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Quality Assurance documents related to this study can be consulted upon request from Gold

Standard Diagnostics Freiburg GmbH.

The technical protocol and the result interpretation were carried out according to the EN ISO
16140-2:2016 and the AFNOR technical rules (PR Revision 7).

Validation protocols

Reference method*

Alternative method
Scope

Certification organism

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

EN ISO 16140-2 (June 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 (PR Revision 7)

ISO 6579-1 (February 2017) - Microbiology of the food
chain - Horizontal method for the detection, enumeration
and serotyping of Salmonella -Part 1: Detection of
Salmonella spp. Annex D was not carried out during the
validation study.

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

BACGene Salmonella spp.

X K B X

X

Food products (25 g test portion)

Pet food and animal feed (25 g test portion)
Production environmental samples

Pet food (375 g test portion)

Milk powders, infant formula with and without
probiotics (375 g test portion)

Heat-processed milk and dairy products (375 g test
portion) with PREraser protocol

Environmental samples with PREraser protocol

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

* Analyses performed according to the COFRAC accreditation

ADRIA Développement
Summary report (Version 0)
BACGene Salmonella

3/178 February 22, 2023



1 AIM OF THE STUDY

Gold Standard Diagnostics Freiburg GmbH

The BACGene Salmonella spp. method for Salmonella spp. detection was validated
in March 2015 for a broad range of foods (Certificate number: EGS 38/01 - 03/15).

Date

March 2015

May 2015

July 2015 "

March 2019

November
2019

December
2021 ]

February
2023

Validation
Study ISO method
standard
Initial validation: ISO 16140 ISO 6579
» Food products (2003) (2003)
Extension study:
» Pet food and animal feed (25 g test
] ISO 16140 ISO 6579
portion)
. . (2003) (2003)
» Production environmental samples
» Pet foods (375 g test portion)
Extension study:
] ) ) ISO 16140 ISO 6579
Milk powders, infant formula with and
. o ) (2003) (2003)
without probiotics (375 g test portion)
ISO 16140-2 ISO 6579-1
Renewal study
(20016) (2017)
Extension for the use of FastFinder
software for interpretation of data
) ) ISO 16140-2 ISO 6579-1
generated by AriaMx from Agilent and
. (20016) (2017)
CFX96 Touch™ Deep Well from Bio-
Rad.
Extension for the use of the optional
PREraser BACGene pre-treatment step
to remove free-DNA from samples prior ISO 6579-1
to lysis for: ISO 16140-2 (2017)
Heat-processed milk and dairy (20016) ISO 6578-1/A1
products (up to 375 g) (2020)
» Production environmental samples
(25 g test portion or sample device)
ISO 16140-2 ISO 6579-1
Renewal study
(20016) (2017)
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2 METHOD PROTOCOLS

2.1 Alternative method

The flow diagram of the alternative method is provided in Appendix 1.
The alternative method protocol is composed of three steps:

- The enrichment step

- The PREraser BACGene pre-treatment (optional for heat processed milk and
dairy products and production environmental samples)

- The Salmonella detection by the BACGene Salmonella spp. method.

2.1.1 Enrichment step

The different enrichment protocols are described in Table 1.

ADRIA Développement 5/178 February 22, 2023
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Categories

Table 1 — Enrichment protocols

Enrichment

Gold Standard Diagnostics Freiburg GmbH

DNA extraction

Test portion Medium Temperature Dilution | PREraser step
Food products
(25 g test portion) 259 BPW 37°C+1°C 20h+4h 1:10 No
(except milk and dairy products)
Milk and dairy products o o _
(25 g test portion) 259 BPW 415°C+1°C 21h+3h 1:10 No
25¢ + 225 ml BPW
Production environmental 1 swab 1 swab + 10 ml BPW 37°C £ 1°C 2 h+3h 110 Yes
samples 1 wipe + 225 ml BPW - - ' (Optlonal)
or sponge or + 100 ml BPW
Pet food 0 0 .
(375 g test portion) Upto375¢g pre-warmed BPW 37°Cx1°C 21h£3h 1:10 No
Pet food and animal feed R o )
(25 g test portion) 25¢ BPW 37°C+1°C 21h+3h 1:10 No
Milk powders, infant formula
with and without probiotics | Up 10375 g Pre'?(’)frn":ifkd E:;I‘gve(r‘?vlv’itt’t'f S}ESE%.TSEPW 37°C+1°C | 21h+3h | 1:10 No
(375 g test portion) P P
Heat-processed milk
and dairy products Uptod75g | re-warmed BPW/double strength BPW 37+1°C 2h+3h | 1:40 Yes
. according to ISO 6887 parts (optional)
(375 g test portion)

ADRIA Développement
Summary report (Version 0)
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2.1.2
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PREraser BACGene

> Principle

In microbiological workflows with PCR (Polymerase Chain Reaction) as a detection
method, free bacterial DNA in enrichments can sometimes cause problems in the
interpretation of results. PCR does not distinguish between DNA from living and dead
bacteria and as PCR is a highly sensitive method and DNA is a rather stable molecule,
the dilution factors introduced in the workflow (e.g. enrichment) do not always solve
the problem. Free DNA from dead bacteria can thus be detected by PCR and might
produce misleading results (culturally unconfirmed PCR-positives).

The PREraser BACGene kit eliminates free DNA for Listeria and Salmonella prior to
the lysis step by a simple enzymatic digestion and thus reduces PCR signals from
free DNA by 2 - 3 log (> 5 Cq’s). Living cells will not be affected by the pre-treatment.

> Protocol

The following steps are applied prior to lysis step described in the kit inserts of the
methods for which this protocol is applicable:

- Transfer 10 yl of PREraser working solution; carefully mix by pipetting up and down
3 - 5 times (dilution vial + PREraser stock solution) into a well of the 8-tube
plate/strip

- Add 100 pl of the enrichment broth

- Prepare a negative control (10 pul PREraser working solution + 100 ul of the

negative enrichment control)
- Close the 8-tube strips with domed caps

- Homogenize by vortexing carefully (3 - 5 repetitions at half speed immediately after
adding the enrichment)

- Place the tubes in a centrifuge and spin down samples for 30 seconds (4000 g to
2000 g)

- Place the tubes onto the heating block at 37°C £ 1°C for 30 minutes

- Inactive the PREraser solution by placing the tubes on the heating block at 95°C +
1°C for 10 minutes

- Transfer the appropriate amount of the PREraser treated samples to a lysis plate.

ADRIA Développement 71178 February 22, 2023
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2.1.3
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Salmonella detection - BACGene Salmonella

> Principle

The BACGene Salmonella spp. method is a qualitative real-time Polymerase Chain
Reaction (PCR) assay for the detection of Salmonella spp. in foods, feed and
production environmental samples. DNA amplification and detection methods take
advantage of the nucleotide sequence conservation found in bacterial genomes that
allows highly specific and sensitive detection of pathogenic bacteria. After enrichment,
DNA is extracted by a simple thermal/enzymatic lysis step and rapidly analyzed by
real-time PCR. By means of specific primers, a nucleotide sequence of Salmonella is
amplified during PCR. The amplified fragments are detected via FAM or R6G
fluorescence-labeled hybridization probes quenched by non-fluorescent quencher
(NFQ). An internal positive control (IPC) is included in the MasterMix. IPC DNA is
amplified in parallel and detected using a Cy5 fluorescence-labeled hybridization
probe quenched by NFQ. IPC detection indicates proper functioning of the PCR.
Presence of Salmonella spp. can be detected within 2 h after enrichment.

The following options are available with the BACGene Salmonella spp. method:

- PREraser BACGene can be used for removal of free DNA prior to lysis.

- PCR can be performed on the Agilent AriaMx, Bio-Rad CFX96 Touch™, or Bio-
Rad CFX96 Touch™ Deep Well instruments.

- Data can be evaluated by either the BACGene Evaluation Sheet or by FastFinder
software.

> Protocol

The different steps are the following:

- Enrichment: the protocols are described in Table 1
- Sample pre-treatment using the PREraser BACGene

- DNA extraction on 10 ul of PREraser treated sample or untreated sample
according to the BACGene Salmonella spp. kit protocol

- PCR on 5 yl DNA extract (+ 20 pl Master Mix) using the CFX96 from Bio-Rad
(Deep Well or Standard block) or the AriaMx from Agilent

- Confirmation: subculture of 0.1 ml BPW in 10 ml RVS broth, incubation 24 h + 3 h
at 41.5°C £ 1°C, streaking onto XLD and additionally onto another chromogenic

ADRIA Développement 8/178 February 22, 2023
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2.1.4

2.2
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media, e.g. ASAP® Salmonella (bioMérieux), latex test (OXOID) or a biochemical
gallery onto typical colonies without a purification step if well-isolated colonies are
available.

It is possible to store the BPW enrichment media for 72 h at 5°C £ 3°C to offer
sufficient practicability to the users.

Restriction

There is no restriction for use.

Reference method*

The initial study and extension studies (2015) were run using the ISO 6579 (2002).

The renewal and extension study (2019) was run using the ISO 6579-1 (February
2017) - Microbiology of food and animal feeding stuffs - Horizontal method for the
detection, enumeration and serotyping of Salmonella spp. - Part 1: detection of
Salmonella spp..

The reference method used for the extension (2021) and this renewal study
corresponds to:

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

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

The flow diagram is described in Appendix 2.

* Analysis performed according to the COFRAC accreditation

ADRIA Développement 9/178 February 22, 2023
Summary report (Version 0)

BACGene Salmonella



2.3
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Study design

The study is a paired study design as the reference and the alternative methods
have the same enrichment procedure, except for Milk and dairy products (25 g test
portion) for which the enrichment step was performed at 41.5°C. 375 g test portion
was used for the reference method when it was the case for the alternative method.

INITIAL UALIDATION, EXTENSION AND RENEWAL STUDIES:
RESULTS

3.1

311

3111

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/.

Sensitivity study

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

Number and nature of samples

Taking into account all the studies, 723 samples were tested providing 345 (CFX96)
or 344 (AriaMx) positive results and 378 (CFX96) or 379 (AriaMx) negative results.
For the extension study performed in 2021, 129 samples were analysed (using the
optional PREraser step) providing 62 positive and 67 negative results for both
thermocyclers (CFX96 and AriaMx).

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

ADRIA Développement 10/178 February 22, 2023
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Table 2 - Distribution per tested category and type (CFX96)

Number

of samples tested

Categories Types Positive | Negative Total
samples | samples
Meat and meat Fresh and frozen meat 16 11 27
1 products RTE, RTRH, RTC 12 11 23
(25 g) Delicatessen 7 13 20
Total 35 35 70
Milk and dairy Raw milk, fermented milk and cheese 12 13 25
9 products Mil!( powder, pasteurised milk and cheese 11 10 21
(25 g) Dairy desserts 8 12 20
Total| 31 35 66
Leafy greens and sprouts 9 19 28
3 Produces RTE 12 8 20
(25 9) RTC and RTRH preparations 9 12 21
Total| 30 39 69
Liquid eggs 10 10 20
4 Egg:ozzgtzgg Egg powders 10 10 20
P (25 g) RTE egg-based preparation 10 12 22
Total| 30 32 62
. Raw 10 10 20
5 F'Shpi';‘;' seafood 1Y) [RTE, RTRHL RTC 10 10| 20
(25 g) Smoked and cured 10 10 20
Total| 30 30 60
Ingredients 13 9 22
6 Pet food and animal Livestock feed 8 14 22
feed (25 g) Pet food 12 10 22
Total| 33 33 66
Ingredients 11 9 20
7 Pet food High moisture products 9 11 20
(3759) Low moisture products 10 14 24
Total| 30 34 64
Mil powders, infant Milk powder, pasteurised milk and cheese 11 13 24
8 formula with and Infant formula without probiotics 10 10 20
without probiotics Infant formula with probiotics 12 11 23
(375 9) Total| 33 34 67
Production a | Process and cleaning waters 9 " 20
5 enwronrrliental Dusts, wastes 7 13 20
(25 gszir'n spafnspling Swabs, sponges, wipes 15 15 30
device) Total 31 39 70
Heat-prgcesse d milk E:;ts;rz&c.ifjalry products including milk, cheeses, 12 13 25
10 and da;r%/Sproducts Milk powder and Infant formula without probiotics 11 9 20
P{QE " agL " Infant formula with probiotics 8 12 20
Total| 31 34 65
Production Surfaces 10 11 21
enwronrrliental Dusts, residues 1 10 21
1" (25 gs:ir'n Szemsp"ng Process and cleaning waters 10 12 22
device)

PREraser Total| 31 33 64

Total - Extension study 2021 (PREraser) 62 67 129

Total - All categories 345 378 723

ADRIA Développement
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Table 3 - Distribution per tested category and type (

Number

)

of samples tested

Categories Types Positive | Negative T
otal
samples | samples
Meat and meat Fresh and frozen meat 16 11 27
1 products RTE, RTRH, RTC 12 11 23
(25 g) Delicatessen 7 13 20
Total 35 35 70
Milk and dairy ng milk, fermented lmiIk apd cheese 12 13 25
9 products |V|I|!( powder, pasteurised milk and cheese 10 11 21
(25 g) Dairy desserts 8 12 20
Total| 30 36 66
Leafy greens and sprouts 9 19 28
3 Produces RTE 12 8 20
(25 9) RTC and RTRH preparations 9 12 21
Total| 30 39 69
Liquid eggs 10 10 20
4 Egg:ozzgtzgg Egg powders 10 10 20
P (25 g) RTE egg-based preparation 10 12 22
Total| 30 32 62
. Raw 10 10 20
5 | Fiehandseafood [ TRTE, RTRH,RTC 10 10| 20
P (25 g) Smoked and cured 10 10 20
Total| 30 30 60
Ingredients 13 9 22
6 Pet food and animal Livestock feed 8 14 22
feed (25 g) Pet food 12 10 22
Total| 33 33 66
Ingredients 11 9 20
7 Pet food High moisture products 9 11 20
(3759) Low moisture products 10 14 24
Total| 30 34 64
Mil powders, infant Milk powder, pasteurised milk and cheese 11 13 24
8 formula with and Infant formula without probiotics 10 10 20
without probiotics Infant formula with probiotics 12 11 23
(375 9) Total| 33 34 67
Production a | Process and cleaning waters 9 " 20
5 enwronrrliental Dusts, wastes 7 13 20
(25 gszir'n spafnspling Swabs, sponges, wipes 15 15 30
device) Total | 31 39 70
Heat-prgcesse d milk E:;ts;rz&c.ifjalry products including milk, cheeses, 12 13 25
10 and da;r%/Sproducts Milk powder and Infant formula without probiotics 11 9 20
P(RE rags)e . Infant formula with probiotics 8 12 20
Total| 31 34 65
Production Surfaces 10 11 21
enwronrrliental Dusts, residues 1 10 21
1" (25 gs:ir'n Szemsp"ng Process and cleaning waters 10 12 22
device)
PREraser Total] 4 33 | 64
Total - Categories tested with PREraser 62 67 129
Total - All categories 344 379 723
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3.1.1.2 Artificial contamination of samples

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

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

ADRIA Développement 13/178 February 22, 2023
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Table 4 — Repartition of the positive samples per inoculation protocol and inoculation level

Artificial contamination

Thermocycler cotllta::lnriilzed Seeding protocol Spiking protocol
3<x<10CFU | 10<x<30 CFU 5<x<10 CFU | 10<x<30 CFU

E;‘(‘)’l"':z‘fmcgg‘eglf Number of samples 50 85 21 0 161 28 0 345
Al Well % 14,5% 24.6% 6,1% 0,0% 46,7% 8,1% 0,0% 100,0%

categories o Number of samples 50 85 21 0 160 28 0 344

riaivix
% 14,5% 24,7% 6,1% 0,0% 46,5% 8,1% 0,0% 100,0%
ADRIA Développement 14/178 February 22, 2023
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Combining all the categories, 14.5 % of the samples were naturally

contaminated.

3.1.1.3 Protocols applied during the validation study

> Incubation times

The minimum incubation was applied for each protocol:

Enrichment broth incubation time
and temperature

16 h at 37°C

Categories

Food products (25 g test portion)
(except milk and dairy products)

Milk and dairy products (25 g test portion) 18 h at 41,5°C

Production environmental samples

Pet food (375 g test portion)

Pet food and animal feed (25 g test portion)
Milk powders, infant formula with and without 18 h at 37°C
probiotics (375 g test portion)

Heat-processed milk and dairy products (375 g
test portion

> Thermocyclers

Two thermocyclers were used:

- the Bio-Rad CFX96 Touch™ Deep Well
- the Agilent AriaMx thermocyclers

> Interpretation of data
The PCR results were interpreted using the BACGene Evaluation Sheet (version 2).
> Confirmation protocols
All the samples (with positive or negative PCR tests) were confirmed by a subculture
in RVS broth (0.1 ml + 10 ml) incubated for 24 h + 3 h at 41.5°C prior to streaking onto

XLD and a chromogenic media (ASAP). A latex test (OXOID Ref. FT0203A) and a
biochemical gallery were then applied on typical colonies without a purification step.

ADRIA Développement 15/178 February 22, 2023
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For negative samples, the whole protocol of the reference method was tested (RVS
and MKTTn) in order to verify whether no Salmonella strain was detected in the
enrichment broth (ISO 16140-2 requirement).

> Enrichment broth storage for 72 h at 5°C * 3°C
The enrichment broth storage was tested for positive samples during the sensitivity
study. The PCR and the confirmatory tests were tested again after 72 h storage at
5°C = 3°C.

> Lactic bacteria enumeration
For products with probiotics, lactic bacteria enumeration was carried out using MRS
pH 5.7 incubated in anaerobic conditions for 72 h at 30°C £+ 1°C, according to ISO
15214.

Test results

Raw data per category are given in Appendix 4. The results are given in Table 5 and
Table 6.

Table 5 - Interpretation of sample results between the reference and alternative

method (based on the confirmed alternative method results) - CFX96

Categories PA. NA* PD \ ND**  PPND PPNA
1 | Meat and meat products (25 g) 35 35 0 0 0 0
2 | Milk and dairy products (25 g) 22 35 6 3 0 0
3 | Produces (25 g) 27 38 0 3 0 1
4 | Eggs and egg products (25 g) 29 32 0 1 0 0
5 | Fish and seafood products (25 g) 29 30 0 1 0 0
6 |Petfood and animal feed (25 g) 32 32 0 1 0 1
7 |Petfood (375 g) 28 34 0 2 0 0
Mil powders, infant formula with and
8 without probiotics (375 g) 82 33 0 1 0 1
9 |Production environmental samples 31 38 0 0 0 1
Heat-processed milk and dairy products
10 (375 g) PREraser 31 34 0 0 0 0
Production environmental samples
11 PREraser 31 33 0 0 0 0
Total - Categories tested with PREraser 62 67 0 0 0 0
Total - All categories 327 374 6 12 0 4
* PPNA not included ** PPND not included
ADRIA Développement 16/178 February 22, 2023
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Table 6 — Interpretation of sample results between the reference and alternative
method (based on the confirmed alternative method resulits)-

Categories PA NA PD \ ND PPND PPNA
1 | Meat and meat products 35 34 0 0 0 1
2 | Milk and dairy products 21 35 5 4 0 1
3 |Produces 27 36 0 3 0 3
4 | Eggs and egg products 29 31 0 1 0 1
5 |Fish and seafood products 29 30 0 1 0 0
6 | Pet food and animal feed (25 g) 32 33 0 1 0 0
7 | Petfood (375 g) 29 32 0 1 0 2
Mil powders, infant formula with and
8 withpout probiotics (375 g) 32 33 0 1 0 1
9 |Production environmental samples 31 38 0 0 0 1
Heat-processed milk and dairy products
10 (375gr)) PREraser VP 29 34 0 2 0 0
Production environmental samples
(LI P P 31 | 32 | 0 0 0 1
Total - Categories tested with PREraser 60 66 0 2 0 1
Total - All categories 325 368 5 14 0 11

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

The calculations are presented in Table 7 and Table 8.

ADRIA Développement 17/178 February 22, 2023
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Table 7 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) — CFX96

Categories Types PA NA PD ND PPND PPNA SEalt% SEref% RT% FPR%

a | Fresh and frozen meat 16 11 0 0 0 0 100,0 100,0 | 100,0 0,0
1 Mea: :;':c’t';eat RTE, RTRH, RTC 2 1 | 0 | 0 0 | 0 | 1000 | 1000 | 1000 | 00
P (25 g) ¢ | Delicatessen 7 13 0 0 0 0 100,0 100,0 | 100,0 0,0
Total| 35 35 0 0 0 0 100,0 100,0 | 100,0 0,0
. ) a | Raw milk, fermented milk and cheese 8 13 3 1 0 0 91,7 75,0 84,0 0,0
9 Mllkrzzﬂc‘::w Milk powder, pasteurised milk and cheese 8 10 2 1 0 0 90,9 81,8 85,7 0,0
P (25 g) ¢ | Dairy desserts 6 12 1 1 0 0 87,5 87,5 90,0 0,0
Total| 22 35 6 3 0 0 90,3 80,6 86,4 0,0
a | Leafy greens and sprouts 8 18 0 1 0 1 88,9 100,0 96,4 53
3 Produces b |RTE 12 8 0 0 0 0 100,0 100,0 | 100,0 0,0
(25 9) ¢ | RTC and RTRH preparations 7 12 0 2 0 0 77,8 100,0 | 90,5 0,0
Total| 27 38 0 3 0 1 90,0 100,0 | 95,7 2,6
a | Liquid eggs 10 10 0 0 0 0 100,0 100,0 | 100,0 0,0
. Eggfofj:‘:t‘;gg Eqg powders o | 10 | o | 1 0 0 | 900 | 1000 | 950 | 0,0
P (25 g) ¢ | RTE egg-based preparation 10 12 0 0 0 0 100,0 100,0 | 100,0 0,0
Total| 29 32 0 1 0 0 96,7 100,0 | 984 0,0
) a |Raw 10 10 0 0 0 0 100,0 100,0 | 100,0 0,0
; Fish 1’;‘; jcetasf“d b | RTE, RTRH, RTC o | 10 | o | 1 0 0 | 900 | 1000 | 950 | 0,0
P (25 g) ¢ | Smoked and cured 10 10 0 0 0 0 100,0 100,0 | 100,0 0,0
Total| 29 30 0 1 0 0 96,7 100,0 | 98,3 0,0
) a | Ingredients 13 8 0 0 0 1 100,0 100,0 | 100,0 | 11,1
5 Pet f°°‘1::: animal 5 estock feed 7 1 14 | 0 | 1 0 0 | 875 | 1000 | 955 | 0,0
(25 g) Pet food 12 10 0 0 0 0 100,0 100,0 | 100,0 0,0
Total| 32 32 0 1 0 1 97,0 100,0 | 98,5 3,0
a |Ingredients 10 9 0 1 0 0 90,9 100,0 95,0 0,0
7 Pet food b | High moisture products 9 11 0 0 0 0 100,0 100,0 | 100,0 0,0
(3759) ¢ | Low moisture products 9 14 0 1 0 0 90,0 100,0 | 95,8 0,0
Total| 28 34 0 2 0 0 93,3 100,0 | 96,9 0,0
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Categories Types PA NA PD ND PPND PPNA SEalt% SEref% RT% FPR%
Mil powders, infant | @ | Milk powder, pasteurised milk and cheese 11 13 0 0 0 0 100,0 | 100,0 | 1000 | 0,0
8 formula with and Infant formula without probiotics 10 10 0 0 0 0 100,0 100,0 | 100,0 0,0
without probiotics Infant formula with probiotics 11 10 0 1 0 1 91,7 100,0 | 957 9,1
(375 9) Total| 32 | 33 0 1 0 1 970 | 1000 | 985 | 29
) a | Process and cleaning waters 9 10 0 0 0 1 100,0 100,0 | 100,0 9,1
o e:‘;‘:g:;:gt‘al Dusts, wastes 7 13 0 | 0 | 0 0 | 1000 | 1000 | 1000 | 0,0
samples Swabs, sponges, wipes 15 15 0 0 0 0 100,0 100,0 | 100,0 0,0
Total | 31 38 0 0 0 1 100,0 100,0 | 100,0 | 2,6
Heat-processed milk @ Eﬁ:éi‘;ﬁzife‘;ﬂ:g;fd“"ts including milk, 12 013 0 | 0 0 | 0 | 1000 | 1000 | 1000 00
10 | 2and dairy products Milk powder and Infant formula without probiotics | 11 | 9 0 0 0 0 | 1000 | 1000 | 1000 @ 00
L59) Infant formula with probiotics 8 12 0 0 0 | 0 | 1000 | 1000 | 1000 00
raser
Total | 31 34 0 0 0 0 100,0 100,0 | 100,0 | 0,0
Production a | Surfaces 10 1 0 0 0 0 100,0 100,0 | 100,0 | 0,0
1 environmental Dusts, residues 11 10 0 0 0 0 100,0 100,0 | 100,0 0,0
samples Process and cleaning waters 10 12 0 0 0 0 100,0 100,0 | 100,0 0,0
PREraser Total| 31 33 0 0 0 0 100,0 | 100,0 | 1000 = 0,0
Total - Categories tested with PREraser 62 67 0 0 0 0 100,0 100,0 | 100,0 0,0
Total - All categories 327 374 6 12 0 4 96,5 98,3 97,5 1,1
* PPNA not included ** PPND not included
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Table 8 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR) —

Categories Types PA NA PD ND PPND PPNA SEalt% SEref% RT% FPR%

a | Fresh and frozen meat 16 10 0 0 0 1 100,0 100,0 | 100,0 9,1

1 Mea: :;':c’t';eat RTE, RTRH, RTC 2 1 | 0 | 0 0 | 0 | 1000 | 1000 | 1000 | 00
P (25 g) ¢ | Delicatessen 7 13 0 0 0 0 100,0 100,0 | 100,0 0,0

Total| 35 34 0 0 0 1 100,0 100,0 | 100,0 | 2,9

. ) a | Raw milk, fermented milk and cheese 8 12 3 1 0 1 91,7 75,0 84,0 7.7

9 Mllkrzzﬂc‘::w Milk powder, pasteurised milk and cheese 8 11 1 1 0 0 90,0 90,0 90,5 0,0
P 250) ¢ | Dairy desserts 5 | 12 | 1 2 | 0 0 | 750 | 875 | 80 | 00

Total | 21 35 5 4 0 1 86,7 83,3 86,4 2,8
a | Leafy greens and sprouts 8 17 0 1 0 2 88,9 100,0 96,4 10,5

3 Produces b |RTE 12 8 0 0 0 0 100,0 100,0 | 100,0 0,0
(25 9) ¢ | RTC and RTRH preparations 7 11 0 2 0 1 77,8 100,0 | 90,5 8,3

Total | 27 36 0 3 0 3 90,0 100,0 | 957 77

a | Liquid eggs 10 10 0 0 0 0 100,0 100,0 | 100,0 0,0
. Eggfofj:‘:t‘;gg Eqg powders o | 9 | 0 | 1 0 1 900 | 1000 @ 950 | 100
P (25 g) ¢ | RTE egg-based preparation 10 12 0 0 0 0 100,0 100,0 | 100,0 0,0

Total | 29 31 0 1 0 1 96,7 1000 | 984 3,1

) a |Raw 10 10 0 0 0 0 100,0 100,0 | 100,0 0,0

; Fish 1’;‘; jcetasf“d b | RTE, RTRH, RTC o | 10 | o | 1 0 0 | 900 | 1000 | 950 | 0,0
P (25 g) ¢ | Smoked and cured 10 10 0 0 0 0 100,0 100,0 | 100,0 0,0

Total | 29 30 0 1 0 0 96,7 100,0 | 98,3 0,0

) a | Ingredients 13 9 0 0 0 0 100,0 100,0 | 100,0 0,0

5 Pet f°°‘1::: animal 5 estock feed 7 1 14 | 0 | 1 0 0 | 875 | 1000 | 955 | 0,0
(250) Pet food 12 10 0 0 0 0 100,0 100,0 | 100,0 0,0

Total | 32 33 0 1 0 0 97,0 100,0 | 98,5 0,0

a | Ingredients 11 9 0 0 0 0 100,0 100,0 | 100,0 0,0

7 Pet food b | High moisture products 9 11 0 0 0 0 100,0 100,0 | 100,0 0,0
(3759) ¢ | Low moisture products 9 12 0 1 0 2 90,0 100,0 | 958 | 143

Total | 29 32 0 1 0 2 96,7 1000 | 984 59
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Categories Types PA NA PD ND PPND PPNA SEalt% SEref% RT% FPR%
Mil powders, infant | @ | Milk powder, pasteurised milk and cheese 11 13 0 0 0 0 100,0 | 100,0 | 1000 | 0,0
8 formula with and Infant formula without probiotics 10 10 0 0 0 0 100,0 100,0 | 100,0 0,0
without probiotics Infant formula with probiotics 11 10 0 1 0 1 91,7 100,0 | 957 9,1
(3759) Total| 32 | 33 0 1 0 1 970 | 1000 | 985 | 29
) a | Process and cleaning waters 9 11 0 0 0 0 100,0 100,0 | 100,0 0,0
o e:‘;‘:g:;:gt‘al Dusts, wastes 7 12 0 0 | 0 1| 1000 | 1000 | 1000 | 77
samples Swabs, sponges, wipes 15 15 0 0 0 0 100,0 100,0 | 100,0 0,0
Total | 31 38 0 0 0 1 100,0 100,0 | 100,0 | 2,6
Heat-processed milk @ Eﬁ:éi‘;ﬁzife‘;ﬂ:g;fd“"ts including milk, 0 13 0 | 2 0 | 0 | 3 | 1000 | 920 00
10 | 2and dairy products Milk powder and Infant formula without probiotics | 11 | 9 0 0 0 0 | 1000 | 1000 | 1000 @ 00
L 57%9) Infant formula with probiotics 8 12 0 0 0 | 0 | 1000 | 1000 | 1000 00
raser
Total | 29 34 0 2 0 0 93,5 100,0 | 96,9 0,0
Production a | Surfaces 10 10 0 0 0 1 100,0 100,0 | 100,0 | 9,1
1 environmental Dusts, residues 11 10 0 0 0 0 100,0 100,0 | 100,0 0,0
samples Process and cleaning waters 10 12 0 0 0 0 100,0 100,0 | 100,0 0,0
PREraser Total| 31 32 0 0 0 1 100,0 | 100,0 | 1000 | 3,0
Total - Categories tested with PREraser 60 66 0 2 0 1 96,8 100,0 | 98,4 1,5
Total - All categories 325 | 368 5 14 0 11 95,9 98,5 97,4 29
* PPNA not included ** PPND not included
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A summary of the results is given in Table 9.

Table 9 — Summary of results

Categories tested All cateqories
with PREraser 9

CFX96 | AriaMx CFX96 | AriaMx
Sensitivity for the _ (P4+PD) 0 . . . .
alternative method SE , = (PA+ND+ PD) x100% 100.0% | 96.8% 96.5% | 95.9%
Sensitivity for the _ (PA+ND) . . . .
reference method SEyer = (AT ND 1 PD) x100% | 100.0% | 100.0% 98.3% | 98.5%
Relative trueness RT =MXIOO% 100.0% | 98.4% 97.5% | 97.4%
False positive ratio (FP)
S T AT (PR == =x100%
method* 0.0% 1.5% 1.1% 2.9%

FP = PPNA + PPND

With ND = ND + PPND
NA = NA + PPNA

3.1.1.6 Analysis of discordant results

The negative deviations observed for this extension study are given in Table 10 and
the positive deviations in Table 11.

> Negative deviations

Combining all the studies, 12 negative deviations were observed with the CFX96
thermocycler and 14 negative deviations with the AriaMx thermocycler.

For the categories tested without applying the PREraser protocol, 12 negative
deviations were observed with the CFX96 and the AriaMx.

For 10 samples, the confirmatory tests concluded to the presence of Salmonella in
the enrichment broth. Note that for four samples (4476, 4485, 883 and 950), one PCR
replicate was positive for the CFX96 cycler or the AriaMx cycler. Indeed, the detection
limit of the alternative method was probably not reached.

For 2 samples (3732 and 3740), the presence of Salmonella spp. was not confirmed,;
the observed deviations are thus due to the sampling heterogeneity.
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For the two categories tested with applying the PREraser protocol, two negative
deviations were observed with the AriaMx thermocycler (pasteurised whole creams:
samples n°5263 and 5264). The confirmation tests allowed to recover the Salmonella
strain in the enrichment broths for both samples. Positive PCR results were observed
for these two samples with the CFX96 thermocycler but with high Cq values (40,75
and 40,92). The contamination levels were probably just at the limit of detection for
the AriaMx Platform.

> Positive deviations

Combining all the studies, 6 (CFX96) and 5 (AriaMx) positive deviations were
observed. No positive deviation was observed for the two categories tested with the
PREraser protocol.

ADRIA Développement 23/178 February 22, 2023
Summary report (Version 0)
BACGene Salmonella



Table 10 — Negative deviations

PCR result (Ct value) -
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¢ P rod . rod BACGene evaluation sheet Bio-Rad Bio-Rad o o
0 Inoculation 0 Bio-Rad CFX96 AriaMx CFX96 Touch™ | AriaMx | CFX96 Touch | AriaMx [
Strain IevZIC/l;:n:o e Re Touch™ Deep Well Deep Well ™ Deep Well
P Salmonella (Cq) Salmonella (Cq)
3732 |Laitcru Raw milk Salmonella Montevideo Ad912 | 1-5-0-1-0 (1,4) - - - - ND ND 2| a
4613 | Fol épi au lait pasteurisé Pasteurized milk cheese Salmonella Norwich Ad1172 2-0-2-1-0 (1,0) -I-- -I-- - - ND ND 21D
3739 | Panna cotta c”jt'g)based dessert (Panna | o nella Anatum Ad298 3-1:0-0-1 (1,0) QU+ (40,13") QUL + ) PA ND |2
3740 | Tiramisu Dairy based dessert (Tiramisu) | Salmonella Livingstone Ad1169 | 0-1-0-1-0 (0,4) - - - - ND ND 2
4476 | Jeunes pousses de laitue Baby leaves Salmonella Panama Ad1733 2-1-5-2-5 (3,0) -/-+(40,95) -/-/- - - ND ND 3
4485 | -egumes cuisinés a la Ready to reheat vegetables | Salmonella Orianenbourg A1724 | 1-0-2-1-1 (1,0) -1~ -1+(38,80))- - - ND ND |3 ¢
campagnarde
. Purée cuisinée (carotte, i .
Prevpus 4572 courgette, navet) Purée Salmonella Virchow Ad1721 3-2-1-3-1 (2,0) -I-- -I-- - - ND ND 3| ¢
studies 3691 | Poudre de blanc d'ceuf White egg powder Salmonella Typhimurium 176 1-0-2-2-1 (1,2) - - - - ND ND |4 |b
3574 | Lieu sauce Dieppoise RTRH meal (fish) Salmonella Indiana 2 1-0-0-0-0 (0,2) -/-/- -/-/- - - ND ND 51b
586 | Ovithere Cattle feed Salmonella Orianenbourg A1724 | 1-3-3-3-1 (2.2) '(42'0(3)2"(()‘82)'00)" '(42'0(04)2"(%'00)" : : ND ND |6b
gg3 | Matiére premicre alimentation | oo\ terial (oultry) -1+(36,87) +(37,32) : + ND PA |7]|a
animale (canard)
950 g;‘:l‘l‘:te“es pour chat, boeuf | o ets for cats Salmonella Livingstone F104 | 4-4-1-4-3 (3,2) 1-1+(39,01) -1-1+(38,05) - - ND ND |7 |c
2626 | Poudre de laitinfantile avec | Infant formula milk powder | o\ o 0o Ag 2152 6-3-1-2-2 (2,8) - - : : ND ND |8 |c
probiotiques with probiotics (1,4.10¢/g)
- — 5 - :
Extension | 5263 aré;“e fraiche épaisse (30% ;‘:ﬁ,}e:{_‘fed whole thick cream |  pyisburg Ad1812 0-2-2-4-0 (1,6) +40,75 -I--(ne) + . PA ND |10] a
2021 Créme fraiche entiére (30% Pastoeurised whole cream (30%
(PREraser) | 5264 MG) ° FL) ° | S. Infantis F401B 2-3-1-6-3 (3,0) Q/+40,92* -I-I-I-(ne) + - PA ND (10| a
Q: Questionable PCR result
*: 1:4 dilution of the DNA extract
(ne): new DNA extraction
* Analyses performed according to the COFRAC accreditation
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Table 11 — Positive deviations

BACGene Salmonella spp 2 method Final result Agreement
Artificial contaminations (spiking protocol) = Reference PCR result (Ct value) - All Bio-Rad
Yearof  Sample . method BACGene evaluation sheet S 10-~a Bio-Rad CFX96
analysis ~ N° Frenchname product English name product ocuation. G _BioRad CFX96 A SR PO | viahix | Touch™ Deep | Avialix
Strain Ier\lloeﬁg:ngorlle Result Touch™ Deep Well oucwe" =5y Well
P Salmonella (Cq) Salmonella (Cq)
3736 | Lait ribot fermier Fermented milk Salmonella Montevideo Ad912 1-5-0-1-0 (1,4) +(35,59) +(35,19) 2| a
3750 | Beaufort au lait cru Raw milk cheese Salmonella Mbandaka Ad1722 2-1-5-3-0 (2,2) +(28,03) +(27,06) + + + 2| a
4600 | Laitcru Raw milk / / +(31,00) +(31,35) + + + 2| a
Previous i i-
studios 3744 Z:r‘:;';z de lait demi Half-skimmed milk powder | Salmonella Livingstone Ad1169 0-1-0-1-0 (0,4) +(38,74) -1+(35,00)/ +(39,12) " " - “ 2 [ b
3789 g:;'::j’ﬁ;‘;" au fait Pasteurized milk cheese Salmonella Livingstone Ad1169 3224322  +(31.29) +(30,02) + + + 2 [ b
3796 |Riz au lait Dairy based dessert (rice) Salmonella Ohio Ad1482 2-1-1-2-2 (1,6) +(20,88) +(19,25) + + + 2| ¢

* Analyses performed according to the COFRAC accreditation
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The analyses of discordant results according to the EN ISO 16140-2:2016 is the
following (See Table 12 and Table 13):
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Table 12 — Analyses of discordant results — CFX96
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(ND+PPND)
AL TR

Unpaired method

Combined

(ND+PPND)

AL pp

Paired method
Categories Types N+ ND PPND PD (ND:I':SND) AL (NDfPPg L)
Fresh and frozen meat 16| 0 0 |0 0 0
1 Meat and meat RTE, RTRH, RTC 1210 0 0 0 0
products Delicatessen 710 0 |0 0 0
Total| 35 | O 0 0 0 0
Raw milk, fermented milk and cheese 12 | 1 0 3
9 Milk and dairy Milk powder, pasteurised milk and cheese 111 0 2
products Dairy desserts 8111 0 |1
Total | 31 | 3 0 6
Leafy greens and sprouts 911 0 0 1 1
3 Produces RTE 121 0 0 0 0 0
RTC and RTRH preparations 9|2 0 0 2 2
Total | 30 | 3 0 0 3 3
Liquid eggs 1010 0 0 0 0
4 Eggs and egg Egg powders 0/1] 0 |0 1 1
products RTE egg-based preparation 101 0 0 0 0 0
Total | 30 | 1 0 0 1 1
Raw 101 0 0 0 0 0
5 Fish and seafood RTE, RTRH, RTC 10| 1 0 0 1 1
products Smoked and cured 10[{0 0 |0 0 0
Total | 30 | 1 0 0 1 1
Ingredients 1310 0 0 0 0
6 F;?\ti :?:Idf::: Livestock feed 8 |1 0 0 1 1
(25 g) Pet food 12| 0 0 0 0 0
Total | 33 | 1 0 0 1 1
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Paired method Unpaired method Combined
: (ND+PPND) (ND+PPND) (ND+PPND) (ND+PPND)
Categories Types N+ ND PPND PD +PD AL -PD AL -PD AL -PD AL
Ingredients "1 0 0 1 1 1
High moisture products 910 0 0 0 0 0
7 | Petf 7
et food (375) Low moisture products 10 | 1 0 0 1 1 1
Total | 30 | 2 0 0 2 6 2 3 2 3
Mil powders, Milk powder, pasteurised milk and cheese 110 0 0 0 0 0
8 infant formula Infant formula without probiotics 101 0 0 0 0 0 0
with .an.d without Infant formula with probiotics 12 | 1 0 0 1 1 1
probiotics (375) Total| 33| 1| 0 |0 1 6 1 3 1 3
) Process and cleaning waters 910 0 0 0 0 0
5 e:‘:i‘:g:ﬁ::::al Dusts, wastes 7100 0 [0 0 0 0
samples Swabs, sponges, wipes 1510 0 0 0 0 0
Total | 31 | O 0 0 0 6 0 3 0 3
= Heat-processed Pasteurized dairy products including milk, 121 0 0 0 0 0 0
% milk and dairy cheeses, creams eftc...
ai | 10 products Milk powder and Infant formula without probiotics | 11| 0 | 0 | 0 0 0 0
E (3759) Infant formula with probiotics 8 (0 0 0 0 0 0
=) PREraser Total | 31 [0 | 0 |0 0 6 0 3 0 3
‘é Production Surfaces 1010 0 0 0 0 0
[ 1 environmental Dusts, residues 1110 0 0 0 0 0
%’ samples Process and cleaning waters 1010 0 0 0 0 0
PREraser Total| 31 [ 0| 0 |0 0 6 0 3 0 3
Total - Categories tested with PREraser 62/ 0] 0 |0 / / / / / / 0 4
Total - All categories 345(12| 0 | 6 / / / / / / 6 9
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Table 13 — Analyses of discordant results — ArialVix

Combined
D+PPND)-
pp AL

Paired method Unpaired method

Categories Types N+ ND PPND PD (ND+PPND)+PD AL (ND"l':gND)' n (ND"PPSND)' a N

a | Fresh and frozen meat 16| 0 0 0 0
1 Meat and meat b |RTE,RTRH,RTC 121 0 0 0 0
products c | Delicatessen 710 0 |0 0
Total | 35 | O 0 0 0 3
a | Raw milk, fermented milk and cheese 12 | 1 0 3 -2
9 Milk and dairy b | Milk powder, pasteurised milk and cheese 10 | 1 0 1 0
products ¢ |Dairy desserts 812 0 |1 1
Total | 30 | 4 0 5 -1 3
a | Leafy greens and sprouts 911 0 0 1 1 1
3 Produces b |RTE 121 0 0 0 0 0 0
RTC and RTRH preparations 9|2 0 0 2 2 2
Total | 30 | 3 0 0 3 3 3 g
a | Liquid eggs 10| 0 0 0 0 0 0
4 Eggs and egg b | Egg powders 10 | 1 0 0 1 1 1
products ¢ | RTE egg-based preparation 101 0 0 0 0 0 0
Total | 30 | 1 0 0 1 1 1 3
a |Raw 101 0 0 0 0 0 0
5 Fish and seafood | b |RTE,RTRH,RTC 10| 1 0 0 1 1 1
products ¢ | Smoked and cured 10| 0 0 0 0 0 0
Total | 30 | 1 0 0 1 1 1 3
a | Ingredients 1310 0 0 0 0 0
5 ':‘:‘"f:m ::: Livestock feed 8 1] 0 |0 1 1 1
(25 g) Pet food 121 0 0 0 0 0 0
Total | 33 | 1 0 0 1 1 1 3
a | Ingredients 1110 0 0 0 0 0
b | High moisture products 910 0 0 0 0 0
7 | Petfood (375) Low moisture products 10 | 1 0 0 1 1 1
Total | 30 | 1 0 0 1 1 1 3
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Paired method Unpaired method Combined

N+ ND PPND PD (ND+PPND)+PD AL (ND"PPI';ND)' n (ND"PP";ND)' AL (ND"PPI';ND)' AL

Categories

Mil powders, a | Milk powder, pasteurised milk and cheese 1110 0 0 0 0 0
8 infant formula b | Infant formula without probiotics 101 0 0 0 0 0 0
with and without | ¢ | Infant formula with probiotics 1211 0 |0 1 1 1
probiotics (3759) Total | 33] 1] 0 [0 1 6 1 3 1 3
) a | Process and cleaning waters 910 0 0 0 0 0
o e:‘;‘:g:ﬁ::::al b | Dusts, wastes 710 0 |0 0 0 0
samples Swabs, sponges, wipes 1510 0 0 0 0 0
Total[ 3 | 0| 0 | O 0 6 0 3 0 3
= Heat-processed | 3 Pasteurized dairy products including milk, 121 2 0 0 9 9 2
% milk and dairy ch_eeses, creams efc... : -
l&’j 10 products b | Milk powder anq Infant formula without probiotics | 11 | 0 0 0 0 0 0
o (3759) ¢ | Infant formula with probiotics 8|0 0 0 0 0 0
=) PREraser Total | 31| 2] 0 |0 2 6 2 3 2 3
“ Production | @ |Surfaces 10/0] 0 |0 0 0 0
2| 4y | environmental | b | Dusts, residues 110/ 0 |0 0 0 0
£ samples ¢ | Process and cleaning waters 101 0 0 0 0 0 0
- PREraser Total [ 310 0 [0 0 6 0 3 0 3
Total — Categories tested with PREraser 62 | 2 0 0 / / / / / / 2 4
Total - All categories 44|14 0 |5 / / / / / l 9 9
* PPNA not included ** PPND not included
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The observed values for ND - PD + PPND and ND + PD + PPND meet the
acceptability limit for all the individual categories tested (paired study). The
observed values for ND — PD + PPND meet the acceptability limit for all the
individual category tested (unpaired study).

The observed values for ND - PD + PPND meet the acceptability limit for all the
combined categories (calculated values < AL).

3.1.1.7 Enrichment broth storage at5+ 3 °Cfor 72 h

The enriched samples were stored for 72 h at 5°C+3°C. The positive samples were
tested again after enrichment broth storage.

For the categories tested without PREraser, 267 samples were tested again after
storage using the CFX96 (category 6: pet food and animal feed, excluded for CFX96)
and 302 samples using the AriaMXx.

For the two categories tested with the PREraser optional protocol, 61 samples were
tested again using both cyclers and only two changes were observed (samples
n°5263 and 5264) (See Table 14).

