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PALL GENEDISC TECHNOLOGIES

Quality Assurance documents related to this study can be consulted upon request from
PALL GENEDISC TECHNOLOGIES.

The technical protocol and the result interpretation were be carried out according to
the EN ISO 16140-2:2016 and the AFNOR technical rules (Revision 6).

Validation protocols

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

ISO 16140-2(2016): 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 6)

Reference methods

ISO 16654 (2001): Microbiology of food and animal
feeding stuffs - Horizontal method for the detection of
Escherichia coli 0157

ISO 16654 (2011): Microbiology of food and animal
feeding stuffs - Horizontal method for the detection of
Escherichia coli O157

ISO 16654/A1 (March 2017): Microbiology of food
and animal feeding stuffs - Horizontal method for the
detection of Escherichia coli O157 - Amendment 1:
annex B: result of inter-laboratory studies

Alternative method

GeneDisc® Escherichia coli O157:H7

Scope

X
X
E3]

Raw beef meats
Dairy products
Vegetables

Certification organism

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

1 INTRODUCTION

The GeneDisc method for the simultaneous detection of Salmonella spp. and
Escherichia coli O157:H7 was validated for raw beef meats and dairy products
on the 28" November 2008 (certificate n° GEN 25/06 - 11/08).

November 2008 | Initial validation study
January 2009 Extension study for two versions of GeneDisc Plates with

12 sectors
February 2010 | Extension study to extend the validation to vegetables
March 2011 Extension study to extend the validation to the GeneDisc
Cycler V3
October 2012 Extension study for using the GeneDisc Ultra-lyser
March 2014 Extension study for:

= A new GeneDisc design (TOP7)

= 375 g test portion for « Raw beef meats »

= Modification of the enrichment volume used for the
DNA extraction step

= Extension to a new format of extraction pack:
Extraction Pack Food 2

October 2015 Extension study to extend to a new provider of raw

material
November 2016 | Renewal study
July 2020 Renewal study

The following GeneDisc® Plates are in the scope of validation (See Table 1).

Table 1
Designation Part number IFU index

. GSTEHEC106006
1- GeneDisc Plate STEC GSTEHEC112006 FBIFUGDSTECENc

. GSTECSL106006
2-GeneDisc Plate STEC & Salmonella spp. GSTECSL112006 FBIFUGDSTECSSPPENC

. . . GECO157106006
3-GeneDisc Plate pathogenic E. coli 0157 GECO157112006 FBIFUGDECO157ENC
4-GeneDisc Plate pathogenic E. coli 0157 | GECOSLM206006
& Salmonella spp. GECOSLM212006 FBIFUGDECO157SSPPENC
GeneDisc Plate STEC Top 7 GTOP7EC106006 | FBIFUGDSTEC7ENC
GeneDisc Plate EHEC5 ID GEHECID106006 FBIFUGDEHECENCc

For the E. coli O157:H7 detection, the GeneDisc formats 1 - 2 - 3 and 4 and
the GeneDisc Plate STEC Top7 need to be associated with the GeneDisc
Plate EHECS5 ID.
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2 METHOD PROTOCOLS

2.1 Alternative method

The flow diagram is provided in Appendix 1.

2.1.1 Principle

The method is based on an enrichment step, a lysis and Real-Time PCR using
GeneDiscs.

The principles of the different GeneDisc formats concerned by the validation
study are described in Table 2.

ADRIA Développement 5/116 July 23, 2020
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Table 2 — Principle and configuration of Genedisc® Plates

PALL GENEDISC TECHNOLOGIES

onfiguratio ® 6 secto onfiguratio eneDisc® ecto
X = ; Well FAM ROX Well FAM ROX
1 - Inhibition control 1 - Inhibition control
GeneDisc® Plate STEC | The GeneDisc® Plate STEC and Pathogenic E. coli 2 - - 2 stx2 stx1
and 0157 methods enable the detection of DNA from 3 stx2 stx1 3 0157 eae
GeneDisc® Plate shiga-toxin Escherichia coli (STEC) in food samples 4 stx2 stx1
Pathogenic E. coli 0157 using the real-time polymerase chain reaction. 5 0157 eae
6 0157 eae
The GeneDisc® Plate EHEC 5 ID method enables the | 1 Inhibition control
detection of DNA from shiga-toxin Escherichia coli 2 0145
GeneDisc® Plate (STEC) belonging to serogroups 026, 0103, 0111, 3 H7 o1
EHEC 51D 0145 and the flagellar H7 in raw beef meats, dairy 4 H7 0111
products and vegetables using the real-time 5 026 0103
polymerase chain reaction. 6 026 0103
GeneDisc® Plate STEC | The GeneDisc® Plate STEC & Salmonella spp and 1 Inhibition control 1 - Inhibition control
& Salmonella spp Pathogenic E. coli 0157 & Salmonella spp. method 2 - - 2 Salmonella spp. stx1-2
and enables the detection of DNA from shiga-toxin 3 Salmonella spp. stx1-2 3 0157 eae
GeneDisc® Plate Escherichia coli (STEC) belonging to serogroup 0157 | 4 Salmonella spp. stx1-2
Pathogenic E. coli 0157 | in food samples using the real-time polymerase chain 5 0157 eae
& Salmonella spp. reaction. 6 0157 eae
The GeneDisc® Plate STEC TOP 7 method enables ! 0145. Inhibition control
the detection of DNA from shiga-toxin Escherichia coli 2 eae epsilon sbxl-2
GeneDisc® Plate STEC . 3 eae beta eae gamma
TOP 7 (STEC) belonging to serogroups, 026, 045, O1Q3, 4 cae theta o111
0111, 0121, 0145 and 0157 in food matrices using 5 0157 026
the real-time polymerase chain reaction. 6 0103 045-0121
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2.1.2

PALL GENEDISC TECHNOLOGIES

Protocols

The protocols available for the different GeneDisc are described below (See
Table 3).

Table 3 — Protocols

. Raw beef meat
Protocol steps Raw beef meat Dairy products ant vegetables
Test portion 259 375¢g 25¢ 259
. Pre- warmed BPW BPW + Acriflavine
Enrichment broth (415+C £ 1°C) 10 mgl BPW
. 225 ml 1500 ml 225 ml 225 ml
Volume of enrichment broth 4110 4% 4110 4110
Enrichment condition 10hx2hat 10h-20hat 18hx2hat 18h+2h
415°C+1°C | 415°Cx1°C 37°C+1°C at37°Cc+1°C
Sample volume for DNA
extraction im 50 pl 50 pl im 50 pl 50 ul
Extraction Pack Food 1 1or2 1or2 1 1or2 1or2
PCR analysis 18l (GeneDiscs 12 sectors) or 36l (GeneDiscs 6 sectors)
By direct streaking onto CT-SMAC or other appropriate selective agar,
Confirmation purification, latex test
By performing an immunocapture before streaking onto CT-SMAC or other
appropriate selective agar, purification, latex test

It is possible to store the enrichment broths for 24 h at 5°C + 3°C.

2.1.3 Restriction
There is no restriction for use.
2.2 Reference methods ¢

The reference method used for the previous study corresponds to the ISO
16654 method (2001): Microbiology of food and animal feeding stuffs -
Horizontal method for the detection of Escherichia coli O157.

The reference methods used for the renewal study correspond to the ISO
16654 method (2011): Microbiology of food and animal feeding stuffs -
Horizontal method for the detection of Escherichia coli O157 and the ISO
16654/A1 (March 2017): Microbiology of food and animal feeding stuffs -

* Analysis performed according to the COFRAC accreditation
ADRIA Développement 7/116
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PALL GENEDISC TECHNOLOGIES

Horizontal method for the detection of Escherichia coli O157 - Amendment 1:
annex B: result of inter-laboratory studies.

The flow diagrams are provided in Appendix 2.

2.3 Study design
The study is an unpaired study design as the reference and the alternative
methods have different enrichment procedures.

3 INITIAL VALIDATION STUDY AND EXTENSION/RENEWAL
STUDIES: RESULTS

3.1 Method comparison study
The method comparison study is a study performed by the expert laboratory to compare
the alternative method with the reference method.
The study was carried out on a diversity of samples and strains representative
of agri-food products. This does not constitute an exhaustive list of the different
matrices included in the scope.
For any comment on the alternative method, please contact AFNOR
Certification at http.//nf-validation.afnor.org/contact-2/.

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

3.1.1.1 Number and nature of samples
213 samples were analysed in 2008, 65 in 2010, 195 in 2014 and 24 in 2016.
The number of samples tested per tested category for the studies performed
in 2008, 2010, 2014 and 2016 are given in Table 4.
In 2014 and 2016, 2 GeneDisc were tested: STEC + EHEC and STEC TOP?7.
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Table 4 — Repartition per tested category and type

STEC and Pathogegenic E. coli 0157

Positive Negative
Category / Sub-category Type samples samples Total
Short Raw 40 26 66
11 P;OLOCE” Frozen 17 17 34
a
259 | a157¢ ¢ | Seasoned 18 19 37
Total 75 62 137
Raw 14 30 44
Raw beef | -2 13672 gt b | Frozen 18 2 20
meats 2%5g ¢ | Seasoned 7 14 21
Total 39 46 85
3 20 hat Frozen 11 12 23
375¢ 41.5°C Seasoned 12 11 23
Total 31 35 66
Raw milks 9 20 29
) b | Raw milk cheeses 28 34 62
Dairy products 16h ¢ | Creams and fermented milks 29 21 50
Total 66 75 141
Raw and deli salad 10 10 20
b | Frozen 13 15 28
Vegetables 16h c | Vegetables preparation 10 10 20
Total 33 35 68
All products 244 253 497
STECTOP 7
Positive Negative
Category / Sub-category Type samples samples Total
» Short Raw 13 10 23
' protocol | b | Frozen 7 8 15
25¢ 8h ¢ | Seasoned 11 13 24
Total 31 31 62
Raw 8 12 20
Raw beef 10h | b |Frozen 11 12 23
meats ¢ | Seasoned 12 11 23
1.3 Total 31 35 66
375g Raw 8 12 20
20 h b | Frozen 11 12 23
c | Seasoned 13 10 23
Total 32 34 66
Raw milks 4 8 12
) b | Raw milk cheeses 19 17 36
Dairy products 16h ¢ | Creams and fermented milks 13 10 23
Total 36 35 71
All products (Raw beef meat -Shorter incubation time) 98 101 199
All products (Raw beef meat -Longer incubation time) 99 100 199
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The equivalence between the GeneDisc® Plate STEC & Salmonella spp. /
GeneDisc® Plate STEC and the GeneDisc® Plate STEC TOP 7 was
demonstrated during the extension study performed in 2014. Additional tests
were thus not performed for the GeneDisc® Plate STEC TOP 7 renewal study
run in 2016 for the raw beef meat and dairy products category (25 g test
portion), this explains the fact that less than 20 samples are available for some
types for these two categories.

3.1.1.2 Artificial contamination of samples

The strains were stressed using various injury protocols. The injury efficiency
was evaluated by comparing enumeration results onto selective and non-
selective agar plates (respectively CT-SMAC and TSA). The artificial
contaminations are provided in Appendix 3.

251 samples were artificially contaminated; 212 gave a positive result. The
repartition of the positive samples per contamination (natural and artificial)
level is provided in Table 5.
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Table 5 — Repartition of the positive samples per contamination level

. Artificially
Naturally Artificially !
Category / Sub-category eI EICEN contaminated con5tixm<|r113ted
<5 cfu/sample
cfu/sample

Short a 3 16 4 23

1.1 | protocol |b 5 12 0 17

8 hat c 2 12 1 15

59| M5°C |74 10 40 5 55

Raw a 1 13 0 14

1| beef 12 137': é‘t b 0 5 13 18
meats ) c 2 4 2 8
59 Total 3 22 15 40

13 10hand |a 0 8 0 8

’ 20hat |b 0 9 2 11

#M5Cc |c 0 12 0 12

3759 Total 0 29 2 31

a 0 8 1 9

. b 0 18 10 28

2 | Dairy products 16 h c 0 % 3 29
Total 0 52 14 66

a 0 10 0 10

b 0 9 4 13

3 | Vegetables 16 h c 0 5 1 10
Total 0 25 8 33
Total 13 168 44 225

% 5.8% 74.7% 19.6% 100.0%

Taking into account all the studies, 5.8% of the positive samples were
naturally contaminated.

3.1.1.3 Protocols applied during the validation study

4+ Incubation time

The following incubation times were applied:

- Raw beef 25 g short protocol: 8 h at 41.5°C
- Raw beef 375 g: 10 h and 20 h at 41,5°
- Raw beef, dairy products and vegetables: 16 h at 37°C

ADRIA Développement 11/116 July 23, 2020
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4+ Confirmations

All the samples, with positive and negative PCR results, were confirmed by
direct streaking 10 pl of the enrichment broth on CT-SMAC plates and by
proceeding to an IMS step prior to streaking. The typical colonies were
confirmed by the latex tests O157 and H7 after subculture on non-selective
agar plates.

+ Enrichment broth storage

For studies performed in 2014 and 2016 for raw beef meats and dairy products,
the enrichment broths from positive and discordant samples were stored for
24h at 5°C £ 3°C and tested again (extraction, PCR and confirmation).

3.1.1.4 Results

Raw data are provided in Appendix 4.

Three protocols were tested for the raw beef meat category using the STEC
and pathogenic E. coli 0157 GeneDiscs; the following interpretations were
done for the three combined categories:

Category 1: Category 2: Category 3:

Raw meat Dairy products  Vegetables

Interpretation 215'19 215.29 3-1,?39] %4 %
8h 16 h 10h | 20h 16 h 16 h

@® X X X X

@ X X X X

©) X X X X

@ X X X X

The results are given in Table 6 per confirmation protocol and with all the
confirmatory tests combined.
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Table 6 — Interpretation of sample results between the reference and
alternative method (based on the confirmed alternative method result using
different confirmation protocols)

DS: Direct Streaking PP: Positive Presumptive non confirmed samples
PD: Positive Deviation (R-/A+) ND: Negative Deviation (R+/A-)
* PPNA not included ** PPND not included

STEC and pathogenic E. coli 0157

Total
Category / Sub-category ~ Confirmation protocol PA NA* PD ND** PPNA PPND  samples
confirmed

11 Short | CT SMAC 45 60 22 7 3 0 137

protocol | |MS-CT SMAC 42 | 60 | 22 | 6 3 4 137

259 481 h5a(t3 All confirmatory tests | 46 | 60 | 23 | 6 | 2 0 137

1.2 16 hat CT SMAC 13 42 4 7 9 10 85

Raw 37°C IMS-CT SMAC 22 42 9 7 4 1 85

11 beef | 209 All confirmatory tests 22 | 42 9 | 7 4 1 85

meats 10hat CT SMAC 12 34 12 | 4 3 1 65

13 | 415°C IMS-CT SMAC 13 34 14 | 4 1 0 65

' All confirmatory tests 13 34 14 4 1 0 65

3759 | 20h CT SMAC 12 32 8 1 9 4 66

at IMS-CT SMAC 16 32 14 1 3 0 66

41.5°C

All confirmatory tests 16 32 14 1 8 0 66

CT SMAC 20 72 25 | 1 7 6 141

2 | Dairy products 16h |IMS-CT SMAC 25 71 29 | 11 4 1 141
All confirmatory tests 25 72 29 | 11 8 1 141

CT SMAC 19 35 9 5 0 0 68

3 | Vegetables 16h |IMS-CT SMAC 18 34 10 6 0 0 68

All confirmatory tests 22 35 9 2 0 0 68

CT SMAC 96 | 201 | 68 | 27 13 7 164

@® |IMS-CT SMAC 98 | 199 | 75 | 27 8 5 173

All confirmatory tests | 106 | 201 75 | 23 6 1 181

CT SMAC 96 | 199 | 64 | 24 19 10 160

@ |IMS-CT SMAC 101 | 197 | 75 | 24 10 5 176

| . All confirmatory tests | 109 | 199 | 75 | 20 8 1 184

nterpretation

CT SMAC 64 | 183 | 50 | 27 19 17 114

® |IMS-CT SMAC 78 | 181 | 62 | 28 9 2 140

All confirmatory tests | 82 183 61 24 8 2 143

CT SMAC 64 | 181 | 46 | 24 25 20 110

@ | IMS-CT SMAC 81 | 179 | 62 | 25 1 2 143

All confirmatory tests | 85 | 181 61 | 2 10 2 146
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STEC TOP 7
Category / Sub-category Confirmation protocol PA NA* PD ND* PPNA PPND \ Total
14 | Shot |cTSMAC 1413116 1 ] 0 0 | 62
Pl | is.cT smac 14|31 [16] 1] 0 | 0 | 6
259 | 415°C | All confirmatory tests w36 1] o | o | e
1 Raw beef 10hat CT SMAC 12 1 37 |12 | 5 0 0 66
meats 13 415°C IMS-CT SMAC 12 135 [ 14| 5 0 0 66
All confirmatory tests 12 1 3% [ 14 ] 5 0 0 66
3759 | 20hat CT SMAC 10137 12| 7 0 0 66
41 5°C IMS-CT SMAC 13134 15| 4 0 0 66
All confirmatory tests 131 34 | 15| 4 0 0 66
CT SMAC 5 |3 [ 18| 7 3 3 65
2 | Dairy products 16h  |IMS-CT SMAC 8 |3 |21 7 0 0 65
All confirmatory tests 8 |3 | 21| 7 0 0 65
lcais CT SMAC 31 1103 | 46 | 13 3 3 199
(shorter incubation time) IMS-CT SMAC 34 1101 | 51 | 13 0 0 199
All confirmatory tests 34 101 | 51 | 13 0 0 199
e CT SMAC 29 | 103 | 46 | 15 3 3 199
(longer incubation time) IMS-CT SMAC 35 | 100 | 52 | 12 0 0 199
All confirmatory tests 35 1100 | 52 | 12 0 0 199

3.1.1.5 Calculation of the relative trueness (RT), the relative sensitivity (SE) and the
false positive ratio (FPR)

The calculations were done by taking into account all the confirmatory tests.
They are presented in Table 7.
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Table 7 — Calculation of the relative trueness (RT), the relative sensitivity (SE) and the false positive ratio (FPR)

STEC and pathogenic E.coli 0157

PALL GENEDISC TECHNOLOGIES

Category / Sub-category Type NA* PD ND* PPND PPNA SE.x% SEw% RT% FPR%
Short Raw 25 | 25 | 14| 1 0 1 97,5 650 | 773 | 40
1.1 950}10;?' Frozen 8 | 16| 4| 5 0 1 70,6 765 | 735 | 63
254 415°C Seasoned 131195 0 0 0 100,0 722 | 85| 00
Total | 46 | 60 | 23 | 6 0 2 92,0 693 | 788 | 3.2
Raw 4 |27 5] 5 0 3 64,3 643 | 773 | 111
12 | 4ehat37°c | b |Frozen 1211 ]3] 2 1 1 83.3 833 | 700 | 2000
%4 Seasoned 6 | 4] 1] o 0 0 100,0 857 | 952 | 00
1 | Raw beef Total| 22 | 42 [ 9 | 7 1 4 795 769 | 800 | 109
meats Raw 4 |12 ] 3| 1 0 0 87,5 62,5 | 80,0 0,0
10h Frozen 8 | 2] 1] 2 0 0 81,8 909 | 870 | 00
at41.5°C Seasoned 1 10 ]10] 1 0 1 917 16,7 | 522 | 10,0
13 Total| 13 | 34 | 14 | 4 0 1 87.1 548 | 727 | 29
3754 Raw 4 |12 ]3] 1 0 0 87,5 625 | 800 | 0,0
20 h Frozen 0] 9]1] o0 0 3 100,0 909 | 957 | 333
at41.5°C Seasoned 2 11110 0 0 0 100,0 16,7 | 56,5 0,0
Total | 16 | 32 | 14 | 1 0 3 96,8 548 | 773 | 86
Raw milks 4 17 | 4 1 0 3 88,9 55,6 82,8 17,6
. Raw milk cheeses 10 | 34 | 8 9 1 0 64,3 714 71,0 2.9
2 | Dairy products 16h Creams and fermented milks 11 21 17 1 0 0 96,6 414 64,0 0,0
Total| 25 | 72 [ 29 | 11 1 3 81,8 561 | 709 | 53
Raw and deli salad 4 10 | 6 0 0 0 100,0 40,0 70,0 0,0
3 | Vegetables 16h Frozen ' 9 [ 15[ 2] 2 0 0 84,6 846 | 857 | 00
Vegetables preparation 9 [10] 1] 0 0 0 100,0 900 | 950 | 0,0
Total| 22 | 35 [ 9 | 2 0 0 93,9 727 | 838 | 00
@ 106 | 166 | 66 | 21 1 6 88,7 66,0 | 76,0 | 4,1
S @ 109 | 164 | 66 | 18 1 8 90,2 66,0 | 76,8 | 5,2
niefpretation ® 82 | 183 | 61 | 24 | 2 8 846 | 639 | 758 | 52
@ 85 | 181 | 61 | 21 2 10 86,4 639 | 76,7 | 6,3
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STEC TOP 7
NA* ND** PPND PPNA SE.t% SE«i% RT% FPR%
14| Short protocol a |Raw 4 10 9 0 0 0 100,0 30,8 60,9 0,0
) 8hat41.5°C b | Frozen 4 8 2 1 0 0 85,7 71 ,4 80,0 0,0
254 Seasoned 6 13 5 0 0 0 100,0 54,5 79,2 0,0
Total 14 3 16 1 0 0 96,8 48,4 72,6 0,0
10hat a |Raw 4 12 3 1 0 0 87,5 62,5 80,0 0,0
1 Raw beef 415°C b | Frozen 7 12 1 3 0 0 72,7 90,9 82,6 0,0
meats 13 ' c | Seasoned 1 11 10 1 0 0 91,7 16,7 52,2 0,0
' Total 12 35 14 5 0 0 83,9 54,8 71,2 0,0
a |Raw 4 12 3 1 0 0 87,5 62,5 80,0 0,0
3759 202 o [Frozen 8 12 1 2 0 0 | 818 | 909 | 870 | 00
' Seasoned 1 10 11 1 0 0 92,3 15,4 47,8 0,0
Total 13 34 15 4 0 0 87,5 53,1 71,2 0,0
a | Raw milks 2 8 1 1 0 0 75,0 75,0 83,3 0,0
9 Dairy 254 18h b | Raw milk cheeses 5 17 8 6 0 0 68,4 57,9 61,1 0,0
product Creams and fermented milks 1 10 12 0 0 0 100,0 7,7 478 0,0
Total 8 35 21 7 0 0 80,6 41,7 60,6 0,0
All products (Raw beef meat -Shorter incubation time) 34 101 51 13 0 0 86,7 48,0 67,8 0,0
All products (Raw beef meat -Longer incubation time) 35 100 52 12 0 0 87,9 47,5 67,8 0,0
* PPNA not included ** PPND not included
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A summary of the results is given in Table 6.

Table 8 - Summary of results

STEC and pathogenic
E. coli 0157 STECTORY
Interpretation Raw beef (375 g)
Shorter Longer
® @ ® @® incubation | incubation
time time
Sensitivity for the B (P4+PD) )
alternative method SE iy —mxlooﬁ 88.7% | 90.2% | 84.6% | 86.4% | 86.7% 87.9 %
Sensitivity for the __(Pa+nND+) o, . . . . . .
reference method SE rer PATND i PD) 100% | 66.0% | 66.0% | 63.9% | 63.9% | 48.0% 475 %
PA+ NA
Relative trueness RT = % x100% 76.0% | 76.8% | 75.8% | 76.7% | 67.8 % 67.8 %
False positive ratio for
the alternative method FP =@x100% 4.1% 5.2% 5.2% 6.3% 0.0% 0.0%
NA
FPR = PPNA + PPND
With ND = ND + PPND NA = NA + PPNA

3.1.1.6 Analysis of discordant results

O Negative deviations

- STEC and pathogenic E. coli 0157

19 to 26 negative deviations were observed depending on the interpretation
applied (See Table 9). 26 samples were artificially contaminated and
6 naturally contaminated.

For 11 samples, the presence of E. coli O157:H7 was confirmed in the
enrichment broth. For these samples, the level of detection of the alternative
method was probably not reached. For the 21 other samples, the negative
deviations were probably due to the unpaired study design.

For 2 samples, the PCR tests were positive, but it was impossible to recover
the strain in the enrichment broth.
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- STEC TOP7

13 or 12 negative deviations were observed depending on the incubation
time applied for raw beef meats (375 g sample size). For 7 samples, the
presence of E. coli O157:H7 was confirmed in the enrichment broth. The
detection limit of the alternative method was probably not reached in the
enrichment broths for these samples. All the negative deviations concern
artificially contaminated samples.

O Positive deviations

61 to 66 positive deviations were observed with the GeneDisc STEC
depending on the interpretation applied and 51 or 52 depending on the
incubation time applied for raw beef meats (375 g sample size) with the
GeneDisc TOP 7 (See Table 10).

Only one sample (No 531) was naturally contaminated.
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Table 9 - Negative deviations

ative method: GeneDisc E. coli O

PALL GENEDISC TECHNOLOGIES

Year of Sample . GeneDisc : Final ) 6 B EI
analysis N° Product Strain inoculated Inoculation level STEC2 or GeneDisc result Conﬂr- S'I-'rIE_;.‘.Pa7nd Category Type
(CFU/sample) STEC (0157) EHEC GeneDisc mation
2008 526 | Frozen ground beef / / -/ / - / ND 1.1 b
2008 527 | Frozen ground beef / / -/ / / ND 1.1 b
2008 529 | Beef meat / / -/- / / - ND 1.1 a
2008 539 | Frozen ground beef / / -/ H7/0145/026/0103 / + ND 1.1 b
2008 540 | Frozen ground beef / / -/ / / ND 1.1 b
2014 649 | Frozen ground beef E. ¢oli0O157:H7 Ad 584 24 - / - ND 1.1 b
2008 1347 | Frozen ground beef E. coli O157:H7 AZ15-6 3 / / / ND 1.2 b
2008 1357 | Beef carpaccio E. coli 0157:H7 A1075 0,6 / / / ND 1.2 a
2008 1360 | Beef meat E. coli O157:H7 Ad487 0,6 -/ / / ND 1.2 a
2008 1361 | Beef meat E. coli 0157:H7 R33-9 38 -/ H7 / ND 1.2 a
2008 1363 | Beef meat E. coli O157:H7 Ad487 0,6 -/ / / ND 1.2 a
2008 1405 | Ground beef / / / / / ND 1.2 a
2008 | 459¢ | Frozen ground beef E. coli O157:H7 Ad485 0,2 / H7/0103 / ND 12 b
preparation
2008 | 4503 | Frozen ground beef E. coli O167:HT AZ15-6 24 Ha H ! I Y 12| b
preparation
2008 1055 | Raw milk cheese E. coli 0157:H7 EK9 7,0 -/ H7 / + ND 2 b
2008 1059 | Raw milk cheese E. coli O157:H7 AT40 6,8 -INE / / + ND 2 b
2008 1060 | Raw milk cheese E. coli O157:H7 EK9 7,0 -/ / / + ND 2 b
2008 1522 | Cream E. coli O157:H7 Ad487 1,6 -/- / / - ND 2 c
2014 109 | Raw milk cheese E. coli O157:H7 Ad 575 2 - +(35,8) -I-I- + ND 2 b
2014 112 | Raw milk cheese E. coli O157:H7 Ad 1745 2,6 -1+(35,3)/+(34,8) +(38,2) -I-I- + ND 2 b
2014 121 | Raw milk E. coli 0157:H7 Ad 686 0,8 -I-+(32,8) +(28,2) -[+- + ND 2 a
2014 123 | Raw milk cheese E. coli O157:H7 Ad 1745 4.6 -I-[+(37,1) -[-/- -[+/+ + ND 2 b
2014 598 | Raw milk cheese E. coli 0157:H7 Ad 579 1,6 - / - ND 2 b
2014 600 | Raw milk cheese E. coli 0157:H7 Ad 578 1 - / - - ND 2 b
2014 602 | Raw milk cheese E. coli O157:H7 Ad 579 1,6 +(26,1)(STEC-) +(36,3) + - - PPND 2 b
2014 726 | Raw milk cheese E. coli O157:H7 Ad 572 6 if-* / - ND 2 b
2010 1842 | Frozen mushrooms E. coli 0157:H7 Ad556 7,0 -/ / / ND 3 b
2010 1843 | Frozen peas E. coli O157:H7 Ad556 7,0 -/ / / ND 3 b
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Artificial contamination Alternative method: GeneDisc E. coli 0157:H7
10h at 41.5°C

: o Product o GeneDisc . . Category Type
analysis N Strain inoculated level (CFU/ GeneDisc | Final result TOP7 | Confirmation

STEC2 or ;
STEC (0157) EHEC GeneDisc

Year of  Sample Inoculation

2014 408 | Frozen ground beef | E. coli 0157:H7 Ad 975 | 4-3-3-5-1(3,2) -filil-*[-* / - - + ND ND 1.3 b
2014 498 | Ground beef E. coliO157:H7 Ad 489 | 2-6-3-4-3 (3,6) - / - - - ND ND 1.3 a
2014 504 | Beef balls E. coli O157:H7 Ad 1501 | 4-5-2-3-2 (3,2) -/-I- / - -I-fi + ND ND 1.3 c
2014 511 | Frozen ground beef | E. coli O157:H7 Ad 583 | 7-4-7-4-5 (5,4) -fifil-*|-* / - -I-- + ND ND 1.3 b

Artificial contamination Alternative method: GeneDisc E. coli 0157:H7
Yearof  Sample Product Inoculation GeneDisc 20h at 41.5°C Category Type
analysis N° Strain inoculated level (CFU/ GeneDisc | Final result '
sample) STE(()S 105r7S;TEC EHEC GeneDisc TOP 7 | Confirmation
2014 408 | Frozen ground beef | E. coli 0157:H7 Ad 975 | 4-3-3-5-1(3,2) | +(34,1)(STEC-) +(38,7) + -fifi + PA ND 1.3 b
2014 498 | Ground beef E. coli O157:H7 Ad 489 | 2-6-3-4-3 (3,6) - - - - ND ND 1.3 a
2014 | 504 | Beefballs £ ool OTSTHTAd 1 45030232 | +(335)(STECH | ir(27.7) + - s PA | ND | 13 | ¢
2014 511 Frozen ground beef | E. coli O157:H7 Ad 583 | 7-4-7-4-5(5,4) | +(32,3)(STEC-) | i/+(34,9) + -I-- + PA ND 1.3 b
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Table 10 - Positive deviations

ative method : GeneDisc E. coli

Year of Sample - - > "
. o o Inoculation level | GeneDisc STEC2 GeneDisc Final result S Agreement Category Type
analysis N Strain inoculated (CFUlsample) | or STEC (0157) EHEC GeneDisc Confirmation
2008 417 | Ground beef E. coli O157:H7 Ad687 28 +t H7 ¥ ] ¥ PD 11 a
2008 513 | Beef meat / / ++ H7/0145 + / PD 1.1 a
2008 522 Eg‘;e" ground | £ i O157:H7 Ad 688 22 4 H7 ¥ / + PD 11 b
2008 | 528 | oM 9NN £ oo 015717 Ad 687 <1 44 H7 + / + PD 1| b
2008 530 | Beef meat E. coli 0157:H7 Ad 688 2,2 ++ H7 + / + PD 1.1 a
H7/0145/0111/
2008 531 Beef meat / / ++ 026/0103 + / + PD 1.1 a
2014 235 gea“"e.d E. coli 0157:H7 Ad 585 44 +(28,9) +(31,3) ¥ / ¥ PD 11 c
arpaccio
014 | 236 | goasoned E. coli O157:H7 Ad 585 44 +23,9) +(26,0) + / + PD 1| o
arpaccio
014 | 238 | goasoned E. coli O157:H7 Ad 486 22 +(32,8) +(28,9) + / + PD 1| o
arpaccio
2014 240 zeef}f"ed beef | £ coli 0157:H7 Ad 486 22 +(29,0) +(29,9) ¥ / ¥ PD 11 c
2014 241 | Beef meat E. coli 0157:H7 Ad 560 2,0 +(26,1) +(21.7) ¥ / ¥ PD 11 a
2014 243 | Beef meat E. coli 0157:H7 Ad 560 2,0 +(26,9) +(30,8) ¥ / ¥ PD 11 a
2014 245 | Beef meat E. coli O157:H7 Ad 561 18 +(25,9) +(24.9) ¥ / ¥ PD 11 a
2014 246 | Beef meat E. coli O157:H7 Ad 561 18 +(24.,8) +(26,8) ¥ J ¥ PD 11 a
2014 247 | Beef meat E. coli O157:H7 Ad 585 44 +(29,0) +(30,9) ¥ J ¥ PD 11 a
2014 248 | Beef meat E. coli O157:H7 Ad 486 22 +(27,1) +(28,6) ¥ ] ¥ PD 11 a
2014 251 | Ground beef E. coli O157:H7 Ad 486 22 +(25,1) +(26,9) ¥ J ¥ PD 11 a
2014 252 | Ground beef E. coli 0157:H7 Ad 560 2,0 +(26,9) +(27.9) ¥ / ¥ PD 11 a
2014 253 Eg‘;e" ground | £ i 0157:H7 Ad 560 2,0 +(29,2) +(30,8) ¥ / " PD 11 c
2014 254 | Ground beef E. coli 0157:H7 Ad 560 2,0 +(29,9) +(319) ¥ / ¥ PD 11 a
2014 256 | Ground beef E. coli O157:H7 Ad 561 18 +(35,0)(STEC") +(36,3) ¥ / ¥ PD 11 a
2014 261 EL‘;"“ ground | £ i 0157:H7 Ad 588 36 +(29,2) +(30,0) ¥ / ¥ PD 1.1 b
2014 263 Eg‘;e“ ground | £ /i 0157:H7 Ad 586 2,2 +(28,2) +(31,8) + / ¥ PD 11 b
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ative method : GeneDisc E. coli

PALL GENEDISC TECHNOLOGIES

Year of Sample - - > "
. o Product o Inoculation level | GeneDisc STEC2 GeneDisc Final result S Agreement Category Type
analysis N Strain inoculated (CFUsample) | or STEC (0157) EHEC GeneDisc Confirmation
2008 | 1350 |Frozenground o 015717 Ad4g9 54 4 H7/0103 ¥ / + PD 12 b
beef preparation
2008 1356 | Beef Carpaccio E. coli O157:H7 A215-6 3 +/+ H7 + / + PD 1.2 a
2008 1366 | Beef meat E. coli O157:H7 Ad487 0,6 +/+ H7 + / + PD 1.2 a
2008 1368 | Beef meat E. coli O157:H7 Ad487 0,6 +/+ H7 + / + PD 1.2 a
2008 1496 | Ground beef E. coli 0157:H7 A1075 2,2 ++ H7 + / + PD 1.2 a
2008 1498 | Ground beef E. coli O157:H7 Ad487 1,2 ++ H7/0145 + / + PD 1.2 a
2008 | 1502 EL‘;"“ ground | £ 0 0157:H7 Ad48T 12 ++ H7 ¥ / ¥ PD 12 b
2008 1504 | Frozen beef balls | E. coli 0157:H7 A1075 2,2 +/+ H7 + / + PD 1.2 b
2016 6959 Seasoned ground | E. coli O157:H7 Ad 36 o H7 + / + PD 19 c
beef 1248
2008 1071 | Milk powder E. coli O157:H7 BR3 7,6 +/+ H7 + / + PD 2 c
2008 1516 | Fermented milk E. coli 0157:H7 A1075 0,8 ++ H7 + / + PD 2 c
2008 1517 | Fermented milk E. coli 0157:H7 Ad485 <1 ++ H7 + / + PD 2 c
2008 1519 | Fermented milk E. coli 0157:H7 R33-9 04 +4+ H7 + / + PD 2 c
2008 1525 | Cream E. coli 0157:H7 A1075 0,8 +4+ H7 + / + PD 2 c
2008 1527 | Raw milk E. coli 0157:H7 EK9 5,6 +4+ H7/0145 + / + PD 2 a
2008 1528 | Raw milk E. coli O157:H7 AT40 2,2 +/+ H7/0145 + / + PD 2 a
2008 1530 | Raw milk E. coli O157:H7 AT40 2,2 +/+ 0145/H7/0103 + / + PD 2 a
2008 1532 | Raw milk E. coli O157:H7 AT40 2,2 +/+ H7 + / + PD 2 a
2014 | 108 |Rawmilk cheese | -0/ 01977 Ad 46 +(34,5) +(359) ! / + PD 2 | b
2014 110 | Raw milk cheese | E. coli 0157:H7 Ad 576 1,6 +(21,2) +(22,8) + / + PD 2 b
2014 113 | Fermented milk E. coli 0157:H7 Ad 686 0,8 +(15,2) +(20,2) + / + PD 2 c
2014 114 | Fermented milk E. coli 0157:H7 Ad 686 0,8 +(24,6) +(20,7) + / + PD 2 c
2014 115 | Fermented milk E. coli O157:H7 Ad 688 2,6 +(18,4) +(20,1) + / + PD 2 c
2014 116 | Fermented milk E. coli O157:H7 Ad 575 2 +(19,0) +(20,8) + / + PD 2 c
2014 118 | Fermented milk E. coli O157:H7 Ad 577 3,8 +(20,1) +(22,0) + / + PD 2 c
2014 | 119 |Fermentedmilk | - ¢7 01977 Ad 26 +212) +223) + / + PD 2 ¢
2014 125 | Raw milk cheese | E. coli 0157:H7 Ad 688 2,6 +(20,2) +(22,2) + / + PD 2 b
2014 128 | Fermented milk E. coli 0157:H7 Ad 575 2 +(18,3) +(20,1) + / + PD 2 c
2014 129 | Fermented milk E. coli 0157:H7 Ad 575 2 +(21,3) +(23,1) + / + PD 2 c
2014 130 | Fermented milk E. coli 0157:H7 Ad 575 2 +(19,4) +(21,0) + / + PD 2 c
2014 131 Fermented milk E. coli O157:H7 Ad 577 3,8 +(20,4) +(21,8) + / + PD 2 c
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PALL GENEDISC TECHNOLOGIES

