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LIST OF ABBREVIATIONS

Method & protocol

CFU Colony Forming Units

ILS Interlaboratory Study

MCS Method Comparison Study

RLOD Relative Level of Detection

RT Relative Trueness

RTC Ready to cook

RTE Ready to eat

RTRH Ready to reheat

SE Relative Sensitivity

SP Relative Specificity

IC Internal Control

Interpretation

AL Acceptability Limit

alt Alternative method

D Average difference

FN False Negative results

FNR False Negative Ratio

FP False Positive results

FPR False Positive Ratio

LOD Limit of Detection

NA Negative agreement

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

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

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

PDrpar) Positive Deviation due to false positive alternative-method results

ref Reference method

TNA Total Negative Agreement

TND Total Negative Deviation

Raw data

- No typical colonies but presence of background microflora

-A No typical colonies but presence of high level of background microflora
-B No typical colonies but presence of medium level of background microflora
-C No typical colonies but presence of low level of background microflora
(x) Number of colonies in the plate

*ora Dilution of the extract in case of inhibition according to the alternative protocol (1/10)
orc Dilution of the extract in case of inhibition according to the alternative protocol (1/50)
b Use of reagent H

12 50% level of target analyte

d Doubtful result

(F) Using the FDRS for the sample

i PCR Inhibition

IC Internal control

ne New DNA extraction

NC Non-characteristic colony

NI No identification

ni Not isolated colony

m Minority level of target analyte

M Majority level of target analyte

p Pure culture level of target analyte

st Plate without any colony

w Weak reaction

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

The technical protocol and the result interpretation were carried out according to the ISO
16140-2:2016 and the AFNOR technical rules (Revision 13).

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 13)

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

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

Alternative method iQ-Check™ Salmoneliall

Scope All human food products (25 g and 375 g test portions)

X Pet food and animal feed products (25 g and 375 g
test portions)

Production environmental samples (25 g and devices
portions)

Primary production samples (25 g and 375 g test
portions)

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

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

BIO-RAD

The iQ-Check Salmonella Il method was validated on the 15t of July 2004 (certificate
No BRD 07-06 - 07/04) for the detection of Salmonella spp. in all human food

products, pet food and animal feed, and production environmental samples.

The different validations are listed in the table below.

Table 1 - Summary of the extension and renewal studies

Reference method

Validation

Conducted

July 2004

Initial validation for food products, pet

food and animal feed and production
environmental samples

ISO 6579:2002

e
SO 16140:2003

May 2007

Extension study

L New extraction protocol: Easy
extraction protocol.

L New enrichment protocols (18h
+ 2h for the Standard extraction
protocol. 21h + 1h for the Easy
extraction protocol).

L New reagents for lysis and PCR
steps

ISO 6579:2002

ISO 16140:2003

ADRIA

September
2007

Extension study:
O For the use of two
thermocyclers (iIQ5 et
MiniOpticon) (internal study)

Bio-Rad
(internal data)

September
2008

Extension studies
U For raw meats: enrichment step
for10h+2hat37°C.
O For raw beef meats: new
extraction protocol (Easy Il) with
use of lysis beads

ISO 6579:2002

ISO 16140:2003)

ADRIA

December
2008

Renewal study
U Inter-laboratory study

ISO 6579:2002

ISO 16140:2003

ADRIA

January 2009

Extension study
U For a modification of the Taq
provider and a modification of
the probe chemistry

/

/

Bio-Rad
(internal data)

February
2010

Extension study
O For the use of the CFX96 Deep
Well

Bio-Rad
(internal data)

February
2011

Extension study
U For meat products: Easy
extraction protocol Il.
enrichment for 18 h £ 2 h at
37°C

ISO 6579:2002

ISO 16140:2003

ADRIA

July 2011

Extension study
U Primary production samples:
Standard Il and Easy |
extraction protocols

ISO 6579 -Amd1
(Annex D):2002
U47-100:2007

ISO 16140:2003

ADRIA

May 2012

Renewal study

IS 6579:2002

ISO 16140:2003

ADRIA

ADRIA
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Reference method

BIO-RAD

Validation Conducted
standard by

March 2013

Extension study
L Foranew version of the CFX
Manager IDE Software to v2.0
and iQ-Check Prep

/ Bio-Rad
(internal data)

October 2013

Extension study
[ For a new version of the CFX
Manager Software IDE to v2.1

/ Bio-Rad
(internal data)

November
2014

Extension study
L Foranew version of the CFX
Manager Software IDE to v2.2
and the iQ-Check Prep v2

/ Bio-Rad
(internal data)

March 2016

Renewal study

ISO 6579:2002

ISO 16140:2003 ADRA

May 2018

Extension study
1 Foranew version of the CFX
Manager Software IDE v3.0 and
the iQ-Check Prep v3

/

/ Bio-Rad
(internal data)

October 2020

Renewal study for:
O Food
U Feed
U Production of environmental
samples
U Primary production samples

Extension study for new categories
and protocols
O Infant formula and infant cereals
with or without probiotics
including ingredients (375 g test
portion)
0 Raw dairy products (50 g test
portion)
U Raw meats (25 g and 375 g test
portions)

Extension for:

U The use of the FDRS protocol
for Infant formula and infant
cereals with or without
probiotics including ingredients
(3754 test portion)

J The use of the APF Fast

ISO 6579-1:2017
ISO 6579-1/A1:2020

ISO 16140-2:2016 ADRIA

December
2022

Extension for the use of the CFX Opus
Deep well and of the CFX Manager
Software IDEv3.1 (the data
corresponding to this study are
available from AFNOR Certification)

/ Bio-Rad
(internal data)

February
2023

Extension study for the detection of
Salmonella spp. in pet food and
animal feed (375 g test portion), using
a new enrichment protocol

ISO 6579-1:2017
ISO 6579-1/A1:2020

ISO 16140-2:2016 ADRIA

April 2024

Renewal study

ISO 6579-1:2017
ISO 6579-1/A1:2020

ISO 16140-2:2016 ADRIA

ADRIA
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Reference method Validation Conducted

standard
April 2025 Extension for the use of a new / / ADRIA
version of CFX Maestro IDE
software v4.0 for PCR detection
(The data related to this study are
available upon request from AFNOR

Certification).

April 2026 Extension study for the detection of ISO 6579-1:2017 ISO 16140-2:2016 ADRIA
Salmonella spp. in heat-treated ISO 6579-1/A1:2020 & 1SO 16140-
process dairy products (up 375 g). 2/A1:2024

Update of the data according to
1ISO16140-2/A1:2024

June 2026 Extension study for four additional ISO 6579-1:2017 ISO 16140-2:2016 ADRIA
categories to cover all human food ISO 6579-1/A1:2020 & 1SO 16140-
products (up to 375 g) 2/A1:2024
Update of the dataset according to
ISO 16140-2/A1

2 METHOD PROTOCOLS

2.1 Alternative method

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

2.1.1 Principle

The iQ-Check Salmonella 1l kit is based on gene amplification and detection by real-
time PCR. Ready-to-use PCR reagents contain oligonucleotides (primers and probes)
specific for Salmonella spp., as well as DNA polymerase and nucleotides. Detection
and data analysis are optimized for use with a Bio-Rad real-time PCR instrument,
such as the CFX96 standard, the CFX96 or CFX Opus Deep Well systems.

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

This test allows the detection of Salmonella spp. in food products, feed, production
environmental samples and primary production samples previously enriched by
culture in Buffered peptone water supplemented or not with selective supplements. It
includes the following 4 main steps:

- Enrichment,
- DNA extraction,

ADRIA 8/256 22 September 2026
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- Real-time PCR,
- Data analysis & interpretation.

The FDRS protocol (Free DNA Removal Solution) can be applied to remove free DNA
from food, feed and environmental enriched samples prior to PCR analysis. It is
performed by a selected enzyme and its specific buffer under optimized conditions.
The iQ-Check lysis buffer associated with thermal lysis inactivates the enzyme,
allowing extraction from intact and living cells (see Appendix 2)

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

down to 1h10 min without impact on the performances (sensitivity and specificity).

2.1.2

Protocols

Nine enrichment protocols are available depending on the categories or test portions
tested. They are listed in Table 2.

Name of

the protocol

Table 2 - Protocols

Enrichment

Extraction

BPW .
0 Standard I: 1 ml APF Classic
20h+4hat34-38°C (tube) and Fast
All human food products d1/10
P Easy I; 100 pl
Pet food and animal feed | 259 or tUbe dr Dee
General (1) | products sampling BPW $/V l olat P
Production environmental | device o el pia E?) APF Classic
samples 22h+2hat34-38°C With or without and Fast
d1/10 FDRS for
environmental
samples
BPW + supplement Standard II: 1 ml
25gor (RAPID’Salmonella capsule) | (tube or Deep
Specific (D) Primary production sampling 22h+4hat34-38°C Well plate). APF Classic
samples device d1/10 Easy I: 100 pl. and Fast
+5h+1hinBPW (100 uL | (tube or Deep
+900 pl) at 34 - 38°C Well plate)
Infant formula and infant Pre-warmed BPW (37°C) + | Easy I: 100 pl
Specific @ cereals with and without 375 PIF supplement with and without APF Classic
P probiotics including g 22ht4hat34-38°C FDRS (tube or and Fast
ingredients d1/4 Deep Well plate)
Pre-warmed BPW (41.5°C) | Easy I: 100 pl APF Classic
Specific (3) | Raw dairy products 50g + novobiocin d 1/10 (tube or Deep and Fast
22h+2hat415°C Well plate)
Pre-warmed BPW (41.5°C) | Easy Il; 100 pl. .
Specific @) | Raw meats 25 8-16hatd15°C1°C- | (wbeorDeep | o dFFCa'stSS'C
d 110 Well plate)
ADRIA 9/256 22 September 2026
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Name of

Test

Enrichment

BIO-RAD

Extraction

the protocol portion
Pre-warmed BPW (41.5°C) | Easy Il: 100 pl. APF Classic
Specific (5) | Raw meats 3759 10-18hat41.5°C+1°C- | (tube or Deep and Fast
d1/4 Well plate)
Pre-warmed BPW (37°C) + | Easy I: 100 pl
Specific (6) | Pet food and animal feed | 375 g TSS L2|\‘/Il Eustpéinje;go C \Ilzvgr&gr(m:)h:g: APF Fast
d1/6 Deep Well plate)
BPW prewarmed 1/10 Easy |: 100 pl
General (2) | All human food products | 375 ¢ I3n : u%egt)og \t\(/)i[hfptgliiig ?r:e \'/:vgrlw?gr(mtbh;gtr APF Fast
ISO 6887 rules Deep Well plate)
Meat and poultry BPW prewarmed 1/10 ,
products, eggs and egg Incubation for 18 to 26h at Eizy . 1(1(; ”lt
Specific (7) | products 375¢g 34 - 38°C without applying \|I:V|I;)Rgr wihou APF Fast
some specific ISO 6887 (tube or
Ules Deep Well plate)

The PCR is performed on 5 ul DNA extract using either the CFX96 (standard or Deep
Well) or the CFX Opus Deep Well with the APF Classic or APF Fast.

In case of PCR inhibition, a new PCR on diluted DNA extract (1:10 in water) can be
performed. For the protocol specific (6), if the 1/10 dilution is not sufficient to remove
the inhibition; the Purification Reagent protocol can be also applied (see Appendix
3).

The confirmation of positive PCR results can be conducted as follows:

- Food (25 g test portion), pet food and animal feed (25 g or 375 g test portion),

production environmental samples:
= By the tests described in the ISO 6579-1 method i.e. subculture of BPW in

RVS and MKTTn broths before streaking onto XLD plate and a second
selective agar plate. The colonies are confirmed by biochemical and
serological tests.

=  Or by direct streaking of 10 ul of enriched sample onto RAPID’Salmonella
agar. The typical colonies are confiirmed as described in the
RAPID’Salmonella technical sheet.

=  Or by subculture in RVS broth (0.1 or 0.5 mL) for 24 h + 3 h at 41.5°C before
streaking onto RAPID’Salmonella agar. The typical colonies are confirmed as
described in the RAPID’Salmonella technical sheet.

- Primary production samples:
= By the tests described in the ISO 6579-1: subculture of the primary enrichment
onto MSRYV incubated for 24 to 48 h at 41.5°C prior streaking onto XLD and a
second selective agar plate. The typical colonies are confirmed by biochemical
and serological tests.
= Or by subculture onto MSRYV plates, incubated for 24 to 48 h at 41.5°C + 1°C,
prior streaking onto RAPID’Salmonella agar (24 h £ 2 h at 37°C). The typical

colonies are confirmed as described in the RAPID’Salmonella technical sheet.
10/256 22 September 2026
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2.2
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Itis possible to store the enrichment broths for 72h at 5°C £ 3°C for food (except dairy
products and production environmental samples) and pet food and animal feed.

It is possible to store the primary enrichment broths (BPW + supplement) for 24 h at
5°C % 3°C for primary production samples.

Restriction

There is no restriction for use.

Reference methode

The reference methods used for the renewal study correspond to:

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

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

For specific (2) to (7) and general (2) protocols, upper test portion were used, similarly
to the alternative method. ISO 16140-4/A1:2024 internal validation were performed to
evaluate the performance of the ISO 6579-1 method at a higher test portion. The table
below describes the results obtained with equivalent performances found between
259 and 375g test portions for all categories tested.

Table 3 - RLOD determination for the ISO 6579-1 method
(3759g vs 25¢g test portion sizes)

Matrix / Strain pair RLOD 375 g vs 259

Ground beef /S. Typhimurium AO0OC060 1.9
Infant cereals with probiotics / S. Virchow Ad1721 1.1
Dry Kibbles for dog / S. Derby Ad1878 1.5
Corn flour / S. Agona Ad1725 0.8
Pasteurized cheese / S. Agona Ad2922 1.4
Bagged Spinach/S. Lexington 2003516 0.9
Deli salad/S. Enteritidis ATCC BAA-1045 0.9
Whole liquid eggs/S. Havana Ad1728 1.9

The flow diagram is described in Appendix 4.
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Study design

The study is a paired study design for the general protocols (1) and (2) and an
unpaired study design for specific protocols (1) to (6) as the reference and
alternative method have different enrichment steps.

For specific protocol (7) as the rules of the ISO 6887 was not followed, the study was
conducted as a mixed study (paired and unpaired design) depending on the type
of products evaluated.

METHOD COMPARISON STUDY

3.1

3.1.1

ADRIA

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

The study was carried out on a diversity of samples and strains representative of agri-
food products. This does not constitute an exhaustive list of the different matrices
included in the scope.

For any comment on the alternative method, please contact AFNOR Certification at
http://nf-validation.afnor.org/contact-2/.

Sensitivity

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

Number and nature of samples

Combining all the categories and protocols, the following samples were tested:

- 607 samples providing, 250 positive and 357 negative results with the Standard
extraction protocol,

- 1261 samples with the Easy extraction protocol providing 571 positive and 690
negative results. This number was determined by considering each unique

matrix/strain combination once to prevent duplicate inclusion in the calculation.

The distribution per tested category, type and protocol is given in Tables 4 and 5.

12/256 22 September 2026
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Table 4 — Distribution per tested category, type and protocol -
Standard extraction protocol

BIO-RAD

Study Positive Negative
Category Protocol design Type samples samples Total
Ready to eat a | RTE, pastry 10 18 28
and ready to . b |RTRH 11 14 25
1 reheat products General@ Paired ¢ | Smoked, marinated 11 12 23
Standard | Total 32 44 76
a | Poultry meat 15 10 25
Meat products . b | Bovine and porcine meat 7 13 20
2 Standard | General () | Paired ¢ | Delicatessen 8 13 21
Total 30 36 66
a | Raw milk 7 16 23
Dairy products . b | Raw milk cheese 10 10 20
3 Standard | General (1) | Paired ¢ | Pasteurized dairy products 15 15 30
Total 32 41 73
a | Liquid egg products 10 10 20
Egg products . b | Mayonnaise 8 19 27
4 Standard | General () | Paired ¢ | Egg based products 14 13 27
Total 32 42 74
Fishery and a | Vegetables 10 27 37
vegetables . b | Fruits 10 10 20
5 products General (1) | Paired ¢ | Fishery products 10 10 20
Standard | Total 30 47 77
a | Pet food 12 11 23
Feed . b | Cattle feed 7 17 24
6| Standard) | Generdl @ | Paired o teria 12 14| 26
Total 31 42 73
Producii a | Surface samples 15 36 51
envri(r)orllj;:aonr;al b | Process water 8 12 20
7 samples General (1) | Paired . 3:2? residues, siphon 8 1 20
Standard | Total| 31 0 | of
Primary a | Feces 17 22 39
8 production Specific (D) | Unpaired b | Non feces 15 23 38
samples (PPS) Total| 32 45 7
Standard Il ot
All categories 250 357 | 607
ADRIA 13/256 22 September 2026
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Table 5 — Distribution per tested category, type and protocol -
Easy extraction protocol

Positive Negative
Total
samples samples

Ready to eat and RTE. pastry 10 18 28
ready to reheat . RTRH 1 14 25
: products General (D Paired Smoked, marinated 11 12 23
(25 9) Total 32 44 76
Poultry meat 15 10 25
Meat products . Bovine and porcine meat 7 13 20
. (25 9) General (1) | Paired Delicatessen 8 13 21
Total 30 36 66
Raw milk 7 16 23
Dairy products . Raw milk cheese 9 1 20
2 (25 9) General (D Paired Pasteurized dairy products 15 15 30
Total 31 42 73
Liquid egg products 10 10 20
Egg products . Mayonnaise 8 19 27
. (25 ¢) General (D Paired Egg based products 14 13 27
Total 32 42 74
Fishery and Vegetables 10 27 37
vegetables . Fruits 10 10 20
2 products General (D Paired Fishery products 10 10 20
(25 9) Total| 30 47 77
. Pet food 12 1 23
Pet food and animal . Catile feed 7 17 4
6 feed General (1) | Paired . 1 1 5
(25 g) Raw material 3 3 6
Total 32 41 73
Environmental Surface samples 15 36 51
samples . Process water 8 12 20
v (25 g or sample General (D Paired Dusts. residues. siphon water 8 12 20
device) Total 31 60 91
Feces 17 22 39
8 PPS Specific (1) | Unpaired Non feces 15 23 38
Total 32 45 77
Raw chilled meats 14 11 25
Raw meat products o . Raw frozen meats 14 7 21
. (259) Specific(4) | Unpaired Raw seasoned meats 8 12 20
Total 36 30 66
Raw chilled meats 9 1 20
Raw meat products - . Raw frozen meats 12 8 20
it (375 9) Specific (5) | Unpaired Raw seasoned meats 10 11 21
Total 31 30 61
Raw milk 1" 10 21
Raw milk cheeses 12 14 26
Raw dairy products - , Other raw milk-based
L (50 g) Specific (3) | Unpaired products (butter. cream. 8 13 21
fermented products)
Total 31 37 68
ADRIA 14/256 22 September 2026
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Protocol Study Positive Negative - .
design samples samples
Infant formula and Infant f°”T‘“'a and mfant 10 10 20
infant cereals with cereals without probiotics
and without Infant formula and infant 9 13 29
12 robiotics and | SPecific (2 | Unpaired cereals with probiotics
pr dient Ingredients (Maltodextrin, 13 7 20
'“9(':75'9'; S NFDM, whey...)
g Total| 32 30 62
- Raw material. flours 13 8 21
Specific (©) . Animal feed 9 12 21
w/o FDRS | Unpaired
CFX 96 Pet food 10 10 20
Total 32 30 62
- Raw material. flours 13 8 21
Ssvegg;? Unpaired Animal feed 9 12 21
Pet food and animal | CFX 96 P Pet food 10 10 20
” ettoo . :e"d anima Total | 32 30 62
. Raw material. flours 13 8 21
(375 9) Specific (6)
g pecitic . Animal feed 9 12 21
w/o FDRS | Unpaired
CEX OPUS Pet food 10 10 20
Total 32 30 62
- Raw material. flours 13 8 21
Ss\?gg;? Unpaired Animal feed 9 12 21
CFX OPUS P Pet food 10 10 20
Total 32 30 62
Heat-processed Liquid products 8 13 21
milk and dairy . Solid dairy 10 12 22
e products (up to General Paired Dairy ingredients 12 12 24
3759) Total 30 37 67
Raw and Frozen meat and
poultry meat (including RTE 10 19 29
and seasoned meat)
General (2) | Paired Cured and fermented meat 9 12 21
Meat and poult g;%ﬁgg:st ™ i ° “
. . dugts Y Total| 30 30 40
P to 375 Raw and Frozen meat and
(up to 375 g) poultry meat (including RTE 12 17 29
and seasoned meat)
Specific (7) | Mixed Cured and fermented meat 12 9 21
Copked meat and 12 8 20
delicatessen
Total 36 34 70
zgfcs)ztsroduce. herbs and 11 10 21
Fruits and Fermented vegetable (olives. 1" 9 20
16 vegetables General (2) | Paired fermented soja etc.)
(upto 375 ) Fresh and frozen vegetables
) . 9 26 35
or fruit salads or preparation
Total 31 45 76
Multicomponent EZ?: é/i-et?]:;at with fresh 1" 9 20
7| foodsandmeal | Goneral @ | - Ppaired RTRH food 13 9 2
(u t?) 375 g) Frozen RTRH foods 8 12 20
P g Total| 32 30 62
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Protocol Study Positive Negative - .
design samples samples
a | Unprocessed eggs 9 11 20
b Heat processed eggs with and 1 9 20
General (2) | Paired without additives
¢ | Egg powder 10 10 20
" Eggfozzgtzgg Total| 30 30| 60
(up to 375 g) a | Unprocessed eggs 9 11 20
b Hgat procegged eggs with and 1 9 20
Specific (7) | Mixed without additives
¢ | Egg powder 10 10 20
Total 30 30 60
General protocol (1) 218 312 530
General protocol (2) 153 182 335
All Specifics with Cat 13 w/o FDRS CFX 96 260 266 526
All Specifics with Cat 13 w FDRS CFX 96 260 266 526
All Specifics with with Cat 13 w/o FDRS CFX OPUS 260 266 526
All Specifics with with Cat 13 w FDRS CFX OPUS 260 266 526

3.1.2 Artificial contamination of samples

Naturally contaminated products were preferentially analysed, but artificial
contamination was also carried out using the following protocols:

- Spiking with injured cells (heat treatment);

- Seeding by direct inoculations of low moisture products using lyophilized strains,
followed by storage for 2 weeks at ambient temperature before analysis or
inoculation by bacteria suspensions and storage for 48-72 h at 3°C + 2°C.

The injury efficiency was evaluated by comparing enumeration results onto selective
and non-selective agars (respectively XLD and TSYEA). The artificial contaminations
are presented in Appendix 5.

Combining all the categories, among the 571 positive results obtained, 480 samples
were artificially contaminated, and 91 samples were naturally contaminated.

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

ADRIA 16/256 22 September 2026
Summary report (Version 0)
iQ-Check Salmonella Il



Table 6 - Repartition of positive naturally and artificially contaminated samples per inoculation level

Artificially contaminated samples

BIO-RAD

Naturally Seeding protocol Spiking protocol Total
Categories contaminated Cross <x< <x< < < ositive
: samples contamination | <3 CFU/ 13 C)I(=Ul 3100(:;U/ SSCRUY 13 C)I(=U/ < 31: C)I(=U/ ‘-famples
sample sample
sample sample sample sample
1 | Composite 0 1 22 0 0 6 0 3 32
2 | Meat 25 3 0 0 0 0 0 2 30
3 | Pasteurized dairy products 1 0 2 0 0 21 5 3 32
4 | Egg products 8 0 11 1 0 10 0 2 32
5 | Fishery and vegetables products 0 0 11 0 0 6 1 2 30
6 |Feed 13 2 5 0 0 7 2 3 32
7 | Environmental samples 6 0 6 0 0 17 0 2 31
8 | Primary production samples 19 0 4 6 0 0 0 3 32
9 | Raw meat products (25 g) 8 0 26 2 0 0 0 0 36
10 | Raw meat products (37 59) 1 0 30 0 0 0 0 0 31
11 | Raw dairy products (50 g) 4 0 27 0 0 0 0 0 31
Infant formula and infant cereals with and
12 without probiotics and ingredients (375 g) 0 0 32 0 0 0 0 0 32
13 | Pet food and animal feed 4 0 12 6 0 9 0 0 31
14 Heat-processed milk and dairy products (up 0 0 24 0 0 6 0 0 30
to 375 g)
15 | Meat and poultry products (up to 375 g) 2 0 27 7 0 0 0 0 36
16 | Fruits and vegetables (up to 375 g) 0 0 22 0 0 5 4 0 31
17 Multicomponent foods and meal components 0 0
(upto 375 g) 27 5 0 0 0 0 32
18 | Eggs and egg products (up to 375 g) 0 0 23 3 0 4 0 0 30
Number of samples 91 6 311 30 0 91 22 20 571
Total 15.9% 1.1% 54.5% 5.3% 0.0% 15.9% 3.9% 3.5% 100.0%
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Combining all the categories, 15.9 % of the samples were naturally
contaminated.

3.1.3 Protocols applied during the validation study

ADRIA

> Enrichment broth incubation time

For each protocol, the minimum incubation was applied:

Extraction protocol
Protocol

Standard Easy
General (1) 16 h 20 h
Specific (1) 18h+4h 18h+4h
Specific (4) / 8h
Specific (5) / 10h
Specific (3) / 20h
Specific (2) / 18 h
Specific (6) / 18 h
General (1) & Specific (7) / 18h

If prewarming is required, the broth was previously incubated overnight (16 to 24h) in
its container (225ml bottle or 5L bag), in order to reach the target temperature prior to
adding the sample.

> FDRS protocol

For the extension study concerning the infant formula and infant cereals with or
without probiotics including ingredients (375 g), and the pet food and animal feed (375
g) categories the Easy extraction protocol was tested with and without the optional
FDRS step.

> PCR

Classical protocols were evaluated for the initial validation and extension with General
(D) and Specific (1) protocols.

Both APF (Classic and Fast) were tested for the evaluation of the Specific (4) on infant
formula and infant cereals including ingredients (up to 375 g).

Only the APF Fast protocol was applied when evaluating the following protocols:

Specific (2), (3), (5), (6) and (7) and General (2).
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Two Real-Time PCR instruments were used for the extension performed in 2022 (pet
food and animal feed, 375 g): CFX96 and CFX Opus Deep Well.

One real-Time PCR instrument was evaluated CFX Opus Deep Well during the
evaluation of General (2) and Specific (7) as equivalency was already demonstrated
in previous studies.

In case of PCR inhibition, the following protocols were applied successively:

- 1:10 dilution of the DNA extract in water. For investigation purposes only, a 1:50
dilution was also performed if the 1/10 was not sufficient to recover a PCR
results.

- For the protocol specific (6); the use of the Purification Reagent protocol was also
evaluated if required

- For Egg and Egg product category (category 18), a dilution of enriched broth prior
to extraction was also tested

> Confirmation protocols

During the initial validation study, ISO 6579 reference confirmation was evaluated
alongside with an alternative protocol. The ISO method included selective enrichment
in RVS and MKTTn broths followed by plating on XLD and Hektoen agars, with
confirmation by biochemical and serological tests. The alternative protocol consisted
of subculture in RVS broth (0.5mL + 10mL) followed by plating on RAPID’Salmonella
agar. Typical colonies were confirmed using oxidase, Omni-P, ONPG, latex,
biochemical and serological tests.

This protocol is no longer available.

In 2018, an extension study validated the use of the Bruker Biotyper for confirmation
of colonies isolated on RAPID’Salmonella agar (with or without purification), making
it unnecessary to re-evaluate this confirmation approach.

Renewal and extension studies performed in 2020, 2022 and 2026 applied the 1SO
6579-1 method alongside with RAPID’Salmonella-based confirmation protocols,
either by direct streaking or after RVS enrichment (0.5mL into 10mL for 24 h £ 3 h at
41.5°C). Typical colonies were confirmed by latex agglutination tests and biochemical
galleries without prior purification.

In the 2026 extension study for all human food products, the volume transferred from
RVS broth before plating on RAPID’Salmonella agar was reduced from 0.5 mL to
0.1 mL. Both transfer volumes are considered equivalent alternative confirmation
procedures and are therefore applicable to all categories validated with this method.
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> Enrichment broth storage for 24 h or 72 h at 5°C * 3°C

The enrichment broth from positive and discordant samples were stored for 72 h at
5°C % 3°C and the alternative method was tested again for all categories evaluated.

> Lactic flora enumeration
For products containing probiotics, lactic bacteria enumeration was carried out using

MRS pH 5.7 incubated in anaerobic conditions for 72 h at 30°C + 1°C, according to
ISO 15214.

3.1.4 Testresults
Raw data for all categories are given in Appendix 6. The results for all categories are
given in Tables 7 and 8.
For the Infant formula and infant cereals with and without probiotics including
ingredients (375 g), 4 PCR tests were performed (with and without applying the
FDRS, APF Fast and APF Classic). The same results were observed for the four PCR
tests applied after incubation time.
Table 7 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method) -
Standard extraction protocol
Category \ Protocol PA NA TND TNA Total \
1 Ready to eat and ready to reheat General (D 39 42 0 44 76
products
2 | Meat products General (1) 29 36 1 36 66
3 | Dairy products General (1) 28 39 2 41 73
4| Egg products General (1) | 30 41 1 42 74
5 | Fishery and vegetables products General (1) 29 47 0 47 77
6 | Feed General (1) 31 41 0 42 73
7 | Environmental samples General M) | 29 56 2 60 91
8 Elrzlmary production samples (PPS) Specific () % 45 4 45 77
All categories +PPS 234 347 10 357 607
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Table 8 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method) -

Easy extraction protocol

Category | Protocol PA PD TND TNA | Total
1 |Ready to eat and ready to reheat products General (1) 3110 1 44 76
2 |Meat products General (1) 290 | 1 | 36 | 66
3 | Dairy products General (1) 27 | 1 3 | 42 73
4 | Egg products General (1) M| 1] 0 | 42| 74
5 | Fishery and vegetables products General (1) 27 | 1 2 47 77
6 |Petfood and animal feed General (1) 30 | 1 1 41 73
7 | Environmental samples General (1) 30| 0 1 60 91
8 |PPS Specific (1) 25 | 2 5 45 77
9 | Raw meat products Specific @ 25 | 8 3 30 66
10 | Raw meat products Specific @ 8 | 11 12 30 61
11 | Raw dairy products Specific (3) 14 | 11| 6 | 37 68
Infant formula and infant cereals with and o
e without probiotics and ingredients Specific () 2017 4 30 62
Specific (6)
w/o FDRS 25 | 2 5 30 62
CFX 96
Specific
13 | Pet food and animal feed w/ FIZF))RS - CE( 96 2|2 5 30 62
Specific
wio FDRS - Crxopus | 2 | 2| 4 | %0 | @
Specific
W FDR% - CF)E%PUS 2|2 5 30 62
14 | Heat-processed milk and dairy products General (2) 2910 1 37 67
- Meat and poultry products General (2) 29 | 0 | 1 40 70
Meat and poultry products Specific (7) 25| 6 | 5 | 34 70
16 | Fruits and vegetables General (2) 30 | 0| 1 | 4 | 76
17 | Multicomponent foods and meal components General (2) 32| 0 0 30 62
18 Eggs and egg products General (2) 30| 0 0 30 60
Eggs and egg products Specific (7) 2910 1 30 60
General protocol (1) 205 | 4 9 | 312 | 530
General protocol (2) 150 | 0 3 182 | 335
All Specifics with Cat 13 w/o FDRS CFX 96 172 | 47 | 41 | 266 | 526
All Specifics with Cat 13 w FDRS CFX 96 172 | 47 | 41 | 266 | 526
All Specifics with with Cat 13 w/o FDRS CFX OPUS 173 | 47 | 40 | 266 | 526
All Specifics with with Cat 13 w FDRS CFX OPUS 172 | 47 | 41 | 266 | 526

Paired evaluation: TND = NDrnar

Unpaired evaluation: TND = ND + NDenary +PArpai

TNA = NA + PDrpary
TNA = NA + NAenary + PDrpany

3.1.5 Calculation of relative trueness (RT), sensitivity (SE), false positive

ADRIA

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

The calculations are presented in Tables 9 for the Standard protocol and 10 for the

Easy protocols.
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Table 9 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR) and false negative ratio (FNR) for the
alternative method - Standard Extraction protocol

T
Ready toeatand |a | RTE, pastry 10 0 17 0 0 0 0 1 0 | 18 | 100.0 100.0 | 100.0 | 5.6 0.0

1 ready toreheat |b |RTRH 11 0 13 0 0 0 0 1 0 | 14 | 100.0 100.0 [ 100.0 | 74 0.0
products ¢ | Smoked, marinated 11 0 12 0 0 0 0 0 0 12 100.0 100.0 | 100.0 | 0.0 0.0
General (O Total | 32 0 42 0 0 0 0 2 0 | 44 | 100.0 100.0 | 100.0 | 45 0.0

a | Poultry meat 15 0 10 0 0 0 0 0 0 | 10 | 100.0 100.0 | 100.0 | 0.0 0.0
9 Meat products | b | Bovine and porcine meat 6 0 13 0 0 0 1 0 1 13 85.7 100.0 | 95.0 0.0 14.3
General O ¢ | Delicatessen 8 0 13 0 0 0 0 0 0 | 13 | 100.0 100.0 ] 100.0 | 0.0 0.0

Total | 29 0 36 0 0 0 1 0 1 36 96.7 100.0 | 985 | 0.0 3.3
a | Raw milk 6 0 16 0 0 0 1 0 1 16 85.7 100.0 | 957 | 0.0 14.3

3 Dairy products | b | Raw milk cheese 8 0 9 0 2 0 0 1 0 | 10 | 100.0 80.0 90.0 | 10.0 0.0
General D ¢ | Pasteurized dairy products | 14 0 14 0 0 0 1 1 1 15 93.3 100.0 | 96.7 6.7 6.7

Total | 28 0 39 0 2 0 2 2 2 | /4 93.8 93.8 945 | 49 6.3

a | Liquid egg products 10 0 10 0 0 0 0 0 0 | 10 | 100.0 100.0 | 100.0 | 0.0 0.0
4 Egg products b | Mayonnaise 6 0 18 0 1 0 1 1 1 19 87.5 87.5 926 | 53 12.5
General (D ¢ | Egg based products 14 0 13 0 0 0 0 0 0 13 | 100.0 100.0 | 100.0 | 0.0 0.0

Total | 30 0 41 0 1 0 1 1 1 42 96.9 96.9 973 | 24 3.1

Fishery and a | Vegetables 9 0 27 0 1 0 0 0 0 | 27 | 100.0 90.0 973 | 0.0 0.0

5 vegetables b | Fruits 10 0 10 0 0 0 0 0 0 | 10 | 100.0 100.0 ] 100.0 | 0.0 0.0
products ¢ | Fishery products 10 0 10 0 0 0 0 0 0 | 10 | 100.0 100.0 | 100.0 | 0.0 0.0
General (1) Total | 29 0 47 0 1 0 0 0 0 | 47 | 100.0 96.7 98.7 | 0.0 0.0

a | Petfood 12 0 11 0 0 0 0 0 0 | 11| 100.0 100.0 | 100.0 | 0.0 0.0

6 Feed b | Cattle feed 7 0 17 0 0 0 0 0 0 | 17 | 100.0 100.0 ] 100.0 | 0.0 0.0
General (D ¢ | Raw material 12 0 13 1 0 0 0 0 0 | 14 | 100.0 100.0 | 100.0 | 0.0 8.3

Total | 31 0 41 1 0 0 0 0 0 | 42 | 100.0 100.0 | 100.0 | 0.0 3.2
a | Surface samples 13 0 34 0 0 0 2 2 2 | 36 86.7 100.0 | 961 5.6 13.3

Environmental |b | Process water 8 0 12 0 0 0 0 0 0 | 12 | 100.0 100.0 | 100.0 | 0.0 0.0

7 Gsa’“p'es ¢ |Dusts residues, siphon | g | o |49 | o | o | 0 0 2 | 0| 12| 1000 | 1000 |1000]| 167 | 00

eneral O water

Total | 29 0 56 0 0 0 2 4 2 | 60 93.5 100.0 | 978 | 6.7 6.5
PPS a | Feces 14 0 22 0 1 0 2 0 2 | 22 88.2 94.1 923 | 0.0 11.8

8 Specific (D b | Non feces 12 0 23 0 1 2 0 0 2 | 23 86.7 93.3 92.1 0.0 0.0
Total | 26 0 45 0 2 2 2 0 4 | 45 87.5 93.8 922 | 0.0 6.3

All categories 234 0 347 1 6 2 8 9 10 | 357 | 96.0 97.6 974 | 25 3.6
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Table 10 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR) and false negative ratio (FNR) for the

alternative method - Easy Extraction protocol

RT %

FPR % FNR %

Ready to eat and ready to RTE, pastry 9 0 17 0 010 1 1 1 118 | 90.0 1000 | 964 5.6 10.0
reheat products RTRH . 11 0 13 0 010 0 1 0 |14 | 100.0 | 100.0 |100.0] 741 0.0
General (1) Smoked. marinated 11 0 11 0 010 0 1 0 |12 ] 100.0 | 100.0 | 100.0] &3 0.0
Total| 31 0 41 0 010 1 3 1 144 | 9.9 100.0 | 98.7 6.8 3.1
Poultry meat 15 0 10 0 010 0 0 0 |10 | 100.0 | 100.0 |100.0] 0.0 0.0
Meat products Bovine and porcine meat 6 0 12 0 00 1 1 1 13 | 85.7 100.0 | 95.0 7.7 14.3
General (O Delicatessen 8 0 13 0 010 0 0 0 | 13 | 100.0 | 100.0 |100.0| 0.0 0.0
Total| 29 0 35 0 010 1 1 1136 | 96.7 100.0 | 985 | 28 3.3
Raw milk 6 0 12 0 010 1 4 1 116 | 8.7 1000 | 95.7 | 25.0 | 143
Dairy products Raw milk cheese 7 0 11 0 110 1 0 1 11| 889 88.9 90.0 0.0 1.1
General (D Pasteurized dairy products | 14 0 15 0 010 1 0 1 15 | 933 100.0 | 96.7 0.0 6.7
Total| 27 0 38 0 110 3 4 3 | 42 | 903 96.8 94.5 9.5 9.7
Liquid egg products 10 0 10 0 010 0 0 0 |10 | 100.0 | 100.0 |100.0] 0.0 0.0
Egg products Mayonnaise 7 0 18 0 110 0 1 0 | 19 | 100.0 87.5 96.3 5.3 0.0
General (D Egg based products 14 0 13 0 010 0 0 0 | 13 | 100.0 | 100.0 |100.0] 0.0 0.0
Total| 31 0 41 0 110 0 1 0 | 42 | 100.0 96.9 98.6 24 0.0
Fishery and vegetables Vegetables 8 0 23 0 110 1 4 1 127 | 90.0 90.0 946 | 148 | 100
products F.runs 10 0 10 0 010 0 0 0 | 10 | 100.0 | 100.0 | 100.0] 0.0 0.0
General (D) Fishery products 9 0 10 0 010 1 0 1 110 | 90.0 100.0 | 95.0 0.0 10.0
Total| 27 0 43 0 110 2 4 2 | 47 | 933 96.7 96.1 8.5 6.7
Pet food 11 0 10 0 010 1 1 1 111 ] 97 100.0 | 95.7 9.1 8.3
Pet food and animal feed Cattle feed 7 0 17 0 010 0 0 0 | 17 | 100.0 | 100.0 ] 100.0] 0.0 0.0
General (D Raw material 12 0 11 0 110 0 2 0 | 13 | 100.0 92.3 96.2 | 154 0.0
Total| 30 0 38 0 110 1 3 1 14| 9.9 96.9 97.3 7.3 3.1
Surface samples 14 0 27 0 010 1 9 1 136 | 933 1000 | 98.0 | 25.0 6.7
. Process water 8 0 12 0 010 0 0 0 |12 ]| 100.0 | 100.0 |100.0] 0.0 0.0
Environmental samples Dusts. residues. siohon
General (1) water, » SIP 8 0 9 0 010 0 3 0 | 12 ] 100.0 | 100.0 |100.0 | 25.0 0.0
Total| 30 0 48 0 00 1 12 1 160 | 96.8 100.0 | 98.9 | 20.0 3.2
PPS Feces 13 0 22 0 110 3 0 3 | 22| 824 94.1 89.7 0.0 17.6
Specific (D) Non feces 12 0 23 0 112 0 0 2 | 23| 86.7 93.3 92.1 0.0 0.0
Total| 25 0 45 0 2|2 3 0 5 | 45 | 844 93.8 90.9 0.0 94
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RT %

FPR % FNR %

Raw chilled meats 12 0 11 0 111 0 0 1 111 ] 929 92.9 92.0 0.0 0.0
9 Raw meat products Raw frozen meats 9 0 7 0 4 11 0 0 1 7 92.9 714 76.2 0.0 0.0
Specific (@) Raw seasoned meats 4 0 12 0 311 0 0 1 |12 | 875 625 | 800 | 0.0 0.0
Total| 25 0 30 0 8|3 0 0 3 13 | 97 778 83.3 0.0 0.0
Raw chilled meats 2 0 11 0 512 0 0 2 | 11| 718 444 65.0 0.0 0.0
10 Raw meat products Raw frozen meats 4 1 8 0 313 1 0 5 8 58.3 75.0 60.0 | 125 8.3
Specific 5 Raw seasoned meats 2 0 11 0 314 1 0 5 | 11 ] 500 70.0 61.9 0.0 10.0
Total| 8 1 30 0 119 2 0 12 1 30 | 613 64.5 62.3 3.3 6.5
Raw milk 6 0 9 1 510 0 0 0 | 10 | 100.0 54.5 76.2 0.0 9.1
Raw milk cheeses 6 0 14 0 412 0 0 2 | 14 | 833 66.7 76.9 0.0 0.0
1 Raw dairy products Other raw milk-based
Specific 3 products (butter, cream, 2 0 13 0 214 0 0 4 | 13 | 50.0 75.0 71.4 0.0 0.0
fermented products)
Total| 14 0 36 1 1116 0 0 6 | 37 | 80.6 64.5 75.0 0.0 3.2
Infant formula and infant
infant formula and infant cereals without probiotics 8 0 10 0 111 0 0 1110 | 90.0 90.0 90.0 0.0 0.0
0 p’iﬁL‘Tilfc“s"'lﬂ :?:gvrv;m::tts Lrgrae”atlg‘mﬁ'Srigfo'tf‘ggm 6| o |13 0 [1]1] 1 0 | 213|778 | 889 |864 | 00 | 111
Specific (2 L’l‘ggeﬁ'yev’;}feg\f?)'mde"t”“’ 71 0o |7 0o |s|1] o o | 1] 7|93 65 |70/ 00 | 00
Total| 21 0 30 0 713 1 0 4 130 | 85 78.1 82.3 0.0 3.1
Pet food and animal feed Raw material, flours 11 0 8 0 110 1 0 1 8 92.3 92.3 90.5 0.0 7.7
Specific (6) Animal feed 5 0 12 0 112 1 0 3 | 12| 66.7 88.9 81.0 0.0 11.1
w/o FDRS Pet food 9 0 10 0 01 0 0 1 110 | 90.0 100.0 | 95.0 0.0 0.0
CFX 96 Total| 25 0 30 0 213 2 0 5 | 30 | 844 93.8 88.7 0.0 6.3
Pet food and animal feed Raw material, flours 11 0 8 0 110 1 0 1 8 92.3 92.3 90.5 0.0 1.7
Specific (6) Animal feed 5 0 12 0 112 1 0 3 |12 | 667 88.9 81.0 0.0 11.1
w/ FDRS Pet food 9 0 10 0 01 0 0 1 110 | 90.0 100.0 | 95.0 0.0 0.0
13 CFX 96 Total 25 0 30 0 213 2 0 5 | 30 | 844 93.8 88.7 0.0 6.3
Pet food and animal feed Raw material, flours 12 0 8 0 110 0 0 0 8 | 100.0 92.3 95.2 0.0 0.0
Specific (6) Animal feed 5 0 12 0 112 1 0 3 |12 ] 667 88.9 81.0 0.0 1.1
w/lo FDRS Pet food 9 0 10 0 011 0 0 1 110 | 90.0 100.0 | 95.0 0.0 0.0
CFX OPUS Total| 26 0 30 0 213 1 0 4 | 30| 875 93.8 90.3 0.0 3.1
Pet food and animal feed Raw material, flours 11 0 8 0 110 1 0 1 8 92.3 92.3 90.5 0.0 7.7
Specific (6) Animal feed 5 0 12 0 112 1 0 3 |12 ] 667 88.9 81.0 0.0 11.1
w FDRS Pet food 9 0 10 0 011 0 0 1 110 | 90.0 100.0 | 95.0 0.0 0.0
CFX OPUS Total| 25 0 30 0 213 2 0 5 | 30 | 844 93.8 88.7 0.0 6.3
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RT %

FPR % FNR %

Heat-processed milk and dairy Liquid products 8 0 13 0 00 0 0 0 | 13 | 100.0 | 100.0 |100.0| 0.0 0.0
14 products So[id Qaiw . 10 0 1 0 0]0 0 1 0 | 12 | 100.0 | 100.0 |100.0| 8.3 0.0
General (2) Dairy ingredients 11 0 12 0 010 1 0 1 112 | N7 1000 | 95.8 0.0 8.3
Total| 29 0 36 0 00 1 1 1 | 37 | 96.7 100.0 | 98.5 2.7 3.3
Raw and Frozen meat and
poultry meat (including RTE| 9 0 18 0 010 1 1 1 19 | 90.0 100.0 | 96.6 53 10.100
Meat and poultry products and seasoned meat)
Cured and fermented meat | 9 0 12 0 00 0 0 0 | 12 | 100.0 | 100.0 |[100.0| 0.0 | 0.000
General @ Cooked meat and
del 11 0 9 0 010 0 0 0 9 | 100.0 | 100.0 |[100.0| 0.0 |0.000
elicatessen
Total| 29 0 39 0 00 1 1 1 | 40 | 96.7 100.0 | 98.6 25 ]0.033
15
Raw and Frozen meat and
poultry meat (including RTE| 9 0 17 0 210 1 0 1 17 | 917 83.3 89.7 0.0 [0.083
Meat and poultry products and seasoned meat)
(up to 375 g) Cured and fermented meat | 7 0 9 0 312 0 0 2 9 83.3 75.0 76.2 0.0 ]0.000
Specific @ dC°9ked meal an o | o |8] o [1]2] o 0 | 2|8 |83 917 |80 00 |0000
elicatessen
Total| 25 0 34 0 6| 4 1 0 5 | 34 | 86.1 83.3 84.3 0.0 |0.028
;‘:;Stgmd“w’ herbsand | 44 1 g |10 o |o|o| o 0 | o |10/ 1000 1000 |1000| 00 |0000
. Fermented vegetables M|l o |9l o ool o o |0 | 91000/ 1000 |1000] 00 |0000
16 Fruits and vegetables (olives, fermented soja etc.)
General (2) Fresh and frozen
vegetables or fruit salads or| 8 0 26 0 01]0 1 0 1 |26 | 889 100.0 | 971 0.0 |0.111
preparation
Total| 30 0 45 0 0]0 1 0 1 | 45 | 96.8 100.0 | 98.7 0.0 |0.032
. Ready-to-eat with fresh 1 o |8 o |ofo| o 1 0 | 9 | 1000 | 1000 |100.0| 11.1 |0.000
Multicomponent foods and ingredients
17 meal components RTRH food 13 0 9 0 0]0 0 0 0 9 | 100.0 | 100.0 [100.0| 0.0 |0.000
General (2) Frozen RTRH foods 8 0 12 0 0]0 0 0 0 | 12 | 100.0 | 100.0 [100.0| 0.0 | 0.000
Total| 32 0 29 0 00 0 1 0 | 30 | 100.0 | 100.0 |[100.0 | 3.3 | 0.000
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FPR % FNR %

a |Unprocessed eggs 9 0 1 0 010 0 0 0 | 1111000 | 100.0 [100.0] 0.0 |0.000
Heat processed eggs with
Eggs gr;?]:rgagl; products b and without additives 11 0 9 0 0|0 0 0 0 9 | 100.0 | 100.0 |100.0| 0.0 |0.000
¢ |Egg powder 10 0 8 0 0]0 0 2 0 | 10 | 100.0 | 100.0 | 100.0 | 20.0 | 0.000
18 Total| 30 0 28 0 00 0 2 0 | 30 | 100.0 | 100.0 |[100.0| 6.7 | 0.000
a |Unprocessed eggs 9 0 11 0 010 0 0 0 |11 ]100.0 | 100.0 |100.0| 0.0 |0.000
Eggs and e roducts Heat processed eggs with
99 U tog?,g7g o b | Wﬁthout o diﬁggs 1 o 9] o |ofo| o 0 0 | 9 | 1000 | 1000 [1000| 0.0 |0.000
Specific (7) ¢ |Egg powder 9 0 8 0 011 0 2 1 10 | 90.0 100.0 | 95.0 | 20.0 | 0.000
Total 29 0 28 0 0|1 0 2 1 | 30 | 96.7 100.0 | 98.3 6.7 | 0.000
General protocol (1) 205 0 284 0 410 9 28 9 |312| 959 98.2 97.5 | 9.0 41
General protocol (2) 150 0 1771 0 00 3 5 3 [182] 98.0 | 1000 | 991 | 27 2.0
All Specifics with Cat 13 w/o FDRS CFX 96 172 1 263| 1 47 | 31 9 2 41 | 266 | 84.2 81.9 83.3 1.1 3.8
All Specifics with Cat 13 w FDRS CFX 96 172 1 263| 1 47 | 31 9 2 41 | 266 | 84.2 81.9 83.3 1.1 3.8
All Specifics with with Cat 13 w/o FDRS CFX OPUS 173 1 263| 1 47 | 31 8 2 40 | 266 | 84.6 81.9 83.5 1.1 3.5
All Specifics with with Cat 13 w FDRS CFX OPUS 172 1 263| 1 47 | 31 9 2 41 | 266 | 84.2 81.9 83.3 1.1 3.8
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BIO-RAD

Table 11 - Summary of results (Standard protocol)

Sensitivity for the Sensitivity for the . False positive ratio False negative ratio for
. Relative trueness . .
alternative method reference method for the alternative method* the alternative method

Protocol

PA+PD
SE,, =mxlm% SEyef = % x 100 % RT = w X 100% FPR = PAFP(alf)T;]:DFp (alt) x 100 % FNR = %x 100 %
Ready to eat and
1 ready to reheat Standard | 100.0 % 100.0 % 100.0 % 4.5% 0.0%
products
Meat products Standard | 96.7 % 100.0 % 98.5 % 0.0% 3.3%
Dairy products Standard | 93.8 % 93.8 % 94.5 % 49% 6.3 %
Egg products Standard | 96.9 % 96.9 % 97.3 % 24% 31 %
Fishery and
5 i Standard | 100.0 % 96.7 % 98.7 % 0.0% 0.0%
vegetables products
6 Feed Standard | 100.0 % 100.0 % 100.0 % 0.0% 32%
Environmental
7 Standard | 93.5% 100.0 % 97.8 % 6.7 % 6.5 %
samples
8 PPS Standard I 87.5% 93.8 % 922 % 0.0% 6.3 %
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BIO-RAD

Table 12 - Summary of results (Easy protocol)

Sensitivity for the Sensitivity for the
alternative method reference method

False positive ratio for the
alternative method*

False negative ratio for
the alternative method

Relative trueness

izt (P4+PD) PA+ND PAgpar + PD NA ND,
o= Ear D D) W% | SEer= 7@; o ;D) 100 % _AEND ;NA) x100% | FPR = — 0 70 x 1009 | FNR = o LA 100
Ready to eat General
1 | and ready to o 96.9 % 100.0 % 98.7% 6.8% 31 %
reheat products
2 | Meat products Gegra' 96.7 % 100.0 % 98.5 % 2.8% 3.3%
3 | Dairy products Gegra' 90.3 % 96.8 % 94.5 % 9.5 % 9.7 %
4 | Eggproducts Gecnga' 100.0 % 96.9 % 98.6 % 24 % 0.0 %
Fishery and General
5 vegetables @ 93.3 % 96.7 % 96.1 % 8.5 % 6.7%
products
6 Feed GeC”Sra' 96.9 % 96.9 % 97.3% 7.3% 3.1%
7 | Environmental |\ General 96.8 % 100.0 % 98.9% 20.0 % 3.2%
samples @)
8 PPS Spcegf'c 84.4 % 93.8% 90.9 % 0.0 % 9.4 %
9 Raw meat Specific 91.7% 77.8% 83.3% 0.0 % 0.0 %
products O
10 Raw meat Specific 61.3 % 645 % 62.3 % 3.3% 6.5%
products (5
11 | Rawdairy Specific 80.6 % 64.5 % 75.0 % 0.0 % 329
products ©)
Infant formula
and infant
12 | cereals withand | Speciiic 87.5% 781 % 82.3% 0.0 % 319
without ®
probiotics and
ingredients
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BIO-RAD

Sensitivity for the Sensitivity for the
alternative method reference method

False positive ratio for the
alternative method*

False negative ratio for
the alternative method

Relative trueness

Category Protocol (Pa+PD) . oA oD
SE,, =mx100% SEyer = % x100% | RT = w x100% | FPR = FP(“”)T;A FP@ID) v 100% | FNR = %x 100 %
Specific
W/OCI%RS 84.4 % 93.8% 88.7 % 0.0% 6.3 %
CFX 96
Specific
wl F@gRS 84.4 % 93.8% 88.7 % 0.0% 6.3 %
13 Pet food and CFX 96
animal feed Specific
wllo EDRS 87.5% 93.8% 90.3 % 0.0% 31%
CFX OPUS
Specific
w F@DDRS 84.4 % 93.8% 88.7 % 0.0 % 6.3%
CFX OPUS
Heat-processed General
14 milk and dairy @ 96.7 % 100.0 % 98.5 % 27 % 33%
products
Meat and Gegra' 96.7 % 100.0 % 98.6 % 25% 33%
15 poultry Specific
products p@ 86.1 % 83.3% 84.3 % 0.0% 28 %
16 VF;;:; ;:Lds GeC”@era' 96.8 % 100.0 % 98.7 % 0.0 % 32%
Multicomponent General
17 | foods and meal @ 100.0 % 100.0 % 100.0 % 3.3% 0.0%
components
Eqgs and sgg GeC”?_)era' 100.0 % 100.0 % 100.0 % 6.7% 0.0%
18 —
products Sp%ﬂc 96.7 % 100.0 % 98.3 % 6.7% 0.0 %
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BIO-RAD
3.1.5.1 Analysis of discordant results

The negative deviations for all categories are given in Tables 13 and 14 and the
positive deviations in Tables 15 and 16.
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Table 13 - Negative deviations - Standard extraction protocol

BIO-RAD

Artificial contaminatio '1SO methode Alternative method: iQ-Check Salmonella
Year of ° Inoculation
analysis| = ompiels Broduct Strain level Final result IC (CY) FAMCY) | PCRresult| Confirmation | Final result | Agreement it ast AL
(CFUlsample)

2007 1412 | Pork meat / / + 38,00 N/A - NDenait) 2 b
2007 570 Raw milk S. Infantis AOOEQ57 3 + 37,10 N/A - NDen(ait) 3 a
2007 646 Cheese S. arizonae Ad451 74 + 37,04 N/A - NDengaty) 3 c
2020 766 Mayonnaise S. Typhimurium 776 2,0 + 38,69/35,95/36,10 -/-139,48 -+ NDen(att) 4 b
2007 420 Surface sample / / + -/37,73* -I-* - NDEn(ait) 7 a
2007 696 Surface sample S. arizonae Ad 478 2,3 + 36,71 - - NDenatt) 7 a
2007 304 Bootsocks (poultry environment) | S. Anatum Ad1108 6,6 + / - - NDenart) 8 a
2007 1619 | Feces / / + / - - NDen(att) 8 a
2007 1452 Dug eggs S. Livingstone Ad1107 94 + / - - - ND 8 b
2007 1532 | Wipe (poultry environment) S. Agama Ad2949 3,0 + / - - - ND 8 b

Table 14 - Negative deviations - Easy extraction protocol

Year of . Artificial contaminati _ ISO methode
analysis SN0 e Strain Iraalien (o) Final result CtiIC CtFAM Agreement SRR T
(CFU/sample)
2007 1334 | RTE salad S. Brandenburg Ad351 3 + 37,71/37,03/36,52 -/-42,02 -1+ NDenar) 1 a
2007 1412 Pork meat / / + 37,68 - - NDengatty 2 b
2007 570 Raw milk S. Infantis AOOEQ57 3 + 37,48 - - NDen(at 3 a
2007 567 Raw milk cheese S. Heidelberg AOOEQ05 3 + 37,00 - - NDengatt) 3 b
2007 646 Cheese S. arizonae Ad451 74 i 37,53 - - NDen(att) 3 c
2007 720 Saffron rice S. Indiana 2 16 + 34,15 - - NDengatty) 5 a
2007 312 Seafood cocktail S. Saint Paul F31 27 + 36,53/39,7/40,16 -128,2/27,79 -[+/+ NDen(ait 5 c
2007 1303 Bird seeds Cross contamination (environment) / + 36,38 - - NDen(att 6 a
2007 696 Surface sample S. arizonae Ad 478 2,3 i 34,07 - - NDen(att) 7 a
2011 304 Bootsocks (poultry environment) S. Anatum Ad1108 6,6 + / - - NDengatty) 8 a
2011 1618 Feces / / + / - - NDengatty 8 a
2011 1619 | Feces / / + / - - NDenatt 8 a
2011 1452 | Dug eggs S. Livingstone Ad1107 94 + / - - / ND 8 b
2011 1532 | Wipe (poultry environment) S. Agama Ad2949 3 + / - - / ND 8 b
2020 799 Pork meat / / + (S.Infantis) 33,17 - - - ND 9 a
2020 866 Frozen beef meat S. Enteritidis Ad2295 1,2 + 33,31 - - - ND 9 b
2020 916 Seasoned beef meat S. Agona Ad2281 1,2 + 33,17 - - - ND 9 c
2020 1680 | Pork meat S. Typhimurium Ad1876 2,6 + 33,46 - - - ND 10 a
2020 1682 Beef meat S. Newport Ad2730 2,8 + 33,85 - - - ND 10 a
2020 1688 Frozen breast of duck S. Derby Ad1339 1,8 + 32,61 - - - ND 10 b
2020 1690 | Frozen leg of lamb S. Newport Adria586 24 + 32,62/33,20/32,70 | 36,22/36,52/36,57 +HH4/+ - PAkpit 10 b
2020 1691 | Frozen ground beef S. Newport Adria586 24 + 32,49 - - - ND 10 b
2020 1694 Frozen turkey meat S. Derby Ad1339 1,8 + 3247 - - - ND 10 b
2020 1695 | Frozen chicken meat S. Braenderup Ad915 2,8 + 32,48/32,69/33,21|  -/38,31/40,99 J++ NDeatt 10 b
2020 2181 Seasoned pork meat S Brandenburg Ad2420 1,2 + 33,51 - - - ND 10 c
2020 2185 | Seasoned veal meat S. Ohio Ad2224 0,6 i 32,43 - - - ND 10 c
2020 2186 | Seasoned turkey meat S. Derby Ad2985 2,4 + 32,51/32,39/32,54 -1-I38,64 S+ NDenat 10 c
2020 2190 Seasoned lamb meat S. Derby Ad2985 2,4 + 32,40 - - - ND 10 c
2020 2191 Seasoned lamb meat S Brandenburg Ad2420 1,2 i 32,23 - - - ND 10 c
2020 2110 | Raw milk cheese S. Stourbridge Ad2297 1,2 + 33,05 - - - ND 11 b
2020 2587 | Raw milk cheese S. Indiana Ad174 1,8 + 32,36 - - - ND 11 b
2020 2126 | Raw milk butter S. Ohio Ad2213 2,8 + 32,56 - - - ND 11 c
2020 2167 Raw milk cream / / + (S.Newport) 33,08 - - - ND 11 c
2020 2595 | Raw milk butter S. Anatum Ad1166 04 + 32,67 - - - ND 11 c
2020 2701 Raw milk yoghurt S. Tennessee Ad1171 1,2 + 32,89 - - - ND 11 c

ADRIA
Summary report (Version 0)
iQ-Check Salmonella Il

31/256

September 22, 2026



BIO-RAD

. al Co atio 0 00 od: 1Q
i 1ot Strain Ingeuletion G Final result CtiC CtFAM PCR result | Confirmation | Final result | Agreement 90
(CFU/sample)
2020 1625 Infant formula S. Cerro Ad2707 25 i + - - - - ND 12
Infant formula with probiotics
2020 1633 (Lactobacillus reuteri 2.5x10°CFU/g) S. Cerro Ad2707 25 + +/+H+ -[+1- -[+1- - NDgN(ait) 12
Infant cereals with probiotics .
2020 1638 (Bifidobacterium lactis 8.4x104CFU/g) S. Livingstone Ad2705 1,5 + + - - - ND 12
2020 1941 Whey S. Mbandaka Ad1810 29 + + - - - NDEn(ait) 12
1: 34,142 1. - 1:-2 1:- 1: NDgnatt)
. 2: 34,362 2: -a 2:-a 2:- 2: NDenait)
2022 1731 Peas pods S. Idikan Ad12648 1,7 + 3+ 32,808 3 4073 3 4a 34 3: PA 13
4: 33,702 4:-a 4: -2 4:- 4: NDrn(ar
1: 36,08¢
. 2:43.272
2022 2783 | Canola cake S. Minnesota Ad2328 1.1 + 334 450 ~[-I-I- ~[-I-I- - - ND 13
4: 36,00
1: 37,36
. 2: 36,02
2022 3575 | Feed (calf) S. Livingstone F104 0.6, + 3. 37 95a ~I-I-I- ~I-I-I- - - ND 13
4:41,43
1: 38,40
2: 35,75
2022 3577 | Feed (sheep) S. spp. F283 0,6 + 3. 37 938 ~I-I-I- ~I-I-I- - NDgN(art) 13
4: 43,95
2026 139215 | Whey S. Anatum Ad298 1.2 + N/A/N/AINJA | 32.32/32.36/32.95 -I-I- = NDengary) 14
1: without FDRS CFX96 2: with FDRS CFX96 3: without FDRS CFX Opus 4: with FDRS CFX Opus a: DNA extract diluted 1:10 b: ReagentH  c: DNA extract diluted 1:50
. 0 0 Q) 0 d 9
Inoculation level 0 Easv protocol o g
0 s Drod Strain CFU/test portion 6579 Protocol ye @ >
M 0d P(BPW) = paired with BPW FAM IC PCR Confir- Final Agree-
ean .
(Cq) (Cq) result mation result ment
. . N/A/ 33.31IN/A/
2026 139389 | Chicken strips / / + P(BPW) 914712204 N/A -[+/+ - NDrn i) 15 a
N/A/ 33.13/
2026 142973 | Frozen vegetables for stir-fry S. Havana Ad2728 1.8 + 40.92/ 32.81/ -[+/- - NDenart 16 c
P(BPW) N/A 32.79

Year of
analysis

Sample
NO

Product

Artificial contami

Strain

Inoculation level
CFU/test portion

Mean

ISO
6579-1¢
method

Protocol

P(BPW) = paired with

BPW;

U: unpaired

IQ-Check Salmonella - Specific (7)

Easy protocol

FAM
(Cq)

IC
(Cq)

PCR
result

N/A/

33.31/N/A/

Confir-
mation

Final
result

Agree-
ment

2026 139389 | Chicken strips / / + P(BPW) 214712204 NJA -1+ - 5 NDeN(at) 15 a

2026 139746 | Salami 33 % fat S. Typhimurium 19 6.0 + U N/A 34.1 - - - ND 15 b

2026 139751 | Andouille sausage 20 % fat S. Derby 17 5.2 + U N/A 32.82 - - - ND 15 c

2026 139663 | Organic egg white powder S. Livingstone E1 0.8 + U N/A 33.44 - - - ND 18 c

2026 141390 | Rillettes from Le Mans (37% fat) | S. Schwarzengrund Ad2859 2.8 + U N/A 32.99 - - - ND 15 c

2026 142827 | Spicy chorizo (45% fat) S. Ohio Ad2224 1.0 + U N/A 33.42 - - - ND 15 b
N/A/ 33.13/

2026 142973 | Frozen vegetables for stir-fry S. Havana Ad2728 1.8 + P(BPW) 40.92/ 32.81/ -[+1- - - NDgnalt) 16 c
N/A 32.79
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Table 15 - Positive deviations - Standard extraction protocol

BIO-RAD

Artificial contaminatio ISO methode Alternative heck Salmonella
Year of ° Inoculation
analysis| PSS Broduct Strain level Final result I (CY) FAMCY) | PCRresult| Confirmation | Final result | Agreement [t LE
(CFU/sample)
2007 148 Raw milk cheese / / - 36,71 42,14 + + + PD 3 b
2007 1066 Raw milk cheese S. Montevideo 606 2 - - 23.88 + + + PD 3 b
2007 161 Mayonnaise / / - 36,87 25,71 + + + PD 4 b
2020 774 Sprouts S. Kasenyi Ad2921 1,8 - 31,93 37,88 + + + PD 5 a
2020 1945 Bootsocks (poultry environment) / / - / 27,61 + + (S.Mbandaka) + PD 8 a
2011 1451 Dug eggs S. Typhimurium Ad1335 14,4 - / + + + + PD 8 b
Table 16 - Positive deviations - Easy extraction protocol
Artificial contaminati ISO methode Alternative method: iQ-Check Sall
DS Sample N° Product Inoculation level Category Type
analysis Strain (CFUlsample) Final result CtIC CtFAM PCR result | Confirmation Final result Agreement

2007 1066 | Raw milk cheese S. Montevideo 606 2 - N/A 26.97 + + + PD 3 b

2007 161 Mayonnaise / / - 35.57 31.75 + + + PD 4 b

2007 774 Sprouts S. Kasenyi Ad2921 1,8 - 33.34 39.45 + + + PD 5 a

2007 388 Dehydrated poultry protein / / - 37.82 39.40 + + + PD 6 c

2011 1451 Dug eggs S. Typhimurium Ad1335 - / + + + + PD 8 b

2011 1945 | Bootsocks (poultry environment) / / - / +(29.61) + + + PD 8 a

2020 805 Seasoned pork meat / / - 33.26 40.17 + + + (S.Typhimurium) PD 9 c

2020 867 Frozen beef meat S. Enteritidis Ad2295 1,2 - 32.78 29.29 + + + PD 9 b

2020 870 Frozen turkey meat S. Swarzenground Ad2704 0,8 - 33.09 37.43 + + + PD 9 b

2020 872 Frozen poultry meat S. Swarzenground Ad2704 0,8 - 33.49 34.57 + + + PD 9 b

2020 873 Frozen veal meat S. Rissen Ad2507 2,8 - 33.99 32.03 + + + PD 9 b

2020 900 Veal meat S. London Ad2422 2,6 - 32.97 31.90 + + + PD 9 a

2020 909 Seasoned pork meat S. Rissen Ad2507 2,2 - 33.05 32.52 + + + PD 9 c

2020 913 Seasoned lamb meat S. Agona Ad2281 1,2 - 32.74 25.92 + + + PD 9 c

2020 1674 | Pork meat S. Typhimurium Ad1876 2,6 - 33.32 31.89 + + + PD 10 a

2020 1675 | Pork meat S. Typhimurium Ad1876 2,6 - 33.68 39.16 + + + PD 10 a

2020 1681 Turkey leg S. Enteritidis Ad2524 2,8 - 33.16 32.05 + + + PD 10 a

2020 1683 | Turkey meat S. Enteritidis Ad2524 2,8 - 33.05 35.36 + + + PD 10 a

2020 1685 | Chicken breast S. Enteritidis Ad2524 2,8 - 32.57 36.52 + + + PD 10 a

2020 1689 Frozen ground beef S. Newport Adria586 2,4 - 32.49 34.34 + + + PD 10 b

2020 1692 Frozen beef meat S. Newport Adria586 2,4 - 32.25 30.58 + + + PD 10 b

2020 1696 | Frozen pork meat S. Derby Ad1339 1,8 - 32.74 34.74 + + i PD 10 b

2020 2180 Seasoned pork meat S Brandenburg Ad2420 1,2 - 33.54 34.18 + + + PD 10 c

2020 2183 | Seasoned beef meat S. Ohio Ad2224 0,6 - 32.61 35.83 + + + PD 10 c

2020 2188 | Seasoned pork meat S Brandenburg Ad2420 1,2 - 32.20 29.30 + + i PD 10 c

2020 2109 | Raw milk cheese S. Stourbridge Ad2297 1,2 - 34.10 32.36 + + + PD 11 b

2020 2111 Raw milk cheese S. Stourbridge Ad2297 1,2 - 34.48 32.58 + + + PD 11 b

2020 2114 | Raw milk cheese S. MbandakaAd2296 2,0 - 3213 23.03 + + + PD 11 b

2020 2116 | Raw milk S. Stourbridge Ad2297 1,2 - 32.46 34.79 + + + PD 11 a

2020 2120 | Raw milk S. Ohio Ad2213 2,8 - 32.29 37.08 + + + PD 11 a

2020 2125 | Raw milk butter S. Dublin Ad1336 2,8 - 32.52 26.67 + + + PD 11 c

2020 2168 | Raw ewe milk / / - 33.37 19.12 + + + (S.Newport) PD 11 a

2020 2583 | Raw milk S. Meleagridis Adria 505 0,8 - 32.61 23.61 + + + PD 11 a

2020 2584 | Raw milk S. Meleagridis Adria 505 0,8 - 32.40 30.38 + + + PD 11 a

2020 2590 | Raw milk cheese S. Anatum Ad1166 04 - - 20.02 + + + PD 11 b

2020 2597 | Raw milk butter S. Indiana Ad174 1,8 - - 18.97 + + + PD 1 c

2020 1627 Infant formula S. Goldcoast Ad3006 1,8 - / + + + i PD 12 a

Infant cereals with probiotics

2020 1 1641 | Bifidobacterium lactis 1.2x105CFUlg) S Com Ad2T07 2.5 : / * ' * * PD L
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Artificial contamination ISO methode ive method: iQ-Check Sal
Year of ° ;
. Sample N° Product . Inoculation level . N
analysis Strain Final result PCR result | Confirmation
(CFU/sample)
2020 1929 Whey S. Livingstone Ad2150 25 - / + + + + 12 c
2020 1931 Milk protein isolate S. Mbandaka Ad1810 2,9 - / + + + + 12 c
2020 1932 Sodium caseinate S. Mbandaka Ad1810 2,9 - / + + + + 12 c
2020 1936 | Starch S. Mbandaka Ad1810 29 - / + + + + 12 c
2020 1938 Maltodextrin S. Mbandaka Ad1810 29 - / + + + + 12 c
1:42.97 1:30.89
. 2:40.95 2:31.38
2022 1733 Feed (bovine) S. Mbandaka Ad2041 0,1 - 33616 3.30.12 + + + 13 b
4:36.34 4:32.63
1: N/A 1. 38.64
. 2:N/A 2:34.77
2022 3231 Oat bran S. Montevideo Ad2645 4,0 - 34418 3. 38.00 + + + 13 a
4:41.30 4:34.10

1: without FDRS CFX96  2: with FDRS CFX96

3: without FDRS CFX Opus

4: with FDRS CFX Opus

Artificial contaminations

BIO-RAD

Inoculation level
Year of ° CFU/ ISO 6579-1¢ Easy protocol
analysis A ACRTE Strain test portion method Protocpl P
U: unpaired Confir-
Mean PCR result .
mation
2026 139395 Garlic sausage 27.8 % fat S. Bovismorbificans 132 0.8 - U 24.09 N/A + + + 15 c
2026 139747 Dried duck breast 30 % fat S. Braenderup 915 4.8 - U 22.62 32.11 + + + 15 b
2026 139754 Beef fat 100 % fat S. Infantis 128 2.6 - U 17.63 N/A + + + 15 a
Pure pork sausage meat
2026 140885 | ] 2052) fa) g / / - U 37.95 33.11 " " " 15 | a
Sliced dried duck breast from the
2026 141387 Southwest S. Derby Ad2985 2.0 - 325 32.49 + + + 15 b
(27.5% fat) U
2026 142825 Rosette (33.9% fat) S. Agona 48696 1.6 - U 22.94 31.14 + + + 15 b
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ADRIA

BIO-RAD

> Negative deviations

Standard protocol:

10 negative deviations were observed, 7 for artificially contaminated samples and
3 for naturally contaminated samples. For 8 samples, the presence of Salmonella
spp. was confirmed in the enrichment broth. For these samples, the contamination
level was probably below the detection limit of the alternative method.

Easy protocol:

Combining all categories and protocols, 53 negative deviations were observed,
7 of them came from naturally contaminated samples. For 25 samples, the
presence of Salmonella spp. was confirmed in the enrichment broth. During the
initial validation and extension from 2020, for ten samples (1334, 304, 1618, 1619,
1695, 2186, 1633, 1731, 1941 and 3577), the presence of Salmonella spp. was
confirmed in the enrichment broth. PCR replicates were performed for five of these
samples, with positive result for samples 1334 (RTE salad), 2186 (seasoned turkey
meat), 1633 (infant formula with probiotics) and 1731 (pea pods), and two positive
results for sample 1695 (frozen chicken meat). The contamination level was likely
close to the detection limit.

For sample 1690 (frozen chicken), three positive PCR results were obtained,
although the presence of Salmonella spp. could not be confirmed in the enrichment
broth.

In the pet food and animal feed category (375 g test portion), four negative
deviations were observed with all extraction protocols on the CFX96 and with
FDRS on the CFX Opus. Three negative deviations were observed without FDRS
on the CFX Opus, with a positive result obtained for sample 1731 under this
condition.

In the heat-processed milk and dairy products category, one negative deviation
was observed for sample 139215 (whey), despite confirmation of Salmonella by
direct streaking and after RVS subculture.

During the last extension, seven additional negative deviations were observed: five
in the meat and poultry products category (up to 375 g), one in fruits and
vegetables, and one in eggs and egg products. For two samples (139389: chicken
strips and 142973: frozen vegetables), the presence of Salmonella was confirmed
in the enrichment broth only after RVS subculture.

According to ISO 16140-2, samples in negative agreement were also confirmed
during the study and two samples (sample 148 tested in 2007: raw milk cheese
and 3575 tested in 2022: feed for calf) were confirmed positive after subculture in
RVS broth prior streaking onto RAPID’Salmonella agar.
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BIO-RAD

> Positive deviations

- Standard protocol

6 positive deviations were observed, 3 for artificially contaminated samples and 3
for naturally contaminated samples. One of these samples (1495: bootsocks) was
contaminated with Salmonella Mbandaka.

- Easy protocol

Combining all the categories and protocols, 51 positive deviations were observed;
6 concerned naturally contaminated samples. The strains were serotyped for
samples tested in 2020 and identified as Salmonella Typhimurium (sample 805)
and Salmonella Newport (sample 2168).

The analyses of discordant results according to the ISO 16140-2 and ISO 16140-2/A1
for all the categories are the following (See Table 17 for Standard extraction protocol
and Table 18 for Easy extraction protocol).
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Table 17 - Analyses of discordant results - Standard extraction protocol

BIO-RAD

: N+ TND PD TND-PD AL TND+PD AL TND-PD AL TND-PD AL

Ready to eat and RTE, pastry 10 0 0 0 0 0
1 ready to reheat RTRH 11 0 0 0 0 0
products Smoked, marinated 11 0 0 0 0 0

General (D Total| 32 | 0 | 0 0 0 0 3
Poultry meat 15 0 0 0 0 0
9 Meat products Bovine and porcine meat 7 1 0 1 1 1
General D Delicatessen 8 0 0 0 0 0

Total | 30 1 0 1 1 1 3
Raw milk 7 1 0 1 1 1
3 Dairy products Raw milk cheese 10 0 2 -2 2 -2
General D Pasteurized dairy products 15 1 0 1 1 1

Total | 32 | 2 2 0 4 0 3
Liquid egg products 10 0 0 0 0 0
4 Egg products Mayonnaise 8 1 1 0 2 0
General D Egg based products 14 0 0 0 0 0

Total | 32 1 1 0 2 0 3
Fishery and Vegetables 0] 0 1 -1 1 -1
5 vegetables Fruits 101 0 0 0 0 0
products Fishery products 101 0 0 0 0 0

General (D Total| 30 [ 0 | 1 -1 1 -1 3
Pet food 12 0 0 0 0 0
6 Feed Cattle feed 7 0 0 0 0 0
General (1) Raw material 1221 0 [0 0 0 0

Total | 31 0 0 0 0 0 3
Environmental Surface samples 15 2 0 2 2 2
7 samples Process wgter . 8 0 0 0 0 0
General @ Dusts, residues, siphon water 8 0 0 0 0 0

Total | 31 2 0 2 2 2 3
Feces 17 2 1 1 1
8 Spez;i?: @ Non feces 15 2 1 1 1

Total| 32 | 4 2 / / 2 3 2 3

All categories 250 | 10 | 6 / / [ / 4 7
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ADRIA

Table 18 - Analyses of discordant results - Easy extraction protocol

BIO-RAD

Paired stud Unpaired stud Mixed
N+ TND PD TND-PD AL TND+PD AL TND-PD AL TND-PD AL
Ready toeatand |a |RTE, pastry 10 1 0 1 1 1
1 readytoreheat |b |RTRH 11 0 0 0 0 0
products ¢ | Smoked. marinated 11 0 0 0 0 0
General (D Total[ 32 | 1 | 0 1 3 1 1 3
a | Poultry meat 15 0 0 0 0 0
2 Meat products | b | Bovine and porcine meat 7 1 0 1 1 1
General (D ¢ | Delicatessen 8 0 0 0 0 0
Total | 30 1 0 1 3 1 1 3
a | Raw milk 7 1 0 1 1 1
3 Dairy products | b | Raw milk cheese 9 1 1 0 2 0
General (D c | Pasteurized dairy products 15 1 0 1 1 1
Total | 31 3 1 2 3 4 2 3
a | Liquid egg products 10 0 0 0 0 0
4 Egg products b | Mayonnaise 8 0 1 -1 1 -1
General (D ¢ | Egg based products 14 0 0 0 0 0
Total | 32 0 1 -1 3 1 -1 3
Fishery and a_ | Vegetables 10 1 1 0 2 0
5 vegetables b | Fruits 10 0 0 0 0 0
products ¢ | Fishery products 10 1 0 1 1 1
General (1) Total| 30 | 2 | 1 1 3 3 1 3
. a | Petfood 12 1 0 1 1 1
g |Fetfoocandanimal [y 7/ Gatie feed 710 0] o0 0 0
General (D) ¢ | Raw material 13 0 1 -1 1 -1
Total | 32 1 1 0 3 2 0 3
Environmental |2 Surface samples 15 1 0 1 1 1
7 samples b | Process wgter . 8 0 0 0 0 0
General @ ¢ | Dusts, residues, siphon water 8 0 0 0 0 0
Total | 31 1 0 1 3 1 1 3
PPS a | Feces 17 3 1 2 2
8 specific @ b | Non feces 15 2 1 1 1
Total | 32 5 2 3 3 3
a | Raw chilled meats 14 1 1 0 0
9 Raw meat products | b | Raw frozen meats 14 1 4 -3 -3
Specific () ¢ | Raw seasoned meats 8 1 3 -2 -2
Total | 36 3 8 -5 -5 3
a | Raw chilled meats 9 2 5 -3 -3
10 Raw meat products | b | Raw frozen meats 12 5 3 2 2
Specific 5 ¢ | Raw seasoned meats 10 5 3 2 2
Total| 31 | 12 | 11 1 1 3
a | Raw milk 11 0 5 -5 -5
Raw dairy products b | Raw milk cheeses 12 2 4 -2 -2
11 specific 3) c Other raw milk-based products (butter, 8 4 2 2 2
cream, fermented products)
Total | 31 6 | 11 -5 -5 3
!nfant formula apd a wiftigtufto‘;?;léliit?&d infant cereals 10 1 1 0 0
infant gere als with Infant formula and infant cereals with
12 anc{ w!thout b probiotics 9 2 1 1 1
pl;ﬁg:iﬂf:n?:d c Ingredients (Maltodextrin, NFDM, 13 1 5 4 4
Specific 2 whey...)
Total| 32 | 4 7 -3 -3 3
Pet food and animal |@ | Raw material, flours 13 ] 1 1 0 0
feed i
. specific ©) b | Animal feed 9 3 1 2 2
wlo FDRS ¢ |Petfood 10 1 0 1 1
CFX 96 Total| 32 | 5 | 2 3 3 3
Pet food and animal | @ | Raw material, flours 131 1 1 0 0
feed i
. specific ®) b | Animal feed 9 3 1 2 2
w/ FDRS ¢ | Petfood 10 1 0 1 1
CFX 96 Total| 32 | 5 | 2 3 3 3
Pet food and animal |@ | Raw material, flours 1310 1 -1 -1
feed i
= specific ©) b | Animal feed 9 3 1 2 2
w/lo EDRS ¢ |Petfood 10 1 0 1 1
CFX OPUS Total| 32 | 4 | 2 2 2 3
Pet food and animal | a | Raw material, flours 13 1 1 0 0
feed b | Animal feed 9 | 3 |1 2 2
13 S‘:f‘;'g;g@ Pet food 0] 1|0 1 1
CFX OPUS Total | 32 5 2 3 3 3
Heat-processed |2 Liquid products 8 0 0 0 0 0
14 milk and dairy | b | Solid dairy 10 0 0 0 0 0
products General | ¢ | Dairy ingredients 221110 1 1 1
@ Total| 30 | 1 | 0| 1 |3 ]| 1 1 | 3
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Mixed

Raw and Frozen meat and poultry
meat (including RTE and seasoned 10 1 0 1 1 1
Meat and poultry meat)
products
General (2) Cured and fermented meat 9 0 0 0 0 0
Cooked meat and delicatessen 11 0 0 0 0 0
15 Total | 30 1 0 1 1 6 1 3
Raw and Frozen meat and poultry
Meat and poultry meat (including RTE and seasoned 12 1 2 -1
products meat)
(upto 375 g) Cured and fermented meat 12 | 2 3 -1
Specific (7) Cooked meat and delicatessen 12 | 2 1 1
Total| 36 | 5 6 -1 8
Fresh produce. herbs and sprouts 1 0 0 0 0 0
. Fermented vegetables (olives,
o Fruits and oo Sojg o) ( M| o0 |o 0 0 0
vegetables .
General 2) Fresh and frozen \(egetables or fruit 9 1 0 1 1 1
salads or preparation
Total | 31 1 0 1 1 6 1 3
Multicomponent Ready-to-eat with fresh ingredients 11 0 0 0 0 0
17 foods and meal RTRH food 13 0 0 0 0 0
components Frozen RTRH foods 8 0 0 0 0 0
General (2) Total| 32 | 0 | 0 0 0 6 0 3
Unprocessed eggs 9 0 0 0 0 0
Eggs and egg Heat processed eggs with and without 1 0 0 0 0 0
products additives
General (2) Egg powder 0] 0 |0 0 0 0
18 Total| 30 | O 0 0 0 6 0 3
Eqas and e Unprocessed eggs 9 0 0 0
99 d 99 Heat processed eggs with and without 1" 0 0 0
products additives
(up to 375 g)
Specific (7) Egg powder 10 1 0 1
Total | 30 1 0 1 3
General protocol (1) 218 9 | 4 5 13 18
General protocol (2) 153 3 [0 3 3 14
All Specifics with Cat 13 w/o FDRS CFX 96 260 | 41 | 47 . -6 7
All Specifics with Cat 13 w FDRS CFX 96 260 | 41 | 47 | -6 7
All Specifics with with Cat 13 w/o FDRS CFX OPUS 260 | 40 | 47 -7 7
All Specifics with with Cat 13 w FDRS CFX OPUS 260 | 41 | 47 -6 7
Specific (7) 66 | 6 | 6 . 0 4
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The observed values for (TND - PD) and (TND+PD) meet the acceptability limit
for each category tested for both extraction protocols (standard and easy, with
or without the optional FDRS step), and both Real-Time PCR instruments
(CFX96 and CFX Opus Deep Well) as well as for all the combined categories
(calculated values < AL).

3.1.6 Enrichment broth storage at5+ 3 °Cfor24hor72 h

Combining all the studies, the following changes were observed (See Table 19).

Table 19 - Enrichment broth storage

@ e almonelia
; - Agreement Agreement after "9 e
before storage 72 h storage
2007 1411 RTE salad PA ND 1 a
2020 557 Pizza PA PAep(ary 1 b
2020 1567 Raw milk PA ND 3 a
2007 787 Ice cream PA ND 3 c
2007 1075 Infant formula PA ND 3 o
2020 774 Sprouts PD NAEN(ar) 5 a
2007 312 Seafood cocktail NDen(att) PA 5 c
2007 412 Surface sample PA ND 7 a
2007 420 Surface sample PA ND 7 a
2007 421 Surface sample PA ND 7 a
2020 897 Poultry meat PA NDen(art) 9 a
2020 870 Frozen turkey meat PD NAEN(alt) 9 b
2020 805 Seasoned pork meat PD NAFN(alt) 9 o
2020 1675 Pork meat PD NAFN(alt 10 a
2020 1679 Duck fillet PA ND 10 a
2020 2183 Seasoned beef meat PD PDep(ary) 10 c
2020 2186 Seasoned turkey meat NDen(art) PA 10 c
2020 1633 IF with probiotics NDEN(ait PA 12 b
2020 1941 Whey NDEN(ait PA 12 c
iQ-Check Salmonella Il
LEED °.f Sample N° Product Standard/_\lllcter =2 After Category Type
analysis Before 24 h Before 24 h
storage storage
storage storage
2011 996 Pork feces / / PA NDen(art) 8 a
2011 1619 Feces NDenary PA NDen(ai) PA 8 a

Year of Sample Poduct Before storage After storage
analysis  N° CFX96 CFX Opus CFX96 CFX Opus
w/o FDRS | w FDRS | w/o FDRS | w FDRS | w/o FDRS | w FDRS | w/o FDRS | w FDRS
2022 1731 | Pea pods | NDeniy | NDengar PA NDenait) | NDrngai) PA PA PA 13| a
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For the validation of the method, the categories “Dairy products (25 g)” and
“‘Environmental samples (25 g or sampling device)” were removed after storage
because they did not meet the acceptability limits for their category (more than 3 TND—
PD).

The analyses of discordant results become (See Tables 20 and 21).
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Table 20 - Analysis of discordant after storage 24 h at 5 + 3°C -
Standard extraction protocol

PD TND-PD AL TND+PD AL
Feces 17 2 1 1
8 A Non feces 15 2 i 1
Total 32 4 2 | [ 2 3
Table 21 - Analysis of discordant results after storage 72 h (or 24h for category 8) at 5 + 3°C -
Easy extraction protocol (without dairy and environmental categories)
Paired study Unpaired study Combined

AL TND-PD AL

N+ TND PD TND-PD AL TND+PD AL TND-PD

Ready to eat and ready to RTE, pastry 10 2 0 2 2 2
1 reheat products RTRH . Y 1 0 1 1 1
General () Smoked, marinated 11 0 0 0 0 0
Total | 32 3 0 3 3 3 6 3 3
Poultry meat 15 0 0 0 0 0
2 Meat products Bovine meat 6 0 0 0 0 0
General () Delicatessen 8 | 01]0 0 0 0
Total | 29 0 0 0 3 0 6 0 3
Liquid egg products 10 0 0 0 0 0
4 Egg products Mayonnaise 8 0 1 -1 1 -1
General (D Egg based products 14 1 0 |0 0 0 0
Total | 32 0 1 -1 3 1 6 -1 3
. Vegetables 9 1 0 1 1 1
; F|sherypar(r;g l;/(t:atgetables Fruits 10 0 0 0 0 0
General () Fishery products 10 0 0 0 0 0
Total | 29 1 0 1 3 1 6 1 3
Pet food 11 0 0 0 0 0
6 Pet food and animal feed Cattle feed 7 0 0 0 0 0
General (O Raw material 1310 [ 1 -1 1 -1
Total | 31 0 1 -1 3 1 6 -1 3
PPS Feces 17 3 1 2 2
8 Specific @ Non feces 15 2 1 1 1
Total | 32 5 2 3 3 3 3
Raw chilled meats 14 2 1 1 1
9 Raw meat products Raw frozen meats 13 1 3 -2 -2
Specific @) Raw seasoned meats 7 112 -1 -1
Total | 34 4 6 -2 3 2 3
Raw chilled meats 8 3 4 -1 -1
10 Raw meat products Raw frozen meats 12 5 3 2 2
Specific 5 Raw seasoned meats 9 4 2 2 2
Total| 29 | 12 | 9 3 3 3 3
Raw milk 11 0 5 -5 -5
. Raw milk cheeses 12 2 4 -2 -2
11 Raw dalrylproducts Other raw milk-based products (butter, cream, 4 9 9 9
Specific @ fermented products) 8
Total | 31 6 | 11 -5 3 -5 3
Infant formula and infant Infant formula and infant cereals without probiotics 10 1 1 0 0
12 cereals with and without Infant formula and infant cereals with probiotics 9 1 1 0 0
probiotics and ingredients Ingredients (Maltodextrin, NFDM, whey...) 13 1 5 -4 -4
Specific (2) Total | 32 | 3 | 7 -4 3 -4 3
Pet food and animal feed Raw material, flours 13 1 1 0 0
Specific (6) Animal feed 9 | 3 |1 2 2
w/o FDRS Pet food 9 0 0 0 0
CFX 96 Total | 31 4 2 2 3 2 3
Pet food and animal feed Raw material, flours 13 0 1 -1 -1
Specific (6) Animal feed 9 | 3 |1 2 2
w/ FDRS Pet food 9 0 0 0 0
13 CFX 96 Total | 31 3 2 1 3 1 3
Pet food and animal feed Raw material, flours 13 0 1 -1 -1
Specific (6) Animal feed 9 [ 3 |1 2 2
w/lo FDRS Pet food 9 0 0 0 0
CFX OPUS Total | 31 3 2 1 3 1 3
Pet food and animal feed Raw material, flours 13 0 1 -1 -1
Specific (6) Animal feed 9 [ 3 |1 2 2
w FDRS Pet food 9 0 0 0 0
CFX OPUS Total | 31 3 2 1 3 1 3
Heat-processed milk and dairy gglligd dp;?;iucts 180 8 8 8 8 8 8
14 products — .
General (2) Dairy ingredients 12 1 0 1 1 1 1
Total | 30 1 0 1 3 1 6 1 3 1 3
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Unpaired stud Combined
AL TND-PD AL

AL TND-PD

3 Raw and Frozen meat and poultry meat (including 10 1 0 1 1 1
RTE and seasoned meat)
Meat and poultry products b | Cured and fermented meat 9 0 0 0 0 0
General (@ ¢ | Cooked meat and delicatessen 11 0 0 0 0 0
15 Total | 30 1 0 1 3 1 6 0 3 1 3
Raw and Frozen meat and poultry meat (including
a 12 1 2 -1 -1
Meat and poultry products RTE and seasoned meat)
o b | Cured and fermented meat 12 2 3 -1 -1
Specific @ ¢ | Cooked meat and delicatessen 12 2 1 1 1
Total | 36 5 6 -1 3 -1 3
a | Fresh produce, herbs and sprouts 11 0 0 0 0 0
" Fruits and vegetables b | Fermented vegetables (olives, fermented soja efc.) 11 0 0 0 0 0
General @ c Fresh an_d frozen vegetables or fruit salads or 9 1 0 1 1 1
preparation
Total | 31 1 0 1 3 1 6 0 3 1 3
_ a | Ready-to-eat with fresh ingredients 11 0 0 0 0 0
- Multlcomlponent foods and b | RTRH food 13 0 0 0 0 0
megef“;?;’fg"ts Frozen RTRH foods 8 | 00| 0 0 0
Total | 32 0 0 0 3 0 6 0 3 0 3
a | Unprocessed eggs 9 0 0 0 0 0
Eggs and egg products b | Heat processed eggs with and without additives 11 0 |0 0 0 0
General ¢ | Egg powder 10 0 0 0 0 0
18 Total| 30 0 0 0 3 0 6 0 3 0 3
a | Unprocessed eggs 9 0 0 0 0
Eggs and egg products b | Heat processed eggs with and without additives 11 0 0 0 0
Specific (7) ¢ | Egg powder 10 1 0 1 1
Total| 30 1 0 1 3 1 3
General protocol (1) 153 | 4 | 2 2 5 6 14 0 / / /
General protocol 2) 153 | 3 | 0 3 5 3 14 1 / / /
All Specifics with Cat 13 w/o FDRS CFX 96 255 | 40 | 43 0 / 0 / -3 7 / /
All Specifics with Cat 13 w FDRS CFX 96 255 | 39 | 43 0 / 0 / -4 7 / /
All Specifics with with Cat 13 w/o FDRS CFX OPUS 255 | 39 | 43 0 / 0 / -4 7 / /
All Specifics with with Cat 13 w FDRS CFX OPUS 255 | 39 | 43 0 / 0 / -4 7 / /
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(calculated values < AL).

The observed values for TND-PD, after storage, meet the acceptability limit for
each category tested for both extraction protocols (standard and easy, with or
without the optional FDRS step), and both Real-Time PCR instruments (CFX96
and CFX Opus Deep Well) as well as for all the combined categories (calculated
values < AL), excluding dairy products and production environmental samples

Confirmation

3.1.7

A summary of the differences observed between the different confirmation protocols

is given in Table 22.

Table 22 - Number of samples per confirmed per protocol

Number of sam

les confi

[ (/2]
5 Additional g =
o2 . testing | £ 2 E
23 Direct S - S
: -2 ; RVS/ MSRV/ ISO RVS | & 5 »
Categories B SIS | RapiD | RAPID' | 6679 Gen | £ 7 B
-g e S Salmonella | Salmonella | protocol | /RSAL or § - EE
€ almonella 72h = =Z 5
= < 8
storage)
$:221 | $:53(58) | S:59 (67) $:208 | o4 s212] $9
Food. feed. environmental ' ' ' / (221) ' ' '
samples General (1) E:236 | E:53(59) | E:58 (74) E(zggf E4 |E209 | E27
PPS Specific (1) 2 ;3 / / 28 / / 28 0
Raw meat (25 g) Specific (4) E:33 19 31 / 33 / 33 0
Raw meat (375 g) Specific (5) E:20 11 18 / 18 / 19 1
Raw dairy (50 g) Specific (3) E:25 16 23 / 25 25 25 0
IF an.dllngredlents (3759) 28 28 8 / 29 / 28 0
Specific (2)
Pet food and animal feed )
Specific (6) E:28 28 28 / 28 / 28 0
Heat-processed milk and dairy .
products General (2) E:30 29 32 / 30 / 29 !
Meat and poultry products E30 % 29 / 29 25 29 1
General (2)
Meat and Poultry Products ,
Specific (7) E:31 25 31 / 3 25 3 0
Fruits and vegetables ,
General (2) E:30 24 30 / 29 21 31 0
Multicomponent foods and meal E33 30 32 / 29 29 32 1
components General (2)
Eggs and eqg products E32 | 29 30 / 30 29 30 | 2
General (2)
Eggs and egg products ,
Specific (7) E:31 29 29 / 29 29 29 2

S: Standard extraction protocol

(): number of samples tested

E: Easy extraction protocol

Best results were obtained when a subculture was performed in RVS broth prior to

streaking onto RAPID’Salmonella plates. The exceptions were the Infant Formula,
September 22, 2026
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3.1.8

ADRIA

BIO-RAD

Infant Cereals and Ingredients category and Egg and Egg products category, for
which similar results were achieved with either direct streaking or after subculture in
RVS broth.

In the Food, Pet Food and Animal Feed (25 g) and Production Environmental Samples
categories, 27 presumptive positive PCR results were obtained using the Easy
extraction protocol, including 26 results from samples tested in 2007. These samples
were primarily environmental samples (n = 12). To further investigate these results,
21 samples were retested after storage of the enrichment broth, leading to 17 negative
PCR results.

For the Pet Food and Animal Feed category (375 test portions), all PCR-positive
results were confirmed both by direct streaking and by subculture in RVS broth
followed by streaking onto RAPID’Salmonella. In two samples (3780 and 3072),
typical colonies were observed on RAPID’Salmonella plates but were not sufficiently
isolated and could not be recovered upon subsequent streaking on the same medium.
Nevertheless, PCR analysis performed directly on these colonies and the result were,
confirming the presence of Salmonella.spp

Similar result for the Heat-Processed Milk and Dairy Products category (375 g test
portions), direct streaking enabled confirmation in the majority of cases (90.6%).
However, for three samples, confirmation could only be achieved after subculture in
RVS broth prior to streaking onto RAPID’Salmonella plates.

Regarding the last extension study, direct streaking also allowed confirmation in most
cases (87.2%). Furthermore, subculture in RVS broth followed by streaking onto
RAPID’Salmonella confirmed the presence of the target microorganism in 96.8% of
cases.

Overall, only four samples could not be confirmed by either confirmation method
(PDFP(alt) = 4): one sample from Category 15, one from Category 17, and two from
Category 18.

Since the samples from Category 18 were not artificially inoculated, an additional PCR
test was performed after application of the FDRS protocol. All results obtained after
treatment were negative, suggesting that these samples naturally contained
Salmonella spp. DNA rather than viable cells.

PCR inhibition

For the Standard extraction protocol, 684 PCR tests were performed, and
24 inhibitions observed which concerned mainly egg based products and dairy
products representing 3.5 % of inhibition (See Table 23).

For the Easy extraction protocol, 2441 PCR tests were performed included the test
after storage, and 101 inhibitions observed, representing 4.14% of global inhibition.
Table 24 provides an overview of the inhibited samples for all categories, except for
Category 13, whose results are presented in Table 25.
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Table 23 - Inhibitions - Standard extraction protocol

V. iQ-Check Salmonella
analysis Sample N Product Standard
Ct FAM Result
2007 1443 Ice cream -/48 37 -/26,51* i/+* 3
2007 715 Ice cream -/34,54* o if-* 3
2007 718 Ice cream -136,24* -[-* if-* 3
2007 787 Ice cream -/37 57* -/46,72* i/+* 3
2007 466 Liquid egg product o 126.35" i+ 4
2007 467 Liquid egg product J* 127 16" i+ 4
2007 468 Liquid egg product --* -136,26* i+ 4
2007 554 Liquid egg product -/-*/39,98** o[-*[** ifi*/-* 4
2007 651 Liquid egg product -[-*[41 72 T ifi*-* 4
2007 652 Liquid egg product -/-*/39,89** o[-*[** ifi*/-* 4
2007 653 Liquid egg product -[-*[44 21** i ifi*-* 4
2007 654 Liquid egg product -1-*/44 96** o[-*[** ifi*/-* 4
2007 655 Liquid egg product -[-*/41 19** S ifi*)-* 4
2007 656 Liquid egg product -[-*/45 10** i ifi*-* 4
2007 657 Liquid egg product -/ -*/45,63** o[-*[** ifi*/-* 4
2007 658 Liquid egg product -[-*[44 94** -[-*[-** ifi*/-* 4
2007 691 Mayonnaise -/35,87* --* i/-* 4
2007 730 Pastry -/33,04* -[24,21* i/+* 4
Raspberries
2020 640 compote -132,75* -/-* if-* 5
2007 1430 Blackberry puree o 136.73* i+ 5
Dehydrated poultry
2007 3817 protein - -25,71* i+ 6
Dehydrated poultry
2007 21| brotein 36,74" | -129,79* i+
2007 420 Surface sample -137,73* -[-* if-* 7
1619 (after
2011 storage) Feces -[+ [+ i+ 8
Total 24
% 3,5%
*1/10
**:1150
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Table 24 - Inhibitions - Easy extraction protocol

iQ-Check salmonella

BIO-RAD

aYneaT;s(,)ii Sa;‘\:ople Product Easy |
Ct Cl Ct FAM Result
2007 533 | Milk powder N/A/37.64* N/A/N/A* if- 3
2007 718 |lce cream N/A/36,24* N/A/N/A* if- 3
2007 651 Liquid egg product N/AIN/A*/41,72* N/A/N/A*INIA** ifi*/*- 4
2007 652 | Liquid egg product N/A/N/A*/39,89* N/A/N/A*INIA** ifi*/*- 4
2007 691 Mayonnaise 41,87/34,13* -[-* -[-* 4
2007 1430 | Blackberry puree N/A/N/A* N/A/36,73* i/+* 5
387 | Denydrated poult
2007 | (after yarated poultry N/A/N/A* N/AJ25,71* i+ 6
protein
storage)
2020 1778 | Cattle feed -/36.81* -/38.42* i/ +* 6
2020 1779 | Cattle feed -|-* -/41.12* i/ +* 6
2020 1780 | Cattle feed -/40.17* - if -* 6
2007 510 | Surface sample N/A/48.6* N/A/N/A* if-* 7
2007 511 Surface sample N/A/N/A*/41.09** N/A/N/A*INJA* ifi*]-** 7
2011 1617 | Wipe -[+ -[+ i+ 8
139206
2026 (after | Sodium caseinate N/A22.25/22.77* N/AIN/A/32.17* i+ 14
storage)
139211
2026 (after | Lactoferrin N/A/N/AIN/A* N/AIN/A/37 .22* ifil-* 14
storage)
139214
2026 (after | Lactose N/A/20.25/22.25* N/A/N/A/31.57* ifif+* 14
storage)
2026 140119 | Lactoferrin N/A/N/AINJAYINJA** | NIAINJAINIA*A3.4* | ififi*]-** 14
2026 140120 | Sodium caseinate N/A/N/AIN/A* N/A/N/AJ35.95* ifif-* 14
140120
2026 (after | Sodium caseinate N/A/21.22/21.32* N/A/N/A/31.91* i+ 14
storage)
140122
2026 (after | Edam cheese 30 % fat N/A/17.95/20.5* N/AIN/A/31.67* if+/+* 14
storage)
2026 140271 | Egg N/A/N/A* N/A/37.12 il 18
2026 140272 | Egg N/A/N/A* N/A/35.94 if-* 18
2026 140273 | Egg N/A/N/A* N/A/35.28 if-* 18
2026 | 141013 | resheqgs from free- NJAIN/A® N/A/33.59* - 18
range hens
2038 | 141913 | Fresh eggs from free- NIAN/A* NIA/42.11* |18
range chickens
Fresh organic eggs
2039 141914 | from free-range N/A/N/A* N/A/38.73* if-* 18
chickens
2026 143306 | Fresh organic eggs N/A/N/AIN/A* N/AIN/A/38.7* ifil-* 18
2026 143307 | Fresh eggs N/A/N/AIN/A* N/A/N/AIN/A* ififi* 18
2026 | 143312 |Fresheggsfromirtee- |y a N as NIAINAINIA® | i 18
range chickens
2006 | 143314 | 2Steurzed whole NIANANA* | NAIBBO5/3569 | i | 18
iquid egg
*=1/10 **=1/50
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Table 25 - Inhibitions observed for pet food and animal feed (375 g) - Easy extraction protocol

BIO-RAD

" iQ-Check Salmonella ll
2 .
5 = CFX Opus
s = Incubation w/o FDRS w FDRS w/o FDRS w FDRS
s £ time
= ©
E @ Ct FAM CtlC Result Ct FAM CtIC Result Ct FAM CtIC Result Ct FAM CtIC Result
202 | 173 18 h iIN/A2/36,66P | i/34,144/33,050 | i/ -a/+P il N/A2/38,180 i/34,362/32,96P if -a/+P i/40,73235,85p i/32,802/33p i/+a/+b i/N/As/ 38,850 i/ 33,702/32,930 if -a/+b
2 | 1 | Peapods 18h+72h V3311 i) oo isf4o i +3/40 B
iIN/A2/41,620 33,060 i/N/Az/ 36,280 il N/Aa/33,14b i/40,202/35,67° i/32,792/33,27° i/N/A2/34,57° i/N/A2/33,09 if iaf+b
202 | 173 Rapeseed cake 18 h i /iafi/40,05¢ | i/iafic/38,39¢ | i fiafib] +¢ i / iafiv/37,67¢ i / iafib/34,17¢ i fiafib/+¢ i / iafiv/40,92¢ i / iafiv/40,92¢ i fiafib/+e i/iafib /40,2 i/iafib /35,16 i fiafibf+e 13 b
2 5 P 18 h +72h i/ iafi/39c i/iafib/35,03¢ | i/iafib/+ ifiafib/40,04¢ ifiafib/35,55¢ ifiefib/+¢ i / iafib/41,78¢ i / iafiv/38,07¢ ifiafib/+¢ i / iafib/40,11¢ i / iafib/38,52¢ ifiafie/+c
202 | 173 Sausage for 18h 17,85 N/A + 18,29 N/A + 17,93 N/A + 17,11 40,03 +
2 8 dogs 18 h +72h i/20,662/18,730 | i/34,143INJAb | ij+3/+b 18,7 N/A + 17,06 37,25 + 17,68 35,08 + Be
202 | 278 Canola cake 18h ififio/ N/A¢ ifiafic/36,08¢ ifiafib]-c il N/A2/N/Ab i/N/A2/43,270 ifia/-0 ifiafie/ N/Ac ifiafib/34,45¢ ifiafib/-c N/A 36,00 - 13 b
2 3 18 h +72h il iaf it/ NJA | il ia/ b/ 34,97¢ | ifiafibjc i/ i8] i/ NJA il ial iv/ 37 45¢ ifiafibl-c N/A 38,05 - i/ 12/ ib/ N/Ae i/ iaf ib/ 32,63¢ ifiefibl-c
202 | 278 18 h i/39,732/28,020 | i/33,312/32,990 | i/ +a/+b 130,24/ 27,690 i/33,143/32,24> if +a/+b i129,212/27,75P i/32,642/33,45b i/ +a/+b i/29,072/27,76P i/32,584/32,990 i/ +a/+b
9 5 Sunflower pods 18 h +72h 131,692/ 133,282/  4a/4b i 4a/4b N/A /31,332 31,660 / 40,75 /33,512/ 32,38b / - [+a] 4b 4a/sb 13| a
30,020 32,11b 131,62/ 29,950 133,274/ 32,14b 32,260 32,14b +b i/32,074/30,18P i/33,282/31,95P !
202 | 292 Feverola in grain 18h il 33,062 il N/Aa if-a i/ 32,862 i/ N/A2 if-a i/33,64a iIN/A2 i/-2 /33,572 i/N/A2 i/-2 13 3
2 2 18 h+72h / / / / / / / / / / / /
202 | 292 Pea pods 18h il N/A3/NJAP | il/33,684/ 32,90 | i/-a/-b i/ N/A2/N/Ap i/ 33,172/32,610 i/-a/-b i/N/Aa/NAP i/33,024/33,25b i/-a/-b i/N/Aa/NAP i/33,152/33,69P if-a/-b 13 a
2 3 P 18 h +72h il N/A2/NJAP | i/ N/A2/31,64b ifia/-b i/ N/A2/N/Ap 133,144/ 32,14b if-a/- i/N/A2/INA® i/41,712/33,25P if-a/-p i/N/A2INA® i/32,474/31,75° i/-a/-b
202 | 306 Sunflower cake 18 h 35,42 N/A - 34,83 N/A - i/ 33,992 il N/A2 if - i/ 34,642 /34,250 i/ N/A2 | N/AD if -2 [-b 13
2 7 18 h +72h / / / / / / / / / / / / a
A A ilialib/ i 44,16a / 38,72 / il NIAa | 41,140 | if +a [+0 L G - i/ 41,59a / 37,87v | i/ 41,75a/ 38,870 if +a [+b
222 3(2)7 Rapeseed cake 18h ifia/ib /39,04 | ilia/ib/ 39,91 e 38.72° 36,87¢ e if ia [ ib | 37,29¢ i/ ia/ib/37,92¢ if ia [ ib [ +¢ 38.3¢ 36.3¢ 4o 3 a
18 h +72h i/ ia fib/41,82¢ | iliafib/42,07c | iliafib [+¢ i/ ia fib / 41,16¢ i/ ia fiv  42,9¢ i/ ia fib [+¢ i/ ia fib | 39,58¢ i/ ia fib /38,17¢ if ia fib [+¢ il ia fiv / 40,67¢ i/ ia fib /40,96¢ i/ ia fib [+¢
202 | 357 18 h N/A 37,36 N/A 36,02 - ac/ ilN/Az ac/ /37,952 i/ - N/A 4143 -
Feed (calf) 131 b
2 5 18 h +72h N/A 36,63 iN/A /40,39 if- il N/A2 i/ 39,35 a i/ - il N/Aa | N/AP i/ 38,612 i/
202 | 357 18 h N/A 384 N/A 35,75 - ac/ ilN/Az ac/ 37,932 if -2 N/A 43,95 -
g | 7 | Feed(sheep) 18 h +72h N/A 39,07 N/A 36,04 i/ /A2 i/39,102 i/ N/A 4385 - | B|®
202 | 357 Feed (cal) 18h N/A 36,74 N/A 35,55 il il N/Aa il i/ 35,82 if -2 il NIA i/ 42,86 if- 13 b
2 8 18 h +72h N/A 39,69 - N/A 37,27 - il N/A2 i/ 37,812 if -2 il N/Aa | N/AP i/ 38,472 i/
Number of inhibitions 14 14 18 16
Number of retest without dilution 0 1 0 1
Number of dilution 1:10 (a) 7 7 13 10
Number of reagent H (b) 0 2 0 1
Number of 1:50 dilution (c) 6 4 5 4
ac: atypical curve 0 0 2 0
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For the extension study performed in 2022 for pet food and animal feed (375 g),
388 DNA extracts were tested, 194 without applying the FDRS protocol and 194 with
the FDRS protocol. The inhibitions observed concern 12 different samples (6 raw
material,5 feed and 1 pet food). This represents 19,4 % of the samples analysed. They
are listed in Table 24.

62 PCR tests were inhibited, the 1:10 dilution protocol allowed to obtain a result for
37 PCR tests (29.7%), the reagent H protocol for 3 PCR tests (4,8%) and a
1:50 dilution of the DNA extract was required for 19 PCR tests (30,6%). Two PCR
tests were repeated, and a negative result was observed, without applying a specific
protocol.

For extension performed in 2026, only category 14 and 18 showed inhibition.

For Heat-processed milk and dairy products, most of the inhibition appears after
storage. Some ingredients were particularly challenging (Lactoferrin and sodium
caseinate) with difficulties to obtained interpretable PCR even after 1/10 dilution.

For Eggs and egg products, the proportion of inhibited samples in this category was
12.0%, corresponding to 10 inhibited samples out of 83 tested samples (see Table
16). In most cases, applying a 1:10 dilution after lysis was sufficient to remove the
inhibition. Nevertheless, following results obtained during the RLOD, a 1/10 dilution
was applied before extraction for all positive samples during sensibility (inhibited or
not). Identical results were obtained confirming the capacity of the protocol to allow a
sensitive detection of Salmonella for this category (see Table 26).