Table 14 — Enrichment broth storage

Result before storage Result after storage

. Bio-Rad CFX96 Bio-Rad CFX96
Year of analysis Froduct Touch™ Deep | AriaMx | Touch™ Deep | AriaMx
Well Well

3315 | Poultry meat PA PA PA ND

3739 | Panna cotta PA ND ND ND

4476 | Ready to reheat vegetables ND ND ND PA

Categories tested | 3573 | Ready to eat meal PA PA ND PA

without PREraser | 582 | Seeds PA PA ND PA

586 | Cattle feed ND ND ND PA

883 | Raw material ND PA PA PA

1873 | Soya PA PA ND PA
Pasteurised whole

Categories tested 5263 thick cream (30% FL) PA - PA PA
with PREraser Pasteurised whole

5264 cream (30% FL) PA ND ND ND

The analyses of discordant results become (See Tables 15 and 16).
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Table 15 — Analysis of discordant results after storage 72 h at 5 + 3°C — CFX96
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Paired method

Unpaired method

Combined

(ND+PPND)
e A

AL

Categories Types N+ ND peND pp  (NDYPRND) - (NDXPEND) 5y - (ND+FPND)
Fresh and frozen meat 16| 0 0 0 0 0
1 Meat and meat RTE, RTRH, RTC 12| 0 0 0 0 0
products Delicatessen 710 0 0 0 0
Total 350 0 0 0 0
Raw milk, fermented milk and cheese 12 | 1 0 3
9 Milk and dairy Milk powder, pasteurised milk and cheese | 10 | 1 0 1
products Dairy desserts 812 0 |1
Total 30 | 4 0 5
Leafy greens and sprouts 9 |1 0 0 1 1
3 Produces RTE 1210 0 0 0 0
RTC and RTRH preparations 912 0 0 2 2
Total 30| 3 0 0 3 3
Liquid eggs 101 0 0 0 0 0
4 Eggs and egg Egg powders 10 | 1 0 0 1 1
products RTE egg-based preparation 101 0 0 0 0 0
Total 30 | 1 0 0 1 1
Raw 101 0 0 0 0 0
5 Fish and seafood RTE, RTRH, RTC 10| 2 0 0 2 2
products Smoked and cured 10[0| 0 |0 0 0
Total 30| 2 0 0 2 2
Ingredients 1110 0 0 0 0
High moisture products 910 0 0 0 0
7 Pet food (375) Low moisture products 10| 1 0 0 1 1
Total 30 | 1 0 0 1 1
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Paired method Unpaired method Combined
: (ND+PPND) (ND+PPND) (ND+PPND) (ND+PPND)
Categories Types N+ ND PPND PD +PD AL -PD AL -PD AL -PD AL
Mil powders, infant |2 Milk powder, pasteurised milk and cheese | 11 | 0 0 0 0 0 0
8 formula with and b | Infant formula without probiotics 101 0 0 0 0 0 0
without probiotics | ¢ | Infant formula with probiotics 210 1 |0 1 1 1
(3759) Total 3o 1 o 1 6 1 3 1 3
) a | Process and cleaning waters 910 0 0 0 0 0
o e:\;‘:g:ﬁ;';’:al b | Dusts, wastes 710 0 o 0 0 0
samples ¢ | Swabs, sponges, wipes 151 0 0 0 0 0 0
Total 310 0 0 0 6 0 3 0 3
Pasteurized dairy products including milk,
Heat-processed 4 | cheeses, creamrsyt'ftc. .. ’ 121 0 |0 1 1 1
milk and dairy Milk powder and Infant formula without
10 products b probti))tics M]0| 0 |0 0 0 0
(3759) ¢ | Infant formula with probiotics 8|0 0 0 0 0 0
PREraser
Total 31| 1 0 0 1 6 1 3 1 3
Production a | Surfaces 010 0 0 0 0 0
1 environmental b | Dusts, residues 1110 0 0 0 0 0
samples ¢ |Process and cleaning waters 1010 0 0 0 0 0
PREraser  [Total 3|0 0 |0 0 6 0 3 0 3
Total - Categories tested with PREraser 62 | 1 0 0 / / / / / / 1 4
Total - All categories 3112 | 1 5 / / / / / / 8 9
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Table 16 - Analysis of discordant results after storage 72 h at 5 * 3°C — ArialVix

Paired method

Unpaired method

Combined

aL (ND+PPND)- (ND+|I:IIJ°ND)- aL (ND#PPND)-

PD

Categories Types N+ ND PPND PD (ND+PPND)+PD PD
Fresh and frozen meat 16 | 1 0 0
1 Meat and meat RTE, RTRH, RTC 1210 0 0
products Delicatessen 710 0 0
Total 35| 1 0 0
Raw milk, fermented milk and cheese 12 | 1 0 3
9 Milk and dairy Milk powder, pasteurised milk and cheese | 11 | 1 0 |2
products Dairy desserts 8 |2 0 1
Total 31| 4 0 6
Leafy greens and sprouts 910 0 0 0 0
3 Produces RTE 1210 0 0 0 0
RTC and RTRH preparations 912 0 0 2 2
Total 30 | 2 0 0 2 2
Liquid eggs 101 0 0 0 0 0
4 Eggs and egg Egg powders 10 | 1 0 0 1 1
products RTE egg-based preparation 101 0 0 0 0 0
Total 30 | 1 0 0 1 1
Raw 1010 0 0 0 0
5 Fish and seafood RTE, RTRH, RTC 10| 1 0 0 1 1
products Smoked and cured 10[0| 0 |0 0 0
Total 30 | 1 0 0 1 1
Ingredients 1310 0 0 0 0
6 Pet food and Livestock feed 810 0 0 0 0
animal feed (25 g) Pet food 1200 0 [0 0 0
Total 3|0 0 0 0 0
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Paired method Unpaired method Combined
Categories Types N+ ND PPND PD (ND+PPND}+PD AL (ND"PP"; ND)- AL (ND"PPI'; ND} A (ND"PPI'; NDE| AL
a | Ingredients M10 0 0 0 0 0
b | High moisture products 910 0 0 0 0 0
7 Pet f 7
et food (375) ¢ | Low moisture products 1010 0 0 0 0 0
Total 300 0 0 0 6 0 3 0 3
Mil powders, infant |2 Milk powder, pasteurised milk and cheese | 11 | 0 0 0 0 0 0
8 formula with and b | Infant formula without probiotics 1010 0 0 0 0 0
without probiotics | ¢ | Infant formula with probiotics 211 0 |0 1 1 1
(3759) Total 33[1] 0 |o 1 6 1 3 1 3
) a | Process and cleaning waters 910 0 0 0 0 0
o e:\;‘:g:rcrmal b |Dusts, wastes 710 0 |o 0 0 0
samples ¢ | Swabs, sponges, wipes 1510 0 0 0 0 0
Total 310 0 0 0 6 0 3 0 3
3 Pasteurized dairy products including milk, 12| 1 0 0 1 1 1
10 milk and dairy b Milk powder and Infant formula without 110 0 0 0 0 0
products prObIOtICS
(3759, PREraser) | ¢ |Infant formula with probiotics 810 0 |0 0 0 0
Total 31 [ 1 0 0 1 6 1 3 1 3
Production a | Surfaces 1010 0 0 0 0 0
1 environmental b | Dusts, residues 1110 0 0 0 0 0
samples ¢ | Process and cleaning waters 101 0 0 0 0 0 0
(PREraser)  |Total 31[0] 0 [o 0 6 0 3 0 3
Total - Categories tested with PREraser 62 | 1 0 0 / / / / / / 1 4
Total - All categories 345/ 11| 0 6 / / / / / / 5 9
* PPNA not included ** PPND not included
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The observed values for ND - PD + PPND and ND + PD + PPND meet the
acceptability limit for all the individual categories tested (paired study). The
observed values for ND - PD + PPND meet the acceptability limit for all the
individual category tested (unpaired study).

The observed values for ND - PD + PPND meet the acceptability limit for all the

combined categories (calculated values < AL).

3.1.1.8 Confirmation

The positive PCR tests were confirmed by BPW subculture in RVS broth and streaking
onto XLD and a chromogenic agar plate (ASAP or Brilliance Salmonella), followed by
a latex test and a biochemical gallery on typical colonies.

For the nine categories tested without the optional PREraser protocol, it was not
possible to confirm the presence of Salmonella spp. in the enrichment broth while the
PCR test gave a positive result. For 12 samples typical colonies were observed only
on ASAP plates and for 2 samples only on XLD plates.

For the two categories tested with the PREraser protocol, all the positive PCR results
were confirmed except for one sample (n°6199: wipe after cleaning process), and
typical colonies were obtained onto XLD and Berilliance Salmonella plates.

All the typical colonies were tested by latex test (OXOID) and confirmed positive.

For sample 6169 the PCR test was repeated twice, and negative results were
obtained. The list of samples giving positive PCR results and not confirmed using
cultural procedures is given Table 17.
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Table 17 — Positive presumptive not confirmed samples

Alternative method: BACGene

Salmonella spp 2

8 PCR result (Ct value) Agreement
'S BACGene evaluation sheet
& Product SO EREE Bio-Rad CFX96 Ll EIE Bio-Rad
o Touch™ Deep AriaMx CFX96
S Well Touch™ | AriaMx
Salmonella Salmonella Deep
(Cq) (Cq) Well
3300 | Egg white powder Before - IH- +(39,82) | st(MSRVx5-)| NA |PPNA|4 | b
3583 | RTC vegetables Before /- +(37,58) | st(MSRVx5-)| NA |PPNA|3 | ¢
4408 | Turkey skewer Before - +(39,84) -(MSRV x 5:-) NA PPNA | 1 | a
4416 | Chive Before - +(38,19) (MSRV x 5:-) NA |[PPNA |3 | a
4417 | Chive Before +(39,71) +(38,32) (MSRVx5-) | PPNA [PPNA |3 | a
4601 | Raw milk Before - +(40,50) | - (MSRV x5 :-) NA [PPNA| 2| a
Categories 402 | Raw materials (lamb) | Before +(41,57)/-- -I-- - (MSRV X5-) PPNA NA | 6| a
tested without | 952 | Pellets for cats Before - +(38,90)/-/- st NA |PPNA| 7| c
PREraser Before - +(3892)- | st(MSRVx5-) | NA | PPNA |7 | ¢
1692 | Pellets for cats
After - +(38,87) - NA PPNA | 7 | ¢c
1695 | Process water Before +(40,42)/-/- -I-I- st(MSRVx5-) | PPNA NA [ 9] a
. +(40,85)/
1875 | Dusts (dairy) Before +(37.40)- st (MSRV x5 -) NA PPNA | 9 | b
Infant formula milk Before +(27,30) +(28,83) st(MSRVx5-) | PPNA |PPNA | 8 | ¢
2241 | powder with
probiotics (2,4.10%/g) After - +(38,70) -(X5MSRV) NA PPNA | 8
Categories Wipe after cleaning
tested with 6199 (ice cream production) Before - +37,44/-/- -(x5SMSRV) NA PPNA (11| a
PREraser

3.1.1.9 PCR inhibition

For the nine categories tested without PREraser protocol, 895 DNA extracts were
tested using the CFX96 from Bio-Rad and the AriaMx from Agilent; only 5 inhibitions
were observed using the CFX96 and 3 using the AriaMx.

For the two categories tested without PREraser protocol, 211 DNA extracts (CFX96)
and 205 DNA extracts (AriaMx) were tested. Inhibitions for this specific protocol were
mainly observed using the Bio-Rad CFX96 Touch™ Deep Well with 8 inhibitions
(3.8%) and 2 inhibitions only for the AriaMx (1.0%). All the inhibitions are listed in
Table 18.

A Va4 dilution was applied in most of the cases and allowed to obtain a PCR result.
Combining all the studies, the percentage of the inhibition is 1.3 % for the CFX96 and
0.5 % for the AriaMx.
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Seven of these samples concern pasteurised dairy products.

Table 18 — PCR inhibitions

BACGene Salmonella spp method

Storage PCR result (Ct value) -
Year of Samoles Product 72hg BACGene evaluation sheet
analysis P ° Bio-Rad CFX96 Touch™ :
5+3°C AriaMx
Deep Well
Result Result
3739 | Dairy based dessert (Panna cotta) Before i+ (40,13%) if-*[-*[-*
3752 | Raw milk cheese After i/(+23,61 *)(+23,43 **) +(29,74)
Categories . .
tested 381 Dehydrated powder Before i+(24,74)* i+(27,72)*
without 390 | Pellets After i/+(28,18)* +27,17)
PREraser
Before i+(32,22)* i/+(28,32)*
873 Pet food
After i/+(25,75)* i/+(22,28)*
4583 | Pasteurised whole cream (30% FL) Before if-* -
4584 | Pasteurised whole cream (30% FL) Before if-* -
- - .
4796 IF__’E)steurlsed light heavy cream (15% Before i i
Pasteurised light whipping cream Lk
4801 (15% FL) Before il
Categories | 4805 | Pasteurised milk desert Before if-*
tested with
PREraser | 9264 |Pasteurised whole cream (30% FL) Before ii+40,92* I/
5061 | Pasteurized milk-based drink, Before +29,03 ifi*/+19,70*
flavor cocoa (2,2% FL) After +21,92 i/+25 62*
Semi-skimmed milk powder -
5762 (14% FL) Before if- -
6340 Process vyater, dairy products (Dairy Before i i
products industry)

*-1:4 dilution of the DNA extract
**1:10 dilution of the DNA extract

3.1.2 Relative level of detection

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

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

RLOD =

LOD .
LODgey.

The relative detection level is the smallest number of culturable micro-organisms that can be detected

in the sample in 50% of occasions by the alternative and reference methods.
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3.1.2.1 Experimental design

Combining all the studies, 12 matrix/strain pairs were tested (see Table 19).

Table 19 - Defined (matrix/strain) pairs for the RLOD determination

Matrix

Inoculated strain

Storage

conditions prior to

analysis

Test

portion

1 | Meat and meat products (25 g) | Ground beef ig%%’é%”a Typhimurium | 4q ) 306 4 9°¢ 25
2 | Milk and dairy products (25 g) Raw milk Salmonella Ohio Ad 1482 {48 h,3°C +2°C 259
3 | Produces (25 g) Spinach ??ér;;onella Virchow Ad 2 weeks, - 20°C 254
4 | Eqgs and egg products (25 g) ;‘g‘(’;ﬁc‘?gg ggém"”e”a Enteritidis Ad 1 48y 3°¢ + 2°C 25
5 | Fish and seafood products (25 g) Eﬁgtzen fish :?Saémonella Senftenberg Ad 2 weeks, - 20°C 259
6 | Pet food and animal feed (25 g) gsgets for ggﬂ"”e”a Mbandaka 15\ coks. 20°C 25
Pet food
7 | Petfood (375 ) (paté for Salmonella Derby Ad 1878 |48 h, 3°C +2°C 375¢
dogs)
Milk powders, infant formula with | Infant o
8 and without probiotics (375 g) formula Salmonella Anatum Ad 298 | 2 weeks, 20°C 375¢
Production environmental Process Salmonella Livingstone o o
9 samples water AOOE058 48h,3°C+2°C 259
. . Infant :
Heat-processed milk and dairy . 2 weeks, ambient
10 oroducts (3759, PREraser) :)()rLrEingcV;’Ith Salmonella Agona Ad1483 temperature 375¢
Ceramic . .
Sample Salmonella Cerro Ad2152 S:gif/i:gfﬁ:latlon 4y
. . device: With 10x C. freundii 39 o g
Production environmental at 20-25°C
. . sponge
" ;?:{rréples (\)I\I[I1t]h and without Ceramic o
raser) urface inoculation
S:\Z‘Cp;? Salmonella Cerro Ad2152 | and overnight 4 x4
) at 20-25°C
sponge

[l Data available from AOAC PTM validation study performed by ADRIA in 2019.
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For the extension study (PREraser), only one matrix/strain pair was tested as results
were already available for two matrix/strain pairs for the environmental category (AOAC
PTM validation study performed by ADRIA in 2019).

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

- A high contamination level, with 5 replicates.

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

3.1.2.2 Calculation and interpretation of the RLOD
The raw data are given in Appendix 5.
The RLOD calculations were performed using the Excel spreadsheet available at

http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2 Calculation and
interpretation of RLOD) version 06.07.2015. The RLOD are given in Table 20.
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Table 20 — Presentation of RLOD before and after confirmation of the
alternative method results

b=In
(RLOD)

z-Test  p-

RLOD RLODL RLODU o
statistic value

sd(b)

Ground beef (25 g)

1 | Salmonella Typhimurium AO0C060
Raw milk (25 g)

2 | Salmonella Ohio Ad1482

Frozen spinach (25 g)

3 | Salmonella Virchow Ad1721

Liquid egg product (25 g)

4 | Salmonella Enteritidis Ad638
Frozen fish fillet (25 g)

5 | Salmonella Senftenberg Ad355
Pellets for dog (259)

6 | Salmonella Mbandaka Ad2041

Paté for dog (3759)

7 | Salmonella Derby Ad1878

Infant formula with probiotics (375g)
8 | Salmonella Anatum Ad298

Process water (25 g)

9 | Salmonella Livingstone AOOE058
Infant formula with probiotics (375 g)
10 | Salmonella Agona Ad1483 1,5 | 1,000 | 0,385 | 2,599 0 0,478 0 1
With PREraser

Ceramic 4" x 4
Salmonella Cerro Ad2152

1,5 11,000 | 042 | 2383 0 0,434 0 1

250874 ] 0334 | 2284 | 0135 | 048 | 0,28 |1,221

1,5 11,000 | 0,376 | 2,66 0 0,489 0 1

1,5 | 1,000 | 0,477 | 2,097 0 0,37 0 1

1,5 1 1,000 | 0473 | 2,113 0 0,374 0 1

1,5 | 1,000 | 0,466 | 2,145 0 0,382 0 1

1,5 1 1,000 | 0,436 | 2,294 0 0,415 0 1

1,5 | 1,000 | 0,478 | 2,092 0 0,369 0 1

1,5 1 1,000 | 0467 | 2,14 0 0,38 0 1

+10x C. freundii 39 1,51 1,000 | 048 2,085 0 0,367 0 1
11 | With and without PREraser
Ceramic 4" x 4’
Salmonella Cerro Ad2152 1,51 1,000 | 0,423 | 2,367 0 0,431 0 1
With and without PREraser
Combined /[ 10991 | 0,791 | 1,242 | -0,009 |0,413 | 0,079 | 1,063

The LODsg ¢, calculations according to Wilrich & Wilrich POD-LOD calculation program
- version 11, 2022-10-12 test are given in Table 21.
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Table 21 - LODs results

(Strain / matrix) pair

Level of detection at 50%
(CFU / sample size)
according to Wilrich & Wilrich?

Reference Alternative
method method
Ground beef (25 g) , ,
! Salmonella Typhimurium AO0C060 08[0.514] 08[0.514]
Raw milk (25 g) . :
2| Salmonella Ohio Ad1482 07[041.4] | 06[0.3,12]
Frozen spinach (25 g) _ _
3 Salmonella Virchow Ad1721 06[0.3:1.3] 06[0.3,1.3]
Liquid egg product (25 g) _ _
4 Salmonella Enteritidis Ad638 0.7[04:1.3] 0.7[04:1.3]
Frozen fish fillet (25 g) , ,
5 Salmonella Senftenberg Ad355 0.6[0.4,1.0] 0.6[0.4;1.0]
Pellets for dog (25g) , ,
6 | Salmonella Mbandaka Ad2041 0.310.2,0.6] 0.3[0.2;0.6]
Paté for dog (3759) ) )
" | Salmonella Derby Ad1878 130724 | 13[0.7;24]
Infant formula with probiotics (375g) , ,
8 Salmonella Anatum Ad298 0.7[0.4,1.2] 0.7[0.4;1.2]
Process water ) )
; Salmonella Livingstone AOOE058 09[0.5:1.9] 09[0.5:1.9]
Infant formula with probiotics
10 Salmonella Agona Ad1483 0.3[0.2;0.6] 0.3]0.2; 0.6]
With PREraser
Ceramic4” x 4”
Salmonella Cerro Ad2152 + 10x C. freundii 39 / /
1 With and without PREraser (1)
Ceramic 4" x 4”
Salmonella Cerro Ad2152 / /
With and without PREraser ()
Combined 0.7 [0.6; 0.8] 0.7 [0.6; 0.8]

(" * The calculation of the LOD50 is not possible for this matrix/strain pair due to the dye
off of the inoculated strain during overnight storage.

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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Conclusion

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

The LODs, varies from 0.3 to 1.3 CFU/test portion for the reference method and
the alternative method. Note that for ceramic surfaces, the inoculation level
corresponds to the enumeration before overnight storage and leads probably
to an overestimation of the inoculation level. It is thus not possible to evaluate
the LODs, for this assay. You need to refer to the LODs, obtained for Process
water for the environmental samples category.

3.1.3 Inclusivity / exclusivity
The inclusivity is the ability of the alternative method to detect the target analyte from a wide range of
strains. The exclusivity is the lack of interference from a relevant range of non-target strains of the
alternative method.
3.1.3.1 Test protocols
> Inclusivity
100 Salmonella strains were cultured in BHI medium at 37°C. Dilutions were done in
order to inoculate 10 - 100 cells/225 ml of BPW broth. Two enrichment protocols were
then applied before performing the alternative method (BPW for 16 h at 37°C, BPW
for 18 h at 41.5°C).
> Exclusivity
30 negative strains were cultured in BHI at 37°C. Dilutions were realized in order to
inoculate  10° cells'ml BPW. BPW was incubated for 24h at
37°C £ 1°C. The alternative method protocol was then used.
3.1.3.2 Results
The raw data are provided in Appendix 6.
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> Inclusivity
All 100 Salmonella strains gave a positive PCR result, for both enrichment protocols
tested (37°C and 41.5°C). Three strains gave negative latex tests when streaked onto
XLD plates and seven when streaked onto ASAP plates.

> Exclusivity

No cross reaction was observed among the 30 negative tested strains.

The BACGene Salmonella spp. method is specific and selective.

3.1.4 Practicability

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

Storage conditions, - Store 96 well PCR plates and Proteinase K at — 20°C.
ARl EIESEIE - Store lysis buffer | at 4°C. Thaw Proteinase K just before adding it to
utilisation after first use lysis buffer
Time to result Steps | Reference method | Alternative method
Negative samples
Sampling, pre-enrichment Day 0 Day 0
Subculture (RVS and
MKTTn) ( Day 1 /
Extraction and PCR / Day 1
Streaking onto selective agar Day 2 /
plates
Reading plates Day 3 /
Presumptive positive or positive results
Subculture in RVS / Day 1
Streaking onto selective agar | Day 2
plates
Reading plates / Day 3
Latex test / Day 3
Confirmatory tests Day 4 to Day 6 /
Common step with the Dairy products: no common step
reference method Other food products: sampling, pre-enrichment, subculture in RVS,

streaking and reading selective agar plates

The BACGene Salmonella spp. method allows screening the negative samples within
one day while 3 days are required with the reference method.
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3.2 Inter-laboratory study

The aim of the inter-Laboratory study is to determine the variability of the results obtained in different
laboratories using identical samples and to compare these results with those obtained in the methods
comparison study.

3.2.1 Study organisation

Samples were sent to 17 laboratories in February 2015. The study was done with
vegetable mix inoculated by Salmonella Virchow Ad 1721 strain isolated from cereals.

24 samples were inoculated on Monday 16" February 2015 for analysis by the
reference method and the alternative method. An additional sample was added to the
package for aerobic mesophilic flora enumeration by ISO 4833-1 method.

The targeted inoculation levels were:

- Level 0: 0 CFU/25 g,
- Level 1: 2 CFU/25 g,
- Level 2: 10 CFU/25 g.

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

A temperature control flask containing a sensor was added to the package in order to
register the temperature profile during the transport, the package delivery and storage

until analyses.

Samples were shipped in 24 h to the involved laboratories. 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.

Collaborators and ADRIA Développement carried out the analyses with the alternative
and reference methods.

ADRIA Développement 45/178 February 22, 2023
Summary report (Version 0)
BACGene Salmonella



Gold Standard Diagnostics Freiburg GmbH

3.2.2 Experimental parameters controls

3.2.2.1 Strain stability and background microflora stability

In order to detect Salmonella spp., the reference method was performed on five
portions (25 g) before the inoculation. All the results were negative.

Sample stability was checked by inoculating the matrix at 100 CFU/g and 2 CFU/25
g. Enumerations were performed for the high contamination level and detection
analyses were performed for the low contamination level. Triplicate samples were
analysed. The aerobic mesophilic flora was also enumerated; the results are given in
Table 22.

Table 22 - Sample stability

Reference method and

alternative method CFU/g (XLD) Aerobic
mesophilic flora
(CFUIlg)
1 2
Day 0 + + + 89 55 73 1.1104
Day 1 + + + 37 91 73 3.5108
Day 2 + + + 100 73 100 44104

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

3.2.2.2 Contamination levels

The contamination levels and the sample codification were the following (see Table
23).

Table 23 - Contamination levels

Theoretical

Level Samoles taraet level True level Low limit / High limit /
P g (b/25 g sample) | 25¢gsample 25 g sample
(b/25 g)
3-5-7-11-
Level 0 16-19-22-24 0 / / /
1-2-6-9-
Lowlevel | 4 43 _47 9 2 2.1 1.7 2.5
. 4-8-12-14-
High level 15-18—21-23 10 12.6 10.5 15.1
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3.2.2.3 Logistic conditions

Temperature conditions are given in Table 24.

Table 24 - Sample temperatures at receipt

Temperature measured

Collaborators ! Receip? date Analysi§ date
by the probe | at receipt and time and time
(°C) (°C)
A 15 2.5 17/02/2015  12h00 | 17/02/2015 20h15
B 15 45 17/02/2015  10h30 | 17/02/2015 14h00
C 25 4.0 17/02/2015  12h00 | 17/02/2015 13h00
D 0.5 2.9 17/02/2015  11h15 | 17/02/2015 14h00
E Not received 9.8 17/02/2015  12h00 | 18/02/2015 16h20
F 0.5 3.9 17/02/2015  12h00 | 17/02/2015 13h00
G 1.0 2.0 17/02/2015  11h10 | 17/02/2015 13h15
H 1.0 2.8 17/02/2015  11h30 | 17/02/2015 12h00
I 1.0 2.7 17/02/2015  11h00 | 17/02/2015 15h00
J 0.0 2.0 17/02/2015  09h00 | 17/02/2015 14h00
K 1.0 4.7 17/02/2015  09h30 | 17/02/2015 13h00
L 3.5 3.7 17/02/2015  09h15 | 17/02/2015 09h15
M 15 4.0 17/02/2015  13h00 | 18/02/2015 15h00
N 3.0 74 17/02/2015  19h50 | 18/02/2015 11h30
0 0.5 15 17/02/2015  08h30 | 18/02/2015 14h00
P 1.0 2.3 17/02/2015  09h46 | 17/02/2015 13h00
Q 15 4.7 17/02/2015  10h30 | 17/02/2015 12h00

All the packages were delivered at Day 1 (17/02/2015).

No problem was encountered during shipment. One Lab measured a temperature
receipt above the limit (Lab E: 9.8°C). We have not yet received the probe, but we
have considered, regards to the other temperatures measured at receipt, that the
temperature was also correct for this Lab.
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3.2.3 Results analysis
Raw data are provided in Appendix 7.
3.2.3.1 Expertlaboratory results
The results obtained by the expert laboratory are given in Table 25.

Table 25 — Results obtained by the expert Lab.

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

3.2.3.2 Results observed by the collaborative laboratories
> Aerobic mesophilic flora enumeration
For all the Labs (except Lab E), the enumeration of the aerobic mesophilic flora
ranged between 4.2 10° to 2.9 10* CFU/g. Lab E got an enumeration value of 9.6 10°
CFU/g as they incubated the suspension before enumeration.

> Salmonella spp. detection

17 Labs participated to the study. 13 Labs realised the analyses at Day 1, and 4 at
Day 2 (Labs E, M, N and O).

The results obtained are provided in Table 26 (reference method) and Table 27
(alternative method).
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Table 26 - Positive results by the reference method (ALL the collaborators)

Contamination level

Collaborators L0 L1 L2
A 0 8 8
B 0 7 8
C 0 7 8
D 0 7 8
E 0 7 8
F 0 8 8
G 0 8 8
H 0 8 8
| 0 7 8
J 4 8 8
K 0 8 8
L 0 8 8
M 1 7 8
N 0 8 8
(0] 0 7 8
P 0 7 8
Q 0 7 8

Total Po=5 P1=127 | P,=136

Table 27 - Positive results (before and after confirmation)
by the alternative method (ALL the collaborators)

Contamination level

Collabo- LO L1 L2
EIE PCR | Confirmation | Final PCR result Confirmation |  Final PCR result Confirmation|  Final
result result result result result result result
A 0 0 0 8 8 8 8 8 8
B 0 0 0 7 7 7 8 8 8
C 0 0 0 7 7 7 8 8 8
D 0 0 0 7 7 7 8 8 8
E 0 0 0 7 7 7 8 8 8
F 0 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 0 0 0 7 7 7 8 8 8
J 0 0 0 8 8 8 7 7 7
K 0 0 0 8 8 8 8 8 8
L 0 0 0 8 8 8 8 8 8
M 1 0 0 7 7 7 8 8 8
N 0 0 0 8 8 8 8 8 8
0] 0 0 0 7 7 7 8 8 8
P 0 0 0 8 7 7 8 8 8
Q 0 0 0 7 7 7 8 8 8
Total |Po=1 Co=0 CPy=0| P1=128 | C;=127 |CPy=127| P,=135 | C,=135 |CP,=135
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Two Labs (J and M) obtained positive results on control samples:

- Lab J: 2 for the reference method

- Lab M: 1 for the reference method
1 for the alternative method (PCR test).

Nine Labs observed one negative result with the reference and the alternative
methods for the low contamination level (B, C, D, E, I, M, O, P and Q).

Two Labs obtained one positive PCR test (M for level 0 and P for level 1) which were
not confirmed. Note that for Lab P, a late Ct value was obtained (40.04); this was

probably due to a cross contamination.

Finally, 15 Labs were kept for the interpretation; the results of the two Labs (J and M)
which had positive control samples were not taken into account.

Among the 15 Labs retained, 12 used the AriaMx and 3 the CFX96.

3.2.3.3 Results of the collaborators retained for interpretation

The results obtained with the 15 labs kept for interpretation are presented in Table 28
(reference method) and Table 29 (alternative method).
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Table 28 - Positive results by the reference method
(Without Labs J and M)

Contamination level

Collaborators L0 L1 L2
A 0 8 8
B 0 7 8
C 0 7 8
D 0 7 8
E 0 7 8
F 0 8 8
G 0 8 8
H 0 8 8

| 0 7 8
K 0 8 8
L 0 8 8
N 0 8 8
(0] 0 7 8
P 0 7 8
Q 0 7 8
Total Po=0 P1=112 | P,=120

Table 29 - Positive results (before and after confirmation)
by the alternative method (Without Labs J and M)

Contamination level

Collaborators 'LO - - .L1 - - .L2 - -
PCR | Confirmation| Final PCR | Confirmation| Final PCR | Confirmation| Final
result result result | result result result result result result

A 0 0 0 8 8 8 8 8 8
B 0 0 0 7 7 7 8 8 8
C 0 0 0 7 7 7 8 8 8
D 0 0 0 7 7 7 8 8 8
E 0 0 0 7 7 7 8 8 8
F 0 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 0 0 0 7 7 7 8 8 8
K 0 0 0 8 8 8 8 8 8
L 0 0 0 8 8 8 8 8 8
N 0 0 0 8 8 8 8 8 8
0 0 0 0 7 7 7 8 8 8
P 0 0 0 8 7 7 8 8 8
Q 0 0 0 7 7 7 8 8 8
Total Po=0 Co=0 CPy=0|P;=113| C,=112 |CP,=112|P,=120| C,=120 |CP,=120
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3.2.4 Calculation and interpretation

3.2.4.1 Calculation of the specificity percentage (SP)

The percentage specificities (SP) of the reference method and of the alternative
method, using the data after confirmation, based on the results of level LO are the
following (See Table 30).

Table 30 - Percentage specificity

I P
Specificity for the SPres = <1 _ <_0>> x 100 % = 100 %
reference method N

P
Specificity for the SPy: = (1 - (%)) x 100 % =

' _ 100 %
alternative method

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

3.2.4.2 Calculation of the sensitivity (SE.i), the sensitivity for the reference method

(SE.r), the relative trueness (RT) and the false positive ratio for the
alternative method (FPR)

Fractional positive results were obtained for the low inoculation level (L1). This
inoculation level was retained for calculation.

A summary of the results of the collaborators retained for interpretation, and obtained
with the reference and the alternative methods for Level 1 is provided in Table 31.

Table 31 - Summary of the obtained results with the reference method

and the alternative method for Level 1

Reference method Reference method
Response

positive (R+) negative (R-)

AUETHENTER L BLE Positive agreement (A+/R+) | Positive deviation (R-/A+)
positive (A+) PA =112 PD=0

AUCTHEINENEG GBS Negative deviation (A-/R+) | Negative agreement (A-/R-)
negative (A-) ND =0 (PPND=0) NA =8 (PPNA=1)
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Based on the data summarized in Table 31, the values of sensitivity of the alternative
and reference methods, as well as the relative trueness and false positive ratio for the
alternative method taking account the confirmations, are the following (See Table 32).

Table 32 - Sensitivity, relative trueness and false positive ratio percentages

m ; . _ _ (PA+PD) —
Sensitivity for the alternative method: SEar = FaPoinD) 100% = 100 %
P PA+ND
Sensitivity for the reference method: SEret = m x100% = 100 %
Relative trueness RT = &4 5 1009 = 93.3 %
II;a;ts:o;;os|t|ve ratio for the alternative FPR = % x 100% = 13.0 %

NA = NA + PPNA

For a paired study design, the difference between (ND — PD) and the addition (ND
+ PD) are calculated for the level(s) where fractional recovery is obtained (so L1 and
possibly L»). The observed value found for (ND — PD) and (ND + PD) shall not be
higher than the AL.

For 15 Labs, the limits are the following:

Calculated values AL Conclusion
ND - PD 0 4 ND - PD <AL
ND + PD 0 6 ND + PD < AL

The EN ISO 16140-2:2016 requirements are fulfilled as (ND - PD) and (ND + PD)
meet the AL.

There is indeed no difference between the sensitivity of the compared methods, and
the alternative method complies with the reproducibility conditions.
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3.2.4.3 Evaluation of the LOD s, LOD o5+, and RLOD between laboratories

3.3

The LOD s0%, the LOD g5+ and the RLOD was 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 results are
used only for information (see Table 33).

Table 33 - LOD 5o%, LOD 95 and RLOD

Method LOD 50% LOD 95%

Reference | 0.54 [0.42-0.69] 2.32 [1.81-2.99]
Alternative | 0.51 [0.40-0.66] 2.21 [1.71-2.87]

0.95[0.71-1.78]

General conclusion
The method comparison study scheme corresponds to a PAIRED STUDY design as
the alternative and reference methods have a common enrichment procedure except

for dairy products (enrichment step at 41.5°C).

The method comparison study conclusions are:

In the sensitivity study, combining all the studies 11 categories were tested: 7 food
categories, feed and pet food, production environmental samples including two
categories tested with the optional PREraser protocol. The protocol of the alternative
method shows 6 positive deviations and 12 negative deviations when using the
CFX96 from Bio-Rad and 5 positive deviations and 14 negative deviations when using
the AriaMx from Agilent.

For the two categories tested with the PREraser protocol (heat-processed milk and
dairy products category and production environmental samples). The protocol of the
alternative method shows no positive deviation (PD) and 2 negative deviations (ND)
with the AriaMx thermocycler for the two categories.

The observed values for ND - PD + PPND and ND + PD + PPND meet the
acceptability limit for all the individual categories tested (paired study). The observed
values for ND - PD + PPND meet the acceptability limit for all the individual category
tested (unpaired study) for both PCR platforms tested (CFX96 and AriaMx).

The observed values for ND - PD + PPND meet the acceptability limit for all the
combined categories (calculated values < AL) for both PCR platforms tested (CFX96
and AriaMx).
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The Relative Level of Detection (RLOD) meet the Acceptability Limit fixed at 1.5 for a
paired study design and at 2.5 for an unpaired study design whatever the matrix/strain

pairs tested.

The inclusivity and exclusivity testing gave the expected results for the 100 target
strains and the 30 non-target strains tested.

It is possible to store the enrichment broth for 72 h at 5 + 3°C prior running the PCR
test, except for feed including pet food (25 g sample size) using the CFX96.

The BACGene Salmonella spp. method allows screening the negative samples within
one day while 3 days are required with the reference method.

The alternative method fulfils all the EN ISO 16140-2:2016 and AFNOR technical
rules (revision 6).

The inter-laboratory study conclusions are:

The data and interpretations comply with the EN ISO 16140-2:2016 requirements.
The BACGene Salmonella spp. method for Salmonella spp. detection is
considered equivalent to the ISO standard.

Quimper, 22 February 2023

Maryse RANNOU
Project Manager

Validation of Alternative

| hereby attest to the validation of the verification of the
conformity of the report (opinion and interpretation).
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Appendix 1 - Flow diagram of the alternative method

PREraser BACGene

Enrichment step according to
BACGene Salmonella spp.
NZ
Prepare the PREraser working solution
carefully mix by pipetting up and down 3 - 5 times
(diluent vial + PREraser stock solution)
NZ
Transfer 10 ul PREraser working solution
into a well of the 8-tube-plate/strips
NZ
Add 100 pl of the enriched sample
NZ
Prepare a negative control (10 ul PREraser working solution
+ 100 pl aliquot of negative enrichment control)
NZ
Vortex carefully 3 to 5 times at half speed immediately after adding the enrichment
NZ
Close the tubes strips with domed caps
NZ
Centrifuge 30 seconds (400 g to 2000 g)
NZ
Place the tubes strips on the heating block
for 30 min at 37°C £ 1°C
NZ
Inactive PREraser solution by transfer
in heating block for 10 min at 95°C £ 1°C
N%
Cool at room temperature
NZ
Proceed to lysis step according to the BACGene Salmonella kit insert
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BACGene Salmonella spp.

Heat processed milk and dairy products (375 g)

Production environmental samples

25 g + 225 ml BPW
375 g + 3375 ml pre-warmed BPW for heat treated milk products (excluding infant formula with probiotics)
according to the ISO 6887 parts
375 g + 3375 ml pre-warmed double-strength BPW for infant formula with probiotics
Swab + 10 ml BPW?
Sponge + 100 m| BPW2
Wipe + 225 m| BPW2
\2
Incubation 21 h +3 h at 37°C £ 1°C

\
PREraser extraction protocol --------------------------------- !

v € e Possibility to store the
Prepare lysis buffer by adding proteinase K enrichment broth for

Dispense 90 l into lysis tubes 72hat5°C £3°C
!

Add 10 ul of PREraser treated sample

J
Incubate at 37°C for 20 min
J

Incubate at 95°C for 10 min. Remove from heat
Cool for 5 min . Briefly centrifuge samples

Transfer 5 yl of lysate to PCR tubes
2

Run PCR. Approx. 1 h 40 min

2
Confirmation:
Protocol of the alternative method
v o3 |
Subculture Subculture l
in MKTTn in RVS — Streaking onto selective agar plates (XLD and a chromogenic agar),
(1ml+10ml) [ (0,1 ml+10 ml) \!
for2dh+3h | for24h+3h Subculture on a non-selective agar plate
at 34-38C £ 1°Q at41.5°C+ 1°C \2
_ J Tests described in the ISO 6579-1 standard tests
Protoc?Gpplied (serological tests, biochemical gallery)
during the study

2 For sampling after cleaning process pre-moisten
- 1 swab + 1 mL Hicap neutralizing buffer(+ 9 mL BPW)
- 1 sponge + 10 mL Hicap neutralizing buffer (+ 90 mL BPW)
- 1 wipe + 10 mL Hicap neutralizing buffer (+ 215 mL BPW)
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All food products .
Dairy products

except dairy products

25 g + 225 ml BPW* 25 g + 225 ml BPW*
J J
20h+4hat37°C+1°C 21h+3hat41.5°C +1°C

/

Possibility  to By using serological pipette: remove Possibility  to

4—
store for 72 h ' an aliquot of enrichment culture store for 72 h

at5°C+ 3°C _ _ _ _ at5°C+ 3°C
and dispense into a sterile container

\2
Prepare lysis buffer by adding proteinase K
Dispense 90 pl into lysis tubes
\2
Add 10 pl of enrichment sample to lysis buffer (100 pl total)
\2
Incubate at 37°C for 20 min
2
Incubate at 95°C for 10 min
Remove from heat
Cool for 5 min
Briefly centrifuge samples
2
Transfer 5 yl of lysate to PCR tubes
\2
Run PCR. Approx. 1 h 40 min
2
Confirmation:
Subculture in RVS broth (0.1 ml + 10 ml)
for2dh+3hat41.5°C+1°C
\2
Streaking onto selective agar plates
(XLD or a chromogenic agar)
\2
Latex tests on typical colonies
without a purification step or biochemical galleries
or
Subculture on a non-selective agar plate
2
Tests described in the ISO 6579 standard

* Sample preparation according to the ISO 6887 parts
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) Feefi products Pet foods Environmental
including pet foods (375 g test portion) samples
(25 g test portion)
259 375g+3375ml Swab +
+225 ml BPW pre-warmed BPW 10 mI BPW @
Sponge + 100 ml ™
or wipe + 225 ml BPW ()
Wastes, dusts, process water: 25 ¢
+ 225 ml BPW ()
V
Incubation 21 h+ 3 hat 37°C £ 1°C
Possibility to store for | 1

72 h at 5°C £ 3°C

except for Feed By using serological pipette: remove an aliquot of enrichment culture

and dispense into a sterile container

products including pet 1
food (25 g) using
CFX96 Prepare lysis buffer by adding proteinase K

Dispense 90 pl into lysis tubes
Add 10 pl of enrichment sample to lysis buffer (100 pl total)
2

Incubate at 37°C for 20 min
d

Incubate at 95°C for 10 min
Remove from heat
Cool for 5 min
Briefly centrifuge samples

Transfer 5 pl of lysate to PCR tubes
2

Run PCR. Approx. 1 h 40 min
\
Confirmation:
Subculture in RVS broth (0.1 ml + 10 ml) for24 h + 3 h at41.5°C £ 1°C
d
Streaking onto selective agar plates (XLD or a chromogenic agar)

Latex tests on typical colonies
without a purification step or biochemical galleries
or
Subculture on a non-selective agar plate

Tests described in the ISO 6579 standard

3 For sampling after cleaning process pre-moisten
1 swab + 1 ml broth universal neutralizing (+ 9 ml BPW)
1 sponge + 10 ml broth universal neutralizing (+ 90 ml BPW)
1 wipe + BPW + 10 % neutralizing agent (+ 225 ml BPW)
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Appendix 2 - Flow diagram of the reference method

ISO 6579-1 (February 2017): Microbiology of the food chain - Horizontal method for the
detection, enumeration and serotyping of Salmonella spp. - Part 1: detection of Salmonella spp.
ISO 6579-1/A1 (March 2020): Microbiology of the food chain - Horizontal method for the
detection, enumeration and serotyping of Salmonella spp. - Part 1: detection of Salmonella spp.
Amendment 1: Broader range of incubation temperatures, amendment to the status of Annex D,
and correction of the composition of MSRV and SC

25 g of sample + 225 ml BPW
or 375 g of sample + 3 375 ml pre-warmed BPW

or specific enrichment according to 1ISO 6887 parts
Swab + 10 ml BPW*
Sponge + 100 m| BPW*
Wipe + 225+ ml BPW*

Incubation
18h+t2hat34-38°C+1°C

0.1 ml BPW 1 ml BPW
+ +

10 ml RVS 10 mI MKTTn
Incubation 24 h + 3 h at 41.5°C +1°C Incubation 24 h + 3 h at 34-38°C
Incubation 48 h £ 3 h at41.5°C +1°C Incubation 48 h + 3 h at 34-38°C

for low moisture dairy products for low moisture dairy products
and cheeses and cheeses
N —
Streak on XLD and ASAP

Incubation 24 h + 3 h at 34-38°C for XLD
Incubation 24 h + 3 h following the recommendations
of the manufacturer for the second selective agar plate

v

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

v

Non-selective agar plate

v

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

Biochemical test Serological test

T Resul /

4 For sampling after cleaning process pre-moisten
- 1 swab + 1 mL Hicap neutralizing buffer(+ 9 mL BPW)
- 1 sponge + 10 mL Hicap neutralizing buffer (+ 90 mL BPW)
- 1 wipe + 10 mL Hicap neutralizing buffer (+ 215 mL BPW)
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Date of
analysis

No
Sample

Product (French name)

Boeuf bourguignon et ses

Product

Appendix 3 — Artificial contamination of samples

Strain

Artificial contaminations (spiking protocol)

Origin

Injury protocol

Injury
measurement

Gold Standard Diagnostics Freiburg GmbH

Inoculation
level/sample

Salmonella Typhimurium

Global
result

Initial study 3376 tagliatelles RTRH meal (beef meat) AOOCO60 Ground beef HT 56°C 8min 1,18 3-4-1-7-0 (3,0) + 1 b
Initial study 3377 Lasagnes a la bolognaise RTRH meal (beef and pasta) ig’ggﬁ%’!}a Typhimurium Ground beef HT 56°C 8min 1,18 3-4-1-7-0 (3,0) + 1 b
Initial study | 3378 Eﬂ‘;"dze:ufgesm“'e‘ grille et pTRH meal (chicken and purée) | Salmonella Bredeney Ad2042 | Turkey meat HT 56°C 8min 124 2-3:22-1 (2,0) . 1| b
Initial study 3379 Saucisse grillée purée de RTRH meal (sausage and purée) | Salmonella London 326 Ham HT 56°C 8min 2,05 1-3-1-2-1 (1,6) + 1 b
pommes de terre
Initial study 3380 Poulet a la moutarde et riz RTRH meal (chicken and rice) Salmonella Bredeney Ad2042 Turkey meat HT 56°C 8min 1,24 2-3-2-2-1 (2,0) + 1 b
it study | 331 Agullettes de poulet sauce grpy meal (chicken) Salmonella Bredeney Ad2042 | Turkey meat HT 56°C 8min 124 2-3:2:2-1 (2,0) . 1| b
Initial study 3382 ::‘I’g;t;fege veau jardiniere | proy meal (veal and vegetables) | Salmonella London 326 Ham HT 56°C 8min 2,05 1-3-1-2-1 (1,6) + 1] b
Initial study 3383 Eminces ‘.je [.)o.ul’e t sauce RTRH meal (chicken and rice) Salmonella Bredeney Ad2042 Turkey meat HT 56°C 8min 1,24 2-3-2-2-1 (2,0 + 1 b
moutarde riz cuisiné
it study | 3384 | pyanauette de veau etSon Mz grp meal (veal and rice) Salmonella London 326 Ham HT 56°C 8min 205 1-3-1-21 (1,6) : 1| b
nitalstudy | 3385 | Cocalope devolailleaux | RTRH meal (chicken, mushrooms | o\ o/ Brodeney Ad2042 | Turkey meat HT 56°C 8min 124 2.3:22-1 (2,0) + 1] b
champignons et riz and rice)
Initial study 3457 Réti de beeuf cuit Cooked beef Salmonella Derby Ad1879 Meat 6 days 10% NaCl 0,48 4-0-4-1-7 (3,2) i 1 b
Initial study 3277 Jambon cuit Cooked ham Salmonella Typhimurium 19 Pork meat 5days 4°C 0,55 5-1-2-6-5 (3,8) i 1 c
Initial study 3278 Salami Salami Salmonella Typhimurium 19 Pork meat 5days 4°C 0,55 5-1-2-6-5 (3,8) i 1 c
Initial study 3279 Rosette Dy fermented sausage Salmonella Typhimurium 19 Pork meat 5days 4°C 0,55 5-1-2-6-5 (3,8) i 1 c
Initial study 3451 Mousse de canard Turkey paté Salmonella Typhimurium Ad1876 | Sausage 6 days 10% NaCl 0,65 2-4-3-3-4 (3,2) i 1 c
Initial study 3452 Terrine forestiére Pateé Salmonella Typhimurium Ad1876 | Sausage 6 days 10% NaCl 0,65 2-4-3-3-4 (3,2) i 1 c
Initial study 3732 Lait cru Raw milk Salmonella Montevideo Ad912 Raw milk 4 days 4°C 0,66 1-5-0-1-0 (1,4) + 2 a
Initial study 3733 Lait cru Raw milk Salmonella Montevideo Ad912 Raw milk 4 days 4°C 0,66 1-5-0-1-0 (1,4) + 2 a
Initial study 3734 Lait cru Raw milk Salmonella Meleagridis 505 Raw milk 4 days 4°C 0,74 1-7-0-1-5 (2,8) + 2 a
Initial study 3735 Lait fermenté Fermented milk Salmonella Meleagridis 505 Raw milk 4 days 4°C 0,74 1-7-0-1-5 (2,8) + 2 a
Initial study 3736 Lait ribot fermier Fermented milk Salmonella Montevideo Ad912 Raw milk 4 days 4°C 0,66 1-5-0-1-0 (1,4) + 2 a
Initial study 3737 Gros lait fermier Fermented milk Salmonella Meleagridis 505 Raw milk 4 days 4°C 0,74 1-7-0-1-5 (2,8) + 2 a
Initial study 3749 Gruyere suisse au lait cru Raw milk cheese Salmonella Mbandaka Ad1722 Raw milk 4°C 10% NaCl 1 2-1-5-3-0 (2,2) + 2 a
Initial study 3750 Beaufort au lait cru Raw milk cheese Salmonella Mbandaka Ad1722 Raw milk 4°C 10% NaCl 1 2-1-5-3-0 (2,2) + 2 a
Initial study 3751 Comté au lait cru Raw milk cheese Salmonella Mbandaka Ad1722 Raw milk 4°C 10% NaCl 1 2-1-5-3-0 (2,2) + 2 a
Initial study 3752 Emmental au lait cru Raw milk cheese Salmonella Meleagridis 505 Raw milk 4 days 4°C 0,74 1-7-0-1-5 (2,8) + 2 a
Initial study 3788 Le Chevrot au lait cru Raw milk cheese Salmonella Ohio Ad1482 Raw milk 4 days 4°C 0,58 2-1-1-2-2 (1,6) + 2 a
Initial study 3743 Poudre de lait écrémé Skimmed milk powder Salmonella Anatum Ad298 Milk powder HT 56°C 8min 1,81 3-1-0-0-1 (1,0) + 2 b
Initial study 3744 Poudre de lait demi-écrémé | Half-skimmed milk powder Salmonella Livingstone Ad1169 | Dairy product HT 56°C 8min 1,2 0-1-0-1-0 (0,4) + 2 b
Initial study 3745 Poudre de lait écrémé Skimmed milk powder Salmonella Mbandaka Ad1810 Cheese HT 56°C 8min 1,57 0-0-0-0-0 (0) - 2 b
Initial study 3789 Petit breton au lait pasteurisé | Pasteurized milk cheese Salmonella Livingstone Ad1169 | Dairy product HT 56°C 8min/6 days 4°C 0,74 3-2-2-1-3 (2,2) + 2 b
Initial study 3791 Brie au lait pasteurisé Pasteurized milk cheese Salmonella Mbandaka Ad1810 Cheese HT 56°C 8min/6 days 4°C 0,85 2-2-1-1-1 (1,4) i 2 b
Initial study 3792 E::{:ﬁigéAmbert au lait Pasteurized milk cheese Salmonella Mbandaka Ad1810 Cheese HT 56°C 8min/6 days 4°C 0,85 2-2-1-1-1 (1,4) i 2 b
Initial study 3794 tg:if;ae's pasteurisé demi- | 5. cteurized half skimmed milk | Salmonella Ohio Ad1482 Raw milk 4 days 4°C 0,58 2-1-1-2-2 (1,6) + 2 | b
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Poudre de lait infantile avec