LB °.f Samln £ o Inoculation level | GeneDisc STEC2 GeneDisc Final result L Agreement Category Type
analysis N Strain inoculated (CFUsample) | or STEC (0157) GeneDisc Confirmation
2014 132 | Fermented milk | E. coli 0157;:H7 Ad 577 3,8 +(22,4) +(24,0) + / + PD 2 c
2014 134 | Fermented milk | E. coli 0157:H7 Ad 577 38 +(21,0) +(22,0) + / + PD 2 c
2014 594 | Raw milk cheese | E. coli 0157:H7 Ad 571 0,8 +(37,2) +(30,8) + / + PD 2 b
2014 596 | Raw milk cheese | E. coli 0157:H7 Ad 578 2,6 +(20,0) +(22,6) + / + PD 2 b
2014 601 | Raw milk cheese | E. coli 0157:H7 Ad578 2,6 +(36,4)(STEC+) +(38,1) + / + PD 2 b
2014 727 | Raw milk cheese | E. coli 0157:H7 Ad 573 0,4 +(35,8) +(37,5) + / + PD 2 b
2014 729 | Raw milk cheese | E. coli 0157:H7 Ad 582 6,6 +(21,9) +(22,8) + / + PD 2 b
2010 1840 | Vegetable mix E. coli 0157:H7 Ad556 7,0 +/+ + + / + PD 3 b
2010 | 1sgo |Readvroeat e ooiois7.7 AdsTH 1,8 H ! ! / + PD 3 | ¢
vegetables meal
2010 1862 | Grated carrots E. coli O157:H7 Ad558 2,0 ++ + + / + PD 3 a
2010 1865 | Deli salad E. coli 0157:H7 Ad558 2,0 +/+ + + / + PD 3 c
2010 1866 | Cabbage E. coli 0157:H7 Ad575 2,0 +/+ + + / + PD 3 c
2010 1867 | Deli salad E. coli 0157:H7 Ad575 2,0 +/+ + + / + PD 3 c
2010 1912 | Grated cabbage | E. coli O157:H7 Ad575 2,6 ++ + + / + PD 3 a
2010 1913 | Grated cabbage | E. coli O157:H7 Ad558 0,6 ++ + + / + PD 3 a
2010 1915 | Frozen artichoke | E. coli O157:H7 Ad578 1,6 +4+ + i / + PD 3 b
ADRIA Développement 23/116 July 23, 2020

Summary report (Version 0)
GeneDisc E. coli 0157:H7



- d 0

Inoculation level

10h at 41 5°C

PALL GENEDISC TECHNOLOGIES

Strain inoculated (CFU/sample) GenSeITDIl:sg (SO'I'1E5C73)2 or Ggrllleé)ésc TOP7 %r;a:]l ggfsuét Confirmation | Agreement
2014 398 | Seasoned Carpaccio | E. coli O157:H7 Ad 559 4-2-2-2-3 (2,6) +(31,2) +(25,9) | +(30,3) + + PD 1.3 c
2014 399 | Seasoned Carpaccio | E. coli O157:H7 Ad 559 4-2-2-2-3 (2,6) +(27,0) +(27,9) | +(25,5) W + PD 1.3 c
2014 400 | Seasoned beef meat | E. coli 0157:H7 Ad 562 6-1-2-4-5 (3,6) +(31,9) +(31,0) | +(30,7) + + PD 1.3 c
2014 401 | Seasoned beef meat | E. coli 0157:H7 Ad 562 6-1-2-4-5 (3,6) +(28,2) +(28,0) | +(27,0) + + PD 1.3 c
2014 402 | Beef meat E. coli O157:H7 Ad 559 4-2-2-2-3 (2,6) +(29,2) +(31,0) | +(26,4) + + PD 1.3 a
2014 403 | Seasoned ground beef | E. coli O157:H7 Ad 559 4-2-2-2-3 (2,6) +(32,9) +(32,2) | +(30,9) W + PD 1.3 c
2014 499 | Seasoned ground beef | E. coli 0157:H7 Ad 489 2-6-3-4-3 (3,6) +(35,1) +(29,2) | +(34,9) + + PD 1.3 c
2014 500 | Ground beef E. coli O157:H7 Ad 489 2-6-3-4-3 (3,6) +(27,2) +(27,9) | +(25,5) + + PD 1.3 a
2014 505 | Beef meat E. coliO157:H7 Ad 1501 | 4-5-2-3-2 (3,2) +(28,2) +(25,9) | +(26,0) + + PD 1.3 a
2014 506 | Seasoned Carpaccio | E. coliO157:H7 Ad 1501 | 4-5-2-3-2 (3,2) +(32,6) +(34,8) | +(31,5) + + PD 1.3 c
2014 | 512 gfjjggii;?ze“ E. coli O157:H7 Ad 583 | 7-4-7-4-5 (5,4) +(31,1) +321) | +(91) |+ + PD 13 | b
2014 652 | Seasoned beef meat | E. coli O157:H7 Ad 687 2-6-1-3-3 (3,0) +(31,9) +(30,9) | +(31,9) + + PD 1.3 c
2014 653 | Seasoned beef meat E. coli O157:H7 Ad 685 3-0-3-4-4 (2,8) +(31,3) +(33,1) | +(31,2) W + PD 1.3 c
2014 654 | Seasoned Carpaccio | E. coli O157;H7 Ad 488 3-1-4-3-0 (2,2) +(31,1) +(33,7) | +(30,2) + + PD 1.3 c
A 3 0 atlo 0d eneb o1l U
0 amp . 20h at 41.5°C
Prod o Inoculation level . . 4o .
Strain inoculated (CFU/sample) %ernse%sg (SO-I-1E5C7:)2 GErll'eéDésc TOP 7 F('Br;il Jgfsuét Confirmation | Agreement
2014 398 | Seasoned Carpaccio | E. coli O157:H7 Ad 559 4-2-2-2-3 (2,6) +(32,0) +(25,7) | #(29,7) + + PD 1.3 c
2014 399 | Seasoned Carpaccio | E. coli O157:H7 Ad 559 4-2-2-2-3 (2,6) +(24,1) +(23,8) | #(20,3) W + PD 1.3 c
2014 400 | Seasoned beef meat | E. coli O157:H7 Ad 562 6-1-2-4-5 (3,6) +(32,3) +(34,0) | +(31,6) + + PD 1.3 c
2014 401 | Seasoned beef meat | E. coli 0157:H7 Ad 562 6-1-2-4-5 (3,6) +(28,0) +(28,7) | +(25,5) + + PD 1.3 c
2014 402 | Beef meat E. coli 0157:H7 Ad 559 4-2-2-2-3 (2,6) +(28,9) +(30,7) | +(27,9) + + PD 1.3 a
2014 403 | Seasoned ground beef | E. coli 0157:H7 Ad 559 4-2-2-2-3 (2,6) +(33,1) +(31,9) | +(31,4) W + PD 1.3 c
2014 499 | Seasoned ground beef | E. coli 0157:H7 Ad 489 2-6-3-4-3 (3,6) +(33,1) +(33,0) | +(32,9) + + PD 1.3 c
2014 500 | Ground beef E. coli 0157:H7 Ad 489 2-6-3-4-3 (3,6) +(26,2) +(27,7) | (26,0 + + PD 1.3 a
2014 505 | Beef meat E. coli O157:H7 Ad 1501 | 4-5-2-3-2 (3,2) +(29,0) +(24,9) | +(26,0) + + PD 1.3 a
2014 506 | Seasoned Carpaccio | E. coliO157:H7 Ad 1501 | 4-5-2-3-2 (3,2) +(32,2) +(34,1) | #(32,5) W + PD 1.3 c
2014 | 512 gf:jggiig?ze“ E. coli O157:HT Ad 583 | 7-4-T-4-5 (5.4) +(32,1) +(328) | +(31,5) + + PD 13 | b
2014 652 | Seasoned beef meat | E. coli 0157:H7 Ad 687 2-6-1-3-3 (3,0) +(32,3) +(29,5) | #(31,5) + + PD 1.3 c
2014 653 | Seasoned beef meat | E. coli O157:H7 Ad 685 3-0-3-4-4 (2,8) +(33,1) +(37,6) | +(33,1) + + PD 1.3 c
2014 654 | Seasoned Carpaccio | E. coli 0157:H7 Ad 488 3-1-4-3-0 (2,2) +(26,2) +(28,8) | +(25,1) + + PD 1.3 c
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The interpretation of discordant results according to the EN ISO 16140-2:2016
is the following (See Table 11).

STEC and pathogenic E. coli 0157

Table 11 - Analysis of discordant results

(ND+PPND)

Category / Sub-category Type PD ND PPND -PD AL
Short a - Raw 14 1 0
1.1 protocol | b -Frozen 4 5 0
8hat |c-Seasoned 5 0 0
259 41.5°C
Tolal| 53 | § | o A7 3
12 a- Raw 5 5 0
’ 16 hat |b-Frozen 3 2 1
Raw 254 37°C ¢ - Seasoned 1 0 0
1 | beef Total | 9 7 1 1 3
meats a- Raw 3 1 0
10hat |b-Frozen 1 2 0
13 415°C |c- Seasoned 10 1 0
' Total | 14 4 0 -10 3
a - Raw 3 1 0
399 1 2ohat [b-Frozen 1] 0| 0
41.5°C | c-Seasoned 10 0 0
Total | 14 1 0 -13 3
a - Raw milks 4 1 0
b - Raw milk cheeses 8 9 1
2 | Dairy products 16 h ¢ - Creams and fermented
milks 17 1 0
Total| 29 | 11 1 -17 3
a - Raw and deli salad 6 0 0
b - Frozen 2 2 0
3 | Vegetables 16h ¢ - Vegetables preparation 1 0 0
Total| 9 2 0 -7 3
® 75 | 23 1 -51 5
Int tat @ 75 | 20 1 -54 5
nierpretation ® 61 | 24 | 2 35 5
@ 61 | 21 2 -38 5
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STECTOP 7
ategory Type PD ND PPND (ND+PPND)-PD AL |
11 - Raw 9 0 0
) 8h - Frozen 2 1 0
- Seasoned 5 0 0
259 Total| 16 | 1 | 0 15 3
- Raw 3 1 0
Raw 10 hoat - Frozen 1 3 0
1] beef 41.5°C
meats 13 - Seasoned 10 | 1 0
Total | 14 | 5 0 9 3
- Raw 3 1 0
375 4210 gfé - Frozen 1 2 0
- Seasoned 11 1 0
Total| 15 | 4 0 -11 3
- Raw milks 1 1 0
- Raw milk cheeses 8 6 0
2 | Dairy products 16 h - Creams and fermented
milks 121 0 0
Total | 21 | 7 0 -14 3
All products (Raw beef meat -Shorter incubation time) 51 | 13 0 -38 5
All products (Raw beef meat -Longer incubation time) 52 | 12 0 -40 5

used.

The observed values ((ND + PPND) - PD) meet the acceptability limit for
each category and for all combined categories whatever the GeneDisc

3.1.1.7 Confirmatory tests

A summary of the differences observed between the different confirmation
protocols is presented in Table 12.
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Table 12 - Differences observed between the different confirmation protocols
for the GeneDisc® Plate STEC & Salmonella spp. /| GeneDisc® Plate STEC
and GeneDisc Plate STEC TOP7

Number of
psoitive
PCR results
confirmed

Confirmation protocol PA PD ND PPNA PPND

CT SMAC 96 201 68 | 27 | 13 | 7 164
5 (D | IMS-CT SMAC 98 199 | 75 | 27 | 8 5 173
g All confirmatory tests | 106 | 201 | 75 | 23 6 1 181
8 CT SMAC 96 199 64 | 24 | 19 | 10 160
- @ |IMS-CTSMAC 101 [ 197 | 75 24 | 10 | 5 176
§ Interpretation All confirmatory tests |109 | 199 | 75 | 20 | 8 1 184
8 CT SMAC 64 183 50 | 27 | 19 | 17 114
= (3 | IMS-CT SMAC 78 181 62 28 9 | 2 140
g All confirmatory tests | 82 183 | 61 | 24 8 2 143
o CT SMAC 64 181 46 | 24 | 25 | 20 110
» @ | IMS-CT SMAC 81 (179 62 25 | 11 | 2 143

All confirmatory tests | 85 181 | 61 | 21 10 2 146

CT SMAC 31 103 | 46 | 13 | 3 3 77
~ All samples — Tiys o7 smac 3 101 51 | 13 0 | 0 85
=28 (lower incubation time) -
o All confirmatory tests |34 | 101 | 51 | 13 | 0 0 85
Q CT SMAC 29 103 | 46 | 15 3 3 75
7 All samples ~ Fiyq o7 smac 3B 100 52 12 0 | 0 87

(upper incubation time) -
All confirmatory tests | 35 100 | 52 | 12 0 0 87

For the GeneDisc® Plate STEC & Salmonella spp. / GeneDisc® Plate STEC,
110 to 164 positive PCR results were confirmed by direct streaking depending
on the interpretation applied and 140 to 176 when an IMS step was performed
before streaking.

For the GeneDisc® Plate STEC TOP 7, 77 and 75 positive PCR results were
confirmed by direct streaking depending on the incubation time applied and 85
to 87 when an IMS step was performed before streaking.

Proceeding to an IMS step prior streaking onto selective agar plates
allowed the recovery of E. coli O157:H7 strain for more samples than
when direct streaking was used.

3.1.1.8 Enrichment broth storage for 24 h at 5°C £ 3°C

113 samples were tested again after enrichment broth storage for 24 h at
5°C = 3°C in 2014 and 2016 for both GeneDiscs formats. The following
changes were observed (See Table 13).
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Table 13
yil\ll Sample  Before storage After storage
(00 STEC | TOP7 | STEC | TOP7 [hieseaihLE
242 PA PA PA ND 1.1 a
256 PD NA PD PD 1.1 a
109 ND ND PA ND 2 b
112 ND PA PA PA 2 b
120 NA PD PD PD 2 a
121 ND ND PA PA 2 a
123 ND ND PA PA 2 b
124 NA NA PD PD 2 b
127 NA PD PD PD 2 b
Before storage After storage Cate-
375¢ 10h 20h 10h 20h o Type
STEC | TOP7 | STEC [ TOP7 | STEC | TOP7 | STEC | TOP 7 |Mauhe
502 NA NA NA | PPNA NA NA PD PD 1.3 c
504 ND ND PA ND ND ND ND ND 1.3 c
According to the EN ISO 16140-2:2016, the analyses of discordant results
became: (See Table 14)
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STEC and pathogenic E. coli 0157

Category / PPN (ND+PPND)-
Sub-catego Type S D PD s
11 Raw 1010 0
' 8h Frozen 2 |1 0
25 Seasoned 5 0 0
Total| 32 | 17 | 1 0 -16 3
Raw 3 1 0
1 bR:e\A]i 10h Frozen 1 2 0
meats | 1.3 Seasoned 10 | 1 0
Total| 32 | 14 | 4 0 -10 3
375 Raw 3 1 0
20h Frozen 1 0 0
Seasoned 1111 0
Total| 32 | 15 | 2 0 -13 3
Raw milks 1 0 0
9 Dairy 16h Raw milk cheeses 10 | 4 0
products Creams and fermented milks 1210 0
Total| 45 | 23 | 4 0 -19 3
All products :8h (25g), 10h (375g) for raw beef meat 109 | 54 | 9 0 -45 5
All products :8h (25g), 20h (375g) for raw beef meat 109 | 55 | 7 0 -48 5

STEC TOP 7
(ND+PPND)
Type PD AL
11 Raw 0] 0 0
' 8h Frozen 2 | 1 0
25 g Seasoned 510 0
Total | 32 | 17 | 1 0 -16 3
R Raw 3 1 0
1 b::; 10h Frozen 1 3 0
meats| 13 Seasoned 10| 1 0
' Total| 32 | 14 | 5 0 -9 3
375 Raw 3 1 0
20h Frozen 1 2 0
Seasoned 1] 1 0
Total| 32 | 15 | 4 0 -11 3
Raw milks 1 0 0
. Raw milk cheeses 10| 4 0
2 | Dairy products | 16h Creams and fermented milks 121 0 0
Total | 38 | 23 | 4 0 -19 3
All products (Raw beef meat -Shorter incubation time) | 102 | 54 | 10 0 -44 5
All products (Raw beef meat -Longer incubation time) | 102 | 55 | 9 0 -46 5
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GeneDisc used.

The observed values ((ND + PPND) - PD) meet the acceptability limit for
each category and for all the combined tested categories whatever the

3.1.1.9 PCR inhibitions

575 PCR were run using the GeneDisc STEC2, 372 using the GeneDisc EHEC
and 413 using the GeneDisc TOP 7.

Inhibitions were observed during the validation study run in 2014. They are
listed in Table 15. Eight inhibitions were observed with the GeneDisc STEC, 2
with the GeneDisc EHEC and 1 with the GeneDisc TOP 7 representing
respectively 1.5 %, 0.5 % and 0.2 % of the tests run by each GeneDisc. The
1/10 dilution as stated in the kit insert allows to observe the polymerisation
reaction for all of them.

Table 15 - PCR Inhibitions

Sample Product GeneDisc GeneDisc GeneDisc
i STEC EHEC STEC TOP7
1.1 Seasoned -
Raw beef 5286 ground beef - /
meats (25 g) 5287 | Beeftrim i/ ]
5288 | Beef trim if-* /

bation time: 10 h

bation time: 20 h

Sample Product GeneDisc | GeneDisc GeneDisc | GeneDisc | GeneDisc | GeneDisc
STEC EHEC STEC TOP7 STEC EHEC STEC TOP7
1.3 Carpaccio - / if-* - / -
Seasoned , i/+
Raw beef 504 | peef balls - / i +(339) Q1.1 -
meats (375 g) Frozen . i+
511 ground beef -fifil-¥/- / -/-/- +(32.3) (34.9)" -/-/-
After storage
GeneDisc | GeneDisc GeneDisc | GeneDisc | GeneDisc GeneDisc
STEC EHEC STECTOP7 | STEC EHEC STEC TOP7
Raw milk i/+
127 cheese / / / (35.4)" +(35.2) +(34.5)
595 | Raw milk - / / / / /
. cheese
Dairy products Raw milk
597 i/-* / / il /
cheese
706 | Rawmik = / / / / /
cheese
*1/10 dilution
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Relative detection level

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

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

LODyy.

RLOD =
LODgey.

Experimental design

For the initial validation study, four matrix/strain pairs were tested using the
GeneDisc STEC 02 and STECO03 associated with the GeneDisc EHEC. For
the extension study performed in 2014, 2 matrix/strain pairs were tested using
both GeneDisc STEC + EHEC and TOP7 using the following protocol:

6 non spiked samples,

6 samples inoculated at a level required to get 0 to 50 % positive samples,
6 samples inoculated at a level required to get 50 to 75 % positive samples,
6 samples inoculated at a level required to get 75 to 100 % positive samples.

The samples were analyzed by the reference and the alternative methods, and
the background flora was enumerated.

The following matrices were tested (See Table 16).
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Table 16 - Defined (matrix/strain) pairs for the RLOD determination

Storage conditions

Protocol applied

Sub-category before analysis
Pre-warmed BPW
1.1 ‘ :
Ground beef (25 g) E. coli O157:H7 Ad 485 Ground beef / 8 hat415°C
1.2 Ground beef (25 g) E. coli O157:H7 Ad 485 Ground beef / BPW
1 ' g ' ' 16 h at 37°C
Raw beef meats Seasoned beef meat BPW
1.2 (Bolognaise ground E. coliO157:H7 Ad 485 Ground beef / 16 hat37°C
beef) (25 g)
Pre-warmed BPW
1.3 . . . .
Ground beef (375 g) E. coli O157:H7 Ad 933 Clinical / 10h and 20h at 41.5°C
: . . . BPW + acriflavine
9 / Raw milk E. coli 0157:H7 R33-9 Bovine feces / 16h at 37°C
Dary products / Raw milk cheese | E. coli O157:H7 Ad 1745 Cheese / BPW + acriflavine
16h at 37°C
3 / Frozen spinaches E. coliO157:H7 Ad 557 | Environment indust / BPW
Vegetables P ' ' i 16 h at 37°C
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3.1.2.2 Calculation and interpretation of the RLOD

The raw data are given in Appendix 5.

The RLOD calculations were performed using Excel spreadsheet of the
international standard (ISO 16140), as described in the EN ISO 16140-2:2016
standard (http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2
Calculation and interpretation of RLOD) ver 06-07-2015). The RLOD are given
Table 17.

Table 17 — Presentation of RLOD before and after confirmation of the
alternative method results

STEC and pathogenic E. coli 0157

Category/ b=In z-Test
Sub- RLOD RLODL | RLODU ) sd(b) statistic p-value AL
category
Raw beef meat /
1.1 E. coli O157:H7 Ad485 1938 | 0.710 | 5293 | 0.662 |0.502| 1.318 | 0.188
(259)-8h (Short protocol)
Ground beef /
1.2 E. coli O157:H7 Ad485 (254) 1189 | 0476 | 2974 | 0.173 |0.458| 0.379 | 0.705
Bolognaise ground beef /
1.1 E. coli O157:H7 Ad485 1.101 | 0.488 | 2.488 | 0.097 |0.407| 0.237 | 0.813
(259)-8h
Ground beef /
1.3 E. coli O157:H7 (375g)- 0.288 | 0.091 | 0.909 | -1.246 | 0.575| 2.165 | 1.970 25
10h and 20h
Raw milk /
2 E coli O157:H7 R33-9 1.013 | 0.400 | 2.565 | 0.013 |0.465| 0.027 | 0.978
Raw milk cheese /
2 E coli O157-H7 Ad1745 1563 | 0.640 | 3.819 | 0.447 |0.447| 1.000 | 0.317
Frozen spinach /
3 E coli 0157H7 Ad557 0.814 | 0.331 | 2.005 | -0.205 | 0.450| 0.456 | 1.351
Combined 1.030 | 0.749 | 1.416 | 0.029 [0.159| 0.185 | 0.854

STEC TOP 7
Category/
Sub- RLOD RLODL RLODU
category
11 Bolognaise ground beef /
' E. coli O157:H7 Ad485 (25g)-8h
Ground beef /
1.3 E. coli O157:H7 (3759)- 0,307 | 0,098 | 0,959 | -1,182 |0,570| 2,073 | 1,962
10h and 20h 2.5
Raw milk cheese /

b=In z-Test
(RLoD) S9P) gatistic

p-value| AL

1122 | 0,508 | 2,479 | 0,115 [0,396| 0,291 | 0,771

2 E coli O157-H7 Ad1745 1,670 | 0,691 | 4,034 | 0,513 |0,441| 1,163 | 0,245
Combined 0,903 | 0,561 | 1,453 | -0,102 | 0,238 | 0,430 | 1,333
The RLOD meet the AL fixed at 2.5 for unpaired studies for the seven
tested matrix/strain pairs.
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The LODso % calculations according to Wilrich & Wilrich POD-LOD calculation
program - version 9, 2017-09-23 test are given in Table 18.

Table 18 - LODs, results

STEC and pathogenic E. coli 0157

Category Level of detection at 50% (CFU / sample size)
| sub- (Strain / matrix) pair according to Wilrich & Wilrich'
category Reference method Alternative method
Raw beef meat /
11 | E coli O157:H7 Ad485 0.371[0.199;0.689] 0.598[0.326;1.098]
(259)-8h (Short protocol)
Ground beef meat /
1.2 0.834 [0.453;1.533] 0.699 [0.380;1.286]

E. coli O157:H7 Ad485 (25g)
Bolognaise ground beef /

11 | E coli O157:H7 Ad485 0.612 [0.352;1.064] 0.710 [0.410;1.231]
(259)-8h (Short protocol)
Ground beef /

1.3 |E. coli O157:H7 (375g)- 1.238 [0.540;2,837] 0.851[0.408;1.775]
10h and 20h
Raw milk /
E coli O157-H7 R33-9 1.44410.762;2.739) 0.912 [0.494:1.683]

2 Raw milk cheese / _ _
E coli O157-H7 Ad1745 2.274 (1.096;4.721] 0.901 [0.499;1.627]
Frozen spinach /

3 | E coli O157-H7 Ad557 0.606 [0.326;1.125] 0.506 [0.271:0.945]
Combined results 0.938 [0.743;1.183] 0.726 [0.577;0.914]

STEC TOP 7
Category Level of detection at 50% (CFU / sample size)
| Sub- (Strain / matrix) pair according to Wilrich & Wilrich
category Reference method Alternative method

Bolognaise ground beef /

11 | E. coli O157:H7 Ad485 0.612 [0.352;1.064] 0.710 [0.410;1.231]
(25g)-8h
Ground beef /

1.3 |E. coli O157:H7 (375g)- 1.238 [0.540;2,837] 0.851[0.408;1.775]
10h and 20h

2 Eaﬁ’o%ﬁ ggﬁ?l?eA/mms 2074 (1.096:4.721] | 1.130[0.614:2.078]
Combined results 0.938 [0.743;1.183] 0.756 [0.601;0.951]

The LODso varies from 0.4. to 2.3 CFU/sample size for the reference
method and from 0.5 to 1.1 CFU/ sample size for the alternative method.

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

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

3.1.3.1 Test protocols

O Inclusivity

After thawing and growth in BHI broth, 50 E. coli O157:H7 strains were diluted
in order to inoculate between 10 to 100 cells/225ml broth. Two enrichment
protocols were tested before applying the protocol of the alternative method:

- The short protocol dedicated to raw beef meat: pre-warmed BPW incubated
for 8 h at 41.5°C,

- The protocol dedicated to dairy products: BPW + acriflavin incubated for
16h at 37°C.

O Exclusivity

32 negative strains were grown in BHI broth overnight at 37°C. The strains
were inoculated in BPW (10° cells/ml) and incubated for 24h at 37°C. The
alternative method protocol was then performed.

3.1.3.2 Results
Data are provided in Appendix 6.
O Inclusivity
All the tested 50 strains gave a positive PCR test.
O Exclusivity

No cross reaction was observed on the 32 tested strains.

The alternative method is specific and selective.
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The alternative method practicability was evaluated according to the AFNOR
criteria relative to method comparison study.

Storage conditions

Store the extraction Pack Food 2 at room temperature (15 - 30°C)

and shelf-life Store the GeneDisc plates at 5°C + 3°C
Expiration date: see data marked on the pack
Time to result Negative samples
Alternative method
Reference Beef Short Beef, dairy
SIS method protocol (;eSef) products &
(259) . vegetables
Sampling /
pre-enrichment Day 0 Day 0 Day 0 Day 0
IMS6h Day 0 / / /
IMS 24 h Day 1 / / /
Extraction and
PCR / Day0 Day 0 or Day 1 Day 1
Reading plates Day 2 Day 0 Day 0 or Day 1 Day 1
Final negative
result Day 2 Day 0 Day 0 or Day 1 Day 1
Presumptive positive or positive results
Alternative method
Steps Reference Beef Short Beef E;‘jhgf:i
method protocol (25 g) (375 9) vegetables
STEC | TOP7 STEC TOP7 STEC | TOP7
Direct Day 0 - Day 0 -
streaking / Day0 | Day0 Day 1 Day 1 Day1 | Day1
Day 0 - Day 0 -
IMS / Day0 | Day0 Day 1 Day 1 Day1 | Day1
. Day 1 - Day 1 - Day 1 -
Reading plates Day 2 Day1 | Day1 Day 2 Day 2 Day2 | Day?2
Streaking on Day 1 - Day 1 - Day 1 -
nutrient agar Day 2 Day1 | Day2 Day 2 Day 2 Day2 | Day2
Day 2 - Day 2 - Day 2 -
Latex test Day 3 Day2 | Day2 Day 3 Day 3 Day3 | Day3
Day 3 -
Indole Day 4 / / / / / /
GeneDisc Day 2 -
EHEC / Day 2 / Day 3 / Day 3
Final positive Day 3 - Day 2 - Day 2 -
result Day 4 Day2 | Day2 Day 3 Day 3 Day3 | Day3
(0761 [e] M1 N7 88 No common step
the reference
method
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Negative results are obtained the day of analysis for beef (short protocol), and
within one day for the other categories, while two days are required with the
reference method.

Positive results are obtained in two or three days with the alternative method,
and in four days with the reference method.

3.3 Inter-laboratory study

3.3.1 Study organisation
Samples were sent to 14 laboratories. In the end, one laboratory (F) did not
participate in the study. The study was done with ground beef samples
inoculated by Escherichia coli O157:H7 ATCC 43888. Samples were
inoculated and sent on Monday 6" October 2008. The analyses were started
on Wednesday 8" October 2008.
The targeted inoculation levels were:
- 0CFU/25 g,
- 1-10 CFU/25 g,
- 5-50 CFU/25 g.
Blinded samples were placed in isothermal boxes, which contained cooling
blocks, and express-shipped to the different laboratories.
A temperature control flask containing a sensor was added to the package in
order to register the temperature profile during the transport, the package
delivery and storage until analyses.
The samples were shipped in express (24 h maximum), in isotherm packages.
The temperature conditions had to stay lower or equal to 8.4°C during
transport, and between 0°C — 8.4°C in the labs.
The E. coli O157:H7 detection was performed by the standard and the
alternative method.
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3.3.2.1 Contamination level before inoculation, levels obtained after the artificial
contaminations of the samples

+ Before inoculation

In order to detect Escherichia coli O157:H7, the EN ISO 16654 method was
performed on five ground beef portions (25 g) before the inoculation. All the
results were negative.

+ Sample stability

Sample stability was checked by inoculating the matrix at 100 CFU/g.
Enumerations were performed for the high contamination level and detection
analyses were performed for the low contamination level. Triplicate samples

were analysed, and the results were the following (See Table 19).

Table 19
Day CFU/25 g (CT-SMAC) Detection /25 g
Sample 1 | Sample 2 | Sample 3 | Sample 1 | Sample 2 | Sample 3
Day 0 35 25 40 + + +
Day 1 20 25 20 + + +
Day 2 10 25 25 + + +

The contamination level decreases during storage at 4°C for 48 h (50 %).

+ Contamination levels

The contamination levels and the confidence intervals were the following (See

Table 20).

Table 20 - E. coli 0157:H7 stability in the matrix

Theoretical True level Low limit High limit
Level Samples target level (CFU/25¢ (CFU/ (CFU/
(CFU/25 q) sample) 25 g sample) 25 g sample)
2-5-7-11-13-
Level 0 16-17 - 24 0 / / /
3-6-8-9-12-15
Low level 21921 5 9 8.0 10.6
. 1-4-10-14-18-
High level 90-92-93 25 51.6 44 4 58.8
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3.3.2.2 Logistic conditions

Temperature conditions are given below:

Table 21 - Sample temperatures at receipt

Laboratories  Temperature measured  Temperature measured Date of analysis

by the probe (°C) at receipt (°C)
A 3.0 Not measured Day 1
B 4.0 41 Day 1
C 3.5 6.4 Day 1
D 0.5 4.8 Day 1
E 4.0 6.8 Day 2
G -40°C 5.0 Day 2
H 3.0 4.9 Day 1
I 25 4.2 Day 1
J 2.0 5.1 Day 2
K 3.0 4.0 Day 1
L 25 2.6 Day 1
M 45 5.6 Day 1
N 3.0 4.2 Day 2

3.3.2.3 Conclusion

For Lab G, the probe indicated a temperature of — 40°C during transport; the
probe was probably out of use. The temperature measured at receipt was
correct.

Labs C and L didn’t place the probe with the samples during storage, but they
provided the temperature register of their fridge.

Four labs received their samples at Day 2 in good conditions; they proceeded
to analyses (incubation for 8 h at 41.5°C) and they stored the enrichment broth
at 4°C until the day after in the morning.

The expert lab also tested at Day 0 (immediately after the end of incubation),
at Day 1 (after storage overnight at 4°C) and at Day 2 in order to verify the
impact of the enrichment storage on the results.
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3.3.3 Result analysis
The raw data are given in Appendix 7.
3.3.3.1 Expert laboratory results
The results obtained by the expert laboratory are the following (See Table 22).

Table 22 — Results obtained by the expert Lab.

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

3.3.3.2 Results of the collaborators retained for interpretation

+ Aerobic mesophilic flora

The enumeration of the mesophilic aerobic flora varies from 7.5 102 to
4.3 10° CFU/qg.

+ Escherichia coli O157:H7 detection

14 collaborators participated to the study. The results obtained are provided in
Table 23 (reference method) and Table 24 (alternative method).

Lab E found a positive sample (E16) by the reference method at LO. Only two
colonies were visible on CT-SMAC plates; this was probably due to cross
contamination during the IMS step.

For the alternative method, Lab J encountered difficulties for PCR results
interpretation and was not able to obtain results with the GeneDisc. This Lab
was excluded.
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Table 23 - Positive results by the reference method
(without Labs F and J)

Contamination level
Laboratory L0 L1 L2
A 0 8 8
B 0 8 8
C 0 8 8
D 0 8 8
E 1 8 8
G 0 8 8
H 0 8 8
I 0 8 8
K 0 8 8
L 0 8 8
M 0 8 8
N 0 8 8
Total Po=1 P1=96 P, =96

Table 24 - Positive results (before and after confirmation)
by the alternative method (without Labs F and J)

Contamination level

LO L1 L2
Laboratory Before After Before After Before After
confirmation | confirmation | confirmation | confirmation | confirmation | confirmation
A 0 0 8 8 8 8
B 0 0 8 8 8 8
C 0 0 8 8 8 8
D 0 0 8 8 8 8
E 0 0 8 8 8 8
G 0 0 8 8 8 8
H 0 0 8 8 8 8
I 0 0 8 8 8 8
K 0 0 8 8 8 8
L 0 0 8 8 8 8
M 0 0 8 8 8 8
N 0 0 8 8 8 8
TOTAL Po=0 CPy=0 P1=96 CP;=96 P, =96 CP,=96

According to the AFNOR technical rules, it is possible to include the results
from a collaborator with a maximum of one cross contamination at Level 0. For
this study, this rule was applied and results from Lab E were kept (one
contamination with the reference method).

The results from the 12 Labs were kept.
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3.3.4 Calculation and interpretation
3.3.4.1 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 25).

Table 25 - Percentage specificity

P
Specificity for the reference method N 99 %

CP,
Specificity for the alternative method N 99 %

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

3.3.4.2 Calculation of the sensitivity (SEar), the sensitivity for the reference method
(SErer), the relative trueness (RT) and the false positive ratio for the alternative
method (FPR)

Fractional positive results were not obtained for the low and the high
inoculation levels (L1 + L2). The two inoculation levels were thus retained for
calculation.

With the 12 Collaborators retained for interpretation, the following results were
obtained for Level 1 and level 2 (See Table 26).

Table 26 — 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-)

CUCTHEHEN G GBS Positive agreement (A+/R+) | Positive deviation (R-/A+)
positive (A+) PA =96 PD=0

UCTHEHN G GBS Negative deviation (A-/R+) | Negative agreement (A-/R-)
negative (A-) ND=0 NA=0

CUCTHEHN GBI Positive agreement (A+/R+) | Positive deviation (R-/A+)
positive (A+) PA =96 PD=0

UCTHEHN G G Negative deviation (A-/R+) | Negative agreement (A-/R-)
negative (A-) ND=0 NA=0

ADRIA Développement 42/116 July 23, 2020
Summary report (Version 0)
GeneDisc E. coli 0157:H7

Level 1




PALL GENEDISC TECHNOLOGIES

Based on the data summarised in Table 26, the sensitivity values of the
alternative and reference methods, as well as the relative trueness and false
positive ratio for the alternative method taking account of the confirmations,

are the following (See Table 27).

Table 27
Level 1 Level 2
Sensitivity for the _  (PA+PD) _
alternative method: S = (PA+PD+ND) * 100% = 100% 100%
Sensitivity for the SEpe =
reference method: (P;P:IPJ;IYBD) x 100% = 100% 100%
Relative trueness RT = PA*ND  100% = 100% 100%
False positive ratio for the FP
FPR=— x100% =
alternative method Na* % / !

3.3.4.3

Interpretation of data

For an unpaired study design, the difference between (ND — PD) is
calculated for the level(s) where fractional recovery is obtained (so L1 and
possibly L2). The observed value found for (ND — PD) shall not be higher than
the AL. The AL is defined as [(ND — PD)max] and calculated per level where
fractional recovery is obtained as described below using the following three

parameters:

where

Px= number of samples with a positive result obtained with the reference

method at level x (L1 or L2) for all the collaborators

Ny = number of samples tested at level x (L1 or L2) with the reference method

by all the collaborators

(p +)alt =

where

CcpP

N

X

X

CPx = number of samples with a confirmed positive result obtained with the

alternative method at level x (L1 or L2) for all the collaborators;

Nyx = number of samples tested at level x (L1 or L2) with the alternative method

by all the collaborators.
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(ND_PD)max :\/3NX ><((p—i-)ref +(p+)alt _2((p+)ref ><(p-i-)allt ))
where
Ny = number of samples tested for level x (L1 or L2) with the reference method

by all the collaborators.

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

In this study, no fractional recovery was observed. The calculations were done
for the two inoculated levels according to the EN ISO 16140-2:2016 (See
Table 28).

Table 28 - Calculations

Level 1 Level 2
Ny 96 96
(pH)ret 1.00 1.00
(p#)art 1.00 1.00
AL = (ND - PD) max 0.00 0.00
ND-PD 0 0
Conclusion ND-PD <AL ND-PD < AL

The EN ISO 16140-2:2016 requirements are fulfilled as (ND - PD) is equal
to the AL.

There is indeed no difference between the sensitivity of the compared
methods, and the alternative method complies with the reproducibility
conditions.
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3.3.4.4 Evaluation of the LOD 509, LOD 95 % and RLOD between laboratories

The LOD s0%, the LOD 95 % and the RLOD are calculated using the EN ISO
16140-2:2016 Excel spreadsheet available at
https://standards.iso.org/iso/16140/-5/ed-1/en/RLOD _inter-lab-study 16140-
2 _AnnexF ver1 28-06-2017.xls.

The calculation is not possible as all the inoculated samples gave positive
results either by the reference method or by the alternative method.

34 General conclusion

The methods comparative study conclusions are:

The method comparison study scheme corresponds to an UNPAIRED STUDY
design as the alternative and reference methods do have different enrichment
procedures.

In the sensitivity study, 3 categories were tested:

Raw beef meat (25 g and 375 g test portions) with two protocols for raw
beef meat, 259 test portion.