Table 26 - Category 18 - Comparative results with and without dilution
prior to extraction — Egg and egg products

iQ-Check Salmonella

18h at 37°C + 1°C
PCR result Agreement PR s 1 .10 Agreement
before extraction
CFX Opus DW CFX Opus DW
CFX Opus CFX Opus
Salmonella IC DW Salmonella IC DW
Result Result
(Ca) Cq (Ca) Cq
138509 |Large free- 177 N/A + PA 21.01 3342 | + PA 18 | a
range eggs
139663 | Organic eqg 1826 | 3385 | + PA 258 | 3158 | + PA 18 | ¢
white powder
139664 | £99 Withe 16.76 N/A ¥ PA 23.81 3154 |+ PA 18 | ¢
powder
139666 | 299 Withe 1881 | 3314 | + PA 2261 NA |+ PA 18 | ¢
powder
139668 | £99 Yolk 2133 | 3174 | + PA 2733 | 3144 | + PA 18 | ¢
powder
139669 | £99 Yolk 4283 | 3449 | + PA 4065 | 3664 | + PA 18 | ¢
powder
139670 | Egg powder 2108 | 3185 | + PA 2499 | 3231 | + PA 18 | ¢
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iQ-Check Salmonella

18h at 37°C + 1°C
PCR result 1/10
Sa;lnople Product PCR result Agreement before extraction Agreement
CFX Opus DW CFX Opus DW
CFX Opus CFX Opus
Salmonella IC Salmonella IC
Result DW Result DW
(Cq) Cq (Cq) Cq
139671 | Egg powder 19.79 31.95 i PA 23.21 N/A i PA 18 | ¢
139672 | Egg powder 21.09 31.93 i PA 24.74 31.02 i PA 18 | ¢
139673 | Egg powder 2826 | 3211 | + PA 34.06 326 | + PA 18 | ¢
139674 | Egg powder 2043 | 3177 | + PA 2359 | 3137 | + PA 18 | ¢
140276 | Egg 2007 | 3273 | + PA 2373 | 3354 | + PA 18 [ b
Pasteurised
140721 |liquid egg 1947 | 3376 | + PA 22.83 NA |+ PA 18 | b
white
Pasteurised
140722 | jiquid egg 205 3494 | + PA 23.41 3382 | + PA 18 | b
141916 | Boiled quail 2105 | 3199 | + PA 2703 | 3174 | + PA 18 | b
eggs. shelled
Egg white 39.07/ | 33.32
142067 | 20 fer Nt | 3p4g | THF) | PDestay 4056 | 32097 | + PA 18 | ¢
Egg white 38.68/ | 33.12
142068 pgﬁ dor | 13208 | *HF) | PDreay NA | 3297 | - PDrpy | 18 | C
143308 E;;’“'fres" 17.25 N/A + PA 21.34 3208 | + PA 18 | a
143309 | Hard-boiled 1829 | 3362 | + PA 204 | 3166 | + PA 18 | b
eggs. peeled
143310 z’;;mb'ed 18.26 378 | + PA 22 44 NA |+ PA 18 | b
138539 | Quail eggs 20.31 3264 | + PA 24,59 NA |+ PA 18 | a
Vacuum-
138542 | cooked 21.64 N/A + PA 2415 | 3681 | + PA 18 | b
poached eqgs
Pasteurized
139062 | liquid egg 32.34 N/A i PA 26.19 NA |+ PA 18 | b
yolk
139063 | Fasteurized 2714 | NA |+ PA 2494 | 3412 | + PA 18 | b
whole egg
Cooked and
141005 | shelled quail 2058 | 3237 | + PA 2702 | 3175 | + PA 18 | b
eqgs
Fresh
141007 | scrambled 29.68 322 + PA 21.97 32 + PA 18 | b
eqqgas
141008 | Quail eggs 18.51 3337 | + PA 2097 | 3306 | + PA 18 | a
141009 | Fresh free- 1908 | 3417 | + PA 2113 | 3308 | + PA 18 | a
range eggs
Eggs from
141010 | free-range 1938 | 3368 | + PA 2092 | 3314 | + PA 18 | a
hens
141011 | Organic free- 1936 | 3325 | + PA 22.29 NA |+ PA 18 | a
range eggs
141014 |Fresh eggs 1939 | 3333 | + PA 36.89 | 3316 | + PA 18 | a
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3.2.1

ADRIA

BIO-RAD

Relative level of detection

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

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

LODye.
LODg,s.

RLOD =
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

The RLOD performed during the initial validation have been tested using the following
protocol:

- Level 1: 0 UFC/g or /mL,

- Level 2: level necessary to obtain 0 to 50% positives,
- Level 3: level necessary to obtain 50 to 75% positives,
- Level 4: level necessary to obtain 100% positives.

Additional matrix/strain pairs were tested for the renewal and the extension study
performed since 2020 using the following protocol:

- A negative control: 5 samples,
- Alow contamination level providing fractional recovery data, with 20 replicates,
- A high contamination level, with 5 replicates.

The categories 12 to 18 have been tested with and without FDRS.
For category 18, a 1/10 dilution of the enrichment prior to lysis was also tested.

A total plate count and lactic flora enumeration (for matrix with probiotics) was
performed to estimate the total microbial load on the day of analysis.

All the matrix/strain pairs tested are listed in Table 27.
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Year of

Category

Table 27 - Defined (matrix/strain) pairs for the RLOD determination

Inoculation procedure

Sample

size

Enrichment

BIO-RAD

Extraction

analysis

protocol

protocol

Ready to eat and . S. Typhimurium | Ready to eat - o o o Standard |
2020 1 ready to reheat Deli salad Ad1803 composite food 48hat3°C+2°C 259 BPW 16 h at 37°C Easy |
2007 2 | Meat products Ground beef | S. Infantis 14 Liquid egg product | / 25¢g BPW 16 hat 37°C Egasr;,dla rd|
2020 | 3 | Dairy products Raw milk f\ag"zbgagdaka Raw milk 48hat3°C +2°C 259 | BPW16hat37°C Efsr;,dfrd '
2007 4 | Egg products Liquid egg 2552 teritidis Ham / 25¢g BPW 16 h at 37°C E;asr;df rd|
2007 | 5 Egﬁiﬁ Sa“d vegetable Perchfilet | S. Saintpaul F31 | Pilchard filets / 259 | BPW16hat37°C E;as‘;,dfrd'
2007 6 | Petfood and animal feed Balls for dog ioé\%gg Feed for pork / 259 BPW 16 h at 37°C E;asr;df rd|
Production environmental Process S. Derby - o Standard |
2007 7 samples water AOOEO84 Dairy industry / 259 BPW 16 h at 37°C Easy |
2020 8 Primary production Boot sock S. Kentucky Boot sock Poultry | Room temperature for | Sample BPW 16 h at 37°C Standard Il
environmental samples Ad1756 slaughterhouse 24 h device Easy |
S. Enteritidis o . Pre-v!armed BPW
2020 9 | Raw meat Veal meat Ad926 Veal meat 48hat3°C+2°C 25¢g (41.5°C) Easy Il
8hat41.5°C
S. Newoort Pre-warmed BPW
2020 10 | Raw meat Ground beef A62730p Ground beef 48hat3°C+2°C 375¢ (41.5°C) Easy Il
10hat41.5°C
2020 | 11 | Raw dairy products Rawmik | S oA Raw milk 48hat3°C +2°C 50g | oo e SPRemeNt | gy
Infant formula and infant Infant Seeding protocol with Pre-warmed BPW Easy |
2020 | 12 |cerealswithandwithout | g i | S Cerro Ad2727 | Milk powder lyophiized strain 3759 | BTC)*PIF With and
probiotics including robiofics storage for 2 weeks at supplement 18 h at without
ingredients P ambient temperature 37°C FDRS
Seeding protocol with g?;v&/z)a:med BPW Easy |
2022 | 13 | Petfood and animalfeed | O KPS s perhy Ad1878 | Animal fatfor feed | MOPNilized sirain 3759 | RAPID'Salmonella | ith and
for dog storage for 2 weeks at supplement without
ambient temperature 1 8prf) 4t 37°C FDRS
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Year of Matri : . : Sample Enrichment Extraction
: atrix Strain Origin Inoculation procedure .
analysis size protocol protocol
Paired: Easy |
2026 14 Heat-treated process dairy Cheddar S Dublin Ad1336 | Raw milk cheese Spiking after heat- 375 375¢ yvith 1110 Pw Wi_th and
products treatment BPW incubated at without
37°Cfor 18h FDRS
Paired: Easy |
Meat and poultry products S. Typhimurium Liquid suspension 375 g with 1/10 Pw With and
2026 | 15 1 t0375) Ground beef | ™ A00c060 Ground beef 4872hat3+2°C | 09 | BPWincubatedat |  without
37°Cfor 18h FDRS
Paired: Easy |
2026 16 Fruits and vegetables Bagged S. Lexington Soy Liquid suspension 375 375 g with 1/10 Pw With and
(upto 3759) spinach 2003516 48-72hat3+2°C BPW incubated at without
37°Cfor 18h FDRS
Multicomponent foods and s - . Pgired: Easy I
2026 17 | meal components Deli salad S. Enteritidis Raw almonds Liquid suspension 375 375¢ ywth 1110 Pw W|_th and
(Upto 375 g) ATCC BAA-1045 48-72hat3+2°C BPW incubated at without
37°Cfor 18h FDRS
Easy |
Paired: With and
2026 18 Eggs and egg products Whole liquid S. Havana Pasteurized whole Spiking after heat- 375 375 g with 1/10 Pw without
(upto 375 ) egg Ad1728 liquid eggs treatment BPW incubated at FDRS and
37°C for 18h 1/10 dilution
prior to lysis
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3.2.2 Calculation and interpretation of the RLOD

The raw data are given in Appendix 7.

BIO-RAD

The RLOD calculations were performed using the Excel spreadsheet available at

http://standards.iso.org/iso/16140 -

RLOD (clause 5-1-4-2 Calculation and

interpretation of RLOD) version 15.08.2015. The RLOD are given in Table 28.

Table 28 — Presentation of RLOD before and after confirmation

of the alternative method results

Matrix / strain

RLOD [95%
confidence limit]

RLOD [95%
confidence limit]

Without FDRS protocol | With FDRS protocol

1 Deli salad / S. Typhimurium Ad1603 1.5 1.0 [0.5; 2.0] /

2 Ground beef/ S. Infantis 14 1.5 1.0[0.4; 2.4] /

3 Raw milk / S. Mbandaka Ad2296 1.5 1.5*[0.5; 4.9] /

4 Liquid egg / S. Enteritidis 2532 1.5 1.0 [0.4; 2.4] /

5 Perch fillet/ S. Saintpaul F31 1.5 1.2[0.4; 3.7] /

6 Balls for dog / S. Agona AOOV038 1.5 0.6 [0.2; 1.6] /

7 Process water / S. Derby AOOE084 1.5 1.0 [0.4; 2.3] /

8 Bootsocks / S. Kentucky Ad1756 2.5 1.0 [0.4; 2.3] /

9 Veal meat/ S. Enteritidis Ad926 2.5 1.0 [0.5; 2.2] /

10 Ground beef/ S. Newport Ad2730 2.5 1.4[0.6; 3.4] /

11 Raw milk / S. Mbandaka Ad2296 25 0.810.3; 1.8] /
Infant formula with probiotics / S. Cerro ) )

12 AdDT27 25 0.4[0.1; 0.8] 0.410.1; 0.8]
Dry kibbles for dogs / S. Derby Ad1878 25 1.0 [0.5; 2.2] 1.0 [0.5; 2.2]

13 (CFX96)
Dry kibbles for dogs / S. Derby Ad1878 . )
(DUET) 25 1.0 [0.5; 2.2] 1.0 [0.5; 2.2]

14 Cheedar / S. Dublin Ad1336 (paired 15 1.0[0.5; 2.1] 11[0.5; 2.7]
method)

15 (C;r(;);g)d beef / S. Typhimurium AO0OC060 15 1.0[0.5; 2.1] 1.0 [0.5; 2.1]

16 I(Dze(z)llzg?lad /' S. Enteritidis ATCC BAA-1045 15 1.1 [0.5; 2.5] 1.1[0.5; 2.5]

17 I(32a09296<§d spinach / S. Lexington 2003516 15 1.1]0.5; 2.6] 1.0 [0.5; 2.1]
Whole liquid eggs / S. Havana Ad1728 T A T o

5 (2026) 1.5 1.5**[0.6; 3.6] 1.5** [0.6; 3.6]
Whole liquid eggs (1/10 prior to lysis) . .
/'S. Havana Ad1728 (2026) 1.5 1.0 [0.4; 2.3] 1.3 [0.5; 3.0]

Combined - all categories and protocols / 1.0 [0.8; 1.2] 1.0]0.7; 1.3]

*=1497 **=1.451

The RLOD results meet the AL criteria for each category and protocol.
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Concerning category 18 “Egg and egg products” show that better results are obtained
with a 1:10 dilution prior to sample extraction. Even if both protocols comply with the
AL, it will be recommended to the end user to use 1/10 dilution prior to extraction
instead of dilution after extraction in case of inhibition for this category of matrix.

The LODsp 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 29.
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Table 29 - LODs, results

Level of detection at 50 %

Level of detection at 95 %

BIO-RAD

Matrix / Strain Reference Alternative Alternative Reference Alternative Alternative
method _ method method method . method method
without FDRS withFDRS without FDRS withFDRS

1 Deli salad / S. Typhimurium Ad1603 1.2[0.7; 2.0] 1.2[0.7; 2.0] / 5.01[3.0;8.5] | 5.0[3.0;8.5] /
2 Ground beef/ S. Infantis 14 0.910.5; 1.8] 0.910.5; 1.8] / 3.9[2.0;7.6] | 3.9[2.0;7.6] /
3 Raw milk / S. Mbandaka Ad2296 1.3[0.7; 2.3] 1.6 [0.9; 3.0] / 5413.0;9.8] | 7.0[3.7;13.1] /
4 Liquid egg / S. Enteritidis 2532 0.7[0.4;1.5] 0.7[0.4;1.5] / 3.2[16;6.4] | 3.2[1.6;6.4] /
5 Perch fillet / S. Saintpaul F31 0.81[0.4;1.5] 0.910.5; 1.7] / 36[1.9;6.7] | 4.0[2.1;7.5] /
6 Balls for dog / S. Agona AOOV(038 0.610.3; 1.1] 0.410.2;0.7] / 27[14;49] | 1.7]0.9;3.1] /
7 Process water / S. Derby AOOE084 0.6[0.3; 1.3] 0.610.3; 1.3] / 28[14;55] | 2.8[1.4;55] /
8 Bootsocks / S. Kentucky Ad1756 0.810.5; 1.4] 0.910.5; 1.5] / 3.6[2.0;6.3] | 3.8[2.1;6.6] /
9 Veal meat/ S. Enteritidis Ad926 0.6[0.4;1.1] 0.61[0.4;1.1] / 27[1.6;4.7] | 27[1.6;4.7] /
10 Ground beef / S. Newport Ad2730 0.7[0.4;1.4] 1.0 [0.5; 1.9] / 32[1.7;6.0] | 4.2[22;8.2] /
11 Raw milk / S. Mbandaka Ad2296 0.410.3;0.7] 0.310.2; 0.6] / 1.9[1.1;3.2] | 1.5[0.9;2.5] /

12 Infant formula with probiotics / S. Cerro Ad2727 0.7[0.4;1.2] 0.3[0.1;0.5] | 0.3[0.1;0.5] | 3.2[1.9;5.4] | 1.2[0.6;2.3] 1.2[0.6; 2.3]

1 Dry kibbles for dogs / S. Derby Ad1878 (CFX96) 04[0.2:08] 0.41[0.2;0.8] | 0.4[0.2;0.8] 17109:33] 1.7[0.9; 3.3] 1.7[0.9; 3.3]

Dry kibbles for dogs / S. Derby Ad1878 (DUET) S 0.41[0.2;0.8] | 0.4[0.2;0.8] ST 1.7[0.9; 3.3] 1.7[0.9; 3.3]

14 Cheedar / S. Dublin Ad1336 (paired method) 0.410.2;0.7] 0410.2;0.7]7 | 05[0.3;0.8] | 1.9[1.1;3.2]) | 1.9[1.1;3.2] 2.11.2; 3.6]

15 Ground beef / S. Typhimurium AO0C060 (2026) 0.81[0.4;1.4] 08[0.4;14] | 08[04;14] | 34[1.9;5.9] | 34[1.9;5.9] 3.411.9;5.9]

16 Deli salad / S. Enteritidis ATCC BAA-1045 (2026) 0.910.5; 1.7] 1.0[0.6;1.9] | 1.0[0.6;1.9] | 4.0[2.2;7.2] | 44[24;8.2] 4412.4;8.2]

17 Bagged spinach / S. Lexington 2003516 (2026) 0.6[04;1.1] 0.7[0.4;1.3] | 06[04;1.1] | 28[1.6;4.9] | 3.2[1.8;5.6] 2.8[1.6;4.9]

Whole liquid eggs / S. Havana Ad1728 (2026) 0.9[0.5;1.8] | 0.9[0.5;1.8] 3.9[2.0;7.9] 3.9[2.0;7.9]

18 Whole liquid eggs (1/10 prior to lysis 0.6[0.3;1.2] _ . 2.7[1.5;5.1 . .

s Havgna Ag%z(s (205’6) ysis) 06[0.3:1.2] | 0.8[0.4;1.6] [ Pl oris51 | 3501868

Combined - all categories and protocols 0.7 [0.6; 0.8] 0.7[0.6;0.8] | 0.6[0.5;0.8] | 3.2[2.7;3.6] | 3.0[2.7;3.5] | 2.7[2.2;3.2]
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3.2.3 Conclusion

3.3

The RLOD values (using the confirmed alternative method results) meet the
acceptability limit of 1.5 for paired studies or 2.5 for unpaired studies, for all
matrix/strain pairs tested.

The LODs varies:

For the Standard extraction protocol, from 0.6 to 1.3 CFU/sample size for the
reference method and from 0.6 to 1.4 CFU/ sample size for the alternative
method,

For the Easy extraction protocol, from 0.4 to 0.9 CFU/sample size for the
reference method.

Regarding the addition of FDRS, no evaluation was performed with the
Standard protocol. For the EASY extraction protocol, the observed values
ranged from 0.3 to 1.0 CFU/sample size.

Inclusivity / exclusivity

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

3.3.1 Test protocols

ADRIA

> Inclusivity

Study performed in 2007 and 2008: 50 target strains were grown in BHI at 37°C
and inoculated between 10 to 100 cells / 225ml BPW. For the Standard protocol |,
the BPW were incubated for 16h at 37°C, for the Easy protocol | for 20h at 37°C.
The protocol of the iQ-Check Salmonella 1l was then applied.

Study performed in 2011 with the protocol dedicated to primary production
samples (Easy |): 56 Salmonella strains were grown in BHI at 37°C. The strains
were inoculated between 10 to 100 cells / 225ml BPW + RAPID’Salmonella
capsule. The protocol of the iQ-Check Salmonella Il was then applied (PCR and
confirmation). For the non-motile strains, a subculture of the enrichment broth in
RVS (0.1mL + 10mL) was also tested for confirmation step.

Study performed in 2020: As an additional enrichment protocol was tested for the
extension study which is more selective than the protocol tested for the primary
production samples, the inclusivity study was performed again by testing
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3.3.2

ADRIA
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100 target strains using the protocol dedicated to infant formula and infant cereals
with and without probiotics including ingredients (pre-warmed BPW + PIF
supplement - Incubation for 18 h at 37°C-Easy | extraction protocol).

> Exclusivity

The non-target strains were grown in BHI at 37°C and inoculated at 10° UFC/ mL
BPW, incubated for 24 h at 37°C The protocol of the iQ-Check Salmonella Il was then
applied.

Results

Raw data from studies performed in 2007-2008, 2011 and 2020 are given in
Appendix 8.

> Inclusivity

- Study performed in 2007 - 2008: The 50 target strains tested gave a positive PCR

result whatever the lysis protocol applied (Standard or Easy) as well as the
106 target strains tested with the short enrichment protocol.

- Study performed in 2011 using the protocol dedicated to primary production

samples (Easy | extraction protocol): 56 Salmonella strains were tested; 55 gave
a positive PCR test. Salmonella arizonae CIP 5526 gave a negative PCR test a
negative result was also observed with the reference method.

Salmonella Gallinarum biovar Pullorum Ad 300 strain gave a positive PCR result
but negative confirmatory tests. The tests described in ISO 6579 Annex D and in
the U47-100 also gave negative results.

For 5 strains (S. Bredeney Adria 396, S. Gallinarum 1, S. Typhi Ad 302,
S. Typhimurium Ad 1333 et S. Veneziana Adria 233), the confirmation using the
MSRYV plates gave negative results but the subculture in RVS before streaking onto
RAPID’Salmonella plates allowed to confirm the PCR tests.

Study performed in 2020:

The 100 tested target strains were detected by the iQ-Check Salmonella Il method

(positive PCR results).
For Salmonella Abortusovis Ad2320, 48 h incubation time of the plates were

necessary to obtain typical colonies growth. It was also the case for Salmonella
Gallinarum biovar Pullorum Ad300 and Salmonella Luciana CIP105626.

For Salmonella Wayne Ad502, positive PCR result was observed with a late Ct

value (43,57), no typical colony was observed on RAPID’Salmonella plates after
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direct streaking or after subculture in RVS broth. Typical colonies were observed
after subculture in RVS or MKTTn broths and streaking onto XLD plates. The strain
was tested again in parallel with the alternative method and the reference method.
The same result was observed for PCR. For the reference method, micro-colonies

were observed only on RAPID’Salmonella plates from MKTTn both.

Salmonella
RAPID’Salmonella.

> Exclusivity

Strasbourg CIP 5632 gave

atypical

blue

colonies on

- Study performed in 2007: The 30 non-target strains tested gave negative PCR

results for both extraction protocols (Standard and Easy).

3.4 Practicability
The alternative method practicability was evaluated according to the AFNOR criteria
relative to method comparison study.
Storage conditions, o . . e o
. s The storage temperature is indicated on the kit and in the manual; it is 2 - 8°C.
shelf-life and modalities . . . .
e . The expiry date is indicated on the kit and on each vial or tube of reagent.
of utilisation after first .
Use The reagents are used up to exhaustion.
Time to result Negative samples
; Alternative
Steps Reference Alternative method (short
method method
protocol)
Primary enrichment Day 0 Day 0 Day 0
Enrichment Day 1
Extraction, PCR test, result Day 1 Day 0
Streaking Day 2
Reading Day 3
Presumptive positive or positive results
: Alternative
Steps Reference Alternative method (short
method method
protocol)
Primary enrichment Day 0 Day 0 Day 0
Enrichment Day 1 Day 1
Extraction, PCR test Day 1 Day 0
Streaking Day 2 Day 1to Day 2 Day 0 to Day 1
Reading Day 3 Day 2 to Day 3 Day 1to Day 2
Confirmation tests Day 4 Day 2*to Day4 | Day 1*to Day 2
Common step with the The pre-enrichment step, as well as all the confirmation steps are common
reference method depending on the tested categories.
*: Confirmation using the latex tests
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The iQ-Check Salmonella Il method gives a negative result the day of initiating
the analysis when using the short protocol, compared to 72 h for the reference
method.

A positive result is obtained in 1 day by the alternative method when using the
short protocol and the latex test, compared to 4 days by the reference method.

q INTER-LABORATORY STUDY
The inter-laboratory study is a study performed by multiple laboratories testing identical samples
at the same time, the results of which are used to estimate alternative-method performance
parameters.
4.1 Study organisation
The inter-laboratory study was carried out in October 2008 following I1ISO 6579-
1:2002. 19 collaborators were involved in the study from 19 laboratories located in 7
different countries in the EU.
Pasteurized milk was contaminated with Salmonella Typhimurium 305 isolated from
a ready to reheat dish
4.2 Experimental parameters controls
4.2.1 Strain stability and background microflora stability
Strain stability was checked by inoculating the matrix at 25 CFU/g and 5 CFU/25 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; the results are given in Table 30.
Table 30 - Sample stability
Dav 0 CFU/25 g (XLD Detection / 25 g |
y Sample 1 Sample2 | Sample 3 Sample 1 Sample2 | Sample 3
Day 0 38 45 30 + + +
Day 1 33 43 33 + + +
No evolution was observed during storage at 5°C + 3°C.
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4.2.2 Contamination levels

The contamination levels and the sample codification were the following
(see Table 31).

Table 31 - Contamination levels

Theoretical True level Low limit High limit
Level Samples target level (CFUI25 g (CFU/25 g (CFU25 g
(CFU/25 q) sample) sample) sample)
3-7-8-13-
1 17-20-21-24 0 0 / /
1-4-5-10-
2 12-15-18-23 5 8,2 71 94
2-6-9-11-
3 14-16-19-22 25 36,2 314 41,6

4.2.3 Logistic conditions

Temperature conditions are given in Table 32.

Table 32 - Sample temperatures at receipt

Temperature measured Temperature measured .
Collaborators bS the probe (°C) I;t receipt (°C) Receipt date
A 4,0 6,5 Day 1
B 3,0 3,1 Day 1
C 2,5 13,5 Day 1
D 2,5 4.1 Day 1
E 45 8,0 Day 2
F 35 8,4 Day 1
G 4,0 7,0 Day 1
H 1,5 43 Day 1
I Probe out of order 34 Day 1
J 4,0 51 Day 1
K 2,0 79 Day 1
L 2,0 54 Day 1
M 3,0 94 Day 1
N 2,0 10,0 Day 1
0 4,5 54 Day 1
P 3,0 9,5 Day 1
Q 2,5 6,0 Day 1
R 2,5 8,5 Day 1
S 3,0 55 Day 1
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Laboratory E received its samples on Wednesday 22 October 2008, on Day 2.
Laboratories C, M, N, P and R recorded a temperature higher than 8.4°C at receipt;
after verification of the thermo-probe recording, it appears that the temperatures were
all below 8°C.

4.3 Results analysis

Raw data are provided in Appendix 9.

4.3.1 Expertlaboratory results

The results obtained by the expert laboratory are given in Table 33.

Table 33 — Results obtained by the expert Lab.

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

4.3.2 Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

Depending on the Lab results, the enumeration levels varied from 1,7.10° to
1,6.108 CFU/ml.

> Salmonella spp. detection

19 collaborators participated in the study. The results obtained are provided in
Table 34 (reference method) and Table 35 (alternative method).
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Table 34 - Positive results by the reference method (ALL the collaborators)

Contamination level
Collaborators L1 12

8

~
S

O oMV No oo oo oc wWwoIN

?n O IO0ZI=rrXe—=TOTMMO O >
OO |00 |00 |00 |00 |00 (0O |00 (00|00 |00 |CO|(0CO|0O|0O (0o (0o
OO0 |00 (00|00 |00 (00|00 | 0O 00|00 0000|0000 0000|000 |00 |00

0 8
Total Po =47 P1 =152 P, =152

Table 35 - Positive results (before and after confirmation)
by the alternative method (ALL the collaborators)

Contamination level

LO L1 L2
Eoleicaes PCR | Confirmation | Final PCR | Confirmation | Final PCR | Confirmation | Final
result result result | result result result result result result
A 2 2 2 8 8 8 8 8 8
B 1 5 0 8 8 8 8 8 8
C 6 3 3 8 8 8 8 8 8
D 1 0 0 8 8 8 8 8 8
E 0 0 0 8 8 8 8 8 8
F 0 4 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 2 5 2 8 8 8 8 8 8
J 0 0 0 8 8 8 8 8 8
K 3 0 0 8 8 8 8 8 8
L 2 7 2 8 8 8 8 8 8
M 6 6 5 8 8 8 8 8 8
N 3 2 2 8 8 8 8 8 8
0] 0 0 0 8 8 8 8 8 8
P 0 5 0 8 8 8 8 8 8
Q 8 8 8 8 8 8 8 8 8
R 0 0 0 8 8 8 8 8 8
S 1 0 0 8 8 8 8 8 8
Total Po=35 Co=47 |CPi=24|P1=152| C=152 |CP=152 P;=152| Cx=152 |CP,=152

Lab E performed the analysis only at Day 2 due to a late delivery of the samples; their
results cannot be taken into account.
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Laboratory Q encountered a problem with the automate and obtained inconsistent
results; this laboratory was not retained for interpretation.

11 laboratories obtained positive PCR results for uninoculated samples by the
alternative method. For 6 of them, the PCR results were not confirmed using the
reference method.

10 laboratories obtained positive confirmed results by the reference method for
unspiked samples.

7 laboratories (A, C, I, L, M, N and Q) obtained positive confirmed PCR results for
unspiked samples.

3 laboratories (B, F and P) obtained positive results for uninoculated samples by the
reference method only.

These cross-contaminations were probably linked to the use of micropipettes to
transfer the enriched sample to RVS and MKTTn broth.

Cross-contaminations linked to molecular analysis occurred for 3 laboratories: D, K
and S.

It seems that the numerous cross-contaminations which occurred during this study
are mainly due to bad practices for microbiology than molecular analysis step.

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 the initial
validation study, the results from 10 Labs were retained for interpretation including
2 labs with 2 positive results at Level 0 (A and N). The same labs have been kept for
this renewal study: A, D, G, H, J, K, N, O, Rand S.

Results of the collaborators retained for interpretation

The results obtained with the 10 labs kept for interpretation are presented in Table 36
(reference method) and Table 37 (alternative method).
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Table 36 - Positive results by the reference method (With 10 Labs)

Collaborators Contamination level

LO L1 L2
A 2 8 8
D 0 8 8
G 0 8 8
H 0 8 8
J 0 8 8
K 0 8 8
N 2 8 8
o 0 8 8
R 0 8 8
S 0 8 8
Total Po=4 P,1=80 P,=280

Table 37 - Positive results (before and after confirmation)
by the alternative method (With 10 Labs)

Contamination level

Collaborators LO L1 L2
PCR | Confirmation | Final | PCR | Confirmation| Final PCR | Confirmation |  Final
result result result | result result result | result result result
A 2 2 2 8 8 8 8 8 8
D 1 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
J 0 0 0 8 8 8 8 8 8
K 3 0 0 8 8 8 8 8 8
N 3 2 2 8 8 8 8 8 8
0 0 0 0 8 8 8 8 8 8
R 0 0 0 8 8 8 8 8 8
S 1 0 0 8 8 8 8 8 8
Total Py =10 Co=4 CP=4|P1=80| C4=80 CP=80 P,=80| C,=80 CP.= 80

4.4 Calculation and interpretation

4.4.1 Calculation of the specificity percentage (SP)

The percentage specificities (SP) of the reference method and of the alternative
method, using the data after confirmation, based on the results of level LO are the
following (See Table 38).
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Table 38 - Percentage specificity

. P
Specificity for the SPres = <1 _ (_0>> x 100 % = 9.3 %
reference method N-

cP
Specificity forthe RN (1 - (N—0>>x 100 % =

' _ 96.3 %
alternative method

N: number of all LO 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

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

No fractional positive result was obtained for this inter-laboratory study. The two
inoculation levels were kept for calculation.

A summary of the results of the collaborators retained for interpretation and obtained
with the reference and the alternative methods for Level 1 and Level 2 is provided in
Table 39.

Table 39 - Summary of the obtained results with the reference method
and the alternative method for Level 1 and Level 2

Reference method Reference method

Response

positive (R+) negative (R-)

CUCTHETER GBI Positive agreement (A+/R+) | Positive deviation (R-/A+)
positive (A+) PA=80 PD=0

CUCETHETER GBI Negative deviation (A-/R+) | Negative agreement (A-/R-)
negative (A-) TND =0 (0 NDenary) TNA =0 (NAen(ar)

T ELEN G EG GRS Positive agreement (A+/R+) | Positive deviation (R-/A+)
positive (A+) PA =80 PD=0

PUCTHEHEN G EG GRS Negative deviation (A-/R+) | Negative agreement (A-/R-)
negative (A-) TND =0 (0 NDenary) TNA =0 (NAen(ar)

Based on the data summarized in Table 39, 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 40).
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Table 40 - Sensitivity, relative trueness and false positive ratio percentages

Level 1 Level 2

Sensitivity for the alternative method: PA+PD

SEu= Garnoepn; * 100% = 100% | 100%
Sensitivity for the reference method: PA+TND

SEur= i s x 100% = 100% | 100%
Relative trueness RT = LA o 100% = 100% | 100%
False positive ratio for the alternative ppp = PPrp@ o0 % . .
method (paired evaluation) - TTNA Y ’ 0.0% 0.0%
False negative ratio for the alternative NDpy(air)

FNR = 0 0
method (paired evaluation) PA+TND +PD 0.0% 0.0%

4.4.2.1 Interpretation of data

For a paired study design, the difference between (TND — PD) and the addition (TND
+ PD) are calculated for the level(s) where fractional recovery is obtained (so L4 and
possibly L). The observed value found for (TND — PD) and (TND + PD) shall not be
higher than the AL. For this study, as all the spiked samples gave positive results for
both inoculation levels, the interpretation was done for level 1 and level 2.

For 10 Labs, the limits are the following:

Calculated values AL (10 labs) Conclusion ‘
TND - PD 0 3 TND - PD < AL
Level 1
TND + PD 0 4 TND + PD <AL
TND - PD 0 3 TND - PD < AL
Level 2
TND + PD 0 4 TND + PD <AL

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

4.4.3 Evaluation of the LOD,,,, LOD 4., and RLOD between laboratories

This calculation is not possible as all the inoculated samples gave positive results by
both methods.
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CONCLUSION

ADRIA

The method comparison study conclusions are:

3]

The method comparison study scheme corresponds to both UNPAIRED
STUDY and PAIRED STUDY designs depending on the protocol used.

In the sensitivity study, combining all the studies, 18 categories were tested.
The calculated values for TND— PD and TND + PD meet the acceptability limits
(AL) whatever the categories, and protocols.

The Relative Levels of Detection (RLOD) are all below the AL fixed at 2.5 for
the unpaired study data and at 1.5 for the paired study data whatever the
matrix/strain pairs.

The inclusivity and exclusivity testing gave the expected results for the target
strains and non-target strains tested.

It is possible to store the enrichment broth for 72 h at 5 + 3°C for food
(excluding dairy products and production environmental samples), pet food
and animal feed (up to 375 g). It is possible to store the primary enrichment
broth for 24 h at 5 £ 3°C for primary production samples.

The alternative method fulfils all the ISO 16140-2:2016, 1ISO 16140-2/A1:2024
requirements and AFNOR technical rules (revision 13).

The inter-laboratory study conclusions are:

19 collaborators participated in the study and 10 were retained for interpretation
without considering the expert laboratory results.

Despite the absence of fractional recovery, it was agreed with the technical
committee that the method was sufficiently challenged.

No positive and no negative deviations were obtained and the (TND - PD) and
(TND + PD) meet the AL for Level 1 and Level 2

These data and interpretations comply with the ISO 16140-2 (2016), ISO 16140-
2/A1 (2024) requirements and AFNOR technical rules (Revision 13).
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The 1Q-Check Salmonella method is considered equivalent to the ISO 6579-
1:2017 and ISO 6579-1/A1:2020 standard method.

ADRIA
Summary report (Version 0)
iQ-Check Salmonella Il

Quimper, 22 September 2026

Astrid CARIOU

Manager i e
Method perfor-rr’fan/¢i\@'_n;f_,bd.microbiology
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| hereby attest to the validation of the verification of the
conformity of the report (opinion and interpretation).
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Appendix 1 — Flow diagram of the alternative method: iQ-Check Salmonella Il

Food, pet food and animal feed (25 g test portion)
and production environmental samples - General 1)

25 g + 225 ml BPW or specific protocol according to ISO 6887 parts
1 swab + 10 ml BPW!
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW

Standard protocol | \Easy protocol |

20ht4hat37°C 22h+2hat37°C
¢ @ —»| Possibility to store* for *———— v @
72hat5°C+3°C
Lysis step on 1 ml enriched 4 Lysis step on 100 pl
sample ' > enriched sample

PCR on 5 pl DNA extract + 45 pl PCR mix
v

Confirmation either by:

» Tests described in the ISO 6579-1 method

= Direct streaking onto RAPID’ Salmonella

= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h + 3h at 41,
5°C + 1°C prior streaking onto RAPID’Salmonella

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

' 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)
* Dairy and environmental samples are excluded from the 72 hour enrichment storage
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Primary Production Samples Specific (1)

25 g + 225 ml BPW + supplement (RAPID’Salmonella capsule)
or specific protocol according to ISO 6887-6
1 swab + 10 ml BPW + supplement?
1 sponge + 100 ml BPW + supplement
1 wipe or bootsock + 225 ml BPW + supplement
%
Possibility to store for |——— 22h+4hat41.5°C£1°C
24 hat 5°C + 3°C v
Subculture in BPW (0.1 ml + 0.9 ml)
v
5h+t1hat37°C+1°C

N%

Lysis step

Standard Il

Easy |
N%
PCR on 5 ul DNA extract
+ 45 pul PCR mix
%
Confirmation either by:

» Tests described in the ISO 6579-1 method

= Direct streaking onto RAPID’ Salmonella

= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h + 3h at 41,
5°C + 1°C prior streaking onto RAPID’Salmonella

—>

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

2 For sampling after cleaning process premoisten
- 1 swab + 1 ml broth universal neutralizing (+ 9 ml BPW)
- 1 sponge + 10 ml broth universal neutralizing (+ 90 ml BPW)
- 1 wipe + BPW + 10 % neutralizing agent (+ 225 ml BPW)
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Raw meats (25 g test portion) - Specific (4)

25 g + 225 ml pre-warmed BPW (41.5°C)
%
8-16hat41.5°C+1°C
%
Lysis step: Easy Il (100 pl)
%
PCR on 5 pl DNA extract + 45 pl mix PCR
%

Confirmation either by:
» Tests described in the ISO 6579-1 method
= Direct streaking onto RAPID’'Salmonella
= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h £ 3h at 41,
5°C % 1°C prior streaking onto RAPID’Salmonella

Possibility to store for

72hat5°C+3°C
>

The typical colonies are confirmed as described in the RAPID’Salmonella technical sheet
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Raw meats (375 g test portion) - Specific (5)

375 g+ 1125 ml pre-warmed BPW (41.5°C) (d 1/4)

v

Possibility to store for -~ 10-18hat41.5°C £1°C
72hat5°C + 3°C v

b » Lysis step: Easy Il (100 pl)
%

PCR on 5 pl DNA extract + 45 pl mix PCR

v

Confirmation either by:
» Tests described in the ISO 6579-1 method
= Direct streaking onto RAPID’'Salmonella
= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h £ 3h at 41,
5°C % 1°C prior streaking onto RAPID’Salmonella

The typical colonies are confirmed as described in the RAPID’Salmonella technical sheet
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Infant formula and infant cereals with

or without probiotics including ingredients (375 g test portion) - Specific 2)

375 g+ 1125 ml pre-warmed (37°C) BPW + PIF Supplement (d 1/4)
+ a-amylase for infant cereals (0.,1 g/L)
\)

S — Incubation for22 h+4 h at 37°C £ 1°C
Possibility to l
store for 72 h at FDRS treatment as an option
5°C+ 3°C 2
—————————— > Lysis: Easy | on 100ul decanted enriched sample

\2
PCR on 5 pl DNA extract + 45 pl mix PCR

v
Confirmation either by:
» Tests described in the ISO 6579-1 method
= Direct streaking onto RAPID’Salmonella
= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h £ 3h at 41,
5°C % 1°C prior streaking onto RAPID’Salmonella

The typical colonies are confirmed as described in the RAPID’Salmonella technical sheet
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Raw dairy products (50 g test portion) - Specific (3)

50 g + 450 ml pre-warmed BPW + 20mg/L (in final 500ml) novobiocin
%

Possibility to store for ==~ 22h +2h at41.5°C £1°C

72hat5°C + 3°C v
Lo e e meeee » Lysis step: Easy | (100 pl)
%
PCR on 5 pl DNA extract + 45 pl mix PCR
%

Confirmation either by:
» Tests described in the ISO 6579-1 method
= Direct streaking onto RAPID’'Salmonella
= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h £ 3h at 41,
5°C % 1°C prior streaking onto RAPID’Salmonella

The typical colonies are confirmed as described in the RAPID’Salmonella technical sheet
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Pet food and animal feed (375 g test portion) - Specific (6)

375 g + 1875 ml pre-warmed BPW + RSLM supplement (d 1/6)
%
Incubation for 18-24 hours at 37.0°C £1°C

Possibility to store

for72 hat 5°C £ 3°C
N2

Extraction protocol: EASY | with or without FDRS (V)

Add 100 pl of lysis reagent A into a tube or a well of a Deep Well plate
v
Add 100 pl of decanted enriched sample
Mix by pipetting up and down
N
Tubes: heating-block at 95 - 100°C for 10 to 15 min
Deep Well plates: incubator-agitator for 15 - 20 min at 1300 rpm
N
Tubes: vortex at high speed
Deep Well plates: cool at room temperature
N
Tubes: centrifuge at 10000 - 12000 g at least 2 min
N
Possibility to store the supernatant up to one year at - 20°C

PCR APF Fast on 5 ul DNA extract + 45 ul PCR mix
%

Confirmation either by:
» Tests described in the ISO 6579-1 method
= Direct streaking onto RAPID’ Salmonella
= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h + 3h at 41,
5°C + 1°C prior streaking onto RAPID’Salmonella

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

(): during this study, only the optional FDRS protocol was tested
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All human food products (up to 375g) - General (2)

375 g + 3 375 ml pre-warmed (37°C) BPW
Following ISO 6887 parts
J
S — Incubation for 18 to 26 h at 34 - 38°C
Possibflity to Y
store for 72 h at FDRS treatment as an option

5°C+3°C \

—————————— > Lysis: Easy | on 100ul decanted enriched sample

\
PCR on 5 pl DNA extract + 45 pl mix PCR

N%
Confirmation either by:
» Tests described in the ISO 6579-1 method
= Direct streaking onto RAPID’Salmonella
= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h £ 3h at 41,
5°C % 1°C prior streaking onto RAPID’Salmonella

The typical colonies are confirmed as described in the RAPID’Salmonella technical sheet
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Specific (7) : Meat and poultry products, Eggs and egg products

375 g + 3 375 ml pre-warmed (37°C) BPW
without specific ISO 6887 rules (Tween 80, 1/40 dilution for white liquid eggs and dehydrated
product sample preparation)

U
pmmmmnneeooe Incubation for 18 to 26 h at 34 - 38°C
Possibility to {
store for 72 h at FDRS treatment as an option
5°C+3°C U
---------- »  Lysis: Easy | on 100ul decanted enriched sample

\2
PCR on 5 pl DNA extract + 45 pl mix PCR

%
Confirmation either by:
= Tests described in the ISO 6579-1 method
= Direct streaking onto RAPID’ Salmonella
= Subculture in RVS (0.1 or 0.5 ml) broth for 24 h £ 3h at 41,
5°C + 1°C prior streaking onto RAPID’Salmonella

The typical colonies are confirmed as described in the RAPID’Salmonella technical sheet
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Extraction protocols

Transfer 1 ml of decanted enriched sample in a tube
v

Centrifuge at 1000(31/- 12000 g for 5 min
Discard thefupernatant
Add 200 pl of lysis riagent A to the pellet
Resuspend the pellet bz pipetting up and down
Vortex at \Tgh speed
Heat treatment in a heating bIo\lc/:k at 95 - 100°C for 10 - 15 min
Vortex at \Tgh speed

Centrifuge at 10000 - 12000 g for 5 min
v

Possibility to store the supernatant up to one year at - 20°C

Standard Il

Transfer 1 ml of decanted enriched sample in a tube or a well of a Deep Well plate
N2

Tubes: centrifuge at 10000 - 12000 g for 5 min
Deep Well plates: centrifuge at 2 250 g for 25 min
v

Discard the supernatant
N

Add 200 pl of lysis reagent (A + F) to the pellet
(For primary production samples, use reagent A without reagent F)
v

Resuspend the pellet by pipetting up and down
v

Place the tube in the Cell Disruptor for 3 min £ 1 min
Place the Deep Well plate in the plate agitator-incubator at 1300 rpm at 99°C
N

Incubate in a heating-block at 95 - 100°C for 10 to 15 min
N

Tubes: vortex at high speed and centrifuge at 10000 - 12000 g for 5 min
Deep Well: centrifuge at 2250 g for 2 min
N2

Possibility to store the supernatant up to one year at - 20°C
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Easy |

Add 100 pl of lysis reagent A into a tube or a well of a Deep Well plate
v
Add 100 pl of decanted enriched sample
Mix by pipetting up and down
v
Tubes: heating-block at 95 - 100°C for 10 to 15 min
Deep Well plates: incubator-agitator for 15 - 20 min at 1300 rpm
N
Tubes: vortex at high speed
Deep Well plates: cool at room temperature
N
Tubes: centrifuge at 10000 - 12000 g at least 2 min
v
Possibility to store the supernatant up to one year at - 20°C

Easy Il

Add 100 pl of lysis reagent (A + F) into a tube or a well of a Deep Well plate
N
Add 100 pl of decanted enriched sample
Mix by pipetting up and down
N
Tubes: cell disruptor for 3 min £ 1 min
v
Tubes: heating-block at 95 - 100°C for 10 - 15 min
Deep Well: agitator-incubator at 1300 rpm at 95 - 100°C for 15 - 20 min
v
Tubes: vortex at high speed
v
Tubes: centrifuge at 10000 - 12000 g at least 2 min
N
Possibility to store the supernatant up to one year at - 20°C
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Appendix 2 — FDRS protocol

Activate the iQ-Check Free DNA Removal Solution (FDRS)

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

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

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

v
Proceed to Easy DNA extraction protocol
using 100 pl of treated enriched sample
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Appendix 3 — iQ-Check Purification Reagent protocol

Suspend Reagent H by adding 25 ml of sterile distilled or Milli-Q water
v
Add 50 pl of DNA extract to an empty dee-well microplate or tube

v

Add 200 pl of resuspended Reagent H

Mix by pipetting up and down 5 times
v

Allow to settle for a minimum of 5 min

v
Proceed to PCR on 5 pl DNA extract
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Appendix 4 - 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 production environmental samples :
1 swab + 10 ml BPW?
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW

Incubation
/ 18h+t2hat34-38°C+1°C \

0.1 ml BPW + 10 ml RVS 1 ml BPW + 10 ml MKTTn
Incubation 24 h+3 h at41.5°C + 1°C Incubation 24 h + 3 h at 34-38°C + 1°C
Incubation 48 h+ 3 hat41.5°C + 1°C Incubation 48 h + 3 h at 34-38°C + 1°C

for low moisture dairy products for low moisture dairy products
and cheeses and cheeses

/

Incubation for24 h £ 3 h gt 34-38°C £ 1°C for XLD
24 h + 3 h following the recommendation of the manufacturer

™ Streak on XLD and Chromogenic Agar

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

Non-selective agar plate

/ncubation for24 h+3 hat34- 38°%‘1°C

Biochemical test Serological test

Result /

3 For sampling after cleaning process premoisten
- 1 swab + 1 ml universal neutralizing broth (+ 9 ml BPW)
- 1 sponge + 10 ml universal neutralizing broth (+ 90 ml BPW)
- 1 wipe + BPW + 10 % universal neutralizing broth (+ 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

<

0.1 ml culture in 1-3 spots 1mlin 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

N
\ Result /

Biochemical test Serological test

BIO-RAD
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Appendix 5 — Artificial contamination of samples

Artificial contamination =

. Inoculation =

a[r)laatI;:ii Sa'TopIe Product Strain Injury applied Injury Inolc:czlhon level Standard Easy [

measurement CFU/samol CFU/sample | protocol | | protocol | [

pie Mean
2007 1407 | RTE salad Cross contamination (carcass) - - 1] a
2007 1413 | RTE salad Cross contamination (carcass) - - 1] a
2007 1306 | Pastry Cross contamination - - 1] a
2007 | 1307 | Pastry S. Heidelberg AOOEQ05 Dust (dairy HT 55°C10 min 0,13 8 : . 1 a
environment)
2007 1309 | Pastry S. Montevideo 510 Raw milk 4°C 0,7 25 + + 1] a
2007 1310 | Pastry Cross contamination - - 1] a
2007 | 1311  Pastry S. Heidelberg AOOEQ05 Dust (dairy HT 55°C10 min 0,13 8 : . 1 a
environment)

2007 318 | Pastry S. Newton 26 Dairy product HT 30 min 58°C 0,41 4 + + 1] a
2007 716 | Pastry S. arizonae Ad451 Sheep milk -80°C 0,52 05 - - 1] a
2007 457 | Pastry S. Livingstone E1 Egg white powder HT 15 min 60°C 04 3 + + 1] a
2007 458 | Pastry S. Livingstone E1 Egg white powder HT 15 min 60°C 04 3 + + 1] a
2007 730 | Pastry S. Mbandaka 81 Liquid egg product HT 30 min 60°C 0,43 17 + + 1] a
2007 1330 | RTE salad Cross contamination with vegetables - - 1] a
2007 1334 | RTE salad S. Brandenburg Ad351 | Seafood cockail | HT 55°C/10 min 0,17 3 + + 1] a
2007 1408 | RTE salad Cross contamination (pork fat) - - 1] a
2007 1409 | RTE salad Cross contamination (carcass) - - 1] a
2007 1410 | RTE salad Cross contamination (pork fat) - - 1] a
2007 1411 | RTE salad Cross contamination (white meat) + + 1] a
2020 629 | Deli salad S. Typhimurium 305 Paella Seeding 48 h at 3+2°C / 0-2-2-2-2 1.6 + + 11 a
2020 630 | Deli salad S. Typhimurium 305 Paella Seeding 48 h at 3+2°C / 0-2-2-2-2 1.6 - - 1] a
2020 631 | Pastry S. Derby Ad1683 Pastry Seeding 48 h at 3+2°C / 5-3-1-0-3 24 + + 1] a
2020 632 | Pastry S. Derby Ad1683 Pastry Seeding 48 h at 3+2°C / 5-3-1-0-3 24 + + 1] a
2007 1404 | RTRH meat Cross contamination (minced veal meat) - - 11b
2020 549 | Ready to reheat poultry dish S. Anatum 6140 RTRH meal Seeding 48 h at 3+2°C / 0-1-3-1-0 1.0 + + 11b
2020 550 | Ready to reheat pasta dish S. Anatum 6140 RTRH meal Seeding 48 h at 3+2°C / 0-1-3-1-0 1.0 - - 11b
2020 551 | Ready to reheat fish dish S. Typhimurium Ad1603 RTRH meal Seeding 48 h at 3+2°C / 2-2-3-4-3 2.8 + + 11b
2020 552 | Ready to reheat scallop dish S. Typhimurium Ad1603 RTRH meal Seeding 48 h at 3+2°C / 2-2-3-4-3 2.8 - - 11b
2020 553 | Ready to reheat poultry dish S. Infantis 12 RTE meal Seeding 48 h at 3+2°C / 2-2-1-3-0 1.6 + + 11b
2020 554 | RTRH quiche S. Infantis 12 RTE meal Seeding 48 h at 3+2°C / 2-2-1-3-0 1.6 - - 115D
2020 555 | RTRH leeks pie S. Infantis 12 RTE meal Seeding 48 h at 3+2°C / 2-2-1-3-0 1.6 + + 11b
2020 556 | Pizza S. Anatum 6140 RTRH meal Seeding 48 h at 3+2°C / 0-1-3-1-0 1.0 - - 115D
2020 557 | Pizza S. Infantis 12 RTE meal Seeding 48 h at 3+2°C / 2-2-1-3-0 1.6 + + 11b
2020 754 | Ready to reheat fish dish S. Bredeney 4873 RTRH meal Seeding 48 h at 3+2°C / 1-1-2-2-2 1.6 + + 11b
2020 755 | Ready to reheat chicory and ham dish S. Bredeney 4873 RTRH meal Seeding 48 h at 3+2°C / 1-1-2-2-2 1.6 + + 11b
2020 756 | Ready to eat pasta dish S. Bredeney 4873 RTRH meal Seeding 48 h at 3+2°C / 1-1-2-2-2 1.6 + + 11b
2020 757 | Ready to eat potatoes and meat dish S. Worthington 3506 RTRH meal Seeding 48 h at 3+2°C / 0-1-3-0-2 1.2 + + 11b
2020 758 | Ready to eat pasta dish S. Worthington 3506 RTRH meal Seeding 48 h at 3+2°C / 0-1-3-0-2 1.2 + + 11b
2020 759 | Ready to eat pasta dish S. Worthington 3506 RTRH meal Seeding 48 h at 3+2°C / 0-1-3-0-2 1.2 + + 11b
2007 1328 | Smoked salmon S. Brandenburg Ad351 Seafood cocktail HT 55°C/10 min 0,17 3 + + 11¢
2007 1329 | Smoked herring fillet Cross contamination (contaminated moulds) - - 11c¢
2007 1331 | Smoked haddock fillet S. Brandenburg Ad351 Seafood cocktail HT 55°C/10 min 0,17 3 + + 11]c
2007 311 | Smoked salmon S. Saint Paul F31 Fish fillet -20°C; HT 30 min 58°C 0,7 27 + + 1]1¢
2020 558 | Smoked salmon piece S. Indiana Ad1409 Marinated fish fillet Seeding 48 h at 3+2°C / 1-1-2-1-0 1.0 - - 1]¢
2020 559 | Smoked trout S. Senftenberg Ad355 Seafood cocktail Seeding 48 h at 3+2°C / 0-0-4-1-0 1.0 + + 11c¢c
2020 560 | Smoked herring S. Indiana Ad1409 Marinated fish fillet Seeding 48 h at 3+2°C / 1-1-2-1-0 1.0 - - 11¢
2020 561 | Smoked salmon S. Senftenberg Ad355 Seafood cocktail Seeding 48 h at 3+2°C / 0-0-4-1-0 1.0 + + 1]c¢c
2020 562 | Marinated anchovies S. Indiana Ad1409 Marinated fish fillet Seeding 48 h at 3+2°C / 1-1-2-1-0 1.0 - - 1]c¢c
2020 563 | Marinated roll mops S. Senftenberg Ad355 Seafood cocktail Seeding 48 h at 3+2°C / 0-0-4-1-0 1.0 - - 11¢
2020 760 | Smoked mackerel S. Agona F118 Seafood product Seeding 48 h at 3+2°C / 3-2-1-0-1 1.4 + + 11c¢c
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Artificial contamination Global result
Date of Sample . Inoculation Iiadletio
analysis N° FCEIE: Strain Origin Injury applied Vi level otie Rl =5y
measurement CFU/samol CFU/sample | protocol | | protocol |
pie Mean
2020 761 | Smoked herrings S. Agona F118 Seafood product Seeding 48 h at 3+2°C / 3-2-1-0-1 1.4 + + 1]c¢c
2020 762 | Sliced smoked tuna S. Agona F118 Seafood product Seeding 48 h at 3+2°C / 3-2-1-0-1 14 + + 11¢
2020 763 | Smoked salmon S. Derby F81 Seafood product Seeding 48 h at 3+2°C / 1-3-0-1-0 1.0 + + 11c¢c
2020 764 | Smoked salmon S. Derby F81 Seafood product Seeding 48 h at 3+2°C / 1-3-0-1-0 1.0 + + 1]c
2020 765 | Smoked trout S. Derby F81 Seafood product Seeding 48 h at 3+2°C / 1-3-0-1-0 1.0 + + 1]c¢
2007 394 | Veal meat S. Heidelberg 285 Stuffing tomato 55°C 0,2 28.6 + + 2| b
2007 395 | Sausages S. Heidelberg 285 Stuffing tomato 55°C 0,2 28.6 + + 2| ¢
2007 1405 | Paté Cross contamination (minced veal meat) - - 2| c
2007 1406 | Paté Cross contamination (minced veal meat) - - 2| ¢
2007 1414 | Sausages Cross contamination (sausage) + + 2| ¢
2007 659 |Paté Cross contamination with meat product + + 2| ¢
2007 660 | Coppa Cross contamination with meat product + + 2| c
2007 372 | Raw milk S. Montevideo 510 Raw milk 4°C 0,3 9.8 + i 3| a
2007 373 | Raw milk S. Montevideo 510 Raw milk 4°C 0,3 9.8 + i 3| a
2007 1305 | Raw milk Cross contamination (milk powder) - - 3] a
2007 1312 | Raw milk S. Montevideo 510 Raw milk 4°C 0,7 25 - - 3] a
2007 1441 | Raw milk S. Newton 26 Dairy product -20°C 1,09 3 + + 3| a
2007 | 566 | Raw milk S. Heidelberg AOOE005 Dust (dairy pH10 04 3 - - 3 a
environment)
2007 | 570 | Raw milk S. Infantis AOOEQ57 Dust (dairy pH10 05 3 + + 3 a
environment)
2007 687 | Raw milk S. Montevideo 510 Raw milk -80°C 0,6 0.6 - - 3| a
2007 688 | Raw milk S. Montevideo 510 Raw milk -80°C 0,6 0.6 - - 3| a
2007 689 | Raw milk S. Montevideo 510 Raw milk -80°C 0,6 0.6 - - 3] a
2007 690 | Raw milk S. Montevideo 510 Raw milk -80°C 0,6 0.6 - - 3] a
2007 1059 | Raw milk S. Montevideo 606 Raw milk -20°C 0,6 2 - - 3] a
2007 1060 | Raw milk S. Montevideo 606 Raw milk -20°C 0,6 2 + i 3| a
2020 1566 | Raw milk S. Ohio Ad1482 Raw milk Seeding 48 h at 3+2°C / 4-2-2-1-4 2.6 + + 3| a
2020 1567 | Raw milk S. Ohio Ad1482 Raw milk Seeding 48 h at 3+2°C / 4-2-2-1-4 2.6 + + 3| a
2007 | 567 | Raw milk cheese S. Heidelberg AOOEQ05 Dust (dairy oH10 04 3 + + |3 b
environment)
2007 568 | Raw milk cheese S. Heidelberg AOOE005 Dust (dairy pH10 04 3 + + 3 b
environment)
2007 569 | Raw milk cheese S. Heidelberg AOOE005 Dust (dairy pH10 04 3 + + 3D
environment)
2007 795 | Raw milk cheese S. Infantis 401b Raw milk HT 30 min 55°C 0,3 3.7 + + 31b
2007 796 | Raw milk cheese S. Infantis 401b Raw milk HT 30 min 55°C 0,3 3.7 + + 31 b
2007 1064 | Raw milk cheese S. arizonae Ad452 Cheese HT 55°C 10min >0,3 15 + + 31D
2007 1065 | Raw milk cheese S. arizonae Ad452 Cheese HT 55°C 10min >0,3 15 + + 31b
2007 1066 | Raw milk cheese S. Montevideo 606 Raw milk -20°C 0,6 2 + + 31b
2007 1067 | Raw milk cheese S. Montevideo 606 Raw milk -20°C 0,6 2 + + 31 b
2007 1443 | Ice cream S. Newton 26 Dairy product -20°C 1,09 3 + + 3¢
2007 317 | Milk powder S. Newton 26 Dairy product HT 30 min 58°C 0,41 4 + + 3¢
2007 | 571 | Infantformula S. Infantis AOOE057 Dust (dairy pH10 05 3 + + 13 ¢
environment)
2007 | 572 | Infantformula S. Infantis AOOE057 Dust (dairy oH10 05 3 + + 3¢
environment)
2007 | 573 | Infantformula S. Infantis AOOE057 Dust (dairy pH10 05 3 + + 3¢
environment)
2007 643 | Cheese S. arizonae Ad451 Sheep milk HT 30 min 60°C 0,7 74 + + 3| c
2007 645 | Cheese S. arizonae Ad451 Sheep milk HT 30 min 60°C 0,7 74 + + 3| c
2007 646 | Cheese S. arizonae Ad451 Sheep milk HT 30 min 60°C 07 74 + + 3| c
2007 715 | lce cream S. arizonae Ad451 Sheep milk -80°C 0,52 05 - - 3¢
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Artificial contamination =

. Inoculation =

a[r)laatIz:ifs Sa'Tople FCEIE: Strain Origin Injury applied il |n0|C;l<l|2ltI0n otie Rl Easy [

measurement CFU/samol CFU/sample | protocol | | protocol | [\

pie Mean

2007 718 | lIce cream S. arizonae Ad451 Sheep milk -80°C 0,52 0.5 - - 3| ¢
2007 787 |lce cream S. arizonae Ad451 Sheep milk -80°C 0,52 2.6 + + 3| ¢
2007 794 |Ice cream S. Infantis 401b Raw milk HT 30 min 55°C 0,3 3.7 + + 3¢
2007 797 | Cheese S. Infantis 401b Raw milk HT 30 min 55°C 0,3 3.7 + + 3| c
2007 1063 | Ice cream S. Infantis 401b Cheese HT 55°C 10min 2,3 19 + + 3 ¢
2007 1072 | Infant formula S. Anatum Ad298 Milk powder -20°C 0,5 0.8 + + 3| ¢
2007 1073 | Infant formula S. Anatum Ad298 Milk powder -20°C 05 0.8 + + 3¢
2007 1074 | Infant formula S. Anatum Ad298 Milk powder -20°C 05 0.8 - - 3¢
2007 1075 | Infant formula S. Anatum Ad298 Milk powder -20°C 0,5 0.8 + + 3| ¢
2007 465 | Liquid egg product S. Enteritidis 465 Liquid egg product HT 15 min 60°C 05 5 + + 4 | a
2007 466 | Liquid egg product S. spp F88 Liquid egg product -20°C 0,7 3 + + 4 | a
2007 467 | Liquid egg product S. spp F88 Liquid egg product -20°C 0,7 3 + + 4 | a
2007 468 | Liquid egg product S. spp F88 Liquid egg product -20°C 0,7 3 + + 4 | a
2020 564 | Whole liquid egg S. Havana Ad1728 Raw liquid egg product | Seeding 48 h at 3+2°C / 7-0-1-1-2 2.2 + + 4 | a
2007 469 | Mayonnaise S. spp F88 Liquid egg product -20°C 0,7 3 + + 4 | b
2007 470 | Mayonnaise S. Enteritidis 465 Liquid egg product HT 15 min 60°C 05 5 - - 4 | b
2007 471 | Mayonnaise S. Enteritidis 465 Liquid egg product HT 15 min 60°C 0,5 5 - - 4 | b
2007 472 | Mayonnaise S. Enteritidis 465 Liquid egg product HT 15 min 60°C 0,5 5 - - 4 | b
2007 558 | Mayonnaise S. Infantis 14 Liquid egg product HT 15 min 60°C 0,6 2 + + 4 | b
2007 559 | Mayonnaise S. Infantis 14 Liquid egg product HT 15 min 60°C 0,6 2 - - 4 | b
2007 560 | Mayonnaise S. Infantis 14 Liquid egg product HT 15 min 60°C 0,6 2 + + 4 | b
2007 561 | Mayonnaise S. Infantis 14 Liquid egg product HT 15 min 60°C 0,6 2 + + 4 | b
2007 691 | Mayonnaise S. Mbandaka 81 Liquid egg product HT 30 min 60°C 05 1 - - 4 | b
2007 692 | Mayonnaise S. Mbandaka 81 Liquid egg product HT 30 min 60°C 05 1 - - 4 | b
2020 565 | Mayonnaise S. Typhimurium Ad476 Mayonnaise Seeding 48 h at 3+2°C / 2-1-1-0-1 1.0 - - 4 b
2020 566 | Mayonnaise S. Typhimurium Ad476 Mayonnaise Seeding 48 h at 3+2°C / 2-1-1-0-1 1.0 - - 4 | b
2020 567 | Mayonnaise S. Typhimurium Ad476 Mayonnaise Seeding 48 h at 3+2°C / 2-1-1-0-1 1.0 - - 4 | b
2020 568 | Mayonnaise S. Mbandaka Ad914 Mayonnaise Seeding 48 h at 3+2°C / 2-3-3-1-6 3.0 - - 4 | b
2020 569 | Mayonnaise S. Mbandaka Ad914 Mayonnaise Seeding 48 h at 3+2°C / 2-3-3-1-6 3.0 - - 4 b
2020 766 | Mayonnaise S. Typhimurium 776 Egg product Seeding 48 h at 3+2°C / 3-0-4-2-1 2.0 + + 4 | b
2020 767 | Mayonnaise S. Enteritidis 657 Egg product Seeding 48 h at 3+2°C / 1-0-0-0-1 04 - - 4 | b
2020 768 | Mayonnaise S. Typhimurium 776 Egg product Seeding 48 h at 3+2°C / 3-0-4-2-1 2.0 - - 4 | b
2020 769 | Mayonnaise S. Enteritidis 657 Egg product Seeding 48 h at 3+2°C / 1-0-0-0-1 04 - - 4 b
2020 1568 | Mayonnaise S. Typhimurium Ad1484 Liquid egg product Seeding 48 h at 3+2°C / 3-5-5-2-5 4.0 - - 4 | b
2020 1569 | Mayonnaise S. Typhimurium Adria 13 Egg product Seeding 48 h at 3+2°C / 2-1-3-1-3 2.0 - - 4 | b
2020 1570 | Mayonnaise S. Typhimurium Ad1484 Liquid egg product Seeding 48 h at 3+2°C / 3-5-5-2-5 4.0 - - 4 | b
2007 1313 | Custard Cross contamination (raw milk) - - 4 | ¢
2007 459 | Cooked custard S. Livingstone E1 Egg white powder HT 15 min 60°C 04 3 + + 4 | ¢
2007 460 | Custard S. Livingstone E1 Egg white powder HT 15 min 60°C 04 3 + + 4 ¢
2007 562 | Cooked custard S. spp F83 White egg product -20°C 04 18 + + 4 | ¢
2007 563 | Cooked custard S. spp F83 White egg product -20°C 04 18 + + 4 | ¢
2020 570 | Custard S. Mbandaka Ad914 Mayonnaise Seeding 48 h at 3+2°C / 2-3-3-1-6 3.0 - - 4 | ¢
2020 571 | Custard S. Enteritidis 23 Raw liquid egg product | Seeding 48 h at 3+2°C / 1-1-2-3-2 1.8 + + 4 ¢
2020 572 | Cooked custard S. Enteritidis 23 Raw liquid egg product | Seeding 48 h at 3+2°C / 1-1-2-3-2 1.8 - - 4 | ¢
2020 573 | Cooked custard S. Havana Ad1728 Raw liquid egg product | Seeding 48 h at 3+2°C / 7-0-1-1-2 2.2 + + 4 | ¢
2020 574 | Egg cream S. Havana Ad1728 Raw liquid egg product | Seeding 48 h at 3+2°C / 7-0-1-1-2 2.2 + + 4 | ¢
2020 770 | Dehydrated preparation for dessert S. Typhimurium 776 Egg product Seeding 48 h at 3+2°C / 3-0-4-2-1 2.0 + + 4 ¢
2020 771 | Dehydrated preparation for tiramisu S. Enteritidis 657 Egg product Seeding 48 h at 3+2°C / 1-0-0-0-1 04 + + 4 | ¢
2020 772 | Custard S. Typhimurium 776 Egg product Seeding 48 h at 3+2°C / 3-0-4-2-1 2.0 + + 4 ¢
2020 773 | Custard S. Enteritidis 657 Egg product Seeding 48 h at 3+2°C / 1-0-0-0-1 04 + + 4 | c
2020 1571 | Custard S. Typhimurium Adria 13 Egg product Seeding 48 h at 3+2°C / 2-1-3-1-3 2.0 + + 4 | c
2020 1572 | Custard S. Typhimurium Ad1484 Liquid egg product Seeding 48 h at 3+2°C / 3-5-5-2-5 4.0 + + 4 | ¢
2020 1573 | Custard S. Typhimurium Adria 13 Egg product Seeding 48 h at 3+2°C / 2-1-3-1-3 2.0 + + 4 | ¢
ADRIA 87/256 September 22, 2026

Summary report (Version 0)
iQ-Check Salmonella Il




BIO-RAD

Artificial contamination =

. Inoculation =

a[r);tI;:ii Sa'TopIe Product Strain Injury applied Injury Inolc:czlhon level Standard Easy [

measurement CFU/samol CFU/sample | protocol | | protocol | [\

pie Mean

2007 1332 | Mix vegetables Cross contamination with vegetables - - 51 a
2007 1335 | Cabbages Cross contamination with vegetables - - 5 a
2007 1338 | Purple turnips Cross contamination (meat powder) - - 5| a
2007 1339 | Carrots Cross contamination (environment) - - 5] a
2007 1340 | Potato Cross contamination (environment) - - 5| a
2007 1341 | Broccoli Cross contamination (environment) - - 5] a
2007 1431 | Artichoke S. Virchow F276 curry -20°C 0,71 1 + + 5] a
2007 1432 | Broccoli S. Virchow F276 curry -20°C 0,74 1 + + 5] a
2007 647 | Sliced zucchinis S. Indiana 2 Flour HT 30 min 60°C 04 6 + + 5] a
2007 648 | Mix vegetables S. Indiana 2 Flour HT 30 min 60°C 0,4 6 + + 51| a
2007 649 | Mix vegetables S. Indiana 2 Flour HT 30 min 60°C 04 6 + + 5] a
2007 650 | Frozen broccolis S. Indiana 2 Flour HT 30 min 60°C 04 6 + + 5] a
2007 693 | Mushroom S. Brandenburg Ad351 Seafood cocktail -80°C 0,3 1 - - 51| a
2007 694 | Asparagus S. Brandenburg Ad351 Seafood cocktail -80°C 0,3 1 - - 5| a
2007 719 | Saffronrice S. Indiana 2 Flour -80°C 0,59 16 - - 5] a
2007 720 | Saffronrice S. Indiana 2 Flour -80°C 0,59 16 + + 5] a
2007 788 | Saffron rice S. Indiana 2 Flour -80°C 0,59 2.8 + + 51| a
2020 774 | Sprouts S. Kasenyi Ad2921 Sprouts Seeding 48 h at 3+2°C / 4-1-3-0-1 1.8 + + 5| a
2020 775 | Sprouts S. Virchow Ad2569 Vegetables Seeding 48 h at 3+2°C / 0-0-0-0-1 0.2 - - 5| a
2020 776 | Sprouts S. Kasenyi Ad2921 Sprouts Seeding 48 h at 3+2°C / 4-1-3-0-1 1.8 - - 5| a
2020 777 | Sprouts S. Virchow Ad2569 Vegetables Seeding 48 h at 3+2°C / 0-0-0-0-1 0.2 + + 5| a
2020 1577 | Mix crudities (cabbages, radish, carrots) S. Typhimurium Ad2034 Vegetables Seeding 48 h at 3+2°C / 2-0-2-2-0 1.2 - - 5| a
2020 | 1578 g'r"’i‘ocr"s“)d'“es (leeks, cabbages, carrots, S. Odozi Ad2860 Vegetables Seeding 48 h at 3+2°C / 3-3-0-1-1 16 : - |5 a
2020 1579 | Mix crudities (carrots, leeks) S. Typhimurium Ad2034 Vegetables Seeding 48 h at 3+2°C / 2-0-2-2-0 1.2 - - 5] a
2007 1428 | Peach puree S. Virchow F276 curry -20°C 0,7 1 + + 51b
2007 1429 | Mango coulis S. Virchow F276 curry -20°C 0,71 1 + + 51 b
2007 1430 | Blackberry puree S. Virchow F276 curry -20°C 0,71 1 + + 51 b
2020 633 | Pineapple S. Enteritidis ATCC BAA-1045 Fruits Seeding 48 h at 3+2°C / 1-5-1-4-1 24 - - 5|b
2020 634 | Fresh exotic fruits salad S. Havana Ad2728 Vegetables Seeding 48 h at 3+2°C / 1-2-3-2-2 2.0 + + 51b
2020 635 | Fruits salad S. Enteritidis ATCC BAA-1045 Fruits Seeding 48 h at 3+2°C / 1-5-1-4-1 24 + + 51b
2020 636 | Fruits salad S. Derby Ad3057 Vegetables Seeding 48 h at 3+2°C / 0-1-0-0-0 0.2 - - 5|b
2020 637 | Cut banana S. Enteritidis ATCC BAA-1045 Fruits Seeding 48 h at 3+2°C / 1-5-1-4-1 24 + + 51b
2020 638 | Cut kiwi S. Havana Ad2728 Vegetables Seeding 48 h at 3+2°C / 1-2-3-2-2 2.0 - - 51b
2020 639 | Cut tangerine S. Enteritidis ATCC BAA-1045 Fruits Seeding 48 h at 3+2°C / 1-5-1-4-1 24 + + 5]b
2020 640 | Raspberries compote S. Derby Ad3057 Vegetables Seeding 48 h at 3+2°C / 0-1-0-0-0 0.2 - - 5|b
2020 641 | Pear compote S. Enteritidis ATCC BAA-1045 Fruits Seeding 48 h at 3+2°C / 1-5-1-4-1 24 + + 51b
2020 642 | Apricot and apple compote S. Derby Ad3057 Vegetables Seeding 48 h at 3+2°C / 0-1-0-0-0 0.2 - - 51b
2020 778 | Pineapple S. Kasenyi Ad2921 Sprouts Seeding 48 h at 3+2°C / 4-1-3-0-1 1.8 - - 51b
2020 779 | Rhubarb compote S. Kasenyi Ad2921 Sprouts Seeding 48 h at 3+2°C / 4-1-3-0-1 1.8 - - 5|b
2020 780 | Pear S. Virchow Ad2569 Vegetables Seeding 48 h at 3+2°C / 0-0-0-0-1 0.2 + + 51b
2020 781 | Apple S. Virchow Ad2569 Vegetables Seeding 48 h at 3+2°C / 0-0-0-0-1 0.2 - - 51b
2020 1574 | Apple and pear puree S. Odozi Ad2860 Vegetables Seeding 48 h at 3+2°C / 3-3-0-1-1 1.6 + + 51b
2020 1575 | Apple and apricot puree S. Typhimurium Ad2034 Vegetables Seeding 48 h at 3+2°C / 2-0-2-2-0 1.2 - - 5|b
2020 1576 | Apple sauce S. Odozi Ad2860 Vegetables Seeding 48 h at 3+2°C / 3-3-0-1-1 1.6 - - 5|b
2007 1333 | Prawns Cross contamination (contaminated moulds) - - 5|c
2007 1336 | Clams Cross contamination (environment) - - 5|c
2007 1337 | Sea almond leaves Cross contamination (environment) - - 5|c
2007 1447 | Fish product S. Saint Paul F31 Fish fillet 4°C 2,12 9 + + 5] ¢
2007 1448 | Fish fillet S. Saint Paul F31 Fish fillet 4°C 2,12 9 + + 51c
2007 1449 | Moulds S. Saint Paul F31 Fish fillet 4°C 2,12 9 + + 51c
2007 1450 | Fish fillet S. Saint Paul F31 Fish fillet 4°C 2,12 9 + + 5lc
2007 1451 | Tuna scraps S. Brandenburg Ad351 Seafood cocktail HT 55°C/10 min 0,27 10 + + 5]c
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2007 1457 | Breaded fish S. Brandenburg Ad351 Seafood cocktail HT 55°C/10 min 0,27 10 + + c
2007 1458 | Breaded fish S. Brandenburg Ad351 Seafood cocktail HT 55°C/10 min 0,27 10 + + 5]c
2007 312 | Seafood cocktail S. Saint Paul F31 Fish fillet -20°C; HT 30 min 58°C 0,7 27 + + 5|c
2020 643 | Mackerel fillets S. Anatum Ad1451 Fish fillet Seeding 48 h at 3+2°C / 2-4-4-4-0 2.8 + + 5]¢c
2020 644 | Fish fillet S. Anatum Ad1451 Fish fillet Seeding 48 h at 3+2°C / 2-4-4-4-0 2.8 + + 5 ¢
2007 398 | Raw pet food S. Infantis 179 Feed product 4°C 0,1 20.8 + + 6| a
2007 1294 | Croquettes for cat Cross contamination (meat powder) - - 6| a
2007 1295 | Birds food Cross contamination (meat powder) - - 6| a
2007 1296 | Dog food Cross contamination (meat powder) + + 6| a
2007 1302 | Birds seeds S. Derby 630 | Feed product -20°C 0,48 04 + + 6| a
2007 1303 | Birds seeds Cross contamination (environment) + + 6| a
2007 1461 | Food for birds S. Derby 630 Feed product -20°C 0,18 1 + + 6| a
2007 1462 | Kitten food S. Derby 630 Feed product -20°C 0,18 1 + + 6| a
2007 1465 | Canary food S. Infantis 179 Feed product 4°C 0,16 6 + + 6| a
2007 626 | Pet food S. Agona A00V038 Pork food -80°C 04 0 + + 6| a
2020 1782 | Croquettes for cat S. Montevideo Ad2421 Feed product iﬁﬁ;ﬂgztmc;phlhzed strain 2 weeks at ambient / / 2.8 - - 6| a
2020 | 1783 | Croquettes for dog S. Mbandaka Ad2647 Feed product tseerﬁsggt'gr‘;ph"'zed strain 2 weeks at ambient / / 14 + + |6|a
2020 2106 | Croquettes for dog S. Mbandaka Ad2647 Feed product tSe%es;r;gtE/rc;phlllzed strain 2 weeks at ambient / / 1.4 + + 6| a
2020 | 2107 | Croquettes for dog S. Mbandaka Ad2647 Feed product tseerﬁsggt'gr‘;ph"'zed strain 2 weeks at ambient / / 14 + + |6|a
2007 1297 | Cattle feed Cross contamination (meat powder) - - 6| b
2007 1299 | Cattle feed S. Agona A00V038 Feed product 4°C 0,13 18 + + 6| b
2007 1300 | Cattle feed S. Agona A00V038 Feed product 4°C 0,13 18 + + 6| b
2007 1301 | Cattle feed S. Derby 630 Feed product -20°C 0,48 04 + + 6 | b
2007 1304 | Cattle feed Cross contamination (environment) - - 6| b
2007 1460 | Cattle feed S. Derby 630 Feed product -20°C 0,18 1 + + 6| b
2007 1463 | Cattle feed S. Infantis 179 Feed product 4°C 0,16 6 + + 6 | b
2007 1464 | Cattle feed S. Infantis 179 Feed product 4°C 0,16 6 - - 6| b
2020 1778  Cattle feed S. Montevideo Ad2421 Feed product ?eerﬁsg;gt'a’r‘;ph"'zed strain 2 weeks at ambient / / 28 . + 16D
2020 1779 Cattle feed S. Montevideo Ad2421 Feed product feerﬁgg;gtﬁ’r‘;ph"'zed strain 2 weeks at ambient / / 28 . + |6 b
2020 1780  Cattle feed S. Mbandaka Ad2647 Feed product tseenfsggth’r‘;ph"'zed strain 2 weeks at ambient / / 14 : - |6|b
2020 | 1781 | Cattle feed S. Mbandaka Ad2647 Feed product f’eerﬁs(';gt'j'r‘;ph"'zed sirain 2 weeks at ambient / / 14 : - 6 b
2007 1298 | Flour (raw material) Cross contamination (meat powder) - - 6| c
2007 633 | Surface sample S. Derby SD43 Pork slaughterhouse pH3 04 2.2 + + 7| a
2007 634 | Surface sample S. Derby SD43 Pork slaughterhouse pH3 04 2.2 + + 7| a
2007 635 | Surface sample S. Derby SD43 Pork slaughterhouse pH3 04 2.2 + + 7] a
2007 636 | Surface sample S. Derby SD43 Pork slaughterhouse pH3 04 2.2 + + 7] a
2007 695 | Surface sample S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 2.3 + + 7| a
2007 696 | Surface sample S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 2.3 + + 7| a
2007 697 | Surface sample S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 2.3 + + 71| a
2007 698 | Surface sample S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 2.3 + + 7| a
2007 781 | Surface sample S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 4.2 + + 7| a
2007 | 793 | Surface sample S. Anatum AOOE007 Dust (dairy HT 30 min 55°C 06 4.2 - - 7 a

environment)

2007 700 | Process water S. Indiana 2 Flour -80°C 0,59 0.2 - - 71b
2007 701 | Process water S. Indiana 2 Flour -80°C 0,59 0.2 - - 71b
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2007 702 | Process water S. Indiana 2 Flour -80°C 0,59 0.2 - - 71D
2007 703 | Process water S. Indiana 2 Flour -80°C 0,59 0.2 - - 71D
2007 707 | Process water S. Livingstone F104 Feed product HT 30 min 60°C 0,41 2.8 + + 71b
2007 708 | Process water S. Livingstone F104 Feed product HT 30 min 60°C 0,41 2.8 + + 71Db
2007 709 | Process water S. Livingstone F104 Feed product HT 30 min 60°C 0,41 2.8 + + 71D
2007 710 | Process water S. Mbandaka 81 Liguid egg product HT 30 min 60°C 0,43 17.0 + + 71b
2007 711 | Process water S. Mbandaka 81 Liquid egg product HT 30 min 60°C 0,43 17.0 + + 71b
2020 1583 | Process water (dairy environment) S. Livingstone Ad2702 Dairy environment Seeding 48 h at 3+2°C / 4-2-2-5-2 3.0 + + 71Db
2020 1584 | Process water (meat environment) S. Rissen Ad2510 Meat environment Seeding 48 h at 3+2°C / 3-1-1-4-1 2.0 + + 71D
2020 1585 | Process water (dairy environment) S. Livingstone Ad2702 Dairy environment Seeding 48 h at 3+2°C / 4-2-2-5-2 3.0 + + 71b
2007 704 | Residues water S. Indiana 2 Flour -80°C 0,59 0.2 - - 7] ¢
2007 705 | Residues water S. Livingstone F104 Feed product HT 30 min 60°C 0,41 2.8 + + 7|c
2007 706 | Residues water S. Livingstone F104 Feed product HT 30 min 60°C 0,41 2.8 + + 7|c¢c
2007 777 | Footbath water S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 4.2 - - 7]c¢
2007 778 | Footbath water S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 4.2 - - 7|c
2007 779 | Footbath water S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 4.2 - - 7|c
2007 780 | Footbath water S. arizonae Ad 478 Clams HT 30 min 60°C 0,41 4.2 - - 7]c¢
2007 790 | Siphon water S. Anatum AOOE007 Dust (dairy HT 30 min 55°C 0,6 42 + + 7 c
environment)
2007 | 791 | Siphon water S. Anatum AQOEQ07 Dust (dairy HT 30 min 55°C 06 42 : - 7l
environment)
2007 | 792 | Siphon water . Anatum AQOEQ07 Dust (dairy HT 30 min 55°C 06 42 - - 7c
environment)
2007 929 | Siphon water S. Newton 26 Dairy product HT 30 min 55°C 1,4 3.8 + + 7|c
2007 930 | Siphon water S. Newton 26 Dairy product HT 30 min 55°C 1,4 3.8 + + 7|c
2020 1580 | Dusts (dairy environment) S. Livingstone Ad2702 Dairy environment Seeding 48 h at 3+2°C / 4-2-2-5-2 3.0 + + 7]c
2020 1581 | Dusts (dairy environment) S. Livingstone Ad2702 Dairy environment Seeding 48 h at 3+2°C / 4-2-2-5-2 3.0 + + 7]c
2020 1582 | Dusts (dairy environment) S. Livingstone Ad2702 Dairy environment Seeding 48 h at 3+2°C / 4-2-2-5-2 3.0 + + 7]c
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2011 214 | Pédichiffonnette poulailler poules pondeuses Bootsocks (poultry environment) S. Infantis Ad1404 Bootsocks (poultry environment) | 24 h at ambient temperature / 9.6 + + 8 a
2011 217 | Pédichiffonnette volaille Bootsocks (poultry environment) S. Infantis Ad1404 Bootsocks (poultry environment) | 24 h at ambient temperature / 9.6 + + 8 a
2011 304 | Pédichiffonnette environnement volaille Bootsocks (poultry environment) S. Anatum Ad1108 Litter (poultry environment) 24 h at ambient temperature / 6-4-6-10-7(6.6) + + 8 a
2011 305 | Pédichiffonnette environnement volaille Bootsocks (poultry environment) S. Anatum Ad1108 Litter (poultry environment) 24 h at ambient temperature / 13-6-12-9-17(11.4) + + 8 a
2011 307 | Féces de porc Pork feces S. Derby Ad1447 Pork feces 24 h at ambient temperature / 19-11-19-21-8(15.6) - - 8 a
2011 312 | Feces volailles Poultry feces S. Typhimurium Ad1411 | Poultry feces 24 h at ambient temperature / 10-15-10-15-13(12.6) + + 8 a
2011 1511 | Lisier porc maternité Pork slurry S. Derby Ad1452 Pork feces 24 h at ambient temperature / 22-20-18-16-18(18.8) - - 8 a
2020 1529 | Féceés volaille Poultry feces S. Enteritidis Ad2970 Poultry 24 h at ambient temperature / 1-2-5-3-4 (3.0) + + 8 a
2020 1530 | Féces volaille Poultry feces S. Agama Ad2949 Poultry 24 h at ambient temperature / 2-5-2-3-3 (3.0) + + 8 a
2011 1451 | CEufs béchés Dug eggs S. Typhimurium Ad1335 | Poultry environment 24 h at ambient temperature / 23-10-13-10-16(14.4) + + 8 b
2011 1452 | CEufs béchés Dug eggs S. Livingstone Ad1107 | Dust (poultry environment) 24 h at ambient temperature / 13-11-7-8-8(9.4) + + 8 b
2011 1453 | CEufs béchés Dug eggs S. Livingstone Ad1107 | Dust (poultry environment) 24 h at ambient temperature / 13-11-7-8-8(9.4) + + 8 b
2011 1729 | Chiffonnette plasson(volaille) Wipe (poultry environment) S. Blockley Ad923 Poultry environment 24 h at ambient temperature / 12-5-7-9-3(7.2) + + 8 b
2020 1531 | Chiffonnette abreuvoir (environnement volaille) | Wipe (poultry environment) S. Enteritidis Ad2970 Poultry 24 h at ambient temperature / 1-2-5-3-4 (3.0) + + 8 b
2020 1532 | Chiffonnette mangeoire (environnement volaille) | Wipe (poultry environment) S. Agama Ad2949 Poultry 24 h at ambient temperature / 2-5-2-3-3 (3.0) + + 8 b
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2020 897 | Aiguillettes de poulet Chicken meat S. Swarzenground Ad2704 Poultry meat | Seeding 48 h at 3+2°C / 1-1-1-0-2 1.0 + 9 a
2020 898 | Epaule d'agneau Lamb meal S. Rissen Ad2507 Pork meat | Seeding 48 h at 3+2°C / 1-3-3-4-0 2.2 + 9 a
2020 899 | Hampe de veau Veal meat S. Rissen Ad2507 Pork meat | Seeding 48 h at 3+2°C / 1-3-3-4-0 2.2 + 9 a
2020 900 | Escalope de veau Veal meat S. London Ad2422 Pork meat | Seeding 48 h at 3+2°C / 1-4-3-3-2 2.6 + 9 a
2020 901 | Poitrine de porc Pork meat S. London Ad2422 Pork meat | Seeding 48 h at 3+2°C / 1-4-3-3-2 2.6 + 9 a
2020 902 | Escalope de dinde Turkey meat S. Swarzenground Ad2704 Poultry meat | Seeding 48 h at 3+2°C / 1-1-1-0-2 1.0 + 9 a
2020 903 | Poulet fermier bio Chicken S. Swarzenground Ad2704 Poultry meat | Seeding 48 h at 3+2°C / 1-1-1-0-2 1.0 + 9 a
2020 904 | Hampe de Charolais Beef meat S. Enteritidis Ad2295 Beef meat | Seeding 48 h at 3+2°C / 1-4-1-3-2 2.2 + 9 a
2020 905 | Cote de porc Pork meat S. Agona Ad2281 Pork meat | Seeding 48 h at 3+2°C / 1-1-0-2-2 1.2 + 9 a
2020 906 | Gigot d'agneau Lamb meat S. Agona Ad2281 Pork meat | Seeding 48 h at 3+2°C / 1-1-0-2-2 1.2 + 9 a
2020 907 | Pavé de rumsteak Beef meat S. Enteritidis Ad2295 Beef meat | Seeding 48 h at 3+2°C / 1-4-1-3-2 2.2 + 9 a
2020 914 | Emincés de dinde Turkey meat S. Agona Ad2281 Pork meat | Seeding 48 h at 3+2°C / 1-1-0-2-2 1.2 - 9 a
2020 864 | Haché pur beeuf surgelé Frozen beef meat S. Enteritidis Ad2295 Beef meat | Seeding 2 weeks at -20°C / 0-0-1-3-2 1.2 + 9 b
2020 | 865 Zbiggfé:m"“e Bourguignon | £\ zen beef meat S. Enteritidis Ad2295 Beefmeat | Seeding 2 weeks at -20°C / 0-0-1-3-2 1.2 + 9 b
2020 866 | Effeuillé de charolais surgelé | Frozen beef meat S. Enteritidis Ad2295 Beef meat | Seeding 2 weeks at -20°C / 0-0-1-3-2 1.2 + 9 b
2020 867 | Steak haché surgelé Frozen beef meat S. Enteritidis Ad2295 Beef meat | Seeding 2 weeks at -20°C / 0-0-1-3-2 1.2 + 9 b
2020 868 | Bavette d'aloyau surgelé Frozen beef meat S. London Ad2422 Pork meat | Seeding 2 weeks at -20°C / 1-4-7-3-2 34 + 9 b
2020 869 | Filet migon de porc surgelé | Frozen pork meat S. London Ad2422 Pork meat | Seeding 2 weeks at -20°C / 1-4-7-3-2 34 + 9 b
2020 870 | Emincés de dinde surgelés | Frozen turkey meat S. Swarzenground Ad2704 Poultry meat | Seeding 2 weeks at -20°C / 1-1-0-0-2 0.8 + 9 b
2020 871 | Osso bucco de dinde surgelé | Frozen turkey meat S. Swarzenground Ad2704 Poultry meat | Seeding 2 weeks at -20°C / 1-1-0-0-2 0.8 + 9 b
2020 872 | Cuisse de poulet surgelée Frozen chicken meat S. Swarzenground Ad2704 Poultry meat | Seeding 2 weeks at -20°C / 1-1-0-0-2 0.8 + 9 b
2020 873 | Escalope de veau surgelé Frozen veal meat S. Rissen Ad2507 Pork meat | Seeding 2 weeks at -20°C / 1-3-2-7-1 2.8 + 9 b
2020 | oog | Mauliettes de canard Marinated duck meat S. Rissen Ad2507 Pork meat | Seeding 48 h at 3:2°C / 13340 | 22 + 9 ¢
2020 909 | Palets tomate basilic Seasoned pork meat S. Rissen Ad2507 Pork meat | Seeding 48 h at 3+2°C / 1-3-3-4-0 2.2 + 9 c
2020 910 | Tranche d'agneau a I'ail Seasoned lamb meat S. Rissen Ad2507 Pork meat | Seeding 48 h at 3+2°C / 1-3-3-4-0 2.2 + 9 c
2020 911 | Cdte de porc mexicaine Seasoned pork meat S. London Ad2422 Pork meat | Seeding 48 h at 3+2°C / 1-4-3-3-2 2.6 + 9 c
2020 912 | Pavé de veau a I'échalote Seasoned veal meat S. London Ad2422 Pork meat | Seeding 48 h at 3+2°C / 1-4-3-3-2 2.6 + 9 c
2020 913 | Pavé d'agneau a la tomate Seasoned lamb meat S. Agona Ad2281 Pork meat | Seeding 48 h at 3+2°C / 1-1-0-2-2 1.2 + 9 c
2020 915 | Emincé de beeuf andalou Seasoned beef meat S. Agona Ad2281 Pork meat | Seeding 48 h at 3+2°C / 1-1-0-2-2 1.2 - 9 c
2020 916 | Pavé de boeuf mexicain Seasoned beef meat S. Agona Ad2281 Pork meat | Seeding 48 h at 3+2°C / 1-1-0-2-2 1.2 + 9 c
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2020 1674 | Echine de porc Pork meat S. Typhimurium Ad1876 Pork Seeding 48 h at 3+2°C / 2-3-3-4-1 (2.6) + 10 a
2020 1675 | Sauté de porc Pork meat S. Typhimurium Ad1876 Pork Seeding 48 h at 3+2°C / 2-3-3-4-1 (2.6) + 10 a
2020 1676 | Filet mignon de porc Pork meat S. Typhimurium Ad1876 Pork Seeding 48 h at 3+2°C / 2-3-3-4-1 (2.6) - 10 a
2020 1677 | Céte d'agneau Lamb chop S. Enteritidis Ad926 Veal Seeding 48 h at 3+2°C / 1-4-2-3-5 (3.0) - 10 a
2020 1678 | Cuisse poule Chicken leg S. Enteritidis Ad2524 Poultry Seeding 48 h at 3+2°C / 3-0-2-6-3 (2.8) - 10 a
2020 1679 | Filet de canard Duck fillet S. Enteritidis Ad2524 Poultry Seeding 48 h at 3+2°C / 3-0-2-6-3 (2.8) + 10 a
2020 1680 | Sauté de porc Pork meat S. Typhimurium Ad1876 Pork Seeding 48 h at 3+2°C / 2-3-3-4-1 (2.6) + 10 a
2020 1681 | Cuisse de dinde Turkey leg S. Enteritidis Ad2524 Poultry Seeding 48 h at 3+2°C / 3-0-2-6-3 (2.8) + 10 a
2020 1682 | Steak boeuf Beef meat S. Newport Ad2730 Ground beef | Seeding 48 h at 3+2°C / 3-3-2-4-2 (2.8) + 10 a
2020 1683 | Osso bucco dinde Turkey meat S. Enteritidis Ad2524 Poultry Seeding 48 h at 3+2°C / 3-0-2-6-3 (2.8) + 10 a
2020 1684 | Réti de porc Pork meat S. Typhimurium Ad1876 Pork Seeding 48 h at 3+2°C / 2-3-3-4-1 (2.6) - 10 a
2020 1685 | Filet de poulet Chicken breast S. Enteritidis Ad2524 Poultry Seeding 48 h at 3+2°C / 3-0-2-6-3 (2.8) + 10 a
2020 1686 | Volaillés de charolais surgelés Frozen beef meat S. Newport Adria586 Beef Seeding 2 weeks at -20°C / 1-4-4-1-2 (2.4) + 10 b
2020 1687 | Jarret surgelé Frozen pork meat S. Newport Adria586 Beef Seeding 2 weeks at -20°C / 1-4-4-1-2 (2.4) + 10 b
2020 1688 | Magret de canard surgelé Frozen breast of duck S. Derby Ad1339 Poultry Seeding 2 weeks at -20°C / 2-2-0-3-1 (1.8) + 10 b
2020 1689 | Steak haché surgelé Frozen ground beef S. Newport Adria586 Beef Seeding 2 weeks at -20°C / 1-4-4-1-2 (2.4) + 10 b
2020 1690 | Gigot d'agneau surgelé Frozen leg of lamb S. Newport Adria586 Beef Seeding 2 weeks at -20°C / 1-4-4-1-2 (2.4) + 10 b
2020 1691 | Haché de beeuf surgelé Frozen ground beef S. Newport Adria586 Beef Seeding 2 weeks at -20°C / 1-4-4-1-2 (2.4) + 10 b
2020 1692 | Viande bovine bourguignon surgelée | Frozen beef meat S. Newport Adria586 Beef Seeding 2 weeks at -20°C / 1-4-4-1-2 (2.4) + 10 b
2020 1693 | Cuisse de poulet surgelée Frozen chicken leg S. Braenderup Ad915 Poultry Seeding 2 weeks at -20°C / 4-0-4-4-2 (2.8) + 10 b
2020 1694 | Osso bucco de dinde surgelée Frozen turkey meat S. Derby Ad1339 Poultry Seeding 2 weeks at -20°C / 2-2-0-3-1 (1.8) + 10 b
2020 1695 | Poulet entier surgelé Frozen chicken meat S. Braenderup Ad915 Poultry Seeding 2 weeks at -20°C / 4-0-4-4-2 (2.8) + 10 b
2020 1696 | Filet mignon de porc surgelé Frozen pork meat S. Derby Ad1339 Poultry Seeding 2 weeks at -20°C / 2-2-0-3-1 (1.8) + 10 b
2020 1697 | Pintade surgelée Frozen guinea fow! S. Braenderup Ad915 Poultry Seeding 2 weeks at -20°C / 4-0-4-4-2 (2.8) + 10 b
2020 2180 | Filet mignon de porc a I'ail Seasoned pork meat S Brandenburg Ad2420 Pork Seeding 48 h at 3+2°C / 1-2-1-0-2 (1.2) + 10 c
2020 2181 | Filet mignon de porc assaisonné Seasoned pork meat S Brandenburg Ad2420 Pork Seeding 48 h at 3+2°C / 1-2-1-0-2(1.2) + 10 c
2020 2182 | Magret de canard assaisonné Seasoned duck meat S. Newport Ad2223 Poultry Seeding 48 h at 3+2°C / 2-1-0-2-1 (1.2) - 10 c
2020 2183 | Beeuf provencal Seasoned beef meat S. Ohio Ad2224 Beef Seeding 48 h at 3+2°C / 0-0-0-1-2 (0.6) + 10 c
2020 2184 | Brochette de veau Seasoned veal meat S. Ohio Ad2224 Beef Seeding 48 h at 3+2°C / 0-0-0-1-2 (0.6) + 10 c
2020 2185 | Veau al'échalote Seasoned veal meat S. Ohio Ad2224 Beef Seeding 48 h at 3+2°C / 0-0-0-1-2 (0.6) + 10 c
2020 2186 | Brochette de dinde poivrons Seasoned turkey meat S. Derby Ad2985 Turkey Seeding 48 h at 3+2°C / 4-0-4-2-2 (2.4) + 10 c
2020 2187 | Brochettes boeuf mariné Marinated beef meat S. Ohio Ad2224 Beef Seeding 48 h at 3+2°C / 0-0-0-1-2 (0.6) + 10 c
2020 2188 | Lomos de porc saveur mexicaine Seasoned pork meat S Brandenburg Ad2420 Pork Seeding 48 h at 3+2°C / 1-2-1-0-2(1.2) + 10 c
2020 2189 | Aiguillette de poulet thym citron Seasoned chicken meat S. Newport Ad2223 Poultry Seeding 48 h at 3+2°C / 2-1-0-2-1 (1.2) - 10 c
2020 2190 | Agneau tomate Seasoned lamb meat S. Derby Ad2985 Turkey Seeding 48 h at 3+2°C / 4-0-4-2-2 (2.4) + 10 c
2020 2191 | Agneau ail Seasoned lamb meat S Brandenburg Ad2420 Pork Seeding 48 h at 3+2°C / 1-2-1-0-2 (1.2) + 10 c
ADRIA 93/256 September 22, 2026

Summary report (Version 0)

iQ-Check Salmonella ll



Artificial contamination

BIO-RAD

Date of . ‘ Inoculation [lelei[=1olo - Global result
analysis Sample N Product (French name) Product Strain Origin Injury applied Injury level level Easy | protocol Category Type
measurement CFU/samol CFU/sample APF FAST
ple Mean
2020 2116 Lait cru Raw milk S. Stourbridge Ad2297 Raw milk cheese | Seeding 48 h at 3+2°C / 1-1-2-0-2 1.2 + 11 a
2020 2117 Lait cru Raw milk S. MbandakaAd2296 Raw milk Seeding 48 h at 3+2°C / 2-3-2-2-1 2.0 + 11 a
2020 2118 Lait cru Raw milk S. Ohio Ad2213 Raw cream Seeding 48 h at 3+2°C / 2-3-4-3-2 2.8 - 11 a
2020 2119 Lait cru Raw milk S. Dublin Ad1336 Raw milk cheese | Seeding 48 h at 3+2°C / 2-2-4-3-3 2.8 - 11 a
2020 2120 Lait cru Raw milk S. Ohio Ad2213 Raw cream Seeding 48 h at 3+2°C / 2-3-4-3-2 2.8 + 11 a
2020 2121 Lait cru Raw milk S. Dublin Ad1336 Raw milk cheese | Seeding 48 h at 3+2°C / 2-2-4-3-3 2.8 + 11 a
2020 2582 Lait cru Raw milk S. Indiana Ad174 Dairy product Seeding 48 h at 3+2°C / 7-1-0-1-0 1.8 + 11 a
2020 2583 Lait cru Raw milk S. Meleagridis Adria 505 Raw milk Seeding 48 h at 3+2°C / 2-0-0-1-1 0.8 + 11 a
2020 2584 Lait cru Raw milk S. Meleagridis Adria 505 Raw milk Seeding 48 h at 3+2°C / 2-0-0-1-1 0.8 + 11 a
2020 2585 Lait cru Raw milk S. Norwich Ad1172 Dairy product Seeding 48 h at 3+2°C / 0-0-0-1-0 0.2 - 11 a
2020 2586 Lait cru Raw milk S. Anatum Ad1166 Dairy product Seeding 48 h at 3£2°C / 0-1-0-0-1 04 + 11 a
2020 2108 Répé de brebis au lait cru Raw milk cheese S. Stourbridge Ad2297 Raw milk cheese | Seeding 48 h at 3+2°C / 1-1-2-0-2 1.2 + 11 b
2020 2109 Reblochon au lait cru Raw milk cheese S. Stourbridge Ad2297 Raw milk cheese | Seeding 48 h at 3+2°C / 1-1-2-0-2 1.2 + 11 b
2020 2110 Roquefort au lait cru Raw milk cheese S. Stourbridge Ad2297 Raw milk cheese | Seeding 48 h at 3+2°C / 1-1-2-0-2 1.2 + 11 b
2020 2111 Petit Pont I'Evéque au lait cru Raw milk cheese S. Stourbridge Ad2297 Raw milk cheese | Seeding 48 h at 3£2°C / 1-1-2-0-2 1.2 + 11 b
2020 2112 Tomme de brebis au lait cru Raw milk cheese S. MbandakaAd2296 Raw milk Seeding 48 h at 3+2°C / 2-3-2-2-1 2.0 - 11 b
2020 2113 Comté au lait cru Raw milk cheese S. MbandakaAd2296 Raw milk Seeding 48 h at 3+2°C / 2-3-2-2-1 2.0 + 11 b
2020 2114 Morbier au lait cru Raw milk cheese S. MbandakaAd2296 Raw milk Seeding 48 h at 3£2°C / 2-3-2-2-1 2.0 + 11 b
2020 2115 Camembert au lait cru Raw milk cheese S. MbandakaAd2296 Raw milk Seeding 48 h at 3+2°C / 2-3-2-2-1 2.0 + 11 b
2020 2587 Valencay au lait cru de chévre Raw milk cheese S. Indiana Ad174 Dairy product Seeding 48 h at 3+2°C / 7-1-0-1-0 1.8 + 11 b
2020 2588 Maroilles au lait cru Raw milk cheese S. Meleagridis Adria 505 Raw milk Seeding 48 h at 3+2°C / 2-0-0-1-1 0.8 - 11 b
2020 2589 Comté au lait cru Raw milk cheese S. Norwich Ad1172 Dairy product Seeding 48 h at 3+2°C / 0-0-0-1-0 0.2 - 11 b
2020 2590 Caprifeuille au lait cru de chévre Raw milk cheese S. Anatum Ad1166 Dairy product Seeding 48 h at 3+2°C / 0-1-0-0-1 04 + 11 b
2020 2591 Tomme de brebis au lait cru Raw milk cheese S. Indiana Ad174 Dairy product Seeding 48 h at 3+2°C / 7-1-0-1-0 1.8 - 11 b
2020 2838 NeufChatel au lait cru Raw milk cheese S. Agona Ad1483 Dairy product Seeding 72 h at 3+2°C / 2-3-0-5-1 2.2 - 11 b
2020 2839 Chabichou au lait cru Raw milk cheese S. Agona Ad1483 Dairy product Seeding 72 h at 3+2°C / 2-3-0-5-1 2.2 + 11 b
2020 2840 Roquefort au lait cru Raw milk cheese S. Mikawasima Ad1811 Dairy product Seeding 72 h at 3+2°C / 2-1-3-1-3 2.0 - 11 b
2020 2975 Morbier au lait cru Raw milk cheese S. Anatum Ad2718 Dairy product Seeding 48 h at 3+2°C / 3-3-4-1-4 3.0 + 11 b
2020 2976 Emmental au lait cru Raw milk cheese S. Anatum Ad2718 Dairy product Seeding 48 h at 3+2°C / 3-3-4-1-4 3.0 + 11 b
2020 2977 Appenzeller au lait cru Raw milk cheese S. Anatum Ad2718 Dairy product Seeding 48 h at 3+2°C / 3-3-4-1-4 3.0 - 11 b
2020 2122 Fromage blanc au lait cru Raw milk white cheese S. Ohio Ad2213 Raw cream Seeding 48 h at 3+2°C / 2-3-4-3-2 2.8 - 11 c
2020 2123 Fromage blanc au lait cru Raw milk white cheese S. Dublin Ad1336 Raw milk cheese | Seeding 48 h at 3+2°C / 2-2-4-3-3 2.8 - 11 c
2020 2124 Beurre au lait cru Raw milk butter S. Ohio Ad2213 Raw cream Seeding 48 h at 3+2°C / 2-3-4-3-2 2.8 + 11 c
2020 2125 Beurre au lait cru Raw milk butter S. Dublin Ad1336 Raw milk cheese | Seeding 48 h at 3+2°C / 2-2-4-3-3 2.8 + 11 c
2020 2126 Beurre au lait cru Raw milk butter S. Ohio Ad2213 Raw cream Seeding 48 h at 3+2°C / 2-3-4-3-2 2.8 + 11 c
2020 2127 Beurre au lait cru Raw milk butter S. Dublin Ad1336 Raw milk cheese | Seeding 48 h at 3+2°C / 2-2-4-3-3 2.8 - 11 c
2020 2128 Yaourt au lait cru Raw milk yoghurt S. Montevideo Ad912 Raw milk Seeding 48 h at 3+2°C / 4-5-1-4-1 3.0 - 11 c
2020 2129 Yaourt au lait cru Raw milk yoghurt S. Montevideo Ad912 Raw milk Seeding 48 h at 3+2°C / 4-5-1-4-1 3.0 + 11 c
2020 2592 Yaourt au lait entier cru Raw milk yoghurt S. Indiana Ad174 Dairy product Seeding 48 h at 3+2°C / 7-1-0-1-0 1.8 - 11 c
2020 2593 Yaourt bio au lait entier cru Raw milk yoghurt S. Meleagridis Adria 505 Raw milk Seeding 48 h at 3+2°C / 2-0-0-1-1 0.8 - 11 c
2020 2594 Gros lait fermier au lait cru Raw fermented milk S. Norwich Ad1172 Dairy product Seeding 48 h at 3+2°C / 0-0-0-1-0 0.2 - 11 c
2020 2595 Beurre de baratte demi-sel au lait cru Raw milk butter S. Anatum Ad1166 Dairy product Seeding 48 h at 3+2°C / 0-1-0-0-1 04 + 11 c
2020 2596 Beurre bio au lait cru au sel de Guérande Raw milk butter S. Norwich Ad1172 Dairy product Seeding 48 h at 3+2°C / 0-0-0-1-0 0.2 - 11 c
2020 2597 Beurre au lait cru Raw milk butter S. Indiana Ad174 Dairy product Seeding 48 h at 3+2°C / 7-1-0-1-0 1.8 + 11 c
2020 2700 Fromage blanc au lait cru Raw milk white cheese S. Tennessee Ad1171 Dairy product Seeding 48 h at 3+2°C / 1-0-4-1-0 1.2 - 11 c
2020 2701 Yaourt nature au lait cru Raw milk yoghurt S. Tennessee Ad1171 Dairy product Seeding 48 h at 3+2°C / 1-0-4-1-0 1.2 + 11 c
2020 2702 Faisselle au lait cru Raw milk (faisselle) S. Duisburg Ad1812 Dairy product Seeding 48 h at 3+2°C / 4-1-1-2-3 2.2 - 11 c
2020 2703 Fromage blanc lissé au lait cru Raw milk white cheese S. Duisburg Ad1812 Dairy product Seeding 48 h at 3+2°C / 4-1-1-2-3 2.2 - 11 c
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2020 | 1623 | Poudre de lait infantile Infant formula S. Goldcoast Ad3006 | Milk powder | S¢€ding lyophilized strain 2 weeks / 18 . 12 | a
at ambient temperature
2020 1624 | Poudre de lait infantile Infant formula S. Agona Ad2922 Milk powder Seedlng lyophilized strain 2 weeks / 21 + 12 a
at ambient temperature
2020 | 1625 | Poudre de lait infantile Infant formula S. Cerro Ad2707 Milk powder | Se€ding lyophiized strain 2 weeks / 25 . 12 | a
at ambient temperature
2020 1626 | Poudre de lait infantile Infant formula S. Livingstone Ad2705 | Milk powder Seedlng lyophilized strain 2 weeks / 15 + 12 a
at ambient temperature
2020 | 1627 | Poudre de lait infantile Infant formula S. Goldcoast Ad3006 | Milk powder | S¢€ding lyophilized strain 2 weeks / 18 . 12 | a
at ambient temperature
2020 1628 | Céréales infantiles saveur choco biscuit Infant cereals S. Agona Ad2922 Milk powder Seedlng lyophilized strain 2 weeks / 21 + 12 | a
at ambient temperature
2020 | 1629 |Céréales infantiles saveur biscuit Infant cereals S. Cerro Ad2707 Milk powder | Se€ding lyophiized strain 2 weeks / 25 £ | 12 |a
at ambient temperature
2020 1630 | Céréales infantiles multicéréales Infant cereals S. Livingstone Ad2705 | Milk powder Seedlng lyophilized strain 2 weeks / 1.5 + 12 | a
at ambient temperature
2020 | 1631 |Céréales infantiles saveur vanille Infant cereals S. Goldcoast Ad3006 | Milk powder | S6eding lyophilized strain 2 weeks / 18 £ | 12 |a
at ambient temperature
2020 1632 | Céréales infantiles blé et avoine bio Infant cereals S. Agona Ad2922 Milk powder Seedmg lyophilized strain 2 weeks / 2.1 + 12 | a
at ambient temperature
Poudre de lait infantile avec probiotique (Lactobacillus reuteri | Infant formula with probiotics . Seeding lyophilized strain 2 weeks
Az 1633 2,5.106UFC/g) (Lactobacillus reuteri 2,5.106CFU/g) S. Cerro Ad2707 Milk powder at ambient temperature ! 25 ¥ 12 b
Poudre de lait infantile avec probiotique (Bifidobacterium lactis | Infant formula with probiotics . . Seeding lyophilized strain 2 weeks
20201 1634 | 5 5 105UFClg) (Bifidobacterium lactis 5,5.10CFUlg) | > -vingstone Ad2705 | Milk powder | ' bient temperature / 15 12 ]b
Poudre de lait infantile avec probiotique (Lactobacillus reuteri | Infant formula with probiotics . Seeding lyophilized strain 2 weeks
2020 1 1635 |4 5 105UFClg) (Lactobacillus reuteri 1,3.105CFUlg) S. Goldcoast Ad3006 | Milk powder | v ient temperature / 18 12 )b
Poudre de lait infantile avec probiotique (Lactobacillus Infant formula with probiotics . Seeding lyophilized strain 2 weeks
A 1636 rhamnosus 2,5.106UFC/g) (Lactobacillus rhamnosus 2,5.106CFU/g) S. Agona Ad2922 Milk powder at ambient temperature / 21 ¥ 12 b
Poudre de lait infantile avec probiotique (Lactobacillus reuteri | Infant formula with probiotics . Seeding lyophilized strain 2 weeks
Ay 1637 2,3.108UFClg) (Lactobacillus reuteri 2,3.106CFU/g) S. Cerro Ad2707 Milk powder at ambient temperature / 25 ¥ 12 b
Céreéales infantiles avec probiotiques miel (Bifidobacterium Infant cereals with probiotics . . Seeding lyophilized strain 2 weeks
A 1638 lactis 8,4.10°UFClg) (Bifidobacterium lactis 8,4.10‘CFU/g) S. Livingstone Ad2705 | Mik powder at ambient temperature / 15 ¥ 12 b
Céréales infantiles avec probiotiques avoine et blé Infant cereals with probiotics . Seeding lyophilized strain 2 weeks
20201 1639 | pifidobacterium lactis 1,2105UFClg) (Bifidobacterium lactis 1,2.105CFUlg) | > G0ldcoast Ad3006 | Milk powder | 7ot temperature / 18 12 ]b
Céréales infantiles avec probiotiques saveur biscuit Infant cereals with probiotics . Seeding lyophilized strain 2 weeks
A 1640 (Bifidobacterium lactis 1,2.105UFC/g) (Bifidobacterium lactis 1,2.105CFU/g) S. Agona Ad2922 Milk powder at ambient temperature / 21 ) 12 b
Céréales infantiles avec probiotiques cacao (Bifidobacterium | Infant cereals with probiotics , Seeding lyophilized strain 2 weeks
A 1641 lactis 1,2.105UFClg) (Bifidobacterium lactis 1,2.105CFU/g) S. Cerro Ad2707 Milk powder at ambient temperature / 25 ¥ 12 b
Céréales infantiles avec probiotiques cinq céréales Infant cereals with probiotics . , Seeding lyophilized strain 2 weeks
2020 | 1642 | pifidobacterium lactis 1,2105UFClg) (Bifidobacterium lactis 1,2.105CFUlg) | > -vingstone Ad2705 | Milk powder | '> et temperature / 15 * 120
2020 1927 | Maltodextrine Maltodextrin S. Cerro Ad2153 Whey Seedlng lyophilized strain 2 weeks / 2.3 + 12 | ¢
at ambient temperature
2020 | 1928 |Lactosérum Whey S.CermoAd2153 | Whey Seeding lyophilized strain 2 weeks / 23 : 12 |c
at ambient temperature
2020 | 1929 |Lactosérum Whey S. Livingstone Ad2150 | Whey Seeding lyophilized strain 2 weeks / 25 £ |12 | ¢
at ambient temperature
2020 | 1930 |Isolats protéines lait Milk protein isolate . Livingstone Ad2150 | Whey Seeding lyophilized strain 2 weeks / 25 : 12 |c
at ambient temperature
2020 | 1931 |lsolats protéines lait Milk protein isolate S.Mbandaka Ad1810 | Cheese | >¢€ding lyophilized strain 2 weeks / 29 + 12 | ¢
at ambient temperature
2020 | 1932 |Caséinate de sodium Sodium caseinate S. Mbandaka Ad1810 | Cheese | 526ding lyophilized strain 2 weeks / 29 £ 12 |
at ambient temperature
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2020 | 1933 |Caséinate de sodium Sodium caseinate S. Livingstone Ad2150 | Whey Seeding lyophilized strain 2 weeks / 25 £ | 12 |
at ambient temperature

2020 1934 |Isolats protéines lactosérum Whey protein isolate S. Cerro Ad2153 Whey Seedlng lyophilized strain 2 weeks / 2.3 + 12 c
at ambient temperature

2020 1935 | Isolats protéines lactosérum Whey protein isolate S. Livingstone Ad2150 | Whey Seedmg lyophilized strain 2 weeks / 2.5 + 12 c
at ambient temperature

2020 | 1936 |Amidon Starch S.Mbandaka Ad1810 |Cheese | Sceding lyophilized strain 2 weeks / 29 |12 ¢
at ambient temperature

2020 | 1937 |Maltodextrine Maltodextrin S. Livingstone Ad2150 | Whey Seeding lyophilized strain 2 weeks / 25 + | 12 |
at ambient temperature

2020 1938 | Maltodextrine Maltodextrin S. Mbandaka Ad1810 | Cheese Seedmg lyophilized strain 2 weeks / 2.9 + 12 c
at ambient temperature

2020 | 1939 | NFDM (DWP28) NFDM S. Cerro Ad2153 Whey Seeding lyophilized sirain 2 weeks / 23 £ | 12 | ¢
at ambient temperature

2020 | 1940 |NFDM (PLO%) NFDM S. Livingstone Ad2150 | Whey Seeding lyophilized strain 2 weeks / 25 £ 12 |
at ambient temperature

2020 | 1941 |Lactosérum Whey S.Mbandaka Ad1810 | Cheese | >ceding lyophilized strain 2 weeks / 29 £ | 12 | ¢
at ambient temperature
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1731

Coques de pois

Pea pods

Strain

Origin

ificial contamination

Injury applied

Injury
measurement

Inoculation level
CFU/sample
Mean

Salmonella |dikan Ad2648

Feed (soya cake)

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

1.7

Global
result
18hiQ

13

BIO-RAD

2022

1767

Farine animale

Animal flour

Salmonella Cerro Ad689

Dehydrated poultry
proteins

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

1.5

13

2022

1768

Farine animale

Animal flour

Salmonella Mbandaka Ad2041

Feed (animal flour)

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

0.6

13

2022

2780

Protéines de pois (farine)

Pea protein (flour)

Salmonella Montevideo Ad2645

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

4.0

13

2022

2781

Protéines texturées de pois

Textured pea protein (flour)

Salmonella enterica enterica
(18 :-:-) Ad1846

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

3.0

13

2022

2785

Coques de tournesol

Sunflower pods

Salmonella Minnesota Ad2328

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

1.1

13

2022

3230

Son

Oat bran

Salmonella enterica enterica
(18 :-:-) Ad1846

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

14

13

2022

3231

Son

Oat bran

Salmonella Montevideo Ad2645

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

4.0

13

2022

3232

Farine animale

Animal flour

Salmonella enterica enterica
(18 :-:-) Ad1846

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

14

13

2022

3233

Farine animale

Animal flour

Salmonella Montevideo Ad2645

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

4.0

13

2022

3573

Viande crue (matiére premiére
pour alimentation animale)

Raw meat (raw material)

Salmonella Bredeney 975

Beef meat

Seeding
Storage for 48 hours at 3°C £ 2°C

34

13

2022

1730

Mais en grain

Corn in grain

Salmonella Montevideo Ad2421

Feed

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

2.3

13

2022

1733

Aliment pour bovins

Feed (bovine)

Salmonella Mbandaka Ad2041

Feed (animal flour)

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

0.1

13

2022

1734

Aliment composé pour poule

Compound feed for
chickens

Salmonella Cerro Ad689

Dehydrated poultry
proteins

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

0.8

13

2022

2782

Tourteaux de soja brut

Raw soya cake

Salmonella enterica enterica
(18 :-:-) Ad1846

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

3.0

13

2022

2783

Tourteaux de canola

Canola cake

Salmonella Minnesota Ad2328

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

1.1

13

2022

2784

Aliments poulet finition

Feed (chicken)

Salmonella Montevideo Ad2645

Pet food

Seeding protocol
Lyophilized strain
Storage for 2 weeks at room temperature

4.0

13

2022

3575

Aliments (veau)

Feed (calf)

Salmonella Livingstone F104

Pet food

Spiking
Heat treatment (56°C for 8 minutes)

0,6

04

13

2022

3577

Aliment (ovins)

Feed (sheep)

Salmonella Worthington F283

Pet food

Spiking
Heat treatment (56°C for 8 minutes)

0,6

0.2

13
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. , Spiking
2022 3578 Aliments (veau) Feed (calf) Salmonella Worthington F283 | Pet food Heat treatment (56°C for 8 minutes) 0,6 0.2 - 131 b
. . b Seeding
2022 1729 Chutes de viande fraiche Fresh meat scraps Salmonella Enteritidis Ad2295 | Beef meat Storage for 48 hours at 3°C + 2°C / 2.6 + 13 | ¢
ags . ays Spiking
2022 1737 Paté pour chat au poulet Chicken pété for cats Salmonella Derby Ad2985 Turkey meat Heat treatment (56°C for 8 minutes) 0,7 1.4 + 13| ¢
. . Spiking
2022 1738 Saucisson pour chien Sausage for dogs Salmonella Bredeney Ad2042 | Poultry meat Heat treatment (56°C for 8 minutes) 0,9 3.8 + 13| ¢
Seeding protocol
2022 1739 Graines pour oiseaux Bird seed Salmonella |dikan Ad2648 Feed (soya cake) Lyophilized strain / 1.7 + 13 | ¢
Storage for 2 weeks at room temperature
Seeding protocol
2022 1740 Croquettes pour chien Dog food Salmonella Kedougou Ad2419 | Pet food Lyophilized strain / 1.2 + 13| ¢
Storage for 2 weeks at room temperature
Chutes de viande fraiche - Seeding
2022 2954 pour animaux Fresh meat scraps Salmonella Enteritidis Ad2295 | Beef meat Storage for 48 hours at 3°C + 2°C / 1.8 + 13| ¢
Saucisson frais pour chien Seedin
2022 2955 (viande 60% et légumes 16%, Fresh sausage for dogs Salmonella Enteritidis Ad2295 | Beef meat s g for 48 h 39C + 2°C / 1.8 + 13| ¢
céréales) torage for ours at +
Croquettes fraiches Seeding
2022 2956 pour chat (poulet) Fresh cat food Salmonella Bredeney Ad2042 | Poultry meat Storage for 48 hours at 3°C + 2°C / 3.2 + 13| ¢
Croquettes fraiches Seeding
2022 2957 pour chien (poulet) Fresh dog food Salmonella Bredeney Ad2042 | Poultry meat Storage for 48 hours at 3°C + 2°C / 3.2 + 13| ¢
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Global result
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SPpP.