Product

Strain

Artificial contaminations (spiking protocol)

Origin

Injury protocol

Injury
measurement
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Inoculation
level/sample

Global
result

Initial study 3797 probiotique Milk powder with probiotic Salmonella Anatum Ad298 Milk powder HT 56°C 8min/6 days 4°C 1,12 4-4-0-1-1 (2,0 - 2 b
Initial study 3798 Ef:ggiigzga“ infantile avec | i oowder with probiotic Salmonella Anatum Ad298 Milk powder HT 56°C 8min/6 days 4°C 112 4-4-0-1-1 (2,0) - 2 | b
Initial study 3799 g:’:ﬁ;‘;igf‘f“ infantile avec | i bowder with probiotic Salmonella Livingstone Ad1169 | Dairy product HT 56°C 8min/6 days 4°C 0,74 3-2-2-1-3 (2,2) - 2 | b
Initial study 4609 Lait pasteurisé entier Pasteurized milk Salmonella Anatum Ad1168 Dairy product HT 56°c 8 min 1,48 1-1-2-3-2 (1,8) + 2 b
Initial study 4610 Lait pasteurisé demi-écrémé | Half skimmed pasteurized milk Salmonella Norwich Ad1172 Dairy product HT 56°c 8 min 1,86 2-0-2-1-0 (1,0) + 2 b
nitialstudy | 4611 Eg:{:l‘ﬁigé“mbeﬂ aulait | pasteurized milk cheese Salmonella Anatum Ad1168 Dairy product HT 56°¢ 8 min 148 1-1-2:3:2(1.8) . 2 | b
Initial study 4612 Cantal au lait pasteurisé Pasteurized milk cheese Salmonella Ohio Ad1482 Raw milk 8 days 4°C 0,57 2-2-4-3-5 (3,2) + 2 b
Initial study 4613 Fol épi au lait pasteurisé Pasteurized milk cheese Salmonella Norwich Ad1172 Dairy product HT 56°c 8 min 1,86 2-0-2-1-0 (1,0 + 2 b
Initial study 3738 Panna cotta Dairy based dessert (Panna cotta) | Salmonella Anatum Ad298 Milk powder HT 56°C 8min 1,81 3-1-0-0-1 (1,0) + 2 c
Initial study 3739 Panna cotta Dairy based dessert (Panna cotta) | Salmonella Anatum Ad298 Milk powder HT 56°C 8min 1,81 3-1-0-0-1 (1,0) + 2 c
Initial study 3740 Tiramisu Dairy based dessert (Tiramisu) Salmonella Livingstone Ad1169 | Dairy product HT 56°C 8min 1,2 0-1-0-1-0 (0,4) + 2 c
Initial study 3741 Tiramisu a la framboise Dairy based dessert (Tiramisu) Salmonella Livingstone Ad1169 | Dairy product HT 56°C 8min 1,2 0-1-0-1-0 (0,4) + 2 c
Initial study 3742 Riz au lait saveur vanille Dairy based dessert (Rice) Salmonella Mbandaka Ad1810 Cheese HT 56°C 8min 1,57 0-0-0-0-0 (0) + 2 c
Initial study 3746 Créme glacée vanille fraise | Ice cream (vanilla strawberries) Salmonella Montevideo Ad912 Raw milk 4 days -20°C 1,49 2-1-1-5-1 (2,0 + 2 c
Initial study 3747 Glace abricot chocolat blanc ::c:o((:::;:::)(aprlcot, white Salmonella Montevideo Ad912 Raw milk 4 days -20°C 1,49 2-1-1-5-1 (2,0 + 2 c
Initial study 3795 Dessert lacté a la créme Milky dessert Salmonella Anatum Ad298 Milk powder HT 56°C 8min/6 days 4°C 1,12 4-4-0-1-1 (2,0 - 2 c
Initial study 3796 Riz au lait Dairy based dessert(rice) Salmonella Ohio Ad1482 Raw milk 4 days 4°C 0,58 2-1-1-2-2 (1,6) + 2 c
Initial study 3285 Pousses de soja Soya sprouts Salmonella Virchow Ad1721 Cereals 5days 4°C 0,52 2-1-3-1-1(1,6) + 3 a
Initial study 3286 Laitue Lettuce Salmonella Virchow Ad1721 Cereals 5days 4°C 0,52 2-1-3-1-1(1,6) + 3 a
Initial study 3287 Tendres pousses Baby leaves Salmonella Virchow Ad1721 Cereals 5 days 4°C 0,52 2-1-3-1-1(1,6) + 3 a
Initial study 3636 Feuille de chéne blonde Salad Salmonella Mbandaka Ad1723 Compost 11 days 4°C 0,55 3-5-5-3-2 (3,6) + 3 a
Initial study 3637 Mesclun Mixed salad leaves Salmonella Mbandaka Ad1723 Compost 11 days 4°C 0,55 3-5-5-3-2 (3,6) + 3 a
Initial study 4476 Jeunes pousses de laitue Baby leaves Salmonella Panama Ad1733 Cereals 8 days 4°C 0,62 2-1-5-2-5 (3,0) + 3 a
Initial study 4477 Roquette Salad Salmonella Panama Ad1733 Cereals 8 days 4°C 0,62 2-1-5-2-5 (3,0) + 3 a
Initial study 4478 Pousses d'épinards Baby leaves (spinach) Salmonella Panama Ad1733 Cereals 8 days 4°C 0,62 2-1-5-2-5 (3,0) + 3 a
Initial study 4479 Jeunes pousses corsées Baby leaves Salmonella Panama Ad1733 Cereals 8 days 4°C 0,62 2-1-5-2-5 (3,0) - 3 a
Initial study 4480 Mache Salad Salmonella Panama Ad1733 Cereals 8 days 4°C 0,62 2-1-5-2-5 (3,0) + 3 a
Initial study 3638 Macédoine de légumes Mixed vegetables Salmonella Mbandaka Ad1723 Compost 11 days 4°C 0,55 3-5-5-3-2 (3,6) + 3 b
Initial study 3639 Betteraves rouges Beetroot salad Salmonella Mbandaka Ad1723 Compost 11 days 4°C 0,55 3-5-5-3-2 (3,6) + 3 b
Initial study 3640 Salade d'ananas Fruit salad (pineapple) Salmonella Mbandaka Ad1723 Compost 11 days 4°C 0,55 3-5-5-3-2 (3,6) + 3 b
Initial study 3641 Salade de péche Fruit salad (peach) Salmonella Mbandaka Ad1723 Compost 11 days 4°C 0,55 3-5-5-3-2 (3,6) + 3 b
Initial study 3685 Salade de concombres RTE vegetables (cucumber) Salmonella Ovakam Ad1647 Compost 18 days 4°C 0,51 1-4-2-2-3 (2,4) + 3 b
nitialstudy | 3686 | Salade nordique (tartare de | RTE vegetables (cucumberand | g 0 0ci 0vakam Ad1647 | Compost 18 days 4°C 051 1-4-2-2-3 (2.4) . 3| b
concombres/saumon) salmon)
nitialstudy | 3687 f:lzde choux carottes raisins f:rfo‘;:fe‘ab'es (sproutsand | o\ nella Ovakam Ad1647 | Compost 18 days 4°C 051 14223 (2.4) + 3| b
Initial study 3688 Salade de quinoa fruits secs | RTE vegetables (quinoa and fruit) | Saimonella Ovakam Ad1647 Compost 18 days 4°C 0,51 1-4-2-2-3 (2,4) i 3 b
nifial study | 3689 | Saiade jaune céreales RTE vegetables (cerealsand | g, monella Ovakam Ad1647 | Compost 18 days 4°C 0,51 14-2:2:3 (24) + |3 b
carottes fruits secs carrots)
nitalstudy | 3690 | Salade crudités RTE vegetables (salad and Salmonella Ovakam Ad1647 | Compost 18 days 4°C 051 1-4-2-2-3 (2.4) . 3| b
carottes/salade carrots)
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Végétaux 4éme gamme

Initial study 4568 (chou, carotte, céleri Fresh vegetables Salmonella Agona Ad1725 Cereals HT 56°c 8 min 0,39 3-7-2-4-5 (4,2) i 3 b
branche)

Initial study 4569 | Vegetaux deme gamme Fresh vegetables Salmonella Agona Ad1725 Cereals HT 56°¢ 8 min 0,39 3-7-2-4-5 (4,2) * 3 b
(chou, carotte, poivron)

Initial study 3581 Tajine beeuf légumes RTRH meal (vegetables and beef) | Salmonella Infantis Ad1646 Compost HT 56°C 8min 2,17 0-1-3-6-1 (2,2) - 3 c

nitial study | 3582 "‘,"eer';“g:s‘i’l?c’d“’e“e légumes | p7¢ vegetables Salmonella Infantis Ad1646 Compost HT 56°C 8min 217 0-1-3-6-1 (2.2) . 3 | ¢

nifalstudy | 3583 Moande legumes ceufs RTC vegetables Salmonella Infantis Ad1646 Compost HT 56°C 8min 217 0-1-3-6-1 (2.2) : 3 | ¢

Initial study 3584 :V’Ielange campagnarde RTC vegetables Salmonella Infantis Ad1646 Compost HT 56°C 8min 2,17 0-1-3-6-1 (2,2) + 3 c
égumes beurre estragon

Initial study 3585 Couscous poulet légumes EI;I}I:EeT)eaI (vegetables and Salmonella Infantis Ad1646 Compost HT 56°C 8min 2,17 0-1-3-6-1 (2,2) + 3 c

Initial study 4481 I;:%l:;‘;za%fmes ala Ready to reheat vegetables Salmonella Virchow F276 Curry HT 56°C 8 min 2,00 0-0-0-1-4 (0,2) + 3 c

Initial study 4482 Légumes verdurette Ready to reheat vegetables Salmonella Virchow F276 Curry HT 56°C 8 min 2,00 0-0-0-1-4 (0,2) - 3

Initial study 4484 Poélée a la provencale Ready to reheat vegetables Salmonella Virchow F276 Curry HT 56°C 8 min 2,00 0-0-0-1-4 (0,2) - 3

Initial study 4485 t:gl:)?;:a%':mes ala Ready to reheat vegetables Salmonella Orianenbourg A1724 | Cereals HT 56°C 8 min 1,22 1-0-2-1-1 (1,0) + 3 c

Initial study 44386 Légumes verdurette Ready to reheat vegetables Salmonella Orianenbourg A1724 | Cereals HT 56°C 8 min 1,22 1-0-2-1-1 (1,0) - 3 c

initial study | 4570 | -egumes a rechauffer (Choux | o 41 reheat vegetables Salmonella Virchow Ad1721 | Cereals HT 56°c 8 min 52,16 32131 (2,0) + 3 | ¢
de Bruxelles, haricots)

Initial study 4571 Legumes arechauffer Ready to reheat vegetables Salmonella Viirchow Ad1721 Cereals HT 56°c 8 min >2,16 3-2-1-3-1 (2,0) * 3 | ¢
(haricots, petits pois)

Initial study 4572 | Purée cuisinée (carotte, Purée Salmonella Virchow Ad1721 Cereals HT 56°¢ 8 min >2,.16 3-2-1-3-1 (2,0) + 3 ¢
courgette, navet)

Initial study 4573 Galette de légumes du soleil | Ready to reheat vegetables Salmonella Virchow Ad1721 Cereals HT 56°c 8 min >2,16 3-2-1-3-1 (2,0) 3

Initial study 4574 Feuilletés épinards Ready to reheat vegetables Salmonella Virchow Ad1721 Cereals HT 56°c 8 min >2,16 3-2-1-3-1 (2,0) + 3

Initial study 3654 Coule de blanc d'eeuf crue Raw white liquid egg product Salmonella Infantis 14 Esysc}ﬁlcjtr ized liquid egg 12 days 4°C 0,68 10-6-11-11-6 (8,8) + 4 a

” Coule de blanc d'ceuf Pasteurized white liquid egg : Pasteurized liquid egg 0 R 4411

Initial study 3655 pasteurisée product Salmonella Infantis 14 product 12 days 4°C 0,68 10-6-11-11-6 (8,8) i 4 a

nitalstudy | 3656  coule de blanc d'ceuf Pasteurized white liquid egg Salmonella Enteritidis MJGO1 | Raw liquid egg product 12 days 4°C 0,46 8-8-6-9-8 (7.9) + 4 a
pasteurisée product

nitialstudy | 3657 | Coule de blanc d'ceuf Pasteurized white liquid egg Salmonella Enteritidis MJGO1 | Raw liquid egg product 12 days 4°C 0,46 8-8-6-9-8 (7.9) + 4| a
pasteurisée product

Initial study 3658 Coule d_oe'uf entier plein air | Pasteurized whole liquid egg Salmonella Infantis 14 Pasteurized liquid egg 12 days 4°C 068 10-6-11-11-6 (8.8) + 4 a
pasteurisée product product

” Coule d'ceuf entier Pasteurized whole liquid egg . Pasteurized liquid egg 0 R 4411

Initial study 3659 pasteurisée product Salmonella Infantis 14 product 12 days 4°C 0,68 10-6-11-11-6 (8,8) i 4 a

nitalstudy |~ 3660 | coule d'ceufentier Pasteurized whole liquidedg | o\ oia Enteritigis MJGO1 | Raw liquid egg product | 12 days 4°C 046 8-8-6-9-8 (7.8) + 4| a
pasteurisée product

nitialstudy | 3661 | Coule dejaune d'ceuf Pasteurized yolk liquid egg Salmonella Infantis 14 Pasteurized liquid egg 12 days 4°C 0,68 10-6-11-11-6 (8.8) . 4| a
pasteurisée product product

nitalstudy | 3662 | Coule dejaune d'ceuf Pasteurized yolk liquid egg Salmonella Enteritidis MJGO! | Raw liquid egg product 12 days 4°C 0,46 8-8-6-9-8 (7.9) + 4| a
pasteurisée product

nitialstudy | 3663 | coule dejaune d'euf Pasteurized yolk liquid egg Salmonella Enteritidis MJGO1 | Raw liquid egg product 12 days 4°C 0,46 8-8-6-9-8 (7.9) + 4| a
pasteurisée product
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Initial study 3297 Poudre de blanc d'ceuf Egg white powder Salmonella Enteritidis 10 Egg white powder HT 56°C 8min 0,44 3-4-6-4-6 (4,6) + 4 b
Initial study 3298 Poudre de jaune d'ceuf Egg yolk powder Salmonella Enteritidis 10 Egg white powder HT 56°C 8min 0,44 3-4-6-4-6 (4,6) + 4 b
Initial study 3299 Poudre d'ceuf entier Whole egg powder Salmonella Enteritidis 10 Egg white powder HT 56°C 8min 0,44 3-4-6-4-6 (4,6) + 4 b
Initial study 3588 Poudre de blanc d'ceuf Egg white powder Salmonella Enteritidis 465 Liquid egg product HT 56°C 8min 1,84 5-7-5-4-9 (6,0) + 4 b
Initial study 3589 Poudre de jaune d'ceuf Egg yolk powder Salmonella Enteritidis 465 Liquid egg product HT 56°C 8min 1,84 5-7-5-4-9 (6,0) + 4 b
niialstudy | 3590 | Poudre d'ceuf entier Whole egg powder Salmonella Typhimurium 776 Es)ssﬁgt”sed liquid egg HT 56°C 8min 232 1-3-4-1-1 (2,0) . 4 | b
Initial study 3591 Poudre de blanc d'ceuf Egg white powder Salmonella Typhimurium 776 Es)sdtﬁgtr ised liquid egg HT 56°C 8min 2,32 1-3-4-1-1 (2,0) + 4 b
Initial study 3691 Poudre de blanc d'ceuf White egg powder Salmonella Typhimurium 176 Eraosdtﬁgtnsed liquid egg HT 56°c 8 min/16 days 4°C 1,23 1-0-2-2-1(1,2) + 4 b
Initial study 4491 Poudre d'ceuf entier Whole egg powder Salmonella Livingstone E1 White egg powder HT 56°C 8 min 0,82 1-1-0-2-3 (1,4) + 4 b
Initial study 4492 Poudre de blanc d'ceuf White egg powder Salmonella Livingstone E1 White egg powder HT 56°C 8 min 0,82 1-1-0-2-3 (1,4) - 4 b
Initial study 4493 Poudre de jaune d'ceuf Egg yolk powder Salmonella Havana Ad1728 Liquid egg product HT 56°C 8 min 1,22 1-4-1-2-2 (2,0) - 4 b
Initial study 4575 Poudre d'ceuf entier Whole egg powder Salmonella Havana Ad1728 Liquid egg product HT 56°C 8 min 0,49 7-9-5-7-12 (8,0) i 4 b
Initial study 3586 lle flottante Egg based dessert Salmonella Enteritidis 465 Liquid egg product HT 56°C 8min 1,84 5-7-5-4-9 (6,0) i 4 c
Initial study 3587 | Flan patissier Custard tart Salmonella Typhimurium 776 Ef‘osjﬁgt”sed liquid egg HT 56°C 8min 2,32 1-3-4-1-1 (2,0) + 4 | ¢
Initial study 3592 Mayonnaise fine Mayonnaise Salmonella Enteritidis 465 Liquid egg product HT 56°C 8min 1,84 5-7-5-4-9 (6,0) - 4 c
Initial study 3593 Mayonnaise Mayonnaise Salmonella Typhimurium 776 Era:)sdtﬁgtrlsed liquid egg HT 56°c 8 min 2,32 1-3-4-1-1 (2,0) - 4 c
Initial study 3648 lle flottante aux ceufs frais Egg based dessert Salmonella Mbandaka Ad914 Mayonnaise 11 days pH4 0,84 2-7-9-5-10 (6,6) + 4

Initial study 3649 Flan patissier Custard tart Salmonella Mbandaka Ad914 Mayonnaise 11 days pH4 0,84 2-7-9-5-10 (6,6) + 4

Initial study 3650 S;ﬁmz aux ceufs saveur Egg based dessert Salmonella Mbandaka Ad914 Mayonnaise 11 days pH4 0,84 2-7-9-5-10 (6,6) + 4 c
Initial study 3651 Créme brilée Egg based dessert Salmonella Mbandaka Ad914 Mayonnaise 11 days pH4 0,84 2-7-9-5-10 (6,6) 5 4 c

” Mayonnaise fine qualité . .

Initial study 3652 traiteur Mayonnaise Salmonella Mbandaka Ad914 Mayonnaise 11 days pH4 0,84 2-7-9-5-10 (6,6) i 4 c
Initial study 3653 Mayonnaise fine Mayonnaise Salmonella Mbandaka Ad914 Mayonnaise 11 days pH4 0,84 2-7-9-5-10 (6,6) i 4 c
Initial study 3693 Créme brilée a la vanille Egg based dessert Salmonella Infantis 14 Raw liquid egg product 18 days 4°C 0,48 4-4-1-1-3 (2,6) i 4 c
Initial study 3694 Créme aux ceufs Egg based dessert Salmonella Enteritidis MJGO1 Raw liquid egg product 18 days 4°C 0,54 3-2-3-2-3 (2,6) i 4 c
Initial study 3289 Merlu blanc Raw fish Salmonella Derby Ad1093 Fish fillet 5 days -20°C 0,63 0-1-2-2-5 (2,0) i 5 a
Initial study 3290 Cabillaud Raw cod Salmonella Derby Ad1093 Fish fillet 5 days -20°C 0,63 0-1-2-2-5 (2,0) i 5 a
Initial study 3291 Saumon Salmon Salmonella Derby Ad1093 Fish fillet 5 days -20°C 0,63 0-1-2-2-5 (2,0) i 5 a
Initial study 3664 Filet de rouget Raw fish fillet Salmonella Anatum Ad1451 Fish fillet 12 days 4°C 0,47 5-8-9-5-4 (6,2) + 5 a
Initial study 3665 Filet de tacaud Raw fish fillet Salmonella Anatum Ad1451 Fish fillet 12 days 4°C 0,47 5-8-9-5-4 (6,2) + 5 a
Initial study 3666 Filet églefin Raw haddock fillet Salmonella Anatum Ad1451 Fish fillet 12 days 4°C 0,47 5-8-9-5-4 (6,2) i 5 a
Initial study 3667 Filet de lieu noir Raw coley filet Salmonella Anatum Ad1451 Fish fillet 12 days 4°C 0,47 5-8-9-5-4 (6,2) i 5 a
Initial study 3668 Dos de cabillaud Cod Salmonella Saintpaul F31 Fish 12 days 4°C 0,46 6-5-6-7-5 (5,8) i 5 a
Initial study 3695 Sardines Raw fish Salmonella Anatum Ad1451 Fish fillet 18 days 4°C 0,35 0-6-2-4-2 (2,8) i 5 a
Initial study 3696 Filet de merlan Raw fish fillet Salmonella Saintpaul F31 Pilchard fillets 18 days 4°C 0,42 2-1-7-1-4 (3,0) + 5 a
il study | 3573 | RopleauxdeprintemPs 2l grg meal (Asian food) Salmonella Indiana 2 Fish meal HT 56°C 8min 274 1-0:0-0-0 (0.2) + 5 | b
Initial study 3574 Lieu sauce Dieppoise RTRH meal (fish) Salmonella Indiana 2 Fish meal HT 56°C 8min 2,74 1-0-0-0-0 (0,2) + 5 b
Initial study 3576 Encornet farci RTRH meal (fish) Salmonella Indiana 2 Fish meal HT 56°C 8min 2,74 1-0-0-0-0 (0,2) + 5 b
nitialstudy | 3577 ;':fs':fpi‘;'c':f Alaska citron | oo meal (fish) Salmonella Senftenberg Ad355 | Seafood HT 56°C 8min 211 5-0-3-9-0 (3.4) . 5 | b
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Initial study | 3578 Efécchu"}tsa“m“ ciboulette | pTRH meal (fish) Salmonella Senftenberg Ad355 | Seafood HT 56°C 8min 2,11 5.0-3-0-0 (34) + 5 | b
Initial study 3579 Batonnet surimi Surimi Salmonella Senftenberg Ad355 Seafood HT 56°C 8min 2,11 5-0-3-9-0 (3,4) + 5 b
Initial study 3580 Crevettes cuites Cooked shrimps Salmonella Senftenberg Ad355 Seafood HT 56°C 8min 2,11 5-0-3-9-0 (3,4) + 5 b
Initial study | 3669 g;ﬂ“maed: de la mer aux petits | pre ceafood products Salmonella Saintpaul F31 Fish 12 days 4°C 046 6-5-6-7-5 (5,8) + 5 | b
nitialstudy | 3670 | Maki saumon Eli)seaf“d products (Asian | oo nella Saintpaul F31 Fish 12 days 4°C 046 6-5-6-7-5 (5,8) + 5 | b
nitialstudy | 3671 | Nigiri saumon Eli)seaf”d products (Asian | o nella Saintpaul F31 Fish 12 days 4°C 0,46 6-5-6-7-5 (5.9) + 5 | b
Initial study 3642 Emincés de saumon a l'aneth | Salmon Salmonella Indiana Ad1409 Fish 11 days 10%NaCl 0,46 9-7-4-4-7 (6,2) + 5 c
Initial study | 3643 I:gfe’: de saumon fumé aux | g\ 5ked salmon Salmonella Indiana Ad1409 Fish 11 days 10%NaCl 0,46 9-7-4-4-7 (6,2) + 5 | ¢
Initial study 3644 Mini tranches de truite fumée | Trout Salmonella Indiana Ad1409 Fish 11 days 10%NaCl 0,46 9-7-4-4-7 (6,2) + 5 c
inifial study | 3645 | minces dethon Germon gy gyng Salmonella Indiana Ad1409 | Fish 11 days 10%NaCl 0,46 0-7-4-47 (62) + |5 ¢
fumé au bois de hétre
Initial study 3646 Harengs fumés au naturel Smoked herring Salmonella Indiana Ad1409 Fish 11 days 10%NaCl 0,46 9-7-4-4-7 (6,2) + 5 c
Initial study 3647 Saumon fumé Smoked salmon Salmonella Indiana Ad1409 Fish 11 days 10%NaCl 0,46 9-7-4-4-7 (6,2) 5 5 c
Initial study 3697 Miettes de morue salée Salted cod Salmonella Anatum Ad1451 Fish fillet 18 days 4°C 0,35 0-6-2-4-2 (2,8) 5 5 c
Initial study 3698 Filets de maquereaux fumés | Smoked fish (mackerels) Salmonella Saintpaul F31 Pilchard fillets 18 days 4°C 0,42 2-1-7-1-4 (3,0) 5 5 c
Initial study 4438 Hadock fumé Smoked haddock Salmonella Brandenburg Ad1351 | Fish 8 days 4°C 0,68 3-0-3-4-3 (3,2) 5 5 c
Initial study | 4489 ruag‘;fv’f:“x fumes marines | smoked mackerel Salmonella Brandenburg Ad1351 | Fish 8 days 4°C 0,68 3-0-3-4-3 (3,2) + 5 | ¢
Initial study 4490 Morue salée salted cod Salmonella Derby F81 Fish 8 days 10% NaCl 0,54 1-2-0-1-2 (1,2) - 5 c
Initial study 582 Graines triticale Seeds Salmonella Agona Ad1725 Cereals HT 56°C/8min 0,63 2-3-2-1-2 (2,0) i 6 b
Initial study 583 Corm gluten feed Corm gluten feed Salmonella Agona Ad1725 Cereals HT 56°C/8min 0,63 2-3-2-1-2 (2,0) - 6 b
Initial study 584 Mais grain Corn seeds Salmonella Agona Ad1725 Cereals HT 56°C/8min 0,63 2-3-2-1-2 (2,0) i 6 b
Initial study 585 Luzerne Cattle feed Salmonella Orianenbourg A1724 | Cereals HT 56°C/8min 0,44 1-3-3-3-1 (2,2) i 6 b
Initial study 586 Ovithere Cattle feed Salmonella Orianenbourg A1724 | Cereals HT 56°C/8min 0,44 1-3-3-3-1 (2,2) i 6 b
Initial study 587 Fourrage ensilage Cattle feed Salmonella Orianenbourg A1724 | Cereals HT 56°C/8min 0,44 1-3-3-3-1 (2,2) 6 b
Initial study 588 Colza, tourteau Cattle feed Salmonella Orianenbourg A1724 | Cereals HT 56°C/8min 0,44 1-3-3-3-1 (2,2) 6 b
Initial study 803 Granulés pour porcs Cattle feed Salmonella Derby Ad 1878 Feed HT 56°C/8min 1,25 0-2-2-1-0 (1,0) - 6 b
Initial study 805 Radicelles d'orge Cattle feed Salmonella Agona AOOV038 Feed HT 56°C/8min 1,34 3-0-2-0-4 (1,8) - 6 b
. . . . . Seeding-lyophilized
Initial study 1870 Aliments pour pondeuse Feed for chicken Salmonella Infantis Ad1646 Environment strain 20°C 2 weeks / 1,8 + 6 b
" . . , . Seeding-lyophilized
Initial study 1871 Aliments pour poulettes Feed for chicken Salmonella Infantis Ad1646 Environment strain 20°C 2 weeks / 1,8 + 6 b
Initial study 1872 Tourteau de soja Soja Salmonella Virchow Ad1721 Cereals HT 56°C/8min 0,47 3-4-4-2-2 (3,0) - 6 b
Initial study 1873 Soja tourteau déshuilé Soya Salmonella Virchow Ad1721 Cereals HT 56°C/8min 0,47 3-4-4-2-2 (3,0) + 6 b
Initial study 572 fg:’ga‘;:;tes pour chien BU, | pejets for dog Salmonella Mbandaka Ad 2041 | Dehydrated flour HT 56°C/8min 0,68 1-1:0-3-4 (1,8) + 6 | ¢
nitalstudy | 573 | Croduettes pourchatdinde gy for cat Salmonella Cerro Ad 689 Dehydrated poultry powder | HT 56°C/8min 063 6-2-1-1-1 (2.2) + 6 | ¢
Initial study 574 | Croquettes pour chien Pellets for dog Salmonella Mbandaka Ad 2041 | Dehydrated flour HT 56°C/8min 0,68 1-1-0-3-4 (1,8) * 6 | ¢
volaille, légumes
Initial study | 575 (c::;?gat;ee;tes pour chat poulet, | poyetc for cat Salmonella Cerro Ad 689 Dehydrated poultry powder | HT 56°C/8min 063 6-2-1-1-1 (2.2) + 6 | ¢
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nitalstudy | 576 glré"q“e“es pour chat beouf, | poyyets for cat Salmonella Derby Ad 1878 Fat HT 56°C/8min 053 0-1-1-4-4 (2,0) + 6 | ¢
Initial study 577 Snack pour chien au poulet | Pellets for dog Salmonella Montevideo Ad 1503 | Feed HT 56°C/8min 0,60 1-2-4-1-1 (1,8) + 6

Initial study 578 Terrine pour chat lapin, foie | Terrine for cat Salmonella Derby Ad 1878 Fat HT 56°C/8min 0,53 0-1-1-4-4 (2,0) + 6

initial study | 579 Z;;"'a’;ﬁ pour chat beeuf, Terrine for cat Salmonella Montevideo Ad 1503 | Feed HT 56°C/gmin 0,60 12411 (18) . 6 | ¢
Initial study 580 Iglr:i:‘lg pour chat beeut, Terrine for cat Salmonella Cerro Ad 689 Dehydrated poultry powder | HT 56°C/8min 0,63 6-2-1-1-1(2,2) + 6 c
Initial study 581 Riz soufflé pour chien Rice for dog Salmonella Agona Ad1725 Cereals HT 56°C/8min 0,63 2-3-2-1-2 (2,0) i 6 c

i Paté pour chien, veau nos o ;
Initial study 953 caroftes Paté for dog Salmonella Derby 630 Feed HT 56°C/8min 1,00 5-4-4-1-2 (3,2) + 7 b
Initial study 954 Terrine pour chat au beeuf Terrine for cat Salmonella Kedougou Ad1502 Feed HT 56°C/8min 0,86 3-6-0-3-5 (3,4) + 7 b
Initial study 955 Zf;;'l';e pour chat au canard | . he for dog Salmonella Livingstone F104 Feed HT 56°C/8min 0,41 4-4-1-4-3 (3,2) + 7 b
nitialstudy | 956 I::(’,'t’;:sm“’ chienbeeuf | 1. rine for dog Salmonella Infantis 179 Feed HT 56°C/8min 061 2-3-4-5-4 (3,6) + 71 b
Initial study 957 I::;'t';:sm“’ chien poisson | 1o rine for dog Salmonella Braenderup F286 | Feed HT 56°C/8min 0,83 1-4-24-0 (2,2) + 7 b
Initial study 963 Saucisson pour chien Sausage for dog Salmonella Derby 630 Feed HT 56°C/8min 1,00 5-4-4-1-2 (3,2) i 7 b
Initial study 964 Saucisson pour chien Sausage for dog Salmonella Kedougou Ad1502 Feed HT 56°C/8min 0,86 3-6-0-3-5 (3,4) i 7 b
Initial study 1690 Terrine pour chien Terrine for dog Salmonella Agona AOOV038 Feed stuff HT 56°C/8min 0,48 0-2-3-1-2 (1,6) + 7 b
Initial study 1691 Terrine pour chien Terrine for dog Salmonella Mbandaka Ad 2041 Dehydrated flour HT 56°C/8min 0,59 2-0-6-0-4 (2,4) i 7 b
Initial study 950 g;?‘?;ettes pour chat, beeuf Pellets for cats Salmonella Livingstone F104 Feed HT 56°C/8min 0,41 4-4-1-4-3 (3,2) + 7 c
nitalstudy | 951 | Croquettes pourchat,thon i p o e cats Salmonella Infantis 179 Feed HT 56°C/8min 0,61 2.3-4-5-4 (3.6) : 71 ¢
saumon céréales

nitalstudy | 952 | Croduettes pourchat, volatlle oy for cats Salmonella Braenderup F286 | Feed HT 56°C/8min 083 1-4-2-4:0 (2.2) : 71 ¢
Initial study 958 Brisures de riz soufflé Rice for dog Salmonella Derby 630 Feed HT 56°C/8min 1,00 5-4-4-1-2 (3,2) + 7

Initial study 959 Mélange macaroni et viandes | Pasta for dog Salmonella Kedougou Ad1502 Feed HT 56°C/8min 0,86 3-6-0-3-5 (3,4) - 7

Initial study 960 fg:’;‘a‘;:;tes beeu, legumes et | o iete for dog Salmonella Livingstone F104 Feed HT 56°C/8min 0,41 4-4-1-4-3 (3,2) + 7 ¢
initial study | 961 gt’féqg“uergeez pour chien, beeuf | pe)jots for dog Salmonella Infantis 179 Feed HT 56°C/gmin 061 2-3-4-5-4 (3.6) + 7 | ¢
Initial study 962 gt’gg:':atltg: pour chien, beeuf | b1t for dog Salmonella Braenderup F286 | Feed HT 56°C/8min 0,83 1-4-2-4-0 (2,2) - 7 ¢
Initial study 1692 Croquettes pour chat Pellets for cats Salmonella Agona AOOV038 Feed stuff HT 56°C/8min 0,48 0-2-3-1-2 (1,6) - 7

Initial study 1693 Croquettes pour chat Pellets for cats Salmonella Mbandaka Ad 2041 Dehydrated flour HT 56°C/8min 0,59 2-0-6-0-4 (2,4) - 7

Initial study 1890 Ii?:'n“";tstes pour chien beeuf | o1t for dog Salmonella Agona AOOV038 | Feed HT 56°C/8min 0,69 1-0-0-1-3 (1,0) + 7 ¢
Initial study 1891 gm“:gtes pour chatthon  poyes for cats Salmonella Mbandaka Ad 2041 | Dehydrated flour HT 56°C/8min 0,75 2-7-2-3-1 (3,0) + 7 ¢
nitialstudy | 1892 gi‘;q“e“es pour chat poulet | b 1etc for cats Salmonella Mbandaka Ad 2041 | Dehydrated flour HT 56°C/8min 075 2.7-2:3-1 (3,0) : 71 ¢
niial study | 1340 | Poudre de lait écrémé Skimmed milk powder Salmonella Agona Ad1483 Tiramisu Seeding-lyophilized / 1,0 : 8 | a

strain 20°C 2 weeks
nitialstudy | 2326 | Poudre de lait écrémé Skimmed milk powder Salmonella Anatum Ad298 Milk powder Seeding-lyophilized / 3.0-2,82,5 (2.8) + 8 | a
strain 20°C 2 weeks
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niialstudy | 2327 Poudre de lait 1/2 écrémé | Half skimmed milk powder Salmonella Duisburg Ad1812 | Raw ewe milk Seeding-lyophilized / 264527 (33) 5 8 | a
strain 20°C 2 weeks
. . . . : . Seeding-lyophilized
Initial study 2427 Poudre de lait écrémé Skimmed milk powder Salmonella Montevideo Ad 510 | Raw milk strain 20°C 2 weeks / 3,0 - 8 a
Initial study 2433 Poudre de lait demi-écrémé | Half skimmed milk powder Salmonella Stourbridge Ad 2297 | Raw milk cheese Seec_img-lg/ ophilized / 3,0 - 8 a
strain 20°C 2 weeks
niialstudy | 2434 | Poudre de lait écrémé Skimmed milk powder Salmonella Dublin Ad 531 Raw milk cheese Seeding-lyophilized / 30 : 8 | a
strain 20°C 2 weeks
nitalstudy | 2435 | Poudre de lait écrémé Skimmed milk powder Salmonella Dublin Ad 531 Raw milk cheese ggfg'ggxggﬁg'“zed strain / 3.0 . 8  a
nitialstudy | 2436 | Poudre de lait écrémé Skimmed milk powder Salmonella Montevideo Ad 510 | Raw milk gg?giggv'v'ggﬁgi“zed strain / 30 : 8 | a
Initial study | 2437 | Poudre de lait écrémé Skimmed milk powder Salmonella Montevideo Ad 510 | Raw milk Seaparbyophilzed stain / 3,0 : 8 | a
nialstudy | 2438 | Poudre de lait écrémé Skimmed milk powder Salmonella Montevideo Ad 510 | Raw milk soang-tyophilzed siein / 3,0 : 8 | a
Initial study 2439 Poudre de lait écrémé Skimmed milk powder Salmonella Stourbridge Ad 2297 | Raw milk cheese ggfgggv-vlggﬁglhzed strain / 3,0 + 8 a
Initial study 2620 Poudre de lait écrémé Skimmed milk powder Salmonella Cerro Ad 2152 Lactoserum Spiking -lyophilized strain 0,40 6-3-1-2-2 (2,8) + 8 a
Initial study 2621 Poudre de lait écrémé Skimmed milk powder Salmonella Typhimurium 4 Skimmed milk powder Spiking -lyophilized strain 0,40 1-1-1-2-3 (1,6) + 8 a
Initial study 2813 Poudre de lait écrémé Skimmed milk powder Salmonella Meleagridis 505 Raw milk Spiking -lyophilized strain 0,50 1-2-2-2-1 (1,6) + 8 a
Initial study 2814 Poudre de lait écrémé Skimmed milk powder Salmonella Meleagridis 505 Raw milk Spiking -lyophilized strain 0,50 1-2-2-2-1 (1,6) + 8 a
Initial study 2815 Poudre de lait 1/2 écrémé Half skimmed milk powder Salmonella Cerro Ad 2152 Lactoserum Spiking -lyophilized strain 0,50 1-2-3-0-1 (1,4) + 8 a
Initial study 2816 Poudre de lait écrémé Skimmed milk powder Salmonella Cerro Ad 2152 Lactoserum Spiking -lyophilized strain 0,50 1-2-3-0-1 (1,4) - 8 a
Initial study 2817 Poudre de lait écrémé Skimmed milk powder Salmonella Infantis 401B Raw milk Spiking -lyophilized strain 0,40 4-2-0-1-3 (2,0 + 8 a
Initial study 2818 Poudre de lait écrémé Skimmed milk powder Salmonella Mbandaka Ad1722 Raw milk Spiking -lyophilized strain 0,50 4-5-2-7-6 (4,8) + 8 a
nitialstudy | 1339 | Poudre de lait infantile Infant formula milk powder Salmonella Agona Ad1483 Tiramisu gg?g'ggv'v'ggﬁg"'zed strain / 1,0 : 8 | b
” Poudre de lait infantile Infant formula milk powder, vanilla _— Seeding-lyophilized strain
Initial study 1341 vanillée flavour Salmonella Agona Ad1483 Tiramisu 20°C 2 weeks / 1,0 - 8 b
Initial study 1342 Poudre de lait infantile Infant formula milk powder Salmonella Agona Ad1483 Tiramisu ggfgggv-vlggﬁglhzed strain / 1,0 - 8 b
Initial study 1343 Poudre de lait infantile Infant formula milk powder Salmonella Typhimurium Ad1333 | Tiramisu ggfg'ggnggﬁgmzed strain / 1,5 - 8 b
nitalstudy | 2237 | Poudre de lait infantile Infant formula milk powder Salmonella Ohio Ad1482 Raw milk g’gfg'ggv'v'gglfg"'zed strain / 2-4-4-2-6 (3.6) + 8 | b
Initial study 2238 Poudre de lait infantile Infant formula milk powder Salmonella Agona Ad1483 Tiramisu ggfgggv-vlgglr()glllzed strain / 6-2-8-6-2 (4,8) + 8 b
Inifial study | 2239 | Poudre de lait infantile Infant formula milk powder Salmonella Agona Ad1483 Tiramisu Seagrbyophilzed stain / 6-2-8-6-2 (4.8) . 8 | b
Initial study 2240 | Poudre de lait infantile Infant formula milk powder Salmonella Agona Ad1483 Tiramisu ggfgiggnggﬁg"ized strain / 6-2-8-6-2 (4,8) + 8 | b
nitialstudy | 2322 | Poudre de lait infantile Infant formula milk powder Salmonella Cerro Ad1173 Dairy product g’gfg'ggv'v'ggﬁg"'zed strain / 31-36-33 (3.3) : 8 | b
Initial study 2323 Poudre de lait infantile Infant formula milk powder Salmonella Anatum Ad298 Milk powder ggfgggv-vlgglr()glllzed strain / 3,0-2,8-2,5(2,8) + 8 b
Initial study 2324 | Poudre de lait infantile Infant formula milk powder Salmonella Duisburg Ad1812 | Raw ewe milk gg?g'gg\;,"e’gﬁg"'zed strain / 2,6-4,5-2,7 (3,3) + 8 | b
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nitialstudy | 2325 | Poudre de lait infantile Infant formula milk powder Salmonella Duisburg Ad1812 | Raw ewe milk gg?g'ggv'v'ggﬁg"'zed strain / 26-4527 (33) : 8 | b
Initial study | 2425 | Poudre de lait infantile HA | Infant formula milk powder HA | Salmonella Stourbridge Ad 2297 | Raw milk cheese gg?g'gg\;é’gﬁg"'zed strain / 3,0 - 8 | b
Initial study 2426 Poudre de lait infantile HA Infant formula milk powder HA Salmonella Dublin Ad 531 Raw milk cheese ggfglggv-vlggﬁglhzed strain / 3,0 - 8 b
Initial study 2622 Poudre de lait infantile Infant formula milk powder Salmonella Meleagridis 505 Raw milk Spiking -lyophilized strain 0,50 6-3-4-2-1 (3,2) + 8 b
Initial study 2623 Poudre de lait infantile Infant formula milk powder Salmonella Cerro Ad 2152 Lactoserum Spiking -lyophilized strain 0,40 6-3-1-2-2 (2,8) + 8 b
Initial study 2624 Poudre de lait infantile Infant formula milk powder Salmonella Typhimurium 4 Skimmed milk powder Spiking -lyophilized strain 0,40 1-1-1-2-3 (1,6) + 8 b
Initial study 2625 Poudre de lait infantile Infant formula milk powder Salmonella Meleagridis 505 Raw milk Spiking -lyophilized strain 0,50 6-3-4-2-1 (3,2) + 8 b
Initial study 1336 Pouc!re.de lait infantile avec Infaqt f9rmula milk powder with Salmonella Ohio Ad1482 Raw milk Se;admg-lyophlllzed strain / 08 i 8 c
probiotiques probiotics 20°C 2 weeks
Initial study 1337 Pouc!re.de lait infantile avec Infan.t f9rmula milk powder with Salmonella Typhimurium Ad1333 | Tiramisu Sefdmg-lyophlllzed strain / 15 i 8 c
probiotiques probiotics 20°C 2 weeks
Initial study 1338 Poud.re.de lait infantile avec Infaqt fgrmula milk powder with Salmonella Ohio Ad1482 Raw milk Se;adlng-lyophlllzed strain / 08 i 8 c
probiotiques probiotics 20°C 2 weeks
” Poudre de lait infantile avec | Infant formula milk powder with . . Seeding-lyophilized strain A4,
Initial study 2236 probiotiques probiotics (1,8.107/g) Salmonella Ohio Ad1482 Raw milk 20°C 2 weeks / 2-4-4-2-6 (3,6) i 8 c
. Poudre de lait infantile avec | Infant formula milk powder with N N Seeding-lyophilized strain Y )
Initial study 2241 probiotiques probiotics (2,4.105g) Salmonella Typhimurium Ad1333 | Tiramisu 20°C 2 weeks / 6-6-0-0-2 (2,8) 8 c
" Poudre de lait infantile avec | Infant formula milk powder with , Seeding-lyophilized strain
Initial study 2318 probiotiques probiotics (2,4.10g) Salmonella Cerro Ad1173 Dairy product 20°C 2 weeks / 3,1-3,6-3,3 (3,3) + 8 c
. Poudre de lait infantile avec | Infant formula milk powder with , Seeding-lyophilized strain an
Initial study 2319 problotiques probiotics (2,4.10%/g) Salmonella Cerro Ad1173 Dairy product 20°C 2 weeks / 3,1-3,6-3,3 (3,3) + 8 c
” Poudre de lait infantile avec | Infant formula milk powder with : Seeding-lyophilized strain oy
Initial study 2320 probiotiques probiotics (2,4.10%/g) Salmonella Anatum Ad298 Milk powder 20°C 2 weeks / 3,0-2,8-2,5(2,8) i 8 c
. Poudre de lait infantile avec | Infant formula milk powder with . . Seeding-lyophilized strain e i
Initial study 2321 probiotiques probiotics (2,4.105g) Salmonella Duisburg Ad1812 Raw ewe milk 20°C 2 weeks / 2,6-4,5-2,7 (3,3) 8 c
" Poudre de lait infantile avec | Infant formula milk powder with . . Seeding-lyophilized strain i
Initial study 2428 probiotiques tier dge probiotics (6,2.10¢/g) Salmonella Montevideo Ad 510 Raw milk 20°C 2 weeks / 3,0 8 c
Initial study 2429 Pouc!re.de lait !nfanntlle avec Infan.t f9rmula milk powder with Salmonella Dublin Ad 531 Raw milk cheese Sefdmg-lyophlllzed strain / 30 + 8 c
probiotiques 1ier age probiotics (6,2.10%/g) 20°C 2 weeks
nitialstudy | 2430  Foudre delaitinfantile avec | Infant formula milk powderwith | o001 siourbridge Ad 2207 | Raw milk cheese Seeding-lyophiized strain / 30 : 8 | ¢
probiotique épaissi probiotics (1,2.10%/g) 20°C 2 weeks
Initial study | 2431 | Poudre de lait écrémé Skimmed milk powder Salmonella Montevideo Ad 510 | Raw milk Seagrbyophilzed stain / 3,0 : 8 | ¢
Initial study 2432 Pouc!re.de Ia’lt |n.fa|?tlle avec Infaqt f9rmula milk powder with Salmonella Stourbridge Ad 2297 | Raw milk cheese Se;admg-lyophlllzed strain / 30 i 8 c
probiotique épaissi probiotics (5,1.10¢/g) 20°C 2 weeks
nitalstudy | 2626 | Foudre de laitinfantile avec | Infant formula milk powderwith | oo coro Ad 2152 Lactoserum Spiking -lyophilized strain 0,40 6-3-1-2:2 (2.,8) + 8 | ¢
probiotiques probiotics (1,4.10%/g)
. Poudre de lait infantile avec | Infant formula milk powder with A . . L . .
Initial study 2627 probiotiques probiotics (8,0.10%/g) Salmonella Typhimurium 4 Skimmed milk powder Spiking -lyophilized strain 0,40 1-1-1-2-3 (1,6) + 8 c
” Poudre de lait infantile avec | Infant formula milk powder with . . L . .
Initial study 2819 probiotiques probiotics 9,810%/g) Salmonella Meleagridis 505 Raw milk Spiking -lyophilized strain 0,50 1-2-2-2-1 (1,6) - 8 c
L . Infant formula milk powder with
nitialstudy | 2820 | oudre de laitinfantile avec | L ke Salmonella Meleagridis 505 Raw milk Spiking -lyophilized strain 0,50 1-2-2-21 (1.6) + 8 | ¢
probiotiques 1,0 10/g)
Poudre de lait infantile avec Infant formula milk powder with
Initial study 2821 vt probiotics Salmonella Cerro Ad 2152 Lactoserum Spiking -lyophilized strain 0,50 1-2-3-0-1 (1,4) + 8 c
probiotiques 2,210%/g)
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Poudre de lait infantile avec Infant formula milk powder with
Initial study 2822 e probiotics Salmonella Infantis 401B Raw milk Spiking -lyophilized strain 0,40 4-2-0-1-3 (2,0) 8 c
probiotiques 2,010%g)
Poudre de lait infantile avec Infant formula milk powder with
Initial study 2823 e probiotics Salmonella Infantis 401B Raw milk Spiking -lyophilized strain 0,40 4-2-0-1-3 (2,0) 8 c
probiotiques 5,9 10%g)
L . Infant formula milk powder with
nitalstudy | 2824 | Foudre de laitinfantile avec | L ke Salmonella Mbandaka Ad1722 | Raw milk Spiking -lyophilized strain 0,50 4-5-2-76 (4.8) 8 | ¢
probiotiques 7,310%g)
Initial study 1131 Eau de process patisserie Process water (pastry industry) Salmonella Typhimurium Ad 1070 | Raw puff pastry Seeding-48h 2-8°C / 7-5-8-3-6 (5,8) 9
Initial study 1132 Eau de process patisserie Process water (pastry industry) Salmonella Enteritidis 465 Raw liquid egg Seeding-48h 2-8°C / 7-7-3-3-7 (6,6) 9
Initial study 1141 Eau de ringage bac porc Rinsing water (meat industry) Salmonella London Ad 1874 Pork meat Seeding-48h 2-8°C / 0-2-3-4-2 (2,2) 9
Initial study 1142 E::‘ d?éer::g?ge bac gras Rinsing water (meat industry) Salmonella Agona Ad 2281 Pork meat Seeding-48h 2-8°C / 4-5-1-2-3 (3,0) 9 a
Initial study 1279 Eau de process (bceuf) Process water (beef) Salmonella Mbandaka Ad1723 Compost Seeding-48h 2-8°C / 4-2-1-4-4 (3,0) 9 a
Initial study 1280 Eau de process (porc) Process water (pork) Salmonella Mbandaka Ad1723 Compost Seeding-48h 2-8°C / 4-2-1-4-4 (3,0) 9 a
Initial study 1683 Eau de process madeleine Process water (madeleine) Salmonella Typhimurium Ad 1249 | Environment Seeding-48h 2-8°C / 0-0-0-0-0 (0,0) 9 a
it study | 1684 | ou deringagebacstock ginge yater (meat) Salmonella Typhimurium Ad 1249 | Environment Seeding-48h 2-8°C / 0-0-0-0-0 (0,0) 9 | a
Initial study 1685 Eau de ringage porc Rinse water (pork) Salmonella Kedougou Ad 929 Environment Seeding-48h 2-8°C / 2-0-0-1-1 (0,8) 9
Initial study 1881 Eau de process (bovin) Process water (beef) Salmonella Mbandaka Ad1723 Environment Seeding-48h 2-8°C / 1-2-1-0-0 (0,8) 9
nitialstudy | 1882 5;‘:13: (’l')'mﬁ‘f bac découpe | pince water (beef) Salmonella Typhimurium Ad 1070 | Environment Seeding-48h 2-8°C / 10-1-4-1 (1.4) 9 | a
Initial study 1688 Poussiéres laitiéres atelier Dusts (dairy) Salmonella Livingstone AOOEQ58 | Dairy dusts ggfglggv-vlggﬁglhzed strain / 2,5 9 b
Initial study 1689 Poussiéres laitieres atelier Dusts (dairy) Salmonella Manhattan 900 Dairy dusts ggfg'ggnggﬁg lized strain / 2,8 9 b
Initial study 1874 Poussiéres aspirateur Dusts (dairy) Salmonella Tenessee AOOEQ006 | Dairy dusts ggfglggnggﬁgmzed strain / 2,5 9 b
Initial study 1875 Poussiéres laitiéres atelier Dusts (dairy) Salmonella Tenessee AOOEQ06 | Dairy dusts ggfg'ggnggﬁgmzed strain / 2,5 9 b
Initial study 1876 | Lingette poussieres bac Wipe dusts (dairy) Salmonella Montevideo 606 Raw milk HT 56°C/8min 0,49 1-1-0-1-4 (1,4) 9 | b
stockage poudre de lait
" Lingette poussieres étagere . . : ; ° i -1-0-1-
Initial study 1877 stockage poudre de lait Wipe dusts (dairy) Salmonella Montevideo 606 Raw milk HT 56°C/8min 0,49 1-1-0-1-4 (1,4) 9 b
Initial study | 1878 :&“cskz';es laitieres salle de o1 (dairy) Salmonella Livingstone Ad 1170 | Dairy products HT 56°C/8min 077 10-1-3-2 (1,4) 9 | b
Initial study 1g79 | Lingette poussieres étagére | \. o qicts (dairy) Salmonella Montevideo 606 Raw milk HT 56°C/8min 0,49 1-1-0-1-4 (1,4) 9 | b
stockage poudre de lait
" Poussiéres laitieres salle . iy . o ,
Initial study 1880 stockage poudre de lait Dusts (dairy) Salmonella Livingstone Ad 1170 | Dairy products HT 56°C/8min 0,77 1-0-1-3-2 (1,4) 9 b
nitialstudy | 1123 | Chiffonnette desserte Wipe before cleaning (Pastry | g oiia Typhimurium 603 | Raw puff pastry Seeding-48h 2-8°C / 7-5-8-3:6 (5.9) 9 | ¢
madeleine avant nettoyage industry)
nitalstudy | 1124 | Chiffonnette batteuravant  Wipe before cleaning (Pastry oo Ty ohimurium Ad 1070 | Raw puff pastry Seeding-48h 2-8°C / 7-5-8-3-6 (5,9) 9 | ¢
nettoyage industry)
Initial study | 1125 | Chiffonnette plan de travail | Wipe before cleaning (Pastry | g0 Havana Ad1728 Raw liquid egg Seeding-48h 2-8°C / 5.8-6-11-6 (7.2) 9 | ¢
avant nettoyage industry)
nitalstudy | 1126 | Chiffonnette balance avant | Wipe before cleaning (Pastry | o\ oo Enteriiais 465 Raw liquid egg Seeding-48h 2-8°C / 7:7-3-3-7 (6,6) 9 | ¢
nettoyage industry)
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nitialstudy | 1127 Chiffonnette plan de travail - Wipe after cleaning (Pastry Salmonella Typhimurium Ad 1070 | Raw puff pastry Seeding-48h 2-8°C / 7-5-8-3:6 (5.9) 9 | ¢
aprés nettoyage industry)
” Chiffonnette balance aprés | Wipe after cleaning (Pastry o . g0 e
Initial study 1128 nettoyage industry) Salmonella Havana Ad1728 Raw liquid egg Seeding-48h 2-8°C / 5-8-6-11-6 (7,2) 9 c
nitalstudy | 1129 | Chiffonnetteplaque de Wipe after cleaning (Pastry Salmonella Enteritidis 465 Raw liquid egg Seeding-48h 2-8°C / 7:7-3-3-7 (6,6) 9 | ¢
cuisson aprés nettoyage industry)
nitalstudy | 1130 | CPiffonnette plan de travail | Wipe after cleaning (Pastry Salmonella Havana Ad1728 Raw liquid egg Seeding-48h 2-8°C / 5-8-6-11-6 (7.2) 9 | ¢
aprés nettoyage industry)
nitalstudy | 1133 | Chiffonnette couteauavant  Wipe before cleaning (Meat Salmonella London Ad 1874 | Pork meat Seeding-48h 2-8°C / 0-2-3-4-2 (2.2) 9 | ¢
nettoyage (viande) industry)
Chiffonnette planche a Wipe before cleaning (Meat
Initial study 1134 découper avant nettoyage in erstry) 9 Salmonella London Ad 1874 Pork meat Seeding-48h 2-8°C / 0-2-3-4-2 (2,2) 9 c
(viande)
nitalstudy | 1135 | Chiffonnette couteauavant  Wipe before cleaning (Meat Salmonella Kedougou Ad 2227 | Sausages Seeding-48h 2-8°C / 4-3-2-2-2 (2.6) 9 | ¢
nettoyage (viande) industry)
Chiffonnette planche a Wipe before cleaning (Meat
Initial study 1136 découper avant nettoyage in dﬁ;stry) 9 Salmonella Agona Ad 2281 Pork meat Seeding-48h 2-8°C / 4-5-1-2-3 (3,0) 9 c
(viande)
nitialstudy | 1137 | Chiffonnette plan de travail | Wipe after cleaning Salmonella London Ad 1874 | Pork meat Seeding-48h 2-8°C / 0-2-3-4:2 (2.2) 9 | ¢
apreés nettoyage (Meat industry)
Chiffonnette planche a Wibe after cleanin
Initial study 1138 découper aprés nettoyage Pe g Salmonella Kedougou Ad 2227 Sausages Seeding-48h 2-8°C / 4-3-2-2-2 (2,6) 9 c
(viande) (Meat industry)
nitialstudy | 1139 | Chiffonnette plan de travail | Wipe after cleaning Salmonella Agona Ad 2281 Pork meat Seeding-48h 2-8°C / 4-51:2-3 (3,0) 9 | ¢
apreés nettoyage (Meat industry)
” Chiffonnette plan de travail | Wipe after cleaning - Qo Ao
Initial study 1140 aprés nettoyage (Meat industry) Salmonella Kedougou Ad 2227 Sausages Seeding-48h 2-8°C / 4-3-2-2-2 (2,6) 9 c
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MG: Matiére Grasse
FL: Fat Level