Dairy products

Vegetables

X [x

The (ND - PD) values are below the acceptability limits (AL) whatever the
categories and for all tested categories for the two GeneDisc tested (STEC
and TOP7).

The RLOD are below the AL fixed at 2.5 for unpaired studies for the seven
tested matrix/strain pairs.

For the inclusivity study, all the tested 50 strains gave a positive PCR test.
For the exclusivity study, no cross reaction was observed on the 32 tested
strains.

It is possible to store the primary enrichment broth for 24 h at 5°C £ 3°C.
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Negative results are obtained the day of analysis for beef (short protocol), and
within one day for the other protocols, while two days are required with the

reference method.

Positive results are obtained in two or three days with the alternative method
and in four days with the reference method.

The alternative method fulfils all the EN ISO 16140-2:2016 and AFNOR

technical rules requirements.

The inter-laboratory study conclusions are:

The data and interpretations comply with the EN ISO 16140-2:2016
requirements. The GeneDisc method is considered equivalent to the ISO

standard.
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Project Manager

Validation of Alternative methods
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| hereby attest to the validation of the verification
of the conformity of the report (opinion and
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Appendix 1 — Flow diagrams of the alternative method: GeneDisc® method for
the simultaneous detection of Salmonella spp. and Escherichia coli O157:H7
- Detection of Escherichia coli O157:H7 -

Raw beef meat

/N

Enrichment step 25g+225ml 375g+151
pre-warmed BPW at 41.5°C pre-warmed BPW at 41.5°C
v v
10ht2hat41.5°C+1°C 10h-20hat41.5°C+1°C
e N\ v
Extraction step 1 ml (STEC) 50 pl (STEC & 50 pl (STEC & TOP 7)
TOP 7) Pack Food 1 or 2
Pack Food 1 Pack Food 1 or 2
PCR PCR
Confirmation step - Direct streaking onto CT-SMAC

- IMS before streaking onto CT-SMAC
- Latex test on isolated colonies after a purification step (0157 and H7)
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Extraction step

Confirmation step
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Dairy products

25 g + 225 ml BPW + Acriflavine (10 mg/l)

v

18h+2hat37°C+1°C

g S
)

1 ml (STEC 50 pl (STEC & TOP 7)
Pack Food 1 Pack Food 1 or 2
v v
PCR PCR

N

- Direct streaking onto CT-SMAC
- IMS before streaking onto CT-SMAC

- Latex test on isolated colonies after a purification step (0157 and H7)

Enrichment step

Extraction step

Confirmation step

Raw beef meats / Vegetables

25 g + 225 ml BPW

v

18h+2hat37°C+1°C
v
50 pl (STEC & TOP 7)
Pack Food 1 or 2
v
PCR
v
- Direct streaking onto CT-SMAC
- IMS before streaking onto CT-SMAC

- Latex test on isolated colonies after a purification step (0157 and H7)

ADRIA Développement
Summary report (Version 0)
GeneDisc E. coli 0157:H7

48/116 July 23, 2020



PALL GENEDISC TECHNOLOGIES

Extraction protocols

Extraction Pack Food 1 - Protocol for 1 ml of enriched sample

N 7Y
@ m ’@ @ Ceg;&;;ztion =>> %B

Lab-blender bag Transfer 1 mL to Pipet 900 pL of
a2 mL tube supernatant into
a lysis tube

after enrichment

Centrifugation
<= <= e <=
10,000 x g

Close the tube

Transfer the

Add 200 pL of
Dilution Buffer to supernatant by
the bacterial pellet. pipetting in a bin
Close the tube and designed for
homogenize (vortex) microbiological

wastes

l

Heating 10 min IS D ——
GeneDisc Plate Master Mix

DNA extract

Extraction Pack Food 1 - Protocol for 50 ul of enriched sample

e |
-gi-]-cm

Close the tube |

Lab-blender bag Transfer 50 pL to
after enrichment a lysis tube

7
ﬁ :
L]
L]
% &
* 1
2%0a0s

o‘..
: DNA extract

Master Mix GeneDisc Plate
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Extraction Pack Food 2 - Protocol for 50 ul of enriched sample

‘H'R

Lab-blender bag  Transfer 1 mL to . ﬂ
after enrichment  a collection tube*

Using the squeegee, apply the

Transfer 50 pL to aluminium foil on lysis tubes
a lysis tube

Rack of lysis tubes Remove caps of lysis tubes
using cap removal tool

=

Master Mix GeneDisc Plate
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Appendix 2 — Flow diagram of the reference methods

ISO 16654 reference method:
Horizontal method for the detection of Escherichia coli O157

25 g sample or 125 g sample
1/10 dilution in mTSB + novobiocin preheated at 41.5°C
\!

6 hand24 hat41.5°C+1°C
\!

Transfer 1 ml in an Eppendorf tube
\!
Immunomagnetic separation (IMS)
\!

Streak:

50 pl onto CT-SMAC
50 pl onto O157:H7 second media
\!

Incubate 24 h at 37°C
\!

Subculture characteristic colonies on TSA
\’

24 h at 37°C
\!

Confirmation tests:

Indole test and latex tests
(0157 and H7)
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ISO 16654 (2011): Microbiology of food and animal feeding stuffs -
Horizontal method for the detection of Escherichia coli O157 -
Amendment 1 (March 2017): annex B: result of inter-laboratory studies

25 g sample
1/10 dilution in mTSB + novobiocin (20 mg/L) pre-warmed (41.5°C £ 1°C)

\J Re-incubation for
6 hat41.5°C+1°C 12-18 h at

l 41.5°C £1°C
ifnecgssa/y

Immuno-magnetic separation (IMS) <
using Captivate immunobeads
on 1 mL enriched samples
\!
Streak IMS suspensions:
50 pl onto CT-SMAC
50 ul onto CHROMagar O157
\2
Incubate 24 h + 2 h at 37°C
\!
Subculture characteristic colonies on TSA
\2
24h+2hat37°C
\2
Confirmation tests:
Indol test and latex tests
(0157 and H7)
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Appendix 3 — Artificial contamination of the samples (Initial validation and extension studies- 2008, 2010, 2014 and 2016)

Product (French name or
English name))

Strain

Origin (French or English)

ificial contaminations

Injury protocol

Injury
measurement

Inoculation level

(CFU/sample)

2008 404 | Rumsteak E. coli O157:H7 Ad688 |/ 48h -18°C /9 days 4°C >0,47 9-12-13-7-7 (9,6) + 11 | a
2008 409 | Faux filet E. coli O157:H7 Ad687 |/ 48h -18°C /9 days 4°C 0,53 0-2-11-1-0 (2,8) - 11 | a
2008 410 | Faux filet E. coli 0157:H7 Ad688 |/ 48h-18°C /9 days 4°C >0,47 9-12-13-7-7 (9,6) + 11 | a
2008 417 | Viande hachée fraiche E. coli 0157:H7 Ad687 |/ 48h-18°C /9 days 4°C 0,53 0-2-11-1-0 (2,8) + 11 | a
2008 | 420 |Bifteck E. coli 0157:H7 Ad688 gﬁ&ﬁ;ﬁgg{‘tem“% 48h -18°C /9 days 4°C >047  [9-12-13-7-7(96) + |11 |a
2008 423 | Bifteck E. coli 0157:H7 Ad687 |/ 48h-18°C /9 days 4°C 0,53 0-2-11-1-0 (2,8) 11

2008 427 | Steak haché pur bceuf E. coli 0157:H7 Ad687 |/ 48h-18°C /9 days 4°C 0,53 0-2-11-1-0 (2,8) 11

2008 | 429 |Steak haché pur beuf E. coli O157:H7 Ad688 gﬁ&ﬁ;ﬁgg{‘tem“% 48h-18°C / 9 days 4°C 047 | 9121377 (96) | 11 |a
2008 510 | Steak haché E. coli 0157:H7 Ad683 | Boulettes de boeuf -20°C 0,4 0-0-0-0-0 (0) - 11 | a
2008 530 | Viande bovine & bourguignon | E. coli O157:H7 Ad 688 | Abattoir passerelle mamelles | -20°C 0,83 1-3-3-1-3 (2,2) + 11 | a
2014 241 | Pavés de rumsteak E. coli 0157:H7 Ad 560 | Ground beef 4°C /5 days 1,19 1-6-3-0-0 (2,0) + 11 | a
2014 242 | Onglet E. coli 0157:H7 Ad 560 | Ground beef 4°C /5 days 1,19 1-6-3-0-0 (2,0) + 11 | a
2014 243 | Bifteck E. coli 0157:H7 Ad 560 | Ground beef 4°C /5 days 1,19 1-6-3-0-0 (2,0) + 11 | a
2014 244 | Bavettes d'aloyau E. coli 0157:H7 Ad 561 | Ground beef 4°C /5 days 0,77 0-1-1-3-4 (1,8) i 1.1 a
2014 245 | Entrecéte E. coli 0157:H7 Ad 561 | Ground beef 4°C /5 days 0,77 0-1-1-3-4 (1,8) i 1.1 a
2014 246 | Tournedos E. coli 0157:H7 Ad 561 | Ground beef 4°C /5 days 0,77 0-1-1-3-4 (1,8) i 1.1 a
2014 247 | Faux filet E. coli 0157:H7 Ad 585 | Ground beef 4°C /5 days 1,11 5-5-5-3-4 (4,4) + 11 | a
2014 248 | Tartare E. coli 0157:H7 Ad 486 | Ground beef 4°C /5 days 1,13 3-1-2-2-3 (2,2) + 11 | a
2014 249 | Steak haché (5%MG) E. coli 0157:H7 Ad 585 | Ground beef 4°C /5 days 1,11 5-5-5-3-4 (4,4) + 11 | a
2014 251 | Steak haché (5%MG) E. coli 0157:H7 Ad 486 | Ground beef 4°C /5 days 1,13 3-1-2-2-3 (2,2) + 11 | a
2014 252 | Steak haché (5%MG) E. coli 0157:H7 Ad 560 | Ground beef 4°C /5 days 1,19 1-6-3-0-0 (2,0) + 11 | a
2014 254 | Steak haché (12%MG) E. coli 0157:H7 Ad 560 | Ground beef 4°C /5 days 1,19 1-6-3-0-0 (2,0) + 11 | a
2014 256 | Steak haché (15%MG) E. coli 0157:H7 Ad 561 | Ground beef 4°C /5 days 0,77 0-1-1-3-4 (1,8) + 11 | a
2014 258 | Steak haché (15%MG) E. coli 0157:H7 Ad 585 | Ground beef 4°C /5 days 1,11 5-5-5-3-4 (4,4) + 11 | a
2008 519 | Steak haché surgelé E. coli 0157:H7 Ad 687 | Onglet -20°C >1,59 0-0-0-0-0 (0 + 11 | b
2008 522 | Steak haché surgelé E. coli 0157:H7 Ad 688 | Abattoir passerelle mamelles | -20°C 0,83 1-3-3-1-3 (2,2) + 1.1 b
2008 525 | Steak haché pur beeuf surgelé | E. coli O157:H7 Ad683 | Boulettes de boeuf -20°C 04 0-0-0-0-0 (0) + 1.1 b
2008 528 | Steak haché pur beeuf surgelé | E. coli O157:H7 Ad 687 | Onglet -20°C >1,59 0-0-0-0-0 (0) + 1.1 b
2008 541 | Steak haché pur beeuf surgelé | E. coli O157:H7 Ad 688 | Abattoir passerelle mamelles | -20°C 0,83 1-3-3-1-3 (2,2) + 1.1 b
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Injury protocol
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Inoculation level
(CFU/sample)

2014 260 | Steak haché (15%MG) surgelé | E. coli 0157:H7 Ad 586 | Ground beef -20°C /5 days 1,49 1-1-3-4-2 (2,2) + 11 | b
2014 261 | Steak haché (20%MG) surgelé | E. coli 0157:H7 Ad 588 | Ground beef -20°C /5 days 1,55 2-2-7-4-3 (3,6) + 11 | b
2014 263 | Steaks hachés congelés E. coli 0157:H7 Ad 586 | Ground beef -20°C /5 days 1,49 1-1-3-4-2 (2,2) i 1.1 b
2014 264 | Steak haché congelé E. coli 0157:H7 Ad 588 | Ground beef -20°C /5 days 1,55 2-2-7-4-3 (3,6) i 1.1 b
2014 648 | Steak haché congelé E. coli 0157:H7 Ad 589 | Ground beef 4°C /6 days 0,59 3-6-3-3-9 (4,8) i 1.1 b
2014 649 | Steak haché congelé E. coli 0157:H7 Ad 584 | Ground beef -20°C/10 days 1,54 0-4-6-1-1 (2,4) i 1.1 b
2014 651 | Steak haché congelé E. coli 0157:H7 Ad 591 | Ground beef -20°C/ 6 days 1,31 2-3-1-1-1(14) i 1.1 b
2008 | 400 |Haché bolognaise E. coli 0157:H7 Ad688 g:ﬁ';::ﬁ:g{“em°use 48h-18°C / 9 days 4°C >047 | 9-12-13-7-7(9.6) # 11| c
2008 534 | Steak grill aux oignons surgelé | E. coli O157:H7 Ad 687 | Onglet -20°C >1,59 0-0-0-0-0 (0) + 1.1 c
2014 235 | Carpaccio au parmesan E. coli 0157:H7 Ad 585 | Ground beef 4°C /5 days 1,11 5-5-5-3-4 (4,4) i 1.1 c
2014 236 | Carpaccio au basilic E. coli O157:H7 Ad 585 | Ground beef 4°C /5 days 1,11 5-5-5-3-4 (4,4) i 1.1 c
2014 237 | Carpaccio pistou E. coli O157:H7 Ad 585 | Ground beef 4°C /5 days 1,11 5-5-5-3-4 (4,4) i 1.1 c
2014 | 238 g:;‘i"“ac“” huile d'olive et E. coli O157:H7 Ad 486 | Ground beef 4°C /5 days 113 |31:2:23(22) + 11 e
2014 239 | Rumsteak a I'échalote E. coliO157:H7 Ad 486 | Ground beef 4°C /5 days 1,13 3-1-2-2-3 (2,2) + 1.1 c
2014 240 | Rumsteak aux trois poivres E. coli O157:H7 Ad 486 | Ground beef 4°C /5 days 1,13 3-1-2-2-3 (2,2) i 1.1 c
2014 250 | Steak haché (5%MG) surgelé E. coli O157:H7 Ad 486 | Ground beef 4°C /5 days 1,13 3-1-2-2-3 (2,2) i 1.1 c
2014 253 | Steak haché (8%MG) surgelé E. coli 0157:H7 Ad 560 | Ground beef 4°C /5 days 1,19 1-6-3-0-0 (2,0) i 1.1 c
2014 255 | Steak haché (12%MG) surgelé | E. coli O157:H7 Ad 561 | Ground beef 4°C /5 days 0,77 0-1-1-3-4 (1,8) i 1.1 c
2014 257 | Steak haché (15%MG) surgelé | E. coli O157:H7 Ad 561 | Ground beef 4°C /5 days 0,77 0-1-1-3-4 (1,8) i 1.1 c
2014 650 | Boulettes de beeuf surgelées E. coli 0157:H7 Ad 590 | Ground beef -20°C/ 6 days 1,25 0-4-6-2-1 (2,6) i 1.1 c
2008 | 1356 | Carpaccio de beeuf E. coli 0157:H7 A215-6 | Bovine feces 48h -20°C/48h 4°C 1,01 4-3-4-2-2 (3,0) + 12 | a
2008 | 1357 | Carpaccio de beeuf E. coli O157:H7 A1075 | Ground beef 48h -20°C/48h 4°C 1,1 0-0-2-0-1 (0,6) + 12 | a
2008 | 1358 | Jarret a pot au feu E. coli 0157:H7 AZ15-6 | Bovine feces 48h -20°C/48h 4°C 1,01 4-3-4-2-2 (3,0) 12 | a
2008 | 1359 |Jarret a pot au feu E. coli 0157:H7 A1075 | Ground beef 48h -20°C/48h 4°C 1,1 0-0-2-0-1 (0,6) 12 | a
2008 | 1360 |Jarret a pot au feu E. coli 0157:H7 Ad487 | Ground beef 48h -20°C/48h 4°C 0,84 0-0-0-0-3 (0,6) + 12 | a
2008 | 1361 | Jarret a pot au feu E. coli0157:H7 R33-9 | Bovine feces 48h -20°C/48h 4°C 0,98 3-6-5-3-2 (3,8) + 12 | a
2008 | 1362 | Entrecote a griller E. coli 0157:H7 A1075 | Ground beef 48h -20°C/48h 4°C 1,1 0-0-2-0-1 (0,6) - 12 | a
2008 | 1363 | Entrecote a griller E. coli 0157:H7 Ad487 | Ground beef 48h -20°C/48h 4°C 0,84 0-0-0-0-3 (0,6) + 12 | a
2008 | 1364 | Entrecdte a griller E. coli O157:H7 R33-9 | Bovine feces 48h -20°C/48h 4°C 0,98 3-6-5-3-2 (3,8) + 12 | a
2008 | 1365 | Tranche a fondue E. coli O157:H7 A1075 | Ground beef 48h -20°C/48h 4°C 1,1 0-0-2-0-1 (0,6) - 12 | a
2008 | 1366 | Tranche a fondue E. coli 0157:H7 Ad487 | Ground beef 48h -20°C/48h 4°C 0,84 0-0-0-0-3 (0,6) + 12 | a
2008 | 1367 | Tranche a fondue E. coli O157:H7 R33-9 | Bovine feces 48h -20°C/48h 4°C 0,98 3-6-5-3-2 (3,8) + 12 | a
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study N English name)) Strain Origin (French or English) Injury protocol measurement (CFUlsample)
2008 | 1368 | Rumsteak a griller E. coli 0157:H7 Ad487 | Ground beef 48h -20°C/48h 4°C 0,84 0-0-0-0-3 (0.,6) + 12 | a
2008 | 1369 | Rumsteak a griller E. coli 0157:H7 R33-9_ | Bovine feces 48h -20°C/48h 4°C 0,98 3-6-5-3-2 (3,8) * 12 | a
2008 | 1370 | Gite de noix a biftek E. coli O157:H7 R33-9 | Bovine feces 48h -20°C/48h 4°C 0,98 3-6-5-3-2 (3,8) * 12 | a
2008 | 1495 | Viande hachée fraiche de beeuf | E. coli 0157:H7 AZ15-6 | Bovine feces 48h 4°C/96H -20°C/5 days 4°C >2,30 2-5-2-2-1(2,4) 12 | a
2008 | 1496 | Viande hachée fraiche de beeuf | E. coli 0157:H7 A1075 | Ground beef 48h 4°C/96H -20°C/5 days 4°C >238 | 1-3-3-31(2,2) * 12 | a
2008 | 1497 | Viande hachée fraiche de beeuf | E. coli O157:H7 Ad485 | Ground beef 48h 4°C/96H -20°C/5 days 4°C >1,95 1-0-0-0-0 (0,2) - 12 | a
2008 | 1498 | Viande hachée fraiche de beeuf | E. coli 0157:H7 Ad487 | Ground beef 48h 4°C/96H -20°C/5 days 4°C 141 2-1-1-0-2 (1,20) * 12 | a
2008 | 1499 | Steak haché pur beeuf surgelé | E. coli 0157:H7 AZ15-6 | Bovine feces 48h 4°C/96H -20°C/5 days 4°C >2,30 2-5-2-2-1(2,4) - 12 | a
2008 | 1341 | Steak haché pur beeuf surgelé | E. coli O157:H7 BV2 Slaughterhouse environment | 4°C/ 3 days 1,00 6-7-6-5-5 (5,8) + 12 | b
2008 | 1342 | Steak haché pur beeuf surgelé | E. coli O157:H7 ET8 | Station d'épuration 24h 4°C/24h -20°C/24h 4°C 0,53 12-10-11-10-5 (9,6) ¥ 12 | b
2008 | 1343 | Steak haché pur beeuf surgelé | E. coli 0157:H7 Ad489 | Ground beef 24h 4°C/24h -20°C/24h 4°C 0,57 3-6-3-7-9 (5,4) + 12 | b
2008 | 1344 ::‘i;';lgache extramoelleux | £ 1015717 BV2 | Slaughterhouse environment | 4°C / 3 days 100 |6-765:5(58) ¢ |12 | b
2008 | 1345 gﬂigglgache extramoelleux | £ i 0157.H7ET8 | Station d'épuration 24h 4°C/24h -20°C/24h 4°C 053  |12-10-11-105 (9.6) ¢ | 12 | b
2008 | 1346 :fﬁg';l';ache extramoelleux | £ i 0157:H7 Ad489 | Ground beef 24h 4°C/24h -20°C/24h 4°C 057  |3-6:379(54) + |12 | b
2008 | 1347 :;‘ig';l';ache extramoelleux | £ 5157:H7 AZ15-6 | Bovine feces 48h -20°C/48h 4°C 1,01 4-3-4-2-2 (3,0) + | 12 | b
T
2008 | 134g |PreparationaSthdeviande | o ouois7H7By2 | Slaughterhouse environment | 4°C/ 3 days 1,00 6-7-6-5-5 (5,8) + | 12 | b
hachée de beeuf surgelée
cse o SR SHLE
2008 | 1349 |PreparationaSthdeviande | o oun5747E78 | Station dépuration 24h 4°C/24h -20°C/24h 4°C 0,53 12-10-11-10-5 (9,6) + | 12 | b
hachée de beeuf surgelée
e
2008 | 1350 |FreparationaSthdeviande | o 615747 Ada89 | Ground beef 24h 4°C/24h -20°C/24h 4°C 0,57 3-6-3-7-9 (5,4) + |12 | b
hachée de beeuf surgelée
e
2008 | 1351 |PréparationaSthhdeviande | o o157 iz By | Slaughterhouse envionment | 4°C/ 3 days 100 |67-6-5:5 (5.8) ¢ | 12 | b
hachée de beeuf surgelée
2008 | 1352 | Haché pur beeuf surgelé E. coli O157:H7 ET8 Station d'épuration 24h 4°C/24h -20°C/24h 4°C 0,53 12-10-11-10-5 (9,6) + 12 | b
2008 | 1353 | Haché pur beeuf surgelé E. coli 0157:H7 Ad489 | Ground beef 24h 4°C/24h -20°C/24h 4°C 0,57 3-6-3-7-9 (5,4) * 12 | b
2008 | 1354 | Carpaccio de beeuf surgelé E. coli 0157:H7 AZ15-6 | Bovine feces 48h -20°C/48h 4°C 1,01 4-3-4-2-2 (3,0) - 12 | b
2008 | 1355 | Carpaccio de beeuf surgelé E. coli 0157:H7 Ad489 | Ground beef 24h 4°C/24h -20°C/24h 4°C 0,57 3-6-3-7-9 (5,4) + 12 | b
2008 | 1500 :;‘ig';l';ache extramoellewx | £ 0 0157:H7 A1075 | Ground beef 481 4°CI9BH -20°C/5 days 4°C | >238 | 1-3-3-3-1(22) 12 | b
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. T -
2008 | 1501 |FreparationaSth deviande | e 45747 Adass | Ground beef 481 4°CI9BH -20°C/5 days 4°C | >1,95 | 1-0-0-0-0(0,2) + | 12 | b
hachée de beeuf surgelée
2008 | 1502 | Haché pur beeuf surgelé E. coli 0157:H7 Ad487 | Ground beef 48h 4°C/96H -20°C/5 days 4°C 1,41 2-1-1-0-2 (1,20) + 12 | b
, YT -
2008 | 1503 | Preparationasthodeviande o 457147 7156 | Bovine feces 48h 4°C/96H -20°C/5 days 4°C 5230 | 2:5:2-2-1(24) + [ 12 | b
hachée de beeuf surgelée
2008 | 1504 | Boulettes au beeuf surgelées E. coli 0157:H7 A1075 | Ground beef 48h 4°C/96H -20°C/5 days 4°C >2,38 1-3-3-3-1 (2,2) + 12 | b
2016 | 6955 | Haché bolognaise beeuf E. coli 0157:H7 Ad 933 | Ground beef Seeding-48h 2-8°C / 5-3-6-4-6 (4,8) + 12 | ¢
2016 | 6956 | Carpaccio beeuf parmesan E. coli 0157:H7 Ad 933 | Ground beef Seeding-48h 2-8°C / 5-3-6-4-6 (4,8) + 12 | ¢
2016 | gos7 | Wini brochette boeuf E. COlOTSTHTAL | Ground beet Seeding-48h 2-8°C / 7.6-5-5-7 (6.0) + |12 |
assaisonnées 1071
2016 | 6958 | Steak haché a la tomate - SOTOISTHTAT ! Ground eef Seeding-48h 2-8°C / 7-6-5-5-7 (6.0) + |12 |
2016 | 6959 | Boulette de beeuf a I'orientale f’zzgl’ O15T:HT Ad Ground beef Seeding-48h 2-8°C / 6-5-2-1-4 (3,6) + 12 | ¢
2016 | 6961 | Bifteck beeuf f’zzgl’ O15T:HT Ad Ground beef Seeding-48h 2-8°C / 6-5-2-1-4 (3,6) + 12 | ¢
2014 | 402 | Beef trim E. coli 0157:H7 Ad 559 | Ground beef 4°C /20 days 1,66 4-2-2-2-3 (2,6) + 13 | a
2014 | 404 | Ground beef E. coli 0157:H7 Ad 562 | Ground beef 4°C /12 days 0,91 6-1-2-4-5 (3,6) + 13 | a
2014 | 405 | Ground beef E. coli 0157:H7 Ad 562 | Ground beef 4°C /12 days 0,91 6-1-2-4-5 (3,6) + 13 | a
2014 | 498 | Ground beef E. coli 0157:H7 Ad 489 | Ground beef 4°C /12 days 1,78 2-6-3-4-3 (3,6) + 13 | a
2014 500 | Ground beef E. coli 0157:H7 Ad 489 | Ground beef 4°C /12 days 1,78 2-6-3-4-3 (3,6) + 13 | a
2014 | 503 | Ground beef - SOTOISTAT AL Ground eef 4°C 112 days 122 |45232(32) 13 | 2
2014 | 505 |Beeftrim - SOTOISTHTAL | Ground eef 4°C 112 days 122 |45232(32) + | 13| a
2014 655 | Beef trim E. coli 0157:H7 Ad 933 | Ground beef -20°C/ 6 days 1,18 1-6-1-3-0 (2,2) - 13 | a
2014 656 | Beef trim E. coli 0157:H7 Ad 585 | Ground beef 4°C /6 days 0,69 3-1-4-7-23,4) i 13 | a
2014 657 | Beef trim E. coli 0157:H7 Ad 587 | Ground beef 4°C/ 6 days 0,56 5-1-5-2-2 (3,0 + 13 | a
2014 406 | Frozen seasoned ground beef | E. coli 0157:H7 Ad 683 | Frozen seasoned ground beef | -20°C / 20 days 0,81 2-5-5-6-2 (4,0) i 13 | b
2014 407 | Frozen ground beef E. coli O157:H7 Ad 683 | Frozen seasoned ground beef | -20°C / 20 days 0,81 2-5-5-6-2 (4,0) i 13 | b
2014 408 | Frozen ground beef E. coli O157:H7 Ad 975 | Beef trim -20°C/ 20 days 1,14 4-3-3-5-1 (3,2) + 13 | b
2014 409 | Frozen ground beef E. coli O157:H7 Ad 975 | Beef trim -20°C / 20 days 1,14 4-3-3-5-1 (3,2) + 13 | b
2014 410 | Frozen seasoned beef balls E. coli O157:H7 Ad 683 | Frozen seasoned ground beef | -20°C / 20 days 0,81 2-5-5-6-2 (4,0) i 13 | b
2014 411 | Frozen seasoned beef balls E. coli O157:H7 Ad 683 | Frozen seasoned ground beef | -20°C / 20 days 0,81 2-5-5-6-2 (4,0) i 13 | b
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2014 412 | Frozen seasoned beef balls E. coli O157:H7 Ad 975 | Beef trim -20°C / 20 days 1,14 4-3-3-5-1 (3,2) + 13 | b
2014 508 | Frozen seasoned beef balls 11:_1 ;Z/’ OT57:H7 Ad Frozen ground beef -20°C / 12days 2,30 4-3-3-2-4 (3,2) 13 | b
2014 509 | Frozen ground beef 11:-1 702” OT57:HT Ad Frozen ground beef -20°C / 12days 2,30 4-3-3-2-4 (3,2) i 13 | b
2014 | 510 | Frozen ground beef (15% M@) | - 22/ 1AL Frgzen ground beer 20°C | 12days 230 |43324(32) + | 13 |
2014 511 | Frozen ground beef (5% MG) E. coli 0157:H7 Ad 583 | Ground beef -20°C/ 11 days 1,80 7-4-7-4-5 (5,4) i 13 | b
2014 512 | Frozen seasoned ground beef | E. coli O157:H7 Ad 583 | Ground beef -20°C /12 days 1,80 7-4-7-4-5 (5,4) i 13 | b
2014 398 | Carpaccio E. coli 0157:H7 Ad 559 | Ground beef 4°C /20 days 1,66 4-2-2-2-3 (2,6) i 13 | ¢
2014 399 | Carpaccio E. coli 0157:H7 Ad 559 | Ground beef 4°C /20 days 1,66 4-2-2-2-3 (2,6) i 13 | ¢
2014 400 | Seasoned beef trim E. coli O157:H7 Ad 562 | Ground beef 4°C /12 days 0,91 6-1-2-4-5 (3,6) + 13 | ¢
2014 401 | Seasoned beef trim E. coli O157:H7 Ad 562 | Ground beef 4°C /12 days 0,91 6-1-2-4-5 (3,6) + 13 | ¢
2014 403 | Seasoned ground beef E. coli O157:H7 Ad 559 | Ground beef 4°C /20 days 1,66 4-2-2-2-3 (2,6) + 13 | ¢
2014 499 | Seasoned ground beef E. coli O157:H7 Ad 489 | Ground beef 4°C /12 days 1,78 2-6-3-4-3 (3,6) + 13 | ¢
2014 501 | Carpaccio E. coli O157:H7 Ad 489 | Ground beef 4°C /12 days 1,78 2-6-3-4-3 (3,6) 13 | ¢
2014 502 | Seasoned beef trim E. coli 0157:H7 Ad 489 | Ground beef 4°C /12 days 1,78 2-6-3-4-3 (3,6) 13 | ¢
2014 | 504 | Seasoned beef balls - SOTOISTHT AL Ground eef 4°C 112 days 122 |45232(32) + | 13
2014 | 506 | Carpaccio - SOTOISTHT AL Ground eef 4°C 112 days 122 |45232(32) + |13
2014 | 507 | Carpaccio - SOTOISTHTAL | Ground eef 4°C 112 days 122 4523232 + |13 e
2014 652 | Seasoned beef trim E. coli 0O157:H7 Ad 687 | Beef trim 4°C /12 days 1,04 2-6-1-3-3 (3,0) + 13 | ¢
2014 653 | Seasoned beef trim E. coli 0O157:H7 Ad 685 | Beef trim 4°C /12 days 1,25 3-0-3-4-4 (2,8) i 13 | ¢
2014 654 | Carpaccio E. coli 0157:H7 Ad 488 | Ground beef 4°C /12 days 1,59 3-1-4-3-0 (2,2) i 13 | ¢
2008 | 1053 |Laitcru E. coli 0157:H7 BR3 Slaughterhouse environment | 4°C pH3 48h 0,29 13-3-8-6-8 (7,6) 2 a
2008 | 1513 |Laitcru E. coli O157:H7 A1075 | Ground beef 48h -20°C/10 days 4°C 1,57 2-0-2-0-0 (0,8) 2 a
2008 | 1514 |Laitcru E. coli 0157:H7 Ad485 | Ground beef 48h -20°C/10 days 4°C 2,04 0-0-0-0-0 (0) 2 a
2008 | 1515 |Laitcru E. coli 0157:H7 Ad487 | Ground beef 48h -20°C/10 days 4°C 2,3 0-0-0-6-2 (1,6) - 2 a
2008 | 1527 | Laitcru E. coli 0157:H7 EK9 Station d'épuration NaCl 10% / 27 days 2,48 6-4-3-7-8 (5,6) + 2 a
2008 | 1528 | Laitcru E. coli O157:H7 AT40 | Slaughterhouse environment | NaCl 10% / 27 days 2,66 2-2-2-4-1 (2,2) + 2 a
2008 | 1529 | Laitcru E. coli 0157:H7 EK9 Station d'épuration NaCl 10% / 27 days 2,48 6-4-3-7-8 (5,6) - 2 a
2008 | 1530 |Laitcru E. coli O157:H7 AT40 | Slaughterhouse environment | NaCl 10% / 27 days 2,66 2-2-2-4-1(2,2) + 2 a
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2008 | 1531 |Laitcru E. coli 0157:H7 EK9 Station d'épuration NaCl 10% / 27 days 2,48 6-4-3-7-8 (5,6) - 2 a
2008 | 1532 |Laitcru E. coli O157:H7 AT40 | Slaughterhouse environment | NaCl 10% / 27 days 2,66 2-2-2-4-1 (2,2) + 2 a
2008 | 1533 | Laitcru E. coli 0157:H7 Ad487 | Ground beef 48h -20°C/10 days 4°C 2,3 0-0-0-6-2 (1,6) + 2 a
2008 | 1565 | Laitribot E. coli 0157:H7 BD4 Slaughterhouse environment | pH3 /30 days 0,52 2-5-4-4-4 (3.8) + 2 a
2014 | 105 | Lait cru T STOISTATAL 1 Gheese 4°C during 5 days 105 | 1-2433(26) + | 2 |a
2014 106 | Lait cru E. coli 0157:H7 Ad 686 | Environmental sample 4°C during 5 days 1,67 1-2-0-1-0(0,8) 2 a
2014 120 | Laitcru E. coli 0157:H7 Ad 686 | Environmental sample 4°C /5 days 1,67 1-2-0-1-0(0,8) - 2 a
2014 121 | Laitcru E. coli 0157:H7 Ad 686 | Environmental sample 4°C /5 days 1,67 1-2-0-1-0(0,8) i 2 a
2014 122 | Laitcru E. coli O157:H7 Ad 686 | Environmental sample 4°C /5 days 1,67 1-2-0-1-0(0,8) i 2 a
2008 | 1054 | Saint Marcelin E. coli 0157:H7 AT40 | Slaughterhouse environment | 4°C NaCl 10% 48h 0,48 11-8-6-5-4 (6,8) + 2 b
2008 | 1055 | Saint Marcelin E. coli 0157:H7 EK9 Station d'épuration 4°C NaCl 10% 48h 0,55 12-8-4-6-5 (7,0) + 2 b
2008 | 1059 | Chabichou du Poitou E. coli 0O157:H7 AT40 | Slaughterhouse environment | 4°C NaCl 10% 48h 0,48 11-8-6-5-4 (6,8) + 2 b
2008 | 1060 | Chabichou du Poitou E. coli 0157:H7 EK9 Station d'épuration 4°C NaCl 10% 48h 0,55 12-8-4-6-5 (7,0) + 2 b
2008 | 1063 | Crottin de chévre E. coli 0157:H7 AT40 | Slaughterhouse environment | 4°C NaCl 10% 48h 0,48 11-8-6-5-4 (6,8) + 2 b
2008 | 1064 | Crottin de chévre E. coli 0157:H7 EK9 Station d'épuration 4°C NaCl 10% 48h 0,55 12-8-4-6-5 (7,0) + 2 b
2008 | 1065 | Crottin de chévre E. coli 0157:H7 BR3 Slaughterhouse environment | 4°C pH3 48h 0,29 13-3-8-6-8 (7,6) + 2 b
2008 | 1067 | Roquefort E. coli 0157:H7 AT40 | Slaughterhouse environment | 4°C NaCl 10% 48h 0,48 11-8-6-5-4 (6,8) + 2 b
2008 | 1068 | Roquefort E. coli O157:H7 EK9 Station d'épuration 4°C NaCl 10% 48h 0,55 12-8-4-6-5 (7,0) + 2 b
2014 107 | Laitcru E. coli 0157:H7 Ad 688 | Environmental sample 4°C during 5 days 1,04 3-2-6-1-0(2,6) i 2 b
2014 | 108 | Reblochon fermier T STOISTATAL 1 Gheese 10% NaCl /5 days 137 | 563-54(456) + | 2 |
2014 109 | Morbier E. coli0157:H7 Ad 575 | Feces 4°C /5 days 1,14 3-2-5-0-0(2,0) + 2 b
2014 110 | Comté E. coli 0157:H7 Ad 576 | Feces 4°C /5 days 1,04 1-2-2-2-1(1,6) + 2 b
2014 111 | Tomme de montagne E. coliO157:H7 Ad 577 | Feces 4°C /5 days 0,95 3-5-6-1-4(3,8) + 2 b
2014 | 112 |Bethmale o OTSTRTAT | Cheese 4°C /5 days 105 |1-24-33(26) + | 2 |b
2014 123 | Reblochon fermier 11:_'722/’ O15T:HT Ad Cheese 10% NaCl / 5 days 1,37 5-6-3-5-4(4,6) i 2 b
2014 124 | Morbier 11:_'722/’ O15T:HT Ad Cheese 10% NaCl / 5 days 1,37 5-6-3-5-4(4,6) 2 b
2014 125 | Comté E. coli O157:H7 Ad 688 | Environmental sample 4°C /5 days 1,04 3-2-6-1-0(2,6) i 2 b
2014 126 | Tomme de montagne E. coli 0157:H7 Ad 576 | Feces 4°C /5 days 1,04 1-2-2-2-1(1,6) 2 b
2014 127 | Bethmale E. coli O157:H7 Ad 575 | Feces 4°C /5 days 1,14 3-2-5-0-0(2,0) 2 b
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2014 593 | Rocamadour au lait cru E. coliO157:H7 Ad 571 | Feces 10% NaCl / 17 days 2,80 1-1-2-0-0 (0,8) - 2 b
2014 594 | Saint Félicien au lait cru E. coliO157:H7 Ad 571 | Feces 10% NaCl / 17 days 2,80 1-1-2-0-0 (0,8) + 2 b
2014 595 | Roquefort au lait cru E. coli 0O157:H7 Ad 574 | Feces 10% NaCl / 17 days 1,53 1-1-2-1-2 (1,4) - 2 b
2014 596 | Roquefort au lait cru E. coli 0157:H7 Ad 578 | Feces 4 °C /17 days 0,63 5-2-1-3-2 (2,6) i 2 b
2014 597 | Reblochon au lait cru E. coli O157:H7 Ad 574 | Feces 10% NaCl / 17 days 1,53 1-1-2-1-2 (1,4) - 2 b
2014 598 | Reblochon au lait cru E. coli 0157:H7 Ad 579 | Feces 4 °C /17 days 0,42 2-1-1-4-0 (1,6) i 2 b
2014 599 | Camembert au lait cru E. coli 0157:H7 Ad 581 | Feces 4 °C /17 days 0,53 2-1-5-3-4 (3,0) - 2 b
2014 600 | Camembert au lait cru E. coli 0157:H7 Ad 578 | Feces 10% NaCl / 17 days 3,18 0-0-3-0-2 (1,0 i 2 b
2014 601 | Brie de Meaux au lait cru E. coliO157:H7 Ad578 | Feces 4 °C /17 days 0,63 5-2-1-3-2 (2,6) + 2 b
2014 602 | Saint Nectaire au lait cru E. coli O157:H7 Ad 579 | Feces 4 °C /17 days 0,42 2-1-1-4-0 (1,6) + 2 b
2014 726 | Fromage au lait cru de chévre | E. coli O157:H7 Ad 572 | Feces PS pH4 / 21 days 2,07 8-5-4-4-9 (6,0) i 2 b
2014 727 | Crottin au lait cru de chévre E. coli O157:H7 Ad 573 | Feces PS pH4 / 21 days 2,14 1-1-0-0-0 (0,4) i 2 b
2014 | 728 fﬁg:fes”' cheraulaiterude |2 o ;0157:H7 Ad 580 | Feces 4°C /21 days 192 |8-2:221(30) + 2 | b
2014 729 | Gruyére au lait cru E. coli O157:H7 Ad 582 | Feces 4°C /21 days 1,75 6-8-8-2-9 (6,6) i 2 b
2014 730 | Raclette au lait cru E. coli 0157:H7 Ad 581 | Feces 4°C /21 days 2,21 4-6-4-4-3 (4,2) i 2 b
2008 | 1045 | Créme glacée menthe chocolat | E. coli 0157:H7 BR3 Slaughterhouse environment | 4°C pH3 48h 0,29 13-3-8-6-8 (7,6) + 2 c
2008 | 1049 | Créme glacée café E. coli 0157:H7 BR3 Slaughterhouse environment | 4°C pH3 48h 0,29 13-3-8-6-8 (7,6) + 2 c
2008 | 1071 | Poudre de lait E. coli 0157:H7 BR3 Slaughterhouse environment | 4°C pH3 48h 0,29 13-3-8-6-8 (7,6) + 2 c
2008 | 1516 | Lait Ribot E. coli 0157:H7 A1075 | Ground beef 48h -20°C/10 days 4°C 1,57 2-0-2-0-0 (0,8) + 2 c
2008 | 1517 | Lait Ribot E. coli 0157:H7 Ad485 | Ground beef 48h -20°C/10 days 4°C 2,04 0-0-0-0-0 (0) + 2 c
2008 | 1518 | Lait Ribot E. coli O157:H7 Ad487 | Ground beef 48h -20°C/10 days 4°C 2,3 0-0-0-6-2 (1,6) - 2 c
2008 | 1519 | Lait Ribot E. coli O157:H7 R33-9 | Bovine feces 48h -20°C/10 days 4°C 1,68 0-1-1-0-0 (0,4) + 2 c
2008 | 1520 | Créme entiére épaisse E. coli 0157:H7 A1075 | Ground beef 48h -20°C/10 days 4°C 1,57 2-0-2-0-0 (0,8) - 2 c
2008 | 1521 | Créme fraiche liquide E. coli O157:H7 Ad485 | Ground beef 48h -20°C/10 days 4°C 2,04 0-0-0-0-0 (0 + 2 c
2008 | 1522 | Créme fraiche épaisse bio E. coli 0157:H7 Ad487 | Ground beef 48h -20°C/10 days 4°C 2,3 0-0-0-6-2 (1,6) + 2 c
2008 | 1523 | Créme épaisse 15% MG E. coli0157:H7 R33-9 | Bovine feces 48h -20°C/10 days 4°C 1,68 0-1-1-0-0 (0,4) + 2 c
2008 | 1524 | Gros lait fermier E. coli0157:H7 R33-9 | Bovine feces 48h -20°C/10 days 4°C 1,68 0-1-1-0-0 (0,4) + 2 c
2008 | 1525 | Créme fraiche épaisse E. coli O157:H7 A1075 | Ground beef 48h -20°C/10 days 4°C 1,57 2-0-2-0-0 (0,8) + 2 c
2008 | 1526 | Gros lait fermier E. coli O157:H7 Ad485 | Ground beef 48h -20°C/10 days 4°C 2,04 0-0-0-0-0 (0 - 2 c
2008 | 1566 | Gros lait E. coli 0157:H7 BD4 Slaughterhouse environment | pH3 /30 days 0,52 2-5-4-4-4 (3.8) + 2 c
2008 | 1567 | Créme fraiche E. coli O157:H7 BD4 Slaughterhouse environment | pH3 /30 days 0,52 2-5-4-4-4 (3.8) + 2 c
2008 | 1568 | Lait ribot E. coli 0157:H7 ET8 Station d'épuration pH3 /30 days 0,56 6-2-5-6-4 (4.6) + 2 c
2008 | 1569 | Gros lait E. coli O157:H7 ET8 Station d'épuration pH3 /30 days 0,56 6-2-5-6-4 (4.6) + 2 c
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2008 | 1570 | Créme fraiche E. coli O157:H7 ET8 Station d'épuration pH3 /30 days 0,56 6-2-5-6-4 (4.6) + 2 c
2014 113 | Lait ribot E. coli O157:H7 Ad 686 | Environmental sample 4°C /5 days 1,67 1-2-0-1-0(0,8) i 2 c
2014 114 | Lait ribot E. coli 0157:H7 Ad 686 | Environmental sample 4°C /5 days 1,67 1-2-0-1-0(0,8) i 2 c
2014 115 | Lait ribot E. coli 0157:H7 Ad 688 | Environmental sample 4°C /5 days 1,04 3-2-6-1-0(2,6) i 2 c
2014 116 | Lait ribot E. coli 0157:H7 Ad 575 | Feces 4°C /5 days 1,14 3-2-5-0-0(2,0) + 2 c
2014 117 | Lait ribot E. coli 0157:H7 Ad 576 | Feces 4°C /5 days 1,04 1-2-2-2-1(1,6) i 2 c
2014 118 | Lait ribot E. coli O157:H7 Ad 577 | Feces 4°C /5 days 0,95 3-5-6-1-4(3,8) + 2 c
2014 | 119 | Gros lait fermier T STOISTATAL 1 Gheese 4°C /5 days 105 | 1-24-3:3(26) |2 |
2014 128 | Lait ribot E. coli 0157:H7 Ad 575 | Feces 4°C /5 days 1,14 3-2-5-0-0(2,0) + 2 c
2014 129 | Lait ribot E. coli 0157:H7 Ad 575 | Feces 4°C /5 days 1,14 3-2-5-0-0(2,0) + 2 c
2014 130 | Lait ribot E. coli 0157:H7 Ad 575 | Feces 4°C /5 days 1,14 3-2-5-0-0(2,0) + 2 c
2014 131 | Lait ribot E. coli 0157:H7 Ad 577 | Feces 4°C /5 days 0,95 3-5-6-1-4(3,8) + 2 c
2014 132 | Lait ribot E. coli 0157:H7 Ad 577 | Feces 4°C /5 days 0,95 3-5-6-1-4(3,8) + 2 c
2014 133 | Lait ribot E. coli 0157:H7 Ad 577 | Feces 4°C /5 days 0,95 3-5-6-1-4(3,8) - 2 c
2014 134 | Gros lait fermier E. coli 0157:H7 Ad 577 | Feces 4°C /5 days 0,95 3-5-6-1-4(3,8) i 2 c
2010 | 1862 | Carottes rapées E. coli 0157:H7 Ad558 | Environment 4°C /12 days 2,27 2-2-4-0-2(2,0) + 3 a
2010 | 1863 |Légumes pour couscous frais | E. coli O157:H7 Ad558 | Environment 4°C /12 days 2,27 2-2-4-0-2(2,0) + 3 a
2010 | 1865 | Salade d'été E. coli 0157:H7 Ad558 | Environment 4°C /12 days 2,21 2-2-4-0-2(2,0) + 3 a
2010 | 1866 | Choux aux fruits secs E. coli 0157:H7 Ad575 | Bovine feces 4°C /12 days 2,62 2-3-2-2-1(2,0) + 3 a
2010 | 1867 | Céleri rémoulade E. coli 0157:H7 Ad575 | Bovine feces 4°C /12 days 2,62 2-3-2-2-1(2,0) + 3 a
2010 | 1868 | Chou rouge E. coli O157:H7 Ad578 | Bovine feces 4°C /12 days 212 1-1-1-1-5(1,8) + 3 a
2010 | 1869 | Assiette croquante E. coli O157:H7 Ad578 | Bovine feces 4°C /12 days 2,12 1-1-1-1-5(1,8) + 3 a
2010 | 1912 | Chou blanc rapé E. coli O157:H7 Ad575 | Bovine feces 4°C /19 days 2,01 4-2-3-3-1(2,6) + 3 a
2010 | 1913 | Chou blanc rapé E. coli O157:H7 Ad558 | Environment 4°C /19 days 1,98 1-1-1-0-0 (0,60) + 3 a
2010 | 1914 | Persil botte E. coli 0157:H7 Ad575 | Bovine feces 4°C /19 days 2,01 4-2-3-3-1(2,6) + 3 a
2010 | 1840 | Poélée champétre E. coli O157:H7 Ad556 | Environment -20°C / 15 days 1,68 9-10-8-3-5(7,0) + 3 b
2010 | 1841 | Macédoine surgelée E. coli 0157:H7 Ad556 | Environment -20°C/ 15 days 1,68 9-10-8-3-5(7,0) + 3 b
2010 | 1842 g:fg’:ggm"s de Paris eminces | £ ;01 0157:H7 Ad556 | Environment 20°C /15 days 168 | 9-108:3:5(7,0) + | 3 |
2010 | 1843 | Petits pois surgelés E. coli 0157:H7 Ad556 | Environment -20°C/ 15 days 1,68 9-10-8-3-5(7,0) + 3 b
2010 | 1844 | Haricots verts surgelés E. coli 0157:H7 Ad557 | Environment -20°C /15 days 1,43 8-1-3-2-8(4,4) + 3 b
2010 | 1845 | Petits pois et carottes surgelés | E. coli O157:H7 Ad557 | Environment -20°C /15 days 1,43 8-1-3-2-8(4,4) + 3 b
2010 | 1847 | Ratatouille surgelée E. coli 0157:H7 Ad557 | Environment -20°C/ 15 days 1,43 8-1-3-2-8(4,4) + 3 b
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2010 | 1848 ::f;fé':gum“/ champignons | = - 5157:H7 Ad575 | Bovine feces 4°C /12 days 2,62 2-3-2-2-1(2,0) + 3 | b
2010 | 1849 | Poélée méridionale E. coli O157:H7 Ad575 | Bovine feces 4°C /12 days 2,62 2-3-2-2-1(2,0) - 3 b
2010 | 1850 | Meélange de legumes pour E. coli O157:H7 Ad576 | Bovine feces 20°C / 15 days 193 |3-3-4-3-6(38) £ | 3 |ob