2026 | 137064 | Lait entier de montagne pasteurisé | Mo cer 200 Whole milkfromthe | ¢ rypimyium 4 Milk powder Seeding 48 h 5 + 3°C / 06103 | 20 : 14| a
2026 | 137065 | Lait demi écrémé pasteurisé Pasteurized semi-skimmed milk S. Montevideo 606 Raw milk Seeding48h 5+ 3°C / 3-4-4-2-1 2.8 + 14| a
2026 | 137066 | Lait écrémé UHT UHT skimmed milk S. Dublin Ad531 Raw milk cheese Seeding 48 h 5+ 3°C / 2-1-4-2-0 1.8 + 14 | a
2026 | 137067 | Lait de chévre UHT UHT goat's milk S. Anatum Ad1168 Dairy product Seeding48h 5+ 3°C / 3-1-1-1-0 1.2 + 14 | a
2026 | 137068 | Créme légeére liquide pasteurisée Pasteurized light cream S. Mikawasima Ad1811 | Raw sheep's milk | Seeding 48 h 5+ 3°C / 1-2-2-3-1 1.8 - 14 | a
2026 | 137069 | Lait chocolaté pasteurisé Pasteurized chocolate milk S. Agona Ad1483 Raspberry tiramisu | Seeding 48 h 5+ 3°C / 0-1-0-2-2 1.0 + 14| a
2026 | 137070 | Yaourt & boire 2 Ia fraise pasteurisé ;g;her‘t‘"zed strawberry drinking | ¢ 7 himurium 4 Milk powder Seeding 48 h 5 + 3°C / 06103 | 20 : 14| a
2026 | 137071 ;::tl; r&gslzowe ala noix de coco Pasteurized coconut drinking yogurt | S. Montevideo 606 Raw milk Seeding48h 5+ 3°C / 3-4-4-2-1 2.8 - 14 | a
2026 | 137072 | Y2ourt a boire a la framboise Pasteurized raspberry drinking S. Dublin Ad531 Raw milk cheese | Seeding 48 h 5 + 3°C / 21420 | 18 : 14| a
pasteurisé yogurt
2026 | 137073 | Lait chocolat-noisette pasteurisé Pasteurized chocolate-hazelnut milk | S. Anatum Ad1168 Dairy product Seeding48h 5+ 3°C / 3-1-1-1-0 1.2 + 14
2026 | 137074 | Lait a la vanille pasteurisé Pasteurized vanilla milk S. Mikawasima Ad1811 | Raw sheep's milk | Seeding48 h 5+ 3°C / 1-2-2-3-1 1.8 - 14
2026 | 137783 | Lait breton demi-écrémé Pasteurized semi-skimmed milk S. Anatum Ad298 Milk powder Spiking heat treatment 56°C 10 min 0.8 1-0-0-0-1 04 - 14
2026 | 137784 | Lait frais demi-écrémé ;a;lskteurlzed fresh seml-skimmed S. Livingstone Ad1169 | Dairy product Spiking heat treatment 56°C 10 min 0.6 2-1-0-1-1 1.0 + 14| a
2026 | 137785 | Lait entier Pasteurized whole milk S. Mbandaka Ad1810 Sheep's milk Spiking heat treatment 56°C 10 min 0.7 2-2-1-0-1 1.2 - 14 | a
2026 | 137786 | Lait au chocolat pasteurisé Pasteurized chocolate milk S. Anatum Ad298 Milk powder Spiking heat treatment 56°C 10 min 0.8 1-0-0-0-1 04 + 14| a
2026 | 137787 | Yaourt a boire au chocolat Chocolate drinking yogurt S. Mbandaka Ad1810 Sheep's milk Spiking heat treatment 56°C 10 min 0.7 2-2-1-0-1 1.2 - 14| a
2026 | 137788 | Yaourt a boire a la vanille Vanilla drinking yogurt S. Livingstone Ad1169 | Dairy product Spiking heat treatment 56°C 10 min 0.6 2-1-0-1-1 1.0 - 14 | a
2026 | 137789 | Créme liquide fleurette 30 % MG Whipping cream 30 % fat S. Mbandaka Ad1810 Sheep's milk Spiking heat treatment 56°C 10 min 0.7 2-2-1-0-1 1.2 + 14| a
2026 | 140123 | Lait demi écrémé UHT Semi-skimmed UHT milk S. Derby AOOE084 Dairy environment | Spiking heat treatment 56°C 8 min 0.5 1-0-0-0-0 0.2 - 14 | a
2026 | 137075 | Fromage blanc Cream cheese S. Agona Ad1483 Raspberry tiramisu | Seeding 48 h 5 £ 3°C / 0-1-0-2-2 1.0 - 141 b
2026 | 137076 | Yaourt a la vanille Vanilla yogurt S. Typhimurium 4 Milk powder Seeding48h 5+ 3°C / 0-6-1-0-3 2.0 + 14 | b
2026 | 137077 | Créme entiére pasteurisée 30% MG | Pasteurized whole cream 30 % fat S. Montevideo 606 Raw milk Seeding48h 5+ 3°C / 3-4-4-2-1 2.8 - 14 | b
2026 | 137078 | Brie au lait pasteurisé 33% MG Pasteurized milk Brie 33 % fat S. Dublin Ad531 Raw milk cheese Seeding48h 5+ 3°C / 2-1-4-2-0 1.8 - 14 | b
- —
2026 | 137079 | amembert au lait pasteurise 21% | pasteized milk Camembert 21 % fat | S. Anatum Ad1168 Dairy product Seeding 48 h 5 + 3°C / 31440 | 12 + 14| b
Fromage a pate pressé non cuite au | Uncooked pressed cheese made . . o . o Doa
2026 | 137080 lait pasteurisé 27.5 % MG from pasteurized milk 27.5 % fat S. Mikawasima Ad1811 | Raw sheep's milk | Seeding48 h 5 £ 3°C / 1-2-2-3-1 1.8 + 14 | b
Tomme de montagne au lait Pasteurized milk mountain tomme o . o
2026 | 137081 pasteurisé 30 % MG cheese 30 % fat S. Agona Ad1483 Raspberry tiramisu | Seeding 48 h 5 £ 3°C / 0-1-0-2-2 1.0 + 141 b
2026 | 137082 | Fromage sans crodte au lait Pasteurized milk cheese 28 % fat | S. Typhimurium 4 Milk powder Seeding 48 h 5 + 3°C / 06-1-0-3 | 2.0 + 14| b
pasteurisé 28 % MG
2026 | 137083 | Emmental au lat pasteurisé 29 % MG | pogpr-oc M men@ SeESe . pontevideo 606 Raw milk Seeding 48 h 5 + 3°C / 34424 | 28 + 14| b
2026 | 137084 Fogrme d'Ambert au lait pasteurisé Pasteurizegl milk Fourme d'Ambert S Dublin Ad531 Raw milk cheese Seeding 48 h 5+ 3°C / 2.1-4-2-0 18 _ 14 | b
28 % MG cheese 28 % fat
2026 | 137085 | Mascarpone 40 % MG Mascarpone cheese 40 % fat S. Anatum Ad1168 Dairy product Seeding48h 5+ 3°C / 3-1-1-1-0 1.2 + 141 b
. - 5
2026 | 137086 I\Bn‘(’;“"e gastronomique demi-sel 82 % | g, clted gourmet butter 82% fat | S. Mikawasima Ad1811 | Raw sheep's milk | Seeding 48 h 5 + 3°C / 12234 | 18 + 14| b
2026 | 137087 | Beurre moulé demi-sel 82 % MG Semi-salted molded butter 82 % fat | S. Agona Ad1483 Raspberry tiramisu | Seeding 48 h 5 £ 3°C / 0-1-0-2-2 1.0 141 b
2026 | 140122 | Fromage edam 30 % MG Edam cheese 30 % fat S. Anatum AOOEQ07 Dairy environment | Spiking heat treatment 56°C 10 min 0.6 3-4-3-2-1 2.6 + 141 b
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2026 | 139206 | Caséinate de sodium Sodium caseinate S. Anatum Ad298 Milk powder Seading with lyophilised strain 2 weeks at / / 12 + 14| ¢
ambient temperature
2026 | 139207 | Poudre de lait entier 26 % MG Whole milk powder 26 % fat S. Anatum Ad2706 Milk powder Seeding with lyophilised strain 2 weeks at / / 14 + 14| ¢
ambient temperature
2026 | 139208 | Lait entier en poudre Whole milk powder S. Cerro Ad2707 Milk powder Seeding with lyophilised sirain 2 weeks at / / 13 + 14| ¢
ambient temperature
2026 | 139209 | Lactose Lactose S. Dublin Ad1336 Raw milk cheese | Sceding with lyophilised strain 2 weeks at / / 12 + 14| ¢
ambient temperature
2026 | 139210 | Whey isolat Whey isolate S. Ohio Ad1482 Cow'srawmily | >eeding with lyophilised strain 2 weeks at / / 09 + TR
ambient temperature
2026 | 139211 | Lactoferrine Lactoferrin S. Dublin Ad1336 Raw milk cheese See(_jmg with lyophilised sirain 2 weeks at / / 1.2 - 14| c
ambient temperature
2026 | 139212 | Lait écrémé en poudre Skim milk powder S. Anatum Ad2706 Milk powder Seading with lyophilised strain 2 weeks at / / 14 + 14| ¢
ambient temperature
2026 | 139213 | Whey protéine Whey protein S. Dublin Ad1336 Raw milk cheese Seedmg with lyophilised strain 2 weeks at / / 1.2 + 14| ¢
ambient temperature
2026 | 139214 | Lactose Lactose S. Mbandaka Ad1722 | Raw milk Seeding with lyophilised sirain 2 weeks at / / 06 + 14| ¢
ambient temperature
2026 | 139215 | Whey Whey S. Anatum Ad298 Milk powder Seeding with lyophilised strain 2 weeks at / / 1.2 + 14| ¢
ambient temperature
2026 | 139216 | Caséinate Caseinate S. Cerro Ad2707 Milk powder Seading with lyophilised strain 2 weeks at / / 13 + 14| ¢
ambient temperature
2026 | 140119 | Lactoferrine Lactoferrin S. Derby AOOE084 Dairy environment | Spiking heat treatment 56°C 8 min 0.5 1-0-0-0-0 0.2 - 14
2026 | 140120 | Caséinate de sodium Sodium caseinate S. Tennessee AOOE006 | Dairy environment | Spiking heat treatment 56°C 8 min 0.6 2-1-4-1-4 24 14
2026 | 140121 | Whey protéine Whey protein S. Heidelberg AOOEQQ5 | Dairy environment | Spiking heat treatment 56°C 10 min 0.6 1-1-0-1-0 0.6 + 14
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2026 | 139753 | Graisse de canard 100 % MG Duck fat 100 % fat S. Braenderup 915 Chicken fillet Seeding48h 5+ 3°C / 4-11-4-3-2 4.8 - 15 | a
2026 | 139753 | Graisse de canard 100 % MG Duck fat 100 % fat S. Braenderup 915 Chicken fillet Seeding48h 5+ 3°C / 4-11-4-3-2 4.8 - 15 | a
2026 | 139754 | Graisse de beeuf 100 % MG Beef fat 100 % fat S. Infantis 128 Ground beef Seeding48h5+3°C / 2-3-3-2-3 2.6 - 15 | a
2026 | 139754 | Graisse de baeuf 100 % MG Beef fat 100 % fat S. Infantis 128 Ground beef Seeding 48 h 5+ 3°C / 2-3-3-2-3 2.6 + 15 | a
2026 | 139720 | Pavé de boeuf aux échalotes Beef steak with shallots S. Panama Adria 8 Beef Seeding48h 5+ 3°C / 1-3-4-3-0 2.2 + 15 | a
2026 | 139721 | Pavé d'agneau 4 la tomate Lamb steak with tomato sauce S. Agona Ad2281 gﬁgjggfork Seeding 48 h 5 + 3°C / 13534 | 32 + 15 | a
2026 | 139868 | Effeuillé de Charolais congelé Frozen Charolais beef strips S. Newport Ad2730 Beef meat Seeding 2 weeks. -20C / 3-1-2-2-2 2.0 + 15 | a
2026 | 139869 | Souris d'agneau congelé Frozen lamb shanks S. Newport Ad2730 Beef meat Seeding 2 weeks. -20C / 3-1-2-2-2 2.0 + 15 | a
2026 | 139870 | Cuisses de poulet congelé Frozen chicken thighs S. Enteritidis Ad2721 Frozen chicken Seeding 2 weeks. -20C / 2-1-2-11 14 + 15 | a
2026 | 140888 |Viande hachée pur beeuf (20% MG) | Pure beef mince (20% fat) S. Newport Ad2730 Beef meat Seeding48h5+3°C / 4-5-2-2-1 2.8 + 15 | a
2026 | 140888 |Viande hachée pur beeuf (20% MG) | Pure beef mince (20% fat) S. Newport Ad2730 Beef meat Seeding48h5+3°C / 4-5-2-2-1 2.8 + 15 | a
2026 | 140889 Z::\r;d:sp::ijt:’ltaer:quette de veau Boneless veal for stewing S. Newport Ad2730 Beef meat Seeding48h5+3°C / 4-5-2-2-1 2.8 + 15 | a
2026 | 140890 | Cuisses de poulet déjointées Boneless chicken thighs S. Kottbus 2012510 Chicken meat Seeding48h 5+ 3°C / 6-3-2-2-8 4.2 + 15 | a
2026 | 142820 | Cuisses de poulet déjointées Boneless chicken thighs S. Saintpaul AO0C002 Pheasant Seeding48h5+3°C / 3-3-3-1-1 2.2 - 15 | a
2006 | 143827 | Sarpaccio de beeufa Thulle dollve | gogt capaccio with olive oil and basil S. Bredeney Ad3309 Groundmeat | Seeding 48 h 5 +3°C / 21213 | 18 - | 15]a
2026 | 143828 | Céte de porc Pork chop S. Bredeney Ad3309 Ground meat Seeding48h 5+ 3°C / 2-1-2-1-3 1.8 - 15 | a
2026 | 144435 ﬁ:{fg‘t’g)” de beeuf (marinade Beef carpaccio (hazelnut marinade) . Ohio Ad2224 Groundbeef | Seeding48h 5+ 3°C / 31402 | 14 - 15 | a
2026 | 144436 | Cote de porc premiére Pork chop S. Ohio Ad2224 Ground beef Seeding48h 5+ 3°C / 3-1-1-0-2 1.4 + 15 | a
2026 | 139745 | Pancetta 25 % MG Pancetta 25 % fat S. Derby 17 Merguez meat Seeding48h5+3°C / 13-5-2-2-4 5.2 i 151b
2026 | 139745 | Pancetta 25 % MG Pancetta 25 % fat S. Derby 17 Merguez meat Seeding48h 5+ 3°C / 13-5-2-2-4 5.2 + 151 b
2026 | 139746 | Salami 33 % MG Salami 33 % fat S. Typhimurium 19 Pork liver Seeding48h5+3°C / 5-11-5-3-6 6.0 + 151 b
2026 | 139746 | Salami 33 % MG Salami 33 % fat S. Typhimurium 19 Pork liver Seeding48h5+3°C / 5-11-5-3-6 6.0 i 151b
2026 | 139747 | Magrets de canard séché 30 % MG | Dried duck breast 30 % fat S. Braenderup 915 Chicken fillet Seeding48h 5+ 3°C / 4-11-4-3-2 4.8 - 151 b
2026 | 139747 | Magrets de canard séché 30 % MG | Dried duck breast 30 % fat S. Braenderup 915 Chicken fillet Seeding48h 5+ 3°C / 4-11-4-3-2 4.8 + 151b
2026 | 139722 | Réti de porc saumuré 1/2 sel Lightly salted roast pork S. Braenderup Adria11 Pork meat Seeding48h5+3°C / 3-4-7-2-4 4.0 i 151b
2026 | 139723 | Viande de beeuf séchée Dried beef S. Panama Adria 8 Beef Seeding48h5+3°C / 1-3-4-3-0 2.2 - 151b
2026 | 139724 | Viande des grisons Grisons meat S. Panama Adria 8 Beef Seeding48h5+3°C / 1-3-4-3-0 22 + 15 1 b
2026 | 139725 |Jambon sec Dry-cured ham S. Agona Ad2281 gﬁ;jﬁgr"mk Seeding 48 h 5+ 3°C / 1-3-5-3-4 32 : 15 | b
2026 | 141385 | Pancetta (28% MG) Pancetta (28% fat) S. Schwarzengrund Ad2859 Paté Seeding48h 5+ 3°C / 3-2-2-4-3 2.8 - 151b
2026 | 141385 | Pancetta (28% MG) Pancetta (28% fat) S. Schwarzengrund Ad2859 Paté Seeding48h 5+ 3°C / 3-2-2-4-3 2.8 - 15| b
2026 | 141386 | Salami danois pur porc (34% MG) | Danish salami (100% pork) (34% fat) S. Lagos 173 Chipolatas Seeding48h 5+ 3°C / 4-2-2-2-3 24 - 15 | b
2026 | 141386 | Salami danois pur porc (34% MG) | Danish salami (100% pork) (34% fat) S. Lagos 173 Chipolatas Seeding48h 5+ 3°C / 4-2-2-2-3 24 - 15 | b
Magret de canard du sud-ouest Sliced dried duck breast from the Southwest . 0
2026 | 141387 séché en tranches (27.5% MG) (27.5% fat) S. Derby Ad2985 Turkey meat Seeding48h 5+ 3°C / 3-1-2-3-1 2.0 - 15 | b
Magret de canard du sud-ouest Sliced dried duck breast from the Southwest . R
2026 | 141387 séché en tranches (27.5% MG) (27.5% fat) S. Derby Ad2985 Turkey meat Seeding48h 5+ 3°C / 3-1-2-31 2.0 + 15 | b
2026 | 141391 | Coppa Coppa S. Paratyphi B 53 Pork meat Seeding48h5+3°C / 1-0-2-2-1 1.2 - 151b
2026 | 141394 |Filet de roti de porc demi-sel Lightly salted pork roast fillet S. Paratyphi B 53 Pork meat Seeding48h5+3°C / 1-0-2-2-1 1.2 + 151b
2026 | 141395 j?a'}‘f‘i’:a"gze" superieur 9 mois Premium dry-cured ham. aged 9 months S. Paratyphi B 53 Pork meat Seeding 48 h 5 + 3°C / 102241 | 12 : 15 | b
2026 | 142821 | Noix de beeuf séchée Dried beef chuck S. Ohio Ad2224 Ground beef Seeding48h5+3°C / 1-1-2-1-0 1.0 + 15 | b
2026 | 142823 | Magret de canard seché en Sliced dried duck breast (28% fat) S. Bredeney Ad2042 Turkeycutlet | Seeding 48 h 5+ 3°C / 13041 | 18 + 15 |b
tranches (28% MG)
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2026 | 142828 | a9t 0 e " Sliced dried duck breast (28% fat) S. Bredeney Ad2042 Turkey cutlet | Seeding 48 h 5+ 3°C / 13041 | 18 + |15 |0
2026 | 142824 | Chair a saucisse (21% MG) Sausage meat (21% fat) S. Agona 48696 Smoked sausage | Seeding48h5+3°C / 0-3-2-1-2 1.6 + 15 1b
2026 | 142824 | Chair a saucisse (21% MG) Sausage meat (21% fat) S. Agona 48696 Smoked sausage | Seeding48h5+3°C / 0-3-2-1-2 1.6 + 15 | b
2026 | 142825 | Rosette (33.9% MG) Rosette (33.9% fat) S. Agona 48696 Smoked sausage | Seeding48h5+3°C / 0-3-2-1-2 1.6 - 151b
2026 | 142825 | Rosette (33.9% MG) Rosette (33.9% fat) S. Agona 48696 Smoked sausage | Seeding48h5+3°C / 0-3-2-1-2 1.6 + 151b
2026 | 142826 | Salami danois pur porc (34% MG) | Danish pure pork salami (34% fat) S. Gaminara Ad2324 Wild boar Seeding48h 5+ 3°C / 0-1-2-0-0 0.6 - 151b
2026 | 142826 | Salami danois pur porc (34% MG) | Danish pure pork salami (34% fat) S. Gaminara Ad2324 Wild boar Seeding48h5+3°C / 0-1-2-0-0 0.6 - 15| b
2026 | 142827 | Chorizo fort (45% MG) Spicy chorizo (45% fat) S. Ohio Ad2224 Ground beef Seeding48h5+3°C / 1-1-2-1-0 1.0 + 15| b
2026 | 142827 | Chorizo fort (45% MG) Spicy chorizo (45% fat) S. Ohio Ad2224 Ground beef Seeding48h 5+ 3°C / 1-1-2-1-0 1.0 + 151b
2026 | 139394 |Rillettes de porc 23 % MG Pork rillettes 23 % fat S. Schwarzengrund Ad2859 Paté Seeding48h5+3°C / 0-0-1-1-0 0.4 - 15 | ¢
2026 | 139394 |Rillettes de porc 23 % MG Pork rillettes 23 % fat S. Schwarzengrund Ad2859 Paté Seeding48h5+3°C / 0-0-1-1-0 0.4 - 15 | ¢
2026 | 139395 |Saucisson a I'ail 27.8 % MG Garlic sausage 27.8 % fat S. Bovismorbificans 132 E:ggf‘mked Seeding 48 h 5+ 3°C / 10111 | 038 s 15 | ¢
2026 | 139395 | Saucisson 4 Iail 27.8 % MG Garlic sausage 27.8 % fat S. Bovismorbificans 132 E:é“c’)rs]mked Seeding 48 h 5+ 3°C / 1-0-1-1-1 0.8 + 15 | ¢
2026 | 139396 | Jambon a I'étouffée Braised ham S. Schwarzengrund Ad2859 Paté Seeding48h 5+ 3°C / 0-0-1-1-0 0.4 - 15 | ¢
2026 | 139397 |Filets de poulet rti Roasted chicken fillets S. Istanbul Ad3285 Roast chicken Seeding48h 5+ 3°C / 1-2-1-2-2 1.6 - 15 | ¢
2026 | 139398 | Réti de porc cuit Cooked roast pork S. Istanbul Ad3285 Roast chicken Seeding48h 5+ 3°C / 1-2-1-2-3 2.6 + 15 | ¢
2026 | 139399 | -amelles de kebab cuites Frozen kebab strips S. Bovismorbificans 132 Raw smoked | seeding 48 h 5 + 3°C / 10111 | 08 + 150
congelées bacon
2026 | 139751 | Andouille 20 % MG Andouille sausage 20 % fat S. Derby 17 Merguez meat Seeding48h 5+ 3°C / 13-5-2-2-4 5.2 + 15 | ¢
2026 | 139751 | Andouille 20 % MG Andouille sausage 20 % fat S. Derby 17 Merguez meat Seeding48h5+3°C / 13-5-2-2-4 5.2 + 15 | ¢
2026 | 139726 ;J:m?fgge superieur cuit a Braised superior ham S. Braenderup Adria11 Pork meat Seeding 48 h 5 + 3°C / 34724 | 40 + 15 | ¢
2026 | 141388 | Mortadelle aux pistaches (30% MG) | Mortadella with pistachios (30% fat) S. Lagos 173 Chipolatas Seeding48h5+3°C / 4-2-2-2-3 2.4 i 15 | ¢
2026 | 141388 | Mortadelle aux pistaches (30% MG) | Mortadella with pistachios (30% fat) S. Lagos 173 Chipolatas Seeding48h 5+ 3°C / 4-2-2-2-3 2.4 + 15 ¢
2026 | 141389 ;rzezr;n&g;* campagne dorée U TOUT" | oven-haked country terrine (22% fat) S. Schwarzengrund Ad2859 Pate Seeding 48 h 5 + 3°C / 3-2-2-4-3 2.8 + 15 | ¢
2026 | 141389 {265;]“&3;’ campagne dorée au four | o o1, haked country terrine (22% fat) S. Schwarzengrund Ad2859 Paté Seeding 48 h 5 + 3°C / 32243 | 28 + 15 | ¢
2026 | 141390 | Rillettes du Mans (37% MG) Rillettes from Le Mans (37% fat) S. Schwarzengrund Ad2859 Paté Seeding48h 5+ 3°C / 3-2-2-4-3 2.8 + 15 | ¢
2026 | 141390 |Rillettes du Mans (37% MG) Rillettes from Le Mans (37% fat) S. Schwarzengrund Ad2859 Paté Seeding48h 5+ 3°C / 3-2-2-4-3 2.8 + 15 ¢
2026 | 141392 | Boudin noir aux pommes Black pudding with apples S. Derby Ad2985 Turkey meat Seeding48h5+3°C / 3-1-2-3-1 2.0 - 15 | ¢
2026 | 141393 | Jambon de Paris sans couenne Paris ham without rind S. Lagos 173 Chipolatas Seeding48h5+3°C / 4-2-2-2-3 2.4 + 15 | ¢
2026 | 142822 | Blanc de poulet doré au four Oven-roasted chicken breast S. Saintpaul AO0C002 Pheasant Seeding48h5+3°C / 3-3-3-1-1 2.2 + 15 ¢
2026 | 142828 |Rillettes de poulet roti (29% MG) Roasted chicken rillettes (29% fat) S. Bredeney Ad2042 Turkey cutlet Seeding48h5+3°C / 1-3-0-4-1 1.8 + 15 | ¢
2026 | 142828 | Rillettes de poulet rdti (29% MG) Roasted chicken rillettes (29% fat) S. Bredeney Ad2042 Turkey cutlet Seeding48h 5+ 3°C / 1-3-0-4-1 1.8 + 15 | ¢
2026 | 142829 |Terrine de sanglier (22% MG) Wild boar terrine (22% fat) S. Gaminara Ad2324 Wild boar Seeding48h 5+ 3°C / 0-1-2-0-0 0.6 + 15 | ¢
2026 | 142829 |Terrine de sanglier (22% MG) Wild boar terrine (22% fat) S. Gaminara Ad2324 Wild boar Seeding48h 5+ 3°C / 0-1-2-0-0 0.6 + 15 | ¢
2026 | 138500 | Mangue découpé Sliced mango S. Livingstone Ad2566 Potato Seeding48h5+3°C / 1-1-0-0-0 0.4 + 16 | a
2026 | 138501 | Ananas extra-sweet pH 3.37 Extra-sweet pineapple pH 3.37 S. Virchow Ad2569 Zucchini Seeding48h5+3°C / 0-1-2-2-0 1.0 - 16 | a
2026 | 138502 Mela_n ge de fru|t§ ananas/ Pineapple/blueberry/raspberry fruit mix S. Enteritidis ATCC BAA-1045 Raw almonds Seeding48h 5+ 3°C / 1-2-3-1-4 2.2 - 16 | a
myrtilles/framboises
2026 | 138503 | Tomate Tomato S. Havana Ad2728 Sunflower seeds | Seeding48h 5+ 3°C / 0-1-2-2-0 1.0 - 16 | a
2026 | 138504 | Carottes rapées Grated carrots S. Kasenyi Ad2921 Leek sprouts Seeding48h5+3°C / 1-0-1-1-2 1.0 - 16 | a
2026 | 138505 | Chou Cabbage S. Derby Ad3057 Spinach Seeding48h5+3°C / 1-2-1-1-0 1.0 + 16 | a
2026 | 138506 | Germes de pois vert Green pea sprouts S. Virchow Adria F276 Curry Seeding48h 5+ 3°C / 2-1-1-2-1 1.4 - 16 | a
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2026 | 138507 | Germes haricots mungo Mung bean sprouts S. Livingstone Ad2566 Potato Seeding48h5+3°C / 1-1-0-0-0 0.4 + 16 | a
2026 | 138508 | Ciboulettes Chives S. Virchow Ad2569 Zucchini Seeding48h5+3°C / 0-1-2-2-0 1.0 + 16 | a
2026 | 138509 | Persil Parsley S. Enteritidis ATCC BAA-1045 Raw almonds Seeding48h5+3°C / 1-2-3-1-4 2.2 + 16 | a
2026 | 138510 ;‘:‘:::tf:”sses d'épinard en Baby spinach leaves in a tray S. Havana Ad2728 Sunflower seeds | Seeding 48 h 5 + 3°C / 01220 | 10 + 16 | a
2026 | 138511 | Mélange de crudités Raw vegetable mix S. Kasenyi Ad2921 Leek sprouts Seeding48h5+3°C / 1-0-1-1-2 1.0 + 16 | a
2026 | 140171 | Salade mélange de crudités Mixed raw vegetable salad S. Havana Ad2728 Sunflower Seeding48h 5+ 3°C / 4-2-2-4-3 3.0 + 16 | a
2026 | 140172 | Graines germées betterave rouge | Beetroot sprouts S. Virchow Ad2569 Zucchini Seeding48h5+3°C / 2-3-2-3-2 24 + 16 | a
2026 | 140173 | Salade mélange gourmand Gourmet mixed salad S. Derby Ad3057 Spinach Seeding48h 5+ 3°C / 1-2-1-1-0 1.0 - 16 | a
2026 | 141107 i?;izz,d;ifsr:‘r:;s (ananas, kiwi, Fruit salad (pineapple, kiwi, orange, grapes) | S. Typhimurium 2017LSAL01523 | Soy flour Spiking pH4 0.5 5-3-4-3-4 2.8 + 16 | a
Salade melangée (chicorée pain de Mixed salad (sugar loaf chicory, red chicory
2036 | 141911 | sucre, chicorée rouge, endive Lo ’ | S. Caracas Ad2322 Spices Seeding48h 5+ 3°C / 2-2-3-1-3 2.2 + 16 | a
frisde, laitue iceberg) curly endive, iceberg lettuce)
; ¢]
2037 | 141912 | Graines germées betterave rouge | Red beet sprouts S. Caracas Ad2322 Spices Seeding48h 5+ 3°C / 2-2-3-1-3 2.2 - 16 | a
2026 | 138512 | Tempeh soja fermenté Fermented soy tempeh S. Derby Ad3057 Spinach Seeding48h 5+ 3°C / 1-2-1-1-0 1.0 + 16 | b
2026 | 138513 | Kimchi blanc pH 3.37 White kimchi pH 3.37 S. Virchow Adria F276 Curry Seeding48h 5+ 3°C / 2-1-1-2-1 1.4 - 16 | b
2026 | 138514 | Betterave aux baies de goji pH 3.68 | Beetroot with goji berries pH 3.68 S. Livingstone Ad2566 Potato Seeding48h5+3°C / 1-1-0-0-0 0.4 - 16 | b
2026 | 138515 | [2our M ferment® abase A6 ormanted plain soy yogurt S. Virchow Ad2569 Zucchini Seeding 48 h 5 + 3°C / 01220 | 10 + |16 |0
2026 | 138516 I;‘I’;';gzt“’e fermenté a base Fermented plain almond yogurt S. Enteritidis ATCC BAA-1045  |Rawalmonds | Seeding 48 h 5 + 3°C / 1-2-3-1-4 2.2 ¥ 16 | b
2026 | 138517 | Radis noir lactofermenté pH 4.18 Lactofermented black radish pH 4.18 S. Havana Ad2728 Sunflower seeds | Seeding48h 5+ 3°C / 0-1-2-2-0 1.0 - 16 | b
2026 | 138518 ; 'fg'es légumes au vinaigre pH | p;\ 104 vegetables in vinegar pH 3.19 S. Kasenyi Ad2921 Leek sprouts Seeding 48 h 5 + 3°C / 1-0-1-1-2 1.0 - 16 | b
2026 | 138519 | Cornichons pH 3.38 Gherkins pH 3.38 S. Derby Ad3057 Spinach Seeding48h5+3°C / 1-2-1-1-0 1.0 - 16 | b
2026 | 141103 | Radis noir lactofermenté Lacto-fermented black radish S. Typhimurium 2017LSAL01523 | Soy flour Spiking pH4 0.5 5-3-4-3-4 2.8 + 16 | b
Pickles égumes au vinaigre Pickled vegetables (cauliflower, carrots
2026 | 141104 | (choux-fleurs, carottes, cornichons, . ’ ’ S. Typhimurium 2017LSAL01523 | Soy flour Spiking pH4 0.5 5-3-4-3-4 2.8 + 16 | b
poivrons) gherkins, peppers)
2026 | 141105 | Cornichons au vinaigre Pickled gherkins S. Typhimurium 2017LSAL01523 | Soy flour Spiking pH4 0.5 5-3-4-3-4 2.8 + 16 | b
2026 | 141106 | Betterave aux baies de goji Beetroot with goji berries S. Typhimurium 2017LSAL01523 | Soy flour Spiking pH4 0.5 5-3-4-3-4 2.8 + 16 | b
Melange pickles (oignons, choux Mixed pickles (onions, cauliflower, peppers
2026 | 141108 | fleurs, poivron, épi de mais, ’ ’ * | S. Lexington 2003516 Soy Spiking pH4 0.5 5-6-4-4-3 44 + 16 | b
carottes) sweetcorn, carrots)
2026 | 141109 | Olives vertes dénoyautées Green olives S. Lexington 2003516 Soy Spiking pH4 0.5 5-6-4-4-3 4.4 + 16 | b
2026 | 141110 | Skyr soja nature Plain soya skyr S. Lexington 2003516 Soy Spiking pH4 0.5 5-6-4-4-3 4.4 + 16 | b
2026 | 141111 | Carotte lactofermentée Lacto-fermented carrots S. Lexington 2003516 Soy Spiking pH4 0.5 5-6-4-4-3 4.4 + 16 | b
2026 | 139332 | Poélée Colette congelé Frozen Colette stir-fry S. Lexington 2003516 Soy Seeding 2 weeks. -20°C / 2-4-3-3-3 3.0 - 16 | ¢
2026 | 139333 | Poélée Paysanne congelé Frozen Paysanne stir-fry S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 3-3-3-1-2 2.4 - 16 | ¢
2026 | 139334 | Légumes pour couscous congelé | Frozen vegetables for couscous S. Havana Ad2728 Sunflower Seeding 2 weeks. -20°C / 4-2-2-4-3 3.0 + 16 | ¢
2026 | 139335 | Julienne de légumes congelé Frozen julienned vegetables S. Lexington 2003516 Soy Seeding 2 weeks. -20°C / 2-4-3-3-3 3.0 - 16 | ¢
2026 | 139336 | Haricots verts extra-fins congelé Frozen extra-fine green beans S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 3-3-3-1-2 24 - 16 | ¢
2026 | 139337 | Oignons émincés congelé Frozen sliced onions S. Virchow Ad2569 Zucchini Seeding 2 weeks. -20°C / 3-2-4-4-2 3.0 - 16 | ¢
2026 | 139338 | Fraises sud ouest congelé Frozen strawberries S. Lexington 2003516 Soy Seeding 2 weeks. -20°C / 2-4-3-3-3 3.0 - 16 | ¢
2026 | 139339 | Salade de fruits exotiques congelé | Frozen exotic fruit salad S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 3-3-3-1-2 2.4 - 16 | ¢
2026 | 139340 | Cocktail d'agrumes congelé Frozen citrus fruit cocktail S. Virchow Ad2569 Zucchini Seeding 2 weeks. -20°C / 3-2-4-4-2 3.0 - 16 | ¢
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2026 | 139341 ﬂngfgbe‘iges de Lorraine en oreillons | £ o\ | orraine mirabelle plums S. Lexington 2003516 Soy Seeding 2 weeks. -20°C / 24333 | 30 i 16 |
2026 | 139342 | Fruits rouges congelé Frozen red berries S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 3-3-3-1-2 24 - 16 | ¢
2026 | 139343 | Cocktail de fruits du verger congelé | Frozen orchard fruit cocktail S. Havana Ad2728 Sunflower Seeding 2 weeks. -20°C / 4-2-2-4-3 3.0 - 16 | ¢
Poélée a la Parisienne surgelée . .
(haricots verts, pommes de terre Frozen Parisian-style stir-fry (green beans,
2026 | 141620 carottes cham’pFi)gnon de Paris '’ | potatoes, carrots, button mushrooms, S. Lexington 2003516 Soy Seeding 2 weeks. -20°C / 0-2-2-3-0 1.4 + 16 | ¢
lardons fumés) smoked bacon)
r?::]:éz ?;?::n::r:tl;;g?::ﬁcot Frozen Breton-style stir-fry (potatoes, carrots,
2026 | 141621 VZ it brocoli chc;u-fleur ’oignon ail green beans, broccoli, cauliflower, onion, S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 2-1-2-0-4 1.8 - 16 | ¢
pers,il) ’ ’ »777 | garlic, parsley)
Mix ratatouille surgelce (courgettes, Frozen Ratatouille Mix (zucchini, tomatoes
2026 | 141622 | Tomates, aubergines, poivrons . ’ S. Havana Ad2728 Sunflower Seeding 2 weeks. -20°C / 1-1-2-1-0 1.0 - 16 | ¢
rouges, oignons eggplant, red bell peppers, onions)
Julienne de légumes surgelée Frozen Julienne Vegetables (orange carrots
2026 | 141623 | (carottes orange, céleri rave, leri I ¢ * | S. Kasenyi Ad2921 Leek sprouts Seeding 2 weeks. -20°C / 0-0-1-0-2 0.6 - 16 | ¢
carottes jaunes) celeriac, yellow carrots)
2026 | 141624 | Haricots vert extra fins surgelés Frozen Extra-Fine Green Beans S. Virchow Ad2569 Courgette Seeding 2 weeks. -20°C / 2-1-3-1-2 1.8 + 16 | ¢
2026 | 141625 | Oignons émincés surgelés Frozen Sliced Onions S. Lexington 2003516 Soy Seeding 2 weeks. -20°C / 0-2-2-3-0 1.4 - 16 | ¢
2027 | 141626 | Epinards en branches surgelés Frozen Leaf Spinach S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 2-1-2-0-4 1.8 - 16 | ¢
Cocktail de fruits tropicaux surgele Frozen tropical fruit mix (pineapple, mango
2028 | 141627 | (ananas, mangue, papaye, fruit du q fruit ’ | S. Havana Ad2728 Sunflower Seeding 2 weeks. -20°C / 1-1-2-1-0 1.0 - 16 | ¢
dragon) papaya, dragon fruit)
Cocktail d'agrumes surgelé Frozen citrus fruit mix (orange, pink . . e oy )
2029 | 141628 (orange, pamplemousse rose) grapefruit) S. Kasenyi Ad2921 Leek sprouts Seeding 2 weeks. -20°C / 0-0-1-0-2 0.6 16 | ¢
Poélée surgelée pour poisson Frozen stir-fry mix for fish (orange and yellow
2026 | 142972 | (carottes orange et jaunes, tomates, inach. shall S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 1-5-2-2-3 2.6 - 16 | ¢
épinards, échalotes carrots, tomatoes, spinach, shallots)
Légumes surgelés pour wok
(carottes, pousses de haricot Frozen vegetables for stir-fry (carrots, mung
2026 | 142973 | mungo, pois croquants, poivrons, | bean sprouts, snap peas, bell peppers, S. Havana Ad2728 Sunflower Seeding 2 weeks. -20°C / 4-1-0-1-3 1.8 + 16 | ¢
oignons, féves de soja, choux onions, soybeans, white cabbage)
blancs)
2026 | 142974 | Julienne de 3 légumes surgelés | Frozen julienne mix of 3 vegetables (carrots, | ¢ oo i pdog1 Leek sprouts | Seeding 2 weeks. -20°C / 14203 | 14 i 16 | c
(carottes, poireaux, céleri-rave) leeks, celeriac)
2026 | 142975 | Choux-fleurs en fleurettes surgelés | Frozen cauliflower florets S. Lexington 2003516 Soy Seeding 2 weeks. -20°C / 3-1-2-1-0 1.4 + 16 | ¢
2026 | 142976 Eae:::tstepso;su:;ees;;ns et jeunes Frozen baby peas and young carrots S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 1-5-2-2-3 2.6 - 16 | c
Fruits rouges surgelés (groseilles, | Frozen red berries (red currants, black
2026 | 142977 | cassis, myrtilles, framboises, currants, blueberries, raspberries, S. Havana Ad2728 Sunflower Seeding 2 weeks. -20°C / 4-1-0-1-3 1.8 - 16 | ¢
mires) blackberries)
2026 | 142978 | Cocktail d'agrumes surgelés Frozen citrus fruit mix (orange, pink S. Kasenyi Ad2921 Leek sprouts | Seeding 2 weeks. -20°C / 14203 | 14 : 16 | c
(orange, pamplemousse rose) grapefruit)
gn::azlgée(jiiLigsu::cs)tfezurc:gﬁx Frozen stir-fry vegetable mix (baby carrots,
2026 | 144075 eruS:s haricots verts ha;' icots cauliflower, green beans, butter beans, yellow | S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 5-4-5-4-6 4.8 + 16 | c
beurre, carottes jaunes) carrots)
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2026 | 144076 | Epinard en branche surgelé Frozen leaf spinach S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 5-4-5-4-6 4.8 + 16 | c
2026 | 144077 :3:;;2:'8 et jeunes carottes Frozen peas and baby carrots S. Caracas Ad2322 Spices Seeding 2 weeks. -20°C / 5-4-5-4-6 4.8 + 16 | c
2026 | 144078 Julienne qe It?gumes (carotte.s Frozen vegetables (orange carrots, celeriac, S. Kasenyi Ad2921 Leek sprouts Seeding 2 weeks. -20°C / 4-3-1-0-1 1.8 + 16 | ¢
orange, céleri rave, carottes jaunes) | yellow carrots)
?:J:ggﬁ:;:‘:g:g?;?gx; Frozen vegetable mix for couscous (carrot,
2026 | 144079 gele (carotte, zucchini, turnip, celery, chickpeas, tomato, S. Kasenyi Ad2921 Leek sprouts Seeding 2 weeks. -20°C / 4-3-1-0-1 1.8 - 16 | ¢
courgette, navet, céleri branche, onion)
pois chiches, tomate, oignon)
Mélange de Iégumes anciens Frozen heirloom vegetable mix (parsnips
2026 | 144080 |surgelé (panais, potimarrons, . . ’ S. Kasenyi Ad2921 Leek sprouts Seeding 2 weeks. -20°C / 4-3-1-0-1 1.8 - 16 | ¢
: pumpkin, Jerusalem artichokes)
topinambours)
2026 | 138384 | Mini farfalles au thon et tomates ail | pre (2t tuna, tomatoes, garlic, chives) | S. Bredeney 4873 RTE (Chefs | Seeding 48 h 5  3°C / 00301 | 08 - 17
et ciboulette terrine)
2026 | 138385 | Taboulé oriental RTE (tabbouleh) S. Worthingstone Adria3506 thriEnfe‘):hefs Seeding 48 h 5 + 3°C / 01221 | 12 i 17 | a
2026 | 138386 | Piémontaise au jambon RTE (piedmontese salad, ham) S. London AOOP085 E;E)(lmpenal Seeding48h 5+ 3°C / 1-0-3-2-2 1.6 - 17 | a
2026 | 138387 Wrap raclette bacop pommes de RTE (wrap, cheese, bacon, potatoes, onion S Anatum 6140 RTRH (beef Seeding 48 h 5 + 3°C / 1-0-2-3-2 16 n 17 | 3
terre sauce steak oignon steak sauce) Bourguignon)
2026 | 138388 | Tortis au surimi ala ciboulette | RTE (pasta, chives) S. London AOOP05 e |Seeding 48h 5:23°C / 10322 | 16 - 17
Salade de quinoa aux tomates et RTRH (salmon
2026 | 138389 . RTE (quinoa salad, tomatoes, pumpkin seeds) | S. Typhimurium Ad1603 and vegetable Seeding48h5+3°C / 4-2-2-1-1 2.0 + 17 | a
graines de courge cake)
2026 | 138390 | Riz a la provencale thon et persil RTE (rice, tuna, parsley) S. Typhimurium 305 RTRH (paella) Seeding48h5+3°C / 0-1-1-1-1 0.8 + 17 | a
Salade nordique saumon fumé RTE (salad, smoked salmon, raw vegetables RTRH (salmon
2026 | 138391 v . ) ’ | S. Typhimurium Ad1603 and vegetable Seeding48h 5+ 3°C / 4-2-2-1-1 2.0 - 17 | a
crudités sauce citron combava kaffir lime sauce)
cake)
2026 | 138392 ﬁ:l'f‘eie fusilli, speck et fromage | pre (calad, pasta, speck, Italian cheese) S. London A0OP085 E;tg)('mpe”a' Seeding 48 h 5 + 3°C / 10322 | 16 + 17 | a
2026 | 138393 | Coleslaw chou blanc et carottes RTE (white cabbage, carrot) S. Bredeney 4873 tFéIrIiEnfe():hefS Seeding 48 h 5 + 3°C / 0-0-3-0-1 0.8 + 17 | a
RTRH (salmon
2026 | 138394 | Macédoine de légumes RTE (mixed vegetable salad) S. Typhimurium Ad1603 and vegetable Seeding48h 5+ 3°C / 4-2-2-1-1 2.0 + 17 | a
cake)
2026 | 138395 | Sandwich poulet réti crudités RTE (roast chicken sandwich, raw vegetables) | S. Worthingstone Adria3506 tF;IrIiEng))hef's Seeding48h 5+ 3°C / 0-1-2-2-1 1.2 - 17 | a
2026 | 139727 | S2ndWich poulet rof, mayonnaise, 5;’;5“ chicken sandwich with mayonnaise and | g s 6149 Bourguignon Beef | Seeding 48 h 5 + 3°C / 14211 | 18 v |17 ]a
2026 | 139728 | Pasta box beeuf bolognaise Beef bolognese pasta box S. Anatum 6140 Bourguignon Beef | Seeding48 h 5+ 3°C / 1-4-2-1-1 1.8 + 17 | a
2026 | 130807 | AR Viennots sauce kebab | annese sandwich with roast chicken kebzb 1. Lonon A00POBS RTE Seeding 48 h 5 £ 3°C / 15435 | 36 + |17 ]a
2026 | 139808 | Taboulé a I'oriental Oriental tabbouleh S. London AQOP085 RTE Seeding48h5+3°C / 1-5-4-3-5 3.6 - 17 | a
2026 | 139809 | Riz a la provencale, thon et basilic | Provencal rice with tuna and basil S. Worthington Adria3506 RTE Seeding48h5+3°C / 3-5-4-4-4 4.0 + 17 | a
2026 | 139810 | Tortis au surimi, sauce cocktail Surimi tortis with cocktail sauce S. Worthington Adria3506 RTE Seeding48h5+3°C / 3-5-4-4-4 4.0 + 17 | a
2026 | 138396 | Pizza jambon fromage RTRH (ham, cheese pizza) S. Heildelberg 285 ;I;:g()tomato Seeding48h 5 £ 3°C / 2:0-2-2-5 22 g 17 |b
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2026 | 138397 | Pasta box (carbonara) RTRH (pasta, bacon, cheese, cream) S. Anatum 6140 Sgﬁ:u%ﬁf’;) Seeding 48 h 5 + 3°C / 10232 | 16 i 17 | b
2026 | 138398 | Couscous poulet merguez RTRH (couscous, chicken, merguez) S. Bredeney 4873 gr'fnfghefs Seeding 48 h 5 £ 3°C / 00301 | 08 i 17 | b
2026 | 138399 | L@sagne a la bolognaise lentement | prpoyy octa ground beef) S. Heildelberg 285 RTRH (tomato | goeing 48 h 5 + 3°C / 20225 | 22 + 17 | b
gratinées au four stuffing)
2026 | 138400 | Quiche lorraine lardons fumés, | prpy (hacon, cream, cheese) S. Worthingstone Adria3506 RTE (Chefs | seeging 48 h 5 + 3°C / 01221 | 12 i 17 | b
créme fraiche, emmental terrine)
20% | 138401 Paell.a valeqclana poulet réti, RTRH (paella, roast chicken, chorizo, . Heildelberg 285 RTRH (tomato Seeding 48 h 5 + 3°C / 2:0-0-2.5 29 + 17 | b
chorizo, fruits de mer seafood) stuffing)
2026 | 138402 | Riz cantonais RTRH (fried rice) S. Typhimurium 305 RTRH (paella) Seeding48h 5+ 3°C / 0-1-1-1-1 0.8 - 17 | b
2026 | 138403 | Rice Box (kefta de boeuf riz RTRH (rice, beef kefta) S. Anatum 6140 RTRM (beef | goeging 48 h 5+ 3°C / 10232 | 16 + 17 | b
basmati) Bourguignon)
2026 | 139729 :_:r:r?ensta'se jambon aux tomates Piedmontese ham with fresh tomatoes S. London Ad1874 Pork meat Seeding48h 5+ 3°C / 1-2-4-4-4 3.0 & 17 | b
2026 | 139730 | Sauté de porc aux pruneaux d'Agen | Sautéed pork with Agen prunes S. London Ad1874 Pork meat Seeding48h 5+ 3°C / 1-2-4-4-4 3.0 + 17 | b
2026 | 139731 | Pavé de saumon Salmon steak S. Derby F81 Mussels Seeding48h 5+ 3°C / 3-3-7-6-1 4.0 + 17 | b
2026 | 139732 Paell_a Valer.mana poulet réti, Paella Valenciana with roast chicken, chorizo, S. Derby F81 Mussels Seeding 48 h 5 + 3°C / 3.3.7-6-1 40 + 17 | b
chorizo, fruits de mer and seafood
2026 | 139811 | Nems au porc sauce nuoc mam Pork spring rolls with nuoc mam sauce S. Infantis 12 g&gﬁgf'te Seeding48h5+3°C / 3-0-1-0-2 1.2 i 17 | b
2026 | 139812 | Beeuf bourguignon Beef bourguignon S. Infantis 12 gggﬁ;s'te Seeding 48 h 5 + 3°C / 3-0-1-0-2 12 + 17 | b
2026 | 139813 E:;’:ei:;reon albacore a la Provencal-style yellowfin tuna steak S. Derby Ad1093 Frozen fish Seeding48h 5+ 3°C / 1-5-1-3-6 3.2 + 17 | b
2026 | 139814 | Hachis parmentier végétarien Vegetarian shepherd's pie S. Enteritidis 2003LSAL06400 Cooked carrots | Seeding48h 5+ 3°C / 1-1-4-4-2 2.4 + 17 | b
2026 | 139815 | Cheese burger Cheese burger S. Typhimurium Ad1334 RTRH Seeding48h5+3°C / 1-0-2-2-4 1.8 i 17 | b
2026 | 138590 |Hachis parmentier congelé Frozen shepherd's pie S. Infantis 12 gggﬁgf'te Seeding 2 weeks. -20°C / 3-4-3-2-3 3.0 + 17 | ¢
2026 | 138591 | Moussaka congelé Frozen moussaka S. Typhimurium 4874 (p)r%rglrj)gtsne Seeding 2 weeks. -20°C / 3-2-5-3-2 3.0 + 17 | ¢
2026 | 138592 | Colin et stjaques pomme de terre | Frozen hake and scallops with parsley S. Derby Ad1093 Frozen fish Seeding 2 weeks. -20°C / 31405 | 20 + 17 | ¢
en persillade congelé potatoes
Poélée de torsades au poulet et . . - Composite . R
2026 | 138593 champignons de Paris congelé Frozen chicken and mushroom stir-fry S. Typhimurium 4874 oroduct Seeding 2 weeks. -20°C / 3-2-5-3-2 3.0 + 17 | ¢
2026 | 138594 'c'zrs];g:‘: veégetal chevre et epinard :;’::;:a"“t cheese and spinach vegetable | g £ teifigis 2003L5AL06400 | Cooked carrots | Seeding 2 weeks. -20°C / 12230 | 16 AR
2026 | 138595 | Bibimbap au beeuf congelé Frozen beef bibimbap S. Derby Ad1093 Frozen fish Seeding 2 weeks. -20°C / 3-1-1-0-5 2.0 - 17 | ¢
2026 | 138596 | Poulet a indienne congelé Frozen Indian-style chicken S. Kentucky 2011520 gggﬁgts'te Seeding 2 weeks. -20°C / 24322 | 26 . 17 | ¢
2026 | 138597 | Couscous royal congelé Frozen royal couscous S. Typhimurium Ad1334 RTRH Seeding 2 weeks. -20°C / 0-4-3-1-1 1.8 + 17 | ¢
2026 | 138598 | Pizza royale congelé Frozen royal pizza S. Typhimurium Ad1334 RTRH Seeding 2 weeks. -20°C / 0-4-3-11 1.8 + 17 | ¢
2026 | 138599 | Quiche Lorraine congelé Frozen quiche Lorraine S. Kentucky 2011520 S%?Egtsne Seeding 2 weeks. -20°C / 2-4-3-2-2 2.6 + 17 | ¢
2026 | 138600 | Gratin de fruits de mer congelé Frozen seafood gratin S. Enteritidis 2003LSAL06400 Cooked carrots | Seeding 2 weeks. -20°C / 1-2-2-3-0 1.6 + 17 | ¢
2026 | 138529 gﬂ;ﬁ :r“f fermier, poule elevées en || oo free-range eggs S. Typhimurium 2014LSAL04593 | Eggshell Seeding 48 h 5 + 3°C / 85351 | 44 + 18 | a
2026 | 138539 | CEufs de caille Quail eggs S. Typhimurium 2014LSAL04593 | Eggshell Seeding48h 5+ 3°C / 8-5-3-5-1 4.4 + 18 | a
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2026 | 140271 | CEufs frais poules élevées au sol Egg S. Livingstone E1 Withe egg powder | Seeding 48 h 5 £ 3°C / 0-3-0-2-3 1.6 - 18 | a
2026 | 140272 | CEufs breton plein air bio Egg S. Typhimurium 13 z:;teu”ze" 19uid | Seeding 48 h 5 £ 3°C / 11133 | 18 - |18 a
2026 | 140273 | CEufs frais de poules élevées au sol | Egg S. Havana Ad1728 Raw liquid egg Seeding 48 h 5+ 3°C / 1-3-1-2-4 2.2 - 18 | a
2026 | 140274 | CEufs plein air Egg S. Havana Ad1728 Raw liquid egg Seeding48h 5+ 3°C / 1-3-1-2-4 2.2 + 18 | a
2026 | 141008 | CEufs de caille Quail eggs S. Typhimurium 776 oo r2ed I | seading 48 h 5 £ 3°C / 00121 | 08 v |18 |a
2026 | 141009 | CEufs frais plein air Fresh free-range eggs S. Livingstone E1 Withe egg powder | Seeding 48 h 5 + 3°C / 0-2-1-2-1 1.2 + 18 | a
2026 | 141010 | CEufs de poules élevées en plein air | Eggs from free-range hens S. Livingstone E1 Withe egg powder | Seeding 48 h 5+ 3°C / 0-2-1-2-1 1.2 + 18 | a
2026 | 141011 | CEufs bio plein air Organic free-range eggs S. Typhimurium 13 zggte”zed lquid | Seeding 48 h 5 + 3°C / 02016 | 18 + 18 | a
2026 | 141013 SIE:if: ;'i?'s de poules elevées en Fresh eggs from free-range hens S. Typhimurium 776 zggterlzed liquid Seeding48h 5+ 3°C / 0-0-1-2-1 0.8 - 18 | a
2026 | 141014 | CEufs frais Fresh eggs S. Typhimurium 776 zgste”zed lquid | Soeding 48 h 5 + 3°C / 00121 | 08 + 18 | a
2038 | 141913 S:if: ;:f's de poules €levees en | £ aqgs from free-range chickens S. Mbandaka Ad914 Mayonnaise Seeding 48 h 5 + 3°C / 20010 | 06 i 18 | a
2039 | 141914 gIE:if: :ilro frais de poules elevées en Fresh organic eggs from free-range chickens | S. Typhimurium JES411 Liquid egg Seeding48h 5+ 3°C / 3-1-1-2-3 2.0 - 18 | a
2026 | 143306 ﬁ:if: Dlo frals de poules elevees &N | gresh organic eggs $. Mbandaka 81 Liquid egg Seeding 48 h 5 + 3°C / 03320 | 16 - |18 ]a
2026 | 143307 | CEuf frais de poules élevées au sol | Fresh eggs S. Mbandaka 81 Liquid egg Seeding48h 5+ 3°C / 0-3-3-2-0 1.6 - 18 | a
2026 | 143308 | CEufs fermiers de poules Farm-fresh egg S. Typhimurium 472 Egg yolk Seeding48h 5+ 3°C / 2-1-2-3-0 1.6 + 18 | a
2026 | 138542 | CEufs pochés cuit sous vide Vacuum-cooked poached eggs S. Mbandaka 81 Liquid egg Seeding48h 5+ 3°C / 6-3-4-3-3 3.8 + 18 | b
2026 | 139062 | Soule de jaune d'eeufliquide Pasteurized liquid egg yolk S. Typhimurium 13 Pasterized liquid | g ying HT 6. 56°C 09 24554 | 40 + 18 | b
pasteurisé egg
. - . I Pasterized liquid . " cpo
2026 | 139063 | Coule ceuf entier pasteurisé Pasteurized whole egg S. Typhimurium 13 89 Spiking HT 6'. 56°C 0.9 2-4-5-5-4 4.0 + 18 | b
2026 | 140275 | CEufs durs écalés Egg S. Typhimurium 206 Liquid egg Seeding48h 5+ 3°C / 1-0-3-5-3 2.4 - 18 | b
2026 | 140276 | CEufs pochés cuits sous vide Egg S. Enteritidis 465 Liquid egg Seeding48h 5+ 3°C / 1-3-2-0-6 2.4 + 18 | b
2026 | 140721 g:;fu“r'iesz'a"c d'eeuf liquide Pasteurised liquid egg white S. Typhimurium 13 zgaste”zed liquid | soiking HT 6. 56°C / 24364 | 26 + 18 | b
2026 | 140721 | Coule de blanc d'eeut liquide Pasteurised liquid egg white S. Typhimurium 13 Pasterized lQUId | Spiking HT 6. 56°C / 21361 | 26 + |18 |0
pasteurisé €gg
2026 | 140722 g:s“t':u‘:iesf“"e d'eeuf liquide Pasteurised liquid egg yolk S. Havana Ad1728 Rawliquidegg | Spiking HT 6. 56°C / 33331 | 26 + 18 | b
2026 | 141005 | CEufs de caille cuits et écalés Cooked and shelled quail eggs S. Typhimurium 13 g r2ed M0 seeding 4gh 5.2 3°C / 02016 | 18 + 18 |b
2026 | 141006 | Blanc d'ceuf en neige Whipped egg whites S. Havana Ad1728 Raw liquid egg Seeding48h 5+ 3°C / 3-1-1-2-1 1.6 - 18 | b
2026 | 141007 | Eufs brouillés frais Fresh scrambled eggs . Enteritidis 657 Egste”zed lquid | seeding 48 h 5 + 3°C / 131:0:0 | 1.0 s 18 | b
2040 | 141915 | CEufs brouillés Scrambled eggs S. Mbandaka Ad914 Mayonnaise Seeding48h 5+ 3°C / 2-0-0-1-0 0.6 - 18 | b
2041 | 141916 | CEufs de caille cuits écalés Boiled quail eggs, shelled S. Typhimurium JES411 Liquid egg Seeding48h 5+ 3°C / 3-1-1-2-3 2.0 + 18 | b
2026 | 143309 | CEufs durs écalés Hard-boiled eggs, peeled S. Mbandaka 81 Liquid egg Seeding48h5+3°C / 0-3-3-2-0 1.6 + 18 | b
2026 | 143310 | CEufs brouillés Scrambled eggs S. Typhimurium 472 Egg yolk Seeding 48 h 5+ 3°C / 2-1-2-3-0 1.6 + 18 | b
. . . . . Seeding lyophilised strain 2

2026 | 139663 | Poudre de blanc ceuf bio Organic egg white powder S. Livingstone E1 Egg white powder weeks at ambient temperature / / 0.8 + 18 | ¢
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2026 | 139663 | Poudre de blanc ceuf bio Organic egg white powder S. Livingstone E1 Egq white powder | 566ding lyophilised strain 2 / / 08 + 18 | ¢
weeks at ambient temperature
2026 | 139664 | Blanc d'ceufen poudre - albumine | g0 ishe nowder S. Enteritidis 10 Egg white powder | 56¢ding lyophiised strain 2 / / 18 + 18 | ¢
d'ceuf weeks at ambient temperature
2026 | 139664 | Blanc d'ceufen poudre -albumine | g o e bowder . Enteritiis 10 Egg white powder | 5¢6ding lyophilised strain 2 / / 18 + 18 | ¢
d'ceuf weeks at ambient temperature
' : — Seeding lyophilised strain 2
2026 | 139665 | Poudre de blanc d'ceuf Egg withe powder S. Typhimurium Ad3455 Egg yolk powder weeks at ambient temperature / / 0.3 - 18 | ¢
' : - Seeding lyophilised strain 2
2026 | 139665 | Poudre de blanc d'ceuf Egg withe powder S. Typhimurium Ad3455 Egg yolk powder weeks at ambient temperature / / 0.3 - 18 | ¢
2026 | 139666 |Blanc d'ceuf déshydraté Egg withe powder S. Havana Ad1728 Raw liquid egge Seeding Iyopmllsed strain 2 / / 1.1 + 18 | ¢
weeks at ambient temperature
2026 | 139666 | Blanc d'ceuf déshydraté Egg withe powder S. Havana Ad1728 Raw liquidegge | 2°ding lyophilised strain 2 / / 141 + 18 | ¢
weeks at ambient temperature
' . , Seeding lyophilised strain 2
2026 | 139668 | Jaune d'ceuf en poudre Egg yolk powder S. Enteritidis 10 Egg white powder weeks at ambient temperature / / 1.8 + 18 | ¢
' . . Seeding lyophilised strain 2
2026 | 139668 |Jaune d'ceuf en poudre Egg yolk powder S. Enteritidis 10 Egg white powder weeks at ambient temperature / / 1.8 + 18 | ¢
\ I Seeding lyophilised strain 2
2026 | 139669 | Jaune d'ceuf en poudre Egg yolk powder S. Typhimurium Ad3455 Egg yolk powder weeks at ambient temperature / / 0.3 + 18 | ¢
\ I Seeding lyophilised strain 2
2026 | 139669 | Jaune d'ceuf en poudre Egg yolk powder S. Typhimurium Ad3455 Egg yolk powder weeks at ambient temperature / / 0.3 + 18 | ¢
2026 | 139670 |Poudre d'ceuf entier Egg powder S. Havana Ad1728 Raw liquid egge Seeding Iyopmllsed strain 2 / / 1.1 + 18 | ¢
weeks at ambient temperature
2026 | 139670 |Poudre d'ceuf entier Egg powder S. Havana Ad1728 Raw liquidegge | Scoding lyophiised strain 2 / / 1.1 ¥ 18 | ¢
weeks at ambient temperature
2026 | 139671 (EL.'f.ent'er en poudre pour |2 Egg powder S. Livingstone E1 Egg white powder Seeding Iyophlllsed strain 2 / / 0.8 + 18 | ¢
cuisine weeks at ambient temperature
2026 | 139671 (EL.'f.ent'er en poudre pour |2 Egg powder S. Livingstone E1 Egg white powder Seeding Iyophlllsed strain 2 / / 0.8 + 18 | ¢
cuisine weeks at ambient temperature
. . , Seeding lyophilised strain 2
2026 | 139672 | CEuf entier en poudre Egg powder S. Enteritidis 10 Egg white powder weeks at ambient temperature / / 1.8 + 18 | ¢
2026 | 139672 | CEuf entier en poudre Egg powder S. Enteritidis 10 Egg white powder Seeding Iyophlllsed strain 2 / / 1.8 + 18 | ¢
weeks at ambient temperature
N Seeding lyophilised strain 2
2026 | 139673 | CEuf en poudre Egg powder S. Typhimurium Ad3455 Egg yolk powder weeks at ambient temperature / / 0.3 + 18 | ¢
I Seeding lyophilised strain 2
2026 | 139673 | CEuf en poudre Egg powder S. Typhimurium Ad3455 Egg yolk powder weeks at ambient temperature / / 0.3 + 18 | ¢
. o Seeding lyophilised strain 2
2026 | 139674 | CEufs entier poudre Egg powder S. Havana Ad1728 Raw liquid egg weeks at ambient temperature / / 1.1 + 18 | ¢
2026 | 139674 | (Eufs entier poudre Egg powder S. Havana Ad1728 Rawliquidegg | 52°ding lyophiised strain 2 / / 14 + 18 | ¢
weeks at ambient temperature
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Appendix 6 — Sensitivity study: raw data

Result 1 - General (1): Standard protocol - Easy protocol 110
Result 2 -Specific (1): Standard protocol - Easy protocol 138
Result 3 - Specific (4): Easy Il protocol 142
Result 4 - Specific (5): Easy Il protocol 145
Result 5 - Specific (3): Easy | protocol 148
Result 6 - Specific (2): Easy | protocol 151
Result 7 - Specific (6): Easy I protocol with and without FDRS 160
Result 8 - General (2): Easy | protocol with and without FDRS 168
Result 9 - Specific (7): Easy | protocol with and without FDRS 199
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Result 1 - General (1): Standard protocol - Easy protocol

2007: APF Classic - 2020: APF Fast

READY TO EAT AND READY TO REHEAT PRODUCTS (25 g)

BIO-RAD

General (1)
Alternative method: iQ-Check Salmonella Il
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= = —— — >
% @ Product (French Product PCR Result Confirmation PCR Result —_— Confirmation Agree 08,’ §
k] £ | name) esu : esu irect streaking L2
e 3 RVS MKTTn RAPID'Salmonella . RAPID'Salmonella ment | §
° = = | RVS/ 1180 coﬁlflir- € Agree = Rli\I/D?I?) ISO coﬁltl"lr- g
Hektoen Hektoen ? = w8 > _ | @ | RSAL/ | 6579 w® | ment = | 58 < | _| B g =
XLD (RSAL XLD RSAL | £ ctcl | CtPaM | 3 | &5 £ 1T 2 Latex | - ”t‘at‘t”y & cel [ ctFaM | 3 | 85| 2 || £ SLa’f’O/ 6579-1 ":a“t’ry 2 1180
2020) 2020) E & =8 S = ests € | ~g | 3 I atex ests | ic
[N (VN
2007 | 1407 | Cervelas RTE salad ; ; - ; - | 3774 | NA ; - - - NA | 3802 NA | - - - -] NA |1 a
vinaigrette
2007 | 1413 | S3de | prE galag . . . . - 3759 | NA |- - |- Na |are0 | NA |- . - L. Na |1
strashourgeoise
2007 | 1306 ?ﬂgﬁftﬁf;"e Pastry . . . . - 3me | NA |- . - |- NA | 3697 | NA | - . - -l N 1]
2007 | 1307 | Tranche fraisier | Pastry - - - - 35,06 N/A - - - - NA 36,90 N/A - - - - NA 1] a
2007 | 1309 ?ﬂgﬁftﬁf;"e Pastry + + + + + | 369 | 2042 | + + + |+ | PA | 3779 | 3599 | + + + |+ PA | 1]a
2007 | 1310 | Millefeuille Pastry - X + (gglrjc;l:ja”r):ter + (ﬁiﬂ?ﬂ?ﬁter - | 3641 N/A - - - - | NA | 3738 | NA - - - -/ NA |1 ]a
2007 | 1311 | Savarin chantilly | Pastry - - - - - | 355 | NA - - - -1 NA 3702 NA | - ; - [ -] NA 1] a
2007 | 318 | Choualacréeme | Pastry +p +p +p +p + N/A 16,20 + + + + PA N/A 20,74 + + + + PA 1] a
2007 | 716 | Tiramisu Pastry ; ; - ; - | 3757 | NA - : - -7 NA | 338 | NA | - . - -1 N [1]a
2007 | 457 | Millefeuille Pastry M M M M + | NA | 2020 | + * + |+ | PA | 3794 | 27139 | + + + |+ PA | 1]a
2007 | 458 | Eclair café Pastry M M M M + | NA | 2414 | + + + |+ | PA | 3772 | 2830 | + + + |+ PA |1 ]a
2007 | 551 | Eclair vanille Pastry - -st -st -st - 34,32 N/A - - - - NA 36,73 39,39 + - - - | PDrp@ay | 1 | a
2007 552 | Eclair vanille Pastry -st -st -st -st 34,95 N/A - - NA 37,02 N/A - - - - NA 1] a
Gateau au N/A/ N/A/ -
2007 | T30 | pend Pastry M M M M | sor | 2o | I + + |+ | PA | 3334 | 2729 | + + + |+ PA | 1]a
Salade d *
2007 | 1330 : ;bgs € RTE salad - - (Escherichia - - | 3574 | NA - - - - NA | 3747 | NA | - - - - N |1 a
9 fergusonii)
ST NNy
2007 | 1334 | Riz au crabe RTE salad + + - + + | 3491 | 3544 |+ + + |+ | PA | 3703 S+ + + + | - | NDmay | 1 | a
sy | AA202
N
2007 | 1408 | Salade RTE salad . . : ¥(Hafia | o 0 NA |- . - NA | 3E2 | NA | - - Sl N 1] a
berlinoise alvei)
Salade
2007 | 1409 | piémontaise au | RTE salad - - - - - | 3759 | NA - - - |- NA | 3807 NA | - - - -l N 1 a
jambon
Salade de + (Citrobacter
2007 | 1410 | lentilles lardons | RTE salad - - - feoni) | T | 788 | NA - - - |- NA | 3704 NA | - - - -l N 1 a
a l'auvergnate
2007 | 1411 lzzfe‘:'e au RTE salad + + + + + | 4427 | 2567 | + + + |+ | PA | 3785 | 3442 | + + + + |+ PA | 1]a
Salade
2007 | 574 | >34 RTE salad - - - - - | 368 | NA - - - - NA | 3647 | NA | - - - -l N 1 a
piémontaise
Salade
2007 | 575 | 0 e ate RTE salad st st st st - | 3624 | 3804 | + - - - | - | PDe@y 3628 | NA | - - - - N 1 a
2007 576 | Salade Bretonne | RTE salad - - - - - 36,11 N/A - - - - NA 36,40 N/A - - - - NA 1] a
2007 | 577 | Taboulé au poulet | RTE salad - - st st - | 3667 | NA - - - -1 NA | 3817 NA | - - - -] N [1]a
2020 | 629 mf‘de derizau | poji salad +p M +m M + | 3140 | 2515 |+ | (1) P 0+ |+ PA | 3205 2852 | + | +(1) | + |+ | + + + + |+ PA |1]a
2020 | 630 | Saadederiz po g : : st st - oas |- . . S YT ) I A : : : - NA 1]
provencale
2020 | 631 | Eclair chocolat | Pastry +M +M +p +M + 31,62 29,11 + +1/2 + + |+ + + + + PA 32,41 32,41 + +1/2 + + + + + + + PA 1] a
2020 | 632 | Tarte flan Pastry +p +p +p +p + 34,35 16,59 + +m + + |+ + + + + PA 32,98 21,20 + +m + + + + + + + PA 1] a
2007 | 1404 | Tomate farcie | RTRH meat - - - - - | 3533 | NA - - NA | 3770 | NA | - -1 NA [1]Db
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2007: APF Classic - 2020: APF Fast

READY TO EAT AND READY TO REHEAT PRODUCTS (25 g)

BIO-RAD

General (1)
Alternative method: iQ-Check Salmonella Il
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
) = " . " - =
c @ | Product (French Confirmation Confirmation S|
® S Product - : Agree | | &
s £ | name) PCR Result \ PCR Result Direct streaking = | =
2 3 RVS MKTTn RAPID'Salmonella = RAPID'Salmonella _ ment | §
e _ | rvsl liso | AT B agree _ | R Al S
XLD (RSAL XLD (RSAL = CtCl | CtFAM 2 88 £ & | = | Latex -1 ic CtCl | CtFAM | 8 | &85 | = | & | = i £ | QIS0
2020) 2020) :Lés & =8 3 L%s tests € ~Fg| 3 ._.E: Latex tests | ic
Riz poulet Ready to
2020 | 549 pou reheat poultry +p +p +p +p + 36,11 21,86 +p + + |+ + + + + PA 36,50 18,88 +p + + + + + + + PA 110D
champignons dish
Macaroni sauce | Ready to
2020 | 550 | tomate et reheat pasta st st st st - 32,98 - - st - - - - - NA 33,01 - - st - - - - - NA 110D
boulettes dish
Parmentier colin Ready to
2020 | 551 ) reheat fish +p +p +p +p + - 15,03 + +p + + |+ + + + + PA 35,16 17,85 + +p + + + + + + + PA 110D
d'Alaska dish
Ready to
2020 | 552 | SassoletedeSt | pneat scallop st st st st - | 3 | - . st e e S (T A B BN : : : -l N 1D
lacques dish
Filet de poulet Ready to
2020 | 553 reheat poultry +M +p +p +p + 38,76 15,85 + +p + + |+ + + + + PA 33,74 18,89 + +p + + + + + + + PA 110D
pommes de terre dish
2020 554 | Quiche Lorraine | RTRH quiche st st st st - 33,22 - - st - - - - - NA 32,81 - - st - - - - - NA 11b
2020 | 555 | arteaux RTRH leeks + + + + + | 316 | 1819 | + + ol e e e e e PA | 3316 | 2040 | + | 4p | 4 |+ | + + + |+ PA 1D
poireaux pie
36,64/ | 3822/ (E(\s/)é / 33,70/ | 3667/ | | o R\S/)é /
2020 | 556 | Pizza 3 fromages | Pizza st st st st - 37421 | 38,12/ | +/+/+ st - - - - | PDrp@ary | 34,06/ | 33,40/ st - - - ( - | PDrpay | 1 | b
3707 | 3766 MKTTH/ 3410 | 3460 | MKTTH/
’ ’ MSRV) ’ ’ MSRV)
2020 | 557 f:rznaa‘ga;““" Pizza P P P 0 + | 3863 | 3561 | + 0 fol ] + 4| PA | 3247 | 310 | + | 4p |+ |+ | # + + + |+| PA |1 0D
Filet de saumon | Ready to
2020 | 754 | avec purée reheat fish +p +p +p +p + - 15,04 + +p + + |+ + + + + PA - 17,78 + +p + + + + + + + PA 11b
brocoli dish
Gratin d'endives Ready to
2020 | 755 au iambon reheat chicory +p +p +p +p + - 16,32 + +p + + |+ + + + + PA - 17,66 + +p + + + + + + + PA 110D
) and ham dish
Nouilles sautées
2020 | 756 | poulet, lsgumes, | Ready fo eat +p +p +p +p + | 3389 | 1681 + +p + P + + |+ | PA - 21090 | + | 4p |+ |+ o+ + + + |+ PA |1 Db
pasta dish
crevettes
Hachis Ready to eat
2020 | 757 . potatoes and +p +p +p +p + - 15,38 + +p + + |+ + + + + PA - 17,43 + +p + + + + + + + PA 11b
parmentier meat dish
2020 | 758 | Lasagnes E::tday;i‘;ﬁa‘ +p +p +p +p s a2 | 70T | o+ | 4 T L T T - S O BT - H S E-S [ R + + + |+ PA 10D
E§calo_p € Ready to eat
2020 | 759 | milanaise ta dish +p +p +p +p + 35,05 16,89 + +p + + |+ + + + + PA - 19,78 + +p + + + + + + + PA 110D
spaghetti pasta dis
2020 | 1051 | sotoaupoUlel | grpy meg st st st st S - e TN 7R T A R B . . . TR
et cépes
Couscous poulet
2020 | 1052 merguez RTRH meal st st st st - 33,08 - - st - - - - - NA 33,53 - - st - - - - - NA 11b
2020 | 1053 | Poulettandooriet | prpyy ey st st st st - oms |- . st S e S X N A E B . . . -l NA 1D
semoule
2020 | 1054 Igmate farcie et | RTRH meal st st st st - | 3366 - - st - - - - - NA | 31| - - | st - - - -] Na 1D
2020 | 1055 | DlAnavetiede oy g st st st st - | 3321 . . st - - . - - NA | 3329 - - st - - - - |- Na [ 1D
veau et riz blanc
2020 | 1385 | Moussaka RTRH meal st st st st - 34,61 - - st - - - - - NA 34,13 - - st - - - - - NA 11b
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2007: APF Classic - 2020: APF Fast

READY TO EAT AND READY TO REHEAT PRODUCTS (25 g)

BIO-RAD

General (1)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
1ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
< =z " . " " >
c @ | Product (French Confirmation Confirmation S|
® S Product - : Agree | | &
s £ | name) PCR Result \ PCR Result Direct streaking = | =
2 3 RVS MKTTn RAPID'Salmonella = RAPID'Salmonella _ ment | §
e rvst | 1so | A B agree RVS/ Al S
= _ = confir- | = _ = RAPID ISO confir- | @
Hektoen Hektoen 2 = 58 % _ | 3| RSAL | 6579 matory | £ ment = | §8 5 | - | 3 Salmo/ | 65791 | matory | =
= D = S - o = - = D = S - o =
XLD (ggﬁ XLD (EOSZA(;I; 5 CtCl | CtFAM | B EE S %s Latex | - | ANV | & CtCl | CtFAM | g SE 5 % 5| laex e | £ | 1010
[ [N ('
Poulet créme
2020 | 1386 | champignons RTRH meal st st st st - 34,27 - st - - - - - NA 33,76 - st - - - - - NA 11b
farfalles
2020 | 1387 | Pouletriz Basmati | RTRH meal st st st st - 32,82 - - - - - - - - NA 34,50 - - - - - - - - NA 11b
2020 | 1388 | Foissona RTRH meal st st st st - | 3414 ; ; st - - - - |- NA | 3399 - - st - - - - - N 1D
I'andalouse
2007 | 1328 | Saumon fumé ::I‘;';‘:‘d + + + + + | 352 | 2860 | + + + |+ | PA | 3757 | 3038 | + + + |+ PA |1 ¢
2007 | 1329 | FiletdeHareng | Smoked . . : . - oms | oNA |- : - |- NA | 3648 | NA | - : N TR
fumé herring fillet
2007 | 1331 | Filet de Haddock | Smoked + + + + + | 4176 | 2042 | + 0+ |+ PA | 4260 | 2406 | + + + 1+ PA | 1]c
fumé haddock fillet
2007 | 311 | Saumon fumé ::I‘;';‘:‘d +p +p +p +p £ ONA | 1852 | + + + |+ | PA | NA | 2209 | + + + |+ PA |1 ¢
37,06/ | 4872
2007 | 616 | Saumon fumé f:l‘rg';id st st st st - | 368 | NA ; - - - NA | 3441/ | 3763 "f" - - - | - |PDmay 1| c
3355 | 37,96
2020 | 558 | Lardonsfumés | Smoked . st : st - | e . . . S : |- NA 3210 | - N . . . TR
de saumon salmon piece
2020 | 559 | Truite fumée Smoked trout +p +p +p +p + 35,60 19,59 + +p + + |+ + + + + PA 32,28 | 20,08 + +p + + + + + + + PA 1] ¢
2020 | 560 |Hareng fumé ﬁm".ked . st : . .| 25 . . . S : |- NA | 3230 | - N : : : N TR
erring
2020 | 561 | Saumon fumé ::I‘;';‘:‘d M +p +p +p + | 3229 | 2804 | + M + O T + + |+ | PA | 3264 | 3330 | + | M | o+ |+ | + + + + |+ PA |1 ¢
2020 | 562 | Anchois marinés | Marinated st st st st .| a4 . . st S : oo N | 397 | - S : : : N TR
anchovies
2020 | 563 | Rollmops Marinated roll st st st st - | 3373 - - st - - - - - NA | 3241 - - st - - - - -] NA 1
marines mops
2020 | 760 | Maquereaux | Smoked +p +p +p 4 + | 3364 | 1788 |+ | 4p T T T o N O ¥ O N T S IR PR + + £ |+ PA 1]
fumés au poivre | mackerel
2020 | 761 | Harengs fumés ﬁz‘r’l';:’i +p +p +p +p + | 3495 | 1670 | + | +M o le e e e |+ 4| PA | 3583 1923 | + | 4M |+ |+ | + ¥ ¥ + 1+ PA | 1]c
2020 | 762 m‘::es de thon :}'::d smoked +p +p +p +p + | 3712 | 1381 + +p + P + + |+ | PA 3380 | 2151 |+ | 4p | o+ |+ | + + + + |+ PA |1 ¢
Bouchées de Smoked
2020 | 763 | 0 S oaimon +p +p +p P + | 3248 | 1904 | + +p + O T + + |+ | PA | 3379 | 2146 | + | 4p | + |+ | + + + + |+ PA |1 ¢
2020 | 764 | Saumon fumé 2:;:1';‘:“’ M +p +p +p + | 3265 | 1942 | + | +M o le e e e e e PA | 3204 2749 |+ | aM |+ |+ | 4 ¥ ¥ + 1+ PA | 1]c
2020 | 765 | Truite fumée Smoked trout +p +p +p +p + 33,13 36,80 + +p + + |+ + + + + PA 33,25 21,96 + +p + + + + + + + PA 1] ¢
2020 | 1056 | Saumon fumé f:l‘n‘:';f]d . st . st - | 3350 . . st R . - - NA | 3245 | - S st - - - TR
2020 | 1057 | Filets de harengs | Smoked herring st st - st - | 3283 - - - - - - - |- NA | 3352 - - - - - - - -] NA 1]
fumés fillet
2020 | 1058 | Truite fumée Smoked trout st st st st - 33,52 - - st - - - - - NA 33,40 - - st - - - - - NA 1] ¢
2020 | 1389 | Anchois & ['ail Marinated st st st st - 332 - - st - - - - - NA | 3403 - - st - - - - - NA [ 1]c
anchovies
Tartare de Smoked
2020 | 1300 | SEEEC | caon - - - - - | 3349 - - - - - - - |- NA | 3207 - - - - - - -l N e
, Smoked
2020 | 1391 | Saumon fumé salmon st st st st - 32,98 - - st - - - - - NA 33,29 - - st - - - - - NA 11]c¢
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BIO-RAD

MEAT PRODUCTS (25 g)
2007: APF Classic - 2020: APF Fast
General (1)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
“ ISO 6579 or ISO 6579-1¢
2 | BPW for 16 h at 37°C BPW for 20 h at 37°C -
[+
E %;L E;c;::)ct (French Product Confirmation Confirmation Agree ;:;’ é—.
s} ; : ©
e | 3 RVS MKTTn PCR Resut RAPID'Salmonella = PCR Result RI/?\Ilnggt' ;",eak'“?, ment |
8 Al B aimonera RVS/ Al B
= = | RYSI 18O | confir. | | Adree = | RAPD' | ISO | confi- | 3
Hektoen Hektoen 2 = w8 ¢ » | RSAL/ | 6579 < | ment = | &8 > > =
o > S 2 3 Tl o matory | £ > S 2 3 || @ Salmo/ | 6579-1 | matory | ®
XLD (RSAL XLD RSAL | = ctcl | CtFAM | 3 | &5 £ | F| o taex | 4 oY E cel | ctfam | 2 a5 | & % 2| 0 oste | = | 1010
2020) 2020) = & 8 - £ © | F38 |~ £ w
Morceaux de . .
2007 | 389 poule avec peau Poultry meat + + +ni +ni + 36,60 36,43 + + + + PA 38,31 37,54 + + + + PA 2| a
2007 | 392 | Morceaude ooy meat + i + + + 73| a4 | o+ + |+ | +| PA | 4076 | 3385 | + + + [+ PA |2 a
poule avec peau
2007 | 393 | Viande blanche Poultry meat + + + - i 38,01 25,91 + + + + PA 39,45 32,61 + + + + PA 2 | a
2007 | 755 | Viande blanche | Poultry meat ¥ ¥ ¥ ¥ + | 3828 | 2659 | + ¥ + |+ | PA | 3535 | 3082 | + ¥ + |+ PA |2 a
Morceau de poule
2007 | 759 | joc eny Poultry meat + + + + + | 3780 | 2672 | + + + |+ PA | 3525 | 2020 | + + + |+ PA |2 a
2007 | 760 | Cuisse de poule | Poultry meat ¥ ¥ - ¥ + | 3699 | 3093 | + ¥ + |+ | PA | 3530 | 3413 | + ¥ + |+ PA |2 a
2007 | 1187 g"o‘zrfeea”x de Poultry meat + + + + + | 3604 | 3105 | + + + |+ | PA | 3894 | 3727 | + + + |+ PA |2]a
2007 | 1188 | Viande blanche | Poultry meat . . +(Citrobacter | +(Citrobacter | = g574 | Np | - e Na e | oA |- : -l N 2] a
freundii) freundii)
2007 | 1320 | Viande blanche | Poultry meat ¥ ¥ ¥ ¥ + | 3740 | 2555 | + ¥ + |+ | PA | 3909 | 2982 | + ¥ + |+ PA |2 a
2007 | 137 | Morceaude ooy meat + + + + + | 3532 | 3248 | + + |+ |+ | PA | 3736 | 4380 | + + + |+ PA |2 a
poule avec peau
2007 | 1416 | MOrCeAUXde oo et . . . * (Cltrobacter | = 3530 | NA |- S I 7 O V7 . - l- N |2
poule avec peau freundii)
Morceaux de +m(Citrobact | +M(Citrobact
2007 | 107 | e avec peay | POUIY meat - - orvoungee) | eryoungue) | T | 5786 | NA - - - - NA | 3842 | NA | - - - -] NaA |2]a
M d MM um(Citrobact |, M
2007 | 108 O‘Lﬁe:\‘jgc eeau Poultry meat ; (Citrobacter e’:‘(ohf aaec) (Citrobacter | - | 3846 | NIA ; - - - NA | 3882 | NA | - - - -l N 2] a
P P youngae) young youngae)
2007 | 111 | Viande blanche | Poultry meat ¥ M ¥ ¥ + | NA | 2142 | + ¥ + | +| PA NA | 2788 | + + + |+ PA |2 a
Morceaux de
2007 | M9 | e avec peay | POUIY meat +M +M +M +M + | NA | 2520 | + + + |+ PA | #4134 | 328 | + + + |+ PA |2 a
2007 121 | Viande blanche Poultry meat +m +m +m +m + N/A 25,98 + + + + PA 38,44 38,70 + + + + PA 2 | a
2007 | 122 | Viande blanche | Poultry meat M M M M + | 4507 | 3398 | + ¥ + |+ | PA | 382 | 4210 | + ¥ + |+ PA |2 a
M d +m +m +m +M
2007 | 123 O‘Lrl‘;ea“" € Poultymeat | (Citrobacter | (Citrobacter | (Citrobacter | (Citrobacter | - | 3871 | NIA - - - - NA | 3805 | NA | - - - -l N | 2]a
P youngae) youngae) youngae) youngae)
M d m m
2007 | 124 oﬂ?aux € Poultry meat - - (Citrobacter | (Citrobacter | - | 3962 | N/A - - - - NA | 3808 | NA | - - - -] NA |2]a
P youngae) youngae)
2007 | 125 m%ea”x % | Poultry meat - - +m +M + | NA | 252 | + #0 + |+| PA | 308 | 252 | + + + |+ PA | 2]a
2007 | 126 m?aux % | Poultry meat . +m +M +m + | NA | 2612 | + # |+ |+ | PA | 388 | 3256 | + + + | +| PA | 2]|a
2007 | 661 | ESCAIOPESUR pg iy megy | *MIPrOteUS - . . - a8 | oNA |- . - |- NA | 378 | NA | - - - - N 2]
poulet mirabilis)
2007 | 662 | SSCAPEE poyiry meat . . : +m - ara2 | NA |- - - L. Na | s | oNA |- . - 1. NA |2
2007 663 | Cuisse de poulet | Poultry meat - - - - - 38,09 N/A - - - - NA 36,34 N/A - - - - NA 2 | a
2007 | 664 | Pilons de poulet | Poultry meat - - - - - 37,37 N/A - - - - NA 37,11 N/A - - - - NA 2 | a
2007 390 | Carcasse de veau | Veal meat + + + + + 35,70 35,32 + + + + PA 37,64 37,24 + + + + PA 2| b
2007 | 391 | JACeede | Beef meat . . : . - | 3607 | NA | - S o - NA | 3799 | 4257 | o+ . - | - | PDm@y 2| b
2007 | 394 5::3'”"5 4 | veal meat + + + + + | 4446 | 2276 | + + + |+ | PA NA | 2873 | + + + |+ PA | 20D
2007 | 71 | SUACe CAICASE | gt et + - + + + 3677 | 2758 | o+ + |+ | +| PA | 3551 | 3655 | + + + |+ PA | 2|0D
2007 | 762 | Escalope de porc | Pork meat - - - - - 35,89 N/A - - - - NA 35,65 N/A - - - - NA 2 | b
2007 | 1201 | Carcasse de veau | Veal meat + + + + + 3571 32,82 + + + + PA 38,05 43,50 + + + + PA 2| b
2007 | 1324 | Carcasse de veau | Veal meat + + + + + 36,28 29,29 + + + + PA 36,60 39,38 + + + + PA 2| b
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MEAT PRODUCTS (25 g)
2007: APF Classic - 2020: APF Fast
General (1)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
” ISO 6579 or ISO 6579-1¢
2 % BPW for 16 h at 37°C BPW for 20 h at 37°C >
[+
E %;L E;c;::)ct (French Product Confirmation Confirmation Agree ;:;’ é—.
[s] f ; ©
P S RVS MKTTn PCR Result RAPID'Salmonella - PCR Result D|rect' streaking ment | S
© S RAPID'Salmonella =
o All » RVS/ All =
= = | RYSI 18O | confir. | | Adree = | RAPD' | ISO | confi- | 3
Hektoen Hektoen 2 = 5.8 = _ | | RSAL/ | 6579 | oo | E | ment = | 88| x | _| 3 Saimo/ | 65791 | matory | =
XLD (RSAL XLD (RSAL = CtCl CtFAM 2 (=3 & £ & | = | Latex -1 i try ic CtCl Ct FAM 2 (=3 S £ & = L at t try £ | 1Q/ISO
2020) 2020) ug: & =g 5 Lc%s ests €| 2g| = ugi atex ests | i
Carcasse de +(Citrobacter
2007 | 1325 boeuf Beef carcass - freundii - - - 35,96 N/A - - - - NA 36,69 N/A - - - - NA 21D
2007 | 1326 | Poitrine de porc Pork meat - - - - - 35,15 N/A - - - - NA 37,60 N/A - - - - NA 2| b
2007 | 1412 | Gras de porc Pork meat - + - - + 38,00 N/A - + + - | NDen@ey | 37,68 N/A - + + - | NDen@ay | 2 | b
Escalope de veau | Ground veal
2007 | 103 hachée meat - - - - - 39,57 N/A - - - - NA 38,84 N/A - - - - NA 21D
2007 | 105 | £30A0Pe dOVEAL |y ey . . : . -7 | NA |- . ol o Na | 394 oNA |- . ol Na 20
2007 109 | Escalope de veau | Veal meat - - - - - 38,49 N/A - - - NA 38,51 N/A - - NA 2| b
2007 120 | Carcasse de veau | Veal meat +M +m +m +1col m + N/A 30,91 + + + + PA 38,18 37,88 + + + + PA 21 b
2020 645 | Cote porc Pork meat - - - - - 31,95 - - - - - - - - NA 32,52 - - - - - - - - NA 21 b
2020 | 646 | Cote échine porc | Pork meat - - - - - 32,46 - - - - - - - - NA 33,27 - - - - - - - - NA 2 | b
2020 647 | Sauté de porc Pork meat - - - - - 32,42 - - - - - - - - NA 32,91 - - - - - - - - NA 21 b
2020 | 648 | Steack boeuf Beef meat - - - - - 32,23 - - - - - - - - NA 32,71 - - - - - - - - NA 2| b
2020 649 | Jarret de boeuf Beef meat - st - - - 32,14 - - - - - - - - NA 33,11 - - - - - - - - NA 21 b
2020 | 1911 | Steack boeuf Beef meat - - - - - 32,18 - - - - - - - - NA 33,48 - - - - - - - - NA 2 | b
2007 | 395 | Chipolatasaux | g qage + + + + + | 4257 | 253 | + + | o+ |+| pA NA | 2504 |+ + + oLl oA 2]
2007 756 | Saucisse de veau | Veal sausage +- + - - - 35,68 N/A - - - - NA 34,48 N/A - - - - NA 2| ¢c
Paupiettes de Stuffed veal
2007 | 757 veau cuttlet - - - - - 36,03 N/A - - - - NA 34,83 N/A - - - - NA 2 ¢
2007 | 7g3 | Paupnetiede | Stffed veal . . : ¥ - %23 | NA | - S o o] Na | 495 | NA |- : ool N 2]
2007 | 1189 | Saucisson sec Dry sausage + + + + + 36,26 32,14 + + + + PA 37,91 38,91 + + + + PA 2| ¢
2007 | 1190 | Jambon cru Raw ham + + + + + 36,92 29,80 + + + + PA 38,03 37,45 + + + + PA 2| ¢c
2007 | 1191 | Rosette Rosette - - - - - 37,07 N/A - - - - NA 37,32 N/A - - - - NA 2| ¢
37,68/ 44,97/ 4
2007 | 1199 | Saucisse Sausage + + + + + 35,86 39,23 + + + + PA 33,96/ 41,45/ + + + + PA 2 ¢
34,22 40,45
2007 | 1321 | Saucisses séches | Dry sausages + + + + + N/A 20,93 + + + + PA 44,45 24,39 + + + + PA 2| ¢c
Terrine de
2007 | 1405 | campagne au Paté - - - - - 35,51 N/A - - - - NA 37,82 N/A - - - - NA 2 ¢
poivre vert
Terrine de
2007 | 1406 | canard aux Paté - - - - - 37,79 N/A - - - - NA 37,92 N/A - - - - NA 2| ¢
pistaches
Saucisses de
2007 | 1414 Montbeliard Sausages + + + + + N/A 24,60 + + + + PA 41,84 30,38 + + + + PA 2 ¢
2007 104 | Saucisse de veau | Veal sausage - - - - - 39,07 N/A - - - - NA 39,95 N/A - - - - NA 2 | ¢
2007 106 | Chipolatas Sausages - - - - - 38,57 N/A - - - - NA 38,57 N/A - - - - NA 2| ¢
2007 | 110 | Paupiettes Paupiette - - - - - 38,13 N/A - - - - NA 38,90 N/A - - - - NA 2 | ¢
2007 127 | Saucisse séche Dry sausage - - - - - 39,16 N/A - - - - NA 38,38 N/A - - - - NA 2 | ¢
2007 | 659 ::;fp(ja;ne Paté +M +M +M +M + 37,94 33,78 + + + + PA 38,11 40,38 + + + + PA 2| ¢
2007 | 660 | Coppa Coppa +M +M +M +M + 39,92 29,90 + + + + PA 39,09 3342 + + + + PA 2 | ¢
2020 | 650 | Chipolatas Sausages - - - - - 32,58 - - - - - - - - NA 32,44 - - - - - - - - NA 2| ¢
Low moisture
2020 | 651 | Rosette sausage - st - st - 32,94 - - st - - - - - NA 32,46 - - st - - - - - NA 2 ¢
2020 | 652 | Jambon cru hg'”_“’n moisture - - - - - | 3188 - - - - - - - -] NA | 3249 - - - - - - - - NA 2]
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DAIRY PRODUCTS (25 g)
2007: APF Classic - 2020: APF Fast
General (1)
Alternative method: iQ-Check Salmonella Il
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= ]
< =z " . . . =
c @ | Product (French Confirmation Confirmation S| @
o S Product : : Agree | | &
s £ | name) PCR Result \ PCR Result Direct streaking ==
2 3 RVS MKTTn RAPID'Salmonella = RAPID'Salmonella _ ment | S
- = = | RVS/ IS0 coﬁl’rl"lr- £ Agee = RE\\I/D?I/D ISO coﬁlflir- g
Hektoen Hektoen § = E 8 % _ § RSAL/ | 6579 matory T | ment = | 8 B 5 | = § Salmo/ | 6579-1 | matory %
2 P 2 c Qo o 2 _ = > 2 'c Q o =2
XLD (ZROSZA(;I; XLD (ZROSZA(SIS e CtCl | CtFAM 8 E‘ (—8) i & e Latex 1 tests | & CtCl CtFAM 8 S § R E | atex tests | i 1Q/ISO
L [T [
2007 | 372 |Laitcru Raw milk + + + + + 37,79 34,83 + + + + PA 38,21 36,90 + + + + PA 3| a
2007 | 373 |Laitcru Raw milk + + + + + 36,28 36,89 + + + + PA 37,90 42,36 + + + + PA 3| a
2007 744 | Lait cru de vache | Raw cow milk - - - - - 39,79 N/A - - - - NA 35,43 N/A - - - - NA 3| a
2007 745 | Lait cru de vache | Raw cow milk - - - - - 37,55 N/A - - - - NA 35,16 N/A - - - - NA 3| a
2007 746 | Lait cru de vache | Raw cow milk - - - - - 39,30 N/A - - - - NA 35,37 N/A - - - - NA 3| a
2007 | 747 | Lait de brebis Raw ewe milk - - - +- - 36,55 N/A - - - - NA 35,06 N/A - - - - NA 3| a
+ (Citrobacter + (Citrobacter 37,14/ 43,38
2007 | 1305 | Laitcru Raw milk " - - " - 37,43 N/A - - - - NA 33,85/ N/A/ +[-[+ - - - | PDrray | 3 | @
freundii) freundii) 3301 4179
2007 | 1308 | Laitcru Raw milk - - - - - 39,82 N/A - - - - NA 63,62 40,56 + - - - | PDrray | 3 | @
2007 | 1312 | Laitcru Raw milk . |*(Ciobacter) + (Cltrobacter | = 3767 | NA |- S - |- NA | 3736 | NA | - . -l N 3 a
reundii) freundii)
2007 | 1441 | Lait Raw milk + + + + + N/A 25,81 + + + + PA 48,53 26,78 + + + + PA 3| a
2007 | 147 | Laitcru Raw milk - - - - - 36,45 N/A - - - - NA 37,41 N/A - - - - NA 3| a
+m +m
2007 530 | Laitcru Raw milk (Citrobacter | (Citrobacter - - - 35,45 N/A - - - - NA 35,58 N/A - - - - NA 3| a
youngae) youngae)
2007 531 | Laitcru Raw milk - - - - - 36,33 N/A - - - - NA 35,31 N/A - - - - NA 3| a
2007 | 566 | Laitcru Raw milk - - - - - 37,57 N/A - - - - NA 36,77 N/A - - - - NA 3| a
2007 | 570 | Laitcru Raw milk +m +m +m +-m + 37,10 N/A - + + - | NDen@ry | 37,48 N/A - + + - | NDeniy | 3 | a
. . 40,01/ R R 39,87/ 42,36/ .
2007 | 687 | Laitcru Raw milk - - - - - 34.86* N/A/N/A -- - - - NA 35.28" 40.85* ++ - - - | PDrpay | 3 | @
. . 41,24/ R . 39,54/ 42,35/ .
2007 | 688 | Laitcru Raw milk - - - - - 36.13" N/A/N/A -- - - - NA 34.58" 414 ++ - - - | PDrpay | 3 | @
+/-
2007 | 689 | Laitcru Raw milk . rm(NConto | i bacter . | A0 aNAr | : ol oNa | B A | e : - - NA | 3] a
TCS) koe) 35,78 34,7
. . 41,05/ . . 39,04/ . .
2007 690 | Laitcru Raw milk - - - - - 37.82* N/A/N/A -[- - - - NA 34,50* N/A/N/A - - - - NA 3| a
2007 | 1059 | Laitcru Raw milk - - - - - 37.58 N/A - - - - NA 38.11 N/A - - - - NA 3| a
2007 | 1060 | Laitcru Raw milk +M +M +M +M + 37.71 41.55 + + + + PA 37.29 38.95 + + PA 3| a
2020 | 1566 | Lait cru fermier | Raw milk +1/2 +p +1/2 +M + 33,93 33,54 + - - + + + + PA 32,30 35,51 + - - + + + + PA 3| a
2020 | 1567 | Lait cru fermier | Raw milk +m +p +m +M + 32,50 38,90 + - - + + + + PA 32,71 40,68 + - - + + + + PA 3| a
Raw milk 36,29/ | 41,54/
2007 | 748 | Tomme au lait cru - - - - - 34,27/ N/A/ +-/+ - - - | PDrpary | 36,97 N/A - - - - NA 31D
cheese
34,11 41,36
Fromage a pate .
> ; Raw milk +(RVS +(RVS
2007 148 gl?un cuite au lait cheese - - - - - 36,71 42,14 + 48h) - + + PD 36,88 N/A - 48h) - + - NA 31D
. . +-m +m
2007 | 522 | Racktieaulait | Raw milk . . (Cirobacter | (Citobacter | - | 3741 | NA | - - - |- Na | 18 | NA | - . - |- N 3D
cru cheese
youngae) youngae)
Tomme de Savoie | Raw milk
2007 | 525 au lait cru cheese - - - - - 34,75 N/A - - - - NA 35,06 N/A - - - - NA 3| b
2007 | 506 | Crottinde Raw milk . . . . - 3449 | NA |- - - |- Na | 25 | NA | - : -l NA 3 b
Chavignol cheese
Raw milk
2007 | 527 | Roquefort cheese - - - - - 35,85 N/A - - - - NA 34,85 N/A - - - - NA 3| b
2007 | 567 | Recletteaulait | Raw milk M M M M + | seos | mpt |+ s+ | +| P | 300 | NA | - + |+ |- | NDeay| 3 | b
cru cheese
2007 | s6g | St Nectaire Raw milk M M M M + | 37125 | 3011 | + |+ |+ | PA | 3683 | 3472 | + + + |+ PA 30D
fermier cheese
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BIO-RAD

DAIRY PRODUCTS (25 g)
2007: APF Classic - 2020: APF Fast
General (1)
Alternative method: iQ-Check Salmonella Il
Reference method: Standard protocol Easy protocol
1ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
= = " - " - =
c @ | Product (French Confirmation Confirmation S| @
© S Product : : Agree | | &
s £ | name) PCR Result \ PCR Result Direct streaking ==
2 3 RVS MKTTn RAPID'Salmonella = RAPID'Salmonella _ ment | S
- = = | RVS/ IS0 coﬁl’rl"l r- £ Agee = RE\\I/D?I/D ISO coﬁlflir- g
Hektoen Hektoen 2 = 58 % _ | 3| RSAL/ | 6579 matory T | ment = | 88| x| 2 Salmo/ | 6579-1 | matory =
L > L = ) o L _ = @ L c o o s
XLD (gg;(\)% XLD (EOSZA(\)% = ctcl | CtFAM | Z 85 s %|s Latex | - | oY E Ctcl | CtFAM | 3 £5 S |% 3 lLoe este | & | 1Q/1s0
[ [N (N
Raw milk
2007 | 569 | Roquefort choese M M M M 36,07 | 30,05 + + + |+ PA 3708 | 3312 | + + + |+ PA | 3]0
Tomme de Raw milk
2007 | 795 | Savoieaulait | o +M +p +M +M + | 3663 | 2247 + + + | +| PA 3425 | 2887 | + + + |+ PA 30D
cru
2007 | 796 |Racletteaulait | Raw milk M M M M + | 3634 | 2488 | + + |+ |+ | PA | 3704 | 203 | + + + |+ PA |30
cru cheese
2007 | 1064 | Comté au lait cru m‘;;“;"‘ +p +p +p +p + | 3819 | 3218 | + + o+ |+ | PA | 3755 | 3566 | + + + '+ PA |3 0b
Chévre fermier Raw milk
2007 | 1065 | < LE choese +p +p +p +p + | 3702 | 3217 + + + |+ PA 3644 | 3547 | + + + |+ PA | 3]0
Crottin de .
2007 | 1066 | chévreaulait | "W milk . . - . - | NA | 2388 | + *RVS + |+ pD NA | 2697 | + *RVS | + |+l B |30
oru cheese 48 h) 48 h
2007 | 1067 | Fromageapate | Raw milk M M M M + | 3744 | 374 | + + |+ |+ | PA | 3800 | 4043 | + + + |+ PA |3 |b
molle au lait cru | cheese
2007 | 1078 | Chévre au lait cru CR,ngeS’Z"k st st st st .| 3756 | NA . ; ol Na | see2 | NA |- . - - NA 3D
2020 | 1392 | Camembertau | Raw mik . . - . - | 3336 . . . A ; ol Na | 3340 . A . . . -l NA 3]0
lait cru cheese
2020 | 1393 | Sainte Maure au | Raw goat milk ; ; . . - 332 . . . S . - - NA | B . . . . . . - - NA 3]0
lait cru de chévre | cheese
2020 | 1394 Reblochon au lait | Raw milk ) ) ) ) ) 34,59 ) ) ) ) ) ) ) ) NA 3372 ) ) ) ) ) ) ) i NA 3|
cru cheese
2020 | 1395 | Roduefortaulait | Raw ewe milk . . . . - | 368 | - . . S o e Na | 3349 . - : : : - |- NA 3D
cru de brebis cheese
Créme glacée au N/A/ N/A/ -
2007 | 1443 chocolat Ice cream + + + + + 48,37* 26,51* i+ + + + PA 44,60 30,70 + + + + PA 3¢
2007 149 | Créme fraiche Fresh cream -st -st -st -st - 36,57 N/A - - - - NA 37,08 N/A - - - - NA 3| ¢
2007 | 317 | Poudre de lait Milk powder +p +p +p +p + N/A 17,21 + + + + PA 47,85 23,13 + + + + PA 3| c
2007 | 523 fsetrmfecrta”e Cheese . . . . .| 3506 | NA . . ol Na | 3489 | NA |- . - NA 3]
2007 | 524 | Comté Cheese - - - - - | 3530 N/A - - - - NA 34,66 N/A - - - - NA 3¢
Tomme de
2007 | 528 | e Cheese - - - - - | 3402 N/A - - - - | NA 34,68 N/A - - - - | NA 3¢
2007 529 | Emmental Cheese - - -st -st - 35,18 N/A - - - - NA 36,55 N/A - - - - NA 3| ¢
2007 532 | Poudre de lait Milk powder -st -st -st -st - 34,49 N/A - - - - NA 34,68 N/A - - - - NA 3¢
2007 533 | Poudre de lait Milk powder -st -st -st -st - 34,55 N/A - - - - NA 3’;/6A‘/1* N/AIN/A* | il-* - - - NA 3¢
2007 534 | Poudre de lait Milk powder -st -st -st -st - 34,78 N/A - - - - NA 35,58 N/A - - - - NA 3¢
2007 | 535 | Poudre de lait Milk powder -st -st -st -st - 35,24 N/A - - - - NA 35,31 N/A - - - - NA 3| c
2007 | 536 | Poudre de lait Milk powder -st -st -st -st - 35,97 39,38 + - = - | PDrp@r) | 3534 N/A - - - - NA 3| ¢c
2007 | 5M :“;::t'ifede lait | |fant formula +p +p +p +p + | ONA | 2643 | + + « |+ PA | s | 2115 |+ ¥ |+ PA 3]
2007 | 572 | POude dedlt fintant formula +p +p +p +p s | ONA | 1904 | o+ + o+ |+ PA | NA | 198 | + + + '+ PA 3¢
2007 | 573 ::“;::t'ifede 12t | nfant formula M +p +p +p v ONA | 2031 | o+ + o+ |+ | PA | 4033 | 2440 | + + + |+ PA 3¢
2007 | 643 El';i‘;z"ta' Cheese M M +p +p + | 3864 | 3427 | + + + |+ | PA | 3918 | 409 | + + + |+ PA 3¢
2007 | 645 | Comté Cheese M M +p D + | 3686 | 3277 ¥ + + [+ PA 3783 | 3619 | + ¥ + [+ PA |3 ¢
2007 | 646 f:r:?::a"e Cheese M M M M + | 3704 | NA |- |+ | - | NDmy | 3753 | NA | - + + | - | NDexw| 3 | ¢
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BIO-RAD