Extension study 2021 - PREraser

Artificial contaminations

Product

. Inoculation
(French name) FIEIE Injury levelisample Thermocycler
Strain Origin Injury protocol measu : .
rement | Enumeration | Mean | Bio-Rad | , . v
(CFU) (CFU) | CFX96
2021 | 4581 | Lait pasteurisé demi-écrémé Pasteurised semi-skimmed milk S. Dublin Ad1336 Cheese Seeding 48h 3+2°C / 3-1-4-4-2 2,8 + + 10
2021 | 4582 | Lait frais pasteurisé demi-écrémé Fresh pasteurised semi-skimmed milk S. Anatum Ad2706 Dairy product | Seeding 48h 3+2°C / 2-5-2-0-3 2 + + 10
2021 | 4583 g&e‘;:\&g)alche Gpaisse entiére pasteurise | b, o rised whole cream (30% FL) S. Cerro Ad2153 Dairy product | Seeding 48h 3£2°C / 0-1-3-0-0 | 08 - - |10 |a
2021 | 4584 | Creme fraiche épaisse entiére (30%MG) Pasteurised whole cream (30% FL) S. Dublin Ad1336 Cheese Seeding 48h 3+2°C / 3-1-4-4-2 2,8 - - 10 |a
2021 | 4585 ::ng‘;? I\?I%e) de chevre au lait pasteurise Pasteurised goat milk cheese (23% FL) S. Anatum Ad2706 Dairy product | Seeding 48h 3+2°C / 2-5-2-0-3 2 + + 10 | a
2021 | 4586 I:g;’:&‘;ﬁ;;g;enees aulait pasteurise de | p. 4o rised milk cheese (Tome) (38% FL) S. Cerro Ad2153 Dairy product | Seeding 48h 3+2°C /| 04300 | 08 | - - |10 |a
2021 | 4587 | Petit Brie au lait pasteurisé (30%MG) Pasteurised milk cheese (Brie) (30% FL) S. Dublin Ad1336 Cheese Seeding 48h 3+2°C / 3-1-4-4-2 2,8 10
2021 | 4588 | Riz au lait Rice pudding S. Anatum Ad2706 Dairy product | Seeding 48h 3+2°C / 0-1-3-0-0 0,8 10
2021 | 4589 | Semoule au lait a la vanille Vanilla milk semolina S. Cerro Ad2153 Dairy product | Seeding 48h 3+2°C / 2-5-2-0-3 2 10
2021 | 4590 | Panna cotta et son coulis ala mangue etau | p, 1o oot S. Dublin Ad1336 Cheese Seeding 48h 3+2°C || 31442 | 28 | o+ + |10 |a
fruit de la passion
2021 | 4796 | Creme fraiche épaisse légére (15% MG) Pasteurised light heavy cream (15% FL) S. Montevideo 604 Dairy product | Seeding 48h 3+2°C / 3-2-2-3-0 2 - - 10
2021 | 4797 | Creme fraiche épaisse légére (15% MG) Pasteurised light heavy cream (15% FL) S. Mikawasima Ad1811 | Dairy product | Seeding 48h 3+2°C / 3-1-3-2-2 2,2 - - 10
2021 | 4798 | Fromage de chévre pasteurisé (22% MG) Pasteurised goat milk cheese (22% FL) S. Montevideo 604 Dairy product | Seeding 48h 3+2°C / 3-2-2-3-0 2 i + 10
— - - 5
2021 | 4799 :ano;nage pasteurisé caprice des dieux (30% | ., te rised milk cheese (Brie) (30% FL) S. Mikawasima Ad1811 | Dairy product | Seeding 48h 3+2°C ;| 3322 | 22 | - - |10 |a
2021 | 4800 | Lait pasteurisé frais framboise (13% MG) Fresh pasteurised raspberry (13%FL) S. Montevideo 604 Dairy product | Seeding 48h 3+2°C / 3-2-2-3-0 2 - - 10 |a
2021 | 5261 Eﬁ;ii?:t?zb;;fl\:é)lalt pasteurise, saveur | b teurized milk-based drink, flavour cocoa (2,2% FL) | S. Duisburg Ad1812 | Dairy product | Seeding 48h 3+2°C || 02240 | 16 | + + |10 |a
2021 | 5262 | Petit Brie au lait pasteurisé (30% MG) Pasteurised milk cheese (30%FL) S. Duisburg Ad1812 Dairy product | Seeding 48h 3+2°C / 0-2-2-4-0 1,6 10 |a
2021 | 5263 | Creme fraiche épaisse (30% MG) Pasteurised whole thick cream (30% FL) S. Duisburg Ad1812 Dairy product | Seeding 48h 3+2°C / 0-2-2-4-0 1,6 10 |a
2021 | 5264 | Creme fraiche entiére (30% MG) Pasteurised whole cream (30% FL) S. Infantis F401B Dairy product | Seeding 48h 3+2°C / 2-3-1-6-3 3 10 |a
2021 | 5265 | Creme fraiche entiére (30% MG) Pasteurised whole cream (30% FL) S. Infantis F401B Dairy product | Seeding 48h 3+2°C / 2-3-1-6-3 3 - - 10 |a
2021 | 4661 | Poudre de lait écrémé (0,8% MG) Skimmed milk powder (0,8% FL) S. Goldcoast Ad3006 | Dairy product | S2e4ind Iyophilised strain 2 / / a2 |+ + | 10 |b
weeks at ambient temperature
2021 | 4662 | Poudre de lait écrémé (0,8% MG) Skimmed milk powder (0,8% FL) S. Goldcoast Ad3006 | Dairy product | S2e4ind Iyophilised strain 2 / / a2 | o+ + | 10 |b
weeks at ambient temperature
2021 | 4663 | Poudre de lait demi-écrémé (14% MG) Semi-skimmed milk powder (14% FL) S. Goldcoast Ad3006 | Dairy product | S2e4ind lyophilised strain 2 / / a2 | - - |10 |b
weeks at ambient temperature
2021 | 4664 | Poudre de lait demi-écrémé (14% MG) Semi-skimmed milk powder (14% FL) S. Goldcoast Ad3006 | Dairy product | S2€4ind lyophilised strain 2 / / a2 |+ + | 10 |b
weeks at ambient temperature
2021 | 4665 | Poudre de lait entier (26% MG) Whole milk powder (26% FL) S. Goldcoast Ad3006 | Dairy product | S2e4ind lyophilised strain 2 / / a2 | - - |10 [b
weeks at ambient temperature
2021 | 4666 | Poudre de lait infantile, 3¢ 3ge(18,7% MG) | Infant formula, stage 3 (18,7% FL) S. Anatum Ad2718 Dairy product | S¢ding lyophilised strain 2 / / 1 + + |10 |b
weeks at ambient temperature
2021 | 4667 | Poudre de lait infantile, 2e age (22% MG) Infant formula, stage 2 (22% FL) S. Anatum Ad2718 Dairy product Seeding Iyophllllsed strain 2 / / 1 + + 10 | b
weeks at ambient temperature
2021 | 4668 | Poudre de lait infantile, 2¢ 4ge (23,6% MG) | Infant formula, stage 2 (23,6% FL) S. Anatum Ad2718 Dairy product | 5¢6ding lyophilised strain 2 / / 1 + + | 10 |b
weeks at ambient temperature
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Extension study 2021 - PREraser

Artificial contaminations

Product . Inoculation
(French name) Injury levellsample Thermocycler
Origin Injury protocol measu :
rement | Enumeration | Mean | Bio-Rad | , .0
(CFU) (CFU) | CFX96
2021 | 4ggo | Poudre de lait infantile, lait de suite (22.9% |+ formula, follow up milk (22,9% FL) S.Anatum Ad2718 | Dairy product | S2¢4ind lyophilised strain 2 / / : + + |10 |b
MG) weeks at ambient temperature
2021 | 4670 | Poudre de lait infantile, bio (26% MG) Organic infant formula (26% FL) S. Anatum Ad2718 Dairy product Seeding Iyophllllsed strain 2 / / 1 - 10 |b
weeks at ambient temperature
L - A 5 Seeding lyophilised strain
2021 | 5404 :1‘:::2; ‘;i;l\lf(l;t)mfantlle leragede0a6 Infant formula, stage 1, 0-6 months (24% FL) S. Tennessee Ad1171 | Dairy product | 2 weeks at ambient / / 0,5 + + 10 | b
° temperature
s S . Seeding lyophilised strain
2021 | 5405 I?oudre d ¢ lait ||_1fantlleob|o, lait de suite 2¢ Organic infant formula, stage 2, 6 months (23,8% FL) | S. Tennessee Ad1171 | Dairy product | 2 weeks at ambient / / 0,5 + + 10 | b
age aprés 6 mois (23,8% MG) temperature
Poudre de lait infantile bio 2 éme age, 6-12 | Organic infant formula, stage 2, 6-12 months (22,9% . . Seeding lyophilised strain 2
2021 | 5406 mois (22,9% MG) FL) S. Ohio Ad2213 Dairy product weeks at ambient temperature / / 0,8 + + 10 | b
2021 | 5407 | Poudre de lait entier (26% MG) Whole milk powder (26% FL) S. Tennessee Ad1171 | Dairy product | S2e4ind Iyophilised strain 2 / / 05 | + + | 10 |b
weeks at ambient temperature
2021 | 5408 | Poudre de lait entier (26% MG) Whole milk powder (26% FL) S. Ohio Ad2213 Dairy product | Seeding lyophilised strain 2 / / 08 | - 10 [b
weeks at ambient temperature
Poudre de lait infantile avec probiotiques 3e . - , . " .
2021 | 4849 | age (Lactobacillus fermentum hereditum :,';7:;;;::;l;::rg:;’.?u%%b;%t;?Fﬂf";;e(;.,(’;;cﬁl;ac'”us S. Mbandaka Ad2296 Dairy product vsvzzﬁlsngtlg?rﬁ)gigﬁ??ersrtrae”r]a?ure / / 0,7 - 10 |c
9.10° CFUIg) (27,7% MG) ' g \&l, o P
Poudre de lait infantile avec probiotiques 3e . - , . . .
2021 | 4850 | age (Lactobacillus reuteri DSM17938 4.106 '"fat“t .f‘[’)'rs"lu‘:*;g;h“ﬂ’o‘zbg;‘ms St;?‘;; Lactobacillus | 5 \bandaka Ad2296 | Dairy product Seeﬁ'”gt'y"pg‘."'sff strain 2 / / 07 | - 10 |c
CFUlg) (21,7% MG) reuteri . 9) (21,7%FL) weeks at ambient temperature
Poudre de lait infantile avec probiotiques 2e | Infant formula with probiotics stage 2 (B. lactis . Seeding lyophilised strain 2
2021 | 4851 | 506 (B. lactis 8.105 CFUIg) (23,6% MG) | 8.10° CFUIg) (23,6% FL) S. Mbandaka Ad2296 | Dairy product | ooyc ot ambient temperature | | / 07 | ¢ v 10 e
Poudre de lait infantile avec probiotiques Infant formula with probiotics stage 1 (B. lactis . Seeding lyophilised strain 2
2021 | 4852 | 11 age (B. lactis 6.10° CFUIg) (28,2% MG) | 6.105 CFUIg) (28,2% FL) S-Mbandaka Ad2296 | Dairy product | oo at ambient temperature | / or |t v e
Poudre de lait infantile avec probiotiques 2e Infant formula with probiotics stage 2 Seeding lyophilised strain 2
2021 | 4853 ?Zgzi ASB“;Igc;obactenum infantis 1,2.10° CFU/qg) (Bifidobacterium infantis 1,2.10 CFUIg) (22% FL) S. Mbandaka Ad2296 Dairy product weeks at ambient temperature / / 0,7 + + 10 |c
Poudre de lait infantile avec probiotiques . o . . :
- ] : . Infant formula with probiotics stage 1, 0-6 months . . Seeding lyophilised strain 2
3
2021 | 5409 (12e3r gg: I\t;g)o a 6 mois (B. lactis 3.10° CFU/g) (B. lactis 3.10° CFUlg) (23,5% FL) S. Livingstone Ad2705 | Dairy product weeks at ambient temperature / / 3 + + 10 |c
Poudre de lait infantile avec probiotiques . o ) Seeding lyophilised strain
2021 | 5410 | 1er age de 0 3 6mois (Bifidobacterium lactis :';fa,’;tc::.’s";‘:'; o Ip;"(gﬁ}'fljtage 1,0-6months | g oo Ad2707 Dairy product | 2 weeks at ambient / / 17 |+ v |10 e
4.103 CFU/qg) (24% MG) ) ) g ° temperature
Poudre de lait infantile avec probiotique 2e . - ) Seeding lyophilised strain
2021 | 5411 | 4ge, de 6 3 12 mois (Bifidobacterium lactis :';fal';tc:z';‘;"oi(‘?’;ﬂ‘/ p)"(’:é;";f_)s‘age 2,612months | ¢ | 1vingstone Ad2705 | Dairy product | 2 weeks at ambient / / 3 . + |10 |c
4.10* CFU/g) (26% MG) ) ) 9 ° temperature
Poudre de lait infantile avec probiotiques 2e . - . " .
2021 | 5412 | age, dés 6 mois (Bifidobacterium infantis :';fa':g:gz“z'j(‘)";'3‘;(’:’/°';"(‘;gﬁ/s :It_";ge 2, 6 months . Cerro Ad2707 Dairy product | Se0Img Vopnilsed stain2 - / 17 |+ ¢ |10 e
2.102UFClg) (22% MG) : ' g) (s P
Poudre de lait infantile avec probiotiques 2e . - . " .
2021 | 5413 | age, dés 6 mois (L.reuteri DSM 17938 9.1¢ | \nfant formula with probiotics stage 2, 6 months S. Livingstone Ad2705 | Dairy product | Sc2ding lyophilised strain 2 / / 3 + v |10 |c
o (L. reuteri DSM17938 9.10¢ UFC/g) (24,2% FL) weeks at ambient temperature
UFClg) (24,2% MG)
Lingette trou d'homme Ce1 avant nettoyage | ;. o . . . . . . . o
2021 | 5028 n°45 (industrie de produits laitiers) Wipe n°45, before cleaning (dairy products industry) | S. Mikawasima Ad1811 | Dairy product | Seeding 48h 3+2°C / 2-2-1-3-3 2,2 + + 11 |a
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Extension study 2021 - PREraser

Artificial contaminations

Product . Inoculation
(French name) Injury levellsample Thermocycler
Origin Injury protocol measu :
rement | Enumeration | Mean | Bio-Rad | , .0
(CFU) (CFU) | CFX96
Lingette escalier accés haut de trou n°7
2021 | 5029 | avant nettoyage n°55 (industrie de produits | Wipe stair, before cleaning (dairy products industry) | S. Anatum 26 Dairy product | Seeding 48h 3+2°C / 5-3-1-5-3 3,4 - - 11 |a
laitiers)
Lingette trou d'homme Ce1 aprés nettoyage | ,,,. . . . . . , , o o4
2021 | 5030 (industrie de produits laitiers) Wipe after cleaning (dairy products industry) S. Mikawasima Ad1811 | Dairy product | Seeding 48h 3+2°C / 2-2-1-3-3 2,2 + + 11 |a
2021 | 5031 LLnget_te sol zone food 1 apres _nettoyage Ylee n°48, food area, after cleaning (dairy products S Anatum 26 Dairy product | Seeding 48h 3+2°C / 5.3-1-5-3 34 o o 1 la
n°48 (industrie de produits laitiers) industry)
2021 | 5032 I[;Irr;?jitltti Taifi-,ér:;lant nettoyage (industrie de Wipe n°27, before cleaning (dairy products industry) | S. Mikawasima Ad1811 | Dairy product | Seeding 48h 3+2°C / 2-2-1-3-3 2,2 W + 11 |a
2021 | 5033 I[;:':%?Jtlies Taifi’ear\sl?nt nettoyage (industrie de Wipe n°8, before cleaning (dairy products industry) | S. Mikawasima Ad1811 | Dairy product | Seeding 48h 3+2°C / 2-2-1-3-3 2.2 + + 11 |a
2021 | 5034 I;;Irggiztltti Taifi%r:;lant nettoyage (industrie de Wipe n°28, before cleaning (dairy products industry) | S. Anatum 26 Dairy product | Seeding 48h 3+2°C / 5-3-1-5-3 34 + + 1 |a
2021 | 5932 Ecoqwllgn n°61 avant nettoyage (industrie §wab, n°61, before cleaning (Bakery and chocolate S. Typhimurium 633 Bakery product | Seeding 48h 3£2°C | 1-1-2-1-0 08 i ) 1 | g
de biscuit et chocolat) industry)
2021 | 5933 Ecogwllgn n°62 avant nettoyage (industrie §wab, n°62, before cleaning (Bakery and chocolate S. Typhimurium 633 Bakery product | Seeding 48h 32°C / 1-1-2-1-0 08 ) i 1 |a
de biscuit et chocolat) industry)
Eponge plan de travail, avant nettoyage Sponge n°24, working area, before cleaning (Bakery - . o 4o
2021 | 5934 n°24 (industrie de biscuit et chocolat) and chocolate industry) S. Typhimurium 633 Bakery product | Seeding 48h 3+2°C / 1-1-2-1-0 0,8 + + 1 |a
Eponge plan de travail, avant nettoyage Sponge n°25, working area, before cleaning (Bakery . o YYs
2021 | 5935 n°25 (industrie de biscuit et chocolat) and chocolate industry) S. Derby Ad1683 Bakery product | Seeding 48h 3+2°C / 3-0-0-1-1 1,0 + + 11 |a
Eponge plan de travail, avant nettoyage Sponge n°26, working area, before cleaning (Bakery . o YYs
2021 | 5936 n°26 (industrie de biscuit et chocolat) and chocolate industry) S. Derby Ad1683 Bakery product | Seeding 48h 3+2°C / 3-0-0-1-1 1,0 + + 11 |a
Lingette plan de travail, avant nettoyage Wipe n°66, working area, before cleaning (Bakery and - . o 4o i )
2021 | 5937 n°66 (industrie de biscuit et chocolat) chocolate industry) S. Typhimurium 633 Bakery product | Seeding 48h 3+2°C / 1-1-2-1-0 0,8 11 |a
Lingette plan de travail, avant nettoyage Wipe n°67, working area, before cleaning (Bakery and , o LA
2021 | 5938 n°67 (industrie de biscuit et chocolat) chocolate industry) S. Derby Ad1683 Bakery product | Seeding 48h 3+2°C / 3-0-0-1-1 1,0 + + 11 |a
Lingette plan de travail, avant nettoyage Wipe n°68, working area, before cleaning (Bakery and . o YYs i )
2021 | 5939 n°68 (industrie de biscuit et chocolat) chocolate industry) S. Derby Ad1683 Bakery product | Seeding 48h 3+2°C / 3-0-0-1-1 1,0 11 |a
2021 | 5035 E:;I:éest)wande 1 (industrie de produits Meat product waste (meat products industry) S. Panama 882 Meat product Seeding 48h 3+2°C / 3-3-2-0-2 2 W + 11 |b
2021 | 5036 E:;I:éest)wande 2 (industrie de produits Meat product waste (meat products industry) S. Panama 882 Meat product Seeding 48h 3+2°C / 3-3-2-0-2 2 + + M1 |b
2021 | 5037 E:::‘Zit)v'ande 3 (industrie de produits Meat product waste (meat products industry) S. Panama 882 Meat product Seeding 48h 3+2°C / 3-3-2-0-2 2 + + M1 |b
2021 | 5727 P<_)l_1sswre P51 (industrie de produits Vacuum dusts P51 (Dairy products industry) S. Cerro Ad2707 Dairy product Seeding Iyoph_lllsed strain 2 / / 3 + + 1M1 |b
laitiers) weeks at ambient temperature
2021 | 5728 Pclnlxssmre CE1 (industrie de produits Vacuum dusts CE1 (Dairy products industry) S. Cerro Ad2707 Dairy product Seeding Iyophllllsed strain 2 / / 3 + + M1 |b
laitiers) weeks at ambient temperature
2021 | 5729 Pc_n_xssmre E223 (industrie de produits Vacuum dusts E223 (Dairy products industry) S. Agona Ad2922 Dairy product Seeding Iyoph_lllsed strain 2 / / 3 + + M1 |b
laitiers) weeks at ambient temperature
2021 | 5730 P<_)l_1sswre A32 (industrie de produits Vacuum dusts A32 (Dairy products industry) S. Agona Ad2922 Dairy product Seeding Iyoph_lllsed strain 2 / / 3 + + M1 |b
laitiers) weeks at ambient temperature
2021 | 5731 P<.)l.1sswre E231 (industrie de produits Vacuum dusts E231 (Dairy products industry) S. Tennessee Ad1171 Dairy product Seeding Iyophllllsed strain 2 / / 1,5 + + 1M1 |b
laitiers) weeks at ambient temperature
2021 | 5940 I?echet t.ie procliuctllon plan de travail n°64 | Waste n Gft, production, working area (Bakery and S. Typhimurium 633 Bakery product | Seeding 48h 32°C / 1-1-2-1-0 08 ) i 1 b
(industrie de biscuit et chocolat) chocolate industry)
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Artificial contaminations

Product . Inoculation
(French name) Injury levellsample Thermocycler
Origin Injury protocol measu :
rement | Enumeration | Mean | Bio-Rad | , .0
(CFU) (CFU) | CFX96

2021 | 5941 ggi';‘;t de créme glacée (productionde |\ »oam residue (ice cream production) S. Montevideo 510 Dairy product | Seeding 48h 3£2°C ;o 21081 | 14 | - 1 [b
2021 | 5942 | Déchet knacks (production de Knacki) Knack residue (knack production) S. Panama 8 Meat product Seeding 48h 3+2°C / 2-2-2-3-2 2,2 + + 1M1 |b
2021 | 6334 g;; igeet) creme glacée (production creme Residues ice cream (ice cream production) S. Ohio Ad2213 Dairy product | Seeding 48h 3+2°C / 2-3-0-1-0 1,8 + + 1 |b
2021 | 6335 E:;?st)"cm de dinde (industrie de produits Residues meat products (meat product industry) S. Lagos 173 Meat product Seeding 48h 3+2°C / 5-2-1-5-1 2.8 + + M |b
2021 | 5038 E.au de process, non osmosee n 4 Frocess water, not osmosis water n°4 (dairy products S. Stoubridge Ad2297 | Dairy product | Seeding 48h 3+2°C / 0-3-2-2-3 2 + + 1M1 |c

(industrie de produits laitiers) industry)
2021 | 5039 Eau dg process, osmosée n 3 (industrie de !’rocess water, osmosis water n°3 (dairy products S. Stoubridge Ad2297 Dairy product | Seeding 48h 3:2°C / 0-3-2-2-3 2 + + 1 le

produits laitiers) industry)
2021 | 5049 | Eau de ringage pasto lait (industrie de Rinse water, milk pasteuriser (dairy products S. Stoubridge Ad2297 | Dairy product | Seeding 48h 3+2°C || 03223 | 2 + 11 e

produits laitiers) industry)
2021 | 5041 ;a'::bi‘;r\';;?:ﬁlz)]ambon volaille (production Rinse water (poultry ham production) S. Stoubridge Ad2297 | Dairy product | Seeding 48h 3+2°C / 0-3-2-2-3 2 + + M |c
2021 | 5943 | Eau de rincage, plan de travail n°67 Rinse water n°67, working area (Bakery and S. Infantis Ad1685 Bakery product | Seeding 48h 3+2°C || 1424 | 18 | o+ RETEE

(industrie de biscuit et chocolat) chocolate industry)
2021 | 5944 | Eau de rincage, plan de travail n°68 Rinse water n°68, working area (Bakery and S. Infantis Ad1685 Bakery product | Seeding 48h 3£2°C || 1424 | 18 |+ 11 e

(industrie de biscuit et chocolat) chocolate industry)
2021 | 5945 E:gciﬁa‘:)r ocess (industrie de biscuit et Process water (Bakery and chocolate industry) S. Infantis Ad1685 Bakery product | Seeding 48h 3+2°C / 1-4-2-1-1 1,8 - M |c
2021 | 5946 | Eau de ringage (production de glace) Rinse water (ice cream production) S. Montevideo 510 Dairy product | Seeding 48h 3+2°C / 2-1-0-3-1 1,4 + + M |c
2021 | 5947 5:: dﬂ?t:::;fesrss)tank 1 (industrie de Process water, tank 1 (milk products industry) S. Montevideo 510 Dairy product | Seeding 48h 3+2°C / 2-1-0-3-1 1,4 - M |c
2021 | 5948 5:: dﬂ?t:::iifesrss)t ank NEP (industrie de Process water, tank NEP (milk products industry) S. Montevideo 510 Dairy product | Seeding 48h 3+2°C / 2-1-0-3-1 1,4 W + 11 |c
2021 | 6338 Eau qe process.saute de .dmde p!an de Process water, poultry meat, working plan, bowl S. Lagos 173 Meat product Seeding 48h 3+2°C / 5.9.1-5-1 28 + + 1 le

travail (production produits carnés) (meat products industry)

Eau de ringcage créme glacée (production Rinse water, ice cream working plan (ice cream : . . R e i
2021 | 6341 de créme glacée) production) S. Ohio Ad2213 Dairy product | Seeding 48h 3+2°C / 2-3-0-1-0 1,8 1M1 |c
2021 | 6342 | E2u de lavage de mélangeuse viande de Rinse water, poultry meat mixer (meat products S. Lagos 173 Meat product | Seeding 48h 3+2°C / 5.9-1-5-1 28 + + 1 le

volaille VSM (industrie de produits carnés) | industry)
2021 | 6343 5:‘;2‘ dﬂ;s'al‘;?t?:r:;’”'e evapo lait (industrie | o o water, milk instrument (dairy products industry) | S. Ohio Ad2213 Dairy product | Seeding 48h 3£2°C ;| 23040 | 18 | - TR
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Appendix 4 — Sensitivity study: raw data

(initial validation, extension and renewal studies)

Bold typing: artificially inoculated samples

Salmonella 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 in the plate

- no typical colonies but presence of background microflora
st: plate without any colony

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

*: PCR result after dilution 1/4

> PCR result after dilution 1/10

NC: non-characteristic colony

BPW: Buffered Peptone Water

Aggl: agglutination

purif.: purification step

NEP clean-in-place (CIP) (in French: Nettoyage En Place)
Q questionable PCR result

FL Fat level

MG Matiéres grasses

RA: RVS/ASAP

MSRV: Rappaport-Vassiliadis Medium Semisolid Modified
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MEAT AND MEAT PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Datect | N° RVS MKTTn (Gt value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product Final Tests of the datg stuqy: gl =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initial |~ 3545 | Viande rouge sans Red poultry meat +m +m +m +M + | +37,50) | +(37,11) +m + + +m + + / + + PA PA 11]a
study peau (volaille)
Isr:Lt:?J 3316 | Filet de porc Pork meat +M +M +M +M + | +(24,94) | +(23,30) +M + + +M + + / N . PA PA 14
Isr::}:: 3317 | Hampe de porc Pork meat mo|+m +m M t | +(2092) | +2761) | +m * + m ¥ * / ¥ * PA | PA T2
lsrtlijtg 3318 | Blanquette Veal meat - - - - - - - - / / - / / / - - NA NA | 1| a
'S’;Sg’; 3319 | Araignée de porc Pork meat H2 | +m +M M £ | +E071) | +(3046) | H12 |+ . o . . / e | s | ea | e |1l
ISTS:; 3320 | VSM poulet Ground chicken meat +m +m +1/2 +M + | +(3357) | +(3281) +m + / +m + + / + + PA PA 11 a
lsrt‘:}:;: 3321 | VGG bréchets poulet | Ground chicken meat +m +m +m +M + | +(34,58) | +(34,39) +m + + +m + + / ‘ + PA PA 11 a
ISTSI?J 3322 | Araignée de porc Pork meat +M +M +M +M + | +(2759) | +(26,69) +M + + +M + + / N . PA PA 14
'STS';: 3323 | VGG de volaille Ground poultry meat | - : : : . : . - / : / / / - - | Na | N 1
Lrtl:}f;: 3324 | Sauté de dinde Turkey meat mo R +M M £ 3623 | +(3441) | m |+ N D R R / vl o+ | pa | Pa |14
Isr:Lt:?J 3326 | VGG de volaille Ground poultry meat +m +1/2 +M +1/2 + | +(32,40) | +(29,67) +m + + /2 + + / + N PA PA 11 a
'S’:S':‘; 3327 | Foie de poulet Chicken liver mo M M P+ | w257 | +@435) | 4m | 4 . Y . . / s e | o 112
Lrtl:}f;: 3328 | Filet de poulet Chicken meat : : : . . . : : I / . / / / - - | NA | NA |1 a
Inital | 330q | Cuisse de poulet Deboned chicken meat | +m | +1/2 M M + | +2850) | +(3030) @ +m | + + 12 + + / + |+ | PA | PA 1| a
study désossée
Is?ijtlc?; 3330 | Epaule de porc Pork meat M M M M t | +3261) | +(3239) M ¥ ¥ M * ¥ / ¥ * PA PA |18
lsrtlijtg 3331 | Joue de porc Pork cheek - - - - - - - - / / - / / / - - NA NA | 1 a
Inital | 333 | Viendeblanche de | yue chicken meat mo | +m m m + | H3474) | +3374) | +m | + + +m + + / + | + | PA| PA |1 a
study poulet
ISTS:J 3386 | Escalope de dinde Turkey meat - - - - - - - - - / : - NA NA | 1] a
lsrtlijtg 3387 | Cote de porc Pork meat - - - - - - - - - / - - NA NA | 1 a
ISTSI?J 3388 | Pavé de porc Pork meat - - - - - - - - - / - - NA | NA 11 2
ISTS:J 3389 | Noix de veau Veal meat . - - - - - - - - ! - - NA NA | 1 |a
lsrtlijtg 3390 | Echine de porc Pork meat - - - - - - - - - / - - NA NA | 1 a
'STS:?J 3391 | Filet de poulet Turkey meat : : : : : : - - : / - - | NA | NA 1

* Analyses performed according to the COFRAC accreditation
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MEAT AND MEAT PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method

'srt‘:}';y' 4406 | VSM poulet Ground poultry meat | +m | +1/2 12 M + + + mo| + 12 + + / + |+ | PA PA 1| a
Initial 407 | Viandegros grainde | oo g chicken meat | +md | +md +md M + v + amd |+ v +md v v / +  + | PA| PA |1 |a
study poulet
dugy | 4408 Brochetededinde | Turkey skever : w3084 | EN / NA | PPNA | 1 | a
Initial 49 | Cuisse de poulet Deboned chickenleg | +m | +1/2 +m +M + + + wmo |+ + +112 v v / +  +  PA | PA | 1]a
study désossée
Initial 3325 Brgchette viande Skewers (poultry meat m m M M s | 4(3531) | +(3442) m N + m N N / + + PA PA 11 b
study poivrons and peppers)
Initial Beeuf bourguignon et | RTRH meal (beef
study 3376 ses tagliatelles meat) P P P P ¥ +(21,38) +(25,29) P * * P * * / * * PA PA 1|b
Initial Lasagnes a la RTRH meal (beef and
study 3377 bolognaise pasta) +p +p +p +p + +(21,17) | +(21,09) +p + + +p + + / + + PA PA 110b

" Emincés de poulet .
Initial 1 3378 | grillé et duo de RTRH meal(chicken | = | 4 +p b H2238) | H2182) | 4 | o+ + +p + + / + |+ | PA | PA |10
study . and purée)

purées

. Saucisse grillée
Inital 3379 | purée de pommes de RTRH me al (sausage +p +p +p +p + +(19,82) | +(19,79) +p + + +p + + / + + PA PA 110b
study terre and purée)
Initial Poulet a la moutarde | RTRH meal (chicken
study 3380 et riz and rice) +p +p +p +p + | +(24,36) | +(23,77) +p + + +p + + / + + PA PA 11b
Initial Aiguillettes de poulet .
study 3381 sauce normande RTRH meal(chicken ) +p +p +p +p + +(23,02) | +(24,45) +p + + +p + + / + + PA PA 11b
Initial Paupiette de veau RTRH meal (veal and
study 3382 jardiniére de légumes | vegetables) P P P P ¥ +20.76) | +(21,10) P ¥ ¥ P ¥ ¥ / * * PA PA 1]0b

. Emincés de poulet .
Initial | 3383 | sauce moutarde riz | K1 meal (chicken | +p p +p + | +H2617) | +(2529) p + + +p + ¥ / ¥ ¥ PA | PA | 10D
study cuisiné and rice)
Initial Blanquette de veau et | RTRH meal (veal and
study 3384 son riz blanc rice) +p +p +p +p + | +(2540) | +(24,50) +p + + +p + + / + + PA PA 11b

" Escalope de volaille .
Initial . RTRH meal (chicken,
study 3385 fi:x champignons et mushrooms and rice) +p +p +p +p i +(20,12) | +(19,86) +p + + +p + + / + + PA PA 11 b
Initial 3392 Emi_nclés Qe poulet RTC meal (turkey and i i i / NA NA 1 b
study marinés tikka spices)
Initial | 3395 | Escalopededindeala | groy mea) (turkey) : : : / NA | NA |1 b
study milanaise
Initial 3394 I?gve de beeuf a RTC meat (beef st st i i st st / NA NA 11
study I'échalote shallot)
Initial 3395 Pa_ve de beeuf aux 3 RTC meat (beef i i i / NA NA 1 b
study poivres pepper)
lsrt‘:}?; 3396 | Carpaccio au basilic RTE meat (Carpaccio) - - - / NA NA 11D
Initial 3397 Emlpces de poulet , RTRH meal (turkey st st st st i i st st / NA NA 11 b
study grillé et duo de purées | puree)
Initial |~ 339 | Lasagnesala RTRH meal s | st st st : : st st / NA | NA |1 b
study Bolognaise (bolognese pasta)
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MEAT AND MEAT PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product Final Tests of the datg stuqy: gl =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initial 3399 Saucisse grillée purée | RTRH meal (pork st st st st i ) i st st / ) ) NA NA 11
study de pommes de terre puree)
L’:Sf; 3400 | Fovletalamoutarde et prey (urkey rie) st st st st : : : st st / - - NA | NA 1B
Initial Paupiette de veau aux | RTC meat (veal
study 3401 légumes vegetables) st st st st - - - st st / - - NA NA 11 b
Inital 3404 | Pavé au poivre RTC meat (beef st st st st - - - st st / - - NA NA 110b
study pepper)
ISTSI?J 3457 | Roti de beeuf cuit Cooked beef +p +p +p +p + +(19,96) +(19,19) +p + + +p + + / + + PA PA 110D
I;:S';l 3277 | Jambon cuit Cooked ham +P +P +P +P + | +(19,67) | +(21,12) +P + + +p + + / + + PA PA 11¢
'srt‘:}';y' 3278 | Salami Salami P 4P +P +P s | +147) | +@115) | +P | + +p + + / £+ | PA | PA |1
Initial | 3579 | Rosette Dry fermented P 4P +P +P + | +161) | +(2063) | +P | + + +p + + / £+ | PA | PA 1
study sausage
Isr::}:; 3280 | Saucisson Cooked sausage - - - - - - - - / / - / / / - - NA NA 1] ¢
'Srt‘:}:f; 3333 | Saucisse de volaille | Poultry sausage : +m +m +m + | +(3646) | +(36.45) : / / +m + + / £+ | PA | PA 1 9
's’;ﬁf; 3334 | Viande de porc Pork meat s m +m +m b +2789) | +H2682) | +m | + + +m + + / + |+ | PA | PA |1
Initial Saucisse de volaille
stud 3335 | sous atmosphére Poultry sausage - - - - - - - - / / - / / / - - NA NA 1] ¢
y protectrice
lsrt‘:}f; 3402 | Bacon Bacon st st st st - - - st st / - - NA NA 1] ¢
ISTSI?J 3403 | Jambon sec Dry ham st st - - - - - st st / - - NA NA 1] ¢
lsrt‘:}:f; 3451 | Mousse de canard Turkey paté +p +p +p +p + +(21,16) | +(22,00) +p + + +p + + / + + PA PA 1] ¢
lsrt]:}g 3452 | Terrine forestiére Paté +p +p +p +p + +(22,07) +(21,87) +p + + +p + + / + + PA PA 1 ¢
Inital | 3504 | Rosette Dry fermented st s st st : : : st st / S - NA L NA |1
study sausage
lsrt‘:}:f; 3595 | Salami Salami st st st st - - - st st / - - NA NA 11c¢
Initial 3596 | Saucisson sec Dry fermented st st - - - - - / - - NA NA 1] ¢
study sausage
ISTSI?J 3597 | Terrine forestiére Paté st st st st - - - st st / - - NA NA 1] ¢
lsrt‘:}:f; 3598 | Paté de campagne Paté st st st st - - - st st / - - NA NA 1] ¢
Rezrge;\g/al 1245 | Terrine de campagne | Paté st st st st - - - st st - - NA NA 11¢
Rz%?\g/al 1246 | Mousse de canard Paté st st st st - - - st st - - NA NA 1] ¢
Ronewel | 1247 | Salami fumé Salami : : : : : : : : : S - N NA 1
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MEAT AND MEAT PRODUCTS
Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
Confirmatory tests For Final result Agreement

PCR result
Date of N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired g g
analysis | Sample Product (French name) | Product Final Tests of the data study: gl =
sl Latex AP (direct on RVS/ Latex reference method | confirmation O
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx

colony) Oxidase, API) 6579

method
R%ﬁvgal 1248 | Bacon Bacon st st st st - - st st NA NA |1 ]c
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MILK AND DAIRY PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product Final . Tests of the datg stuqy: gl =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initial . .
3732 | Laitcru Raw milk - +d - - + - - - - - - - ND ND 2 | a
study
L’:Sf; 3733 | Lait cru Raw milk +m +m +112 M + | +(3679) | +(34,70) m + + +m + + / + + PA PA | 2 | a
'S’::}f; 3734 | Laitcru Raw milk - +m(2) - +m(1) + | +(37,95) | +(34,89) m + + +112 + + / + + PA PA | 2 | a
'Srt‘:}:f; 3735 | Lait fermenté Fermented milk | +p +p v | +2383) | (2222 | | ¢+ + +p + + / +  + | PA | PA |24
's’;ﬁf; 3736 | Laitribot fermier | Fermented milk st st st st .| +3559) | #3519 |+ + +p + + / £+ + | PD | PD |2 a
ISTSI(?; 3737 | Gros lait fermier Fermented milk +M +p +p +p + +(36,07) +(24,20) +M + + +p + + / + + PA PA 2 | a
'Srt‘:}';; 3749 | Sruyere suisseaulalt! gay, mik cheese : # : +p + | +(2344) | +H2167) | - I HRA) +p + + / + | + | PA | PA |2 a
ISTSI?J 3750 |Beaufort au laitcru | Raw milk cheese st st st st - +(28,03) | +(27,06) - / +(RA) +p + + / + + PD PD 2 | a
Isr::}:; 3751 | Comté au lait cru Raw milk cheese - +p - +p i +(24,14) | +(22,61) - / +(RA) +M + + / + + PA PA 2 | a
lsrtlijtg 3752 | Emmental au lait cru | Raw milk cheese +p +p +p +p + +(22,45) | +(20,58) +p + + +p + + / + + PA PA 2 | a
L’:Sf; 3785 | Lait cru écrémé Skimmed raw milk : : : : : : : : : : - - | N NA 2 a
'S’::}f; 3786 | Lait cru écrémé Skimmed raw milk : : : : : : : : : : - - | NA | NA 2 a
'Srt‘:}:f; 3787 | Lait cru écrémé Skimmed raw milk : : : : : : : : : : - - | NA | NA 2 a
's’;ﬁf; 3788 | Le Chevrot au lait cru | Raw milk cheese smo | M M P + | +(3253) | +(3090) | +m | + + M + + / + |+ | PA | PA |2 a
Initial 1 4508 | Lait cru Raw milk : : : : : : : : : : - - | NA | NA 2 a
study
Initial 1 459 | Lait cru Raw milk : : : : : : : : : : - - | NA | NA 2 a
study
Initial 4600 | Lait oru Raw mik : .| *1d(Citrobacter : S s3100) | +3135)  4p |+ + +p + + / +  + _PD | PD 2
study youngae)
Initial 4601 | Lait cru Raw milk : : : amoxt) | - : +4050) | ~(MSRV : : - - | NA | PPNA | 2  a
study X5 :-)
Initial 4602 | Lait e Raw milk : : : : : : : : : : - - | NA | NA 2 a
study
Initial 4603 | Lait cru Raw milk : : : : : : : : : : - - | N NA 2 a
study
ISTS:J 4604 | Fromage au lait cru Raw milk cheese - - - - - - - +(1) + + +M + + / - - NA NA 2 | a
lsrtlijtg 4605 | Fromage au lait cru Raw milk cheese - - - - - - - - - - - - NA NA 2 | a
ISTSI?J 4606 | Fromage au lait cru Raw milk cheese - - - - - - - - - - - - NA NA 2 | a