potage surgelés
2010 | 1851 | Cceurs d'artichauts surgelés E. coli 0157:H7 Ad576 | Bovine feces -20°C/ 15 days 1,93 3-3-4-3-6(3,8) + 3 b
2010 | 1852 | Epinards en branches surgelés | E. coli 0157:H7 Ad576 | Bovine feces -20°C/ 15 days 1,93 3-3-4-3-6(3,8) + 3 b
2010 | 1861 | Epinards hachés surgelés E. coli 0157:H7 Ad571 | Feces 4°C /12 days 1,89 2-1-1-4-1(1,8) + 3 b
2010 | 1915 | Cceurs d'artichauts surgelés E. coli 0157:H7 Ad578 | Bovine feces 4°C /19 days 2,51 0-0-4-2-2(1,6) + 3 b
2010 | 1846 SPS:SZIZ:'S aux lardons E. coli O157:H7 Ad557 | Environment 20°C / 15 days 143 |8-1-3-2:8(44) £ |3 |
2010 | 1853 's'ﬁ?;e":‘ee: verts a la vapeur E. coli 0157:H7 Ad576 | Bovine feces -20°C /15 days 193 3-3-4-3-6(3,8) + 3 |
2010 | 1854 :3:;;2: pomme de terre E. coli 0157:H7 Ad581 | Feces -20°C /15 days 2,28 7-13-6-4-11(8,2) + 3 |
2010 | 1855 | Purée de carottes surgelée E. coliO157:H7 Ad581 | Feces -20°C/ 15 days 2,28 7-13-6-4-11(8,2) + 3 c
2010 | 1856 :3:;;2: haricots verts E. coli 0157:H7 Ad581 | Feces -20°C /15 days 2,28 7-13-6-4-11(8,2) + 3 |
2010 | 1857 | Purée de brocolis surgelée E. coliO157:H7 Ad581 | Feces -20°C/ 15 days 2,28 7-13-6-4-11(8,2) + 3 c
2010 | 1858 S:r';teﬁ :e courgettes E. coli O157:H7 Ad578 | Bovine feces 4°C 112 days 212 |1-1-1-1-5(18) e |3 |
2010 | 1859 | Salettes de chou fleur et E. coli O157:H7 Ad578 | Bovine feces 4°C 112 days 212 |1-1-1-15(1,8) £ | 3 |
brocolis surgelées
2010 | 1860 S::;g;‘: :e poireauxfcarottes | - 0157.H7 Ad5T1 | Feces 4°C 112 days 189 |2-1-1-4-1(18) ¢ |3 |
2010 | 1864 |Riz cantonnais E. coli 0157:H7 Ad558 | Environment 4°C /12 days 2,27 2-2-4-0-2(2,0) + 3 c
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Bold typing: artificially inoculated samples

E. coli 0157:H7 detection results:

m: minority level of target analyte

M: majority level of target analyte

P: pure culture level of target analyte

112 50% level of target analyte

(x): number of colonies on the plate

- no typical colonies but presence of background microflora

st: plate without any colony

d: doubtful result

NC: non characteristic colony onto nutritive agar

i: PCR inhibition

PA: positive agreement

NA: negative agreement

ND: negative deviation

PD: positive deviation

PPNA: positive presumptive negative agreement

PPND: positive presumptive negative deviation
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Appendix 4 — Raw data (Initial validation and extension studies -
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PALL GENEDISC TECHNOLOGIES

. Alternative method GeneDisc E. coli 0157:H7 - Short protocol (BPW, 8h at 41.5°C)
Reference method: ISO 16654 * GeneDisc STEC2 Confirmation E. coli O157:H7
IMS 6H IMS 24H . CT SMAC IMS-CT SMAC Final result
Sa&ﬂople Product (French name) GeneDisc EHEC rFeIQL?Ilt el Agreement Final dezifitbsed I ~aree- C?)te- type
CT |Chromagar| CT |Chromagar | Result| 0157 | stx1:stx2 | eae GeneDisc Typical | Latex |Latex| result gDirect Typical Latex | Latex result Agreement in the confirmatory | ment gory
SMAC| 0157 |SMAC| 0157 colonies | 0157 H7 Direct : colonies | 0157 H7 IMS tests
streaking streaking IMS ISO
404 | Rumsteck + + / / + +/+ H |+ H7 + - / / - PPND + + + + PA + + PA 11| a
409 | Faux filet - - -I- -I- -I- -I- - / / / - NA / / / - NA / - NA | 11| a
410 | Faux filet + + + +/+ | 44 H7 + + + + + PA + + + + PA + + PA 11| a
415 | Steak haché pur beeuf + -/- -l -/- -/- - / / / - NA / / / - NA / - NA 1.1 a
417 | Viande hachée fraiche +/- +- - ++ H+ | 4 H7 + + A+({)+(N |+ + PD + A+(5)+@ | + + PD + + PD 11 | a
420 | Bifteck + + + +/+ H |+ H7 + + + + + PA + + + + PA + + PA 11| a
423 | Bifteck - -I- -I- -I- -I- - / / / NA / / / - NA / - NA | 11| a
427 | Steak haché pur beeuf + + + -l -/ -l H7/0145 / / / NA / / / - NA / NA 11 | a
429 | Steak haché pur beeuf + + T R T e H7 + + A+(é))/ o1 PPND + PO R PA + " PA | 11 | a
508 | Steak haché -/ -/ -/ / - / / / NA / / / - NA / - NA | 11| a
509 | Steak haché -/ -+ -/ / - / / / NA / / / - NA / - NA | 11| a
510 | Steak haché - -I- -I- -I- / - / / / NA / / / - NA / - NA | 11| a
511 | Entrecote a griller + -l -/ -l / - / / / NA / / / - NA / - NA 11 | a
512 | Entrecote a griller -l -/ -l / - / / / NA / / / - NA / - NA 11 | a
513 | Entrecote a griller + +/+ | 44+ H7/0145 + + + + + PD col:r) rgizes) -(2)-®) / - PPNA - + PD 11 | a
529 | Viande bovine a bourguignon + + + -I- -/ -I- / - - / / - ND - / / - ND / - ND 11 ] a
530 | Viande bovine a bourguignon + ++ H |+ H7 + + + + + PD + + + i PD + + PD 11 | a
531 | Viande bovine a bourguignon |+ e | ap TTOMSONY + foo-E PPNA |+ | -G+@ | +  + | PD ; + PD | 11 a
554 Viande bovine plat de cbte avec J- J- - / i / / / NA / / / i NA / : NA 11 3
0s pot au feu
555 | Viande hachée fraiche pur boeuf -/- -l -/- / - / / / NA / / / - NA / - NA 1.1 a
556 | Tartare de boeuf -I- +/+ -I- / - / / / NA / / / - NA / - NA 11| a
584 | Tartare de boeuf -I- -/ -I- / - / / / NA / / / - NA / - NA 11| a
585 | Viande hachée -I- -/ -I- / - / / / NA / / / - NA / - NA 11| a
586 | Steak haché -I- -I- -I- / - / / / NA / / / - NA / - NA | 11| a
587 | Rond de gite a bifteck -I- -/ -l / - / / / NA / / / - NA / - NA 11 ] a
588 | Tranche & bifteck -/ -/ -/ / - / / / NA / / / - NA / - NA | 11| a
514 | Boulettes de beeuf surgelées -I- -/ -l / - / / / NA / / / - NA / - NA 111 b
515 | Boulettes de beeuf surgelées -l -/ -l / - / / / NA / / / - NA / - NA 111 b
516 | Boulettes de boeuf surgelées +/+ -/ -I- 0145 - - / / NA coTo(r11ie) NC / - NA / - NA 111 b
517 | Steak haché surgelé -- -/ ++ / - / / / NA / / / - NA / - NA 11| b
518 | Steak haché surgelé - - - -I- -/ -l / - / / / - NA / / / - NA / - NA 111 b
519 | Steak haché surgelé + + + + + ++ -/ ++ H7 + + + + + PA + + + + PA + + PA 11| b
520 | Steak haché surgelé -I- -/ -l / - / / / NA / / / - NA / - NA 111 b
521 | Steak haché surgelé -l -/ -l / - / / / - NA / / / - NA / - NA 111 b
522 | Steak haché surgelé ++ -/ ++ H7 + + + + + PD + + + i PD + + PD 11 ] b
523 | Steak haché pur beeuf surgelé -l -/ -l / - / / / NA / / / - NA / - NA 111 b
524 | Steak haché pur beeuf surgelé - - -I- -/ -l / - / / / - NA / / / - NA / - NA 111 b
525 | Steak haché pur beeuf surgelé + + + + +/+ -/ ++ H7 + + + + + PA + + + + PA + + PA 11| b
526 | Steak haché pur beeuf surgelé + + -I- -/ -l / - - / / ND - / / - ND / - ND 111 b
527 | Steak haché pur beeuf surgelé + + -l +/- -l / - - / / - ND - / / - ND / - ND 111 b
528 | Steak haché pur beeuf surgelé - - - ++ -/ ++ H7 + + + + PD + + + i PD + + PD 11 ] b
539 | Steak haché pur beeuf surgelé + + / / + -l ++ +/+ H7/0145/026/0103 - - / / ND + + + - ND + - ND 111 b
540 | Steak haché pur beeuf surgelé + + / / + -l +/+ +/+ / - - / / - ND / / - ND / - ND 111 b
541 | Steak haché pur beeuf surgelé | + + / / + +/+ H+ | 4 H7/0145/026/0103 + + + + + PA + + + PA + + PA 11| b
* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

. Alternative method GeneDisc E. coli 0157:H7 - Short protocol (BPW, 8h at 41.5°C)
Reference method: ISO 16654 * GeneDisc STEC2 Confirmation E. coli O157:H7
IMS 6H IMS 24H . CT SMAC IMS-CT SMAC Final result
Sa'znople Product (French name) GeneDisc EHEC rlt:elgjlt el Agreement Final delifitbsed I ~aree- Cite- type
CT |Chromagar| CT |Chromagar | Result| 0157 | stx1:stx2 | eae GeneDisc Typical | Latex |Latex| result gDirect Typical Latex | Latex result Agreement in the confirmatory | ment gory
SMAC| 0157 |SMAC| 0157 colonies | 0157 H7 Direct treaki colonies | 0157 H7 IS IMS 1SO tests
streaking streaking
542 | Steak haché pur beeuf surgelé + - + + +/+ +/+ | +/+ | H7/0145/0111/026/0103 + + + + + PA + - (5) / - ND - + PA 111 b
400 | Haché bolognaise - + + - + -/+ +/+ +/+ H7 + + + + + PA + + + + PA + + PA 11 ] ¢
532 | Steak grill aux oignons surgelé + + / / + ++ ++ +H+ H7/0145/026/0103 i + + + + PA + + + i PA + i PA 111 ¢
533 | Steak grill aux oignons surgelé + + / / + ++ ++ +H+ H7/0145/026/0103 i + + + + PA + + + i PA + i PA 111 ¢
534 :;‘:Ztlgé"" aux oignons + + / / + 4+ |+ 44| H7IO145/026/0103 + + A PA + T T PA + + PA | 11| ¢
535 | Boulettes de beeuf surgelées -l +/+ +/+ / - / / / NA / / / - NA / - NA 11 ] ¢
536 | Boulettes de beeuf surgelées -l +/+ +/+ / - / / / NA / / / - NA / - NA 11 ] ¢
537 | Boulettes de beeuf surgelées -I- ++ +H+ / - / / / NA / / / - NA / - NA 111 ¢
538 | Boulettes de beeuf surgelées -I- ++ +H+ / - / / / NA / / / - NA / - NA 111 ¢
557 | Steak haché a la tomate -I- -/ -I- / - / / / NA / / / - NA / - NA 111 ¢
558 | Steak haché a I'oignon -/ -/ -/ H7/0145/0103 - - / / NA - / / - NA / - NA 111 ¢
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (25 g test portion, Short protocol) (2014)

Alternative method- GeneDisc E. coli 0157:H7
Reference method: ISO 16654 ¢
Protocol : pre-warmed BPW for 8h at 41.5°C
GeneDisc | GeneDisc | GeneDisc Confirmatory tests Agreement STEC Agreement TOP 7
IMS 6H IMS 24H : : i
Sample | Product (French | by STEC | EHEC | TOP7 10 il direct streaking on CT-SMAC 500 pl IMS/CT-SMAC Final Final Cate- | 1ype
N name) gory
Re- . e . Final | Tesult STEC | result TOP7 . |msicT Al or. | msicT Al
CT | Chromagar| CT | Chromagar sult Result Result H7 () Typical (l:')?t;;/ Indole nglillt Result | Typical (I_)a1tg>7< 1 | Indole I{:elr;illt Result \t'i”th at!l Vt!'th a{! SMAC | SMAC cor)ﬂr- SMAC | SMAC copﬂr-
SMAC | 0157 | SMAC | 0157 0157 (Ct) () colonies TOP | colonies Top | confirmations | coniirmations mations mations
H7 STEC | ' H7 STEC | '

5277 | Steak haché frais | Ground beef - d - - - - - - - - - - - - - NA NA NA NA NA NA 1.1 a

Steak haché
5278 | fagon bouchere | Ground beef - - - - - +(38,1) +(33,1) - - - - - - - - - PPNA | PPNA | PPNA NA NA NA 11 a

frais

Steak haché
5279 | tradition Ground beef st d(2) st - - +(38,2) - - - - - st - - - - NA NA NA NA NA NA 1.1 a

bouchére frais
5280 s(tgi? haché au | & ound beef st - st - - - ; - - - - . - - . NA | NA NA | NA | NA NA | 11 | a
5281 g&fabg‘jfhe frais | Ground beef . : st : i : . @ | o | - | - - +md o | - | - | - : - NA | NA | NA | NA | NA | NA | 11 | a
5283 X(':E?e haché pUr | & ound beef - - st - - - ; - - - - . - - . NA | NA NA | NA | NA NA | 14 | a
sog7 | Aiguillette a Beef trim . d . : : it . : - : N : - NA | NA | NA | NA | NA | NA | 11 | a

bifteck
5288 | Rond de gite Beef trim st - st - - if-* - - - - +md 0- - - - - - NA NA NA NA NA NA 1.1 a
5289 | Tranche a bifteck | Beef trim d(3) d d d - - - - - - +md 0- - - - - - NA NA NA NA NA NA 1.1 a
21 ':j‘;z':‘e‘:i Beef trim st - st - - | H281) | #217) | +(245) +p e |+ + + +p |+ + + + + PD | PD PD PD | PD PD | 11 | a
242 | Onglet Beef trim +p M / / + | +(371) | +(358) | +(355) | +12 | 4+ | + + + +p o+ + + + + PA | PA PA PA | PA PA | 11 | a
243 | Biftek Beef trim st - - - - | #269) | +(308) | #(257) | +M |+ ¥ ¥ +p e |+ ¥ + + + PD | PD PD PD | PD PD | 11 | a
244 52‘{:;‘:: Beef trim +p +p / / + | +260) | +217) | +(243) +p e |+ + + +p |+ + + + + PA | PA PA PA | PA PA | 11 | a
245 | Entrecote Beef trim st - st - - #259) | +(249) | +(225) p |+ + + p e |+ ¥ + + ¥ PD | PD PD PD | PD PD | 11 | a
246 | Tournedos Beef trim st - - - - | #(248) | +(268) | +(231) p |+ + + p e | o+ + + + + PD | PD PD PD | PD PD | 11 | a
247 | Faux-filet Beef trim st st st st - | +290) | +(309) | +(28)0) +p He |+ + + +p o+ + + + + PD | PD PD PD | PD PD | 11 | a
248 | Tartare Ground beef | st - - - - | +210) | #(286) | +(253) +p He |+ + + +p o+ + + + + PD | PD PD PD | PD PD | 11 | a
249 fg;a“'n‘é‘f‘che Ground beef | +p M / / + | H(259) | +(269) | +(245) | +p | 4w | + |+ | + +p | | e | s + + PA  PA | PA | PA | PA | PA | 11 | a

(]

251 (s;.;‘:\'n‘é‘)“he Ground beef | st st st st Sl ows) | +269) | +219) | | o+ | o+ | o+ | % +p A + ¥ PP PD  PD | PD PD | PD 11  a
252 (s;.;‘:\'n‘é‘)“he Ground beef | st d . d S| w269 | +279) | 245 | +p | o+ | o+ | o+ | o+ +p A + ¥ PP PD  PD | PD PD | PD 11  a
254 a‘;;';w'g)che Ground beef | st : . : Sl +209) | +(319) | 282 | +p | o+ | o+ | o+ | o+ +p A + ¥ PP PD  PD | PD PD | PD 11  a

Steak haché -[+(37,4)/
26 e Ground beef | st : - dINe) | - | #E50) | +(369) +((35, 5)) Md | e |+ | & | 4 e |+ | e |- + : PD | PD | PD | NA | NA | NA | 11 | a
258 atg,;)':w'g)che Ground beef | +p P2 / / + | H300) | +27.8) | +(275) +p oo+ |+ + +p oo+ |+ ¥ + + PA | PA PA | PA | PA PA | 11 | a

Steak haché Frozen ground
5290 | fagon bouchére beef g st d(2) d d - - - - - - st - - - - NA NA NA NA NA NA 1.1 b

congelé
5og1 | Steakhaché pur | Frozenground | d st d - - ; - - . - . - - . NA | NA NA NA | NA NA | 11 | b

bceuf congelé beef
5o9p | Steakhaché pur | Frozenground | d st d(1) - - - - - . - ; - - . NA | NA NA | NA | NA NA | 11 | b

bceuf congelé beef
5093 | Steak haché pur | Frozenground | : st : : : . : - - st -] : - NA | NA | NA | NA | NA | NA | 11 | b

bceuf congelé beef
5o94 | Viandehachée | Frozenground | - st - - - ; - - - d2) o- - - - - - NA | NA NA | NA | NA NA | 11 | b

congelée beef

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (25 g test portion, Short protocol) (2014)

Alternative method- GeneDisc E. coli 0157:H7
Reference method: ISO 16654 ¢
Protocol : pre-warmed BPW for 8h at 41.5°C
GeneDisc | GeneDisc | GeneDisc Confirmatory tests Agreement STEC Agreement TOP 7
IMS 6H IMS 24H . ) .
Sample | Product (French | by, ¢ STEC | EHEC | TOP7 10 il direct streaking on CT-SMAC 500 pl IMS/CT-SMAC Final Final Cate- | 1ype
N name) gory
Re- . e . Final | Tesult STEC | result TOP7 . |msicT Al or. | msicT Al
CT |Chromagar| CT | Chromagar sult Result Result H7 () Typical (l:')?t;;/ Indole nglillt Result | Typical (I_)a1tg>7(/ Indole I{:elr;illt Result \t'i”th at!l Vt!'th a:! SMAC | SMAC cor)ﬂr- SMAC | SMAC copﬂr-
SMAC | 0157 | SMAC | 0157 0157 (Ct) () colonies TOP | colonies Top | confirmations | coniirmations mations mations
H7 STEC| H7 STEC |
5206 | Haché surgelé E;Ze” ground | o st st : S| +399) | +(352) - st : - st - : : - PPNA | PPNA | PPNA NA = NA NA | 11 | b
Steak haché Frozen
260 | (15%MG) +p +1/2 / / + +(26,3) +27,9) | +(25/1) +p ++ + + + +p ++ + + + + + PA PA PA PA PA PA 11 b
. ground beef
surgelé
Steak haché Frozen
261 | (20%MG) st - - - - | +292) | +(30,0) | +(255) +p He |+ + + +p 4+ + + + + + PD PD PD PD PD PD 11 | b
. ground beef
surgelé
263 | Steaks hachés | Frozen st : . : S| +282) | +(318) | +(255) | +p |+ |+ | o+ | % +p e |4 | e |4 ¥ ¥ PP PD | PD | PO PD  PD | 14 | b
congelés ground beef
g64 | Steakhaché | Frozen +p 12 / / + | #(312) | +258) | +265) | +4p | H+ | o+ |+ |+ +p s | | e |k + + PA | PA PA | PA | PA PA | 11 | b
congelé ground beef
gap | Steakheche | Frozenground | : st : : : . : : - : - : : - NA | NA NA | NA | NA NA | 14 | b
congelé beef
gag | Steakhaché | Frozen +p 4 / / b H303) | +(322) | H293) | +m |+ |+ | o+ |+ 4 A s | 4 + + PA | PA | PA | PA | PA | PA | 11 | b
congelé ground heef
gag | Steakhaché | Frozen +p 4 / / + : : st - |- : A : : ND  ND | ND | ND ND | ND 11 b
congelé ground heef
g51 | Sreakhaché | Frozen p M / / £ #264) | +(289) | +(256) oo |+ | |k +p 4+ + | o+ + + PA | PA PA | PA | PA PA | 11 | b
congelé ground beef
congelé beef
spgp | Boulettes saveur | Seasoned beef | st st - - - - st - - st - - - - NA | NA NA | NA | NA NA | 14 | ¢
orientales balls
sogy | Hacheala Seasoned st - st - - | +376) - ; - - . - ; - - . NA | NA NA | NA | NA NA | 11 | ¢
bolognaise ground beef
5085 | Boulettes de Seasoned beef | - st - - - ; - - . - . - - . NA | NA NA NA | NA NA | 11 | ¢
boeuf balls
508G | |arce boouf Seasoned - d - d i it - : B : -] : : NA | NA | NA | NA | NA | NA | 11 | ¢
légumes ground beef
Hachés & Frozen
5295 |~ , | seasoned st - st - - - - st - - st - - - - NA NA NA NA NA NA 1.1 c
l'oignon congelés
ground beef
Boulettes de Frozen
5297 | beeuf congelées | seasoned beef st st st d(3) - - - st - - st - - - - NA NA NA NA NA NA 1.1 c
tomate parmesan | balls
Boulettes Frozen
5298 ) seasoned beef st - - - - - - - - - +md (NC) - - - - NA NA NA NA NA NA 1.1 c
congelées
balls
Boulettes Frozen
5299 ) seasoned beef st st st - - - - - - - +md 0- - - - - - NA NA NA NA NA NA 1.1 c
congelées balls
235 g::;ae‘;‘;': | carpaccio st st st st - | o489 | +31,3) | +(275) oM |+ | Lt +p g | o+ | x| + + PD | PD PO | PD  PD PD | 11 | ¢
236 g:;f’lf:"w | carpaccio st st ; - S| H239) | +(260) | +225) p e |+ |+ + 0 T * + + PD | PD PO | PD PD PD | 11 | ¢
237 g;m“w Carpaccio p p / / + | H269) | +280) | +(250) p e |+ |+ + 0 T * + + PA | PA PA | PA | PA PA | 11 | ¢
g3g | Carpacciohuile | o, io st st st - - | 4328 | +(289) | +(257) oM |+ | Lt +p g | o+ | x| + + PD | PD PO | PD  PD PD | 11 | ¢
d'olive et basilic
239 F:cﬂifﬁi’:a :::Sr?giief 0 ]2 / / + | +H308) | +(296) | +(250) | +p | H+ | o+ | o+ | + P e |+ | | s + + PA | PA PA | PA | PA PA | 11 | ¢
249 | Rumsteakaux | Seasoned st d i d Sl ow00) | +209) | +@r0) | o | e | o+ | o+ | 4 4 A + + PO | PD | PO | PD  PD | PD | 11 |
trois poivres ground bheef
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (25 g test portion, Short protocol) (2014)

Alternative method- GeneDisc E. coli 0157:H7
Reference method: ISO 16654 ¢
Protocol : pre-warmed BPW for 8h at 41.5°C
GeneDisc | GeneDisc | GeneDisc Confirmatory tests Agreement STEC Agreement TOP 7
IMS 6H IMS 24H : : .
SaNmop'e E;?:;)Ct (French 1 product STEC | EHEC | TOP7 10 il direct streaking on CT-SMAC 500 pl IMS/CT-SMAC Final Final foy Type
Re- . e . Final | Tesult STEC | result TOP7 . |msicT Al or. | msicT Al
CT | Chromagar| CT | Chromagar sult Result Result H7 () Typical cl_)?tse;(/ Indole Fgrslillt Result | Typical (I_)a1tg>7(/ Indole I;elr;ﬁllt Result Vt‘.”th ezt!l V:'th a{! SMAC | SMAC cor)ﬂr- SMAC | SMAC copﬂr-
SMAC | 0157 | SMAC | 0157 0157 (Ct) () colonies TOP | colonies Top | confirmations | coniirmations mations mations
H7 STEC H7 STEC
7 7
Steak haché Frozen
250 (5%MG) surgelé | ground beef pt +M / / + +(25,1) +(24,0) +(22,3) +p ++ + + i +p +H+ + i + + i PA PA PA PA PA PA 1.1 c
Steak haché Frozen
253 (8%MG) surgelé | ground beef st - - d (NC) - +(29,2) +(30,8) +(27,2) +p ++ + + + +p ++ + + + + + PD PD PD PD PD PD 1.1 c
Steak haché Frozen
255 | (12%MG) +p +p / / + +(25,2) +(27,0) +(24,2) +p ++ + + + +p ++ + + + + + PA PA PA PA PA PA 1.1 c
. ground beef
surgelé
Steak haché Frozen
257 | (15%MG) +p +p / / + +(24,2) +(26,7) +(22,9) +p ++ + + + +p ++ + + + + + PA PA PA PA PA PA 1.1 ¢
. ground beef
surgelé
Boulettes Frozen
643 | congelées seasoned beef st - - - - - - st - - st - - - - NA NA NA NA NA NA 1.1 c
tomate parmesan | balls
Pavés de Seasoned beef
644 | rumsteak a im st - - - - - - - - - - - - - - NA NA NA NA NA NA 1.1 c
I'échalote
ga5 | aveaux3 Seasoned beef | - - - - - - - - - - - - - - NA | NA NA | NA | NA NA | 11 | ¢
poivres trim
646 g:srﬁiaccmo & | carpaccio st st st - - - - st - - - - - - - NA | NA NA | NA | NA NA | 11 | ¢
647 OCI?JS:CCIO aux Carpaccio st st st st - - - st - - - - - - - NA NA NA NA NA NA 1.1 c
Boulettes de Frozen
650 . seasoned +p +p / / + +(32,4) +(35,1) +(32,0) +p ++ + + i +p ++ i + + i PA PA PA PA PA PA 1.1 c
beeuf surgelées
beef balls
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (25 g test portion, Short protocol) - Storage for 24 h at 5°C * 3°C(2014)

- Reference method: ISO 16654 ¢ AIternatng:or::;I;c;g-r g:: Z?'sso%i googm ST:HT

ample ; i i

Nop Product (French name) Product IMS 6H IMS 24H Rl e |%Eee | Sopr Confirmaton tests | FiNelresult | Final result AUEMEE Gateqory | Type

T sMAC | Chromagar |~ s o | Chromagar Result Result H7 ( i STEC TOP7 | STEC | TOP7
0157 0157 0157 (Ct) (Ch)