DAIRY PRODUCTS (25 g)
2007: APF Classic - 2020: APF Fast
General (1)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= )
< =z " . . . >
c @ | Product (French Confirmation Confirmation S| @
® S Product : : Agree | B| &
s £ | name) RVS MKTTn PCR Result RAPID'Salmonella PCR Result D|rectl streaking ment | ® | F
§ & a5 RAPID'Salmonella s/ u | = ©
" .| Rvs/ | IsO S| Agree - . | 2
= = confir- | = = RAPID ISO confir- | @
Hektoen Hektoen 2 = 538 % _ | 3| RSAL/ | 6579 matory | & ment = | g88 x| - 3 Salmo/ | 65791 | matory | =
= D =2 c Qo o = _ — =2 c o o =
XLD (ZROSZA(;I; XLD (ZROSZA(\)IS ‘_é’ CtCl Ct FAM 8 S (—8) 5 % ‘_é’ Latex 1 tests | = CtCl Ct FAM E S‘ % 5 | < g Latex tests uE_ IQ/ISO
[ [T [
Glace au N/A/ N/A/ o
2007 715 chocolat Ice cream -st -st -st -st - 34,54* N/A* il- - - - NA 34,77 N/A - - - - NA 3| ¢
Glace au N/A/3 N/A/ ok N/A/ ok
2007 718 chocolat Ice cream - - - - - 6.04* N/A* il- - - - NA 36,24 N/A il- - - - NA 3¢
Glace au N/A/ N/A/ .
2007 787 chocolat Ice cream +p +p +p +p + 3757 46,72* i+ + + + PA 3717 47,98 + + + + PA 3¢
2007 794 | Glace vanille Ice cream +p +p +p +p + 37,67 23,93 + + + + PA 35,16 28,49 + + + + PA 3| ¢
2007 797 | Comté Cheese ™M ™M ™M M + 38,59 23,03 + + + + PA 34,26 26,27 + + + + PA 3¢
2007 798 | Glace vanille Ice cream - - - - - 34,51 N/A - - - - NA 34,91 N/A - - - - NA 3| ¢
2007 | 1063 g;feé'“e glacéeau | oo croam +p +p +p +p # | NA | 209 | + + + | +| pPa NIA 247 | + + + |+ PA 3]
2007 | 1072 :“;::t’ifede lait | \fant formula +p +p +p +p + | NA | 253 | + + 0 o+ | +| pPA NA | 2477 |+ + + |+l PA 3¢
2007 | 1073 :“;::t’ifede lait | | fant formula +p +p +p +p + | ONA | 2199 |+ + 0+ |+ PA | NA | 225 | + + + '+ PA 3¢
2007 | 1074 ::‘;::t’ifede lait | |nfant formula st st st st - | 371 | NA - - - -] NA | 3688 N/A - - - |- Na 3¢
2007 | 1075 ;“;::t’ifede lalt | \\fant formula +p +p +p +p + | 3840 | 3788 | + + | o+ |+ | PA | 341 | 3650 | + + v |+ PA 3¢
2007 | 1077 | Lait ribot Fermented milk -st -st -st -st - 40.25 N/A - - - - NA 36,94 N/A - - - - NA 3| ¢
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BIO-RAD

EGG PRODUCTS (25 g)
2007: APF Classic - 2020: APF Fast
)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
< =z " . " : >
c @ | Product (French Confirmation Confirmation S| g
% % name) Product RVS MKTTn PCR Result RAPID'Salmonella PCR Result Direct streaking A&?;f =
2 9] = Rapid'Salmonella - ©
- = = | RVS/ IS0 coﬁl’rl"lr- £ Agee = RITA\IQ?I/D ISO coﬁlfl"lr- g
Hektoen Hektoen 2 = 58 % _ | 3| RSAL/ | 6579 matory T | ment = | 88| x| - 2 Salmo/ | 6579-1 | matory =
bt P L 'c Qo o = _ = D s S - o =
XLD (ZROSZAGIS XLD (ZROSZA(;IS ‘_é’ CtCl Ct FAM 8 S (—8) 5 % ‘_é’ Latex 1 tests | = CtCl Ct FAM 8 S % 5 | < E Latex tests E 1Q/ISO
[ [N ('
2007 | 150 | Coule d'eeuf crue ;‘r‘(‘)‘(‘j'jcfgg m m m m + | 3743 | 3181 + + + |+ | PA 35,39 3435 | + + + |+ PA 4] a
2007 | 151 | Coule d'oeuf crue ;ir‘g‘éijcfgg +m +m +m +m + | 3648 | 3062 | + « o+ % PA 35,11 427 |+ ¥ + | +| PA |4 a
. Liquid egg ) N/A N/A/ -
2007 152 | Coule d'ceuf crue product +m +m +m + 146,98 | 39,85* i+ + + + PA 35,19 35,47 + + + + PA 4 | a
2007 | 153 | Coule d'eeuf crue ;‘r‘(‘)‘;'gcfgg m m m m + | 3933 | 3275 | + + + | +| pPa 35,38 M5 |+ + + |+ PA |4 a
2007 | 154 | Coule d'euf crue ;ir‘g‘éijcfgg +m +m +m +m + | NA | 3978 | + « o+ % PA 35,52 sl |+ ¥ + | +| PA |4 a
2007 | 465 | Coule d'oeuf ";:2‘(’1':;99 M +p +p +p + | ONA | 3710 |+ + + | +] pPA N/A 2304 | + + + |+ PA 4] a
\ Liquid egg N/A/ N/A/ ik
2007 | 466 | Coule d'oeuf product +p +p +p +p + N/A* 26,35* i+ + + + PA N/A 23,03 + + + + PA 4 | a
. Liquid egg N/A/ N/A/ -
2007 | 467 | Coule d'oeuf product +p +p +p +p + N/A* 27.16* i+ + + + PA 48,82 24,07 + + + + PA 4 | a
. Liquid egg N/A/ N/A/ -
2007 468 | Coule d'oeuf product +p +p +p +p + N/A* 36.26° i+ + + + PA 44,32 23,86 + + + + PA 4 | a
2007 | 553 | Coule d'oeuf ;‘ggﬁcfgg st st st st - | 3772 | NA - - - - NA 41,18 N/A - - - | NA |4 a
o | NA
2007 | 554 | Coule d'oeuf ;‘r‘(‘)‘(‘iﬁc’fgg st st st st - %’;@‘éﬁ NAY | i - - -] Na 40,08 N/A - - - -] Na 4] a
’ N/ *%
2007 | 651 | Coule d'oeuf t‘r‘(‘)‘é'gc‘fgg st st st st - 5‘1?’;“2”* N/’mff\ it - - - | ONA | NIABB21* | NIAINIA® | i - - | NA |4 a
o N/A/
2007 | 652 |Couledoeuf | -iduidegg st st st st - oAy | AN g : Lo NA | Nager | NN | i : -l NA 4] a
product 39 89** A*IN/A
o N/A/
2007 | 653 |Couledoeuf | -iduidegg st st st st - oAy | AN g : - -] N 4775 NA | - : -l NA 4] a
product 44 217 A*IN/A
o N/A/N/A*
2007 | 654 | Coule doeuf ;‘g‘(‘;ﬂc‘fgg st st st st : I Aﬁ'//ﬁﬂf, - : Y 4731 NA |- : ool NA 4]
44,96
. Liquid egg i} . } . N/AINFL | NIAING |, i i ) i i i i
2007 655 | Coule d'oeuf product st st st st - 4119% | AYNJA™ [l NA 41,89 N/A NA 4 | a
) Liquid egg ) ) ) ) _ | NJANA* | NIAINT | ) ) ) ) ) ) i
2007 656 | Coule d'oeuf product st st st st 145,10% | AFNIA® [l NA 46,90 N/A NA 4 | a
) Liquid egg . . ) . _ | NJANA* | NIAINT | i i ) i i i .
2007 | 657 | Coule d'oeuf product st st st st 145,63 | ANJA™ ifi*f NA 45,35 N/A NA 4 | a
' Liquid egg . . ) . _ | NIAIN/A* | NIAINT | i i ) i i i .
2007 | 658 | Coule d'oeuf product st st st st 144,947 | AFINIAY* i/ NA 45,29 N/A NA 4 | a
2020 564 g:tlijek: d'oeuf Z‘;hgo'e liquid +p +p +p +p + - 30,86 + +p + + |+ + + + + PA 41,83 22,75 + +p + + + + + + + PA 4 | a
2007 159 | Mayonnaise Mayonnaise +/-1col m +3col - +1col m + 37,43 31,81 + + + + PA 37,91 42,39 + + + + PA 4 | b
2007 | 160 | Mayonnaise Mayonnaise - +/- green m +/-red +/- green + 35,94 26,85 + + + + PA 38,27 36,52 + + + + PA 4 | b
+1col m +(RVS
2007 | 161 | Mayonnaise Mayonnaise - - (Citrobacter - - 36,87 25,71 + 48h) - + + PD 35,57 31,75 + - + + PD 4 |b
youngae)
2007 | 469 | Mayonnaise Mayonnaise +p +p +p +p + N/A 24,45 + + + + PA 45,81 24,69 + + + + PA 4 | b
2007 | 470 | Mayonnaise Mayonnaise - - - - - 37,92 N/A - - - - NA 37,17 41,90 + - - - | PDrpay | 4 | b
2007 | 471 | Mayonnaise Mayonnaise -st -st -st -st - 38,12 N/A - - - - NA 36,27 N/A - - - - NA 4 | b
2007 | 472 | Mayonnaise Mayonnaise -st -st -st -st - 39,00 N/A - - - - NA 36,53 N/A - - - - NA 4 | b
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BIO-RAD

EGG PRODUCTS (25 g)
2007: APF Classic - 2020: APF Fast
)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
) = " . " - =
c @ | Product (French Confirmation Confirmation S| @
= S Product - - Agree | @ | &
5 £ name) RVS MKTTn PCR Result RAPID'Salmonella PCR Result Dlrgczlt streaking ment | 3 =
£ 7} Al = Rapid'Salmonella RUS/ Al -
S =
= = | RvSI IS0 o | B Agee = | RAPD' | 15O | confir | 3
Hektoen Hektoen 2 = 58 % _ | 3| RSAL/ | 6579 matory T | ment = | 88| x| - 2 Salmo/ | 6579-1 | matory =
2 P 2 c Qo o 2 _ = » =2 'c Qo o b
XLD (ZROSZA(;I; XLD (ZROSZA(SIS E CtCl | CtFAM 8 S (—8) kG & E Latex 1 tests | = CtCl Ct FAM 8 S % RS E | atex fests | £ 1Q/ISO
L [T [T
2007 | 549 | Mayonnaise Mayonnaise -st -st -st -st - 37,85 N/A - - - - NA N/A/38,82* | NJAIN/A* | - - - - NA 4 | b
2007 | 550 | Mayonnaise Mayonnaise -st -st -st -st - 40,96 N/A - - - - NA 37,80 N/A - - - - NA 4 | b
2007 | 558 | Mayonnaise Mayonnaise +p +p +p +p + N/A 23,86 + + + + PA N/A 23,59 + + + + PA 4 | b
2007 | 559 | Mayonnaise Mayonnaise -st -st -st -st - 38,00 41,13 + - = - | PDrply 37,68 N/A - - - - NA 4 | b
2007 | 560 | Mayonnaise Mayonnaise +p +p +p +p + N/A 21,37 + + + + PA 40,06 26,16 + + + + PA 4 | b
2007 | 561 | Mayonnaise Mayonnaise +p +p +p +p + 42,72 26,16 + + + + PA 41,24 34,37 + + + + PA 4 | b
2007 | 691 | Mayonnaise | Mayonnaise st st st st S | o N L Y IS . TR
2007 | 692 |Mayonnaise | Mayonnaise st st st st : ggfg/ NAINJA® | -+ : e NA gzg;/ NIAINJA® | - : - - NA 4]0
2020 | 565 | Mayonnaise Mayonnaise st st - st - 37,27 - - st - - - - - NA 39,58 - - st - - - - - NA 4 | b
2020 | 566 | Mayonnaise Mayonnaise st st st st - 33,62 - - st - - - - - NA 35,22 - - st - - - - - NA 4 | b
2020 | 567 | Mayonnaise Mayonnaise st st st st - 37,51 - - st - - - - - NA 39,14 - - st - - - - - NA 4 | b
2020 | 568 | Mayonnaise Mayonnaise st st st st - 36,61 - - st - - - - - NA 42,24 - - st - - - - - NA 4 | b
2020 | 569 | Mayonnaise Mayonnaise st st st st - 34,71 - - st - - - - - NA 36,33 - - st - - - - - NA 4 | b
38,69/
2020 | 766 | Mayonnaise Mayonnaise +p +p +p +p + 3595/ | 139,48 | -+ st - + + + - | NDenl 42,64 42,18 + st - + + + + PA 4 | b
36,10
2020 767 | Mayonnaise Mayonnaise st st st st - 36,83 - - st - - - - - NA 43,78 - - st - - - - - NA 4 | b
2020 768 | Mayonnaise Mayonnaise st st st st - 39,76 - - st - - - - - NA 40,46 - - st - - - - - NA 4 | b
2020 | 769 | Mayonnaise Mayonnaise st st st st - 34,26 - - st - - - - - NA 39,59 - - st - - - - - NA 4 | b
2020 | 1568 | Mayonnaise Mayonnaise st st st st - 34,19 - - st - - - - - NA 33,00 - - st - - - - - NA 4 | b
2020 | 1569 | Mayonnaise Mayonnaise st st st st - 39,14 - - st - - - - - NA 37,91 - - st - - - - - NA 4 | b
2020 | 1570 | Mayonnaise Mayonnaise st st st st - 39,36 - - st - - - - - NA 34,04 - - st - - - - - NA 4 | b
2007 | 1313 | Crémeanglaise | Custard ; + (%mai\i;ter + (g:;c;%a“t):ter + (ggméi‘;tef - | 3645 | NA - - - |- NA 37,07 N/A - - - |- NA 4 c
2007 | 155 | Créme anglaise | Custard -st -st -st -st - 41,22 N/A - - - - NA 39,96 N/A - - - - NA 4 | ¢
2007 | 156 | Créme anglaise | Custard -st -st -st -st - 41,79 N/A - - - - NA 36,88 N/A - - - - NA 4 | ¢
2007 157 | Creme anglaise Custard - - -st -st - 37,02 N/A - - - - NA 35,20 N/A - - - - NA 4 | ¢
2007 | 158 | Créme anglaise | Custard -st -st -st -st - 38,32 N/A - - - - NA 35,78 N/A - - - - NA 4 | ¢
+/-green
2007 162 | Creme patissiere | Custard - - - m'Enterobact | - 37,86 N/A - - - - NA 35,70 N/A - - - - NA 4 | ¢
er amnigenus
+/- green p +/-red +/- green p
2007 | 163 | Créme patissiére | Custard - (Providencia | (Providencia | (Providencia | - 37,95 N/A - - - - NA 37,95 N/A - - - - NA 4 | ¢
rettgeri) rettgeri) rettgeri)
2007 164 | Créme patissiere | Custard -st -st -st -st - 38,50 N/A - - - - NA 38,50 N/A - - - - NA 4 | ¢
2007 | 459 | Flan Cooked 4 4 4 + + | NA | 1808 | + + |+ | +| PA NIA 283 | + ¥ o e PA 4] c
2007 | 460 | Créme anglaise | Custard +p +p +p +p + N/A 20,48 + + + + PA N/A 21,83 + + + + PA 4 | ¢
2007 555 | Flan vanille Cooked custard -st -st -st -st - 33,69 N/A - - - - NA 37,28 N/A - - - - NA 4 | ¢
2007 | 556 | Flan vanille Cooked custard -st -st -st -st - 35,58 N/A - - - - NA 36,35 N/A - - - - NA 4 | ¢
2007 | 557 | Flan vanille Cooked custard -st -st -st -st - 34,57 N/A - - - - NA 34,36 N/A - - - - NA 4 | ¢
2007 | 562 | Flan f:;';‘:g +p +p +p +p + | NA | 1889 | + + + |+ | PA 49,46 234 | + + + |+ | PA |4]c
2007 | 563 | Flan S:s"t';fg +p +p +p +p + | NA | 1760 | + + + |+ | PA N/A 276 | + + + |+ | PA |4]c
2020 | 570 | Créme anglaise | Custard st st st st - 32,35 - - st - - - - - NA 33,05 - - st - - - - - NA 4 | ¢
2020 | 571 | Créme anglaise | Custard +p +p +p +p + - 16,04 + +p + + |+ + + + + PA - 18,20 + +p + + + + + + + PA 4 | ¢
2020 | 572 |Flan Cooked st - - - - | 3300 - - - - - - - -] Na 33,24 - -] - - - - -l -] NA 4 ]c
custard
2020 | 573 | Flan g:s"t':;‘g p p p +p + - 1652 | + +p N + + |+ | PA 35,66 1867 | + | +p | + |+ | + + + + | +| PA |4]c
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BIO-RAD

EGG PRODUCTS (25 g)
2007: APF Classic - 2020: APF Fast
)
Alternative method: iQ-Check Salmonella Il
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= )
) = " . " : =
c @ | Product (French Confirmation Confirmation A S| g
% g name) Product RVS MKTTn PCR Result RAPID'Salmonella PCR Result Direct streaking n?éif =
2 > = Rapid'Salmonella - ©
e _ Ryt (iso | AT B Agree _ | R Al S
= = confir- | = = RAPID ISO confir- | @
Hektoen Hektoen 2 = 538 % _ | 3| RSAL/ | 6579 matory | & ment = | §8 x| - 3 Salmo/ | 65791 | matory | =
XLD (RSAL XLD (RSAL = CtCl | CtFAM 2 88 = & | = | Lafex -1 ic CtCl Ct FAM 3|1 a6 | ® || = £ | 1Q/I1SO
2020) 2020) :Lés & =8 3 L%s tests £ ~Fg| 3 ._.E: Latex tests | ic
2020 | 574 | Créeme aux ceufs | Egg cream +p +p +p +p + - 16,85 + +p + + 0+ + + + + PA 34,07 18,27 + +p + + + + + + + PA 4 | ¢
Préparation pour Dehydrated
2020 | 770 N e preparation for +p +p +p +p + 34,59 16,53 + +p + + 4 + + + + PA 37,17 19,36 + +p + + + + + + + PA 4 | ¢
créme brilée
dessert
Préparation pour Dehydrated
2020 | MM tiramisu preparation for +p +p +p +p + - 16,11 + +p + + |+ + + + + PA - 17,44 + +p + + + + + + + PA 4 | ¢
tiramisu
2020 | 772 | Créme anglaise | Custard +p +p +p +p + - 15,13 + +p + + |+ + + + + PA 35,57 19,38 + +p + + + + + + + PA 4 | ¢
2020 | 773 | Créme anglaise | Custard +p +p +p +p + 33,82 17,98 + +p + + |+ + + + + PA 33,25 21,13 + +p + + + + + + + PA 4 | ¢
2020 | 1571 | Créme anglaise | Custard +p +p +p +p + - 15,44 + +p + + 0+ + + + + PA - 16,30 + +p + + + + + + + PA 4 | ¢
2020 | 1572 | Créme patissiére | Custard +M +M +M +M + - 16,09 + +M + + |+ + + + + PA - 17,56 + +M + + + + + + + PA 4 | ¢
2020 | 1573 | Créme patissiére | Custard +p +p +M +M + 33,38 20,46 + +1/2 + + |+ + + + + PA - 23,07 + +1/2 + + + + + + + PA 4 | ¢
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BIO-RAD

FISHERY AND VEGETABLES PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

)
Alternative method: iQ-Check Salmonella Il
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
< =z " . " : =
c @ | Product (French Confirmation Confirmation A Sl g
< £ | name) Product RVS MKTTh PCR Result RAPID'Salmonella PCR Result Direct streaking rg;if gl =
£ & = Rapid'Salmonella - o
- _ _ | Rrust [1so | AT B agree _ | st Al S
= _ = confir- | = _ = RAPID ISO confir- | @
Hektoen Hektoen 2 = 58 % _ | 3| RSAL/ | 6579 matory | & ment = | §8 5 | —| 8 Salmo/ | 65791 | matory | =
XLD (RSAL XLD (RSAL S ctcl | CtFAM| 3 | &5 g |z |2 Latex | - i ctcl |CtFAM | 8 | 85| &€ |2 | 2 £ | 1anso
2020) 2020) g ¢ | 2§ 8 | < z tests ¢ | 25| 3| < = Latex tests | ic
2007 | 1192 rs(i'gge chou Red cabbage . . . . - 360 | NA |- . - - NA |3 NA |- . - - N 5]
2007 | 1193 | Carottes rapées | Grated carrots + - + - - 35,12 N/A - - - - NA 37,95 N/A - - - - NA 51 a
2007 | 1194 | Trio crudités Mix vegetables - - - - - 35,27 N/A - - - - | NA 37,89 45,33 + - = - | PDrp@ay | 5 | a
2007 | 1195 | Coleslaw Coleslaw - - - - - | 3546 | NA - - - [ -] NaA 39,93 NA | - - - - NA [5]a
2007 | 1332 m;ﬁf‘:‘:;“e % | Mixvegetables | - . . . - %% | NA | - S - . Na | amar | NA |- . - |- NA |5 ]a
2007 | 1335 | Trio de choux | Cabbages - - - - - | 3643 | NA - - - [ -] NaA 36,98 NA | - - - - NA |5 a
2007 | 1338 | Navets violets Purple turnips - - - - - 35,42 N/A - - - - NA 36,57 N/A - - - - NA 51| a
2007 | 1339 | Carottes Carrots - - - - - | 32 | NA - - - [ -] NaA 36,99 NA | - - - - NA [5]|a
2007 | 1340 | Pomme de terre | Potato - - - - - 36,21 N/A - - - - NA 37,50 N/A - - - - NA 5| a
2007 | 1341 | Brocolis Broccoli - - - - - 35,66 N/A - - - - NA 37,66 N/A - - - - NA 51| a
2007 | 1431 | Purée d'artichaut | Artichoke + + + + + | 4382 | 3050 | + + + |+ | PA N/A 2013 | + + + |+ PA |5 a
2007 | 1432 ::‘Jsghdse Broccoli + + + + + | 3925 | 3766 | + + + |+ | PA | 4000 3676 | + + + | +| PA |5 a
2007 | 578 | COUSPOS  erosen peas st st st st - | 3728 | NA | - - - |- NA | 3626 NA |- - - |- NA |5
cuisines surgeles
2007 | 617 | Powronsverts | Frozen green . . . . - 3869 | NA | - - L. Na | 33 | NA | - . - |- NA |5
surgelés pepper
2007 | 61g | Haricolsverts | Frozen green . . . . - 3795 | NA |- S - |- Na | 338 | NA | - . - |- Na |5
surgelés bean
2007 | g1 |Melandede - Frozenmix st st st st - M | oNA |- . - |- NA | 376 NA |- . - - N 5]
|égumes surgelés | vegetables
Epinards hachés
2007 620 | alacréme Frozen spinach - - - - - 38,63 N/A - - - - NA 36,75 N/A - - - - NA 5| a
surgelés
2007 | 621 |Fetspois - Frozen peas st st st st - | 02 | NA | - - |- Na | a6 | NA | - : - |- NA |5
carottes surgelés | and carrots
2007 | 6 | Jomatesendes | Frozen st st st st - 3907 | NA |- - - Na %20 | NA | - . - |- Na |5
surgelées tomatoes
Poivrons rouges | Frozen red
2007 | 623 | oo bepper - - -st st - 4167 | NA - - - | -] NA 36,32 3955 | + - - - | - |PDm@y 5 | a
2007 | 624 ’S":r‘éztlzsn CUDES | rozen tumips . . . : - | 3963 | NA | - - |- Na | s | NA | - : - |- NA |5 a
Courgettes en Sliced
2007 | ear | A succhinis M M +p +p + | 3853 | 3685 | + + + |+ PA 37,61 214 |+ + + |+ PA |5 a
Julienne de
2007 | 648 | légumes et Mix vegetables M M M +M + | 4399 | 2721 + + + |+ | PA 38,92 3437 | + + + |+ PA |5 a
choux fleurs
2007 | 649 ";g?‘a'umfe:up“r Mix vegetables +p +p +p +p £ ONA | 2241 + + + |+ PA | 3004 3158 | + + + |+ PA | 5]a
2007 | gs0 | Brocolis Frozen + + + +p £ ONA | 251 |+ + ]+ |+ PA| NA | 2838 | + + |+ |+ PA 5 |a
surgelés broccolis
Purée de 36,05/ | 4502/ | +
2007 | 693 | o ianons | Mushiroom - - -st st - | 3973 | NA - - - | -] NA 21682/ 33662/3 :/ - - - | - |PDm@y 5 | a
Purée 394/ 4356/ | 4
2007 | 694 . Asparagus - - -st -st - 40,55 N/A - - - - | NA 35,55/ 39,3/ + - - - - | PDrp@ay | 5 | a
d'asperges 34,87 4034 | +
2007 | 719 | Rizau safran Saffron rice - - - - - 36,43 N/A - - - - NA 33,41 N/A - - - - NA 51 a
2007 | 720 | Rizau safran Saffron rice +M +M +M +M + 36,65 48,22 + + + + PA 34,15 N/A - + + - | NDena) | 5 | a
2007 | 788 | e SN e saffron rice +m +m +m mo |+ 4067 | 088 |+ + |+ | +| PA| e | %16 | + o+ |+ PA 5] a
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FISHERY AND VEGETABLES PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

BIO-RAD

)
Alternative method: iQ-Check Salmonella Il
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
) = " . " - =
c @ | Product (French Confirmation Confirmation S| g
3 S Product : : Agree | | &
5 £ name) RVS MKTTn PCR Result RAPID'Salmonella PCR Result D|r<?<:'tstreak|ng ment | 3 =
£ 7} = Rapid'Salmonella RVS/ Al -
- = | Rvs/ 1so | L B Agee = | RAPD' | 1SO | confi- | B
Hektoen Hektoen § = E 8 % _ § RSAL/ | 6579 matory S | ment = |3 3 5 | = 5 Salmo/ | 6579-1 | matory %
bt P L 'c Qo o = _ = D = S - o =
XLD (ZROSZA(;I; XLD (ZR()SZ%IS e CtCl | CtFAM 8 ng, i & e Latex 1 tests | & CtCl Ct FAM 8 '%% RS E L atex fests | = IQ/ISO
L [T [T
Graines germées -(+at ~(+at
2020 | 774 radis fenouil Sprouts - - - - - 31,93 37,88 + - - 72h) - + + | PD 33,34 39,45 + - - - 72h) - + PD 51| a
2020 | 775 | Graines germées | Sprouts - - - - - 32,19 - - - - - - - NA 33,72 - - - - - - - NA 51 a
Graines germées
2020 | 776 noireau lentille Sprouts - - - - - 32,43 - - - - - - - - | NA 33,57 - - - - - - - - NA 51| a
2000 | 777 | Srainesgermées | g g g +M +M - - + | 3205 | 3685 | + - -+ |+ |+ |+ | PA| 335 | 3864 | + | - - + + + |+ PA |5 a
poireau lentille
. Mix crudities
Mélange de (cabbages
2020 | 1577 | crudités (choux, | o2 029% - st - - - 3215 - - - - - - - |- NA | 3251 - - - - - - - |- NA |5]a
radis, carottes) carrots)
Mélanges de Mix crudities
crudités (leeks,
2020 | 1578 | (poireaux, cabbages, - st - st - 32,13 - - - - - - - - NA 32,22 - - - - - - - - NA 51| a
choux, carottes, | carrots,
oignons) onions)
Mélange de
crudités Mix crudities
2020 | 1579 st st st st - 32,23 - - - - - - - - | NA 32,70 - - - - - - - - NA 51| a
(carottes, (carrots, leeks)
poireaux)
2007 | 1428 :;’::h‘:e péche | peach puree + + + + + | NA | 2014 | + + + |+ | PA N/A 2529 | + + + |+ PA |5 b
2007 | 1429 ﬁ‘;‘;’g‘;:‘* Mango coulis + + + + + | ONA | 2094 | + + + |+ | PA NIA 711 | + + + | +| PA |5]0D
2007 | 1430 | Purée de mares | Diackberry + + + + Y A T + 1+ |+ | pa | Nmsedgr | NA T + + | +| PA |50
puree 36,73 34,99
2020 633 | Ananas Pine apple - st - - - 32,21 - - - - - - - - NA 32,54 - - - - - - - - NA 5| b
2020 | 634 | Saladedefruits | Fresh exotic M M M +m + | 3214 | 1968 | + | +m s e+l o+ e+ w | PA | 3162 | 2383 | 4+ | 4m |+ |+ o+ ¥ ¥ £ |+ | PA 50D
frais exotiques | fruits salad
2020 | 635 | p2ede SIS pris satad +p +p +p + + | 3216 | 3301 | + | +m P o O T N % 7S N T T I P R R " " + |+ PA |5 b
Salade de fruits .
2020 | 636 frais exotiques Fruits salad - - - - - 344 - - - - - - - - | NA 32,75 - - - - - - - - NA 51b
2020 | 637 | Banane coupée | Cut banana +p +p +p +p + 36,61 15,59 + +p + + 4 + + + + | PA - 17,66 + +p + + + + + + + PA 51b
2020 | 638 | Kiwi coupé Cut kiwi st st st st - 324 - - st - - - - - | NA 32,49 - - st - - - - - NA 51 b
2020 | 639 1":;‘:::"" Cut tangerine P P P 0 + | 3530 | 1730 | + 0 o] + + |+ | PA | 3261 2000 | + | 4p |+ |+ | # + + + | +| PA |5]0D
Coulis Raspberries " . .
2020 | 640 framboises compote st st st st - | -32,75 -I- il- st - - - - - | NA 41,36 - - st - - - - - NA 51b
2020 | 641 | Compote poire | Pear compote +p +p +p +p + 31,50 24,14 + +p + + 4 + + + + | PA - 16,67 + +p + + + + + + + PA 51b
Compote Apricot and
2020 | 642 pomme abricot | apple compots st st st st - 32,14 - - st - - - - - | NA 32,51 - - st - - - - - NA 5|b
2020 778 | Ananas Pine apple - st - - - 32,15 - - - - - - - - NA 33,71 - - - - - - - - NA 51b
2020 | 779 | Rhubarbe f:;‘;i’tz st st st st - x| - . st e N T Y o] s . . . - |- NA 5 b
2020 780 | Poire Pear +p +p +p +p + 32,39 20,67 + +m + + |+ + + + + PA 32,90 27,56 + +m + + + + + PA 51b
2020 | 781 | Pomme Apple st st st st - 32,19 - - st - - - - - NA 33,04 - - st - - - - - NA 51b
2020 | 1574 | Purée de pomme | Apple and 0 0 P 0 + | 3638 | 172 | + 0 o] + + |+ | PA| 4139 1754 | + | 4 |+ |+ | o+ + + + |+ PA |5]|D
poire pear puree
Purée de pomme | Apple and i B B i i i i ) i i i i i i i
2020 | 1575 abricot apricot puree st st st st 32,47 st NA 32,83 st NA 51 b
2020 | 1576 | COMPYe | appie sauce st st st st - | 3206 - - st - - - -l - N 3233 - - | st - - - - -] NA 5D
pomme passion
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BIO-RAD

FISHERY AND VEGETABLES PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

)
Alternative method: iQ-Check Salmonella Il
Reference method: Standard protocol Easy protocol
1SO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= °
= = " - " " =
c @ | Product (French Confirmation Confirmation S| g
S S Product . . Agree | | &
5 £ name) RVS MKTTn PCR Result RAPID'Salmonella PCR Result D|rg<:'tstreak|ng ment | 3 =
£ 7} = Rapid'Salmonella . Al -
e _ _ | Rvs | 1so | A8 agree - S 2
= = confir- | = = RAPID ISO confir- | @
Hektoen Hektoen 2 = 538 % _ | 3| RSAL/ | 6579 matory | & ment = | §8 5 | —| 8 Salmo/ | 65791 | matory | =
<] 2 o = o ol @ _ = a3 o = o o <4
XLD @éﬁ% XLD (;{082%% : col | ciFAM | g | g NS NI tatex | -1 | MOV | E col | ctFAM | 3 g 18 % 5 lam ooy | E | anso
[ L (T
Crevettes
2007 | 1333 | oot Prawns . . . . - | 4051 | NA . . - - NA | 3838 NA | - . - - N |5]¢
2007 | 1336 | Palourdes Clams . . + (Citrobacter | + (Citrobacter | = | 4703 | A . . ol NA | 3692 NA |- . -l Na 5] e
freundii) freundii)
2007 | 1337 | Amandes de mer i::, :L"‘°“d . . - +(°Xf)dase - | 405 | NA . ; A Y N/A NA |- ; -l oNa 5]
Poissonnette de .
2007 | 1447 | PO SSOMHE 9 Figh product + + + + £ | ONA | 2077 |+ + |+ |+ PA N/A 237 |+ ¥ + | +| PA |5]¢
2007 | 1448 | Filet de cabillaud | Fish fillet ¥ ¥ ¥ ¥ + | NA | 1780 | + v |+ |+ PA N/A 21|+ ¥ + | +| PA |5 ¢
Moules
2007 | 1449 | g e | Moulds + + + + + | NA | 3060 | + + |+ |+ | PA| 4412 | 3789 | + ¥ + | +| PA |5]¢
2007 | 1450 zﬁrﬂzr';ma"de Fish fillet + + + + + | NA | 1938 | + + |+ |+ PA N/A 2435 |+ ¥ + | +| PA |5]¢
2007 | 1451 | Miettes de thon | Tuna scraps + + + + + 41,16 27,66 + + + + PA 40,74 29,24 + + + + PA 51]c¢c
2007 | 1457 |Filetdecolin 1 p o od fish + + + + £ ONA | 277 | o+ + |+ |+ PA N/A 232 |+ + + | +| PA |5]¢
d'Alaska pané
2007 | 1458 g::g:u‘;'as"a Breaded fish + + + + f 0 ONA | 277 |+ + 0 4 |+ pPA| 4319 | 02 | + ¥ v L+ A 5]
o 36,531 NIA
2007 | 312 | Cocktail defruits | Seafood +p +p M M + | ONA | 1975 |+ |+ L+ PA| 3071 | 282 |4 " + |- N 5 ¢
de mer cocktail
4016 | 27,79
2007 | 612 | Filetde grenadier | Fish filet - - - - - 381 | NA - - S - NA | 3652 NA | - - - - NA |5
2007 | 613 | Cookail de fruits | Seafood . . - . - | 3754 | NA . ; ol Na | a7Ts NA |- . -l Na |5 ¢
de mer cocktail
2007 | 614 E'a'f]‘éssde merian | g oaded fish . . . . .| 3725 | NA . . -l NA | 3559 NA |- . -l Na 5]
2007 | 615 E!ﬁ;fsde merian | Breaded fish . . st st .| 3728 | NA . . A T T4 NA |- . -l Na 5]
2020 | 643 | Fllet Mackerel +p +p +p +p s | 304 | 278 | + | +M P I 0+ |+ | PA | 3257 | 2266 | + | +M |+ |+ | + " " + | +| PA |5]c¢c
maquereaux fillets
2020 | 644 | Filetgrondin | Fish fillet 0 0 M 0 + | 3210 | 2046 | + M v x|+« v |+ |+ | PA | 3168 | 2288 | + | M | + |+ | + ¥ ¥ v | +| PA |5 ¢
2020 | 1059 | Filetdetacaud | Fish filet st st B st - | 3266 - : . T - . - - NA | 3356 - : - . . . - -1 NA |5
2020 | 1060 | Filetdéglefin | Fish filet : : : : - 3278 : : : T - : T T NA | 3354 : : : : : : - NA |5 ¢
2020 | 1061 | Saumon frais Salmon - - - - - 32,97 - - - - - - - - NA 33,59 - - - - - - - - NA 5| c
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BIO-RAD

PET FOOD AND ANIMAL FEED (25 g)

2007: APF Classic - 2020: APF Fast

General (1)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
1ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
< =z " . " " >
c @ | Product (French Confirmation Confirmation S| g
3 S Product : : Agree | B| &
5 E | name) RVS MKTTn PCR Result RAPID'Salmonella PCR Result RDlrg(;:'tS stlreakmlgl; ment | 8| &
g | ° a3 i RVS/ Al|
(7] =
= B | RVSI 1 ISO 1 o | 8| Adree 3 = | RAPD' | 1SO | confir- | B
Hektoen Hektoen 2 = 58 % _ | 3| RSAL/ | 6579 matory | & ment = 88 x| —| 3 Salmo/ | 65791 | matory | =
XLD (RSAL XLD RSAL | £  ctcl | ctFAM | 3 | &5 £ 2|2 Latex | i ctel CGtFAM | 32 | 85| & T | & 2| 1a/1s0
2020) 2020) :Lés & =8 3 L%s tests £ g | 3 g Latex tests | ic
2007 | 398 ‘p’fu"rd:n‘i’:':ux Raw pet food + + + + 4162 | 229 + + + |+ | PA NIA 2527 | + + + |+ PA |6]a
2007 | 1294 g::f'”e“es pour S;:’q”e“es for . . : . - o345 | oNA |- : - -] NA 36,90 NA |- : - - NA |6 a
2007 | 1295 g'::r”o‘:;fj:"s Birds food . . : . - s | oNA |- : - -] NA 3847 NA |- : - - NA |6 a
2007 | 1296 E;'izrl‘]d'se POUr | Dog food + + + + + | 3574 | 2653 | + + + |+ | PA N 45 | + + + |+ PA |6]a
2007 | 1302 f::;:ﬁi PoUr | Birds seeds + + + + + | 3616 | 2503 | + + + |+ | PA 41,00 2765 | + + + |+ PA |6]a
2007 | 1303 fg;‘ji PoUr | Birds seeds + + - ; + | 3548 | #4119 | o+ + + |+ | PA 36,38 NIA - + + | - | NDenay | 6 | a
2007 | 1461 2:;':::; POUr | Eood for birds + + + ¥ s | NA | 225 | + + o+ | +| PA 453 | 2660 | + " + | +| PA |6 a
2007 | 1462 g'::?::sttes Kitten food + + + + + | NA | 2008 + + + |+ | PA N/A 437 | + + + |+ | PA |6 |a
2007 | 1465 ’c‘;:‘;‘:i“sts POUr | Canary food + + + + s | ONA | 1947 | o+ £+ |+ pa N/A 2341 | + + + '+| PA |6 a
2007 | 606 g;ﬂ;‘ﬁi pour Birds seeds - - - - - | 3670 | NA - - - -] NA 36,27 NIA - - - ' -| NA |6 |a
2007 | 607 | Paté pour chien | Dog food -st -st -st -st - 36,04 N/A - - - - NA 37,54 N/A - - - - NA 6 | a
2007 | 608 Eﬁigﬁhees POUT 1 Dog food st st st st - | 3670 | NA - - - -] NA 38,57 NIA - - - ' -| NA |6 |a
2007 | 09 | iande pour Pet food . . : . - %73 | oNA |- : - |- NA 37,58 NA |- : - NA |6 a
2007 | 625 fﬁigﬁissm pour ?ggsage for st st st st - | 3870 | NA ; - - -] NA 36,40 4554 | + ; - - | - | PDmay | 6 | a
2007 | 626 ﬁ;‘;‘:’:}pﬁ;ﬁ Pet food +p +p +p +p + | NA | 2035 | + + + |+ | PA N/A 2394 | + + + |+ | PA |6 |a
2007 | g27 | Croquettes pour | Croquettes for st st st st - o3et | oNA |- : - |- NA 3868 NA |- : - NA |6 a
chien au poulet | dog
2007 | 628 2:;‘:::; PoUr | Food for birds - - - - - | 3797 | NA - - - -] NA 37,75 N/A - - - | -| NA |6 |a
2007 | 629 g::?“e“es pour f;;’q”e“es for +p +p +p +p + | ONA | 215 | + + o+ | +| PA N/A %45 | + ¥ + ' +| PA |6 a
2007 | 632 Z:'iae’;d'ses POUT | Dog food st st st st - | 3794 | NA - - - -] NA 37,64 NIA - - - ' -| NA |6 |a
2020 | 1782 | roguettes Croquettes for st st st st Y . st - T 478 : S st : : : -l NA 6] a
2020 | 1783 S;?e?‘“:“es dc;‘;q“ettes for +p +p +p +p + | 3591 | 1850 + +p + + ]+ + + + +| PA 36,56 20,11 + +p PO + + + +| PA | 6] a
2020 | 2106 S;:g“settes dc;‘;q“ettes for +p +p +p +p + | 3313 | 1957 | + +p + P + + |+ | PA - 2022 | + | +p |+ |+ 4+ + + + |+ | PA |6 |a
2020 | 2107 Sﬁg“:ﬂes dc;‘;q“eﬂes for +p +p +p +p + | 3253 | 2365 + +p + + |+ + + + |+ | PA ) 2102 | + +p PO R + + + | +| PA |6 |a
Aliment complet
2007 | 1297 | pour jeunes Cattle feed - - - - - 36,53 N/A - - - - NA 41,92 N/A - - - - NA 6| b
bovins et vaches
2007 | 1299 '::l':‘re:;r";‘;'l';{’s'et Cattle feed + + + + + | 3527 | w21 |+ + |+ | +| PA 3718 | 371 | + ¥ + |+ PA | 60D
2007 | 1300 »::ll:lre:;rizmplet Cattle feed + + + + | ONA | 1735 | o+ s+ |+ | PA | Nszzar |NASIETT ¥ + | +| PA |6 0D
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BIO-RAD

PET FOOD AND ANIMAL FEED (25 g)

2007: APF Classic - 2020: APF Fast

General (1)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
1SO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
> o
= = " - " " =
c @ | Product (French Confirmation Confirmation S| @
= S Product - - Agree | | &
5 £ name) RVS MKTTn PCR Result RAPID'Salmonella PCR Result D|r<?<:'t streaking ment | 3 =
£ 7} = Rapid'Salmonella -
e _ Ryl liso | AT B agree _ | R Al S
= _ = confir- | = _ = RAPID ISO confir- | @
Hektoen Hektoen 2 = 58 % _ | 3| RSAL/ | 6579 matory | & ment = 88 x| —| 3 Salmo/ | 65791 | matory | =
bt P L 'c Qo o = _ = 7] s S = o =
XLD (552% XLD (EOSZA(\)I; 5 CtCl | CtFAM | B EE S % s Latex | - | eV | & ctel CtFAM | B SE 8 % 5 L osts | £ | 10180
L L L
2007 | 1301 S:;ﬁ:':s POUr | Cattle feed + + + + + | 3749 | 2763 + + + |+ | PA 39,26 3362 | + + + |+ PA B |D
2007 | 1304 | Alimentcomplet | ooy foeq . . . . .| 35 | NA . . ol NA | NAA1TE | NIANAY |- . - - NA |6
pour porcs
2007 | 1460 | Almentpour o e feed + + + + + | 4094 | 2829 + + + |+ | PA 42,28 3507 | + + + |+ PA |6 ]|0D
bovins et vaches
Vermicelle pour
2007 | 1463 | o Cattle feed + + + + | M77 | 2609 | + + + |+ | PA 39,18 3132 | + + + |+ PA B |D
2007 | 1464 |Almentpour oo feed . . . . - | 3697 | NA . . Y 39,97 NA | - . - - NA |6
vaches laitiéres
2007 | 579 | Aliment pour Cattle feed ; ; ; ; - 3837 | NA ; ; ; - NA N/A N/A ; ; ; -| NA |6 |D
vache laitiere
Aliment pour
2007 580 jeunes bovins Cattle feed -st -st -st -st - 38,40 N/A - - - - NA 42,98 N/A - - - - NA 6 | b
2007 | 581 | Almentcomplet | o e foeg st st st st .| 359 | NA . . Y 36,89 NA |- . - - NA |6
pour porcelets
2007 | 603 | Aliment pour porc | Cattle feed - - -st -st - 37,69 N/A - - - - NA 37,36 N/A - - - - NA 6 | b
2007 | 64 | Alimentpour Catle feed . st st st - 3720 | NA . . - -] NA N/A NA | - . - -] Na |6 b
vache laitiére
2007 | ear | Almentenflocon | oo foeq ; ; ; ; - 4184 | NA ; ; ; - NA 36,54 N/A ; ; ; -| NA |6 |D
pour bétail
Aliment pour
2020 | 1062 ruminants Cattle feed st st st st - 33,42 - - st - - - - - NA 36,92 - - st - - - - - NA 6 | b
2020 | 1063 m:”‘ pour Catle feed st st st . .| 3347 . . st R . Y 33,83 . - st . . . - - NA |6
2020 | 1064 m:”‘ pour Catle feed st st - . - | 3708 . . st A ; A Y 33,34 . - st . . ; - - NA |6 b
2020 | 1065 I&‘;’:eaux de Cattle feed st st st st - | 3404 - . st ; ; ; ; - | NA 138,80 e it st ; ; ; ; -| NA |6 |D
2020 | 1066 I&‘;:eaux . Cattle feed st st st st - | 3514 ; ; st ; ; ; ; - NA 37,96 ; ; st ; ; ; ; - NA | B |D
2020 | 1067 ’;g;g:”‘ pour Catle feed st st st st - 7 . . st - . - -] NA 34,00 ; - s . . . - - NA 60D
2020 | 1778 | Tourteaux Cattle feed +p +p +p +p + 38,23 35,36 + +p + + 4 + + + + PA -/36,81* -/38,42% | il+* +p + + + + + + + PA 6 | b
2020 | 1779 I;’I‘i':ea”" 4 | Catle feed +p +p +p +p £ 3673 | 2115 | + +p + P + + |+ | PA M2 [ | o |+ |+ |+ + + + |+ PA |6 ]|0D
2020 | 1780 Igl‘;’atea“x de | Cattle feed st st st st - | 4333 - - st - - - - - | NA -140,17* - it st - - - - - NA |6 |0D
2020 | 1781 | Aliment Cattle feed st st st st - | 3416 ; ; st ; ; ; ; - NA 35,54 - - st - - - - -| NA |68 D
ruminant
Protéines
A X Dehydrated <« NA -
2007 | 387 Sg;r;lyl/:ratees de | Coulty orofein + + + + + O NANA | e | i + + |+ | PA N/A 2348 | + + + |+ PA |6 |c
Protéines Dehvdrated
2007 | 388 | déshydratées de Yy . ; ; ; ; - | 4071 N/A ; - - | < | NAm@y | 37,82 3940 | + - - |+ PD 6 c
) poultry protein
volaille
Protéines Dehvdrated
2007 | 750 | deshydratées de oul¥ tein - - - - - | 36,01 N/A . - - -] Na 34,90 N/A - - - | -] NA |6
volailles (PDV) | POU"Y P
2007 | 751 |PDV Dehydrated . . . . .| 359 | NA . . A Y 35,01 NA |- . - - NA 6 c
poultry protein
2007 | 752 |PDV Dehydrated + + + + + | 4049 | 2169 | + + |+ |+ pa 36,50 %28 | + + + |+ PA 6
poultry protein
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BIO-RAD

PET FOOD AND ANIMAL FEED (25 g)
2007: APF Classic - 2020: APF Fast

General (1)
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
1SO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
= = " - " " =
c @ | Product (French Confirmation Confirmation S| @
= S Product - - Agree | | &
5 £ name) RVS MKTTn PCR Result RAPID'Salmonella PCR Result D|rg<:'t streaking ment | 3 =
£ » = Rapid'Salmonella "y Al -
e _ Ryl liso | AT B agree - S |2
= _ = confir- | = _ = RAPID ISO confir- | @
Hektoen Hektoen 2 = 58 % _ | 3| RSAL/ | 6579 matory | & ment = | 88 x| —| 3 Salmo/ | 65791 | matory | =
= € 3 S - o = - = = 2 o =
XLD (ggzﬁ(\)% XLD (;{032;(\)% 3 CtCl | CtFAM | B EE S % s Laex | 1| QY E ctCl CtFAM | 2 SE 8 % 5 L osts | £ | 10180
[T [N (N
Dehydrated
2007 | 753 | PDV poulty protein + + + + NA | 1857 | + + + |+ | PA 37,88 2374 | + + + |+ PA B¢
2007 | 754 | PDV Dehydrated ; ; . ; - | 3584 | NA ; . - |- Na 34.76 NA |- . .- NA |6 ]c
poultry protein
2007 | 1200 | Poudre de volaille ri]'g;grl(;f)w ; ; ; ; - 325 | NA ; ; ; - | NA | NIABTAT* | NIANIA* | i ; ; - NA |6 |c
2007 | 1298 | Farine de viande ﬂ:t“e’n(;f)w ; ; ; ; - | 36,01 N/A ; ; ; - NA 38,13 N/A ; ; ; - NA | B¢
2007 | 1323 | Poudre de volaille an'ggn(;f)W + + + + + | 3645 | 2751 + + + |+ | PA 43,59 2398 | + + + |+ PA B¢
2007 | 112 |PDV E:l:{r‘;rgtri‘t’em st st st st - | 3990 | NA . ; A 3971 NA | - ; - - NA B c
2007 | 113 | PDV Efﬂgrgtrz‘t’em + +p + + £ ONA | 2119 |+ + + |+ | PA N/A 2504 | + + + |+ PA |6 |c
2007 | 114 |PDV gga{r‘;r;tri‘t’em st st st st .| 3837 | NA . . Y 39,04 NA |- . - - NA 6 c
2007 | 115 |PDV E:S{;r;tri‘t’em m + + + + | NA | 2580 | + + 0+ |+ pa 44,43 2840 | + ¥ + |+ pa 6 c
2007 | 116 | PDV Ejmr‘;rgt:)‘t’em st st st st - | 383 | NA ; ; ; - NA 38,48 N/A ; ; ; - NA |6 |c
2007 | 117 | PDV Sgﬂ‘l{r‘;r;tri‘t’ein +p + + + | NA | 2073 | + £+ |+ | PA N/A 2360 | + + + | +| PA |6 ¢
2007 | 118 |PDV S:J¥Sr;tri?ein st st st st - | 3892 | NA . ; A Y 40,17 NA | - ; - NA B c
2007 | 602 | Farine de viande an'g;‘;n(;?)W . st st st - | 369 N/A . ; ; - | NA 37,29 N/A ; ; ; - NA |6 |c
2007 | 605 | Farine de viande r';'g;gn(;?)w +p +p +p +p + | ONA | 3804 | + + + |+ | PA NIA 2121 | + + + |+ PA 6] c
Protéines Dehvdrated
2007 610 | déshydratées de poul¥w protein -st -st -st -st - 37,88 N/A - - - - NA 36,19 N/A - - - - NA 6 | c
volaille
Protéines Dehvdrated
2007 | 611 | déshydratées de poul¥w orotein - -st -st -st - 37,39 N/A - - - - NA 36,94 39,06 i - - - - | PDrp@ry | 6 | C
volaille
Protéines Dehvdrated
2007 630 | déshydratées de poul¥w protein -st -st -st -st - 37,16 N/A - - - - NA 36,93 N/A - - - - NA 6 | c
volaille
Protéines Dehvdrated
2007 | 631 | déshydratées de pow{ry Brotein +p +p +p +p + | ONA | 2206 | + + + |+ | PA N/A 2319 | + + + |+ PA |6 ]|c
volaille
Protéines
A X Dehydrated N/A/ N/A/ -
2007 727 Sg;r;lyl/gratees de poultry protein ™M ™M ™M M + 36.74* 29.79* i+ + + + PA 34,92 26,79 + + + + PA 6 | c
Protéines
2007 | 728 | déshydratées de E;:{r(;r:ﬁ?ein M M M M + | 3706 | 3010 |+ £ |+ | +| PA B15 | 2884 | + + + |+ PA |6 ¢
volaille
Protéines Dehvdrated
2007 | 729 | déshydratées de poul¥w orotein +M +M +M +M + 40,44 26,42 + + + + PA 33,09 27,01 + + + + PA 6| c
volaille
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES (25 g or sampling device)

2007: APF Classic - 2020: APF Fast

General O
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= 2 . T >
% < Product (French Product PCR Resul Confirmation BCR Resul Confirmation Agree 08,’ §
s £ | name) esult ! esult Direct streaking 22
e 3 RVS MKTTn RAPID'Salmonella = Rapid'Salmonella ment | §
a Al @ RVS/ Al 3
= = | RVSITISO | oo | 2| Adree = | RAPD' | 15O | confir | B
Hektoen Hektoen 2 = 58 = _ | 3| RSAL/ | 6579 mato S ment = 88| x| _| 3 Saimo/ | 65791 | matory | =
XLD (RSAL XLD (RSAL = CtCl | CtFAM 2 25 £ & | 5| Latex -1 test;y ic CtCl Ct FAM 2125 % | % = L atex tests':y £ | 1Q1so
2020) 2020) = &= =8 - £ © | =g | - £ "
2007 | o4 | Chifiomnettesol g poce sample . . . . %9 | NA | - - - A 5718 | NA | - : - |- NA 7] a
casserie
Chiffonnette
2007 65 egout casserie Surface sample - - - - - 37,06 N/A - - - - NA 36,95 N/A - - - - NA 7| a
Lingette box
2007 173 | doseuse-Atelier Surface sample -st -st - -st - 33,29 N/A - - - - NA 32,66 N/A - - - - NA 7| a
patisserie
Lingette buse
2007 174 | doseuse-Atelier Surface sample - -st -st -st - 33,08 N/A - - - - NA 33,08 N/A - - - - NA 7| a
patisserie
Lingette tapis
2007 175 | doseuse-Atelier Surface sample - -st -st -st - 32,96 N/A - - - - NA 33,33 N/A - - - - NA 7| a
patisserie
+1col m +m
2007 | 408 | Lame coupe cou | Surface sample - - (Citrobacter | (Citrobacter - 38,79 N/A - - - - NA 35,40 N/A - - - - NA 7] a
braakii) braakii
2007 | 409 ﬁ?gee plumeuse | o rtace sample M M M M + | 3798 | 3483 | + + P PA 35,89 405 | + + + |+ PA | 7]a
2007 | 410 ﬁ?;”e plumeuse | g\ rtace sample M M M M + | 3922 | 3668 | + + P PA 36,16 4371 |+ + + |+ PA | 7]a
2007 | 411 ﬁ?’sﬁe plumeuse | g\ tace sample | +M M M M + | 3876 | 3497 | + f 0+ |+ PA 78 | 4251 | + + + '+ PA |7 a
2007 | 412 ﬁfz'e plumeuse | o tace sample m m M m + | 3708 | 3804 | + + P PA 35,58 4614 | + + + |+ PA | 7]a
Entrée bac
2007 | 413 danesthésie Surface sample - - - - - 36,89 N/A - - - - NA 35,30 40,89 + - - - - | PDrp@yy | 7 | a
2007 414 | Tapis emballage | Surface sample - - - - - 38,00 N/A - - - - NA 36,75 41,59 + - - - | PPNA | 7 | a
2007 | 415 | Caisse propre Surface sample - - - - - 38,32 N/A - - - - NA 35,14 N/A - - - - NA 7| a
Rideau entrée
2007 416 | abattoir(coté Surface sample - - - - - 38,19 N/A - - - - NA 35,01 41,66 + - - - - | PDrpany | 7 | @
emballage
2007 | 417 Eg?gnzbats X | Surface sample . . . . -2 | NA |- . - - NA 35,41 NA - . - - NA |7 a
Machine a laver
2007 418 | les cailles(bac Surface sample - - - - - 37,48 N/A - - - - NA 35,85 44,97 + - - - - | PDrpany | 7 | @
rincage)
2007 | 419 | Crochets Surface sample - - - - - 37,23 N/A - - - - NA 36,15 44,44 + - - - | PPNA | 7 | a
2007 | 420 | Tapis éviscération | Surface sample +m +-m +m +m + 3';/%* wﬁi i + + - NDEn(atty 35,90 43,18 + + + + PA 71| a
2007 | 421 | [2PORACONE g tace sample | +m +m : mo |+ 388 | IOT |+ + o+ |+ pa | 328 | 4894 | + + |+ |+ PA |7 a
2007 | 422 | Tapis dénerveuse | Surface sample - - - - - 38,15 N/A - - - - NA 35,09 44,15 i - - = - | PDrp@yy | 7 | @
2007 | 423 | FrigoN°10 Surface sample - - -st -st - 37,48 N/A - - - - NA 34,82 42,35 i - - - - | PDrp@yy | 7 | @
2007 | 425 gc:ggt At Suiface sample . . : . - 699 | NA |- - -] A 3546 | NA | - : S ol- M T a
2007 | 426 | Chariot propre Surface sample - - - - - 37,61 40,30 + - - = - PDrpaiy 35,52 43,90 i - - - - | PDrp@yy | 7 | @
Chiffonnette tapis
2007 | 508 | alimentation- Surface sample - - - - - 34,67 N/A - - - - NA 33,84 N/A N/A - - - NA 7| a
Légumes
2007 | s09 | Chiffonnette apis | g pooe cample . . . : - w5 | NA |- - -] A 1 | NA | NA . Sol- N7 a
alimentation féves
2007 | 510 | Broyeuse féves Surface sample - - - - - 35,16 N/A - - - - NA N/A/48,6* | NIAINJA* | il-* - - - NA 7] a
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES (25 g or sampling device)

2007: APF Classic - 2020: APF Fast

General O
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= = — ——r >
% < Product (French Product PCR Resul Confirmation BCR Resul Confirmation Agree 08,’ §
s £ | name) esult ! esult Direct streaking 22
e 3 RVS MKTTn RAPID'Salmonella = Rapid Salmonella ment | §
° = = | RVS ISO copr;lflir- § Agree = Ri\l{"%' ISO coﬁlflir- g
Hektoen Hektoen 2 = 58 = _ | 3| RSAL/ | 6579 matory | & ment = 88| x| _| 3 Saimo/ | 65791 | matory | =
XLD (RSAL XLD RAL | £ ctcl |ctFAM | 3 | &5 S | T 2 Latex | - test;y i cel | CctFaM | 2 a5 | R (Z| £ | testgy £ | 1a1s0
2020) 2020) = o 8 - = x| =8| — = -
[T [N (NN
2007 | 511 | Bouchemoulin | Surface sample . . : . - oase0 | oNA |- : Y Nﬁ’ggﬁ/ N/mff b : ool NA |7 a
Evier egout
2007 | 512 mélange Surface sample - - - - - 34,22 N/A - - - - NA 34,21 N/A - - - - NA 7| a
2007 | 513 | Bactampon Surface sample - - - - - | 3451 N/A - - -] - NA 3478 N/A - - - | -] NA |7 ]a
extension
2007 | 514 |90UOte g itce sample ; ; - ; - | 3434 | NA ; - - - NA 34,08 N/A - - - -/ NA |7 a
alimenation farine
2007 | 515 |ligneB Surface sample - - - - - 34,57 N/A - - - - NA 33,79 39,24 i - - = - | PDrp@yy | 7 | a
Sortie
2007 | 516 | refroidisseur ligne | Surface sample - - - - - 34,82 N/A - - - - NA 34,10 N/A - - - - NA 7| a
B
2007 | 517 | Tamis ligne B Surface sample - - - - - 34,58 N/A - - - - NA 34,36 N/A - - - - NA 7] a
2007 | 518 | Bouche Surface sample st st st st - | 3500 | 4358 | + - . - | . | poFP@E) | 3425 NA |- - - - NA |7 a
remplissage
2007 | 519 | tamis 10 Surface sample - - - - - 34,26 N/A - - - - NA 34,59 N/A - - - - NA 7| a
2007 | 520 | Environnement Surface sample - - - - - 35,29 N/A - - - - NA 34,75 N/A - - - - NA 7| a
+/-
2007 | 51 | Bouche Surface sample . . : (Citobacter | - | 3543 | NA | - : Y 34,11 NA |- : -l NA 7] a
mélangeuse Koseri
oseri)
2007 | 633 | Louche -plonge f:r::f: M M M M + | NA | 205 | + + + |+ PA N/A 2314 |+ + + |+ PA |7 |a
2007 | 634 | Crilledégout | Surface +p +p +p +p £ ONA | 1819 | + + 4 PA N/A 2087 | + + + |+ PA | 7]a
biscuiterie sample
2007 | g35 |Chariotsalle | Surface +p +p +p +p s | ONA | 2100 |+ f 0+ |+ PA N/A 201 | + + + '+ PA |7a
conditionnement | sample
2007 | 636 | Bac plonge f:r::f: M +p M +p + | ONA | 1945 |+ + + |+ PA N/A 218 | + + + |+ PA |7 |a
2007 | 637 ?L‘;sz)ie de Surface sample - - - - - | 3770 | NA - - - - NA 3843 N/A - - - -l NA |7 |a
2007 | 638 Ijg'ssoia"e % | Surface sample . . : st - et | oNA |- : -l NA 36,78 NA |- i - NA |7 a
Tapis salle
2007 639 biscuiterie Surface sample - - - -st - 3717 N/A - - - - NA 36,73 N/A - - - - NA 7| a
2007 | 640 I:it;':oia”e % | Surface sample - - - - - | 34 | NA - - - - NA 37,03 N/A - - - -l NA |7 |a
Lingette évier Surface
2007 | 695 salle de cuisson | sample +M +M +p +p + 37,65 31,59 + + + + PA 35,48 34,79 + + + + PA 71 a
Chariot salle de | Surface
2007 | 696 | At sample - - +p +p + | 3671 N/A - + + | - | NDew@y | 34,07 N/A - + + | - | NDevay | 7 | a
2007 | gg7 | Flandetravail | Surface m M +p +p + | 3512 | 3B79 | + + P PA 33,14 3728 | + + + |+ PA | 7]a
salla decuisson | sample
Balance salle de | Surface
2007 | 698 cuisson sample ™M ™M +p +p + 35,12 32,12 + + + + PA 33,59 35,46 + + + + PA 7| a
2007 | 781 | Solsalle Surface +p +p M +p v | 4163 | 3497 | + f o+ |+ PA %629 | 3528 | + + + |+ PA |7 a
emballage sample
2007 | 793 | Sol g:':‘f:f: - - - - - | 345 | NA - - - - NA 34,08 N/A - - - |- NA 7] a
2007 | 404 | Eau abat foie Process water - - - - - 36,97 N/A - - - - NA 35,82 N/A - - - - NA 710D
2007 | 405 Ejt‘t‘e?anc de ven- | process water - - - - - | 3178 | NA - - - - NA 35,72 N/A - - - |- Na 7D
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES (25 g or sampling device)

2007: APF Classic - 2020: APF Fast

General O
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
% E_ Product (French Product Confirmation Confirmation Agree g Q
S £ | name) PCR Result ' PCR Result Direct streaking L=
e 3 RVS MKTTn RAPID'Salmonella = Rapid Salmonella ment | §
° = = | RVS/ 1180 copr;lflir- g Agree = Ri\l{"%' ISO coﬁlflir- g
Hektoen Hektoen 2 = 58 = _ | 3| RSAL/ | 6579 matory | & ment = 88| x| _| 3 Salmo/ | 6579-1 | matorvy | ®
XLD (RSAL XLD (RSAL = CtCl | CtFAM 2 25 £ & | 5| Latex -1 test;y ic CtCl Ct FAM 2|25 % | % = L atex tests':y £ | 1a1so
2020) 2020) = & 8 - £ x| =8| — £ -
2007 | 407 E:#ai?j::: Process water . . . . 3765 | NA |- - - A 508 | NA | - . T EAR
. +/-m (no
2007 | 4p4 | CATCASSESOME | pyeocvvater | characteristic . : . - | 378 | NA . . - - NA 35,23 NA |- . - - NA [T D
lavage extérieur
on TCS)
2007 | 700 Ejt‘:e':a"c de Ven | process water - - - - - | 3533 | NA - - - - NA 33,24 NA | - - - - NA 7D
2007 | 701 | 2 banc e Ven f process water . . : . . 35 | NA |- T 34,57 NA |- ' - - NA 7D
2007 | 702 | 2 banc e Ven f prococs water . . : . S| e | NA - T 35,55 NA |- : A
2007 | 703 | E24banCdeVen | prococs water st st ot st S| a3 | NA - T 35,47 NA |- : A
2007 | 707 51‘;::: dage | Provesswater +M +M +M +M + | 4027 | 2476 | + + o+ PA 34,96 2863 | + + + |+ PA |7 |0b
2007 | 708 5‘:‘;::: dage | Processwater M M M M + | 3668 | 2412 | + + + |+ | PA 34,88 2858 | + + + |+ PA | T|b
2007 | 709 51‘;::: tage Process water M M M M + | 3804 | 2659 | + + + |+ PA 34,59 3109 | + + + |+ PA [T |
2007 | 710 51‘;::: dage | Provesswater +M +M +M +M + | ONA | 2131 + + o+ PA 36,50 2511 | + + + |+ PA |7 |0b
2007 | 711 | Eau abat foie Process water +M +M +M +M + N/A 18,14 + + + + PA 35,27 21,39 + + + + PA 71D
Eau de process | Process water
2020 | 1583 | (environnement | (dairy +p +p +p +p + 37,21 17,13 + +p + + 4 + + + + PA - 18,71 + +p + + + + + + + PA 71D
laitier) environment)
Eau de process | Process water
2020 | 1584 | (environnement | (meat +p +p +p +p + 33,22 18,47 + +p + + 4 + + + + PA - 19,62 + +p + + + + + + + PA 71D
carné) environment)
Eau de process | Process water
2020 | 1585 | (environnement | (dairy +p +p +p +p + 36,56 16,43 + +p + + 04 + + + + PA - 17,92 + +p + + + + + + + PA 7| b
laitier) environment)
Eau process Process water
2020 | 1905 | (environnement | (dairy st st st st - 34,87 - - - - - - - - NA 35,79 - - - - - - - - NA 7|b
|aitier) environment)
Eau process Process water
2020 | 1906 | (environnement | (dairy st st st st - 35,37 - - st - - - - - NA 33,17 - - st - - - - - NA 7|b
|aitier) environment)
Eau process Process water
2020 | 1907 | (environnement | (veal st st st st - 39,92 - - - - - - - - NA 33,16 - - - - - - - - NA 7|b
veau) environment)
Eau process Process water
2020 | 1908 | (environnement | (dairy st st st st - 32,52 - - - - - - - - NA 32,80 - - - - - - - - NA 7|b
|aitier) environment)
2007 | 402 | EAUPEIME | Eootuatn water st st st st . 3s8 | NA |- - - - M 352 | 4257 | + . . - |- | PDmay| 7 | c
Eau caniveau
2007 | 403 | salle des Residues water - - - - - 37,36 42,34 + - - - - PDepalt) 35,96 N/A - - - - NA 7|c¢
machines
2007 | 406 5;‘:):;’;::“9 Residues water st st st st -2 | ONA | - - N 35,57 NA |- - - - NA [T
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BIO-RAD

PRODUCTION ENVIRONMENTAL SAMPLES (25 g or sampling device)

2007: APF Classic - 2020: APF Fast

General O
Alternative method: iQ-Check Salmonella ll
Reference method: Standard protocol Easy protocol
ISO 6579 or ISO 6579-1¢
2 BPW for 16 h at 37°C BPW for 20 h at 37°C
= o
% E_ Product (French Product Confirmation Confirmation Agree g Q
S £ | name) PCR Result ' PCR Result Direct streaking L=
e 3 RVS MKTTn RAPID'Salmonella = Rapid Salmonella ment | §
(=] Al @ RVS/ All 3
= = | RVSITISO | oo | 2| Adree = | RAPD' | 15O | confir | B
Hektoen Hektoen 2 = 58 = _ | 3| RSAL/ | 6579 mato S ment = 88| x| _| 3 Saimo/ | 65791 | matory | =
XLD (RSAL XLD (RSAL = CtCl | CtFAM 2 e85 £ % | 5| Latex -1 test;y ic CtCl CtFAM 2125 % | % = | atex teststy £ | 1Q/1SO
2020) 2020) = o =8 - £ © | =g | - £ "
Eau caniveau Residues
2007 704 | salle des - - - - - 35,89 N/A - - - NA 34,24 N/A - - - - NA 71c¢
- water
machines
Eau caniveau Resi
esidues
2007 | 705 | salledes water +M +M +M +M + 35,65 29,28 + + + + PA 33,79 32,01 + + + + PA 71|¢c
machines
Eau caniveau .
Residues
2007 | 706 |salle des water +M +M +M +M + 36,51 28,96 + + + + PA 33,97 31,61 + + + + PA 71|c
machines
2007 | 777 | Pediluveentrée | Footbath st st st st - 3880 | NA | - - - A 3688 | NA | - : TR
abattoir water
2007 | 778 | Pediluveentrée | Footbath st st st st - 3943 | NA | - - - A 3668 | NA | - : TR
abattoir water
2007 | 779 | Fediluveentrée | Footbath st st st st - | 3826 | 4185 | + - - = |- | POmay | 332 | NA | - : TR
abattoir water
2007 | 780 | Fediluveentrée | Footbath st st st st - 823 | NA | - - - A 5708 | NA | - : -l N T e
abattoir water
2007 790 | Eau de siphon Siphon water +m +m +m +m + 35,03 27,22 + + + + PA 35,27 30,33 + + + + PA 7| ¢
2007 | 791 | Eau de siphon Siphon water - - - - - 34,36 N/A - - - - NA 34,46 41,81 + - = - | PDrp@y | 7 | C
2007 | 792 | Eau de siphon Siphon water - - - - - 35,07 N/A - - - - NA 34,12 40,23 + - = - | PDep@yy | 7 | C
2007 | 929 | Eau de siphon Siphon water +M +M +p +p + N/A 19,54 + + + + PA N/A 22,08 + + + + PA 71c
2007 | 930 | Eau de siphon Siphon water +M +M +p +p i N/A 18,64 + + + + PA N/A 21,52 + + + + PA 7]¢
Poussiéres
2020 | 1580 | 3Spirateur Dusts (dairy +p +p +p +p + | 3173 | 3000 |+ +p ool + 0+ |+ PA WET | BE |+ | 4p |+ |+ + + + |+ PA |7¢
(environnement | environment)
laitier)
Poussiéres
aspirateur Dusts (dairy i i
e 1581 (environnement | environment) P P P P * 17,25 ¥ P ¥ Tt ¥ ¥ ¥ * PA 1942 ¥ P ¥ ¥ ¥ ¥ ¥ ¥ * PA T|c
laitier)
Poussiéres
aspirateur Dusts (dairy i i
ey 1582 (environnement | environment) P P P P * 1547 ¥ P ¥ Y ¥ ¥ ¥ * PA 17,29 * P * ¥ ¥ ¥ ¥ ¥ * PA T|e
laitier)
Poussieres
aspirateur Dusts (dairy i ) ) i i i i ) i i i i i i i
2020 | 1909 (environnement | environment) st st st st 32,58 st NA 32,42 st NA 7|¢
laitier)
Poussieres
aspirateur Dusts (dairy i ) ) ) ) ) ) ) ) ) ) ) ) ) i
2020 | 1910 (environnement | environment) st st st st 32,08 st NA 32,35 st NA 7|¢
|aitier)
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READY TO EAT AND READY TO REHEAT PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

General (1)
Reference method: Eas tocol
IS0 6579 S

Date of or ISO 6579-1¢ BPW for 20 h at 37°C + 72 h at 5°C+3°C g °

.| Sample N° | Product (French name) Product . g S
analysis PCR result Confirmation Final g =

Final resut RVSRSAL/ Re_sult with all Agreement
CtCl CtFAM Result | RSAL/Latex atox confirmatory tests
2007 1309 Mille-feuille chantilly Pastry i 38,60 34,13 + + PA 1 a
2007 318 Chou a la créme Pastry i N/A 20,14 + + PA 1 a
2007 457 Millefeuille Pastry + 36,20 24,75 + + PA 1 a
2007 458 Eclair café Pastry i 3547 27,36 + + PA 1 a
2007 730 Gateau au chocolat Pastry + 40,21 27,02 + + PA 1 a
2007 1334 Riz au crabe RTE salad + 37,94 N/A - + - ND 1 a
2007 1411 Taboulé au poulet RTE salad + 39,33 N/A - - ND 1 a
2020 629 Salade de riz au thon Deli salad + 31,76 28,80 + + + + PA 1 a
2020 631 Eclair chocolat Pastry + 3217 33,32 + + PA 1 a
2020 632 Tarte flan Pastry + 32,17 20,39 + + + + PA 1 a
2007 1404 Tomate farcie RTRH meat - 39,69 N/A - - NA 1 b
2020 549 Riz poulet champignons Ready to reheat poultry dish + - 19,04 + + + + PA 1 b
2020 551 Parmentier coli d'Alaska Ready to reheat fish dish + 40,10 18,06 + + + + PA 1 b
2020 553 Filet de poulet pommes de terre Ready to reheat poultry dish + - 17,83 + + + + PA 1 b
2020 555 Tarte aux poireaux RTRH leeks pie + 32,52 20,40 + + + + PA 1 b
2020 556 Pizza 3 fromages Pizza - 32,45/33,64 /33,77 | 33,53/33,05/33,93 | +/+ [+ - - (IS0 tests:-) - PDrpat) 1 b
2020 557 Pizza jambon formage Pizza + 32,11 27,13 + - - (IS0 tests:-) - PArp(i) 1 b
2020 754 Filet de saumon avec purée brocoli Ready to reheat fish dish + - 19,43 + + + + PA 1 b
2020 755 Gratin d'endives au jambon Ready to reheat chicory and ham dish + - 19,26 + + + + PA 1 b
2020 756 Nouilles sautées poulet, Iégumes, crevettes Ready to eat pasta dish + 36,14 24,07 + + + + PA 1 b
2020 757 Hachis parmentier Ready to eat potatoes and meat dish + - 20,03 + + + + PA 1 b
2020 758 Lasagnes Ready to eat pasta dish + 32,72 20,18 + + + + PA 1 b
2020 759 Escalope milanaise spaghetti Ready to eat pasta dish + 32,57 18,74 + + + + PA 1 b
2007 1328 Saumon fumé Smoked salmon + 39,35 30,77 + + PA 1 c
2007 1331 Filet de Haddock fumé Smoked haddock fillet + N/A 25,32 + + PA 1 c
2007 31 Saumon fumé Smoked salmon + 48,20 21,04 + + PA 1 c
2007 616 Saumon fumé Smoked salmon - 34,51/33,91/34,09 | 40,94/N/A/4194 | +/-/+ - PDrpat) 1 c
2020 559 Truite fumée Smoked trout + 32,99 19,07 + + + + PA 1 c
2020 561 Saumon fumé Smoked salmon + 31,73 24,70 + + + + PA 1 c
2020 760 Maquereaux fumés au poivre Smoked mackerel + 34,75 19,26 + + + + PA 1 c
2020 761 Harengs fumés Smoked herrings + 32,63 19,30 + + + + PA 1 c
2020 762 Emincés de thon fumés Sliced smoked tuna + 31,72 22,94 + + + + PA 1 c
2020 763 Bouchées de saumon fumé Smoked salmon i 32,08 2219 + + + + PA 1 c
2020 764 Saumon fumé Smoked salmon i 31,79 27,38 + + + + PA 1 c
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MEAT PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

General (1)
Reference method: Eas tocol
IS0 6579 S

Date of or ISO 6579-1¢ BPW for 20 h at 37°C + 72 h at 5°C+3°C g °

.| Sample N° | Product (French name) Product . g S
analysis PCR result Confirmation Final g =

Final resut RVSRSAL/ Re_sult with all Agreement
ctcl Ct FAM Result | RSAL/Latex atox confirmatory tests
2007 389 Morceaux de poule avec peau Poultry meat i 37,59 37,57 + + PA 2 a
2007 392 Morceaux de poule avec peau Poultry meat i 38,68 32,82 + + PA 2 a
2007 393 Viande blanche Poultry meat i 36,74 36,51 + + PA 2 a
2007 755 Viande blanche Poultry meat i 34,71 30,25 + + PA 2 a
2007 759 Morceau de poule avec peau Poultry meat + 35,25 28,78 + + PA 2 a
2007 760 Cuisse de poule Poultry meat + 35,42 33,33 + + PA 2 a
2007 1187 Morceaux de poule Poultry meat + 34,42 33,56 + + PA 2 a
2007 1320 Viande blanche Poultry meat + 39,89 30,82 + + PA 2 a
2007 1327 Morceaux de poule avec peau Poultry meat + 38,52 43,22 + + PA 2 a
2007 1416 Morceaux de poule avec peau Poultry meat - 38,14 N/A - - NA 2 a
2007 111 Viande blanche Poultry meat i 33,22 23,29 + + PA 2 a
2007 119 Morceaux de poule avec peau Poultry meat + 32,98 27,23 + + PA 2 a
2007 121 Viande blanche Poultry meat + 33,09 30,56 + + PA 2 a
2007 122 Viande blanche Poultry meat + 33,01 31,69 + + PA 2 a
2007 125 Morceaux de poule Poultry meat + 32,42 27,63 + + PA 2 a
2007 126 Morceaux de poule Poultry meat + 32,82 28,21 + + PA 2 a
2007 661 Escalopes de poulet Poultry meat 36,44 N/A - - NA 2 a
2007 662 Escalope de dinde Poultry meat 34,24 N/A - - NA 2 a
2007 663 Cuisse de poulet Poultry meat 38,07 N/A - - NA 2 a
2007 664 Pilons de poulet Poultry meat - 38,20 N/A - - NA 2 a
2007 390 Carcasse de veau Veal meat + 37,74 39,58 + + PA 2 b
2007 391 Carcasse de boeuf Beef meat - 37,15 4,77 + - NA 2 b
2007 394 Escalopes de veau Veal meat + 39,41 27,73 + + PA 2 b
2007 761 Surface carcasse de boeuf Beef meat + 35,24 36,38 + + PA 2 b
2007 762 Escalope de porc Pork meat - 35,45 N/A - - NA 2 b
2007 1201 Carcasse de veau Veal meat + 34,51 36,09 + + PA 2 b
2007 1324 Carcasse de veau Veal meat + 37,84 40,55 + + PA 2 b
2007 1325 Carcasse de boeuf Beef carcass 37,83 N/A - - NA 2 b
2007 1326 Poitrine de porc Pork meat - 38,34 N/A - - NA 2 b
2007 120 Carcasse de veau Veal meat + 33,28 32,72 + PA 2 b
2007 395 Chipolatas aux herbes Sausages + 42,1 256 + PA 2 c
2007 756 Saucisse de veau Veal sausage 34,68/ 40,83/ +-/+ - PDrpat) 2 c
34,35/33,45 N/A/41,13
2007 757 Paupiettes de veau Stuffed veal cuttlet 34,70 N/A - - NA 2 c
2007 763 Paupinette de veau Stuffed veal cuttlet - 34,35 N/A - - NA 2 c
2007 1189 Saucisson sec Dry sausage i 34,60 35,72 + + PA 2 c
2007 1190 Jambon cru Raw ham + 34,35 31,02 + + PA 2 c
2007 | 1199 |Saucisse Sausage + 33%‘;/%23’ y 403786/%/ o | . PA | 2 | ¢
2007 1321 Saucisses seches Dry sausages + 44,46 25,99 + + PA 2 c
2007 1414 | Saucisses de Montbeliard Sausages + 40,47 38,67 + + PA 2 c
2007 659 Pété de campagne Paté + 35,67 36,03 + + PA 2 c
2007 660 Coppa Coppa + 36,00 30,77 + + PA 2 c
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DAIRY PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

Reference method: Easv protocol
ISO 6579 R R VR

Date of or ISO 6579-1¢ BPW for 20 h at 37°C + 72 h at 5°C+3°C g °

| Sample N° | Product (French name) Product o S| =
analysis PCR result Confirmation Final 3| F

Final resut RVSRSAL/ Re_sult with all Agreement
Ctcl CtFAM Result | RSAL/Latex oo confirmatory tests
2007 372 Lait cru Raw milk + 37,91 36,85 + + PA 3 a
2007 373 Lait cru Raw milk + 36,61 39,33 + + PA 3 a
2007 744 Lait cru de vache Raw cow milk 35,33 N/A - - NA 3 a
2007 745 Lait cru de vache Raw cow milk 35,13 N/A - - NA 3 a
2007 746 Lait cru de vache Raw cow milk 35,34 N/A - - NA 3 a
2007 747 Lait de brebis Raw ewe milk - 35,29 N/A - - NA 3 a
2007 1441 Lait Raw milk + N/A 27,11 + + PA 3 a
2007 570 Lait cru Raw milk + 38,99 N/A - - ND 3 a
2007 687 Lait cru Raw milk 36,93 N/A - - NA 3 a
2007 688 Lait cru Raw milk 36,60 N/A - - NA 3 a
2007 1059 Lait cru Raw milk 15.53 N/A - - NA 3 a
2007 1060 Lait cru Raw milk + 16.07 23.81 + + PA 3 a
2020 1566 Lait cru fermier Raw milk + 32,33 35,42 + - + + PA 3 a
2020 1567 Lait cru fermier Raw milk + 32,44 - - - - - ND 3 a
2007 748 Tomme au lait cru Raw milk cheese 37,90 N/A - - NA 3 b
2007 148 Fromage a pate non cuite au lait cru Raw milk cheese - 37,30 N/A - - NA 3 b
2007 567 Raclette au lait cru Raw milk cheese + 38,76 N/A - - ND 3 b
2007 568 St Nectaire fermier Raw milk cheese + 36,61 34,84 + + PA 3 b
2007 569 Roquefort Raw milk cheese + 39,19 33,34 + + PA 3 b
2007 795 Tomme de Savoie au lait cru Raw milk cheese + 33,44 28,64 + + PA 3 b
2007 796 Raclette au lait cru Raw milk cheese + 35,34 30,26 + + PA 3 b
2007 1064 Comté au lait cru Raw milk cheese + 17.09 17.00 + + PA 3 b
2007 1065 Chévre fermier au lait cru Raw milk cheese + 15.43 16.60 + + PA 3 b
2007 1066 Crottin de chévre au lait cru Raw milk cheese - N/A 12.27 + + PD 3 b
2007 1067 | Fromage a pate molle au lait cru Raw milk cheese + 15.98 24.42 + + PA 3 b
2007 1078 Chévre au lait cru Raw milk cheese - 15.74 N/A - - NA 3 b
2007 1443 | Créme glacée au chocolat Ice cream + N/A 28,25 + + PA 3 c
2007 317 Poudre de lait Milk powder + N/A 21,67 + + PA 3 c
2007 571 Poudre de lait infantile Infant formula + N/A 27,78 + + PA 3 c
2007 572 Poudre de lait infantile Infant formula + 48,43 21,20 + + PA 3 c
2007 573 Poudre de lait infantile Infant formula + 43,65 25,26 + + PA 3 c
2007 643 Emmental suisse Cheese + 37,24 36,06 + + PA 3 c
2007 645 Comté Cheese + 36,04 35,36 + + PA 3 c
2007 646 St Nectaire fermier Cheese + 35,98 N/A - - ND 3 c
2007 787 Glace au chocolat Ice cream + 39,21 N/A - - ND 3 c
2007 794 Glace vanille Ice cream + 34,49 28,07 + + PA 3 c
2007 797 Comté Cheese + 4235 28,89 + + PA 3 c
2007 798 Glace vanille Ice cream - 34,42 N/A - - NA 3 c
2007 1063 Créme glacée au café Ice cream + N/A 11.91 + + PA 3 c
2007 1072 Poudre de lait infantile Infant formula + N/A 14.99 + + PA 3 c
2007 1073 Poudre de lait infantile Infant formula + N/A 18.02 + + PA 3 c
2007 1074 Poudre de lait infantile Infant formula - 16.08 N/A - - NA 3 c
2007 1075 Poudre de lait infantile Infant formula + 17.50 N/A - - ND 3 c
2007 1077 Lait ribot Fermented milk 16.30 N/A - - NA 3 c
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EGG PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

General (1)
Reference method: E tocol
IS0 6579 N
Date of or ISO 6579-1¢ BPW for 20 h at 37°C + 72 h at 5°C+3°C s °
.| Sample N° | Product (French name) Product L g S
analysis PCR result Confirmation Final g =
Final resut RVSRSAL/ Re_sult with all Agreement
ctcl CtFAM Result | RSAL/Latex Catox confirmatory tests
2007 150 Coule d'ceuf crue Liquid egg product i 35,82 34,57 + + PA 4 a
2007 151 Coule d'ceuf crue Liquid egg product i 34,71 33,66 + + PA 4 a
2007 152 Coule d'ceuf crue Liquid egg product i 34,49 34,64 + + PA 4 a
2007 153 Coule d'ceuf crue Liquid egg product i 35,81 34,26 + + PA 4 a
2007 154 Coule d'ceuf crue Liquid egg product + 35,22 33,76 + + PA 4 a
2007 465 Coule d'oeuf Liquid egg product + 40,58 22,58 + + PA 4 a
2007 466 Coule d'oeuf Liquid egg product + 4217 22,03 + + PA 4 a
2007 467 Coule d'oeuf Liquid egg product + 49,80 23,97 + + PA 4 a
2007 468 Coule d'oeuf Liquid egg product + 4472 26,40 + + PA 4 a
2020 564 Coule d'CEuf entier Whole liquid egg + - 29,22 + + + + PA 4 a
2007 159 Mayonnaise Mayonnaise + 33,73 44,29 + + PA 4 b
2007 160 Mayonnaise Mayonnaise i 33,47 31,89 + + PA 4 b
2007 161 Mayonnaise Mayonnaise - 33,82 29,40 + + PD 4 b
2007 469 Mayonnaise Mayonnaise + 38,93 2491 + + PA 4 b
2007 470 Mayonnaise Mayonnaise - 34,78 N/A - - NA 4 b
2007 558 Mayonnaise Mayonnaise + N/A 23,46 + + PA 4 b
2007 560 Mayonnaise Mayonnaise + N/A 26,12 + + PA 4 b
2007 561 Mayonnaise Mayonnaise i N/A 24,44 + + PA 4 b
2007 692 Mayonnaise Mayonnaise - 38,75 N/A - - NA 4 b
2020 766 Mayonnaise Mayonnaise + 34,44 33,49 + + + + PA 4 b
2007 459 Flan Cooked custard + 39,47 23,72 + + PA 4 c
2007 460 Créme anglaise Custard i 44,67 20,35 + + PA 4 c
2007 562 Flan Cooked custard + N/A 23,97 + + PA 4 c
2007 563 Flan Cooked custard + N/A 22,79 + + PA 4 c
2020 571 Créme anglaise Custard + - 18,95 + + + + PA 4 c
2020 574 Créme aux ceufs Egg cream + 34,28 18,03 + + + + PA 4 c
2020 770 Préparation pour créme briilée Dehydrated preparation for dessert + 41,45 19,20 + + + + PA 4 c
2020 m Préparation pour tiramisu Dehydrated preparation for tiramisu + 34,96 17,67 + + + + PA 4 c
2020 172 Créme anglaise Custard i - 19,73 + + + + PA 4 c
2020 173 Créme anglaise Custard i - 20,30 + + + + PA 4 c
2020 1571 | Créme anglaise Custard + - 16,83 + + + + PA 4 c
2020 1572 Créme patissiére Custard + 35,01 19,20 + + + + PA 4 c
2020 1573 Créme patissiére Custard + 33,03 24,02 + + + + PA 4 c
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FISHERY AND VEGETABLES PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

Reference method: E tocol
IS0 6579 [

Date of or ISO 6579-1¢ BPW for 20 h at 37°C + 72 h at 5°C+3°C g °

| Sample N° | Product (French name) Product o S| =
analysis PCR result Confirmation Final 3| F

Final resut RVSRSAL/ Re_sult with all Agreement
ctcl Ct FAM Result | RSAL/Latex atox confirmatory tests
2007 1335 | Trio de choux Cabbages 37,65 N/A - - NA 5 a
2007 1338 Navets violets Purple turnips 37,69 N/A - - NA 5 a
2007 1341 Brocolis Broccoli - 38,24 N/A - - NA 5 a
2007 1431 Purée d'artichaut Artichoke i N/A 29,57 + + PA 5 a
2007 1432 Purée de brocolis Broccoli + 39,26 3517 + + PA 5 a
2007 623 Poivrons rouges surgelés Frozen red pepper - 35,27 N/A - - NA 5 a
2007 647 Courgettes en rondelles Sliced zucchinis + 36,94 39,24 + + PA 5 a
2007 648 Julienne de lIégumes et choux fleurs Mix vegetables + 36,86 28,99 + + PA 5 a
2007 649 Légumes pour pot au feu Mix vegetables + 42,77 24,34 + + PA 5 a
2007 650 Brocolis surgelés Frozen broccolis + N/A 26,63 + + PA 5 a
2007 693 Purée de champignons Mushroom 36,21 N/A - - NA 5 a
2007 694 Purée d'asperges Asparagus 37,03 N/A - - NA 5 a
2007 720 Riz au safran Saffron rice + 36,26 N/A - - ND 5 a
2007 788 Riz au safran et Iégumes Saffron rice + 38,17 32,28 + + PA 5 a
2020 774 Graines germées radis fenouil Sprouts - 32,71/33,09/34,13 -/38,42/40,58 -[+/+ - + - NAEN(alt) 5 a
2020 777 Graines germées poireau lentille Sprouts + 32,30 37,97 + + + + PA 5 a
2007 1428 Purée de péche blanche Peach puree + N/A 24,45 + + PA 5 b
2007 1429 | Coulis de mangue Mango coulis + 46,20 26,51 + + PA 5 b
2007 1430 Purée de miires Blackberry puree + N/A/48,11* N/AI32,91* + + PA 5 b
2020 634 Salade de fruits frais exotiques Fresh exotic fruits salad + 31,66 22,34 + + + + PA 5 b
2020 635 Salade 5 fruits frais Fruits salad + 31,99 28,66 + + + + PA 5 b
2020 637 Banane coupée Cut banana + 33,52 18,44 + + + + PA 5 b
2020 639 Mandarine coupée Cut tangerine + 32,37 22,99 + + + + PA 5 b
2020 641 Compote poire Pear compote + - 18,27 + + + + PA 5 b
2020 780 Poire Pear + 31,45 28,31 + + + + PA 5 b
2020 1574 Purée de pomme poire Apple and pear puree + - 17,03 + + + + PA 5 b
2007 1337 Amandes de mer Sea almond leaves - 41,67 N/A - - NA 5 c
2007 1447 Poissonnette de colin Alaska Fish product + N/A 24,23 + + PA 5 c
2007 1448 Filet de cabillaud Fish fillet + N/A 20,96 + + PA 5 c
2007 1449 Moules décortiquées Moulds + 42,16 36,12 + + PA 5 c
2007 1450 Filet de limande meuniére Fish fillet + N/A 2512 + + PA 5 c
2007 1451 Miettes de thon Tuna scraps + 39,85 30,01 + + PA 5 c
2007 1457 Filet de colin d'Alaska pané Breaded fish + N/A 2411 + + PA 5 c
2007 1458 Colin d'Alaska pané cuit Breaded fish + 4214 27,34 + + PA 5 c
2007 312 Cocktail de fruits de mer Seafood cocktail + 37,76 25,79 + + PA 5 c
2020 643 Filet maquereaux Mackerel fillets + 32,05 22,29 + + + + PA 5 c
2020 644 Filet grondin Fish fillet + 31,88 22,48 + + + + PA 5 c
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FEED PRODUCTS (25 g)

2007: APF Classic - 2020: APF Fast

... _CGreAd®

Reference method: T
ISO 6579 ey ey
Date of or ISO 6579-1¢ BPW for 20 h at 37°C + 72 h at 5°C+3°C s °
.| Sample N° | Product (French name) Product o S| &
analysis PCR result Confirmation Final 3| F
Final resut RVSRSAL/ Re_sult with all Agreement
ctcl CtFAM Result | RSAL/Latex | 2> confirmatory tests
2007 398 Viande crue pour animaux Raw pet food + 4547 24,92 + + PA 6 a
2007 1296 | Friandise pour chien Dog food + N/A 26,02 + + PA 6 a
2007 1302 Graines pour oiseaux Birds seeds + 38,89 30,08 + + PA 6 a
2007 1461 Aliment pour oiseaux Food for birds i 42,64 26,27 + + PA 6 a
2007 1462 Croquettes chatons Kitten food + N/A 24,12 + + PA 6 a
2007 1465 | Aliments pour canaris Canary food + N/A 23,60 + + PA 6 a
2007 625 Saucisson pour chien Sausage for dog - 34,64 N/A - - NA 6 a
2007 626 Aliment pour chien au beeuf Pet food + N/A 24,33 + + PA 6 a
2007 629 Croquettes pour chat Croquettes for cat + N/A 2513 + + PA 6 a
2020 1783 Croquettes chiens Croquettes for dog + 35,65 19,66 + + + + PA 6 a
2020 2106 Croquettes chiens Croquettes for dog + - 20,66 + + PA 6 a
2020 2107 Croquettes chiens Croquettes for dog + - 21,36 + + PA 6 a
2007 1299 Aliment complet pour porcelets Cattle feed + 38,21 36,01 + + PA 6 b
2007 1300 Aliment complet pour porcs Cattle feed + 38,94 37,15 + + PA 6 b
2007 1301 Céréales pour vaches Cattle feed + 38,54 38,91 + + PA 6 b
2007 1460 Aliment pour bovins et vaches Cattle feed + 40,17 35,29 + + PA 6 b
2007 1463 Vermicelle pour porcelets Cattle feed + 38,30 30,91 + + PA 6 b
2007 1464 Aliment pour vaches laitiéres Cattle feed - 38,83 N/A - - NA 6 b
2020 1778 Tourteaux Cattle feed + - 39,76 + + + + PA 6 b
2020 1779 Tourteaux de colza Cattle feed + -/36,58* -134,22* i+ + PA 6 b
2007 387 Protéines déshydratées de volaille Dehydrated poultry protein + N/A/35,57* N/A/27 58* i/+* + PA 6 c
2007 388 Protéines déshydratées de volaille Dehydrated poultry protein 39,3 37,65 + PD 6 c
2007 750 Protéines deshydratées de volailles (PDV) Dehydrated poultry protein 34,68 N/A - - NA 6 c
2007 751 PDV Dehydrated poultry protein 35,08 N/A - - NA 6 c
2007 752 PDV Dehydrated poultry protein i 35,80 26,02 + + PA 6 c
2007 753 PDV Dehydrated poultry protein i 38,38 23,40 + + PA 6 c
2007 754 PDV Dehydrated poultry protein - 34,85 35,74 + - NA 6 c
2007 1323 Poudre de volaille Flour (raw material) i 42,87 26,15 + + PA 6 c
2007 113 PDV Dehydrated poultry protein + 32,96 21,24 + + PA 6 c
2007 115 PDV Dehydrated poultry protein + 32,61 24,05 + + PA 6 c
2007 117 PDV Dehydrated poultry protein i 33,70 20,11 + + PA 6 c
2007 605 Farine de viande Flour (raw material) + N/A 20,01 + + PA 6 c
2007 611 Protéines déshydratées de volaille Dehydrated poultry protein - 35,11 N/A - - NA 6 c
2007 631 Protéines déshydratées de volaille Dehydrated poultry protein + N/A 22,11 + + PA 6 c
2007 727 Protéines déshydratées de volaille Dehydrated poultry protein + 43,44 26,23 + + PA 6 c
2007 728 Protéines déshydratées de volaille Dehydrated poultry protein i 42,74 27,26 + + PA 6 c
2007 729 Protéines déshydratées de volaille Dehydrated poultry protein + 43,09 21,23 + + PA 6 c
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PROODUCTION ENVIRONMENTAL SAMPLES (25 g or sampling device)

2007: APF Classic - 2020: APF Fast

Reference method: Easv protocol
ISO 6579 =) N L R —

Date of or ISO 6579-1¢ BPW for 20 h at 37°C + 72 h at 5°C+3°C g °

| Sample N° | Product (French name) Product o S| =
analysis PCR result Confirmation Final 3| F

Final resut RVSRSAL/ Re_sult with all Agreement
ctcl Ct FAM Result | RSAL/Latex atox confirmatory tests
2007 409 Entrée plumeuse N°2 Surface sample + 35,36 40,90 + + PA 7 a
2007 410 Sortie plumeuse N°1 Surface sample + 34,68 42,05 + + PA 7 a
2007 411 Sortie plumeuse N°3 Surface sample + 35,20 39,28 + + PA 7 a
2007 412 Sortie plumeuse N°4 Surface sample + 35,33 N/A - - ND 7 a
2007 413 Entrée bac d'anesthésie Surface sample 34,95 N/A - - NA 7 a
2007 414 Tapis emballage Surface sample 34,75 N/A - - NA 7 a
2007 416 Rideau entrée abattoir(coté emballage Surface sample 34,75 N/A - - NA 7 a
2007 418 Machine a laver les cailles(bac ringage) Surface sample 35,59 N/A - - NA 7 a
2007 419 Crochets Surface sample - 34,16 N/A - - NA 7 a
2007 420 Tapis éviscération Surface sample + 34,84 N/A - - ND 7 a
2007 421 Tapis a accroche cou Surface sample + 35,39 N/A - - ND 7 a
2007 422 Tapis dénerveuse Surface sample 34,18 N/A - - NA 7 a
2007 423 Frigo N°10 Surface sample 34,28 41,57 + - - PDrpat) 7 a
2007 426 Chariot propre Surface sample - 34,75 N/A - - NA 7 a
2007 633 Louche -plonge Surface sample + N/A 23,11 + + PA 7 a
2007 634 Grille d'égout biscuiterie Surface sample + N/A 21,02 + + PA 7 a
2007 635 Chariot salle conditionnement Surface sample + N/A 21,96 + + PA 7 a
2007 636 Bac plonge Surface sample + N/A 22,51 + + PA 7 a
2007 695 Lingette évier salle de cuisson Surface sample i 36,48 34,69 + + PA 7 a
2007 696 Chariot salle de cuisson Surface sample + 33,49 N/A - - ND 7 a
2007 697 Plan de travail salla decuisson Surface sample + 36,39 38,57 + + PA 7 a
2007 698 Balance salle de cuisson Surface sample + 37,05 37,09 + + PA 7 a
2007 781 Sol salle emballage Surface sample i 36,08 33,55 + + PA 7 a
2007 793 Sol Surface sample - 33,29 N/A - - NA 7 a
2007 707 Eau bac d'échaudage Process water i 37,76 31,06 + + PA 7 b
2007 708 Eau bac d'échaudage Process water i 37,09 31,41 + + PA 7 b
2007 709 Eau bac d'échaudage Process water i 36,94 33,93 + + PA 7 b
2007 710 Eau bac d'échaudage Process water i 38,72 26,78 + + PA 7 b
2007 711 Eau abat foie Process water + N/A 23,78 + + PA 7 b
2020 1583 Eau de process (environnement laitier) Process water (dairy environment) + - 19,32 + + + PA 7 b
2020 1584 Eau de process (environnement carné) Process water (meat environment) + - 20,44 + + + PA 7 b
2020 1585 Eau de process (environnement laitier) Process water (dairy environment) + - 19,31 + + + PA 7 b
2007 705 Eau caniveau salle des machines Residues water + 37,14 33,61 + + PA 7 c
2007 706 Eau caniveau salle des machines Residues water + 36,68 36,12 + + PA 7 c
2007 790 Eau de siphon Siphon water + 34,99 34,34 + + PA 7 c
2007 791 Eau de siphon Siphon water 33,96 N/A - - NA 7 c
2007 792 Eau de siphon Siphon water - 33,62 N/A - - NA 7 c
2007 929 Eau de siphon Siphon water + N/A 20,78 + + PA 7 c
2007 930 Eau de siphon Siphon water + N/A 20,82 + + PA 7 c
2020 1580 Poussiéres aspirateur (environnement laitier) Dusts (dairy environment) + - 22,51 + + + PA 7 c
2020 1581 Poussiéres aspirateur (environnement laitier) Dusts (dairy environment) + - 28,77 + + + PA 7 c
2020 1582 Poussiéres aspirateur (environnement laitier) Dusts (dairy environment) + - 18,29 + + + PA 7 c
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BIO-RAD
Result 2 -Specific (1): Standard protocol - Easy protocol

PRIMARY PRODUCTION SAMPLES

2020: APF Fast - 2011: APF Classic

Specific (1)
Reference methods¢:
I1SO 6579 -Annex D Alternative method: iQ-Check Salmonella ll
+ U47-100 or ISO 6579-1
BPW supplemented
2 : L \ Incubation for 18 h at 41.5°C, storage for 24 h at 5°C + 3°C
2 o Incubation for 18 h at 41.5°C + subculture BPW for 4 h at 37°c + | BPW for 4 h at 37°C -
2 2 | Product (French subculture ordhat3 S g
,g g name) Product MSRV MKTTn Confirmation Confirmation k) S
e | 8 - Standard Il = Easy | Standard Il =M Easy | 3
3 2 = MSRV result = result S = MSRV result = result S
s i . : S o : :
& Confir- Confir- g & Confirmation Confir- g
Reading | XLD | RSAL XLD Reading | RSAL | Latex mation d mation j= Reading | RSAL | Latex method d mation j=
method < method < method
2011 | 209 | Féces de porc Pork feces +/- - - - - - - + - / - NA - NA - - + - / - NA - NA |8 a
2011 | 210 | Féces de porc Pork feces - / / - - - - - / / - NA - NA - - - / / - NA - NA |8 a
2011 | 211 | Feces de porc Pork feces + +- + + D;(ri.y) + + + + + + PA + PA + + + + + + PA + PA |8 a
2011 | 212 Pédjchiffonnette Boqtsocks (pork i / / i i i i + i / i NA i NA i i N i / i NA _ NA |8 a
environnement porc | environment)
Pédichiffonnette Bootsocks (poult
2011 | 214 | poulailler poules . pouftry " " + " + " + " + + + PA + PA + + + " + + PA + PA 8|a
environment)
pondeuses
2011 | 215 | Feces volailles Poultry feces - / / - - - - - / / - NA - NA - - - / / - NA - NA |8 |a
2011 | 217 Pedllchlffonnette Boo_tsocks (poultry N N N N ‘ N +(47,36) N N N + PA + PA ‘ N + + + + PA + PA 82
volaille environment)
2011 | 218 | Féces volailles Poultry feces +/- - - - - - - - / / - NA - NA - - - / / - NA - NA |8 a
2011 | 220 | Féces multivolaille Poultry feces - / / - - - - + - / - NA - NA - - + - / - NA - NA |8 a
2011 | 221 | Féces volailles Poultry feces - / / +- - - - + - / - NA - NA - - + - / - NA - NA |8 a
Pédichiffonnette Bootsocks (poult
2011 | 304 | environnement . poultry + + + + + - - + + + - NDEn(att) - NDEn(att) - - + + + + PA - NDfna) | 8 | @
: environment)
volaille
Pédichiffonnette Bootsocks (poult
2011 | 305 | environnement . Poultty + + + + + + + + + + + PA + PA + + + + + + PA + PA 8|a
; environment)
volaille
2011 | 307 | Féces de porc Pork feces - / / - - - - - / / - NA - NA - - - / / - NA - NA |8 a
2011 | 308 | Féces de porc Pork feces + + + + + + + + + + + PA + PA + + + + + + PA + PA |8 a
2011 | 309 | Féces de porc Pork feces + + + + + + + + + + + PA + PA + + + + + + PA + PA |8|a
2011 | 312 |Feces volailles Poultry feces + + + + + + + + + + + PA + PA + + + + + + PA + PA |8 |a
2011 | 989 Sol case stabulation- Wip.e (pork N N N N +(S. N N N N N ‘ PA ‘ PA N N N N N ‘ PA N PA 82
porc environment floor) Derby)
2011 | 995 | Feces de porc Pork feces + + + + Dja(r?).y) + + + + + + PA + PA + + + + + + PA + PA |8 a
2011 | 996 | Féces de porc Pork feces + + + + + + + + + + + PA + PA + - + + + + PA - NDn@ry | 8 | a
2011 | 1511 | Lisier porc maternité | Pork slurry +/- - / +ni/- - - - - / / - NA - NA - - - / / - NA - NA |8 |a
2011 | 1513 | Fumier de volaille Poultry manure - / / - - - - - / / - NA - NA - - - / / - NA - NA |8 ]a
2011 | 1606 | Féces volaille Poultry feces + - - - - - - +- - / - NA - NA - - +- - / - NA - NA |8 ]a
2011 | 1607 | Féces volaille Poultry feces + - - - - - - - / / - NA - NA - - - / / - NA - NA |8 ]a
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PRIMARY PRODUCTION SAMPLES
2020: APF Fast - 2011: APF Classic

Specific 0
Reference methods+:
I1SO 6579 -Annex D Alternative method: iQ-Check Salmonella ll
+ U47-100 or ISO 6579-1
BPW supplemented
® BPW supplemented : o o o
2 | o Incubation for 18 h at 41.5°C + subculture BPW for 4 h at 37°¢ sl f‘l”sbh af 41'53‘;;,\7tf°'aff1f°'32712 ats7c£3°C -
S 2@ | Product (French subculture or4hat Sl g
..g g hame) Product MSRV MKTTn Confirmation Confirmation ko) S
o 3 - Standard Il = Easy | Standard I = Easy | 3
S 2 = MSRV result 2 result 3 = MSRV result 2 result 2
'E —_— o] 'E —_— o]
5 7 : 5 | 3 :
c c
& w Confir- : Confir- q & - Confirmation T Confir- g
Reading | XLD | RSAL XLD Reading | RSAL | Latex mation g mation S Reading | RSAL | Latex method g mation >
method < method < method
2011 | 1608 | Fedichiffonnette sol | Bootsocks (poulry A : : : : - - : NA : NA : N - : NA | - NA 8| a
poulaillier environment)
2011 | 1609 Pedlch[ffonnette sol Boqtsocks (poultry i / / i i i i +- i / i NA : NA i i 4. i / i NA i NA 8 a
poulaillier environment)
2011 | 1610 Pedlch[ffonnette sol Boqtsocks (poultry +- i ) i i i i +- i / i NA i NA i i +- i / i NA i NA |8 a
poulaillier environment)
2011 | 1614 Chiffonnette sol Wlp.e (pork + + + + + + + + + + + PA + PA + + + + + + PA + PA |8 |a
case(porcs) environment floor)
2011 | 1615 | Chiffonnette sol Wipe (pork : / / : : : i : I : NA : NA : : : / / i NA | - NA |8 a
case(porcs) environment floor)
2011 | 1618 | Féces case Feces + + + + + + - +/- + + + PA - NDFna) + - + + + + PA - NDfna) | 8 | @
2011 | 1619 | Féces case Feces + + + + + - - +/- + + - NDeN(att) - ND#N(att). i+ + + + + + PA + PA |8 |a
2011 | 1814 | Fedichiffonnette | Bootsocks (pork : Il : : : : : ;o : NA : NA : : : - : NA | - NA 8| a
porcherie 4 environment)
2011 | 1815 Pedlchlffonnette Boqtsocks (pork i / / i i i i i / / i NA : NA i i i i / i NA : NA 8 a
porcherie 3 environment)
2011 | 1816 Pedlchlffonnette Boqtsocks (pork i / / i i i i i / / i NA i NA i i i i / i NA i NA |8 a
porcherie 2 environment)
2011 | 1817 Pedlchlffonnette Boo_tsocks (pork i / / i i i i i / / i NA i NA i i i i / i NA i NA |8 a
porcherie 1 environment)
2011 | 1823 | Féces de porc 1 PS2 | Pork feces - / / - - - - - / / - NA - NA - - - - / - NA - NA |8 a
2011 | 1824 | Féces de porc 2 S3 Prork feces - / / - - - - - / / - NA - NA - - - - / - NA - NA |8 a
2020 | 1529 | Féces volaille Poultry feces + +p +p +M + +(31,29) | +(34,20) + + + + PA + PA | +(33,07) (35+53) + + + & PA + PA |8 |a
2020 | 1530 | Féces volaille Poultry feces + +p +p +M + +(34,93) | +(37,27) + + + + PA + PA | +(34,98) (38+54) + + + & PA + PA |8 |a
o Bootsocks (poultry +(S. +
2020 | 1945 | Pédichiffonnette environment) +d - - - - +(27,61) | +(29,61) + + + Mbandaka) PD + PD | +(27,41) (29.12) + + + & PD + PD (8 |a
2011 | 222 Eau.dabreuvow Drlqklng water (poultry +- i ) i i i i + i / i NA i NA i i N i / i NA ) NA |8 b
volailles environment)
Eau d'abreuvoir Drinking water (poultry
201171223 | jailes environment) * i i i i i i * i / i NA i NA i i ¥ i / i NA i NA |8]b
Paroi case de Wipe (pork
2011 | 930 stabulation-porc environment) * * ¥ * ¥ * ¥ * ¥ ¥ ¥ PA * PA ¥ ¥ ¥ * ¥ ¥ PA ¥ PA |8)b
. . Wipe (pork +(S.
2011 | 991 | Paroi abreuvoir-porc environment) + + + + Derby) + + + + + + PA + PA + + + + + + PA + PA |8 |b
2011 | ggp | Poussieres surgaine | Dusts (pork : / / : : : . : / / : NA : NA : . : / / . NA | - NA 8| b
ventilation-porc environment)
2011 | 993 Pogssmres protection Dugts (pork i / / i i i i i / / i NA : NA i i i / / i NA ) NA 8 b
anti vent-porc environment)
2011 | 994 | Eauabrewoir-porc | Drmkngwater pork ; + ‘ + ‘ b . PA |+ PA |+ + + b + PA| + | PA 8b
environment)
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BIO-RAD