* Analyses performed according to the COFRAC accreditation
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MILK AND DAIRY PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
lsrt‘:}:f; 4607 | Fromage au lait cru Raw milk cheese - - - +m + + + NA NA 2 | a
ISTSI?; 4608 | Fromage au lait cru Raw milk cheese - +(39,91) - ) E(“gSF;V - PPNA NA 2 | a
Initial o« | Skimmed milk
study 3743 | Poudre de lait écrémé powder +p +p +p +p i +(25,23) | +(23,98) +p + + +p + + / + + PA PA 2 |b
Initial Poudre de lait demi- | Half-skimmed milk -/+(35,00)/
study 3744 éerémé powder st st st st - +(38,74) +(39,12) +p + + +p + + / + PD NA 2 |b
Iniial 3745 | Poudre de lait écrémé Skimmed milk st st st st - - st st - NA NA 2 |b
study powder
Initial Petit breton au lait Pasteurized milk
study 3789 pasteurisé cheese - +(31,29) | +(30,02) +M + + +M + + / + + PD PD 2 | b
i@l | 3791 | Brie au lait pasteuris¢ | " 2steurized milk M| M M +P + | H2059) | +@170) | M|+ + +P + + / +# | + | PA| PA |2 |0
study cheese
Initial 3792 Fc?urme d A'm’bert au | Pasteurized milk M P m M + H4155) | +(36,12) M N + P N + / + + PA PA 2 | b
study lait pasteurisé cheese
Initial Lait frais pasteurisé | Pasteurized half
study 3794 demi-écrémé skimmed milk M P P P + | *(2085) | +(2034) P * * P * * / * * PA PA 2| b
i Poudre de lait . .
Initial 3797 | infantile avec Milk Poyvder with st st st st - - st st - NA NA 2 |b
study ‘o probiotic
probiotique
. Poudre de lait : .
Initial 3798 |infantile avec Milk Po!Nder with st st st st - - st st - NA NA 2 | b
study Lo probiotic
probiotique
i Poudre de lait . .
Initial 3799 | infantile avec Milk Poyvder with st st st st - - st st - NA NA 2 |b
study ‘o probiotic
probiotique
ISTS?J 4583 | Lait pasteurisé entier | Pasteurized milk st st st st - - - - NA NA 2 | b
Iniial | g5y | Laitpasteurse 12| oy okimmed milk st : : st st : NA | NA |2 b
study écrémé
" Fromage au lait de . .
ISTS:?I 4585 | vache pasteurisé E::;Zi”zed milk st st st st - - st st - NA NA 2 | b
y (Fourme d'Ambert)
" Fromage au lait de : :
Initial 4566 | vache pasteurisé Pasteurized milk : : : : NA | NA | 2 b
study cheese
(cantal)
Iniial | 457 | Créme fraiche Pasteurized cream s | st : : st st : NA | NA |2 b
study pasteurisée
Initial Fromage au lait Pasteurized milk
4588 | pasteurisé de brebis st st st st - - st st - NA NA 2 | b
study . cheese
(Etorki)
lsrt‘:}?; 4609 | Lait pasteurisé entier | Pasteurized milk +p +p +p +p + +(26,92) | +(27,55) +p + + +p + + / + + PA PA 2 | b
Initial Lait pasteurisé demi | Half skimmed
study 4610 écrémeé pasteurized milk P P P P ¥ +(19.89) | +(19.89) P * * P * * / * * PA PA 2 | b
Initial 4611 Ft_)urme d A_m’bert au | Pasteurized milk M M M M + +(23,69) +(23,88) +p + + +p + + / ‘ ‘ PA PA 2 | b
study lait pasteurisé cheese
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MILK AND DAIRY PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initial 4612 Cantal au ’Ialt Pasteurized milk +p +p M M + +23.72) +(23.79) m + + 2 + + / ‘ ‘ PA PA 2 | b
study pasteurisé cheese
Initial Fol épi au lait Pasteurized milk
study 4613 pasteurisé cheese P P P P ¥ i il P * * P * * / 1) i) 2| b
Initial Dairy based dessert
study 3738 | Panna cotta (Panna cotta) +p +p +p +p i +(20,45) | +(19,69) +p + + +p + + / + + PA PA 2 | ¢
Initial Dairy based dessert i+ k%) %
study 3739 | Panna cotta (Panna cotta) +p +p +p +p + (40,13%) i-*[-¥[- +p + + +p + + / + PA ND 2 | ¢
Intial N Dairy based dessert
study 3740 | Tiramisu (Tiramisu) +p +p +p +p + - st st - ND ND 2 |c
Initial Tiramisu a la Dairy based dessert
study 314 framboise (Tiramisu) P P P P ¥ +26,45) | +(25.30) P * * P * * / * * PA PA 2| ¢
Initial Riz au lait saveur Dairy based dessert
study 3742 vanille (Rice) +p +p +p +p + +(25,15) | +(23,67) +p + + +p + + / + + PA PA 2 | ¢
Initial 3746 Crgme glacée vanille |Ice creaml(vanllla M M +m +m + | +(3074) | +(3632) M + + +p + + / + + PA PA 2 | ¢
study fraise strawberries)
Initial Glace abricot Ice cream (apricot,
study 3147 chocolat blanc white chocolate) M P P P ¥ +(24,90) +23.11) M * * P * * / * * PA PA 2| ¢
Initial |~ 37q5 |Dessertlactedla |y gogsert s | st st st S w0 ; +p ; ; / NA | ONA |2 | c
study créme +(41,18)
nial | 3796 | Riz au lat Dairy based dessert | | & st s | - | +2088) | +(1925) | P |+ : | s : / + |+ | PD | PD |2 c
study (rice)
Initial Cheese cake Cheese cake with
study 4989 | famboise raspberries st st st st i i st st i NA NA 2| ¢
Initial 4590 Panna cotta aux fruits Papna cotta with red st st st st i i st st i NA NA 2 | ¢
study rouges fruits
Iniial 4591 | Mascarpone framboise Mascar'pone with - - - - NA NA 2 | ¢
study rasperries
Initial Panna cotta au
study 4592 caramel Panna cotta st st st st - - st st - NA NA 2 | ¢
lsrt‘:}:f; 4593 | Semoule au lait entier | Semolina st st st st - - st st - NA NA 2 | ¢
Iniial 4594 Veloyte au lait de Fermented ewe milk st st st st - - st st - NA NA 2 | ¢
study brebis
Isr::}:; 4595 | Glace vanille Vanilla ice cream st st st st - - st st - NA NA 2 | ¢
lsrt‘:}:f; 4596 | Créme glacée vanille | Vanilla ice cream st st st st - - st st - NA NA 2 | ¢
Iniial 4597 Cr‘e me gli’:lclee parfum Ice cream st st - - st st - NA NA 2 | ¢
study créme brilée
Renewal | 1249 | Riz au lait Dairybased dessert | | st st . . st st . NA | NA |2 |
2019 (rice)
R%ﬁvgal 1250 | Semoule au lait Semolina st st st st - - st st - NA NA 2 |c
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PRODUCES

eference method: ernative method : ene Salmonella spp.
Ref thod: ISO 6579 * Alternati thod : BACGene Sal Il
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product Final Tests of the data study: gl =
result Latex API (direct on RVS/ Latex reference method | confirmation ©
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method

lsrt‘:}:;: 3285 | Pousses de soja Soya sprouts 12 | +M +m +m + | #(3328) | +(3298) | +12 | + + M + + / + o PA PA 3 a
dhgy | 286 Laitue Lettuce M| P +12 M+ H2138) | +2159) | M|+ * P * * / f A PAs
Isr::}?; 3287 | Tendres pousses Baby leaves M M M M t | +(26.82) | +(26,52) M ¥ ¥ M * * / ¥ * PA PA |38
lsrt‘:}:;: 3288 | Jeunes pousses Baby leaves - - - - - - - - / / - / / / - - NA NA 3 | a
Initial 3636 Feuille de chéne Salad +m +m +M +M + +(27,44) +(25,88) +m + + +M + + / + + PA PA 3 a
study blonde

ISTS:; 3637 | Mesclun Mixed salad leaves +m +M M M + | +(31,62) | +(30,82) m + + M * ¥ / * ¥ PA PA 13 a
lsrt‘:}:;: 3699 | Coriandre Coriander - - - - - - - - - / ) ) NA NA 3| a
dugy | 3700 | Cibouiete Chive : : st st | - | - - - : / -~ - NA | NA 3 a
dugy | 3701 | Ciboulte Chive : : st st | - | - - - : / - - NA | NA 3 a
'srt‘:}'(f; 3702 | Ciboulette Chive . . : . : - - - - / | - | NA L NA 32
Initial +d (NC +d (NCon i

study 3953 | Roquette Produce - on TSA) +d (C.youngae) TSA) - - - - +dni/- / - - NA NA 3| a
Initial Jeunes pousses . +d (NC .

study 3954 dépinards Baby leaves (spinach) on TSA) +d (C.youngae) - - - - - +dnil- / - - NA NA |3 | a
lsrt‘:}:;: 4076 | Coeur scarole Lettuce - - - - - - - - - / ; ) NA NA 3 |
ISTSI?J 4077 | Feuille de chéne Leafy greens - - - - - - - - ) / ) i NA NA 3|a
ISTS:J 4078 | Laitue iceberg Lettuce - - - - - - - - - / ) ) NA NA 3 a
lsrt‘:}:;: 4411 | Persil Parsley - - - - - - - - - / ) i NA NA 3| a
L’:Sf; 4412 | Persil Parsley . . : . - - - - . / - - | NA NA 3
's’::}f; 4413 | Persil Parsley . . : . - - - - . / - - | NA NA 3
lsrt‘:}:;: 4414 | Coriandre Coriander - - - - - - - - - / ) ) NA NA 3| a
ISTSI?J 4415 | Coriandre Coriander - - - - - - - - - / ) ) NA NA 3| a
's’::}';‘; 4416 | Ciboulette Chive . . . . - . +(38,19) '()':A 58.3\/ / BEEE NA R 2 | 2
'Srt‘:}';; 4417 | Ciboulette Chive . . : +NC) | - | H39.71) | +(38,32) '()'Y' 5S.§V / BN C | ¢
L’:Sf; 4418 | Ciboulette Chive - : : +(NC) | - : : - : / e R LR R A

* Analyses performed according to the COFRAC accreditation
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PRODUCES

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method

Initial Jeunes pousses de -/-
study 4476 laitue Baby leaves +m +m (0x +) + +(40,95) -I-I- - +m + + / ND ND 3| a
sy | UTT  Roquett Salad m +d M2 |+ | +3726) | +(3620) | - tm ; ; / ¢+ PA | PA |3 a
's’:ﬁfy' 4478 | Pousses d'épinards z;'mﬁ;;’es HI2d | R +d M|+ | +3222) | +(3133) | +l2d |+ + 12 + + / + |+ | PA PA 3| a
Inifial |~ gg7q  Jeunespousses | pgapy leaves m md(NC) | - |k - : +m / NA | NA |3 a
study corsées (NC)
's’;ﬁf}! 4480 | Mache Salad M| M M M s (2602) | +(2531) | M| + + M + + / + |+ | PA | PA |3 a
's’:ﬁfy' 3638 :‘:;fj‘:f:s'“e de Mixed vegetables s | M + +p s w(2581) | +2411) | 4p |+ + M + + / £+ + | PA | PA |3 |b
lsrt‘:}:f; 3639 | Betteraves rouges Beetroot salad +p +p +p +p + +(28,09) | +(27,28) +p + + +p + + / + + PA PA 31b
Initial , Fruit salad
study 3640 | Salade d'ananas (pineapple) +p +p +p +p i +(18,51) | +(18,40) +p + + +p + + / + + PA PA 3 1b
ISTSI(?; 3641 | Salade de péche Fruit salad (peach) +p +p +p +p + +(18,29) +(17,82) +p + + +p + + / + + PA PA 31 b
Initial | 35 | Salade de RTE vegetables M| M +112 +M + | +2214) | +2016) | M|+ + +M + + / £+ | PA | PA |30
study concombres (cucumber)
Initial Salade nordique RTE vegetables
stud 3686 | (tartare de concombres | (cucumber and +M +p +M +p + | +(21,22) | +(19,35) +M + + +p + + / + + PA PA 3| b

y | saumon) salmon)
Initial Salade choux RTE vegetables
study 3687 carottes raisins secs | (sprouts ans carrots) P P P P ¥ +(19.89) +(19.22) P ¥ ¥ P ¥ ¥ / * * PA PA 3|b
Inital " gggg | Salade de quinoa | RTE vegetables HR |+ M M| e w231 | ) | w2 | 1 MR |+ 1 / + |+ | PA | PA |30
study fruits secs (quinoa and fruit)
el | go0 | coréalen oarottes | RTE Vegetables + + + + + | +(1976) | H19.13) |+ + + + + + / + | + | PA | PA | 3|0
study . (cereals and carrots) P P P P ' ’ P P

fruits secs
Initial 3690 Salade crudités RTE vegetables M M 12 M + +(33.91) +(32,18) M + + M + + / ‘ ‘ PA PA 3 | p
study carottes/salade (salad ans carotts)
. RTE

ISTS:?I 3955 | Carottes et céleri vegetables(carrots and st st - - - / NA NA 3 1b

y celery)
lsrt‘:}:f; 3956 | Macédoine de légumes | Mixed vegetables st st st st - - st st / NA NA 3 1b
lsrt‘:}?; 3957 | Betteraves rouges Beetroot salad st st st st - - st st / NA NA 3 1b
Initial 4079 Salade choux rouge RTE vegetables st st i i i / NA NA 3 b
study pomme Cranberry (sprouts ansd apple)
Inital |~ 4080 | Salade de concombres | <= egetables : : : / NA | NA |3 b
study (cucumber)
Initial 4081 Sa}lgde choux carottes | RTE vegetables st st st st i i st st / NA NA 3| b
study raisins secs (sprouts and carotts)
Initial Végétaux 4éme
stud 4568 | gamme (chou, carotte, | Fresh vegetables +M +M +M +M + | H27,11) | +(27,34) +M + + +M + + / + + PA PA 310D

y céleri branche)
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PRODUCES

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initial Végétaux 4éme
stud 4569 | gamme (chou, carotte, | Fresh vegetables +M +M +M +M + | +(31,13) | +(31,74) +M + + +M + + / + + PA PA 3 |b
y poivron)
Renewal 1251 | Salade coleslaw RTE vegetables st st st st - - st st / NA NA 3 1b
2019 (coleslaw)
Renewal o RTE vegetables
2019 1252 | Salade taboulé oriental (tabbouleh) - - - / NA NA 3 1b
Initial . . RTRH meal
study 3581 | Tajine beeuf légumes (vegetables and beef) st st st st - - st st / NA NA 3¢
inial | gggp  Melange verdurette | pre yogetaples M| 4P +P P+ HE073) | HE120) | M+ ‘ +P ‘ ‘ / + |+ | PA | PA |3
study Iégumes verts basilic
" . . st
Initial | 55g5 | Mélange légumes | pre oo otables st st - || +(3758) | (MSRVx st / NA | PPNA | 3 | ¢
study ceufs lardons 5-)
Mélange
Initial | 3594 | "campagnarde RTC vegetables M| P 112 +P s H4001) | +(3637) | M| + + +P + + / + |+ | PA | PA |3 s
study légumes beurre
estragon
Initial Couscous poulet RTRH meal
stud 3585 léaumes (vegetables and +P +P +P +P + | +(32,12) | +(33,12) +P + + +P + + / + + PA PA 3¢
y 9 chicken)
ISTSI?; 3958 | Poélée provengale RTRH vegetables +M (C.youngae) - - - / NA NA 3| ¢
Initial Poélée
study 3959 méditerranéenne RTRH vegetables +M (C.youngae) - - - / NA NA 3¢
'Srt‘:}:f; 3960 | Ratatoullle cuisinée | RTRH vegetables : : : / NA | NA | 3 |
Initial 4093 Carottgs enrondelles | RTC vegetables i i i / NA NA 3| .
study surgelées (frozen carrots)
Iniial 4094 | Haricots plats surgelés RTC vegetables - - - / NA NA 3| ¢
study (beans)
Iniiel | 4095 | Petits pois surgeles | 1 Vegetables : : : / NA | ONA |3 | c
study (peas)
Initial Légumes cuisinés @ | Ready to reheat
study 4481 la campagnarde vegetables M P P P v 39 | +37.88) M ¥ ' P ' ' / * * PA PA )¢
Iniial 4482 | Légumes verdurette Ready to reheat - - - / NA NA 3| ¢
study vegetables
Initial 4434 Poélée ala Ready to reheat +M (Citrobactyer i i i / NA NA 3| .
study provencale vegetables youngae)
Initial Légumes cuisinés a | Ready to reheat m : 5
study 4485 la campagnarde vegetables P P ' i e P * ' P ' ' / ND ND )¢
Iniial 4486 | Légumes verdurette Ready to reheat - - - / NA NA 3| ¢
study vegetables
w Légumes a réchauffer
Initial Ready to reheat
study 4570 L(;I:iz:)t(sc)le Bruxelles, vegetables +p +p +M +p + +(34,43) | +(34,89) +p + + +p + + / + + PA PA 3¢
Initial Légumes a réchauffer | Ready to reheat
study 4571 (haricots, petits pois) | vegetables P P M P ¥ +(34,08) +(36.21) P * ¥ P ¥ ¥ / * * PA PA 3¢
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PRODUCES
Alternative method : BACGene Salmonella spp.

Reference method: ISO 6579 *
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | Fmalfesut | Agreement | g
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initial Purée cuisinée
4572 | (carotte, courgette, Purée +p +p +p +p + -I-/- -I-I- +p + + +p + + / - - ND ND 3¢
study navet)
Initial 4573 Galette_de légumes | Ready to reheat ) ) +M(Citrobgcter ) i ) i i ) / NA NA 3| .
study du soleil vegetables freundii)
ISTS?J 4574 | Feuilletés épinards 5:;:& 1o reheat | + # £ H4100) | 3855 | +p | + + + + + / + |+ | PA | PA |3 ¢
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EGGS AND EGG PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ | Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initial 3654 Coule de blanc d'ceuf | Raw white liquid egg m +p +p +p + +31.05) | +(27.61) m N + +p + + / + + PA PA 4| 3
study crue product
Initial Coule de blanc d'ceuf | Pasteurized white
study 3655 pasteurisée liquid egg product P P M P ¥ +22,12) +20,14) P * * P * * / * * PA PA 4] a
Initial Coule de blanc d'ceuf | Pasteurized white
study 3656 pasteurisée liquid egg product P P M P ¥ +21,49) +(19,19) P * * P * * / * * PA PA 4] a
Initial Coule de blanc d'ceuf | Pasteurized white
study 3657 pasteurisée liquid egg product P P P P ¥ +20.83) +(19.29) P ¥ ¥ P ¥ ¥ / * * PA PA 4] a
Intial 3658 Coyle d ceuf entller' l?as?eurlzed whole M +p +p +p + +2320) | +(21,01) M N N +p + N / + + PA PA 4| 3
study plein air pasteurisée | liquid egg product
Initial Coule d'ceuf entier Pasteurized whole
study 3659 pasteurisée liquid egg product P P P P ¥ +(23,33) +(21,69) P * * P * * / * * PA PA 4] a
Initial Coule d'ceuf entier Pasteurized whole
study 3660 pasteurisée liquid egg product P P M P ¥ +(24,09) +(22.33) P ¥ ¥ P ¥ ¥ / * * PA PA 4] a
Initial Coule de jaune d'ceuf | Pasteurized yolk
study 3661 pasteurisée liquid egg product P P M P ¥ +21,33) +(24,22) P * * P * * / * * PA PA 4] a
Initial Coule de jaune d'ceuf | Pasteurized yolk
study 3662 pasteurisée liquid egg product M P M P ¥ +21.42) +(26,13) M * * P * * / * * PA PA 4] a
Initial 3663 Coule dg jaune d'ceuf F_’as?eunzed yolk +p M +p + +30,56) | +(28,52) i +RA) +p + + / + + PA PA 4| 3
study pasteurisée liquid egg product
Initial 3972 Coule d'oguf entier Pasteurised liquid egg st st st st i i st st / NA NA 4| 3
study pasteurisée product
Initial , . Whole liquid egg i .
study 4141 | Coule d'ceuf entier product st st st st st st / NA NA 4 | a
Inital 4142 | Coule de blanc d'ceuf White liquid egg st st st st - - st st / NA NA 4 | a
study product
Initia 4143 | Coule d'ceuf entier Whole liquid egg st st st st - - st st / NA NA 4 | a
study product
Initial . \ Yellow liquid egg ) .
study 4144 | Coule de jaune d'ceuf product st st st st st st / NA NA 4 | a
Inital 4145 | Coule d'ceufs entier Whole liquid egg st st st st - - st st / NA NA 4 | a
study product
Inital 4576 Coule d'e b lanc d'oeuf Liquid egg white st st st st - - st st / NA NA 4 | a
study pasteurisée
Initial Coule d'ceuf entier -
study 4577 pasteurisée Liquid whole egg st st st st - - st st / NA NA 4 | a
lsrt‘:}:f; 4578 | Coule de jaune d'ceuf | Liquid egg yolk st st st st - - st st / NA NA 4 | a
Rz%?v;al 1253 | Coule d'ceuf entier Liquid whole egg st st st st - - st st / NA NA 4 | a
'S’::}f; 397 | Foudiedeblanc | goq yhite powder # | P +P +P + | H20d6) | +(2849) @ +P | + + + + + / + | + | PA| PA |4 |0b
Initial | 59qg | Poudredejaune oo ol powder P 4P +P +P + | +(2000) | +2076) | +P | + + +p + + / £+ | PA | PA |40
study d'ceuf
ISTSI?; 3299 | Poudre d'ceuf entier | Whole egg powder +P +M +P +P i +(22,17) | +(22,81) +P + + +M + + / + + PA PA 4 |'b
* Analyses performed according to the COFRAC accreditation
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EGGS AND EGG PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product Final Tests of the datg stuqy: gl =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initia st
stud 3300 | Poudre de blanc d'ceuf | Egg white powder st st st st - - |-l +(39,82) | (MSRVx | / / st / / / NA PPNA | 4 | b
y 5:)
'S’:Sf; 3588 :‘:'Sf’e de blanc Egg white powder WP 4P +P +P v +B571) | +3617) | |+ + +P + + / + |+ | PA | PA | 40D
'S':l'}'j‘; 3589 :‘:‘Sf’e dejaune | Eoq yolk powder P 4P +P +P + | +3212) | +@176) | +P | + +P + + / £+ | PA | PA |40
lsr::}?; 3590 | Poudre d'ceuf entier | Whole egg powder +P +P +P +P + +(26,16) | +(25,31) +P + + +P + + / + + PA PA 4 |'b
'S’:Sf; 3591 :‘:'Sf’e de blanc Egg white powder WP 4P +P +P + | +3886) | +(3662) | +P | + + +P + + / + |+ | PA | PA | 40D
Initial Poudre de blanc .
study 3691 d'euf White egg powder st st +p +p + - st st / ND ND 4 |'b
lsr::}?; 3973 | Poudre d'ceuf entier Whole egg powder st st st st - - st st / NA NA 4 |'b
ISTSI?; 4096 | Poudre de blanc d'ceuf | White egg powder st st st st - - st st / NA NA 4 |'b
lsr:l'ﬂf; 4097 | Poudre de jaune d'ceuf | Yellow egg powder st st st st - - st st / NA NA 4 |'b
lsr::}?; 4098 | Poudre de blanc d'ceuf | White egg powder st st st st - - st st / NA NA 4 |'b
ISTSI?; 4146 | Poudre d'ceuf entier Whole egg powder st st st st - - st st / NA NA 4 |'b
lsr:l'ﬂf; 4147 | Poudre d'ceuf entier Whole egg powder st st st st - - st st / NA NA 4 |'b
lsr::}?; 4491 | Poudre d'ceuf entier | Whole egg powder +p +p +p +p + +(23,77) +(23,36) +p + + +p + + / + + PA PA 4 | b
Initia 4492 P.o udre de blanc White egg powder st st st st - - st st / NA NA 4 |'b
study d'ceuf
Initial Poudre de jaune
study 4493 d'euf Egg yolk powder st st st st - - st st / NA NA 4 |'b
lsr::}?; 4575 | Poudre d'ceuf entier | Whole egg powder +p +p +p +p + +(25,38) +(25,16) +p + + +p + + / + + PA PA 4 | b
Rz%?v;al 1254 | Poudre de jaune d'ceuf | Yellow egg powder st st st st - - st st / NA NA 4 |'b
lsr:l'ﬂf; 3586 | lle flottante Egg based dessert +P +P +P +P + +(25,02) | +(23,54) +P + + +P + + / + + PA PA 4 | ¢
'S’:Sf; 3587 | Flan patissier Custard tart P 4P +P +P + | +(3340) | +(3356) | +P | + + +P + + / £+ | PA | PA | 4 o
ISTSI?; 3592 | Mayonnaise fine Mayonnaise st st st st - - st st / NA NA 4 | ¢
lsr:l'ﬂf; 3593 | Mayonnaise Mayonnaise st st st st - - st st / NA NA 4 | ¢
'S’:Sf; 3648 L';iff“a"te AUXRUfS | Eoohaseddessert | +p | +p + +p + | +(1945) | +(1910) | 4p | + + +p + + / + |+ | PA | PA |4 ¢
'S’;Sf; 3649 | Flan patissier Custard tart o | 4 4 +p s 4(2220) | +2184) | 4p |+ + +p + + / + |+ | PA | PA |4 ¢
Initial Créme aux ceufs
study 3650 saveur vanille Egg based dessert +p +p +p +p + +(21,71) | +(19,67) +p + + +p + + / + + PA PA 4 | ¢
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EGGS AND EGG PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product Final Tests of the datg stuqy: gl =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP test (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method

lsrtlijtg 3651 | Créme briilée Egg based dessert +p +p +p +p + +(21,88) | +(20,40) +p + + +p + + / + + PA PA 4 | ¢
Initial Mayonnaise fine .

study 3652 qualité traiteur Mayonnaise +p +p +p +p i +(25,71) | +(25,09) +p + + +p + + / + + PA PA 4 | ¢
ISTS:J 3653 | Mayonnaise fine Mayonnaise +p +p +p +p i +(26,28) | +(26,10) +p + + +p + + / + + PA PA 4 | ¢
Lrtl:}f;: 3693 Sgﬁmz broléeala | eoopaseddessert | +p | +p +p +p + | +2030) | +(1891) | | + + +p + + / + | + | PA | PA |4 ¢
ISTSI?; 3694 | Créeme aux ceufs Egg based dessert +p +p +p +p i +(20,04) | +(18,61) +p + + +p + + / + + PA PA 4 | ¢
ISTS:J 3969 | Flan patissier Egg based dessert st st st st - - - st st / - - NA NA 4 | ¢
lsrtlijtg 3970 | Pot de créeme vanille Egg based dessert st st st st - - - st st / - - NA NA 4 | ¢
ISTSI?; 3971 | Créme brilée Egg based dessert st st st st - - - st st / - - NA NA 4 | ¢
ISTS:J 3974 | Mayonnaise Mayonnaise st st st st - - - st st / - - NA NA 4 | ¢
lsrtlijtg 3975 | Mayonnaise fine Mayonnaise st st st st - - - st st / - - NA NA 4 | ¢
ISTSI?; 4082 | Créme anglaise Custard st st st st - - - st st / - - NA NA 4 | ¢
Initial Créme pétissiere

study 4083 (éclain Custard st st st st - - - st st / - - NA NA 4 | ¢
lsrtlijtg 4084 | Tarte tropézienne Egg based dessert st st st st - - - st st / - - NA NA 4 | ¢
ISTSI?; 4085 | CEufs a la neige Egg based dessert st st - - - - - st st / - - NA NA 4 | ¢
ISTS:J 4086 | Paris Brest Egg based dessert - - - - - - - - - / - - NA NA 4 | ¢
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FISH AND SEAFOOD PRODUCTS

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For .
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaireq | nalresult | Agreement | 2
analysis | Sample Product (French name) | Product Final Tests of the data stud_y: g =
result Latex AP (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
'Srt‘l'}'day' 3289 | Merlu blanc Raw fish M|+ +M M s +3072) | +2077) | +M + + +p + + / P PA | PA |5 a
L’t‘:}f; 3290 | Cabillaud Raw cod +P +P M +P + | +20,99) | +(2055) +P + + p + + / + ¥ PA | PA | 5 a
'S’t‘l'}'day' 3291 | Saumon Salmon +P +P +M +P + | +(3352) | +(34,54) +P + + p + + / + ¥ PA | PA | 5 a
'Srt‘l'}'day' 3297 | ookl deusde geatng cockta : : : : : : : : j j : / / j -~ - | NA | NA |5 a
L’t‘:}f; 3664 | Filet de rouget Raw fish fillet M|+ M +p b 43102 | +(2808) | M |+ + 4 + + / +  + | PA | PA 5 a
'S’t‘l'}'day' 3665 | Filet de tacaud Raw fish fillet M|+ M M + | +(2835) | +(2504) | +M | + + 4 + + / +  + | PA | PA 5 a
lsrt]lljtlda)l 3666 | Filet églefin Raw haddock fillet +M +p +M +m + +(30,10) | +(27,77) +M + + +p + + / + + PA PA 5| a
L’t‘:}'da): 3667 | Filet de lieu noir Raw coley filet p p +M M v H26,07) | +(24,34) +p + + p + + / + ¥ PA | PA | 5 a
'S’t‘l'}'day' 3668 | Dos decabillaud | Cod M|+ M M + | +(2545) | +(2443) | M|+ + 4 + + / +  + | PA | PA 5 a
'Srt‘l'}'day' 3695 | Sardines Raw fish M| 4 M +p + | +(2768) | +(2620) | M | + + +p + + / + |+ | pA | PA 5
L’t‘:}'da): 3696 | Filet de merlan Raw fish fillet +p +p +M Y + | +27,99) | +(26,51) +p " " +p + + / + " PA | PA |5 a
Initial , +d(1
study 3961 | Pavé de saumon cru Raw salmon - - - oxidase +) - - - - - / - - NA NA 51| a
'Srt‘l'}'day' 3962 | Filet de lieu noir Raw fish filet : i : sy |- : : : : / - - | NA | NA 5 a
Lrt]tjtlda): 4091 | Dos de colin surgelé Frozen fish st st st st - - - st st / - - NA NA 51 a
'S't‘l'}'day' 4092 | Filet de merlu surgelé | Frozen fish : : : : : : : : : / - - | NA | NA 5 a
'Srt‘l'}'day' 4148 | Filet de cabilaud Raw cod filet st st : : : : : st st / - - | NA | NA 5 a
L’t‘:}'da): 4149 | Filet de merlan Raw fish filet st st : : : : : st st / - - | NA | NA 5 a
'S't‘l'}'day' #4150 | Filet de tacaud Raw fish filet : : : : : : : : : / - - | NA | NA 5 a
'Srt‘l'}'day' #4151 | Filet de rouget Raw fish filet : i : : : : : : : / - - | NA | NA 5 a
L’t‘:}'da): 4579 | Filet e lieu noir Fish fillet st st : : : : : st st / - - | NA | NA 5 a
Initial Rouleaux de RTE meal (asian
3573 | O MR M +M M + | +(37,99) | +3821) | +12 | + + +M + + / P PA | PA | 50D
study printemps au crabe | food)
'Srt‘l'}'day' 3574 | Lieu sauce Dieppoise | RTRH meal (fish) M| 4P M +P . - M| + +P + + / - - | ND | ND 5 b
L’t‘:}g 3576 | Encornet farci RTRH meal (fish) +P +P +P +P + | +(3640) | +(37,10) | +P + + +P + + / P PA | PA | 50D

* Analyses performed according to the COFRAC accreditation
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FISH AND SEAFOOD PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For .
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaireq | nalresult | Agreement | 2
analysis | Sample Product (French name) | Product = Tests of the data study: g =
result Latex AP (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Initial |~ y577 | Hache colin d'Alaska | prpy mea (fish) # | P +P +P £ | +3015) | #3179 | 4P |+ + P + + / + | + | PA PA 5 b
study citron persil précuit
Inital | 3579 | Hachésaumon =~ proy el (fish) # | P +P +P £ | H2343) | +2367) | 4P | + +P + + / +# | + | PA| PA 50D
study ciboulette précuit
'S't‘l'}'day' 3579 | Bétonnet surimi Surimi +P +P +P +P + | +(2544) | +(2483) | +P + + +P + + / T PA | PA | 5D
lsrt]lljtlda)l 3580 | Crevettes cuites Cooked shrimps +M +P +M +P + +(40,41) | +(37,33) +M + + +P + + / + + PA PA 51b
Initial Marinade de lamer | RTE seafood
study 3669 aux petits légumes products P P P P * +(26,50) +25,01) P * * P * * / ¥ * PA PA S |b
Initial . RTE seafood
study 3670 | Maki saumon products (asian food) +p +p +M +p + +(20,49) | +(18,80) +p + + +p + + / & + PA PA 510D
Initial . RTE seafood
study 3671 | Nigiri saumon products (asian food) +p +p +M +p + +(21,63) | +(19,23) +p + + +p + + / + + PA PA 510D
" Queues de gambas .
Initial 3967 | marinées ail et persil a RTRH marinated - - - - - - - - - / - - NA NA 510D
study o prawns
poéler
Initial 4087 Salade saumon aneth | RTE salad (salmon st st st st ) i i st st / i ) NA NA 5 | b
study concombre pates and cucumber)
Initial Salade écrevisse
stud 4088 | pommes de terre RTE salad (crayfish) - - - - - - - - - / - - NA NA 510D
y épinards
Initial 4152 Saln_t Jacques en _ RTRH r_neal (fish and st st st st i i i st st / i i NA NA 5 | b
study persillade sur brocolis | broccoli)
Iniial 4155 | Lieuensaucestriz | K1 meal(fshand : : : : : : : : / - - NA | NA |5 b
study rice)
Initial 4154 Doslde colin d'Alaska RTRH meal (fish and st st st st i i i st st / i i NA NA 5 | b
study au risotto risotto)
Initial 4155 Pa.plllote saumon RTRH meal (salmon i i i i i i i i i / i i NA NA 5 | b
study poireaux épinards and spinach)
Initial 4156 Raplllote merlu blanc | RTRH meal (fish and i i i ) ) i i ) i / i ) NA NA 5 | b
study légumes vegetables)
Initial 4580 Ecrewsses,l pommes Ready to reheat i i i i i i i st st / i i NA NA 5 | b
study de terre et épinards crayfish
Initial 4581 | Lasagnes saumon Ready to reheat st st st st - - - st st / - - NA NA 51b
study salmon
Initial Emincés de saumon
study 3642 3 'aneth Salmon +p +p +M +M + +(30,17) | +(28,74) +p + + +p + + / + + PA PA 51¢c
inial | gg43 | Tartare de saumon | gp,iyeq salmon mo | M +112 M2 | 4 | +(2536) | +(2382) | +m |+ + +M + + / + |+ | PA| PA 5 ¢
study fumé aux capres
Initial Mini tranches de
study 3644 truite fumée Trout +p +p +p +p + +(18,36) | +(17,65) +p + + +p + + / + + PA PA 51¢c
Initial Emincés de thon
stud 3645 | Germon fumé au bois | Smoked tuna +p +p +p +p + +(19,03) | +(20,65) +p + + +p + + / + + PA PA 51¢c
y de hétre
Initial Harengs fumés au .
study 3646 naturel Smoked herring +p +p +p +p + +(21,20) | +(19,97) +p + + +p + + / & + PA PA 51¢c
lsrt]lljtlda)l 3647 | Saumon fumé Smoked salmon +p +p +p +p + +(20,18) | +(19,30) +p + + +p + + / + + PA PA 51¢c
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FISH AND SEAFOOD PRODUCTS

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For .
Dateof | N° RVS MKTTn (Ct value) RVSIXLD RVS/ASAP unpaireq | nalresult | Agreement | 2
analysis | Sample Product (French name) | Product = Tests of the data study: g =
result Latex AP (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
'Srt‘l'}'day' 3697 | WS deMONe  sateq cog o 4 #p # £ | +3805) | +@7172) | |+ + +p + + / +# | + | PA| PA |5 ¢
Initial Filets de maquereaux | Smoked fish
study 3698 fumés (mackerels) +p +p +p +p + | +(17,53) | +(17,82) +p + + +p + + / + + PA PA 51|c¢
Initial Mini tranches de truite
study 3963 fumée Smoked trout st st st st - - - st st / - - NA NA 51c¢
Initial Tartare de saumon Smoked salmon tartar
study 3964 | mé ciboulette citron | with chive and lemon i i i i i i i i i / i NA NA S ¢
Initial 3965 Em|r'10e de saumon Smoked salmon with i i i i i i i i i / i NA NA 5 | ¢
study fumé aneth citron aneth and lemon
Initial Calamars marinés a la . .
study 3966 provencale Marinated squids - - - - - - - - - / - - NA NA 51c¢
Iniial | 59g | NOiX de Saint Jacques | prpyy caliops s st st st : : : st st / -l - NA | NA 5
study beurre persillé a poéler
Initial 4089 Tartgre de saumon Smoked salmon - - - - - - - - - / - - NA NA 51¢c
study fumé aux capres
Initial Carpaccio saumon
study 4090 fumé citron aneth Smoked salmon - - - - - - - - - / - - NA NA 51¢c
gy | 4157 | Tuite fumée bio Smocked tru : : : : : : : : : / - - N NA 5
L’t‘:};""; 4488 | Hadock fumé Smoked haddock p p +p +p + | +20,89) | +(2032) +p + + p + + / + + PA | PA |5 ¢
Initial Maquereaux fumés
study 4489 marinés au poivre Smoked mackerel +p +p +p +p + +(19,85) +(18,77) +p + + +p + + / + + PA PA 5] c¢
lsrt]:}lja; 4490 | Morue salée salted cod st st st st - - - st st / - - NA NA 51¢c
Lrt]:}';: 4582 | Truite fumée Smoked trout - st - - - - - st st / - - NA NA 51c¢
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FEED INCLUDING PET FOOD (25 g)

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | Fmalfesut | Agreement | 2|
analysis | Sample Product (French name) | Product —_ Tests of the datg stuqy: g 5
result Latex API (direct on RVS/ Latex reference method | confirmation O
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension Poudre déshydratée Dehydrated poultry
May2015 | 30 | (volaille) powder o *p *p vo| H2276) | +(2380) | 4p ¢ * *p * * t | * | PA| PA 6 a
Extension Poudre déshydratée
Mav 2015 381 | (animaux de Dehydrated powder +m +M +M +M +  |i+(24,74)" | i1+(27,72)* +M + + +M + + + + PA PA 6 | a
y compagnie)
Extension Poudre déshydratée Dehydrated poultry i i i i i
May 2015 %2 | (volaille) powder NA | NA |6 a
Extension Poudre déshydratée Dehydrated poultry i i i i i
May2015| 38 | (volaille) powder NA | NA |6 a
Extension 384 Poudlre déshydratée Dehydrated poultry st st st st i st st i NA NA 6 | a
May 2015 (volaille) powder
ﬁ;t;gs(;g’g 385 | Poudre déshydratée | Dehydrated powder MM +M +M ¥ #(24,00) | #2465 | +M + + +M + " + + PA | PA |6 a
I\EA):%SOI?E 386 | Poudre déshydratée | Dehydrated powder mo| M +M +M + | +(2428) | +(2339) | +m | + + +M + " + + PA | PA | 6| a
,\Eﬁ;’;’)ﬁ’g 387 | Poudre déshydratée | Dehydrated powder M +M +M + | 4(2572) | +(24,35) +RA) +M + " + + PA | PA |6 a
,\EA’S;ZS(;?E 388 | Poudre déshydratée | Dehydrated powder MM +M +M v +(2498) | +(2369) | +M + + +M + " + + PA | PA |6 a
Extension
May 2015 396 |Colza Colza st st st st - st st - NA NA 6 | a
Extension ) . .
May 2015 397 | Bléengrain Wheat grain st st - - - NA NA 6 | a
Extension
May 2015 398 |Colza Colza st st st st - st st - NA NA 6 | a
Extension . .
May 2015 400 | Protéines Proteins +M +p +M +M + +(28,08) +(28,22) +M + + +p + + + + PA PA 6 | a
Extension - .
May 2015 401 | Protéines Proteins +m +m +M +M + +(35,65) +(36,18) +m + + +M + + + + PA PA 6 | a
. Matiére premiére
Bxtension | 455 | alimentation animale | Raw materials (lamb) - - = -1 - (MSRV - (X5) - PPNA| NA | 6 a
May 2015 e /- X5-)
(triming d'agneau)
Extension , Dehydrated poultry i i i i i
May 2015 589 | Poudre poultry medium powder NA NA 6 | a
ﬁg;g%‘;g 590 | Poudre Powder mo R 112 +M + o H2201) | +2432) | +m |+ + 112 + + + | + | PA| PA |6 a
5’2;2%?2 591 | Poudre Powder mo| R 112 +M + | +(2258) | +2432) | +m | o+ + 112 + + + | + | PA | PA 6 a
Extension Protéines .
May 2015 736 déshydratées Dehydrated protein +M +M +M +p + +(19,31) +(23,20) +M + + +M + + + + PA PA 6 | a
Extension Protéines .
May 2015 737 déshydratées Dehydrated protein +M +M +M +md + +(18,41) +(23,57) +M + + +M + + + + PA PA 6 | a
Extension Protéines .
May 2015 738 déshydratées Dehydrated protein +M +M 112 +1/2 + +(22,21) +(25,03) +M + + +M + + + + PA PA 6 | a
Extension . . . .
May 2015 1681 | Mais grain Grain maize st st st st - st st - NA NA 6 | a
* Analyses performed according to the COFRAC accreditation
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FEED INCLUDING PET FOOD (25 g)

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension
May 2015 399 | Pulpes de betteraves | Beet pulp st st st st - - - st st - - NA NA 6 | b
,\Eﬂ’gj’;%";g 582 | Graines triticale Seeds M| M +M M + | +(3822) | +(3651) M + + m + ¥ ¥ + PA | PA | 6 b
Extension
May 2015 583 | Corm gluten feed Corm gluten feed st st st st - - - st st - - NA NA 6 | b
ﬁg;gso';’g 584 | Mais grain Corn seeds +p +p +p P + | H2406) | +(26,23) +p + + p + ¥ + + PA | PA | 6 b
,\Eﬂ’gjg%";g 585 | Luzerne Cattle feed +p +p +p p + | +18,74) | +(21,15) +p + + p + + ¥ + PA | PA | 6 b
Extension -(42,00)/ | -(42,00)/
Mav 2015 586 | Ovithere Cattle feed +p +p +p +p + | -(42,00) | -(42,00)/ +p + + +p + + - - ND ND 6 | b
y -(42,00) -(42,00)
Extension .
May 2015 587 | Fourrage ensilage Cattle feed st st st st - - - st st - - NA NA 6 | b
,\Eﬂ’gj’;%";g 588 | Colza, tourteau Cattle feed M| R +M M + | +29,22) | +(30,87) M + + 12 + + ¥ + PA | PA | 6 b
Extension
May 2015 739 | Orge Barley - - - - - - - - - - - NA NA 6 | b
Extension .
May 2015 740 | Avoine Oat - - - - - - - - - - - NA NA 6 | b
Extension ;
May 2015 742 | Tourteau de soja Cattle feed - - - st - - - - - - - NA NA 6 | b
Extension .
May 2015 743 | Granulés pour poulet | Cattle feed st st st st - - - st st - - NA NA 6 | b
Extension 744 | Tourteau tournesol Cattle feed st st - - - - - st st - - NA NA 6 | b
May 2015
Extension <
May 2015 803 | Granulés pour porcs | Cattle feed st st st st - - - st st - - NA NA 6 | b
. . +md
Extension | g5 | Radicelles d'orge | Cattle feed : .| *V2d(Citrobacter | o~y ohocter | : : : +112d - - | NA | NA 6D
May 2015 youngae)
youngae)
Extension Aliments pour )
May 2015 1679 pondeuse Feed for laying - - +M(C.youngae) - - - - - - - - NA NA 6 | b
Extension Aliments pour .
May 2015 1680 poulettes Feed for chicken - - - - - - - - - - - NA NA 6 | b
Extension . ”
May 2015 1682 | Graines triticale Seeds - - - - - - - - - - - NA NA 6 | b
Extension Aliments pour .
May 2015 1870 pondeuse Feed for chicken +p +p +p +p + +(18,57) +(18,35) +p + + +p + + + + PA PA 6 | b
Extension | yg74 | Aliments pour Feed for chicken M| M 12 M2+ | +(2235) | +2091) | M|+ + M + + + |+ | PA | PA |6 b
May 2015 poulettes
Extension . .
May 2015 1872 | Tourteau de soja Soja st st st st - - - st st - - NA NA 6 | b
,\Eﬂ’gjg%";g 1873 3:;;;‘:;"““ Soya MR | R 12 M|+ | +(3744) | +(3828) |+ |+ + 12 + v + | + | PA | PA |6 b
Extension
May 2015 389 | Croquettes Pellets - - - - - - - - - - - NA NA 6 | c
ADRIA Développement 94/178 February 22, 2023

Summary report (Version 0)
BACGene Salmonella



Gold Standard Diagnostics Freiburg GmbH

FEED INCLUDING PET FOOD (25 g)

Reference method: ISO 6579 * Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | Fmalfesut | Agreement | 2|
analysis | Sample Product (French name) | Product —_ Tests of the datg stuqy: g 5
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension
May 2015 390 | Croquettes Pellets +m +1/2 +M +M + | +(30,27) | +(30,09) +m + + +1/2 + + + + PA PA 6 | ¢
Extension
May 2015 391 | Croquettes Pellets - - - - - - - - - - - NA NA 6 | ¢
Extension
May 2015 392 | Croquettes Pellets - - - - - - - - - - - NA NA 6 | ¢
Extension
May 2015 393 | Croquettes Pellets st st st st - - - st st - - NA NA 6 | ¢
Extension
May 2015 394 | Croquettes Pellets +M st +M +M + | +(24,38) | +(24,31) +M + + +M + + + + PA PA 6 | c
Extension
May 2015 395 | Croquettes Pellets st st st st - - - st st - - NA NA 6 | c
Extension Croquettes pour
May 2015 572 chien beeuf, céréales Pellets for dog +p +p +p +p + | +(32,38) | +(32,56) +p + + +p + + + + PA PA 6 | ¢
Extension Croquettes pour chat
May 2015 573 dinde, riz Pellets for cat +p +p +p +p + | +(39,18) | +(37,45) +p + + +p + + + + PA PA 6 | ¢
Extension Croquettes pour
Mav 2015 574 | chien volaille, Pellets for dog +p +p +p +p + | +(31,38) | +(34,48) +p + + +p + + + + PA PA 6 | ¢
y légumes
Extension Croquettes pour chat
May 2015 575 poulet, céréales Pellets for cat +p +p +p +p + | +(16,85) | +(19,71) +p + + +p + + + + PA PA 6 | ¢
Extension Croquettes pour chat
May 2015 576 beouf, blé Pellets for cat +p +p +p +p + | +(19,81) | +(24,41) +p + + +p + + + + PA PA 6 | ¢c
Extension Snack pour chien au
May 2015 577 poulet Pellets for dog +p +p +p +p + | +(17,84) | +(21,51) +p + + +p + + + + PA PA 6 | ¢
Extension Terrine pour chat .
May 2015 578 lapin, fole Terrine for cat +p +p +p +p i +(17,30) +(18,30) +p + + +p + + + & PA PA 6 | c
Extension Terrine pour chat .
May 2015 579 beeuf, agneau Terrine for cat +p +p +p +p i +(15,98) +(18,26) +p + + +p + + + & PA PA 6 | c
Extension Terrine pour chat .
May 2015 580 beeuf, volaille Terrine for cat +p +p +p +p + | +(1443) | +(17,52) +p + + +p + + + + PA PA 6 | ¢
Extension Riz soufflé pour .
May 2015 581 chien Rice for dog +1/2 +1/2 +M +p + | +(26,96) | +(28,33) +1/2 + + +1/2 + + + + PA PA 6 | c
Extension Viande de beeuf .
May 2015 745 séchée pour chien Dried meat for dogs st st st st - - - st st - - NA NA 6 | c
Extension Viande de poulet .
May 2015 746 séchée pour chien Dried meat for dogs st st st st - - - st st - - NA NA 6 | c
Extension 747 | Saucisson pour chien | Sausage for dog st st st st - - - st st - - NA NA 6 | c
May 2015
Extension . .
May 2015 748 | Saucisson pour chien | Sausage for dog st st st st - - - st st - - NA NA 6 | c
Extension 749 Croquete au poulet Pellets for cats st st st st - - - st st - - NA NA 6 | c
May 2015 pour chat
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PET FOOD (375 g)