241 | Pavés de rumsteak Beef trim st st - +(24,0) +(25,8) +(22,7) + + + PD PD 1.1 a
242 | Onglet Beef trim +p +M / / + +(39,6) +(37,9) ~I-I- + + - PA ND 1.1 a
243 | Biftek Beef trim st - +(23,1) +(25,0) +(22,5) + + + PD PD 1.1 a
244 | Bavettes d'aloyau Beef trim +p +p / / + +(23,0) +(24,7) +(21,7) + + + PA PA 1.1 a
245 | Entrecote Beef trim st st - +(21,2) +(22,9) +(20,4) + + + PD PD 1.1 a
246 | Tournedos Beef trim st - +(23,0) +(25,0) +(21,5) + + + PD PD 1.1 a
247 | Faux-filet Beef trim st st st st - +(27,9) +(29,8) +(26,7) + + + PD PD 1.1 a
248 | Tartare Ground beef st - +(26,3) +(29,1) +(26,1) + + + PD PD 1.1 a
249 | Steak haché (5%MG) Ground beef +p +M / / it +(25,1) +(26,7) +(24,3) + + + PA PA 1.1 a
251 | Steak haché (5%MG) Ground beef st st st st - +(23,1) +(24,0) +(22,2) + + + PD PD 1.1 a
252 | Steak haché (5%MG) Ground beef st d d - +(24,9) +(25,8) +(22,5) + + + PD PD 1.1 a
254 | Steak haché (12%MG) Ground beef st - +(26,1) +(28,9) +(25,5) + + + PD PD 1.1 a
256 | Steak haché (15%MG) Ground beef st - d (NC) - +(36,2) +(31,8) +(31,9) + + + PD PD 1.1 a
258 | Steak haché (15%MG) Ground beef +p +1/2 / / + +(30,1) +(27,9) +(28,5) + + + PA PA 1.1 a
260 | Steak haché (15%MG) surgelé Frozen ground beef +p +1/2 / / it +(25,1) +(26,8) +(23,9) + + + PA PA 1.1 b
261 | Steak haché (20%MG) surgelé Frozen ground beef st - +(26,2) +(27,8) +(24,7) + + + PD PD 1.1 b
263 | Steaks hachés congelés Frozen ground beef st - +(26,4) +(27,8) +(24,9) + + + PD PD 1.1 b
264 | Steak haché congelé Frozen ground beef +p +1/2 / / + +(30,2) +(24,0) +(28,3) + + + PA PA 1.1 b
648 | Steak haché congelé Frozen ground beef +p +p / / + +(29,3) +(31,0) +(26,4) + + + PA PA 1.1 b
649 | Steak haché congelé Frozen ground beef +p +p / / i - - - - ND ND 1.1 b
651 | Steak haché congelé Frozen ground beef +p +M / / + +(24,0) +(24,8) +(22,1) + + + PA PA 1.1 b
235 | Carpaccio au parmesan Carpaccio st st st st - +(27,0) +(28,8) +(25,7) + + + PD PD 1.1 c
236 | Carpaccio au basilic Carpaccio st st - +(21,9) +(24,7) +(20,6) + + + PD PD 1.1 c
237 | Carpaccio pistou Carpaccio +p +p / / + +(23,0) +(24,0) +(21,6) + + + PA PA 1.1 c
238 | Carpaccio huile d'olive et basilic Carpaccio st st st - +(23,9) +(24,9) +(22,2) + + + PD PD 1.1 c
239 | Rumsteak a I'échalote Seasoned ground beef +p +1/2 / / i +(24,9) +(26,7) +(23,6) + & & PA PA 1.1 c
240 | Rumsteak aux trois poivres Seasoned ground beef st d d - +(28,1) +(29,8) +(26,2) + & & PD PD 1.1 c
250 | Steak haché (5%MG) surgelé Frozen ground beef p+ +M / / + +(24,4) +(23,7) +(23,3) + + + PA PA 1.1 c
253 | Steak haché (8%MG) surgelé Frozen ground beef st d (NC) - +(28,2) +(30,8) +(27,0) + + + PD PD 1.1 c
255 | Steak haché (12%MG) surgelé Frozen ground beef +p +p / / it +(21,3) +(23,7) +(20,5) + + + PA PA 1.1 c
257 | Steak haché (15%MG) surgelé Frozen ground beef +p +p / / it +(22,3) +(24,8) +(22,2) + + + PA PA 1.1 c
650 | Boulettes de beeuf surgelées Frozen seasoned beef balls +p +p / / + +(28,2) +(30,9) +(27,5) + + + PA PA 1.1 c

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

A g (e PDOrto

Reference method: 1SO 16654 * Alternative method - GeneDisc E. coli 0157:H7 (BPW, 16h at 37°C)
GeneDisc STEC2 ' Confirmation E. coli O157:H7 Final resul
Sa'znople Product (French name) IMS 6H IMS 24H GeneDisc rFeIQL?llt CT SMAC IMS-CT SMAC ; Tes_tbs J| vithall | Agree- Zitf; type
CT | Chromagar| CT | Chromagar Result | 0157 | stx1:stx2 | eae EHEC GeneDisc | Typical | Latex | Latex Fmgilr;e;u't AgI;?:en;tent Typical | Latex | Latex rFelguallt Agreement eizctl}:ee confirmatory ment
SMAC| 0157 |SMAC| 0157 colonies | 0157 | H7 ; = | colonies | 0157 | H7 IMS fests
streaking | streaking IMS ISO
931 | Hampe : ; : ; e | e N0 + b A | : NA ¢ A 1 - | NA : : NA | 12| a
933 | Hampe + + + + A A 0132/6"'7/ + v A : NA v AE) | |- NA i : NA | 12 | a
1356 | Carpaccio de bceuf + +/+ +/+ ++ H7 + - / / - PPNA + + + + PD + + PD 12 a
1357 | Carpaccio de bceuf + + + -l NE/- | +/+ / - - / / - ND - / / - ND / - ND 12 a
1358 | Jarret 4 pot au feu : VA A : | ((12)) / : NA e Y e : : NA 12| a
1359 | Jarret a pot au feu -l +- -l / - + - / - NA - / / - NA / - NA 12 a
1360 | Jarret a pot au feu + + / / + -l +- -l / - +- - / - ND - / / - ND / - ND 12 a
1361 | Jarret a pot au feu + + / / + -l +/+ ++ H7 - +- - / - ND +1col + + - ND + - ND 12 a
1362 | Entrecéte a griller / / -/ / - - / / - NA - / / - NA / - NA 12 | a
1363 | Entrecéte a griller + + / / + -/ / -/- / - ++ - / - ND - / / - ND / - ND 1.2 a
1364 | Entrecéte a griller + + / / + +/+ +/+ ++ H7 + +- - / - PPND + + + + PA + + PA 12 | a
1365 | Tranche a fondue / / -/- H7 - +- - / - NA + + + - NA - - NA 12 a
1366 | Tranche a fondue ++ ++ ++ H7 & + - / - PPNA + + + i PD + i PD 1.2 a
1367 | Tranche a fondue + + + + + ++ ++ ++ H7 & +- - / - PPND +- + + i PA + i PA 1.2 a
1368 | Rumsteak a griller +/+ +/+ +/+ H7 + - / / - PPNA + + + + PD + + PD 1.2 a
1369 | Rumsteak a griller + + + ++ ++ +/+ H7 + - / / - PPND +/- + + + PA + + PA 1.2 a
1370 | Gite de noix a bifteck + + / / + +/+ +/+ +/+ H7 + - / / - PPND + + + + PA + + PA 12 | a
1399 | Jarret a pot au feu -/ -/ -/ / - / / / - NA / / / - NA / - NA 1.2 a
1400 | Entrecote a griller + -/ -/ -/ / - / / / - NA / / / - NA / - NA 1.2 a
1401 | Tranche a fondue + -/ -1+ -/ / - / / / - NA / / / - NA / - NA 1.2 a
1402 | Rumsteak a griller -/ -/ -/ / - / / / - NA / / / - NA / - NA 1.2 a
1403 | Gite de noix a bifteck + + -/ -/ -/ / - / / / - NA / / / - NA / - NA 12 | a
1404 | Steak haché frais 15%MG +/- + + + -I- -I- -I- / - / / / - NA / / / - NA / - NA 12 | a
1405 | Steak haché frais 5% MG + + + -/ -/ +/+ / - - / / - ND + A+ / - ND - - ND 1.2 a
1406 | Os a moelle boeuf + + +- -/ NE/- H7/0145 - +- NC / - NA - / / - NA / - NA 12 | a
1407 | Aiguillette baronne a bifteck + + -/ -/ -/ / - / / / - NA / / / - NA / - NA 1.2 a
1408 | Rumsteak en tournedos + + -/- -/ -/ / - / / / - NA / / / - NA / - NA 1.2 a
1409 | Haché tradition pur beeuf + + -/ +/+ -/ / - / / / - NA / / / - NA / - NA 12 | a
1410 | Faux filet & griller -/- -/ -/ / - / / / - NA / / / - NA / - NA 1.2 a
1411 | Tranche a fondue + + -/ -/ -/ / - / / / - NA / / / - NA / - NA 12 | a
1412 | Brins de haché 15% MG -/ / -/ / - / / / - NA / / / - NA / - NA 12 | a
1413 | Steak haché + + + -/ +/+ -/ / - / / / - NA / / / - NA / - NA 12 | a
1415 | Steak haché frais pur boeuf -l -l -l / - / / / - NA / / / - NA / - NA 12 a
1416 | Tanche a bifteck -/ -/ -/ / - / / / - NA / / / - NA / - NA 12 | a
1417 | Bavette +/- -/ -/ -/ / - / / / - NA / / / - NA / - NA 12 | a
1420 | Brin de haché -/- ++ ++ / - / / / - NA / / / - NA - - NA 1.2 a
1421 | Tranche a bifteck -/- -/ -/ / - / / / - NA / / / - NA - - NA 1.2 a
* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

Reference method: ISO 16654 * Alternative method - GeneDisc E. coli 0157:H7 (BPW, 16h at 37°C)
' GeneDisc STEC2 Confirmation E. coli O157:H7 Final resul
Sampl i .
a'tlnop ¢ Product (French name) IMS 6H IMS 24H GeneDisc rFe'let CT SMAC IMS-CT SM/‘_\C de-g?;itbsed with all Agree- Cgf)t; type
CT |Chromagar| CT | Chromagar |Result| 0157 |stx1:stx2 | eae EHEC GeneDisc| Typical | Latex | Latex F'”S:r;i?l”t Aglg?reen;:nt Typical | Latex | Latex rilgl?llt Agreement | o | confimatory  ment
SMAC| 0157 |SMAC| 0157 colonies | 0167 | HT | (onking | streaking | ©0°mes | O187 | HT [yl IS SO tests

1495 | Viande hachée fraiche de beeuf + + +/+ ++ +/+ H7 + + 0- (6) / - PPNA + ?5; / - PPNA - - PPNA 1.2 a
1496 | Viande hachée fraiche de beeuf + + + + +/+ -/ ++ H7 + + + + + PD + + + + PD + + PD 1.2 a
1497 | Viande hachée fraiche de beeuf + + + +/+ ++ +/+ H7 + + A+ (5) / - PPNA + ?5; / - PPNA - - PPNA 1.2 a
1498 | Viande hachée fraiche de boeuf + : + + He 44 OMBHT + + ‘2\;(?1))/ / : PPNA | + |+ | + | + | PD + " PD | 12 | a
1499 | Steak haché pur beeuf surgelé ++ ++ ++ O145/H7 & - / / - PPNA - / / - PPNA / - PPNA 1.2 a
1579 | Gite de noix a bifteck -/ -/ -/ / - / / / - NA / / / - NA / - NA 12 | a
1580 | Steak haché + + -/ H+ ++ / - / / / - NA / / / - NA / - NA 12 | a
1341 | Steak haché pur beeuf surgelé + + / / + ++ ++ ++ H7/0103 & + + + i PA + + + i PA + i PA 1.2 b
1342 | Steak haché pur beeuf surgelé + + / / + ++ ++ ++ H7 & + + + i PA + + + i PA + i PA 1.2 b
1343 | Steak haché pur beeuf surgelé + + / / + ++ ++ ++ H7 & + + + i PA + + + i PA + i PA 1.2 b
1344 | Steak haché extra moelleux surgelé + + / / + ++ ++ ++ 0151'15(/);'7/ & + + + i PA + + + i PA + i PA 1.2 b
1345 | Steak haché extra moelleux surgelé + + / / + +/+ ++ +/+ 010415 (/);'7/ + - / / - PPND + + + + PA + + PA 1.2 b
1346 | Steak haché extra moelleux surgelé + + / / + +/+ ++ +/+ 016115 (/);'7/ + - / / - PPND + + + + PA + + PA 1.2 b
1347 | Steak haché extra moelleux surgelé + + + -/ ++ ++ / - - / / - ND - / / - ND / - ND 1.2 b
1348 :;‘*g;’:f";’:r;jl? deviande hachee |, ; / / £+ 4l |4+ | HTI0103 + : I : PPND | + |+ | + |+  PA ; + PA | 12| b
1349 Préparation a 51% de viande hachée N + / / ‘ e e A 0145/H7/ + i / / i PPND + N N N PA + + PA 12 b

de beeuf surgelée 0103

, ST : ,
1350 | Gt surqole 7 de viande hachée e |+ 4| HTION03 + -l : PPNA |+ |+ |+ | + | PD ; + PO | 12| b
. T : .

1351 :;‘*g;’:f"::r;j; %odeviande hachée |, ; / / £+ 4l |4+ | HTI0103 + : I : PPND | + | + | + |+  PA ; + PA | 12| b
1352 | Haché pur beeuf surgelé + + / / + ++ ++ ++ H7 & + + + i PA + + + i PA + i PA 1.2 b
1353 | Haché pur beeuf surgelé + + / / + ++ ++ ++ H7 & + + + i PA + + + i PA + i PA 1.2 b
1354 | Carpaccio de beeuf surgelé ++ ++ ++ H7 & - / / - PPNA - / / - PPNA / - PPNA 1.2 b
1355 | Carpaccio de beeuf surgelé + + / / + ++ ++ ++ H7 & + + + i PA + + + i PA + i PA 1.2 b
1500 | Steak haché extra moelleux surgelé + +/- +- -/- ++ ++ | O145/H7/026 - - / / - NA - / / - NA / - NA 1.2 b

Préparation a 51% de viande hachée
1501 de boeuf surgelée + + + -/ H+ ++ H7/0103 - - / / - ND + + + - ND + - ND 12 | b
1502 | Haché pur beeuf surgelé +/+ +/+ +/+ H7 + + + + + PD + + + + PD + + PD 1.2 b
1503 Préparation a 51% de viande hachée N + ‘ e e A H7 + + At (2) / i PPND + NC / i PPND i . PPND 2 | b

de beeuf surgelée 0-(3)
1504 | Boulettes au beeuf surgelées +/+ -/ +/+ H7 + + + + + PD + + + + PD + + PD 1.2 b
1398 | Carpaccio pur boeuf -/ -/ -/ H7 - - / / - NA - / / - NA / + PD 1.2 c
1414 | Boulettes au beeuf a la provengale + + + -/ -/ +/+ / - / / / - NA / / / - NA / - NA 1.2 c
1418 | Faux filet mariné + + /- /- /- / - / / / - NA / / / - NA / - NA 1.2 c
1419 | Steak aux oignons + + + + O A T A 014%%:/3026/ + + A + PA A PA + + PA | 12 | ¢
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (25 g test portion) (2016)

Alternative method- GeneDisc E. coli 0157:H7
Reference method: 1SO 16654 ¢ BPW, 16h at 37°C
Sample GeneDisc STEC2 Confirmation E. coli 0157:H7 Final resut
Nop Product (French name) IMS 6H IMS 24H GeneDisc | Final result CT SMAC IMS-CT SMAC Tegts ot | Adreement Category | type
CT |Chromagar| CT |Chromagar |Result| 0157 |six1:stx2 | eae EHEC GeneDisc | Typical | Latex | Latex Fmg_l result | Agreement | 1. o1 | Latex | Latex | "3 | Agreement deiictrrl]t;ed confirmatory | 9
SMAC| 0157 |SMAC| 0157 colonies | 0157 | H7 rect Direct | cslonies | 0157 | H7 |"SU " ms tests
streaking | streaking IMS ISO

6955 | Haché bolognaise beeuf +p +p / / + | +(26,3) | -/+(26,8) | +(23,6) | +(26,8/27,9) + +M +/+ + + PA +p +/+ + + PA / + PA 1.2 c
6956 | Carpaccio beeuf parmesan +p +p / / + | +(24,0) | -[+(24,9) | +(21,0) | +(24,9/26,1) + +p ++ + i PA +p ++ + + PA / i PA 1.2 c

Mini brochette beeuf
6957 . ) +p +p / / + | +(25,1) | -/+(25,7) | +(22,0) | +(25,6/25,3) + +M +/+ + + PA +p +/+ + + PA / + PA 1.2 c

assaisonnées
6958 | Steak haché a la tomate +p +p / / + | +#(23,6) | -1+(23,3) | +(20,8) | +(23,8/24,2) + +p +/+ + + PA +p +/+ + + PA / + PA 1.2 c
6959 | Boulette de beeuf a I'orientale st st st - +(28,5) | -/+(29,5) | +(26,5) | H7(28,4/28,2) + +p +/+ + + PD +p +/+ + + PD / + PD 1.2 c
6961 | Bifteck beeuf +p +M / / + [ 4(26,9) | -/+(27,5) | +(24,9) | +(27,1/27,3) + +M ++ + + PA +M +/+ + + PA / + PA 1.2 c
6962 | Haché bolognaise boeuf st st st - - - -/- -l / - - - NA - - NA / - NA 1.2 c
6963 | Carpaccio de boeuf st st - - - - -/ -/- / - st - NA st - NA / - NA 1.2 c
6964 | Mini brochette beeuf st st st : : | / : : : NA st - | NA / : NA 12 | ¢

assaisonnées
6965 | Steak haché a la tomate st st st - - -/ -I- / - - - NA st - NA / - NA 1.2 c
6966 | Boulette de beeuf a l'orientale st st st - - -/ /- / - - - NA - - NA / - NA 1.2 c
6967 | Staeck haché a l'oignon st - st - - -/- -l / - - - NA - - NA / - NA 1.2 c
6968 | Bifteck boeuf st - st - - -/ -I- / - - - NA - - NA / - NA 1.2 c
6969 | Carpaccio beeuf huile d'olive st - - - - -/- -l / - - - NA - - NA / - NA 1.2 c
6970 | Carpacio de bceuf huile de noix st - - - - -/- -l / - - - NA - - NA / - NA 1.2 c
6971 | Carpaccio parmesan st st st - - -/ -/- / - st - NA st - NA / - NA 1.2 C
6972 | Haché Tex Mex st st st - - -/- -I- / - st - NA st - NA / - NA 1.2 c

* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g test portion, 10 h incubation time) (2014))

Ref thod: IS0 16654 * Alternative method: GeneDisc E. coli 0157:H7
eference method:
Protocol : pre-warmed BPW 10h at 41.5°C
Sample | Product (french Product GeneDisc | GeneDisc Confirmatory tests : : Agreement STEC Agreement TOP 7 Cate- | 1,0
N° name) IMS 6H IMS 24H STEC EHEC . - - - - Final result Final result gory | P
Re- GeneDisc 10 pl direct streaking on CT-SMAC 500 ul IMS/CT-SMAC STEC TPO 7 Al Al
sult TOP7 . Final | Final . Latex Final | Final | withall with all CT- | IMSICT-\ e | OT- | IMSICT- | i
o | Chomagar | L, | Chomager RestiOer | Resulte? Typical | L& indole | Result | Resut | P | 0157 | Indole | Result | result | confimations | confimations | SMAC | SVAC | oo | SMAC | SMAC | i
(€Y (€T colonies STEC | Top7 | Colomies | "y STEC | TOP7
Beeuf fagon Seasoned
5707 Bourguignon beef trim st st - - st - - NA NA NA NA NA NA 1.3 a
5708 | Emincé de boeuf | Minced beef st st st st - st - - NA NA NA NA NA NA 1.3 a
5713 m’;::k Beef trim st st - - st - - NA NA | NA | NA | NA | NA | 13 | a
5714 | Pavede Beef trim st st . . S NA\ | NA | NA | NA | NA | NA | 13 | a
5833 | Steak haché Ground beef st st - - - - NA NA NA NA NA NA 1.3 a
5836 m‘:s hache | Ground beef | st st - - - - NA | NA | NA | NA | NA | NA | 13 | a
402 3%‘5,‘;2“ Beef trim st st - +292) | +(31.0) | +(264) p ++ ¥ + ¥ +p ++ ¥ + + + PD PD PD | PD | PD PD | 13 | a
404 | Steak haché Ground beef +p +p / / + +(25,9) +(23,7) +(24,9) +M ++ + + + +p ++ i + + + PA PA PA PA PA PA 13 a
405 | Steak haché Ground beef st +(2) + + +(30,2) +(217,7) +(30,1) +m ++ + W + +M ++ + + + + PA PA PA PA PA PA 1.3 a
498 | Haché de beeuf | Ground beef +p +M / / + - st - - ND ND ND ND ND ND 1.3 a
500 f;ﬁ/?';nhea"he Ground beef | st - +272) | +27.9) | +(255) m ++ ¥ + ¥ +p ++ + + + + PD PD PD | PD | PD PD | 13 | a
503 g,f/m'éh“he Ground beef | st - +d(1) o- + - - NA NA NA | NA | NA | NA | 13 | a
505 EI:f;:gII; i« Beef trim st - +282) | +(259) | +(260) M ++ ¥ + ¥ +p ++ + + + + PD PD PD | PD | PD PD | 13 | a
655 | Bifteck Beef trim st st - - - - NA NA NA NA NA NA 13 a
656 | Bifteck Beef trim +p +p / / + +21,3 +(23,6) +(20,3) +M ++ + + + +p ++ + + + + PA PA PA PA PA PA 13 a
657 | Pavés Beef trim +p +p / / + +(21,0) +(22,9) +(19,5) +p ++ + + + +p ++ + + + + PA PA PA PA PA PA 1.3 a
Viande hachée Frozen
5717 | pur beeuf round beef st st - - - - NA NA NA NA NA NA 13 b
surgelée g
Boulettes au Frozen
5718 . seasoned st st - - - - NA NA NA NA NA NA 1.3 b
beeuf surgelées
beef balls
Viande hachée
de boeuf Frozen
5719 surgelée seasoned st st - - - - NA NA NA NA NA NA 1.3 b
g€ . ground beef
assaisonnée
Haché au boeuf | Frozen
5720 | al'oignon seasoned st st - +md 0- - - NA NA NA NA NA NA 1.3 b
surgelé ground beef
Haché pur beeuf | Frozen
5721 surgelé 5% MG | ground beef st st ) - - - NA NA NA NA NA NA 1.3 b
bt tomates ot | 12"
5840 seasoned st st - - st - - NA NA NA NA NA NA 13 b
parmesan beef balls
surgelées
Mini boulettes Frozen
5841 | au boeuf round beef st st - - st - - NA NA NA NA NA NA 1.3 b
surgelées 9
Boulettes au Frozen
5842 . seasoned st st - - - - NA NA NA NA NA NA 13 b
boeuf surgelées
beef balls
Haché au beeuf | Frozen
5844 | al'oignon seasoned st st - - - - NA NA NA NA NA NA 13 b
surgelé ground beef
* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g test portion, 10 h incubation time) (2014))

Ref thod: IS0 16654 * Alternative method: GeneDisc E. coli 0157:H7
eference method:
Protocol : pre-warmed BPW 10h at 41.5°C
i - Confirmatory tests Agreement STEC Agreement TOP 7 -
ST | Faoneit e proguct IMS 6H IMS 24H Gereliee | Cenenee | | & Finalresult | Final esult g g oy | Tope
Re- GeneDisc 10 pl direct streaking on CT-SMAC 500 ul IMS/CT-SMAC STEC TPO 7 o ST Al or. | mscr Al
sult TOP7 . Final | Final . Latex Final | Final with all with all - | confir- y " confir-
o | Chomagar | L, | Chomager Res“('étmw Resun 7 Typical | L& indole | Result | Resut | P | 0157 | Indole | Result | result | confimations | confimations | SMAC | SVAC | oo | SMAC | SMAC | i
) ") colonies STEC | Top7 | mes | 7 STEC | TOP7
Haché de boeuf | Frozen
5845 | alatomate seasoned st st - - - +(38,6) - - - - - - - - - - NA NA NA NA NA NA 13 b
surgelé ground beef
Haché de boeuf | Frozen
5846 | al'oignon seasoned st st - - - - - - - - - - - - - NA NA NA NA NA NA 1.3 b
surgelé ground beef
Haché congelé Frozen
406 | . . 9 seasoned +p +p(5) / / + +(32,9) +(30,9) +(32,4) +md ++ + + + +M ++ + + + + PA PA PA PA PA PA 1.3 b
al'oignon ground beef
407 ggizlz:zame ;:gz‘:}z beef st st +p +(1) + +(29,9) +(27,7) +(26,9 +M ++ + + + +p ++ + + + + PA PA PA PA PA PA 1.3 b
Steak haché Frozen % o x
408 congelé ground beef st +p(3) +p +d + -fifil-*|- ~fif-I- st - - +p(20) ++ + - - - - ND ND ND ND ND ND 1.3 b
409 fm:;:?che ;:gm beof | P +p(d) / / | +(343) | +(331) | +(325) M ++ + + + p 4+ + + : : PA PA PA | PA | PA | PA | 13 | b
Boulettes Frozen
410 f:n'lgf;:es seasoned +p +(1) / / + | #300) | +(308) | +(26,7) M ++ + + + p ++ + + + + PA PA PA | PA | PA PA | 13 | b
beef balls
parmesan
Boulettes de Frozen
411 | viande seasoned +p +p / / + +(32,1) +(33,9) +(37,6) +m ++ + + + +M ++ + + + + PA PA PA PA PA PA 1.3 b
congelées beef balls
Boulettes de Frozen
412 | viande seasoned +p st / / + +(31,2) +(32,8) +(30,0) +1/2 ++ + W + +p H+ + + + + PA PA PA PA PA PA 13 b
congelées beef balls
Boulettes au Frozen
508 | boeuf seasoned st st - - - - - st - - st - - - - NA NA NA NA NA NA 1.3 b
congelées beef balls
509 2::9“;:9 beeuf grrgjﬁg i |+ st + s |+ | o) | @) | @) | 4 e | | o | s e + + PA | PA | PA | PA | PA | PA | 13 | b
Steak haché Frozen
510 | 15%MG ground beef | st st m +dM + +(36,4) +(31,2) JHE - - - m ++ + + - + - PPND | PA PA ND ND ND | 13 | b
surgelé (15% MG)
Steak haché | T 1OZe"
51 5% . ground beef st st +p +dM + ~[ifif-*[-* |-/ +m ++ + - - +m ++ - - - - ND ND ND ND ND ND 1.3 b
o surgelé 5% MG
(5% MG)
Steak haché Frozen
512 | aux oignons seasoned st st +m - - +(31,1) +(32,1) +(29,1) +M ++ + + + +p ++ + + + + PD PD PD PD PD PD 1.3 b
surgelé ground beef
5712 | Tartare de beeuf | Ground beef st st - +dM - - - - - - st - - - - NA NA NA NA NA NA 1.3 c
arpaccio st st - - - - - st - - - - - - - 1.3 c
5715 g::ﬁi‘;;‘ﬁ & | Carpacci NA | NA | NA | NA  NA | NA
Haché Seosoned
5716 bolognaise ground beef st st - - - - - - - - st - - - - NA NA NA NA NA NA 1.3 c
5832 Egi‘\’lfea;”“ s::fst‘md st st - . : . . - : : . - - : : NA | NA | NA | NA | NA | NA | 13 | ¢
5834 E;’J‘fefak aux3. | Seasoned st st : : S w00) | +(279) : i : : : : : : : PPNA | PPNA | PPNA | NA | NA | NA | 13 | o
Haché Seasoned
5835 Bolognaise ground beef st st - - - - - - - - st - - - - NA NA NA NA NA NA | 13 | ¢
5837 | Larhaccioa | Gapaceio st st - - - - - - - - - - . - - NA | NA | NA | NA | NA | NA | 13 | ©
5838 | 220X Capaceio st st - - - - - - - - - - . - - NA | NA | NA | NA | NA | NA | 13 | ©
5839 ;2:2300'0 au Carpaccio st st - - - - - - - - - - - - - NA NA NA NA NA NA 1.3 ¢
398 gg‘m"cm 3| carpaccio st - - - - | +312) | #259) | +303) | +md ++ ¥ + ¥ +M ++ ¥ + + + PD PD PD | PD | PD PD | 13 | ¢
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g test portion, 10 h incubation time) (2014))

Ref thod: 1SO 16654 * Alternative method: GeneDisc E. coli 0157:H7
ererence method:
Protocol : pre-warmed BPW 10h at 41.5°C
Sample | Product (french Product GeneDisc | GeneDisc Confirmatory tests , . Agreement STEC Agreement TOP 7 Cate- | 1,
N° name) IMS 6H IMS 24H STEC EHEC . - - - - Final result Final result gory | 9P
Re- GeneDisc 10 pl direct streaking on CT-SMAC 500 ul IMS/CT-SMAC STEC TPO 7 Al Al
sult TOP7 . Final | Final . Latex Final | Final | withall with all CT- | IMSICT-\ e | OT- | IMSICT- | i
o | Chomagar | L, | Chomager Res“('étmw Resun 7 Typical | L& indole | Result | Resut | P | 0157 | Indole | Result | result | confimations | confimations | SMAC | SVAC | oo | SMAC | SMAC | i
) (€T colonies STEC | Top7 | Colomies | "y STEC | TOP7
Carpaccio au .
399 pamesan Carpaccio st st st +(27,0) +(27,9) +(25,5) +p +H+ + + + +p ++ + + + + PD PD PD PD PD PD 13 c
4o | jamsieaka | Beasoned | H1) |+ K319 | HEL0) | 4B0T) | M| e+ w Lo | s : B ; ; PP  PD PD | PD | PD | PD 13
401 ?L[I)r:ifltr?sk aux s::fs?r?:ld st st . +(28,2) +(28,0) +(27,0) +M +H+ + + + +M +H4+ + + + + PD PD PD PD PD PD 13 c
403 .':Z.i,“genaise :f:j::iief st - +329) | +(322) | +(309) +m ++ * * ¥ +M 4+ + + + + PD PO  PD | PD | PD | PD | 13 ¢
499 | ot e aroundoeel | S st - H351) | +292) | 349 | MR | 4 |+ e e | e s | s : : P | PD  PD  PD | PD | PD 13
Carpaccio
501 | mariné Carpaccio st st st i-* st st - - NA NA NA NA NA NA 1.3 c
parmesan olive
Pavé mariné Seasoned
502 | auxtrois beef trim st st st +(37,3) - -I-I- st +p ++ + - - NA NA NA NA NA NA 1.3 ¢
poivres
504 | oulettesde | Seasoned |y : + - i : mo ||+ |- | ND  ND ND  ND | ND  ND 13 ¢
Carpaccio
506 | huile d'olive et | Carpaccio st st - +(32,6) +(34,8) +(31,5) +M ++ + + + +p ++ + + + + PD PD PD PD PD PD 13 c
citron
Carpaccio .
07 | Glives Carpaccio st st +p +p ] H29) | +299) | +(260) +p + ¥ * * +p ++ + + * * PA PA  PA | PA | PA | PA | 13 | o
Pavé de *m
652 | rumsteak aux 3 | Seasoned st +(2) . H319) | +(309) | +(319) . (+ e | | ow |k ¥ ¥ PPNA | PD PD | NA | PD | PD 13 | ¢
poivres beef trim ’ ' ’ regrowth ’
in BHI)
Pavé de Seasoned
653 | rumsteaka | o - st - +d +313) | +331) | +(312) - m |+ ¥ + + + PPNA | PD PD | NA | PD PD | 13 | ¢
I'échalote
654 g:rrr?lzcscalr? Carpaccio st st . +(31,1) +(337) +(30,2) +p H+ + + + +M H+ + + + + PD PD PD PD PD PD 13 c
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g test portion, 20h incubation time) (2014)

Alternative method- GeneDisc E. coli 0157:H7
Reference Protocol : pre-warmed BPW 20h at 41.5°C
method: | GeneDisc | GeneDisc Confirmatory tests ; . Agreement STEC Agreement TOP 7 Cate-
Sample.| Product (fench | proguet | 10166540 | STEC | EHEC | o0 7 10 il direct streaking on CT-SMAC 500 I IMSICT-SMAC Final result | - Final resut Type
N name) - ; = . STEC with | TOP 7 with All All gory
Result | Result | o 1 oy Typical Latex |\ o | monit| Readtt | TPCA | Latex o o it el el SI(\:/I-XC ”\sﬂl\sA//gg confir- Sf\;/lkc ”\sﬂl\sA//gg confir-
0157 (Ct) colonies O157/H7 STEC | TOP7 colonies | O157/H7 STEC | TOP 7 confirmations | confirmations mations mations
Beeuf fagon Seasoned
5707 Bourguignon | beef trim - - - - - - - - - - - NA NA NA NA NA NA 13 a
5708 Eg'l;‘fce 9% | Minced beef - - - - - - st - - - - NA | NA NA | NA | NA NA | 13 | a
5713 |29 | Beeftrim ' . . : : : : : : : : NA | NA | NA | NA | NA | NA | 13  a
5714 | 2% Beeftrim : : : : : : : : : : : NA | NA | NA | NA | NA | NA | 13 | a
5833 | Steak haché | Ground beef - - - - - - - - - - - NA NA NA NA NA NA 13 a
5836 | oroe "M% | Ground beef . : : st : : : : : : : N\ NA | NA | NA | NA | NA | 13 a
402 5%:’)‘;:” Beef trim : +289) | +(30,7) | +27,9) +p ++ + + + +p 4 + + + + PD PD PD PD PD PD 13 | a
404 | Steak haché E;g;‘"d + +231) | +(238) | +(21,9) +112 ++ ¥ + + +112 ++ ¥ + + + + PA | PA PA PA | PA PA | 13 | a
405 | Steak haché ggg;‘"d ¥ +292) | +(268) | +(28,0) - - - m ++ ¥ + + + + PPND = PA PA ND | PA PA | 13 | a
Haché de Ground
498 beeuf beef + - - - - - - - - - - ND ND ND ND ND ND 1.3 a
Steak haché | Ground
500 15% NG beef - +(26,2) +(27,7) +(26,0) +M ++ + + + +p ++ + + + + PD PD PD PD PD PD 13 a
503 | oo | Ground beef - - - - - - +d(2) 0- - - - - NA | NA NA | NA | NA NA | 13 | a
505 | Dok | Beeftrm : H230) | +249) | +260) M e | e | e | oo | ek N ; ; | P | PO | PD | PO | PD | 13 4
655 | Bifteck Beef trim - - - - - - +d(1) O- - - - - NA NA NA NA NA NA 1.3 a
656 | Bifteck Beef trim + +20,9) | +@235) | +(19,5) +112 ++ ¥ + + +p 4 + + + + PA PA PA PA | PA PA 13 | a
657 | Pavés Beef trim + +(19,2 +(20,9 +(17,9 +M +/+ + + + +p +/+ + + + + PA PA PA PA PA PA 1.3 a
Viande hachée
5717 | pur beeuf rozer : i : i : : i : : : : NA | NA NA | NA | NA NA | 13 | b
surgelée ground bee
Boulettes au Frozen
5718 | boeuf seasoned - +(39,2) +(29,8) - - - - - - - - - PPNA | PPNA PPNA NA NA NA 1.3 b
surgelées beef balls
5719 surgelée seasoned - - - - - - - - - - - NA NA NA NA NA NA 13 b
assaisonnée ground beef
e e
5720 foianon seasoned - - - - - - - - - - - NA NA NA NA NA NA 13 b
sur%elé ground beef
Haché pur
5721 | beeuf surgelé Frozegb ¢ - - - - - - - - - - - NA | NA NA NA | NA NA | 13 | b
5% MG ground bee
Sodes oz
5840 ot parmesan seasoned - - - st - - - - - - - NA NA NA NA NA NA 1.3 b
surgelées beef balls
Mini boulettes
5841 | au beeuf Frozegb f - - - - - - st - - - - NA = NA NA | NA | NA NA | 13 | b
surgelées ground bee
Boulettes au Frozen
5842 | boeuf seasoned - - - - - - - - - - - NA NA NA NA NA NA 13 b
surgelées beef balls
* Analyses performed according to the COFRAC accreditation
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g test portion, 20h incubation time) (2014)

