 - / 9.gm:1,7 / +
6056 +p | +p | tp | tp + - / / / - / - / - / - /
6057 +p | +p | tp | tp + - / - / / - / - / - / - / -
6058 st st st st + [19.79] + [20.85 / + (2138 + |[2154 - / 9.gm:1,7 / +
6059 st st st st - - + [17.96] + [19.03 / + |17.74| + |[17.76 - / 9:g,m:1,7 | S.Enteritidis +
6060 +p | +p | +p | +p | S.Enteritidis + + + 2732 + 2753 / + |2858| + |27.14 - [ | 9gmi7 / +
6061 2 25 tp | +p | tp | +p + + 4/5 + [1863| + [19.66 / + 1934 + [19.33 - / 9:g,m:1,7 / + 5/5
6062 tp | tp | tp | tp + + + 2072 + |21.75 / + 2166 + |21.19 - / 9.gm:1,7 / +
6063 tp | tp | tp | tp + + + |1822] + [18.95 / + 18.5 + |18.27 - / 9.gm:1,7 / +

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

BPW 16h 37.0°C
Salmonella Typhimurium Ad1070 and Salmonella Derby AOOE084
Total viable count: 40 CFU/g

Thermo Fisher Scientific

Reference method:ISO 6579 * Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
RVS broth MKTTn PCR 7500 FAST PCR QS5 Final result iy
broth 5 Positive
° | lati Result Positi Salmonella Salmaonell Salmonella Salmonella | Salmonella | Salmonella g R_T_SU|t|S/
s, | © noculation osiive spp - Typhimurium spp Enteritidis | Typhimurium | = 2 ota
EZ| 3 level Serotvoin Results Enteritidis 3 S 3 Salmonella spp.
2 (cfu/25q) a & a & yping / 3 IS = Salmonella | Salmonella | Salmonella Salmonella
x| 2 | x| £ Total | = = = = o= o= i) n spp Enteritidis | Typhimurium | Typhimurium
Salmonella | Salmonella | Salmonella 2 o 2| o = =3 3 T » T @ T ) 7500 FAST and
spp Enteritidis | Typhimurium 2| © |g|° & e © 2 (°l g | ° 3 QS an
6627 st st | st st / - - - / - / = / = / = / = / / - / = = =
6628 st st | st st / - c / / / c ! ! / ! / c - c
6629 | 0 0 st st | st st / = = 0/5 = / = / = / = / = / = / / - / = = = 0/5
6630 st st | st st / - - - / - / - / - / - / - / / - / - - -
6631 st st | st st / = = = / = / = / / = / = / / - / = = =
ST
6602 wp | +p | tp | +p | (5strains + - + + 2111 - / + 2063 | + | 23.81 - / + 2303 + 41,2 ST + - +
tested)
6603 st st | st st / - - - / - / - / - / - / - / - / - - -
6604 | wp 4| 4|0 ‘t’g';gfs + . . + | 2041 | - | + 2148 + |2095| - | /| + |2203] + | 412 | ST + . +
6605 st st | st st / = = = = / = / = / = / = / = / - / = = =
6606 tp | p | tp | *p ST + - + + | 221 - / + 2157 + | 2279 | - / + |2241) + 4i1,2 ST + - +
6607 st st | st st / = = = / = / = / = / = / = / - / = = =
6608 st st | st st / - - - / - / - / - / - / - / - / - - -
5 colonies
6609 ol | P | P tested + - - + | 212 | - / - / + | 2137 | - / - / + / / + - -
5 colonies 11/20
6610 1 (;,r?d(gg) wp | +p | +p | +p tested + ss + | 2041 / / + | 20.68 ! / + / / + 11120 SS
6611 (S Derb ) st st | st st / = = = 520 | - / - / - / - / = / / - / = = = 8/20 ST
6612 ey tp | +p | tp | +p ST + - + ST + | 225 | - / + 2372 + | 2213 | - / + |2366| + 41,2 ST + - +
6613 st st | st st / = = = / - / - / - / = / - / - / = = =
6614 st st | st st / - - - - / - / - / - ! - / - / - / - - -
6615 tp | +p | tp | Hp ST + - + + | 2173 | - / + 2119 + | 2326 | - / + |2416] + 4i1,2 ST + - +
6616 w4 [+ | |0 fg;‘t’;;es + - - + [ 2018 | - |/ + |o465| + | 2000 | - | /| + |2493| + | 4i12 | ST + . +
6617 w4 [+ | |0 fg:t’gées + - - + | 2049 | - |/ + 2182 + |2073 | - | /| o+ 2247 + | 412 | ST + . +
6618 st st | st st / - - - - / - / - / - ! - / / / - / - - -
6619 tp | +p | tp | Hp ST + - + + | 2262 | - / + 2192 + | 2248 | - / + |2212] + 4i1,2 ST + - +
6620 st st | st st / - - - / - / - / - ! - / - / / - / - - -
5 colonies
6621 ol op | P | P tested + - - + | 2112 | - / - ! + | 2128 - / - / + / / + - -
6622 | ap | p | wp | OS0S : : #2064 | - | 1| o+ [2s2| + |210a| - | /| + |2588| + | ai12 | sT + : +
6623 1.4 (ST) st st | st st / - - - 5SS / - / [ | - | 3743 | /- | [ | +-- | 3894 [/ - / - - - 45 SS
6624 | 2 and 2.2 tp | +p | tp | Hp ST & - + 5T Lt | 2121 | - / + 2234 + 2083 | - / + 2227 + 4i1,2 ST i - i 35 ST
6625 DN | g | wp | ap | wp | FCOTRS : : P % X T O e R I (R 112 U A O VN N / + : :
6626 +p +p | p | tp ST + - + + | 2172 | - / + 2136 + 23.56 - / + 2312 + 41,2 ST + - +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Guinea fowl faeces
Salmonella Enteritidis Ad2524
TT broth 16h at 37°C and subculture in BPW 4h at 37°C
Total viable count: 1.8 10° CFU/g

Thermo Fisher Scientific

'Incubate the retained sample of enriched culture for an additional 2—4 hours (to increase the level of S. Typhimurium or S. Enteritidis in the culture), then repeat the lysis and PCR.

Reference method:ISO 6579 * Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay
RVS broth MKTTn broth PCR-7500 Fast PCR-QS5 Confirmation 7500 FAST QS5
- IT] Salmonella Salmonella Positive Positive
0 % . Resul 2 SR S Typhimuriu SEUIEIGIE || eHliE Typhimuriu % Final result Final result Results/ Results/
= | =3 o 2 spp Enteritidis m spp Enteritidis m S — el Total Total
2 | 3| e S 2 RS < 82 < Salmonella | Salmonella
E|-| 38 XLD ASA L yib | asap | Ble |sw|l=E| & 3 2 8L |S|le |su|=E|ls |=o|=E| sp spp
@ S P 3 g Q g 2 g 512 3 - | 3 o S | o3| o | 3 - e 8 S|gs g g Q g 2 g 5 g a g 2 g S | Saimonella | Salmonella
= ESES|EE|B| 8| 9| & o g |olg|l o | 8] © g |© 5 ®» 8| P EG|Es|EE|EF| E5| 8 E| Enteritidis | Enteritidis
3 |Su 35| o = S | 3@ 32|38 S & & S| 7500 FAST Qs5
7595 / / / - | / -1 / N 1 - -
7596 / / / - | / =1 / N 1 - -
7597 | 0| 0 / / / o5 [ - | I / N / - | N - | - 05 05
7598 / / / - / N / SN RN - |-
7599 / / / - / HEN / SN RN - |-
7600 / AN R R B AR VS R AT (R R I R I R - S B +o| o
7601 / - |/ / =1 / - | : NN = -
39.29 36.76/ - (MKTTn: ggm:
7602 / + 3656 + | 3459 L R e e | ] (+M) + [ TOMISEl + | 4 P
7603 / o I I N A 20 B R B R e e R e s] s
+m
7604 o / - / Il / - | I - -
7605 tm | +12 | +md | +m |SE| + | + - / N / SN RN - |-
7606 #2 | +md | +m |SE| + | + - / N / SN RN - |-
7607 - | +md | +m [SE[ + | + - / -1 / RN RN - | -
7608 smd | m |SE| + | + + |3720] + | 3630 AN VAR E700 B S A VI I A S B s
7609 / 3690 | -+ | 3843 | - |/ [ | | 4| 3896 [ - | [ +m v | 9M ] o v o4
37.24
-[4/-I- +/+/-/- | 37.18/ - - | 35.85/ 9:.g,m:
7610 / / / 37.75 | / - | -KTTRe ) |+ | P9 SE] 4 | s - |-
1| 56 i T e | 57 50 [[HH] 34.99 ' 10020 | 12120
7611 j j j + |3802| + | 36.13 i+ [3802] + 3613 - | '('VL'RAT)T”: b %M ISEl 4 | 4 s | o+
7612 / / / + (3770 + | 3679 Il o+ 370 + | 3679 - | ) +m R R s+
7613 / / / + |3794] + | 3837 Il o+ |379s| + | 3837 | - | '(%IT)T”: f|%OMIGEl 4 | 4 P
7614 sm | M |[SE| + | + + (3868 + | 369 ||+ [3868| + [3694 | - |/ +m R O P s |
7615 s | o+m [SE| + | + + 13695 + | 3939 Il o+ 3695 + 3039 - |/ +m R = R s+
+m
7616 P / - / Il / - | T :
+m
7617 P / - / Il / - | A :
7618 amd | +m |[SE| + | + + |3557| + | 3526 I |+ |3821] + | 3656 | - |/ +m p|%OMISEl 4 | 4 +o| o
7619 o |SE| + | + Jele | 3893 | e | 04| e (3ees| w [ares | - |/ em |+ P9 sE s |+

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Reference method:ISO 6579 ¢

Alternative method: Thermo Scientific™ SureTect™ Salmonella species, Typhimurium and Enteritidis Multiplex PCR Assay

RVS broth MKTTn broth PCR-7500 Fast PCR-QS5 Confirmation 7500 FAST QS5
= < Salmonella Salmonella Positive Positive
° % . Resti E Salnsvonella ‘Z‘;’{Zggg?j Typhimuriu Salr:onella ‘E?]Iggzzlilsa Typhimuriu % Final result Final result Results/ Results/
s | s s & 2 £ PP m PP m S %S| o Total Total
5 |z 2Q = 2 £ <| &= E Salmonella | Salmonella
S -1 22 ASA o | ® ) s E| & 8 2| 28| 2| & ) s E| o ) s £
e Hhlsalcss|=s5| 2 5 = = = = =] SE| &l =sca|lcss| 5| ol == = 5| Salmonella | Salmonella
= £3/25|2E|5| 8| 8| 8| S| 8|8/ 8|38 S| 8 |8 & BE|B| 25 25| SE| 25| 25| 2 E| Enerticis | Enterci
S |da|8g| 2 = S |SG|8&|& | Sa| S S| 7500FAST Qs5
= el = =
+m ) ) 1 | 38.76 . | 3964/ | | T 3931 9:g,m
7620 (P mirabils) / [+ . +/+ 38.31" / [ |- [ | ++ 38 59 / / +m + i SE| + + + +
7621 - - - / - / - / - / - / - / - / - / / SE| - - -
37.07 38.50/ 39.00/ 9:g,m:
- - - _[+1 1 A /1 1 /1 1
622 | 5| 114 / s | L T e | M E L [ ey T A e s I Y 455 455
7623 : : - O TR 4T B AV R VA VS0 5 AR IV I I L = A v| o
7624 . amd | M [SE| + | + + (3853 + 3654 | - | /| + [3822] + |3634| - |/ +m bSO IGEl 4 | 4 v+
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Salmonella spp. others than groups B, D1 and D2

BPW + Novobiocin for 14 h at 41.5°C

Appendix 6 — Inclusivity and exclusivity study: raw data

Thermo Fisher Scientific

INCLUSIVITY (Salmonella spp. strains) - 7500 FAST PCR Instrument

. PCR Confirmation
Inoculation
No Strain Group Antigenic formula | Reference Origin level Salmonella spp \ISEaImqn.el_Ia Salmonella Brilliance
cful225ml nteritidis Typhimurium Salmonella Latex
Result Cp Result Cp | Result Cp