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | Fmalfesut | Agreement | 2|
analysis | Sample Product (French name) | Product = Tests of the data study: g5
result Latex API (direct on RVS/ Latex reference method | confirmation O
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension Matiere premiére
Mav 2015 876 | alimentation animale | Raw material (poultry) +M +M +M +M + | +(33,20) | +(34,58) +M + + +M + + + + PA PA 7| a
y (volaille)
Extension Matiére premiére
Mav 2015 877 | alimentation animale | Raw material (duck) +M +M +M +M + | +(19,52) | +(21,62) +M + + +M + + + + PA PA 7 | a
y (volaille)
Extension Matiére premiére
Mav 2015 878 | alimentation animale | Raw material (poultry) | +1/2 +1/2 +M +M + | +(28,98) | +(31,30) +1/2 + + +1/2 + + + + PA PA 7| a
y (volaille)
Extension Matiére premiére
Mav 2015 879 | alimentation animale | Raw material (poultry) +m +M +1/2 +M + | +(31,38) | +(25,21) +m + + +M + + + + PA PA 7 | a
y (volaille)
Extension Matiére premiére
880 | alimentation animale | Raw material (poultry) st st - - - NA NA 7| a
May 2015 .
(volaille)
Extension Matiére premiére
Mav 2015 881 | alimentation animale | Raw material (poultry) +M +M +m +M + | +(2247) | +(2512) +M + + +M + + + + PA PA 7 | a
y (volaille)
Extension Matiere premiére
Mav 2015 882 | alimentation animale | Raw material (poultry) +M +m +m +M + | +(20,87) | +(24,37) +M + + +m + + + + PA PA 7 | a
y (volaille)
Extension Matiére premiére J-
883 | alimentation animale | Raw material (poultry) +M +m +M + +(37,32) +(RA) +M + + + ND PA 7| a
May 2015 [+(36,87)
(canard)
Extension . Pork flour (Raw
May 2015 1152 | Farine de porc material for pet food) +m +m +M +M + +(29,12) +(31,12) +m + + +m + + + + PA PA 7| a
Extension . Pork flour (Raw
May 2015 1153 | Farine de porc material for pet food) +1/2 +1/2 +M +M + | +(30,57) | +(31,91) +1/2 + + +M + + + + PA PA 7 | a
Extension . Pork flour (Raw
May 2015 1154 | Farine de porc material for pet food) +1/2 +1/2 +M +1/2 + +(27,06) +(28,97) +1/2 + + +M + + + + PA PA 7| a
Extension . Pork flour (Raw
May 2015 1155 | Farine de porc material for pet food) +1/2 +1/2 +M +1/2 + +(30,53) +(31,60) +1/2 + + +M + + + + PA PA 7| a
Extension . Pork flour (Raw
May 2015 1156 | Farine de porc material for pet food) i j i . NA NA 7|a
Extension Protéines
1885 | déshydratées de Dehydrated protein st st st st - st st - NA NA 7| a
May 2015 .
volaille
Extension N
May 2015 1886 | Farine d'agneau Lamb flour st st - - - st st - NA NA 7| a
Extension Matiére premiére Dehydrated ingredient i i i
May 2015 1887 déshydratée Pet food | for Pet food st st NA NA T|a
Extension Matiére premiére Dehydrated ingredient i i
May 2015 1888 déshydratée Pet food | for Pet food st st st st NA NA 7|a
Extension Matiére premiére Dehydrated ingredient i i
May 2015 | 8% | geshydratée Petfood | for Pet food st st st t st st NA | NA |7 a
Renewal 1255 Pro_t éine transformée Dehydrated protein st st st st - st st - NA NA 7 | a
2019 (poisson)
¢ Analyses performed according to the COFRAC accreditation
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PET FOOD (375 g)

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Renewal 1256 Protglne transformée Dehydrated protein st st st st - - - st st - - NA NA 7 | a
2019 (volaille)
Extension Paté pour chien, veau | ., .
May 2015 953 carotte Paté for dog +p +p +p +p + +(16,50) +(18,01) +p + + +p + + + + PA PA 710D
Extension Terrine pour chat au .
May 2015 954 beeuf Terrine for cat +p +p +p +p i +(16,47) +(17,88) +p + + +p + + + & PA PA 7 b
Extension Terrine pour chat au .
May 2015 955 canard et foie Terrine for dog +p +p +p +p + +(17,62) +(17,86) +p + + +p + + + + PA PA 71D
Extension Terrine pour chien .
May 2015 956 beeuf carotte Terrine for dog +p +p +p +p i +(19,72) +(19,15) +p + + +p + + + & PA PA 7 b
Extension Terrine pour chien .
May 2015 957 poisson carottes Terrine for dog +p +p +p +p + +(16,94) +(18,33) +p + + +p + + + + PA PA 710D
ﬁ;t;gs()'?g 963 | Saucisson pour chien | Sausage for dog +p +p +p +p + +(21,95) +(23,58) +p + + +p + + + + PA PA 71D
ﬁ:ﬁ%?g 964 | Saucisson pour chien | Sausage for dog +p +p +p +p + +(20,79) +(22,02) +p + + +p + + + + PA PA 710D
Extension Terrine pour chat .
May 2015 1059 saumon et truite Terrine for cat st st st st - - - st st - - NA NA 7 b
Extension 1060 Tgmne pour chat lapin Terrine for cat st st st st - - - st st - - NA NA 7 b
May 2015 foie et légumes
Extension 1061 Terr!ne pour chat Terrine for cat st st st st - - - st st - - NA NA 7 b
May 2015 volaille et rognons
Extension Terrine pour chien a .
May 2015 1062 lagneau Terrine for dog st st st st - - - st st - - NA NA 7| b
Extension Terrine pour chien .
May 2015 1063 boeuf carottes Terrine for dog st st st st - - - st st - - NA NA 7 b
Extension | g, | Terrine pourchienala | o6 for dog st st st st : : : st st - I NA L NA 7 b
May 2015 volaille
Extension Terrine pour chien
1067 | boeuf céréales, Terrine for dog st st st st - - - st st - - NA NA 7 b
May 2015 .
légumes
Extension Terrine pour chat,
1068 | poulet, foie, légumes, | Terrine for cat st st st st - - - st st - - NA NA 7D
May 2015 .
céréales
. Terrine pour chat, thon,
Extension 1069 | saumon, légumes, Terrine for cat st st st st - - - st st - - NA NA 71D
May 2015 "
céréales
Extension . .
May 2015 1070 | Saucisson pour chien | Sausage for dog st st st st - - - st st - - NA NA 7 b
Extension . .
May 2015 1071 | Saucisson pour chien | Sausage for dog st st st st - - - st st - - NA NA 7 b
5’2;230';’2 1690 | Terrine pour chien | Terrine for dog HR | R 12 M + | H2669) | +(2615) | +12 | + + 12 + ¥ + + PA | PA | 7 b
,\Eﬂ’gsgso';’g 1691 | Terrine pour chien | Terrine for dog +p +p +p +p + | +(3057) | +(29,58) +p + + +p + + " + PA | PA |7 b
Extension Aliment pour animaux
May 2015 869 de compagnie Pet food +1/2 +1/2 +M +M + | +(25,50) | +(27,13) +1/2 + + +1/2 + + + + PA PA 7| c
Extension 870 Aliment pour animaux | o o i i i i i i i i i i i NA NA 7 | .
May 2015 de compagnie
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Gold Standard Diagnostics Freiburg GmbH

PET FOOD (375 g)

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension | g7 | Allment pour animaux | g, ¢, M| M M +p + | +(3088) | +(3297) | M |+ + M + v + |+ | PA |l PA T
May 2015 de compagnie
Extension | g7, | Allment pour animaux | oy ¢ M| M +M +m + | +3601) | +34T7) | M|+ + +M + + £+ | Pa |l PA | T
May 2015 de compagnie
Extension Aliment pour animaux . o .
May 2015 873 de compagnie Pet food +M +M +M +m + |i+(32,22)* | /+(28,32) +M + + +M + + + + PA PA 7| c
Extension 874 Aliment pour animaux | o o i i i i i i i i i i i NA NA 7 .
May 2015 de compagnie
Extension 875 Aliment pour animaux | o o i i st st i i i i i i i NA NA 7 |6
May 2015 de compagnie
Extension Croquettes pour chat, -/
May 2015 950 beeuf poulet Pellets for cats +p +p +p +p + 1+(39,01) -/-+(38,05) +p + +p + + - - ND ND 7| c
Extension Croquettes pour chat,
951 | thon saumon Pellets for cats - - - - - - - - - - - NA NA 7 |c
May 2015 o
céréales
Etension | g5, | Croguettes pour chat, | poy ey for gats s st st st . - HE80)H- | st st - - | Na | PPNA T |
May 2015 volaille riz
Extension Brisures de riz .
May 2015 958 soufflé Rice for dog +M +M +M +M + | +(33,08) | +(32,48) +M + + +M + + + + PA PA 71 ¢
Extension Mélange macaroni et
May 2015 959 viandes Pasta for dog - - st - - - - - - - - NA NA 7 ¢
Extension Croquettes beeuf,
May 2015 960 légumes et céréales Pellets for dog +p +p +p +p + +(30,95 +(30,59) +p + + +p + + + + PA PA 7| c¢
Extension Croquettes pour
Mav 2015 961 | chien, beeuf et Pellets for dog +M +M +M +M + +(25,09) +(25,92) +M + + +M + + + + PA PA 7 ¢
y légumes
Extension Croquettes pour
962 | chien, beeuf et Pellets for dog st st st st - - - st st - - NA NA 7 ¢
May 2015 -
céréales
Extension Coquettes pour chien,
1065 | volaille, légumes et Pellets for dog st st st st - - - st st - - NA NA 7 ¢
May 2015 -
céréales
Extension Coquettes pour chien,
May 2015 1066 beeuf, céréales Pellets for dog st st st st - - - st st - - NA NA 7 ¢
Extension 1072 Maca_r oni lait et Pasta for dog st st st st - - - st st - - NA NA 7 ¢
May 2015 vitamines
Extension . ) . .
May 2015 1073 | Riz soufflé pour chien | Rice for dog - - - - - - - - - - - NA NA 7| c
Extension st
May 2015 1692 | Croquettes pour chat | Pellets for cats st st st st - -I-/- +(38,92)/-/- | (MSRV st - - NA PPNA | 7 | ¢
x5 -)
Extension
May 2015 1693 | Croquettes pour chat | Pellets for cats st st st st - - - st st - - NA NA 7 ¢
Extension Croquettes pour
May 2015 1890 chien boouf légumes Pellets for dog +1/2 +1/2 +1/2 +m + | +(30,18) | +(29,70) +1/2 + + +1/2 + + + + PA PA 7| c
Extension Croquettes pour chat
May 2015 1891 thon saumon Pellets for cats +p +p +p +M i +(28,80) +(28,00) +p + + +p + + + & PA PA 7 ¢
Extension 1892 Croquettgs pour chat Pellets for cats st st st st - - - st st + - - NA NA 7 ¢
May 2015 poulet foie
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MILK POWDERS, INFANT FORMULA WITH AND WITHOUT PROBIOTICS (375 g)

Gold Standard Diagnostics Freiburg GmbH

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ . Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method

Extension 1340 | Poudre de lait écrémé Skimmed milk st st st st - st st - NA NA 8 | a
July 2015 powder
Extension o - .. | Skimmed milk
July 2015 2326 | Poudre de lait écrémé powder +p +p +p +p + +(27,17) +(25,07) +p + + +p + + + + PA PA 8 | a
Extension Poudre de lait 1/2 Half skimmed milk
July 2015 2321 écrémé powder P P P P ¥ +21,63) | +(25.90) P * * P * * * ¥ PA PA 8 | a
ES:;Z%'?E 2505 | Lait en poudre écrémé | Skimmed milk powder st st st st - st st - NA NA 8 | a
i)jlt;g‘cg?g 2506 | Lait en poudre écrémé | Skimmed milk powder st st st st - st st - NA NA 8 | a
Extension Lait en poudre 1/2 Half skimmed milk
July 2015 2507 ECrémé powder st st st st - st st - NA NA 8 | a
Extension . . . .
July 2015 2508 | Lait en poudre écrémé | Skimmed milk powder st st st st - st st - NA NA 8 | a
Extension 2427 | Poudre de lait écrémé Skimmed milk st st st st - st st - NA NA 8 | a
July 2015 powder
Extension o - .. | Skimmed milk
July 2015 2431 | Poudre de lait écrémé powder st st st st - st st - NA NA 8 | a
Extension 2433 Ii’ou'drg de lait demi- | Half skimmed milk st st st st i st st i NA NA 8 | 2
July 2015 écrémé powder
Extension 2434 | Poudre de lait écrémé Skimmed milk st st st st - st st - NA NA 8 | a
July 2015 powder
Extension o . .. | Skimmed milk white white
July 2015 2435 | Poudre de lait écrémé powder +M colonies - colonies i +(37,50) +(38,36) +M + + - + & PA PA 8 | a
Extension 2436 | Poudre de lait écrémé Skimmed milk st st st st - st st - NA NA 8 | a
July 2015 powder
Extension 2437 | Poudre de lait écrémé Skimmed milk st st st st - st st - NA NA 8 | a
July 2015 powder
Extension o .. | Skimmed milk
July 2015 2438 | Poudre de lait écrémé powder st st st st - st st - NA NA 8 | a
Extension o .. | Skimmed milk
July 2015 2439 | Poudre de lait écrémé powder +p +p +p +p + +(38,72) +(37,94) +p + + +p + + + PA PA 8 | a
Extension o .. | Skimmed milk
July 2015 2620 | Poudre de lait écrémé powder +p +p +p +p + +(31,35) +(30,06) +p + + +p + + + PA PA 8 | a
Extension o - .. | Skimmed milk
July 2015 2621 | Poudre de lait écrémé powder +p +p +p +p + +(25,45) +(24,08) +p + + +p + + + PA PA 8 | a
Extension o .. | Skimmed milk
July 2015 2813 | Poudre de lait écrémé powder +p +p +p +p + +(24,49) +(23,66) +p + + +p + + + + PA PA 8 | a
i‘f;g%‘?g 2814 | Poudre de lait écrémé zm';‘red milk s | 4p + 4 s +(2398) | +2313) | +p | + + 4 + + + |+ | PA | PA |8 a
Extension Poudre de lait 1/2 Half skimmed milk
July 2015 2815 écrémé powder P P P P ¥ +20,61) +20,20) P ¥ ¥ P * ¥ * ¥ PA PA 8 | a
Extension | 16 | poudre de lait écrémé | Skimmed milk : : i : . | NA | NA |8 a
July 2015 powder

¢ Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

MILK POWDERS, INFANT FORMULA WITH AND WITHOUT PROBIOTICS (375 g)

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method

Extension o .. | Skimmed milk
July 2015 2817 | Poudre de lait écrémé powder +p +p +p +p + +(24,30) +(24,17) +p + + +p + + + + PA PA 8 | a
Extension o - . | Skimmed milk +p
July 2015 2818 | Poudre de lait écrémé powder (H2s) +p +p(H2s-) +p i +(22,81) +(22,47) | -(H2S-) + + +p + + + & PA PA 8 | a
Extension Poudre de lait Infant formula milk
July 2015 1339 infantile powder st st st st - st st - NA NA 8 | b
Extension Poudre de lait Infant formula milk

1341 |, . o, powder, vanilla st st st st - st st - NA NA 8 | b
July 2015 infantile vanillée

flavour

Extension 1342 !Doudr_e de lait Infant formula milk st st st st i st st i NA NA 8 | b
July 2015 infantile powder
Extension 1343 !’oudr_e de lait Infant formula milk st st st st i st st i NA NA 8 | b
July 2015 infantile powder
Extension Poudre de lait Infant formula milk
July 2015 2231 infantile powder P P P P * +(27,65) +30.13) P * * P * * * * PA PA 8|b
Extension Poudre de lait Infant formula milk
July 2015 2238 infantile powder P P P P * +21.99) +(2365) P ¥ ¥ P ¥ ' * * PA PA 80D
Extension Poudre de lait Infant formula milk
July 2015 2239 |infantile powder LR P *p v H(1581) | +(1840) | 4p | 4 i *p * i ]t | PA PA B
Extension Poudre de lait Infant formula milk
July 2015 2240 infantile powder P P P P * +(22.26) +(2433) P * * P * * * * PA PA 8|b
Extension 2322 !Doudr_e de lait Infant formula milk st st st st i st st i NA NA 8 | b
July 2015 infantile powder
Extension Poudre de lait Infant formula milk
July2015 | 232 | infantile powder LR P *p v H(1956) | +(1762) | 4p |4 i *p * i ]t | PA PA B
Extension Poudre de lait Infant formula milk
July 2015 2324 infantile powder P P P P * +(20.03) +17.92) P ¥ ¥ P ¥ ' * * PA PA 80D
Extension 2325 !Doudr_e de lait Infant formula milk st st st st i st st i NA NA 8 | b
July 2015 infantile powder
EXtension | 209 | poudre de lait infantie | "Nt formuta milk st st st st : st st - NA | NA 8 b
July 2015 powder
Extension | 5510 | poudre de laitinfantile | "2 formula milk . . . st st - NA | NA |8 b
July 2015 powder
Extension Poudre de lait Infant formula milk
July2015 | 2425 intantile HA powder HA st st st st } st st - | NA ) NA 18D
Extension Poudre de lait Infant formula milk
July 2015 2426 | infantile HA powder HA st st st st } st st - | NA | NA 18D
Extension Poudre de lait Infant formula milk
July 2015 2622 infantile powder P P P P * +27,96) +(26,69) P ¥ ¥ P ¥ * * PA PA 80D
Extension Poudre de lait Infant formula milk
July 2015 2623 infantile powder P P P P * +2323) +22.12) P ¥ ¥ P ¥ * * PA PA 80D
Extension Poudre de lait Infant formula milk
July 2015 224 | ingantile powder LR P *p + o *(2035) | +(1968) | +p | 4 i *p * ]t | PA PA B
Extension Poudre de lait Infant formula milk
July 2015 2625 infantile powder P P P P * +31.93) +31.51) P ¥ ¥ P ¥ * * PA PA 80D
Extension Poudre de lait Infant formula milk

1336 | infantile avec powder with st st st st - st st - NA NA 8 | ¢
July 2015 - ey

probiotiques probiotics
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Gold Standard Diagnostics Freiburg GmbH

MILK POWDERS, INFANT FORMULA WITH AND WITHOUT PROBIOTICS (375 g)

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension !’oudr_e de lait Infant forn_1u|a milk
July 2015 1337 mfan_tllcle avec pow@er. with st st st st - st st - NA NA 8 | ¢
probiotiques probiotics
Extension !’oudr_e de lait Infant forrpula milk
July 2015 1338 | infantile avec powder with st st st st - st st - NA NA 8 | ¢
probiotiques probiotics
Extension !’oudr_e de lait Infant forn_1u|a milk
July 2015 2236 | infantile avec powder with +p +p +p +p + +(30,44) +(32,13) +p + + +p + + + + PA PA 8 | ¢
probiotiques probiotics (1,8.107/g)
Extension Poudre de lait Infant formula milk st
July 2015 2241 | infantile avec powder with st st st st - +(27,30) +(28,83) (MSRV st - PPNA | PPNA | 8 | ¢
probiotiques probiotics (2,4.105/g) x5 -)
Extension !’oudr_e de lait Infant forn_1u|a milk
July 2015 2318 |infantile avec powder with +p +p +p +p + +(29,12) +(26,46) +p + + +p + + + + PA PA 8 | ¢
probiotiques probiotics (2,4.10%g)
Extension Poudre de lait Infant formula milk
July 2015 2319 |infantile avec powder with +p +p +p +p + +(27,57) +(25,55) +p + + +p + + + + PA PA 8 | ¢
probiotiques probiotics (2,4.105/g)
Extension f’oudr_e de lait Infant formula milk
July 2015 2320 | infantile avec powder with +p +p +p +p + +(35,28) +(33,97) +p + + +p + + + + PA PA 8 | ¢
probiotiques probiotics (2,4.10%g)
Extension !’oudr_e de lait Infant forr_nula milk
July 2015 2321 |infantile avec powder with st st st st - st st - NA NA 8 | ¢
probiotiques probiotics (2,4.105/g)
Extension Poudre de lait infantile Infant formula milk
July 2015 2511 avec probiotiques powder with probiotics st st st st - st st - NA NA 8 | ¢
(2,4.105/9)
. . . Infant formula milk
Extensmn 2512 Poudre de. '?“ infantile powder with probiotics st st st st - st st - NA NA 8 | ¢
uly 2015 avec probiotiques
(2,4.105/g)
Extension f’oudr_e de lait Infant formula milk
July 2015 2428 mfan_tllcla avec pow@er. with st st st st - st st - NA NA 8 | ¢
probiotiques 1er &ge | probiotics (6,2.106/g)
. Poudre de lait Infant formula milk . . .
EXte“S'O” 2429 | infantile avec powder with sp | White +p white 1y 0a06) | +(2266) | +p |+ + “(white |, + | + | PA | PA |8 ¢
uly 2015 - A L colonies colonies colonies)
probiotiques 1er age | probiotics (6,2.106/g)
Extension f’oudr_e de lait Infant formula milk
July 2015 2430 | infantile avec powder with - - - - - NA NA 8 | ¢
probiotique épaissi | probiotics (1,2.10%g)
Extension !’oudr_e de lait Infant forn_1u|a milk
July 2015 2432 |infantile avec powder with st st st st - st st - NA NA 8 | ¢
probiotique épaissi | probiotics (5,1.106/g)
Extension !’oudr_e de lait Infant forrpula milk
July 2015 2626 mfan_tllcla avec pow@er. with +p +p +p +p i -I-- -I-- +p + + +p + - ND ND 8 | ¢
probiotiques probiotics (1,4.108/g)
Extension !’oudr_e de lait Infant forn_1u|a milk
July 2015 2627 |infantile avec powder with +p +p +p +p + +(25,06) +(24,20) +p + + +p + + + PA PA 8 | ¢
probiotiques probiotics (8,0.105/g)
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Gold Standard Diagnostics Freiburg GmbH

MILK POWDERS, INFANT FORMULA WITH AND WITHOUT PROBIOTICS (375 g)

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension Poudre de lait Infant formula milk
July 2015 2819 |infantile avec powder with st st st st - st st - NA NA 8 | ¢
probiotiques probiotics 9,8105/g)
Extension !’oudr'e de lait Infant forrpula milk
July 2015 2820 | infantile avec powder with +p +p +p +p + +(34,06) +(32,92) +p + + +p +w + + + PA PA 8 | ¢
probiotiques probiotics 1,0 106/g)
Extension Poudre de lait Infant formula milk
July 2015 2821 |infantile avec powder with +p +p +p +p + +(19,02) +(18,15) +p + + +p +w + + + PA PA 8 | ¢
probiotiques probiotics 2,2 10¢/g)
Extension !’oudr'e de lait Infant forrpula milk
July 2015 2822 | infantile avec powder with +m +m +m +M + +(32,13) +(30,91) +m + + +m + + + + PA PA 8 | ¢
probiotiques probiotics 2,0 105/g)
Extension !’oudr_e de lait Infant forrpula milk
July 2015 2823 |infantile avec powder with +p +p +p +p + +(26,77) +(26,29) +p + + +p + + + + PA PA 8 | ¢
probiotiques probiotics 5,9 108/g)
Extension Poudre de lait Infant formula milk +p
J 2824 | infantile avec powder with +p +p(H2s-) +p + +(33,21) +(32,63) | -(H2S-) + + +p + + + + PA PA 8 | ¢
uly 2015 L e (H2s-)
probiotiques probiotics 7,3 108/g)
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension Eau de process Process water
May 2015 1131 patisserie (pastry industry) P P P P ¥ +(16,90) +(17.28) +P ¥ ¥ P * ¥ * ¥ PA PA 9
Extension Eau de process Process water
May 2015 1132 patisserie (pastry industry) P P P P ¥ H171.11) +(18,56) P * * P * * * ¥ PA PA 9|4
Extension Eau de ringage bac | Rinsing water (meat
May 2015 1141 porc industry) +p +p +M +p + | +(22,82) | +(24,39) +P + + +p + + + + PA PA 9 | a
Extension Eau de ringage bac | Rinsing water (meat
May 2015 1142 gras bardiere porc industry) P P M P ¥ +(21,98) +23:47) +P ¥ ¥ P * ¥ * ¥ PA PA 9 a
Extension Eau de process
May 2015 1279 (beeuf) Process water (beef) +p +p +p +p i +(15,30) +(18,73) +p + + +p + + + & PA PA 9 | a
52;2%"1)2 1280 F::rge process Process water (pork) +p +p +p +p + +(15,28) +(19,16) +p + + +p + + + + PA PA 9 | a
Extension Eau de process Process water
May 2015 1683 | madeleine (madeleine) st st st st i st st i NA NA 9|4
Extension Eau de ringage bac .
May 2015 1684 stock viande Rinse water (meat) st st st st - st st - NA NA 9 | a
ﬁ;t;g%?g 1685 | Eau de ringage porc | Rinse water (pork) +p +p +p +p i +(20,85) +(18,93) +p + + +p + + + & PA PA 9 | a
Extension Eau de ringage bac .
May 2015 1694 porclgras bandiére Rinse water (pork) - - - - - NA NA 9 | a
. st
Extension | 4eq5 | Eau de process Process water st st st st oo ras L (wsry st - IPPNA NA |9 | a
May 2015 madeleine /- X5-)
Extension 1696 Eau de ringage bac Rinse water i i i i i NA NA 9 | 2
May 2015 porc
Extension 1697 Eau delprocess Process water st st - st - st st - NA NA 9 | a
May 2015 madeleine
Extension 1698 Eau delprocess Process water st st st st - st st - NA NA 9 | a
May 2015 madeleine
Extension 1699 Elaulde process Process water st st st st - st st - NA NA 9 | a
May 2015 végétaux
Extension Eau de process
May 2015 1881 (bovin) Process water (beef) +p +p +p +p i +(19,70) +(18,95) +p + + +p + + + & PA PA 9 | a
Extension Eau de ringage bac
May 2015 1882 | découpe viande Rinse water (beef) +p +p +p +p + +(19,48) +(19,33) +p + + +p + + + + PA PA 9 | a
(bovin)

Extension Eau de process Process water
May2015| '3 | (industrie volaile) | (poulry) } } ; - - | NA ) NA 19 a
Extension Eau de process
May 2015 1884 (industrie porc) Process water (pork) - - - - - NA NA 9 | a
Renewal

2019 1257 | Eau de process Process water st st st st - st st - NA NA 9 | a
Extension Eau caniveau frigo Water gutter
May 2015 916 (Industrie végétaux) | (vegetables) i i i i i NA NA 91b
Extension 925 Epopge caniveau salle Sponge before i i i i i NA NA 9 | b
May 2015 gratins cleaning

¢ Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | Fmalfesut | Agreement | 2|
analysis | Sample Product (French name) | Product —_ Tests of the datg stuqy: g 5
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension 928 Epopge caniveau Spon_ge before i i i i i NA NA 9 | b
May 2015 vestiaires cleaning
Extension Eau caniveau devant
May 2015 930 parage Water gutter - - - - - NA NA 9 | b
Extension ;
May 2015 931 | Eau caniveau Water gutter - - - - - NA NA 9 | b
Extension .
May 2015 932 | Eau caniveau (parage) | Water gutter st st st st - st st - NA NA 9 | b
EXtension | qqg | Eaucanveaudevant e gutter s st st s | - st st - NA | NA |9 b
May 2015 ensachage
Extension - . .
May 2015 1686 | Poussiéres aspirateur | Dusts (dairy) - - - - - NA NA 9 | b
Extension Poussiéres laitieres .
May 2015 1687 atelier Dusts (dairy) st st st st - st st - NA NA 9 | b
Extension Poussiéres laitiéres .
May 2015 1688 atelier Dusts (dairy) +p +p +p +p i +(32,76) +(31,04) +p + + +p + + + & PA PA 9 | b
Extension Poussiéres laitiéres .
May 2015 1689 atelier Dusts (dairy) +1/2 +1/2 +p +p + | +(28,15) | +(27,58) +1/2 + + +1/2 + + + + PA PA 9 | b
Extension Poussiéres .
May 2015 1874 aspirateur Dusts (dairy) +M +M +1/2 +M + | +(27,98) | +(27,11) +M + + +M + + + + PA PA 9 | b
. o . st
Extension Poussiéres laitiéres . +(40,85)/
May 2015 1875 atelier Dusts (dairy) st st st st - +(37.40)/- (gSSf{)V st - NA PPNA | 9 | b
Extension Lingette poussiéres
May 2015 1876 | bac stockage poudre | Wipe dusts (dairy) +m +m +1/2 +M + +(36,16) +(34,86) +m + + +m + + + + PA PA 9 | b
de lait
Extension Lingette poussiéres
Mav 2015 1877 | étageére stockage Wipe dusts (dairy) +m +m +M +M i +(30,38) +(28,37) +m + + +m + + + & PA PA 9 | b
y poudre de lait
Extension Poussiéres laitiéres .
May 2015 1878 salle de stockage Dusts (dairy) st st st st - st st - NA NA 9 | b
Extension Lingette poussiéres
Mav 2015 1879 | étageére stockage Wipe dusts (dairy) +M +1/2 +p +p i +(24,01) +(23,23) +M + + +1/2 + + + & PA PA 9 | b
y poudre de lait
Extension Poussiéres laitiéres
Mav 2015 1880 | salle stockage Dusts (dairy) +p +p +p +p + | +(2342) | +(22,07) +p + + +p + + + + PA PA 9 | b
y poudre de lait
R Poussiéres aspirateur
enewal X .
2019 1258 | (environnement Dusts (dairy) st st st st - st st - NA NA 9 | b
laiterie)
Poussiéres aspirateur
Renewal X .
2019 1259 | (environnement Dusts (dairy) st st st st - st st - NA NA 9 | b
laiterie)
Extension ) Sponge before
May 2015 917 | Eponge mur frigo dleaning - - - - - NA NA 9 | ¢
Extension - Sponge before
May 2015 918 | Eponge tapis élévateur dleaning - - - - - NA NA 9 | c
Extension 919 IIEponge tapis parage Spon_ge before st i i i st i NA NA 9 | ¢
May 2015 étrogneuse cleaning
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | | malresult | Agreement | 2
analysis | Sample Product (French name) | Product _ Tests of the data study: 8 =
rzlgjlt Latex API (direct on RVS/ Latex reference method | confirmation 3
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension 920 Eponge tais aprés Sponge before i i i i i NA NA 9 | ¢
May 2015 glacage cleaning
Extension .| Sponge before
May 2015 921 | Eponge sol salle pesée dleaning - - - - - NA NA 9 | ¢
Extension Sponge before
May 2015 922 | Eponge bac dleaning st st st st - st st - NA NA 9 | ¢
Extension 923 Eponge sol salle pesée | Sponge before i i i i i NA NA 9 | ¢
May 2015 gartins cleaning
. Eponge palette
Extension 924 | plastique salle pesée Sponge before st st st st - st st - NA NA 9 | ¢
May 2015 : cleaning
gratins
Extension 926 Eponge buse doseuse | Sponge before i i i i i NA NA 9 | ¢
May 2015 soupes cleaning
Extension i Sponge before
May 2015 927 | Eponge poignée porte dleaning st st st st - st st - NA NA 9 | ¢
Extension Eponge tapis sortie Sponge before i i i i i
May 2015 929 "gyrofreeze" cleaning NA NA 9 ¢
Extension 934 Chnffonnette parage Wipe after cleaning st st st st - st st - NA NA 9 | ¢
May 2015 aprés nettoyage
Extension 935 Chnffonnette Clevateur Wipe after cleaning st st st st - st st - NA NA 9 ¢
May 2015 aprés nettoyage
Extension 936 Chnffonnette parage Wipe after cleaning st st st st - st st - NA NA 9 | ¢
May 2015 aprés nettoyage
Extension Chiffonnette desserte Wipe before cleanin
1123 | madeleine avant pe bel 91 M +p M p + | H1831) | +(19,64) M + + P + ¥ + + PA | PA | 9| c
May 2015 (Pastry industry)
nettoyage
Extension Chiffonnette batteur | Wipe before cleaning
May 2015 1124 avant nettoyage (Pastry industry) P P P P ¥ +(19,08) +(20.68) P * * P * * * ¥ PA PA 9 ¢
. Chiffonnette plan de - .
EXtension | 1495 travail avant Wipe before cleaning | = | +p +p + | +(1841) | +(1970) | 4P |+ + +p + + + |+ | PA | PA |9
May 2015 (Pastry industry)
nettoyage
Extension Chiffonnette balance | Wipe before cleaning
May 2015 1126 avant nettoyage (Pastry industry) P P P P ¥ H11.11) +(19.79) P * * P * * * ¥ PA PA 9 ¢
Extension | 4497 g::f;ﬁnanit:: PIEN €| wipe after cleaning + + + + + | +(1915) | +2056) | P | + + + + + + |+ | PA| PA | 9]¢
May 2015 P (Pastry industry) P P P P ' ' P
nettoyage
Extension Chiffonnette balance | Wipe after cleaning
May 2015 1128 apreés nettoyage (Pastry industry) P P P P ¥ +(18,48) +(19.29) +P * * P ¥ ¥ * ¥ PA PA 9]¢
Extension Chiffonnetteplaque Wipe after cleaning
1129 | de cuisson aprés . +p +p +p +p i +(19,18) +(19,36) +P + + +p + + + & PA PA 9 | ¢
May 2015 (Pastry industry)
nettoyage
Extension Chiffonnette plan de Wipe after cleaning
1130 | travail aprés . +p +p +p +p + +(17,93) +(18,74) +P + + +p + + + + PA PA 9 | ¢
May 2015 (Pastry industry)
nettoyage
Extension Chiffonnette couteau Wipe before cleaning
1133 | avant nettoyage . +1/2 +M +M +p i +(26,53) +(26,23) +1/2 + + +p + + + & PA PA 9 | ¢
May 2015 . (Meat industry)
(viande)
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES

Reference method: ISO 6579 ¢ Alternative method : BACGene Salmonella spp.
PCR result Confirmatory tests For :
Dateof | N° RVS MKTTn (Ct value) RVS/XLD RVS/ASAP unpaired | nalresult | Agreement 2
analysis | Sample Product (French name) | Product —_ Tests of the data study: g =
result Latex API (direct on RVS/ Latex reference method | confirmation o
XLD | ASAP XLD ASAP CFX AriaMx Result test typical ASAP fest (Agglutination, by ISO CFX | AriaMx | CFX | AriaMx
colony) Oxidase, API) 6579
method
Extension Chiffonnette planche Wipe before cleaning
1134 | a découper avant - +M +p +1/2 +p + +(28,02) +(28,03) +1/2 + + +p + + + it PA PA 9 | ¢
May 2015 . (Meat industry)
nettoyage (viande)
Extension Chiffonnette couteau Wipe before cleaning
1135 | avant nettoyage . +M +p +m +m i +(35,61) +(34,83) +m + + +p + + + & PA PA 9 | ¢
May 2015 - (Meat industry)
(viande)
Extension Chiffonnette planche Wipe before cleaning
1136 | a découper avant . +m +1/2 +1/2 +M + +(29,72) +(30,09) +m + + +1/2 + + + it PA PA 9 ¢
May 2015 . (Meat industry)
nettoyage (viande)
Extension | 457 ggy;ﬁnani:: PN e Wipe ater cleaning |, v v + v H(1822) | +(1890) | +P | + + + + v +  + | PA | PA |9 ¢
May 2015 P (Meat industry) P P P P ’ ’ P
nettoyage
Extension Chiffonnette planche Wipe after cleaning
May 2015 1138 | a découper apres (Meat industry) +p +p +p +p + +(20,05) +(21,66) +P + + +p + + + + PA PA 9 | ¢
nettoyage (viande)
Extension | - 4434 g:y;ﬁnanit:: PN | Wie after cleaning + + + s (77T | H1964) |+ | 4 + + + v + |+ | PA | PA |9 ¢
May 2015 P (Meat industry) P P P P ’ ’ P
nettoyage
Extension Chiffonnette plan de Wipe after cleaning
1140 | travail aprés . st st st st - st st - NA NA 9 | ¢
May 2015 (Meat industry)
nettoyage
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Gold Standard Diagnostics Freiburg GmbH

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (375 g, PREraser)

Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1* 18h at 37+1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
g © | Product Protocol i - . =] 2 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
5 | £ |(Frenchname) = | (enrichment | Touch™ Deep Well AR colonies) < = colonies) s |z || A=
5 o 8| broth) 2 a 2 :E | 2| § ©
3 = Sw | s S| 23 |G| &
> x0 | Asap | xto | Asap :I_é IS0 6887 %g £ %g <5 | S| E | Final |Agree-| Final | Agree-
= = 2| = 2| ew® | @| 5
Salr(war;ella IPC 5 SalTé)g)e//a IPC 5 XLD ASAP E‘c = = XLD ASAP E‘c L © § result | ment | result ment
e e S 5] S o =
o E S <2
. . . | Pasteurised +m +m +M +M
2021 | 4sg1 |LAUPASEUNSE | oori chimmed | +M | (white | +m | (white | + | ") ug30r | vaid |+ | 43160 | vaid | + | M | (whte | + | + +m (white |+ £ 1|+ | + | PA + PA | 10 |a
emi-écrémeé . . . BPW : .
milk colonies) colonies) colonies) colonies)
- Fresh
Lait frais .
2021 | 4582 |pasteurisé pasteurised +p +p +p sp |+ |Prewarmed | yees | jvalid | + | +1643 | vald | + | +p +p " " +p +p " + I+ + PA + PA |10 |a
demi-écrémé semi-skimmed BPW
milk
Créme fraiche Pasteurised Pre-warmed .
2021 | 4583 | PASSeEntiére | oo cream | st st | st | st || BPWE g | Invald g valid | - | st st Il st st / N R T NA |10 |a
pasteurisé (30% FL) Tween 80 valid
(30%MG) (50/L)
Créme fraiche | Pasteurised Prgg\% Ted Invalid/
2021 | 4584 | épaisse entiére | whole cream st st st st - Q- A - valid - st st / / st st / / - - - NA - NA 10 | a
(30%MG) (30% FL) Tween 80 valid
(5g/L)
Fromage de Pasteurised Pre-warmed
chévre au lait | goat milk BPW + . .
2021 | 4585 pasteurisé cheese (23% +p +p +p +p + Tween 80 +22,09 valid + +20,69 valid + +p +p + + +p +p + + / + + PA + PA 10 | a
(23%MG) FL) (5g/L)
Tomme des Pasteurised Pre-warmed
Pyrénées au lait | milk cheese BPW + . .
2021 | 4586 pasteurisé de | (Tomme) (38% - - - - - Tween 80 - valid - - valid - - - / / - - / / - - - NA - NA 10 | a
vache (38%MG) | FL) (5g/L)
Petit Brie au lait | Pasteurised +m +m Pro-amed +M M
2021 | 4587 | pasteurisé milk cheese +m (white +M (white | + Tween 80 +21,52 valid + +20,95 valid + +m (white + + +M (white + + / + + PA + PA 10 | a
(30%MG) (Brie) (30% FL) colonies) colonies) (59/L) colonies) colonies)
2021 | 4588 |Rizau lait Rice pudding +p o || o |k P"e'é’vpavrvmed #2075 | valid | + | 41991 | valid | + | +p +p + + +p +p + + ||+ | + | PA + PA |10 |a
Semoule au lait | Vanilla milk Pre-warmed . .
2021 | 4589 3 1a vanille semolina +p +p +p +p + BPW +28,65 valid + +27,44 valid + +p +p + + +p +p + + / + + PA + PA 10 | a
Panna cotta et
son coulis ala +m +m Pre-warmed +p +p
2021 | 4590 |mangueetau | Panna cotta +p (white +p (white | + BPW +33,84 Invalid | + +31,80 valid + +p (white + + +p (white + + / + + PA + PA 10 | a
fruit de la colonies) colonies) colonies) colonies)
passion
Créme fraiche | Pasteurised .
2021 | 4796 | épaisse légere | light heavy st st | st | st | - |Prewamed| g | Imvald g vaid | - | st st ;o st st / /2 N R Y/ NA | 10 | a
(15% MG) cream (15% FL) BPW valid
Créme fraiche | Pasteurised
2021 | 4797 | épaisse légere | light heavy st st | st | st |- |Predemed) vaid | - : vaid | - | st st ol st st / [ N I O R NA |10 |a
(15% MG) cream (15% FL)

* Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (375 g, PREraser)

Reference method: Alternative method: BACGene Salmonella spp
IS0 6579-1°* 18h at 37£1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
g © | Product Protocol i - . =] 2 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
5 | £ |(Frenchname) = | (enrichment | Touch™ Deep Well AR colonies) < = colonies) s |z || A=
put © [} [} [ = : = (@]
3 » © | broth) s | & S| =5 || £
— 17} > n o [Te) @©
> 8 | 1SO688r 2| 8 £2| 25 || E | Final |Agree-| Final | Agree-
XLD ASAP | XLD | ASAP | iL = = wF | = S5 | 2% | B| €
Salmonella IPC = | Salmonella IPC 2| xp AP 2R |32 XLD ASAP | E R | B @ S result | ment | result ment
(Ca) 2 (Ca) & =2 & =z 2 =
Q N e @) <<
o E (@) <2
Fromage de Pasteurised Pre-warmed
chévre goat milk BPW + . .

2021 | 4798 pasteurisé (22% | cheese (22% +1/2 +1/2 +M +M + Tween 80 +21,22 valid + +20,86 valid + +M +M + + +p +p + + / + + PA + PA 10 | a
MG) FL) (5g/L)

2021 | 4799 Egc;?:’gr;é Pa'Isktm:1riseel Prgg\?fﬂed lid lid / / / / NA NA 10
caprice des :glrie;: (;;‘;eFL) ) ) - - " | Tween 80 - vall - - vali - - - - - ) i} ) ) a
dieux (30% MG) ° (5g/L)

Lait pasteurisé E:i::urised Pre-warmed
2021 | 4800 | frais framboise st st st st - - valid - - valid - st st / / st st / / - - - NA - NA 10 | a
(13% MG) ﬁ‘;ﬁ}";{;" BPW
0
Creme fleurette Pasteurised light Pre-warmed Invalid/
2021 | 4801 légére (15% MG) whipping cream st st st st - BPW Q- valid* if-* - valid - st st / / st st / / - - - NA - NA 10 | a
(15% FL)
Pre-warmed
. .. | Pasteurised milk
2021 | 4802 g(')ikp:‘,fée)u”se cheese (Brie) : : : N Tj'vmgo : vald | - : vald | - | - : / / : : / T N R R 7 : NA |10 |a
(30% FL)
(5g/L)
Boisson lactée Pasteurised milk Pre-warmed

2021 | 4803 | pasteurisée au | flavor coffee (5% st st st st - BPW - valid - - valid - st st / / st st / / - - - NA - NA 10 | a
café (5% MG) | FL)

2021 | 4804 | Rizau lait vanille | Rice pudding ot st st st | - Pre'B“l’,""vrvmed i vald | - : vaid | - | st ot / / st st / /N P T A V7 : NA | 10 | a

. Pasteurised milk Pre-warmed N Invalid/ | ., .