PRIMARY PRODUCTION SAMPLES
2020: APF Fast - 2011: APF Classic

Specific 0
Reference methods+:
I1SO 6579 -Annex D Alternative method: iQ-Check Salmonella ll
+ U47-100 or ISO 6579-1
BPW supplemented
® BPW supplemented : o o o
2 | o Incubation for 18 h at 41.5°C + subculture BPW for 4 h at 37°¢ Incubation for 18bh af 41'53‘;;,\7tf°'aff1f°'32712 ats°c £ 3°C -
2 2@ | Product (French subculture ordhat S g
..g g hame) Product MSRV MKTTn Confirmation Confirmation ko) S
o 3 - Standard Il = Easy | Standard I = Easy | 3
S 2 = MSRV result 2 result 3 = MSRV result 2 result 2
s i . : S o : :
& Confir- Confir- g & Confirmation Confir- g
Reading | XLD | RSAL XLD Reading | RSAL | Latex mation g mation S Reading | RSAL | Latex g mation S
< S method 5 =
method - method S method
2011 | 10sg | Srilage ventiation | Wipe (pork i / / : i : i : / / : NA : NA : : : / / i NA | - NA |8 b
élevage volaille environment)
2011 | 1059 Pou§3|ereselevage Dugts (poultry +- i ) i i i i + i / i NA i NA i i N i / i NA _ NA |8 b
volaille environment)
2011 | 1060 | Sous bassement | Wipe (pouitry : / / : : : i : / / : NA : NA : : : / / i NA | - NA |8 b
élevage volaille environment)
2011 | 1061 | Mur élevage volaille | ' iPe (poultry - / / - - - - - / / - NA - NA - - - / / - NA - NA 8 b
environment)
2011 | 1062 | Mangeoire élevage | Wipe (poultry W | - i 1col : : i + : / : NA : NA : : + . / : NA | - NA 8| b
volaille environment)
2011 | 1063 Eau_P1 élevage Dr|qk|ngwater(poultw i / / i i i i i / / i NA i NA i i i / / i NA i NA |8 b
volaille environment)
2011 | 1064 Eau_P2eIevage Dr|qk|ngwater(poultw i / / i i i i i / / i NA i NA i i i / / i NA ) NA |8 b
volaille environment)
2011 | 1451 | Eufs béchés Dug eggs - / / - - + + + + + + PD + PD + + + + + + PD + PD (8 b
2011 | 1452 | (Eufs béchés Dug eggs + + + + + - - - / / - ND - ND - - - / / - ND - ND 8|b
2011 | 1453 | CEufs béchés Dug eggs + + + + + + + + + + + PA + PA + + + + + + PA + PA |8 b
2011 | 1502 | Lingette porcherie | 1P (pork + P . . + + + A + PA + PA + + + A + PA |+ PA |8 b
environment)
2011 | 1503 | Poussiéres porcherie | DuStS (Pork + P . . + + + A + PA + PA + + + A + PA |+ PA |8 b
environment)
2011 | 1504 Llngettg intérieur W|p_e (pork + + + + + + + + + + + PA + PA N + N + N + PA + PA 8D
porcherie environment)
2011 | 1505 | Poussiéres porcherie | DUStS (Pork + + + . N + + + A + PA + PA + + + + + + PA |+ PA 8 b
environment)
2011 | 1509 | Eau abreuvoir porcs | DNking water (pork : / / : : : : : / / : NA : NA : i : / / : NA | - NA |8 b
environment)
2011 | 1510 | Eau abreuvoir porcs | Drinking water (pork : / / : : : : : / / : NA : NA : i : / / : NA | - NA |8 b
environment)
2011 | 1604 | U aDreuvor Drinking water (poultry | -, - | o |- : : - : / i NA : NA : : - : / : NA | - NA 8| b
poulailler environment)
2011 | 1605 | U abreuvor Drinking water (poultry | -, . - | oo | - . . - . / . NA . NA . . - . / i NA | - NA |8 b
poulailler environment)
Chiffonnette échelle | Wipe (poultry
2011 | 1611 extérieur poulailler environment) i / / j i j i j / / i NA i NA i i i / / i NA ) NA 180D
Chiffonnette )
2011 | 1612 ventilation volet Wipe - / / - - - - - / / - NA - NA - - - / / - NA - NA 8D
Chiffonnette '
2011 | 1613 mangeoire Wipe - / / - - - - - / / - NA - NA - - - / / - NA - NA |8|b
2011 | 1616 | Chiffonnette bétaillaire | Wipe + + + + + + + + + + + PA + PA + + + + + + PA + PA |8 b
2011 | 1617 | Sronnete parel - yyjpe + P + + + i + A + PA + PA + + + A + PA |+ PA |8 b
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BIO-RAD

PRIMARY PRODUCTION SAMPLES
2020: APF Fast - 2011: APF Classic

Specific 0
Reference methods+:
I1SO 6579 -Annex D Alternative method: iQ-Check Salmonella ll
+ U47-100 or ISO 6579-1
BPW supplemented
® BPW supplemented : o o o
(_% o Incubation for 18 h at 41.5°C + subculture BPW for 4 h at 37°c Incubation ftrgsbil::t::éngWtf%rraﬁfalotr32712 e 2
c [} o o
.,g EL E;(rf:)d (French Product MSRV MKTTn Confirmation Confirmation _8 S
o 3 - Standard Il = Easy | Standard I = Easy | 3
S 2 = MSRV result 2 result 3 = MSRV result 2 result 2
'E —_— o] 'E —_— o]
5 7 : 5 | 3 :
c c
& w Confir- : Confir- q & - Confirmation T Confir- g
Reading | XLD | RSAL XLD Reading | RSAL | Latex mation g mation S Reading | RSAL | Latex method g mation S
method < method < method
2011 | 1729 | Chiffonnette. Wipe (poultry + + + + + + + + + + + PA + PA + ¥ + + + + PA |+ PA |8 b
plasson(volaille) environment)
2011 | 1818 | Lingette porte Wipe (pork : / / . : : : : / / : NA : NA : : : : / : NA | - NA 8D
porcherie 1 Mater environment)
2011 | 1819 Poussiéres porcherie Dugts (pork i / / i i i i i / / i NA i NA i i i i / i NA _ NA 8 b
282 environment)
2011 | 1820 | Lingette porte Wipe (pork : / / : : . : . / / : NA : NA : : . . / . NA | - NA 8D
porcherie 3 PS2 environment)
2011 | 1821 | Lingette porte 2 INF | Wipe - / / - - - - - / / - NA - NA - - - - / - NA - NA 8D
2011 | 1822 | Poussieres 1 S3 Dusts - / / - - - - - / / - NA - NA - - - - / - NA - NA |8 |b
Chiffonnette
abreuvoir Wipe (poultry +
2020 | 1531 (environnement environment) + +p +p +M + +(14,82) | +(17,05) + + + + PA + PA | +(1521) (A7.77) + + + + PA + PA [8|Db
volaille)
Chiffonnette
2020 | 1532 | Mangeoire Wipe (poultry s | | M + : i : / / : ND : ND : i : / / : N |- ND 8| b
(environnement environment)
volaille)
ADRIA 141/256 22 September 2026

Summary report (Version 0)
iQ-Check Salmonella Il



Result 3 - Specific (4): Easy Il protocol

RAW MEAT PRODUCTS (25 g)

2020: APF Fast
Specific (4)

BIO-RAD

Reference method Alternative method: iQ ChecI Pre-warmed BPW (25 g dilution 1/10) for 8 h at 41.5°C
2 |, iy PCR result Confirmation Final | 1SO 6579-
T = RVS MKTTn APF Fast RAPID'Salmonella RVS/RAPID'Salmonella ISO 6579-1 tests resul | 1tests | Agree- Sl o
= | 2 | Product (French name) Product = B All Easy | after16h | ment | & =
o | & 3 . . . 2 | confi- | Il |incubation APF |3
= n = @
8 XD | RSAL | XD RSAL | B CICI| CtFAM Resut| Y% Latex| % | RSAL | Latex aPI| FP2 | BVST 1 RY 1 METTN I METEVT € matory | APF | time of the | FAST
£ colonies resu resu ugi tests |FAST|  BPW
2020 | 787 | Pilon de poulet Chicken meat - - - - 32,82 - - - - - - - - - - - - - NA 9| a
2020 | 789 | Filet dinde Turkey meat +M +M +1/2 +M 32,59 | 35,01 + - - +1/2 + + + +1/2 +1/2 +M +M + + + PA 9 | a
2020 | 793 | Cuisse de poule Chicken meat - - - - - 33,03 - - - - - - +(1) - - - - - - - NA 9| a
2020 | 795 | Filet mignon de coche Pork meat - - - - - 13288 - - - - - - - - - - - - - - NA 9 | a
2020 | 796 | Filet de coche Pork meat - - - - - 133,03 - - - - - - - - - st - - - - NA 9| a
2020 | 799 | Cote échine porc Pork meat +M +M +m +m + | 33,06 - - - - - - - - - - - - - - ND 9 | a
2020 | 800 | Cuisse de poule Chicken meat - - - - - 132,65 - - - - - - - - - - - - - - NA 9 | a
2020 | go1 | CUisse de pouletfermier | iy en meat : : : Y- L N A |- : : : #md : : : NA 9| a
blanc (E.cloacae)
2020 | 803 | Cuisse poulet fermier Chicken meat - - - - - 132,83 - - +(1)d/- - - - +m (E.coli) - - st - - - NA 9| a
2020 | 804 | Poitrine de porc Pork meat +M +M +M +M + 33,30 38,79 + - - +1/2 + + + +m +1/2 - +md + + + PA 9 | a
2020 | 897 | Aiguillettes de poulet Chicken meat +1/2 +p +1/2 +p + 33,64 | 42,16 + - - +1/2 + + + +1/2 +1/2 +M +M + + + PA 9 | a
2020 | 898 | Epaule d'agneau Lamb meal +1/2 +m +p +p + 132,99 34,93 + +d/+ + + +M + + + +1/2 Bl +M +p + + + PA 9| a
2020 | 899 | Hampe de veau Veal meat +p +p +p +p + (33,76 | 33,15 + +m + + +p + + + +M +p +M +p + + + PA 9| a
2020 | 900 | Escalope de veau Veal meat - - - - - 13297 31,90 + - +p + + + +M +p +M +p + + + PD 9| a
2020 | 901 | Poitrine de porc Pork meat +p +p +p +p + [32,71| 28,46 + +d/+ + + +p + + + +M +p +M +p + + + PA 9| a
2020 | 902 | Escalope de dinde Turkey meat +m +m +1/2 +M + 33,16 | 44,60 + - +m + + + +m +m +M +p + + + PA 9| a
2020 | 903 | Poulet fermier bio Chicken +m +p +M +p + 3353 | 41,55 + - - +M + + + +M +M +M +p + + + PA 9 | a
2020 | 904 | Hampe de Charolais Beef meat +m +M +p +M + 33,78 | 34,84 + - - +p + + + +1/2 +p +M +p + + + PA 9| a
2020 | 905 | Cote de porc Pork meat +m +M +M +p + 33,16 | 32,09 + +1/2 + + +p + + + +m +p +M +p + + + PA 9 | a
2020 | 906 | Gigot d'agneau Lamb meat +m +M M +p + 3314 | 29,74 + +1/2 + + +p + + + +M +p +M +p + + + PA 9| a
2020 | 907 | Pavé de rumsteak Beef meat +1/2 +M +1/2 +M + 132,87 | 32,03 + +m + + +p + + + +M +p +M +M + + + PA 9 | a
2020 914 | Emincés de dinde Turkey meat : R o N R £ T R Y : : -] : : NA 9| a
2020 | 1371 | Escalope de dinde Turkey meat - - - - - 133,22 - - - - - - - - - - - - - - NA 9| a
2020 | 1372 | Bavette d'aloyau Beef meat st st st st - 136,84 - - - - st - st st st st - - - - NA 9 | a
2020 | 2615 | Céte de porc Raw pork meat - - - - - 32,64 - - - - - - - - - - - - - - NA 9| a
2020 | 791 E:nu;l:e dinde SaUMUIE | £+ zen turkey meat +m +m +m im |+ 3258 3603 | + | - |- N : N R T Y I U PA |9 b
2020 | 806 | Joue de boeuf congelée Frozen beef meat +1/2 +1/2 +m +m + 132,68 31,59 + +(2)d/- - +1/2 + + + +m +1/2 +m +m + + + PA 91b
Roulé de dinde saumuré
2020 | 807 congelé Frozen turkey meat +m +m +m +m + 132,37 | 35,46 + +(1)di+ |+ + | +md/+ | + + + +m +md/+ +m +m + + + PA 91b
) . +md +(1)
2020 | gog | ande cuisse poulet Frozen chicken meat (Proteus | - +md (NC oo 2265 - : : S| - | (Proteus : : A : : NA | 9 b
congelé Lo on TSA) S
mirabilis) mirabilis)
2020 | 864 | Haché pur beeuf surgelé | Frozen beef meat +M +M +M +M + [33,31] 31,50 + +p + + +p + + + +p +p +p +p + + + PA b
2020 | ge5 | Viandebovine i on heef meat M M M M|+ 3404 3698 | + | tm |+ |+ | 4p | o+ |+ | o« M 4 M Mo e + PA | 9 b
Bourguignon surgelée
2020 | 866 Elf‘fg::f de charolais | £rozen beef meat M M "y VIR E ¥ Y N B S : st st : S : : ND | 9| b
2020 | 867 | Steak haché surgelé Frozen beef meat - st - st - 132,78 29,29 + +p + + +p + + + +p +p +p +p + + + PD 91b
2020 | 868 | Bavette d'aloyau surgelé | Frozen beef meat +M +m +M +M + 13440 34,29 + +1/2 + i +M + + i +M M +p +p i + i PA 91 b
2020 | 869 :'L:f;g‘;gm“ deporc | pozen pork meat M M M M|+ (3238 2586 | + | tm | o+ | 4 | M |+ |+ | 4 M M 4 T + PA | 9| b
2020 | g7g | EMminces dedinde Frozen turkey meat : : +m(NG -l - 3309 3743 | o+ | - |- - | +md : M VR I P PO 9 b
surgelés on TSA)
2020 | 871 g:;‘:&“m dedinde | £rozen turkey meat s +m M M|+ (3377 3356 | + | - e T I R + +p o[+ o+ | PA | 9 b
ADRIA 142/256 22 September 2026

Summary report (Version 0)
iQ-Check Salmonella Il



RAW MEAT PRODUCTS (25 g)

2020: APF Fast
Specific (4)

BIO-RAD

Reference method Alternative method: iQ-Check Salmonella Il: Pre-warmed BPW (25 g dilution 1/10) for 8 h at 41.5°C
Easy Il protocol

ﬁ o BOEEA0 PCR result Confirmation Final | 1SO 6579-

s ﬁ RVS MKTTn APF Fast RAPID'Salmonella RVS/RAPID'Salmonella ISO 6579-1 tests resul | 1tests Agree- g ©

g E. Product (French name) Product = B All Easy | after 16h ment g S

o | 8 , . , 2 | confir- | Il |incubation| APF | &

= n = @

S XLD | RSAL XLD RSAL | ® CtCl | CtFAM |Resut| P | aiex | FiN@l | pop) | atex | apy| FiNal | RVS/ RS/ MKTTN/ | MKTTH | © | otory | APF | time of the | FAST

= colonies result result XLD RSAL XLD RSAL | = t FAST BPW
= ests
2020 | 872 g:;;:fege poulet Frozen chicken meat : : : .| - 3349 3457 |+ . B e i +n m M P - D |9 b
2000 §73 | Eore P e veau Frozen veal meat : : : L. 33993203 | + | M |+ | 4 | 4p |+ 4|+ M +p +p T I U PO 9 b
2020 | 1364 | Souris d'agneau surgelée | Frozen lamb meat - - - - - 132,33 - - st - st - - st - st - - - - NA 91 b
2020 | 1365 | EMinces de dinde Frozen turkey meat : : : 7% I A - : : : : A : : NA |9 | b
surgelés
2020 1366 | S, BS 2N 9 YERL | rozen ground veal meat M| M M o+ 3332 8272 4 | tmo | 4 | & M|+ 4+ M M R T N T PA |9 b
2020 | 1367 | Aguillette de poulet Frozen chicken meat : : : R T N1 I A - : : : : A : : NA |9 | b
surgelée
2020 | 1368 | Charolais surgelé Frozen beef meat - st - st - 3381 - - st - st - st st st st - - - - NA 91b
2020 | 1369 | Steak haché surgelé Frozen ground beef meat - - - - - 33,71 - - - - - - - - - - - - - - NA 9 b
2020 | 1370 | Magret de canard surgelé | Frozen duck meat - - - - - 133,59 - - - - - - - - - - - - - - NA 91 b
2020 | 788 | Pavé délice Seasoned pork meat - - - - - 13312 - - - - - - - - - - - - - - NA 91| ¢
2020 | 790 | Pavé délice Seasoned pork meat - - - - - 133,29 - - - - - - - - - - - - - - NA 9| c
. +md (NC
2020 | 792 | Carré gourmand Seasoned pork meat on TSA) - - - - 33,21 - - - - - - - - - - - - - - NA 91 c
2020 | 794 | Réti au beurre d'escargot | Seasoned pork meat - - - - - 132,93 - - - - - - - - (g r:(ji) - - - - - NA 91c
2020 | 797 | Réti Orloff Seasoned veal meat - - - - - 3241 - - - - - - +md+- - - - - - - - NA 91 c
2020 | 798 | Cuisse poulet paprika Seasoned chicken meat ;qu_(sl\/i()) - - - - 132,35 - - - - - - - - - - - - - - NA 91 c
2020 | 802 | Filet mignon chévre noix | Seasoned pork meat - - - - - 132,68 - - - - st - +m st - +M - - - - NA 9] c
2020 | 805 | Carré gourmand Seasoned pork meat - - - - - 133,26 40,17 + - - +m + v 4 +m +m +m tM |+ + + PD 9. ¢
2020 | 908 2‘3:#"5;“ decanard | v rinated duck meat 2 +M +M M|+ (330703516 | + | #12 |+ | o+ | 4p | o+ |+ | 4 +M 4 M T I + PA | 9| ¢
2020 | 909 | Palets tomate basilic Seasoned pork meat - - - - - 33,05 3252 + - - +1/2 + + + +M +1/2 +M +M + + + PD 9 ¢
2020 | 910 | Tranche d'agneau a I'ail | Seasoned lamb meat +p +p +p +p + [33,15| 28,84 + +1/2 + + +1/2 + + + +M +1/2 +M +M + + + PA 9| ¢c
2020 | 911 | Cote de porc mexicaine | Seasoned pork meat +p +M +p +M + 132,62 3040 + +1/2 + + +1/2 + + + +M +1/2 +M +M + + + PA 9 ¢
2020 | ot | ave de veaua Seasoned veal meat # M + M|+ 33143420 | + | ot | o+ |+ | HR2 |+ |+ | o« M 112 M M| + PA |9 ¢
2020 o13 | pave dagneaudla  seasoned tamb meat : : : Col - 3274 B9 |+ | tm |+ | MR+ e+ M 12 M VR S P PO 9 ¢
2020 | 915 | Emincé de beeuf andalou | Seasoned beef meat - - - - - 133,35 - - - - - - - - +M - - - - - - - NA 9| c
2020 | 916 | Pavé de boeuf mexicain | Seasoned beef meat +1/2 +M +1/2 +M + | 33,17 - - - - - - - - +1/2 - - - - - - - ND 9 ¢
2020 | 1373 | Cote de porc mexicaine Seasoned pork meat - - - - - 133,76 - - - - st - st st - - - - - - NA 9] c
2020 | 1374 | Steak haché provencal Seasoned ground beef meat - - - - - 1333 - - - - - - - - - - - - - - NA 91 c
2020 | 1375 | Dinde ail et fines herbes | Seasoned turkey meat - - - - - 32,21 - - - - - - - - - - - - - - NA 9] c
2020 | 1376 | Beeuf andalou Seasoned beef meat - - - - - 133,34 - - - - st - - st - - - - - - NA 9 ¢
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RAW MEAT PRODUCTS (25 g)

2020: APF Fast

pecific (4)
Alternative method: iQ-Check Salmonella ll
Reference method Pre-warmed BPW (259 dilution 1/10) for 8 h at 41.5°C + 72 h at 5°C * 3°C
ISO 6579-1¢ Easy Il protocol
;\Ztg ;L Sample N° | Product (French name) Product PCR result Confirmation Final result | Agreement | Category | Type
APF Fast ISO 6579-1 APF FAST | APF FAST
Final result _ RSAL R_VSIRSAL tests results 72h 72h
CtCl CtFAM Result | Final result Final result | RVS/MKTTn
XLD/RSAL
2020 789 Filet dinde Turkey meat + 33,54 34,95 + - + + + PA 9 a
2020 799 Cote échine porc Pork meat + 33,93 - - - - - - ND 9 a
2020 804 Poitrine de porc Pork meat i 33,57 41,92 + - + + + PA 9 a
2020 897 Aiguillettes de poulet Chicken meat i 33,41/33,26/33,16 -140,53/- [+~ - + + - NDen(aty 9 a
2020 898 Epaule d'agneau Lamb meal + 33,08 32,80 + - + + + PA 9 a
2020 899 Hampe de veau Veal meat + 32,38 27,98 + + + + + PA 9 a
2020 900 Escalope de veau Veal meat - 32,83 25,34 + + + + + PD 9 a
2020 901 Poitrine de porc Pork meat + 32,56 24,82 + + + + + PA 9 a
2020 902 Escalope de dinde Turkey meat + 33,37 37,37 + - + + + PA 9 a
2020 903 Poulet fermier bio Chicken i 33,31 40,68 + - + + i PA 9 a
2020 904 Hampe de Charolais Beef meat + 33,11 32,87 + + + + + PA 9 a
2020 905 Cote de porc Pork meat + 32,81 30,07 + + + + + PA 9 a
2020 906 Gigot d'agneau Lamb meat i 32,19 27,46 + + + + + PA 9 a
2020 907 Pavé de rumsteak Beef meat i 32,80 26,09 + + + + i PA 9 a
2020 914 Emincés de dinde Turkey meat - 33,00 - - - - - - NA 9 a
2020 791 Roulé de dinde saumuré congelé Frozen turkey meat + 33,29 37,41 + - + + + PA 9 b
2020 806 Joue de beeuf congelée Frozen beef meat i 33,14 32,82 + - + + i PA 9 b
2020 807 Roulé de dinde saumuré congelé Frozen turkey meat i 33,24 35,63 + - + + i PA 9 b
2020 808 Viande cuisse poulet congelé Frozen chicken meat - 334 - - - - - - NA 9 b
2020 864 Haché pur beeuf surgelé Frozen beef meat + 33,06 28,88 + + + + + PA 9 b
2020 865 Viande bovine Bourguignon surgelée Frozen beef meat + 33,06 32,06 + + + + + PA 9 b
2020 866 Effeuillé de charolais surgelé Frozen beef meat i 33,3 - - - - - - ND 9 b
2020 867 Steak haché surgelé Frozen beef meat - 32,41 29,37 + + + + + PD 9 b
2020 868 Bavette d'aloyau surgelé Frozen beef meat i 32,5 26,07 + + + + + PA 9 b
2020 869 Filet mignon de porc surgelé Frozen pork meat i 32,34 26,24 + + + + + PA 9 b
2020 870 Emincés de dinde surgelés Frozen turkey meat 33,39/33,54/33,04 -/41,76/43,06 | -I+/+ - + + = NA 9 b
2020 871 Osso bucco de dinde surgelé Frozen turkey meat 33,3 35,89 + - + + + PA 9 b
2020 872 Cuisse de poulet surgelée Frozen chicken meat - 33,12 34,65 + - + + + PD 9 b
2020 873 Escalope de veau surgelé Frozen veal meat - 32,68 29,19 + + + + + PD 9 b
2020 1366 Escalope hachée de veau surgelée Frozen ground veal meat + 33,1 20,94 + + + + + PA 9 b
2020 792 Carré gourmand Seasoned pork meat - 33,32 - - - - NA 9 c
2020 798 Cuisse poulet paprika Seasoned chicken meat - 33,39 - - - - - NA 9 c
2020 805 Carré gourmand Seasoned pork meat - 34,53/33,84/34,15 -1-140,3 -I-[+ - + + - NA 9 c
2020 908 Aiguillettes de canard marinées Marinated duck meat + 32,51 32,21 + - + + + PA 9 c
2020 909 Palets tomate basilic Seasoned pork meat - 32,97 35,02 + - + + + PD 9 c
2020 910 Tranche d'agneau 3 l'ail Seasoned lamb meat + 32,79 25,08 + + + + + PA 9 c
2020 911 Cote de porc mexicaine Seasoned pork meat + 33,22 20,10 + + + + + PA 9 c
2020 912 Pavé de veau a I'échalote Seasoned veal meat + 32,42 30,80 + + + + + PA 9 c
2020 913 Pavé d'agneau a la tomate Seasoned lamb meat - 32,33 26,47 + + + + + PD 9 c
2020 916 Pavé de boeuf mexicain Seasoned beef meat + 33,29 - - - - ND 9 c
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Result 4 - Specific (5): Easy |l protocol

BIO-RAD

RAW MEAT PRODUCTS (375 g)
2020: APF Fast
Specific (5)
Alternative method: iQ-Check Salmonella Il: Pre-warmed BPW (375g dilution 1/4) for 10 h at 41.5°C
» Reference method:
. I1SO 6579¢ Easy Il protocol Final | ISO 6579- -
e " : It| 1tests | Agree- S| g
& | & |Product (French Product PCR result Confirmation r;su tor 16 LBl S
s | & name) RVS MKTTn APF Fast RAPID'Salmonella RVS/RAPID'Salmonella SO 6579-1 tests Al a"sy i:cs[)ation 'Rf,’; s|F
g Final . . . . confir-
o Ct Typical Final Final | RVS/ | RVS/ | MKTTN/ | MKTTn/ | Final APF | time of the | FAST
XLD | RSAL |XLD| RSAL |result| CtCl FAM Result colonies Latex | AP result RSAL | Latex | API result| XLD | RSAL | XLD RSAL | result n:::t);y FAST| BPW
2020 | 1674 | Echine de porc Pork meat 33,32 | 31,89 +d/+ + + + +M + +M +M +M +p + + + PD 0] a
2020 | 1675 | Sauté de porc Pork meat - 33,68 | 39,16 - - +M +M +M +M +M + + PD 10| a
2020 | 1676 | Filet mignon de porc | Pork meat +md/- 33,35 - - - - - - - - - - - - NA [10] a
2020 | 1677 | Céte d'agneau Lamb chop 33,07 = | i m(érf:;) : st : st : : NA | 10] a
2020 | 1678 | Cuisse poule Chicken leg - - - 33,16 - - - - st - - st - - - - - - NA 10| a
2020 | 1679 | Filet de canard Duck fillet +md/- - +m +M + 33183807 | + - - +d/- - | tmd/- | +d- +M +M + + + PA |10] a
2020 | 1680 | Sauté de porc Pork meat +1/2 M| +1/2 +M + | 33,46 - - - - - - st - - - - - - - ND 10| a
2020 | 1681 | Cuisse de dinde Turkey leg - - - - - 33163205 | + +d/+ + + + +M + |+t +m +M +M +M + + + PD |10 a
2020 | 1682 | Steak beeuf Beef meat +p +p +M +M + 33,85 - - - - - - - - - - - - - ND 10| a
2020 | 1683 | Osso bucco dinde Turkey meat - - - - 33,05 | 35,36 + - - +m + + + +m +m +p +M + + + PD 10| a
2020 | 1684 | Roti de porc Pork meat 33,41 - - - - - - - - - - - - - NA 10| a
2020 | 1685 | Filet de poulet Chicken breast 32,571 3652 | + +d/+ + + + +d/+ + [+ ]+ +d/+ +M +M + + + PD [10] a
2020 | 2408 | Filet mignon de porc | Pork meat - - - - - 13259 - - - - - - - - - - - - NA 10| a
2020 | 2409 | Noix joue porc Pork meat +M +1/2 | +M +M + | 31,77 | 27,16 + +d/+ + + + +m + + + +m +m +m +M + + + PA 10| a
2020 | 2410 | Viande bovine Beef meat - - - - 33,15 - - - - - - - - - - NA 10| a
2020 | 2411 | Dinde Turkey meat 32,32 - - - - - - - - NA 10| a
2020 | 2412 | Sauté d'agneau Lamb meat 32,50 - - - - - - - - - NA 0] a
2020 | 2413 | Bavette d'aloyau Beef meat 35,85 - - - st - st st - - NA 0] a
2020 | 2414 | Escalope de veau Veal meat 32,57 - - - - - - - - NA 0] a
2020 | 2415 | Sauté de veau Veal meat st 34,63 - - - - - - - - NA |10 a
2020 1686 | &y ° 100 ©° MO | Frozen beetmeat | M | M| M| |+ |3812( 3687 | ¢ | em |+ | e [ e | [ e [ e o | | e | PA |10 b
2020 | 1687 | Jarret surgelé Frozen pork meat +M +p +M +p + | 3514 | 33,75 + +m + + + +p + + + +M +p +p +p + + + PA 10| b
2020 | 1688 | 010 * " | Frozen breastofduck | M | M |4 | M |+ | 3261 - S| s : st : : ND | 10| b
2020 | 1689 | Steak haché surgelé | Frozen ground beef 32,49 | 34,34 + +m + + + +p + + + +p +p +p +p + + + PD 100 b
Gigot d'agneau 32662/ 36,22/
2020 | 1690 Su? o 9 Frozen leg of lamb M| M M| + (3320|3652 | +++ | - - - - - st st - - PArp@y | 10 | b
g 32,70 | 36,57
2020 | 1691 Ejrcgh(;éde boeuf Erozen groundbeef | M | M | +M | +p | + |3249 - : : : : st : : ND | 10| b
Viande bovine
2020 | 1692 | bourguignon Frozen beef meat 32,25 | 30,58 + - - +p + + + +M +p +M +M + + + PD 10| b
surgelée
2020 | 1693 g::;:fe:e Poulet | Frozenchickenleg | +m | +m [+m| +M | + [32443304 | + | em |+ | o+ | x| am | o+ [+ |+ [#2 ] wm | M T I T PA [10| b
2020 | 1694 | OSSO bucco dedinde | ¢ oo pyey meat | +M | +m [ sM | M|+ | 3247 - : : : : : : ND | 10| b
surgelée
3248/ -
2020 | 1695 | Poulet entier surgelé | Frozen chicken meat | +M +m +m +M + 132,69/ /38,31/| -/+/+ - - +p + + + +m +p +M +p + + NDrn@ry | 10 | b
33,21 | 40,99
2020 1696 | £ ° 8" 4€ PO | Frozen pork meat 274|974 | + | - e T T T T I B PD |10 b
2020 | 1697 | Pintade surgelée Frozen guinea fowl +M +M +M +M + 13224 | 3414 | + +m + + + +p + + + +m +p +1/2 +M + + + PA_ |10] b
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RAW MEAT PRODUCTS (375 g)

2020: APF Fast

BIO-RAD

Specific (5)

Alternative method: iQ-Check Salmonella Il: Pre-warmed BPW (375g dilution 1/4) for 10 h at 41.5°C
_9 Reference method:
I I1SO 6579¢ Easy Il protocol Final | 1SO 6579-
s | = It| 1tests | A A
& | g |Product (French Product PCR result Confirmation Easy | after 16h | ment | £ | &
° § name) RVS MKTTn APF Fast RAPID'Salmonella RVS/RAPID'Salmonella ISO 6579-1 tests Al ; y o cubation | APE | S .
ks Final . . . . confir-
= Ct Typical Final Final | RVS/ | RVS/ | MKTTN/ | MKTTn/ | Final APF |time of the | FAST
XLD | RSAL |[XLD| RSAL |result| CtCl EAM Result colonies Latex | API result RSAL | Latex | API result| XLD | RSAL XLD RSAL | result n::;ct)sry FAST BPW
2020 | 2400 | C0te dagneau agriller | o) b meat 32,99 : : : : : : : NA [10] b
surgelée
2020 | 2401 | Effeuilles de charolais | £, o, peef meat 32,74 S . . . . . . NA |10 b
surgelés
2020 | 2402 zﬂfée”lzgm” 48 POrC | Erozen pork meat 32,53 N . . . . . . NA |10 b
2020 | 2403 | Sauté de veau surgelé | Frozen veal meat 32,67 - - - - - - - - NA 10| b
2020 | 2404 | Tranche de collier g, o tamb meat 32,54 - S s : st : : NA |10 b
d'agneau surgelé
2020 | 2405 | EScalope dedinde | £ ey meat 32,56 N . . . . . . NA |10 b
surgelée
2020 | 240 | Alguillete de poulet | £, o icken meat 32,34 N . . . . . . NA |10 b
surgelée
2020 | 2407 | Mautde CUSSe de | £y o icken meat 33,04 - : : : : : : NA |10 b
poulet surgelé
2020 | 2180 ;'I'.‘;t"'“'gm" de pore | geasoned pork meat 3354 (3418 | + | +m | 4+ | o+ |+ | M | o+ |+ | # | M | M | M YR O + PD |10 ¢
2020 | 2181 | Flletmignon de porc | g oo porkmeat | +M | M |+12| +m | + |3351 - : : : : : : ND |10 c
assaisonné
2020 | 2182 | Magretde canard | g0 oned duck meat 32,52 N . . . . . . NA |10 ¢
assaisonné
2020 | 2183 | Beeuf provencal Seasoned beef meat - 132,61 3583 + - - +M + + + +p +M +1/2 + + + PD 10| c
2020 | 2184 | Brochette de veau Seasoned veal meat +m +m +m +m + | 3242 | 38,76 + - - +m + + + +m +m +m + + + PA 10| ¢
2020 | 2185 | Veau a I'échalote Seasoned veal meat +1/2 +m +m +m + 13243 - - - - - - - - - ND 10
. 32,51/
2020 | 2186 | Brochettededinde | o o o redturkey meat| +m | +m | +m | +m | + [3230| B [am | - : : S| oem |- +m amo |+ | NDewiy | 10 | ¢
poivrons 3 54 8,64
2020 | 2187 | SrONEMeS DEUT | yorinated beof meat | +m | +m s |+ | 3246|3044 | + | - e O O 0 Y VI U U PA |10 c
Lomos de porc
2020 | 2188 saveur mexicaine Seasoned pork meat 32,20 | 29,30 + +m + + i +M + + i +M +M +p +p + + + PD 10| ¢
2020 | 2189 Algulllgtte de poulet | Seasoned chicken 32,53 i i i i i i i i NA 10! ¢
thym citron meat
2020 | 2190 | Agneau tomate Seasoned lamb meat | +m tm_ | +m +m + 13240 - - - - - - - - ND (10| c
2020 | 2191 | Agneau ail Seasoned lamb meat | +M +M +m +M + 132,23 - - - - - - - - ND [10]| c
2020 | 2606 | Porc a la mexicaine Seasoned pork meat - - - 32,80 - - - - - - - - NA 10| ¢
2020 | 2607 | Dinde marinée Marinated turkey meat 32,61 - - - - - - - - NA 0] ¢
2020 | 2608 | Pavé de veau mariné | Marinated veal meat 32,99 - - - - - - - - NA 0] ¢
2020 | 2609 | Cte dagneau Marinated lamb meat 33,50 S . . . . : : : NA | 10] ¢
marinée
2020 | 2610 | Boeuf a I'andalouse Seasoned beef meat 32,60 - - - - - - - - NA 0] ¢
2020 | 2611 Pavé dagneau ala seasoned lamb meat 32,54 - - - - - - - - NA 10| ¢
tomate
2020 | 2612 | PAVe debeUfala g ned besf meat 32,60 - : : : : : : NA |10 ¢
provencale
2020 | 2613 | EMmince de veau Seasoned veal meat 32,58 - - - - - - . . NA |10 ¢
romarin citron
2020 | 2614 | Boeuf a la tomate Seasoned beef meat 33,19 - - - - - - - - NA 10] ¢
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BIO-RAD

RAW MEAT PRODUCTS (375 g)
2020: APF Fast
6
Alternative method: iQ-Check Salmonella ll
Reference method: Pre-warmed BPW |375i dilution 1l4i for 10 h at 41.5°C + 72 h at 5°C * 3°C
aD:atﬁl(s)ifs Sample N° | Product (French name) Product IS0 6573+ Easy l protocol - - Final result Agreement Category | Type
PCR result Confirmation APF FAST APF FAST
Final result APF Fast _RSAL RVS/RSAL 72h 72h
CtCl Ct FAM Result Final result Final result
2020 1674 Echine de porc Pork meat - 32,51 31,96 + - + + PD 10 a
2020 1675 Sauté de porc Pork meat - 32,72/33,02/32,76 -[-/- -[-/- - + - NAENl) 10 a
2020 1676 Filet mignon de porc Pork meat - 32,54 - - - - - NA 10 a
2020 1679 Filet de canard Duck fillet + 32,38 - - - - - ND 10 a
2020 1680 Sauté de porc Pork meat + 32,57 - - - - - ND 10 a
2020 1681 Cuisse de dinde Turkey leg - 32,37 31,75 + - + + PD 10 a
2020 1682 Steak boeuf Beef meat i 32,49 - - - - - ND 10 a
2020 1683 Osso bucco dinde Turkey meat - 32,84 35,64 + + + PD 10 a
2020 1685 Filet de poulet Chicken breast - 32,54 39,12 + + + PD 10 a
2020 2409 Noix joue porc Pork meat + 32,76 27,03 + + + + PA 10 a
2020 1686 Volaillés de charolais surgelés Frozen heef meat + 32,79 37,16 + + + + PA 10 b
2020 1687 Jarret surgelé Frozen pork meat + 33,74 31,48 + + + + PA 10 b
2020 1688 Magret de canard surgelé Frozen breast of duck + 32,53 - - - - - ND 10 b
2020 1689 Steak haché surgelé Frozen ground beef - 32,21 31,71 + + + + PD 10 b
2020 1690 Gigot d'agneau surgelé Frozen leg of lamb + 328 - - - - - ND 10 b
2020 1691 Haché de beeuf surgelé Frozen ground beef i 32,51 - - - - - ND 10 b
2020 1692 Viande bovine bourguignon surgelée Frozen beef meat - 32,32 32,64 + - + + PD 10 b
2020 1693 Cuisse de poulet surgelée Frozen chicken leg + 32,64 32,67 + + + + PA 10 b
2020 1694 Osso bucco de dinde surgelée Frozen turkey meat + 32,39 - - - - - ND 10 b
2020 1695 Poulet entier surgelé Frozen chicken meat i 32,31/32,63/32,48 -/39,07/37,09 | -/+/+ + NDen(atty 10 b
2020 1696 Filet mignon de porc surgelé Frozen pork meat - 3217 31,81 + - + + PD 10 b
2020 1697 Pintade surgelée Frozen guinea fowl + 32,3 33,88 + + + + PA 10 b
2020 2180 Filet mignon de porc a I'ail Seasoned pork meat - 34,75 33,79 + + + + PD 10 c
2020 2181 Filet mignon de porc assaisonné Seasoned pork meat + 32,95 - - - - - ND 10 c
2020 2183 Beeuf provencal Seasoned beef meat - 32,73/32,52/32,35 41,20/-/40,08 +-/+ - - (IS0 tests:-) - PDrpatt) 10 c
2020 2184 Brochette de veau Seasoned veal meat + 32,24 36,5 + - + + PA 10 c
2020 2185 Veau a I'échalote Seasoned veal meat + 32,64 - - - - - ND 10 c
2020 2186 Brochette de dinde poivrons Seasoned turkey meat + 32,24 36,13 + + - + PA 10 c
2020 2187 Brochettes beeuf mariné Marinated beef meat + 32,23 34,64 + - + + PA 10 c
2020 2188 Lomos de porc saveur mexicaine Seasoned pork meat - 32,13 31,67 + + + + PD 10 c
2020 2190 Agneau tomate Seasoned lamb meat + 32,49 - - - - - ND 10 c
2020 2191 Agneau ail Seasoned lamb meat + 32,25 - - - - = ND 10 c
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BIO-RAD

Result 5 - Specific (3): Easy | protocol

RAW DAIRY PRODUCTS (50 g)
2020: APF Fast

Specific ( : )

Alternative method: iQ-Check Salmonella Il
Reference method: BPW + Novobiocin (20 ml/L) (50g dilution 1/10) 20 h at 41,5°C
I1SO 6579-1¢
Easy | protocol
-} >
Date of | Sample | Product (French N Final S| g
analysis N° name) Product RVS MKTTn P:;r:sutlt Confirmation éesull Agreement § =
Final as RAPID'Salmonella RVS/RAPID'Salmonella IS0 6579-1 Al | TApk | APFFAST
resul Typical Final Final | RVS/ | RVS/ | MKTTN/ | MKTTn/ | Final | o | FAST
ypica Ina Ina n Ina mator
XLD | RSAL | XLD | RSAL CtCl CtFAM | Result colonies Latex | API result RSAL |Latex | API result | XLD | RSAL XLD RSAL result testsy
2020 2116 | Lait cru Raw milk - - - - - 32,46 34,79 + - - +1/2 + + + +1/2 | +1/2 +m +m + + + PD 1] a
2020 2117 | Laitcru Raw milk +M +M +m +m + 33,11 31,41 + - - +1/2 + + + +12 | +1/2 +1/2 +M + + + PA 11| a
32,59/
2020 2118 | Laitcru Raw milk - st - - - 32,14/ -141,30/- -[+/- - - +M + + + +M +M +m +1/2 + + - NAm@y | 11| a
32,42

2020 2119 | Laitcru Raw milk - st - - - 32,28 - - - - - - - - - - - - - NA 11| a
2020 2120 | Lait cru Raw milk - - - - - 32,29 37,08 + - - +1/2 + + + +M +1/2 +1/2 +M + + + PD 1] a
2020 2121 | Laitcru Raw milk +m - +m - + 32,06 31,25 + - - - - +1/2 - +m - + + + PA 11| a
2020 2168 | Lait cru de brebis Raw ewe milk - - - - - 33,37 19,12 + +p + + + +M + + + +M +M +M +M + + + PD 1] a
2020 2582 | Laitcru Raw milk +M +M +M +1/2 + 32,63 29,29 + +m/+ + + + +M + + + +m +M +M +M + + + PA 11| a
2020 2583 | Lait cru Raw milk - - - - - 32,61 23,61 + +m/+ + + + +m + + + +M +m +M +M + + + PD 1] a
2020 2584 | Laitcru Raw milk - - - - - 32,40 30,38 + - - +M + + + +M +M +m +M + + + PD 11| a
2020 2585 | Laitcru Raw milk - - - - - 32,70 - - - - - - - - - - - - - NA 11| a
2020 2586 | Laitcru Raw milk +1/2 +M +M +M + 32,19 27,10 + +m/+ + + + +m + + + +M +m +M +p + + + PA 11| a
2020 2599 | Lait cru de brebis Raw ewe milk +p +p +M +p + 32,00 28,14 + +M + + + +p + +p +p +M +p + + + PA 11| a
2020 2600 | Lait cru de brebis Raw ewe milk +p +p +M +p + - 1717 + +p + + + +p + +p +p +M +p + + + PA 1] a
2020 2711 | Laitcru Raw milk - - - - - 33,29 - - - - - - - - - - - - - NA 111 a
2020 2712 | Laitcru Raw milk - - - - 33,10 - - - - - - - - - NA 11| a
2020 2713 | Laitcru Raw milk - - - - - 33,16 - - - - - - - - - - - - - NA 11| a
2020 2721 | Laitcru Raw milk - - - - - 33,14 - - - - - - - - - - - - - NA 11| a
2020 2722 | Laitcru Raw milk - - - st - 33,19 - - st - st - - st - - - - - NA 1] a
2020 2723 | Laitcru Raw milk - - - - - 34,75 - - - - - - - - - - - - - NA 11| a
2020 2724 | Laitcru Raw milk - - - - - 33,90 - - - - - - - - - - - - - NA 11| a
2020 | 2108 E?tp:rge brebis au | p.w milk cheese M| M | 4m | +m + | 3226 | 2357 + T B T (R M ¥ ¥ + M| M +m m + ¥ + PA 1] b
2020 | 2109 E&b'“hm aulait | paw milk cheese - - - - - 3410 | 3236 + - T N +# | wm | #m | +m +m + + + PO | 11]b
2020 2110 | Roquefort au lait cru | Raw milk cheese +p +p +p +M + 33,05 - - st - st - st st st st - - - ND 1M1 b
2020 | 2111 |FeUtPONTEVEAUe gy i cheese -] - |48 | 3258 | + | - R, b om | a2 |- : + ; + PD | 11]b
2020 | 2112 | jomme debrebIS A | gy itk cheese -] - | 323 : |- |- : - - : : : : : NA |11 b
2020 2113 | Comté au lait cru Raw milk cheese +p +p +p M + 34,96 20,45 + M + + + +p + + + +p +p +M +M + + PA M| b
2020 2114 | Morbier au lait cru Raw milk cheese - - - - - 32,13 23,03 + +m + + + +1/2 + + + +M +1/2 +m +m + + PD 1] b

Camembert au lait .
2020 2115 cru Raw milk cheese +M +M - - + 37,94 33,47 + +m + + + +M + + + M +M +1/2 +M + + + PA M| b
2020 | 2587 | Valencayaulaiteru .y ni cheese M| M| em | oem |+ | 3236 : . . : . : : : : : ND |11 b

de chévre
2020 2588 | Maroilles au lait cru | Raw milk cheese - - - - - 32,62 - - - - - - - - - - - - - NA 1M1 Db
2020 2589 | Comté au lait cru Raw milk cheese st st - st - 34,43 - - st - st - st st st st - - - NA M| b
2020 | 2590 |Caprifeuilleautait ooy ik cheese N T 2000 | o+ | M |+ | e e | e |+ | 4 S N N Y +p + ; + PO |11

cru de chévre
2020 | 2591 | jomme debrebIS A | gy itk cheese - -] - - | 3340 : . . : . : : : : : NA |11 b
2020 2714 | Beaufort au lait cru Raw milk cheese - - - - - 3341 - - - - - - - - - - - - - NA 1M1 b
2020 2715 | Roquefort au lait cru | Raw milk cheese - - - - - 33,90 - - - - - - - - - - - - - NA 11| b
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2020: APF Fast

RAW DAIRY PRODUCTS (50 g)

BIO-RAD

Specific (3)
Alternative method: iQ-Check Salmonella Il
Reference method: BPW + Novobiocin (20 mi/L) (50g dilution 1/10) 20 h at 41,5°C
ISO 6579-1¢
Easy | protocol
Date of | Sample | Product (French Product PCR result Confirmation Final % 2
analysis | N° | name) RVS MKTTn APF Fust gosu' | Agreement | 5 | =
Final RAPID'Salmonella RVS/RAPID'Salmonella ISO 6579-1 All AP¥= APF FAST
resul Typical Final Final | RVS/ | RVS/ | MKTTN/ | MKTTo | Final | o0 | FAST
ypica ina ina n ina mato
XLD | RSAL | XLD RSAL CtCl Ct FAM Result colonies Latex | API result RSAL |Latex| API result XLD | RSAL XLD RSAL result test;y

2020 2716 | Ossau Iraty au lait cru | Raw milk cheese - - - - - 34,01 - - - - - - - - - - - - NA 11
2020 | 2717 frau'”t Nectarire aulait | oo ik cheese . : i : - | 3323 : : : i : : i i : : i : NA |11 b
2020 | 271g |Sainte Maure de Raw milk cheese i : : : - | 3387 : : : : : : : : : : : : NA |11 b

Touraine au lait cru
2020 2719 | Valencay au lait cru Raw milk cheese - - - - - 32,79 - - - - - - - - - - - - NA 1M1 b
2020 | 2720 L‘i’t“crred'e du'Vemnay au | o\ milk cheese - - - - - | 3306 - - - - - - - - - - - - NA 1] b
2000 | 2838 |Neufchatelaulalt gy itk cheese st |- | st | - | a3s : st S s N : st : : : NA |11 b
2020 | 2839 g::jab'°h°“ aulait | pow milk cheese M| o4 | M| 4p + | 3278 | 2397 o | o+ |+ ¢ +p + + + M| 4p M p + + + PA  |11] b
2020 2840 | Roquefort au lait cru | Raw milk cheese st st - st - 33,17 - st - st - - st - st - - - NA 1M1 b
2020 2975 | Morbier au lait cru Raw milk cheese +M +M +M +M + 40,61 19,04 +m + + + +M + + + +M +M +M +M + + PA 1M1 Db
2020 2976 | Emmental au lait cru | Raw milk cheese +M +M +M +M + - 18,06 +M + + + +p + + + +M +p +M +p + + PA M| b
2020 | 2077 ‘:&pe“ze"e’ aulait | pow milk cheese st | st | st | s - | 3288 : : : st : st | st st st : : : NA (1] b
2000 | 2122 | OMAGEBANCAY  gay it white cheese | st | st | st | st | - | 37 : : S s S st | st | s st : : : NA |11 c
2020 | 2123 :;':‘t";‘:lge blancau | oo milk white cheese | st | st | st | st - | 3501 : : : st : st | st st st : : : NA (1] ¢
2020 2124 | Beurre au lait cru Raw milk butter +M +M +M +M + 32,26 27,97 +md/- - +M + + + +M +M +1/2 +1/2 + + + PA 1] ¢
2020 2125 | Beurre au lait cru Raw milk butter - - - +md/- - 32,52 26,67 - - - - +m - +m - + + + PD 1] ¢
2020 2126 | Beurre au lait cru Raw milk butter +1/2 +M +m +m + 32,56 - - - - - - - - - - - - ND 1| ¢
2020 2127 | Beurre au lait cru Raw milk butter - - - - - 32,55 - - - - - - - - - - - - NA 1] ¢
2020 2128 | Yaourt au lait cru Raw milk yogourt - - st st - 34,07 - st - st - st st st st - - - NA M| c
2020 2129 | Yaourt au lait cru Raw milk yogourt +M +M +M +M + 33,22 33,88 +m + + + +p + + + +M +p +M +M + + + PA 11| c
2020 2167 | Créme au lait cru Raw milk cream +M +M +M +M + 33,08 - - - - - - - - - - - - ND 1M1 ¢
2020 | 2592 If:”” au lait entier | ooy milk yogourt . : : st - | : st : st : st | st st st : : : NA |11 ¢
2020 | 2593 |Yacurtbioaulait g, mitk yogourt Y R e 7Y : st S s S st | st | s st : : : NA |11 c

entier cru
2020 | 259 g:t"zr':'t fermier au | p-w fermented milk st | st | st | st - | 3335 : st : st : st | st : : : : : NA |11 ¢

Beurre de baratte .
2020 2595 demi sel au lait cru Raw milk butter +M +M +m +M + 32,67 - - - - - - - - - - - - ND 1] ¢

Beurre bio au lait cru .
2020 2596 au sel de Guérande Raw milk butter - - - - - 32,66 - - - - - - - - - - - - NA 1] ¢
2020 2597 | Beurre au lait cru Raw milk butter - st - - - - 18,97 +M + + + +M + + + +M +M +M +p + + + PD M]c
2020 | 2700 :;':‘t’mge blancau | pow milk white cheese | st | st | st | st - | 3354 : : : st : st | st st st : : : NA (1] ¢
2020 2701 Ira:urt nature au lait Raw milk yogourt +p +p +p +p + 32,89 - st - st - st st st st - - - ND M| c
2020 2702 | Faisselle au lait cru | Raw milk faisselle st st st st - 33,51 - - - - - - - - - - - - NA 1] ¢
2020 | 2703 |Fromageblanclissé | oo i white cheese | - : : : - | 3374 : : : : : : : : : : : : NA |11 ¢

au lait cru
2020 2709 | Yaourt au lait cru Raw milk yogourt - - - - - 33,05 - - - - - - - - - - - - NA M| ¢
2020 2710 | Beurre au lait cru Raw milk butter st st st st - 32,17 - st - st - st st st st - - - NA 1] ¢
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RAW DAIRY PRODUCTS (50 g)
2020: APF Fast
Specific 3)
Reference method o Alternative me?hosi: iQ-Check Salmonella ll
ISO 6579-1¢ BPW + Novobiocin (20 ml/L) (50 g dilution 1/10) for 20 h at 41.5°C + 72 h at 5°C % 3°C
Date of . an | protocol
analysis Sample N° | Product (French name) Product PCR result Confirmation Final result | Agreement | Category | Type
Final result APF Fast RSAL RVS/RSAL APFFAST | APF FAST
Ct . ) 72h 72h
CtCl EAM Result Final result Final result
2020 2116 Lait cru Raw milk - 32,94 3433 + + + PD 11 a
2020 2117 Lait cru Raw milk + 31,9 31,04 + + + PA 11 a
2020 2118 Lait cru Raw milk 32,31/32,42/32,39 | -I-I- | -I-- + - NAFNGr) 11 a
2020 2120 Lait cru Raw milk - 33,06 36,84 + + + PD 11 a
2020 2121 Lait cru Raw milk + 34,02 31,95 + - + + PA 11 a
2020 2168 Lait cru de brebis Raw ewe milk - - 17,83 + + + + PD 11 a
2020 2582 Lait cru Raw milk + 32,19 2873 + + + + PA 11 a
2020 2583 Lait cru Raw milk 33,50 21,28 + + + + PD 11 a
2020 2584 Lait cru Raw milk - 32,26 2912 | + - + + PD 11 a
2020 2586 Lait cru Raw milk + 32,1 27,09 + + + + PA 11 a
2020 2599 Lait cru de brebis Raw ewe milk + 32,6 26,84 | + + + + PA 11 a
2020 2600 Lait cru de brebis Raw ewe milk + - 16,48 | + + + + PA 11 a
2020 2108 Répé de brebis au lait cru Raw milk cheese + 32,35 2356 | + + + + PA 11 b
2020 2109 Reblochon au lait cru Raw milk cheese - 32,09 2919 + + + + PD 11 b
2020 2110 Roquefort au lait cru Raw milk cheese + 33,44 - - - - ND 11 b
2020 2111 Petit Pont I'Evéque au lait cru Raw milk cheese 31,99 3051 + + + PD 11 b
2020 2112 Tomme de brebis au lait cru Raw milk cheese - 32,85 - - - - - NA 11 b
2020 2113 Comté au lait cru Raw milk cheese + 37,69 1916 | + + + + PA 11 b
2020 2114 Morbier au lait cru Raw milk cheese - - 2384 | + + + + PD 11 b
2020 2115 Camembert au lait cru Raw milk cheese + 35,82 3298| + + + PA 11 b
2020 2587 Valencay au lait cru de chévre Raw milk cheese + 32,29 - - - - - ND 11 b
2020 2590 Caprifeuille au lait cru de chévre Raw milk cheese - - 1924 + + + + PD 1 b
2020 2839 Chabichou au lait cru Raw milk cheese + 32,51 22,26 | + + + + PA 11 b
2020 2975 Morbier au lait cru Raw milk cheese + 36,43 21,23 | + + + + PA 11 b
2020 2976 Emmental au lait cru Raw milk cheese + - 18,48 | + + + + PA 11 b
2020 2124 Beurre au lait cru Raw milk butter + 32,19 26,57 | + + + PA 11 c
2020 2125 Beurre au lait cru Raw milk butter - 32 26,37 | + + + PD 11 c
2020 2126 Beurre au lait cru Raw milk butter + 33,48 - - - - - ND 11 c
2020 2129 Yaourt au lait cru Raw milk yoghurt + 33,48 31,10 + + + + PA 11 c
2020 2167 Creme au lait cru Raw milk cream + 33,92 - - - ND 11 c
2020 2595 Beurre de baratte demi-sel au lait cru Raw milk butter + 32,36 - - - - - ND 11 c
2020 2597 Beurre au lait cru Raw milk butter - 19,14 19,14 + + + + PD 11 c
2020 2701 Yaourt nature au lait cru Raw milk yoghurt + 34,47 - - - ND 11 c
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Result 6 - Specific (2): Easy | protocol

INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)

A R O)
Reference method
aDnaatE/ SOIL Sample N° | Product (French name) Product D Category Type
RVS MKTTn
XLD RSAL XLD RSAL Final result
2020 1623 Poudre de lait infantile Infant formula +p +p +p +p + 12 a
2020 1624 Poudre de lait infantile Infant formula - +p - +p i 12 a
2020 1625 Poudre de lait infantile Infant formula +p +p +p +p + 12 a
2020 1626 Poudre de lait infantile Infant formula +p +p +p +p + 12 a
2020 1627 Poudre de lait infantile Infant formula st st st st - 12 a
2020 1628 Céréales infantiles saveur choco biscuit Infant cereals - +p +p + 12 a
2020 1629 Céréales infantiles saveur biscuit Infant cereals +p +p +p +p + 12 a
2020 1630 Céréales infantiles multicéréales Infant cereals +p +M +p +p + 12 a
2020 1631 Céréales infantiles saveur vanille Infant cereals +M +1/2 +p +p + 12 a
2020 1632 Céréales infantiles blé et avoine bio Infant cereals - +p - +p + 12 a
2020 2012 Céréales infantiles multicéréales Infant cereals - - - - 12 a
2020 2013 Céréales infantiles choco biscuit Infant cereals st st st st 12 a
2020 2014 Céréales infantiles vanille gourmande Infant cereals st st st st 12 a
2020 2015 Céréales infantiles vanille pépites Infant cereals - - st st 12 a
2020 2016 Céréales infantiles briochée pépites Infant cereals st st st st 12 a
2020 2022 Poudre de lait infantile Infant formula st st st st 12 a
2020 2023 Poudre de lait infantile Infant formula st st st st 12 a
2020 2024 Poudre de lait infantile Infant formula st st st st 12 a
2020 2025 Poudre de lait infantile Infant formula st st st st 12 a
2020 2026 Poudre de lait infantile Infant formula st st st st - 12 a
2020 1633 Poudre de lait infantile avec probiotique (Lactobacillus reuteri 2,5.10UFC/g) Infant formula with probiotics (Lactobacillus reuteri 2,5.10CFU/g) +p +p +p +p + 12 b
2020 1634 Poudre de lait infantile avec probiotique (Bifidobacterium lactis 5,5.105UFClg ) Infant formula with probiotics (Bifidobacterium lactis 5,5.105CFU/g) +p +p +p +p + 12 b
2020 1635 Poudre de lait infantile avec probiotique (Lactobacillus reuteri 1,3.10UFC/g) Infant formula with probiotics (Lactobacillus reuteri 1,3.10CFU/g) +p +p +p +p + 12 b
2020 1636 Poudre de lait infantile avec probiotique (Lactobacillus rhamnosus 2,5.10UFC/g) | Infant formula with probiotics (Lactobacillus rhamnosus 2,5.105CFU/g) - +p - +p + 12 b
2020 1637 Poudre de lait infantile avec probiotique (Lactobacillus reuteri 2,3.10UFC/g) Infant formula with probiotics (Lactobacillus reuteri 2,3.106CFU/g) +p +p +p +p + 12 b
2020 1638 Céréales infantiles avec probiotiques miel (Bifidobacterium lactis 8,4.10°UFC/g) | Infant cereals with probiotics (Bifidobacterium lactis 8,4.10°CFU/g) +p +p +p +p + 12 b
2020 1639 ?;r:glsfjngfg)nmes avec probiotiques avoine et blé (Bifidobacterium lactis Infant cereals with probiotics (Bifidobacterium lactis 1,2.105CFU/g) +p +p +p +p + 12 b
2020 | 1640 f;r:g!ffl:g‘f:)“t"es avec probiotiques saveur biscuit (Bifidobacterium lactis Infant cereals with probiotics (Bifidobacterium lactis 1,2.105CFUlg) st st st st 12 b
2020 1641 Céréales infantiles avec probiotiques cacao (Bifidobacterium lactis 1,2.105UFC/g) | Infant cereals with probiotics (Bifidobacterium lactis 1,2.10°CFU/g) st st st st 12 b
2020 1642 ?;r:giﬁsl:g;‘g)ntlles avec probiotiques cing céréales (Bifidobacterium lactis Infant cereals with probiotics (Bifidobacterium lactis 1,2.105CFU/g) +p +p +p +p + 12 b
2020 2017 Poudre de lait infantile avec probiotiques (Lactobacillus fermentum 2,3.108UFC/g) Infant formula with probiotics (Lactobacillus fermentum 2,3.105CFU/g) - - - - 12 b
2020 2018 Poudre de lait infantile avec probiotiques (B./actis 5,0.10°UFC/q)) Infant formula with probiotics (B. Lactis 5,0.105CFU/g) st st st st 12 b
2020 2019 Poudre de lait infantile avec probiotiques (Lactobacillus reuteri 4,5.108UFC/g) Infant formula with probiotics (Lactobacillus reuteri 4,5.106CFU/g) st st st st 12 b
2020 2020 Poudre de lait infantile avec probiotiques (Lactobacillus reuteri 2,9.108UFC/g) Infant formula with probiotics (Lactobacillus reuteri 2,9.106CFU/g) st st st st 12 b
2020 2021 Poudre de lait infantile avec probiotiques (Bifido infantis 4,8.105UFC/g) Infant formula with probiotics (Bifido infantis 4,8.105CFU/g) st st st st 12 b
2020 2524 Poudre de lait infantile avec probiotiques (Bifido lactis 1,0.105UFC/g) Infant formula with probiotics (B. /actis 1,0.105CFU/qg) st st st st 12 b
2020 2525 Poudre de lait infantile avec probiotiques (Bifido lactis 8,0.10*UFC/q) Infant formula with probiotics (B. /actis 8,0.104CFU/qg) - st - - 12 b
2020 2526 Céréales infantiles avec probiotiques saveur vanille (B. lactis 6,7.10*UFC/g) Infant cereals with probiotics (B. lactis 6,7.10*CFU/g) st st st st 12 b
2020 2527 Céréales infantiles avec probiotiques saveur avoine et blé (B. lactis 1,3.105UFC/g) Infant cereals with probiotics (B. lactis 1,3.106CFU/g) st st st st 12 b
2020 2528 Céréales infantiles avec probiotiques saveur cacao (B. lactis 2,8.108UFC/g) Infant cereals with probiotics (B. lactis 2,8.106CFU/g) st st st st 12 b
2020 2529 Céréales infantiles avec probiotiques saveur cing céréales (B. lactis 1,3.105UFC/g) Infant cereals with probiotics (B. lactis 1,3.105CFU/g) st st st st 12 b
2020 2530 Céréales infantiles avec probiotiques saveur vanille (B. lactis 2,9.10°UFC/g) Infant cereals with probiotics (B. lactis 2,9.105CFU/g) st st st st - 12 b
2020 1927 Maltodextrine Maltodextrin +p +p +p +p + 12 c
2020 1928 Lactosérum Whey st st st st 12 c
2020 1929 Lactosérum Whey st st st st 12 c
2020 1930 Isolats protéines lait Milk protein isolate st st st st 12 c
2020 1931 Isolats protéines lait Milk protein isolate st st st st 12 c
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INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)

Specific 2)
Reference method
;Ztl(; ;L Sample N° | Product (French name) Product HOEID Category Type
RVS MKTTn
XLD RSAL XLD RSAL Final result
2020 1932 Caséinate de sodium Sodium caseinate st st st st - 12 c
2020 1933 Caséinate de sodium Sodium caseinate +p +p +p +p + 12 c
2020 1934 Isolats protéines lactosérum Whey protein isolate +p +p +p +p + 12 c
2020 1935 Isolats protéines lactosérum Whey protein isolate +p +p +p +p + 12 c
2020 1936 Amidon Starch st st st st - 12 c
2020 1937 Maltodextrine Maltodextrin +p +p +p +p + 12 c
2020 1938 Maltodextrine Maltodextrin st st st st - 12 c
2020 1939 NFDM (DWP28) NFDM +p +p +p +p + 12 c
2020 1940 NFDM (PL0%) NFDM +p +p +p +p + 12 c
2020 1941 Lactosérum Whey +p +p +p +p + 12 c
2020 2519 Amidon Starch - - - st - 12 c
2020 2520 NFDM (PL0%) NFDM st st st st - 12 c
2020 2521 NFDM (DWP28) NFDM st st st st - 12 c
2020 2522 Isolats protéines lactosérum Whey protein isolate st st st st - 12 c
2020 2523 Maltodextrine Maltodextrin st st st st - 12 c
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INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)

BIO-RAD

- ... S

- Alternative method: iQ-Check Salmonella ll
< Pre-warmed BPW + PIF supplement (375¢ dilution 1/4) for 18 h at 37°C
g Easy | protocol Confirmation Final result Agreement Direct
2 (2] i ; ; : . i Without With Without With streaking
c_% o = % Without FDRS With FDRS Direct streaking RVS/RAPID'Salmonella ISO 6579-1 FDRS FDRS FDRS FDRS + i -
§ | < |Product(French | . S © | PCRAPF Classic PCR APF FAST PCR APF Classic PCR APF FAST RVS MKTTn 72hat533°C | 5| &
5 | £ |name) 3T -~ Sl e o o o ik
g | 5 i E =%\ 8|2(8|2|3| 2 |38|¢%2 °
2 2 | 3 E ct | 3 S | RSAL |Latex | API| 5 RSAL |Latex |API| £ g-|s|E |8 ||| |5 &
s ctel 2| ctcl |CtFAM| g | ctel 2 | ctCl |CtFAM| 2 3 S| XD |RSAL [XID|RSAL [ €| @ |w [ 1w | Q| v | & | w |RSAL | Latex
2 = uE_ © [ < << << <<
o £
L
Poudre de lait
2020 [ 1623 | & Infant formula + 1721 + | 3934 | 1846 | + | 3385 |1878| + [ 3395 | 1908 | + | +M | + |+ [+ +p | + [+ |+ | +p | 4p |+ | +p + |+ + |+ |+ |PA| PA|PA| PA | +M + |12]a
2020 | 1624 | T ouc® 912l ingant formuta + | 4347 1987 ] + 2047 | + 1972 + 1993 | + | +p | + |+ |+ |+ |+ ]|+ +p wp |+ |+ |+ |+ |+ |Pal PA|PA|l PA| #p | + |12]a
2020 | 1625 | oucr® 912 infant formuta + | 3213 S| a8t |- 3341 - | 3283 S st st st | st | st st : - |Np| ND [ND| ND | st 12 |a
2020 | 1626 f;‘;;':trifede 12t | |ntant formula + | 2783 |1871] + 19,85 | + 19,35 | + 1991 |+ | #p | + [+ |+ #p | + |+ |+ +p | +p |+p| #p | # |+ | + |+ |+ |PA| PA|PA| PA| 4 + |12]a
2020 | 1627 ;‘;::t’ifede lait |\ fant formula 18,23 | + 1839 | + 1751 + | 3688 | 1759 | + | +p | + |« |+| +p | + |+ |+ | +p | 4+ |[+p| 4 + |+ |+ |+« | +|PD|PD|PD| PD | +p + |12]a
Céréales
2020 | 1628 | Infantiles Infant cereals + | 3387 |2346| + | 3433 | 2323 | + 211| + 79 | + | 4p | o+ |+ || 4p | o+ |+ |+ 0 +p # |+ |+ |+ |+ |PA| PA|PA| PA | 4p + |12]a
saveur choco
biscuit
Céréales
2020 | 1629 | infantiles Infant cereals + 34,71 140,21 | + | 3530 | 40,28 | + | 3495 |3931| + | 3526 | 37,58 | + +p + + [+]| +p + + |+ | 4p +p +p +p + + + + + |PA| PA | PA| PA +p + 12 | a
saveur hiscuit
Céréales
2020 | 1630 | infantiles Infant cereals + | 3581 [3021| + | 3398 | 2074 | + | 3395 [2607| + | 3342 | 2588 | + | +m | + |+ |[+| M | + |+ [+ | M | +M |[+M | +4p + |+ |+ |+ |+ |PA| PA|PA| PA | +m + |12]a
multicéréales
Céréales
2020 | 1631 | infantiles Infant cereals + | 3470 |3357| + | 3507 | 3366 | + | 3453 {2820 + | 3390 | 2765 | + | +m | + |+ |+| 4m | + |+ |+ | +m | +m |[+M| M | + [+ [ + | + | + [PA| PA |PA| PA | +m + |12]a
saveur vanille
Céréales
2020 | 1632 | infantiles blé et | Infant cereals 3393 (3500 + | 3381 | 3530 | + | 33,81 [3354| + | 3300 | 3296 | + | +p | + [+ |+| #p | + |+ |+ +p +p + |+ |+ |+ |+ |PA| PA|PA| PA | 4p + |12]a
avoine bio
Céréales
2020 | 2012 | infantiles Infant cereals 32,40 - | 34,62 - 34,07 - 34,52 - - - - - - - |NA| NA | NA| NA - 12 | a
multicéréales
Céréales
2020 | 2013 | infantiles choco | Infant cereals 33,65 - | 33,75 - 33,10 - 33,05 - st - st - st st st st - - [ NA| NA | NA| NA st 12 | a
biscuit
Céréales
2020 | 2014 | infantiles vanille | Infant cereals 35,14 - | 34,77 - 33,22 - 35,13 - st - st - st st st - - |[NA| NA | NA| NA st 12 | a
gourmande
Céréales
2020 | 2015 | infantiles vanille | Infant cereals 34,84 - | 34,78 - 33,67 - 34,80 - st - - - - - - |NA| NA | NA| NA - 12 | a
pépites
Céréales
2020 | 2016 | infantiles Infant cereals 33,20 - | 35,06 - 33,45 - 34,99 - st - st - st st st st - - |NA| NA | NA| NA st 12 | a
briochée pépites
2020 | 2022 | POUTE A iyt formute 33,47 S| a7 |- 33,68 - | 3368 st st st | st | st st . - INA| NA [ NA| NA | st 12 |a
2020 | 2023 | 70T B it formute 33,35 | 269 | - 33,52 - | 3347 oo st st | st [ st] st . - INA| NA [NA| NA | st 12| a
2020 | 2024 | 7208 B it formute 33,43 - | s308 | - 33,39 - | 3312 | s st o N : - [NA| NA [ NA| NA | st 12|a
2020 | 2025 | 20T B it formute 32,83 S| | - 32,58 - | 3260 | s st o N : - [NA| NA [ NA| NA | st 12|a
2020 | 2026 | 00T %A it formute 32,58 - | 3306 | - 33,39 - | 3200 | s st o N : - [NA| NA [ NA| NA | st 12|a
ADRIA 153/256 22 September 2026

Summary report (Version 0)

iQ-Check Salmonella ll



INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)

Specific

BIO-RAD

- Alternative method: iQ-Check Salmonella ll
e Pre-warmed BPW + PIF supplement (375¢ dilution 1/4) for 18 h at 37°C
3 Easy | protocol Confirmation Final result Agreement Direct
o - - - - :
o b7 . . ; : . ! Without |  With Without With streaking
(_% o ; § Without FDRS With FDRS Direct streaking RVS/RAPID'Salmonella ISO 6579-1 FDRS FDRS FDRS FDRS + -
& | 2 |Product(French |p 4.t S © | PCRAPF Classic PCR APF FAST PCR APF Classic PCR APF FAST RVS MKTTn 72hat543°C | &1 &
kS £ name) o © o o o o o = | H
g | E T = 22le | 5 l@ |53 % | 2| 5 &
8 g™ - = < = Z =8| 5|2/ 8|2 2| 28| 2
=] = = = = = - | 5 [T = w S w S w
S | co | B3| cio |ctram| 3| ctar | S| B | ctor |ctram| 3 | ROAL [Latex |APHE S RSAL Latex | AP o |y | ReaL [xD| RsAL | €3S |w | S |w [ ] & | S| w | RSAL | Latex
> FAM | 2 o FAM | & o = = shlae | % || % | % o %
K = uE_ © | < << < <<
2 i
Poudre de lait Infant f I
infantile avec n Tlm otr)r_nu_a 3267/ 3315/ / _ _ _ _
2020 | 1633 f[::t';’lt)';‘:,‘,"lus ‘('II.I;ct%r:acl;;ltLI;s + | 3368 [ 3351 | e | o | 3403 . 33:62/ 4114/ ol s wp |+ | e+ o | e | e | - - E Q% E E st 12 | b
reuteri reuteri 33/36 ' 32,75 - = = = =
[
25.1000FClg) | 210°CFUlg)
Poudre de lait
. . Infant formula
infantile avec with probiotics
2020 | 1634 | Probiotique i g pacteriu + | 3207 [2041] + | 3223 | 2014 | + | 3203 [2028| + | 3220 | 2020 | + | +4p |+ |+ |+| #p |+ |+ |+ | 4p | +p | 4| 4p # [+ |+ |+ |+ |PA| PA|PA| PA| 4 + |12]b
(Bifidobacteriu m lactis
m lactis 5
5,5.100FClg) | >>10°CFUl)
Poudre de lait
. . Infant formula
infantile avec with probiotics
2020 | 1635 | Probiotique (Lactobacillus + 19,55 | + 1959 | + 19,30 | + 1946 | + | +p | + |+ [+ 4p | # [+ |+ p | 4 || +p # [+ |+ |+ |+ |PA| PA|PA| PA| 4 + |12]b
(Lactobacillus reuteri
reuteri ¢
1,3.100UFclg) | »310°CFU/a))
Poudre de lait |
. . nfant formula
infantlle avec with probiotics
2020 | 1636 | Probiotique (Lactobacillus + 19,82 | + 1995 | + | 2986 |19,87| + 1971 [+ | +p | + |+ [+] 4 | +# |+ ]|+ 0 +p # |+ |+ |+ |+ |PA| PA|PA| PA | 4p + |12]b
(Lactobacillus h
rhamnosus ; 53 T&gi‘bsl
2,5.100FClg) |~ 9)
Poudre de lait
. . Infant formula
infantile avec with probiotics
2020 | 1637 | Probiotique (Lactobacillus + 18,01 | + 18,76 | + 18,50 | + 1951 [+ | +p | + |+ |+ 4p | # [+ |+ ]| +p | 4p || +p + |+ |+ |+ |+ |PA| PA|PA| PA| 4 + |12]b
(Lactobacillus reuteri
reuteri 6
23.10UFClg) | ¥310°CFUlg)
Céréales
infantiles avec | Infant cereals
2020 | 1638 | Probiotiques | with probiotics | | 44 g S| oasar |- 3537 - | 3374 - st st | st st st - - |ND| ND [ND| ND | st 12 | b
miel (Bificus (Bificus lactis
lactis 8,4.10°CFUlg)
8,4.10°UFClg)
Céréales
infantiles avec | Infant cereals
probiotiques with probiotics
2020 | 1639 | avoine et blé (Bifidobacteriu + 34,05 |2716| + | 3507 | 2835 | + | 3510 |2740| + 3542 | 28,07 | + +p + + |+ +p + + |+ +p +p +p +p + + + + + | PA| PA | PA| PA +p + 12 | b
(Bifidobacteriu | m lactis
m lactis 1,2.10°CFU/g)
1,2.105UFClg)
Céréales
infantiles avec | Infant cereals
probiotiques with probiotics
2020 | 1640 | saveur biscuit | (Bifidobacteriu 34,24 - | 34,28 - 34,44 - 34,68 - st st - st st st st - - | NA| NA | NA| NA st 12 1b
(Bifidobacteriu | m lactis
m lactis 1,2.105CFU/g)
1,2.105UFClg)
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INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)

Specific

BIO-RAD

- Alternative method: iQ-Check Salmonella ll
e Pre-warmed BPW + PIF supplement (375¢ dilution 1/4) for 18 h at 37°C
3 Easy | protocol Confirmation Final result Agreement Direct
o - - - - :
@ P . . . . \ Without With Without With streaking
@ = = Without FDRS With FDRS Direct streakin RVS/RAPID'Salmonella I1SO 6579-1
= e, 532 : . 9 FDRS FDRS FDRS FDRS + . =
& | 2 |Product(French |p 4.t S @ | PCR APF Classic PCR APF FAST PCR APF Classic PCR APF FAST RVS MKTTn 72hat543°C | &1 &
kS £ name) ° s o2 N o o o = | H
8 S ct | 3 = ct | 3 = | RSAL | Latex | API| 5 RSAL | Latex | API| & oIS |82 8| =8| =
s ctel 2| ctcl |CtFAM| 3 | ctCl 2 | ctcl [CtFAM| 3 atex E aex S | XD |RAL |[XID|RSAL | 5|8 |w | Q| w |2 w [ & | « |RSAL | Latex
b FAM | & o FAM | @ o & £ sh|la | % || % || & || %
) I i
o k=
L
Céréales
infantiles avec | Infant cereals
probiotiques with probiotics
2020 | 1641 | cacao (Bifidobacteriu 33,16 | 3317 | + | 33,44 | 3380 | + | 33,96 |33,60| + 34,26 | 3394 | + +p + + |+ +p + + |+ +p +p +p +p + + + + + |PD| PD | PD| PD +p + 12 | b
(Bifidobacteriu | m lactis
m lactis 1,2.105CFU/g)
1,2.105UFC/g)
Céréales
infantiles avec | Infant cereals
probiotiques with probiotics
2020 | 1642 | cinq céréales (Bifidobacteriu + 33,04 12923 | + | 3333 | 2903 | + | 3335 |2747| + | 3328 | 27,79 | + +p + + [+]| +p + + |+ | 4p +p +p +p + + + + + |PA| PA | PA| PA +p + 12| b
(Bifidobacteriu | m lactis
m lactis 1,2.105CFU/g)
1,2.105UFClg)
Poudre de lait Infant f |
infantile avec n ant ormuia
robiotiues with probiotics
2020 | 2017 ?Lactobgcillus (Lactobacillus 34,06 - | 32,85 - 33,35 - 33,01 - st - st - st st st st - - - |NA| NA |NA| NA st 12 | b
fermentum fermerétum
2.3.10°UFClg) 2,3.108CFU/g)
Poudre de lait
infantile avec Inf im fotr)(nqla
2020 | 2018 | probiotiques ‘("gt L‘;rc‘iismt'cs 33,22 - | 3346 | - 33,37 - | 3283 - st St S st | st | st | st ; ; - |NA| NA | NA| NA | st 12 | b
B.lactis '
g,O.1O5UFC/g)) 5,0.105CFUJg)
Poudre de lait Infant |
infantile avec n ant ormuia
robiotiaues with probiotics
2020 | 2019 ?Lactobgcillus (Lactobacillus 34,22 - | 35,18 - 33,23 - | 3305 - st - st - st st st st - - - |NA| NA | NA| NA st 12| b
reuteri reuteri
45.100FClg) 4,5.106CFU/g)
Poudre de lait Infant |
infantile avec n ant ormuia
robiotiaues with probiotics
2020 | 2020 ?Lactob(;cillus (Lactobacillus 33,06 - | 33,00 - 33,16 - 35,56 - st - st - st st st st - - - |NA| NA |NA| NA st 12 | b
reuteri reuteri
2.9.10UFClg) 2,9.106CFU/g)
Poudre de lait Infant |
infantile avec n.tznt 0{;.“?. a
2020 | 2021 | probiotiques With probiotics 32,82 - | 3241 - 32,65 - | 3242 - -1 st - | st st | st | st - - - [NA| NA | NA| NA | st 12 |b
(Bifido infantis
(Bifido infantis 4,8.105CFUlg)
4,8.105UFClg)
Poudre de lait Infant |
infantile avec n im ormuia
2020 | 2524 | probiotiques with probiotics 33,39 - | 3267 | - 33,14 - | 32,04 st Sl st - st st | st | st ; - - [NA| NA [ NA| NA | st 12 |b
(B. lactis
Bifido lactis :
(1 0.105UFClg) | 10-10°CFUlg)
Poudre de lait Infant f |
infantile avec n.tz;nt 0{3'.“1‘. a
2020 | 2525 | probiotiques \(Ag e 33,17 - 3301 | - 34,15 - | 35 . st S ost | st . . - - NA| NA [NA| NA | st 12 | b
Bifido lactis '
o orC | BOUCRUG)
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BIO-RAD

INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)

Specific

- Alternative method: iQ-Check Salmonella Il
e Pre-warmed BPW + PIF supplement (375g dilution 1/4) for 18 h at 37°C
E Easy | protocol Confirmation Final result Agreement Direct
® ] . . . . , Without With Without With streaking
(_% o ; § Without FDRS With FDRS Direct streaking RVS/RAPID'Salmonella ISO 6579-1 FDRS FDRS FDRS FDRS + i -
§ | = |Product(French |, o S @ | PCR APF Classic PCR APF FAST PCR APF Classic PCR APF FAST RVS MKTTn 72hat543°C | &1 &
5 | £ |name) 3T » Sl e o o o S|F
o = = = = @ - = = = =
S | co | B3| cio |ctram| 3| ctar | S| B | ctor |ctram| 3 | ROAL [Latex |APHE S RSAL Latex | AP o |y | ReaL [xD| RsAL | €3S |w | S |w [ ] & | S| w | RSAL | Latex
> FAM | @ FAM | & o 2 = shla | ZX|la|&|la| & || &
S o g0 < < < <
o K=
(NN
Céréales
infantiles avec Infant cereals
2020 | 2526 | Propiotiques — with probiotics - |sraa | - |-l as7a| - |- |aras| - | - | w3 - |- s st st | st st st | - |- -] -|-|Na| NA|NA| NA | 12 | b
saveur vanille (B. lactis
(B. lactis 6,7.10*CFU/qg)
6,7.104UFClq)
Céréales
infantiles avec Infant cereals
2020 | 2527 | Propiotiques 1 with probiotics - | 3res | - |-|37 | - |-|319] - |- |37 - |-]| st st - -] st st st | - | - -|-|-|NA| NA[NA| NA| - 12 | b
saveur avoine et | (B. lactis
blé (B. lactis 1,3.108CFU/qg)
1,3.105UFC/g)
Céréales
infantiles avec Infant cereals
2020 | 2508 | Probiotiques —j with probiotics - | saa9 | - | -|303 | - |- |3s73| - | - || - |- s st st | st [st| st | - |- -] -|-|NA| NA|[NA| NA | s 12 | b
saveur cacao (B. lactis
(B. lactis 2,8.105CFU/g)
2,8.105UFC/g)
Céréales
infantiles avec |
o nfant cereals
probiofiques with probiotics
2020 | 2529 sgvgulr cing (B. lactis - 36,00 - - | 35,03 - - | 3582 - - 34,10 - - st - st - st st st st - - - - - |NA| NA | NA| NA st 12 | b
cereales
(B. factis 1,3.105CFU/qg)
1,3.105UFClg)
Céréales
infantiles avec Infant cereals
2020 | 2530 | Propiotiques -} with probiotics - |arao | - | -] a8 | - |- |33 | - | - |80 | - |- s st st | st st st | - |- -] -|-|Na| NA|[NA| NA | 12 | b
saveur vanille (B. lactis
(B. lactis 2,9.105CFU/q)
2,9.105UFClg)
2020 | 1927 | Maltodextrine Maltodextrin + 38,15 19,05 + - 19,39 | + - 1896 | + - 19,06 | + +p + + [+ tp + + |+ 4p +p +p +p + + + + + |PA| PA |PA| PA +p + 12 ¢
2020 | 1928 | Lactosérum Whey - 32,10 - - | 32,09 - - | 3247 - - 32,09 - - st - st - st st st st - - - - - | NA| NA | NA| NA st 12 | ¢
2020 | 1929 | Lactosérum Whey - 32,74 12012 | + | 3250 | 20,00 | + | 31,80 [2117| + | 32,91 | 20,28 | + +p + |+ [+ 4 + |+ [+ ] 4 [ +p | *p + + | + | + | + |PD| PD |[PD| PD +p + 12 | ¢
2020 | 1930 |'Sclats | Milk protein - a9 | - |- | st4a | - |- |a85| - | - |30 | - | -] s st Sl ost | st st st | - L= - |- |- |[NA| NA|NA| NA | st 12| o
protéines lait isolate
2020 | 1931 |'solats | Milk protein - | 3131|2312 + | 3184 | 3152 | + | 3537 [2071| + | 3450 | 2071 | + | +p | + |+ |+| +p | + |+ |+ | 4p | 4 || o | + | + |+ |+ |+ |PD[PD|PD| PD | ¥p | + |12]c
protéines lait isolate
2020 | 1932 | Caséinatede | Sodium . - |09+ | - es2 |+ | - [1935| + | - |1988 | + | +p |+ |+ |+ o | # |+ || 0| o || o | # |# |+ |+« |+[PDO[PD|PD|PD| +p | + |12]c
sodium caseinate
2020 | 1933 | Caséinatede | Sodium + - 1983 + - 19,89 | + - |1960| + - 1937 | + | +4p LA R L LA I B B ¢ | p | Hp + + |+ |+ | + | PA| PA |PA| PA +p + | 12]¢
sodium caseinate
Isolats Whey protein
2020 | 1934 | protéines isolate + 32,78 2285 | + - 22,72 | + - 2240 + - 2228 | + +p + + |+ 4p + + |+ | 4p +p +p +p + + + + + |PA| PA | PA| PA +p + 12 |c
lactosérum
Isolats Whey protein
2020 | 1935 | protéines isolate + 32,00 {23,65| + | 3229 | 2356 | + | 34,75 |24,33| + | 3832 | 2462 | + | +M + |+ | +]| Hp S I O ) o p | + + | + | + | + |[PA| PA |PA| PA +M + 12 | ¢
lactosérum
2020 | 1936 | Amidon Starch - 31,86 [27,16 | + | 31,87 | 27,04 | + | 3219 2712 + | 3196 | 26,95 | + | +M + |+ [+ 4 + |+ [+ 4 [ p | +p + + | + | + | + |PD| PD |[PD| PD +M + 12 ¢
2020 | 1937 | Maltodextrine Maltodextrin + - 20,09 + | 3539 | 2037 | + - 1951 + | 3438 | 1976 | + +p + + [+ +p + + |+ ] 4p +p +p +p + + + + + |PA| PA | PA| PA +p + 12| ¢
2020 | 1938 | Maltodextrine Maltodextrin - 34,76 12049 | + | 3352 | 20,93 | + - 2033 | + | 3254 | 2044 | + +p + + |+ tp + + |+ +p +p +p +p + i i i + |PD| PD |PD| PD +p + 12 | ¢
2020 | 1939 | NFDM (DWP28) | NFDM + - 19,03 + | 3517 | 1906 | + | 3448 |1883| + | 3769 | 1955 | + +p + + [+ tp + + |+ 4p +p +p +p + + + + + |PA| PA |PA| PA +p + 12 | ¢
2020 [ 1940 [ NFDM (PL0%) [ NFDM + - [2449] + - 2567 | + - [2326] + - 2342 | + | +p + [+ [+] +p + [+ [+ s [+ [+] + |+ + ]+ [+« ]rPA[ PAPA[PA | #p + [12]¢
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BIO-RAD

INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)
Specific 2)

- Alternative method: iQ-Check Salmonella ll
e Pre-warmed BPW + PIF supplement (3759 dilution 1/4) for 18 h at 37°C
3 Easy | protocol Confirmation Final result Agreement Direct
o 5 5 - - .
@ P . . . . \ Without With Without With streaking
% o ; E Without FDRS With FDRS Direct streaking RVS/RAPID'Salmonella ISO 6579-1 FDRS FDRS FDRS FDRS + -
S | < |Product(French S © | PCR APF Classic PCR APF FAST PCR APF Classic PCR APF FAST RVS MKTTn 72hat5:3°C | §| g
=3 Product £ @ | S
ks £ | name) ? ®© o ® | F
o = = = = . o | =2l | =2l = e = w
s | cter | O | 2| cter [ctram| 8| ctar | B | 8| ctor |ctram| g | RSAL |Latex [ AP 5 RSAL Latex | AP < | yip | ReaL XD | RsAL | €3S [w S| | 2| w | S| i | RSAL | Latex
> FAM | & o FAM | & o 2 = T Ll | || % | % o %
5 = S8 < < < <
£
2020 | 1941 | Lactosérum Whey + | 3339 | - | -] 3384 - - 13315 | - | - | 3337 - - st -] st - st st | st| st |@7r2n| - | - | - | - |NE{NDe|NDe{NDe| 12 ]c
) N(alt) [ al) | Nty | alt)
2020 | 2519 | Amidon Starch - 35,37 - - | 34,22 - - | 3577 - - 34,54 - - - - - - - - - - - - - - - |NA| NA |NA| NA - 12| c
2020 | 2520 | NFDM (PL0%) NFDM - 3543 - - | 34,40 - - | 34,56 - - 33,67 - - - - - - - - st st - - - - - [NA| NA | NA| NA - 12 | ¢
2020 | 2521 | NFDM (DWP28) | NFDM - 32,80 - - | 32,24 - - | 3313 - - 33,25 - - st - st - st st st st - - - - - [NA| NA | NA| NA st 12 | ¢
2020 | 2522 | 1S0lats protéines - | Whey protein ~ 3| - |- ma3 | - |- |28 - |- 2@ - | -] - st Slost | st [ st st | - [ - -] -] -|Na| NA[NA| NA| 12 |c
lactosérum isolate
2020 | 2523 | Maltodextrine Maltodextrin - 34,09 - - | 32,85 - - | 3328 - - 32,77 - - st - st - st st st st - - - - - [NA| NA [ NA| NA st 12 ¢
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S

ecific

INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)

BIO-RAD

Reference Alternative method: 1Q-Check Salmonella: prewarmed BPW + PIF supplement (375g dilution 1/4) 18h at 37°C
method: Prewarmed BPW + PIF supplement (3759 dilution 1/4) 18h at 37°C + 72h at 5£3°C
1SO 6579- Direct Easy | protocol Confirmation .
2 1¢ streaking + Without FDRS With FDRS RVS/ Direct streakin iR Agreement
z |z 72h at5+3°C APF Classic APF FAST APF Classic APF FAST RAPID'Salmonella 9 2 >
S | @ Product o | & o w w a a w w S| g
S S | (French Product > < < o o < < o o 2| =
5 | £ | (Frenchname) 5 | » 3 < < 0 ., » <, | < S
g8 Final | ooy 6 | =] ca | cq |z . o |=| RS = | rapi> < | B |%3|%5|20|2%| S8 | 55 |28 25 |°©
' = Lo L Oc| OXL| Lt s L < 0O s o<
result Salmo Latex | CqCl FAM é ol FAM § CqCl FAM Result | CqCl FAM é I?ng?) Latex § Salmo Latex é ‘g EO E|.._ "—)__:o ;u_ 55 gu. Eo :::u_
= = = = = s s =S =
= [E |£ |2 |= £ = S s
2020 | 1623 | 0% 4 infant formula |+ M | + | 3488|1808 | + | - |1810| + | 3398 | 1706 | + |3382 | 2005 | + M T R N A e PA PA | PA | PA |12]a
2020 | 1624 | Tou%e Al intant formuta |+ wp |+ 1702 | + | - |2015| + | 3383 | 1749 | + | 2184 | 2074 | + +p P I T S U R + A PA PA | PA | PA |12]a
2020 | 1625 | Tou%t® 42 infant formula |+ st |/ |59 - |- |32 - 3363 | - 3204 | - st S st - - ND ND | ND | ND |12]a
2020 | 1626 | Touk® %1 | nfant formula | + oo | o+ 1467 | + | - |1889 | + | 3984 | 1504 | + - | 1908 | + +p P T T 5 5 + 5 PA PA PA | PA |12]a
2020 | 1627 | oudre delalt | ngant formula | - wp | o+ | 3146 | 1411 | + | - |1741| + | 3050 | 1556 | + - | 1786 |+ +p P T T + + * + PD PD PD PD |12] a
Céréales
infantiles
2020 | 1628 saveur choco Infant cereals + +p + 18,94 | + - 21,04 | + | 34,09 | 19,27 + - 22,67 + +p + + +p + + + + + + + PA PA PA PA 12 | a
biscuit
Céréales
2020 | 1629 | infantiles Infant cereals + +p + 322 130,38 | + |3420 | 3239 | + | 33,9 | 31,53 + 33,98 34,01 + +p + + +p + + + + + + + PA PA PA PA 12 | a
saveur biscuit
Céréales
2020 | 1630 | infantiles Infant cereals + +m + 3541 | 2487 | + |3394 | 2716 | + | 3445 | 28,38 + 34,00 28,93 + +1/2 + + +m + + + + + + + PA PA PA PA 12 | a
multicéréales
Céréales
2020 | 1631 | infantiles Infant cereals + +m + 33,74 | 2583 | + | 3355|2825 | + | 33,70 | 26,84 + 33,35 29,44 + +1/2 + + - + + + + + PA PA PA PA 12 | a
saveur vanille
Céréales
2020 | 1632 | infantiles blé et | Infant cereals + +p + 22,06 | + | 3278|2471 | + | 3545 | 22,65 + 34,98 2487 + +p + + +p + + + + + + + PA PA PA PA 12 | a
avoine bio
Poudre de lait | Infant formula
infantile avec | With
probiotique probiotics
2020 | 1633 (Lactobacillus | (Lactobacillus + st / 18,87 | + - 2220 | + - 20,58 + 33,06 21,81 + +p + + Y + + + + + + + PA PA PA PA 121 b
reuteri reuteri
2,5.106UFC/g) 2,5.105CFUIg)
Poudre de lait Infant formula
infantile avec | with
2020 | 1634 | probiotique probiotics + +p + | 3382|2522 | + |3260 |2788 | + | 32,13 | 26,63 + 3162 | 29,34 + +p + + +p + + + + + + + PA PA PA PA 12| b
(Bifidus lactis | (Bifidus lactis
5,5.10°UFCig) | 55105CFU/g )
Poudre de lait | Infant formula
infantile avec | With
probiotique probiotics
2020 | 1635 (Lactobacillus | (Lactobacillus + +p + 3499 | 14,77 | + - 1745 | + - 15,64 + - 18,20 + +p + + +p + + + + + + + PA PA PA PA 12| b
reuteri reuteri
1,3.108UFC/g) 1,3.106CFU/g))
Poudre de lait | Infant formula
infantile avec | With
probiotique probiotics
2020 | 1636 (Lactobacillus | (Lactobacillus + +p + 17,68 | + - 20,34 | + | 3529 | 20,31 + 35,11 23,09 + +p + + +p + + + + + + + PA PA PA PA 121 b
rhamnosus rhamnosus
2,5.106UFC/g) 2,5.105CFUIg)
Poudre de lait | Infant formula
infantile avec | With
probiotique probiotics
2020 1637 | {2 Chatitus | {Lactobagillus | * p |+ 1505 | + | - |1833| + | - | 1830 | + - 1915 |+ +p L R T U R + + + + PA PA PA PA |12] b
reuteri reuteri
2,3.108UFClg) 2,3.10°CFU/g)
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S

ecific

INFANT FORMULA AND INFANT CEREALS WITH AND WITHOUT PROBIOTICS AND INGREDIENTS (375 g)

BIO-RAD

Reference Alternative method: 1Q-Check Salmonella: prewarmed BPW + PIF supplement (375g dilution 1/4) 18h at 37°C
method: Prewarmed BPW + PIF supplement (3759 dilution 1/4) 18h at 37°C + 72h at 5£3°C
1SO 6579- Direct Easy | protocol Confirmation .
2 1¢ streaking + Without FDRS With FDRS RVS/ Direct streakin iR Agreement
z |z 72h at5+3°C APF Classic APF FAST APF Classic APF FAST RAPID'Salmonella 9 2 >
s | e Product Product e | & CrR TR o o w w S| 8
kS g | (French name) > < < o o < < o o e =
o o o (%)) N <C <C [7>] [7,] < << [
2|4 Finel | 2aoipy 6 | =] ca | cq |z - o | =| RS = | rariD = B |58 |55 (28|25 &% | & (28| 2% |©
a a » ' a » = Lo L Oc| OXL| Lt s L < 0O s o<
result Salmo Latex | CqCl FAM é ol FAM § CqCl FAM Result | CqCl FAM § I?ng?) Latex § Salmo Latex é § 50 .gu_ Lo |Cw 55 gu. =S i w
= | £ £ S S s £ £ £
= |2 |2 |2 |= = = S S
Céréales Infant cereals
|nfan.t|I<'es avec | \vith
2020 | 1638 g’g‘,"{;‘;‘:j: probiotics + st | |3335 | - | - 3465 - 412 | - 34,21 - st - st - - - - ND ND ND ND | 120D
e |
8,4.10¢UFClg) | 84 9
Céréales Infant cereals
|nfan_t||gs avec | yith
2020 | 1639 2",‘;?,']‘;‘3”;2 probiotics + +p + | 3643 | 2256 | + | 3548 | 2445 | + - | 28| + | 3420 2529 | + +p + |+ +p |+ + + + + + PA PA PA PA [12] D
(Bifidus lactis (132“'1%‘;;':3“]";?
1,210UFClg) | 1,2 9
Céréales Infant cereals
mfan.tllgs avec | \vith
2020 | 1641 Eg‘ggf:g'l‘f’lzzs probiotics - wp | + | 3354|2857 | + | 3367|3245 | + | 3314 | 2815 | + | 3412 | 3166 | + +p + |+ +p P + + + + + PD PD PD PD |12 b
e | it
1,210UFClg) | 1,2. 9
Céréales Infant cereals
|nfan.t|I<.as avec | yith
2020 | 1642 E{::fe"r‘;gf:s probiotics + +p + | 3308|2357 | + | 3324|2720 | + | 3408 | 2577 | + | 3300 | 2844 | + +p + |+ +p £+ + + + + + PA PA PA PA [12] D
(Bifidus lactis | (Bifidus lactis
1,2.10UFClg) | 1,2.10°CFU/g)
2020 | 1927 | Maltodextrine | Maltodextrin + +p + 1851 | + - 1893 | + - 19,37 + 3483 | 1921 + +p + + +p + + + + + + + PA PA PA PA 12 ¢
2020 | 1928 | Lactosérum Whey - st / 12 ¢
2020 | 1929 | Lactosérum Whey - +p + 32,65 | 2258 | + [ 3131|2252 | + | 31,82 | 22,67 + 31,79 22,26 + +p + + +M + + + + + + + PD PD PD PD 12| ¢
Isolats Milk protein
2020 | 1931 protéines lait isolate - +p + 31,16 | 21,3 + 3218 | 2014 | + | 31,48 | 21,82 + 31,85 20,73 + +p + + +M + + + + + + + PD PD PD PD 12| ¢
Caséinate de Sodium
2020 | 1932 sodium caseinate - +p + 1932 | + - 19,19 | + - 19,93 + - 20,58 + +p + + +p + + + + + + + PD PD PD PD 12| ¢
Caséinate de Sodium
2020 | 1933 sodium caseinate + +p + 195 | + - 19,56 | + - 19,91 + - 19,92 + +p + + +p + + + + + + + PA PA PA PA 12 ¢
Isolats :
2020 | 1934 | protsines }’;’L‘I‘zepmte'" + wp | + | 3221|1986 | + | 3266|1992 + | - |1935 | + ; 1963 | + +p P N P N + + + + PA PA PA PA |12 ¢
lactosérum
Isolats Whey protein
2020 | 1935 | protéines isolate + +M + 32,06 | 2311 | + | 3282|2351 | + | 31,84 | 2513 + 31,72 25,26 + +p + + +p + + + + + + + PA PA PA PA 12| ¢
lactosérum
2020 | 1936 | Amidon Starch - +M + 20,38 | + - 2258 | + | 36,50 | 22,86 + - 24,78 + +p + + +p + + + + + + + PD PD PD PD 12| ¢
2020 | 1937 | Maltodextrine | Maltodextrin + +p + 19,78 | + | 2840 | 19,60 | + - 19,26 + 28,82 19,73 + +p + + +p + + + + + + + PA PA PA PA 12| ¢
2020 | 1938 | Maltodextrine | Maltodextrin - +p + - 1937 | + 32,72 119,85 | + - 19,39 + 32,33 19,56 + +p + + +p + + + + + + + PD PD PD PD 12| ¢
2020 | 1939 | NFDM (DWP28) | NFDM + +p + 32,08 | 1856 | + | 33,80 | 1946 | + - 19,19 + - 19,37 + +p + + +p + + + + + + + PA PA PA PA 12| ¢
2020 | 1940 | NFDM (PL0%) | NFDM + +p + - 2062 | + - 2047 | + - 21,56 + - 21,99 + +p + + +p + + + + + + + PA PA PA PA 12| ¢
st
32,35/ | 42,78/ (RVSx5:+,
2020 | 1941 | Lactosérum Whey + st / 34,95 - - | 3345 - - | 3341/ | 32,80/ | +/+/+ | 33,23 - - Latex +, st / / + - - + - NDenait) | NDengatty PA NDen@ry) | 12 | €
31,89 | 32,16 AP+,
OMB+)
ADRIA 159/256 22 September 2026

Summary report (Version 0)
iQ-Check Salmonella Il



Result 7 - Specific (6): Easy | protocol with and without FDRS

BIO-RAD

Specific
Reference method: Type | Category
Year o.f Sample N° Product (French name) Product IS0 6579-1¢
analysis RVS MKTTn .
XLD Rsal XLD Real | inalresult
2022 1731 Coques de pois Pea pods +m +M +M + a 13
2022 1732 Amidon de pois (farine) Pea starch (flour) - - +M +M + a 13
2022 1767 Farine animale Animal flour +p +p +M +M + a 13
2022 1768 Farine animale Animal flour +p +p +p +p + a 13
2022 2780 Protéines de pois (farine) Pea protein (flour) +M +m +m +M + a 13
2022 2781 Protéines texturées de pois Textured pea protein (flour) +M +m p +M + a 13
2022 2785 Coques de tournesol Sunflower pods +M +M +m +m + a 13
2022 2921 Amidon de pois (farine) Corn starch (flour) +mnid +mni(2)d - a 13
2022 2922 Feverole (graines) Feverola in grain st st st st - a 13
2022 2923 Coques de pois Pea pods - - - a 13
2022 2924 Gluten de mais Corn gluten st st st st - a 13
2022 2961 Graines de blé Wheat in grain - - - a 13
2022 3067 Tourteaux de tournesol Sunflower cake - - - a 13
2022 3068 Farine animale Animal flour - - - - - a 13
2022 3072 Tourteaux de colza Rapeseed cake +1/2 +M +1/2 +M + a 13
2022 3074 Graines de soja Soy beans +1/2 +m +1/2 +1/2 + a 13
2022 3230 Son Oat bran +p +p +M +p + a 13
2022 3231 Son Oat bran st st st st - a 13
2022 3232 Farine animale Animal flour +M +M +M +M & a 13
2022 3233 Farine animale Animal flour +M +p +M +p + a 13
2022 3573 Viande crue (matiére premiére pour alimentation animale) Raw meat (raw material) +M +M +m +M + a 13
2022 3574 Viande crue (matiére premiére pour alimentation animale) Raw meat (raw material) - - - - - a 13
2022 1730 Mais en grain Corn in grain +M +M +M +M + b 13
2022 1733 Aliment pour bovins Feed (bovine) - - - b 13
2022 1734 Aliment composé pour poule Compound feed for chickens +p +p +p +p b 13
2022 1735 Tourteaux de colza Rapeseed cake +M +M +M +M b 13
2022 1736 Tourteaux de soja Soya cake - - - - - b 13
2022 2782 Tourteaux de soja brut Raw soya cake +M +M +M +M b 13
2022 2783 Tourteaux de canola Canola cake +M +M +M +m b 13
2022 2784 Aliments poulet finition Feed (chicken) st - - b 13
2022 2962 Tourteaux de tournesol Sunflower cake - - - b 13
2022 3069 Aliments dindes Feed (turkey) st st - b 13
2022 3073 Aliments poules pondeuses Feed (laying hen) - - - b 13
2022 3411 Aliments composés Bovin Compound feed (bovine) - - - b 13
2022 3412 Aliments composés poules pondeuses Compound feed (laying hen) - - - b 13
2022 3413 Aliments poules (granulés) Feed (chickens) - - - b 13
2022 3414 Aliments poussins Feed(chicks) - - - b 13
2022 3415 Aliments poulets "finition" Feed (chickens) st st - - - b 13
2022 3575 Aliments (veau) Feed (calf) +M +1/2 +M +m b 13
2022 3577 Aliment (ovins) Feed (sheep) +M +M +M +M b 13
2022 3578 Aliments (veau) Feed (calf) st st - - - b 13
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BIO-RAD

Specific (6)
Reference method:
Year of ISO 6579-1¢ Type | Category
. Sample N° Product (French name)
analysis RVS MKTTn .
XLD Rsal XLD Rsal | [inalresult
2022 3736 Aliments (porc) Feed(pork) st st - - - b 13
2022 1729 Chutes de viande fraiche Fresh meat scraps +m +M +m +1/2 + c 13
2022 1737 Paté pour chat au poulet Chicken paté for cats +p +p +p +p + c 13
2022 1738 Saucisson pour chien Sausage for dogs +p +p +p +p + c 13
2022 1739 Graines pour oiseaux Bird seed +p +p +p +p + c 13
2022 1740 Croquettes pour chien Dog food +p +p +p +p + c 13
2022 2954 Chutes de viande fraiche pour animaux Fresh meat scraps +p +p +p +p + c 13
2022 2955 Saucisson frais pour chien (viande 60% et Iégumes 16%, céréales) Fresh sausage for dogs +p +p +p +p + c 13
2022 2956 Croquettes fraiches pour chat (poulet) Fresh cat food +p +p +p +p + c 13
2022 2957 Croquettes fraiches pour chiens (poulet) Fresh dog food +p +p +p +p + c 13
2022 2958 Saucisson frais pour chien (poulet, beeuf, patates douces, ceufs) Fresh sausage for dogs st st st st - c 13
2022 2959 Repas frais a base de viande poulet pour chien Fresh meal for dogs st - st - c 13
2022 2960 Repas frais a base de viande de poulet pour petit chien avec carottes et canneberge Fresh meal for dogs st st st st - c 13
2022 2963 Viande fraiche de bceuf pour chien Fresh meat - - - c 13
2022 3065 Croquettes chats Cat food st st st st - c 13
2022 3066 Croquettes chiens Dog food st st st st - c 13
2022 3070 Graines oiseaux Bird seed - - - c 13
2022 3071 Aliments Hamster (graines) Hamster seed - - - c 13
2022 3571 Croquettes fraiches pour chien Fresh dog food st st st st - c 13
2022 3572 Croquettes fraiches pour chats Fresh cat food st st st st - c 13
2022 3802 Croquettes pour chien Dry kibbles for dog st st st st - c 13
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PET FOOD AND ANIMAL FEED (375 g test portion)

BIO-RAD

Specific (6)
Alternative method: iQ-Check Salmonella Il method
R;‘;‘if:;‘* BPW + supplement 18h at 37°C
SO 6579-1¢ PCR result Final result Agreement ISO/iQ
2 Protocol Easy | Protocol Easy | Confirmation CFX -
[72] ° o
é’ Z | Product CFX96 Deep Well Opus Deep Well E2.L9 Opus gL GRAET é&?
S S | (French Product Without After 3
S | & neme APF Fast without FDRS APF Fast with FDRS APF Fast without FDRS APF Fast with FDRS ourification | PUriF
L cation %) %) »n )
> (2] 0 (2] (72}
Finalresult =~ = - = o~ = | . - RAPID' RsaL  RVS/ 6|5s7%_ S g é o § 2 § o
28 =3 @ o = 2 28 = 2 28 < » | Salmonella RSAL ol o %Y o = o L
5 c |2 g © o S O_ e § 9 & L i Agglu- '\ 25 B | 2| F | B
< = < = s = S = atex | Api | ,. %
= ) T = ) s il O < - - < tination
o S O s 'S S o S
. . . Ty . . . i
Coques de INIA®/36, | i/34,142/33, | il - i134,36/3 i140,73235 | /32,802/33 iINIAS/ . . ND | ND ND
2022 | 1731 nois Pea pods + 660 05b a4b N/A2/38,1 296 if -af+b 85 b . 38,850 33,709/ | i/ -a/+b | +m (2) ni/+ + + + + + + -t - N - PA oy | 2 13
8 i/ +a/4b 32,930
2022 | 1732 gg‘;dg;‘rﬁ]z) (Pﬂ%istamh * 39,12 3638 | + | 4056 | 38,01 + 36,69 36,39 + | 3762 | 3482 | + +m nil+ P - ¥ ¥ ¥ # |+ |+ + |+ PA PA| PA|PA a 13
2022 | 1767 :ﬁl’;‘;e fl‘:l"':‘a' + 21,44 N/A + | 2154 | 398 | + | 2150 37,31 277 | 3416 |+ +M o+ + + " # 4|+ |+ |+ PA| PA|PA PA|al 13
2022 | 1768 :ﬁl’;‘;e fl‘:l"':‘a' + 21,27 N/A + | 2028 N/A + 18,92 35,51 + 1967 | 3281 | + +p o+ + + " # 4|+ |+ |+ PA| PA|PA PA|al 13
.. . +mnid/ni
2022 | 2780 zg‘l’;e(;’;‘:;:;’ ::f:u':)m‘e"‘ s 3842 | 3655 | + | 3792 | 3619 | + | 3732 | 3445 + | 3679 | 3480 | + | PCR+on | [ |/ / + + |+ |+ +l++ pPalPAlPAlPA &l 13
colonies
Protéines Textured
2022 | 2781 | texturées de | pea protein + 23,09 N/A + | 22,01 N/A + | 2278 N/A | 2148 | NA |+ p o+ + + " +# |+ |+ |+ + PA PA | PA | PA a3
pois (flour)
. . i . 1 . | . .
Coquesde | Sunflower 139,732/ | 133,312/ 30,2¢/ | 3343 | i/ | 29212 | /32,644 | il |i29,072 32,582 il .
2022 | 2785 | toumesol | pods * 2802 | 3200 || 27600 | 32040 | wapv | 2775b | 3345b | a0 | 27,760 32,990 | e | MMM por o r o foe o e e PALPAL PA T PA Ta 13
2022 | 2021 ;‘g:;d(‘;;‘n‘ffe) (Cﬂ‘(’)rl:‘r)StarCh . N/A 35,83 NA | 3562 N/A 33,34 - NA | 3431 | - - . . . - -/ - NA|NA NA NA a 13
Feverole Feverola in ] INIAY | 134,004 | ila- | il 33,384 | ., | UNIAGINA | 33413 | | iNIAG (33,198 ] ] ] e
2022 12922 (qraines) | grain NAS | 3306 | b | NAWNIAb| 3286b | b 3600 | T Nime | z3sm | Y st NA | NA | NA | NA Ta] 13
Coques de INIAS | 133,680 | il-al- | i NIA® | 133,474 | iINIAY | 33,028 | iINIAel | 133,152 |
2022 | 2923 | 23 Pea pods - N/Ab 2o | v | N | st | P N wom | 90 N | maeee | PR - - - - -l - -/ NA | NA| NA NA a| 13
2022 | 2024 | SN % | Com gluten - N/A 38,99 N/A 39,2 N/A 37,49 - ONA 3702 | - st - - - -1 - NA|NA NA | NA a 13
. . | Wheat in
2022 | 2961 | Graies debié | i - N/A 32,98 N/A 32,92 N/A 34,24 - NA | 3527 - - - - ¥ |- - NA | NA| NA NA 2|13
. . . i
Tourteaux de | Sunflower iIN/AsINA | /34,000 | . il N/A2 / 2l a
2022|3067 | oreR e | > - N/A 35,42 N/A 34,83 N o | 1| | 34250 i - - - - |- - NA | NA| NA NA 2|13
/34,640
2022 | 3068 Zﬁ{r':aele Animal flour - N/A 32,6 N/A 32,86 N/A 35,97 - NA | 3540 | - - - - - -/ -1 - NA | NA| NA | NA @ 13
. OMA- OMB-
2022 | 3074 Sgg'”es % | Soybeans + 22,87 N/A + 2182 | 3438 | o+ | 2253 N/A + | 2229 | NA | + +M N R el I + # |+ |+ |+ + PA PA | PA | PA a3
J HMC- HMD-
2022 | 3230 | Son Oat bran + 30,69 N/A + | 3419 N/A + 30 44,62 + | 3228 | NA | o+ +p o+ + + ¥ +# |+ |+ |+ + PA PA| PA | PA a3
2022 | 3231 | Son Oat bran - 38,64 N/A v | 3477 N/A + 38 44,18 £ 31 M3 |+ +p o+ + + " + |+ +|+ + PD PD | PD | PD a 13
2022 | 3232 E:I’:I‘:Ie fl‘:::‘a' + 25,35 318 |+ | 2522 | 3218 | + 25 32,7 + | 2513 | 3263 | + +M o+ + + " +# |+ |+ |+ + PA PA | PA | PA a3
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PET FOOD AND ANIMAL FEED (375 g test portion)

BIO-RAD

Specific (6)
Alternative method: iQ-Check Salmonella Il method
Reference o
method: BPW + supplement 18h at 37°C - .
ISO 6579-14 PCR result Final result Agreement ISO/iQ
2 Protocol Easy | Protocol Easy | Confirmation CFX -
<D o
§‘ Z | product CFX96 Deep Well Opus Deep Well CFX96 Opus CFX9% CFX Opus E;}’
S | 3 | (French Product Without | After 3
o § name) APF Fast without FDRS APF Fast with FDRS APF Fast without FDRS APF Fast with FDRS ourification purifi-
> . cation so 8 g8 e B8 2 2 g
Finalresult | = . = . = | . = | _RAPID RoaL| RVS/ gs79. 2 8612 & 2 & 8 8
28 =3 @ o = 2 28 = 2 28 < » | Salmonella RSAL ol o %Y o = o L
= o | e £ o o g o o F 5 9 | Latex | Api | A99lu- 11/ 3|/ 8 8| | 8§ =
yd S = y=d S = yd S = S| o | = atex | Apl | ¢ ation
(&) - s (&) - s &) - s &) - s
2022 | 3233 | Farine Animal + 3017 | 3243 | + | 202 | 3234 | + 29 33,93 2923 | 32,85 +p O + | + |+ |+ |+ |4+ PA PA|PA | PA a 13
animale flour
Viande crue
(matiere Raw meat
2022 | 3573 SLZT"’"* (raw + 33,31 33,21 + | 3342 | 3329 + 33 36,30 + | 3311 | 3686 | + +md / +p o4 + + + + |+ |+ |+ |+ PA PA | PA|PA |al13
alimentation material)
animale)
Viande crue
(matiére Raw meat
2022 | 3574 | premiére pour | (raw - N/A 34,55 N/A 33,36 N/A 36,93 - NA | 3725 | - - - - - - - - NA | NA| NA | NA |a| 13
alimentation material)
animale)
T . . il il .
I T ilial|il44,16a/ | i/N/Aa/ | i/ +a e I I ) +mdni
Tourteaux de | Rapeseed i/ialib/ ifiafie/ | Sob b b i/iafib/ ifiafib/ |iliafiv| 41,59 | 41,759/ | i +a
2022|3072 o cake + 39,04 39.91¢ /| 38,722/ | 41,140/ | [+b] 37.29¢ 37.92¢ [+c | 37875/ | 38,875/ | J#bjsc PCR +on / / / + + + |+ ]+, + + PA| PA | PA PA b 13
+ 38,72¢ 36,87¢ +¢ colonies
38,3 | 36,3
2022 | 1730 | Mais en grain g:’arl'r‘\'" + 23,29 39,24 + | 2344 4388 + 23,52 32,51 + | 2329 | 3341 | + +m nil+ £+ + + + + |+ |+ |+ |+ PA|PA PA|PA Db 13
2022 | 1733 | Aliment pour | Feed - 30,89 42,97 + | 31,38 40,95 + 30,12 36,16 + | 3263 | 3634 | + +M £+ + + + + | +|+ |+ |+ PD|PD | PD PD b 13
bovins (bovine)
Aliment Compound
2022 |1734 | composé | feed for + 40,19 42,15 + | 37,06 37,51 + 34,75 33,59 + 13633 | 3316 + +M £+ + + + + |+ |+ |+ |+ PA|PA PA|PA Db 13
pour poule | chickens
Tourteaux de | Rapeseed i/ iafibf i/iefiof | .| il i / iafio/ [ i/ iafi/ i/ iafie/ i |ifEfie/|ifiefol] i +m(2)/
2022 11735 | g1z cake * a005 | 3830 "N zrere | 34a7e bl 4092 | 4092 | Jefbse| 4020 | 3516¢ Jefbse | mimimps | T Tt Tt ot e PAPA T PA L PA DT
+m ni dini
Tourteaux de
2022 1736 (] Soya cake - N/A 37,54 N/A 37,35 N/A 35,51 - NA | 3535 | - PCR - on / / / - - - - -1 -  NA| NA NA | NA D 13
colonies
2022 | 2782 Ig.””ea”"de Raw soya + 18,73 N/A + | 1824 N/A + 18,52 N/A + 11808 | NA | + M o + + ¥ +# |+ |+ + |+ PA PA| PA|PA b 13
ja brut cake
Tourteaux de | Canola ifiafiof ifiafio/ ifiafio | il NIA iIN/A?! ot b ifiefiel | —— i i i i i ] :
2022 2183 | o~ coke + NiAS 3608 | e | NA o | I Njao | IEIPI3445° | ifiefdle | NIA | 36,00 ND  ND | ND ND b 13
Aliments Feed
2022 | 2784 | poulet ek - N/A 35,24 N/A 35,96 N/A 33,78 - NA | 3479 | - st - - - -/ -1 -  NA| NA NA | NA D 13
finition (chicken)
2022 | 2962 t“’””ea“"de Sunfiower - N/A 34,02 N/A 34,88 N/A 35,23 ; NA | 3644 | - st ; ; ¥ -l -| -  NA| NA|NA|NA D 13
ournesol cake
2022 | 3069 | Aliments Feed . N/A 3398 N/A 34.73 N/A 3592 - A | 342 | - st . . . -1/ -  NA NA NA | NA b 13
dindes (turkey)
Aliments .
2022 | 3073 | poules Eeed (laying . N/A 33,86 NA | 3387 N/A %643 | - | NA | 3686 | - - ) - - -/ - NA NA | NA NA b 13
pondeuses en)
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PET FOOD AND ANIMAL FEED (375 g test portion)

BIO-RAD

Specific (6)
Alternative method: iQ-Check Salmonella Il method
Reference o
method: BPW + supplement 18h at 37°C
ISO 6579-14 PCR result Final result Agreement ISO/iQ
2 Protocol Easy | Protocol Easy | Confirmation CFX -
n ° o
2 | 2 | proqut CFX96 Deep Well Opus Deep Well CFX% | opus | CFX%6 | CFXOpus | g &
s | © S
S S | (French Product Without After 3]
o § name) APF Fast without FDRS APF Fast with FDRS APF Fast without FDRS APF Fast with FDRS ourification P
> . cation so 8 g8 e B8 2 2 g
Final result = = = = | _RAPID ReaL RVS/ lgee. 8 5 8 8 2 & | B 8
I3 o 2 o8 = 2 23 T 3 g T 3 | Salmonella Al RSAL "o £ o X o LT | o %
o 8 2 5 8 = 5 8 2 s 8 2 Latex | Api tin%gtigB = * 8 % 5| % = =
4 «© ) © ) © ) ©
S = s S = s S = s | S = | &
Aliments Compound
2022 | 3411 composés | feed - N/A 34,17 N/A 34,06 N/A 34,48 - NA | 3488 | - - - - - -l -| -/ NA| NA|NA|NA D 13
Bovin (bovine)
Aliments Compound
2022 | 3412 ;gngses feed (laying - N/A 33,98 N/A 33,99 N/A 34,52 - NA | 3445 | - - - - - - -1 - NA| NA|NA | NA b 13
pondeuses hen)
Aliments Feed
2022 | 3413 | poules ; - N/A 33,44 N/A 334 N/A 34,08 - NA | 346 | - - - - - - - | NA| NA | NA | NA b 13
( ; (chickens)
granulés)
2022 | 3414 ;‘g;“;’l‘fs Feed|(chicks) - N/A 36,58 N/A 35,79 N/A 35,94 - NA | 3602 | - - - - - - - NA | NA NA  NA b|13
Aliments Feed
2022 | 3415 | poulets ; - N/A 33,42 N/A 33,48 N/A 34,18 - NA | 3416 | - - - - - - - | NA| NA | NA | NA b 13
"finition" (chickens)
2022 | 3575 x;':j;"s Feed (calf) + N/A 37,36 N/A 36,02 ac/iN/Ae | ac/i/37,952| i/ = | N/A | 4143 | - - - - - - - | ND | ND | ND | ND b 13
2022 | 3577 | Aliment Feed + N/A 38,4 NA | 3575 ac/iN/Ae | ac/if37,93 | il = | NIA | 4395 | - - - T - - | ND i ND R ND SN ) g
(ovins) (sheep) FN(al) | FN(al) | FNG@l) | FNaly
2022 | 3578 xl';‘j)'“s Feed (calf) - N/A 36,74 N/A 35,55 i/l N/A= | i/i/358 | il - | iINIA |il42,86 | il - - - - -l -| -  NA| NA|NA|NA D 13
2022 | 3736 ﬁ)"gr‘;”ts Feed(pork) - N/A 36,16 N/A 34,31 N/A 37,33 - NA | 3500 | - - - - - -l -| -  NA| NA|NA|NA D 13
Chutes de Fresh meat

2022 | 1729 | viande + 334 3162 | + | 3200 | 3533 + 32,33 33,10 + 3241 | 3278 |+ +m nif+ o+ + + ¥ + |+ |+ |+ |+ PA PA| PA|PA c 13
fraiche scraps
Pété pour Chicken

2022 | 1737 | chatau paté for + 17,49 N/A + 19,3 N/A + 16,82 35,62 + | 1723 | 3513 | + +p T + + + + |+ |+ |+ |+ PA PA | PA | PA |c|13
poulet cats

2022 | 173g | Saucisson | Sausage for + 17,85 N/A + | 1829 N/A + 17,93 N/A £ 171 | 4003 |+ +p o+ + + ¥ +# |4+ |+ + PA| PA|PA PA|cC| 13
pour chien | dogs
Graines pour | .