1 | Salmonella Abaetetuba 0:11(F) 11:k:1,5 Ad2318 / 12 + 20.66 - / / + +
2 | Salmonella Aberdeen O:11(F) 11:i:1,2 CIP 105618 |/ 5 + 21.6 - / / + +
3 | Salmonella Adelaide 0:35(0) 35:f,g:- Ad2319 Turkey breeding environment 23 + 2217 - / / + +
4 | Salmonella Anatum 0:3,10 (E1) | 3,{10}{15}{15,34}:e,h:1,6 | AOOEOO7 Dusts 13 + 20.68 - / / + +
5 | Salmonella arizonae 0:51 51:24,223:- CIP 5523 Turkey meat 16 + 27.55 - / / + +
6 | Salmonella arizonae 0:48(Y) 48:24,293:- Ad1850 Poultry environmental sample 20 + 23.21 - / / + +
7 | Salmonella Bardo 0:8 (C2-C3) |8:e,h:1,2 Adria 569 Meat for sausage 27 + 21.05 - / / + +
8 | Salmonella Bareilly 0:7(C1) 6,7,14:y:1,5 Ad 1687 Chocolate industry 12 + 21.03 - / / + +
9 | Salmonella Blockley 0:8 (C2-C3) |6,8k:15 Ad 923 Poultry environment 18 + 20.92 - / / + +
10 | Salmonella bongori 0:66 66:235:- Ad 599 Environmental sample 34 + 22.7 - / / + +
11 | Salmonella Bovismorbificans 0:8 (C2-C3) |6,8,20:r,[i]:1,5 Adria 6629 | Sausage 1 + 22.06 - / / + +
12 | Salmonella Braenderup 0:7(C1) 6,7,14:e,h:e,n,z15 Adria 111 Pork meat 19 + 22.38 - / / + +
13 | Salmonella Caracas 0:6,14 (H)  |[1],6;14,[25]:g,m,s:- Ad2322 Spice 25 + 21.5 - / / + +
14 | Salmonella Cerro 0:18 (K) 6,14,18:24,223:1,9] Ad 689 Dehydrated poultry proteins 13 + 24.2 - / / + +
15 | Salmonella Cubana 0:13(G) 1,13,23:229.. Ad2323 Dust feed environment 22 + 2149 - / / + +
16 | Salmonella diarizonae 0:38 (P) 38:Iv:zs3 Ad 451 Ewe milk cheese 25 + 251 - / / + +
17 | Salmonella diarizonae 0:61 61:k:1,5,(7) Ad 1300 Raw ewe milk 20 + 21.58 - / / + +
18 | Salmonella Emek 0:8 (C2-C3) |8,20:g,m,s:- Ad 333 / 14 + 21.56 - / / + +
19 | Salmonella Gaminara 0:16 (1) 16:d:1,7 Ad2324 Boar meat 12 + 29 - / / + +
20 | Salmonella Give 0:3,10 (E1) | 3,{10}{15}{15,34}:I,v:1,7 |436 Ground beef 10 + 20.69 - / / + +
21 | Salmonella Guinea 0:44 (V) 1,44:210:1,7 29 / 16 + 20.84 - / / + +
22 | Salmonella Hadar 0:8 (C2-C3) |6,8:z10:e,n,x 24871 Chicken meat 19 + 24 46 - / / + +
23 | Salmonella Havana 0:13 (G) 1,13,23:f,g[s]:- Ad 930 Poultry environment 23 + 25.64 - / / + +
24 | Salmonella houtenae 0:50 (2) 50:9,zs1- Ad 596 Dairy product 16 + 28.77 - / / + +
25 | Salmonella Hvittingfoss 0:16 (1) 16:b:e,n,x Ad2325 Raw stuff 16 + 23.81 - / / + +
26 | Salmonella indica 0:6,14 (H) |[1],6,14,[25]:a:e,n,x Ad 600 Environmental sample 22 + 28.08 - / / + +
27 | Salmonella indica 0:6,14 (H) Ad2337 Chicken breeding environment 17 + 21.58 - / / + +
28 | Salmonella Infantis 0O:7(C1) 6,7,14:r:1,5 F401B Cheese 12 + 20.46 - / / + +
29 | Salmonella Kedougou 0:13 (G) 1,13,23:i:lw Ad 929 Bovine environmental sample 16 + 249 - / / + +
30 | Salmonella Kentucky 0:8 (C2-C3) |8,20:i:z¢ Ad1756 Poultry environmental sample 13 + 21.08 - / / + +
31 | Salmonella Kottbus 0:8 (C2-C3) |6,8:¢,h:1,5 Adria 1 Poultry environmental sample 37 + 20.37 - / / + +
32 | Salmonella Landau 0:30 (N) 30::1,2 Ad 499 / 13 + 31.97 - / / + +
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INCLUSIVITY (Salmonella spp. strains) - 7500 FAST PCR Instrument

. PCR Confirmation
Inoculation
No Strain Group Antigenic formula | Reference Origin level Salmonella spp \ISEaImqn_el_Ia Salmonella Brilliance
cful225ml nteritidis Typhimurium Salmonella Latex
Result Cp Result Cp | Result Cp
33 | Salmonella Lille 0:7(C1) 6,7,14:z35 - Adria 37 Food product 31 + 20.29 - / / + +
34 | Salmonella Livingstone 0:7(C1) 6,7,14:d:l,w Ad 1107 Dusts 21 + 21.31 - / / + +
35 | Salmonella London 0:3,10 (E1) |3,{10}{15}:1v:1,6 Adria 326 Cooked meat sample 24 + 20.61 - / / + +
36 | Salmonella Luciana O:11(F) 11:a:e,n,z15 CIP 105626 |/ 21 + 21.44 - / / + +
37 | Salmonella Manhattan 0:8 (C2-C3) |6,8:d:1,5 Adria 900 Dusts from dairy industry 20 + 20.13 - / / + +
38 | Salmonella Maracaibo O:11(F) 11:1vi1,5 CIP 54143 |/ 16 + 21.18 - / / + +
39 | Salmonella Marseille O:11(F) 11:a:1,5 CIP105627 |/ 17 + 20.58 - / / + +
40 | Salmonella Mbandaka o7 (C1) 6,7,14:210:€,n,215 Ad 914 Mayonnaise 27 + 21.52 - / / + +
41 | Salmonella Falkensee 0:3,10 (E1) | 3:i:e,n,z15 693 Ground pork 7 + 19.02 - / / + +
42 | Salmonella Michigan 07 (J) 17:,v:1,2 Ad2327 Low moisture sausage 17 + 20.13 - / / + +
43 | Salmonella Mikawasima :7(C1) 6,7,14:y:e,n,z15 Ad1811 Raw ewe milk 35 + 20.18 - / / + +
44 | Salmonella Minnesota 0:21 (L) 21:b:e,nx Ad2328 Feed 25 + 20.34 - / / + +
45 | Salmonella Missisipi 0:13(G) 1,13,23:b:1,5 Ad2329 Parakeet 26 + 20.46 - / / + +
46 | Salmonella Montevideo o7 (C1) 6,7,14:g,m,[p],s:[1,2,7] | Ad912 Raw milk 12 + 20.43 - / / + +
47 | Salmonella Muenchen 0:8 (C2-C3) |6,8:d:1,2 CIP106178 |/ 17 + 20.2 - / / + +
48 | Salmonella Newport :8 (C2-C3) |6,8,20:¢,n:1,2 Adria 586 Sausage 6 + 21.58 - / / + +
49 | Salmonella Norwich :7(C1) 6,7:e,h:1,6 Ad1172 / 1 + 20.82 - / / + +
49 bis | Salmonella Mkamba :7(C1) 6,7:1,v:1,6 Ad1544 Compost 24 + 20.03 - / / + +
50 | Salmonella Ohio :7(C1) 6,7,14:b:l,w Ad1482 Raw cow milk 7 + 21.48 - / / + +
51 | Salmonella Oranienburg O:7(C1) 6,7,14:m,t:[zs7] Ad1724 Cereals 10 + 20.87 - / / + +
52 | Salmonella Orion 0:3,10 (E1) | 3,{10}{15}{15,34}:y:1,5 |27 / 5 + 24.5 - / / + +
53 | Salmonella Paratyphi A 0:2(A) 1,2,12:a:[1,5] ATCC9281 |/ 15 + 21.73 - / / + +
54 | Salmonella Paratyphi C :7(C1) 6,7,[Vil:c:1,5 ATCC 13428 |/ 14 + 20.65 - / / + +
55 | Salmonella Pomona 0:28 (M) 28:y:1,7 CIP105630 |/ 9 + 20.37 - / / + +
56 | Salmonella Poona 0:13(G) 1,13,22:2:1,6 Ad2330 Feed 13 + 21.12 - / / + +
57 | Salmonella Putten 0:13 (G) 13,23:d:l,w Ad2331 Feed for chicken 10 + 20.3 - / / + +
58 | Salmonella Regent 0:3,10 (E1) |3,10:f,g[s]:[1,6] Adria 328 Duck + 21.57 - / / + +
59 | Salmonella Rissen 0:7 (C1) 6,7,14:f,g:- Ad2510 Environment + 19.99 - / / + +
60 | Salmonella Rubislaw 0:11 (F) 11:re,nx Ad2332 Seafood + 19.49 - / / + +
61 | Salmonella salamae 0:42(T) 42 b:e,nx,z15 Ad 593 Cereals + 25.54 - / / + +
62 | Salmonella Senftenberg 0:1,3,19 (E4) [ 1,3,19:9,[s] t:- Ad 355 Seafood cocktail 23 + 20.22 - / / + +
63 | Salmonella Stourbridge 0:8 (C2-C3) |6,8:h:1,6 Ad2297 Raw milk cheese 4 + 25.73 - / / + +
64 | Salmonella Tananarive 0:8 (C2-C3) |6,8:y:1,5 ClP54142 |/ 10 + 21.55 - / / + +
65 | Salmonella Tennessee O:7(C1) 6,7,14:229:[1,2,7] AOOE006 Dusts from dairy industry 9 + 19.75 - / / + +
ADRIA 132/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay




INCLUSIVITY (Salmonella spp. strains) - 7500 FAST PCR Instrument

Thermo Fisher Scientific

. PCR Confirmation
. o . Inoculation Sl i Sal 7
No Strain Group Antigenic formula Reference Origin level Salmonella spp Ean :Z:;?izi sa . a r:f'one_ a Brilliance
cfu/225ml el Salmonella B
Result Cp Result Cp | Result Cp
66 | Salmonella Thompson 0:7(C1) 6,7,14:k:1,5 AER301 Poultry 4 + 20.03 - / / + +
67 | Salmonella Urbana 0:30 (N) 30:b:e,n,x Ad2334 Shrimps 21 + 19.8 - / / + +
68 | Salmonella Veneziana O:11(F) 11:i:e,n,x Adria 233 Food product 19 + 21.16 - / / + +
69 | Salmonella Virchow :7(C1) 6,7,14:r:1,2 Adria F276 | Curry 41 + 20.32 - / / + +
70 | Salmonella Wandsworth 0:39(Q) 39:b:1,2 Ad2335 Fillet of mullet 5 + 20,12 - / / + +
71 | Salmonella Waycross 0:41(S) 41:24,253:[€,n,Z15] CIP105634 |/ 1 + 20,83 - / / + +
72 | Salmonella Wayne 0:30(N) 30:9:z51:- Ad502 / + (+milk) + 33,00 - / / + (small colonies) -
73 | Salmonella Weltevreden (3,{10{15}:r:z6) 0:3,10 (E1) | 3,{10}{15}:r:z¢ Ad2336 Water 23 + 20,58 - / / + +
74 | Salmonella Worthington 0:13(G) 1,13,23:z:lw Adria 3506 | Paté 32 + 22,6 - / / + +
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INCLUSIVITY (Salmonella Typhimurium strains) - 7500 FAST PCR Instrument

Anfigenic Inoculation PCR Confirmation
No Strain Group forr?\ula Strain reference Origin level Salrzggella ‘Z‘#ﬂﬁﬁﬁ{f Ts:m;z:’ill"?n Brilliance | .| Serological
cfu/225ml Result Cp Result | Cp | Result Cp Salmonella confirmation

1 | Salmonella variant Typhimurium | O:4 (B) |4,5:i:- Ad2509 Environmental sample (meat) 30 + 21.12 / + 20.69 + + 4:j-
2 | Salmonella Typhimurium B 4:i1,2 Ad1070 Environmental sample (pork industry) 4 + 21.27 / + 20.62 + + 41,2
3 | Salmonella Typhimurium B 4i1,2 Ad1410 Ground pork meat 12 + 26.63 / + 25.43 + + 4i1,2
4 | Salmonella Typhimurium B 412 Ad1484 Liquid egg product 7 + 27.88 / + 26.88 + + 41,2
5 | Salmonella Typhimurium B 412 Ad1876 Low moisture sausage 2 + 26.57 / + 25.44 + + 41,2
6 | Salmonella Typhimurium B 412 Ad2226 Merguez 8 + 24.57 / + 23.51 + + 41,2
7 | Salmonella Typhimurium B 14,[5),12:i:1,2 |2014LSAL04593 | Eggs 2 + 22.82 / + 22.12 + + 41,2
8 | Salmonella Typhimurium B 1,4,[51,12:i:1,2 |2014LSAL04863 | Environment (Poultry) 14 + 23.24 / + 22.62 + + 4::1,2
9 | Salmonella Typhimurium B 145),12:i:12 |2014LSAL05112 |Emissaries 6 + 26.96 / + 25.97 + + 4::1,2
10 | Salmonella Typhimurium B 14,[5),12:i:1,2 |2013LSAL00808 | Cattle 6 + 25.04 / + 23.98 + + 41,2
11 | Salmonella Typhimurium B 1,4,[5],12:i:12 |2011LSAL06976 | Pork meat 10 + 30.22 / + 29.19 + + 41,2
12 | Salmonella Typhimurium B 14,[5,12:i:12 |2017LSAL01523 | Soybean meal 8 + 29.1 / + 28.4 + + 41,2
13 | Salmonella Typhimurium B 1,45),12:i:1,2 |2014LSAL01170 | Chicken carcass 6 + 27.85 / + 27.02 + + 4::1,2
14 | Salmonella Typhimurium B 1,45),12:i:12 |2014LSAL04138 |Emissaries 8 + 37.36 / + 37.41 + + 4::1,2
15 | Salmonella Typhimurium B 1,4[5],12:i:1,2 |2014LSAL02324 | Chicken meat 7 + 26.25 / + 25.2 + + 4::1,2
16 | Salmonella Typhimurium B 1,4,[5],12:i:12 |2014LSAL03800 | Pork meat 2 + 31.09 / + 30.18 + + 41,2
17 | Salmonella S.L(VITI) B 14,[512:-:- 2014LSAL05371 | Duck meat 3 + 31.21 / + 30.58 + + 4:-1.2
18 | Salmonella S.I(VMTI) B 1,4,[5],12:-:12 |2014LSAL03826 |Nandou 37 + 21.27 / + 20.59 + + 4:-1.2
19 | Salmonella S.I (VMTI) B 14,5112 :i:- 2014LSAL04529 | Environment (Poultry) 6 + 36.49 / + 35.6 + + 4:i-
20 | Salmonella S.I (VMTC) B 14,5112 :i:- 2014LSAL03854 | Pork meat 4 + 20.89 / + 20.45 + + 4:i-
21 | Salmonella S.I (VMTC) B 14,5112 :i:- 2013LSAL04650 | Beef meat + 21.71 / + 21.19 + + 4:i-
22 | Salmonella S.I (VMTC) B 14,5120 :- 2014LSAL04070 | Turkey meat 16 + 21.08 / + 20.58 + + 4:i-
23 | Salmonella S.I (VMTC) B 14,5120 :- 2014LSAL03802 | Chicken meat 4 + 22.38 / + 21.93 + + 4:i-
24 | Salmonella S.I (VMTC) B 14,5120 :- 2013LSAL01351 | Cattle 15 + 24.37 / + 24.01 + + 4:i-
25 | Salmonella S.I(VITC) B 14,[5),12:-:- 2014LSAL00024 | Boar meat 13 + 21.3 / + 20.67 + + 4:--
26 | Salmonella S.I(VITC) B 14,[5),12:-:- 2014LSAL00070 | Fillet of doe 9 + 21.22 / + 20.62 + + 4:--
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INCLUSIVITY (Salmonella Enteritidis strains) - 7500 FAST PCR Instrument