Alternative method- GeneDisc E. coli 0157:H7
Reference Protocol : pre-warmed BPW 20h at 41.5°C
method: | GeneDisc | GeneDisc Confirmatory tests ; . Agreement STEC Agreement TOP 7 Cate-
Sample.| Product (fench | proguet | 10166540 | STEC | EHEC | o0 7 10 il direct streaking on CT-SMAC 500 I IMSICT-SMAC Final result | - Final resut Type
N name) ; ; = ; STEC with | TOP 7 with Al Al gory
Result Result Typical Latex Al | e Typical | Latex i) | L) all all CT- | IMSICT- . | CT- | IMSICT-1 i
Ct(H7) (Ct) . Indole | Result | Result . Indole | Result | result L . SMAC | SMAC . SMAC | SMAC .
0157 (Ct) colonies O157/H7 STEC | TOP7 colonies | O157/H7 STEC | TOP 7 confirmations | confirmations mations mations
Ead}e‘ au Frozen
5844 I.gieg“noan seasoned - +394) | +(30,9) - - - - st - - - - PPNA| PPNA | PPNA | NA | NA NA | 13 | b
surgelé ground beef
Haché de Frozen
5845 | boeufala seasoned - +(37,6) - - - - - st - - - - NA NA NA NA NA NA 1.3 b
tomate surgelé | ground beef
EaChfé‘de Frozen
5846 I;‘;‘r‘m‘; seasoned - +375) | +27,0) - - - - - - - - - PPNA| PPNA | PPNA NA  NA NA | 13 | b
surgelé ground beef
Haché Frozen
406 |congeléa seasoned + +(32,2) +(31,9) +(31,1) - - - +m +/+ + + + + + PPND PA PA ND PA PA 1.3 b
I'oignon ground beef
407 i‘gf];ke&aché ;:gfl‘r’l'; beel + +299) | +279) | +(242) +M WA ¥ +p A ¥ + + + PA | PA PA | PA | PA PA | 13 | b
Steak haché | Frozen "
408 congelé ground beef + +(34,1) +(38,7) -fifi +1/2 ++ + + - +p ++ + + + + PA PA PA ND PA PA 1.3 b
409 i‘g‘:‘zke:?r'hé ;:gfm bee + +332) | #339) | +(31,1) +112 ++ ¥ + + M ++ + + + + PA | PA PA PA | PA PA | 13 | b
B°”'°t|t?s Frozen
40 | N seasoned + ¥30,2) | +(319) | +(284) P ++ + + * +p ++ ¥ + ¥ ¥ PA | PA PA | PA | PA PA | 13 | b
parmesan beef balls
Boulettes de | Frozen
411 | viande seasoned + +(31,0) +(31,9) | +28)5) +M ++ + + + +p ++ + + + + PA PA PA PA PA PA 13 | b
congelées beef balls
Boulettes de | Frozen
412 | viande seasoned + +(32,1) +(32,9) +(28,3) +M ++ + + + +M ++ + + + + PA PA PA PA PA PA 1.3 b
congelées beef balls
Boulettes au | Frozen
508 | boeuf seasoned - - / - st - - st - - - - NA NA NA NA NA NA 13 b
congelées beef balls
Haché de Frozen
509 beeu surgelé | ground beef + +(26,3) +(28,9) +(25,5) +p ++ + + + +p +H+ + + + + PA PA PA PA PA PA 13 b
Steak haché | Frozen +(35.8)
510 | 15%MG ground beef + +(36,2) +(32,7) +36.6) - - - +2) 4+ + + - + - PPND | PA PA ND ND ND 13 | b
surgelé (15% MG) ’
Steak haché Frozen +/+ after - (+ after | +/+ after
1M1 |5y, surgelé groound beef + +(32,3) | i+(34,9) -f-/- - (+ after storage) storage) + + - storage) | storage) + + - + - PA PA PA ND ND ND 13 b
(5% MG)
Steak haché | Frozen st(+
512 | auxoignons |seasoned - +(32,1) +(32,8) +(31,5) - - i regrowth +/+ + + + + i PPNA PD PD PD PD PD 1.3 b
surgelé ground beef in BHI)
5712 | 1219 Ground beef ' . . st : : st : : : . NA | NA | NA | NA | NA | NA | 13 ¢
Carpaccio au .
5715 parmesan Carpaccio - - - st - - st - - - - NA NA NA NA NA NA 1.3 c
Haché Seosoned
5716 bolognaise ground beef - - - - - - - - - - - NA NA NA NA NA NA 13 c
Pavé aux 3 Seasoned
5832 poivres beef trim = - - - - - - - - - - NA NA NA NA NA NA 1.3 c
Rumsteak aux | Seasoned
5834 3 poivres beef trim - - - - - - - - - - - NA NA NA NA NA NA 1.3 c
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g test portion, 20h incubation time) (2014)

Alternative method- GeneDisc E. coli 0157:H7
Reference Protocol : pre-warmed BPW 20h at 41.5°C
method: GeneDisc | GeneDisc Confirmatory tests : : Agreement STEC Agreement TOP 7 Cate-
Sample.| Product (fench | proguet | 10166540 | STEC | EHEC | o0 7 10 il direct streaking on CT-SMAC 500 I IMSICT-SMAC Final result | - Final resut Type
N name) - ; = . STEC with | TOP 7 with - | Ms/cT All T- | IMS/CT All gory
Result Result CHH7) () Typical Latex | FE mallt ;mallt Typical | Latex |, . ;mallt Fmallt all all SIC\:/IA:C SI\S/I/EC- confir- SIC\:/IA-C SI\S/I/EC- confir-
. ndole | Resu esu . ndole | Result | resu o . . .
0157 (Ct) colonies O157/H7 STEC | TOP7 colonies | O157/H7 STEC | TOP 7 confirmations | confirmations mations mations
Haché Seasoned
5835 Bolognaise ground beef = - - - - - - - - - - NA NA NA NA NA NA 1.3 c
5837 g:;ﬁiicc'o a Carpaccio - - - - - - - - - - - NA NA NA NA NA NA 1.3 c
5838 | 2P0 | Campaceio : : : : : : : : : : : NA | NA NA | NA | NA NA | 13|
5839 ;ggjmio U Carpacio : : : : : : : : : : : NA | NA NA | NA | NA NA | 13|
398 g;’t‘(’;“i““ Carpaccio - +320) | +(@257) | +29.7) +md A+(x5) | | - - +m ++ + + + + + PPNA | PD PD NA | PD PD | 13 | o
399 g:r’mi‘:r‘: U | carpaccio - +241) | +238) | +(20,5) +p +4 ¥ + + +p ++ + + + + PD PD PD PD | PD PD 13 | ¢
Rumsteaka | Seasoned
400 | Lachaiotte | beef trim - +323) | +(340) | +(316) 2 H+ ¥ + + 2 H+ + + + + PD  PD PD PD  PD PD | 13 | o
401 | Fomsteak aux beasoned : H280) | H287) | +(255) M el | e M M T v + PO | PD | PD | PD | PD | PD | 13
Haché Seasoned
403 bolognaise ground beef - +(33,1) +(31,9) +(31,4) - - - +m ++ + + + + + PPNA PD PD NA PD PD 1.3 c
Hache Seasoned
499 bolognaise | ground beef = +(33,1) +(33,0) +(32,9) - : = +(8) +H+ + G + & G PPNA| PD PD NA PD PD 13 | ¢
Carpaccio
mariné .
501 parmesan Carpaccio - - - st - - st - - - - NA NA NA NA NA NA 1.3 c
olive
Pavé mariné
502 |auxtrois | Scasoned : w3a4) | TELAL 5y +p seo |4 |- ¥ +p H : + : + N\ NA | NA | PD | PD PD | 13 | o
: beef trim +(37,6)
poivres
Boulettes de | Seasoned . .
504 | o beet balls ¥ +335) | i(27,7) -1+~ - - - +md ++ ¥ + - + - PPND = PA PA ND | ND ND | 13 | ¢
Carpaccio
506 | huile d'olive | Carpaccio - +(32,2) +(34,1) +(32,5) +M +/+ + + + +p +/+ + + + + PD PD PD PD PD PD 1.3 c
et citron
507 3.?522""” Carpaccio * H212) | +(288) | +(279) *p ++ + + + +p +4 3 + + + PA PA PA PA PA PA 13 | ¢
Pavé de
652 | rumsteak aux | Scasoned - +323) | +(295) | +(315) - - + +md ++ ¥ + + + + PPNA | PD PO | PD | PD PD | 13 | ¢
3 voi beef trim
poivres
Pavé de
653 |rumsteaka | Scasoned : H331) | H378) | +(331) : : + +m Heoow | e | v + PPNA| PD | PD | PD | PD | PD | 13 o
I'échalote beef trim
g54 | Carpaccio e accio : ¥262) | +(288) | +(25.1) +M ++ + + * + ++ * + + + PD | PD PD PD | PD PD | 13 | o
parmesan P ’ ’ ’ P ‘
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RAW BEEF MEATS (375 g test portion, Storage for 24 h at 2-8°C) (2014)

Alternative method- GeneDisc E. coli 0157:H7

PALL GENEDISC TECHNOLOGIES

Reference method:
ISO 16654 ¢ BPW 10h and Storage 24h at 5°C* 3°C
Sample GeneDisc | GeneDisc | GeneDisc ,
N° Product (French name) Product STEC EHEC TOP7 Confir- Final result
Result Result matory STEC
tests
0157 (CY Ct(H7) | Ct(0157)
402 | Bavette d'Aloyau Beef trim - +(39,0 +(30,9) | +(27,9) + +
404 | Steak haché Ground beef + +(26,3) | +(26,7) | +(24,5) + +
405 | Steak haché Ground beef + +(30,2) | +(27,9) | +(29,0) + +
498 | Haché de beeuf Ground beef i - - - -
500 | Steak haché 15% MG Ground beef - +(26,1) | +(27,9) | +(23,9) + +
503 | Steak haché 5%MG Ground beef - - - - -
505 | Bifteck charolais Beef trim - +(28,3) | +(25)9) | +(271) + +
655 | Bifteck Beef trim - - - - -
656 | Bifteck Beef trim + +(22,0) | +(23,9) | +(205) + +
657 | Pavés Beef trim + +(21,3) | +(24,1) | +(20,0) + +
406 | Haché congelé a I'oignon | Frozen seasoned ground beef i +(32,2) | +(329) | +314) + i
407 | Steak haché congelé Frozen ground beef + +(30,1) | +(28,9) | +(28,3) + +
408 | Steak haché congelé Frozen ground beef + -l -I-I- -
409 | Steak haché congelé Frozen ground beef + +(34,1) | +(34,2) | +(31,3) +
410 | Boulettes congelces Frozen seasoned beef balls : H300) | 1Y) | 8 |+ :
tomates parmesan
411 Boulettg s de viande Frozen seasoned beef balls + +(31,3) | +(33,0) | +(29,9) + +
congelées
Boulettes de viande
412 congelées Frozen seasoned beef balls + +(31,1) | +(33,8) | +(29,5) + +
Boulettes au boeuf
508 congelées Frozen seasoned beef balls - -I-I- ~I-I- + -
509 | Haché de beeuf surgelé Frozen ground beef + +(28,2) | +(31,1) | +(28,5) + +
Steak haché 15%MG o -
510 surgelé Frozen ground beef (15% MG) + +(34,4) | +(32,2) +(35,6)- + +
511 | Steak haché 5% surgelé Frozen ground beef (5% MG) i =/-I- =/-I- + -
512 | Sieac 1ehe AWXIINONS | rozen seasoned ground beef : H310) | +321) | +2B7) |+ :
398 | Carpaccio au pistou Carpaccio - +(39,9) | +(26,1) | +(29,9) + i
399 | Carpaccio au parmesan Carpaccio - +(36,0) | +(28,0) | +(251) + +
400 | Rumsteak a I'échalote Seasoned beef trim - +(34,0) | +(329) | +(29,7) + i
401 | Rumsteak aux 3 poivres Seasoned beef trim - +(29,1) | +(28,9) | +(25,5) + +
403 | Haché bolognaise Seasoned ground beef - +(32,4) | +(32,8) | +(30,1) + i
499 | Hache bolognaise Seasoned ground beef - +(34,3) | +(35,1) | +(34,9) +(IMS) +
Carpaccio mariné .
501 ) Carpaccio - - - - -
parmesan olive
502 Paye mariné aux trois Seasoned beef trim - -I-I- ~I-I- + -
poivres
504 | Boulettes de beeuf Seasoned beef balls + -I-I- -I-I- - -
s06 | Sarpacciohulle doliveet | ¢arpaceio : H323) | +(342) | 4312 |+ +
507 | Carpaccio olives Carpaccio i +(28,2) | +(29,9) | +(27)5) + i
Pavé de rumsteak aux 3 .
652 poivres Seasoned beef trim - +(33,2) | +(31,7) | +(33,1) + +
653 | [ave derumsteaka Seasoned beef trim : H320) | +(340) | +3B3) |+ :
I'échalote
654 | Carpaccio parmesan Carpaccio - +(32,4) | +(34,0) | +(32,4) + +
* Analyses performed according to the COFRAC accreditation
ADRIA Développement 78/116

Summary report (Version 0)
GeneDisc E. coli 0157:H7

BPW 20h and Storage 24h at 5°C+ 3°C

Agreement | GeneDisc | GeneDisc | GeneDisc Confir-
STEC EHEC TOP7 matory Final result
STEC | TOP7 | Result STEC
test:
0157 (CY) Ct(H7) | Ct(O157) €ests
PD PD +(28,3) | +(30,8) | +(27,5) + +
PA PA +(23,3) | +(23,9) | +(22,1) + +
PA PA +(29,2) | +(27,6) | +(28,1) + +
ND ND - - - -
PD PD +(25,2) | +(26,9) | +(244) + +
NA NA - - - -
PD PD +(28,0) | +(26,7) | +(27,5) + +
NA NA - - - -
PA PA +20,1) | +(21,8) | +(19,3) + +
PA PA +(19,2) | +(21,9) | +(17,3) + +
PA PA +(32,3) | +(32,0) | +(31,0) +(IMS) +
PA PA +(29,3) | +(27,9) | +(27,9) + +
ND ND +H31,4) | +(34,9) | +(333) + +
PA PA +(31,5) | +(33,2) | +(31,0) + +
PA PA +(30,0) | +(31,9) | +(282) + +
PA PA +(30,3) | +(31,9) | +(29,1) + +
PA PA +(32,3) | +(33,1) | +(30,6) + +
NA NA - - - -
PA PA +(27,2) | +(31,7) | +(25,1) + +
-
PA ND +(36,3) | +(32,1) 1+(35,6) + +
ND ND +(35,2) | +(33,0) -lifi + +
PD PD +(31,2) | +(32,7) | +(30,1) + +
PD PD +(30,9) | +(25,7) | +(294) +(IMS) +
PD PD +(23,9) | +(25,5) | +(20,5) + +
PD PD +(33,2) | +(34,00 | +(31,5 + +
PD PD +(28,3) | +(27,8) | +(27,5) + +
PD PD +(33,1) | +(32,6) | +(31,5) +(IMS) +
PD PD +(32,3) | +(33,9) | +(33,1) +(IMS) +
NA NA - - - -
NA NA +(34,3) | +(352) | +(33,9) + +
ND ND il -l + -
PD PD +(31,4) | +(34,8) | +(31,4) + +
PA PA +(26,1) | +(26,9) | +(28,2) + +
PD PD +(33,2) | +(28,9) | +(32,1) + +
PD PD +(33,0 +27,8) | +(31,7) + +
PD PD +(26,0) | +(34,1) | +(25/4) + +

Agreement
g Category | Type

STEC | TOP 7

PD PD 1.3 a
PA PA 1.3 a
PA PA 1.3 a
ND ND 1.3 a
PD PD 1.3 a
NA NA 1.3 a
PD PD 1.3 a
NA NA 1.3 a
PA PA 1.3 a
PA PA 1.3 a
PA PA 1.3 b
PA PA 1.3 b
PA PA 1.3 b
PA PA 1.3 b
PA PA 1.3 b
PA PA 1.3 b
PA PA 1.3 b
NA NA 1.3 b
PA PA 1.3 b
PA ND 1.3 b
PA ND 1.3 b
PD PD 1.3 b
PD PD 1.3 c
PD PD 1.3 c
PD PD 1.3 c
PD PD 1.3 c
PD PD 1.3 c
PD PD 1.3 c
NA NA 1.3 c
PD PD 1.3 c
ND ND 1.3 c
PD PD 1.3 c
PA PA 1.3 c
PD PD 1.3 c
PD PD 1.3 c
PD PD 1.3 c
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PALL GENEDISC TECHNOLOGIES

RAW BEEF MEATS (375 g test portion, 10 h incubation time) (2016)

Alternative method- GeneDisc E. coli 0157:H7
R TR EO T O Protocol : pre-warmed BPW 10h at 41.5°C
IMS 6H IMS 24H GeneDisc | GeneDisc Confirmatory tests Final Final Agreement STEC Agreement TOP 7
Sa,(lnople Pfrodur?t Product STEC | EHEC _ 10 pl direct streaking on CT-SMAC 500 pl IMS/CT-SMAC result | result Cate- Type
(french name) Result GeneDisc . Final | Final . Final | Final S_TEC T_OP7 cT- | IMsiCT- Al cT- | Ims/er- All gory
CT | Chromagar | CT | Chromagar Result | ResultH7 | TOP7 | Typical | Latex Indole | Result | Resuit | TYPical | Latex |0 | resuit | result with all | with all sMAC | SmAC confir- sMAC | SMAC confir-
SMAC 0157 SMAC 0157 0157 (Ct) (o1))] colonies | O157/H7 STEC | TOP7 colonies | O157/H7 STEC | TOP7 confir- | confir- mations mations
mations | mations
6801 | /ande bovine | Beef . . st - - - - . - - - : : - - NA | NA NA | NA| NA | NA | 13 | a
steak a griller | trim
6803 | /ande bovine | Beef . . st - - - - . - - - : : - - NA | NA NA | NA| NA | NA | 13 | a
a bourguignon | trim
6804 | //andebovine | Beef . . . . - . - . - . - i i - - NA | NA NA | NA| NA | NA | 13 | a
jarret trim
6805 | iande bovine | Beef st - st - - - - - - - - - - - - NA | NA NA | NA | NA NA | 13 | a
roti trim

RAW BEEF MEATS (375 g test portion, 20 h incubation time) (2016)

Ret thod: 1S0 16654 Alternative method- GeneDisc E. coli 0157:H7
eference method: ¢
Protocol : pre-warmed BPW 20h at 41.5°C
GeneDisc | GeneDisc | GeneDisc Confirmatory tests Final Final Agreement STEC Agreement TOP 7
Samople Product Product IMS 6H IMS 24H STEC EHEC T0P7 ' ' result result Cate Type
N (french name) - 10 pl direct streaking on CT-SMAC 500 pl IMS/CT-SMAC STEC TOP7 Al Al gory
esu : : i i : ; CT- | IMS/CT- , CT- | IMS/CT- ,
. Final | Final . Final | Final | withall | withall fir- fir-
CT |Chromagar| CT |Chromagar Result Typical | Latex Typical | Latex , % Ismac | smac | coniit-t ouac | smac | conmr
Ct(H7) (Ct) . Indole | Result | Result . Indole | Result | result | confir- confir- mations mations
SMAC| 0157 |SMAC| 0157 0157 (Ct) colonies | 0157/H7 STEC | TOP7 colonies | 0157/H7 STEC | TOP7 | mations | mations
6801 Vlandg bovine | Beef st . . ) . . - - - - = - - NA NA NA NA NA NA 1.3 a
steak a griller | trim
6803 | Viande bovine | Beef ) ) st . ) . . ) - ; - 5 5 : - NA NA NA NA NA NA 13 | a
a bourguignon | trim
6804 J}ﬁz?e bovine tE:ien?f i i i . . ) . . . - . - = - - NA NA NA NA NA NA 1.3 a
6805 ?gznde bovine tEiien?f st i st . . . . . . - - - - - - NA NA NA NA NA NA 13 | a

* Analyses performed according to the COFRAC accreditation
ADRIA Développement 79/116 July 23, 2020

Summary report (Version 0)
GeneDisc E. coli 0157:H7



PALL GENEDISC TECHNOLOGIES

DAIRY PROD 008
Reference method: 1SO 16654 * Alternative method - GeneDisc E. coli 0157:H7 (BPWH+acriflavin, 16h at 37°C)
GeneDisc STEC2 . Confirmation E. coli O157:H7 Einal resul
Sa'znople Product (French name) IMS 6H IMS 24H GeneDisc rzgalt CT SMAC IMS-CT SMAC ; Tes_tbs J| vithall | Agree- Zitf; type
CT | Chromagar| CT | Chromagar Result | 0157 | stx1:stx2 | eae EHEC GeneDisc | Typical | Latex | Latex Fmgilr;e;u't AgI;?:en;tent Typical | Latex | Latex rFelgjllt Agreement eizctl}:ee confirmatory ment
SMAC| 0157 | SMAC| 0157 colonies | 0157 | H7 ; = | colonies | 0157 | H7 IMS tests
streaking | streaking IMS ISO

1052 | Lait cru -/ ++ -I- / - NA / / / - NA / - NA 2 a
1053 | Lait cru + + + NEF | NE - |NE| QUIORE Ty : ;o : PPNA (ir;gZ) S PPNA : : PPNA | 2 | =
1259 | Lait cru + + -I- -I- -I- / / / / - NA / / / NA / - NA 2 a
1270 | Lait cru + -I- -I- -I- / / / / - NA / / / NA / - NA 2 a
1271 | Lait cru -I- -I- -I- / / / / - NA / / / NA / - NA 2 a
1272 | Lait cru -I- -I- -I- / / / / - NA / / / NA / - NA 2 a
1513 | Lait cru -I- -I- -I- / / / / - NA / / / NA - - NA 2 a
1514 | Lait cru -I- -I- -I- / / / / - NA / / / NA - - NA 2 a
1515 | Lait cru -/ -I- -I- H7/026 + -(5) / - NA + -(5) / NA - - NA 2 a
1527 | Laitcru ++ ++ ++ | O145/H7 + - / / - PPNA +2col + + + PD + i PD 2 a
1528 | Lait cru ++ ++ +/+ | O145/H7 + - / / - PPNA +3col + + + PD + + PD 2 a
1529 | Lait cru ++ ++ +/+ | O145/H7 + - / / - PPNA / / PPNA / - PPNA 2 a
1530 | Lait cru T T B o - PPNA  + |+ |+ |+ | PD ! ! P | 2 s
1531 | Lait cru T T B A B T T B e : PNA |+ D PPNA : : PPNA | 2 | a
1532 | Lait cru ++ ++ +/+ H7 + + + + + PD + + + + PD + + PD 2 a
1533 | Lait cru + + + +H+ +H+ ++ H7 + + + + + PA + + + + PA + + PA 2 a
1565 | Lait ribot + + + + + +H+ +H+ ++ H7 + + + + + PA + + + + PA + + PA 2 a
1054 | Saint Marcelin + + / / + ++ ++ +/+ H7 + + + + + PA + + + + PA + + PA 2 b
1055 | Saint Marcelin + + / / + -I- -/ -/ H7 +/- -(3) / - ND + + + ND + - ND 2 b
1056 | Saint Marcelin -/ -/ -/ / / / / - NA / / / NA / - NA 2 b
1057 | Saint Marcelin + + + -/ -/ -/ / / / / - NA / / / NA / - NA 2 b
1058 | Chabichou du Poitou -I- -I- -I- / / / / - NA / / / NA / - NA 2 b
1059 | Chabichou du Poitou + + / / + | -INE -I- -I- / / / / - ND + + + ND + - ND 2 b
1060 | Chabichou du Poitou + + / / + -/ -I- -I- / / / / - ND + + + ND + - ND 2 b
1061 | Chabichou du Poitou -I- -I- -I- / / / / - NA / / / NA / - NA 2 b
1062 | Crottin de chévre + + + -/ -/ +/+ / / / / - NA / / / NA / - NA 2 b
1063 | Crottin de chévre + + / / + ++ ++ ++ | O145/H7 + +-(2) - / - PPND + + + + PA + i PA 2 b
1064 | Crottin de chévre + + / / + ++ ++ ++ | O145/H7 + +- -(5) / - PPND + + + + PA + i PA 2 b
1065 | Crottin de chévre + + / / + ++ ++ ++ H7 + ++ (1) - / - PPND + + + + PA + i PA 2 b
1066 | Roquefort + / -/ / / / / / - NA / / / NA / - NA 2 b
1067 | Roquefort + + / / + +/+ +/+ ++ H7 + + + + + PA + + + + PA + + PA 2 b
1068 | Roquefort + + / / + +/+ +/+ ++ H7 + +- + + + PA + + + + PA + + PA 2 b
1069 | Roquefort + / / -/ / / / / - NA / / / NA / - NA 2 b
1260 | Emmental / / -/ / / / / - NA / / / NA / - NA 2 b
1261 | Roquefort +/- I I ++ / / / / - NA / / / NA / - NA 2 b
1262 | Tomme des montagnes / / -/ / / / / - NA / / / NA / - NA 2 b
1263 | Tomme des montagnes / / -/ / / / / - NA / / / NA / - NA 2 b
1264 | Comté / / -/ / / / / - NA / / / NA / - NA 2 b

* Analyses performed according to the COFRAC accreditation

ADRIA Développement 80/116 July 23, 2020

Summary report (Version 0)
GeneDisc E. coli 0157:H7



PALL GENEDISC TECHNOLOGIES

DAIRY PROD 008
Reference method: ISO 16654 * Alternative method - GeneDisc E. coli 0157:H7 (BPWH+acriflavin, 16h at 37°C)
GeneDisc STEC2 . Confirmation E. coli O157:H7 Einal resul
Sa'znople Product (French name) IMS 6H IMS 24H GeneDisc Flnallt CT SMAC IMS-CT SMAC Tes_ts ot =l Agree- ngt; type
CT |Chromagar| CT | Chromagar | Result| 0157 |stx1:stx2 | eae | EHEC Géﬁ:lé)isc Typical | Latex |Latex Flngilr;i?ult Ag;:zen;tent Typical | Latex | Latex rI;IQL?IIt Agreement dﬁictr}:t;ed confirmatory | ment
SMAC| 0157 |SMAC| 0157 colonies | 0157 | H7 : * | colonies | 0157 | H7 IMS tests
streaking | streaking IMS ISO
1265 | Reblochon +/- -/ -/ -/ / / / / - NA / / / - NA / - NA 2 b
1266 | Saint Nectaire + + + + -/ -/ -/ / / / / - NA / / / NA / - NA 2 b
1267 | Morbier + -/ -/ -/ / / / / - NA / / / NA / - NA 2 b
1268 | Bethmal -/ +/- -/ / / / / - NA / / / NA / - NA 2 b
1269 | Fromage a raclette -/- -/- -/- / / / / - NA / / / NA / - NA 2 b
1045 | Créme glacée menthe chocolat + + / / + ++ ++ ++ H7 + + + + i PA + + + + PA + i PA 2 c
1049 | Créme glacée café + + / / + ++ ++ ++ H7 + + + + i PA + + + + PA + i PA 2 c
1071 | Poudre de lait ++ ++ ++ H7 + + + + i PD + + + + PD + + PD 2 c
1273 | Faisselle / -/ / / / / / - NA / / / NA / - NA 2 ¢
1274 | Faisselle / -l / / / / / - NA / / / NA / - NA 2 c
1275 | Faisselle / -/ / / / / / - NA / / / NA / - NA 2 ¢
1276 | Lait ribot / -/ / / / / / - NA / / / NA / - NA 2 c
1277 | Lait ribot / NE/- / / / / / - NA / / / NA / - NA 2 c
1278 | Lait ribot / -/ / / / / / - NA / / / NA / - NA 2 c
1279 | Gros lait / -/ / / / / / - NA / / / NA / - NA 2 c
1280 | Gros lait / -/ / / / / / - NA / / / NA / - NA 2 c
1516 | Lait Ribot +/+ / +/+ H7 + + + + + PD + + + + PD + + PD 2 c
1517 | Lait Ribot +/+ +/+ +/+ H7 + + + + + PD + + + + PD + + PD 2 c
1518 | Lait Ribot / -/ / / / / / - NA / / / NA / - NA 2 c
1519 | Lait Ribot +/+ +/+ +/+ H7 + + + + + PD + + + + PD + + PD 2 c
1520 | Créme entiére épaisse -I- NE/+ / H7 + -(5) / - NA + + + NA + - NA 2 c
1521 | Créme fraiche liquide + + + ++ ++ +/- H7 + + + + + PA +2col + + + PA + + PA 2 c
1522 | Créme fraiche épaisse bio + + + / +/+ / / - / / - ND / / ND / - ND 2 c
1523 | Créme épaisse 15% MG + + + + | NE/+ +/+ ++ H7 + + + + + PA + + + + PA + + PA 2 c
1524 | Gros lait fermier + + + +/+ +/+ ++ H7 + + + + + PA + + + + PA + + PA 2 c
1525 | Créme fraiche épaisse +/+ / ++ H7 + + + + + PD + + + + PD + + PD 2 c
1526 | Gros lait fermier / /- / / / / / - NA / / / NA / - NA 2 c
1566 | Gros lait + + + + + ++ ++ ++ | O145/H7 + + + + i PA + + + + PA + + PA 2 c
1567 | Créme fraiche + + + + + ++ ++ ++ H7 + + + + i PA + + + + PA + + PA 2 c
1568 | Lait ribot + + + + + + ++ ++ | O145/H7 + + + + i PA + + + + PA + + PA 2 c
1569 | Gros lait + + + + + +/+ +/+ +/+ H7 + + + + + PA + + + + PA + + PA 2 c
1570 | Créme fraiche + + + + + ++ ++ ++ H7 + + + + i PA + + + + PA + + PA 2 c
ADRIA Développement 81/116 July 23, 2020

Summary report (Version 0)
GeneDisc E. coli 0157:H7



PALL GENEDISC TECHNOLOGIES

DAIRY PRODUCTS (2014)

" T 0 Alternative method- GeneDisc E. coli 0157:H7
ererence method:
Protocol : BPW + acriflavin for 16h at 37°C
Sample | Product (French Product IMS 6H IMS 22H GeneDisc | GeneDisc | GeneDisc Confirmatory tests Final Final Agreement STEC Agreement TOP 7 ot | 1
N° name) Reli STEC EHEC TOP7 10 i dilr-eit streaking on (;:L:MACF-M SSOt ul lMS/CT-SMﬁim - res“.'tthST”EC resulli hTOHP 7 o | mscr. Al I Al gory
CT | Chromagar | CT | Chromagar | ! Result | ResultH7 Typical oo ' : Typical gy I ! Wit & Wit &t SMAC | sMaC | confi | gyac | smac | confi-
(Ct) . 0157/ | Indole | Result | Result . 0157/ | Indole | Result | Result | confirmations | confirmations mations mations
SMAC 0157 SMAC 0157 0157 (CY) (CY colonies H7 STEC | TOP7 colonies H7 STEC | TOP7
5655 | Lait cru de vache | Raw milk st - - - - - - - - - - - - - NA NA NA NA NA NA 2 a
5657 | Lait cru de vache | Raw milk +md +md - - - - - - - - - - - - - NA NA NA NA NA NA 2 a
5658 | Lait cru de vache | Raw milk +md +md +(2) - - - - - - - +md - - - - - NA NA NA NA NA NA 2 a
5659 | Lait cru de vache | Raw milk +md - - - - - - - - - +md - - - - - NA NA NA NA NA NA 2 a
5660 | Lait cru de vache | Raw milk +md - - - - - - - - - +md - - - - - NA NA NA NA NA NA 2 a
5661 | Lait cru de vache | Raw milk +md +md - d(1) - - - +md - - - +md - - - - - NA NA NA NA NA NA 2 a
5678 | Créme fraiche Cream st st st st - - - st - - - - - - - NA NA NA NA NA NA 2 a
105 | Lait cru Raw milk m - +md +md + | H273) | +252) | +(254) +md o- - - +md oo+ |+ + + + PPND | PA PA |PPND PA PA | 2 | a
106 | Laitcru Raw milk st - st - - - +(29,1) - - - - - - - - - NA NA NA NA NA NA 2 a
120 | Lait cru Raw milk - : . : : - +250) | +(372) (Ch’;é;)m_) 0- - : amd | 4|+ |- + - + N\ | NA | NA |PPNA| PD | PD | 2 | a
121 | Laitcru Raw milk 112 m 112 m + | H4(328) | +(282) | -+(353)- | +md | o+ - - m ++ - - - - ND = ND ND | ND | ND ND | 2| a
122 | Laitcru Raw milk +d - +md m £ H326) | +(252) | +(314) +d o- - - +md |+ |+ + + + PPND | PA PA | PPND | PA PA | 2 | a
5662 8;‘;}/‘2} r‘fsl Sﬁe“é;“e"k st : . : i . . smd | O | o+ | - i +md Sl : - - N\ | NA | NA | NA | NA | NA | 2 |b
5663 | Morbier S:e"g:'k +md : +md : : . . . . : : : : - - N\ | NA | NA | NA | NA | NA | 2 |b
) . Raw milk
5664 | Saint Marcellin cheese +md | +md(NC) - - - - - +md - - - +md - - - - - NA NA NA NA NA NA 2 b
5665 gg;gfh"” du | Fawmik - +mdNC) | - ay |- - . st - i +md Sl : - - N\ | NA | NA | NA | NA | NA | 2 |b
5666 | Saint Félicien S:e"g:'k . : . : : . . . . : : : : - - N\ | NA | NA | NA | NA | NA | 2 |b
5667 | Rocamadour CR:G"QZ"‘ - - st - - - - - - - - - - - - NA | NA NA | NA | NA NA | 2 | b
5668 gg\t‘; ggl Eﬁe“é;“;'k . : st : : . . . - : st : : - - N\ | NA | NA | NA | NA | NA | 2 | b
107 | Laitcru Raw milk m - d - £ | +281) | +261) | +(251) m He |+ |+ + Hd | 4+ + + + + PA | PA PA | PA | PA PA | 2 | b
108 | Replochon Raw milk st : . : S| ow345) | #(359) | +B41) | +1) |+ | o+ |+ + HRd | + + + + P | PD  PD PD PD | PD | 2 b
109 | Morbier Raw milk +p : +p smd |+ | ok +(358) | M- . . : w5 | e o+ |- : - - ND | ND | ND | ND ND | ND | 2 b
110 | Comté Raw milk st st st : S o212 | H228) | +(192) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 b
111 I::)mngg:: 5;:;22"( +p +M / / + +(24,2) +(25,9) +(22,9) +M ++ + + + +p ++ + + + + PA PA PA PA PA PA 2 b
112 | Bethmale Raw milk o | HR / / + ((gf’g’))’ 382 | 8 | eyomp : : '("ir:eng"l;”h e | + : + ND | ND | ND PPND PA | PA | 2 | b
123 | Replochon Raw milk 4 m 4 i o @y | e | T ((gf’g))/ - - : MRd | o o+ |- : - - ND | ND | ND | ND  ND | ND | 2 b
. Raw milk +1/2 ~(+regrowth

124 | Morbier Chobse +d - (NG | MMANC) | - | (39 | +(375) - +md 0- - - ey | | - - - - NA | NA NA | NA | NA NA | 2 | b
125 | Comté Raw milk st st st st Sl H202) | +222) | +(194) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 b
126 ;‘:)mng;:: CR;(‘:;;“;"‘ st - - +md - - - - - - - - - - - - NA | NA NA | NA | NA NA | 2 | b
127 | Bethmale CR;:’e;“;"‘ . i . i S g’é’g))’ 73 | B9 | cramny - : '(j;egﬁ’lv)“h e | o+ | . + . N NA [ PPNA | NA |PPNA| PD | PD | 2 b
593 E‘i’tccama““’ au CR;(‘:;;“;"‘ st - - d - - - +d o- - - +M o- - - - - NA | NA NA | NA | NA NA | 2 | b

* Analyses performed according to the COFRAC accreditation

ADRIA Développement 82/116 July 23, 2020
Summary report (Version 0)
GeneDisc E. coli 0157:H7



PALL GENEDISC TECHNOLOGIES

DAIRY PRODUCTS (2014)

Alternative method- GeneDisc E. coli 0157:H7
Protocol : BPW + acriflavin for 16h at 37°C

Reference method: ISO 16654 ¢

i i i Confirmatory tests Agreement STEC Agreement TOP 7
Samople Product (French Product IS 6H IMS 24H GeneDisc | GeneDisc | GeneDisc . . y Final Final g g cate- | 10
N° | name) Re. | STEC EHEC | TOP7 10 pl direct streaking on CT-SMAC 500 pl IMS/CT-SMAC result STEC | result TOP 7 Al al |
It . Latex Final | Final . Latex Final | Final with all with all CT- | IMS/CT- _ | CT- | IMS/CT- .
CT | Chromagar | CT | Chromagar | 3! Result | ResultH7 Typical Typical L ; svAC | smac | confir b apne | guac | confir
(Ct) . 0157/ | Indole | Result | Result . 0157/ | Indole | Result | Result | confirmations | confirmations mations mations
SMAC 0157 SMAC 0157 0157 (CY) (CY colonies H7 STEC | TOP7 colonies H7 STEC | TOP7
594 | SaintFélicien | Raw milk ) ) . d - | w372 | +308) | +366) . . | clregowin by + + + PPNA | PD PD |PPNA| PD PD | 2 b
au lait cru cheese in BHI)
55 | Roquefortau | Raw milk st st : : : i - M 0- - : +d 0- : : - - N\ | NA | NA | NA | NA | NA | 2 | b
lait cru cheese
596 | Roquefortau | Raw milk st st st st S| +200) | +(226) | +(187) +p He | o4 |+ + +p A + + + + P | PD  PD PD  PD | PD | 2 b
lait cru cheese
597 | Reblochonau | Raw milk M +3) | +dNO) | d i i . +m o- - : M 0- : : - - N\ | NA | NA | NA | NA | NA | 2 | b
lait cru cheese
598 | Reblochonau | Raw milk ny +d ny |+ i i +m 0- : : +d 0- : : : : ND | ND | ND ND | ND | ND | 2 b
lait cru cheese
599 | Camembertau | Raw milk +p m d d - ; ; M o- - - +d o- - - - - NA | NA NA | NA | NA NA | 2 | b
lait cru cheese
gop | camembertau | Raw milk +p +m +m amd |+ . . M o- . : M 0- : : - - ND | ND | ND | ND ND | ND | 2 b
lait cru cheese
Brie de Meaux | Raw milk -1+(35,7)/
601 | cheese +(1) st - - S| HEea | B8 | +p |+ + - +p 4+ + + - + - PD PD PD NA | NA NA | 2 | b
gog | SaintNectaire | Raw milk . M . wmo |+ | H26) | +(363) | +(240) - - : : : : - - PPND PPND | PPND  ND | ND | ND | 2 b
au lait cru cheese
go3 | Morbieraulait | Raw milk d +md - ; ; - - - - ; ; ; . - - NA NA NA NA NA NA 2 | b
cru cheese
gog | SaintMarcellin | Raw milk st : - smd(No) | - - - st . : st : : - - N\ | NA | NA | NA | NA | NA | 2 |b
au lait cru cheese
go5 | Camembertau | Raw milk M : +m : : : - +d 0- - : +d 0- : : - - N\ | NA | NA | NA | NA | NA | 2 | b
lait cru cheese
726 | Fromageaulait | Raw milk +pd : +d : + i - +pd 0- - : +d 0- : : - - ND | ND | ND | ND ND | ND | 2 b

cru de chévre cheese

797 | Crottinaulait | Raw milk st : st : - | 4358 | +(375) | +(3656) | +pd | ++ | o+ | + ¥ +d A ¥ ¥ + + P | PD  PD PD  PD | PD | 2 b
cru de chévre cheese