2022 | 1739 208 Bird seed + 22,31 N/A + | 2598 N/A + 22,09 33,40 + | 2194 | 3252 | + +p T + + + + |+ |+ |+ |+ PA PA | PA | PA |c|13
Croquettes

2022 1740 | - 01 hien | Dog food + 16,65 N/A + | 1654 N/A + 16,80 35,38 + | 17,86 | 3540 | + +p T + + + + |+ |+ |+ |+ PA PA | PA | PA |c|13
Chutes de

2022 | 2054 | yiande Fresh meat + 4077 | 3203 | + | 3778 | 3242 | + | 3788 | 3314 | + | 3783 | 3362 | + | +md@ni/+ |+ | + | o+ # | + |+ |+ |+ 4|+  PA PA|PA | PA c 13
iche pour | scraps
animaux
Saucisson
frais pour
chien (viande | Fresh

2022 | 2955 | 60% et sausage for + 21,73 3228 | + | 23,03 N/A + 21,64 32,98 + | 2203 | 3536 | + +p T + + + + |+ |+ |+ |+ PA PA | PA | PA |c|13
légumes dogs
16%,
céréales)
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PET FOOD AND ANIMAL FEED (375 g test portion)

BIO-RAD

Specific (6)
Alternative method: iQ-Check Salmonella Il method
Refetence BPW + supplement 18h at 37°C
1SO 6579-.10 PCR result Final result Agreement ISO/iQ
2 Protocol Easy | Protocol Easy | Confirmation CFX -
n ° o
§‘ Z | Product CFX96 Deep Well Opus Deep Well E2.L9 Opus gL GRAET EE
S |8 (e Product _ _ _ : Without | After S
= 3 name) APF Fast without FDRS APF Fast with FDRS APF Fast without FDRS APF Fast with FDRS purification pur_lfl-
> , cation S0 2 ¢ 2 e 28 o 2 o
Final result |+ = . = .. = | . = | _RAPID ReaL| R$les. 2 518185 8 | &5 & &
28 =3 @ o = 2 28 = 2 28 < » | Salmonella RSAL ol o %Y o = o L
© O 2 < O e < O g < O g Latex | Api Agglu- 1 = = = = = = = =
g Q E g Q :é’ g o E g o E tination
Croquettes
2022 | 2056 | fraiches pour | T resh cat + 17,96 N/A 18,16 N/A 17,13 33,49 17,88 | 37,31 +p o]+ + + ¥ + |+ |+ |+ |+ PA|PA|PA|PA|C 13
chat ( food
poulet)
Croquettes
2022 | 2957 i’:i':;‘ss””' fgzzhmg ¥ 22,33 3741 |+ | 2194 | 3142 | o+ | 2134 31,69 + | 2253 | 3333 | + +p o+ + + " +# |+ |+ +# |+ PA| PA|PA PA|cC| 13
(poulet)
Saucisson
frais pour Fresh
2022 | 2958 | chien (poulet, | sausage for . N/A 33,42 N/A 33,94 N/A 33,49 - NA | 3294 | - st - - + -1 -] -  NA | NA| NA | NA [C| 13
beeuf, patates dogs
douces, ceufs)
Repas frais a
base de Fresh meal
2022 2959 | ionie soulet | for dogs - N/A 32,31 N/A 33,65 N/A 33,02 - NA | 3352 | - st - - + - -] - NA | NA| NA | NA [C| 13
pour chien
Repas frais a
base de
viande de
2022 | 2960 | poulstpour | "eSh meal : NA | 3215 NA | 3385 NA | 3364 | - | NA | 3425 | - st A : - NA | NA NA NA ¢ 13
o for dogs
petit chien
avec carottes
et canneberge
Viande fraiche
2022 | 2963 | de beeuf pour | Fresh meat - N/A 32,65 N/A 32,69 N/A 32,84 - NA | 3314 | - - - - + -1 -] - NA | NA| NA | NA [C| 13
chien
2022 | 3065 | STOQUetes | cat food - N/A 34,2 NA | 3368 N/A 36,79 - | NA | 3945 | - st - - - - - NA NA | NA | NA c 13
2022 | 3066 Sgi%‘ﬁ]“se“es Dog food - N/A 35,08 N/A 38,3 N/A 37,32 - NA | 3910 | - st - - - -l - - | NA NA | NA | NA C|13
2022 | 3070 | Sranes Bird seed - N/A 34,13 NA | 3509 N/A 36,95 - | NA | 3714 | - - - - - -1 - |- NA| N NA NA | 13
Aliments atypical atypical
2022 | 3071 | Hamster 'S"jg?fter - N/A 34,04 N/A 334 curve/ curve/ - NA | 3733 | - - - - - -l -1 -  NA| NN NA | NA cC 13
(graines) N/A 33,95
Croquettes
2022 | 3571 | fraiches pour fFregh dog : N/A 33,12 NA | 33,08 N/A %698 | - | NA | 3721 | - : -] - -/ - NA NA | NA | NA | 13
chien 00
Croquettes
2022 | 3572 | fraiches pour forgjh cat - N/A 32,68 N/A 33,39 N/A 36,81 - NA | 38 | - st - - - - -] - | N\ NA | NA | NA |[C| 13
chats
Croquettes Dry kibbles
2022|3802 | o okiens | for dogs N/A 38,26 N/A 38,78 N/A 36,50 - NA | 3831 | - st - - - - -] - NA | NA| NA | NA [C| 13
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PET FOOD AND ANIMAL FEED (375 g test portion)

BIO-RAD

Specific (6)
Alternative method: iQ-Check Salmonella Il
R;iet[f:;e BPW + supplement 18h at 37°C + 72 h storage at 5°C * 3°C
" SO 6579-1¢ PCR result Final result Agreement ISO/iQ .
2 | . Protocol Easy | Protocol Easy | o | 9
23 | Podct(french oo CFX96 Deep Well Opus Deep Well Confirmation CFX% | CFXOpus | CFX% | CRXOpus &/ @
-— [=% roauc (&)
o § name) APF Fast without FDRS APF Fast with FDRS APF Fast without FDRS APF Fast with FDRS
o (/2] (/2] (/2] (/2]
g Final It = = = = 3 = B = 5 g 5 g 5 g 5 g
marest S 8 3 S 3 3 i S | 8 S S | 8 R e Zls £ o L o |k
= o T = S T = S T o S T Salmonella aex | = = = =
© - i © - i o - i © - i
. N | 336t || iINIAY Nl || 40,200 | 32790 | UNIAYS | UNIAY o ) NDew
2022 | 1731 | Coques de pois | Pea pods + 41,625 33,065 il -al+ 36,280 33,445 ifia+ 35,675 33,275 il +a/+ 4575 33,000 i iaf+ +m ni d/ ni/+ + + + + ) PA | PA | PA | a | 13
2022|1732 f};”r‘iﬂg;‘de”‘s Pea starch (flour) + 38,14 34,65 + 36,57 35,22 + 3427 | 30|+ 3517 | 352 | +m nif+ +# |+ + | %+  + | PAPA | PA|PA|a 13
2022 | 1767 | Farine animale | Animal flour + 23,92 N/A + 25,05 N/A + 21,77 35,54 + 22,72 31,29 + +p + |+ |+ +#  + | PA|PA|PA|PA | a|13
2022 | 1768 | Farine animale | Animal flour + 1973 N/A + 20,12 N/A + 18,34 33,26 + 18,56 33,02 + +p + |+ |+ +#  + | PA|PA|PA|PA | a|13
2022 | 2780 | Protéines de pois | Pea protein + 37,92 33,63 + 39,3 34,46 + 38,91 33,97 " 38,49 33,62 " - + |+ +#  + | PA|PA|PA|PA a3
(farine) (flour)
Protéines Textured pea
2022 | 2181 (0 rées de pois | protein (flour) + 19,41 N/A + 18,44 N/A + 19,14 N/A ¥ 18,44 N/A ¥ +p +# |+ |+ +#  + | PA|PA|PA|PA | a|13
N/A | 40,75/
Coques de 31,69/ | 33,284 | . | i31,6% 33272/ || 31,33 | 33519/ | -j+af | /32,074 | 33,289 | . .
2022 2785 | | ecol Sunflower pods + 30,025 32415 il +3/+ 29,955 32 140 il +3/+ 31660/ | 32380/ | 40/4b| 3018 31,955 il+3/+ +m + + o+ | 4 + |PA | PA | PA | PA a 13
32,260 | 32,14p
2022 | 2921 | Amidon de pois | Corn starch - N/A 32,78 N/A 32,45 N/A 33,50 N/A 32,14 - - | - - - |NA|NA | NA | NA | a |13
(farine) (flour)
. il N/A® il N/Ae/ o il N/pe/ 33,14 | | NI | i THe | N | 32,47 |
2022 | 2923 | Coques de pois Pea pods - INJAP 31,645 ifia/- N/AD 32445 if-a/- NAP 31,340 if-a/- NAP 3175 if-a/- - - - - NA | NA | NA | NA | a | 13
2022 | 3074 | Grainesdesoja | Soya in grain + 226 N/A + 22,91 36,25 + 22,89 36,65 ¥ 22,74 36,68 ¥ +112 +# |+ |+ # | + PA|PA|PAPAa |13
2022 | 3230 | Son Oat bran + 32,45 N/A + 34,92 41,98 + 32,29 N/A ¥ 35,66 N/A ¥ +p +# |+ |+ # | + PA|PA|PAPAa |13
2022 | 3231 | Son Oat bran - 3143 38,99 + 32,47 41,16 + 34,44 44,45 + 32,18 N/A + +p +# |+ |+ |+ + |PD|PD|PD | PD a 13
2022 | 3232 | Farine animale | Animal flour + 24,92 31,89 + 24,69 32,8 + 24,44 35,57 + 24,42 35,98 + M +# |+ |+ +#  + | PA|PA|PA|PA | a |13
2022 | 3233 | Farine animale | Animal flour + 28,63 33,13 + 30,72 32,8 + 28,02 37,25 + 30,02 35,35 + M +# |+ |+ +#  + | PA|PA|PA|PA | a|13
Viande crue
(matiére premiére | Raw meat (raw ]
2022 3573 | [0l limentation | material) + 32,43 33,02 + 33,03 34,43 + 32,48 37,38 + 33,77 38,48 + +mdni / + +# |+ |+ +#  + | PA|PA|PA|PA a1
animale)
Tourteaux de ifja fio | el | ifie fio ] ilfi/ | iefio | iiefel | iliefe | iefie | sl | iliafie) | iliefi
202213072 | o Rapeseed cake + 4182 42,07¢ if i@ fib [+ 41,160 42,9¢ J4c 39,58¢ 138,17¢ e 40 67¢ 40,96¢ e +m + L + PA | PA | PA  PA | b |13
2022|1730 | Maisengrain | Corn in grain + 24,44 33,36 + 26,91 N/A + 23,57 33,91 + 24,40 32,82 + +m nif ni [+ + |+ |+ +  + | PA|PA|PA|PA Db |13
Aliment pour .
2022 1733 | 0 Feed (bovine) - 28,74 35,58 + 39,29 39,57 + 34,99 37,73 ¥ 36,32 38,60 ¥ +m +# |+ |+ |+ + |PD|PD|PD | PD b |13
2022 | 1734 | Aliment composé | Compound feed + 36,1 34,09 + 38,16 33,41 " 36,39 33,29 " 35,92 3413 |+ +(3)d +# | 4 |+ | + | + | PA|PA|PA|PA b |13
pour poule for chickens
ADRIA 166/256 22 September 2026

Summary report (Version 0)
iQ-Check Salmonella Il




BIO-RAD

PET FOOD AND ANIMAL FEED (375 g test portion)

Specific (6)
Alternative method: iQ-Check Salmonella ll
R;ietmf_e BPW + supplement 18h at 37°C + 72 h storage at 5°C * 3°C
" SO 6579-1¢ PCR result Final result Agreement ISO/iQ .
2 | . Protocol Easy | Protocol Easy | o | 9
23 | Podct(french oo CFX96 Deep Well Opus Deep Well Confirmation CFX% | CFXOpus | CFX% | CRXOpus &/ @
-— [=% roauc (&)
o § name) APF Fast without FDRS APF Fast with FDRS APF Fast without FDRS APF Fast with FDRS
N _ _ ~ _ 2 ¢ 2 2 2 ¢ 2 2
Final result B o Z ® o 2 z o E ko] o8 23 g & @8 E| g2 | &g
s s & B g & % 8§ &8 £ | & E meo | lefls % g §T 8 %
£ S = 2 3 E = J E pad O s Salmonella = = = =
© i © i o i © i
+m ni/ ni/ ni/ ni
Tourteaux de - el il | il | i/ iafiof i/l | i/ iefie/ i/iefil | ... | PCR +oncolonies
2022|1735 colza Rapeseed cake + i/ iafie/39¢ 35,03¢ 35,03¢ ifiafic/40,04¢ 35,550 ifiafib/+¢ 41,780 38,07¢ ifiafio/+¢ 40,11¢ 38,520 ifiafio/+¢ + after subcultiure in + + + + + PA | PA | PA | PA | b |13
RVS
2022 | 1736 | Tourteaux de soja | Soya cake - N/A 34,33 - N/A 33,77 - N/A 34,35 - N/A 34,98 - PCR”“”" - A - | NA| NA | NA | NA | b |13
—on colonies
Tourteaux de
2022 2782 | oty Raw soya cake + 22,95 31,84 + 22,64 33,18 + 22,45 31,85 + 22,59 31,87 + +p + |+ | + | +  + |PA|PA|PA|PA|D | 13
Tourteaux de i/ iaf it/ i/ i8/ i/ il ia/ i/
2022 | 2783 canola Canola cake + N/AC 34.97¢ ifiafief-c | if iaf ibf N/Ac | if ia/ ib/ 37 45¢ | ifiafib/-c N/A 38,05 - il iaf i/ N/Ac 32,63° - - - - - - ND | ND | ND | ND | b | 13
2022 | 3575 | Aliments (veau) | Feed (calf) + N/A 36,63 - iIN/A i/40,39 il- UNme | i3935a | e | U m\z/ 138,613 | i/-a - - | - . - ND| ND | ND | ND b |13
2022 | 3577 | Aliment (ovins) | Feed (sheep) + N/A 39,07 - N/A 36,04 - iIN/A= | /39,102 | i/ -a N/A 43,85 - - N - ND| ND | ND | ND b |13
2022 | 3578 | Aliments (veau) | Feed (calf) : N/A 39,69 : NIA 37,27 co | iNme | isrgte | e | mzl 138472 | i/ : -l - - - | NAINA NA NA b |13
+m ni/ ni/ ni /ni
2022 | 1729 | Chutes de viande | Fresh meat + 3588 | 3341 + 3279 32,05 + | 3648 | 3306 | + 3371 | 3296 | + | PCRwoncolomies | bbb pa | pA | PA | PA | ¢ | 13
fraiche scraps + after subcultiure
in RVS
2022 | 1737 Eﬁ:"’leﬁwmha‘a“ fo':"é:tes“ paté s 17,61 N/A + 1839 N/A + 1697 | 3620 | + 1781 | 3631 | + +p + |+ |+ |+  + |PA PA | PA PA | c |13
2022 1738 | Saucisson pour 32;:*’9“” + 2O0s (IR e | 187 NIA £ 1706 | 3725 | o+ | 1788 | 3508 | + +p # |+ + |+ + |PAPAPA|PA ¢ 13
Graines pour .
2022 11739 | o7 Bird seed + 25,12 4374 + 23,31 32,42 + 22,23 32,38 + 22,52 32,38 + +p + |+ |+ + | + PA|PA|PA|PA | cC |13
2022 | 1740 f;?eqn“e“es'””r Dog food + 18,79 N/A + 17,34 N/A + 17,08 N/A + 17,35 35,07 + +p + |+ |+ + | + PA|PA|PA|PA | cC |13
Chutes de viande Fresh meat
2022 | 2954 | fraiche pour + 36,43 34,26 + 37,91 36,38 + 37,91 33,45 + 37,91 33,45 + + + |+ |+ # | + PA|PA|PA|PA |13
animaux scraps
Saucisson frais
pour chien
2022 | 2955 | (viande 60% et fF’eZh sausage + 19,84 N/A + 21,69 N/A + 20,43 N/A ¥ 20,53 N/A ¥ + + |+ |+ |+ | + PA PA|PA|PA c |13
légumes 16%, or dogs
céréales)
Croquettes
2022 | 2956 | fraiches pour | Fresh cat food + 19,6 N/A + 19,14 N/A + 19,71 N/A + 18,73 N/A + + + |+ |+ + | + PA|PA|PA|PA | C |13
chat (poulet)
Croquettes
2022 | 2957 | fraiches pour | Fresh dog food + 20,69 N/A + 20,56 36,13 + 22,40 35,83 + 21,81 33,03 + + + |+ |+ + | + PA|PA|PA | PA | cC |13
chiens (poulet)
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Result 8 - General (2): Easy | protocol with and without FDRS

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)

.G

Alternative method: iQ-Check Salmonella

BIO-RAD

Reference method: 18h at 37°C £ 1°C
ISO 6579-1 ¢ Agree-
PCR result Confirmation result
ment
RVS MKTTn o 8 CFX Opus DW Direct streaking subculture in RVS = _
2 =© SO 6579-1 MKTTn broth =
= 53 1SO 6579-1 >,
c Sample |Product (French sE S After \ \ 2 S| g
5 | N |name) Product =| 82% IPC RAPID'Salmonella | purification | XLD | ATiD | o, XLD| JAPID | 8 g =
Nt S| 583 i Salmonella | Q@ Salmonella | = | cpx | O
3 Protocol - S & 5= step 21 2 |Z3 g
L o o = 38 8| = | o2 £ | Opus
ISO 6887 S S © T > > @ S |23 =
a S a £ = =9 | Salmonella s | 8 2 2 3 8 - | % |8 8 3 IS bw
i K a o w = o | |2 © T = = = T 8 |Z gl <€ = 8
< 2 < « ST (Cq) 2|l s|Br| ° S>g S S E |82 o S =
= a & C 8| %8| 8 S & 3 8 3| 2 12 8 8 <
2 % - i S|SB 5| §2 |8| B || 2|88 E| =
e 2|28 2 2.5 = S | @ |37 & =
= m o o = > > © wn > >
— .2 Kl = = — = =
om om
Lait entier de Pasteurized whole
2026 | 137064 |montagne milk from the BPW st st st st - | P(BPW) N/A 3338 | - | st / / / st st / / / st st - NA 14 | a
pasteurisé mountains
Lait demi écrémé | Pasteurized semi-
2026 | 137065 pasteurisé skimmed milk BPW +p +p +p +p + | P(BPW) 19.26 3267 | + | +p | H+ + / +p +p / + + | +p +p + PA 14 | a
2026 | 137066 | Lait écrémé UHT [Ur 7 Skimmed BPW | +p | +p | +p s | 4| PBPW) | 1921 | 3261 | # |4p | o+ | / | T I O [N + | PA [14]a
2026 | 137067 'l'j"l‘_;tTde ChEVI® | JHT goat's milk BPW | +p +p +p #p |+ | PBPW) | 1841 | 3365 | + [+p | ++ | + / +p +p Il o+ |+ | 4 +p + | PA |14 a
Créme légere Pasteurized light
2026 | 137068 |liquide cream g BPW st st st st - | P(BPW) N/A 3275 | - | st / / / st st / / / st st - NA 14 | a
pasteurisée
Lait chocolaté Pasteurized
2026 | 137069 pasteurisé chocolate milk BPW +p +p +p +p + | P(BPW) 24.64 3188 | + | +p | ++ + / +p +p / + + | +p +p + PA 14 | a
Yaourt a boire a la Pasteurized
2026 | 137070 frai .. | strawberry BPW st st st st - | P(BPW) N/A 3322 | - | st / / / st st / / / st st - NA 14 | a
raise pasteurisé drinki
rinking yogurt
Yaourt a boire a la | Pasteurized
2026 | 137071 | noix de coco coconut drinking BPW st st st st - | P(BPW) N/A 3360 | - | st / / / st st / / / st st - NA 14 | a
pasteurisé yogurt
Yaourt a boire a la | Pasteurized
2026 | 137072 |framboise raspberry drinking BPW st st st st - | P(BPW) N/A 3440 | - | st / / / st st / / / st st - NA 14 | a
pasteurisé yogurt
Lait chocolat- Pasteurized
2026 | 137073 |noisette chocolate- BPW +M +p +M +p + | P(BPW) 17.86 3621 | + | +p | H+ + / +M +p / + + | M +p + PA 14 | a
pasteurisé hazelnut milk
- . . N/A/ 3282/ | - | St +p +p
2026 | 137074 |camalavanille | Pasteurized BPW (5355) (8:55) (5:55) (5:55) - peewy | NN 33220 4| | | / (st | +p(stxs) |+ | + | + [(st| +p(stxs) | - | NA |14 a
P N/A 3279 | - | x5) X5) X5)
2026 | 137783 |Gaitbretondemi- | Pasteurized semi- | - gpy | g | g | st || PEPW) | NA 3829 | - |st| /| I ;o st s A I I - | NA [ 14]a
écrémé skimmed milk
Lait frais demi- Pasteurized fresh N
2026 | 137784 | . . semi-skimmed BPW +p +p +p +p + | P(BPW) 38.18 3325 | + ++ + / +p +p / + + | 4p +p + PA 14 | a
écrémé milk (3)
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General (2)

Alternative method: iQ-Check Salmonella
Reference method: 18h at 37°C £ 1°C
ISO 6579-1 ¢ Agree-
PCR result Confirmation result
ment
RVS MKTTn 5 & CFX Opus DW Direct streaking subculture in RVS = _
2 =© SO 6579-1 MKTTn broth =
= 53 S0 6579-1 >
c Sample | Product (French sE =S After \ \ 2 S| g
: N°  |name) Product ~| §3% IPC RAPID'Salmonella | purification |XLD | o AP | xp| FAPID 1 8 >
Nt 5| 583 i Salmonella | Q@ Salmonella | = | cpx | O
3 Protocol I = 8| 5= Step 21 5123 £
2 < S = 8s K| 2 |52 e | Opus
ISO 6887 S S < "o > > @ S |23 =
S 1S = =0 =2 n @ @ n n <= = @ = » n = DW
o = a = ic =& | Salmonella S | @ | = = @ 0 = T | 2 0 o S
— T — A o 2 0 c | + 5 @© © = c c Q — Q@ c c o
B » X - g (Cq) LIS |gR| 2 53 S S E |82 o S =
= Q a S| 2| S 83 8 8 ® 2 |59 8 8 <
o o = Cq = | 83| 2 28 — —= L | G |9og = -
& = S|sS| 5 §2 | 8 3 x| £ |c¢ 8 3
S| ~m| 5 S = g = © s | & =
— ke) Re] = — i — —
om m
2026 | 137785 |Lait entier Pasteurizedwhole | gpw | st st st st |- | P@PW) | NA | 3303 | - |-A| 1 | J / st st T U RO st | NA |14 ]a
Lait au chocolat | Pasteurized
2026 | 137786 pasteurisé chocolate milk BPW +p +p +p +p + | P(BPW) 23.45 3210 | + | +p | /4 + / +p +p / + + | 4p +p + PA 14 | a
202 | 137787 | Yaourtaboireau | Chocolate BPW | st st st st | - | PEPW) NA | 3340 | - | st| 1 | ) / st st [ O I st | NA |14 a
chocolat drinking yogurt
2026 | 137788 |Y2ourtaboireala | Vanilla drinking BPW | st st st st |- | P@PW) | NA | 3291 | - | st| 1 |/ / st st T O R st | NA |14 ]a
vanille yogurt
Créme liquide Whipping cream BPW +
2026 | 137789 fleurette 30 % MG | 30 % fat tv(v;aggn/ EB)O +p +p +p +p + P(ISO) 24.88 3202 | + | +p | +H+ + / +p +p / + + | 4p +p + PA 14 | a
2026 | 137790 |Laitécrémé UHT | UHT skimmed milk BPW st st st st - | P(BPW) N/A 3354 | - | st / / / st st / / / st st - NA 14 | a
202 | 137791 |Laitalafraise | Pasteurized BPW | st st st st | - | PEPW) NA | 3341 | - | st| 1| ) / st st N st | NA |14 a
pasteurisé strawberry milk
2026 | 140123 b?_l'tTdem' écréme 3°H'}":i'ﬂ(mmed BPW | st st st st |- | PEPW) | NA | 3514 | - | st| 1 | J / st st N st | NA |14 ]a
2026 | 137075 | Fromage blanc Cream cheese BPW st st st st - | P(BPW) N/A 3299 | - | st / / / st st / / / st st - NA 14 | b
2026 | 137076 | Yaourt a la vanille | Vanilla yogurt BPW +p +p +p +p + | P(BPW) N/A 3186 | + | +p | +H+ + / +p +p / + + | +p +p + PA 14 | b
Créme entiére Pasteurized whole BPW +
2026 | 137077 | pasteurisée 30% o tween 80 st st st st - P(ISO) N/A 3322 | - | st / / / st st / / / st st - NA 14 | b
cream 30 % fat
MG (10g/L)
Brie au lait Pasteurized milk BPW + )2 37.12/ 3297/ | + P2
2026 | 137078 | pasteurisé 33% Brie 33 % fat tween 80 -A (-A X5) -A -B - P(ISO) 37.87/ 33.09/ | #/ | -B / / / -A (-A X5) Ht | o+ + | -A B - | PDepary | 14 | b
MG ’ (10g/L) 37.64 3263 | +
Camembert au lait | Pasteurized milk BPW +
2026 | 137079 |pasteurisé21% | Camembert 21 % tween 80 +M +M +M +M + | P(ISO) 25.20 3165 | + | +M | +/+ + / +M +M / + + | +M +M + PA 14 | b
MG fat (10g/L)
Fromage a pate Uncooked
rességnonrz:uite pressed cheese BPW +
2026 | 137080 |Press . . | made from tween 80 +p +p +p +p + P(ISO) 19.51 3454 | + | +p | H+ + / +p +p / + + | 4p +p + PA 14 | b
au lait pasteurisé teurized milk 100/l
975 % MG pasteurized mi (10g/L)
27.5 % fat
Tommede i |Pasteurizedmik | BPW+
2026 | 137081 gne 0 mountain tomme tween 80 +M +p +M +p + P(ISO) 22.58 3170 | + | +p | +H+ + / +M +p / + + | M +p + PA 14 | b
pasteurisé 30 % h o
MG cheese 30 % fat (10g/L)
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General (2)

Alternative method: iQ-Check Salmonella
Reference method: 18h at 37°C £ 1°C
ISO 6579-1 Agree-
PCR result Confirmation result
ment
" RVS MKTTn 5 &8 CFX Opus DW Direct streaking subculture in RVS = MKTTh broth =
2 5 9 RO Gyt 1SO 6579-1 .
e Sample |Product (French — S < After £ S|g
5 N°  |name) Product =| 825 IPC RAPID'Salmonella | purification | XLD | (RATD | o XLD| JAPID & g =
Nt © 5| 583 ste Salmonella | - |2 Salmonella | 2 | cpx | ©
k3 Protocol < < gl agg p 2 5% 2 | oo
Q £ Q £ ic =3 | Salmonella S |8 o | 2 218 3 = | § |8E 8 3 =
(%) 2 o = o | §|® ¢S > ] = = 2 = 8| c o
= 2 = - R (Cq) Sl e |g8gx| B >z S S E |3 o S =
o = g C 8|1%x8| 8 83 8 8 3| 2 |58 8 8 <
o = q - | 83 3 - —= o s | o9 — -
= S S|Is8| § 5¢ 8 8 < | S |2 8 8
e - .9 R Rt a o (O] [a] () ot ‘S
£ m| © G = £ £ = n £ S
— _n% b% [ — i — —
Fromage sans
crolite au lait Pasteurized milk BPW +
2026 | 137082 . nao 0 tween 80 | +M +p +M +p + | P(ISO) 23.01 3184 | + | +p | H/+ + / +M +p / + + | tM +p + PA 14 | b
pasteurisé 28 % | cheese 28 % fat (10g1L)
MG g
Emmental au lait | Pasteurized milk BPW +
2026 | 137083 |pasteurisé 29 % | Emmental cheese | tween 80 +p +p +p +p + | P(ISO) 20.34 3197 | + | M| +/+ + / +p +p / + + | +p +p + PA 14 | b
MG 29 % fat (10g/L)
Fourme d'Ambert | Pasteurized milk BPW +
2026 | 137084 |au lait pasteurisé | Fourme d'Ambert | tween 80 st st st st - P(ISO) N/A 333 | - | -C / / / st st / / / st st - NA 14 | b
28 % NG cheese 28 % fat (10g/L)
Mascarpone 40 % | Mascarpone BPW +
2026 | 137085 0 tween 80 +p +p +p +p + | P(ISO) 21.42 3476 | + | tp | H/+ + / +p +p / + + | 4p +p i PA 14 | b
MG cheese 40 % fat (10g1L)
Beurre Semi-salted BPW +
2026 | 137086 |gastronomique gourmet butter tween 80 +p +p +p +p + P(ISO) 19.36 43.00 | + | +p | H+ + / +p +p / + + | +4p +p + PA 14 | b
demi-sel 82 % MG | 82% fat (10g/L)
Beurre moulé Semi-salted BPW +
2026 | 137087 . 0 molded butter tween 80 +p +p +p +p + | P(ISO) 20.30 3487 | + | +p | H+ + / +p +p / + + | +p +p + PA 14 | b
demi-sel 82 % MG 82 % fat (10g/L)
2026 | 137792 Iaa&‘ﬁét brasse | plainstired yogurt | BPW | st st st st |- | PBPW) NA | 3305 | - |st| 1 | | / st st /A BV st - | NA | 14D
2026 | 137793 |Fromageblanc | Sweetenedwhite | gy | g | g | g st |- | PEPW) | NA 3295 | - |st| / | I st| st T A VR I - Na |14 b
sucré cheese
Fromage a tartiner | Spreadable cheese BPW +
2026 | 137794 0 g po tween 80 st st st st - P(1SO) N/A 3303 | - | st / / / st st / / / st st - NA 14 | b
20 % MG 20 % fat (10g/L)
Fromage a tartiner | Garlic and herb BPW +
2026 | 137795 |ail etfines herbes |spreadable cheese | tween 80 st st st st - P(ISO) N/A 3290 | - | st / / / st st / / / st st - NA 14 | b
20 % MG 20 % fat (10g/L)
Tranches de Sliced cheddar BPW +
2026 | 137796 o o tween 80 st st st st - P(ISO) N/A 3343 | - | st / / / st st / / / st st - NA 14 | b
cheddar 33 % MG | 33 % fat (10g/L)
Mozzarella 26 % BPW +
2026 | 137797 Mozzarella 26 % fat | tween 80 -B -C -A B - P(ISO) N/A 3343 | - | B / / / -B -C / / ] -A -B - NA 14 | b
MG (10g/L)
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General (2)

Alternative method: iQ-Check Salmonella
Reference method: 18h at 37°C £ 1°C
ISO 6579-1 ¢ Agree-
PCR result Confirmation result
ment
RVS MKTTn 5 & CFX Opus DW Direct streaking subculture in RVS = _
a =2 1SO 6579-1 MKTTn broth =
= 53 S0 6579-1 >
c Sample | Product (French sE =S After \ \ 2 S| g
: N°  |name) Product ~| §3% IPC RAPID'Salmonella | purification |XLD | o AP | xp| FAPID 1 8 >
Nt 5| 583 Salmonella | © Q@ Salmonella | = | cpx | O
3 Protocol S 8 8| £ 5= step 2| 2 l=g g
> ISO 6887 S g = oa S| = ]9 g | Opus
S S S o > = | 8 |23 5
S 1S = =0 =2 n @ @ n n <= = @ = » n = DW
Q = Q S ic = & | Salmonella 5| 2 o| = = = Ko 2 %= g |2 2 R} S
(%] o= S | % o c [ 2 — @ = c o
B » X - oo (Cq) LIS |gR| 2 53 S S E |82 o S =
o o g S| 2| S S g 8 8 » | & |59 8 8 <
% Q = Ca = | 83| € = = = L1 g8 |28 5 w
& = S|®85| @ g 2 8 8 x| 2129 8 S
S| 7@ 5 5= =S = = ] = S
= K] Re! (= = 4 = (=
[aa] o
Fromage au lait Pasteurized BPW +
2026 | 137798 | pasteurisé de sheep's milk tween 80 st st st st - P(ISO) N/A 3351 - | -B / / / st st / / / st st - NA 14 | b
brebis 22,8 % MG | cheese 22.8 % fat (10g/L)
Fromage a raclette Pasteurized raclette BPW +
2026 | 137799 | au lait pasteurisé cheese 28 % fat tween 80 st st st st - P(ISO) N/A 3360 | - | -C / / / st st / / / st st - NA 14 | b
28 % MG ° (10g/L)
Fromage edam 30 | Edam cheese BPW +
2026 | 140122 |, e 20 % fat tween 80 | +p +p +p |+ | P(SO) 1960 | 3298 | + | +p | ++ | + / +p p [ R p + | PA |14 ]D
° ’ (10g/L)
2026 | 139206 ggjﬁ:“mate | Sodium caseinate | 0" | 4p |+ | 4 sp | 4| PUSO) | 1985 | 3557 | # | +p | # | + / | T U PO P L s | PA |14 c
2026 | 139207 :r“’t‘::'r’;gi’/:% ‘F',‘g;j’é‘::“z'gk% o afi’g;”gg{,v T e sp |+ | PUSO) | 2655 | 3174 | + | +M| 4 | + / s | T U PR PP L s | PA |14 ¢
202 | 139208 :21:;’;“” en ‘x“:”i;“"k VOV BT B S sp | 4| PUSO) | 2216 | 3293 | # | +p | #m | + / | T U PO P L s | PA |14 c
2026 | 139209 |Lactose Lactose a;g:”gg{,v +p +p +p | +| P(SO) 1969 | 3387 | + | +p | ++ | + / +p +p [ R R +p + | PA |14 ]c
2026 | 139210 |Whey isolat Whey isolate aftg;ASS\rN +p +p +p |+ | P(SO) 2068 | 3247 | + | +p | #+ | + / +p +p [ T P +p + | PA |14 ¢
2026 | 139211 |Lactoferrine Lactoferrin agg;"’g;{,v st st st st - | P(so) N/A 3798 | - | st | / / / st st [ A A st - NA | 14| ¢
2026 | 139212 :;z::rce’eme N | Skim milk powder aftg;"’gg{/v +p p p p + | P(SO) 2698 | 3246 | + | +p | ++ | + / +p +p |+ |+ | 4p +p ¥ PA |14 | ¢
2026 | 139213 |Whey protéine | Whey protein agg;"’g;{,v +p +p +p +p + | P(SO) 3434 | 3336 | + | st| |/ / / +p +p He | o+ |+ | +p ¥ PA |14 | ¢
202 | 139214 |Lactose Lactose VOV T B S sp |+ | PUSO) | 2317 | 3171 | # | 4p | e | 4 / s | T RO PR PP L s | PA |14 ¢
Sowder NA | 32.32/ | -
2026 | 139215 |Whey Whey after BPW +p +p +p +p + P(ISO) N/A/ 3236/ | <l | tm | +/+ + / +p +p / + + | +p +p NDgneiy | 14 | ¢
N/A 32.95 | -
2026 | 139216 |Caséinate Caseinate a;g:"g;{,v +p +p +p +p + | P(SO) 19.05 NA | + | +p | ++ | + / +p +p |+ |+ | 4p +p ¥ PA |14 | ¢
2026 | 140109 |Lactose Lactose ath,g:vggl\r/v A A A A - | P(SO) N/A 3283 | - | A| / / A A [ A A A - NA | 14 | ¢
2026 | 140110 |Caséinate Caseinate ath’S:VSS{N st st st st - | P(SO) N/A 3249 | - | st| I / / st st ol st st - NA | 14 | ¢
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General (2)

Alternative method: iQ-Check Salmonella
Refles’ g"g;_,g“:ttwi 18h at 37°C £ 1°C
PCR result Confirmation result L
ment
s Streaking after S;Liilﬂlr,:grgfitﬁr
" RVS MKTTn S 8 CFX Opus DW Direct streaking subculture in RVS = _
8 =© MKTTn broth =
o zo SO 6579-1 Y _
g Sample | Product (French —S< After , , 2 S|g
5 | N [name) Product =| 8§23 IPC RAPID'Saimonella | purfication | XLD| (ST | = o |XD| PO 8 g | =
= Brotocal . o > °83 step almonella 2 - almonella g ckix | S
8 rotoco 5 3 o Sz @ L |52 P Opus
SO 6887 g S | = S 8|l = |5< £ | Op
g g K= /”\A =2 n 5 % n n < o » OEJ n n = DW
a = a 5 i =Q | Salmonella 5 | @ - | = == |2 @ = | B8 | @& © K S
— S — 1o o= @ S | %o s Sg c c L = 3| § c o
= 2 = - R (Cq) Sl e |g8gx| B >z S S E |3 o S =
= = o C 8|1%x8| 8 S 3 8 8 | 2 |9 8 8 <
X o = g = | 28| € €E3 | ® = L1 8 |8¢ = =
= = S|®85| @ 3 2 8 8 x| £ 129 8 S
S| @ 5 S = =3 = © s | & =
= o Re! (= = 4 = [
[aa] o
. Powder
2026 | 140111 |lIsolat de whey Whey isolate after BPW st st st st - P(1SO) N/A 3241 | - | st / / / st st / / / st st - NA 14 | ¢
2026 | 140112 |lsolat pur de whey | Whey isolate a;g;”g;{,v st st st st - | P(SO) N/A 3249 | - | st| I / / st st [ I R st - NA | 14 | ¢
202 | 140113 |lsolatdewhey | Whey isolate e | st st st |- | PIso) NA | 3266 | - | st| /| / st ot R A ot S| NA 14 e
2026 | 140114 (';'ay:;ﬁ]'fat 9 | Casein hydrolysate a;g;”gg{,v Al A A B |- | P(sO) NA (3319 - | A | / Al A T I A N | NA |14
2026 | 140115 | OB sy mik powder | OO | st st st st | -| PUsO) NA (3236 - |Cc| /| / st st R st | NA |14
2026 | 14011 |Foudredelait | Semi-skimmed mik | - Powder | st st st | -| PUsSO) NA (3304 | - | st| /| / st st N R st | NA |14
demi-écrémé powder after BPW
Poudre de lait Semi-skimmed milk | Powder
2026 | 140117 |demi-écrémé os owder after BPW st st st st - P(ISO) N/A 3343 | - | st / / / st st / / / st st - NA 14 | ¢
solides P
Powder
Poudre de lait Whole milk powder | after BPW +
2026 | 140118 entier 26 % MG 26 % fat tween 80 st st st st - P(ISO) N/A 3313 | - | st / / / st st / / / st st - NA 14 | ¢
(10g/L)
NIA/ NA | il
2026 | 140119 | Lactoferrine Lactoferrin afi:t)grlglg\rlv st st st st - P(ISO) ,[l\l/:‘,{/ ,L\l //AA,{/ iL// st / / / st st / / / st st - NA 14 | ¢
NA® | 4347 | =
202 | 140120 ggjﬁ:“mate de | sodium caseinate a;g;"’gg{lv T N sp | 4| PUSO) | 2483 | NA | # | +p | 4 | + / | I U PO [P L | oPA |14 c
2026 | 140121 |Whey protéine | Whey protein agg;”gl‘j\rlv +p +p +p +p + | P(ISO) 4123 | 3271 | #t | 4p | #+ | + / +p +p [ T R g +p + PA |14 | ¢
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HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General Q

BIO-RAD

Alternative method: iQ-Check Salmonella
Reference method: 18h at 37°C £ 1°C
ISO 6579-1 Agree-
PCR result Confirmation result
ment
[ o
- = . Streaking after
5 % Shieel i Elitsy subcultgre in
RVS MKTTn 55 CFX Opus DW Direct streaking subculture in RVS = _
K%} = = SO 6579-1 MKTTn broth =
2 2 o SO 6579-1 -
c Sample | Product (French sS - After \ \ 2 S| g
- N° | name) Product ~| 852 IPC RAPID' Salmonella | purification |XLD| ~APID | xp| AP | 8 gz
o S| 5§ 3= Salmonella | 2 Salmonella | 2 | cpx | ©
S Protocol 2 8 I step 21 5123 2
> o Q = 8 M 8 = (54 _8 g Opus
ISO 6887 S S [ " > > @ S |23 =
g g £ — o = | a9 3 3 0 0 Sl 2 zg g @ = DW
Q = Q = ic = = Salmonella 2 2. 32| 3 = = 2 2 ES ERER R 2 S
< » < < oo (Cq) S| s (B8R = S>g S S E |88 s s —
= 9 T > C 8|%8| 8 88 | 8 8 3| 2 |59 8 8 <
o o = g =83 € ES | =® = L1 g |89 5 =
x & S|®m5| @ T S 8 1 & | 88 o S
o 2 < < <% S 2 D o o
= m o o = > > © wn > >
— Rl Kl = = — = =
om m
Lait entier de Pasteurized whole
2026 | 137064 | montagne milk from the BPW st st st st - | P(BPW) N/A 3338 | - | st / / / st st / / / st st - NA 14 | a
pasteurisé mountains
Lait demi écrémé | Pasteurized semi-
2026 | 137065 pasteurisé skimmed milk BPW +p +p +p +p + | P(BPW) 19.26 3267 | + | tp | t/+ + / +p +p / + + | 4p +p + PA 14 | a
o UHT skimmed
2026 | 137066 |Lait écrémé UHT milk BPW +p +p +p +p + | P(BPW) 19.21 3261 | + | +p | H+ + / +p +p / + + | 4p +p + PA 14 | a
2026 | 137067 'l'j"l‘_;tTde chévre 1 UHT goat's milk BPW +p +p +p | +| PBPW) 1841 | 3365 | + | +p | ++ | + / +p +p [ T P +p + | PA |14]a
Créme légere Pasteurized light
2026 | 137068 |liquide cream g BPW st st st st - | P(BPW) N/A 3275 | - | st / / / st st / / / st st - NA 14 | a
pasteurisée
Lait chocolaté Pasteurized
2026 | 137069 pasteurisé chocolate milk BPW +p +p +p +p + | P(BPW) 24.64 3188 | + | +p | +/+ + / +p +p / + + | 4p +p i PA 14 | a
Yaourt a boire a la Pasteurized
2026 | 137070 ; .. | strawberry BPW st st st st - | P(BPW) N/A 3322 | - | st / / / st st / / / st st - NA 14 | a
fraise pasteurisé L
drinking yogurt
Yaourt a boire a la | Pasteurized
2026 | 137071 | noix de coco coconut drinking BPW st st st st - | P(BPW) N/A 3360 | - | st / / / st st / / / st st - NA 14 | a
pasteurisé yogurt
Yaourt a boire a la | Pasteurized
2026 | 137072 |framboise raspberry drinking BPW st st st st - | P(BPW) N/A 3440 | - | st / / / st st / / / st st - NA 14 | a
pasteurisé yogurt
Lait chocolat- Pasteurized
2026 | 137073 |noisette chocolate- BPW +M +p +M +p + | P(BPW) 17.86 3621 | + | +p | H+ + / +M +p / + + | M +p + PA 14 | a
pasteurisé hazelnut milk
s . . N/A/ 3282/ | -/ +p +p
2026 | 137074 | 2nalavanile ) Pasteurized BPW (5:25) (8:55) (5:55) (5:55) | pePW) | N | 33227 | f(ts()' Il / (st | +p(stxd) |+ | + | + | (st| *p(stxs) | - | NA |14 |a
P N/A 32.79 | - x5) X5)
202 | 137783 |Laitbretondemi- | Pasteurized semi- | pp, | st st st |- | P@PW) | NA | 3320 | - | st| 1 | J / st st T O R st | NA |14 ]a
écrémé skimmed milk
Lait frais demi- Pasteurized fresh N
2026 | 137784 | . . semi-skimmed BPW +p +p +p +p + | P(BPW) 38.18 3325 | + ++ + / +p +p / + + | 4p +p + PA 14 | a
écrémé milk (3)
2026 | 137785 |Lait entier Pasteurizedwhole | gpw | st | st | s st |- |PEPW) | NA 3303 | - |-A| /| Il st| st T S R B - | Na |14 a
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General Q

Alternative method: iQ-Check Salmonella
Reference method: 18h at 37°C £ 1°C
ISO 6579-1 ¢ Agree-
PCR result Confirmation result
ment
[ o
RVS MKTTn 55 CFX Opus DW Direct streaking subculture in RVS = _
) MKTTn broth
? = IS0 6579-1 )
? Sample | Product (French > £ After S 2 S| g
S g — l 1 '.(7) [@)] o
- N° | name) Product ~| 852 IPC RAPID' Salmonella | purification |XLD| ~APID | xp| AP | 8 gz
Nt S| 5 3= Salmonella | © Q@ Salmonella | 2 | cpx | ©
3 Protocol = 2 8| £ 25 step 21 5% g
> 1SO 6887 S S |s| oo = | = S8 |es E | Opus
o - c o 7 o o =
o £ o £ i =2 | Salmonelia S| 3 o | 2 2_ |8 3 = | 5§ |85 8 3 = bw
= % < % eS| (g 15|88 5| 55 |5 5 € [F g S 5 k=
= = T > C 8| %8| 8 83 8 8 B 2 |22 8 8 <
o o q — | 33 8 — — @ S | 98 = —
< < = S| =8| & 5§ 3 3 < | 2 |°o%® 8 3
o o a|—-8| § S = = = | o3 = =
= ke 2 = = 3 = =
2026 | 137786 |3t au chocolat | Pasteurized BPW | +p | +p | +p s |+ | PBPW) | 2345 | 3210 | # |4p | ++ | + I TS T RS R VA R + | PA | 14]a
pasteurisé chocolate milk ) '
2026 | 137787 | Yaourtaboireau | Chocolate BPW | st | st | st | st |- | P@BPW) | NA | 3340 | - |st| / | I st| s B N A I B - | NA |14 a
chocolat drinking yogurt
202 | 137788 I::i‘l'l':a boire & a ;’gg:‘"r? drinking BPW | st st st st | - | PEPW) NA | 3291 | - | st| 1| ) / st o T B I I o - NA |14 a
2026 137790 | Lait écrémé UHT UHT skimmed milk BPW st st st st - | P(BPW) N/A 3354 | - | st / / / st st / / / st st - NA 14 | a
2026 | 137791 |Matalafraise | Pasteurzed BPW | st | st | st st |- | PEPW) | NA 3341 |- |st| /| I st| st Pl st st - | NA |14 a
pasteurisé strawberry milk
202 | 140123 b"l‘_;‘Tdem' ecreme ﬁﬁlr;":ﬁ;(mmed BPW | st st st st | - | PEPW) NA | 3544 | - | st| 1| ) / st st N st | NA |14 a
2026 | 137075 | Fromage blanc Cream cheese BPW st st st st - | P(BPW) N/A 3299 | - | st / / / st st / / / st st - NA 14 | b
2026 | 137076 | Yaourt a la vanille | Vanilla yogurt BPW +p +p +p +p + | P(BPW) N/A 3186 | + | +p | +H+ + / +p +p / + + | +p +p + PA 14 | b
2026 | 137792 | AU paingiimedyogut | BPW | st | st | st st |- | P@PW) | NA 3305 | - | st| o/ | 4 / st | s 0 R B IS R - | NA 14D
2006 | 1377e3 | rOmageblanc o\ Sweetenedwhie | gy | g | st | s |- | PEPW) | NA | 3295 | - |st| / | I st st T N B P B - | NA 14D
e BPW +
2026 | 137794 |Fromageatartiner | Spreadable cheese | oo gy | g st st st | -| U NA 3524 [ - | st| /| / st st R st | NA |14 0D
20 % MG 20 % fat (10g/L)
Fromage a tartiner | Garlic and herb BPW +
2026 | 137795 |ail etfines herbes |spreadable cheese | tween 80 st st st st - U N/A 33.07 | - | st / / / st st / / / st st - NA 14 | b
20 % MG 20 % fat (10g/L)
. BPW +
2026 | 137796 | ranchesde Sliced cheddar 33 |y oongg | st st st st -] U NA | 3380 | - | st| / | / st st R st | NA 140
cheddar 33 % MG | % fat (10g1L)
Mozzarella 26 % . BPW + 36.15/ 33.25/ | +/
2026 | 137797 MG Mozzarella 26 % fat | tween 80 -B -C -A B - U 35.40/ 3312/ | 4 | B / / / st st / / ] -A -C - | PDrp@aiy | 14 | b
(10g/L) 34.71 3344 | +
Fromage au lait Pasteurized BPW +
2026 | 137798 | pasteurisé de sheep's milk tween 80 st st st st - U N/A 33.09 | - | st / / / -C st / / / st st - NA 14 | b
brebis 22,8 % MG | cheese 22.8 % fat (10g/L)
Fromage a raclette Pasteurized raclette BPW +
2026 | 137799 |au lait pasteurisé cheese 28 % fat tween 80 st st st st - U N/A 3324 | - | -B / / / -B -C / / / -A -C - NA 14 | b
28 % MG ° (10g/L)
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General (2)

Alternative method: iQ-Check Salmonella
Reference method: 18h at 37°C £ 1°C
ISO 65791 ¢ - Agree-
PCR result Confirmation result
ment
(5] 0
RVS MKTTn 55 CFX Opus DW Direct streaking subculture in RVS = _
2 = = SO 6579-1 MKTTn broth =
) oo IS0 6579-1 -
c Sample | Product (French sS = After \ \ 2 S| g
< N° | name) Product =| 8§32 IPC RAPID' Salmonella | purification | XLD| oFAPID | . x| AP S g\ =
5 © 2| €8% step Salmonella | & - | & Salmonella | = | cpx | S
k3 Protocol 2 = 8| £S5 2| 5|s3 g | S
SO 6887 5 S | = 2 = | = 8| s |25 E | P
S 1S = 13 = | o0 & o) 0 0 = A 7 g n n = DW
= - [y
Q S Q = ic = = Salmonella 2 2.2 s = > 2 2 = S |25 2 o g
< » < < oo (Cq) S| s (B8R = >g S S E | 8§g o S =
o = x> C 81%x8| 8 83 8 8 3| 2 |9 8 8 <
o o q = | 2 o —= = 2 S | 29 — —=
< < > S| RS| § £E3 | 8 S > | & |o%® B 8
o o s|—-2| £ £ = s = | o | g% & s
> o o o = > > © wn > >
— Xe] ke — = 4 = —
[an] o
Powder NA | 32.85/
2026 | 139213 | Whey protéine Whey protein after BPW | 7P +p +p +p + U N/A/ 33.03/| - | st / / +p +p ++ + + +p | +p st + | NDengiy | 14 | c
38.14 | 33.24
2026 | 140109 |Lactose Lactose agg;”gg{,v A A A A . u N/A 3304 | - | st | J / / st st [ A VA st - NA | 14| ¢
202 | 140110 | Caséinate Caseinate e | st st st -] U NA | 3258 | - | -A| /| J / Al A Pl Al A | NA |14
2026 | 140111 |lsolat de whey Whey isolate a;g;”gg{,v st st st st . u N/A 3260 | - | st| / / st st [ Y B R st - NA | 14 | ¢
2026 | 140112 |lsolat pur de whey | Whey isolate afﬁg:vglg\rlv st st st st - U N/A 3263 | - | st / / / st st / / / st st - NA 14 | ¢
2026 | 140113 |lsolat de whey Whey isolate a;g;”gg{,v st st st st . u N/A 3264 | - | st| I / / st st [ A R st - NA | 14 | ¢
2026 | 140114 ?gsd;fr’]'fat 9 | Casein hydrolysate afﬁg:vgs{/v Al A A B |- U NA | 328 | - |-B| 1 | ) / A A Pl Al A | NA 14 ¢
2026 | 140115 | L0 B i mik powder | PO | st st st st | -| U NA [ 3265 | - | st| /| / st st N R st | NA |14
2026 | 14011 |Loudre oo B s;;/"(;'esrk'mmed ikl e | st | st | s st | -| U NA | 3258 | - | st| 1 | 1 I st| st Pl st st - oNa e
Poudre de lait . .
2026 | 14017 |demiceréméos | Semoskmmedmik [ Fowcer | st st st |- U NA | 3256 | < | st| /| / st st Pl | st st S ONA |14 c
solides P
Powder
2026 | 140118 zr?t‘i‘:r“;g‘i/o'a,\'/fG ;‘éh%iarp"k powder aﬁ;gﬁ%* st st st st | -| U NA [ 3265 | - | st| /| / st st N st | NA |14
(10g/L)
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MEAT AND POULTRY PRODUCTS - General (2)

BIO-RAD

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ = 18h at 37°C £ 1°C
o~
= 00 i -
2 =3 PCR result Confirmation Final | Agree
= o result | ment | >
& | Sample |, m L2 . > &
S N° roduct RVS MKTTn SEE CFX Opus DW Direct streaking Streaking after subculture in RVS cisel g sy 8] 5| -
5 % 8= _i subculture in MKTTn 2 o
> © =| 288 =
3 2|55 - .| & | crx | cFx
% -] ic RAPID' Salmonella | XLD | (RAPIP Serological | XD | AP0 |8 s | opus
> . . S n o = Salmonella | Latex test | . . Salmonella S
S XLD RAPID XLD RAPID = s o | Salmonella 2 it Biochemical | tests of the = DW DW
L 7] )
ngj Salmonella Salmonella a T (Cq) 2 | Typical Lgtex test Typical | Typical |necessary gallery reference Typical | Typical <=C3
= Cq ; Bio-Rad/ . ; method . . =
colonies Oxoid colonies | colonies colonies | colonies
2026 | 139386 | Frozen pork chops BPW A -A -A -A - | P(BPW) N/A 33.43 - -A / -A -A / / / -A -A - NA 15| a
2026 | 139387 | Duck breast BPW A -A -A -A - | P(BPW) N/A 33.11 - -A / -A -A / / / -A -A - NA 15| a
2026 | 139388 | Roast pork shoulder BPW A -A -A -A - | P(BPW) N/A 33.58 - -A / -A -A / / / -A -A - NA 15| a
NA | 333 | 1
2026 | 139389 | Chicken strips BPW +m +(3) +m +m + | P(BPW) 21.47/ N/al o-f-]- -A / +m +(3) H+ + + +m +m NDrnay | 15 | a
22.04 N/A i
2026 | 139390 | Box of large sausages 30 % fat Bzg"(;otg"/f;*” Al A | Al B - | pgsoy | NA | 3307 | - | A / A A / / / A B : NA |15 a
2026 | 139392 | Pork bellies 30 % fat Bzx\’(;’(}tgﬁ‘;” A A A B - | P(ISO) N/A 3325 | - A / A A / / / A B - NA |15 a
2026 | 139393 | Merguez sausage 30 % fat BEX"(;’(};"/‘E’)&” Al A | A|l A - | paso) | NA | 3347 | - | A / A A / / / A A : NA | 15| a
BPW + tween 35.5/ 33.9/
2026 | 139753 | Duck fat 100 % fat A -A A -A - | P(ISO) 34.16/ 33.08/ | +++ | -A / -A A / / / -A -A - PDrpary | 15 | a
80 (10g/L)
34.16 32.86
2026 | 139754 | Beef fat 100 % fat Bzx\’(;’(}tgﬁ‘;” st st st st - | P(ISO) N/A 3641 | - st / st st / / / st st - NA |15 a
2026 | 139720 | Beef steak with shallots BPW +M +M +1/2 +M + | P(BPW) 23.04 32.68 + +1/2 +/+ +M +M / + + +1/2 +M + + PA 15| a
2026 | 139721 | Lamb steak with tomato sauce BPW +1/2 +1/2 +1/2 +M + | P(BPW) 41.07 33.12 + -A / +1/2 +1/2 +/+ + + +1/2 +M + + PA 15| a
2026 | 139868 | Frozen Charolais beef strips BPW +p +p +p +p + | P(BPW) 31.9 33.66 + +1/2 +/+ +p +p / + + +p +p + + PA 15| a
2026 | 139869 | Frozen lamb shanks BPW +p +p +p +p + | P(BPW) 211 31.68 + +p ++ +p +p / + + +p +p + + PA 15| a
2026 | 139870 | Frozen chicken thighs BPW +m +m +M +M + | P(BPW) 31.52 32.54 i +m ++ +m +m / + + +M +M i + PA 15| a
2026 | 140883 | Poultry tajine rolls BPW A -B -B -B - P(BPW) N/A 32.98 - -A / -A -B / / / -B -B - NA 15| a
2026 | 140884 | Chicken chica BPW B -B -B -B - P(BPW) N/A 33.25 - -B / -B -B / / / -B -B - NA 15| a
2026 | 140885 | FUre pork sausage meat (>20% | BPW+tween | g\ g | g | 3 - | piso)y | NA | 333 | - | B / B B / / / B B : NA [ 15| a
fat) 80 (10g/L)
2026 | 140887 | Toulouse sausage (> 20% fat) Bzg\’(;’gg"{?” B| -8 | 8| B - | paso) | N 31 | - | -A / B B / / / B B : NA | 15| a
2026 | 140888 | Pure beef mince (20% fat) Bzx\’(;otgﬁ‘;” MR #2 | +m +m + | P(ISO) | 36.18 3321 | + -B / +112 +112 ++ + + +m +m + + PA |15 a
2026 | 140889 | Boneless veal for stewing BPW +p +p +p +p + | P(BPW) 35.25 33.57 + +m ++ +p +p / + + +p +p + + PA 15 | a
2026 | 140890 | Boneless chicken thighs BPW M| M| M [ M + | P(BPW) | 3103 | 3262 | + | +m +/+ +M +M / + + +M +M * + PA | 15| a
2030 | 141907 | Raw sausage (>20% fat) BPW + Tween -C B B - | P(IsO) N/A 33.06 - B / -C / / / B B - NA 15| a
2034 | 141909 |Marinated veal BPW B -A -A -A - | P(BPW) N/A 332 | - -A / -B -A / / / -A -A - NA [15] a
2035 | 141910 | Raw bacon BPW A -A -A -A - | P(BPW) N/A 32.91 - -A / -A -A / / / -A -A - NA 15| a
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BIO-RAD

MEAT AND POULTRY PRODUCTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ = 18h at 37°C £ 1°C
o~
= 00 1 -
3 =8 PCR result Confirmation Final | ~Agree
= o result | ment | >
s | Sample |, o P S| &
S N°® roduct RVS MKTTn SEE CFX Opus DW Direct streaking Streaking after subculture in RVS STEIIGEICT £ 5|
s o 8= subculture in MKTTn | 9 )
= 3 =|9533 =
3 2555 RAPID' RAPID' | § | OFX| CFX
2 e oo IC RAPID' Salmonella | XLD S Serological | XLD © Opus | Opus
Ie] ! ' < no = almonella | Latex test | . . Salmonella £
S XLD RAPID XLD RAPID = = =) Salmonella 3 i Biochemical | tests of the = DW DW
2 (2] Q
09_ Salmonella Salmonella E a (Ca) Cq & | Typical I;Le_g;zs}t Typical | Typical |necessary gallery r?gi:ﬁgge Typical | Typical E
o colonies Oxoid colonies | colonies colonies | colonies <<
2026 | 142820 | Boneless chicken thighs BPW A A A A - | PBPW) | NA 3329 | - B / A A / / / A A - - NA | 15| a
2026 | 143827 E::Ifl carpaccio with olive oil and BPW st st st st - |PePW) | NA | 3332 | - | < / st st / / / st st - - | NA |15 a
2026 | 143828 | Pork chop BPW B B B B - | PBPW) | NA 3308 | - A / B B / / / -B B - - NA | 15| a
2026 | 144435 | Beef carpaccio (hazelnut BPW B| € |-A| B - |p@PW) | NA | 3415 | - | B / B < / / / A B | - | Na |15 a
marinade)
2026 | 144436 | Pork chop BPW M| +m | +M | +2 | + | PBPW) | 333 3316 | + | -A / +M +m ++ ¥ + +M 112 + ¥ PA | 15| a
2026 | 139391 | Auvergne sausage 28 % fat ngv(;'ot;"/ﬁfn Al A | A A - | Paso) | NA | 3338 | - | A / A A / / / A A - - | NA [15] 0
2026 | 139745 | Pancetta 25 % fat B';xv(jotg"/f)e” sp | wp || o+ |+ | Puso) | 289 | 3215 | + | +p A +p +p / + + +p +p s |+ | pa |15
2026 | 139746 | Salami 33 % fat Bzxv(;(;g‘;‘;f)e” +p +p +p p + | POSO) | 2614 | 3176 | + | +p ++ p +p / + + +p p + ¥ PA | 15| b
2026 | 139747 | Dried duck breast 30 % fat Bzx\’(;’gg‘;‘;ﬁ‘;” A A A A - | P(1so) N/A 3338 | - A / A A / / / A A - - NA |15 b
2026 | 139722 | Lightly salted roast pork BPW +p +p +p +p + | P(BPW) 19.83 33.2 + +p +/+ +p +p / + + +p +p + + PA 15| b
2026 | 139723 | Dried beef BPW st st A B - | PBPW) | NA 3326 | - B / st st / / / A B - - NA | 15| b
2026 | 139724 | Grisons meat BPW M| M| M| M + | P(BPW) | 215 3315 | + | +M ++ +M +M / ¥ + M M + ¥ PA | 15| b
2026 | 139725 | Dry-cured ham BPW C C A A - | PBPW) | NA 3255 | - A / C -C / / / A A - - NA |15 b
2026 | 140886 | Traditional rosette (> 20% fat) Bzx\’(;’ggﬁ‘;” st st st st - | P(ISO) N/A 3475 | - e / st st / / / st st - - NA |15 b
2026 | 141385 | Pancetta (28% fat) Bzg"(:&g/ﬁf” st st st st - | paso) | N 384 | - | / st st / / / st st - - | NA [15] b
H H 0, 0,
2026 | 141386 | Danish salami (100% pork) (34% | BPW +tween | o | o | o | g - | pgso) | N 381 | - | s / st st / / / st st | - | Na |15
fat) 80 (10g/L)
Sliced dried duck breast from the | BPW + tween
2026 | 1387 | g T8 (27 5% ) 80 (10gl) | ™ C A A - | P(1so) N/A 3268 | - B / A C / / / A A - - NA |15 b
2026 | 141391 | Coppa BPW C C -B B - | PBPW) | NA 3378 | - A / C -C / / / -B B - - NA |15 b
2026 | 141394 | Lightly salted pork roast fillet BPW M| M| M| M + | PBPW) | 2583 | 3161 | + | -A / +M +M ++ ¥ + M M + ¥ PA | 15| b
2026 | 141395 :;’::L”sm dry-cured ham, aged 9 BPW st st st st - |pePW) | NA | 3203 | - | < / st st / / / st st - - | NA [15] b
2026 | 142821 | Dried beef chuck BPW p p +p p + | PBPW) | 3646 | 3306 | + | +M ++ p +p / +p p + ¥ PA | 15| b
2026 | 142823 fSaI:;:ed dried duck breast (28% | oy Tygen | M | #M | #M | +M | + | Puso) | 2402 | 327 | + | +m He M M / M M s | o+ | pAa |15] b
2026 | 142824 | Sausage meat (21% fat) BPW + Tween | +M | M| M + | PISO) | 2627 | 3222 | + | +M ++ +M +p / M M + + PA 15| b
2026 | 142825 | Rosette (33.9% fat) BPW + Tween | st st B B - | P(1s0) N/A 3286 | - - / st st / / / -B B - - NA |15 b
: —__
2026 | 142826 ?ai;"s" pure pork salami (34% | poyy 4 Tiyeen | st st | -A| B - | Paso) | NA | 3396 | - | st / st st / / / A B - - | NA [15] b
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BIO-RAD

MEAT AND POULTRY PRODUCTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ £ 18h at 37°C £ 1°C
% ; .
3 § 8 PCR result Confirmation Final || Agree
s Samole 29 result | ment z o
am m P
N Nop Product - . . . : Streaking after " g5
o 5 RVS MKTTn S % CFX Opus DW Direct streaking Streaking after subculture in RVS subculture in MKTTn | % S
= o
g § % a '% % . RAPID' ) RAPID' g CFX CFX
L = :I:. o IC - RAPID' Salmonella | XLD Salmonella | Latex test | . . Serological | XLD Samonella S Opus | Opus
§ XLD RAPID' «LD RAPID' £ £ g Salmonella 3 # Biochemical | tests of the = DW DW
= (72} 5}
j< Salmonella Salmonella a T (Cq) 2 | Typical thex test Typical | Typical | necessary gallery reference Typical | Typical E
o Cq . Bio-Rad/ ; : method ! . =
o colonies Oxoid colonies | colonies colonies | colonies
2026 | 142827 | Spicy chorizo (45% fat) BPW + Tween | +M +M +m +M + | P(ISO) 24.75 32.34 + +m ++ +M +M / +m +M + + PA 15| b
2026 | 139394 | Pork rillettes 23 % fat Bzxv(jot;"/f;*” st | st | st | st - | pgsoy | NA | 3875 | - | s / st st / / / st st TR
2026 | 139395 | Garlic sausage 27.8 % fat Bzxv(wf;*” st | st | st | st - | pgso) | N %2 | - | / st st / / / st st TR
2026 | 139396 | Braised ham BPW st st st st - | P(BPW) N/A 36.24 - st / st st / / / st st - - NA 15| ¢
2026 | 139397 | Roasted chicken fillets BPW st st st st - | P(BPW) N/A 36.02 - st / st st / / / st st - - NA 15| ¢
2026 | 139398 | Cooked roast pork BPW +p +p +p +p + | P(BPW) 19.41 N/A + +p +/+ +p +p / + + +p +p + + PA 15| ¢
2026 | 139399 | Frozen kebab strips BPW +p +p +p +p + | P(BPW) 24.09 N/A + +M +/+ +p +p / + + +p +p + + PA 15| ¢
2026 | 139751 | Andouille sausage 20 % fat Bzg\’(;&gﬁ)&” sp | wp | +M | o+ |+ | PusO) | 2057 | NA |+ | +p A +p +p / + + +M +p s |+ | pa |15]¢
2026 | 139726 | Braised superior ham BPW +p +p +p +p + | P(BPW) 20.03 32.27 i +p ++ +p +p / + + +p +p + i PA 15| ¢
— - S
2026 | 141388 g:’)“ade"a with pistachios (30% Bzxv(;ggﬁ;en | || 4 + | PUSO) | 198 | 3383 | + | +p + +p +p / + + +p +p + |+ | Pa |15 ¢
- 1 0,
2026 | 141389 :)ven baked country terrine (22% | BPW + tween 4 4 +p 4 + | P(SO) 1719 4921 N +p WA 4 +p / ‘ N +p +p N N PA 15 | ¢
at) 80 (10g/L)
2026 | 141390 | Rillettes from Le Mans (37% fat) Bzg"(wgﬁf” sp | wp e | o+ |+ | PusO) | 1708 | 3743 | + | +p A +p +p / + + +p +p s |+ | pa |15]¢
2026 | 141392 | Black pudding with apples BPW st st st st - | P(BPW) N/A 33.09 - st / st st / / / st st - - NA 15| ¢
2026 | 141393 | Paris ham without rind BPW +p +p +p +p + | P(BPW) 29.63 31.95 i +m ++ +p +p / + + +p +p + i PA 15| ¢
2032 | 141908 | Smoked sausage sticks (20% fat) BPW + Tween | -C -C -B -C - P(ISO) N/A 33.06 - -C / -C -C / / / -B -C - - NA 15| ¢
2026 | 142822 | Oven-roasted chicken breast BPW +p +p +p +p + | P(BPW) 18.64 34.19 + +p +/+ +p +p / +p +p + + PA 15| ¢
- - 5
2026 | 142828 ;c:)a sted chicken rillettes (29% BPW + Tween | +p +p +p +p + | P(ISO) 17.06 N/A + +p +H+ +p +p / +p +p + + PA | 15| ¢
2026 | 142829 | Wild boar terrine (22% fat) BPW + Tween | +p +p +p +p + P(ISO) 17.28 43.18 i +p +/+ +p +p / +p +p it + PA 15| ¢
2026 | 143323 | Chicken mortadella BPW st st st st - | P(BPW) N/A 32.92 - st / st st / / / st st - - NA 15| ¢
2026 | 143324 | Paris ham without rind BPW st st st st - | P(BPW) N/A 32.88 - -A / st st / / / st st - - NA 15| ¢
2026 | 143326 | 016 9ras mousse with atouch of | oy 4 yeen | g st st st - | paso) | NA | 3311 | - | st / st st / / / st st S -] NA |15 ¢
cream (22% fat)
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FRUITS AND VEGETABLES - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ <= 18h at 37°C £ 1°C
o
2 S o Final | Agree-
% E PCR result Confirmation result | ment >
S | Sample o > &
5 N Produc RVS MKTTn S E CFX Opus DW Direct streakin Streaking after subculture in RVS CHBEe 2ty &2 5|
5 5 8z ¥ Y E subculture in MKTTn | ©
> = o
2 g = % ic RAPID' Salmonella | XLD | L JAPID! Serological | XLD | (APID g 8 - 8 FX
= = — e pus pus
8 x| RAPID || RaPD | B & | Saimonella 5 Salmonella | Latex test | giochemical | tests of the salmonella| £ | ow | ow
- ()
09_ Salmonella Salmonella a (Cq) c 2 | Typical I;te)F({ teas/t Typical | Typical | necessary gallery reference Typical | Typical <=C3
a g colonies | 2% | colonies | colonies method colonies | colonies =6
Oxoid
2026 | 138500 | Sliced mango BPW +M +M +M +M + | P(BPW) 30.71 32.89 + +m +/+ +M +M / + + +M +M + + PA 16 | a
2026 | 138501 | Extra-sweet pineapple pH 3.37 BPW 2X -A -A -A -A - | P(BPW) N/A 32.82 - -A / -A -A / / / -A -A - - NA 16 | a
2026 | 138502 | e applelblueberrylraspberry BPW Al A | Al < . | p@PW) | NA 29 | - | A / A A / / / A e | - | Na |16 a
2026 | 138503 | Tomato BPW -B -B -A -A - | P(BPW) N/A 32.44 - -A / -B -B / / / -A -A - - NA 16 | a
2026 | 138504 | Grated carrots BPW B -C -A -C - | P(BPW) N/A 32.87 - -A / B -C / / / -A -C - - NA 16 | a
2026 | 138505 | Cabbage BPW +M +M +M +1/2 + | P(BPW) 32.09 33.16 + -A / +M +M +/+ + + +M +1/2 + + PA 16 | a
2026 | 138506 | Green pea sprouts BPW -A -A -A -A - | P(BPW) N/A 33.38 - -A / -A -A / / / -A -A - - NA 16 | a
2026 | 138507 | Mung bean sprouts BPW +M +M +M +M + | P(BPW) 37.23 33.82 + -A / +M +M +/+ + + +M +M + + PA 16 | a
2026 | 138508 | Chives BPW +p +p +M +p + | P(BPW) 32.84 33.09 + -A / +p +p ++ + + +M +p + + PA 16 | a
2026 | 138509 | Parsley BPW +m +(4) +m +m + | P(BPW) 33.63 33.3 + +(1) ++ +m +(4) / + + +m +m + + PA 16 | a
2026 | 138510 | Baby spinach leaves in a tray BPW +M +p +1/2 +M + | P(BPW) 33.25 32.89 + -A / +M +p ++ + + +1/2 +M + + PA 16 | a
2026 | 138511 | Raw vegetable mix BPW +M +M +M +p + | P(BPW) 36.61 33.04 + +(3) +/+ +M +M / + + +M +p + + PA 16 | a
2026 | 140171 | Mixed raw vegetable salad BPW +p +p +M +M + | P(BPW) 31.11 31.51 + st / +p +p +/+ + + +M +M + + PA 16 | a
2026 | 140172 | Beetroot sprouts BPW +1/2 +M -A -A + | P(BPW) 41.38 34.82 + +m +/+ +1/2 +M / + + -A -A + + PA 16 | a
2026 | 140173 | Gourmet mixed salad BPW -B st -A -A - | P(BPW) N/A 33.26 - -A / -B st / / / -A -A - - NA 16 | a
2026 | 141107 | Fruit salad (pineapple, kiwi, BPW2X | +M | +M  |[+m | 2 | + | P@PW) | 2541 | 3191 | + | +m WA M M / + + amo | R s |+ | pa [16]a
orange, grapes)
Mixed salad (sugar loaf chicory,
2036 | 141911 | red chicory, curly endive, BPW +M +M +1/2 +M + | P(BPW) 34.19 32.57 + -A / +M +M +/+ + + +1/2 +M + + PA 16 | a
iceberg lettuce)
2037 | 141912 | Red beet sprouts BPW -C -C -A -A - | P(BPW) N/A 31.94 - -A / -C -C / / / -A -A - - NA 16 | a
2042 | 141917 | Basil BPW -B -C -A -A - | P(BPW) N/A 32.44 - -A / -B -C / / / -A -A - - NA 16 | a
2043 | 141918 S:%;’;getab'e mix (white cabbage, | ppyy c| s |-A| < - |p@Pw) | NA | 3265 | - | B / e st / / / A e S| - | Na |16 a
2044 | 141919 | Baby greens (green lettuce, BPW Al B | Al < . | PBPW) | NA 29 | - | -A / A B / / / A < - - | NA |16]a
spinach, red lettuce)
2026 | 138512 | Fermented soy tempeh BPW +p +p +p +p + | P(BPW) 17.78 35.01 + +p +/+ +p +p / + + +p +p + + PA 16 | b
2026 | 138513 | White kimchi pH 3.37 BPW 2X st st st st - | P(BPW) N/A 33.26 - st / st st / / st st - - NA 16 | b
2026 | 138514 | Beetroot with goji berries pH 3.68 BPW 2X st st st st - | P(BPW) N/A 33.19 - st / st st / / / st st - - NA 16| b
2026 | 138515 | Fermented plain soy yogurt BPW +p +p +p +p + | P(BPW) 21.02 34 + +p +/+ +p +p / + + +p +p + + PA 16| b
2026 | 138516 | Fermented plain almond yogurt BPW +p +p +p +p + | P(BPW) 33.89 33.65 i +(4) ++ +p +p / + + +p +p i + PA 16 | b
2026 | 138517 'ﬂ‘gﬁe’me"ted black radish pH | oy oy | st st st - | pePW) | NA | 3338 | - | st / st st / / / st st - - | NA |18
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FRUITS AND VEGETABLES - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ < 18h at 37°C £ 1°C
o
2 S o Final | Agree-
% E PCR result Confirmation result | ment >
S | Sample o > &
= N Product _ ; Q| =
2 N RVS MKTTn g = CFX Opus DW Direct streaking Streaking after subculture in RVS CHBEe 2ty 8] 8|
5 3 8 3 subculture in MKTTn | @ ©
> = o
2 g = % ic RAPID' Salmonella | XLD | L JAPID! Serological | XLD | (APID g 8 - 8 FX
@ = » g pus pus
8 x| RAPID || RaPD | B & | Saimonella 5 Salmonella | Latex test | giochemical | tests of the salmonella| £ | ow | ow
- ()
09_ Salmonelia Salmonella @ (Ca) c & | Typical l;:i);{;%s/t Typical | Typical |necessary gallery r?rfl(;ﬁgge Typical | Typical ‘=c3
o g colonies Oxoid colonies | colonies colonies | colonies -
2026 | 138518 : 'fg'ed vegetablesinvinegarpH | - poyyoy | g | st | st | st PBPW) | NA | 3316 | - | st / st st / / / st st NA |16 b
2026 | 138519 | Gherkins pH 3.38 BPW 2X st st st st - | P(BPW) N/A 33.32 - st / st st / / / st st - NA 16| b
2026 | 141103 | Lacto-fermented black radish BPW 2X +p +p +p +p + | P(BPW) 18.66 N/A + +p ++ +p +p / + + +p +p + + PA 16| b
Pickled vegetables (cauliflower,
2026 | 141104 carrots, gherkins, peppers) BPW 2X +p +p +p +p + | P(BPW) 21.44 32.21 + +p +/+ +p +p / + + +p +p + + PA 16| b
2026 | 141105 | Pickled gherkins BPW 2X +p +p +p +p + | P(BPW) 31.53 33.49 + +p +/+ +p +p / + + +p +p + + PA 16| b
2026 | 141106 | Beetroot with goji berries BPW 2X +p +p +p +p + | P(BPW) 26 32.17 + +p +/+ +p +p / + + +p +p + + PA 16| b
Mixed pickles (onions,
2026 | 141108 | cauliflower, peppers, sweetcorn, BPW 2X +p +p +p +p + | P(BPW) 22.44 32.61 + +p +/+ +p +p / + + +p +p + + PA 16 | b
carrots)
2026 | 141109 | Green olives BPW 2X +p +p +p +p + | P(BPW) 18.88 34.78 + +p +/+ +p +p / + + +p +p + + PA 16| b
2026 | 141110 | Plain soya skyr BPW 2X +p +p +p +p + | P(BPW) 20.72 N/A + +M +/+ +p +p / + + +p +p + + PA 16 | b
2026 | 141111 | Lacto-fermented carrots BPW 2X +p +p +p +p + | P(BPW) 18.55 N/A + +p +/+ +p +p / + + +p +p + + PA 16 | b
2026 | 143317 | Plain soy skyr BPW 2X st st st st - | P(BPW) N/A 40.7 - st / st st / / / st st - NA 16 | b
2026 | 143318 Eﬁi:/”;‘:)”ted vegetables (carrotand | powoy | gt | st | st | st | eeew) | NA | 3312 | - | s / st st / / / st st : NA |16 b
Pickle mix (onions, cauliflower,
2026 | 143319 | gherkins, carrot,. bell peppers, corn BPW 2X st st st st - | P(BPW) N/A 33.16 - st / st st / / / st st - NA 16 | b
on the cob)
Traditional kimchi - fermented
2026 | 143320 | Vegetables with active cultures, BPW2X | st st st st - |pePw) | NA | 3308 | - | st / st st / / / ot ot i NA |16 b
bold and spicy (Napa cabbage,
radish, ginger, leek)
2026 | 139332 | Frozen Colette stir-fry BPW -A -A -A - | P(BPW) N/A 32.32 - -A / -A -A / / / -A - NA 16| ¢
2026 | 139333 | Frozen Paysanne stir-fry BPW B B -A -B - | P(BPW) N/A 31.92 - -A / -B -B / / / -A - NA 16| ¢
2026 | 139334 | Frozen vegetables for couscous BPW +M +M +M +M + | P(BPW) 31.29 31.44 i +m ++ +M +M / + + +M +M i + PA 16 | ¢
2026 | 139335 | Frozen julienned vegetables BPW B B -A -B - | P(BPW) N/A 32.12 - -B / -B / / / -A - NA 16| ¢
2026 | 139336 | Frozen extra-fine green beans BPW -B -B -A -B - | P(BPW) N/A 31.79 - -A / -B / / / -A - NA 16 | ¢
2026 | 139337 |Frozen sliced onions BPW -A -A -A -B - | P(BPW) N/A 32.27 - -B / A -A / / / -A B - NA 16| ¢
2026 | 139338 | Frozen strawberries BPW 2X st st st st - | P(BPW) N/A 32.06 - st / st st / / / st st - NA 16| ¢
2026 | 139339 | Frozen exotic fruit salad BPW 2X -B st -A -A - | P(BPW) N/A 3212 - -B / -B st / / / -A A - NA 16| ¢
2026 | 139340 | Frozen citrus fruit cocktail BPW 2X st st st st - | P(BPW) N/A 32.11 - st / st st / / / st st - NA 16 | ¢
2026 | 139341 | Frozen Lorraine mirabelle plums BPW 2X st st st st - | P(BPW) N/A 31.83 - st / st st / / / st st - NA 16| ¢
2026 | 139342 | Frozen red berries BPW 2X st st st st - | P(BPW) N/A 31.85 - st / st st / / / st st - NA 16 | ¢
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BIO-RAD

FRUITS AND VEGETABLES - General (2)

Alternative method: iQ-Check Salmonella
Reference method:

ISO 6579-1¢ < 18h at 37°C £ 1°C
o
2 S o Final | Agree-
% E PCR result Confirmation result | ment -
S | Sample o S| g
S N°® Produc RVS MKTTn S CFX Opus DW Direct streakin Streaking after subculture in RVS Szl BT & 5|
5 5 e P g . subculture in MKTTn | ©
> = o
3 | ~% ic RAPID' Salmonella | XLD | (~APID Serological | XLD | (RAPID g | S| CX
o , N " = aimonefia Salmonella | Latex test | .. . erologica Salmonella| € | Opus | Opus
g XLD RAPID XLD RAPID £ s Salmonella 2 # Biochemical | tests of the = DW DW
- ()
£ Salmonella Saimonelia @ (Ca) Cq ® | Typical Et);{;?}t Typical | Typical |necessary gallery r?rfl(z;ﬁgge Typical | Typical E
o colonies Oxoid colonies | colonies colonies | colonies -
2026 | 139343 | Frozen orchard fruit cocktail BPW 2X st st st st - | P(BPW) N/A 31.76 - st / st st / / / st st - - NA 16| ¢
Frozen soup vegetables (leek,
2026 | 141112 | potato, carrot, green beans, turnip, BPW 2X -A -A -A -A - | P(BPW) N/A 33.21 - -A ++ -A -A / / / -A -A - - NA 16 | ¢
celeriac, onion)
Frozen Parisian-style stir-fry
2026 | 141620 | (green beans, potatoes, carrots, BPW M| M| M| M + | P(BPW) | 257 3184 | + | +m ++ +M +M / + + M M + + PA [16] ¢c
button mushrooms, smoked
bacon)
Frozen Breton-style stir-fry
2026 | 141621 | (Potatoes, carrots, green beans, BPW st st | 8| B . | PBPW) | NA 336 | - | st / st st / / / B B S - ] NA |16 ¢

broccoli, cauliflower, onion,
garlic, parsley)

Frozen Ratatouille Mix (zucchini,
2026 | 141622 | tomatoes, eggplant, red bell BPW -A -A -A -B - | P(BPW) N/A 32.97 - -A / -A -A / / / -A -B - - NA 16 | ¢
peppers, onions)

Frozen Julienne Vegetables

2026 | 141623 | (orange carrots, celeriac, yellow BPW -C -C -A -A - | P(BPW) N/A 32.88 - -C / -C -C / / / -A -A - - NA 16 | ¢
carrots)
2026 | 141624 | Frozen Extra-Fine Green Beans BPW +M +M +1/2 +1/2 + | P(BPW) 37.31 33.09 + | +m(1) H+ +M +M / + + +1/2 +1/2 + + PA 16| c
2026 | 141625 | Frozen Sliced Onions BPW st st st st - | P(BPW) N/A 37.9 - st / st st / / / st st - - NA 16 | ¢
2027 | 141626 |Frozen Leaf Spinach BPW -B -B -A -A - | P(BPW) N/A 33.45 - -B / -B -B / / / -A -A - - NA 16 | c
Frozen tropical fruit mix
2028 | 141627 | (pineapple, mango, papaya, BPW 2X -A -B -A -A - | P(BPW) N/A 33.24 - -A / -A -B / / / -A -A - - NA 16 | ¢
dragon fruit)
2029 | 141628 |Frozen citrus fruitmix (orange, | poyyox | g | o | st | st | - | PBPW) | NA | 3303 | - | s / st st / / / st st N N R
pink grapefruit)
Frozen stir-fry mix for fish
2026 | 142972 | (orange and yellow carrots, BPW -A st -A +M - | P(BPW) N/A 33.19 - -C / -A st / / / -A -B - - NA 16 | ¢
tomatoes, spinach, shallots)
o
2026 | 142973 ’ . BPW +M +p +M -A + | P(BPW) 40.92/ 3281/ | -I+- -B / +M +p H+ + + +M +M - NDrn@ry | 16 | ¢
shap peas, bell peppers, onions,
. N/A 32.79
soybeans, white cabbage)
Frozen julienne mix of 3
2026 | 142974 | vegetables (carrots, leeks, BPW st st -A +M - | P(BPW) N/A 32.98 - -C / st st / / / -A -A - - NA 16 | ¢
celeriac)
2026 | 142975 | Frozen cauliflower florets BPW +M +p +M -A + | P(BPW) 23.65 31.59 + +M +/+ +M +p / + + +M +M + + PA 16| ¢
2026 | 142976 E;‘r’rz:t';baby peas and young BPW Bl st |-A| s - |PBPW) | NA | 3316 | - | B / B st / / / A st N TR
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BIO-RAD

FRUITS AND VEGETABLES - General (2)

Alternative method: iQ-Check Salmonella
Reference method:

ISO 6579-1¢ < 18h at 37°C £ 1°C
o .
é ; PCR result Confirmation r';':ljlt Arg:i' -
£ | Sampl & S|y
s | P8P | product @ A=
s | N | T RVS MKTTn 3£ CFX Opus DW Direct streaking Streaking after subculture in RVS Streaking after @ 5|7
E 3 é _5 subculture in MKTTn | @ ©
S L RAPID' RAPID | S | CFX | CRX
—_ — o ' . =
= RAPID! RAPD' | © " | saimonel Ic . | RAPID' Salmonella | XLD | g2 moneiia | Latex test Biochemical Serologfglcr:]al XD\ saimonella £ | Opus | Opus
§ XLD XLD = s almonella % oo if iochemical | tests of the .g DW DW
£ Saimonela Saimonela @ (Ca) Cq & | Typical éoe-)l-fiazs} Typical | Typical |necessary gallery rer:rfl(;ﬁr;ge Typical | Typical =
o colonies Oxoid colonies | colonies colonies | colonies -
Frozen red berries (red currants,
2026 | 142977 | black currants, blueberries, BPW st st st st - | P(BPW) N/A 33.36 - st / st st / / / st st - - NA 16 | ¢
raspberries, blackberries)
2026 | 142978 | Frozen citrus fruit mix (orange, BPW st st | -C| st - | PBPW) | NA | 3344 | - | st / st st / / / C st - - NA [ 16| ¢
pink grapefruit)
Frozen stir-fry vegetable mix
2026 | 144075 | (baby carrots, caullflower, green | gy |y | sgp Jv2| M | o+ | PEPW) | 3167 | 3286 | & | +m() | s | M| +12 / : T I 2 VI I R " S TR
beans, butter beans, yellow
carrots)
2026 | 144076 | Frozen leaf spinach BPW +p +P +M +p + | P(BPW) 20.9 32.31 + +p +/+ +p +p / + + +M +P + + PA 16| ¢
2026 | 144077 | Frozen peas and baby carrots BPW +1/2 +M +1/2 +M + | P(BPW) 32.23 33.95 i +m ++ +1/2 +M / + + +1/2 +M + i PA 16 | ¢
2026 | 144078 | Frozen vegetables (orange BPW so | o+ | +M | +p |+ | P@PW) | 2594 | 3203 | + | +p WA 4 +p / + + M +P + | o+ | Pa |16 c
carrots, celeriac, yellow carrots)
Frozen vegetable mix for
2026 | 144079 | SouSCous (carrot, zucchini, BPW B| € |-A| A - |PBPW) | NA | 3569 | - | B / B C / / / A A - . NA |16 c
turnip, celery, chickpeas, tomato,
onion)
Frozen heirloom vegetable mix
2026 | 144080 | (parsnips, pumpkin, Jerusalem BPW -C st -A -B - | P(BPW) N/A 35.26 - -B / -C st / / / -A -B - - NA 16 | ¢
artichokes)
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BIO-RAD

MULTICOMPONENT FOOD AND MEAL COMPONENTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
1S 6579-16 < 18h at 37°C £ 1°C
o
2 S o Final | Agree-
% E PCR result Confirmation result | ment >
S | Sample o > &
= N Product _ . Q| =
2 N RVS MKTTn g = CFX Opus DW Direct streaking Streaking after subculture in RVS CHBEe 2ty 8] 8|
5 % 8 3 subculture in MKTTn | @ ©
> = o
2 g = % ic RAPID' Salmonella | XLD | L JAPID! Serological | XLD | (APID g § - 8 FX
— = » S pus pus
8 x| RAPID || RaPD | B & | Saimonella 5 Salmonella | Latex test | giochemical | tests of the salmonella| £ | ow | ow
- ()
09_ Salmonelia Salmonella @ (Ca) c & | Typical l;:i);{;%s/t Typical | Typical |necessary gallery r?rflee;ﬁgge Typical | Typical ‘2
o g colonies Oxoid colonies | colonies colonies | colonies =
2026 | 138384 | RTE (Pasta, tuna, tomatoes, BPW Al A | A B - | pPW) | NA 89 | - | / A A / / / A B Sl - | Na |17 a
garlic, chives)
2026 | 138385 | RTE (tabbouleh) BPW Al A [aA] A - [peew) | NA [ 3500 [ - | B / A A / / / A A : ; NA |17 | a
2026 | 138386 | RTE (piedmontese salad, ham) BPW Al B8 [ A] A _[peew) | NA [ 3514 | - | B / A B / / / A A : ; NA |17 a
2026 | 128387 | RTE (wrap, cheese, bacon, BPW M| M | +M| M | + | PEPW) | 3285 3 |+ | +m WA M M / + + M M + |+ | pa [17]a
potatoes, onion steak sauce)
2026 | 138388 | RTE (pasta, chives) BPW st st st st - | P(BPW) N/A 35.08 - -B / st st / / / st st - - NA 17 | a
2026 | 1338y | K% (dhinoa said, omatoes, BPW | +p | | +p | o |+ |PEPW)| 208 | NA |+ | s | e | wp | wp / : ' w | e | o+ |+ | PA |17
2026 | 138390 | RTE (rice, tuna, parsley) BPW +p +p +p +p + | P(BPW) 20.29 34.1 + +p ++ +p +p / + + +p +p + + PA 17 | a
2026 | 138391 | RTE (salad, smoked salmon, raw BPW c| st |-A| A |- |Peew)| NA | 307 | - | < / C st / / / A A Sl - | Na |17 a
vegetables, kaffir lime sauce)
2026 | 138392 nge(:;'ad’ pasta, speck, ltalian BPW M| M | M| M |+ | PBPW) | 2781 | 3294 | + | +m He M M / v + +M +M + |+ | PA |17 a
2026 | 138393 | RTE (white cabbage, carrot) BPW +p +p (;;) st (x5) + | P(BPW) 32.02 32.95 + +m ++ +p +p / + + st (x5) st (x5) + + PA 17 | a
2026 | 138394 | RTE (mixed vegetable salad) BPW +p +p +p +p + | P(BPW) 20.76 N/A + +p ++ +p +p / + + +p +p + + PA 17 | a
: : 3753 | 3461/
2026 | 138395 | RTE (roast chicken sandwich, BPW Al < |A| A . | PBPW) | 3689 | 37.891 | +++| B / A < / / / A A - | - | PDren | 17| a
raw vegetables)
3571 | 3568
2026 | 139727 | Roast chicken sandwich with BPW | o+ | A| B |+ |PEPW)| 2003 | 3235 | + | B / +p +p He v + A B + |+ | PA |17 a
mayonnaise and egg
2026 | 139728 | Beef bolognese pasta box BPW +1/2 +1/2 +m -A + | P(BPW) 33.76 374 + -B / +1/2 +1/2 +/+ + + +m -A + + PA 17 | a
Viennese sandwich with roast
2026 | 130807 | ernese sariwih v BPW s | 4p || o+ |+ | PEPW) | 2044 | 3207 | + | +M A +p +p / + " +p +p + |+ | PA |17]a
2026 | 139808 | Oriental tabbouleh BPW st st st st - | P(BPW) N/A 33.77 - st / st st / / / st st - - NA 17 | a
2026 | 139809 | royeneal rice with tuna and BPW M| M | +M | M | + | PEPW) | 3395 | 3349 | + | +M WA M M / + + +M +M s |+ | pa [17]a
2026 | 139810 | Surimi tortis with cocktail sauce BPW +m +m +M +M + | P(BPW) 39.17 34.13 + +m +/+ +m +m / + + +M +M i + PA 17 | a
2026 | 140680 |22 Wit ehicken and Gaesar BPW st | st | st | st . | pePw) | NA | 332 | - | s / st st / / / st st Sl - | Na |17 a
2026 | 140681 | Sfrocisn sandwich with ham and BPW st | st | st | st . | p@Pw) | NA | 3387 | - | s / st st / / / st st Sl - | Na |17 a
2026 | 138396 | RTRH (ham, cheese pizza) BPW +p +p +p +p + | P(BPW) 28.1 32.67 + +p +/+ +p +p / + + +p +p + + PA 171 b
2026 | 138397 CRLE:)(paSta’ bacon, cheese, BPW st st st st - | PePW) | NA 385 | - | s / st st / / / st st S - | N 170
2026 | 138398 2?:;?2‘;”““5’ chicken, BPW st | st | st | st - | p@Pw) | NA | 3306 | - | st / st st / / / st st | - | Na 7] b
2026 | 138399 | RTRH (pasta, ground beef) BPW +p +p +p +p + | P(BPW) 21.03 32.78 + +p +/+ +p +p / + + +p +p + + PA 171 b
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BIO-RAD

MULTICOMPONENT FOOD AND MEAL COMPONENTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ < 18h at 37°C £ 1°C
o
2 S o Final | Agree-
% E PCR result Confirmation result | ment >
S | Sample o > &
= N Product _ . Q| =
2 N RVS MKTTn g = CFX Opus DW Direct streaking Streaking after subculture in RVS CHBEe 2ty 8] 8|
5 % 8 3 subculture in MKTTn | @ ©
> = o
2 g = % ic RAPID' Salmonella | XLD | L JAPID! Serological | XLD | (APID g § - 8 FX
2 = » e pus pus
8 x| RAPID || RaPD | B & | Saimonella 5 Salmonella | Latex test | giochemical | tests of the salmonella| £ | ow | ow
- ()
09_ Salmonelia Salmonella @ (Ca) c & | Typical l;:i);{;%s/t Typical | Typical |necessary gallery r?rflee;ﬁgge Typical | Typical ‘2
o g colonies Oxoid colonies | colonies colonies | colonies =6
2026 | 138400 | RTRH (bacon, cream, cheese) BPW -A st st st - | P(BPW) N/A 33.33 - st / -A st / / / st st - - NA 17| b
2026 | 138401 Egg';'zgpz‘;';?og‘:;s‘t chicken, BPW sl 4 | 4p| o+ |+ |PEPW)| 1943 | NA | + | 4p H + +p / v + + 4 s | o+ | pa 17 b
2026 | 138402 | RTRH (fried rice) BPW st st st st - | P(BPW) N/A 33.44 - st / st st / / / st st - - NA 171 b
2026 | 138403 | RTRH (rice, beef kefta) BPW +p +M +M +M + | P(BPW) 22.49 N/A + +M +/+ +p +M / + + +M +M + + PA 171 b
2026 | 139729 E;;da':‘:e“;ese ham with fresh BPW so | o+ | 4p| +p |+ |PEPW)| 1996 | NA | + | +p A +p +p / + + +p +p s |+ | pa 170
2026 | 139730 | Sautéed pork with Agen prunes BPW +p +p +p +p + | P(BPW) 21.83 32.07 + +p +/+ +p +p / + + +p +p + + PA 171 b
2026 | 139731 | Salmon steak BPW +p +p +p +p + | P(BPW) 22.32 33.67 + +p +/+ +p +p / + + +p +p + + PA 171 b
Paella Valenciana with roast
2026 | 139732 | (iiven  chorizo, and seafood BPW +p +p +p +p + | PBPW) | 19.95 N/A + +p ++ +p +p / + + +p +p + + PA [17] b
2026 | 139811 ::;';esp”"g rolls with nuoc mam BPW M| oM || e |+ | PEPW) | 1982 | 3432 | + | +p A M M / + + +p +p s |+ | pa 170
2026 | 139812 | Beef bourguignon BPW +p +p +p +p + | P(BPW) 18.99 40.07 + +p +/+ +p +p / + + +p +p + + PA 171 b
2026 | 139813 :t’:a":"?a"“‘ty'e yellowfin tuna BPW s | e || o+ |+ | PEPW)| 2828 | 3187 | + | +p A +p +p / + + +p +p + |+ | Pa |17]0b
2026 | 139814 | Vegetarian shepherd's pie BPW +p +p +p +p + | P(BPW) 20.79 33.82 + +p ++ +p +p / + + +p +p + + PA 171 b
2026 | 139815 | Cheese burger BPW +p +p +M +M + | P(BPW) 2717 32.8 + +p +/+ +p +p / + + +M +M + + PA 17| b
2026 | 140677 S(')'f;‘;:;ef with pepper sauce and BPW st st st st - | PBPW) | NA | 3349 | - | st / st st / / / st st - - | NA 170
2026 | 140678 |Andalusian-style fish with saffron BPW B B A A - | P(BPW) | NAA 3360 | - A / B -B / / / A A - - NA |17 ] b
rice and mixed vegetables
2026 | 140679 | Mini vegetarian spring rolls BPW st st st st - | P(BPW) N/A 33.23 - st / st st / / / st st - - NA 171 b
Extra-crunchy large pizza with
2026 | 143321 | cheese (mozzarella, Emmental) BPW st st st st - | P(BPW) N/A 36.57 - st / st st / / / st st - - NA 17| b
and ham
2026 | 143340 Sr‘]‘gg;mgz bacon, cheese, tomato, BPW B| B |-A| B - |pePW) | NA | 3446 | - | s / B B / / / A B i i NA |17 | b
2026 | 138590 | Frozen shepherd's pie BPW +M +M +M +M + | P(BPW) 29.17 32.55 + +m +/+ +M +M / + + +M +M + + PA 17 | ¢
2026 | 138591 | Frozen moussaka BPW +M +M +M +M + | P(BPW) 34.98 33.67 i +m +/+ +M +M / + + +M +M it + PA 17| ¢
2026 | 138592 | Frozen hake and scallops with BPW M| owm | eM | M |+ | PEPW) | 2048 | 3255 | + | +12 | M +m / + + M M s | o+ | opa 17 ¢
parsley potatoes
2026 | 138593 :trl‘:zf‘:;‘ chicken and mushroom BPW M| +M | +m| +m | + | PBPW) | 3260 | 3576 | + | +m A M M / + + +m +m s |+ | opa |17 ¢
2026 | 138594 | Frozen goat cheese and spinach BPW Al A |A| A - | PePW) | NA | 3312 | - | A / A A / / / A A Sl o NA 17 e
vegetable lasagna
2026 | 138595 | Frozen bheef bibimbap BPW -A -A -A -A - | P(BPW) N/A 32.98 - -A / -A -A / / / -A -A - - NA 17 | ¢
2026 | 138596 | Frozen Indian-style chicken BPW -A -A st st - | P(BPW) N/A 33.48 - -B / -A -A / / / st st - - NA 17 | ¢
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BIO-RAD

MULTICOMPONENT FOOD AND MEAL COMPONENTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ <= 18h at 37°C £ 1°C
o
2 S o Final | Agree-
% E PCR result Confirmation result | ment -
S | Sample o > &
3 o | Product _ = i | =
2 N RVS MKTTn 9= CFX Opus DW Direct streaking Streaking after subculture in RVS CHBEe 2ty 8] S|
5 3 8 _5 subculture in MKTTn | @ ©
> = o
2 g = % ic RAPID' Salmonella | XLD | L JAPID! Serological | XLD | (APID g 8 - 8 FX
= = — e pus pus
8 x| RAPID || RaPD | B & | Saimonella 5 Salmonella | Latex test | giochemical | tests of the salmonella| £ | ow | ow
- ()
ngf Saimonela Saimonela @ (Ca) c & | Typical lgt)é;%s}t Typical | Typical |necessary gallery r?:lz;ﬁgge Typical | Typical ‘=c3
o g colonies Oxoid colonies | colonies colonies | colonies -
2026 | 138597 | Frozen royal couscous BPW +M +1/2 +M +M + | P(BPW) 21.24 34.78 + +1/2 +/+ +M +1/2 / + + +M +M + + PA 17 ] ¢
2026 | 138598 | Frozen royal pizza BPW +p +p +M +p + | P(BPW) 29.25 341 + +M +/+ +p +p / + + +M +p + + PA 17| ¢
2026 | 138599 | Frozen quiche Lorraine BPW +M +M +p +p + | P(BPW) 26.15 3217 + +1/2 +/+ +M +M / + + +p +p + + PA 17 | ¢
2026 | 138600 | Frozen seafood gratin BPW +M +M +1/2 +1/2 + | P(BPW) 32.68 34.73 + +1/2 +/+ +M +M / + + +1/2 +1/2 i + PA 17 ] ¢
2026 | 140668 | Frozen beef Bolognese lasagne BPW -A -A -A -A - | P(BPW) N/A 34.12 - -A / -A -A / / / -A A - NA 17| ¢
2026 | 140669 E;‘i)r]z:g‘hhake and salmon pastawith | - gy Al B |A| A - |PBPW) | NA | 3374 | - | B / A B / / / A A i NA |17 | ¢
2026 | 140670 | Frozen pork carbonara BPW -A -B -A -A - | P(BPW) N/A 34.26 - -A / -A -B / / / -A A - NA 17 ] ¢
2026 | 140671 | 728N chicken and button BPW Bl ¢ |-A| B - |PBPW) | NA | 3406 | - | B / B < / / / A B : NA |17 | ¢
mushroom
2026 | 140672 | 020 fusiliwith courgette and BPW B| 8 |-A| -A |- |pePW)| NA | 347 | - | B / B B / / / A A T AR
2026 | 140673 | F"0zen Cantonese-style rice with BPW B| B |-A| -A . | PBPW) | NA B | - | A / B B / / / A A Sl -] NA 17 e
omelette and ham
2026 | 140674 | Frozen cheese naan BPW st st st st - | P(BPW) N/A 32.75 - st / st st / / / st st - - NA 17| ¢
2026 | 140675 | Frozen kebab strips BPW st st st st - | P(BPW) N/A 32.8 - -B / st st / / / st st - - NA 17| ¢
2026 | 140676 | "0Zen beef Bolognese pizza with BPW Al B | Al A | - |pePw)| NA | 3344 | - | A / A B / / / A A T AR
mozzarella and Emmental
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BIO-RAD

EGG AND EGG PRODUCTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ = 18h at 37°C £ 1°C
o I35 i
2 58 N inal | Agree-
% = g PCR result Confirmation result | ment >
S | Sample ] S8
S N°® Produc RVS MKTTn SEE CFX Opus DW Direct streakin Streaking after subculture in RVS Szl BT & g |-
5 5 SEE g 9 g subculture in MKTTn | g ©
> s s |238E 2
2 2|55 RAPID' RAPD' | § | CFX | CFX
— = o o Ic .. | RAPID"Salmonella |~ XLD Salmonella | Latex test Serological | - XLD Salmonella| € | Opus | Opus
8 D | RAPID' | y| RAPID § ';La Salmonella > i Biochemical | tests of the £ | DW | DwW
L (7] ) S
ngj Salmonella Salmonella a T (Cq) 2 | Typical Lgtex test Typical | Typical | necessary gallery reference Typical | Typical <=C3
=5 Cq ; Bio-Rad/ . . method . . =
[ colonies Oxoid colonies | colonies colonies | colonies
2026 | 138529 | Large free-range eggs BPW +p +p +p +p + | P(BPW) 17.7 N/A + +p +/+ +p +p / + + +p +p + + PA 18 | a
2026 | 138539 | Quail eggs BPW +p +p +p +p + | P(BPW) 20.31 32.64 i +p +/+ +p +p / + + +p +p + + PA 18 | a
2026 | 140271 | Egg BPW st st st st - | psPW) ullzﬁ 3"7":"2 i | st / st st / / / st st - - | NA |18] a
2026 | 140272 | Egg BPW st st st st - | P(BPW) wz,/, 3N5”;2 if-* st / st st / / / st st - - NA 18 | a
2026 | 140273 | Eqg BPW st | st | st | st - | psPW) :/’2,{ 3’;’% it | st / st st / / / st st S| - | Na |18]a
2026 | 140274 | Egg BPW +p +p +p +p + | P(BPW) 21.66 33.17 + +p +/+ +p +p / +p +p + + PA 18 | a
2026 | 141008 | Quail eggs BPW +p +p +p +p + | P(BPW) 18.51 33.37 + +M ++ +p +p / + + +p +p + + PA 18 | a
2026 | 141009 | Fresh free-range eggs BPW +p +p +p +p + | P(BPW) 19.08 34.17 i +p ++ +p +p / + + +p +p + i PA 18 | a
2026 | 141010 | Eggs from free-range hens BPW +p +p +p +p + | P(BPW) 19.38 33.68 i +M ++ +p +p / + + +p +p + i PA 18 | a
2026 | 141011 | Organic free-range eggs BPW +p +p +p +p + | P(BPW) 19.36 33.25 + +p +/+ +p +p / + + +p +p + + PA 18 | a
2026 | 141013 | Fresh eggs from free-range hens BPW st | st | st| st - | psPW) wﬁ,{ 3';”24* it | st / st st / / / ot ot S| - | Na |18]a
2026 | 141014 | Fresh eggs BPW +p +p +p +p + | P(BPW) 19.39 33.33 + +p +/+ +p +p / + + +p +p + + PA 18 | a
Fresh eggs from free-range N/A/ N/A/ -
2038 | 141913 chickens BPW st st st st - | P(BPW) N/A* 42.11* if- st / st st / / / st st - - NA 18 | a
Fresh organic eggs from free- i N/A/ N/A/ p i i
2039 | 141914 range chickens BPW st st st st P(BPW) N/A* 38.73* i/ st / st st / / / st st NA 18 | a
N/A/ N/A/
2026 | 143306 | Fresh organic eggs BPW st st st st - | P(BPW) N/A/ N/A/ ifil-* st / st st / / / st st - - NA 18 | a
N/A* 38.7*
AT AT .
2026 | 143307 | Fresh eggs BPW st st st st - | P(BPW) N/A/ N/A/ N st / st st / / / st st - - NA 18 | a
N/A* N/A*
2026 | 143308 | Farm-fresh egg BPW +p +p +p +p + | P(BPW) 17.25 N/A + +p +/+ +p +p / + + +p +p + + PA 18 | a
2026 | 143311 | Quail eggs BPW -A B -A -B - | P(BPW) N/A 32.88 - -A / -A -B / / / -A -B - - NA 18 | a
Fresh eggs from free-range NIA NIA ififi*/-
2026 | 143312 | >o"©99 g BPW st st st st - | PBPW) | NIAJ nar | st / st st / / / st st - : NA |18 ] a
chickens N/A* N/A*
2026 | 143829 | Eggs BPW st st st st - | P(BPW) N/A 33.39 - st / st st / / / st st - - NA 18 | a
2026 | 138542 | Vacuum-cooked poached eggs BPW +p +p +p +p + | P(BPW) 21.64 N/A i +p ++ +p +p / + + +p +p i + PA 18| b
2026 | 139062 | Pasteurized liquid egg yolk BPW +p +p +p +M + | P(BPW) 32.34 N/A i +M ++ +p +p / + + +p +M i + PA 18| b
2026 | 139063 | Pasteurized whole egg BPW +p +p +p +M + | P(BPW) 27.14 N/A + +p +/+ +p +p / + + +p +M + + PA 18| b
2026 | 140275 | Egg BPW st st st st - | P(BPW) N/A 33.28 - st / st st / / / st st - - NA 18| b
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BIO-RAD