Thermo Fisher Scientific

PCR Confirmation
; PR - Inoculation level | Salmonella Salmonella Salmonella
Strain Group | Antigenic formula Reference Origin cfu/225ml <o Enteritidis Typhimurium Simgggﬁa Latex | Serological confirmation
Result | Cp | Result | Cp Result Cp

1 | Salmonella Enteritidis | D1 9:g,m:1,7 657 Egg product 7 + 2028 + |21.24 - / + + 9:g,m:1,7
2 | Salmonella Enteritidis | D1 9:g,m:1,7 2532 Ham 18 + |2023| + |2098 - / + + 9:g,m:1,7
3 | Salmonella Enteritidis | D1 9:g,m:1,7 Ad477 Poultry meat 29 + 2007 + [21.20 - / + + 9:g,m:1,7
4 | Salmonella Enteritidis | D1 9:g,m:1,7 Ad2294 Beef meat 35 + 2014 + [21.10 - / + + 9:g,m:1,7
5 | Salmonella Enteritidis | D1 9:g,m:1,7 Ad2721 Poultry meat 26 + |1997| + [2080 - / + + 9:g,m:1,7
6 | Salmonella Enteritidis | D1 1912:gm:- 2002LSAL13251 | Chicken meat 9 + |2708| + |2837 - / + + 9:g,m:1,7
7 | Salmonella Enteritidis | D1 1912:gm:- 2003LSAL06400 | Cooked carrots 8 + 2182 + [2295 - / + + 9:g,m:-
8 | Salmonella Enteritidis | D1 1912:gm:- | 2005LSAL13846 |Environment (Poultry) 7 + 2101 + | 219 i / ¥ + 9:g,m:-
9 | Salmonella Enteritidis | D1 1912:gm:- 2010LSAL00788 | Duck meat 9 + 20.09 + 21.16 - / + + 9:.g,m:-
10 | Salmonella Enteritidis | D1 1912:gm:- | 2011LSAL02686 |Environment (Poultry) 3 + | 2875] + | 2449 i / ¥ + 9:g,m:-
11 | Salmonella Enteritidis | D1 1912:gm:- 2015LSAL00802 | Animal feed 3 + (2211 + 22.8 - / + + 9:g,m:-
12 | Salmonella Enteritidis | D1 1912:gm:- 2010LSAL01431 | Ground beef meat 10 + | 274 + | 2772 - / + +W 9:g,m:-
13 | Salmonella Enteritidis | D1 1912:gm:- 2009LSAL06251 | Cooked beef 5 + | 213 + 12219 - / + + 9:g,m:-
14 | Salmonella Enteritidis | D1 1912:gm:- | 2009LSAL06252 |Environment (Poultry) 11 + |2182] + 2301 i / ¥ + 9:g,m:-
15 | Salmonella Enteritidis | D1 1912:gm:- | 2004LSAL04511 |Egg shel 9 + |2088] + |2167 i / ¥ + 9:g,m:-
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INCLUSIVITY (Group B) - 7500 FAST PCR Instrument

. PCR Confirmation
. - - Inoculation Salmonella Salmonella Salmonella

No | Strain Group | Antigenic formula | Reference Origin fIe2\/2eI | - Enteritidis Typhimurium Brilliance . Serglogigal

cfu/225m o o Resut | Cp| Resut | Cp Salmonella confirmation
1 | Salmonella Essen 04 (B) |4,12:gm:- 38 / 24 + 204 - / / + + /
2 | Salmonella Lagos 0:4 (B) |1,4,5),12:i:1,5 173 Sausages 33 + 20.83 - / / + + /
3 | Salmonella Indiana 04 (B) |1,412:2:1,7 Ad174 Dairy product 28 + 20.27 - / / + + /
4 | Salmonella Saintpaul 0:4 (B) |1,4,[5],12:¢,h:1,2 Ad203 / 43 + 20.15 - / / + + /
5 | Salmonella Heidelberg 0:4 (B) |1,4,[5],12:r:1,2 Ad335 / 27 + 20.37 - / / + + /
6 | Salmonella Chester 0:4 (B) |1,4,[5],12:¢,h:e,n,x CIP103543 / 39 + 21.31 - / / + + /
7 | Salmonella Wien 0:4 (B) [1,4,12,27:b:ilw ClP8122 / 32 + 2743 - / / + + /
8 | Salmonella Paratyphi B var java | 0:4 (B) |1,4,[5],12:b:1,2 CIP56.26 / 13 + 20.51 - / / + + /
9 | Salmonella Paratyphi B 0:4 (B) [14,[5],12:b:1,2 Ad1439 Poultry meat 30 + 20.65 - / / + + /

Salmonella 16 - / 8 / / st / /

10 Stanley 04 (B) |14,5],12,27:d:1,2 Ad1688 Environmental sample (chocolate) ;

43 (+milk) + 21.18 - / / + + /
11 | Salmonella Kingston 04 (B) |14,5],12,27:9,5,t:[1,2] | Ad1726 Primary production samples 27 + 20.3 - / / + + /
12 | Salmonella Duisburg 04 (B) |1,4,1227.denzis | Ad1812 Raw ewe milk 24 + 20.23 - / / + + /
13 | Salmonella Hessarek 04 (B) |4,12,27:a:1,5 Ad1871 / 26 + 23.96 - / / + + /
14 | Salmonella Bredeney 04 (B) |1,4,12,27:1v:1,7 Ad2042 Turkey meat 27 + 20.42 - / / + + /
15 | Salmonella Agona 0:4 (B) |1,4,[5],12,f9,s:[1,2] |Ad2281 Pork meat 21 + 21.05 - / / + + /

Salmonella 15 - / - / / st / /

16 Abortusovis 04 (B) |4,12:,¢1,6 Ad2320 Primary production samples : -

54 (+milk) + 35.85 - / [ | +d(Pcolonies) | +w /
17 | Salmonella Abortusequi 0:4 (B) |4,12:-enx Ad2321 / 7 + 34.59 - / / + + /
18 | Salmonella Brandenburg 0:4 (B) |4,[5],12:1,v:e,nz1s Ad2420 Sausages 21 + 20.77 - / / + + /
19 | Salmonella Schwarzengrund 04 (B) |1,4,12,27:d:1,7 Ad2704 Turkey meat 20 + 20.43 - / / + + /
20 | Salmonella Derby 0:4 (B) |1,4,5],12:.9:[1,2] Ad2713 Environmental sample (Feed) 27 + 20.45 - / / + + /
21 | Salmonella Agama 04 (B) [4,12:i:16 2016LSAL04181 | Horse 10 + 25.86 - / / + + /
22 | Salmonella Gloucester 04 (B) [141227:i:lw 2014LSAL06001 | Environment (poultry) 20 + 22.14 - / / + + /
23 | Salmonella Farsta 04 (B) |412:i:enx 2009LSAL07133 | Environment (poultry) 61 + 18.62 - / | |+ (beige colonies) | + /
24 | Salmonella Lagos 0:4(B) |14,5],12:i:1)5 2009LSAL09082 |/ 27 + 21.15 - / / + + /
25 | Salmonella Saintpaul 0:4 (B) [14,[5],12:-:- 2013LSAL03035 | Turkey meat 8 + 21.16 - / / + +
26 | Salmonella Agona 0:4 (B) [14,[5],12:-:- 2014LSAL05711 | Chicken meat 16 + 20.39 - / / + +
27 | Salmonella Agama 0:4 (B) [14,[5]1,12:i:- 2015LSAL00306 | Beef carcass 4 + 21.04 - / / + +
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INCLUSIVITY (Groups D1 and D2) - 7500 FAST PCR Instrument