Selles sur cher

Raw milk

78 |aulaitcrude | S +pd M +p MR | |14 | +@20) | +(202) +p A + +p A + + + + PA | PA | PA  PA | PA | PA | 2 | b
chévre
709 | Gruyéreaulait | Raw milk st : st st Sl o219 | +228) | +(200) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 b
cru cheese
730 chc'e“e au lait CR;(‘:;;“;"‘ Md | R +d +m + | +(352) | +355) | +(337) | +md | 4 |+ |+ + +d A + + + + PA | PA | PA | PA | PA | PA | 2 b
5669 | Lait fermenté ;‘;Lme”ted st +md ; - - ; ; ; ; - +md - - - . - NA | NA NA | NA | NA NA | 2 | ¢
5670 | Laitfermente | o st +(1) - : i - - st . : +md Sl : - - NA | NA | NA | NA | NA | NA | 2 |
5671 | Lait fermenté ;‘;Lme”ted st i st i i . . st - i i i : - - NA | NA | NA | NA | NA | NA | 2 |c
5672 | Lait fermenté ;‘;Lme”ted st i st st i . . st . : st : : . . NA | NA | NA | NA | NA | NA | 2 |c
5673 | Lait fermenté ;‘;Lme”ted st st st : : . . st . : st : : . . NA | NA | NA | NA | NA | NA | 2 |c
5674 | Laitfermente | T (1) : . : : . . . . : : : : - - NA | NA | NA | NA | NA | NA | 2 |
5675 | Créme fraiche Cream st st - - - - - st - - +md - - - - - NA NA NA NA NA NA 2 c
5676 | Créme fraiche Cream st st st st - - - st - - st - - - - NA NA NA NA NA NA 2 c
5677 | Créme fraiche Cream st st st st - - - st - - - - - - - NA NA NA NA NA NA 2 c
13 | Lait ribot Fermented st st st st S| o+(52) | +202) | +(183) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
114 | Lait ribot Fme"rl"“e“ted st st st st | H248) | +07) | +(180) +p A + +p 14 + + + + PO PD  PD  PD  PD | PD | 2 o
115 | Lait ribot Fme"rl"“e“ted st st st st S o+184) | +(201) | +(17.2) +p Y * +p ++ * ¥ ¥ ¥ PD | PD PO | PD | PD PD | 2 ¢
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PALL GENEDISC TECHNOLOGIES

DAIRY PRODUCTS (2014)

Alternative method- GeneDisc E. coli 0157:H7
Reference method: ISO 16654 ¢ P
Protocol : BPW + acriflavin for 16h at 37°C
i i i Confirmatory tests Agreement STEC Agreement TOP 7
Samople Product (French Product IS 6H IMS 24H GeneDisc | GeneDisc | GeneDisc . . y Final Final g g cate- | 10
N° | name) Re. | STEC EHEC | TOP7 10 pl direct streaking on CT-SMAC 500 pl IMS/CT-SMAC result STEC | result TOP 7 Al al |
It . Latex Final | Final . Latex Final | Final with all with all CT- | IMS/CT- _ | CT- | IMS/CT- .
CT | Chromagar | CT | Chromagar | S Result | Result H7 Typical Typical L ; svAC | smac | confir b apne | guac | confir
(Ct) . 0157/ | Indole | Result | Result . 0157/ | Indole | Result | Result | confirmations | confirmations mations mations
SMAC 0157 SMAC 0157 0157 (CY) (CY colonies H7 STEC | TOP7 colonies H7 STEC | TOP7
116 | Lait ribot Femented st st st st - | +(190) | +208) | +(175) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
17 | Lait ribot Fenmented |4 +p / / vl oH208) | +222) | +210) M A + +p A + + + + PA | PA | PA | PA | PA | PA | 2 | ¢
118 | Lait ribot Femented st st st st Sl o0) | o+220) | +(191) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
119 | Gros ait fermier | oo™ st st st st Sl 212 | H223) | +(204) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
128 | Lait ribot Fermented st st st st Sl o+(183) | 201) | +(172) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
129 | Lait ribot Fermented st st st st Sl ow@13) | w23 | +20) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
130 | Lait ribot Fermented st st . st Sl os(194) | +210) | +(179) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
131 | Lait ribot Fermented st st st st S| o04) | +218) | +(190) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
132 | Lait ribot Femented st st st st S w224 | H240) | +2110) e A I Bt + M A + + + + P | PD  PD PD PD | PD | 2
133 | Lait ribot ;";I"Te"ted st st st st i - - - st - : st : : - - N\ | NA | NA | NA | NA | NA | 2 |
134 | Gros lait fermier | oo™ st st st st S 10 | +220) | +(187) +p A + +p A + + + + P | PD  PD PD PD | PD | 2 o
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DAIRY PRODUCTS - Storage for 24 h at 5°C + 3°C (2014)

Reference method: ISO 16654 * Alternative method- GeneDisc E. coli 0157:H7
Storage for 24h at 5°C * 3°C
Sample GeneDisc GeneDisc GeneDisc Agreement
Ne | Product (French name) Product IMS 6H IMS 24H - STEC EHEC ToP7 . Final result | Final result Category | Type
esult Confirmatory tests
oT sMAc | Chromagar | .o o~ | Chromagar Result Result H7 ( STEC TOP7 | STEC| TOP7
0157 0157 0157 (Ct) (Ch)
105 | Laitcru Raw milk +m +md +md + +(27,2) +(24,9) +(25,5) +(regrowth BHI) + + PA PA 2 a
106 | Lait cru Raw milk st st - - +(28,1) - - - NA NA 2 a
120 | Laitcru Raw milk - - +(35,5) +(24,2) +(34,4) +(IMS) + + PD PD 2 a
121 | Laitcru Raw milk +1/2 +m +1/2 +m + +(35,6) +(27,8) +(37,0) + + + PA PA 2 a
122 | Laitcru Raw milk +d +md +m + +(31,4) +(25,0) +(29,7) +(IMS) + + PA PA 2 a
107 | Laitcru Raw milk +m d + +(27,2) +(25,8) +(25,5) + + + PA PA 2 b
108 | Reblochon fermier Raw milk cheese st - +(34,4) +(40,3) +(35,1) + + + PD PD 2 b
109 | Morbier Raw milk cheese +p +p +md + +(35,5) +(35,0) -I-1+(35,4) +(IMS) + - PA ND 2 b
110 | Comté Raw milk cheese st st st - +(21,3) +(21,9) +(18,7) + + + PD PD 2 b
111 | Tomme de montagne Raw milk cheese +p +M / / + +(23,2) +(24,8) +(22,3) + + + PA PA 2 b
112 | Bethmale Raw milk cheese +p +1/2 / / + +(29,7) +(31,7) +(29,5) +(regrowth BHI) + + PA PA 2 b
123 | Reblochon fermier Raw milk cheese +p +m +p i +(38,0) +(36,9) +(35,5) +(IMS) W W PA PA 2 b
124 | Morbier Raw milk cheese +d +1/2 (NC) | +md (NC) - +(29,1) +(31,0) +(28,7) +(regrowth BHI) + + PD PD 2 b
125 | Comté Raw milk cheese st st st st - +(20,1) +(22,9) +(19,4) + + + PD PD 2 b
+(28,1)/+(35,8)/ +(31,5)/ifil
126 | Tomme de montagne Raw milk cheese st +md - | +(36,7)+(29,0)*/ | +(30,8)/ili +(29,0)*/ -(regrowth BHI) - - PPNA| NA 2 b
+(29,2)* +(29,4)*
127 | Bethmale Raw milk cheese - - i+(35,4)* +(35,2) +(34,5) +(regrowth BHI) + + PD PD 2 b
593 | Rocamadour au lait cru Raw milk cheese st d - +(39,3) +(39,8) - - - - PPNA| NA 2 b
594 | Saint Félicien au lait cru Raw milk cheese - d - +(38,5) +(31,0) + + + PD PD 2 b
595 | Roquefort au lait cru Raw milk cheese st st - - - - - NA NA 2 b
596 | Roquefort au lait cru Raw milk cheese st st st st - +(20,7) +(22,6) +(21,5) + W W PD PD 2 b
597 | Reblochon au lait cru Raw milk cheese +M +(3) +d(NC) d - if-* - - - NA NA 2 b
598 | Reblochon au lait cru Raw milk cheese +M +d +M +m i - - - - ND ND 2 b
599 | Camembert au lait cru Raw milk cheese +p +m d d - - - - - NA NA 2 b
600 | Camembert au lait cru Raw milk cheese +p +m +m +md + - - - ND ND 2 b
601 | Brie de Meaux au lait cru Raw milk cheese +(1) st - +(36,4) +(38,2) -/+(25,6)/- + W - PD NA 2 b
602 | Saint Nectaire au lait cru Raw milk cheese - +M +m + +(26,3 +(25,0) - - - ND ND 2 b
726 | Fromage au lait cru de chévre Raw milk cheese +pd +d + - - - - ND ND 2 b
727 | Crottin au lait cru de chévre Raw milk cheese st st - - +(33,1) +(36,9) +(35,1) + + + PD PD 2 b
728 | Selles sur cher au lait cru de chévre Raw milk cheese +pd +M +p +1/2 + +(20,5) +(22,1) +(20,0) + + + PA PA 2 b
729 | Gruyére au lait cru Raw milk cheese st st st - +(20,4) +(22,8) +(19,6) + + + PD PD 2 b
730 | Raclette au lait cru Raw milk cheese +Md +1/2 +d +m + +(34,4) +(39,9) +(34,5) + - + ND PA 2 b
113 | Lait ribot Fermented milk st st st st - +(18,2) +(20,0) +(17,5) + + + PD PD 2 c
114 | Lait ribot Fermented milk st st st st - +(19,1) +(20,8) +(17,5) + + + PD PD 2 c
115 | Lait ribot Fermented milk st st st st - +(17,6) +(19,3) +(16,4) + + + PD PD 2 c
116 | Lait ribot Fermented milk st st st st - +(18,2) +(19,9) +(16,7) + + + PD PD 2 c
117 | Lait ribot Fermented milk +p +p / / + +(20,4) +(22,0) +(19,1) + + + PA PA 2 c
118 | Lait ribot Fermented milk st st st st - +(19,4) +(21,7) +(18,3) + + + PD PD 2 c
119 | Gros lait fermier Fermented milk st st st st - +(20,4) +(21,8) +(19,5) + + + PD PD 2 c
* Analyses performed according to the COFRAC accreditation
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DAIRY PRODUCTS - Storage for 24 h at 5°C * 3°C (2014)

Reference method: ISO 16654 * Alternative method- GeneDisc E. coli 0157:H7
Storage for 24h at 5°C * 3°C
Sample GeneDisc GeneDisc GeneDisc Agreement
Ne | Product (French name) Product IMS 6H IMS 24H - STEC EHEC ToP7 . Final result | Final result Category | Type
esult Confirmatory tests
oT sMAc | Chromagar | .o o~ | Chromagar Result Result H7 ( STEC TOP7 | STEC| TOP7
0157 0157 0157 (Ct) (CY)
128 | Lait ribot Fermented milk st st st st - +(18,2) +(19,9) +(17,2) + + + PD PD 2 c
129 | Lait ribot Fermented milk st st st st - +(20,5) +(22,2) +(19,5) + + + PD PD 2 c
130 | Lait ribot Fermented milk st st st - +(19,0) +(20,9) +(17,7) + + + PD PD 2 c
131 | Lait ribot Fermented milk st st st st - +(19,3) +(21,1) +(18,3) + + + PD PD 2 c
132 | Lait ribot Fermented milk st st st st - +(22,2) +(23,9) +(21,0) + + + PD PD 2 c
133 | Lait ribot Fermented milk st st st st - - - - - NA NA 2 c
134 | Gros lait fermier Fermented milk st st st st - +(19,3) +(21,1) +(18,4) + + + PD PD 2 c
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A\= 010

] Alternative method- GeneDisc E. coli 0157:H7 (BPW, 16h at 37°C)
R A (O GeneDisc STEC2 Confirmation E. coli 0157:H7 Final result
Sa’ilnople Produit - o2 GeneDisc rzgjlt o SIVIACIiinaI result | Agreement M ST SMAS dezzfitbsed il Agreement Category | type
CT |Chromagar| CT | Chromagar | Result | 0157 | stx1:stx2 | eae | EHEC GeneDisc Typical Latex 0157 Latex Direct gDirect Typical |Latex | Latex| Finalresult | Agreement i the confirmatory 9
SMAC| 0157 |SMAC| 0157 colonies H7 : : colonies | 0157 | H7 IMS IMS tests
streaking streaking ISO
1862 | Carottes rapées - - - - - +H+ + i + + + i PD + + + i PD + + PD 3 a
1863 :}Z?:mes pour couscous + + + +/+ + + + + + + PA + + + + PA + + PA 3 a
1865 | Salade d'été - - - - - ++ + + + + + + PD + + + + PD + + PD 3 a
1866 | Choux aux fruits secs - - - - - ++ + + + + + + PD + + + + PD + + PD 3 a
1867 | Céleri rémoulade - - - - - ++ + + + + + + PD + + + + PD + + PD 3 a
1868 | Chou rouge - +2col + " v ¥ + + + + + PA ¥ / i ND ¥ + PA 3 | a
(ChromID
1869 | Assiette croquante + + / / + ++ + + + + + + PA + + + + PA + + PA 3 a
1909 | Persil botte + - - +1col - -I- / - / / / - NA / / / - NA / - NA 3 a
1910 | Chou blanc rapé - - - - - -/ / - / / / - NA / / / - NA / - NA 3 a
1911 | Chou rouge rapé - - - - - -I- / - / / / - NA / / / - NA / - NA 3 a
1912 | Chou blanc rapé - - - - - +/+ + + + + + + PD + + + + PD + + PD 3 a
1913 | Chou blanc rapé - - - +(indole -) - +/+ + + + + + + PD + + + + PD + + PD 3 a
1914 | Persil botte + - + + + ++ + + +/- 50- / - ND + + + + PA + + PA 3 a
1975 | Poireau - - - - - -I- / - / / / - NA / / / - NA / - NA 3 a
1976 | Endive - - - - - -I- / / / / - NA / / / - NA / - NA 3 a
1977 | Choux aux fruits - - - - - -I- / - / / / - NA / / / - NA / - NA 3 a
1978 | Carottes rapées - - - - - -/- / - / / / - NA / / / - NA / - NA 3 a
1840 | Poélée champétre surgelée | - - - - - ++ + + - / / - NA +/- + + + PD + + PD 3 b
1841 | Macédoine surgelée + +/- / / + ++ + + +1col + + + PA +/- + + + PA + + PA 3 b
142 | Champignons de Paris ; ; / / bo| / : / / / : ND | 420l | - | | : ND / : ND 3 b
émincés surgelés
1843 | Petits pois surgelés + + / / + -l / - / / / - ND + 5NC | / - ND / - ND 3 b
1844 | Haricots verts surgelés + +- / / + ++ + & + 2col + + i PA +-2col | - / i ND + i PA 3 b
(ChromID
1845 Petits pois et carottes + + / / + +/+ + + + 30l + + + PA 4 BA+ / +ims2 ND + + PA 3 b
surgelés (ChromID
1847 | Ratatouille surgelée + + + + + ++ + + + + + + PA + + + + PA + + PA 3 b
14g |PoClce legumes : ; / / b ; ¢ 430l |+ : : PA | -2 MNC Hims2 ND ; + PA 3 b
champignons surgelés 1A+ (ChromID
1849 Poelee,mendlonale - + - +/- - +/+ + + + + + + PD + + + + PD + - NA 3 b
surgelée
1850 Mélange de Iegumes pour + + / / + +/+ + + + + + + PA + + + + PA + + PA 3 b
potage surgelés
1851 cmurs,d'amChaUts + + / / + +/+ + + + + + + PA + + + + PA + + PA 3 b
surgelés
1852 Ep'“ar?'s en branches + + / / + +/+ + + + + + + PA + + + + PA + + PA 3 b
surgelés
1861 | Epinards hachés surgelés + + / / + ++ + + + 5A+ / - ND + + + + PA + + PA 3 b
18g5 | Champignons de Paris ; +/ n / . / / / . NA N : NA / : NA 3 b
émincés surgelés
1886 | Macédoine surgelée - - - - - -l / - / / / - NA / / / - NA / - NA 3 b
1887 | Petits pois carottes surgelés - - - - - -l / - / / / - NA / / / - NA / - NA 3 b
1888 | Poélée champétre surgelée - - - - - -l / - / / / - NA / / / - NA / - NA 3 b
1889 | Petits pois surgelés - - - - - -I- / - / / / - NA / / / - NA / - NA 3 b
1890 | Poélée méridionale surgelée - +2col - +(NC) - -I- / - / / / - NA / / / - NA / - NA 3 b
1891 | Foclee logumes WNO) | - | / : / / / : NA R : NA / : NA 3 b
champignons surgelée

* Analyses performed according to the COFRAC accreditation
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] Alternative method- GeneDisc E. coli 0157:H7 (BPW, 16h at 37°C)
R A (O GeneDisc STEC2 Confirmation E. coli 0157:H7 Final result
Sa’ilnople Produit o o 24H GeneDisc rzgjllt o SIVIACIiinaI result | Agreement HEEL A dezifitbsed o el Agreement Category | type
CT |Chromagar| CT | Chromagar | Result | 0157 | stx1:stx2 | eae | EHEC GeneDisc Typical Latex 0157 Latex Direct gDirect Typical |Latex | Latex| Finalresult | Agreement i the confirmatory 9
SMAC| 0157 |SMAC| 0157 colonies H7 : : colonies | 0157 | H7 IMS IMS tests
streaking streaking ISO

1892 | Melange de legumes pour n / : / / / : NA AR : NA / : NA 3 | b
potage surgelés

1894 | Haricots verts surgelés -I- / - / / / - NA / / / - NA / - NA 3 b

1895 | Ratatouille surgelée -l / - / / / - NA / / / - NA / - NA 3 b

1897 | Epinards hachés surgelés -l / - / / / - NA / / / - NA / - NA 3 b

1ggg | Pinards en branches - / : / / / : NA AR : NA / : NA 3 b
surgelés

1900 | Fa90ts de haricots verts n / : / / / : NA AR : NA / : NA 3 | b
surgelés
Poélée campagnarde

1908 surgelée /- / - / / / - NA / / / - NA / - NA 3 b

1915 Cceurs'd'artlchauts +H+ + + + + + + PD + + + + PD + + PD 3 b
surgelés

1846 Petits ',JOIS aux lardons + + + + + +/+ + + + + + + PA + + + + PA + + PA 3 c
surgelés

1853 | ogumes verts alavapeur | : / / b : + 4ol | O+ | : ND | +dool |+ |+ : PA : : PA | 3
surgelés

1854 Purce (,ie pomme de terre + + + +/+ + + + + + + PA + + + + PA + + PA 3 c
surgelée

1855 | Purée de carottes surgelée | + + / / + +/+ + + + + + + PA + + + + PA + + PA 3 c

1856 Purée ?'e haricots verts + + + +/+ + + + + + + PA + + + + PA + + PA 3 c
surgelée

1857 | Purée de brocolis surgelée | + + / / + ++ + + + + + + PA + + + + PA + + PA 3 c

1858 Galette,s de courgettes + + / / + +/+ + + + + + + PA + + + + PA + + PA 3 c
surgelées

1859 Galettgs de cho'u fleur et N + / / + A + + N N N N PA + + + N PA + + PA 3 .
brocolis surgelées
Galettes de

1860 | poireaux/carottes ++ + + + + + + PD + + + + PD + + PD 3 c
surgelées

1864 | Riz cantonnais +2col + ++ + + + + + i PA + + + i PA + i PA 3 c

1gg3 | Saleties de courgeties n / : / / / : NA R : NA / : NA 3o
surgelées

1ggg | -ells pois aux lardons - / : / / / : NA AR : NA / : NA 3o
surgelés

1ggg | Salettes de choux fleurs et " / . / / / . NA N . NA / : NA 3
brocolis surgelées

1gp1 | Saleltes poireaux carottes n / . / / / . NA N : NA / . NA 3
surgelées

1902 | -eguMmes verts vapeur +3col (NC) +NC) - / . / / / . NA A : NA / : NA 3 e
surgelés

1903 | Purée de haricots verts n / : / / / : NA AR : NA / : NA 3o
surgelés

1904 | Purée de carottes surgelée -I- / - / / / - NA / / / - NA / - NA 3 c

1905 | Puree de pommes de terre n / . / / / . NA N : NA / . NA 3
surgelée

1906 | Purée de brocolis surgelée -l / - / / / - NA / / / - NA / - NA 3 c

1907 | Soupe surgelée -I- / - / / / - NA / / / - NA / - NA 3 c
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VEGETABLES (2016)
Alternative method- GeneDisc E. coli 0157:H7

Reference method: ISO 16654 ¢ BPW, 16h at 37°C

Sample GeneDisc STEC2 _ Confirmation E. coli O157:H7 Final result
No. Product (French name) IMS 6H IMS 24H GeneDisc Final CT SM.AC IMS-CT SMAC Tegts with all Category | type

CT |Chromagar| CT |Chromagar |Result|O157 |stx1:stx2 | eae | EHEC Géﬁztlgl:sc Typical | Latex | Latex Flngilrtrgult Aglg?reer::nt Typical | Latex | Latex rFeIQSIIt Agreement deizctrrl]t;ed confirmatory Agreement

SMAC 0157 |SMAC| 0157 colonies | 0157 | H7 . . colonies | 0157 | H7 IMS tests

streaking | streaking IMS ISO
6973 | Chou rouge st - st - / - - / / - NA - / / - NA / - NA 3 a
o74 | paade croduante (chou, carolte, | - st st : - - / : Sl : NA N NA / : NA 3 | a
risée, poivron)

6975 | Salade en mélange st - st - / - - / / - NA - / / - NA / - NA 3 a
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Appendix 5 — Relative level of detection study: raw data (Initial validation and extension studies- 2008, 2010 and 2014)

Ground beef - Short protocol (BPW, 8h at 41.5°C) (Initial validation, 2008)
Escherichia coli 0157:H7 Ad485 Aerobic mesophilic flora: 2,1.104g
Reference method: ISO 16654 ¢ Alternative method: GeneDisc E. coli 0157:H7
Sample Level Inoculation e Typical coloniesIMS o GeneDisc STEC2 GoneDi ST Confirmation E. coli 0157:H7 * VeSS
No level s eneDisc g .
Chromagar Chromagar Result |Positive/Total 0157|stx1:stx2| eae | EHEC Typical Latex O157 | Latex H7 Final | Typical Latex 0157 | Latex H7 Final Positve/Tota
CTSMAC| 0157 CT SMAC 0157 colonies result | colonies result
446 - - - - - -- - -- / / / / - / / / -
447 - - - - - -- -- -- / / / / - / / /
448 - - - - - -I- -I- -I- / / / / - / / /
a9 | 0 } } } } : 0 [ I I ] / ; I ] ] 06
450 - - - - - -/ -/ -/ / / / / - / / /
451 + - - - -I- -I- -I- / / / / - / / /
452 + / / + -INE -- -- / / / / - / / /
453 + / / + -/ /- -/- / / / / - / / / -
454 + / / + ++ ++ ++ H7 + + + + + + + +
455 ! 04 - + - + 416 -- -- -- / / / / - / / / - 26
456 + + / / + +H+ +H+ +H+ H7 + + + + + + +
457 - - - - - -- -- -- / / / / - / / /
458 + + + + + -/ -- - / / / / - / / / -
459 - - - - - [NE| ++ | ++| H7/026 + + + + + + + +
460 + + / / + -- -- -- / / / / - / / / -
461 2 07 - - - - o 3/6 +/- +H+ ++ H7 + + + + + + + + 316
462 + + / / i -- -- - / / / / - / / / -
463 - + - + - +/+ +/+ +/+ H7/0145 + + + + + + + +
464 + + / / + ++ ++ +/+| H7/0145 + + + + + + + +
465 + + / / + ++ ++ ++ H7 + + + + + + + +
466 + + / / + +/+ +/+ +/+ H7 + + + + + + + +
467 3 14 + + / / + 6/6 -I- ++ | ++| H7/0145 +- - (5 colonies) / - +- - (5 colonies) / - 56
468 + + / / + +/+ +/+ +/+ H7 + + + + + + + +
469 + + / / + +/+ -/- +/+ H7 + + + + + + + +
470 + + / / + ++ ++ ++ H7 + + + + + + + +
471 + + / / + +/+ +/+ +/+ H7 + + + + + + + +
472 + + / / + ++ ++ ++ H7 + + + + + + + +
473 4 36 + + / / + 6/ ++ ++ +/+| H7/0145 + + + + + + + + 6/6
474 + + / / + +/+ +/+ +/+ H7 + + + + + + + +
475 + + / / + ++ ++ ++ H7 + + + + + + + +

* Analyses performed according to the COFRAC accreditation
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Ground beef -(BPW, 16h at 37°C) (Initial validation, 2008)
Escherichia coli 0157:H7 Ad485 Aerobic mesophilic flora: 6,9.10%g
Reference method: 1ISO 16654 ¢ Alternative method: GeneDisc E. coli 0157:H7
Sample | | ¢ | Inoculation Typical colonies - GeneDisc STEC? , Confirmation E. coli O157:H7 B
No level Positive/ GeneDisc Positive/
IMS 6H IMS 24H ResUlt | otal | 0157 | stx:stx2 | eae | EHEC IMS-CT SMAC fotal
CT SMAC | Chromagar 0157 | CT SMAC | Chromagar 0157 ) Typical colonies | Latex 0157 | Latex H7 | Final result
1386 + + - - - /- /- /- / / / / -
1387 + + - -I- ++ - / / / / -
1388 + + + + -I- /- /- / / / / -
1389 0 0 - + - - 06 -I- /- /- / / / / - 06
1390 + + + + -I- ++ - / / / / -
1391 + + - - -I- /- /- / / / / -
1452 + - + + - +H+ +H+ +/+ H7 + + + +
1453 + + + + + -I- /- /- / / / /
1454 + + + + + -I- /- /- / / / / -
1455 | | 04 ¥ : ¥ ¥ : 36 T T ] I I : 26
1456 + + + + + -I- /- /- / / / / -
1457 + + + +H+ +H+ +/+ H7 + + + +
1458 + - + + - +H+ +H+ ++ H7 + + + +
1459 + + + + + +/+ +/+ +/+ | H7 /0103 + + + +
1460 + + +H+ +H+ +/+ H7 + + + +
1461 2 0’8 + + + + + 316 +/+ +/+ +/+ H7 + + + + 416
1462 - - + + - -I- /- /- / / / / -
1463 + + + + + ++ ++ +H+ H7 + A+(x5) / -(2ims)
1464 + + + + + +/+ +/+ +/+ H7 + + + +
1465 + + + + + ++ ++ +/+ | H7/0103 + A+(x5) / -(2ims)
1466 + + + - + -I- ++ - / / / / -
1467 3 16 + + + + + 5/ +H+ +H+ +/+ H7 + + + + 416
1468 + - + + - +H+ +H+ +/+ H7 + + + +
1469 + + + + + +H+ +H+ +/+ H7 + + + +
1470 + + + - + +H+ ++ +/+ H7 + + + +
1471 + + + + + +H+ +H+ ++ H7 + + + +
1472 + + + + +H+ +H+ +/+ H7 + + + +
1473 4 40 + + - 506 +H+ +H+ ++ H7 + + + + 6/
1474 + + + + + +H+ +H+ ++ H7 + + + +
1475 + + + + + +H+ +H+ +/+ H7 + + + +

* Analyses performed according to the COFRAC accreditation
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Milk (BPW + acriflavin, 16h at 37°C)
Escherichia coli O157:H7 Ad1745
Aerobic mesophilic flora: 6,8.10%/ml

PALL GENEDISC TECHNOLOGIES

Reference method: 1ISO 16654* Alternative method: GeneDisc E. coli 0157:H7
Sample Level Inoculation s 6Jyplcal coIonl(T:/I S osive GeneDisc STEC2 Confirmations o csitvatoal | st
No level Result ositive GeneDisc EHEC . IMS-CT SMAC. . ositive/total | Positive/tota
CT |Chromagar| CT |Chromagar total 0157 [stx1:stx2| eae Typical Latex 0157 Latex H7 Final result | Finalresult | STEC2 STEC3
SMAC| 0157 | SMAC| 0157 colonies STEC2 STEC3
1651 - - - - - -I- /- -I- / / / / - -
1652 - - - -I- /- -I- / / / / -
1653 - - - - -I- - -I- / / / / -
1654 0 0 - - + - 0 -I- /- -I- / / / / - 0/6 06
1655 - +- - - - -I- /- -I- / / / / -
1656 - - - + - -I- - -I- / / / / -
1657 - +- - + - -I- /- -I- / / / / -
1658 - - - -I- /- ++ / / / / -
1659 - + + + -I- /- -I- / / / / - -
1660 | | 0 3 n - LI v Ry v " = " " - - 26 26
1661 - - - ++ +H+ +H+ + +* + + + +
1662 + - - - -I- /- -I- / / / / - -
1663 +- + + + /- H+ | - + + + + s +
1664 - + - + -I- +- | NE- + / /
1665 + + + + - | +INE | -+ + / / -
1666 2 0,8 - - - 3/6 7 7 7 " - ] ] - 1/6 2/6
1667 - +- - -I- /- -I- / / / / - -
1668 - - - HE | HE | 44 + +* + + + +
1669 - + - - +- +- +H+ + +* + + + +
1670 + + + + +/+ +H+ +H+ + / / - -
1671 - - - HE | HE | 44 + +* + + + +
1672 3 1’6 - +/- +/- + - 116 +/+ +/+ +/+ + +* + + + ¥ 4/6 4/6
1673 + +/- - +/+ +H+ +H+ + +* + + + +
1674 - - - - -I- -+ -I- + / / - -
1675 - +/- + + + -/- +H+ -/- + +* + + - +
1676 + + - + ++ +H+ +H+ + +* + + + +
1677 + + + + + +/- +H+ +H+ + +* + + + +
1678 4 41 + - + + + 6/6 -/- +H+ +H+ + +* + + + + 5/ 6/6
1679 + +/- + + + +/- +H+ +H+ + +* + + + +
1680 - + + + +/+ +H+ ++ + +* + + + +

*

* Analyses performed according to the COFRAC accreditation
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Frozen spinach (BPW, 16h at 37°C) Extension study (2010)
Escherichia coli 0157:H7 Ad557
Aerobic mesophilic flora: 7,0.10%/g
Reference method: ISO 16654 ¢ Alternative method: GeneDisc E. coli 0157:H7
Sample Inoculation Typical colonies Confirmation E. coli 0157:H7
No Level level IMS 6H IMS 24H Result Positive/ | GeneDisc GeneDisc CT SMAC-Direct streaking 10yl IMS-CT SMAC Positive/
' cT Chromagar cT Chromagar Total | STEC2-0157 | EHEC-H7 Typical Latex | Latex Final Typical Latex | Latex | oo o | Total
SMAC 0157 SMAC 0157 colonies 0157 H7 result colonies 0157 H7
1937 - - - - - -l / / / / - / / / -
1938 - - - - - -l / / / / - / / / -
1939 - - - - - -l / / / / - / / / -
1040 | © / - : : - - 0 T ] ] ] 7 - 7 ] ] - 0/6
1941 - - - - - -l / / / / - / / / -
1942 - - - - - -I- / / / / - / / / -
1943 - - - - o +/+ + + + + + + + + +
1944 - - - - - -l / / / / - - / / -
1945 + + / / + -l / / / / - / / -
1946 1 04 + + / / + 36 +/+ + + + + + + + + + 216
1947 - - - - -l / / / / - / / -
1948 + + / / + -l / / / / - - / / -
1949 + + / / + +/+ + + + + + + + + +
1950 + + / / + +/+ + + + + + + + + +
1951 - - - - - -l / / / / - - / / -
1952 2 08 - - - - o 3/6 +/+ + + + + + + + + + 5/6
1953 - - - - - +/+ + + + + + + + + +
1954 + + + + + +/+ + + + + + + + + +
1955 + + / / + +/+ + + + + + + + + +
1956 + + / / + +/+ + + + + + + + + +
1957 + + / / + +/+ + + + + + + + + +
1058 3 17 N R R - = 516 ++ + + + + + + + + + 56
1959 + + / / + -l / / / / - - / / -
1960 + + / / + +/+ + + + + + + + + +
1961 + + / / + +/+ + + + + + + + + +
1962 + + / / + +/+ + + + + + + + + +
1963 + + / / + +/+ + + + + + + + + +
1964 4 42 + + / / + 6/6 +/+ + + + + + + + + + 6/6
1965 + + / / + +/+ + + + + + + + + +
1966 + + / / + +/+ + + + + + + + + +

* Analyses performed according to the COFRAC accreditation
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Seasoned Beef (Bolognaise ground beef) - Short protocol (BPW, 8 h at 41.5°C) Extension study (2014)
Escherichia coli 0157:H7 Ad 485 Mesophilic aerobic flora:7,2.103 CFU/g
ISO 16654° Alternative method: GeneDisc Escherichia coli 0157:H7 (pre-warmed BPW 8 h at 41.5°C)
) GeneDisc GeneDisc GeneDisc
sample | Level | moculaton IMS 6H IMS 24 Result | Posiivel | STEC EHEC TOP7 Confirmatory tsts Postive/
CT SMAC Chromagar CT SMAC Chromagar esu Total Result Result Result 10pl on IMS/ Final result Final result Total
0157 0157 0157 (CY) H7 (Ct) 0157 (CY) CT-SMAC | CT-SMAC STEC TOP7
587 st st - - - - / - - st - -
588 st st - - - - / - - st -
589 st st - - - - / - - - -
500 | 0 st st : d - 06 : I : : st : 0/6
591 st st - - - - / - - st -
592 st st - d - - / - - st -
563 st st - - - - / - - st - -
564 +p +p / / + +(26.1) +(27.8) +(25.2) +p +p + +
565 st st - +112 - - / - - st - -
566 1 0,3 + + 7 7 7 2/6 - 7 - - ot - 116
567 st st - - - - / - - st -
568 st st - - - - / - - st -
569 st - - - - +(40.5) - - - st -
570 +p +p / / + +(23.1) +(24.9) +(22.2) +p +p + +
571 2 05 st st - - - 36 - / - - st - 36
572 ' +p +p / / + +(26.4) +(28.1) +(25.5) +p +p + +
573 st st - d - - / - - st - -
574 +p +p / / + +(27.4) +(29.9) +(26.3) +p +p + +
575 st st - d +(23.7) +(27.9) +(24.2) +p +p + +
576 +p +p / / + +(25.1) +(30.8) +(25.7) +p +p + +
577 +p +p / / +(28.1) +(29.8) +27.1) +p +p + +
578 3 1,0 D D 7 . 4/6 - 7 - - ot - - 5/6
579 st st - - - +(34.2) +(37.1) +(34.5) +M +p + +
580 +p +p / / + +(25.2) +27.0) +(23.6) +p +p + +
581 +p +p / / + - / - - - -
582 +p +p / / + +(23.3) +(26.0) +(22.9) +p +p + +
583 4 21 +p +p / / + 56 +(26.2) +(28.7) +(25.3) +p +p + 46
584 st st - - - - / - - - - -
585 +p +p / / + +(22.0) +(24.5) +(21.2) +p +p + +
586 +p +p / / + +(29.0) +(32.0) +(26.3) +p +p + +
660 +p +p / / + +(23.2) +(25.7) +(22.5) +p +p + +
661 +p +p / / + +(22.9) +(24.7) +(22.3) +p +p + +
662 +p +p / / + +(24.0) +(25.6) +(23.2) +p +p + +
663 5 36 +p +p / / + 6/6 +21.1) +(23.7) +21.1) +p +p + + 6/6
664 +p +p / / + +(22.0) +(24.9) +(21.5) +p +p + +
665 +p +p / / + +(28.1) +(29.8) +(26.6) +p +p + +

* Analyses performed according to the COFRAC accreditation
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Ground beef (375 g sample size) (Pre-warmed BPW, 10h - 20h at 41.5°C)
Escherichia coli 0157:H7 Ad 933
Mesophilic aerobic flora:5,0.103 CFU/g

PALL GENEDISC TECHNOLOGIES

Extension study (2014)

I1SO 16654°* Alternative method: GeneDisc Escherichia coli 0157:H7 (pre-warmed BPW 10h at 41.5°C)
Inoculation IMS 6H IMS 24H » GeneDisc STEC | GeneDisc EHEC | GeneDisc TOP7 Confirmatory tests »
Sample | Level level Result P?r3|t|\/|e/ PC—}-Sme/
Chromagar Chromagar otal Result Result Result 10ul on Final result | Final result ota
CTSWAC 0157 CTSMAC 0157 0157 (Ct) H7 (Ct) 0157 (Ct) CT-SMAC IMS/ CT-SMAC STEC TOP7
474 st st - d - / st -
475 st st - - - - / st -
476 st st - - - - / -
477 0 0 st st st - - o - / - o
478 st st - - - - / st st -
479 st st - - - - / st -
557 st st - - - - / st -
558 st st - - - - / - -
559 ’ 03 st st - - - 1 +(30.0) +(31.8) +(26.9) +p +p + + ”
560 st st - - - - / -
561 +p +p / / + - / st -
562 st st - - - - / st -
480 st st - - - +(28.1) +(30.1) +(26.9) +p +p + +
481 +p +p / / + - / st st -
482 ) 07 st st st d o6 +(29.1) +(32.0) +(26.2) +p +p + + 406
483 st st st - - +(30.2) +(31.9) +(28.9) +p +p + +
484 st st - - - - / -
485 +p +p / / + +(28.0) +(30.0) +(26.5) +p +p + +
486 +p +p / / + +(31.0) +(32.0) +(29.5) +p +p + +
487 +p +p / / + +(30.1) +(29.0) +(26.7) +M +p + +
488 3 13 st st st - - 306 +(28.3) +(29.9) +(27.2) +p +p + + 66
489 st st - st - +(28.1) +(27.8) +(26.5) +M +p + +
490 st st - - - +(27.1) +(28.8) +(26.0) +p +p + +
491 +p +p / / + +(30.2) +(31.8) +(27.6) +p +p + +
* Analyses performed according to the COFRAC accreditation
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Ground beef (375 g sample size) (Pre-warmed BPW, 10h - 20h at 41.5°C) Extension study (2014)
Escherichia coli 0157:H7 Ad 933
Mesophilic aerobic flora:5,0.103 CFU/g