EGG AND EGG PRODUCTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ = 18h at 37°C £ 1°C
o~
é, § § PCR result Confirmation rl;igalt Arg;?ﬁ- -
§ Sa,r\Pople Product _ E f . . . . Streaking after % Eﬁ
5 % RVS MKTTn g % CFX Opus DW Direct streaking Streaking after subculture in RVS subculture in MKTTn é S
> © = |28 %9 >
3 8|38 ic RAPID' Safmonella | XLD | FiAP'D'” Serological | XLD | ¢ FjAP'D'” g &fu’i &iﬁ
3 xo | RAPD || RAPID | B | L& samonela E Amonella | Latexest | giochemical | tests o the TR S | ow | ow
09_ Salmonella Salmonella &5 (Ca) Cq & | Typical l;:i);{;%s/t Typical | Typical |necessary gallery r?rflee;ﬁgge Typical | Typical ‘2
[ colonies Oxoid colonies | colonies colonies | colonies -
2026 | 140276 | Egg BPW +p +p +p +p + | P(BPW) 20.07 32.73 + +p +/+ +p +p / + + +p +p + + PA 18| b
2026 | 140721 | Pasteurised liquid egg white BPW +p +p +p +p + P(ISO) 18.83 33.17 + +M +/+ +p +p / + + +p +p + + PA 18| b
2026 | 140722 | Pasteurised liquid egg yolk BPW +p +p +p +p + | P(BPW) 20.5 34.94 + +p +/+ +p +p / + + +p +p + + PA 18| b
2026 | 141005 | Cooked and shelled quail eggs BPW +p +p +p +p + | P(BPW) 20.58 32.37 + +p ++ +p +p / + + +p +p + + PA 18| b
2026 | 141006 | Whipped egg whites BPW st st st st - | P(BPW) N/A 33.16 - st / st st / / / st st - - NA 18| b
2026 | 141007 | Fresh scrambled eggs BPW +M +M +p +p + | P(BPW) 29.68 32.2 + +M +/+ +M +M / + + +p +p + + PA 18| b
2040 | 141915 | Scrambled eggs BPW st st st st - | P(BPW) N/A 33.09 - -C / st st / / / st st - - NA 18| b
2041 | 141916 | Boiled quail eggs, shelled BPW +p +p +p +p + | P(BPW) 21.05 31.99 + +p +/+ +p +p / + + +p +p + + PA 18 | b
2026 | 143309 | Hard-boiled eggs, peeled BPW +p +p +p +p + | P(BPW) 18.29 33.62 + +p +/+ +p +p / + + +p +p + + PA 18 | b
2026 | 143310 | Scrambled eggs BPW +p +p +p +p + | P(BPW) 18.26 37.8 + +p ++ +p +p / + + +p +p + + PA 18| b
2026 | 143313 | Pasteurized whole liquid egg BPW st st st st - | P(BPW) N/A 4113 - st / st st / / / st st - - NA 18| b
N/A/ N/A/
2026 | 143314 | Pasteurized whole liquid egg BPW st st st st - | P(BPW) N/A/ 36.05/ | il--* st / st st / / / st st - - NA 18| b
N/A* 35.69
2026 | 143315 | Cooked and peeled quail eggs BPW st st -A st - | P(BPW) N/A 33.02 - st / st st / / / -A st - - NA 18| b
2026 | 143316 | Vacuum-cooked poached eggs BPW -C st st st - | P(BPW) N/A 33.71 - -C / -C st / / / st st - - NA 18| b
2026 | 143325 ;?)Steu”zed liquid egg yolk (26% | gy Tween | ¢ | st | B | -C - | pasoy | NA | 341 | - | / C st / / / B < | - | Na 18]
2026 | 143327 | Pasteurized liquid egg white BPW st st st st - P(ISO) N/A 32.88 - -A / st st / / / st st - - NA 18| b
2026 | 139663 | Organic egg white powder BPW +p +p +p +p + P(ISO) 18.26 33.85 + +p ++ +p +p / +p +p + + PA 18 | ¢
2026 | 139664 | Egg withe powder BPW +1/2 +M +1/2 +M + | P(ISO) 25.38 32.07 + +M +/+ +1/2 +M / + + +1/2 +M + + PA 18| ¢
2026 | 139665 | Egg withe powder BPW -A -A -A -A - P(ISO) N/A 33.33 - -A / -A -A / / / -A -A - - NA 18| ¢
2026 | 139666 | Egg withe powder BPW +1/2 +M +M +M + | P(ISO) 28.92 32.26 + -A / +1/2 +M / + + +M +M + + PA 18| ¢
2026 | 139668 | Egg yolk powder BPW +p +p +p +p + P(ISO) 25.11 33.18 + +m ++ +p +p / + + +p +p + + PA 18 | ¢
2026 | 139669 | Egg yolk powder BPW +p +p +p +p + P(ISO) 28.49 33.14 + +p ++ +p +p / + + +p +p + + PA 18 | ¢
2026 | 139670 | Egg powder BPW +p +M +p +M + | P(ISO) 26.68 32.19 + +M +/+ +p +M / + + +p +M + + PA 18| ¢
2026 | 139671 | Egg powder BPW +p +p +p +p + P(ISO) 20.33 31.92 + +p ++ +p +p / + + +p +p + + PA 18 | ¢
2026 | 139672 | Egg powder BPW +p +p +p +p + P(ISO) 19.13 32.73 + +p +/+ +p +p / + + +p +p + + PA 18| ¢
2026 | 139673 | Egg powder BPW +M +p +p +p + P(ISO) 22.36 31.54 + +M +/+ +M +p / + + +p +p + + PA 18| ¢
2026 | 139674 | Egg powder BPW +M +p +p +p + P(ISO) 20.63 32.28 + +M +/+ +M +p / + + +p +p + + PA 18| ¢
2026 | 142062 |Egg yolk powder BPW st st -C st - P(I1SO) N/A 33.57 - -B / st -B / / / -C st - - NA 18| ¢
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BIO-RAD

EGG AND EGG PRODUCTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method:
ISO 6579-1¢ = 18h at 37°C £ 1°C
o I35 i
2 58 N inal | Agree-
% = 8 PCR result Confirmation result | ment -
S | Sample R > &
5 | N |Prod RVS MKTT SEE CFX Opus DW Direct streakin Streaking after subculture in RVS Stieakingafter | -, 8|F
5 5 SEE g g 2 subculture in MKTTn | ©
> 2 =< |83 =
2 2353 RAPID! RAPD' | g | CFX | CFX
« e S o IC RAPID' Salmonella XLD Serological | XLD © Opus | Opus
> . . S n o = Salmonella | Latex test | . . Salmonella S
g XLD SRAPID XLD SRAPID £ §8 Salnz)onella % P # Biochemical tesfts of the .g DW DW
ngf almonella almonella &5 (Ca) C ® | Typical é}oe_)éazs} Typical | Typical |necessary gallery r?ﬂi;ﬁgge Typical | Typical >
a g colonies Oxoid colonies | colonies colonies | colonies -
2026 | 142063 | Whole egg powder BPW st st st st - P(ISO) N/A 32.52 - st / st st / / / st st - - NA 18| ¢
2026 | 142064 | Whole egg powder BPW -A -A -A -A - | P(ISO) N/A 32.98 - -A / -A -A / / / -A -A - - NA 18| ¢
2026 | 142065 | Whole egg powder BPW st st st st - P(ISO) N/A 33.41 - st / st st / / / st st - - NA 18| ¢
2026 | 142066 | Whole egg powder BPW st st -B B - | P(ISO) N/A 32,5 - st / st st / / / -B B - - NA 18 | ¢
2026 | 142067 | Egg white powder BPW st | st | st] s - | pasoy | 3BT B2 g | o / ot ot / / / st st = | - | PDreen | 18| ¢
2026 | 142068 | Egg white powder BPW st | st | st] st - | pasoy | 32| B Lp| s j ot ot / / / st st - | - | PDwan | 18| ©
2026 | 142069 | Egg white powder BPW st st st st - P(ISO) N/A 33.44 - st / st st / / / st st - - NA 18| ¢
2026 | 142070 | Egg white powder BPW st st st st - P(ISO) N/A 33.92 - -C / st st / / / st st - - NA 18| ¢
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General (:)

Reference method: Alternative method : iQ-Check Salmonella
ISO 6579-1 ¢ £ 18h at 37°C * 1°C + storage 72h at 5°C+3°C
* £ § PCR result Confirmation result Agreement
‘@ = o : : Streaking after subculture Streaking after
é’ Samole B & 2 i Direct streaking in RVS subculture in MKTTn o S| o
S Nop Product (French name) Product = 3 £ PC RAPID' xp | RAPID = | wip RAPID' g g5
= Protocol 2| 8373 Salmonella Salmonella | & Salmonella S CEX S
L SO 6887 s | 28 | Samonela Rs | _ ol o= —wl _ o = I E | opusDW
i s (Cq) ut [ S| 53| 88| 8¢ | £ |8E| B g
% Cq 25| 28| a5| €5 %~ |25| =25 8
a5 =8| 4 § '8 8 % 8 — 8 =z
2026 | 137065 |Lait demi écrémé pasteurisé Pasteurized semi-skimmed milk BPW + P(BPW) 18.20 N/A + +p / / / / / / + PA 14 | a
2026 | 137066 | Lait écrémé UHT UHT skimmed milk BPW + P(BPW) 18.77 N/A + +p / / / / / / + PA 14 | a
2026 137067 | Lait de chévre UHT UHT goat's milk BPW + P(BPW) 18.49 N/A + +p / / / / / / i PA 14 | a
2026 | 137069 | Lait chocolaté pasteurisé Pasteurized chocolate milk BPW + P(BPW) 22.74 3234 | + +p / / / / / / + PA 14 | a
2026 | 137073 |Lait chocolat-noisette pasteurisé Pasteurized chocolate-hazelnut milk BPW + P(BPW) 17.56 N/A + +M / / / / / / + PA 14 | a
2026 | 137074 | Lait a la vanille pasteurisé Pasteurized vanilla milk BPW - P(BPW) N/A 33.18 - st / / / / / / - NA 14 | a
2026 | 137784 | Lait frais demi-6crémé fnai‘fkte”"zed fresh semi-skimmed BPW + | PEPW) 3202 | 3260 [ + | +p | / / / / / + PA [ 14]a
2026 | 137786 | Lait au chocolat pasteurisé Pasteurized chocolate milk BPW + P(BPW) 19.26 N/A + +p / / / / / / + PA 14 | a
2026 | 137789 | Créme liquide fleurette 30 % MG | Whipping cream 30 % fat BPW(;SS‘?;‘E;E” 8 1+ | puso) 214 | 3200 | + | +@3) | / / / / + PA |14 a
2026 | 140123 | Lait demi écrémé UHT Semi-skimmed UHT milk BPW - P(BPW) N/A 33.95 | - st / / / / / - NA 14 | a
2026 | 137076 | Yaourt ala vanille Vanilla yogurt BPW + P(BPW) 19.68 3323 | + +p / / / / i PA 14 1 b
2026 | 137077 | Créme entiére pasteurisée 30% MG | Pasteurized whole cream 30 % fat BPW(;S;V/(E?” 80 - P(ISO) N/A 33.19 - st / / / / / - NA 14 | b
2026 | 137078 | Brie au lait pasteurisé 33% MG | Pasteurized milk Brie 33 % fat | - | peso) NA 3281 - | A | / / / / : NA |14 b
2026 | 137079 Camembert au lait pasteurisé 21 % | Pasteurized milk Camembert 21 % BPW + tween 80 + P(1SO) 2331 3155 | + M / / / / / N PA 14 | b
MG fat (10g/L) ' '
Fromage a pate pressé non cuite au | Uncooked pressed cheese made BPW + tween 80
2026 | 137080 |\ hasteurisé 27.5 % MG from pasteurized milk 27.5 % fat (10g/L) * | PSO) 1836 3247 |+ ) +p | ] / / / / * PA 1] D
Tomme de montagne au lait Pasteurized milk mountain tomme BPW + tween 80
2026 137081 pasteurisé 30 % MG cheese 30 % fat (10g1L) + P(ISO) 21.44 32.15 + +p / / / / / i PA 141 b
Fromage sans croiite au lait . . o BPW + tween 80
2026 | 137082 pasteurisé 28 % MG Pasteurized milk cheese 28 % fat (10g/L) + P(ISO) 21.99 379 | + +M / / / / / i PA 141 b
Emmental au lait pasteurisé 29 % Pasteurized milk Emmental cheese BPW + tween 80
2026 | 137083 + P(ISO) 19.51 3264 | + +p / / / / / & PA 141 b
MG 29 % fat (10g/L)
Fourme d'Ambert au lait pasteurisé | Pasteurized milk Fourme d'Ambert BPW + tween 80
2026 | 137084 28 % MG cheese 28 % fat (10g/L) - P(ISO) N/A 33.08 | - st / / / / / - NA 141 b
2026 | 137085 | Mascarpone 40 % MG Mascarpone cheese 40 % fat BPW(; Otg\;\;ﬁ;an 80 + P(ISO) 19.91 3386 | + +p / / / / / + PA 14 | b
202 | 137086 ;eh‘;l’ée gastronomique demi-sel 82 | g, caited gourmet butter 8 2% fat BPW(;(;;E)E” 80 |+ | puso) 186 | 3804 | + | +p | / / / / + PA | 140D
2026 | 137087 |Beurre moulé demi-sel 82% MG | Semi-salted molded butter 82 % fat BPWJ&;‘E?” 80 1+ | piso) 1934 | 3249 | + | +p | / / / / + PA | 140D
2026 | 137794 |Fromage a tartiner 20 % MG Spreadable cheese 20 % fat BPW(;(;;E)E” 80 | . P(1S0) NA | 3299 | - | st | / / / / : NA |14 |b
202 | 137797 | Mozzarella 26 % MG Mozzarella 26 % fat BPW(; Otg”/ﬁf” 80 | . P(1S0) NA 3300 - | B | / / / / : NA |14 |b
N/A/ N/A/
202 | 140122 |Fromage edam 30 % MG Edam cheese 30 % fat BPW +tween80 |, | p;g0) 1795 | NIA [iit| +p | / / / / + PA |14 b
(10g/L) * *
20.5 31.67
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General (2)

Reference method: Alternative method : iQ-Check Salmonella
ISO 6579-1 ¢ = 18h at 37°C £ 1°C + storage 72h at 5°C+3°C
* 2 % PCR result Confirmation result Agreement
‘® = o . . Streaking after subculture Streaking after
_E Sample % 2 i DIESEEEE in RVS subculture in MKTTn % Sl 4
= g ' ' ' QL (=2 o
,g N° Product (French name) Product = g 2% IPC SI'\;APID” XLD SR/APID” = XLD SR/APID” = g =
t Protocol 2 < BF almonella almonella § almonella £ CEX O
> 1SO 6887 = T 'Z | Salmonella Res | _ > _ _ S | _ _ E Opus DW
c %] — %] [} [} %) =
i = (Cq) ut | SL| <3 | 82 S e = e gg S
=3 Cq 25| 28| 25| &5 <~ |gas 25 S
a5 =8| 4 § '8 8 % 8 — 8 =z
N/A/ N/A/
2026 | 139206 | Caséinate de sodium Sodium caseinate Powder after BPW + P(1SO) 22.25/ N/A/ |il++* | +p / / / / / / + PA 14 | ¢
22.77* 32.17*
2026 | 139207 | Poudre de lait entier 26 % MG Whole milk powder 26 % fat Powder after BPW | + P(1SO) 26.26 N/A + | #1712 / / / / / / + PA 14 ] ¢
2026 | 139208 | Lait entier en poudre Whole milk powder Powder after BPW + P(ISO) 22.36 N/A + +p / / / / / / + PA 14 | ¢
2026 | 139209 | Lactose Lactose Powder after BPW + P(ISO) 21.27 N/A + +p / / / / / / + PA 14| ¢
2026 | 139210 |Whey isolat Whey isolate Powder after BPW + P(ISO) 33.97 3385 | + +p / / / / / / + PA 14 | ¢
2026 | 139211 | Lactoferrine Lactoferrin Powder after BPW - P(ISO) N/A 37.99 - st / / / / / / - NA 14 | ¢
2026 | 139212 | Lait écrémé en poudre Skim milk powder Powder after BPW + P(ISO) 27.92 3343 | + +p / / / / / / + PA 14 | ¢
2026 | 139213 | Whey protéine Whey protein Powder after BPW + P(ISO) 34.17 3286 | + | +(5) / / / / / / + PA 14 | ¢
2026 | 139214 |Lactose Lactose Powder after BPW + P(ISO) 24.96 N/A + +p / / / / / / + PA 14 | ¢
N/A/ 3229/ | -l
2026 | 139215 |Whey Whey Powder after BPW | + P(1SO) N/A/ 33/ -/ st / / / / / / NDenar) 14 | ¢
N/A 32.8 -
2026 | 139216 | Caséinate Caseinate Powder after BPW + P(ISO) 19.34 42.7 + +p / / / / / / + PA 14 | ¢
2026 | 140119 | Lactoferrine Lactoferrin Powder after BPW - P(ISO) N/A 43.07 - st / / / / / / - NA 14 | ¢
N/A/ N/A/ if
2026 | 140120 | Caséinate de sodium Sodium caseinate Powder after BPW + P(ISO) 21.22/ NIAI |+ +p / / / / / / + PA 14 | ¢
21.32 31.91% |+
2026 | 140121 | Whey protéine Whey protein Powder after BPW + P(ISO) 31.28 34.07 | + st / / / / / / + PA 14| ¢
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BIO-RAD

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (up to 375 g)
General (2)

. Alternative method: iQ-Check Salmonella
Reference method: _
ISO 6579-1 ¢ 5 18h at 37°C * 1°C + storage 72h at 5°C+3°C
” 52 PCR result Confirmation result Agreement
' = 5 . . Streaking after subculture Streaking after
_E Samole B % s . CFX Opus DW Direct streaking in RVS subculture in MKTTn 2 =
& P | Product (French name) Product = | SE&= RAPID! RAPID' > RAPID' =2 o &
5 N S o] ) IPC XLD s XLD P 5 | —
= Protocol @ 534 E Salmonella Salmonella 2 Salmonella £ CFX O
> 1SO 6887 s “ 8L | samonella Res | _ .|l . = _u!l _u S |_ . . E Opus DW
| Lfg (Cq) ut [ S| 53| 88| 8¢ | £ |8E| B £
= > Cq S5| &8 | a5 S5 < |28 =] E
o= =8| 43| ~8 = 8 £ = 8 = 8 <
b= —
[a
2026 | 137065 |Lait demi écrémé pasteurisé Pasteurized semi-skimmed milk BPW + P(BPW) 18.20 N/A + +p / / / / / / + PA 14 | a
2026 | 137066 | Lait écrémé UHT UHT skimmed milk BPW + P(BPW) 18.77 N/A + +p / / / / / / + PA 14 | a
2026 | 137067 | Lait de chévre UHT UHT goat's milk BPW + P(BPW) 18.49 N/A i +p / / / / / / + PA 14 | a
2026 | 137069 | Lait chocolaté pasteurisé Pasteurized chocolate milk BPW + P(BPW) 22.74 3234 | + +p / / / / / / + PA 14 | a
2026 | 137073 | Lait chocolat-noisette pasteurisé Pasteurized chocolate-hazelnut milk BPW + P(BPW) 17.56 N/A + +M / / / / / / + PA 14 | a
2026 | 137074 | Lait a la vanille pasteurisé Pasteurized vanilla milk BPW - P(BPW) N/A 33.18 - st / / / / / / - NA 14 | a
2026 | 137784 | Lait frais demi-écrémé pasteurized fresh sem’-skimmed BPW + | PBPW) | 3202 [3260 | + | +p | | / / ;o / : PA |14 a
2026 | 137786 | Lait au chocolat pasteurisé Pasteurized chocolate milk BPW + P(BPW) 19.26 N/A + +p / / / / / / + PA 14 | a
2026 | 140123 | Lait demi écrémé UHT Semi-skimmed UHT milk BPW - P(BPW) N/A 3395 | - st / / / / / / NA 14 | a
2026 | 137076 | Yaourt ala vanille Vanilla yogurt BPW + P(BPW) 19.68 3323 | + +p / / / / / / + PA 14 | b
2026 | 137794 | Fromage a tartiner 20 % MG Spreadable cheese 20 % fat |- U NA 3344 | - | st | 1| st st I st : NA |14 b
2026 | 137797 | Mozzarella 26 % MG Mozzarela 26 % fat BPW(;SSV/‘ET” O U NA (3303 ] - | B | 4 | A B T — A : NA 14D
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BIO-RAD

MEAT AND POULTRY PRODUCTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method: 18h at 37°C % 1°C + storage 72h at 5°C£3°C
BOEEHO = Final result | Agreement
E E PCR result + 72h Confirmation f7§hs u g +e7ezhe
C o >
e = : : . . Streaking after S
Year of Samople Product 3 _5 - CFX Opus DW Direct streaking | Streaking after subculture in RVS subculture in MKTTn 2 2
analysis| N = | S 2% ] RAPID' RAPID' Al 8|7
2 | 885] IC RAPID' Salmonella | XLD XLD . CFX CFX
Protocol ISO 6887 % o Salmonell = Salmonella} | oyey Salmonella com;lrmtatory Opus DW | Opus DW
i E ¢ i '(Q:Of;e i § Typical Latex Typical | Typical i Typical | Typical +6782?1 720 720
5 g Cq & ypic . ypic ypical | o ossary | TYPIC ypic
a colonies necessary colonies | colonies colonies | colonies
N/A/ 33.13/
2026 | 139389 | Chicken strips BPW + P(BPW) N/A/ 33.05/ -I-- st / / / / / / = NDenar) 15 | a
N/A 32.91
2026 | 139753 | Duck fat 100 % fat BPW + tween 80 (10g/L) | - P(ISO) N/A 32.97 - -A / / / / / / - - NA 15 | a
2026 | 139754 |Beef fat 100 % fat BPW +tween 80 (10glL) | - | P(ISO) N/A 33.09 - st / / / / / / - - NA 15 | a
2026 | 139720 | Beef steak with shallots BPW + P(BPW) 30.67 34.37 + +1/2 / / / / / / + + PA 15 | a
2026 | 139721 ';::L";Steak with tomato BPW + | P(BPW) | 39.73 33.71 + A / / / / / / + (Ref) + PA 15 | a
2026 | 139868 | Frozen Charolais beef strips BPW + | P(BPW) 35.56 35.12 + +m / / / / / / + + PA 15 | a
2026 | 139869 | Frozen lamb shanks BPW + | P(BPW) | 2259 31.49 + +p / / / / / / ¥ + PA 15 | a
2026 | 139870 | Frozen chicken thighs BPW + | P(BPW) | 3305 32.39 * +m / / / / / / ¥ + PA 15 | a
0,
2026 | 14085 | (i PO sausage mest (>20% | B + tween 80 (10giL) | - | P(SO) |  NIA 33.01 : B / / / / / / : : NA |15 | a
2026 | 140888 | Pure beef mince (20% fat) BPW + tween 80 (10g/lL) | + | P(ISO) 384 33.47 ¥ B / / / / / / + (ref) ¥ PA 15 | a
2026 | 140889 | Boneless veal for stewing BPW + | P(BPW) 34.79 33.74 + +m / / / / / / + + PA 15 | a
2026 | 140890 | Boneless chicken thighs BPW + | P(BPW) 33.1 33.02 + +m / / / / / / + + PA 15 | a
2026 | 144436 | Pork chop BPW + P(BPW) 29.79 32.21 + -A / / / / / / + (ref) + PA 15 | a
2026 | 139745 | Pancetta 25 % fat BPW +tween 80 (10g/L) | + P(ISO) 35.31 33.55 + +M / / / / / / + + PA 15 | b
2026 | 139746 | Salami 33 % fat BPW +tween 80 (10glL) | + | P(ISO) 27.4 31.99 + M / / / / / / + + PA 15 | b
2026 | 139747 | Dried duck breast 30 % fat BPW + tween 80 (10g/L) | - P(ISO) N/A 34.17 - -A / / / / / / - - NA 15 | b
2026 | 139722 | Lightly salted roast pork BPW + P(BPW) 23.99 32.72 + +p / / / / / / + + PA 15 | b
2026 | 139724 | Grisons meat BPW + | P(BPW) 3045 36.05 + +M / / / / / / + + PA 15 | b
Sliced dried duck breast from
2026 | 141387 the Southwest (27.5% fat) BPW + tween 80 (10g/L) | - P(ISO) N/A 32.95 - -B / / / / / / - - NA 15 | b
2026 | 141394 | Lightly salted pork roast fillet BPW + P(BPW) 26.19 31.07 + +m / / / / / / + + PA 15 | b
2026 | 142821 | Dried beef chuck BPW i P(BPW) 32.73 32.83 + +M / / / / / / + i PA 15 | b
- - 5
2026 | 142823 fsa':)ced dried duck breast (28% BPW + Tween + | P(ISO) 25.36 32.34 + m / / / / / / + + PA 15 | b
2026 | 142824 | Sausage meat (21% fat) BPW + Tween i P(ISO) 21.77 3242 + +M / / / / / / + + PA 15 | b
2026 | 142825 | Rosette (33.9% fat) BPW + Tween - P(ISO) N/A 32.75 - -C / / / / / / - NA 15 | b
2026 | 142827 | Spicy chorizo (45% fat) BPW + Tween + P(ISO) 24.97 32.06 + +1/2 / / / / / / + PA 15 | b
2026 | 139394 | Porkrillettes 23 % fat BPW + tween 80 (10g/L) | - P(ISO) N/A 33.27 - -C / / / / / / - - NA 15 | ¢
2026 | 139395 | Garlic sausage 27.8 % fat BPW + tween 80 (10g/L) | - P(ISO) N/A 33.34 - st / / / / / / - - NA 15 | ¢
2026 | 139398 | Cooked roast pork BPW + P(BPW) 17.61 N/A + +p / / / / / / + + PA 15 | ¢
2026 | 139399 | Frozen kebab strips BPW i P(BPW) 21.45 33.64 + -A / / / / / / + (Ref) + PA 15 | ¢
2026 | 139751 | Andouille sausage 20 % fat BPW + tween 80 (10g/L) | + P(ISO) 22.13 32.69 + +p / / / / / / + + PA 15 | ¢
2026 | 139726 | Braised superior ham BPW + | P(BPW) 21.29 3217 i +p / / / / / / i + PA 15 | ¢
2026 | 141388 ?ggﬁ}ag‘:;'a with pistachios | poyy 4 tween80 (10g1) | + | P(ISO) 20 32.18 + +p / / / / / / + + PA 15 | ¢
2026 | 141389 | e OeNEd U IO gpy weengo togL)| + | PUSO) | 1748 323 : oo / / / / / : : PA | 15 |
i 0,
2026 | 141390 ;‘t';e“es from Le Mans (37% | goyy 4 tween 80 (10giL) | + | PUsO) | 17.19 32,01 + 4 / / / / / / + + PA 15 | ¢
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BIO-RAD

MEAT AND POULTRY PRODUCTS - General (2)

Alternative method: iQ-Check Salmonella
Reffé%"gg.,'gitf“: . 18h at 37°C £ 1°C + storage 72h at 5°C3°C
< .
T N Final result | Agreement
g E PCR result + 72h Confirmation | +79h +79h _
Yearof | Sample | b 4y 5 _E _ CFX Opus DW Direct streaking | Streaking after subculture in RVS subsczﬁzlr(éni% al\;tg'Tn ;:; g
analysis| N = | S 2% ] RAPID' RAPID' Al 8|7
2 | 885 Ic RAPID' Salmonella | XLD XLD . CFX CFX
Protocol ISO 6887 % o Salmonella = Salmonella} | oyey Salmonella con{zrsrlztory Opus DW | Opus DW
|l E ¢ @ c & | typcal | | Typical | Typical | ' | Typical | Typical | +72h e e
a3 a colonies colonies | colonies Y| colonies | colonies
c necessary
2026 | 141393 | Paris ham without rind BPW i P(BPW) 28.88 32.11 + +m / / / / / / + i PA 15 | ¢
2026 | 142822 | Oven-roasted chicken breast BPW + P(BPW) 18.46 35.87 + +p / / / / / / + + PA 15 | ¢
- - 5
2026 | 142828 g‘t’;‘“ed chicken rillettes (29% BPW + Tween + | P(1SO) 17.12 38.83 + p / / / / / / + " PA 15 | ¢
2026 | 142829 | Wild boar terrine (22% fat) BPW + Tween + P(ISO) 17.14 37.99 + +p / / / / / / + + PA 15 | ¢
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BIO-RAD

FRUITS AND VEGETABLES - General (2)

Alternative method: iQ-Check Salmonella
Reffé%"g§7?§tf°d: . 18h at 37°C £ 1°C + storage 72h at 5°C+3°C
L Final result | Agreement
o
2 PCR result + 72h Confirmation +7%h +7%h _
E . . . . Streaking after S
Year of | Sampl - = ‘D
earo amop € | Product S5 o CFX Opus DW Direct streaking | Streaking after subculture in RVS subculture in MKTTn =2
analysis| N gos c | F
2 |388 c RAPID' Salmonella | XLD | el XD | At o | CFX crx | ©
Protocol IS0 6887 | = | ® = aMOneTa ) Latex ammoneta Y| OpusDW | OpusDW
< s Salmonella 2 Latex i tests +7h +7h
o o (Cq) 4 Typical . Typical | Typical Typical | Typical +72h
m Cq . if . . necessary . ;
o colonies colonies | colonies colonies | colonies
necessary
2026 | 138500 | Sliced mango BPW + | P(BPW) 34.63 33.34 + +m / / / / / / + + PA 16 | a
2026 | 138505 | Cabbage BPW + | P(BPW) 34.23 34.55 + -A / / / / / / + (Ref) + PA 16 | a
2026 | 138507 | Mung bean sprouts BPW + | P(BPW) 37.03 33.42 + -A / / / / / / + (Ref) + PA 16 | a
2026 | 138508 | Chives BPW + | P(BPW) 31.36 32.45 + -A / / / / / / + (Ref) + PA 16 | a
2026 | 138509 | Parsley BPW + | P(BPW) 32.56 32.63 + -A / / / / / / + (Ref) + PA 16 | a
2026 | 138510 | Baby spinach leaves in a tray BPW + | P(BPW) 33.18 33.05 + +(1) / / / / / / + + PA 16 | a
2026 | 138511 | Raw vegetable mix BPW + | P(BPW) 36.19 33.3 + +m / / / / / / + + PA 16 | a
2026 | 140171 | Mixed raw vegetable salad BPW + | P(BPW) 32.33 32.44 + -C / / / / / / + (Ref) + PA 16 | a
2026 | 140172 | Beetroot sprouts BPW + | P(BPW) 39.58 33.93 + -B / / / / / / + (Ref) + PA 16 | a
202 | 141107 | Fruitsalad (pineapple, kiwi, BPW 2X + | P(BPW) 25.2 31.99 + m / / / / / / " " PA 16 | a
orange, grapes)
Mixed salad (sugar loaf
2036 | 141911 | chicory, red chicory, curly BPW + | P(BPW) 36.13 35.11 + +m (1) / / / / / / + + PA 16 | a
endive, iceberg lettuce)
2026 | 138512 | Fermented soy tempeh BPW + | P(BPW) 19.85 N/A + +p / / / / / / + + PA 16 | b
2026 | 138515 | Fermented plain soy yogurt BPW + | P(BPW) 21.33 N/A + +p / / / / / / + + PA 16 | b
202 | 138516 ;g;';‘ft"ted plain almond BPW + | PBPW) | 1768 N/A + 4 / / / / / / + + PA 16 | b
2026 | 141103 | Lacto-fermented black radish BPW 2X + | P(BPW) 18.24 N/A + +p / / / / / / + + PA 16 | b
Pickled vegetables
2026 | 141104 | (cauliflower, carrots, BPW 2X + | P(BPW) 19.33 34.82 + +p / / / / / / 4 i PA 16 | b
gherkins, peppers)
2026 | 141105 | Pickled gherkins BPW 2X + | P(BPW) 28.07 32.64 + +p / / / / / / + + PA 16 [ b
2026 | 141106 | Beetroot with goji berries BPW 2X + | P(BPW) 24.65 3213 + +p / / / / / / + + PA 16 | b
Mixed pickles (onions,
2026 | 141108 | cauliflower, peppers, BPW 2X + | P(BPW) 23.19 32.14 i +p / / / / / / o o PA 16 | b
sweetcorn, carrots)
2026 | 141109 | Green olives BPW 2X + | P(BPW) 18.92 33.19 + +p / / / / / / + + PA 16 | b
2026 | 141110 | Plain soya skyr BPW 2X + | P(BPW) 20.19 N/A i +p / / / / / / i 4 PA 16 [ b
2026 | 141111 | Lacto-fermented carrots BPW 2X + | P(BPW) 18.15 N/A i +p / / / / / / i + PA 16 | b
2026 | 139334 | FToZen vegetables for BPW + | PEPW) | 2093 3343 ! C / / / / / / + (Ref) ‘ PA | 16 |
2026 | 139343 | Frozen orchard fruit cocktail BPW 2X - | P(BPW) N/A 33.02 - st / / / / / / - - NA 16 | ¢
Frozen Parisian-style stir-fry
2026 | 141620 |(9reen beans, potatoes, BPW + | PBPW) | 2336 31.04 + m / / / / / / + + PA 16 | ¢
carrots, button mushrooms,
smoked bacon)
2006 | 141624 | Fozen ExtrarFine Green BPW + | PBPW) | 3301 3267 ; c / / / / / / + (ref ; PA | 16 | c
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BIO-RAD

FRUITS AND VEGETABLES - General (2)

Alternative method: iQ-Check Salmonella
e etnod . 18h at 37°C  1°C + storage 72h at 5°C£3°C
& PCR result + 72h Confirmation melgs ult Ag:e%nhent
= ==
x : : . . Streaking after S
Year of | Sampl - = 2
earo amop € | Product S5 o CFX Opus DW Direct streaking | Streaking after subculture in RVS subculture in MKTTn =2
analysis| N gos c | F
2 |388 c RAPID' Salmonella | XLD | (Ao 1D XD | SAPD o | X x| ©
Protocol ISO 6887 = | % = almoneta | | atex amonelia Y1 OpusDW | OpusDW
© s Salmonella 2 Latex i tests +79h +79h
(I o (Cq) & Typical . Typical | Typical Typical | Typical +72h
o Cq . if . . necessary : .
o colonies necessary colonies | colonies colonies | colonies
Frozen vegetables for stir-fry
(carrots, mung bean sprouts,
2026 | 142973 | snap peas, bell peppers, BPW + | P(BPW) N/A 32.64 - -B / / / / / / + (ref) - NDr(art) 16 | ¢
onions, soybeans, white
cabbage)
2026 | 142975 |Frozen cauliflower florets BPW + | P(BPW) 25.58 30.51 + +M / / / / / / + + PA 16 | ¢
Frozen stir-fry vegetable mix
2026 | 144075 |(baby carrots, cauliflower, BPW + | P(BPW) | 33.01 33.57 + B / / / / / / + (ref) " PA 16 | ¢
green beans, butter beans,
yellow carrots)
2026 | 144076 | Frozen leaf spinach BPW + | P(BPW) 20.11 34.69 + +p / / / / / / + + PA 16 | ¢
2026 | 144077 | Frozen peas and baby carrots BPW + | P(BPW) 30.33 32.23 + +m (4) / / / / / / + + PA 16 | ¢
Frozen vegetables (orange
2026 | 144078 | carrots, celeriac, yellow BPW + | P(BPW) 26.2 32.14 & +p (7) / / / / / / i + PA 16 | ¢
carrots)
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BIO-RAD

MULTICOMPONENT FOOD AND MEAL COMPONENTS - General (2)

Alternative method: iQ-Check Salmonella
SN 18h at 37°C £ 1°C + storage 72h at 5°C+3°C
ISO 6579-1¢ = T t
& PCR result + 72h Confirmation mf 7r§hs . g:e7eg;]en
£ - 2
Year o_f Samople Product S _5 CFX Opus DW Direct streaking | Streaking after subculture in RVS sub?:tl:ﬁﬁ:(elzni?l EI:;t}g'Tn ;’:; §
analysis N . | 88s =R
3/885 c RAPID' Salmonella | XLD | el XD | A | oy | CFX crx | ©
Protocol ISO 6887 = | % - almoneta | | atex aimonefia Y1 OpusDW | OpusDW
< s Salmonella 2 Latex i tests +7h +7h
o o (Cq) 4 Typical . Typical | Typical Typical | Typical +72h
o Cq . if . . necessary . .
a colonies necessary colonies | colonies colonies | colonies
2026 | 138387 | RTE (wrap, cheese, bacon, BPW + | PBPW) | 29.76 32.93 ¥ m / / / / / / ¥ ¥ PA 17 | a
potatoes, onion steak sauce)
2026 | 138389 | RTE (quinoa salad, tomatoes, BPW + | PBPW) | 1949 35.25 + 4 / / / / / / + + PA 17 | a
pumpkin seeds)
2026 | 138390 | RTE (rice, tuna, parsley) BPW + | P(BPW) 20.18 34.99 + +p / / / / / / + + PA 17 | a
2026 | 138392 | RTE (salad, pasta, speck, BPW + | PBPW) | 2558 32.76 + +m / / / / / / + + PA 17 | a
Italian cheese)
2026 | 138393 | RTE (white cabbage, carrot) BPW + | P(BPW) | 31.78 32.94 ¥ st (x5) / / / / / / + (Ref) ¥ PA 17 | a
2026 | 138394 | RTE (mixed vegetable salad) BPW + | P(BPW) | 19.66 34.64 ¥ +p / / / / / / ¥ + PA 17 | a
2026 | 138395 | RTE (roast chicken sandwich, BPW . | pEPW) | NA 32.85 : B / / / / / / : i NA | 17 | a
raw vegetables)
2026 | 139727 | Roast chicken sandwich with BPW + | PBPW) | 3179 3358 + B / / / / / / + (Ref + PA 17 | a
mayonnaise and egg
2026 | 139728 | Beef bolognese pasta box BPW + | P(BPW) | 343 33.64 ¥ A / / / / / / + (Ref) ¥ PA 17 | a
2026 | 130807 | Viennese sandwich with roast BPW + | PBPW) | 3152 3275 + 4 / / / / / / + + PA 17 | a
chicken kebab sauce
2026 | 139809 | royendal rice with tunaand BPW + | PBPW) | 3323 33.04 + M / / / / / / + + PA 17 | a
2026 | 139810 ::;'c'g' tortis with cocktail BPW + | P(BPW) | 37.32 36.35 + m / / / / / / ¥ " PA 17 | a
2026 | 138396 | RTRH (ham, cheese pizza) BPW + | P(BPW) | 27.16 32.51 ¥ D / / / / / / ¥ + PA 17 | b
2026 | 138399 | RTRH (pasta, ground beef) BPW + | P(BPW) | 20.22 34.64 ¥ p / / / / / / ¥ ¥ PA 17 | b
2026 | 138401 | RTRH (paella, roast chicken, BPW + | PBPW) | 1938 35.04 + 4 / / / / / / + + PA 17 | b
chorizo, seafood)
2026 | 138403 | RTRH (rice, beef kefta) BPW + | P(BPW) | 21.23 33.47 ¥ M / / / / / / ¥ + PA 17 | b
2026 | 139729 f'edmmtese ham with fresh BPW + | p@PW) | 1966 33.16 + +M / / / / / / + + PA 17 | b
omatoes
2026 | 139730 :ra:r:‘:d pork with Agen BPW + | PBPW) | 2387 32.44 + +p / / / / / / + + PA 17 | b
2026 | 139731 | Salmon steak BPW + | P(BPW) |  24.05 31.78 ¥ D / / / / / / ¥ ¥ PA 17 | b
2026 | 139732 | Faclla Valenciana with roast BPW + | P@PW) | 2106 33.02 + +p / / / / / / + + PA 17 | b
chicken, chorizo, and seafood
2026 | 139811 | Pork spring rolls with nuoc BPW + | PBPW) | 215 N/A + + / / / / / / + + PA 17 | b
mam sauce
2026 | 139812 | Beef bourguignon BPW + | P(BPW) | 18.93 31.93 ¥ D / / / / / / ¥ ¥ PA 17 | b
2026 | 139813 :t’:a"f“?a"sw'e yellowfin tuna BPW + | PBPW) | 27.21 32.18 + +p / / / / / / + + PA 17 | b
2026 | 139814 | Vegetarian shepherd's pie BPW + | P(BPW) | 19.15 N/A ¥ D / / / / / / ¥ ¥ PA 17 | b
2026 | 139815 | Cheese burger BPW + | P(BPW) | 21.14 34.63 ¥ p / / / / / / ¥ ¥ PA 17 | b
2026 | 138590 | Frozen shepherd's pie BPW + | P(BPW) 29.17 33.17 + +m / / / / / / + + PA 17 | ¢
2026 | 138591 | Frozen moussaka BPW + | P(BPW) 37.52 34.74 i +m / / / / / / i + PA 17 | ¢
2026 | 138592 | Frozen hake and scallops with BPW + | P(BPW) | 2273 3178 + m / / / / / / ¥ " PA 17 | ¢
parsley potatoes
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BIO-RAD

MULTICOMPONENT FOOD AND MEAL COMPONENTS - General (2)

Alternative method: iQ-Check Salmonella
Reference method: 18h at 37°C £ 1°C + storage 72h at 5°C3°C
SBOEFRAL = Final result | Agreement
& PCR result + 72h Confirmation
2 S +72h +72h -
Yearof | Sample | b 4y = E CFX Opus DW Direct streaking | Streaking after subculture in RVS suchﬁzréni% ?AE‘T’Tn ;:; g
analysis| N S eo=s 5 | F
2 |388 c RAPID' Salmonella | XLD | (Ao 1D XD | SAPD o | X x| ©
Protocol ISO 6887 = | % S = almoneta | | atex amonelia Y1 OpusDW | OpusDW
g | g | Samonela 2 | Latex | | if | | tests +72h +72h
o o (Cq) & Typical . Typical | Typical Typical | Typical +72h
o Cq . if . . necessary : .
a colonies necessary colonies | colonies colonies | colonies
2026 | 138593 | Frozen chicken and BPW + | PBPW) | 3387 34.81 ¥ m / / / / / / ¥ ¥ PA 17 | ¢
mushroom stir-fry
2026 | 138597 | Frozen royal couscous BPW + | P(BPW) 22.03 35.17 + +M / / / / / / + + PA 17 | ¢
2026 | 138598 | Frozen royal pizza BPW + P(BPW) 33.84 34.55 + +M / / / / / / + + PA 17 | ¢
2026 | 138599 | Frozen quiche Lorraine BPW + | P(BPW) 28.69 33.88 + +M / / / / / / + + PA 17 | ¢
2026 | 138600 | Frozen seafood gratin BPW + | P(BPW) 321 33.53 + +m / / / / / / + + PA 17 | ¢
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BIO-RAD

EGG AND EGG PRODUCTS - General (2)

Alternative method: iQ-Check Salmonella
SN 18h at 37°C £ 1°C + storage 72h at 5°C+3°C
SAUETRAC I Final result | Agreement
o g . .
2 : PCR result + 72h Confirmation +7%h +7%h _
C o
T - . . . . Streaking after S
Year of Samople Product 3 _5 - CFX Opus DW Direct streaking | Streaking after subculture in RVS subculture in MKTTn 2 2
analysis| N = | S 2% ] RAPID' RAPID' Al 8|7
2 | 885] Ic RAPID' Salmonella | XLD XLD . CFX CFX
Protocol ISO 6887 S T = Salmonelta Latex Salmonefla | confirmatory Opus DW | Opus DW
< s ] Salmonella 2 Latex i tests +7h +7h
(= J 2 . . . . .
T E f (Cq) Cq & Typ|qal i Typ|gal Typ|qal necessary Typ|gal Typpal +72h
a colonies colonies | colonies colonies | colonies
necessary
2026 | 138529 | Large free-range eggs BPW + | P(BPW) 18.22 N/A + +p / / / / / / + + PA 18 | a
2026 | 138539 | Quail eggs BPW + | P(BPW) 21.11 3245 + +M / / / / / / + + PA 18 | a
2026 | 140274 | Egg BPW + | P(BPW) 19.32 32.46 + +p / / / / / / + + PA 18 | a
2026 | 141008 | Quail eggs BPW + | P(BPW) 18.17 3.7 + +M / / / / / / + + PA 18 | a
2026 | 141009 |Fresh free-range eggs BPW + P(BPW) 18.54 37.42 + +p / / / / / / + + PA 18 | a
2026 | 141010 | Eggs from free-range hens BPW + | P(BPW) 18.85 35.85 + +M / / / / / / + + PA 18 | a
2026 | 141011 | Organic free-range eggs BPW + | P(BPW) 18.33 35.28 + +p / / / / / / + + PA 18 | a
2026 | 141014 | Fresh eggs BPW + | P(BPW) 19.03 40.1 + +p / / / / / / + + PA 18 | a
2026 | 143308 | Farm-fresh egg BPW + | P(BPW) 17.37 N/A + +p / / / / / / + + PA 18 | a
2026 | 138542 Z;;:“m'mked poached BPW + | P(BPW) | 2078 33.44 + p / / / / / / " " PA 18 | b
2026 | 139062 | Pasteurized liquid egg yolk BPW + | P(BPW) 22.81 31.5 + +M / / / / / / + + PA 18 | b
2026 | 139063 | Pasteurized whole egg BPW + | P(BPW) 25.67 40.96 + +M / / / / / / + + PA 18 | b
2026 | 140276 | Egg BPW + | P(BPW) 20.21 33.56 + +p / / / / / / + + PA 18 [ b
2026 | 140721 | Pasteurised liquid egg white BPW + P(ISO) 19.05 32.7 + +p / / / / / / + + PA 18 | b
2026 | 140722 | Pasteurised liquid egg yolk BPW + | P(BPW) 20.92 34.49 + +p / / / / / / + + PA 18 | b
202 | 141005 ggg’:ed and shelled quail BPW + | PBPW) | 1996 34.91 + 4 / / / / / / + + PA 18 | b
2026 | 141007 | Fresh scrambled eggs BPW + | P(BPW) 25.56 31.96 + +M / / / / / / + + PA 18 | b
2041 | 141916 | Boiled quail eggs, shelled BPW + | P(BPW) 211 32.26 + +p / / / / / / + + PA 18 | b
2026 | 143309 | Hard-boiled eggs, peeled BPW + | P(BPW) 17.5 N/A + +p / / / / / / + + PA 18 | b
2026 | 143310 | Scrambled eggs BPW + | P(BPW) 18 N/A + +p / / / / / / + + PA 18 [ b
2026 | 139663 | Organic egg white powder BPW + P(ISO) 18.55 32.3 + +p / / / / / / + + PA 18 | ¢
2026 | 139664 | Egg withe powder BPW + P(I1SO) 23.94 31.35 + +M / / / / / / + + PA 18 | ¢
2026 | 139666 | Egg withe powder BPW + P(ISO) 27.69 31.79 + -B / / / / / / + (Ref) + PA 18 | ¢
2026 | 139668 | Egg yolk powder BPW + P(ISO) 26.14 3217 + +m / / / / / / + + PA 18 | ¢
2026 | 139669 | Egg yolk powder BPW o P(ISO) 27.85 32.07 i +p / / / / / / + + PA 18 | ¢
2026 | 139670 | Egg powder BPW + P(ISO) 23.23 31.18 + +M / / / / / / + + PA 18 | ¢
2026 | 139671 | Egg powder BPW + P(ISO) 21.07 31.48 + +p / / / / / / + + PA 18 | ¢
2026 | 139672 | Egg powder BPW + P(I1SO) 19.56 32.19 + +p / / / / / / + + PA 18 | ¢
2026 | 139673 | Egg powder BPW o P(ISO) 21.56 31.57 + +p / / / / / / + + PA 18 | ¢
2026 | 139674 | Egg powder BPW + P(ISO) 20.48 32.3 + +p / / / / / / + + PA 18 | ¢
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BIO-RAD

Result 9 - Specific (7): Easy | protocol with and without FDRS

. MEATANDPOULTRYPRODUCTS-Specifc@®

Alternative method: iQ-Check Salmonella
Reference method: -
ISO 6579-1¢ == 18h at 37°C £ 1°C
° g i
é é 2 PCR result Confirmation Final S Adrec:
= z° result | ment g ©
5 Samople Product _ e ' S
ol N ¥ . , . . Streaking after 3 -
et ~ RVS MKTTn 3t S5 CFX Opus DW Direct streaking Streaking after subculture in RVS ) i} S
3 3 Sz = subculture in MKTTn | g
” o ZI2LE | crx | CRx
% ? - 3 nu? IC RAPID' Salmonella | XLD S%P:)D'” Latex test Serological | XLD SR;QPLD'” *é Opus | Opus
g X | RAPID | o RAPD | B | 2B | Saimonela = amoneTa | HTeR S Biochemical | tests of the amonelel £ | ow | ow
- = ()
J< Salmonella Salmonella a § (Ca) c 2 | Typical I_Baltex test Typical | Typical | necessary gallery reference Typical | Typical E
& S q . io-Rad/ . : method . . =
o colonies . colonies | colonies colonies | colonies
S Oxoid
2026 | 139386 | Frozen pork chops BPW Al A |A] A - | PePw) | NA [ 3343 ] - | A / A A / / / A A -] N [15]a
2026 | 139387 | Duck breast BPW Al A | A A - | pePrw)y | NA [ 311 | - | A / A A / / / A A -1 -] Na [15]a
2026 | 139388 | Roast pork shoulder BPW Al A | A A - | pePw)y | NA | 3358 | - | A / A A / / / A A -] Na [15]a
NA | 333t |
2026 | 139389 | Chicken strips BPW +m +(3) +m +m + | P(BPW) 21.47/ N/a/ -Iof-]- -A / +m +(3) ++ + + +m +m - NDen@iyy | 15 | a
200 | NA |
2026 | 139390 | Box of large sausages 30 % fat BPW(I(;EV;‘;‘E;*” 0 A A | Al B T NA | 3311 | - | A / A A / / / A A 2l - | Na |15 a
2026 | 139392 | Pork bellies 30 % fat BPWJ&;‘;E?” 0 A A |al| B T NA | 3382 | - | -A / A A / j / A A | -] - | Na |15]a
2026 | 139393 | Merguez sausage 30 % fat BPW(;(;EV;;E?” 0 Al A | Al A T NA | 3396 | - | -A / A A / / / A A - | Na |15 a
2026 | 139753 | Duck fat 100 % fat BPW(I(;EV;‘;‘E;*” 0 Al A |Al A S NA | 3684 | - | A / A A / / / A A 2l - | Na |15 a
2026 | 139754 | Beef fat 100 % fat BPW(;'(;;‘;‘E?” 80 | o st st st S 1763 | NA | + | +p A +p +p / + + +p s |+ | + | PD |15] a
2026 | 139720 | Beef steak with shallots BPW M| [#2] m |+ | PEPW) | 2304 | 3268 | + | +12 |+ +M +M / + + M2 | M |+ | + | PA |15]a
2026 | 139721 | 2m® steak with tomato BPW #R | R || +M |+ | P@PW) | 4107 | 3312 | + | A / M2 | R A + + M2 | o |+ | + | PA |15]a
2026 | 139868 | Frozen Charolais beef strips BPW +p +p +p +p + | P(BPW) 31.9 33.66 + +1/2 ++ +p +p / + + +p +p + + PA 15| a
2026 | 139869 | Frozen lamb shanks BPW +p +p +p +p + | P(BPW) 211 31.68 + +p ++ +p +p / + + +p +p + + PA 15 | a
2026 | 139870 | Frozen chicken thighs BPW +m +m +M +M + | P(BPW) 31.52 32.54 + +m ++ +m +m / + + +M +M i it PA 15| a
2026 | 140883 | Poultry tajine rolls BPW Al B |B| =B - | rePw) | NA [ 3208 | - | A / A B / / / B B S -] N [15]a
2026 | 140884 | Chicken chica BPW B B |-B| B - | perw)y | NA [ 3325 | - | B / B B / / / B B - -] na [15]a
0,
2026 | 140885 ;‘:)r & pork sausage meat (> 20% BPW(I(;;‘;‘E?” 0 18| B8 | 8| =B S| v 3795 | 341 | + | A / s | M A + + +m sm |+ | + L PD |15]a
2026 | 140887 | Toulouse sausage (> 20% fat) BPW(;(;;"/‘E?” 01 8| B |B| B T NA | 3279 | - | B / c S / / / B B Sl - | Na |15 a
2026 | 140888 | Pure beef mince (20% fat) BPW(I(;;‘;‘E?” S R e e e O T 3553 | 3306 | + | -A / M M A + + +m sm |+ | + | PA [15]a
2026 | 140889 | Boneless veal for stewing BPW +p +p +p +p + | P(BPW) 35.25 33.57 + +m ++ +p +p / + + +p +p i i PA 15| a
2026 | 140890 | Boneless chicken thighs BPW M| o [ | v |+ [PePW) | 3103 | 3262 | + | +m H M M / + + +M M |+ | + | PA |15]a
2031 | 141907 | Raw sausage (»20% fat) BPW+Tween | € | € | B | -B R NA | 3345 | - | B / A Cc / / / A A -] Na |15 a
2034 | 141909 | Marinated veal BPW B A | A|l A - | rePw) | NA 382 | - | A / B A / / / A A -l -] Na [15]a
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MEAT AND POULTRY PRODUCTS - Specific (7)

BIO-RAD

Alternative method: iQ-Check Salmonella
Reference method: -
ISO 6579-1¢ == 18h at 37°C £ 1°C
° g
2 s 5 N Final | Agree-
% E = PCR result Confirmation result | ment >
S | Sample o 2 > &
= Ne | Product —c% Streaking after =
2 ~ RVS MKTTn 8% ] CFX Opus DW Direct streaking Streaking after subculture in RVS . 2 S
s < 3 ";_ subculture in MKTTn 8
” o Z | EL5 g | cfx | CRx
2 2 |(esm . RAPID' . RAPD | S
2 = e u IC _ RAPID' Salmonella | XLD Saimonella | Latex test Serological | XLD Salmonella S | Opus | Opus
§ XLD RAPID' XLD RAPID' E s E Salmonella 2 i Biochemical | tests of the = DW DW
- = ()
,5—c_’ Salmonelia Salmonella E § (Ca) c & | Typical IZBE}LG-)I(RZS; Typical | Typical |necessary gallery r?rfl(;ﬁgge Typical | Typical E
a 3 g colonies . colonies | colonies colonies | colonies | <
S Oxoid
2035 | 141910 | Raw bacon BPW Al A |aA] A PBPW) | NA | 3291 A / A A / / / A A -l -] Na [15]a
2026 | 142820 | Boneless chicken thighs BPW Al A [A] A PBPW) | NA | 3329 B / A A / / / A A S -] Na |15 a
2026 | 143827 gﬁgfb‘;as’ifa“'° with olive oil BPW st st st st PBPW) | NA | 3332 e / st st / / / st st L - | NA |15 a
2026 | 143828 | Pork chop BPW B B | 8| B PBPW) | NA | 3308 A / B B / / / B B N T T
2026 | 144435 | Beef carpaccio (hazelnut BPW B| < |-A| B PBPW) | NA | 3415 B / B < / / / A B - | Na |15 a
marinade)
2026 | 144436 | Pork chop BPW M| wm | M| +2 |+ [ PEPW) | 333 | 3316 | + | -A / M +m WA + + M | o+ |+ | + | pa [15]a
2026 | 139391 | Auvergne sausage 28 % fat BPW(;(;;‘;E;*” 0 Al A |al A U NA | 3277 A / A A / / / A A -] Na 150
2026 | 139745 | Pancetta 25 % fat BPW(I(;EV;‘;‘E?” 80 1wl o || # | +]| u 2113 | 3299 | + | +p A +p +p / + + +p s |+ | + | PA |15
2026 | 139746 | Salami 33 % fat BPW(;'(;;‘;‘E?” 80 1wl o || # | +]| u N/A 34.1 st / st st / / / st st - - | N |15] 0
2026 | 139747 | Dried duck breast 30 % fat BPW(;(;;‘;E)G” 0 Al A | Al A U 262 | 3211 | + | +p A +M +p / + + +M s |+ | + L PD |15]0b
2026 | 139722 | Lightly salted roast pork BPW +p +p +p +p + | P(BPW) 19.83 33.2 + +p ++ +p +p / + + +p +p + + PA 15| b
2026 | 139723 | Dried beef BPW st st |-A| -B PBPW) | NA | 3326 B / st st / / / A B -1 -] N [15] 0
2026 | 139724 | Grisons meat BPW M| M M| M |+ [ PePW) | 215 | 3315 | + | +M A +M +M / + + +M M|+ | + | PA [15] b
2026 | 139725 | Dry-cured ham BPW c| < |aA| - PBPW) | NA | 3255 A / C < / / / A A A T TR
2026 | 140886 | Traditional rosette (> 20% fat) BPW(I(;QV;;‘E?” 80 | o st st st U NA | 3318 st / st st / / / st st -l - | N [15] b
2026 | 141385 | Pancetta (28% fat) BPW(IJQ‘;S’” 80 | st st st U NA | 3331 A / B B / / / A B -l - | N [15] b
Danish salami (100% pork) BPW + tween 80 i i
2026 | 141386 | oS ool st st st st U NA | 3286 st / st st / / / st st NA |15 b
Sliced dried duck breast from BPW + tween 80
2026 | 141387 | oo e e at) oo Al < | A] A U 325 | 3249 | + | A / +M M A . . M M|+ | + | PD | 15| b
2026 | 141391 | Coppa BPW c| < |8 =B PBPW) | NA | 3378 A / -c < / / / B B -1 -] N [15] 0
2026 | 141394 | Lightly salted pork roast fillet BPW M| M [ em| wm |+ [ PBPW) | 2583 | 3161 | + | -A / +M +M A + + +M M|+ | + | PA |15]0b
2026 | 141395 | remium dry-cured ham. aged BPW st st st | st PBPW) | NA | 3293 e / st st / / / st st -] Na 150
2026 | 142821 | Dried beef chuck BPW s | +p |+ | +p | + |PBPW)| 3616 | 3306 | + | +M A +p +p / +p w |+ | + | PA 150D
— _
2026 | 142823 fsa';;’ed dried duck breast (8% | gowy s Tyeen | M | M | +M | M | + | U 1950 | 3288 | + | +M s +M +p / +M s |+ | + | PA 150D
2026 | 142824 | Sausage meat (21% fat) BPW + Tween +M +p +M +M & U 24 32.03 + +M ++ +M +p / +M +M i i PA 151 b
2026 | 142825 | Rosette (33.9% fat) BPW + Tween st st -B -B U 22.94 31.14 + +M ++ +p +p / +p +p + + PD 151 b
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MEAT AND POULTRY PRODUCTS - Specific (7)

BIO-RAD

Alternative method: iQ-Check Salmonella
Reference method: -
ISO 6579-1¢ o = 18h at 37°C £ 1°C
R
2 s 5 N Final | Agree-
% E = PCR result Confirmation result | ment >
S | Sample o 2 > &
5 Ne | Product <% Streaking after L=
2 ~ RVS MKTTn 8% ] CFX Opus DW Direct streaking Streaking after subculture in RVS . 2 S
s < 3 ";_ subculture in MKTTn | &
” o Z | EL5 g | cfx | CRx
3 g |* 8 0 C | _ | RAPID' Salmonefla | XLD 852';:72},3 Latox ot Serological | XLD 8525,'12'% 2 | opus | Opus
§ XLD RAPID' XLD RAPID' E s E Salmonella 2 i Biochemical | tests of the = DW DW
- "o ()
r3_c_> Salmonella Salmonella a § (Cq) 2 | Typical Lgtex test Typical | Typical | necessary gallery reference Typical | Typical E
=S Cq . Bio-Rad/ . . method . . =
a = colonies . colonies | colonies colonies | colonies
=) Oxoid
- —
2026 | 142826 ?;t‘)"'s" pure pork salami (34% | poyy 4 Tyeen | st st | A| B NA | 3204 st / st st / / / st st - NA 15 b
2026 | 142827 | Spicy chorizo (45% fat) BPW + Tween +M +M +m +M + N/A 33.42 -A / -B -B / / / -A -B - - ND 15| b
2026 | 139394 | Pork rillettes 23 % fat BPWJJ;‘E;’” 80 1 st | st | s U NA | 3491 ot / A A / / / A A |- - | N |15]c
2026 | 139395 | Garlic sausage 27.8 % fat BPW(;'(;;‘;S’” 80 | o st st st U 209 | NA | + | +p A +p +p / + + +p s |+ | + L PD |15]c
2026 | 139396 | Braised ham BPW st st st st P(BPW) N/A 36.24 st / st st / / / st st - - NA 151 ¢
2026 | 139397 | Roasted chicken fillets BPW st st st st P(BPW) N/A 36.02 st / st st / / / st st - - NA 151 ¢
2026 | 139398 | Cooked roast pork BPW +p +p +p +p + | P(BPW) 19.41 N/A + +p ++ +p +p / + + +p +p + + PA 15 ] ¢
2026 | 139399 | Frozen kebab strips BPW +p +p +p +p + | P(BPW) 24.09 N/A + +M ++ +p +p / + + +p +p + + PA 15 ] ¢
2026 | 139751 | Andouille sausage 20 % fat BPW(;'(;;‘;‘E?” 80 1wl o M| s |+ ]| NA | 3282 st / st st / / / st st -l - N | 15] ¢
2026 | 139726 | Braised superior ham BPW +p +p +p +p + | P(BPW) 20.03 32.27 + +p ++ +p +p / + + +p +p + + PA 15| ¢
2026 | 141388 ("ggﬁ/taf‘;‘:;'a with pistachios BPW(;(;;‘;E)G” 80 1 wo | o || # | +]| v 225 | 3211 | + | +p A +p +p / + + +p s |+ | + | PA |15]¢
2026 | 141389 g‘;ﬁl?}';‘:)ked country terrine BPW(;'(;;‘;‘E;*” 80 | | 4p || o+ |+ U 1707 | NA | o+ | 4p A 4 tp / s . 4 tp s + | PA |15] ¢
1 0,
2026 | 141390 ?a't';ettes from Le Mans (37% BPW(I Ot;‘;ff” S S e R S T I NA | 3299 st / st st / / / st st -l - N | 15] ¢
2026 | 141392 | Black pudding with apples BPW st st st st P(BPW) N/A 33.09 st / st st / / / st st - - NA 15 ] ¢
2026 | 141393 | Paris ham without rind BPW +p +p +p +p + | P(BPW) 29.63 31.95 + +m ++ +p +p / + + +p +p + + PA 15| ¢
1 0,
2033 | 141908 fSa’SOked sausage sticks (20% | gpyy 4 Tween | -C c | B]| < u NA | 3284 e / B < / / / A A |- - | Na|15]c
2026 | 142822 | Oven-roasted chicken breast BPW +p +p +p +p + | P(BPW) 18.64 34.19 + +p ++ +p +p / +p +p + + PA 15| ¢
i i 0,
2026 | 142828 Fa‘t’)‘"“ed chicken rillettes (29% | gy Tyween | 4p | +p | 4p | |+ | U 1745 | NA |+ | 4p 4 +p +p / +p +p + | + | PA |15] ¢
2026 | 142829 | Wild boar terrine (22% fat) BPW + Tween +p +p +p +p + U 19.07 33.11 + +M ++ +p +p / +M +p + + PA 15| ¢
2026 | 143323 | Chicken mortadella BPW st st st st P(BPW) N/A 32.92 st / st st / / / st st - - NA 15 ] ¢
2026 | 143324 | Paris ham without rind BPW st st st st P(BPW) N/A 32.88 -A / st st / / / st st - - NA 15| ¢
2026 | 143326 | Ol gras mousse withatouch | gy, een | g st st | st U NA | 3304 st / st st / / / st st -] N 15 ¢
of cream (22% fat)
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BIO-RAD

EGG AND EGG PRODUCTS - Specific (7)

Alternative method: iQ-Check Salmonella
Reference method: -
ISO 6579-1¢ o = 18h at 37°C £ 1°C
s g
2 s 5 N Final | Agree-
% E = PCR result Confirmation result | ment >
S | Sample o 2 > &
5 Ne | Product =< Streaking after L=
2 ~ RVS MKTTn 8% ] CFX Opus DW Direct streaking Streaking after subculture in RVS . 2 S
s < 3 ";_ subculture in MKTTn | &
” o Z | EL5 g | cfx | CRx
2 g |>+gm ' RAPID' . RAPID' 2
2 = e u IC _ RAPID' Salmonella | XLD Saimonella | Latex test Serological | XLD Salmonella S | Opus | Opus
§ XLD RAPID' XLD RAPID' E EE Salmonella 2 i Biochemical | tests of the = DW DW
- "o ()
,5—c_’ Salmonelia Salmonella E § (Ca) c & | Typical IZBE}LG-)I(RZS; Typical | Typical |necessary gallery r?rfl(;ﬁgge Typical | Typical E
o ; g colonies Oxoid colonies | colonies colonies | colonies | <
2026 | 138529 | Large free-range eggs BPW +p +p +p +p + | P(BPW) 17.7 N/A + +p +/+ +p +p / + + +p +p + + PA 18| a
2026 | 138539 | Quail eggs BPW +p +p +p +p + | P(BPW) 20.31 32.64 + +p +/+ +p +p / + + +p +p + + PA 18| a
2026 | 140271 | Egg BPW st st st st - | pPW) wﬁf 3N7/‘1V2 e | st / st st / / / st st L - | NA 18] a
N/A/ N/A/ .
2026 | 140272 | Egg BPW st st st st - | P(BPW) N/A* 3594 i/- st / st st / / / st st - - NA 18 | a
N/A/ N/A/ s
2026 | 140273 | Egg BPW st st st st - | P(BPW) N/A® 3598 if- st / st st / / / st st - - NA 18| a
2026 | 140274 | Egg BPW +p +p +p +p + | P(BPW) 21.66 33.17 + +p +/+ +p +p / +p +p + + PA 18| a
2026 | 141008 | Quail eggs BPW +p +p +p +p + | P(BPW) 18.51 33.37 + +M ++ +p +p / + + +p +p + + PA 18| a
2026 | 141009 | Fresh free-range eggs BPW +p +p +p +p + | P(BPW) 19.08 3417 A +p ++ +p +p / + + +p +p + + PA 18| a
2026 | 141010 | Eggs from free-range hens BPW +p +p +p +p + | P(BPW) 19.38 33.68 + +M ++ +p +p / + + +p +p + + PA 18| a
2026 | 141011 | Organic free-range eggs BPW +p +p +p +p + | P(BPW) 19.36 33.25 + +p ++ +p +p / + + +p +p + + PA 18 | a
2026 | 141013 | Fresh eggs from free-range BPW st st st | st - | peewy | NN NN / st st / / / st st - | Na |18] a
hens N/A 33.59
2026 | 141014 | Fresh eggs BPW +p +p +p +p + | P(BPW) 19.39 33.33 + +p ++ +p +p / + + +p +p + + PA 18 | a
2038 | 141913 | Fresh eggs from free-range BPW st st st | st - | peewy | NAL NN e / st st / / / st st - | Na |18] a
chickens N/A 42.11
Fresh organic eggs from free- i N/A/ N/A/ ok i i
2039 | 141914 range chickens BPW st st st st P(BPW) N/A® 38 73* i/ st / st st / / / st st NA 18| a
N/A/ N/A/
2026 | 143306 | Fresh organic eggs BPW st st st st - | P(BPW) N/A/ N/A/ ifil-* st / st st / / / st st - - NA 18| a
N/A* 38.7*
AT NP e
2026 | 143307 | Fresh eggs BPW st st st st - | P(BPW) N/A/ N/A/ . st / st st / / / st st - - NA 18| a
N/A* N/A*
2026 | 143308 | Farm-fresh egg BPW +p +p +p +p + | P(BPW) 17.25 N/A + +p ++ +p +p / + + +p +p + + PA 18 | a
2026 | 143311 | Quail eggs BPW -A B -A -B - | P(BPW) N/A 32.88 - -A / -A -B / / / -A -B - - NA 18 | a
Fresh eggs from free-range NA A ififi*/-
2026 | 143312 | >o"©99 g BPW st st st st - | PBPW) | NA/ A | st / st st / / / st st - - NA |18 ] a
chickens . N
N/A N/A
2026 | 143829 | Eggs BPW st st st st - | P(BPW) N/A 33.39 - st / st st / / / st st - - NA 18 | a
2026 | 138542 Z;;:”m"‘“ked poached BPW s | 4 || 4 |+ | PBPW)| 2164 | NA | + | 4p 4 +p +p / + + +p s |+ | + | PA 180D
2026 | 139062 | Pasteurized liquid egg yolk BPW +p +p +p +M + | P(BPW) 32.34 N/A + +M ++ +p +p / + + +p +M i i PA 18] b
2026 | 139063 | Pasteurized whole egg BPW +p +p +p +M + | P(BPW) 27.14 N/A + +p +/+ +p +p / + + +p +M + + PA 18] b
2026 | 140275 | Egg BPW st st st st - | P(BPW) N/A 33.28 - st / st st / / / st st - - NA 18| b
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BIO-RAD

EGG AND EGG PRODUCTS - Specific (7)

Alternative method: iQ-Check Salmonella
Reference method: -
ISO 6579-1¢ o = 18h at 37°C £ 1°C
s g
2 s 5 N Final | Agree-
% E = PCR result Confirmation result | ment >
S | Sample n e S|l g
5 Ne | Product =< Streaking after L=
2 ~ RVS MKTTn 8% ] CFX Opus DW Direct streaking Streaking after subculture in RVS . 2 S
s < 3 ";_ subculture in MKTTn | &
g o |25 2| cFx | crx
2 g |>+gm ' RAPID' . RAPID' 2
2 = e u IC _ RAPID' Salmonella | XLD Saimonella | Latex test Serological | XLD Salmonella S | Opus | Opus
§ XLD RAPID' XLD RAPID' E s E Salmonella 2 i Biochemical | tests of the = DW DW
- "o ()
,5—c_’ Salmonelia Salmonella E § (Ca) c & | Typical IZBE}LG-)I(RZS; Typical | Typical |necessary gallery r?rfl(;ﬁgge Typical | Typical E
a3 g colonies . colonies | colonies colonies | colonies | <
=) Oxoid
2026 | 140276 | Egg BPW +p +p +p +p + | P(BPW) 20.07 32.73 + +p +/+ +p +p / + + +p +p + + PA 181 b
2026 | 140721 | Pasteurised liquid egg white BPW +p +p +p +p & u 19.47 33.76 + +p +/+ +p +p / + + +p +p it it PA 18] b
2026 | 140722 | Pasteurised liquid egg yolk BPW +p +p +p +p + | P(BPW) 20.5 34.94 + +p +/+ +p +p / + + +p +p + + PA 181 b
2026 | 141005 Sgg:ed and shelled quail BPW sp | 4 || 4 |+ | PBPW)| 2058 | 3237 | + | 4p A +p +p / + + +p s |+ | + | PA |18]0D
2026 | 141006 | Whipped egg whites BPW st st st st - | P(BPW) N/A 33.16 - st / st st / / / st st - - NA 18] b
2026 | 141007 | Fresh scrambled eggs BPW +M +M +p +p + | P(BPW) 29.68 32.2 + +M +/+ +M +M / + + +p +p + + PA 18] b
2040 | 141915 | Scrambled eggs BPW st st st st - | P(BPW) N/A 33.09 - -C / st st / / / st st - - NA 181 b
2041 | 141916 | Boiled quail eggs, shelled BPW +p +p +p +p + | P(BPW) 21.05 31.99 + +p ++ +p +p / + + +p +p + + PA 18| b
2026 | 143309 | Hard-boiled eggs, peeled BPW +p +p +p +p + | P(BPW) 18.29 33.62 + +p ++ +p +p / + + +p +p + + PA 18] b
2026 | 143310 | Scrambled eggs BPW +p +p +p +p + | P(BPW) 18.26 37.8 + +p ++ +p +p / + + +p +p + + PA 18] b
2026 | 143313 | Pasteurized whole liquid egg BPW st st st st - | P(BPW) N/A 41.13 - st / st st / / / st st - - NA 181 b
N/A/ N/A/
2026 | 143314 | Pasteurized whole liquid egg BPW st st st st - | P(BPW) N/A/ 36.05/ | il--* st / st st / / / st st - - NA 18] b
N/A* 35.69
2026 | 143315 | Cooked and peeled quail eggs BPW st st -A st - | P(BPW) N/A 33.02 - st / st st / / / -A st - - NA 18] b
2026 | 143316 | Vacuum-cooked poached eggs BPW -C st st st - | P(BPW) N/A 33.71 - -C / -C st / / / st st - - NA 18] b
2026 | 143325 (F’Z%i}fgged liquid egg yolk BPW + Tween | -C s | B| < S| v NA | 3505 | - | -B / C st / / / c st | - | Na 180D
2026 | 143327 | Pasteurized liquid egg white BPW st st st st u N/A 33.45 - -C / st st / / / st st - - NA 18] b
2026 | 139663 | Organic egg white powder BPW +p +p +p +p + U N/A 33.44 - st / st st / / / st st - - ND 18 | ¢
2026 | 139664 | Egg withe powder BPW +1/2 +M +1/2 +M + ] 16.76 N/A + +p +/+ +p +p / + + +p +p + + PA 18| ¢
2026 | 139665 | Egg withe powder BPW -A -A -A -A ] N/A 33.11 - -B / -C -B / / / -B st - - NA 18| ¢
2026 | 139666 | Egg withe powder BPW +1/2 +M +M +M + ] 18.81 33.14 + +p +/+ +M +M / + + +M +p + + PA 18| ¢
2026 | 139668 | Egg yolk powder BPW +p +p +p +p + U 21.33 31.74 + +p ++ +p +p / + + +p +p + + PA 18 | ¢
2026 | 139669 | Egg yolk powder BPW +p +p +p +p + U 42.83 34.49 + +p ++ +M +M / + + +M +p + + PA 18 | ¢
2026 | 139670 | Egg powder BPW +p +M +p +M + U 21.08 31.85 + +M ++ +p +p / + + +p +M + + PA 18 | ¢
2026 | 139671 | Egg powder BPW +p +p +p +p + U 19.79 31.95 + +p ++ +p +p / + + +p +p + + PA 18| ¢
2026 | 139672 | Egg powder BPW +p +p +p +p + u 21.09 31.93 + +M ++ +1/2 +M / + + +1/2 +M + + PA 18| ¢
2026 | 139673 | Egg powder BPW +M +p +p +p + U 28.26 32.11 + +p +/+ +M +p / + + +M +p + + PA 18| ¢
2026 | 139674 | Egg powder BPW +M +p +p +p + U 20.43 31.77 + +M ++ +p +M / + + +p +M + + PA 18] ¢
2026 | 142062 | Egg yolk powder BPW st st -C st U N/A 34.39 - st / st st / / / -B st - - NA 18] ¢
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EGG AND EGG PRODUCTS - Specific (7)

Alternative method: iQ-Check Salmonella
Reference method: -
ISO 6579-1¢ <= 18h at 37°C £ 1°C
s ,
@ S5 N Final | Agree-
% E = PCR result Confirmation result | ment -
S | Sample o 2 > &
= Ne | Product —cx Streaking after A=
ht ~ RVS MKTTn 8% ] CFX Opus DW Direct streaking Streaking after subculture in RVS . 2 S
s < 83= subculture in MKTTn | &
> © =238 E =
2 B|~gc ic RAPID' Salmonella | XLD | (~APID serological| XD | AP | 8| SN B
D = o » ' Salmonella erologica S | Opus | Opus
§ LD RAPID' LD RAPID' E é § Samonella 5 Salmonella Latei>; test Biochemical | tests of the Salmonella £ OW W
- © ()
g Saimonela Saimonela & § (Cq) c & | Typical Ezg;;zs/t Typical | Typical |necessary gallery rﬁi;ﬁgge Typical | Typical E
a > g colonies . colonies | colonies colonies | colonies | <*
=) Oxoid
2026 | 142063 | Whole egg powder BPW st st st st u N/A 33.08 - st / st st / / / st st - - NA 18| ¢
2026 | 142064 | Whole egg powder BPW -A -A -A -A u N/A 33.19 - st / -C -A / / / -A -A - - NA 18| ¢
2026 | 142065 | Whole egg powder BPW st st st st u N/A 32.52 - -C / st st / / / -A -B - - NA 18| ¢
2026 | 142066 | Whole egg powder BPW st st -B -B U N/A 33.16 - -C / st st / / / -A -A - - NA 18| ¢
2026 | 142067 | Egg white powder BPW ot st | st | s U PO B | s / ot ot / j / ot ot = | - | PO | 18 | ¢
2026 | 142068 | Egg white powder BPW ot st | st | st T RS ekp| st / ot ot / j / ot ot - | - | PO | 18 | ¢
2026 | 142069 | Egg white powder BPW st st st st - u N/A 33.25 - st / st -C / / / st st - - NA 18| ¢
2026 | 142070 | Egg white powder BPW st st st st - U N/A 33.92 - st / st st / / / st st - - NA 18| ¢
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Reference method:
ISO 6579-1¢

MEAT AND POULTRY PRODUCTS - Specific (7)

Alternative method: iQ-Check Salmonella

18h at 37°C * 1°C + storage 72h at 5°C+3°C

=
%o N Final result | Agreement
; g PCR result + 72h Confirmation +7%h +79h
o = : : . . Streaking after >
[a1]
Yezi\r of Sa,:lnple Product S E | CFX Opus DW Direct streaking | Streaking after subculture in RVS subculture in MKTTn S 2
analysis ° g s mj . . = | 2
Y = | S8oh IC RAPID' Salmonella | XLD RAPID XLD RAPID Al 3
2 | 223 Salmonella Salmonella | ¢onfirmatory CFX CFX
Protocol I1SO 6887 = ® .= = Latex Opus DW | Opus DW
< o 8 | Salmonella 2 . tests
= n e D , Latex , . if . . +72h +72h
I =5 (Cq) o Typical . Typical | Typical Typical | Typical +72h
= Cq . if ; . necessary . .
o> colonies colonies | colonies colonies | colonies
[~} necessary
o
N/A/ 33.13/
2026 | 139389 | Chicken strips BPW + | P(BPW) N/A/ 33.05/ ~[-I- st / / / / / / - NDenai) 15 | a
N/A 32.91
2026 | 139753 | Duck fat 100 % fat BPW + tween 80 (10g/L) | - U N/A 33.18 - -A / st st / st st - - NA 15 | a
2026 | 139754 | Beef fat 100 % fat BPW + tween 80 (10g/L) | - U 17.68 N/A + +p / +p +p / +p +p + + PD 15 | a
2026 | 139720 | Beef steak with shallots BPW + | P(BPW) 30.67 34.37 + +1/2 / / / / / / + + PA 15 | a
2026 | 139721 | -2mP steak with tomato BPW + | pePW) | 3073 33.71 ; A / / / / / / + (Re) + PA | 15| a
2026 | 139868 | Frozen Charolais beef strips BPW + | P(BPW) 35.56 35.12 + +m / / / / / / + + PA 15 | a
2026 | 139869 |Frozen lamb shanks BPW i P(BPW) 22.59 31.49 + +p / / / / / / + + PA 15 | a
2026 | 139870 | Frozen chicken thighs BPW + | P(BPW) 33.05 32.39 + +m / / / / / / + + PA 15 | a
0,
2026 | 140885 ;‘g @ pork sausage meat (> 20% | powy 4 tween 80 (10g/L) | - u 38.19 3248 + A / +M M / +M +M + " PD 15 | a
2026 | 140888 | Pure beef mince (20% fat) BPW +tween 80 (10g/L) | + U 35.93 33.12 + B / +1/2 +1/2 / +1/2 +1/2 + + PA 15 | a
2026 | 140889 | Boneless veal for stewing BPW + | P(BPW) 34.79 33.74 + +m / / / / / / + + PA 15 | a
2026 | 140890 | Boneless chicken thighs BPW + | P(BPW) 33.1 33.02 + +m / / / / / / i i PA 15 | a
2026 | 144436 | Pork chop BPW i P(BPW) 29.79 32.21 + -A / / / / / / + (ref) + PA 15 | a
2026 | 139745 | Pancetta 25 % fat BPW + tween 80 (10g/L) | + U 32.33 32.83 + +p / +p +p / +p +p i i PA 15 | b
2026 | 139746 | Salami 33 % fat BPW + tween 80 (10g/L) | + U N/A 32.87 - st / st st / st st - - ND 15 | b
2026 | 139747 | Dried duck breast 30 % fat BPW + tween 80 (10g/L) | - U 33.95 33.32 + +p / +p +p / +p +p + + PD 15 | b
2026 | 139722 | Lightly salted roast pork BPW i P(BPW) 23.99 32.72 + +p / / / / / / + + PA 15 | b
2026 | 139724 | Grisons meat BPW + | P(BPW) 30.45 36.05 + +M / / / / / / i i PA 15 | b
Sliced dried duck breast from
2026 | 141387 the Southwest (27.5% fat) BPW + tween 80 (10g/L) | - U 34.5 32.58 + -B / +M +M / +M +M + + PD 15 | b
2026 | 141394 | Lightly salted pork roast fillet BPW i P(BPW) 26.19 31.07 + +m / / / / / / + + PA 15 | b
2026 | 142821 | Dried beef chuck BPW + | P(BPW) 32.73 32.83 i +M / / / / / / + + PA 15 | b
- - 3
2026 | 142823 ::)Ced dried duck breast (28% BPW + Tween + u 20.01 33.96 + M / +p +p / +p +p + ¥ PA 15 | b
2026 | 142824 | Sausage meat (21% fat) BPW + Tween W U 2647 32.06 i +M / +p +p / +p +p i i PA 15 | b
2026 | 142825 | Rosette (33.9% fat) BPW + Tween - U 26.6 32.24 i +M / +p +p / +M +p i o PD 15 | b
2026 | 142827 | Spicy chorizo (45% fat) BPW + Tween + U N/A 33.46 - -A / -B B / -B B - - ND 15 | b
2026 | 139394 |Porkrillettes 23 % fat BPW +tween 80 (10g/L) | - U N/A 33.53 - st / st st / st st - - NA 15 | ¢
2026 | 139395 | Garlic sausage 27.8 % fat BPW + tween 80 (10g/L) | - U 2213 31.69 i +p / +p +p / +p +p i i PD 15 | ¢
2026 | 139398 | Cooked roast pork BPW + | P(BPW) 17.61 N/A i +p / / / / / / + + PA 15 | ¢
2026 | 139399 | Frozen kebab strips BPW + P(BPW) 21.45 33.64 + -A / / / / / + (Ref) + PA 15 | ¢
2026 | 139751 | Andouille sausage 20 % fat BPW + tween 80 (10g/L) | + U N/A 32.89 st / st st / st st - - ND 15 | ¢
2026 | 139726 | Braised superior ham BPW + | P(BPW) 21.29 32.17 +p / / / / / / i + PA 15 | ¢
2026 | 41388 | oo Foula M PISIENIOS  gpy 4 wween g0 (10gL) | + | U 2157 31.73 : oo | 4 / oo : : PA | 15 |c
2026 | 141389 | o OeNed U IO Boy weenso togl)| + | U 1764 3361 ! wo| oo 4 / oo + + PA | 15 | c
i 0,
202 | 141390 g‘t';e“es from Le Mans (37% | poyy + tween 80 (10g/L) | + U N/A 33.08 : st / ot st / ot st : : ND 15 | ¢
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MEAT AND POULTRY PRODUCTS - Specific (7)

Alternative method: iQ-Check Salmonella
e etnod £ 18h at 37°C £ 1°C + storage 72h at 5°C£3°C
.g £ PCR result + 72h Confirmation FEL el Agieeienl
E %‘ e +72h +72h _
o= | CFX Opus DW Direct streakin Streaking after subculture in RVS reaking atter S
;:;;L SalTopIe Product 3 g g ] : . g o5 subculture u&k/lF}fl'II;Tn g %
= B : '
S |83 IC RAPID' Salmonella | XLD | ¢ = XD | o monefia | P CFX CFX o
O |aA S o4 confirmatory
Protocol ISO 6887 = s = = Latex Opus DW | Opus DW
< 8 | Salmonella 2 . tests
1= n g % . Latex . . if . . +72h +72h
o =S (Cq) & Typical . Typical | Typical Typical | Typical +72h
= Cq . if ; . necessary . .
o> colonies colonies | colonies colonies | colonies
[~} necessary
o
2026 | 141393 | Paris ham without rind BPW + | P(BPW) 28.88 32.11 + +m / / / / / / + + PA 15 | ¢
2026 | 142822 | Oven-roasted chicken breast BPW + | P(BPW) 18.46 35.87 + +p / / / / / / + + PA 15 | ¢
- . .
202 | 142828 z‘t’)“ted chicken rillettes (29% | ppyy 4 Tyeen + U 17.19 N/A + + / +p + / +p + + + PA 15 | ¢
2026 | 142829 | Wild boar terrine (22% fat) BPW + Tween i U 19.93 31.21 i +M / +p +p / +M +p i i PA 15 | ¢
ADRIA 206/256 22 September 2026

Summary report (Version 0)
iQ-Check Salmonella Il



BIO-RAD

EGG AND EGG PRODUCTS - Specific (7)

Alternative method: iQ-Check Salmonella
Reference method: = 18h at 37°C % 1°C + storage 72h at 5°C£3°C
SOEIREL %o PCR it +72h Gl Final result | Agreement
g g resu onfirmation | + 79h + 79h
Year of | Sample Product - 2 % | CFX Opus DW Direct streaking | Streaking after subculture in RVS sub?:ttzﬁslr(elzni% EI:;t}g'Tn g 2
o o= ' ' ©
analyss) N s 23| IC RAPID' Salmonella | XLD | oRACID XD | RAPID Al S|
2 | 223 Salmonella Salmonella | confirmatory | . CFX CFX
Protocol ISO 6887 = ® .= = Latex Opus DW | Opus DW
= 28 | Salmonella 2 Latex i tests +790 +7%h
o s S (Cq) Cq 4 Typical i Typical | Typical necessary Typical | Typical +72h
oS colonies colonies | colonies colonies | colonies
[~} necessary
o
2026 | 138529 | Large free-range eggs BPW + | P(BPW) 18.22 N/A + +p / / / / / / + + PA 18 | a
2026 | 138539 | Quail eggs BPW + | P(BPW) 21.11 32.45 + +M / / / / / / + + PA 18 | a
2026 | 140274 |Egg BPW + | P(BPW) 19.32 32.46 + +p / / / / / / + + PA 18 | a
2026 | 141008 | Quail eggs BPW + | P(BPW) 18.17 37.7 + +M / / / / / / + + PA 18 | a
2026 | 141009 | Fresh free-range eggs BPW + | P(BPW) 18.54 37.42 i +p / / / / / / + + PA 18 | a
2026 | 141010 | Eggs from free-range hens BPW + | P(BPW) 18.85 35.85 + +M / / / / / / + + PA 18 | a
2026 | 141011 | Organic free-range eggs BPW + P(BPW) 18.33 35.28 + +p / / / / / / + + PA 18 | a
2026 | 141014 | Fresh eggs BPW + | P(BPW) 19.03 40.1 + +p / / / / / / + + PA 18 | a
2026 | 143308 | Farm-fresh egg BPW + | P(BPW) 17.37 N/A + +p / / / / / / + + PA 18 | a
202 | 138542 Z;;:“""‘m"ed poached BPW + | PBPW) | 2078 33.44 + + / / / / / / + + PA 18 | b
2026 | 139062 | Pasteurized liquid egg yolk BPW + | P(BPW) 22.81 315 + +M / / / / / / + + PA 18 | b
2026 | 139063 | Pasteurized whole egg BPW + | P(BPW) 25.67 40.96 + +M / / / / / / + + PA 18 | b
2026 | 140276 | Egg BPW + | P(BPW) 20.21 33.56 + +p / / / / / / i i PA 18 | b
2026 | 140721 | Pasteurised liquid egg white BPW i U 19.66 32.84 + +p / / i i PA 18 | b
2026 | 140722 | Pasteurised liquid egg yolk BPW + | P(BPW) 20.92 34.49 + +p / / / / / / + + PA 18 | b
2026 | 141005 gg‘i;sked and shelled quail BPW + | PBPW) | 1996 34.91 + 4 / / / / / / + + PA 18 | b
2026 | 141007 | Fresh scrambled eggs BPW + | P(BPW) 25.56 31.96 + +M / / / / / / + + PA 18 | b
2041 | 141916 | Boiled quail eggs. shelled BPW + | P(BPW) 21.11 32.26 + +p / / / / / / + + PA 18 | b
2026 | 143309 | Hard-boiled eggs. peeled BPW + | P(BPW) 175 N/A + +p / / / / / / i i PA 18 | b
2026 | 143310 | Scrambled eggs BPW + | P(BPW) 18 N/A + +p / / / / / / i i PA 18 | b
2026 | 139663 | Organic egg white powder BPW + U N/A 33.17 - st / / - - ND 18 | ¢
2026 | 139664 | Egg withe powder BPW + U 16.54 36.89 + +p / / + + PA 18 | ¢
2026 | 139666 | Egg withe powder BPW o U 18.51 32.16 i +p / / i i PA 18 | ¢
2026 | 139668 | Egg yolk powder BPW + U 19.79 3147 + +p / / i i PA 18 | ¢
2026 | 139669 | Egg yolk powder BPW + U 34.2 34.2 + +p / / + + PA 18 | ¢
2026 | 139670 | Egg powder BPW o U 20.83 30.97 i +M / / i i PA 18 | ¢
2026 | 139671 | Egg powder BPW o U 21.23 31.54 i +p / / i o PA 18 | ¢
2026 | 139672 | Egg powder BPW i U 21.2 30.74 + +M / / + + PA 18 | ¢
2026 | 139673 | Egg powder BPW i U 25.78 31.46 + +p / / + + PA 18 | ¢
2026 | 139674 | Egg powder BPW o U 21.02 31.26 i +p / / i i PA 18 | ¢
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Appendix 7 — Relative level of detection study: raw data

Category 1

Matrix: Deli salad (piemontaise)-25 g
Strain: Salmonella Typhimurium Ad1603
Aerobic mesophilic flora: 60 CFU/g

Reference method: ISO 6579-1¢ Alternative method: iQ-Check Salmonella Il (Standard 1) Alternative method: iQ-Check Salmonella Il (Easy )
Contamination Number Number Number
N° sample | Level level ositive ositive ositive
i (CFU/sample) | RVS broth MKTTnbroth | . saan)pIes/TotaI PXEFR::;“ Confirmation Final sanSpIes/TotaI PXEFR::;“ Confirmation Final san?ples/TotaI
RAPID' RAPID' | result Ct Direct streakin RVS/ result Ct Direct streakin RVS/ result
XD satmonetia | *-P | saimonella CLCI | Ea | RESU| oD Saimonella| RAPID'Salmonela CtCI | Eapy | RESUt| papiD Saimonella| RAPID'Salmonela
676 - st - - - 33,36| - - - - - 3266| - - - -
677 st st - - - 3366| - - - - - 3280| - - - - -
678 0 / st st st - - 0/5 3365| - - - - - 0/5 3246| - - - - - 0/5
679 st st st - - 3343| - - - - - 3324| - - - - -
680 st - st st - 3320| - - - - 33,34
705 st st st st - 33,80 - - st - - 349 | - - st
706 +p +p +p +p + 33,30(24,66| + +p + + 3252|2614 | + +p + +
707 +p +p +p +p + 3368|2361 + +p + + 32,38(2359| + +p + +
708 +M +M +M +M + 3321(24,37| + +M + + 3222|2418 + +M + +
709 +p +p +p +p + 33,18(2340| + +p + + 3252|2487 + +p + +
710 +p +p +p +p + 3323(24,84| + +p + + 324712382 + +p + +
711 - st - - - 34,01| - st - - 33,00 - st
712 st st st st - 33,74 - - st - - 3280 - - st
713 +p +p +p +p + 33,00(23,38| + +p + + 33,21(25,00] + +p
;]‘5‘ Low 2.1 ;E’ J;'f ;'i’ J;'f u 14120 gifg H8 * M u u 14120 gggg 21.30) M 14120
716 st st st st - 3397 - - - - - 33,03 - - -
717 +p +p +p +p + 3324|2431 + +p + + 32,12(2516| + +p + +
718 +p +p +p +p + 3328(24,74| + +p + + 32,47(25,08| + +p + +
719 +p +p +p +p + 33,03(23,37| + +p + + 323412348 + +p + +
720 +p +p +p +p + 339412215| + +p + + 3255|2297 + +p + +
721 st st st st - 3366| - - - - - 3468| - - - - -
722 +p +p +p +p + 3344|2373 + +M + + 32,51(24,88| + +M + +
723 +M +M +M +M + 3276|2360 + +M + + 3223|2447 + +M + &
724 +p +p +p +p + 33,49(20,06| + +M + + 3280(21,11| + +M + +
725 +p +p +p +p + 32,06(2535| + +M + + 3213|2477 | + +M + &
726 +p +p +p +p + 32772642 | + +M + + 32,30(26,39| + +M + +
727 High 6,1 +p +p +p +p + 515 33,26(22,13| + +M + + 5/5 3251(2242| + +M + + 515
728 +p +p +p +p + 32,58(20,93| + +M + + 33,11(22,65| + +M + +
729 +p +p +p +p + 33,08(20,77| + +M + + 33,62(2347| + +M + +
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Category 2

Matrix: Ground bheef (25 g)

Strain: Salmonella Infantis 14

Aerobic mesophilic flora:  1,0.107 CFU/g

BIO-RAD

. Reference method: ISO 6579 ¢ Alternative method: iQ-Check Salmonella ll
Sample N° Ino:::\:zrlon RVS MKTTn Standard protocol-1lG h 37°C Easy protocol-20lh 37°C
CFU/sample Result Positive/Total APF CIas-S|c _ APF Cla§S|c _
Hektoen XLD Hektoen XLD Cl Target Confirmed result | Positive/Total Cl Target Confirmed result | Positive/Total

1600 - - 34,62 N/A 35,56 N/A

1601 - - 35,72 N/A 36,08 N/A

1602 - - 36,21 N/A 36,54 N/A

1603 / + + - - o 35,6 N/A o 36,1 N/A o
1604 - - 35,33 N/A 36,34 N/A

1605 - - - 36,02 N/A 35,81 N/A

1606 +d - - 35,52 N/A 35,78 N/A

1607 + - 38,08 N/A 35,73 N/A

1608 + - 35,69 N/A 35,29 N/A

1609 0.2 - - e 35,37 N/A e 35,55 N/A 16
1610 - - 36,47 N/A 36,07 N/A

1611 + + + + + 36,16 38,26 + 37,2 28,86 +

1612 + + + + + 35,81 40,42 + 36,02 32,9 +

1613 - - 35,33 N/A 36,2 N/A

1614 - - 35,9 N/A 35,94 N/A

1615 0.4 + + + + + 26 37,29 41,86 + 26 36,65 33,4 + 26
1616 - - 36,55 N/A 36,02 N/A

1617 - - 35,62 N/A 35,56 N/A

1624 + + + + + 36,04 36,23 + 36,6 26,74 +

1625 + + + + + 36,05 37,97 + 35,78 29,82 +

1626 + + + + + 36,49 39,35 + 37,05 28,34 +

1627 20 + + + - 46 35,45 N/A 46 35,85 N/A 46
1628 - - 35,45 N/A 35,82 N/A

1629 + + + + + 35,71 36,13 + 36,79 26,82 +

765 + + + + i N/A 26,37 + 38,2 35,54 +

766 + + + + + 46,13 25,84 + 36,59 34,84 +

767 + + + + + 45,71 28,58 + 36,83 37,18 +

768 42 + + + + + /6 N/A 25,28 + /6 36,89 35,05 + 6/6
769 + + + + + N/A 26,51 + 37,02 32,91 +

770 + + + + + N/A 25,27 + 36,97 35,28 +
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Category 3

Matrix: Raw milk (25 g)

Strain: Salmonella Mbandaka Ad2296
Aerobic mesophilic flora: 1,2.10° CFU/g

Reference Method : ISO 6579-1¢ Alternative method: iQ-Check Salmonella Il (Standard I) Alternative method: iQ-Check Salmonella Il (Easy I)
Contamination Number Number Number
N° sample | Level level RVS broth MKTThn broth positive P:IEFR:::tIt Confirmation positive PXEFR::;" Confirmation positive
(CFUlsample) Final | samples/Total Direct Final | samples/Total Direct RvS) Final | samples/Total
RAPID' RAPID' | result streaking | RVS/RAPID' | result Ct streakin .| result
XD\ saimonetta | X | Saimonelia CtCl CtFAM | Result| “caoin® | Gamonela CtCl eam | Resut] “papiny SRAP'D
Salmonella Salmonella almonella
1534 - - - - - 33,80 - - - - - 33,17
1535 - - - - - 34,58 - - - - - 33,41 - - - - -
1536 0 / - - - - - 0/5 32,30 - - - - - 0/5 34,09 - - - - - 0/5
1537 - - - - - 32,37 - - - - - 32,62 - - - - -
1538 - - - - - 32,66 - - - - - 32,91 - - - -
1540 +M +1/2 +p +M + 33,91 38,55 + - + + 32,42/34,82/34,48 | -I-- | -I-I- - +
1541 - - - - - 33,25 - - - - - 32,32 - - - -
1542 - - - - - 32,58 - - - - - 32,48
1543 - - - - - 32,43 - - - - - 32,65
1544 - - - - - 32,78 - - - - - 32,73
1545 - - - - - 34,78 - - - - - 32,38
1546 - - - - - 34,68 - - - - - 32,28
1547 - - - - - 33,38 - - - - - 32,22 - - - - -
1548 +M +p - - + 34,09 31,12 + - + + 32,28 3477 + - + +
12‘5‘3 low| 10 ML - - * 7120 gggg 020 |+ : * * 6/20 ggg; 876+ : * * 5/20
1551 - - - - - 32,73 - - - - - 33,11 - - - - -
1552 +M | +m/+ +p +m + 33,87 34,96 + - + + 32,61 39,30| + - + +
1553 - - - - - 32,89 - - - - - 32,38 - - - - -
1554 - - - - - 33,54 - - - - - 32,99
1555 - - - - - 34,58 - - - - - 32,65
1556 - - - - - 32,48 - - - - - 32,69 - - - -
1557 +M +m +p +m + 36,32/35,72/36,12 | -/40,56/40,65 | -/+/+ + - 32,70/32,39/33,68 | /- | -I-I- - + -
1558 +M +m +p +m + 33,01 33,64 + + + 32,44 36,92| + - + +
1559 +M +m +p +m + 33,05 33,60 + + + 32,07 38,31 + - + +
1560 +M +m +p +1/2 + 32,59 31,21 + - + + 32,58 3520| + - + +
1561 +M +m +p +m + 32,28 30,38 + +m/+ + + 32,69 3506| + +m/+ + +
1562 High 3,0 +M +m +p +1/2 + 5/5 32,57 34,67 + + + 5/5 32,32 39,25| + - + + 515
1563 +M +m +p +m + 32,87 32,28 + + + 32,26 3436 | + - + +
1564 +M +M +p +1/2 + 32,39 33,64 + + + 33,12 36,78| + - + +
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Category 4

Matrix: Liquid egg product (25 g)

Strain: Salmonella Enteritidis 2532

BIO-RAD

Aerobic mesophilic flora 30 CFU/g
| lati Reference method: ISO 6579 ¢ Alternative method: iQ-Check Salmonella ll
Samole N° no:::vzllon RVS MKTTn Standard protocol-16 h 37°C Easy protocol-20 h 37°C
P CFU/sample Result Positive/Total APF Classic APF Classic
Hektoen XLD Hektoen XLD Cl Target Confirmed result | Positive/Total Cl Target Confirmed result | Positive/Total
191 - - N/A/41,08* |  N/AIN/A** 37,38 N/A
192 - - N/AJ40,13* |  N/AIN/A** 37,74 N/A
193 - - N/AJA0,47* | N/AIN/A** 37,22 N/A
194 / - - 0 N/A/44,28* | N/AIN/A** o6 36,52 N/A o
195 - - N/A/40,56** |  N/A/N/A* 36,52 N/A
196 - - N/A/41,02** | N/A/IN/A* 36,85 N/A
234 - - N/AI37.56** |  N/A/IN/A* 38,7/35,26* N/A/N/A*
235 - - N/A/37.09** | N/A/39.23** 38,44/35,38* |  N/A/N/A*
236 01 - - 6 N/A/37.57* | N/AINJA** 6 38,3/35,5* N/A/N/A* 6
237 ’ + + + + + N/A/N/A* N/A/36,4* + N/A/36,47* | 23,67/25,89* +
238 - - N/A*/37.65%* |  N/A*IN/A** 38,03/35,54* |  N/A/N/A*
239 - - N/A*/37.68** |  N/A*IN/A** 37,4/35,56* N/A/N/A*
246 - - N/A*37.26™* | NIA*IN/A** 38,18/35,09* | 39,96/N/A*
247 N/AIN/A* N/A/41,37* 44,18/36,24* | 24,92/26,25*
248 N/A*140.66** | N/A*/26.87* 42,72/36,36* | 23,72/25,88*
249 0.5 - - 206 N/AIN/A* N/A/37,18* 26 37,59/35,42* | 42,02/N/A* 26
250 - - N/A*[37.45%* | N/A*IN/A** 38,82/35,56* |  N/A/N/A*
251 - - N/A*[37.21%* | N/A*INJA** 38,28/35,53* |  N/A/N/A*
252 - - N/A*[37.29%* | N/A*IN/A** 38,51/35,26* |  N/A/N/A*
253 + + + + + N/A/N/A* N/A/42,34* + N/A/36,8* | 23,28/24,17* +
254 14 + + + + + 406 N/A*I40.47** | NIA*/27.36** + 406 N/A/36,56* | 23,1/23,96* + 406
255 ’ + + + + + N/A*37,37** | NIA*/37,69** + N/A/36,94* | 23,46/25,19* +
256 - - N/A*/36,03** | N/A*IN/A** 37,71/35,34* | N/A/N/A*
257 + + + + + N/AIN/A* N/A/45,61* + N/A/38,62* | 23,11/24,31* +
675 + + + + i N/AIN/A* N/A/31,81* + N/A 25,54 +
676 + + + + + N/A/N/A* N/A/32,2* + N/A 26,09 +
677 + + + + + N/A/N/A* N/A/31,17* + N/A 27,33 +
678 41 + + + + + 6/6 N/A/N/A* N/A/27,98* + /6 N/A 27,24 + 6/6
679 + + + + + N/A/N/A* N/A/27,55* + N/A 27,1 +
680 + + + + i N/AIN/A* N/A/26,24* + N/A 27,08 +
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Category 5

Matrix: Perch fillet (25 g)

Strain: Salmonella Saintpaul F31
Aerobic mesophilic flora:  3,8.108 CFU/g

BIO-RAD

. Reference method: ISO 6579« Alternative method: iQ-Check Salmonella ll
Sample N° Ino::eu‘:::mn RVS MKTTn Standard protocol-16 h37°C Easy protocol-20lh 37°C
CFU/sample Result | Positive/Total APF Clas§|c _ APF Cla§S|c _
Hektoen XLD Hektoen XLD Cl Target Confirmed result | Positive/Total Cl Target Confirmed result | Positive/Total
222 - - - 37,32 N/A 37,17 N/A
223 - - - 37,63 N/A 37,49 N/A
224 + - - 37,22 N/A 37,4 N/A
225 / - - - 0 37,21 N/A 0 36,26 N/A o
226 - - - 37,03 N/A 36,77 N/A
227 - - - 37,13 N/A 36,36 N/A
338 - - - 37,23 N/A 36,44 43,13
339 - - - 37,46 N/A 36,72 N/A
340 - - - 36,93 N/A 37,07 N/A
341 0.2 - - - - /e 36,09 N/A 16 36,82 42,28 06
342 +d - - + 37,01 42,61 + 37,29 N/A
343 - - - 36,62 N/A 36,73 N/A
350 + + + + + 39,18 29,67 + 36,39 32,74 +
351 - - - 37,17 42,92 36,85 39,89
352 - - - 37,11 N/A 38,09 42,13
353 06 + + + + i 36 39,29 27,21 + 36 39,91 31,29 + 36
354 + + + + + 37,39 31,49 + 37,63 33,82 +
355 - - - 36,7 N/A 36,38 N/A
356 + + + + + 37,94 26,83 + 38,46 30,06 +
357 - - - 36,63 N/A 35,99 N/A
358 - - - 36,66 N/A 37,5 N/A
359 13 + + + + i 36 45,57 27,3 + 36 37,58 31,24 + 36
360 + + - + + 40,71 27,81 + 38,09 31,8 +
361 - - - 36,66 4117 37,41 N/A
362 + + + + i 43,37 26,53 + 37,25 29,81 +
363 + + + + + 41,77 26,33 + 38,21 31,1 +
364 + + + + + 38,03 29,47 + 37,08 32,67 +
365 30 + + + + + o6 N/A 25,58 + /6 37,48 28,91 + o6
366 + + + + + 38,38 25,51 + 38,29 29,81 +
367 + + + + i 40,62 25,09 + 36,48 30,4 +
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BIO-RAD

Category 6:

Matrix: Balls for dog (25 g)

Strain: Salmonella Agona A00V038
Aerobic mesophilic flora:  6,7.108 CFU/g

. Reference method: ISO 6579¢ Alternative method: iQ-Check Salmonella ll
Sample N° Ino:::‘:::wn RVS MKTTn Standard protocol-16 h37°C Easy protocol-20lh 37°C
CFU/sample Result Positive/Total APF Clgssm _ APF Clas§|c _
Hektoen XLD Hektoen XLD Cl Target Confirmed result |  Positive/Total Cl Target Confirmed result | Positive/Total

216 - - - - - 37,03 N/A - 37,25 N/A -

217 - - - - - 36,8 N/A - 37,08 N/A

218 - - - - - 36,3 N/A - 37,07 N/A -

219 / - - - - - 0 36,85 N/A - 0/ 37,14 N/A - 06
220 - - - - - 37,19 N/A - 37,1 N/A

221 - - - - - 36,68 N/A - 36,35 N/A

269 - - - - - 37,98 N/A - 36,52 N/A -

270 + + + + + N/A 18,76 + N/A 21,36 +

271 - - - - - 3742 N/A - 35,48 N/A -

272 0.3 - - - - - 206 37,21 N/A - 206 35,39 N/A - 206
273 + + + + + N/A 17,43 + N/A 211 +

274 - - - - - 36,56 N/A - 35,56 N/A

275 - - - - - 36,93 N/A - 35,9 41,82

276 + + + + + N/A 17,61 + N/A 21,14

277 - - - - - 37,82 N/A - 36,11 39,93

278 0.5 - - - - - 206 3744 N/A - 26 36,54 N/A - 46
279 + + + + + N/A 17,23 + N/A 21,83 +

280 - - - - - 3747 N/A - 36,01 41,24

281 + + + + + N/A 18,24 + N/A 21,85 +

282 - - - - - 37,06 N/A - 36,12 41,05 +

283 + + + + + N/A 17,46 + N/A 21,39 +

284 11 + + + + + 46 N/A 17,31 + 46 N/A 21,54 + 56
285 - - - - - 38,51 N/A - 35,82 N/A

286 + + + + + N/A 19,52 + N/A 21,38 +

287 + + + + + N/A 18,38 + N/A 21,52 +

288 + + + + + N/A 18,57 + 49,73 21,93 +

289 + + + + + N/A 18,18 + N/A 21,32 +

290 27 + + + + + /6 N/A 18,66 + 6/6 48,54 21,19 + 6/6
291 + + + + + N/A 18,29 + 4913 21,73 +

292 + + + + + N/A 18,26 + 43,43 21,19 +
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Category 7

Matrix: Process water (25 g)
Strain: Salmonella Derby A0OE084

BIO-RAD

Aerobic mesophilic flora: 20 CFU/g
| lati Reference method: ISO 6579 ¢ Alternative method: iQ-Check Salmonella Il
Sample N° nOf:vgllon RVS MKTTn Standard protocol-16 h 37°C Easy protocol-20 h 37°C
P CFU/sample Result Positive/Total APF Classic APF Classic
Hektoen XLD Hektoen XLD Cl Target Confirmed result | Positive/Total Cl Target Confirmed result | Positive/Total

197 - - 36,79 N/A 36,38 N/A

198 - - 37,06 N/A 36,82 N/A

199 - - 37,96 N/A 37,23 N/A

200 / - - 0 37,49 N/A 0 36,97 N/A 0
201 - - 37,47 N/A 37,04 N/A

202 - - 37,25 N/A 36,8 N/A

479 - - 36,22 N/A 35,88 N/A

480 - - 36,13 N/A 35,66 N/A

481 - - 36,51 N/A 36,32 N/A

482 0.1 + + + + + e N/A 20,54 + 16 43,95 22,51 + 16
483 - - 36,26 N/A 36,2 N/A

484 - - 36,97 N/A 36,14 N/A

485 - - 36,45 N/A 36,35 N/A

486 + + N/A 20,55 44,5 22,55

487 + + N/A 20,66 41,75 22,96

488 0.5 + + 36 N/A 20,85 36 N/A 23,45 36
489 - - 36,04 N/A 36,46 N/A

490 - - 35,7 N/A 36,45 N/A

497 - - 35,87 N/A 36,53 N/A

498 - - 36,15 N/A 36,55 N/A

499 + + + + + 45,84 21,49 + 42,42 22,37 +

500 14 + + + + + 46 N/A 21,2 + 4/6 44,97 22,35 + 46
501 + + + + + 48,8 21,11 + N/A 22,45 +

502 + + + + + 47,43 21,75 + N/A 22,48 +

681 + + + + + N/A 24,39 + N/A 28,96 +

682 + + + + i N/A 25,49 + N/A 28,97 +

683 + + + + i N/A 25,77 + N/A 21,7 +

684 41 + + + + i 6/6 N/A 24,85 + 6/6 N/A 27,85 + 6/6
685 + + + + i N/A 24,87 + N/A 27,73 +

686 + + + + i N/A 24,87 + N/A 28,2 +
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Category 8

Matrix: Bootsocks (PPS)

Strain: Salmonella Kentucky Ad1756
Aerobic mesophilic flora: 2,0.108 CFU/g

BIO-RAD

Reference Method: ISO 6579-1¢

Alternative method: iQ-Check Salmonella Il (Standard II)

Alternative method: iQ-Check Salmonella Il (Easy I)