Thermo Fisher Scientific

. PCR Confirmation
N Strain Gr Antigenic formula| Reference Origin Ino::eu‘::;tlon Salmonella Salmonella Salmonella -
° i spp Enteritidis Typhimurium | Brillance Salmo | Latex | S6roiodica
cfu/225ml confirmation
Result Cp Result Cp Result Cp
1 | Salmonella Berta D1 1,9,12:g:- CIP105682 / 27 + 20.09 - / - / + + /
2 | Salmonella Dublin D1 1,9,12:9,p:- Ad1336 Raw milk cheese 25 + 26.4 - / - || -(white colonies) | + /
3 | Salmonella Dublin D1 1,9,12:9,p:- Ad531 Raw milk cheese 39 + 26.38 - / - || -(white colonies) | + /
4 | Salmonella Gallinarum D1 1,9,12:-- 1 Environment (poultry) 40 + 33.2 - / - / + + /
. , _ 45 / - / - / st / /
5 | Salmonella Gallinarum D1 1,9,12:-:- Ad1840 Primary production samples ; ,
19 (+milk) + 37.46 - / - / +d (ucolonies) - /
. . , 8 / - / - / st / /
6 | Salmonella Gallinarum biovar pullorum | D1 1,9,12:-:- Ad300 Environment (poultry) : 5
13 (+milk) + 32.33 - / - / +d (Mcolonies) - /
Salmonella Javiana D1 1,9,12:1,228:1,5 Ad2326 Turkey meat 29 + 20.07 - / - / + + /
Salmonella Napoli D1 1,9,12:1,z13:e,n,x | Ad928 Bovine 38 + 21.68 - / - / + + /
Salmonella Panama D1 1,9,12:1v:1,5 882 Sausages 57 + 20.14 - / - / + + /
10 | Salmonella Panama D1 1,9,12:l,v:1,5 Ad1733 Infant cereals 15 + 22.04 - / - / + + /
. - 19 / - / - / st / /
11 | Salmonella Typhi D1 9,12:d:- Ad302 Clinic :
31 (+milk) + 21.48 - / - / + + /
12 | Salmonella Blegdam D1 1912:gm,q:- |2011LSAL04969 | Environment (poultry) 12 + 21.33 - / + - 9:g,m:
13 | Salmonella Moscow D1 1912:9,4q:- 1995LSAL05721 |/ 11 + 25.91 - / + +yw 9:g,m:-
14 | Salmonella Strasbourg D2 9,46:d:1,7 CIP105632 / 9 + 36.53 - / - I | -(blue colonies) + /
15 | Salmonella QOuakam D2 9,46:729:- Ad1647 Compost 48 + 20.93 - / - / + + /
16 | Salmonella Linguere D2 9,46 :b:z6 2016LSAL02414 | Feeding stuff 28 + 21.37 - / - / + +w /
17 | Salmonella Fresno D2 9,46 : z3: - 2017LSAL02158 | Cheese (Reblochon) 40 + 22.83 - / - ||+ (beige colonies) | + /
18 | Salmonella Hillingdon D2 946:gm:- 2012LSAL04152 |/ 39 + 19.47 - / - / + + 9:g,m:
19 | Salmonella Berta D1 1,912 :[f],9,[t]: - |2011LSALO0786 | Composite 21 + 23.25 - / - / + + /
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Inoculation PCR Confirmation
No Strain Group Antigenic formula Reference Origin level SR Salmqqe{la Sa”?’°"9”a Brilliance
cfu/225ml sp Enteritidis Typhimurium Salmonella Latex
Result Cp Result Cp Result Cp
1 | Salmonella Abaetetuba O:11(F) 11:k1,5 Ad2318 / 12 + 21.15 - / - / + +
2 | Salmonella Aberdeen 011 (F) 11:i:1,2 CIP 105618 |/ 5 + 22.28 - / / + +
3 | Salmonella Adelaide 0:35(0) 35:,g:- Ad2319 Turkey breeding environment 23 + 23.32 - / / + +
4 | Salmonella Anatum 0:310 (E1) | 3,{10}{15}{15,34}:¢,h:1,6 | AOOEQO7 Dusts 13 + 21.86 - / / + +
5 | Salmonella arizonae 0:51 51:24,203'- CIP 5523 Turkey meat 16 + 30.04 - / / + +
6 | Salmonella arizonae 0:48(Y) 48:24,293:- Ad1850 Poultry environmental sample 20 + 27.00 - / / + +
7 | Salmonella Bardo 0:8 (C2-C3) |8:e,hi1,2 Adria 569 Meat for sausage 27 + 22.86 - / / + +
8 | Salmonella Bareilly 0:7(C1) 6,7,14:y:1,5 Ad 1687 Chocolate industry 12 + 21.35 - / / + +
9 | Salmonella Blockley 0:8 (C2-C3) |6,8ki1,5 Ad 923 Poultry environment 18 + 23.05 - / / + +
10 | Salmonella bongori 0:66 66:235:- Ad 599 Environmental sample 34 + 26.71 - / / + +
11 | Salmonella Bovismorbificans 0:8 (C2-C3) |6,8,20:r [i:1,5 Adria 6629 | Sausage 11 + 23.35 - / / + +
12 | Salmonella Braenderup O:7(C1) 6,7,14:¢,h:e,n,zs5 Adria 111 Pork meat 19 + 23.08 - / / + +
13 | Salmonella Caracas 0:6,14 (H)  |[11,6;14,125]:g,m,s:- Ad2322 Spice 25 + 21.59 - / / + +
14 | Salmonella Cerro 0:18 (K) 6,14,18:24,223:1,9] Ad 689 Dehydrated poultry proteins 13 + 27.65 - / / + +
15 | Salmonella Cubana 0:13(G) 1,13,23:20. Ad2323 Dust feed environment 22 + 23.58 - / / + +
16 | Salmonella diarizonae 0:38 (P) 38:lv:zss Ad 451 Ewe milk cheese 25 + 29.11 - / / + +
17 | Salmonella diarizonae 0:61 61:k:1,5,(7) Ad 1300 Raw ewe milk 20 + 2517 - / / + +
18 | Salmonella Emek 0:8 (C2-C3) |8,20:9,m,s:- Ad 333 / 14 + 25.02 - / / + +
19 | Salmonella Gaminara 0:16 () 16:d:1,7 Ad2324 Boar meat 12 + 31.12 - / / + +
20 | Salmonella Give 0:3,10 (E1) | 3,{10K15}15,34}:l,v:1,7 | 436 Ground beef 10 + 22.32 - / / + +
21 | Salmonella Guinea 0:44 (V) 1,44:2101,7 29 / 16 + 21.70 - / / + +
22 | Salmonella Hadar 0:8 (C2-C3) |6,8:z10:€,n.x 24871 Chicken meat 19 + 25.92 - / / + +
23 | Salmonella Havana 0:13(G) 1,13,23:f,g[s]:- Ad 930 Poultry environment 23 + 26.07 - / / + +
24 | Salmonella houtenae 0:50 (2) 50:9,zs1- Ad 596 Dairy product 16 + 30.76 - / / + +
25 | Salmonella Hvittingfoss 0:16 () 16:b:e,n x Ad2325 Raw stuff 16 + 25.81 - / / + +
26 | Salmonella indica 0:6,14 (H)  [[1],6,14,[25]:a:e,n,x Ad 600 Environmental sample 22 + 29.38 - / / + +
27 | Salmonella indica 0:6,14 (H) Ad2337 Chicken breeding environment 17 + 22.88 - / / + +
28 | Salmonella Infantis o7 (C1) 6,7,14r:1,5 F401B Cheese 12 + 21.60 - / / + +
29 | Salmonella Kedougou 0:13(G) 1,13,23:i:l,w Ad 929 Bovine environmental sample 16 + 25.58 - / / + +
30 | Salmonella Kentucky 0:8 (C2-C3) |8,20:i:z¢ Ad1756 Poultry environmental sample 13 + 23.00 - / / + +
31 | Salmonella Kottbus 0:8 (C2-C3) |6,8:¢,h:1,5 Adria 1 Poultry environmental sample 37 + 21.11 - / / + +
32 | Salmonella Landau 0:30 (N) 30::1,2 Ad 499 / 13 + 35.43 - / / + +
33 | Salmonella Lille o:7(C1) 6,7,14:z38:- Adria 37 Food product 31 + 21.55 - / / + +
34 | Salmonella Livingstone 0:7 (C1) 6,7,14:d:lw Ad 1107 Dusts 21 + 23.99 - / / + +
35 | Salmonella London 0:310 (E1) [ 3,{10{15}1,v:1,6 Adria 326 Cooked meat sample 24 + 21.08 - / / + +
36 | Salmonella Luciana O:11(F) 11:a:e,n,z15 CIP 105626 |/ 21 + 23.30 - / / + +
37 | Salmonella Manhattan 0:8 (C2-C3) |6,8:d:1,5 Adria 900 | Dusts from dairy industry 20 + 21.38 - / / + +
38 | Salmonella Maracaibo O:11(F) 11:1,v:1,5 CIP 54143 |/ 16 + 2342 - / / + +
39 | Salmonella Marseille 0:11(F) 11:a:1,5 CIP105627 |/ 17 + 22.64 - / / + +
40 | Salmonella Mbandaka 0:7 (C1) 6,7,14:z10:e,n,215 Ad 914 Mayonnaise 27 + 23.02 - / / + +
41 | Salmonella Falkensee 0:310 (E1) |3:i:e,nzis 693 Ground pork 7 + 31.06 - / / + +
42 | Salmonella Michigan 0:17 (J) 17:1,v:1,2 Ad2327 Low moisture sausage 17 + 22.52 - / / + +
43 | Salmonella Mikawasima O:7(C1) 6,7,14:y:e,n,z15 Ad1811 Raw ewe milk 35 + 21.50 - / / + +
44 | Salmonella Minnesota 0:21(L) 21:b:e,n,x Ad2328 Feed 25 + 21.84 - / / + +
45 | Salmonella Missisipi 0:13(Q) 1,13,23:b:1,5 Ad2329 Parakeet 26 + 21.72 - / / + +
46 | Salmonella Montevideo 0:7 (C1) 6,7,14:9,m,[pl,s:[1,2,7] |Ad912 Raw milk 12 + 21.92 - / / + +
47 | Salmonella Muenchen 0:8 (C2-C3) |6,8:d:1,2 CIP106178 |/ 17 + 23.20 - / / + +
48 | Salmonella Newport 0:8 (C2-C3) ]6,8,20:e,h:1,2 Adria 586 Sausage 6 + 22.71 - / / + +
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. INCLUSIVITY (Salmonella spp. strains) - QS5 PCR Instrume
. PCR Confirmation
[reaEifan Salmonella Salmonella Salmonella
No Strain Group Antigenic formula Reference Origin level s . Brilliance
cful225ml sp Enteritidis Typhimurium Salmonella Latex
Result Cp Result Cp Result Cp
49 | Salmonella Norwich 0:7(C1) 6,7:¢,h:1,6 Ad1172 / 11 + 27.06 - / - / + +
50 | Salmonella Mkamba O:7(C1) 6,7:1,v:1,6 Ad1544 Compost 24 + 19.99 - / / + +
51 | Salmonella Ohio 0:7(C1) 6,7,14:b:lw Ad1482 Raw cow milk 7 + 22.61 - / / + +
52 | Salmonella Oranienburg 0:7(C1) 6,7,14:m,t:[zs7] Ad1724 Cereals 10 + 21.91 - / / + +
53 | Salmonella Orion 0:310 (E1) |3,{10K15}{15,34}y:1,5 |27 / 5 + 26.22 - / / + +
54 | Salmonella Paratyphi A 0:2(A) 1,2,12:a:[1,5] ATCC9281 |/ 15 + 2416 - / / + +
55 | Salmonella Paratyphi C 0:7(C1) 6,7,[Vi:c:1,5 ATCC 13428 |/ 14 + 21.88 - / / + +
56 | Salmonella Pomona 0:28 (M) 28:y:1,7 CIP105630 |/ 9 + 20.78 - / / + +
57 | Salmonella Poona 0:13(G) 1,13,22:2z1,6 Ad2330 Feed 13 + 22.07 - / / + +
58 | Salmonella Putten 0:13 (G) 13,23:d:l,w Ad2331 Feed for chicken 10 + 21.82 - / / + +
59 | Salmonella Regent 0:3,10 (E1) |3,10:f,g[s]:[1,6] Adria 328 Duck 7 + 23.04 - / / + +
60 | Salmonella Rissen o:7(C1) 6,7,14:f,g:- Ad2510 Environment 7 + 20.52 - / / + +
61 | Salmonella Rubislaw 011 (F) 11:r:e,n X Ad2332 Seafood 8 + 20.17 - / / + +
62 | Salmonella salamae 0:42(T) 42 b:e,n X, z15 Ad 593 Cereals 6 + 25.39 - / / + +
63 | Salmonella Senftenberg 0:1,3,19 (E4) | 1,3,19:9,[s],t:- Ad 355 Seafood cocktail 23 + 22.08 - / / + +
64 | Salmonella Stourbridge 0:8 (C2-C3) |6,8:b:1,6 Ad2297 Raw milk cheese 4 + 27.08 - / / + +
65 | Salmonella Tananarive 0:8 (C2-C3) 16,8:y:1,5 ClP54142 |/ 10 + 22.48 - / / + +
66 | Salmonella Tennessee O:7(C1) 6,7,14:209[1,2,7] AOOE006 Dusts from dairy industry 9 + 22.35 - / / + +
67 | Salmonella Thompson O:7(C1) 6,7,14k:1,5 AER301 Poultry 4 + 20.90 - / / + +
68 | Salmonella Urbana 0:30 (N) 30:b:e,nx Ad2334 Shrimps 21 + 21.69 - / / + +
69 | Salmonella Veneziana O:11(F) 11:i:e,n X Adria 233 Food product 19 + 22.23 - / / + +
70 | Salmonella Virchow O:7(C1) 6,7,14:r1,2 Adria F276 | Curry 41 + 21.07 - / / + +
71 | Salmonella Wandsworth 0:39(Q) 39:b:1,2 Ad2335 Fillet of mullet 5 + 22.03 - / / + +
72 | Salmonella Waycross 0:41(S) 41:24,223:[€,n, Z15] CIP105634 |/ 11 + 23.27 - / / + +
73 | Salmonella Wayne 0:30 (N) 30:9:751:- Ad502 / + (+milk) + 35.23 - / [ |+ (small colonies)
74 | Salmonella Weltevreden (3,{10415}:r:z6) 0:3,10 (E1) |3,{10K15}r:zs Ad2336 Water 23 + 22.41 - / / +
75 | Salmonella Worthington 0:13(G) 1,13,23:z2lw Adria 3506 | Paté 32 + 28.60 - / / + +
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INCLUSIVITY (Salmonella Typhimurium strains) - QS5 PCR Instrument

. PCR Confirmation
: S . - cenEL Salmonella Salmonella Salmonella
No | Strain Group | Antigenic formula | Strain reference | Origin level spp Enteritidis Typhimurium Brilliance Latex Serglogi(.:al
cful225ml Result Cp Result | Cp | Result | Cp Salmonella confirmation

1 | Salmonella / 04 (B) |45:- Ad2509 Environmental sample (meat) 30 + 22.12 / + 21.56 + + /

2 | Salmonella Typhimurium | B 41,2 Ad1070 Environmental sample (pork industry) 4 + 22.48 / + 21.91 + + 41,2
3 | Salmonella Typhimurium | B 4:i:1,2 Ad1410 Ground pork meat 12 + 26.25 / + 25.27 + + 4::1,2
4 | Salmonella Typhimurium | B 41,2 Ad1484 Liquid egg product 7 + 27.26 / + 26.54 + + 41,2
5 | Salmonella Typhimurium | B 4:i:1,2 Ad1876 Low moisture sausage 2 + 26.92 / + 25.86 + + 4::1,2
6 | Salmonella Typhimurium | B 4:i:1,2 Ad2226 Merguez 8 + 24.62 / + 23.58 + + 4:i:1,2
7 | Salmonella Typhimurium | B 14[5)12:i:1,2 | 2014LSAL04593 | Eggs 2 + 22.64 / + 21.99 + + 4::1,2
8 | Salmonella Typhimurium | B 1,4,[5],12:i:1,2 |2014LSAL04863 | Environment (Poultry) 14 + 23.34 / + 22.60 + + 41,2
9 | Salmonella Typhimurium | B 14[5)12:i:1,2 |2014LSAL05112 | Emissaries 6 + 27.67 / + 26.72 + + 4::1,2
10 | Salmonella Typhimurium | B 1,4[5],12:i:1,2 |2013LSAL00808 | Cattle 6 + 24.63 / + 23.84 + + 4::1,2
11 | Salmonella Typhimurium | B 1,4,[5],12:i:1,2 |2011LSAL06976 | Pork meat 10 + 31.15 / + 30.11 + + 4::1,2
12 | Salmonella Typhimurium | B 1,4,[5],12:i:1,2 |2017LSAL01523 | Soybean meal 8 + 28.36 / + 27.74 + + 4::1,2
13 | Salmonella Typhimurium | B 1,4,5,12:i:1,2 | 2014LSAL01170 | Chicken carcass 6 + 28.79 / + 27.83 + + 4:i:1,2
14 | Salmonella Typhimurium | B 1,4[5)12:i:1,2 |2014LSAL04138 | Emissaries 8 -I-[+ 38.21 -[-l- / -[-[+ 36.59 + + 4::1,2
15 | Salmonella Typhimurium | B 14[5)12:i:1,2 | 2014LSAL02324 | Chicken meat 7 + 27.00 / + 26.00 + + 4::1,2
16 | Salmonella Typhimurium | B 1,4,[5],12:i:1,2 |2014LSAL03800 | Pork meat 2 + 31.78 / + 30.63 + + 4::1,2
17 | Salmonella S.1(VITI) B 1,4,[5,12:-:- 2014LSAL05371 | Duck meat 3 + 32.52 / + 31.33 + + 4:-1,2
18 | Salmonella S.1(VMTI) B 1,4[5],12:-:1,2 |2014LSAL03826 | Nandou 37 + 21.03 / + 20.45 + + 4:-1,2
19 | Salmonella S.1(VMTI) B 14,[5)12:i: - 2014LSAL04529 | Environment (Poultry) 6 + 36.27 / + 35.17 + + 4:i:-
20 | Salmonella S.1 (VMTC) B 1,4,[5)12:i: - 2014LSAL03854 | Pork meat 4 + 21.28 / + 20.92 + + 4:i:-
21| Salmonella S.1 (VMTC) B 14,5120 - 2013LSAL04650 | Beef meat + 22.02 / + 21.45 + + 4:i:-
22 | Salmonella S.I (VMTC) B 1,4,[5,12:i:- 2014LSAL04070 | Turkey meat 16 + 21.20 / + 20.88 + + 4:i-
23 | Salmonella S.I (VMTC) B 1,4,[5,12:i:- 2014LSAL03802 | Chicken meat 4 + 22.18 / + 22.02 + + 4:i-
24 | Salmonella S.I (VMTC) B 1,4,[5,12:i:- 2013LSAL01351 | Cattle 15 + 24.32 / + 23.76 + + 4:i-
25 | Salmonella S.I(VITC) B 14512 :-:- 2014LSAL00024 | Boar meat 13 + 20.39 / + 19.97 + + 4:-:-
26 | Salmonella S.I(VITC) B 14512 :-:- 2014LSAL00070 | Fillet of doe 9 + 20.94 / + 20.59 + + 4:-:-
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INCLUSIVITY (Salmonella Enteritidis strains) - QS5 PCR Instrument