ISO 16654* Alternative method: GeneDisc Escherichia coli 0157:H7 (pre-warmed BPW 20h at 41.5°C)
Inoculation IMS 6H IMS 24H » GeneDisc STEC GeneDisc EHEC | GeneDisc TOP7 Confirmatory tests
Sample | Level level Chromagar Chromagar | Result Positve/ 10ul on Final result | Final result | Positive/Total
CT SMAC 0157 CT SMAC 0157 Total Result 0157 (Ct) Result H7 (Ct) | Result 0157 (Ct) CT-SMAC IMS/CT-SMAC STEC T0P7
474 st st - d -(0) / -(0) - - -
475 st st - - . -(0) / -(0) - - .
476 st st - - . -(0) / -(0) - - .
0 0 0/6 0/6
477 st st st - . -(0) / -(0) - - .
478 st st - - - -(0) / -(0) st st -
479 st st - - . -(0) / -(0) - - .
557 st st - - . il-(0) / -(0) - - .
558 st st - - - -(0) / -(0) - - -
559 st st - - - +(26.8) +(27.9) +(25.0) +m +M + +
1 0.3 1/6 1/6
560 st st - - - -(0) -(0) - - -
561 +p +p / / + -(0) -(0) - st -
562 st st - - - -(0) -(0) - -
480 st st - - - +(24.0) +(24.8) +(22.4) +p +p + +
481 +p +p / / + -(0) / -(0) - - .
482 ) 07 st st st d " +24.3) +24.9) +22.7) +p +p + + "
483 st st st - . +22.1) +24.0) +20.4) +p +p + +
484 st st - - . -(0) / -(0) - - .
485 +p +p / / + +23.0) +24.8) +20.6) +p +p + +
486 +p +p / / + +22.9) +23.1) +21.7) +p +p + +
487 +p +p / / + +(24.0) +(23.8) +(22.9) +M +p + +
488 3 13 st st st - - 306 +(23.9) +(24.9) +(22.5) +p +p + + 66
489 st st - st - +(24.0) +(24.0) +(22.5) +p +p + +
490 st st - - - +(24.0)*/+(28.9) +(24.7) +(20.4) +p +p + +
491 +p +p / / + +(25.0) +(27.0) +(22.4) +p +p + +

* Analyses performed according to the COFRAC accreditation
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Raw milk cheese (BPW + acriflavin, 16h at 37°C) Extension study (2014)
Escherichia coli 0157:H7 Ad 1745
Mesophilic aerobic flora: 4,2 107 CFU/g

1SO 16654 Alternative method: GeneDisc E. coli 0157:H7 (BPW with 10mg/L acriflavin 16h at 37°C)
Sample Level Inolitillzltlon IMS 6H IMS 24H Rl Positive/ GeneDisc STEC | GeneDisc EHEC | GeneDisc TOP7 Confirmatory tests Positive/
Total : : Total
Chromagar Chromagar 10ul on ImMS/ Final result | Final result
CT SMAC 0157 CT SMAC 0157 Result 0157 (Ct) | ResultH7 (Ct) | Result 0157 (Ct) CT-SMAC | CT-SMAC STEC TOP7
140 st st - - - / - - - = =
141 st - st - - / - - =
142 st - st - - / - - =
3 0 0 " - - - - 0/6 7 - - - 0/6
144 st st st - - - / - - - =
145 st st - - - +41.1)- - - - - -
146 +p +p / / + - / - - -
147 +p +p / / + +(25.3) +(27.9) +(24.1) +p +p + +
148 +p +p / / + - / - - -
149 1 04 p o " - - 3/6 7 - - - 1/6
150 st st - - - / - - - =
151 st st - - - / - st - =
152 st st - - - - / - - - - -
153 +p +p / / + +(23.1) +(23.9) +(21.7) +d +d + +
154 +p +p / / + - / - - - o =
155 2 0.8 p o - - - 2/6 7 - - - 1/6
156 st st - - - - / - - -
157 st - - - - if-* / - - -
158 st st - - - +(23.3) +(24.1) +(22.7) +p +p + i
159 +p +p / / + +(23.2) +(25.9) +(23.5) +p +p + +
160 st st st st - +(29.6) +(22.9) +(20.5) +p +p + +
161 3 15 +p +p / / + 4/6 +(24.1) +(26.6) +(22.9) +p +p + i 56
162 +p +p / / + +(21.1) +(22.9) +(19.5) +p +p + +
163 +p +p / / + - / - - - -
164 +p +p / / + +(27.3) +(28.8) +(25.3) +p +p + i
165 +p +p / / + +(25.0) +(25.8) +(23.5) +p +p + +
166 +p +p / / + +21.1) +(22.1) +(19.7) +p +p + + 6/6 (STEC)
167 4 3.0 +p +p / / + 6/6 +(21.3) +(25.8) +(20.3) +p +p + + 5/6 (TPO7)
168 D +p / / + +27.9) +(31.7) +(21.1) *p *p * *
169 +p +p / / + +(22.5) +(27.6) -M*Ir/(+2(§%)%)*/ +p +p W

* Analyses performed according to the COFRAC accreditation
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Appendix 6 — Inclusivity and exclusivity: raw data (initial validation — 2008)
Enrichment in Pre-warmed BPW, 8 h at 41.5°C
Positive strains
Inoculation
N° Strain Serotype Reference Origin (in French) level SI;E(R;IZ ::ER(I:
(cfu/225 ml)

1. Escherichia coli | O157:H7 | B177 Environnement abattoir 95 +(18.30/16.80) [H7 (20.02/20.05)
2. Escherichia coli | 0157:H7 | BV2 Environnement abattoir 69 +(11.92/12.92) [H7 (19.85/19.95)
3 Escherichia coli | 0157:H7 | BR3 Environnement abattoir 47 +(15.05/12.42) [H7 (19.13/19.18)
4 Escherichia coli | 0157:H7 | BD4 Environnement abattoir 37 +(21.02/20.93) [H7 (22.87/22.77)
d. Escherichia coli | O157:H7 | ENV177 STEP 20 +(21.08/16.92) [H7 (22.13/22.11)
6. Escherichia coli | O157:H7 | ET8 STEP 11 +(14.49/13.92) [H7 (19.39/19.45)
7, Escherichia coli | O157:H7 | EK9 STEP 22 +(16.21/10.92) [H7 (17.91/18.10)
8. Escherichia coli | O157:H7 | 435 Steak haché 16 +(14.92/13.92) [H7 (20.04/20.16)
9. Escherichia coli | O157:H7 | 670T Steak haché 8 +(23.59/23.03) [H7 (25.72/25.25)
10. | Escherichia coli | 0157:H7 | 730T Steak haché 9 +(19.09/16.99) [H7 (21.86/21.87)
11. | Escherichia coli | 0157:H7 | 226T Steak haché 6 +20.07/20.00) |H7 (20.94/20.80)
12. | Escherichia coli | 0157:H7 | 42197-1 Steak haché 33 +17.58/17.77) |H7 (18.53/18.60)
13. | Escherichia coli | O157:H7 | A3612 Steak haché 57 +(16.83/14.10) | H7 (18.2/18.19))
14. | Escherichia coli | 0157:H7 | A4513 Steak haché 80 +(17.00/17.25) [H7 (18.92/18.97)
15. | Escherichia coli | 0157:H7 | A1075 Steak haché 105 +(14.42/15.98) [H7 (19.01/18.28)
16. | Escherichia coli | 0157:H7 | B68 Environnement abattoir 74 +(17.29/14.53) [H7 (18.25/18.19)
17. | Escherichia coli | O157:H7 | AT40 Environnement abattoir 50 +(15.79/11.92) [H7 (18.72/18.77)
18. | Escherichia coli | O157:H7 | AV36 Environnement abattoir 56 +(17.00/11.92) [H7 (17.61/17.60)
19. | Escherichia coli | 0157:H7 | AR15 Environnement abattoir 78 +(12.58/14.28) [H7 (17.60/17.28)
20. | Escherichia coli | 0157:H7 | LS3 Selles 95 +(17.30/19.32) [H7 (20.00/20.53)
21. | Escherichia coli | O157:H7 | AMVT6 Selles 75 +(18.57/14.20) [H7 (20.64/20.71)
22. | Escherichia coli | 0157:H7 | ATKP8 Selles 100 +(26.11/19.36) |H7 (21.14/21.17)
23. | Escherichia coli | 0157:H7 | AZRS15 Selles 76 +(26.29/26.30) [H7 (25.02/25.03)
24. | Escherichia coli | 0157:H7 | R33-9 Féces bovin 105 +(18.18/22.60) [H7 (21.21/21.23)
25. | Escherichia coli | O157:H7 | AZ15-6 Féces bovin 46 +(12.78/10.64) [H7 (20.81/20.74)
26. | Escherichia coli | 0157:H7 | AQ29-4 Feces bovin 70 +21.95/20.99) |H7 (20.19/20.15)
27. | Escherichia coli | O157:H7 | AA18-3 Féces bovin 51 +(23.99/25.59) [H7 (20.85/20.78)
28. | Escherichia coli | 0157:H7 | LS56 Selles 86 -/+(18.21)  |H7 (20.16/20.20)
29. | Escherichia coli | O157:H7 | A425TK Selles 58 +(19.46/20.32) |H7 (19.98/20.01)
30. | Escherichia coli | 0157:H7 | A206RP Selles 73 +(10.92/10.92) |H7 (19.26/19.33)
31. | Escherichia coli | O157:H7 | A778EF Selles 79 +(21.34/21.59) H7
32. | Escherichia coli | O157:H7 | MK41242 Steak haché 52 +(11.92)/- H7
33. | Escherichia coli | O157:H7 | AMK2608 Steak haché 51 +(10.42/15.42) H7
34. | Escherichia coli | 0157:H7 | AMK1506 Steak haché 50 +(16.92/16.92) H7
35. | Escherichia coli | 0157:H7 | AMK1311 Steak haché 58 +(19.22/18.46) H7
36. | Escherichia coli | 0157:H7 | 37006ID Steak haché 50 +(15.34/18.03) H7
37. | Escherichia coli | 0157:H7 | A1518ID Steak haché 84 +(13.75/15.97) H7
38. | Escherichia coli | 0157:H7 | A1512ID Steak haché 32 +(12.51/12.92) H7
39. | Escherichia coli | 0157:H7 | A1814ID Steak haché 7 +(10.42/18.17) H7
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Enrichment in Pre-warmed BPW, 8 h at 41.5°C

Positive strains

N° Strain Serotype Reference Origin (in French) |“°f:v|::'°“ PCR/ PCR/
(cful225 mi) STEC 2 EHEC
40. | Escherichia coli | 0157:H7 | A1989ID Steak haché 34 +(10.92/15.92) H7
41. | Escherichia coli | O157:H7 | Ad687 Abattoir bovin 4 +(19.44/16.92) [H7 (20.84/20.75)
42. | Escherichia coli | 0157:H7 | CIP103571 (ATCC 35150)| Clinique 16 +(10.92/19.50) H7
43. | Escherichia coli | 0157:H7 | ATCC 43888 / 8 +(15.92/10.92) H7
44. | Escherichia coli | 0157:H7 | Ad485 Steak haché 2 +14.92/16.87 |H7 (19.88/19.79)
45. | Escherichia coli | 0157:H7 | Ad486 Steak haché 5 +(18.43/15.42) | H7(21.88/21.81
46. | Escherichia coli | 0157:H7 | Ad487 Steak haché 46 +(20.85/20.65) | H7(22.82/22.86)
47. | Escherichia coli | 0157:H7 | Ad488 Steak haché 52 +(18.31/18.08) [H7 (20.96/20.95)
48. | Escherichia coli | 0157:H7 | Ad489 Steak haché 42 +(13.92/17.18) [H7 (20.11/19.89)
49. | Escherichia coli | 0157:H7 | ATCC 700728 / 65 +(10.92/16.71) [H7 (17.60/17.41)
Escherichia coli | O157:H7 | Ad687 Onglet a bifteck 35 +19.74/13.92) |H7 (21.11/21.10)

All the streaking onto CT-SMAC gave typical colonies with positive O157:H7 latex
tests.
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Enrichment in BPW, 24 h at 37°C

Negative strains

N° Strain Serotype Reference Origin (in French) Inoc(uclfautjt:rr:l)level PCR/STEC2 | PCR/EHEC
1. |Citrobacter __|[freundii 25 Epinards hachés surgelés 4,30E+05 -/
2. |Escherichia coli|0104:H21 ECOR26 Humaine USA 6,60E+05 -/-
3. |Escherichia coli|O111:H2 DEC12a Humaine UK 5,30E+05 -/ o111
4.  |Escherichia coli|0111:H21 DEC6a Humaine USA 2,00E+05 -/- 0111
5. |Escherichia colij{0111:H8 DEC8b Humaine USA 4 40E+05 -/- 0111
6. |Escherichia coli|{0127:H6 E2348/69 Humaine UK 5,40E+05 -/-
7. |Escherichia coli|0128:H2 DEC11a Humaine USA 4,30E+05 -/-
8. |Escherichia coli|0O128:H7 DEC13a Humaine USA 5,70E+05 -/ H7
9. |Escherichia coli|0157 Ad524 Environnement laitier 4,20E+05 ++
10. |Escherichia coli|0157 Ad526 Féces bovin 3,40E+05 ++
11. |Escherichia coli|0157 Ad527 Clinique 3,60E+05 ++
12. |Escherichia coli|0157:H- 01.12.903 6,10E+05 ++
13. |Escherichia coli|0157:H- 01.12.905 6,10E+05 ++
14. |Escherichia coli|0157:H43 DEC7a Animale (porc USA) 7,40E+05 ++
15. |Escherichia coli|018:K1:H7 RS218 Humaine 5,80E+05 -/- H7
16. |Escherichia colij026:H11 DEC9a Humaine USA 2,70E+05 -/ 026
17. |Escherichia coli|03:H2 38765 Humaine Chili 4,00E+05 -/-
18. |Escherichia colij044:H18 42 Humaine Pérou 4,00E+05 -/
19. |Escherichia coli|055:H6 DEC1a Humaine USA 4 40E+05 -/-
20. |Escherichia coli|055:H7 DEC5d Humaine Sri Lanka 5,80E+05 -/ H7
21. |Escherichia colij06:H10 ECOR10 Humaine Suéde 4 50E+05 -/-
22. |Escherichia coli|06:H6 EDL1493 3,60E+05 -/
23. |Escherichia coli|078:H11 H10407 ATCC 35401 4,40E+05 -/
24. |Escherichia coli|078:H12 TX-1 4,50E+05 -
25. |Escherichia coli|086:H43 ECOR23 Animale (éléphant USA) 4,20E+05 -l
26. |Escherichia coli|092:H33 JM221 Humaine Mexique 4 50E+05 -/-
27. |Hafnia alvei 88 Viennoiserie 2,70E+05 -/
28. |Hafnia alvei 167 Saucisse 2,10E+05 -/-
29. |Salmonella Landau Ad499 2,50E+05 -/
30. |Salmonella Sternhauze  |Ad500 3,50E+05 --
31. [Salmonella Urbana Ad501 2,30E+05 -/
32. |Salmonella Wayne Ad502 2,10E+05 -/-
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Enrichment in BPW + acriflavin, 16 h at 37°C
Positive strains
Inoculation PCR/STEC 2
N° Strain Serotype | Reference Origin (in French) level 0157 stel:sti2 | eae ::ER(I:
(CFU/225 ml) )

1 | Escherichia coli{ O157:H7 |B177 Environnement abattoir 52 +(22.15/22.13) ++ +/+| H7
2 |Escherichia coli| O157:H7 |BV2 Environnement abattoir 66 +(22.22/22.27) ++ +/+| H7
3 | Escherichia coli| 0157:H7 |BR3 Environnement abattoir 53 +(20.86/21.45) ++ ++| H7
4 | Escherichia coli| O157:H7 |BD4 Environnement abattoir 35 +(22.15/22.04) +/+ ++| H7
5 |Escherichia coli| O157:H7 |ENV177 STEP 59 +(22.13/22.18) /- +/+| H7
6 |Escherichia coli| O157:H7 |ET8 STEP 55 +(22.21/22.18) ++ ++| H7
7 |Escherichia coli| 0157:H7 |EK9 STEP 35 +(22.00/21.95) ++ ++| H7
8 |Escherichia coli| O157:H7 (435 Steak haché 50 +(21.91/21.92) ++ ++| H7
9 |Escherichia coli| O157:H7 |670T Steak haché 43 +(22.52/21.84) +/+ ++| H7
10 |Escherichia coli| O157:H7 |730T Steak haché 54 +(21.68/21.62) +/+ ++| H7
11 |Escherichia coli| O157:H7 |226T Steak haché 45 +(22.18/22.26) ++ ++| H7
12 |Escherichia coli| 0157:H7 |42197-1 Steak haché 54 +(21.36/21.27) /- ++ | H7
13 | Escherichia coli| O157:H7 |A3612 Steak haché 42 +(22.28/22.64) -l ++ | H7
14 | Escherichia coli| O157:H7 |A4513 Steak haché 38 +(20.59/21.14) -l ++| H7
15 |Escherichia coli| O157:H7 |A1075 Steak haché 49 +14.42/23.17) /- +/+| H7
16 |Escherichia coli| O157:H7 |B68 Environnement abattoir 49 +(22.21/22.16) +/+ +/+| H7
17 |Escherichia coli| 0157:H7 |AT40 Environnement abattoir 35 +(21.96/22.22) +/+ +/+| H7
18 |Escherichia coli| O157:H7 |AV36 Environnement abattoir 58 +21.34/21.35) +/+ ++| H7
19 |Escherichia coli| O157:H7 |AR15 Environnement abattoir 60 +(19.35/19.85) +/+ ++| H7
20 |Escherichia coli| O157:H7 |LS3 Selles 39 +(20.19/20.30) ++ ++ | H7
21 | Escherichia coli| O157:H7 [AMVT6 Selles 55 +(19.73/19.63) ++ ++| H7
22 |Escherichia coli| O157:H7 |ATKP8 Selles 57 +(20.21/20.27) ++ +/+| H7
23 |Escherichia coli| O157:H7 |AZRS15 Selles 52 +(18.95/19.14) +/+ ++| H7
24 | Escherichia coli| O157:H7 |R33-9 Féces bovin 63 +(19.89/20.16) +/+ ++| H7
25 |Escherichia coli| O157:H7 |AZ15-6 Féces bovin 33 +(20.34/20.43) ++ ++ | H7
26 |Escherichia colii O157:H7 |AQ29-4 Féces bovin 48 +(20.18/20.12) ++ +/+| H7
27 |Escherichia coli| O157:H7 |AA18-3 Féces bovin 50 +(18.94/19.32) ++ ++ | H7
28 | Escherichia coli| O157:H7 |LS56 Selles 56 +(21.18/21.14) +/+ ++| H7
29 |Escherichia coli| O157:H7 |A425TK Selles 73 +(20.72/20.92) +/+ ++| H7
30 |Escherichia coli| 0157:H7 |A206RP Selles 73 +(20.26/20.30) ++ ++| H7
31 | Escherichia coli| O157:H7 |A7T78EF Selles 55 +(20.37/20.37) ++ ++ | H7
32 |Escherichia coli| O157:H7 |MK41242 Steak haché 38 +(19.35/19.39) ++ ++ | H7
33 | Escherichia coli| O157:H7 |AMK2608 Steak haché 40 +(19.69/19.84) +/+ ++| H7
34 | Escherichia coli| O157:H7 |AMK1506 Steak haché 42 +(20.74/20.79) +/+ ++| H7
35 |Escherichia coli| 0157:H7 |AMK1311 Steak haché 68 +(19.87/20.39) +/+ +/+| H7
36 |Escherichia coli| O157:H7 |37006ID Steak haché 62 +20.23/20.08) ++ ++ | H7
37 |Escherichia coli| O157:H7 |A1518ID Steak haché 64 +20.30/20.22) ++ ++| H7
38 | Escherichia coli| O157:H7 |A1512ID Steak haché 34 +21.34/21.21) +/+ ++| H7
39 | Escherichia coli| O157:H7 |A1814ID Steak haché 57 +19.67/19.57) ++ ++ | H7
40 | Escherichia coli| 0157:H7 |A1989ID Steak haché 37 +(19.28/18.71 +/+ +/+| H7
41 | Escherichia coli| 0157:H7 |Ad686 Abattoir bovin 52 +(18.99/18.99) +/+ +/+| H7
42 | Escherichia coli| O157:H7 ((:llAF')I'1(E,)353751150) Clinique 45 +(22.19/22.19) ++ +/+| H7
43 | Escherichia coli| 0157:H7 |ATCC 43888 |/ 43 +(20.17/19.98) ++ +/+| H7
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Enrichment in BPW + acriflavin, 16 h at 37°C

Positive strains

Inoculation PCR/STEC 2
N° Strain Serotype | Reference Origin (in French) level 0157 stel:sti2 | eae ::ER(I:
(CFU/225 ml) )
44 | Escherichia coli| 0157:H7 |Ad485 Steak haché 46 +20.36/20.37) /- ++ | H7
45 | Escherichia coli| 0157:H7 |Ad486 Steak haché 52 +17.68/17.68) ++ +/+| H7
46 |Escherichia coli| O157:H7 |Ad487 Steak haché 42 +(18.10/18.10) ++ ++| H7
47 |Escherichia coli| O157:H7 |Ad488 Steak haché 23 +(19.17/19.09) +/+ ++| H7
48 |Escherichia coli| O157:H7 |Ad489 Steak haché 61 +(19.27/19.30) +/+ ++| H7
49 | Escherichia coli| 0157:H7 |ATCC 700728 |/ 42 +(19.05/19.12 ++ +/+| H7
50 |Escherichia coli| O157:H7 |Ad687 Onglet a bifteck 54 +(20.38/20.41) ++ +/+| H7
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Appendix 7 - Results obtained by the expert laboratory and the collaborative laboratories (Initial validation study, 2008)

Laboratory

Aerobic mesophilic flora : 2,0.105/g

A

Reference method 1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAG | Chromagar 0157 | confirmation | Final result /o777 r 4. stxa Teae | o ooult EHEC o SMAC [ Latexotsrnr | Ll resul
A2 - - / - - + / / / NA
A5 / - + / / / NA
A7 / - + / / / NA
AN / - + / / / NA
A13 / - + / / / NA
A16 / - + / / / NA
A7 / - + / / / NA
A24 - - / - - + / / / - NA
A3 + + + + + + + + + + PA
A6 + + + + + + + + + + PA
A8 + + + + + + + + + + PA
A9 + + + + + + + + + + PA
A12 + + + + + + + + + + PA
A15 + + + + + + + + + + PA
A19 + + + + + + + + + + PA
A21 + + + + + + + + + + PA
A1 + + + + + + + + + + PA
A4 + + + + + + + + + + PA
A10 + + + + + + + + + + PA
A14 + + + + + + + + + + PA
A18 + + + + + + + + + + PA
A20 + + + + + + + + + + PA
A22 + + + + + + + + + + PA
A23 + + + + + + + + + + PA
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Laboratory
Aerobis mesophilic flora

B
4,3.10%/g

PALL GENEDISC TECHNOLOGIES

Reference method 1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAG | Chromagar 0157 | Confirmation | Final result /a7 T 4-txa Teae | o ooult EHEC o SMAC [ Latexots7ar | el resul
B2 - - / - - + / / / NA
B5 / - + / / / NA
B7 / - + / / / NA
B11 / - + / / / NA
B13 / - + / / / NA
B16 / - + / / / NA
B17 / - + / / / NA
B24 - - / - - + / / / - NA
B3 + + + + + + + + + + PA
B6 + + + + + + + + + + PA
B8 + + + + + + + + + + PA
B9 + + + + + + + + + + PA
B12 + + + + + + + + + + PA
B15 + + + + + + + + + + PA
B19 + + + + + + + + + + PA
B21 + + + + + + + + + + PA
B1 + + + + + + + + + + PA
B4 + + + + + + + + + + PA
B10 + + + + + + + + + + PA
B14 + + + + + + + + + + PA
B18 + + + + + + + + + + PA
B20 + + + + + + + + + + PA
B22 + + + + + + + + + + PA
B23 + + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora

c
4,3.10%g

Extraction at Day 1

PALL GENEDISC TECHNOLOGIES

Reference method 1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAC | Chromagar 0157 | onimation | Finalresult Fofe7 T p st [eae | - or oot EHEC 6T SMAC [ Latexotszanr | Fnel result
C2 - - / - - + / / / NA
C5 / - + / / / NA
C7 / - + / / / NA
c1 / - + / / / NA
C13 / - + / / / NA
C16 / - + / / / NA
c17 / - + / / / NA
C24 - - / - - + / / / - NA
C3 + + + + + + + + + + PA
C6 + + + + + + + + + + PA
C8 + + + + + + + + + + PA
C9 + + + + + + + + + + PA
C12 + + + + + + + + + + PA
C15 + + + + + + + + + + PA
c19 + + + + + + + + + + PA
Cc21 + + + + + + + + + + PA
C1 + + + + + + + + + + PA
C4 + + + + + + + + + + PA
C10 + + + + + + + + + + PA
C14 + + + + + + + + + + PA
Cc18 + + + + + + + + + + PA
C20 + + + + + + + + + + PA
C22 + + + + + + + + + + PA
C23 + + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora

D
7,5.10%g

PALL GENEDISC TECHNOLOGIES

Reference method 1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAG | Chromagar 0157 | Confirmation | Final result /a7 T 4-txa Teae | o ooult EHEC o SMAC [ Latexots7ar | el resul
D2 - - / - - + - / / NA
D5 / - + + / / NA
D7 / - + / / NA
D11 / - + - / / NA
D13 / - + + / / NA
D16 / - + + / / NA
D17 / - + / / NA
D24 - - / : - + - / / - NA
D3 + + + + + + + + + + PA
D6 + + + + + + + + + + PA
D8 + + + + + + + + + + PA
D9 + + + + + + + + + + PA
D12 + + + + + + + + + + PA
D15 + + + + + + + + + + PA
D19 + + + + + + + + + + PA
D21 + + + + + + + + + + PA
D1 + + + + + + + + + + PA
D4 + + + + + + + + + + PA
D10 + + + + + + + + + + PA
D14 + + + + + + + + + + PA
D18 + + + + + + + + + + PA
D20 + + + + + + + + + + PA
D22 + + + + + + + + + + PA
D23 + + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora

E
7,8.10%g

Extraction at Day1

PALL GENEDISC TECHNOLOGIES

Reference method 1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAC_| Chromagar 0157 | Comimmation | Final result a7 T tsta [ eae | - o~ oot EHEC T siac [ Latexotszaz | el rest
E2 - - / - - - + - / / - NA
ES5 - / - + + + / / - NA
E7 - / - - + / / - NA
E11 - / - - + / / - NA
E13 - - / - + + / / - NA
E16 +(2colonies) ? + - + / / - ND
E17 - - / - - + - / / - NA
E24 + ? - - - - + + / / . NA
E3 + + + + + - + + + + + PA
E6 + + + + + - + + + + + PA
E8 + + + + + + + + + + + PA
E9 + + + + + - + + + + + PA
E12 + + + + + - + + + + + PA
E15 + + + + + - + + + + + PA
E19 + + + + + + + + + + + PA
E21 + + + + + - + + + + + PA
E1 + + + + + - + + + + + PA
E4 + + + + + - + + + + + PA
E10 + + + + + - + + + + + PA
E14 + + + + + - + + + + + PA
E18 + + + + + - + + + + + PA
E20 + + + + + - + + + + + PA
E22 + + + + + - + + + + + PA
E23 + + + + + - + + + + + PA
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Laboratory

Aerobic mesophilic flora

G
2,7.104g

Extraction at Day 1

PALL GENEDISC TECHNOLOGIES

Reference method I1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAC | Chromagar 0157 | Confirmation | Final result o7 4t Teae | - O oS!t BHEC e SMAC [ Latex0t57.h7 | T el result
G2 + - - - - + / / / NA
G5 - / - + / / / NA
G7 - + - - + / / / NA
G11 + - - + / / / NA
G13 - / - + / / / NA
G16 + - - + / / / NA
G17 - - / - + / / / NA
G24 + + - - - + / / / - NA
G3 + + + + + - + + + +* + PA
G6 + + + + + + + + + + + PA
G8 + + + + + + + + + + PA
G9 + + + + + + + + + + PA
G12 + + + + + + + + + + PA
G15 + + + + + + + + + + PA
G19 + + + + + + + + + + PA
G21 + + + + + + + + +* + PA
G1 + + + + + + + + + + PA
G4 + + + + + + + + + + PA
G10 + + + + + + + + + + PA
G14 + + + + + + + + + + PA
G18 + + + + + + + + + + PA
G20 + + + + + + + + + + PA
G22 + + + + + + + + + + PA
G23 + + + + + + + + + + PA
*:agglutination 0157-
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Laboratory

Aerobic mesophilic flora

H
1,4.10%/g

PALL GENEDISC TECHNOLOGIES

Reference method ISO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMIAC | Chromagar 0157 | Cnfirmation | Final result oy o7 Tt tistxe [eae | o et EHEC T SmaC | Latexotszanz | @l result
H2 - - - - + / / / NA
H5 - + / / / NA
H7 - + / / / NA
H11 - + / / / NA
H13 - + / / / NA
H16 - + / / / NA
H17 - + / / / NA
H24 - - - - - + / / / - NA
H3 + + + + + + + + + + PA
H6 + + + + + + + + + + PA
H8 + + + + + + + + + + PA
H9 + + + + + + + + + + PA
H12 + + + + + + + + + + PA
H15 + + + + + + + + + + PA
H19 + + + + + + + + + + PA
H21 + + + + + + + + + + PA
H1 + + + + + + + + + + PA
H4 + + + + + + + + + + PA
H10 + + + + + + + + + + PA
H14 + + + + + + + + + + PA
H18 + + + + + + + + + + PA
H20 + + + + + + + + + + PA
H22 + + + + + + + + + + PA
H23 + + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora

|
1,3.105g

PALL GENEDISC TECHNOLOGIES

Reference method 1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAG | Chromagar 0157 | Confirmation | Final result /a7 T 4-txa Teae | o ooult EHEC o SMAC [ Latexots7ar | el resul
12 - - - - + + / / NA
15 - + - / / NA
17 - + + / / NA
11 - + + / / NA
113 - + / / NA
116 - + / / NA
17 - + / / NA
124 - - - : - + - / / - NA
13 + + + + + - + + + + + PA
16 + + + + + + + + + + + PA
18 + + + + + + + + + + PA
19 + + + + + + + + + + PA
112 + + + + + + + + + + PA
115 + + + + + + + + + + PA
119 + + + + + + + + + + PA
121 + + + + + + + + + + PA
1 + + + + + + + + + + PA
14 + + + + + + + + + + PA
110 + + + + + + + + + + PA
114 + + + + + + + + + + PA
118 + + + + + + + + + + PA
120 + + + + + + + + + + PA
122 + + + + + + + + + + PA
123 + + + + + + + + + + PA
ADRIA Développement 110/116

Summary report (Version 0)
GeneDisc E. coli 0157:H7

July 23, 2020



Laboratory

Aerobic mesophilic flora

J

3,2.104g

Extraction at Day 1

PALL GENEDISC TECHNOLOGIES

Reference method I1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAC | Chromagar 0157 | Confirmation | Final result o7 4t Teae | - O oS!t BHEC e SMAC [ Latex0t57.h7 | T el result
J2 - - [/1 - + [/ne - / ? ?
J5 [/1 + I/1 - / ? ?
J7 [/1 + I/1 + - ? ?
J1 [/1 + I/1 - / ? ?
J13 [/1 + I/1 - / ? ?
J16 [/1 + ne /I - / ? ?
J17 [/1 + ne/ne - / ? ?
J24 - - - - I/1 + ne /ne - / ? ?
J3 + + + + + + I/ne + +- ? ?
J6 + + + + + + ne/ne + +- ? ?
J8 + + + + + + ne/ne + +- ? ?
J9 + + + + + + I/ne + +- ? ?
J12 + + + + + + I/ ne + + ? ?
J15 + + + + + + /1 + + ? ?
J19 + + + + + + ne /ne + + ? ?
J21 + + + + + + I/ne + + ? ?
J1 + + + + + + ne/ne + + ? ?
J4 + + + + + + |/ ne + + ? ?
J10 + + + + + + /1 + + ? ?
J14 + + + + + + I/ne + + ? ?
J18 + + + + + + [/ne + + ? ?
J20 + + + + + + ne/ne + + ? ?
J22 + + + + + + [/ne + +- ? ?
J23 + + + + + + /1 + + ? ?
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Laboratory

Aerobic mesophilic flora

K
1,2.105/g

PALL GENEDISC TECHNOLOGIES

Reference method ISO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMIAC | Chromagar 0157 | Cnfirmation | Final result oy o7 Tt tistxe [eae | o et EHEC T SmaC | Latexotszanz | @l result
K2 - - - - + / / / NA
K5 - + / / / NA
K7 - + / / / NA
K11 - + / / / NA
K13 - + / / / NA
K16 - + / / / NA
K17 - + / / / NA
K24 - - - - - + / / / - NA
K3 + + + + + + + + + + PA
K6 + + + + + + + + + + PA
K8 + + + + + + + + + + PA
K9 + + + + + + + + + + PA
K12 + + + + + + + + + + PA
K15 + + + + + + + + + + PA
K19 + + + + + + + + + + PA
K21 + + + + + + + + + + PA
K1 + + + + + + + + + + PA
K4 + + + + + + + + + + PA
K10 + + + + + + + + + + PA
K14 + + + + + + + + + + PA
K18 + + + + + + + + + + PA
K20 + + + + + + + + + + PA
K22 + + + + + + + + + + PA
K23 + + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora

L
2,1.104g

PALL GENEDISC TECHNOLOGIES

Reference method 1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAG | Chromagar 0157 | Confirmation | Final result /a7 T 4-txa Teae | o ooult EHEC o SMAC [ Latexots7ar | el resul
L2 - - - - + - / NA
L5 - + - / NA
L7 - + - / NA
L11 - + - - / NA
L13 - + + - / NA
L16 - + - / NA
L17 - + - / NA
L24 - - - : - + - - / : NA
L3 + + + + + + + + + + PA
L6 + + + + + + + + + + PA
L8 + + + + + + + + + + PA
L9 + + + + + + + + + + PA
L12 + + + + + + + + + + PA
L15 + + + + + + + + + + PA
L19 + + + + + + + + + + PA
L21 + + + + + + + + + + PA
L1 + + + + + + + + + + PA
L4 + + + + + + + + + + PA
L10 + + + + + + + + + + PA
L14 + + + + + + + + + + PA
L18 + + + + + + + + + + PA
L20 + + + + + + + + + + PA
L22 + + + + + + + + + + PA
L23 + + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora

M
74104

PALL GENEDISC TECHNOLOGIES

Reference method ISO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMIAC | Chromagar 0157 | Cnfirmation | Final result oy o7 Tt tistxe [eae | o et EHEC T SmaC | Latexotszanz | @l result
M2 - - - - + / / / NA
M5 - + / / / NA
M7 - + / / / NA
M11 - + / / / NA
M13 - + / / / NA
M16 - + / / / NA
M17 - + / / / NA
M24 - - - - - + / / / - NA
M3 + + + + + + + + + + PA
M6 + + + + + + + + + + PA
M3 + + + + + + + + + + PA
M9 + + + + + + + + + + PA
M12 + + + + + + + + + + PA
M15 + + + + + + + + + + PA
M19 + + + + + + + + + + PA
M21 + + + + + + + + + + PA
M1 + + + + + + + + + + PA
M4 + + + + + + + + + + PA
M10 + + + + + + + + + + PA
M14 + + + + + + + + + + PA
M18 + + + + + + + + + + PA
M20 + + + + + + + + + + PA
M22 + + + + + + + + + + PA
M23 + + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora

N

2,0.10%/g

Extraction at Day 1

PALL GENEDISC TECHNOLOGIES

Reference method 1SO 16654 Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H N . PCR result STEC02 Confirmation . Agreement
CT SMAG | Chromagar 0157 | Confirmation | Final result /a7 T 4-txa Teae | o ooult EHEC o SMAC [ Latexots7ar | el resul
N2 - - - - + + / / NA
N5 - + / / NA
N7 - + - / / NA
N11 - + + / / NA
N13 - + - / / NA
N16 - - + + / / NA
N17 +? - + + / / NA
N24 - - - : - + + / / - NA
N3 + + + + + + + + + + PA
N6 + + + + + + + + + + PA
N8 + + + + + + + + + + PA
N9 + + + + + + + + + + PA
N12 + + + + + + + + + + PA
N15 + + + + + + + + + + PA
N19 + + + + + + + + + + PA
N21 + + + + + + + + + + PA
N1 + + + + + + + + + + PA
N4 + + + + + + + + + + PA
N10 + + + + + + + + + + PA
N14 + + + + + + + + + + PA
N18 + + + + + + + + + + PA
N20 + + + + + + + + + + PA
N22 + + + + + + + + + + PA
N23 + + + + + + + + + + PA
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Laboratory

Aerobic mesophilic flora

ADRIA
1,4.10%/g

PALL GENEDISC TECHNOLOGIES

Reference method I1SO 16654 ¢ Alternative method GeneDisc E. coli 0157:H7
Sample N° IMS 24H Confirmation — PCR result STEC02 PCR result Conflrmatlorllatex Final Agreement
CT SMAC Chromagar 0157 0157 | stx1;stx2 | eae EHEC CT SMAC 0157°H7 result
02 - - - - - + / / / = NA
05 - - - - - + / / / = NA
o7 - - - - - + / / / = NA
011 - - - - - + / / / = NA
013 - - - - - + / / / = NA
016 - - - - - + / / / = NA
017 - - - - - + / / / = NA
024 - - - - - - + / / / - NA
03 + + + + + - + + + + + PA
06 + + + + + - + + + + + PA
08 + + + + + - + + + + + PA
09 + + + + + - + + + + + PA
012 + + + + + + + + + + + PA
015 + + + + + - + + + + + PA
019 + + + + + - + + + + + PA
021 + + + + + - + + + + + PA
01 + + + + + - + + + + + PA
04 + + + + + - + + + + + PA
010 + + + + + - + + + + + PA
014 + + + + + - + + + + + PA
018 + + + + + - + + + + + PA
020 + + + + + - + + + + + PA
022 + + + + + - + + + + + PA
023 + + + + + - + + + + + PA
* Analyses performed according to the COFRAC accreditation
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