Contamination Number Number Confirmation Number
N° sample | Level level MKTTn broth positive PCR Result Confirmation positive PCR Result from primary positive
(CFU/sample) RAPID' Final | samples/Total APF Fast Final | samples/Total APF Fast enrichment | Final | samples/Total
MSRV | XLD S
almonella RAPID' result MSRV/ result MSRV/ result
XLD S CtCl Ct FAM Result RAPID' Ct Cl CtFAM | Result RAPID'
almonella S
almonella Salmonella
2556 /- - 32,37 - - 35,46 -
2557 /- - 31,99 - - 33,19
2558 0 / /- - 0/5 32,15 - - 0/5 32,67 0/5
2559 /- - 32,44 - - 32,65
2560 /- - - - 32,34 - - - - 34,41 - - - -
2043 + +p +p +M +M + 33,63 19,24 + + + 34,12 21,17 + + +
2044 + - - - - - 34,21 17,62 + + + - 18,65 + + +
2045 + +M +M +M +M + 36,92 16,45 + + + 35,82 19,02 + + +
2046 + +M +M +M +M + 32,31 - - - - 32,60 - - - -
2047 + +p +p +M +M + 34,11 17,27 + + + - 18,52 + + +
2048 + - - - - 37,28 16,78 + + + - 17,96 + + +
2049 /- - 32,29 - - - 32,51 - - - -
2050 -/- - - 16,35 + + - 18,31 + + +
2051 + - - - - - 32,17 - - 33,13 -
gggg Low 08 L e e 1020 gggg : : 8120 2238 8120
2054 + +p +p +M +M + 32,24 - - - - 32,83 - - - -
2055 + +M +M +M +M + 33,66 17,58 + + + - 18,02 + + +
2056 + +M +M +M +M + 35,51 18,00 + + + - 17,64 + + +
2057 + - - - - - 32,61 - - 32,64 -
2058 + +p +p +M +M + 32,22 - - 32,75
2059 + +m +m +M +M + 32,31 - - 33,10
2060 /- - - 32,44 - - 33,16
2061 /- - 32,26 - - 33,00
2062 /- - 32,27 - - - - 33,03 - - - -
2063 + - - - - - 33,11 18,56 + + + - 19,23 + + +
2064 + +M +M +M +M & 34,12 17,22 + + + 18,09 + + &
2065 High 2,1 + +p +p +M +M + 4/5 35,79 16,82 + + + 515 18,50 + + + 55
2066 + +p +p +M +M + 34,55 17,38 + + + 18,10 + + +
2067 + +p +p +M +M & 44 47 17,81 + + + 18,38 + + &
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BIO-RAD

Category 9

Matrix: Veal meat (25¢)

Strain: Salmonella Enteritidis Ad926
Aerobic mesophilic flora: 1,6.108 CFU/g

) Alternative method: iQ-Check Salmonella Il (Easy I
Reference Method: ISO 6579-16 Do oW s n ot mee ey
L Number Number
N° sample | Level Contamination level positive PCR Result , , positive
(CFU/sample) RVS broth MKTTn broth Final samples/Total APF Fast Confirmation Final samples/Total
RAPID' RAPID' result Direct streakin . result
XLD Salmonella XLD Salmonella CtCl Ct FAM Result RAPID'Sa Imonegllla RVS/RAPID'Salmonella
1160 st st - - - 33,65 - - -
1161 - - - - - 33,33 - - - - -
1162 0 / st st - - - 0/5 32,67 - - - - - 0/5
1163 - st - - - 33,51 - - - - -
1164 - - - st - 33,39 - - -
1165 +p +p +M +M + 33,00 - - -
1166 +1/2 +M +M +p + 33,36 - - -
1167 +1/2 +p +p +p + 33,11 32,09 + + + +
1168 - - +md (Hafnia alvei) - - 33,03 30,34 + + + +
1169 +M +M +p +p + 33,26 - - -
1170 +M +p +1/2 +p + 32,69 30,60 + + + +
1171 +M +M +p +p + 32,56 29,58 + + + +
1172 - st - - - 32,36 29,33 + + + +
1173 - st - - - 33,19 - - - -
1174 +p +M +p +p + 33,12 34,49 + + + +
1175 1 0,8 D 0 D D " 11/20 33.21 ; - - 11/20
1176 - - - - - 33,05 32,13 + + + +
1177 st - - - - 32,51 31,10 + + + +
1178 - - - - - 33,02 - - - -
1179 +p +M +p +p + 32,67 33,46 + + + +
1180 +(1) st - - + 32,73 - - - - -
1181 - st - - - 32,55 30,15 + + + +
1182 - - - - - 33,32 - - - - -
1183 +M +p +p +p + 33,09 - - -
1184 - - +md (Hafnia alvei) - - 32,64 29,69 + + + +
1185 +p +p +M +p + 32,72 28,05 + + + +
1186 +p +M +p +p + 32,51 26,76 + + + +
1187 2 2,3 +p +M +p +p + 515 32,47 29,69 + + + + 55
1188 +m +M +p +p + 32,49 31,05 + + + +
1189 +M +M +p +p + 32,71 29,07 + + + i
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Category 10

Matrix: Ground heef (3759)

Strain: Salmonella Newport Ad2730
Aerobic mesophilic flora: 1,0.105CFU/g

BIO-RAD

Reference Method: ISO 6579-1¢ Alternative I;nethod. |C:(;I;¢:,<\:Ik1§ar:n41$gﬁl(l:a Il (Easy II)
Contamination Number re-warme ’ Number
N° sample | Level level ositive ositive
P (CFU/sample) RVS broth MKTTn broth Final sarr?ples/TotaI PXEFR::;“ Confirmation Final san?ples/TotaI
RAPID' RAPID' result Direct streakin . result
XLD Salmonella XLD Salmonella CtCl Ct FAM Result RAPID'SaImoneEI]/a RVS/RAPID'Salmonella
1406 - - - 32,88 - -
1407 - - 32,52 -
1408 0 / - - 0/5 32,99 - 0/5
1409 - - 32,49 -
1410 - - - - 32,46 -
1411 +M +M +m +m + 32,93 -
1412 - - - - 32,76 -
1413 - - 32,56 -
1414 - - - - - 32,91 - - - - -
1415 +M +M +M +M + 32,36 32,17 + + + +
1416 - - - - - 32,72 - -
1417 +M +M +M +M + 32,47 - - -
1418 +M +M +M +M + 32,71/32,90/32,36/32,70/32,65 | 39,08/-/-/38,86/39,25 |  +/-/-/+/+ - - (ISO Tests -) -
1419 +M +M +M +M + 32,38 32,07 + + + +
1420 +M +M +M +M + 32,37 - -
1421 1 0,5 M M M M " 10/20 32.59 - 5/20
1422 - - - - - 32,70 -
1423 - - 32,40 -
1424 - - 32,46 -
1425 - - 32,77 - - - - -
1426 - - - - - 32,84 33,44 + + + +
1427 +M +M +M +p + 31,98 28,88 + + + +
1428 +M +M +M +M + 32,32 - - - - -
1429 +M +M +M +M + 32,30 31,11 + + + +
1430 - - - - - 32,43 - - - - -
1431 - - 32,33 32,30 + + + +
1432 - - - - - 32,34 32,17 + + + +
1433 2 15 +M +M +M +M + 2/5 32,41 - - - - - 4/5
1434 +M +M +M +M i 32,11 30,34 + + + +
1435 - - - - - 31,60 27,90 + + + +
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BIO-RAD

Category 11
Matrix: Raw milk (50g)
Strain: Salmonella Mbandaka Ad2296

Aerobic mesophilic flora: 3,6.108CFU/g

Alternative method: iQ-Check Salmonella Il (Easy |
ReterencoiMathod:i 50 1657%1% Number Pre-warmed BPW + novobiocin 20 h 41,§°C & Number
N° sample | Level Contamination leve positive PCR Result positive
(CFU/sample) RVS broth MKTTn broth Fingl  |Samples/Total APF Fast Direct streaking Confirmation Fingl |samples/Total
RAPID result RAPID'Salmonella] ., D Salmonella result
XLD| RAPID'Salmonella XLD Salmonella Ct Cl Ct FAM Result (RVS/RAPID'Salmonella)
2440 - - - - - 36,44 - - -
2441 - - - - - 34,99 - - - - -
2442 0 / - - - - - 0/5 3417 - - - - - 0/5
2443 - - - - - 34,51 - - - - -
2444 - - - - - 36,88 - - -
2455 - - - - - 34,47 35,09 + + + +
2456 - - - - - 34,09 34,49 + + + +
2457 - - - - - 33,59 35,46 + + + +
2458 +m +M +m +m + 33,20 32,84 + + + +
2459 +M +p +m +m + 33,46 33,05 + + + +
2460 - - - - - 34,20 - - -
2461 +M +M - - + 33,56 35,62 + + + +
2462 - - - - - 34,34 35,89 + + + +
2463 +m +m +M - + 35,10 - - -
2464 +M +M +m +m + 33,44 32,04 + + + +
2465 1 0,5 M + m m " 10/20 3364 : - - 12/20
2466 - - - - - 33,62 34,21 + + + +
2467 - - - - - 34,13 - - -
2468 - - - - - 33,26 34,71 + + + +
2469 +M +p +m +m + 34,12 - - -
2470 +M +p +m +m + 34,25 - - - - -
2471 +M +p +m +m + 35,77 37,76 + + + +
2472 - - - - - 34,90 - - - - -
2473 - - - - - 34,71 - - -
2474 +M +p +m +m + 33,60 32,90 + + + +
2475 +m +p - - + 34,44 34,37 + + + i
2476 +M +p +m +m + 34,90 35,79 + + + +
2477 2 1,3 +M +p - +m + 515 34,70 34,44 + + + + 55
2478 +M +p +m +m + 35,84 33,43 + + + +
2479 +M +p +m +M + 33,48 33,98 + + + +
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BIO-RAD

Category 12

Matrix: Infant formula with probiotics (375 g)
Strain: S. Cerro Ad2707

Aerobic mesophilic flora: 2,1.102CFU/g

Lactic flora: 1,8.106CFU/g

. Alternative method: iQ-Check Salmonella Il (Easy |
RS LB B bl Pre-warmed BPW (37°C) + PIF supplement 18(h at %7)"c
Contamination Number Number
N° sample Level level pOSitiVG PCR Result PCR Result PCR Result PCR Result . . positive
(CFU/sample) RVS broth MKTTn broth Final | samples/Total Without FDBS Without FDRS With FDR§ With FDRS Direct streaking Con'flrmatlon Final | samples/Total
. __ [ APF Classic APF Fast APF Classic APF Fast RAPID'Salmonella RAPID SEflmonella result
XD | NAPD |yip| RAPD GOl | ot | Resut| CtCI | [t |Resut| CtCI | (ot |Resut| Ctcl | (St | Resul (RVS/RAPID'Salmonella)
2255 st st st st - 33,31 - - 33,28 - - 33,71 - - 34,94 - - st
2256 st st st st - 32,89 - - 32,56 - - 33,73 - - 33,94 - - st - -
2257 0 / st st st st - 0/5 33,16 - - 32,93 - - 33,42 - - 33,27 - - st - - 0/5
2258 st st st st - 32,75 - - 33,58 - - 32,78 - - 33,03 - - st - -
2259 st st st st - 32,65 - - 32,52 - - 32,48 - - 33,00 - - st
2351 st st st st - 32,07 | 20,26 + - 19,64 + 34,55 | 19,25 + - 19,25 + +p + +
2352 st st st st - - 19,82 + 29,07 | 19,12 + - 19,19 + - 18,94 + +p + +
2353 st st st st - - 20,34 + - 19,75 + - 19,33 + 37,94 | 19,05 + +p + +
2354 +p +p +p +p + - 20,51 + 24,54 | 19,69 + 36,71 | 19,54 + 33,29 | 19,35 + +p + +
2355 +p +p +p +p + - 19,60 + - 19,13 + 35,15 | 18,90 + 32,78 | 18,46 + +p + +
2356 +p +p +p +p + - 20,30 + - 19,82 + 34,82 | 19,67 + 25,49 | 19,74 + +p + +
2357 +p +p +p +p + - 21,74 + - 21,57 + 35,04 | 21,29 + - 21,42 + +p + +
2358 +p +p +p +p + 34,44 - - 32,91 - - 33,94 - - 32,64 - - st - -
2359 st st st st - - 24,27 + 35,08 | 24,36 + - 24,55 + | 44,88 | 24,02 + +p + +
2360 1 19 st st st st - 13/20 34,86 | 28,71 + 32,21 | 27,04 + 33,46 | 27,78 + 31,59 | 27,41 + +p + + 19/20
2361 ’ +p +p +p +p + - 1890 | + | 2574 | 1917 | + - 1920 | + 2332|1914 | + +p + +
2362 +p +p +p +p + 37,90 | 19,21 + - 19,12 + 36,80 | 18,77 + 32,63 | 18,91 + +p + +
2363 st st st st - - 21,15 + - 20,62 + - 19,41 + 33,52 | 20,51 + +p + +
2364 st st st st - 34,71 | 26,30 + 38,54 | 25,64 + 26,75 + 288 | 255 + +p + +
2365 +p +p +p +p + 23,00 | 18,47 + 22,14 | 18,63 + 18,52 + - 19,15 + +p + +
2366 +p +p +p +p + - 20,97 + - 20,28 + 19,99 + 37,03 | 20,2 + +p + +
2367 +p +p +p +p + - 20,37 + - 20,25 + 19,36 + - 20,25 + +p + +
2368 +p +p +p +p + 4518 | 20,58 + 27,69 | 20,03 + 20,79 + - 19,55 + +p + +
2369 +p +p +p +p + 39,86 | 20,06 + - 19,78 + - 19,66 + 31,98 | 19,35 + +p + +
2370 +p +p +p +p + 32,84 | 19,06 + 24,48 | 19,64 + 35,38 | 20,43 + 27,98 | 19,87 + +p + i
2260 +p +p +p +p + - 19,60 + - 19,18 + 35,85 | 19,54 + 25,48 | 18,59 + +p + +
2261 +p +p +p +p + - 18,71 + - 19,22 + - 19,13 + 26,24 | 18,88 + +p + +
2262 2 3,0 +p +p +p +p + 5/5 - 18,74 + 38,88 | 18,97 + 35,75 | 20,06 + - 20,02 + +p + + 5/5
2263 +p +p +p +p + - 19,67 + - 19,42 + 38,91 | 19,00 + - 18,84 + +p + +
2264 +p +p +p +p + - 18,91 + - 19,17 + 38,23 | 19,54 + 25,30 | 18,67 + +p + +
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BIO-RAD

Category 13
Matrix : Dry kibbles (375g) Extension 2022
Strain : Salmonella Derby Ad1878
Aerobic mesophilic flora : 40 CFU/g
. Alternative method: iQ-Check® Salmonella Il (Easy I)
Reference Method : ISO 6579-1¢ Pre-warmed BPW 18h 37°C 'F\)lg;nit?v(z
I Protocol Easy | Protocol Easy | N , samples/Total
N Contamination | pys proth | MKTTn broth Number CFX96 Deep Well Opus Deep Well Confirmation i With and
sample evel level . positive result without FDRS
(CFU/sample) Final | samples/Total APF Fast APF Fast APF Fast APF CEX9 CFX Opus CEX96 and
RAPID' RAPID' | result without FDRS with FDRS without FDRS Fast with FDRS Direct streaking RVS/
X0 saimonelia| %P | Saimonelia Ct Ct t Ct RAPID'Salmonella| RAPID'Salmonella | wio | W | wio cEXOps
CtCl FAM Result | Ct Cl FAM Result | Ct Cl FAM Result | Ct Cl EAM Result FDRS | FORS | FORS W FDRS eep We
3233 st st st st - 39,56 | N/A - 138,88 N/A - 139,13| N/A - |37,59| N/A - - - - - - -
3234 st st st st - 439 | N/A - 138,39] NA - 3853 NA - |38,02] N/A - - - - - -
3235 | 0 / st st st st - 0/5 42,57 | N/A - |4341] NA - 3895| N/A - |40,15] N/A - - - - - - - 0/5
3236 st st st st - 42,00 N/A - 42,73 N/A - 37,32 N/A - 4143 NA - - - - - - -
3237 st st st st - 41,16 | N/A - 14323 N/A - |3748| N/A - |3897| NA - - - - - - -
3238 +p +p +p +p + 42,89 | N/A - 13948| N/A - 136,99 NA - 139,23] N/A - - - - - - -
3239 +p +p +p +p + NA | 205 | + N/A 120,35 + N/A 1945 + NA | 198 | + + + + + + +
3240 st st st st - N/A [2445] + N/A 12396 + 139,05/2301| + 140,92/2513| + + + + + + +
3241 st st st st - 42,45 | N/A - |4341] N/A - 37,37 | N/A - 38,46 | N/A - - - - - - -
3242 st st st st - 41,64 | N/A - 14499 | N/A - |37,26| N/A - 140,06 N/A - - - - - - -
3243 st st st st - N/A 12948 + N/A |3154| + |3785|2874 + 4059 3057| + + + + + + +
3244 st st st st - N/A | 295 | + N/A 13084 + |373/2854| + 3819/2889| + + + + + + +
3245 st st st st - 40,47 | N/A - 143,73] N/A - 37,93] N/A - 140,87| N/A - - - - - - -
3246 +p +p +M +p + 38,26 | N/A - 14317 | N/A - 139,24 N/A - 140,94 N/A - - - - - - -
3247 1 04 st st st st - 10120 44,43 | N/A - 4446 | N/A - 3887 NA - |3841] NA - - - - - - - 10120
3248 ' st st st st - N/A | 2368 + N/A 2379 + N/A 12349 + |4477|2324| + + + + + + +
3249 +p +p +M +p + N/A 13471 + |4359/3522| + |3655/3423| + ]39,69/36,14| + + + + + + +
3250 +p +p +p +p + N/A 26,78 + N/A 12632 + |3786]/2491| + 3837 2511 | + + + + + + +
3251 +p +p +p +p + 39,91 | N/A - 144,96 | N/A - 13946| N/A - 37,92 N/A - - - - - - -
3252 +p +p +p +p + 4394 NIA 424 | NIA 38,38 N/A 38,62 N/A - - -
3253 +p +p +p +p + 4114 NA | - 14393 NA | - [3846| NJA | - [3787| NA | - - - - - - -
3254 +p +p +p +p + 40,41 N/A - 431 | N/A - 3884 NA - |3743] NA - - - - - - -
3255 st st - - - N/A 13939 + N/A 139,07 + 4018|4102 + 37,79 377 | + + + + + + +
3256 st st st st - N/A 22,03 + N/A 2219 + N/A 121,32 + N/A | 21,31 + + + + + + +
3257 +p +p +p +p + N/A 2233 + N/A 2206, + N/A 121,28| + [4449|2124| + + + + + + +
3258 +p +p +p +p + N/A 120,79 + N/A 12203 + N/A | 201 + N/A 19,58 + + + + + + +
3259 +p +p +p +p + N/A 12337 + NA 12197 + N/A 2234 + N/A 120,98 + + + + + + +
3260 | 2 5,1 +p +p +p +p + 5/5 N/A [2467| + N/A [2427| + [4315|2392| + 3939 /2363| + + + + + + + 5/5
3261 +p +p +p +p + N/A 2229 + N/A 2433 + N/A | 211 + N/A | 22,9 + + + + + + +
3262 +p +p +p +p + N/A | 2348 + N/A |2553| + |4134(2339| + |37,76]23,21 + + + + + + +
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Category 14

Matrix : Cheddar
Strain : S. Dublin Ad1336

Spiking 10 min 56°C

Aerobic mesophilic flora : 1.2x108 CFU/g

BIO-RAD

Reference Alternative method: IQ Check Salmonella
method: Number positive
ISO 6579- 18h at 37°C £ 1°C samples/Total
1s U PCR result Confirmation results Final result
o - umber 2
N Level Contamination positive CFX Opus CFX Opus with FDRS protocol Direct streaking on the reference method 38
sample level (CFU/sample) samples/Total After 2
Final IPC IPC RAPID' Salmonella purification £ cFx | CFXOpus | oy | CFXOpus
result Salmonella step = OpUS with FDRS OpUS with FDRS
(Cq) Result | Salmonella (CQ) Result Tvoical ] Biochamical Biochemical <=<3 protoco| protoco|
Cq Cq ypical | Latex test | Biochemica qallery =
colonies | Biorad/Oxoid |  gallery .
if necessary
138130 N/A 354 - N/A 32.94 st / / / - -
138131 N/A 33.16 - N/A 33.45 st / / / - -
138132 0 / 0/5 N/A 34.96 - N/A 34.11 st / / / - - 0/5 0/5
138133 N/A 35.11 - N/A 3442 st / / / - -
138134 - N/A 34.25 - N/A 32.8 - st / / / - - -
138135 + 26.12 32.53 + 29.1 32.51 + +(1) +/+ + / + + +
138136 + 22.28 32.02 + 26.46 33.37 + +M ++ + / + + +
138137 - N/A 34.2 - N/A 33.18 - st / / / - - -
138138 + 32 35.3 + 34.66 33.07 + st / / / + (ref) + +
138139 + 25.56 31.49 + 30.02 32.53 + +(1) +/+ + / + + +
138140 N/A 33.03 - N/A 33.05 -C / / / - -
138141 - N/A 3343 - N/A 33.19 - -C / / / - - -
138142 + 27.24 31.78 + 29.82 32.26 + +(1) +/+ + / + + +
138143 - N/A 32.77 - N/A 33.31 - -C / / / - - -
138144 + 40.44 32.9 + N/AIN/AINIA 33.3/33.15/32.71 | -|-I- st / / / + (ref) + -
138145 | O 06 : 12120 NA | 3265] - N/A 33.06 : st ] / ] : : : 1220 120
138146 + 27.57 32.23 + N/A/32.43 N/A/33.32 + +(1) ++ + / + + +
138147 + 24.1 31.8 + N/A/34.15 N/A/34.56 + +M +/+ + / + + +
138148 N/A 32.9 - N/A 33.67 -C / / / - -
138149 - N/A 34.94 - N/A 34 - st / / / - - -
138150 + 26.78 32.26 + 31.59 32.44 + st / / / + (ref) + +
138151 - N/A 34.84 - N/A 34.03 - st / / / - - -
138152 + 25.52 32.34 + 32.02 33.39 + +M +/+ + / + + +
138153 + 26.88 31.98 + 29.92 32.88 + +(1) +/+ + / + + +
138154 + 28.23 32.34 + N/A/29.35/32.28* | NIA/32.4/32.64* | il+/+* | +(1) +/+ + / + + +
138155 + 27.99 32.21 + 30.21 32.34 + +M +/+ + / + + +
138156 + 31.31 32.6 + 33.41 33.11 + st / / / + (ref) + +
138157 High 2.1 + 515 31.48 32.6 + 35.16 33.06 + st / / / + (ref) + + 515 55
138158 + 22.22 32.13 + 23.91 31.36 + +M +/+ + / + + +
138159 + 22.44 32.32 + 25.63 33.47 + +M +/+ + / + + +
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BIO-RAD

Category 15

Matrix : Ground beef (15% fat)
Strain : S. Typhimurium A00C060
Seeding 45h 5+/-3°C

Aerobic mesophilic flora : 50 CFU/g

<\§ OB () % PCR result Confirmation Final result samples/To
2 : .
5 RVS MKTTn g CFX Opus EE)IS{S Blrjost:::lg; Direct streaking Streaking after subculture in RVS subSctL:ﬁzlr(elznigr]\ i;lct;':'Tn 2 -
Nl 212 =| @ After RAPID! P | S | glaf| g |g
sample | 3 | 2 ? = IC IC RAPID' Salmonella purification | XLD , XLD g 223 2 |2
S g 2 - - step Salmonella | Latex . . Serological Salmonella g S50 o) o)
R RAPID' LD RAPID' S g Salmonella = | Salmonella = Latex test | Biochemical | tests of the = > | B > >
IS Salmonella Salmonella | i 2 (Cq) & (Cq) & Tvoical test | Biochemical Biochemical Tvoical | Tvoical if gallery reference Tvoical | Tvoical S O |okL o O
£ 3 Cq Cq ypical | 1es lochemica gallery ypica ypica necessary method ypica ypica = =
8 colonies | Bio-Rad/ |  gallery it necessa colonies | colonies colonies | colonies <
Oxoid i
137596 -A -A -A -B - N/A 3355 | - N/A 33.06 | - -B / / / -A -A / / / -A -B - - -
137597 B B -B -C - N/A 3363 | - N/A 3332 | - -B / / / -B -B / / / -B -C - - -
137598 B B -A -A - N/A 3365 | - N/A 3338 | - -B / / / -B -B / / / -A -A - - -
0 / 0/5 30.28/ | 32.96/ | + 0/5 0
137599 B -A -A -A - 2967/ | 3247/ | + N/A 3319 | - -B / / / -B -A / / / -A -A - - -
30.6 33.02 | +
137600 -C st -A -C - N/A 3389 | - N/A 3296 | - -A / / / -C st / / / -A -C - - -
137601 +p +p +M +p + 22.28 4133 | + 21.71 33.04 | + +M + / / +p +p / + OMA +M +p + + +
3142/ | 33.99/ | +/ 39.65/ | 33.73/ | +
137602 -A -B -A -A - 30.25/ | 34.07/ | + 39.21/ | 3399/ | + -A / / / -A -B / / / -A -A - - -
304 3289 | + 39.18 3383 | +
137603 +M +M +M +p + 21.88 N/A + 24.76 3222 | + +M + / / +M +M / / / +M +p + + +
137604 -A -B -B -B - N/A 3437 | - N/A 3328 | - -B / / / -A -B / / / -B -B - - -
137605 +M +M 112 +M + 26.06 36.4 + 24.14 3203 | + +M + / / +M +M / / / +1/2 +M + + +
137606 -A -A -A -B - N/A 3345 | - N/A 3475 | - -B / / / -A -A / / / -A -B - - -
137607 +M +M +p +p + 22.7 N/A + 22.81 32.2 + +M + / / +M +M / / / +p +p + + +
137608 -A -C -A -A - N/A 3399 | - N/A 33.02 | - -A / / / -A -C / / / -A -A - - -
137609 +M + 112 +M + 25.2 3355 | + 25.51 3386 | + +M + / / +M + / / / +1/2 +M + + +
76101 L% | 12 o T T T v 92 e Toare | v | is o5 |+ [ o ¥ ] / M AT / ] ] M M v v |+ | 19013
137611 -B -B -B -B - N/A 432 - N/A 3817 | - -B / / / -B -B / / / -B -B - - -
137612 +M +M +M +M + 20.92 N/A + 25.3 3193 | + +M + / / +M +M / / / +M +M + + +
137613 +M +M +M +M + 21.36 N/A + 23.39 3191 | + +M + / / +M +M / / / +M +M + + +
137614 -C -C -A -A - N/A 3415 | - N/A 3334 | - -A / / / -C -C / / / -A -A - - -
137615 112 +M +M +M + 27.12 3301 | + 2547 315 + +M + / / +1/2 +M / / / +M +M + + +
137616 -C st -A -A - N/A 3481 | - N/A 3321 | - -B / / / -C st / / / -A -A - - -
137617 +M +p 1/2 +M + 25.77 33.9 + 22.59 3182 | + +M + / / +M +p / / / +1/2 +M + + +
137618 +M +M +M +p + 25.44 3284 | + 214 32.6 + +M + / / +M +M / / / +M +p + + +
137619 +p +p +M +p + 20.39 N/A + 19.42 3389 | + +M + / / +p +p / / / +M +p + + +
137620 +M +M +1/2 +M + 25.7 3346 | + 25 3201 | + +M + / / +M +M / / / +1/2 +M + + +
137621 +M +p +M +M + 20.76 N/A + 20.39 3364 | + +M + / / +M +p / + OMA +M +M + + +
137622 +M +M +M +p + 22.84 N/A + 25.46 3193 | + +M + / / +M +M / / / +M +p + + +
137623 | High | 5.8 | +p +p +M +p + 55 25.86 N/A + 25.26 3115 | + +M + / / +p +p / / / +M +p + + + 55 5
137624 +p +p +M +p + 26.58 N/A + 25.32 3209 | + +M + / / +p +p / / / +M +p + + +
137625 +p +p +M +p + 22.05 N/A + 20.87 34.3 + +M + / / +p +p / / / +M +p + + +
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Category 16

Matrix : Deli salad (Taboulé)
Strain : S. Enteritidis ATCC BAA-1045

seeding 45h 5+/-3°C

Aerobic mesophilic flora : 3.6x103 CFU/g

BIO-RAD

g Reference/method: s Alternative method: iQ-Check Salmonella ';gs?tti)ve;
% IS0 6579-1¢ (375 g) % PCR result Confirmation | Final result sag:);::s/
_| e g CFX Opus with . . . . e o _ _
N° S| RVS MKTTn o CFX Opus FDRS protocol Direct streaking Streaking after subculture in RVS subculture in MKTTn | @ 8 8
3| 3 = 2 protoco 2 S S
sample | 5| 2 FA broth =| 8|88 8|38
S 2 ] RAPID' . RAPID' £ a |2 a | o>
T = S IC - IC - RAPID' Salmonella XLD Samonella Serological | XLD Samonella e S |eg| ° ce
E | yp | RAPID' |y 0| RAPID £ | 8 | Samonela S | Salmonella 5 Latex test | giochemical | tests of the s | & Rl & |Xa
£ Salmonella Salmonella | "= g (Cq) 3 (Cq) 3 Typical La_tex test Biochemical | Typical | Typical i gallery reference | Typical | Typical 8 e £ R £
S (4 (-3 = =
3 = Cq Cq - | Bio-Rad/ . . necessary . : = S S
&) colonies Oxoid gallery colonies | colonies method | colonies | colonies <
137413 st st st st N/A 35.36 - N/A 37.05 - st / / st st / / / st st - -
137414 st st st st N/A 35.64 N/A 38.88 -C / / st st / / / st st - - -
137415| 0 / st st st st 0/5 N/A 34.29 - N/A 3543 - st / / st st / / / st st - - - 0/5 0/5
137416 st st st st N/A 354 - N/A 36.97 - st / / st st / / / st st - - -
137417 st st st st N/A 35.3 - N/A 37.45 - -C / / st st / / / st st - - -
137418 st st st st - N/A 35.14 - N/A 39.56 - -C / / st st / / / st st - - -
137419 +M +M +p +p + 27.55 33.07 + 28.27 39.77 | + +m + / +M +M / + + +p +p + + +
137420 st st st st N/A 34.86 - N/A 40.66 - -C / / st st / / / st st - - -
137421 +p +p +p +p + 33.21 33.59 + 32.71 3333 | + +M + / +p +p / / / +p +p + + +
137422 +p +p +p +p + 30.21 34.95 + 29.89 3342 + +M + / +p +p / / / +p +p + + +
137423 st st st st N/A 33.8 - N/A 33.93 - st / / st st / / / st st - - -
137424 st st st st N/A 36.36 - N/A 36.99 - st / / st st / / / st st - - -
137425 -C st st st - N/A 34.37 - N/A 35.66 - -B / / -C st / / / st st - - -
137426 +p +p +p +p + 34.82 3392 | + 34.44 36.76 | + +M + / +p +p / / / +p +p + + +
137427 st st st st - N/A 33.9 - N/A 40.89 - st / / st st / / / st st - - -
137428 +p +p +p +p + 26.75 326 + 271 3783 | + +p + / +p +p / / / +p +p + i i
137429 st st st st N/A 33.93 - N/A 35.86 - -C / / st st / / / st st -
1ara30| Y | 07 [t st st st 1020 —NA T3ams | - NA | 3561 | - | s J / st st / J J st st YR 9
N/AI | 35.05/ | -l .
137431 +p +p +p +p + 39.23 334 + 40.03/ 36.6/ | + st / / +p +p + / / +p +p + -
N/A 35.73 -
137432 +p +p +p +p + 30.47 33.11 + 33.09 36.17 | + +p + / +p +p / / / +p +p + + +
137433 -A -A st st - N/A 33.49 - N/A 36.26 - -B / / -A -A / / / st st - - -
137434 +p +p +p +p + 31.13 32.98 + 31.99 3466 | + +M + / +p +p / / / +p +p + + +
137435 st st st st - N/A 33.61 - N/A 35.71 - -C / st st / / / st st - - -
137436 +1/2 +M +p +p + 30.42 34.81 + 30.16 34.92 + +1/2 + / +1/2 +M / / / +p +p + + +
N/A/ 3357/ | A
137437 +p +p +p +p + N/A/ 3593/ | 37.48 3959 | + st / / +p +p + / / +p +p - i
38.75 34.96 + .
137438 +p +p +p +p + 26.49 32.38 + 26.56 3416 | + +p + / +p +p / / / +p +p + + +
137439 st st st st - N/A 33.16 - N/A 35.3 - st / / st st / / / st st - - -
137440 | High | 2.3 | +p +p +p +p + 3/5 31.85 32.63 + 32.23 3569 | + +p + / +p +p / / / +p +p + + + 3/5 3/5
137441 +p +p +p +p + 34.55 34.17 + 34.32 35.62 + +p + / +p +p / + + +p +p + + +
137442 st st st st N/A 33.14 - N/A 36.56 - st / / st st / / / st st - - -
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BIO-RAD

Category 17

Matrix : Bagged spinach

Strain : S. Lexington 2003516

seeding 45h 5+/-3°C

Aerobic mesophilic flora : 1.05x108 CFU/g

Reference method:
- ISO 6579-1¢ (375 ) PCR result Confirmation Final result | samples/Total
33 25 CFX Opus with FDRS . . Streaking after subculture in RVS = Streakin_g after 7] = =
_ | s4 RVS MKTTn 3 © CFX Opus tocol Direct streaking SO 6579-1 subculture in MKTTn | @ 8 8
N° = & = 8% protoco broth S| @ |@ 2l @ w8
sample | & | €5 2183 . RAPID' RPD | S| 2 |28 & | 2a&
sH = | € £ IC IC RAPID' Salmonella XLD Salmonella XLD Salmonella e 2 2 % 2 g @
S ' ' < | 2 | Salmonella Salmonella Latex test | Biochemical s | L |ko| @ wQ
S XD | AP0 x| JSAPDE = Result Result| — | Latextest | o . . . . . el 5 [BEIE | BE
almonella Salmonella (Cq) c (Cq) c Typical Bio-Rad/ Biochemical | Typical Typical if necessary gallery Typical Typical o £ £
q d colonies Oxoid gallery | colonies | colonies colonies | colonies | < = =
138331 -A -A -A -A N/A 34.19 - N/A 33.09| - -A / / -A -A / / -A -A
138332 -A -A -A -A N/A 33.12 - N/A 33.02| - -A / / -A -A / / -A -A
138333 | 0 / -A -A -A -A 0/5 N/A 33.11 - N/A 3419 - -A / / -A -A / / -A -A 0/5 0/5
138334 -A -A -A -A N/A 34.01 - N/A 33.04| - -A / / -A -A / / -A -A
138335 -A -A -A -A N/A 32.68 - N/A 33.03| - -A / / -A -A / / -A -A
138336 -A -A -A -A - N/A 33.31 - N/A 3288 - -A / / -A -A / / -A -A
138337 +M +M 1/2 112 + 29.84 3236 | + 28.85 31.78| + -A / / +M +M +/+ + 1/2 +1/2 + + +
138338 +M +M +1/2 +1/2 + 27.69 32.01 + 27.33 31.62| + -A / / +M +M ++ / +1/2 +1/2
138339 -B -B -A -A N/A 33.16 - N/A 3287 - -A / / -B -B / / -A -A
138340 +m +m +m +m + 30.17 324 + 29.81 31.85| + -A / / +m +m ++ / +m +m + + +
138341 -B -B -A -A - N/A 33.28 - N/A 3266| - -A / / -B -B / / -A -A
138342 112 112 112 112 + 33.09 32.9 + 33.19 3351 + -A / / 112 +1/2 ++ / 112 +1/2 + + +
138343 +m +m +m +m 32.54 3266 | + 32.71 3287 + -A / / +m +m +/+ / +m +m
138344 -A -A -A -A - N/A 33.67 - N/A 33.84| - -A / / -A -A / / -A -A -
138345 +M +M 1/2 1/2 + 27.99 32.21 + 27.26 31.88| + -A / / +M +M +/+ / 1/2 +1/2 + + +
138346 +M +M +1/2 +m + 29.13 3213 | + 28.57 3224 | + -A / / +M +M +/+ / +1/2 +m + + +
138347 Low | 1 +M +M +m +m + 13120 29.68 3236 | + 29.2 3211 + -A / / +M +M +/+ / +m +m + + + 12201 13720
138348 +M +M +M +M + 30.52 3248 | + 30.1 3207 + -A / / +M +M ++ / +M +M + + +
N/A/ 34.56/| -
138349 +m +m +M +M + N/A/ 32.75/ - 28.53 3255 + -A / / +m +m ++ / +M +M + - +
N/A 35.22 -
138350 -A -A -A -A N/A 33.35 - N/A 3342| - -A / / -A -A / / A -A
138351 -A -B -A -A N/A 32.88 - N/A 3288 - -A / / -A -B / / A -A
138352 -A -B -A -A - N/A 34.13 - N/A 33.74| - -A / / -A -B / / A -A - - -
138353 1/2 1/2 +m +m + 27.63 3172 | + 21.7 3199 + -A / / 1/2 +1/2 +/+ / +m +m + + +
138354 +1/2 +1/2 +M +m + 26.63 3153 | + 26.94 3209 + -A / / +1/2 +1/2 ++ / +M +m + + +
138355 +M +M +M +m + 28.96 3214 | + 28.3 31.89| + -A / / +M +M ++ / +M +m + + +
138356 +M +M +1/2 +1/2 + 25.66 3138 | + 25.69 31.98| + -A / / +M +M ++ + +1/2 +1/2 + + +
138357 +M +M +M +M + 25.4 3165 | + 25.14 33.05| + +m +/+ +M +M ++ / +M +M + + +
138358 | High | 4.4 | +M +M +M +M + 515 31.11 32.61 + 30.54 3278 + -A / / +M +M ++ / +M +M + + + 515 515
138359 +M +M +M +M + 264 3182 | + 25.85 315 + -A / / +M +M +/+ / +M +M + + +
138360 +M +M +1/2 +m + 30.75 3265 | + 31.24 33.18| + -A / / +M +M +/+ / +1/2 +m + + +
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BIO-RAD

Category 18

Matrix : Whole liquid eggs

Strain : S. Havana Ad1728

seeding 45h 5+/-3°C

Aerobic mesophilic flora : 2..0x10" CFU/g

Reference method: Alternatlve method: iQ-Check Salmonella y s
. . Inal resu
_ I1SO 6579-1¢ (3759) PCR result Confirmation CFX opus
s S
o
8 5 . . CFX Opus with FDRS protocol . ) Streaking after subculture in Streaking after
> RVS MKTTn é— CFX Opus CFX Opus 1/10 before extraction CFX Opus with FDRS protocol 1110 before extraction Direct streaking RVS subculture in MKTTn
5] (@]
= _ g © L o
IS [} [ @ 7] - o
8 g | 3 5| 2 RAPID' 2 lel T elS
> |~ | s © < 8| 3% i ic Ic ic RAPID Saimonella | XLD | Salmo-| 5 | & | XD | NP | BIS| @ =g
= E E = s nella % 3 Salmonella g |5 S |c g
£ £ g &2 = Samonell E S | Saimonel E sl 2 £ 2 g |%|=
2 13 8|2 S 5 | Salmonelia (Cq) g | amonela @ | Salmonella (Cq) g |vamonela 2 _ . 52 |8 R I = T W 8 =
3 o o = e | (Ca = e | (Ca 58 £5 £z 58 58 3 5 58 [
o N ¢ ¢ & cq £/ 55|22 85 8:|2 2 8: &t
< < Fg 58 | 8§85 |PglFg | B3| & &% £g
o o =] S o Ke] ) o 2 o o o
2 & ks
137810 st| st | st | st | - NJAINJAINIAYINIA™ | NIAINIAINIA*/38.39 [iffi* | NIA 3532 | - | NANANATNA® | NANANAYTE8™ | il | NIA %93 | - | st | Il st | st ||| st st N
137811 st| st | st | st | - NJAINJAIN/A* NANAASS | i* | NA 3398 | - | NANANA NANABISS | ili* | NIA %699 | - | st | st | st || 1| s st S - - -
137812 | o |/ st| st | st | st | - | o5 | NANANAINA® | NANANATA26™ || NA 3366 | - | NAINANATNA® | NANANATTT™ | i | NIA 3363 | - | st | | st | st || 1] s st N EEEE
137813 st| st | st | st | - NJAINIANJAYINIA® | NIAINJAINIA®33.78% [l N/A 33.92 = NIANANAYNIA™ | NIAINJAINIAY/34.20° | ifififl-* 34'2%’%31'23/ 33%%'/%63’ 5 [H st / ol st | ost |1 st st A
137814 s| st | st | st | - NJAINJAINIATINIA™ | NIAINIAINIAY/34.23 [l | NIA 3401 - | NANANANIA™ | NIANANAY34.09" | ilif- | NIA 14 | - | st | st | st ||| s st - -
137815 | tp | | 4p | 3349 N/A ¥ 2% 271 |+ 34.01 N/A v | 2512 3898 | + | +p | v e | w0 | 1|+ | +p v [+ + [+|+
137816 | | | 4 | 36.09 N/A ¥ 2441 261 | + 36.87 N/A + | 2515 313 |+ | +p | v [ | w0 | 1|+ | +p v [+ + [+]+
NAINJAINIA'] U P NANANAT | NANNG2TT oo "
137817 L e e AN NJAINJAINIA*33.36* (il 30.97 RUNN R ol S e WIS N2 AT | NAB3SA | | wp P ™ T R R s +p . M
137818 | | | *p |+ 33.29 N/A ¥ 24,66 3266 | + 33.06 N/A + | 2616 3836 |+ | 4p | v L |+ [ 11+ D v [+ + [++
; o 3893 34.32/ A . | e
137819 st| st | st | st | - NAINJAINIA NINABA 94 |l | o SO0 S (el NIANIANIA NJAIN/A/33.8 - N/A 3391 st N S I A st A
137820 st| st | st | st | - NAINAINIAINIA™ | NAINIAINIA /35,43 [Tl | NIA 3485 | - | NANANAINA® | NANANATS19™ | = | NIA 3391 st st | st || 1| s st - - -
137821 st| st | st | st | - NAINJAINIATINIA™ | NIAINIAINIAY/34.23° LIl | NIA 3604 | - NANANA* NANALO6Y | > | NA 3361 st | st | st | | 1| st st - [ ]-
137822 s 4 | o | e | 4 NJANAINANIA™ | NIAINIAINIA*34 39 | iffi=% | 38.47 3596 | + | NANANAINA™ | NANANATA 59 | i+ N/ﬁ’/'X’A’ 35%32'/5331/ o || st T TS P VR [ P +p . N PO
137823 st| st | st | st | - NJAINJAINIA*INIA™ | NIAINIAINIA® 34 41 | ififff- 40";77’3;%18’ 5 43;77'/%33’ gy [HHE| NANANAINA® | NANANIA5.18™ | P | NIA 301 | - | st | st | st | st st N I R I
137824 |Low| 04 |st| st | st | st | - | 920 | NANANA* NANAZTE | il - 3308 | - | NANANA NANABG662Z | ilil* | NA 3863 | - | st | st | st || 1 | s st - - -
137825 st| st | st | st | - NJAINJAINIANIA™ | NIAINIAINIA® 34 72 | iifff- 40'133’%72'42’ 353;‘;'&’ 63 [HHE| NANANAINA® | NANANAB27 || N 897 | - | st | st | st | st st S
137826 st| st | st | st | - NAINAINIAINIA™ | NIAINIAINIAY/33.69 [Tl | NIA 3423 | - | NANANAINA® | NANANAT33.86* | - | NIA %53 | - | st | st | st || 1| s st - - -
137827 st| st | st | st | - NAINJAINIATINIA™ | NIAINIAINJAY/35.05° (il | NIA 3383 | - | NANANA* NANABI 53 | = | NA %37 | - st | st | st | | T | st st - [ ]-
137828 sl 4 | wp | 4 | 4 N/ m,{m'f/(f\ / Né’g’ 2'1”*/’33(?;‘58’ il 38.93 3446 | + | NANAMIS® | NANAB2 | i+t | 4022 8 | 4| 4 | v o lap w1 +p N O
137829 s| st | st | st | - NAINJAINIATINIA™ | NIAINIAINIAY/34.79 (il | NIA 3383 | - | NANANA* NANAZZIE | = | NA %39 | - | st | st | st |7 1| s st - -]
NANANAT | NANIABGY | - NANANAT | NANN3IT | varal NANAL | 3614/
137830 W | NJA%/42.8* T 319 NJAY/NIA* 3520435150 W UNn | ssaae33 | | st | o] o |4+ e P Lt
137831 | | | |+ 43.94 N/A #3025 297 | + 426 N/A | 3198 334 | & | +12 | ¢ v Lo | |11+ D v [+ v [++
137832 st| st | st | st | - NJAINAINIATNA® | NJAINAINIAT34.6° [T NIA 36.6 - NANANA NANAA243 | ili= | NIA %38 | - | st | st | st || 1 | s st - - -
137833 s p | tp | *p |+ 4415 N/A | 2491 207 | + 4342 N/A | 2547 3287 |+ | 4p | 4 v L4 | 4 [ 1+ | + v [+ + [+ ]+
137834 st| st | st | st | - NJAINJAINIATINIA™ | NIAINJAINIAY/34.68° [Tl | NIA 3338 -~ NANANAINA™ | NANANAT55 | | NA 3395 | - | st | st | st |/ | T | st st - [ ]-
137835 s | tp | *p |+ NJAINJAINIAY37.5% | NIAINIAINIAY/35.47 [l 31.49 3485 | + |NANANIAY36.297 NIAINJAINIAY34 31 | i+ | 34.08 377 |+ | 4p | v L4 | 4 | 1+ | + v [+ + [+ |+
137836 st| st | st | st | - NJAINJAIN/A* NANAATT | i | NA 3777 | - NANANA* NANAAIAZ | ill= | NA 3389 | - | st | | st | st || 1| s st - - -
137837 |High| 16 |+p| +p | +p | +p | + | 35 | NANANALOT | NANNALST | iRt | 31.97 3363 | + | NANABST | NANARISS | il | 3458 3386 | + | +p |+ v T | 4 | 1 |+ | * + R
137838 st| st | st | st | - NJAINJAIN/A* NANABRE | i+ | NA 3423 | - | NANANA* NANABITE | ill* | NIA 57 | - | st | st | st |/ | T | st st - [ [-
137839 s p | tp | *p |+ NANABBA4 | NANABTAT | i+ | 3451 3572 | + | NANA386S | NANABIES | il | 3455 3361 |+ | +p |+ v 14 | 4 [ 11+ + v [+ + [+ |+
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Appendix 8 — Inclusivity and exclusivity study: raw data

BIO-RAD

INCLUSIVITY

0

Standard and Easy extraction protocols: Buffered Peptone Water (BPW) for
22 h 2 h at 37°C (study performed in 2007 and 2008)

INCLUSIVITY
Positive strains iQ-Check Salmonella Il
N°® . Origin (in Standard | Easy 1
Strain Reference Frgncl(m) CtCl [CtFAM[ Result | CtCI [CtFAM] Result
1. |Salmonella arizonae Ad 450 Lait de brebis 3535 | 2847 + 35,84 | 30,13 +
Salmonella arizonae Ad478 Palourdes N/A 22,37 + N/A 22,43 +
Salmonella bovis morbificans |adria 132 Poitrine fumée
N/A 17,83 + 4748 | 19,97 +
crue
4. |Salmonella bovis morbificans |adria 6629  |Chipolatas N/A 17,35 + 44,01 | 19,32 +
5. |Salmonella Brandenburg adria499  [Saucisse de
Toulouse 4151 | 16,17 + 41,18 | 18,43 +
6. |Salmonella branderup adria 111 \VSM de porc 43,51 | 16,77 + 4241 | 18,42 +
7. |Salmonella bredeney adria 141 Crépinette N/A 17,64 + 46,39 | 19,26 +
8. |Salmonella bredeney adria 464 Paté de téte N/A 17,15 + 4913 | 19,64 +
9. |Salmonella derby adria 374 |Chipolatas 4713 | 16,68 + 394 18,84 +
10. |Salmonella derby adria 17 Produit carné 46,98 | 1812 + 3945 | 20,78 +
11. |Salmonella enteritidis adria 657 Coule d'ceuf N/A 18,49 + N/A 19,89 +
12. |Salmonella enteritidis adria 2532 |Jambon cuit N/A 17,44 + 46,4 19,35 +
13. |Salmonella enteritidis Adria 10 Poudre de blanc
Soouf N/A 18,81 + N/A 20,13 +
14. |Salmonella gallinarum adria 1 Volaille 37,79 | 22,24 + 4569 | 21,12 +
15. |Salmonella gallinarum Ad 300 \olaille 36,83 | 23,22 + N/A 24,71 +
16. |Salmonella hadar aAdria 35  |Volaille N/A 17,57 + 48,22 | 19,28 +
17. |Salmonella hadar adria 24871 [Blanc de poulet 48,6 16,78 + 4573 | 19,38 +
18. |Salmonella heidelberg adria 36 Volaille 40,67 | 21,48 + N/A 19,73 +
19. |Salmonella heidelberg adria 285 Farce de tomate | 48,16 | 17,03 + 47,58 | 19,55 +
20. |Salmonella heidelberg adria 24876 |Blanc de poulet N/A 17,52 + 47,35 | 19,57 +
21. |Salmonella Indiana adria 2 Farine de
, 4539 | 19,21 + 39,55 | 22,08 +
poisson
22. |Salmonella infantis adria 14 Coule d'ceuf 4598 | 16,16 + 41,08 | 19,19 +
23. |Salmonella infantis adria 401B  |Lait cru 46,72 | 15,86 + 4398 | 19,15 +
24. |Salmonella infantis 128 Steak haché N/A 16,45 + 4112 | 19,31 +
25. |Salmonella kottbus aAdria 1 \Volaille 28,88 | 16,23 + 3241 | 19,76 +
26. |Salmonella london adria 34 Aliment 26,09 | 15,95 + 28,39 | 19,39 +
27. |Salmonella london adria 326 Epaule cuite 26,73 | 15,34 + 20,29 | 19,18 +
28. |Salmonella mbandaka adria 81 Coule d'ceuf 26,03 | 15,52 + 28,69 | 19,01 +
29. |Salmonella montevideo adria 510 |Laitcru 26,58 | 15,52 + 29 18,92 +
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BIO-RAD

INCLUSIVITY
Positive strains iQ-Check Salmonella Il
N° igin (i Standard | Easy 1
Strain Reference C’Frr'f.'iﬂ)" Giol [ ctram| Resait | Groi [ot FAM | Resul

30. |Salmonella newport adria 540  [Saucisse de

Toulouse 26,56 | 15,99 + 29,13 | 19,43 +
31. |Salmonella newport adria 586  |Carcasse de

beeuf 29,23 | 16,54 + 28,59 | 19,49 +
32. |Salmonella newington adria 26 Produit laitier 2891 | 15,88 + 29,76 | 19,28 +
33. |Salmonella panama adria 8 Steak haché 27,05 | 16,62 + 30,74 | 20,18 +
34. |Salmonella panama adria 882 E:rlzzlsatas aux 2652 | 1647 . 2088 | 19.93 .
35. |Salmonella paratyphi A ATCC 11511 |/ 26,33 | 20,48 + 31,24 | 19,97 +
36. |Salmonella paratyphi B Ad 301 Humaine 25,92 | 16,53 + 28,22 | 18,98 +
37. |Salmonella paratyphi C ATCC 13428 |/ 26,6 16,86 + 28,69 | 18,36 +
38. |Salmonella St Paul adria 631 Volaille 26,77 | 16,74 + 27,91 | 19,27 +
39. |Salmonella St Paul F31 Poisson 27,92 | 16,03 + 27,66 | 19,44 +
40. |Salmonella seftenberg adria 1 Environnement | 27,71 15,7 + 2815 | 1941 +
41. |Salmonella seftenberg Ad 355 Coquillage 2505 | 15,63 + 30,89 | 19,56 +
42. |Salmonella tennessee AOOEO006 Environnement 26,8 15,74 + 30,64 | 21,12 +
43. |Salmonella typhi Ad 302 Humaine 25,56 | 17,62 + 29,37 | 19,09 +
44. |Salmonella typhimurium adria 305 |Paella 26,65 | 16,75 + 27,57 | 19,15 +
45. |Salmonella typhimurium adria 528 [Saumure 2512 | 15,59 + 274 19,03 +
46. |Salmonella typhimurium adria 633 Pate crue 2565 | 15,73 + 28,35 | 1945 +
47. |Salmonella typhimurium adria 702 |Saucisson sec 31,96 | 16,31 + 27,73 | 19,59 +
48. |Salmonella virchow F276 Curry 26,72 | 15,93 + 28,48 | 19,81 +
49. |Salmonella virchow CIP 105355 |/ 27,46 | 16,08 + N/A 18,85 +
50. |Salmonella worthington adria 3506 |Terrine de paté | 26,51 15,6 + 28,72 | 19,88 +
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BIO-RAD

O  Primary production samples protocol: BPW for 22 h + 4 h at 41.5°C + BPW
for 5h 1 h at 37°C (study performed in 2011)

- NewswmY

Inoculation MSRV/ RVS/ gg:)e’g;‘.,c;
N° Strain Origin (in French) level iQ (ct) MSRV RAPID RAPID Latex
(CFU/225 ml) Salmonella | Salmonella G Y
U47-100)
1. | Salmonella | Agona A00V038 Aliment pour porc 6 +(20,5) + + / +
2. | Salmonella | Anatum Ad 298 Poudre de lait 1 +(20,2) + + / +
arizonae (llla) .
3. | Salmonella 51:24.223 CIP 5523 Dinde 4 +(21,56) + + / +weak
. 3 - ~(growth-) / / (Growth +
4. | Samonelia | @77om@€ (Ml&) i ssps | Poudre doeuf i BPH)
50:24,z23 5 . -(growth + / /
migration-)
5. | Salmonella | Bardo Adria 569 Chair a saucisse 13 +(20,36) + + / +
6. | Salmonella | Blockley Ad923 Environnement 1 +(19,16) + + / +
volaille
7. | Salmonella | Bongori Ad 599 Elevage de dinde 11 +(28,3) + + / +weak
8. | Salmonella | Bovismorficans Adria 132 Eﬂgme fumée 2 +(20,86) + + / +
9. | Salmonella | Braenderup Adria 111 VSM de porc 3 +(21,19) + + / +
10. | Salmonella | Bredeney Adria 396 Steak haché 5 +(19,51) m(lgg';“tj;hn*) / + +
Protéines
11. | Salmonella | Cerro Ad 689 déshydratées 8 +(21,32) + + / +weak
de volaille
12. | Salmonella | Derby Adria 18 Chair & merguez 2 +(23,53) + + / +
13. | Salmonella ‘g?r_ onae (o) 1 aq 1300 Lait cru de brebis 9 +208) | o+ + / +
14. | Saimonella | 912rizonae (lllo) | x4 453 Fromage de brebis 10 +(3265) |+ + J +
38:1v:z53
15. | Salmonella | Dublin Ad 529 Hampe de beeuf 2 +(20,07) + + / +
16. | Salmonella | Enteritidis Adria 657 Coule d'ceuf 2 +(20,12) + + / +
. . 14 - -( growth -) / -st /
17| Samonste | o e A9 e
P 39* +(21,75) | ~(growth-) / - / e
18. | Salmonella | Gallinarum 1 \I/E(r;l\;lill'lc;nnement 137 +(26,96) | -(growth-) / + pcolonies +weak
19. | Salmonella | Gallinarum 2 \I/E;\;lizlc;nnement 86 +(20,08) + + +small colonies +
20. | Salmonella | Hadar 24871 Blanc de poulet 9 +(19,04) + + / +
21. | Salmonella | Havana Ad930 Egg'ijl‘;"”eme"t 5 +(21,08) + + / +
22. | Salmonella | Heidelberg AQOEQDS | Poussires de 3 w2201 |+ + / +
23. | Salmonella | houtenae Ad 596 Produit laitier 1 +(28,37) + + / +
24. | Salmonella | Indiana Adria 2 Farine de poisson 1 +(20,74) + + / +
25. | Salmonella | indica Ad 600 Environnement 13 +(22,3) + + / +weak
26. | Salmonella | Infantis F401B Fromage 12 +(19,54) + + / +
27. | Salmonella | Kedougou Ad 929 E(’)‘\‘,’i'f"”eme"‘ 13 +21,77) + ¥ / ¥
28. | Salmonella | Kottbus Adria 1 Environnement 13 +(20,59) + + / +
volaille
29. | Salmonella | Lille Adria 37 Produit alimentaire 6 +(22,2) + + / +
30. | Salmonella | Livingstone AdiaFio4 | Alimentation 7 +2289) |+ + I +
animale
31. | Salmonella | London Adria3zs | Epaule deporc 6 2082 + + I +
32. | Salmonella | Manhattan Adriag00 lF;‘i’t‘:iZ'eres de 28 +(1939) |+ + / +
33. | Salmonella | Mbandaka Adria 81 Coule d'ceuf 23 +(20,82) + + / +
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BIO-RAD

INCLUSIVITY

Summary report (Version 0)
iQ-Check Salmonella Il

Inoculation MSRVI RVS/ g;fg’gs";;
N° Strain Origin (in French) level iQ (ct) MSRV RAPID RAPID Latex A D
(CFU/225 ml) Salmonella | Salmonella nnex
U47-100)
34. | Salmonella | Montevideo Ad912 Lait cru 24 +(20,43) + + / +
35. | Salmonella | Napoli Ad928 Clinique(bovin) 19 +(21,09) + + / +
36. | Salmonella | Newport Adria 586 Carcasse de boeuf 18 +(21,99) + + / +
37. | Salmonella | Panama Adria 195 Steak haché 10 +(21,81) + + / +
38. | Salmonella | Paratyphi A ATCC 9150 / 48 +(19,88) + + / +
39. | Salmonella | Paratyphi B Ad 301 Clinique 89 +(19,12) + + / +
40. | Salmonella | Paratyphi C ATCC 13428 |/ 93 +(20,15) + + / +
41. | Salmonella | Regent Adria 328 Canard 5 +(21,16) + + / +
42. | Salmonella | Rissen Adria 39 Aliment 9 +(22,83) + + / +
43. | Salmonella | Saintpaul AdriaF31 Filets de sardines 1 +(19,31) + + / +
44. | Salmonella | salamae Ad 593 Céréales 3 +(32,01) + + / +
45. | Salmonella | Senftenberg Ad 355 e 3 +(1959) |+ + / +
fruits de mer
46. | Salmonella | Sternschanze Ad 500 / 15 +(21,73) + + / +
47. | Salmonella | Tennesse AOOEQ06 Z°”S?iér.es 5 w2152 |+ " / "
e laiterie
48. | Salmonella | Thompson AER301 Volaille 14 +(20,14) + + / +
54 / / /
49. | Salmonella | Typhi Ad 302 Clinique
P ‘ 1* +(35,09) | “{growin+ / + + +
migration-)
50. | Salmonella | Typhimurium A00C060 Steak haché 13 +(19,44) + + / +
Typhimurium
51. | Salmonella | Sl 1,4 [5], 12:-- Ad 1333 Tiramisu 2 +(18,78) 'rgiggi”;:_; i + +
(variant immobile) o
Typhimurium
SI 1,4 [5], 112:i:- Porcala
52. | Salmonella (variant Ad 1334 tahitienne 3 +(18,87) + + + +
monophasique)
Typhimurium
SI1,4[5],12:-1,2 Environnement
53. | Salmonella (variant Ad 1335 Slevage de poule 6 +(19,24) + + + +
monophasique)
54. | Salmonella | Veneziana Adria 233 Produit alimentaire 5 +(19,86) 'rgigg{;:_; / + +
55. | Salmonella | Virchow Adria F276 Curry 15 +(20,03) + + / +
56. | Salmonella | Worthington Adria 3506 Terrine du chef 2 +(19,91) + + / +
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O Infant formula and infant cereals with and without probiotics including ingredients (375 g sample size): pre-warmed BPW + PIF
supplement for 22 h £ 4 h at 37°C (study performed in 2020)

INCLUSIVITY

iQ-CheckSalmonella ll
Prewarmed BPW + PIF supplement—18 hat 37°C
Inoculation Extraction with FDRS - Easy | - PCR APF Fast
No Strain Reference Origin level (CFU/ PCR result Confirmati
225ml) APF Fast onfirmation
RAPID' RVS/RAPID'
CtCl | Ct FAM | Result Salmonella | Samonella Latex
1 Salmonella | Abaetetuba Ad2318 31 37,37 | 18,10 + + + +
2 | Salmonella | Aberdeen CIP 105618 / 33 - 17,52 + + + +
3 | Salmonella | Abortusequi Ad2321 19 34,33 | 18,59 + + + +
4 | Salmonella | Abortusovis Ad2320 Ovine foetus 18(48h) |3180] 2736 ¥ st (+48 h) st(+48h) | (+48h)
5 | Salmonella | Adelaide Ad2319 Turkey breeding environment 34 34,01| 20,02 + + + +
6 | Salmonella | Agona A00V038 Feed for pork 30 - 17,86 + + + +
7 | Salmonella | Anatum AQOE007 Dusts 27 - 18,03 + + + +
8 | Salmonella | arizonae 51:z4,224:- CIP 55.23 Turkey meat 31 33,31 | 18,84 + + + +
9 | Salmonella | arizonae 48:z4,223:- Ad1850 Poultry environmental sample 19 31,89 | 19,42 + + + +
10 | Salmonella |Bardo Adria 569 Meat for sausage 38 - 17,16 + + + +
11 | Salmonella | Bareilly Ad1687 Chocolate industry 14 - 17,12 + + + +
12 | Salmonella |Blockley Ad923 Poultry environment 31 40,39 | 17,63 + + + +
13 | Salmonella | bongori 66 :z35:- Ad598 Environmental samplE 20 3191| 2524 + + + +
14 | Salmonella |Bovismorbificans Adria 6629 Sausage 33 - 17,35 + + + +
15 | Salmonella |Braenderup Adria 111 Pork meat 40 36,58 | 17,33 + + + +
16 | Salmonella |Brandenburg Ad351 Seafood cocktail 27 - 18,00 + + + +
17 | Salmonella |Bredeney Adria 396 Ground beef 17 - 19,15 + + + +
18 | Salmonella | Caracas Ad2322 Spice 17 37,75 | 1717 + + + +
19 | Salmonella | Cerro Ad689 Dehydrated poultry protein 35 - 17,24 + + + +
20 | Salmonella | Chester CIP 103543 / 29 - 16,70 + + + +
21 | Salmonella | Cubana Ad2323 Dust feed environment 16 - 16,51 + + + +
22 | Salmonella |Derby Ad1093 Fish fillet 33 - 17,51 + + + +
23 | Salmonella | diarizonae 38:Iv:z53 Ad451 Ewe milk cheese 22 32,04 | 29,10 + + + +
24 | Salmonella | diarizonae 61k:1,5,7 Ad1300 Raw ewe milk 29 - 17,91 + + + +
ADRIA 230/256 22 September 2026

Summary report (Version 0)
iQ-Check Salmonella Il



BIO-RAD

INCLUSIVITY

iQ-CheckSalmonella ll
Prewarmed BPW + PIF supplement—18 h at 37°C
Inoculation Extraction with FDRS - Easy | - PCR APF Fast
No Strain Reference Origin level (CFU/ PCR result Confi .
225ml) APF Fast onfirmation
CtCI | Ctram | Resut| A0 | RVSRAPDT ey
almonella | Salmonella
25 | Salmonella | Dublin Ad529 Beef meat 32 33,99 | 2399 + (pale) + +
26 | Salmonella | Emek Ad333 17 - 17,85 + + +
27 | Salmonella | Enteritidis Ad477 Hen meat 23 - 17,56 + + +
28 | Salmonella iﬂﬂ'&iﬁm biovar Ad300 Poultry environment s5@ash) |3150| 2335 | + | Sttt 4‘?‘;‘) pale st (+48 h)
29 | Salmonella | Gaminara Ad2324 Boar meat 21 - 17,33 + + + +
30 | Salmonella |Give 436 Ground beef 30 - 17,17 + + + +
31 | Salmonella | Guinea 29 14 - 17,05 + + + +
32 | Salmonella |Hadar 24871 Chicken meat 20 3436 | 17,72 + + + +
33 | Salmonella |Havana Ad 930 Poultry environment 25 - 18,75 + + + +
34 | Salmonella |Heidelberg AO0E005 Dusts from dairy industry 29 4253 | 17,34 + + + +
35 | Salmonella | houtenae 1,40:z4:223:- Ad2682 Primary production sample (poultry) 27 3217 | 26,18 + + + +
36 | Salmonella | Hvittingfoss Ad2325 Raw stuff 23 39,24 | 17,03 + + + +
37 | Salmonella |Indiana Ad174 White cheese 40 40,16 | 18,13 + + + +
38 | Salmonella | indica 1,6,14,25:a:enx Ad 600 Environmental sample 28 33,80 | 19,22 + + + +
39 | Salmonella |indical1:b:e,nx Ad2337 Chicken breeding environment 20 33,28 | 19,63 + + + +
40 | Salmonella | Infantis F401B Cheese 22 - 17,20 + + + +
41 | Salmonella | Javiana Ad2326 Turkey meat 17 42,02 | 17,46 + + + +
42 | Salmonella |Kedougou Ad929 Bovine environmental sample 11 36,95| 17,18 + + + +
43 | Salmonella | Kentucky Ad1756 Poultry environmental sample 20 - 17,03 + + + +
44 | Salmonella | Kottbus Adria 1 Poultry environmental sample 38 - 17,02 + + + +
45 | Salmonella |Landau Ad499 12 40,80 | 17,40 + + + +
46 | Salmonella |Lile Adria 37 Food product 34 - 17,24 + + + +
47 | Salmonella | Livingstone Ad1107 Dusts 29 33,20 | 19,45 + + + +
48 | Salmonella |London Adria 326 Cooked meat sample 32 - 21,10 + + + +
- (Mcolonies
49 | Salmonella | Luciana CIP 105626 16 (48 h) 34,80 | 34,81 + colourless) / + st (+48 h)
48 h
ADRIA 231/256 22 September 2026

Summary report (Version 0)
iQ-Check Salmonella Il




BIO-RAD

INCLUSIVITY

iQ-CheckSalmonella Il
Prewarmed BPW + PIF supplement—18 h at 37°C
Inoculation Extraction with FDRS - Easy | - PCR APF Fast
No Strain Reference Origin level (CFU/ PCR result . .
225ml) APF Fast Confirmation
RAPID' RVS/RAPID'
CtCl| Ct FAM | Result Salmonella | Salmonella Latex
50 | Salmonella | Manhattan Adria 900 Dusts from dairy industry 15 - 17,99 + + + +
51 | Salmonella | Maracaibo CIP 54143 / 23 36,49 | 18,27 + + + +
52 | Salmonella |Marseille CIP105627 / 15 36,72 | 17,85 + + + +
53 | Salmonella | Mbandaka Ad 914 Mayonnaise 12 - 17,40 + + + +
54 | Salmonella | Meleagridis 505 Raw milk 34 - 18,00 + + + +
55 | Salmonella | Michigan Ad2327 Low moisture sausage 29 - 17,62 + + + +
56 | Salmonella | Mikawasima Ad1811 Raw ewe milk 25 - 17,57 + + + +
57 | Salmonella | Minnesota Ad2328 Feed 26 - 17,78 + + + +
58 | Salmonella | Missisipi Ad2329 Parakeet 30 - 20,58 + + + +
59 | Salmonella | Montevideo Ad912 Raw milk 43 - 17 41 + + + +
60 | Salmonella | Muenchen CIP 106178 / 17 33,83 | 17,73 + + + +
61 | Salmonella | Napoli Ad928 Clinical 43 - 17,60 + + + +
62 | Salmonella | Newport Adria 586 Sausage 13 - 17,58 + + + +
63 | Salmonella | Norwich Ad1172 26 - 17,04 + + + +
64 | Salmonella | Ohio Ad1482 Raw cow milk 40 33,38 | 20,21 + + + +
65 | Salmonella | Orion 27 27 34,48 | 20,34 + + + +
66 | Salmonella | Oranienburg Ad1724 Cereals 43 - 18,41 + + + +
67 | Salmonella | Ouakam Ad1647 Compost 18 - 17,18 + + + +
68 | Salmonella | Panama Adria 8 Ground beef 22 - 19,17 + + + +
69 | Salmonella | Paratyphi A ATCC 9150 7 - 18,12 + + (ucolonies) | + (ucolonies) +
70 | Salmonella | Paratyphi B Ad301 Clinical 23 - 17,37 + + + +
71 | Salmonella | Paratyphi C ATCC 13428 |/ 17 - 16,57 + + + +
72 | Salmonella |Pomona CIP105630 / 32 - 17,18 + + + +
73 | Salmonella | Poona Ad2330 Poultry feed 23 - 18,22 + + + +
74 | Salmonella |Putten Ad2331 Feed for chicken 27 - 18,57 + + + +
75 | Salmonella | Regent Adria 328 Duck 18 39,80| 17,28 + + + +
76 | Salmonella |Rissen Adria 39 Food product 4 37,22 | 17,70 + + + +
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BIO-RAD

INCLUSIVITY

iQ-CheckSalmonella ll
Prewarmed BPW + PIF supplement—18 h at 37°C
Inoculation Extraction with FDRS - Easy | - PCR APF Fast
No Strain Reference Origin level (CFU/ PCR result . .
225ml) APF Fast Confirmation
RAPID' RVS/RAPID'
CtCl| Ct FAM | Result Salmonella | Salmonella Latex
77 | Salmonella | Rubislaw Ad2332 Shark cartilage 28 - 17,08 + + + +
78 | Salmonella | Saintpaul Adria F31 Pilchard fillets 19 - 17,51 + + + +
79 | Salmonella | salamae 42,b:e,nx,z15 Ad 593 Cereals 11 3413 | 36,05 + + + +
80 | Salmonella | Schwarzengrund Ad2333 Egg products environment 18 - 17,60 + + + +
81 | Salmonella | Senftenberg Ad 355 Seafood cocktail 10 34,70 | 19,46 + + + +
82 | Salmonella | Stanley Ad1688 Chocolate industry 19 3242 | 2112 + + + +
83 | Salmonella | Stourbridge Ad2297 Raw milk cheese 7 34,39 | 19,84 + + + +
84 | Salmonella | Strasbourg CIP105632 / 15 3497 | 18,58 + - (blue) - (blue) +
85 | Salmonella | Tananarive CIP54142 / 10 - 18,63 + + + +
86 | Salmonella | Tennessee AOOE006 Dusts from dairy industry 23 36,96 | 18,47 + + + +
87 | Salmonella | Thompson AER301 Poultry 39 4133 | 17,86 + + + +
88 | Salmonella | Typhi Ad302 Clinical 14 36,97 | 18,59 + + + +
89 | Salmonella | Typhimurium Ad1070 Pork meat 27 36,67 | 18,15 + + + +
90 | Salmonella | Typhimurium 1,4 [5], 12:-:- | Ad1333 Tiramisu 18 - 17,28 + + + +
91 | Salmonella | Typhimurium 1,4 [5], 12:-:1,2 | Ad1335 Poultry environmental sample 27 - 17,97 + + + +
92 | Salmonella | Typhimurium 1,4 [5], 12:i-- | Ad1334 Ready to cook pork 11 3530 | 17,78 + + + +
93 | Salmonella |Urbana Ad2334 Shrimps 15 3518 | 2594 + + + +
94 | Salmonella | Veneziana Adria 233 Food product 15 36,51 | 18,41 + + + +
95 | Salmonella | Virchow Adria F276 Curry 26 37,31 | 17,53 + + + +
96 | Salmonella | Wandsworth Ad2335 Fillet of mullet 21 36,51 | 17,84 + + + +
97 | Salmonella | Waycross CIP105634 / 27 33,16 | 23,72 + + + +
98 | Salmonella | Wayne Ad502 / 61 32,75 | 4419 + st st /
99 | Salmonella | Weltevreden Ad2336 Treated water 29 34,71 18,99 + + + +
100| Salmonella | Worthington Adria 3506 Paté 9 3530 | 18,53 + + + +
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BIO-RAD

INCLUSIVITY (Complementary test after AFNOR Technical Committee, October 2020)

iQ-Check Salmonella Il. Reference method
No Strain Reference | Inoculation level (CFU/225ml) Prewarmed BPW + PIF suE)pIement - 18h at 37°C R:VS M}'(TTn
CtCl | Ct FAM | Result |  RAPID RVS/ Latex | [FAPID' 1 yip | RAPID 1y
Salmonella | RAPID'Salmonella Salmonella Salmonella
- (Mcol 24
98 | Salmonella | Wayne |  Ad502 61 32,61 4419 + st st / st st and 48h) +p
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EXCLUSIVITY

a Studies performed in 2007 and 2008

EXCLUSIVITY
Negative strains iQ-Check Salmonella ll
N° . Origin (in Standard | Easy |
Strain Reference
French) CtCl |CtFAM | Result | CtCl |CtFAM | Result
1. |Citrobacter diversus adria 140 Lait cru 37,15 N/A - 36,96 N/A
2. i ter koseri IP 8294T
Citrobacter koseri CIP 829 / 37,49 N/A ) 37,04 N/A
(ATCC 27156)
3. |Citrobacter freundii adria 23 Saucisse de
38,2 N/A - 37,51 N/A
Toulouse
4. |Citrobacter freundii 59 Alimentaire 33,63 N/A - 37,13 N/A
5. |Citrobacter freundii adria 175 VSM de canard| 38,41 N/A - 37,05 N/A
6. |Escherichia coli adria 2B Saucisse 37,53 N/A - 37,13 N/A
7. |Escherichia coli adria 6 Saucisse 37,31 N/A - 37,33 N/A
8.  |Escherichia coli adria 19 Carottes
L 37,64 N/A - 37,91 N/A
rapées
9.  |Escherichia coli CIP 54117 / 35,12 N/A - 37,47 N/A
10. |Enterobacter aerogenes |adria 6086T  |Alimentaire
38,01 N/A - 37,79 N/A
(ATCC 13048)
11. |Enterobacter agglomerans |adria 11 Fromage 37,95 N/A - 37,44 N/A
12. |Enterobacter cloacae adria 10 Lait cru 37,52 N/A - 37,17 N/A
13. |Enterobacter cloacae adria 128 Steak haché 37,23 N/A - 33,27 N/A
14. |Enterobacter sakazakii  |adria 95 Fromage blanc | 37,37 N/A - 37,12 N/A
15. |Enterobacter sakazakii adria D7 Volaille 37,15 N/A - 33,43 N/A
16. |Hafnia alvei adria 167 Saucisse 36,5 N/A - 37,24 N/A
17. |Hafnia alvei adria 168 \VSM de canard| 37,5 N/A - 37,82 N/A
18. |Klebsiella oxytoca 57 Alimentaire 36,28 N/A - 37,41 N/A
19. |Klebsiella oxytoca 42 Alimentaire 37,17 N/A - 37,12 N/A
20. |Klebsiella pneumoniae CIP 8291T /
371 N/A - 36,98 N/A
(ATCC 13883)
21.|Klebsiella pneumoniae 28 Alimentaire 37,04 N/A - 35,07 N/A
22. |Proteus mirabilis adria 54 VVSM de volaille | 37,33 N/A - 36,39 N/A
23. |Proteus mirabilis 55 Alimentaire 37,55 N/A - 37,12 N/A
24. |Proteus vulgaris 56 Alimentaire 37,38 N/A - 37,67 N/A
25. |Serratia liquefaciens adria 5 Ovoproduit 37,57 N/A - 371 N/A
26. |Serratia proteomaculans  |A00C056 Jambon 35,11 N/A - 34,19 N/A
27. |Shigella sonnei CIP51.1 / 37,44 N/A - 37,47 N/A
28. |Shigella sonnei CIP 82497 /
38,07 N/A - 37,23 N/A
(ATCC 29930)
29. |Yersinia enterocolotica adria 32 Lardons 3717 N/A - 36,96 N/A
30. |Yersinia enterocolotica CIP 8027T / 5706 N/A 335 N/A
(ATCC 9610) ' '
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a Study performed in 2011

BIO-RAD

o EXCLUSMITY

iQ-Check Salmonella ll

. Origin (in .
N° Srain Reference Frgncr(n Protocole standard Protocole simplifié
Ct Cl|Ct FAM| Result |Ct CI{Ct FAM| Result
1. |Citrobacter diversus adria 140 Lait cru 37,15 N/A 36,96| N/A -
2. |Citrobacter koseri CIP 82947
frobacter fosert / 3749| NIA 37.04| NIA :
(ATCC 27156)
3. |Citrobacter freundii adria 23 Saucisse de
382 | N/A 37,51 N/A -
Toulouse
4. |Citrobacter freundii 59 Alimentaire 33,63| N/A 37,13] N/A -
5. |Citrobacter freundii adria 175 VSM de canard |38,41| N/A 37,05| N/A -
6. |Escherichia coli adria 2B Saucisse 37,53 N/A 37,13] N/A -
7. |Escherichia coli adria 6 Saucisse 37,31 N/A 37,33] N/A -
8. |Escherichia coli adria 19 Carottes rApées | 37,64 N/A 37911 N/A -
9.  |Escherichia coli CIP 54117 / 3512 N/A 3747 N/A -
10. |Enterobacter aerogenes adria 6086T , ,
Alimentaire 38,01 N/A 37,79 N/A -
(ATCC 13048)
11. |Enterobacter agglomerans  |adria 11 Fromage 37,95| N/A 3744 N/A -
12. |Enterobacter cloacae adria 10 Lait cru 37,52 N/A 3717 N/A -
13. |Enterobacter cloacae adria 128 Steak haché 37,231 N/A 33,271 N/A -
14. |Enterobacter sakazakii adria 95 Fromage blanc |37,37| N/A 37121 N/A -
15. |Enterobacter sakazakii adria D7 Volaille 37,15| N/A 33,43| N/A -
16. |Hafnia alvei adria 167 Saucisse 36,5 | N/A 37,241 N/A -
17. |Hafnia alvei adria 168 VSM de canard | 37,5 | N/A 37,82 N/A -
18. |Klebsiella oxytoca 57 Alimentaire 36,28| N/A 37,41 N/A -
19. |Klebsiella oxytoca 42 Alimentaire 37171 N/A 37121 N/A -
20. |Klebsiella pneumoniae CIP 8291T
/ 371 N/A 36,98| N/A -
(ATCC 13883)
21. |Klebsiella pneumoniae 28 Alimentaire 37,041 N/A 35,071 N/A -
22. |Proteus mirabilis adria 54 VSM de volaille |37,33| N/A 36,39 N/A -
23. |Proteus mirabilis 55 Alimentaire 37,55 N/A 37,121 N/A -
24. |Proteus vulgaris 56 Alimentaire 37,381 N/A 37,67 N/A -
25. |Serratia liquefaciens adria 5 Ovoproduit 37,571 N/A 371 N/A -
26. |Serratia proteomaculans A00C056 Jambon 3511] N/A 34191 N/A -
27. |Shigella sonnei CIP 51.1 / 3744 NIA 3747 N/A -
28. |Shigella sonnei CIP 8249T
/ 38,07 N/A 37,23 N/A -
(ATCC 29930)
29. |Yersinia enterocolotica adria 32 Lardons 37171 N/A 36,96 N/A -
30. |Yersinia enterocolotica CIP 8027T
/ 37,06| N/A 335 | NA -
(ATCC 9610)
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Laboratory:

Aerobic mesophilic flora  >1,0.108/ml

N°Sample

A

Appendix 9 — Inter-laboratory study: results obtained by the collaborative laboratories and the expert laboratory

RVS

Reference method: ISO 6579

MKTTn

Confirmation

Final result

Alternative method: iQ-Check Salmonella Il

Confirmation

Final result

BIO-RAD

Agreement

RAPID’Salmonella RAPID’Salmonella
A3 - - / 36,49 N/A - - - NA
A7 - / 35,27 N/A - - - NA
A8 - / 37,20 N/A - - - NA
A13 - / 35,49 N/A - - - NA
A17 - / 35,19 N/A - - - NA
A20 - - - - / - 34,47 N/A - - - NA
A21 + + + + + + 34,66 39,22 + + + PA
A24 + + + + + + 34,78 37,62 + + + PA
A1 + + + + + + N/A 19,23 + + + PA
Ad + + + + + + 41,00 20,67 + + + PA
A5 + + + + + + 39,61 20,48 + + + PA
A10 + + + + + + 42,83 20,34 + + + PA
A12 + + + + + + 40,81 19,63 + + + PA
A15 + + + + + + 36,92 20,66 + + + PA
A18 + + + + + + 36,54 21,24 + + + PA
A23 + + + + + + 44,03 18,59 + + + PA
A2 + + + + + + 44,33 19,96 + + + PA
A6 + + + + + + 40,90 20,05 + + + PA
A9 + + + + + + 39,38 20,85 + + + PA
A1 + + + + + + 41,22 20,09 + + + PA
A14 + + + + + + 39,43 20,45 + + + PA
A16 + + + + + + 35,78 20,85 + + + PA
A19 + + + + + + 43,07 20,82 + + + PA
A22 + + + + + + 36,79 20,19 + + + PA
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BIO-RAD

Laboratory: B
Aerobic mesophilic flora  >3,0.107/ml

Reference method: ISO 6579 Alternative method: iQ-Check Salmonella Il
ITRVASPID’ Samonella MEXII;TD Saimonella Confirmation | Final result Result Confirmation | Final result Agreement
B3 + + + + 40,44 N/A - + - ND
B7 + + + + + + 38,64 N/A - + - ND
B8 - - - - / 39,64 N/A - - - NA
B13 + + - - + 39,31 N/A - + - ND
B17 - - - - / - 40,37 39,13 + - - PDrp(aiy
B20 - - - - / - 20,75 N/A - - - NA
B21 + + + + + + 21,88 N/A - + - ND
B24 - - + + + + 37,69 N/A - + - ND
B1 + + + + + + N/A 20,94 + + + PA
B4 + + + + + + N/A 20,26 + + + PA
B5 + + + + + + N/A 20,38 + + + PA
B10 + + + + + + N/A 18,88 + + + PA
B12 + + + + + + N/A 20,31 + + + PA
B15 + + + + + + N/A 20,63 + + + PA
B18 + + + + + + N/A 19,61 + + + PA
B23 + + + + + + N/A 19,46 + + + PA
B2 + + + + + + N/A 21,1 + + + PA
B6 + + + + + + N/A 20,18 + + + PA
B9 + + + + + + N/A 21,28 + + + PA
B11 + + + + + + N/A 20,23 + + + PA
B14 + + + + + + N/A 20,57 + + + PA
B16 + + + + + + N/A 21,15 + + + PA
B19 + + + + + + N/A 21,33 + + + PA
B22 + + + + + + N/A 21,75 + + + PA
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Laboratory:
Aerobic mesophilic flora

N°Sample

C
1,6.108/ml

RVS

Reference method: ISO 6579

MKTTn

Confirmation

Final result

Alternative method: iQ-Check Salmonella Il

Confirmation

Final result

BIO-RAD

Agreement

RAPID’Salmonella RAPID’Salmonella Result
C3 - - / 36,62 39,1 + - - PDrpet)
C7 - / 35,8 37,2 + - - PDFP(au)
C8 - - - - / - 34,78 N/A - - - NA
C13 + + + + + + 35,14 36,2 + + + PA
c17 - - / - 35 N/A - - - NA
C20 + + + + 34,82 37,6 + + + PA
C21 - - - / - 35,25 38,1 + - - PDrpet)
C24 + + - - + + 34,83 479 + + + PA
C1 + + + + + + N/A 14,8 + + + PA
C4 + + + + + + N/A 14,7 + + + PA
C5 + + + + + + N/A 14,5 + + + PA
C10 + + + + + + N/A 15 + + + PA
C12 + + + + + + N/A 14,9 + + + PA
C15 + + + + + + N/A 14,9 + + + PA
C18 + + + + + + N/A 15 + + + PA
C23 + + + + + + N/A 15 + + + PA
C2 + + + + + + N/A 16,1 + + + PA
C6 + + + + + + N/A 16 + + + PA
C9 + + + + + + N/A 15,7 + + + PA
C11 + + + + + + N/A 15,6 + + + PA
C14 + + + + + + N/A 15,2 + + + PA
C16 + + + + + + N/A 15,3 + + + PA
C19 + + + + + + N/A 15,8 + + + PA
C22 + + + + + + N/A 15,1 + + + PA
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Laboratory:

Aerobic mesophilic flora  >3,0.107/ml

N°Sample

D

RVS

Reference method: ISO 6579

MKTTn

Confirmation

Final result

Alternative method: iQ-Check Salmonella Il

Confirmation

Final result

BIO-RAD

Agreement

RAPID’Salmonella RAPID’Salmonella Result
D3 - - / 26,85 N/A - - - NA
D7 - / 26,63 N/A - - - NA
D8 - / 24,49 N/A - - - NA
D13 - / 23,75 N/A - - - NA
D17 - / 26,25 43,45 + - - PDFP(au)
D20 - / 30,74 N/A - - - NA
D21 - / 28,25 N/A - - - NA
D24 - - - - / - 25,14 N/A - - - NA
D1 + + + + + + 30,10 24,92 + + + PA
D4 + + + + + + 33,23 25,84 + + + PA
D5 + + + + + + 32,87 21,24 + + + PA
D10 + + + + + + 35,11 21,21 + + + PA
D12 + + + + + + 34,42 21,55 + + + PA
D15 + + + + + + 36,98 22,13 + + + PA
D18 + + + + + + 33,86 25,14 + + + PA
D23 + + + + + + 33,69 21,01 + + + PA
D2 + + + + + + 36,27 23,23 + + + PA
D6 + + + + + + 35,82 23,32 + + + PA
D9 + + + + + + 30,41 22,60 + + + PA
D11 + + + + + + 35,27 22,73 + + + PA
D14 + + + + + + 35,40 23,57 + + + PA
D16 + + + + + + 31,86 25,31 + + + PA
D19 + + + + + + 36,08 23,89 + + + PA
D22 + + + + + + 34,44 23,70 + + + PA
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Laboratory:
Aerobic mesophilic flora

E
>3,0.108/ml

RVS

Reference method: ISO 6579

MKTTn

RAPID’Salmonella

Confirmation

Final result

Alternative method: iQ-Check Salmonella |l

Confirmation

Final result

BIO-RAD

Agreement

RAPID’Salmonella

E3 - / 34,16 N/A - - - NA
E7 - / 34,46 N/A - - - NA
E8 - / 33,49 N/A - - - NA
E13 - / 34,26 N/A - - - NA
E17 - / 36,44 N/A - - - NA
E20 - / 35,70 N/A - - - NA
E21 - / 35,84 N/A - - - NA
E24 - - - - / - 33,73 N/A - - - NA
E1 + + + + + + 15,76 22,51 + + + PA
E4 + + + + + + 19,89 21,09 + + + PA
E5 + + + + + + 19,84 22,36 + + + PA
E10 + + + + + + 20,35 22,80 + + + PA
E12 + + + + + + 19,81 23,74 + + + PA
E15 + + + + + + 20,53 23,30 + + + PA
E18 + + + + + + 21,45 23,94 + + + PA
E23 + + + + + + 22,85 25,52 + + + PA
E2 + + + + + + 23,00 25,09 + + + PA
E6 + + + + + + 22,18 24,59 + + + PA
E9 + + + + + + 24,48 25,90 + + + PA
E11 + + + + + + 22,05 24 55 + + + PA
E14 + + + + + + 22,41 24,51 + + + PA
E16 + + + + + + 22,24 24,73 + + + PA
E19 + + + + + + 21,24 23,80 + + + PA
E22 + + + + + + 20,15 23,22 + + + PA
ADRIA 241/256 22 September 2026

Summary report (Version 0)
iQ-Check Salmonella Il



BIO-RAD

Laboratory: F
Aerobic mesophilic flora ~ 1,7.108/ml

Reference method: ISO 6579 Alternative method: iQ-Check Salmonella I
Sl ITR\//ASPID’ Samonella MEXII;TD Salmonella Confirmation | Final result Confirmation | Final result FEETERY
F3 - - - - / - 32,62 N/A - - - NA
F7 + + - - + + 32,52 N/A - + - ND
F8 - - - - / - 32,19 N/A - - - NA
F13 - - - - / - 32,41 N/A - - - NA
F17 + + + + + + 32,37 N/A - + - ND
F20 - - + + + + 33,44 N/A - + - ND
F21 - - - - / - 32,12 N/A - - - NA
F24 + + + + + + 32,92 N/A - + - ND
F1 + + + + + + 21,19 21,19 + + + PA
F4 + + + + + + 20,94 20,94 + + + PA
F5 + + + + + + 21,36 21,36 + + + PA
F10 + + + + + + 19,31 19,31 + + + PA
F12 + + + + + + 21,64 21,64 + + + PA
F15 + + + + + + 19,29 19,29 + + + PA
F18 + + + + + + 19,92 19,92 + + + PA
F23 + + + + + + 19,35 19,35 + + + PA
F2 + + + + + + 20,54 20,54 + + + PA
F6 + + + + + + 19 19 + + + PA
F9 + + + + + + 20,94 20,94 + + + PA
F11 + + + + + + 22,13 22,13 + + + PA
F14 + + + + + + 19,81 19,81 + + + PA
F16 + + + + + + 19,56 19,56 + + + PA
F19 + + + + + + 21,23 21,23 + + + PA
F22 + + + + + + 22,12 22,12 + + + PA
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BIO-RAD

Laboratory: G
Aerobic mesophilic flora >3,0.106/ml
Reference method: ISO 6579 Alternative method: iQ-Check Salmonella ||
N“Sample RVS MKTTn Confirmation s Confirmation Final result Agreement
RAPID’Salmonella RAPID’Salmonella result
G3 - - - - / - + - - - ; NA
G7 - - - - / = + - - - = NA
G8 - - - - / - + - - - - NA
G13 - - - - / - + - - - - NA
G17 - - - - / = + - - - = NA
G20 - - - - / - ¥ - - - - NA
G21 - - - - / - + - - - - NA
G24 - - - - / - + - - - - NA
G1 + + + + + + + + + + + PA
G4 + + + + + + + + + + + PA
G5 + + + + + + + + + + + PA
G10 + + + + + + + + + + + PA
G12 + + + + + + + + + + + PA
G15 + + + + + + + + + + + PA
G18 + + + + + + + + + + + PA
G23 + + + + + + + + + + + PA
G2 + + + + + + + + + + + PA
G6 + + + + + + + + + + + PA
G9 + + + + + + + + + + + PA
G11 + + + + + + + + + + + PA
G14 + + + + + + + + + + + PA
G16 + + + + + + + + + + + PA
G19 + + + + + + + + + + + PA
G22 + + + + + + + + + + + PA
ADRIA 243/256 22 September 2026
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BIO-RAD

Laboratory: H
Aerobic mesophilic flora >3,0.106/ml
Reference method: ISO 6579 Alternative method: iQ-Check Salmonella ||
N“Sample RVS MKTTn Confirmation s Confirmation Final result Agreement
RAPID’Salmonella RAPID’Salmonella result
H3 - - - - / - 33,1 N/A - - - NA
H7 - - - - / - 31,9 N/A - - - NA
H8 - - - - / - 32,8 N/A - - - NA
H13 - - - - / - 36,3 N/A - - - NA
H17 - - - - / - 33,1 N/A - - - NA
H20 - - - - / - 33,4 N/A - - - NA
H21 - - - - / - 35,3 N/A - - - NA
H24 - - - - / - 34,1 N/A - - - NA
H1 + + + + + + N/A 17,3 + + + PA
H4 + + + + + + N/A 18,8 + + + PA
H5 + + + + + + N/A 17,1 + + + PA
H10 + + + + + + N/A 18,1 + + + PA
H12 + + + + + + N/A 17,1 + + + PA
H15 + + + + + + N/A 19,5 + + + PA
H18 + + + + + + N/A 17,7 + + + PA
H23 + + + + + + N/A 17,1 + + + PA
H2 + + + + + + N/A 18,9 + + + PA
H6 + + + + + + N/A 18,2 + + + PA
H9 + + + + + + N/A 18,7 + + + PA
H11 + + + + + + N/A 17,6 + + + PA
H14 + + + + + + N/A 18,4 + + + PA
H16 + + + + + + N/A 18,6 + + + PA
H19 + + + + + + N/A 18,8 + + + PA
H22 + + + + + + N/A 18,7 + + + PA
ADRIA 244/256 22 September 2026
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BIO-RAD

Laboratory: |
Aerobic mesophilic flora 5,2.108/ml
Reference method: ISO 6579 Alternative method: iQ-Check Salmonella ||
N“Sample RVS MKTTn Confirmation s Confirmation Final result Agreement
RAPID’Salmonella RAPID’ Salmonella result
13 - - - - / - 30,98 N/A - - - NA
7 - - - - / - 29,55 N/A - - - NA
18 + + - - + + 29,85 N/A - + ND
113 + - - + + 37,76 22,08 + + PA
117 - - - - / - 32,04 N/A - - - NA
120 + + +? +? + + 30,08 N/A - + - ND
121 + + - - + + 30,73 | 43,86 + + + PA
124 + + + + + + 21,76 N/A - + - ND
11 + + + + + + 30,77 N/A + + + PA
14 + + + + + + 30,65 N/A + + + PA
15 + + + + + + 29,27 N/A + + + PA
110 + + + + + + 29,61 N/A + + + PA
112 + + + + + + 34,86 N/A + + + PA
115 + + + + + + 31,42 N/A + + + PA
118 + + + + + + 33,06 N/A + + + PA
123 + + + + + + 28,63 N/A + + + PA
12 + + + + + + 32,66 N/A + + + PA
16 + + + + + + 29,45 N/A + + + PA
19 + + + + + + 29,63 41,74 + + + PA
11 + + + + + + 29,82 N/A + + + PA
114 + + + + + + 2797 | 42,55 + + + PA
116 + + + + + + 31,26 N/A + + + PA
119 + + + + + + 30,48 N/A + + + PA
122 + + + + + + 27,32 | 42,78 + + + PA
ADRIA 245/256 22 September 2026
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Laboratory:
Aerobic mesophilic flora

J
2,9.107/ml

Reference method: ISO 6579

Alternative method

: iQ-Check Salmonella Il

BIO-RAD

M RVS MKTTn Confirmation s Confirmation Final result Agreement
RAPID’Salmonella RAPID’Salmonella result
J3 - - - / - 34,7 N/A - - NA
J7 - - / - 35,2 N/A - - NA
J8 - - / - 34,4 N/A - - NA
J13 - - / - 34,8 N/A - - NA
J17 - - / - 34,8 N/A - - NA
J20 - - / - 35,8 N/A - - NA
J21 - - / - 34,5 N/A - - NA
J24 - - - - / - 34,8 N/A - - - NA
J1 + + + + + + N/A 22,7 + + + PA
J4 + + + + + + N/A 24,5 + + + PA
J5 + + + + + + N/A 22,6 + + + PA
J10 + + + + + + N/A 20,7 + + + PA
J12 + + + + + + N/A 20,9 + + + PA
J15 + + + + + + N/A 21,5 + + + PA
J18 + + + + + + N/A 17,8 + + + PA
J23 + + + + + + N/A 19,9 + + + PA
J2 + + + + + + N/A 22,9 + + + PA
J6 + + + + + + N/A 20,8 + + + PA
J9 + + + + + + N/A 22,4 + + + PA
J11 + + + + + + N/A 20,2 + + + PA
J14 + + + + + + N/A 19,6 + + + PA
J16 + + + + + + N/A 22,7 + + + PA
J19 + + + + + + N/A 22,0 + + + PA
J22 + + + + + + N/A 21,0 + + + PA
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BIO-RAD

Laboratory: K
Aerobic mesophilic flora 3,1.107/ml
Reference method: ISO 6579 Alternative method: iQ-Check Salmonella ||
N“Sample RVS MKTTn Confirmation s Confirmation Final result Agreement
RAPID’Salmonella RAPID’Salmonella result
K3 - - - - / - 35,0 N/A - - - NA
K7 - - - - / - 35,0 40,1 + - - PDrpaiy
K8 - - - - / - 33,7 N/A - - - NA
K13 - - - - / - 33,1 N/A - - - NA
K17 - - - - / o 34,7 414 + - o PDrp(aty
K20 - - - - / - 35,6 N/A - - - NA
K21 - - - - / - 35,2 N/A - - - NA
K24 - - - - / o 36,0 40,3 + - = PDrpar)
K1 + + + + + + N/A 18,1 + + + PA
K4 + + + + + + N/A 18,1 + + + PA
K5 + + + + + + N/A 18,2 + + + PA
K10 + + + + + + N/A 18,2 + + + PA
K12 + + + + + + N/A 19,4 + + + PA
K15 + + + + + + N/A 20,1 + + + PA
K18 + + + + + + N/A 19,0 + + + PA
K23 + + + + + + N/A 18,3 + + + PA
K2 + + + + + + N/A 18,5 + + + PA
K6 + + + + + + N/A 20,3 + + + PA
K9 + + + + + + N/A 19,3 + + + PA
K11 + + + + + + N/A 18,9 + + + PA
K14 + + + + + + N/A 18,8 + + + PA
K16 + + + + + + N/A 18,9 + + + PA
K19 + + + + + + N/A 18,9 + + + PA
K22 + + + + + + N/A 19,7 + + + PA
ADRIA 247/256 22 September 2026
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BIO-RAD

Laboratory: L Contaminations
Aerobic mesophilic flora  1,6.108/ml

Reference method: ISO 6579 Alternative method: iQ-Check Salmonella Il
Sl ITR\//ASPID’ Samonella MEXII;TD Salmonella Confirmation | Final result Confirmation | Final result FEETERY
L3 + + + + + + 33,34 4227 + + + PA
L7 - - - - / - 33,47 N/A - - - NA
L8 - - + + + + 33,74 N/A - + - ND
L13 + + + + + + 35,62 N/A - + ND
L17 - - + + + + 33,01 39,67 + + + PA
L20 + + + + + + 32,98 N/A - + ND
L21 + + + + + + 33,8 N/A + ND
L24 + + + + + + 33,09 N/A - + - ND
L1 + + + + + + N/A 18,4 + + + PA
L4 + + + + + + N/A 18,99 + + + PA
L5 + + + + + + N/A 18,72 + + + PA
L10 + + + + + + N/A 18 + + + PA
L12 + + + + + + N/A 18,23 + + + PA
L15 + + + + + + N/A 18,59 + + + PA
L18 + + + + + + N/A 17,62 + + + PA
L23 + + + + + + N/A 17,52 + + + PA
L2 + + + + + + N/A 18,36 + + + PA
L6 + + + + + + N/A 17,44 + + + PA
L9 + + + + + + N/A 18,38 + + + PA
L11 + + + + + + N/A 18 + + + PA
L14 + + + + + + N/A 18,3 + + + PA
L16 + + + + + + N/A 17 48 + + + PA
L19 + + + + + + N/A 18,39 + + + PA
L22 + + + + + + N/A 18,52 + + + PA
ADRIA 248/256 22 September 2026
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Laboratory:

Aerobic mesophilic flora  >3,0.108/ml

N°Sample

RVS

Reference method: ISO 6579

MKTTn

Confirmation

Final result

Alternative method: iQ-Check Salmonella Il

Confirmation

Final result

BIO-RAD

Agreement

RAPID’Salmonella RAPID’Salmonella Result
M3 + + - - + + 34,73 42,70 + + + PA
M7 + + + + + 36,34 40,12 + + + PA
M8 - - - - / - 35,79 N/A - - NA
M13 + + + + + + 38,60 N/A - + - ND
M17 + + + + + + 37,89 45,55 + + + PA
M20 + + - - + + 37,54 43,39 + + + PA
M21 + + + + + + 38,35 40,94 + + + PA
M24 - - - - / - 37,30 43,58 + - - PDrpai)
M1 + + + + + + 40,58 20,15 + + + PA
M4 + + + + + + 38,22 19,62 + + + PA
M5 + + + + + + 4418 19,75 + + + PA
M10 + + + + + + 40,14 20,50 + + + PA
M12 + + + + + + N/A 28,03 + + + PA
M15 + + + + + + 38,21 20,23 + + + PA
M18 + + + + + + 41,15 26,97 + + + PA
M23 - - + + + + 40,45 30,83 + + + PA
M2 + + + + + + 37,45 23,08 + + + PA
M6 + + + + + + 37,72 22,69 + + + PA
M9 + + + + + + 37,59 23,13 + + + PA
M11 + + + + + + 37,72 22,40 + + + PA
M14 + + + + + + 37,34 26,54 + + + PA
M16 + + + + + + 37,67 25,77 + + + PA
M19 + + + + + + 40,06 30,84 + + + PA
M22 + + + + + + 40,83 32,14 + + + PA
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Laboratory:

Aerobic mesophilic flora

N°Sample

N
>1,5.108/ml

RVS

Reference method: ISO 6579
MKTTn

Confirmation

Final result

Alternative method: iQ-Check Salmonella Il

Confirmation

Final result

BIO-RAD

Agreement

RAPID’Salmonella RAPID’Salmonella Result
N3 - - / 32,36 N/A - - NA
N7 / 33,97 N/A - - NA
N8 - - - - / - 33,21 35,46 + - - PDFP(an)
N13 + + + + + + 32,01 38,88 + + + PA
N17 / 32,15 N/A - - NA
N20 / 32,40 N/A - - NA
N21 - - - - / - 32,08 N/A - - - NA
N24 + + + + + + 32,45 37,12 + + + PA
N1 + + + + + + 35,41 21,28 + + + PA
N4 + + + + + + 34,53 20,85 + + + PA
N5 + + + + + + 32,72 21,18 + + + PA
N10 + + + + + + 34,67 19,63 + + + PA
N12 + + + + + + 33,83 19,43 + + + PA
N15 + + + + + + 32,96 19,46 + + + PA
N18 + + + + + + 33,64 19,83 + + + PA
N23 + + + + + + 32,30 21,03 + + + PA
N2 + + + + + + 34,36 18,91 + + + PA
N6 + + + + + + 34,17 20,45 + + + PA
N9 + + + + + + 34,85 20,31 + + + PA
N11 + + + + + + 34,34 20,00 + + + PA
N14 + + + + + + 33,30 19,27 + + + PA
N16 + + + + + + 34,70 20,63 + + + PA
N19 + + + + + + 33,01 21,90 + + + PA
N22 + + + + + + 33,26 19,62 + + + PA
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Laboratory:
Aerobic mesophilic flora

N°Sample

0
1,5.107/ml

RVS

Reference method: ISO 6579
MKTTn

Confirmation

Final result

Alternative method: iQ-Check Salmonella Il

Confirmation

Final result

BIO-RAD

Agreement

RAPID’Salmonella RAPID’Salmonella Result
03 - - / 39,8 N/A - - NA
o7 / 39,22 N/A - - NA
08 / 38,97 N/A - - NA
013 / 40,08 N/A - - NA
017 / 38,5 N/A - - NA
020 / 39,14 N/A - - NA
021 / 39,49 N/A - - NA
024 - - - - / - 39,05 N/A - - - NA
01 + + + + + + N/A 20,19 + + + PA
04 + + + + + + N/A 19,03 + + + PA
05 + + + + + + N/A 19,82 + + + PA
010 + + + + + + N/A 20,04 + + + PA
012 + + + + + + N/A 20,35 + + + PA
015 + + + + + + N/A 22,2 + + + PA
018 + + + + + + N/A 20,05 + + + PA
023 + + + + + + N/A 21,93 + + + PA
02 + + + + + + N/A 22,91 + + + PA
06 + + + + + + N/A 21,48 + + + PA
09 + + + + + + N/A 22,49 + + + PA
(OXK| + + + + + + N/A 21,07 + + + PA
014 + + + + + + N/A 21,11 + + + PA
016 + + + + + + N/A 21,48 + + + PA
019 + + + + + + N/A 22,1 + + + PA
022 + + + + + + N/A 21,2 + + + PA

ADRIA
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Laboratory:
Aerobic mesophilic flora

N°Sample

P
2,8.10%/ml

RVS

Reference method: ISO 6579

MKTTn

Confirmation

Final result

Alternative method: iQ-Check Salmonella Il

Confirmation

Final result

BIO-RAD

Agreement

RAPID’Salmonella RAPID’Salmonella Result
P3 - - - / - 32,71 N/A - - NA
P7 + + + + 32,76 N/A - + ND
P8 - - + + + + 33,02 N/A - + ND
P13 + + + + 33,03 N/A - + ND
P17 - - / - 34,28 N/A - - NA
P20 + + + + 33,91 N/A - + ND
P21 - - / - 31,35 N/A - - NA
P24 - - + + + + 34,59 N/A - + - ND
P1 + + + + + + 32,99 24,94 + + + PA
P4 + + + + + + 33,21 24,64 + + + PA
P5 + + + + + + 34,50 24,15 + + + PA
P10 + + + + + + 33,24 22,21 + + + PA
P12 + + + + + + 33,65 25,43 + + + PA
P15 + + + + + + 33,72 25,46 + + + PA
P18 + + + + + + 35,86 23,92 + + + PA
P23 + + + + + + 34,39 25,73 + + + PA
P2 + + + + + + 33,10 25,46 + + + PA
P6 + + + + + + 34,91 23,45 + + + PA
P9 + + + + + + 33,25 26,07 + + + PA
P11 + + + + + + 34,08 24,23 + + + PA
P14 + + + + + + 34,65 24,72 + + + PA
P16 + + + + + + 33,59 23,90 + + + PA
P19 + + + + + + 33,81 24,12 + + + PA
P22 + + + + + + 33,56 24,95 + + + PA

ADRIA
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BIO-RAD

Laboratory: Q
Aerobic mesophilic flora  2,4.107/ml

Reference method: ISO 6579 Alternative method: iQ-Check Salmonella Il
NEITE ITRVASPID’ Samonella M}I;;-ILTD Salmonella Confirmation | Final result Result Confirmation | Final result AL
Q3 + + + + + + 12,78 39 + + + PA
Q7 + + + + + + 11,34 34,81 + + + PA
Q8 + + + + + + 12,99 34,31 + + + PA
Q13 + + + + 13,01 36,71 + + + PA
Q17 + - + + 14,6 37,83 + + + PA
Q20 + + + + 11,91 35,19 + + + PA
Q21 + + + + + + 11,6 27,16 + + + PA
Q24 + + - - + + 12,18 33,05 + + + PA
Q1 + + + + + + 12,68 18,26 + + + PA
Q4 + + + + + + 13,41 19,14 + + + PA
Q5 + + + + + + 12,68 18,94 + + + PA
Q10 + + + + + + 13,77 20 + + + PA
Q12 + + + + + + 13,5 19,39 + + + PA
Q15 + + + + + + 14,11 21,03 + + + PA
Q18 + + + + + + 12,58 18,81 + + + PA
Q23 + + + + + + 13,55 21,72 + + + PA
Q2 + + + + + + 11,8 20,95 + + + PA
Q6 + + + + + + 12,88 18,87 + + + PA
Q9 + + + + + + 15,23 20,76 + + + PA
Q11 + + + + + + 14,01 21,28 + + + PA
Q14 + + + + + + 13,7 18 + + + PA
Q16 + + + + + + 12,5 19,07 + + + PA
Q19 + + + + + + 12,81 15,02 + + + PA
Q22 + + + + + + 12,33 20,07 + + + PA
ADRIA 253/256 22 September 2026
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BIO-RAD

Laboratory: R
Aerobic mesophilic flora  9,4.107/ml

Reference method: ISO 6579 Alternative method: iQ-Check Salmonella ||
AFSERTIL ITR\//ASPID’ Samonella M}F({LLTD Salmonella Confirmation | Final result Confirmation | Final result Agreement
R3 - - - - / - + - - - NA
R7 - - - - / - + - - - NA
R8 - - - - / - + - - - NA
R13 - - - - / - + - - - NA
R17 - - - - / - + - - - NA
R20 - - - - / - + - - - NA
R21 - - - - / - + - - - NA
R24 - - - - / - + - - - NA
R1 + + + + + + + + + + + PA
R4 + + + + + + + + + + + PA
R5 + + + + + + + + + + + PA
R10 + + + + + + + + + + + PA
R12 + + + + + + + + + + + PA
R15 + + + + + + + + + + + PA
R18 + + + + + + + + + + + PA
R23 + + + + + + + + + + + PA
R2 + + + + + + + + + + + PA
R6 + + + + + + + + + + + PA
R9 + + + + + + + + + + + PA
R11 + + + + + + + + + + + PA
R14 + + + + + + + + + + + PA
R16 + + + + + + + + + + + PA
R19 + + + + + + + + + + + PA
R22 + + + + + + + + + + + PA
ADRIA 254/256 22 September 2026
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BIO-RAD

Laboratory: S
Aerobic mesophilic flora  2,7.108/ml

Reference method: ISO 6579 Alternative method: iQ-Check Salmonella |
N“Sample RR XPSID Samonella MRKA-II-D-II-B Samonella Confirmation Final result Resul Confirmation Final result Agreement
S3 - - - - / - 35,57 N/A - - - NA
S7 - - - / - 38,29 N/A - - - NA
S8 - - - / - 38,11 N/A - - - NA
S13 - - - / - 37,85 41,08 + - - PDrpet)
S17 - - - / - 37,07 N/A - - - NA
S20 - - - / - 37,11 N/A - - - NA
S21 - - - / - 36,91 N/A - - - NA
S24 - - - - / - 37,78 N/A - - - NA
S1 + + + + + + 44,2 21,97 + + + PA
S4 + + + + + + 41,95 21,96 + + + PA
S5 + + + + + + 43,19 22,08 + + + PA
S10 + + + + + + 44,41 22,00 + + + PA
S12 + + + + + + 44,07 22,38 + + + PA
S15 + + + + + + 41,01 22,91 + + + PA
S18 + + + + + + 41,49 24,04 + + + PA
S23 + + + + + + 374 21,97 + + + PA
S2 + + + + + + 42,01 22,54 + + + PA
S6 + + + + + + 39,22 22,00 + + + PA
S9 + + + + + + 43,52 22,17 + + + PA
S11 + + + + + + 41,09 23,42 + + + PA
S14 + + + + + + 44,91 22,11 + + + PA
S16 + + + + + + 42,68 22,17 + + + PA
S19 + + + + + + 38,57 24,35 + + + PA
S22 + + + + + + 42,22 22,04 + + + PA
ADRIA 255/256 22 September 2026
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Laboratory:
Aerobic mesophilic flora

N°Sample

ADRIA
2,6.108/ml

RVS

Reference method: ISO 6579
MKTTn

Confirmation

Final result

Alternative method: iQ-Check Salmonella Il

Confirmation

Final result

BIO-RAD

Agreement

RAPID’ Salmonella RAPID’ Salmonella Result
T3 - - / 37,05 N/A - - NA
T7 / 35,28 N/A - - NA
T8 / 35,20 N/A - - NA
T13 / 36,47 N/A - - NA
T17 / 36,16 N/A - - NA
T20 / 36,10 N/A - - NA
T21 / 35,63 N/A - - NA
T24 - - - - / - 34,44 N/A - - - NA
T + + + + + + 39,63 24,14 + + + PA
T4 + + + + + + 37,58 24,61 + + + PA
T5 + + + + + + 36,24 23,70 + + + PA
T10 + + + + + + 38,44 23,84 + + + PA
T12 + + + + + + 39,56 23,10 + + + PA
T15 + + + + + + 36,73 25,89 + + + PA
T18 + + + + + + 37,87 25,64 + + + PA
T23 + + + + + + 40,07 26,08 + + + PA
T2 + + + + + + 39,06 24,21 + + + PA
16 + + + + + + 38,26 2410 + + + PA
T9 + + + + + + 37,00 24,03 + + + PA
T + + + + + + 35,29 2347 + + + PA
T14 + + + + + + 37,09 25,99 + + + PA
T16 + + + + + + 37,05 25,96 + + + PA
T19 + + + + + + 38,17 25,90 + + + PA
T22 + + + + + + 37,73 26,31 + + + PA

*
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  R T =   ( P A + N A )  N × 100 %


    S P  r e f =    ( 1 −    (     P 0    N − ) ) x   100   % =


  F P R =       P A  F P  ( a l t ) +     P D  F P    ( a l t )  T N A   x   100   %


    S P  a l t =    ( 1 −    (   C   P 0    N − ) ) x   100   % =


    D -


  F N R =       N A  F N ( a l t ) +     N D  F N ( a l t )  P A + T N D + P D x   100   %


    ( P A + P D )  ( P A + T N D + P D )   x   100 % =


    S E  r e f =     ( P A + N D )  ( P A + N D + P D )   x   100   %


    S E  r e f =     ( P A + N D )  ( P A + N D + P D )   x   100   %


    ( P A + T N D )  ( P A + T N D + P D )   x   100 % =


  R T =   ( P A + N A )  N × 100 %


  R T =   ( P A + N A )  N × 100 %


    ( P A + T N A )  N   x   100 % =


  F P R =       P A  F P  ( a l t ) +     P D  F P    ( a l t )  T N A   x   100   %


  F P R =       P A  F P  ( a l t ) +     P D  F P    ( a l t )  T N A   x   100   %


  F N R =       N A  F N ( a l t ) +     N D  F N ( a l t )  P A + T N D + P D x   100   %


  F N R =       N A  F N ( a l t ) +     N D  F N ( a l t )  P A + T N D + P D x   100   %


    S E  r e f =     ( P A + N D )  ( P A + N D + P D )   x   100   %


  R L O D =       L O D  A l t .    L O D  R e f .