PCR Confirmation
No | Strain Group | Antigenic formula | Reference Origin [ an et Lo SR Salmo_n_e{la Sa’".’°"‘”".”a Brilliance Serological
cfu/225ml spp Enteritidis Typhimurium Salmonella Latex confirmgtion
Result Cp Result Cp Result Cp

1 | Salmonella Enteritidis | D1 9:g,m:1,7 657 Egg product 7 + 21.01 + 21.30 - / + + 9:g,m:1,7
2 | Salmonella Enteritidis | D1 9:g,m:1,7 2532 Ham 18 + 21.70 + 21.93 - / + + 9:g,m:1,7
3 | Salmonella Enteritidis | D1 9:g,m:1,7 Ad477 Poultry meat 29 + 21.48 + 22.72 - / + + 9:g,m:1,7
4 | Salmonella Enteritidis | D1 9:g,m:1,7 Ad2294 Beef meat 35 + 21.47 + 21.30 - / + + 9:g,m:1,7
5 | Salmonella Enteritidis | D1 9:g,m:1,7 Ad2721 Poultry meat 26 + 21.81 + 21.37 - / + + 9:g,m:1,7
6 | Salmonella Enteritidis | D1 1912:gm:- 2002LSAL13251 | Chicken meat 9 + 29.12 + 28.00 - / + + 9:g,m:1,7
7 | Salmonella Enteritidis | D1 1912:gm:- 2003LSAL06400 | Cooked carrots 8 + 22.91 + 22.76 - / + + 9:g,m:-

8 | Salmonella Enteritidis | D1 19,12:gm:- 2005LSAL13846 | Environment (Poultry) 7 + 21.63 + 21.83 - / + + 9:g,m:-

9 | Salmonella Enteritidis | D1 19,12:gm:- 2010LSAL00788 | Duck meat 9 + 20.94 + 21.34 - / + + 9:g,m:-
10 | Salmonella Enteritidis | D1 1912:gm:- 2011LSAL02686 | Environment (Poultry) 3 + 22.92 + 22.52 - / + + 9:g,m:-
11 | Salmonella Enteritidis | D1 1912:gm:- 2015LSAL00802 | Animal feed 3 + 21.41 + 21.59 - / + + 9:g,m:-
12 | Salmonella Enteritidis | D1 1912:gm:- 2010LSAL01431 | Ground beef meat 10 + 28.00 + 27.02 - / + +w 9:g,m:-
13 | Salmonella Enteritidis | D1 19,12:gm:- 2009LSAL06251 | Cooked beef 5 + 21.29 + 21.27 - / + + 9:g,m:-
14 | Salmonella Enteritidis | D1 19,12:gm:- 2009LSAL06252 | Environment (Poultry) 11 + 20.36 + 20.26 - / + + 9:g,m:-
15 | Salmonella Enteritidis | D1 19,12:gm:- 2004LSAL04511 | Egg shell 9 + 21.56 + 21.57. - / + + 9:g,m:-
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INCLUSIVITY (Group B) - QS5 PCR Instrument

. PCR Confirmation
et EleT Salmonella Salmonella Salmonella
No | Strain Group | Antigenic formula Reference Origin level Enteritidis Tvohimurium Berilliance Late Serological
cfu/225ml R Spp 0 yp Salmonella X! confirmation
esult Cp Result | Cp Result Cp
1 | Salmonella Essen 04 (B) |4,12:gm:- 38 / 24 + 21.23 - / - / + + /
2 | Salmonella Lagos 04 (B) [14,[5],12:i:1,5 173 Sausages 33 + 22.25 - / / + + /
3 | Salmonella Indiana 04 (B) [14/12:z17 Ad174 Dairy product 28 + 20.99 - / / + + /
4 | Salmonella Saintpaul 04 (B) [14,5],12:¢,h:1,2 Ad203 / 43 + 21.21 - / / + + /
5 | Salmonella Heidelberg 04 (B) [14,5],12:r:1,2 Ad335 / 27 + 21.41 - / / + + /
6 | Salmonella Chester 04 (B) |1,4,5],12:¢,h:e,nx CIP103543 / 39 + 23.57 - / / + + /
7 | Salmonella Wien 04 (B) |14,1227:b:lw CIP8122 / 32 + 27.86 - / / + + /
8 | Salmonella Paratyphi B varjava |0:4 (B) |1,4,[5],12:b:1,2 CIP56.26 / 13 + 21.94 - / / + + /
9 | Salmonella Paratyphi B 04 (B) [14,5],12:b:1,2 Ad1439 Poultry meat 30 + 21.75 - / / + + /
. 16 - / - / / st / /
10 | Salmonella Stanley 04 (B) |14,5],12,27:d:1,2 Ad1688 Environmental sample (chocolate) 43 (+milk) n 2343 . | / " n /
11 | Salmonella Kingston 04 (B) [14,5],12,27:9,5,t:[1,2] | Ad1726 Primary production samples 27 + 21.59 - / / + + /
12 | Salmonella Duisburg 04 (B) [1,4,12,27.d:e,n,z15 Ad1812 Raw ewe milk 24 + 23.54 - / / + + /
13 | Salmonella Hessarek 04 (B) |412,2T:a:1,5 Ad1871 / 26 + 27.28 - / / + + /
14 | Salmonella Bredeney 04 (B) [141227:1v1,7 Ad2042 Turkey meat 27 + 22.88 - / / + + /
15 | Salmonella Agona 04 (B) [14,5],12,f9,s:1,2] |Ad2281 Pork meat 21 + 22.78 - / / + + /
15 - / - / / st / /
16 | Salmonella Abortusovis 04 (B) |4,12:c:1,6 Ad2320 Primary production samples 54 (+milk) - / - / / +d (Mcolonies) +w /
321 (+milk) + 35.37 - / / +d (ucolonies) +w /
17 | Salmonella Abortusequi 04 (B) [4,12:-e,nx Ad2321 / 7 + 23.52 - / / + + /
18 | Salmonella Brandenburg 04 (B) [4,[5]12:,v:e,n,zss Ad2420 Sausages 21 + 24.71 - / / + + /
19 | Salmonella Schwarzengrund 04 (B) [141227:.d:1,7 Ad2704 Turkey meat 20 + 22.63 - / / + + /
20 | Salmonella Derby 04 (B) [14,5,12:f,9:1,2] Ad2713 Environmental sample (Feed) 27 + 21.25 - / / + + /
21 | Salmonella Agama 04(B) |412:i:1,6 2016LSAL04181 | Horse 10 + 27.97 - / / + + /
22 | Salmonella Gloucester 04(B) |141227:i:lw 2014LSAL06001 | Environment (poultry) 20 + 22.13 - / / + + /
23 | Salmonella Farsta 04 (B) |412:i:enx 2009LSAL07133 | Environment (poultry) 61 + 20.33 - / | | +(beige colonies) | + /
24 | Salmonella Lagos 04(B) [14][512:i:15 2009LSAL09082 | / 27 + 20.97 - / / + + /
25 | Salmonella Saintpaul 04(B) |[14[512:-:- 2013LSAL03035 | Turkey meat 8 + 21.77 - / / + + 4:--
26 | Salmonella Agona 04(B) [14][512:-:- 2014LSAL05711 | Chicken meat 16 + 21.76 - / / + + 4:-:-
27 | Salmonella Agama 04 (B) [14[512:i:- 2015LSAL00306 | Beef carcass 4 + 22.97 - / / + + 4:-:-
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) - @S5 PCR Instrument
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. PCR Confirmation
csL Salmonella Salmonella Salmonella
No Strain Group Antigenic formula Reference Origin level Enteritidis Tvohimurium Brilliance Lat Serological
cfu/225ml SPP nrendt yp Salmonella X1 confirmation
Result Cp Result Cp Result Cp

1 | Salmonella Berta D1 1,9,12:g:- CIP105682 / 27 + 21.11 - / - / + + /
2 | Salmonella Dublin D1 1,9,12:9,p:- Ad1336 Raw milk cheese 25 + 26.69 - / /| -(white colonies) | + /
3 | Salmonella Dublin D1 1,9,12:9,p:- Ad531 Raw milk cheese 39 + 27.62 - / /| -(white colonies) | + /
4 | Salmonella Gallinarum D1 1,9,12:-:- 1 Environment (poultry) 40 + 35.74 - / / + + /

. 45 - / - / / st / /
5 | Salmonella Gallinarum D1 1,9,12:-- Ad1840 PPS 19 (+milk) n 3577 . / | +d (pcolonies) - |
6 | Salmonella Gallinarum biovar pullorum | D1 1,9,12:-:- Ad300 Environment (poultry) 13 (+8milk) + 33{0 4 ; 5 +d (pcsc')tlonies) / ;
7 | Salmonella Javiana D1 1,9,12:1,298:1,5 Ad2326 Turkey meat 29 + 21.13 - / / + + /
8 | Salmonella Napoli D1 1,9,12:1 z13:€,n,X Ad928 Bovine 38 + 23.63 - / / + + /
9 | Salmonella Panama D1 1,9,12:1v:1,5 882 Sausages 57 + 20.88 - / / + + /
10 | Salmonella Panama D1 1,9,12:l,v:1,5 Ad1733 Infant cereals 15 + 22.90 - / / + + /

. - 19 - / - / / st / /
11 | Salmonella Typhi D1 9,12:d:- Ad302 Clinic 31 (+milk) n 2068 . / / " n /
12 | Salmonella Blegdam D1 19,12:gmgq: - 2011LSAL04969 | Environment (poultry) 12 + 20.49 _ / + - 9:g,m:-
13 | Salmonella Moscow D1 1912:94:- 1995LSAL05721 |/ 11 + 26.17 / + +Hw 9:g,m:-
14 | Salmonella Strasbourg D2 9,46:d:1,7 CIP105632 / 9 + 37.29 - / / -(blue colonies) + /
15 | Salmonella Ouakam D2 9,46:209:- Ad1647 Compost 48 + 21.43 - / / + + /
16 | Salmonella Linguere D2 946:b:z 2016LSAL02414 | Feeding stuff 28 + 20.91 - / / + +w /
17 | Salmonella Fresno D2 9,46 :z3: - 2017LSAL02158 | Cheese (Reblochon) 40 + 22.34 - / | |+ (beige colonies) | + /
18 | Salmonella Hillingdon D2 946:gm:- 2012LSAL04152 |/ 39 + 19.20 - / / + + 9:g,m:-
19 | Salmonella Berta D1 19,12 :[fl,0,] : - 2011LSAL00786 | Composite 21 + 20.76 - / / + + /
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. EXCLUSIVITY-7500FastPCRInstrument

PCR
Strain Reference Origin Inoculation Salmonella Salmonella Salmonella
level spp Enteritidis Typhimurium
Result Cp Result Cp Result Cp
1 | Citrobacter braakii Ad833 Raw beef meat 4.4 x10° - / - / - /
2 | Citrobacter Diversus adria 140 Raw milk 3.4 x105 - / / /
3 | Citrobacter freundii adria 23 Raw pork sausage | 4.4 x 10° - / / /
4 | Citrobacter freundii adria 175 Raw duck meat 7.1x105 - / / /
5 | Citrobacter koseri adria 71 Frozen vegetables | 4.4 x 105 - / / /
6 | Enterobacter agglomerans | adria 11 Cheese 3.4 x10° - / / /
7 | Enterobacter amnigenus A00C068 Raw poultry meat | 2.9 x 10° - / / /
8 | Enterobacter cloacae adria 10 Raw milk 3.0x 105 - / / /
9 | Enterobacter intermedius | adria 60 Bean 3.1x105 - / / /
10 | Enterobacter kobei Ad 342 Ham 3.7x105 - / / /
11 | Enterobacter sakazakii adria 95 Fermented milk 2.8 x10° - / / /
12 | Erwinia carotovora CIP 8283 Potatoes 4.0 x 10 - / / /
13 | Escherichia coli adria 19 Grated carrots 2.0x10° - / / /
14 | Escherichia hermanii Ad 461 Dessert 74x104 - / / /
15 | Escherichia vulneris adria 132 Veal liver 2.6 x10° - / / /
16 | Hafnia alvei adria 167 Raw pork sausage | 6.4 x 105 - / / /
17 | Klebsiella oxytoca 57 Food product 2.1x10° - / / /
18 | Klebsiella pneumoniae 47 Raw turkey meat 3.6 x105 - / / /
19| Kluyvera spp adria 41 Raw milk 4.8 x10° - / / /
20 | Morganella morganii CIP A236 / 5.7x105 - / / /
21| Pantoea agglomerans adria 62 Frozen vegetables | 1.0 x 10° - / / /
22 | Proteus mirabilis Ad639 Mayonnaise 7.5x105 - / / /
23 | Proteus vulgaris adria 43 Sliced ham 1.6 x 105 - / / /
24 | Providencia rettgeri adria 112 White liquid egg 3.9x105 - / / /
25 | Rhanella aquatilis adria 69 Molluscs 2.0x10° - / / /
26 | Serratia liquefaciens 26 Egg product 4.2 x 105 - / / /
27 | Serratia proteomaculans A00C056 Ham 3.3x105 - / / /
28 | Shigella flexneri CIP 8248 / 3.1x10° - / / /
29 | Shigella sonnei CIP 8249T (ATCC 29930) |/ 1.9x 105 - / / /
30 | Yersinia enterocolotica adria 32 Bacon 3.3x10° - / / /
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EXCLUSIVITY - QS5 PCR Instrument

PCR
No Strain Reference Origin Inoculation Salmonella Salmonella Salmonella
level spp Enteritidis Typhimurium
Result Cp Result Cp Result Cp
1 | Citrobacter braakii Ad833 Raw beef meat 4.4 x10° - / - / - /
2 | Citrobacter Diversus adria 140 Raw milk 3.4 x10° / / /
3 | Citrobacter freundii adria 23 Raw pork sausage | 4.4 x10° / / /
4 | Citrobacter freundii adria 175 Raw duck meat 7.1x10° / / /
5 | Citrobacter koseri adria 71 Frozen vegetables | 4.4 x 105 / / /
6 | Enterobacter agglomerans | adria 11 Cheese 3.4 x105 / / /
7 | Enterobacter amnigenus A00C068 Raw poultry meat 2.9x 100 / / /
8 | Enterobacter cloacae adria 10 Raw milk 3.0x10° / / /
9 | Enterobacter intermedius | adria 60 Bean 3.1 x 109 / / /
10 | Enterobacter kobei Ad 342 Ham 3.7 x 108 / / /
11 | Enterobacter sakazakii adria 95 Fermented milk 2.8 x10° / / /
12 | Erwinia carotovora CIP 8283 Potatoes 4.0x104 / / /
13 | Escherichia coli adria 19 Grated carrots 2.0 x 100 / / /
14 | Escherichia hermanii Ad 461 Dessert 7.4 x104 / / /
15 | Escherichia vulneris adria 132 Veal liver 2.6 x10° / / /
16 | Hafnia alvei adria 167 Raw pork sausage | 6.4 x10° / / /
17 | Klebsiella oxytoca 57 Food product 2.1 x10° / / /
18 | Klebsiella pneumoniae 47 Raw turkey meat 3.6 x 109 / / /
19 | Kluyvera spp adria 41 Raw milk 4.8x10° / / /
20 | Morganella morganii CIP A236 / 5.7 x10° / / /
21 | Pantoea agglomerans adria 62 Frozen vegetables | 1.0 x 10° / / /
22 | Proteus mirabilis Ad639 Mayonnaise 7.5x10% / / /
23 | Proteus vulgaris adria 43 Sliced ham 1.6 x 105 / / /
24 | Providencia rettgeri adria 112 White liquid egg 3.9x 100 / / /
25 | Rhanella aquatilis adria 69 Molluscs 2.0x10° / / /
26 | Serratia liquefaciens 26 Egg product 4.2 x10° / / /
27 | Serratia proteomaculans A00C056 Ham 3.3x 100 / / /
28 | Shigella flexneri CIP 8248 / 3.1 x10° / / /
29 | Shigella sonnei CIP 8249T (ATCC 29930) |/ 1.9x105 / / /
30 | Yersinia enterocolotica adria 32 Bacon 3.3x10° / / /
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Appendix 7 - Results obtained by the collaborative laboratories and the expert laboratory

BS : Brilliance™ Salmonella

Laboratory A1
Aerobic mesophilic flora: 1.1 104 CFU/g

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
BT (IC DAL 10 () Typhimurium and Enteritidis Multiplex PCR Assay P
N°Sample RVS MKTTn PCR Confirmation . Agreement
Latex Final | Salmonella Salmo_n_e{la Salmone_lla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex firmation result result
Result] CT |Result[CT|Result] CT |Resut] CT | BS oon

A4 - - / - - / - |/ ]+ [3784] + [32.08 - + + 41,2 + - NAENGi)
A6 - - / - - / - / + [3301] + [31.68 + + + 41,2 + - NAN@l)
A10 - - / - - / - / - / + [31.89 - - - / - - NA
A13 - - / - - / - / - / + |31.62 + + + 41,2 + - NAN@H)
A15 - - / - - / - / - / + [31.84 + + + 41,2 + - NAeN@i)
A18 - - / - - / - / - / + 3201 + + + 41,2 + - NAN@l)
A20 - - / - - / - / - / + [31.83 + + + 41,2 + - NAeN@i)
A24 - - - / - - / - / - / + 31.65 + + + 4::1,2 + - NAFN ()
A1 + + + + + + + 12055| - / + 1975 + 130.81 + + + 4i1,2 + + PA
A5 + + + + + + + 12197 - / + 12083] + [2044 + + + 41,2 + + PA
A9 + - + + + + + |1972] - / + [1877] + 130.07 + + + 4i1,2 + + PA
A11 - - / - + 119.88| - / + [1915] + [29.85 + + + 41,2 + + PD
A14 + + + + + + + 120.02 - / + 1923 + ]29.25 + + + 4::1,2 + + PA
A17 + + + + + + + 121.28] - / + 12026] + [30.31 - + + 41,2 + + PA
A21 + + + + |20.50 - / + 19.33| + 2859 + + + 4::1,2 + + PA
A23 - - - - / - + [19.99| - / + [19.04] + |28.91 + + + 41,2 + + PD
A2 + + + + + + + 12197 - / + [2115] + 13049 + + + 4i1,2 + + PA
A3 + + + + + + + [2174] - / + 2100 + [30.14 + + + 4i1,2 + + PA
A7 + + + |+ [+ [+ + 2147 - [/ [ + J2076] + [2990] + + + 4i1,2 + + PA
Ag : T e | S N
A12 + + + + + + + 12149| - / + 12055 + ]20.01 + + + 4i1,2 + + PA
A16 + + + + + + + [2002] - / + (2047 + [29.92 + + + 4i1,2 + + PA
A19 + + + + + + + 2137 - / + 12048] + [29.16 + + + 4i1,2 + + PA
A22 + + + + + + + 12095| - / + 2036 + |28.44 + + + 41,2 + + PA
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Aerobic mesophilic flora: 1.1 107FU/g

A2

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result| CT |Result|CT|Result| CT |Result| CT BS
A28 - / - - / - / - / + |32.01 + + + 4::1,2 + - NAFN(lt)
A30 - / - - / - / - / + 13219 + + + 41,2 + - NAENGiy
A34 - / - - / - / - / + 32.05 + + + 4::1,2 + - NAFN(a)
A36 - / - - / - / - / + 3216 + + + 4i- + - NAEeniy
A40 - / - - / - / - / + [ 3191 + + + 41,2 + - NAENGiy
A43 - / - - / - / - / + |39 - - / / - - NA
A45 - - / - - / - / - / +  [31.97 + + + 41,2 + - NAENGy
A47 + + + + - / - / - / + 13210 + + + 4:i- + - NDen(at
A26 - - - + [2026] - * + 1925 + |26.85 + + + 41,2 + + PD
A29 - - - - - - - / - / - / + 13193 - + + 41,2 + - NAEeniy
A31 + + + + + + +  [19.71 - / + [19.03] + ]28.04 + + + 4:i:1,2 + + PA
A35 + + + + + + + [2205] - / + 2089 + ]29.93 + + + 41,2 + + PA
A37 - - - - - - + [2089| - / + [20.05] + |30.64 + + + 4i- + + PD
A42 + + + + + + - / - / - / + 13229 - - - - - - ND
Ad4 + + + + + + + 12062| - / + [1963] + |2748 + + + 4ii- + + PA
A48 + + + + + + - / - / - / + 131.80 - - - - - - ND
A25 + + + + + + + (1994 - / + [19.07] + |27.58 + + + 41,2 + + PA
A27 + + + + + + + [1964] - / + [1893] + 12619 + + + 4i1,2 + + PA
A32 + + + + + + +  [19.81 - / + [1911] + ]29.68 + + + 41,2 + + PA
A33 + + + + + + + 12129 - / + 12023 + 2692 + + + 4i1,2 + + PA
A38 + + + + + + + 12024 - / + 1936 + |27.03 + + + 41,2 + + PA
A39 + + + + + + + 12096| - / + [1989] + [29.99 + + + 4i1,2 + + PA
AH1 - - + + + + + 12023| - / + 1912 + [27.05 + + + 4i1,2 + + PA
A46 + + + + + + +12092] - / + 12003] + [27.76 + + + 4i1,2 + + PA
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Laboratory

Aerobic mesophilic flora: 8.8 10‘CFU/g

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS

B4 - / - - / - / - / + | 32.11 - - / / - - NA
B6 - / - - / - / - / + 13207 - - / / - - NA
B10 - / - - / - / - / + 131.92 - - / / - - NA
B13 - / - - / - / - / + [ 31.71 - - / / - - NA
B15 - / - - / - / - / + 32.00 + + + 4::1,2 + - NAFN(lt)
B18 - / - - / - / - / + 13204 - - / / - - NA
B20 - / - - / - / - / + |32.04 - - / / - - NA
B24 - - - - / - - / - / - / + 131.90 - - / / - - NA
B1 + + + + + + - / - / - / + | 32.11 - - / / - - ND
B5 + + + + + + - / - / - / + 3215 - - / / - - ND
B9 + + + + + + + 19.63 - / + 19.11 + | 28.65 + + + 4::1,2 + + PA
B11 + + + + + + - / - / - / + 3213 - - / / - - ND
B14 + + + + + + + 19.35 - / + 1900 + |25.44 + + + 4::1,2 + + PA
B17 + + + + + + - / - / - / + [31.93 - - / / - - ND
B21 + + + + + + + [1952] - / + [19.09| + |25.16 + + + 41,2 + + PA
B23 + + + + + + + | 20.57 - / + 1985| + |26.21 + + + 4::1,2 + + PA
B2 + + + + + + + [2163] - / + 2086 + |29.15 + + + 41,2 + + PA
B3 + + + + + + + |21.80 - / + |2105| + |28.14 + + + 4::1,2 + + PA
B7 + + + + + + + [2233] - / + 2159 + |29.18 + + + 41,2 + + PA
B8 + + + + + + + |21.38 - / + 12072 + |29.26 + + + 4::1,2 + + PA
B12 + + + + + + + [2155] - / +  [21.21 + | 2T.41 + + + 41,2 + + PA
B16 + + + + + + + | 2228| - / + 2165 + 2824 + + + 4:i:1,2 + & PA
B19 + + + + + + + |21.53 - / + 2112 + | 27.51 + + + 4::1,2 + + PA
B22 + + + + + + + |2140| - / + 2102 + |27.06 + + + 4:i:1,2 + & PA
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Laboratory

Aerobic mesophilic flora: 4.8 104CFU/g

c

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS
C4 - / - - / - / - / + |32.08 - - / / - - NA
C6 - / - - / - / - / + 3235 - - / / - - NA
C10 - / - - / - / - / + |32.08 - - / / - - NA
C13 - / - - / - / - / + 31.92 - - / / - - NA
C15 - / - - / - / - / + 3212 - - / / - - NA
C18 - / - - / - / - / + 3224 - - / / - - NA
C20 - / - - / - / - / + 3214 - - / / - - NA
C24 - / - - / - / - / + 13210 - - / / - - NA
C1 - - - - / - + |2166| - / + 12048| + |29.79 + + + 4:i:1,2 + + PD
C5 + + + + + + + 2043 - / + [1956| + |28.72 + + + 4:i:1,2 + + PA
C9 + + + + + + + 2243 - / + |2133| + |27.74 + + + 4::1,2 + + PA
C11 + + + + + + - / - / - / + |31.85 - - / / - - ND
C14 + + + + + + - / - / - / + 3202 - - / / - - ND
C17 + + + + + + + | 2353 - / + 2278 + |2844 + + + 4:i:1,2 + + PA
Cc21 - - - - / - + | 20.58 - / + 1974 + |26.26 + + + 4:i:1,2 + + PD
C23 + + + + + + + |20.82 - / + 1995| + |27.04 + + + 4::1,2 + + PA
C2 + + + + + + + |23.24 - / + (2204 + ]29.99 + + + 4:i:1,2 + + PA
C3 + + + + + + + |2506| - / + 2405 + |30.01 + + + 4::1,2 + + PA
C7 + + + + + + + | 24.55 - / + 2367 + |29.72 + + + 4:i:1,2 + + PA
C8 + + + + + + + [19.66| - / +  [19.11 + 130.82 + + + 4::1,2 + + PA
C12 + + + + + + + 19.88 - / + [19.13| + |25.78 + + + 4:i:1,2 + + PA
C16 + + + + + + + | 20.67 - / + 12002| + |2664 + + + 4::1,2 + & PA
C19 + + + + + + + |20.58 - / + 1958 | + |[26.01 + + + 4::1,2 + + PA
C22 + + + + + + + 120.20 - / + 1934 + 2599 + + + 4::1,2 + + PA
ADRIA 149/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay




Laboratory

Aerobic mesophilic flora: 2.9 108 CFU/g

D

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS
D4 - / - - / - / - / + |31.94 - - / / - - NA
D6 - / - - / - / - / + |31.63 - - / / - - NA
D10 - / - - / - / - / + |31.54 - - / / - - NA
D13 - / - - / - / - / + |31.76 - - / / - - NA
D15 - / - - / - / - / + |31.38 - - / / - - NA
D18 - / - - / - / - / + |31.51 - - / / - - NA
D20 - / - - / - / - / + 13149 - - / / - - NA
D24 - - - - / - - / - / - / + 3145 - - / / - - NA
D1 + + + + + + - / - / - / + |31.62 - - - / - - ND
D5 + + + + + + + 2042 - / + 11992 + |29.99 + + + 4:i:1,2 + + PA
D9 + + + + + + - / - / - / + |31.78 - - / / - - ND
D11 - - - - - - - / - / - / + |31.78 - - / / - - NA
D14 + + + + + + - / - / - / + 13140 - - / / - - ND
D17 + + + + + + + 19.14 - / + |18.84| + |27.18 + + + 4:i:1,2 + + PA
D21 + + + + + + + 19.22 - / + [18.79| + |28.30 + + + 4:i:1,2 + + PA
D23 + + + + + + + | 2117 - / + 2066 + |28.08 + + + 4::1,2 + + PA
D2 + + + + + + + 16.97 - / + (1912 + |29.44 + + + 4:i:1,2 + + PA
D3 + + + + + + + 19.83 - / + 1929 + 2785 + + + 4::1,2 + + PA
D7 + + + + + + + | 28.81 - / + 2014 + |28.74 + + + 4:i:1,2 + + PA
D8 + + + + + + + 19.97 - / + 1944 + |28.04 + + + 4::1,2 + + PA
D12 + + + + + + + 19.53 - / + 1915 + |26.51 + + + 4:i:1,2 + + PA
D16 + + + + + + + 19.12 - / + 1865| + ]29.10 + + + 4::1,2 + & PA
D19 + + + + + + + 18.70 - / + 1837 + [2857 + + + 4::1,2 + + PA
D22 + + + + + + + 19.71 - / + 1922 + |28.87 + + + 4::1,2 + + PA
ADRIA 150/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay




Laboratory

Aerobic mesophilic flora: 3.7 105CFU/g

E1

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result| CT |Result|CT|Result| CT |Result| CT BS
E4 - - - - / - / - / + 13220 - - - - - - NA
E6 - - - - / - / - / + 13207 - - - - - - NA
E10 - - - - / - / - / + 3207 - - - - - - NA
E13 - - - - / - / - / + 13232 - - - - - - NA
E15 - - - - / - / - / + 3235 - - - - - - NA
E18 - - - - / - / - / + 13229 - - - - - - NA
E20 - - - - / - / - / + |32.08 - - - - - - NA
E24 - - - - / - / - / + 13200 - - - - - - NA
E1 - - - - / = + 12044| - / + 1981 + (3027 + + + 4i1,2 + + PD
E5 + + + + + + + | 24.81 - / + 2391 + [30.33 + + + 41,2 + + PA
E9 + + + + + + + 12403| - / + [2336] + (3048 + + + 4i1,2 + + PA
E11 + + + + + + + (2434 - / + 2348 + 30.03 + + + 41,2 + + PA
E14 + + + + + + + 2454 - / + 2360 + |29.86 + + + 41,2 + + PA
E17 + + + + + + + 2267 - / + 2181 + |29.74 + + + 41,2 + + PA
E21 + + + + + + + [2429| - / + 2336 + |29.67 + + + 41,2 + + PA
E23 + + + + + + + 12139 - / + 12074 + 13015 + + + 4i1,2 + + PA
E2 + + + + + + + [23.07] - / + 2215 + |32.08 + + + 41,2 + + PA
E3 + + + + + + + | 2147 - / + 12083 + |30.14 + + + 4::1,2 + + PA
E7 + + + + + + + [2580] - / + 2514 + |30.40 + + + 41,2 + + PA
E8 + + + + + + + |2666| - / + |25.91 + | 30.67 + + + 4::1,2 + + PA
E12 + + + + + + + [2590| - / + 2483 + |30.06 + + + 41,2 + + PA
E16 + + + + + + + | 24.02 - / + 2327 + 2993 + + + 4::1,2 + & PA
E19 + + + + + + + |23.02 - / + 2217 + |29.39 + + + 4::1,2 + + PA
E22 + + + + + + + |22.39 - / + 2180 + 2987 + + + 4::1,2 + & PA
ADRIA 151/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay




Laboratory

Aerobic mesophilic flora: 4.6 106 CFU/g

E2

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS
E28 - / - - / - / - / + 3203 - - - / - - NA
E30 - / - - / - / - / + 13204 - - - / - - NA
E34 - / - - / - / - / + |31.84 - - - / - - NA
E36 - / - - / - / - / + 3213 - - - / - - NA
E40 - / - - / - / - / + |31.73 - - - / - - NA
E43 - / - - / - / - / + 13207 - - - / - - NA
E45 - / - - / - / - / + |32.08 - - - / - - NA
E47 - - - - / - - / - / - / + 13206 - - - / - - NA
E26 + + + + + + - / - / - / + | 32.11 - - - / - - ND
E29 + + + + + + - / - / - / + 3213 - - - / - - ND
E31 + + + + + + + | 24.66 - / + 2402 + 3013 + + + 4::1,2 + + PA
E35 - - - - / - + [30.09] - / + [29.05| + [31.25 + + + 41,2 + + PD
E37 + + + + + + + | 2455 - / + |2377| + |29.86 + + + 4::1,2 + + PA
E42 + + + + + + +  |2417| - / + 2323 + 2912 + + + 41,2 + + PA
E44 + + + + + + + [2263| - / + 2182 + |29.24 + + + 41,2 + + PA
E48 + + + + + + + 2149 - / + 12093 + |29.08 + + + 4::1,2 + + PA
E25 + + + + + + + [21.04| - / + 12037 + ]30.23 + + + 41,2 + + PA
E27 + + + + + + + 121.00 - / + 12045 + |29.48 + + + 4::1,2 + + PA
E32 + + + + + + + 12392 - / + (2314 + ]30.27 + + + 41,2 + + PA
E33 + + + + + + + | 24.79 - / + 2390 + 3034 + + + 4::1,2 + + PA
E38 + + + + + + + |2460| - / + | 24.11 + 129.90 + + + 41,2 + + PA
E39 + + + + + + + | 23.64 - / + 2291 + [29.60 + + + 4::1,2 + & PA
E41 + + + + + + + 2213 - / + 2139 + |28.52 + + + 4::1,2 + + PA
E46 + + + + + + + |21.34 - / + 2057 + |27.33 + + + 4::1,2 + & PA
ADRIA 152/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay




Laboratory

Aerobic mesophilic flora: 3.6 105CFU/g

F

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result| CT |Result|CT|Result| CT |Result| CT BS
F4 - - - / - - / - / - / + [31.70 - - / / - - NA
F6 - + + + + - / - / - / + 3147 - - / / - - ND
F10 - / - - / - / - / + | 31.57 - - / / - - NA
F13 - / - - / - / - / + [31.88 - - / / - - NA
F15 - / - - / - / - / + [31.50 - - / / - - NA
F18 - / - - / - / - / + 13201 - - / / - - NA
F20 - / - - / - / - / + [31.38 - - / / - - NA
F24 - - - - / - - / - / - / + 3155 - - / / - - NA
F1 + + + + + + + 119.29| - / + |18.73| + |29.77 + + + 4:i:1,2 + + PA
F5 - - - - / - - / - / - / + [31.38 - - / / - - NA
F9 + + + + + + + [1850] - / + 1812 + ]29.29 + + + 4:i:1,2 + + PA
F11 + + + + + + + [1810] - / + (1770 + |25.92 + + + 41,2 + + PA
F14 + + + + + + + [18.31 - / + |18.06| + |26.61 + + + 4::1,2 + + PA
F17 + + + + + + + [17.88] - / + (1732 + |28.92 + + + 41,2 + + PA
F21 + + + + + + + [18.02] - / + (1748 + |30.02 + + + 41,2 + + PA
F23 + + + + + + + 18.42 - / + 1802 + |25.39 + + + 4::1,2 + + PA
F2 + + + + + + + [1966] - / +  [19.01 + 13015 + + + 41,2 + + PA
F3 + + + + + + + 19.45 - / + 1879 + 2925 + + + 4::1,2 + + PA
F7 + + + + + + + [19.05] - / + (1834 + |[30.10 + + + 41,2 + + PA
F8 + + + + + + + 19.75 - / + 1913 + 3222 + + + 4::1,2 + + PA
F12 + + + + + + + [1843] - / + |[18.06| + |25.60 + + + 41,2 + + PA
F16 + + + + + + + 18.35 - / + 1802 + |28.20 + + + 4::1,2 + & PA
F19 + + + + + + + 1854 - / + |18.03| + |25.37 + + + 4::1,2 + + PA
F22 + + + + + + + [1842] - / + |17.94| + |24.98 + + + 41,2 + & PA
ADRIA 153/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay




Laboratory

Aerobic mesophilic flora: 2.5 10¢ CFU/g

H1

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS
H4 - / - - / - / - / + 3212 - - / / - - NA
H6 - / - + | 38.79 / + 139.02| + |32.05 + + + 4:i:1,2 + + PD
H10 - / - - / - / - / + |32.06 - - / / - - NA
H13 - / - + 3273 / +  32.01 + 13145 + - + 41,2 + + PD
H15 - / - - / - / - / + 3146 - - / / - - NA
H18 - / - - / - / - / + 3233 - - / / - - NA
H20 - / - - / - / - / + | 3217 - + / / - - NA
H24 - - - - / - - / - / - / + | 3217 - - / / - - NA
H1 + + + + + + + 19.74 - / + (1914 + |29.83 + + + 4:i:1,2 + + PA
H5 - - - - / - + 19.61 - / + [19.08| + |29.04 + - + 4:i:1,2 + + PD
H9 + + + + + + + 19.38 - / + 1889 + |29.06 + + + 4::1,2 + + PA
H11 - + + + + + 18.98 - / + |1853| + |25.73 + - + 4:i:1,2 + + PA
H14 - / - + 19.65 - / + 1920 + |29.39 + - + 4::1,2 + + PD
H17 - - - - / - + 19.36 - / + [19.02| + |30.65 + + + 4:i:1,2 + + PD
H21 + + + + + + + 19.58 - / + [19.03| + |25.87 + + + 4:i:1,2 + + PA
H23 - - - - / - + 2017 - / + 1932 + |27.67 + - + 4::1,2 + + PD
H2 + + + + + + + 19.52 - / + 1897 + |26.62 + + + 4:i:1,2 + + PA
H3 + + + + + + + 19.30 - / + 18.72| + |29.81 + + + 4::1,2 + + PA
H7 + + + + + + + 19.52 - / + [19.02| + |31.82 + + + 4:i:1,2 + + PA
H8 + + + + + + + [19.38| - / + 1876 + ]30.35 + + + 4::1,2 + + PA
H12 + + + + + + + | 20.31 - / + 19.71 + | 2947 + + + 4:i:1,2 + + PA
H16 + + + + + + + 19.62 - / + 19.09| + ]30.09 + + + 4::1,2 + + PA
H19 + + + + + + + 12019 - / + 1952 + [27.69 + + + 4::1,2 + + PA
H22 + + + + + + + | 20.71 - / + 2012 + |30.14 + + + 4::1,2 + + PA
ADRIA 154/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay




Laboratory

Aerobic mesophilic flora: 1.4 107CFU/g

H2

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS
H28 - / - - / - / - / + 3218 - - / / - - NA
H30 - / - - / - / - / + |32.28 - - / / - - NA
H34 - / - - / - / - / + 3237 - - / / - - NA
H36 - / - - / - / - / + 3214 - - / / - - NA
H40 - / - - / - / - / + 3213 - - / / - - NA
H43 - / - - / - / - / + |32.08 - - / / - - NA
H45 - / - - / - / - / + | 31.78 - + / / - - NA
H47 - / - - / - / - / + 131.92 - - / / - - NA
H26 - - - - / - - / - / - / + |32.24 - - / / - - NA
H29 + + + + + + + |20.31 - / + 1990 + [31.03 + + + 4:i:1,2 + + PA
H31 + + + + + + + 121.09 - / + 12036 + |30.21 + + + 4::1,2 + + PA
H35 + + + + + + - / - / - / + | 3247 - - / / - - ND
H37 + + + + + + + 120.34 - / + 19.81 + |26.88 + + + 4::1,2 + + PA
H42 + + + + + + + 120.30 - / + 1984 + [26.37 + + + 41,2 + + PA
H44 + + + + + + + 20.34 - / + 1979 + [26.05 + + + 41,2 + + PA
H48 + + + + + + + 120.20 - / + 1957 | + |29.31 + + + 4::1,2 + + PA
H25 + + + + + + + 12045 - / + 1987 + [30.25 + + + 41,2 + + PA
H27 + + + + + + + |21.04 - / + 12035| + ]30.03 + + + 4::1,2 + + PA
H32 + + + + + + + |21.24 - / + 120.51 + 130.89 + + + 41,2 + + PA
H33 + + + + + + + 12040 - / + 19741 + |27.84 + + + 4::1,2 + + PA
H38 + + + + + + + 120.29 - / + 1977 + [26.78 + + + 41,2 + + PA
H39 + + + + + + + |20.37 - / + 1969| + 2837 + + + 4::1,2 + & PA
H41 + + + + + + + 120.03 - / + 19.41 + | 26.71 + + + 4::1,2 + + PA
H46 + + + + + + + 2122 - / + 2062 + 2948 + + + 4::1,2 + + PA
ADRIA 155/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay




Laboratory

Aerobic mesophilic flora: 6.2 10CFU/g

"1

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS
14 - / - - / - / - / + 131.93 - - / / - - NA
16 - / - - / - / - / + [31.28 - - / / - - NA
110 - / - - / - / - / + 3146 - - / / - - NA
113 - / - - / - / - / + [31.86 - - / / - - NA
115 - / - - / - / - / + |31.70 - - / / - - NA
118 - / - - / - / - / + 3146 - - / / - - NA
120 - / - - / - / - / + |31.52 - + / / - - NA
124 - - - - / - - / - / - / + [ 31.74 - - / / - - NA
I + + + + + + + [1840| - / + |17.77| + |28.14 + + + 4:i:1,2 + + PA
15 + + + + + + + [1943] - / + [1896| + 2643 + + + 41,2 + + PA
19 + + + + + + - / - / - / + 31.35 - - / / - - ND
111 + + + + + + + |[18.76] - / + [1813| + |23.72 + + + 41,2 + + PA
114 - - - - / - + |1879| - / + 1824 + |24.80 + + + 4::1,2 + + PD
7 + + + + + + + [1897| - / + [1828| + 2345 + + + 41,2 + + PA
121 + + + + + + +  [19.02] - / + |1846| + |25.08 + + + 41,2 + + PA
123 + + + + + + + 19.48 - / + 18.76 | + |25.46 + + + 4::1,2 + + PA
12 + + + + + + + [1929] - / + [1875| + 3044 + + + 41,2 + + PA
13 + + + + + + + 18.94 - / + 18.41 + [31.24 + + + 4::1,2 + + PA
17 + + + + + + + [1959] - / + [18.91 + [28.16 + + + 41,2 + + PA
18 + + + + + + + 18.47 - / + 1812 + |31.06 + + + 4::1,2 + + PA
112 + + + + + + + [1995] - / + (1932 + |26.13 + + + 41,2 + + PA
116 + + + + + + + 18.71 - / + 1820 + |25.26 + + + 4::1,2 + & PA
119 + + + + + + + 18.70 - / + (1823 + |29.05 + + + 4::1,2 + + PA
122 + + + + + + + 120.09 - / + 1948 | + |27.02 + + + 4::1,2 + & PA
ADRIA 156/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,

Typhimurium and Enteritidis Multiplex PCR Assay




Laboratory

Aerobic mesophilic flora: 5.8 104 CFU/g

12

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS
128 - / - - / - / - / +  [131.59 - - / / - - NA
130 - / - - / - / - / + 131.90 - - / / - - NA
134 - / - - / - / - / + |31.74 - - / / - - NA
136 - / - - / - / - / + 13202 - - / / - - NA
140 - / - - / - / - / + [31.38 - - / / - - NA
143 - / - - / - / - / + 131.98 - - / / - - NA
145 - / - - / - / - / + [31.67 - - / / - - NA
147 - - - - / - - / - / - / + 3153 - - / / - - NA
126 + + + + + + + (1999 - / + 1927 + 2799 + + + 4i1,2 + + PA
129 - - + + + + - / - / - / + [31.84 - - / / - - ND
131 + + + + + + 13406| - / + 13297 + [31.61 + + + 4i1,2 + + PA
135 + + + + + [2159] - / +  [21.11 + 12833 + + + 41,2 + + PA
137 - - - - / - + [1914| - / + |18.61 + | 26.83 + + + 4::1,2 + + PD
142 + + + + + + + [1948| - / + [19.02| + |21.78 + + + 41,2 + + PA
144 + + + + + + + [20.06] - / + [1950| + |2842 + + + 41,2 + + PA
148 + + + + + + + 18.96 - / + 1836 + |28.38 + + + 4::1,2 + + PA
125 + + + + + + + [19.72| - / + 1912 + |29.06 + + + 41,2 + + PA
127 + + + + + + + 19.75 - / + 1910 + ]27.33 + + + 4::1,2 + + PA
132 + + + + + + + [1919] - / + [1863| + 3017 + + + 41,2 + + PA
133 + + + + + + + 18.81 - / + 1828 | + 2854 + + + 4::1,2 + + PA
138 + + + + + + + 11917 - / + |1858| + |24.64 + + + 41,2 + + PA
139 + + + + + + + 19.70 - / + 1895| + 2925 + + + 4::1,2 + & PA
141 + + + + + + + 19.55 - / + 1905 + [24.92 + + + 4::1,2 + + PA
146 + + + + + + + 19.97 - / + 1936 + |2550 + + + 4::1,2 + + PA
ADRIA 157/160 09 March 2026

Summary report (Version 1)

Thermo Scientific™ SureTect™ Salmonella species,
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Laboratory

Aerobic mesophilic flora: 7.2 105CFU/g

J1

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result| CT |Result|CT|Result| CT |Result| CT BS
J4 - / - - / - / - / + 13200 - - / / - - NA
J6 - / - - / - / - / + 13240 - - / / - - NA
J10 - / - - / - / - / + 13220 - - / / - - NA
J13 - / - - / - / - / + 13220 - - / / - - NA
J15 - / - - / - / - / + 13220 - - / / - - NA
J18 - / - - / - / - / + 13220 - - / / - - NA
J20 - / - - / - / - / + 13210 - - / / - - NA
J24 - - - - / - - / - / - / + 133.20 - - / / - - NA
J1 + + + + + + + (1980 - / + 1920 + (3140 + + + 4i1,2 + + PA
J5 + + + + + + + [2020] - / + 1970 + |27.70 + + + 41,2 + + PA
J9 + + + + + + - / - / - / + 13210 - - - / - - ND
J11 + + + + + + + [2020] - / + [1960| + |26.00 + + + 41,2 + + PA
J14 + + + + + + + 12050| - / + 12000 + [27.50 + + + 4i1,2 + + PA
J17 - - - - - - + [1940] - / + [1880| + |27.10 + + + 41,2 + + PD
J21 + + + + + + + [1960] - / + (1920 + |27.20 + + + 41,2 + + PA
J23 + + + + + + + 12110 - / + 12070 + 3020 + + + 4::1,2 + + PA
J2 + + + + + + + [1910] - / + 1870 + ]30.30 + + + 41,2 + + PA
J3 + + + + + + + 119.90| - / + (1920 + ]30.80 + + + 4::1,2 + + PA
J7 + + + + + + + [19.60| - / + (1910 + ]30.70 + + + 41,2 + + PA
J8 + + + + + + + |2060| - / + 12010 + ]30.10 + + + 4::1,2 + + PA
J12 + + + + + + + 120.00| - / + [19.70] + ]25.30 + + + 41,2 + + PA
J16 + + + + + + + 120.20 - / + 1960 + ]27.00 + + + 4::1,2 + & PA
J19 + + + + + + + 120.70 - / + 12030 + |28.60 + + + 4::1,2 + + PA
J22 + + + + + + + 120.30 - / + 1990 + ]27.00 + + + 4::1,2 + & PA
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Laboratory

Aerobic mesophilic flora: 1.1 107CFU/g

J2

Thermo Fisher Scientific

Reference method: ISO 6579

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result| CT |Result|CT|Result| CT |Result| CT BS
J28 - - - - / - / - / + 13200 - - / / - - NA
J30 - - - - / - / - / + 13220 - - / / - - NA
J34 - - - - / - / - / + 13230 - - / / - - NA
J36 - - - - / - / - / + 132.00 - - / / - - NA
J40 - - - - / - / - / + 13210 - - / / - - NA
J43 - - - - / - / - / + 13260 - - / / - - NA
J45 - - - - / - / - / + 13200 - - / / - - NA
J47 - - - - - - - / - / - / + 13210 - - / / - - NA
J26 + + + + + + - / - / - / + 13210 - - - / - - ND
J29 + + + + + + + [1950| - / + [19.00] + ]26.30 + + + 41,2 + + PA
J31 - - - + 12010] - / + 1960 + ]26.70 + + + 4:i:1,2 + + PD
J35 - - - + [1940| - / + [19.00] + 2590 + + + 41,2 + + PD
J37 - - - - - - - / - / - / + 13210 - - - / - - NA
J42 + + + + + + + 12030 - / + 2040 + ]29.60 + + + 41,2 + + PA
J44 - - - - - - - / - / - / + 13220 - - - / - - NA
J48 + + + + + + + 11930 - / + 119.00] + 12590 + + + 4i1,2 + + PA
J25 + + + + + + + 12000 - / + |1840| + |27.30 + + + 41,2 + + PA
J27 + + + + + + + 12010] - / + [1970] + [2740 + + + 4i1,2 + + PA
J32 + + + + + + + [1980] - / + 1940 + |26.50 + + + 41,2 + + PA
J33 + + + + + + + 12020] - / + 1980 + 12820 + + + 4i1,2 + + PA
J38 + + + + + + + [2010] - / + 1960 + |26.80 + + + 41,2 + + PA
J39 + + + + + + + 12010] - / + [1960] + [26.10 + + + 4i1,2 + + PA
J41 + + + + + + + [1950] - / + 1910 + |26.70 + + + 41,2 + + PA
J46 + + + + + + + 12030] - / + 12000] + 12810 + + + 4i1,2 + + PA
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Laboratory

Aerobic mesophilic flora: 2.7 108 CFU/g

ADRIA

Thermo Fisher Scientific

Reference method: ISO 6579¢

Alternative method: Thermo Scientific™ SureTect™ Salmonella species,
Typhimurium and Enteritidis Multiplex PCR Assay

N°Sample RVS MKTTn PCR Confirmation Agreement
Latex Final | Salmonella Salmqqe{la Salmonglla IPC Direct Serological Confirmation | Final
XLD ASAP | XLD | ASAP result spp Enteritidis | Typhimurium streaking | RVS/BS | Latex confirmation result result
Result | CT |Result|CT|Result| CT |Result| CT BS
K4 - - - - / - / - / + | 3217 - - / / - - NA
K6 - - - - / - / - / + [31.78 - - / / - - NA
K10 - - - - / - / - / + | 32.11 - - / / - - NA
K13 - - - - / - / - / +  131.99 - - / / - - NA
K15 - - - - / - / - / + |32.06 - - / / - - NA
K18 - - - - / - / - / + [31.70 - - / / - - NA
K20 - - - - / - / - / + 13210 - - / / - - NA
K24 - - - - - - - / - / - / + 3211 - - / / - - NA
K1 + + + + + + + |1743| - / + | 17.11 + |31.81 + + + 4:i:1,2 + + PA
K5 + + + + + + + [18.71 - / + 1817 + |28.95 + + + 41,2 + + PA
K9 + + + + + + + 18.89 - / + 1825| + |26.08 + + + 4::1,2 + + PA
K11 + + + + + + + [19.09]| - / + |[1857| + |26.08 + + + 41,2 + + PA
K14 - - - - - - + |1897| - / + |1846| + |26.37 + + + 4::1,2 + + PD
K17 + + + + + + + [1916] - / + [1850| + |26.92 + + + 41,2 + + PA
K21 - - - - - - + [1925] - / + (1899 + |[30.10 + + + 41,2 + + PD
K23 + + + + + + + 19.64 - / + 1909| + |29.11 + + + 4::1,2 + + PA
K2 + + + + + + + [1925] - / + [1860| + |29.82 + + + 41,2 + + PA
K3 + + + + + + + 19.27 - / + 1862 + ]30.10 + + + 4::1,2 + + PA
K7 + + + + + + + [19.09] - / + [1864| + |30.57 + + + 41,2 + + PA
K8 + + + + + + + [1890| - / + 1828 + |30.81 + + + 4::1,2 + + PA
K12 + + + + + + + [1959| - / + [1915| + |29.57 + + + 41,2 + + PA
K16 + + + + + + + 18.66 - / + 1824 + |25.02 + + + 4::1,2 + & PA
K19 + + + + + + + 18.82 - / + 1830 + [29.71 + + + 4::1,2 + + PA
K22 + + + + + + + 18.70 - / + 1822 + 3017 + + + 4::1,2 + & PA

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