2021 | 4805 | Dessertlacté desert st st st st - BPW Q- valid* il- - valid - st st / / st st / / - - - NA - NA 10 | a
EZIIZ?tonabase quskt_eburizzd Pre-warmed Q/Q*+19,7 Invalid/ ifi/+

2021 | 5261 | pasteurisé, :1rlink ;Z‘flor +p +p +p |+ B +2903 | Invalid | + o [ Invalig®s | +p +p + + +p +p + + " + PA + PA |10 |a
(sza\;%;nc:clg)ocolat cocoa (2,2% FL) Invalid
Petit Brie au lait | Pasteurised PreB-;/\z/aVrTed valid/

2021 | 5262 | pasteurisé (30% | milk cheese +M +M +M +M * | Tween 80 +26,87 valid + +22,20 valid + +M +M + + +M +M + + / + + PA + PA 10 | a

0,
MG) (30%FL) (51L)
Créme fraiche | Pasteurised Prgg\% Ted zg::g;

2021 | 5263 |épaisse (30% | whole thick +p +p +p +p + +40,75 valid + | -/--I-(ne) . /-~ +p +p + + +p +p + + / + + PA - ND 10 | a
MG) cream (30% FL) Tween 80 valid/

(5g/L) valid
Créme fraiche | Pasteurised P“;g\ivrrﬂed Invalid/ zg::g;

2021 | 5264 | entiére (30% whole cream +p +p +p +p T 80 Q/+40,92* lig* il+* | -I-I--(ne) lia/ -I-- +p +p + + +p +p + + / + + PA - ND 10 | a

MG) (30% FL) ween vali vali
(5g/L) valid
Créme fraiche | Pasteurised PreB-;/\z/aVrTed valid/

2021 | 5265 | entiere (30% whole cream st st st st T 80 -I-[-I-(ne) lid -l - valid - st st / / st st / / - - - NA - NA 10 | a

MG) (30% FL) ween vali
(5g/L)
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Gold Standard Diagnostics Freiburg GmbH

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (375 g, PREraser)

Reference method: Alternative method: BACGene Salmonella spp
IS0 65791 18h at 3721°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
i) ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
g © | Product Protocol i - . =] 2 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
5 | £ |(Frenchname) = | (enrichment | Touch™ Deep Well AR colonies) < = colonies) s |z || A=
put © [} [} [ = : = (@]
s n 9 broth) S . o S . _o; 5 & S
— 17} > n o [Te) @©
> x0 | Asap | xto | Asap :I_é IS0 6887 B B § 2| £ § 2 ztojg o | E | Final | Agree- | Final | Agree-
Salmonella IPC '3 | Salmonella IPC 2| xp ASAP | = 2 2 XLD ASAP | = Ll g | @ S result | ment | result ment
(Ca) nq:J (Cq) nq:’ 'g —l w 5 Q@ °
2 N 2 Q <
o o (@) <2
<
Poudre de lait | Skimmed milk Pre-warmed
2021 | 4661 |écrémé (0,8% | powder (0,8% +p +p +p +p + BPW +27,20 valid + +24,89 valid + +p +p + + +p +p + + / + + PA + PA 10 | b
MG) FL)
Poudre de lait | Skimmed milk Pre-warmed
2021 | 4662 |écrémé (0,8% | powder (0,8% +p +p +p +p + BPW +30,53 valid + +25,43 valid + +p +p + + +p +p + + / + + PA + PA 10 | b
MG) FL)
Poudre de lait | Semi-skimmed
2021 | 4663 |demi-écrémé | milk powder st st st st | - P"e'é’vpavrvmed - valid | - - valid | - | st st / st st / |- - | NA - NA |10 |b
(14% MG) (14% FL)
Poudre de lait | Semi-skimmed Pre-warmed
2021 | 4664 | demi-écrémeé milk powder +p +p +p +p + BPW +35,16 valid + +31,11 valid + +p +p + + +p +p + + / + ar PA + PA 10 | b
(14% MG) (14% FL)
Pre-warmed
. Whole milk
Poudre de lait BPW + . .
2021 | 4665 entier (26% MG) Etwder (26% st st st st “ | Tween 80 - valid - - valid - st st / st st / - - - NA - NA 10 | b
)
(5g/L)
Poudre de lait | Infant formula, Pre-warmed
2021 | 4666 | infantile, 3e stage 3 (18,7% +p +p +p +p + BPW +36,84 valid + +36,00 valid + +p +p + + +p +p + + / + + PA + PA 10 | b
4ge(18,7% MG) | FL)
Poudre de lait | Infant formula, P“;g\ivrrﬂed
2021 | 4667 | infantile, 2e age | stage 2 (22% +p +p +p +p + T 80 +19,17 valid + +19,45 valid + +p +p + + +p +p + + / + ar PA + PA 10 | b
(22% MG) FL) ween
(5g/L)
Poudre de lait | Infant formula, P“;g\ivrrﬂed
2021 | 4668 | infantile, 2e &ge | stage 2 (23,6% +p +p +p +p * | Tween 80 +22,54 valid + +22,66 valid + +p +p + + +p +p + + / + + PA + PA 10 | b
(23,6% MG) FL)
(5g/L)
Poudre de lait Pre-warmed
infantil, ait de | \nant formula, BPW +
2021 | 4669 . ) 00 follow up milk +p +p +p +p i +38,32 valid + +34,80 valid + +p +p + + +p +p + + / + i PA i PA 10 | b
suite (22,9% (22,9% FL) Tween 80
MG) ’ (5g/L)
Poudre de lait | Organic infant PreB-;/\z/aVrTed
2021 | 4670 | infantile, bio formula (26% st st st st | Tween 80 - valid - - valid - st st / st st / - - - NA - NA 10 | b
(26% MG) FL)
(5g/L)
Poudre de lait | Infant formula,
infantile 1er age | stage 1, 0-6 Pre-warmed . .
2021 | 5404 de 0 3 6 mois months (24% +p +p +p +p + BPW +23,09 valid + +20,07 valid + +p +p + + +p +p + + / + + PA + PA 10 | b
(24%MG) FL)
Poudre de lait .
. ... | Organic infant
infantile bio, lait formula, stage Pre-warmed
2021 | 5405 | de suite 2e age 26 mor’1ths +p +p +p +p + BPW +21,38 valid + +20,07 valid + +p +p + + +p +p + + / + i PA i PA 10 | b
aprées 6 mois (2’3 8% FL)
(23,8% MG) ’
Poudre de lait | Organic infant
infantile bio 2¢ | formula, stage Pre-warmed . .
2021 | 5406 age, 6-12mois | 2, 6-12 months +M +p +M +p i BPW +19,36 valid + +17,01 valid + +p +p + + +p +p + + / + i PA i PA 10 | b
(22,9% MG) (22,9% FL)
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Gold Standard Diagnostics Freiburg GmbH

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (375 g, PREraser)

Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1* 18h at 37+1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ i
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
g © | Product Protocol i - . =] 2 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
5 | £ |(Frenchname) = | (enrichment | Touch™ Deep Well AR colonies) < = colonies) s |z || ¢ z =
5 & 8 | broth) g 2 g ZE 2| & ©
— k7 =) k7 Da | o ©
> x0 | Asap | xto | Asap :I_é IS0 6887 B B %g £ %g ztojg o | £ | Final |Agree-| Final | Agree-
Salmonella IPC '3 | Salmonella IPC 2| xp ASAP | = 2 2 XLD ASAP | = Ll g | @ S result | ment | result ment
(Ca) & (Ca) & =2 & =z 2 =
o N o o <C
3 T 3 2]
<
. Whole milk
Poudre de lait Pre-warmed . .
2021 | 5407 entier (26% MG) EE\)Nder(ZG% +p +p +p +p + BPW +21,21 valid/ + +19,72 valid + +p +p + + +p +p + + / + + PA + PA 10 | b
. Whole milk
Poudre de lait Pre-warmed . .
2021 | 5408 entier (26% MG) EE\)Nder(ZG% st st st st - BPW - valid - - valid - st st / st st / - - - NA - NA 10 | b
Poudre de lait Semi-skimmed
2021 | 5761 | Caloumdemi- | milk powder with | i st st | - |Prewarmed| vald | - : vaid | - | - : / st st /R P T B V7 : NA | 10 | b
écrémé calcium (14% BPW
(14%MG) FL)
Poudre de lait Semi-skimmed .
2021 | 5762 | demi-écrémé | milk powder : i i | | Pregemed | e | AR ) vald | - | - : / i i /2 N Y Y/ NA |10 | b
(14% MG) (14% FL)
. Organic
Poudre de lait ) .
2021 | 5763 | écrémé bio :'(‘J'V’v“drgf‘(’o”gf,'/z st st st st | - P"e'é’vpavrvmed : vald | - : vaid | - | st st / st st fol -l -] - | Na : NA | 10 | b
(0,8%MG) ’
FL)
Poudre de lait Organic infant Pre-warmed
infantile 2e 4ge | formula, stage 2, BPW + . .
2021 | 5764 6-12 mois 6-12 months st st st st “ | Tween 80 - valid - - valid - st st / st st / - - - NA - NA 10 | b
(25%MG) (25% FL) (5g/L)
Poudre de lait Organic infant Pre-warmed
infantile 2e age | formula, stage 2, BPW + . .
2021 | 5765 612 mois 6-12 months st st st st “ | Tween 80 - valid - - valid - st st / st st / - - - NA - NA 10 | b
(24%MG) (24% FL) (5g/L)
Poudre de lait Infant formula
infantile avec - s o
. . with probiotics
g:glg)g;thues stage 3 Pre-warmed
2021 | 4849 | (Lactobacillus | (L2ctobacillus | i i I i vaid | - : vaid | - | - : / i i /2 N Y Y/ NA |10 | ¢
fermentum fermentum Tween 80
hereditum 9.105 | hereditum 9.10° (5g/L)
UFClg) (27,7% ‘F:E)U’g) (27.7%
MG)
Poudre de lait Infant formula
infantile avec . e
robiotiques with probiotics
geége q stage 3 Pre-warmed
2021 | 4850 | (Lactobacillus (r’;zg‘r’ib“”’”s st st st st | - ZT)‘fV S:r:"ég - valid | - . valid | - | st st / st st /R - | NA - NA | 10 |c
DoMAT338 4108 PRt (59/L)
UFClg) (21,7% | 410° CFU/g)
MG) (21,7%FL)
Poudre de lait | Infant formula
infantile avec | with probiotics Pre-warmed
probiotiques 2e | stage 2 2X BPW + . .
2021 | 4851 age (B. lactis (B. lactis +p +p +p +p + Tween 80 +20,28 valid + +18,39 valid + +p +p + + +p +p + + / + + PA + PA 10 | ¢
8.105 UFC/g) 8.105 CFU/g) (5g/L)
(23,6% MG) (23,6% FL)
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Gold Standard Diagnostics Freiburg GmbH

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (375 g, PREraser)

Reference method: Alternative method: BACGene Salmonella spp
IS0 6579-1° 18h at 37+1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
£ @ | Product Protocol : : : IS @ S | g
< s Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N B = =t
s g | (French name) S | (enrichment Touch™ Deep Well AR colonies) < = colonies) < T || 2 T |-
5 o 8| broth) 2 2 T = | 3| 2 O
$ s | 1506887 2% | 3 FEFIEIR
LD ASAP | XD | AsAP | £ 3 2 2 3 2 <5 S | E | Final |Agree-| Final | Agree-
= = 8| = 2l egw® | ®| €
Salr(%onella IPC 5 Salmgne//a IPC 5 XLD ASAP E‘c = = XLD ASAP E‘c = 2 © S result | ment | result ment
3 o 3 D
<
;?::trifed:vlea(i:t Infant formula
probiotiques with probiotics Pre-warmed
2021 | 4852 |1erage stage 1 +p +p +p | a | ZXBPWH o 01 valid | + | +2041 valid | + | +p +p + + +p +p + + I+ + PA + PA |10 |c
(B. lactis (B. lactis Tween 80
6.1.06 UFClg) 6.106 CFU/g) (5g/L)
(28,2% MG) (28,2% FL)
Poudre de lait
infantile avec Inf ant forr.nulla
probiotiques 2e with probl?t_lcs Pre-warmed
2021 | 4853 age (Bifido- Ztagte 2 s + + + + + ZXBPW * +30,90 lid + +27,81 lid + + + + + + + + + / + + PA + PA 10
bacterium ina;,g;;;um P P P P Tween 80 ’ vall ' vall P P P P ¢
;";afggsUFc,g) 1,2.105 CFUlg) (5g/L)
(2’2'% MG) (22% FL)
Poudre de lait | Infant formula
infantile avec | with probiotics Pre-warmed
probiotiques stage 1, 0-6 2X BPW +
2021 | 5409 |1eragede0a6 | months +p +p +p +p + +19,07 valid + +18,11 Invalid | + +p +p + + +p +p + + / + ar PA + PA 10 | ¢
mois (B. lactis | (B. lactis Tw5ee/r£ 80
310°UFClg) | 3.10° CFU/g) (Sg/L)
(23,5% MG) (23,5% FL)
,P(:Udr,f de lait Infant formula
in an.tl e avec with probiotics
probiotiques stage 1, 0-6 Pre-warmed
2021 | 5410 |lerdgedeld | ponpg o | ap | owp | owp |+ | HBPWE o172 | vaid |+ | #1879 | vaid |+ | +p | 4 | ¢ | 4+ | 4 wo | o+ | o+ |+ |+ ea| + | Pa 100
6mois (Bifido- (B. lactis Tween 80 ’ '
drwurg) | 40 Cru ot
Poude de lait Infant f |
infantile avec n ant ormu’a
probiotique 2e :tlatlh 5;02'_:2‘:3 Pre-warmed
age, de 62 12 ge s 2X BPW + . .
2021 | 5411 mois (Bifido- months +p +p +p +p + Tween 80 +21,79 Invalid + +16,37 valid + +p +p + + +p +p + + / + + PA + PA 10 | ¢
: .| (B. lactis 4.104
| crig ot
(26% MG) FL)
Poudre de lait
infantile avec In_fant fon_nu_la
probiotiques 2e Wt'th p;°2'°t'cs Pre-warmed
age, dés 6 mois stage 4, 2X BPW + . .
2021 | 5412 (Bifidobacteriu months +p +p +p +p + Tween 80 +29,69 valid + +22,77 valid + +p +p + + +p +p + + / + ar PA + PA 10 | ¢
m infantis 2.102 | {B: infantis (59/L)
UFClg) (22% 2.102UFClg)
MG) (22% FL)
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HEAT-PROCESSED MILK AND DAIRY PRODUCTS (375 g, PREraser)

Gold Standard Diagnostics Freiburg GmbH

Reference method: Alternative method: BACGene Salmonella spp
IS0 6579-1* 18h at 3741°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
(2] ™ .
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
P 2 | Product Protocol Bi - : < o S | o
< s { io-Rad CFX96 . Result (Typical — Result (Typical N @ D | o
5 E (French name) Product E (enrichment Touch™ Deep Well AR colonies) 2 = colonies) 2 .| = 2 § =
5| % £ oo - 2. 52|28
g XLD | ASAP | XLD | ASAP £ S008 - - § Sl £ § €1 <5 | S| E | Final |Agree-| Final | Agree-
Salmonella IPC 5 Salmonella IPC 5 XLD ASAP | = % f, XLD ASAP | = % % © | X § result | ment | result ment
(Ca) 2 (Ca) 2 2 S 2 3 =
3 T 3 2]
<
Poudre de lait | Infant formula
infantile avec with probiotics
probiotiques 2e | stage 2, 6 Pre-warmed
2021 | 5413 (al?.fél?feiieng;\)nls ?I:?::Z?eri +p +p +p +p + ZT)\; Sgr:/\ég +17,26 vald | + | +1893 valid | + ) +p + + ) ) + + [ |+ + PA + PA |10 |c
17938 DSM17938 (5g/L)
9.10¢ UFC/g) 9.10¢ CFU/g)
(24,2% MG) (24,2% FL)
Poudre de lait Organic infant
infantile avec formula with Pre-warmed
Problothue§ 1gr probiotics stage BPW + . .
2021 | 5766 |age 0-6 mois bio | 1, 0-6 months st st st st | Tween 80 - valid - - valid - st st / st st / - - - NA - NA 10 | ¢
(27%MG) (B. lactis
(B. lactis 3.105 CFUJg) (5g/L)
3.105 UFClg) (27% FL)
Poudre de lait |
infantile avec nf ant formqla
probiotiques 1er with probiotics Pre-warmed
2021 | 5767 |age dés 6 mois | St9e T from6 1y st st st | - | 2XBPW+ i vald | - : vaid | - | st ot / st st /N P T A V7 : NA |10 | ¢
(24%MG) months (B. lactis Tween 80
) 4,5.10% CFU/g) (5g/L)
(B. lactis (24% FL)
4,5.105 UFClg) °
Poudre de lait Infant formula
infantile avec with probiotics Pre-warmed
[AJrobllothu‘e:s ler |stage1,upto6 2X BPW + . .
2021 | 5768 |é&gejusqu'a6 months st st st st | Tween 80 - valid - - valid - st st / st st / - - - NA - NA 10 | ¢
mois (28,6%MG) | (L. reuteri
(L reuteri 2,6.106 CFUIg) (5glL)
2,6.108 UFC/g) | (28,6% FL)
Poudre de lait Organic infant
infantile avec formula with Pre-warmed
2021 5769 ;A)roblothues.Ze probiotics stage 2X BPW + . .
age 6-12 mois 1, 6-12 months st st st st | Tween 80 - valid - - valid - st st / st st / - - - NA - NA 10 | ¢
bio (24,2%MG) | (L. reuteri
(L.reuteri 1,5.106 CFUIg) (5g/L)
1,5.108 UFClg) | (24,2% FL)
Poudre de lait |
infantile avec nf ant for(nqla
probiotiques 2 with probiotics Pre-warmed
2021 | 5770 | agedes6mois | 52981 fomE | st | st | st |- |2XBPWY : valid | - : vaid | - | s st / st st [ N I O R NA |10 |c
A months (B. lactis Tween 80
(26%MG) 1,1.106 CFUJqg) (59/L)
(B. lactis (36 FL) g
1,1.108 UFClg) °
Poudre de lait Infant formula
infantiles avec with probiotics, Pre-warmed
2021 | 6179 | PO O 10 st st [ st | st |- 2B valid | - : valid | - | st st / st st T S I R I 7 NA | 10 | ¢
6.108 UFC/g) 6.108 CFU/g) (5g/L)
(27,6% MG) (27,6% FL)
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Gold Standard Diagnostics Freiburg GmbH

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (375 g, PREraser)

Reference method: Alternative method: BACGene Salmonella spp
1SO 6579-1° 18h at 37£1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ IR CHELLE _
g 2 | Product Protocol i - . = 0 S| o
< = Product _ { Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D | o
‘5 € |(French name) = | (enrichment Touch™ Deep Well AR colonies) < = colonies) < T I § =
5 & 8| broth) S| & S_| =5 |2 s
> < | 1SO 6887 Eg| 3 £Eg| 32| 8| g , ,
XD | ASAP | XID | ASAP | i Salmonella = | Salmonella ] 35| % 33 %% 3| € rFeIQl?Ilt Arg;?:- rFeIgj]Ilt Ang;ii-
IPC 2 IPC 2 | XLD ASAP | E ®§ | T XLD ASAP | E & | & - 8
(Cq) gl (o & | 4 T | £ =
g N 8 Q <
o o S <]
<
il:r:?:r?tzlig;l/?et Infant formula
o with probiotics, 6 Pre-warmed
probiotiques, 6 months-1 year 2X BPW +
2021 | 6180 |mois-1an . st st st st - - valid - - valid - st st / st st / - - - NA - NA 10 | c
aang | (L. reuteri Tween 80
(L. reuteri 6.10 6.10° CFUlg) (59/L)
o .
IL\J/IFG?/Q) (24,3% (24.3% FL)
Poudre de lait Infant formula
infantiles avec | with probiotics, Pre-warmed
probiotiques, 6- | 6-12 months _ | 2XBPW+ i . i i . i ) ) ) )
2021 | 6181 12mois (B. lactis | (B. lactis st st st st Tween 80 valid valid st st / st st / NA NA 10 | ¢
6.105 UFClg) 6.105CFU/qg) (5g/L)
(26% MG) (26% FL)
Poudre de lait Infant formula
infanties avec with probiotics, Pre-warmed
probiotiques, 6- | ¢ 15 months 2X BPW + . .
2021 | 6182 | 12mois o st st st st - - valid - - valid - st st / st st / - - - NA - NA 10 | ¢
- (B. infantis Tween 80
(B. infantis P
; 2.105CFU/g) (5g/L)
2.108UFC/g) (22% FL)
(22% MG)
Poudre de lait Infant formula
infantiles avec | with probiotics, Pre-warmed
probiotiques, dés | from 6 months, 2X BPW +
2021 | 6183 |6, lait de suite follow up milk st st st st | Tween 80 - valid - - valid - st st / st st / - - - NA - NA 10 | ¢
(Lactobacillus (Lactobacillus W5 I
13.107 UFCIg) | 13107 CFUIg) (5g/L)
(27,4% MG) (27,4% FL)
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES (PREraser)

Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1* 18h at 37+1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P COELS _
g © | Product Protocol i - . =] 2 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
] € |(French name) = | (enrichment Touch™ Deep Well AR colonies) < = colonies) < T I § =
3 » © | broth) S, | & S. | 25| 2| ¢
— 17} > n o [Te) @©
> g | 1506887 £e] 28 £2| 25 || E | Final | Agree- | Final | Agree-
XLD | ASAP | XLD | ASAP | & Salmonella > | Salmonella 5 »3| E S5 | 2% | 3| E |resut | ment | resutt | ment
c IPC 2 c IPC 2 XLD ASAP | B & | o XLD ASAP | £ 8| B 8
3 T 3 2]
<
Lingette trou
d'homme Ce1 Wipe n°45,
avant nettoyage | before cleaning . .
2021 | 5028 n°45 (industrie | (dairy products +p +p +p +p + BPW +30,59 valid + +27,95 valid + +p +p + + +p +p + + / + + PA + PA 1] a
de produits industry)
laitiers)
Lingette
escalier acces
haut de trou Wipe stair,
2021 | 5029 |7 avant | beforecleaning | st st st | - | BPW . valid | - . valid | - | st st / / st st / A I - NA - NA | 11 |a
nettoyage n°55 | (dairy products
(industrie de industry)
produits
laitiers)
Lingette trou
:phrgrs"me Ce Wipe after
2021 | 5030 n.ettoyage ;IriadnL:Ztgs (dairy +p +p +p +p + BPW +21,98 valid + +18,08 valid + +p +p + + +p +p + + / + + PA h PA 11 | a
g:::;ttrsle de industry)
laitiers)
Lingette sol
zone food 1 Wipe n°48, food
aprés area, after + + +
2021 | 5031 ?et;oytage:"% cleadnintg (dairy (HZ%-) +p (HZ%-) +p + BPW +20,60 valid + +17,78 valid + (H2pS-) +p + + +p (H2S-) +p + + / + + PA + PA 11| a
industrie de products
produits industry)
laitiers)
Lingette n°27, Wipe n°27,
avant nettoyage before cleaning
2021 | 5032 (indus_triede (dairy products +p +p +p +p + BPW +20,09 valid + +18,08 valid + +p +p + + +p +p + + / + + PA + PA 11| a
Il:arict)iilrj:)s industry)
Lingette n°8, Wipe n°s,
avant nettoyage before cleaning
2021 | 5033 (indus_triede (dairy products +p +p +p +p + BPW +21,01 valid + +18,38 valid + +p +p + + +p +p + + / + + PA + PA 11| a
Il:arict)iilrj:)s industry)
Lingette n°28, Wipe n°28,
2021 | 5034 al'Vaelntrt“?m:lyage before cleaning |~ +p ¥ P ¥ + | BPW +19,37 id |+ | +17.76 id | + | P + ¥ + | +p(H2S ¥ ¥ + [ ]+ * PA + PA | 11
g:o::itrsle € gdsirytpr)oducts (H2S-) P (H2S-) P ' val ’ vall (H2S-) P p (H2S-) P a
o industry
laitiers)

* Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES (PREraser)

Reference method: Alternative method: BACGene Salmonella spp
IS0 6579-1°* 18h at 37£1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
g © | Product Protocol i - . =] 2 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
5 | £ |(Frenchname) = | (enrichment | Touch™ Deep Well AR colonies) < = colonies) s |z || ¢ z =
5 o 8| broth) 2 a 2 :E | 2| § ©
B = S — S = = N~ =
> < | ISO 6887 E 3 3 E B > 8 e . .
XLD ASAP | XLD | ASAP = Salmonella > | Salmonella = 3 % g % % %% % = ggl?llt Alg(rﬁ- rFeI:l?Ilt Ang;i‘:-
& IPC 8 c IPC 8 XLD ASAP EU ks m XLD ASAP EU = | & - 8
3 T 3 2]
<
Ecouvillon n°61 | Swab, n°61,
avant nettoyage | before cleaning
2021 | 5932 | (industrie de (Bakery and st st st st - BPW - valid - - valid - st st / / st st / - - - NA - NA 11 ] a
biscuit et chocolate
chocolat) industry)
Ecouvillon n°62 | Swab, n°62,
avant nettoyage | before cleaning
2021 | 5933 | (industrie de (Bakery and st st st st - BPW - valid - - valid - st st / / st st / - - - NA - NA 11 | a
biscuit et chocolate
chocolat) industry)
Eponge plan de | Sponge n°24,
travail, avant working area,
nettoyage n°24 | before cleaning . .
2021 | 5934 (industrie de (Bakery and +p +p +p +p + BPW +22,02 valid + +21,34 valid + +p +p + + +p +p + + / + + PA + PA 11| a
biscuit et chocolate
chocolat) industry)
Eponge plan de | Sponge n°25,
travail, avant working area,
nettoyage n°25 | before cleaning . .
2021 | 5935 (industrie de (Bakery and +p +p +p +p + BPW +28,41 valid + +25,62 valid + +p +p + + +p +p + + / + + PA + PA 11| a
biscuit et chocolate
chocolat) industry)
Eponge plan de | Sponge n°26,
travail, avant working area,
nettoyage n°26 | before cleaning . .
2021 | 5936 (industrie de (Bakery and +p +p +p +p + BPW +22,43 valid + +20,32 valid + +p +p + + +p +p + + / + ar PA A PA 11| a
biscuit et chocolate
chocolat) industry)
Lingette plan Wipe n°66,
de travail, avant | working area,
2021 | 5937 |nettoyagen°e6 | before cleaning | : : - | -] sew : valid | - : vald | - | - : Il : : T T O e I 7 N s V7N AT
(industrie de (Bakery and
biscuit et chocolate
chocolat) industry)
Lingette plan Wipe n°67,
de travail, avant | working area,
nettoyage n°67 | before cleaning . .
2021 | 5938 (industrie de (Bakery and +p +p +p +p + BPW +22,05 valid + +21,13 valid + +p +p + + +p +p + + / + + PA + PA 11 ] a
biscuit et chocolate
chocolat) industry)
Lingette plan Wipe n°68,
de travail, avant | working area,
nettoyage n°68 | before cleaning i i . i i . i ) ) ) )
2021 | 5939 (industrie de (Bakery and st st st st BPW valid valid st st / / st st / NA NA 11| a
biscuit et chocolate
chocolat) industry)
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES (PREraser)

Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1* 18h at 37+1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
i) ™ ]
2 | RVS MKTTn BACGene evaluation sheet (Version 2) RVS MKTTn _ ligkens: L2 ALY
= = Profocol m Well >
= 2 | Product rotoco Bio-Rad CFX96 . Result (Typical Result (Typical N 2 S| &
S 4 Product o ; ypica = esult (Typica N @
5 | E |(Frenchname) 3 | enrchment | Touoh™ Deep Vel Ariaitx coonies) | € | E colonies) - 5|
S o ro (o cE | @ 5
g° S| o 27| 3 23 32 |B| E
= s2| £ s2| <58 E | Final | Agree- | Final | Agree-
XLD | ASAP | XLD | ASAP | & Salmonella = | Salmonella ] >3 | E BE| 2% | B| E | resut | ment | result | ment
IPC 2 IPC 2 XLD ASAP | & = T XLD ASAP | E ® 2 8
(Ca) & (Ca) & 2 = 2 = =
S I3V S @) <
3 5 3 22}
Lingette avant
nettoyage, Wipe before
creme glacée cleaning (ice . .
2021 | 6196 Homo APV cream - - - - - BPW - valid - - valid - - - / / - - / / - - - NA - NA 11| a
(production de | production)
creme glacée)
Lingette avant Wipe before
9 ne}toyage, CDH cleaning (ice . .
021 | 6197 | mélangeur cream - - - - - BPW - valid - - valid - - - / / - - / / - - - NA - NA 11 ] a
(production de production)
creme glacée)
Eponge aprés Wipe after
nettoyage, cleaning (ice
2021 | 6198 | maturation cream - - - - - BPW - valid - - valid - - - / / - - / / - - - NA - NA M| a
(production production)
creme glacée)
Eponge aprés .
nettoyage, Z\Iltlezii?lﬂe(rice valid/ -
2021 | 6199 | maturateur creamg st st st st - BPW - valid - | +37,44/-- | valid/ | +/-- st st / / st st / / - | (xoM - NA - PPNA | 11 | a
(production . valid SRV)
créme glacée) production)
Ecouvillon aprés | Swab after
2021 | 6200 ?;r‘;‘;yui%in g'r:'r‘:]”g (ice st st st st - BPW - valid | - - valid | - st st / / st st / / -] - - NA - NA | 11 |a
produits carnés) | production)
Ecouvillon avant | Swab before
2021 | 6201 ?;‘;‘;{;%fm g'r‘:rr“'q”g (ice st st st st - BPW - valid | - - valid | - st st / / st st / / - - - NA - NA | 11 |a
produits carnés) | production)
Déchet viande 1 | Meat product
2021 | 5035 |(industriede | waste (meat M| e | M| M|+ | BPW | #2070 | valid |+ | +2691 | vaid | + | +M | M | o+ | o« M M|+ |0+ |+ | PA |+ | PA 11D
produits products
carnés) industry)
Déchet viande 2 | Meat product
(industrie de waste (meat . .
2021 | 5036 produits products +M +m +M +M + BPW +23,11 valid + +21,04 valid + +M +M + + +M +M + + / + + PA + PA M |b
carnés) industry)
Déchet viande 3 | Meat product
(industrie de waste (meat : ;
2021 | 5037 produits products +m +m +M +M + BPW +24,33 valid + +21,94 valid + +m +M + + +M +M + + / + + PA + PA M |b
carnés) industry)
Poussiére P51 | Vacuum dusts
(industrie de P51 (Dairy . .
2021 | 5727 produits products +p +p +p +p W BPW +21,52 valid + +26,81 valid + +p +p + + +p +p + + / + % PA T PA M1 1|b
laitiers) industry)
Poussiére CE1 | Vacuum dusts
2021 | s72g | fpeusede | oE ey o | 4 | | wp | 4| BPW | #1967 | Invalid | + | +2262 | vaid | + | p | | o+ | + +p wo | o+ | o+ e | pa | | PA 11D
laitiers) industry)
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES (PREraser)

Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1* 18h at 37+1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
g © | Product Protocol i - . =] 2 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
5 | £ |(Frenchname) = | (enrichment | Touch™ Deep Well AR colonies) < = colonies) s |z || ¢ z =
5 a3 8| broth) 2 & S =5 |12| 5 ©
—= k7] =] k7 Da | o ©
> x0 | Asap | xto | Asap :I_é IS0 6887 %g 2 %g <5 | S| E | Final | Agree- | Final | Agree-
= = 2| = 2| g® | ®| 5
Salmonella IPC 5 Salmonella IPC 5 XLD ASAP | E & = XLD ASAP | E & 2 © S result | ment | result | ment
(Ca) (Ca) 2 2 = =
= = S ] S o =
o o o <2
<
Poussiére E223 | Vacuum dusts
2021 | 5729 g:‘::;‘t’s'ede 5333332‘” w2 Rl o |+ | mew | wet0 | e |+ | <801 | vaid | 4 (H+2ps_) + b+ | epH2S) | + s+« | pa |+ | PA 11D
laitiers) industry)
Poussiére A32 | Vacuum dusts
2021 | 5730 g:‘::;‘t':ede ;‘fjd(l'ﬁ's'y . smo | - | em [+ | BPW | 3014 | vaid | + | #3112 | vaid | + | - +m b . +m + s+ ||+ |+ | pa | + | PA |11]D
laitiers) industry)
Poussiére E231 | Vacuum dusts
2021 | 5731 g:‘::;‘t':ede Efj;lfgz"y M| HR | ep | 4 |+ | BPW +2805 | valid |+ | +2872 | vaid | + | M | #2 | + | + +p +p + s | s PA + PA | 11 |b
laitiers) industry)
Déchet de Waste n°64,
production plan | production,
2021 | 50 |go B et | st | st | st |- | BPW : valid | - : valid | - | st st J st st T T e e I 7N A TN I T
biscuit et chocolate
chocolat) industry)
Déchet de Ice cream
créme glacée residue (ice i i i i i i . i i . i i i i i i i i i
2021 | 5941 (production de | cream BPW valid valid / / NA NA M1 1]b
glace) production)
Déchet knacks | Knack residue
2021 | 5942 | (productionde | (knack +p +p +p +p + BPW +22,56 valid + +20,77 valid + +p +p + + +p +p + + / + + PA + PA M 1|b
knackis) production)
Déchets Residues (meat
2021 | 6190 | (production products - - - - - BPW - valid - - valid - - - / - - / - - - NA - NA 1M1 1b
produits carnés) | industry)
Déchets Residues (meat
2021 | 6191 | (production products - - - - - BPW - valid - - valid - - - / - - / - - - NA - NA 1 1b
produits carnés) | industry)
Poussiéres
o Vacuum dusts
d'aspirateur E231 (Dair
2021 | 6192 |E231 (industrie roducts y st st st st - BPW - valid - - valid - st st / st st / - - - NA - NA M1 1|b
de produits 51 dustry)
laitiers) Y
Poussiéres Vacuum dusts
d'aspirateur A32 | A32 (Dairy . .
2021 | 6193 (industrie de products - - - - - BPW - valid - - valid - - - / - - / - - - NA - NA M1 1|b
produits laitiers) | industry)
Poussiéres Vacuum dusts
2021 | 6104 | Gop e | e st st | st | st |- | BPW : valid | - : valid | - | st st / st st T T L I 7 R B T T
produits laitiers) | industry)
Poussiéres Vacuum dusts
2021 | 6195 | dasprateurPST | 051 (Dairy st st | st | st |-| BPW . valid | - . vaid | - | st st / st st T T e I 7 e B TR TR
(industrie de products
produits laitiers) | industry)
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PRODUCTION ENVIRONMENTAL SAMPLES (PREraser)

Gold Standard Diagnostics Freiburg GmbH

Reference method: Alternative method: BACGene Salmonella spp
IS0 6579-1* 18h at 3741°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
(2] ™ .
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P ALY _
P 2 | Product Protocol Bi - : < o S | o
S io-Rad CFX96 . Result (Typical — Result (Typical 7 > | o
] g (French name) Product S | (enrichment Touch™ Deep Well AR coloaigg) 2 = coloaigg) = R R g |-
g © @ [ ] w= ' by O
g8 | ¢ L I Sy | 5 Sy 52|58 3
> 8 | 1SO688r 2| 8 £2| 25 || E | Final | Agree- | Final | Agree-
XLD | ASAP | XLD | ASAP | & Salmonella = | Salmonella 5 >3 | E S5 | 2% | 3| E |resut | ment | resutt | ment
(Ca) IPC 8 (Ca) IPC 8 XLD ASAP Eﬁj m XLD ASAP E@j 8 - 8
o o o <2
<
Déchet creme | Residues ice
2021 | 6334 ?;fg;ﬁcﬁon o (ice 112 M| #R2 | +m |+ | BPW +2877 | valid | + | +2544 | vald | + | +1/2 +M + + 112 +m + T + PA + PA |11 |b
créme glacée) | production)
Déchet liche de | Residues meat
2021 | 6335 | Gnde(incustrie | products(meat |y | um | aM | M |+ | BPW | 42806 | valid |+ | 42505 | vaid |+ | M| oM [ o+ | s M L e I T B 7 S I T N AR T
e produits product
carnés) industry)
Poussiere
environnement | Vacuum dusts
2021 | 6336 | laitier (industrie | (Dairy products st st st - - BPW - valid - - valid - st st / st - / - - - NA - NA 1M1 1b
de produits industry)
laitiers)
Poussiere
environnement | Vacuum dusts
2021 | 6337 | laitier (industrie | (Dairy products - - - - - BPW - valid - - valid - - - / - - / - - - NA - NA M1 1|b
de produits industry)
laitiers)
Eau de
Process water,
process, non .
osmosée n°4 not osmosis . . .
2021 | 5038 (industrie de water n°4 (dairy +p +p +p +p + BPW +20,04 Invalid | + +19,26 valid + +p +p + + +p +p + + / + + PA + PA M ]c
. products
produits industry)
laitiers)
Eau de
Process water,
process, .
0Smosée n°3 0smosis water . .
2021 | 5039 (industrie d n°3 (dairy +p +p +p +p + BPW +18,32 valid + +17,84 valid + +p +p + + +p +p + + / + ar PA A PA 1M1 ]c
industrie de products
produits industry)
laitiers)
Eau de ringage | Rinse water,
pasto lait milk
2021 | 5040 | (industrie de pasteuriser +p +p +p +p + BPW +20,19 valid + +17,84 valid + +p +p + + +p +p + + / + + PA + PA M 1]c
produits (dairy products
laitiers) industry)
jambon vojae | Rnse wate
2021 | 5041 ]( ducti (poultry ham +p +p +p +p + BPW +20,89 valid + +17,30 valid + +p +p + + +p +p + + / + + PA + PA 1] c¢
\production. production)
jambon volaille)
Eau de ringage, | Rinse water
plan de travail | n°67, working
2021 | 5943 | n°67 (industrie | area (Bakery +p +p +p +p + BPW +21,58 valid + +20,13 valid + +p +p + + +p +p + + / + ar PA A PA 1M 1]c
de biscuit et and chocolate
chocolat) industry)
Eau de ringage, | Rinse water
plan de travail | n°68, working
2021 | 5944 | n°68 (industrie | area (Bakery +p +p +p +p + BPW +21,47 valid + +20,12 valid + +p +p + + +p +p + + / + + PA + PA M 1]c
de biscuit et and chocolate
chocolat) industry)
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES (PREraser)

Reference method: Alternative method: BACGene Salmonella spp
IS0 6579-1°* 18h at 37£1°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
2 ™ i
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ R P COELS _
g © | Product Protocol i - . =] 2 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
5 | £ |(Frenchname) = | (enrichment | Touch™ Deep Well AR colonies) < = colonies) s |z || ¢ z =
5 a 8 broth) 2 a 2 E || § ©
$ 5 | 1506887 Sz | 3 Sz |32 |8 ¢
x0 | Asap | xip | Asap | & 3 2| £ 3 £ &5 | &S| E | Final | Agree- | Final | Agree-
= = 8| = 2l egw® | ®| €
Salnéonella IPC 2 Salmgnella IPC 2 | XD ASAP | E R | XLD ASAP | E | § © S result | ment | result | ment
3 T 3 2]
<
Eau de process | Process water
(industrie de (Bakery and i i . i i . i i i i i
2021 | 5945 biscuit et chocolate st st st st BPW valid valid st st / / st st / NA NA 1M ]c
chocolat) industry)
Eau de ringage | Rinse water (ice
2021 | 5946 | (productionde |cream +M +M +p +p + BPW +35,27 valid + +33,80 valid + +M +M + + +p +p + + / + + PA + PA M ]c
glace) production)
Eau de process | Process water,
2021 | 5947 | tank! (industrie | bac 1 (milk st st | st | st | -] BPW . valid | - . valid | - | st st I st st T I T e I TR R TR
de produits products
laitiers) industry)
Eau de process p
rocess water,
tank NEP bac NEP (milk . .
2021 | 5948 (ind:s_ttrie de products +p +p +p +p W BPW +20,19 valid + +18,10 valid + +p +p + + +p +p + + / + % PA T PA 1M1 ]c
produits :
laitiers) industry)
Eau de process, P
. ! rocess water,
dinde surgelé, frozen poultry
2021 | 6184 | entonnoir - - - - - BPW - valid - - valid - - - / / - - / - - - NA - NA 1M1 ]c
. (meat products
(production de industry)
produits carnés) &
Eau de process,
haut de cuisse | Process water,
de poulet, verre | chicken meat . .
2021 | 6185 doseur (meat products - - - - - BPW - valid - - valid - - - / / - - / - - - NA - NA 1M ]c
(production de | industry)
produits carnés)
Eau de process, | Process water,
dinde surgelée, | frozen poultry,
2021 | 6186 | bol (production | bowl (meat - - - - - BPW - valid - - valid - - - / / - - / - - - NA - NA 1] c
de produits products
carnés) industry)
Process water,
Eau de process,
pintade, couteau frozen poultry,
2021 | 6187 " knife (meat st st st st - BPW - valid - - valid - st st / / st st / - - - NA - NA 1] c
(production de products
produits carnés) industry)
Eau de ringage
apres Rinse water,
démoulage, Fab | after releasing . .
2021 | 6188 1 -Pasto 2 (dairy products st st st st - BPW - valid - - valid - st st / / st st / - - - NA - NA 1] c¢
(industrie de industry)
produits laitiers)
Eau de process | Process water
2021 | 6189 | (fabrication (sausages st st st st - BPW - valid - - valid - st st / / st st / - - - NA - NA 1] c¢
chipolatas) production)
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES (PREraser)

Reference method: Alternative method: BACGene Salmonella spp
1SO 6579-1* 18h at 371°C
PCR result (Ct value) Confirmatory tests Bio-Rad CFX96
R ™ ]
2 | o RVS MKTTn BACGene evaluation shest (Version 2) RVS MKTTn _ IR COELS _
g 2 | Product Protocol i - . = 0 S| o
& = Product _ . Bio-Rad CFX96 . Result (Typical = Result (Typical N @ D=
] € |(French name) = | (enrichment Touch™ Deep Well AR colonies) < = colonies) < T I § =
5| & 8 | broth) S_| & S_| =5 |2 &
> < | ISO 6887 £ 3 3 £33 82| 8 e . :
XD | ASAP | XLD | AsAP | i Samorel = | sumonel - Sx%| 2 Sx| 52| g| € |[ra | Adee | e | Adree
almonella IPC 5 almonella IPC 5 XLD ASAP | E R | = XLD ASAP | E W | B @ g | resu men resu men
(Ca) 2 (Ca) & 2 < 2 £ =
Q N e o <<
o o e} @
<<
Eau de process | Process water,
sauté de dinde | poultry meat,
plan de travail | working plan, . .
2021 | 6338 (production bowl (meat +M +p +M +p W BPW +25,68 valid + +22,38 valid + +M +p + + +M +p + + / % PA T PA 1M ]c
produits products
carnés) industry)
Eau Process water
environnement dairy oro ducts’
2021 | 6339 |laitier (industrie yp st st st st - BPW - vald | - - valid | - st st / st st / - - - NA - NA |11 |c
de produits (Dairy products
laiti industry)
aitiers)
Eau Process water
environnement ; ’ .
e ; dairy products . Invalid/ | ., . .
2021 | 6340 | laitier (industrie ’ st st st st - BPW Q- |- - valid - st st / st st / - - - NA - NA 1M1 ]c
: (Dairy products valid
de produits industry)
laitiers) y
Eau de ringage | Rinse water, ice
créme glacée | cream working i i . i i . i i i i i
2021 | 6341 (production de | plan (ice cream st st st st BPW valid valid st st / st st / NA NA M ]c
créme glacée) | production)
Eau de lavage
de mélangeuse | Rinse water,
viande de poultry meat
2021 | 6342 | volaille VSM mixer (meat +M +p +p +p + BPW +22,48 valid + +18,43 valid + +M +p + + +p +p + + / + + PA + PA " |c
(industrie de products
produits industry)
carnés)
Eau fin de
lavage sortie Rinse water,
evapo lait milk instrument i i . i i . i i i i i
2021 | 6343 (industrie de (dairy products st st st st BPW valid valid st st / st st / NA NA 1M ]c
produits industry)
laitiers)
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Gold Standard Diagnostics Freiburg GmbH

MEAT AND MEAT PRODUCTS

Alternative method BACGene Salmonella spp.
. *

Date of N° Refersnce msthod:|ISO 6579 (after enrichment broth storage for 72h at 5°C + 3°C) g °

a (@] o

analysis | Sample Product (French name) Product RVS MKTTn Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =

result i tests FX | AriaM FX | AriaM
XLD ASAP XLD ASAP CFX AriaMx CFX | AriaMx| € rlatix
Initial study | 3315 | Viande rouge sans peau (volaille) Red poultry meat +m +m +m +M i +(38,06) -/+(40,82)/+(37,73) + i - PA ND 1 a
Initial study | 3316 | Filet de porc Pork meat +M +M +M +M + +(25,49) +(25,29) + + + PA PA 1 a
Initial study | 3317 | Hampe de porc Pork meat +m +m +m +M + +(30,48) +(29,13) + + + PA PA 1 a
Initial study | 3319 | Araignée de porc Pork meat +1/2 +m +M +M + +(30,80) +(29,51) + + + PA PA 1 a
Initial study | 3320 | VSM poulet Ground chicken meat +m +m +1/2 +M + +(34,56) +(33,48) + + + PA PA 1 a
Initial study | 3321 | VGG bréchets poulet Ground chicken meat +m +m +m +M i +(36,04) +(33,85) + + + PA PA 1 a
Initial study | 3322 | Araignée de porc Pork meat +M +M +M +M + +(28,16) +(28,40) + + + PA PA 1 a
Initial study | 3324 | Sauté de dinde Turkey meat +m +1/2 +M +M i +(38,42) +(37,81) + + + PA PA 1 a
Initial study | 3326 | VGG de volaille Ground poultry meat +m +1/2 +M +1/2 + +(32,19) +(31,61) + + + PA PA 1 a
Initial study | 3327 | Foie de poulet Chicken liver +m +M +M +P + +(26,20) +(24,30) + + + PA PA 1 a
Initial study | 3329 | Cuisse de poulet désossée Deboned chicken meat +m +1/2 +M +M + +(31,07) +(30,83) + + + PA PA 1 a
Initial study | 3330 | Epaule de porc Pork meat +M +M +M +M + +(32,91) +(32,29) + + + PA PA 1 a
Initial study | 3332 | Viande blanche de poulet White chicken meat +m +m +m +m i +(35,03) +(33,96) + + + PA PA 1 a
Initial study | 4406 | VSM poulet Ground poultry meat +m +1/2 +1/2 +M + +(29,16) +(28,32) + + + PA PA 1 a
Initial study | 4407 | Viande gros grain de poulet Ground chicken meat +md +md +md +M + +(33,52) +(32,41) + + + PA PA 1 a
Initial study | 4408 | Brochette de dinde Turkey skewer - - - - - - - - - NA NA 1 a
Initial study | 4409 | Cuisse de poulet désossée Deboned chicken leg +m +1/2 +m +M + +(28,73) +(27,57) + + PA PA 1 a
Initial study | 3325 | Brochette viande poivrons Skewers (poultry meat and peppers) +m +m +M +M + +(36,42) +(36,46) + + + PA PA 1 b
il study | 3376 | i erauionon et ses RTRH meal (beef meat) p +p p p . +(25,79) +2397) : + |+ | PA | PA 1 b
Initial study | 3377 | Lasagnes a la bolognaise RTRH meal (beef and pasta) +p +p +p +p + +(20,56) +(20,31) + + + PA PA 1 b
Initial study | 3378 gm‘g‘::s de poulet grillé et duode | prpy el (chicken and purée) +p 4 t t . +(20,84) +(20,30) + + | + | PA | PA | 1 | b
Initial study | 3379 j’:‘:::f:e grillée purce de pommes | prey meal (sausage and purée) +p +p +p +p + +(20,43) +(19,62) + + | + | PA | PA | 1 | b
Initial study | 3380 | Poulet a la moutarde et riz RTRH meal (chicken and rice) +p +p +p +p + +(22,18) +(21,90) + + + PA PA 1 b
Inial study | 331 | Aigulleties de poulet sauce RTRH meal (chicken) + + + + + +21,33) +(20,60) + +# |+ | PA | PA | 1 | b
Initial study | 3382 ::Z‘:m‘zt;e deveau jardiniére de | prp meal (veal and vegetables) +p 4 t t . +(19,84) +(19,40) + + |+ | PA | PA | 1 | b
Initial study | 3383 | Lo e Poulet sauce moutarde | prpy mea (chicken and rice) +p 4 +p +p + +22,03) +(20,89) + + |+ | PA | PA | 1 | b
Initial study | 3384 | Blanquette de veau et son riz blanc | RTRH meal (veal and rice) +p +p +p +p i +(22,38) +(22,02) + + + PA PA 1 b
Initial study | 3385 Escalo_pe de volal_lle aux R_TRH meal (chicken, mushrooms and +p +p +p +p + +(20,05) +21,33) N + + PA PA 1 b
champignons et riz rice)

Initial study | 3457 | Réti de beeuf cuit Cooked beef +p +p +p +p + +(20,25) +(20,50) + + + PA PA 1 b
Initial study | 3277 | Jambon cuit Cooked ham +P +P +P +P + +(21,49) +(20,70) + + + PA PA 1 c
Initial study | 3278 | Salami Salami +P +P +P +P + +(21,88) +(19,64) + + + PA PA 1 c
Initial study | 3279 | Rosette Dy fermented sausage +P +P +P +P + +(21,57) +(19,64) + + + PA PA 1 c
Initial study | 3333 | Saucisse de volaille Poultry sausage - +m +m +m i +(38,02) +(37,27) + + + PA PA 1 c
Initial study | 3334 | Viande de porc Pork meat +m +m +m +m + +(29,63) +(28,82) + + + PA PA 1 c
Initial study | 3451 | Mousse de canard Turkey paté +p +p +p +p + +(21,56) +(22,10) + + + PA PA 1 c
Initial study | 3452 | Terrine forestiére Paté +p +p +p +p + +(21,89) +(22,65) + + + PA PA 1 c

* Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

MILK AND DAIRY PRODUCTS

) . Alternative method BACGene Salmonella spp.
Date of N° Refersnce msthod:|ISO 6579 (after enrichment broth storage for 72h at 5°C + 3°C) g @
analysis | Sample Product (French name) Product RVS MKTTn Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =
XD ASAP D ASAP result CFX AriaMx tests CFX |AriaMx | CFX | AriaMx
Initial study | 3732 | Laitcru Raw milk - +d - - + - - - - - ND ND 2 a
Initial study | 3733 | Laitcru Raw milk +m +m +1/2 +M + +(38,42) +(36,96) + + + PA PA 2 a
Initial study | 3734 | Lait cru Raw milk - +m(2) - +m(1) + +(38,65) +(37,64) + + + PA PA 2 a
Initial study | 3735 | Lait fermenté Fermented milk +p +p +p +p + +(25,56) +(24,32) + + + PA PA 2 a
Initial study | 3736 | Lait ribot fermier Fermented milk st st st st - +(37,32) +(35,99) + + + PD PD 2 a
Initial study | 3737 | Gros lait fermier Fermented milk +M +p +p +p + +(25,68) +(24,09) + + + PA PA 2 a
Initial study | 3749 | Gruyére suisse au lait cru Raw milk cheese - +p - +p + +(22,69) +(23,19) + + + PA PA 2 a
Initial study | 3750 | Beaufort au lait cru Raw milk cheese st st st st - +(28,42) +(27,82) + + + PD PD 2 a
Initial study | 3751 | Comté au lait cru Raw milk cheese - +p - +p + +(23,45) +(22,94) + + + PA PA 2 a
Initial study | 3752 | Emmental au lait cru Raw milk cheese +p +p +p +p + '(/$2334g1)) +(29.74) + + | + PA | PA | 2 | a
Initial study | 3788 | Le Chevrot au lait cru Raw milk cheese +m +M +M +P + +(32,47) +(31,71) + + + PA PA 2 a
Initial study | 4599 | Lait cru Raw milk - - - - - - - - - - NA NA 2 a
Iniial study | 4600 | Lait cru Raw milk : .| *d(Citobacter| : +(31,67) +(30,75) ; + |+ | P | P 2 a
youngae)
Initial study | 4601 | Laitcru Raw milk - - - +m (ox+) - - - - - - NA NA 2 a
Initial study | 4603 | Laitcru Raw milk - - - - - - - - - - NA NA 2 a
Initial study | 4604 | Fromage au lait cru Raw milk cheese - - - - - - - + - - NA NA 2 a
Initial study | 4607 | Fromage au lait cru Raw milk cheese - - - - - - - - - NA NA 2 a
Initial study | 4608 | Fromage au lait cru Raw milk cheese - - - - - - - - - - NA NA 2 a
Initial study | 3743 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p + +(24,07) +(23,50) + + + PA PA 2 b
Initial study | 3744 | Poudre de lait demi-écrémé Half-skimmed milk powder st st st st - -/+(41,03)/+(33,69) +(39,35) + - + NA PD 2 b
Initial study | 3789 | Petit breton au lait pasteurisé Pasteurized milk cheese - - - - - +(30,4) +(29,06) + + + PD PD 2 b
Initial study | 3791 | Brie au lait pasteurisé Pasteurized milk cheese +M +M +M +P + +(26,95) +(25,75) + + + PA PA 2 b
Initial study | 3792 | Fourme d'Ambert au lait pasteurisé | Pasteurized milk cheese +M +P +m +M + +(38,17) +(38,92) + + + PA PA 2 b
Initial study | 3794 | Lait frais pasteurisé demi-écrémé | Pasteurized half skimmed milk +M +P +P +P + +(22,76) +(21,40) + + + PA PA 2 b
Initial study | 4609 | Lait pasteurisé entier Pasteurized milk +p +p +p +p i +(23,86) +(23,02) + + + PA PA 2 b
Initial study | 4610 | Lait pasteurisé demi-écrémé Half skimmed pasteurized milk +p +p +p +p + +(19,65) +(19,23) + + + PA PA 2 b
Initial study | 4611 | Fourme d'Ambert au lait pasteurisé | Pasteurized milk cheese +M +M +M +M + +(24,04) +(23,04) + + + PA PA 2 b
Initial study | 4612 | Cantal au lait pasteurisé Pasteurized milk cheese +p +p +M +M + +(24,61) +(23,89) + + + PA PA 2 b
Initial study | 4613 | Fol épi au lait pasteurisé Pasteurized milk cheese +p +p +p +p + -l -l + ND ND 2 b
Initial study | 3738 | Panna cotta Dairy based dessert (Panna cotta) +p +p +p +p + +(20,21) +(19,33) + + + PA PA 2 c
Initial study | 3739 | Panna cotta Dairy based dessert (Panna cotta) +p +p +p +p + -I-1+(39,13) -I-fi + ND ND 2 c
Initial study | 3740 | Tiramisu Dairy based dessert (Tiramisu) +p +p +p +p i - - - ND ND 2 c
Initial study | 3741 | Tiramisu a la framboise Dairy based dessert (Tiramisu) +p +p +p +p + +(25,41) +(24,22) + + + PA PA 2 c
Initial study | 3742 | Riz au lait saveur vanille Dairy based dessert (Rice) +p +p +p +p + +(21,25) +(20,47) + + + PA PA 2 c
Initial study | 3746 | Créme glacée vanille fraise Ice cream (vanilla strawberries) +M +M +m +m + +(40,02) +(37,48) + + + PA PA 2 c
Initial study | 3747 | Glace abricot chocolat blanc Ice cream (apricot, white chocolate) +M +p +p +p + +(22,28) +(22,10) + + + PA PA 2 c
Initial study | 3795 | Dessert lacté a la créme Milky dessert st st st st - - - + - - NA NA 2 c
Initial study | 3796 | Riz au lait Dairy based dessert (rice) st st st st - +(20,47) +(18,71) + + + PD PD 2 c

* Analyses performed according to the COFRAC accreditation
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PRODUCES

Alternative method BACGene Salmonella spp.
. *
Date of N° Refersnce msthod:|ISO 6579 (after enrichment broth storage for 72h at 5°C + 3°C) g °
a (@] o
analysis | Sample Product (French name) Product RVS MKTTn Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =
result i tests FX | AriaM FX | AriaM
XLD ASAP XLD ASAP CFX AriaMx CFX | Arlahx | € rlatx
Initial study | 3285 | Pousses de soja Soya sprouts +1/2 +M +m +m i +(33,04) +(30,46) + + + PA PA 3 a
Initial study | 3286 | Laitue Lettuce +M +P +1/2 +M + +(22,16) +(20,04) + + + PA PA 3 a
Initial study | 3287 | Tendres pousses Baby leaves +M +M +M +M + +(27,66) +(25,93) + + + PA PA 3 a
Initial study | 3636 | Feuille de chéne blonde Salad +m +m +M +M + +(27,56) +(25,05) + + + PA PA 3 a
Initial study | 3637 | Mesclun Mixed salad leaves +m +M +M +M + +(32,36) +(31,40) + + + PA PA 3 a
Initial study | 4416 | Ciboulette Chive - - - - - - - - NA NA 3 a
Initial study | 4417 | Ciboulette Chive - - - +d(NC) - - - - - NA NA 3 a
Initial study | 4476 | Jeunes pousses de laitue Baby leaves - +m - +m (ox +) + -I-1+(38,86) +(40,99) + + ND PA 3 a
Initial study | 4477 | Roquette Salad - +m +d +1/2 + +(36,80) +(36,71) + + + PA PA 3 a
Initial study | 4478 | Pousses d'épinards Baby leaves (spinach) +1/2d +1/2 +d +M + +(32,31) +(30,84) + + + PA PA 3 a
Initial study | 4479 | Jeunes pousses corsées Baby leaves - +m (NC) - +md (NC) - - - - - - NA NA 3 a
Initial study | 4480 | Mache Salad +M +M +M +M + +(26,01) +(24,75) + + + PA PA 3 a
Initial study | 3638 | Macédoine de légumes Mixed vegetables +p +M +p +p + +(24,65) +(22,03) + + + PA PA 3 b
Initial study | 3639 | Betteraves rouges Beetroot salad +p +p +p +p + +(27,58) +(25,23) + + + PA PA 3 b
Initial study | 3640 | Salade d'ananas Fruit salad (pineapple) +p +p +p +p i +(19,08) +(16,58) + + + PA PA 3 b
Initial study | 3641 | Salade de péche Fruit salad (peach) +p +p +p +p + +(19,47) +(17,39) + + + PA PA 3 b
Initial study | 3685 | Salade de concombres RTE vegetables (cucumber) +M +M +1/2 +M + +(21,48) +(21,05) + + + PA PA 3 b
Initial study | 3686 | Saiade nordique (tartare de RTE vegetables (cucumber and salmon) | +M +p +M +p + +(20,09) +(20,56) + + | + | PA | PA | 3 | b
concombres/saumon)
Initial study | 3687 | Salade choux carottes raisins secs | RTE vegetables (sprouts ans carrots) +p +p +p +p i +(20,60) +(20,01) i i PA PA 3 b
Initial study | 3688 | Salade de quinoa fruits secs RTE vegetables (quinoa and fruit) +1/2 +1/2 +M +M + +(22,51) +(22,44) + + + PA PA 3 b
Inital study | 3689 | 22120 Jaune cércales carottes | prg yegetables (cereals and carrots) +p +p +p +p : +(21,29) +21,11) : + |+ | PA| PA | 3 b
Initial study | 3690 | Salade crudités carottes/salade RTE vegetables (salad ans carotts) +M +M +1/2 +M + +(33,52) +(32,37) + + + PA PA 3 b
Initial study | 4568 | Yooctaux deme gamme (chou, | proqp, yegetables M M M M I +2931) +(27,39) : + |+ | pA | PA | 3 | b
carotte, céleri branche)
Initial study | 4569 | Yooctaux deme gamme (chou, | proqpy egetables M M M M ! +(31,94) +(29.94) : + |+ | PA| PA | 3 b
carotte, poivron)
Initial study | 3582 l")":s';?cge verdurette legumes verts | pre o oetables M +P +P +P + +(31,19) +(30,74) + + | + | PA | PA | 3 | ¢
Initil study | 3584 | prorong® campagnarde” ICgumes | rc vegetables M +P H12 +P ! +37,0) +(3891) : + |+ | PA| PA | 3 o
eurre estragon
Initial study | 3585 | Couscous poulet [égumes RTRH meal (vegetables and chicken) +P +P +P +P i +(31,20) +(30,73) + + + PA PA 3 c
Intial study |~ 44g1 | -egumes cuisinés ala Ready to reheat vegetables +M + + + + +(37,23) +(34,04) + +# |+ | PA| PA | 3 | C
campagnarde
Initial study | 4485 Legumes cuisinés a la Ready to reheat vegetables +p +p + -I-I- /- + ND ND 3 c
campagnarde
" Légumes a réchauffer (Choux de
Initial study | 4570 Bruxelles, haricots) Ready to reheat vegetables +p +p +M +p + +(34,87) +(33,14) + + + PA PA 3 c
it study | 4571 | CoBmes 3 rechautter MACOIS: - aady to reheat vegetables p +p M #p + +(37,04) +(35,18) : + |+ | PA| PA | 3 o
il study | 4572 | vl CUTeInce (caTote, COTENE: | pyrgg +p +p +p +p + +- 1+(38.40)"- * No | N 3o
Initial study | 4574 | Feuilletés épinards Ready to reheat vegetables +p +p +p +p i +(38,03) +(36,05) + + + PA PA 3 c
* Analyses performed according to the COFRAC accreditation
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EGGS AND EGG PRODUCTS

) . Alternative method BACGene Salmonella spp.
Date of N° Refersnce msthod:|ISO 6579 (after enrichment broth storage for 72h at 5°C + 3°C) g @
analysis | Sample Product (French name) Product RVS MKTTn Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =
XD ASAP D ASAP result CFX AriaMx tests CFX |AriaMx | CFX | AriaMx
Initial study | 3654 | Coule de blanc d'ceuf crue Raw white liquid egg product +m +p +p +p i +(30,30) +(28,53) + + + PA PA 4 a
Initial study | 3655 | Coule de blanc d'ceuf pasteurisée | Pasteurized white liquid egg product +p +p +M +p + +(22,18) +(20,13) + + + PA PA 4 a
Initial study | 3656 | Coule de blanc d'ceuf pasteurisée | Pasteurized white liquid egg product +p +p +M +p + +(21,80) +(19,90) + + + PA PA 4 a
Initial study | 3657 | Coule de blanc d'ceuf pasteurisée | Pasteurized white liquid egg product +p +p +p +p + +(21,70) +(20,30) + + + PA PA 4 a
Initial study | 3658 g::ttu(:i;tf entier plein air Pasteurized whole liquid egg product +M +p +p +p + +(23,83) +(22,04) + + + PA PA 4 a
Initial study | 3659 | Coule d'ceuf entier pasteurisée Pasteurized whole liquid egg product +p +p +p +p + +(25,11) +(22,09) + + + PA PA 4 a
Initial study | 3660 | Coule d'ceuf entier pasteurisée Pasteurized whole liquid egg product +p +p +M +p + +(23,86) +(22,06) + + + PA PA 4 a
Initial study | 3661 | Coule de jaune d'ceuf pasteurisée | Pasteurized yolk liquid egg product +p +p +M +p + +(27,48) +(25,56) + + + PA PA 4 a
Initial study | 3662 | Coule de jaune d'ceuf pasteurisée | Pasteurized yolk liquid egg product +M +p +M +p + +(27,50) +(26,30) + + + PA PA 4 a
Initial study | 3663 | Coule de jaune d'ceuf pasteurisée | Pasteurized yolk liquid egg product - +p +M +p + +(32,17) +(30,22) + + + PA PA 4 a
Initial study | 3297 | Poudre de blanc d'ceuf Egg white powder +P +P +P +P + +(27,71) +(25,30) + + + PA PA 4 b
Initial study | 3298 | Poudre de jaune d'ceuf Egg yolk powder +P +P +P +P i +(26,77) +(25,46) + + + PA PA 4 b
Initial study | 3299 | Poudre d'ceuf entier Whole egg powder +P +M +P +P i +(22,65) +(21,90) + + + PA PA 4 b
Initial study | 3588 | Poudre de blanc d'ceuf Egg white powder +P +P +P +P i +(34,84) +(32,58) + + + PA PA 4 b
Initial study | 3589 | Poudre de jaune d'ceuf Egg yolk powder +P +P +P +P + +(30,76) +(30,58) + + + PA PA 4 b
Initial study | 3590 | Poudre d'ceuf entier Whole egg powder +P +P +P +P + +(25,55) +(24,50) + + + PA PA 4 b
Initial study | 3591 | Poudre de blanc d'ceuf Egg white powder +P +P +P +P + +(34,39) +(33,79) + + + PA PA 4 b
Initial study | 3691 | Poudre de blanc d'ceuf White egg powder st st +p +p + -I-/- /- + - - ND ND 4 b
Initial study | 4491 | Poudre d'ceuf entier Whole egg powder +p +p +p +p + +(24,89) +(23,56) + + + PA PA 4 b
Initial study | 4575 | Poudre d'ceuf entier Whole egg powder +p +p +p +p + +(23,84) +(22,65) + + + PA PA 4 b
Initial study | 3586 | lle flottante Egg based dessert +P +P +P +P + +(22,89) +(21,08) + + + PA PA 4 c
Initial study | 3587 | Flan patissier Custard tart +P +P +P +P + +(32,36) +(31,87) + + + PA PA 4 c
Initial study | 3648 | lle flottante aux ceufs frais Egg based dessert +p +p +p +p + +(21,56) +(19,75) + + + PA PA 4 c
Initial study | 3649 | Flan patissier Custard tart +p +p +p +p + +(21,49) +(20,46) + + + PA PA 4 c
Initial study | 3650 | Créme aux ceufs saveur vanille Egg based dessert +p +p +p +p + +(22,21) +(20,24) + + + PA PA 4 c
Initial study | 3651 | Créme briilée Egg based dessert +p +p +p +p + +(22,23) +(20,35) + + + PA PA 4 c
Initial study | 3652 | Mayonnaise fine qualité traiteur Mayonnaise +p +p +p +p + +(23,78) +(21,81) + + + PA PA 4 c
Initial study | 3653 | Mayonnaise fine Mayonnaise +p +p +p +p + +(24,74) +(23,04) + + + PA PA 4 c
Initial study | 3693 | Créme briilée a la vanille Egg based dessert +p +p +p +p + +(20,98) +(19,81) + + + PA PA 4 c
Initial study | 3694 | Créme aux ceufs Egg based dessert +p +p +p +p + +(20,91) +(19,20) + + + PA PA 4 c
* Analyses performed according to the COFRAC accreditation
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FISH AND SEAFOOD PRODUCTS

Alternative method BACGene Salmonella spp.
. *

Date of N° Refersnce msthod:|ISO 6579 (after enrichment broth storage for 72h at 5°C + 3°C) g °

a (@] o

analysis | Sample Product (French name) Product RVS MKTTn Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =

result i tests FX | AriaM FX | AriaM
XLD ASAP XLD ASAP CFX Arialdx CFX | Ariahdx | C ratix

Initial study | 3289 | Merlu blanc Raw fish +M +P +M +M + +(31,91) +(29,15) + + + PA PA 5 a
Initial study | 3290 | Cabillaud Raw cod +P +P +M +P + +(21,63) +(18,97) + + + PA PA 5 a
Initial study | 3291 | Saumon Salmon +P +P +M +P + +(34,89) +(31,91) + + + PA PA 5 a
Initial study | 3664 | Filet de rouget Raw fish fillet +M +p +M +p + +(31,10) +(28,91) + + + PA PA 5 a
Initial study | 3665 | Filet de tacaud Raw fish fillet +M +p +M +M + +(27,92) +(27,16) + + + PA PA 5 a
Initial study | 3666 | Filet églefin Raw haddock fillet +M +p +M +m i +(29,96) +(28,80) + + + PA PA 5 a
Initial study | 3667 | Filet de lieu noir Raw coley filet +p +p +M +M + +(26,42) +(24,81) + + + PA PA 5 a
Initial study | 3668 | Dos de cabillaud Cod +M +p +M +M i +(25,92) +(24,35) + + + PA PA 5 a
Initial study | 3695 | Sardines Raw fish +M +p +M +p + +(27,74) +(26,21) + + + PA PA 5 a
Initial study | 3696 | Filet de merlan Raw fish fillet +p +p +M +M + +(27,52) +(26,13) + + + PA PA 5 a
Initial study | 3573 | Rouleaux de printemps au crabe RTE meal (Asian food) +1/2 +M +M +M + /_:gg :?15 J +(36,96) + + ND PA 5 b
Initial study | 3574 | Lieu sauce Dieppoise RTRH meal (fish) +M +P +M +P i -[-I- -[-I- + ND ND 5 b
Initial study | 3576 | Encornet farci RTRH meal (fish) +P +P +P +P + +(34,58) +(33,75) + + + PA PA 5 b
Initial study | 3577 Ef‘:chueit“"“ d'Alaska citron persil | proy meal (fish) +P +P +P +P + +28.77) +28,11) + + | + | PA | PA | 5 | b
Initial study | 3578 | Haché saumon ciboulette précuit | RTRH meal (fish) +P +P +P +P + +(21,31) +(21,01) + + + PA PA 5 b
Initial study | 3579 | Batonnet surimi Surimi +P +P +P +P + +(24,54) +(23,92) + + + PA PA 5 b
Initial study | 3580 | Crevettes cuites Cooked shrimps +M +P +M +P i +(39,21) +(38,57) + + + PA PA 5 b
Initial study | 3669 :\ggﬂnmzdse de la mer aux petits RTE seafood products +p +p +p +p + +(27,52) +(25,83) + + + PA PA 5 b
Initial study | 3670 | Maki saumon RTE seafood products (Asian food) +p +p +M +p + +(21,01) +(19,38) + + + PA PA 5 b
Initial study | 3671 | Nigiri saumon RTE seafood products (Asian food) +p +p +M +p + +(21,97) +(19,89) + + + PA PA 5 b
Initial study | 3642 | Emincés de saumon a I'aneth Salmon +p +p +M +M + +(31,10) +(28,84) + + + PA PA 5 c
il study | 3643 | T2 0 SAUMONIUMEAN | Smoiced salmon m M H12 12 ! +(25,88) +(2378) ! + |+ | PA| PA | 5
Initial study | 3644 | Mini tranches de truite fumée Trout +p +p +p +p + +(20,36) +(18,42) + + + PA PA 5 c
Initl study | 3645 | | inoc 4o Ihon Germon meau | gnoyeq tung +p +p +p +p : +(20,59) +(18.95) : + |+ | PA| PA | 5
Initial study | 3646 | Harengs fumés au naturel Smoked herring +p +p +p +p + +(21,88) +(20,42) + + + PA PA 5 c
Initial study | 3647 | Saumon fumé Smoked salmon +p +p +p +p + +(20,46) +(18,68) + + + PA PA 5 c
Initial study | 3697 | Miettes de morue salée Salted cod +p +p +p +p + +(36,14) +(35,25) + + + PA PA 5 c
Initial study | 3698 | Filets de maquereaux fumés Smoked fish (mackerels) +p +p +p +p i +(19,66) +(18,70) + + + PA PA 5 c
Initial study | 4488 | Hadock fumé Smoked haddock +p +p +p +p + +(21,71) +(22,17) + + + PA PA 5 c
Initial study | 4489 "‘)":if',‘::’ea”x fumés marinés au | g oked mackerel +p +p +p +p + +(20,66) +(19,43) + + + | PA | PA | 5 | ¢

* Analyses performed according to the COFRAC accreditation
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FEED INCLUDING PET FOOD (25 g)

) . Alternative method BACGene Salmonella spp.
N° FHBEIER Al [0 (after enrichment broth storage for 72h at 5°C + 3°C) 2 o
. . (@] o
Date of analysis Sample Product (French name) Product RVS MKTTn Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =
XD ASAP D ASAP result CFX AriaMx tests CFX |AriaMx | CFX | AriaMx
Extension May 2015 380 | Poudre déshydratée (volaille) Dehydrated poultry powder +p +p +p +p i +(20,59) +(22,36) + + + PA PA 6| a
Extension May 2015 381 | Poudre déshydratée (animaux de compagnie) | Dehydrated powder +m +M +M +M i +(26,15) +(33,25) + + + PA PA 6| a
Extension May 2015 385 | Poudre déshydratée Dehydrated powder +M +M +M +M + +(19,73) +(24,18) + + + PA PA 6 | a
Extension May 2015 386 | Poudre déshydratée Dehydrated powder +m +M +M +M + +(19,52) +(24,10) + + + PA PA 6 | a
Extension May 2015 387 | Poudre déshydratée Dehydrated powder - +M +M +M + +(21,88) +(24,80) + + + PA PA 6 | a
Extension May 2015 | 388 | Poudre déshydratée Dehydrated powder +M +M +M +M + +(19,05) +(24,10) + + + PA PA 6 | a
Extension May 2015 | 400 | Protéines Proteins +M +p +M +M + +(24,48) +(28,23) + + + PA PA 6 | a
Extension May 2015 | 401 | Protéines Proteins +m +m +M +M + +(28,69) +(34,30) + + + PA PA 6| a
Extension May 2015 | 402y o Premiere almentaton aninal (M9 oy mateils lamb) : : : : : : NA | NA 6| a
Extension May 2015 590 | Poudre Powder +m +1/2 +1/2 +M + +(23,56) +(23,61) + + + PA PA 6 | a
Extension May 2015 591 | Poudre Powder +m +1/2 +1/2 +M + +(24,06) +(23,30) + + + PA PA 6| a
Extension May 2015 | 736 | Protéines déshydratées Dehydrated protein +M +M +M +p + +(23,69) +(24,09) + + + PA PA 6 | a
Extension May 2015 | 737 | Protéines déshydratées Dehydrated protein +M +M +M +md + +(23,50) +(24,08) + + + PA PA 6 | a
Extension May 2015 | 738 | Protéines déshydratées Dehydrated protein +M +M 1/2 +1/2 + +(27,13) +(26,30) + + + PA PA 6 | a
-(42,00)/-(42,00)/
+(36,16)/-(42,00)/
Extension May 2015 582 | Graines triticale Seeds +M +M +M +M + +(38,05)/+(38,76)/ +(35,72) + - + ND PA 6 | b
-(42,00)/-(39,06)/
+(37,77)/-(42,00)
Extension May 2015 | 584 | Mais grain Corn seeds +p +p +p +p + +(25,12) +(24,62) + + + PA PA 6 | b
Extension May 2015 585 | Luzerne Cattle feed +p +p +p +p + +(20,35) +(20,75) + + PA PA 6 | b
. . -(42,00)/+(42,00)/
Extension May 2015 586 | Ovithere Cattle feed +p +p +p +p + (42,00) +(39,18) + + ND PA 6| b
Extension May 2015 | 588 | Colza, tourteau Cattle feed +M +1/2 +M +M + +(32,70) +(31,73) + + + PA PA 6 | b
Extension May 2015 | 1679 | Aliments pour pondeuse Feed for laying - - +M(C.youngae) - - - - - - - NA NA 6 | b
Extension May 2015 | 1870 | Aliments pour pondeuse Feed for chicken +p +p +p +p + +(19,41) +(17,84) + + + PA PA 6 | b
Extension May 2015 | 1871 | Aliments pour poulettes Feed for chicken +M +M +1/2 +1/2 + +(21,18) +(20,09) + + + PA PA 6 | b
Extension May 2015 | 1873 | Soja tourteau déshuilé Soya +1/2 +1/2 +1/2 +1/2 + -l +(37,62) + - + ND PA 6 | b
Extension May 2015 390 | Croquettes Pellets +m +1/2 +M +M + i/+(28,18) +(27,17) + + + PA PA 6 | ¢
Extension May 2015 | 394 | Croquettes Pellets +M st +M +M + +(21,98) +(24,54) + + + PA PA 6| c
Extension May 2015 572 | Croquettes pour chien beeuf, céréales Pellets for dog +p +p +p +p + +(33,24) +-33,68) + + + PA PA 6 | ¢
Extension May 2015 573 | Croquettes pour chat dinde, riz Pellets for cat +p +p +p +p + +(36,67) +(38,46) + + + PA PA 6 | ¢
Extension May 2015 | 574 | Croquettes pour chien volaille, légumes Pellets for dog +p +p +p +p + +(33,11) +(32,67) + + + PA PA 6| c
Extension May 2015 575 | Croquettes pour chat poulet, céréales Pellets for cat +p +p +p +p + +(17,90) +(20,05) + + + PA PA 6 | ¢
Extension May 2015 576 | Croquettes pour chat boeuf, blé Pellets for cat +p +p +p +p + +(17,73) +(19,76) + + + PA PA 6 | ¢
Extension May 2015 577 | Snack pour chien au poulet Pellets for dog +p +p +p +p + +(20,19) +(20,46) + + + PA PA 6 | ¢
Extension May 2015 578 | Terrine pour chat lapin, foie Terrine for cat +p +p +p +p + +(18,96) +(18,41) + + + PA PA 6| ¢
Extension May 2015 | 579 | Terrine pour chat beeuf, agneau Terrine for cat +p +p +p +p + +(18,29) +(17,87) + + + PA PA 6| c
Extension May 2015 580 | Terrine pour chat beeuf, volaille Terrine for cat +p +p +p +p + +(17,24) +(17,16) + + + PA PA 6| c
Extension May 2015 | 581 | Riz soufflé pour chien Rice for dog +1/2 +1/2 +M +p + +(31,02) +(30,53) + + + PA PA 6| c

* Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

PET FOOD (375 g)
Alternative method BACGene Salmonella spp.
. *
N° Reference method: SO 6579 (after enrichment broth storage for 72h at 5°C + 3°C) 2,
. . (@] o
Date of analysis Sample Product (French name) Product RVS MKTTn Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =
result i tests FX | AriaM FX | AriaM
XLD ASAP XLD ASAP CFX AriaMx CFX_ | AraMx | C rlalix
Extension May 2015 | 876 | Matiere premiére alimentation Raw material (poultry) +M +M +M +M + +(34,00) +(38,80) + + | + | PA| PA |7 a
animale (volaille)
Extension May 2015 | g7y | Matire premiére alimentation Raw material (duck) +M +M +M +M + +(18,62) +21.91) + + | + | PA| PA |7 a
animale (volaille)
Extension May 2015 | g7 | Matiere premiére alimentation Raw material (poultry) 112 12 M M + +(30,16) +(30,88) + ¥ + | PA | PA |7 a
animale (volaille)
Extension May 2015 | grg | Matire premiére alimentation Raw material (poultry) +m +M +112 +M + +(22,06) +(24,15) + + | + | PA| PA |7 a
animale (volaille)
Extension May 2015 | 8g1 | \atiére premiere alimentation Raw material (poultry) +M M +m +M + +(23,31) +(24.42) + + | + | PA| PA |7 a
animale (volaille)
Extension May 2015 | 8g2 | \atiére premiere alimentation Raw material (poultry) +M +m +m +M + +(23,04) +(23,66) + + | + | PA| PA |7 a
animale (volaille)
Extension May 2015 | 883 | \atiére premiere alimentation Raw material (poultry) : M +m +M + +(33,97) +(37.49) + + | + | PA| PA |7 a
animale (canard)
Extension May 2015 1152 | Farine de porc Pork flour (Raw material for pet food) +m +m +M +M + +(29,82) +(29,59) + + + PA PA 7 |a
Extension May 2015 1153 | Farine de porc Pork flour (Raw material for pet food) +1/2 +1/2 +M +M + +(28,41) +(30,19) + + + PA PA 7 |a
Extension May 2015 1154 | Farine de porc Pork flour (Raw material for pet food) +1/2 +1/2 +M +1/2 + +(28,12) +(29,34) + + + PA PA 7 |a
Extension May 2015 1155 | Farine de porc Pork flour (Raw material for pet food) +1/2 +1/2 +M +1/2 + +(32,04) +(32,64) + + + PA PA 7 |a
Extension May 2015 953 | Paté pour chien, veau carottes Paté for dog +p +p +p +p + +(17,78) +(16,99) + + + PA PA 71b
Extension May 2015 954 | Terrine pour chat au beeuf Terrine for cat +p +p +p +p + +(17,69) +(17,48) + + + PA PA 71b
Extension May 2015 955 | Terrine pour chat au canard et foie | Terrine for dog +p +p +p +p + +(18,25) +(17,20) + + + PA PA 71b
Extension May 2015 956 | Terrine pour chien beeuf carottes | Terrine for dog +p +p +p +p + +(18,30) +(18,07) + + + PA PA 71b
Extension May 2015 | 957 I:::t'::s”“' chien poisson Terrine for dog +p +p +p +p + +(19,81) +(18,92) * + + | PA | PA |7 Db
Extension May 2015 963 | Saucisson pour chien Sausage for dog +p +p +p +p + +(20,99) +(20,75) + + + PA PA 71D
Extension May 2015 964 | Saucisson pour chien Sausage for dog +p +p +p +p + +(19,56) +(20,05) + + + PA PA 71D
Extension May 2015 1690 | Terrine pour chien Terrine for dog +1/2 +1/2 +1/2 +M + +(23,48) +(23,96) + + + PA PA 71D
Extension May 2015 1691 | Terrine pour chien Terrine for dog +p +p +p +p + +(23,60) +(22,86) + + + PA PA 71D
Extension May 2015 869 | Aliment pour animaux de compagnie | Pet food +1/2 +1/2 +M +M + +(24,26) +(28,59) + + + PA PA 7]¢
Extension May 2015 871 | Aliment pour animaux de compagnie | Pet food +M +M +M +p + +(33,53) +(34,12) + + + PA PA 7]¢c
Extension May 2015 872 | Aliment pour animaux de compagnie | Pet food +M +M +M +m + +(37,22) +(36,96) + + + PA PA 7]c
Extension May 2015 873 | Aliment pour animaux de compagnie | Pet food +M +M +M +m + i/+(25,75)* i/+(22,28)* + + + PA PA 7]c
Extension May 2015 950 | Croquettes pour chat, beeuf poulet | Pellets for cats +p +p +p +p + -/+(38,1)/+(39,20) +(37 67) + - + ND PA 7 |c
Extension May 2015 952 | Croquettes pour chat, volaille riz Pellets for cats st st st st - - - - NA NA 7 |c
Extension May 2015 958 | Brisures de riz soufflé Rice for dog +M +M +M +M i +(33,16) (31 ,99) + + + PA PA 71c
Extension May 2015 | 960 g; :’ga‘l':;tes beeut, legumes et Pellets for dog 4 + +p +p + +(29,59) +(2851) ¢ + |+ | PA | PA |7 c
Extension May 2015 | 961 ;;°uqm”:;tes pour chien, beeufet | 5ot for dog M +M M M + +(28,14) +(26,62) * + + | PA | PA |7 c
Extension May 2015 1692 | Croquettes pour chat Pellets for cats st st st st - - +(38,87) - - - NA PPNA | 7 |¢c
Extension May 2015 | 1890 ;;°uqm”:;tes pour chien beeuf Pellets for dog 12 12 12 m + +(31,17) +(28,80) * + + | PA | PA |7 c
Extension May 2015 1891 | Croquettes pour chat thon saumon | Pellets for cats +p +p +p +M + +(28,03) +(26,36) + + + PA PA 7 1c

* Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

MILK POWDERS, INFANT FORMULA WITH AND WITHOUT PROBIOTICS (375 g)

Alternative method BACGene Salmonella spp.
. *
N° Refersnce msthod:|ISO 6579 (after enrichment broth storage for 72h at 5°C + 3°C) = °
. . (@] o
Date of analysis Sample Product (French name) Product RVS MKTTh Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =
It i test i i
LD ASAP XD ASAP resu CFX AriaMx ests CFX | AriaMx | CFX | AriaMx
Extension July 2015 | 2326 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p + +(27,14) | +(25,63) + + + PA PA 8 a
Extension July 2015 | 2327 | Poudre de lait 1/2 écrémé Half skimmed milk powder +p +p +p +p +(30,98) | +(29,06) i i PA PA 8 a
Extension July 2015 | 2435 | Poudre de lait écrémeé Skimmed milk powder +M Wh't.e - wh|tg + +(37,42) | +(34,72) + + + PA PA 8 a
colonies colonies
Extension July 2015 | 2439 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p + +(35,82) | +(36,84) + + + PA PA 8 a
Extension July 2015 | 2620 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p + +(31,80) | +(30,39) + + + PA PA 8 a
Extension July 2015 | 2621 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p + +(26,30) | (24,98) + + + PA PA 8 a
Extension July 2015 | 2813 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p + +(27,07) | +(25,42) + + + PA PA 8 a
Extension July 2015 | 2814 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p + +(26,30) | +(24,26) + + + PA PA 8 a
Extension July 2015 | 2815 | Poudre de lait 1/2 écrémé Half skimmed milk powder +p +p +p +p + +(23,11) | +(22,48) + + + PA PA 8 a
Extension July 2015 | 2817 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p + +(24,89) | +(24,56) + + + PA PA 8 a
Extension July 2015 | 2818 | Poudre de lait écrémé Skimmed milk powder +p(H2s-) +p +p(H2s-) +p + +(23,71) | +(22,25) + + + PA PA 8 a
Extension July 2015 | 2237 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(32,12) | +(29,39) + + + PA PA 8 b
Extension July 2015 | 2238 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(25,48) | +(23,78) + + + PA PA 8 b
Extension July 2015 | 2239 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(21,48) | +(20,39) + + + PA PA 8 b
Extension July 2015 | 2240 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(21,17) | +(19,75) + + + PA PA 8 b
Extension July 2015 | 2323 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(20,37) | +(17,80) + + + PA PA 8 b
Extension July 2015 | 2324 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(19,11) | +(18,22) + + + PA PA 8 b
Extension July 2015 | 2622 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(27,81) | +(25,27) + + + PA PA 8 b
Extension July 2015 | 2623 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(27,07) | +(25,79) + + + PA PA 8 b
Extension July 2015 | 2624 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(22,71) | +(21,33) + + + PA PA 8 b
Extension July 2015 | 2625 | Poudre de lait infantile Infant formula milk powder +p +p +p +p + +(31,50) | +(29,60) + + + PA PA 8 b
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2236 probiotiques probiotics (1,8.107/g) +p +p +p +p + +(26,49) | +(24,32) + + + PA PA 8 c
Extension July 2015 | 2241 | Foudre de laitinfantile avec Infant formula milk powder with st st st st . - | 4(3870) | -(x5MSRV) NA | PPNA 8 | o
probiotiques probiotics (2,4.10%g)
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2318 probiotiques probiotics (2,4.105/g) +p +p +p +p + +(29,63) | +(27,97) + + + PA PA 8 c
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2319 probiotiques probiotics (2,4.10%/g) +p +p +p +p + +(28,02) | +(26,68) + + + PA PA 8 c
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2320 probiotiques probiotics (2,4.105/g) +p +p +p +p + +(35,29) | +(34,40) + + + PA PA 8 c
. Poudre de lait infantile avec Infant formula milk powder with white white
Extension July 2015 | 2429 probiotiques 1ier dge probiotics (6,2.108/g) *P colonies P colonies * +(25,30) | +(23,55) ¥ * * PA PA 8 ¢
. Poudre de lait infantile avec Infant formula milk powder with .
Extension July 2015 | 2626 probiotiques probiotics (1,4.10%/g) +p +p +p +p + +(40,13) - (x5 MSRV-:) PPND ND 8 c
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2627 probiotiques probiotics (8,0.105/g) +p +p +p +p + +(25,13) | +(23,60) + + + PA PA 8 c
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2820 probiotiques probiotics 1,0 10¢/g) +p +p +p +p + +(33,68) | +(33,70) + + + PA PA 8 c
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2821 probiotiques probiotics 2,2 10°/g) +p +p +p +p + +(21,25) | +(20,45) + + + PA PA 8 c
Extension July 2015 | 2822 Poud_re.de lait infantile avec Infan_t f9rmula milk powder with m m m M N +(33,95) | +(32.37) N + + PA PA 8 c
probiotiques probiotics 2,0 105/g)
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2823 probiotiques probiotics 5,9 10%/g) +p +p +p +p + +(28,08) | +(26,72) + + + PA PA 8 c
. Poudre de lait infantile avec Infant formula milk powder with
Extension July 2015 | 2824 probiotiques probiotics 7,3 10%lg) +p(H2s-) +p +p(H2s-) +p + +(37,40) | +(33,97) + + + PA PA 8 c

* Analyses performed according to the COFRAC accreditation
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PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method BACGene Salmonella spp.
. *
N® Refersnce method: 150 6579 (after enrichment broth storage for 72h at 5°C + 3°C) 2 .
Date of analysis Product (French name Product PCR It (Ct val Final It A t72h | & S
y Sample ( ) RVS MKTTn Final result (Ct value) Confirmatory inal resu greemen § =
result i tests FX | AriaM FX | AriaM
XLD ASAP XLD ASAP CFX AriaMx CFX | Arialx | C rlalix
Extension May 2015 | 1131 | Eau de process pétisserie Process water (pastry industry) +p +p +p +p + +(19,12) +(19,29) + + + PA PA 9 |a
Extension May 2015 | 1132 | Eau de process pétisserie Process water (pastry industry) +p +p +p +p + +(18,69) +(19,30) + + + PA PA 9 |a
Extension May 2015 | 1141 | Eau de ringage bac porc Rinsing water (meat industry) +p +p +M +p + +(23,15) +(23,64) + + + PA PA 9 |a
Extension May 2015 | 1142 ,Egl:cde ringage bac gras bardiere | p. i o water (meat industry) +p +p M +p + +(23,15) +(23,45) + + | + | PA| PA |9 a
Extension May 2015 | 1279 | Eau de process (beeuf) Process water (beef) +p +p +p +p + +(21,29) +(24,42) + + + PA PA 9 |a
Extension May 2015 | 1280 | Eau de process (porc) Process water (pork) +p +p +p +p + +(19,47) +(23,48) + + + PA PA 9 |a
Extension May 2015 | 1685 | Eau de ringage porc Rinse water (pork) +p +p +p +p i +(19,06) +(18,68) + i + PA PA 9 |a
Extension May 2015 | 1695 | Eau de process madeleine Process water st st st st - - - - NA NA 9 |a
Extension May 2015 | 1881 | Eau de process (bovin) Process water (beef) +p +p +p +p +(19,73) +(18,69) + + + PA PA 9 |a
Extension May 2015 | 1882 5;‘:13: (’;'l‘f:ﬁ)e bac découpe Rinse water (beef) +p +p +p +p + +(20,78) +(19,22) + + |+ | PA | PA |9 a
Extension May 2015 | 1883 | Eau de process (industrie volaille) Process water (poultry) - - - - - - - - - NA NA 9 |a
Extension May 2015 | 1688 | Poussiéres laitiéres atelier Dusts (dairy) +p +p +p +p i +(34,20) +(33,90) + + + PA PA 9 b
Extension May 2015 | 1689 | Poussiéres laitiéres atelier Dusts (dairy) +1/2 +1/2 +p +p + +(29,41) +(28,67) + + + PA PA 9 b
Extension May 2015 | 1874 | Poussiéres aspirateur Dusts (dairy) +M +M +1/2 +M + +(28,63) +(27,00) + + + PA PA 9 1b
Extension May 2015 | 1875 | Poussiéres laitiéres atelier Dusts (dairy) st st st st - -(41,75) - - NA NA 9 1b
Extension May 2015 | 1876 | -9 1o PAuasieres bac stockase yipg dusts (dairy) m m +12 M I H3106) | +(2882) ; + |+ | PA | PA 9D
. Lingette poussiéres étagére . ;
Extension May 2015 | 1877 stockage poudre de lait Wipe dusts (dairy) +m +m +M +M + +(29,44) +(26,77) + + + PA PA 9 |b
. Lingette poussiéres étagére - .
Extension May 2015 | 1879 stockage poudre de lait Wipe dusts (dairy) +M +1/2 +p +p it +(24,79) +(22,62) + + W PA PA 9 |b
Extension May 2015 | 1880 | "o1esEles Keres salle stockage | gt (gairy +p p +p p ! +2368) | +(21,8) ; + |+ | PA| PA 9 b
. Chiffonnette desserte madeleine . . .
Extension May 2015 | 1123 avant nettoyage Wipe before cleaning(Pastry industry) +M +p +M +p + +(20,10) +(21,27) + + + PA PA 9 ¢
Extension May 2015 | 1124 g:t'g‘;ggzﬂe batteur avant Wipe before cleaning(Pastry industry) | +p +p +p +p + +21,18) +(22,48) + + |+ | PA | PA |9 c
Extension May 2015 | 1125 g:t'::) c;/:;eette plan de travail avant Wipe before cleaning(Pastry industry) +p +p +p +p & +(18,45) +(19,26) + + + PA PA 9 ¢
Extension May 2015 | 1126 g:tltf:)(;:rgl:tte balance avant Wipe before cleaning(Pastry industry) | +p +p + +p + +(16,51) +(20,93) + + |+ | PA | PA |9 c
Extension May 2015 | 1127 g:t'g‘;ggzﬂe plan de travail aprés | \vuoo after cleaning(Pastry industry) 4 t t t . +(18,98) +(20,97) + + |+ | PA | PA |9 ¢
Extension May 2015 | 1128 g:t'::) c;/:;eette balance apres Wipe after cleaning(Pastry industry) +p +p +p +p & +(17,51) +(19,39) + + + PA PA 9 ¢
. Chiffonnetteplaque de cuisson . . .
Extension May 2015 | 1129 aprés nettoyage Wipe after cleaning(Pastry industry) +p +p +p +p & +(20,51) +(19,84) + i + PA PA 9 |c
Extension May 2015 | 1130 g:t'g‘;ggzﬂe plan de travail aprés | \vuoo after cleaning(Pastry industry) 4 t t t . +(19,82) +(19,29) + + |+ | PA | PA |9 ¢
Extension May 2015 | 1133 | Chiffonnette couteau avant Wipe before cleaning(Meat industry)) 2 +M +M +p + +(23,24) +(24,65) + + |+ | PA | PA |9 ¢
nettoyage (viande)
. Chiffonnette planche a découper . . .
Extension May 2015 | 1134 avant nettoyage (viande) Wipe before cleaning(Meat industry)) +M +p +1/2 +p + +(25,44) +(27,04) + + + PA PA 9 |c
. Chiffonnette couteau avant - . .
Extension May 2015 | 1135 nettoyage (viande) Wipe before cleaning(Meat industry)) +M +p +m +m + +(30,96) +(31,73) + + + PA PA 9 |c
Extension May 2015 | 113 | Criionnette planche a découper | ying pefore cleaning(Meat industry) | +m +12 +12 M . +3015) | +(30,35) ; + |+ | PA | PA |9 c
avant nettoyage (viande)

* Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

PRODUCTION ENVIRONMENTAL SAMPLES
Alternative method BACGene Salmonella spp.
. *

N® Refersnce method: 150 6579 (after enrichment broth storage for 72h at 5°C + 3°C) 2 .

. . (@] o
Date of analysis Sample Product (French name) Product RVS MKTTh Final PCR result (Ct value) Confirmatory Final result Agreement 72h § =

It i test i i
D ASAP XD ASAP resu CFX AriaMx ests CFX |AriaMx| CFX | AriaMx
Extension May 2015 | 1137 g::g;’;;‘:"e plan de travail aprés | \vuoo atter cleaning(Meat industry)) +p +p +p +p + +20.71) +(19.73) + + |+ | PA | PA |9 ¢
. Chiffonnette planche a découper - . .
Extension May 2015 | 1138 aprés nettoyage (viande) Wipe after cleaning(Meat industry)) +p +p +p +p + +(22,77) +(20,22) + + + PA PA 9 |c
Extension May 2015 | 1139 g:tltf; 3:;2"‘9 plan de travail aprés Wipe after cleaning(Meat industry)) +p +p +p +p i +(19,98) +(18,15) + + + PA PA 9 ¢
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Gold Standard Diagnostics Freiburg GmbH

PRO ) AND DAIRY PROD 9, PR
Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1 * After enrichment broth storage for 72h at 5°C £ 3°C
PCR result (Ct value) Confirmatory tests BACGene evaluation sheet
(2] -
‘® o RVS MKTTn Bio-Rad CFX96 :
2| = BACGene evaluation shest (Version 2) RVS/XLD Rvs/asap | MKKTn/ | MKKTn/ Touch™ Deep Well - [ A12X >
g %— Product (French Product - PI‘OtOCOl XLD ASAP 72h 7 8’ 8_
5 | E |name) 2 | (enrchment g ad CFX96 Touch™ : |-
= 3 o broth) Deep Wel AriaMx All o
> S| 1806887 '
> I Result | Oxoid™ Result | Oxoid™ Result | Result confirmatory . :
, : : : tests Final Agree- Final | Agree-
XLD ASAP | XLD | ASAP Salmonelia = | Samonelia = (Typical | Salmonella | (Typical | Salmonella | (Typical | (Typical result ment result | ment
IPC 2 IPC & | colonies) | Latextest | colonies) | Latex test | colonies) | colonies)
(Ca) e | (Co 4
Lait pasteurisé Pasteurised semi *m m Pre-warmed +M m
2021 | 4581 demi-6erémeé skimmed milk +M (whllte +m (whllte + BPW +33,85 valid +29,99 valid +M + (whllte + +m (whllte + + PA + PA | 10| a
colonies) colonies) colonies) colonies)
Lait fra|§ ] . Fres.h pgsteurlsed Pre-warmed . .
2021 | 4582 | pasteurisé demi- | semi-skimmed +p +p +p +p + BPW +19,31 valid + +15,09 valid + +p + +p + +M +p + + PA + PA | 10| a
écrémé milk
Fromage de Pasteurised qoat Pre-warmed
chévre au lait ’ g 0 BPW + . .
2021 | 4585 pasteurisé milk cheese (23% +p +p +p +p + Tween 80 +23,38 valid + +18,42 valid + +p + +p + +p +p + + PA ar PA | 10| a
(23%MG) FL) (59/L)
Petit Brie au lait | Pasteurised milk +m +m Pre-warmed +m +M
2021 | 4587 | pasteurisé cheese (Brie) (30% +m (white +M (white | + T\/szt\e/\r/1 ;0 +22,05 valid + +18,98 valid + +m + (white + +M (white + + PA + PA 10| a
(30%MG) FL) colonies) colonies) (59/L) colonies) colonies)
2021 | 4588 |Rizaulait Rice pudding +p s | 4o | 4 |+ Pre'é”;vrvmed 2131 | valid |+ | +1785 | valid | + | +p + +p + +p +p + + PA + | PA |[10]a
Semoule au laita | Vanilla milk Pre-warmed . .
2021 | 4589 la vanille semolina +p +p +p +p + BPW +30,07 valid + +24,06 valid + +p + +p + +p +p + + PA + PA |10 | a
Panna cotta et son +m +m +p +p
2021 | 4590 gf:ﬂsffl'j I'f‘ {engUe | Panna cotta +p (white | +p | (white | + Preé‘“g"vrvmed +32,82 valid | + | +2890 | vald | + | +p + (white + | (white + + PA + PA |10] a
passion colonies) colonies) colonies) colonies)
Fromage de Pasteurised goat Pre-warmed
2021 4798 | chévre pasteurisé | milk cheese (22% +1/2 +1/2 +M +M + TBPW gO +23,25 valid + +20,45 valid + +M + +M + +M +p + + PA + PA 10| a
(22% MG) FL) "(Vgg/”L)
Eﬁiszi?eizzze % | Pasteurized mik- Pre-warmed Invalid/
2021 | 5261 savZur chocoI:at based drink, flavor +p +p +p +p + BPW +21,92 valid + | Q/+25,62° Invalid* i+ +p + +p + +p +p + + PA + PA | 10| a
e cocoa (2,2% FL) nval
(2,2% MG)
T . Pre-warmed
Petit Brie au Iao't Pasteurised milk BPW + ; i
2021 | 5262 | pasteurisé (30% cheese (30%FL) +M +M +M +M + Tween 80 +25,95 valid + +24,60 valid + +M + +M + +M +M + + PA + PA 10| a
MG)
(5g/L)
Pasteurised whole Pre-warmed
2021 | 5263 g;z&:g&aeme) :=h|.iCK cream (30% +p +p +p +p + T\IBVEZ\II1 :30 +39,94 Inv\;e;::jd/ - +36,51 valid + +p + +p + +p +p + + PA h PA | 10| a
: (5qL)
Pre-warmed valid/
Créme fraiche Pasteurised whole BPW + . . -l
2021 | 5264 | o (30% MG) | cream (30% FL) +p +p +p +p * | Tween 80 -/-I- valid - | -/+38,48 \\//allgl 4 st / st / st st - - ND - ND |10 a
(5g1L) i
* Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

PRO D AND DAIRY PROD q, PR
Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1 * After enrichment broth storage for 72h at 5°C £ 3°C
PCR result (Ct value) Confirmatory tests BACGene evaluation sheet
(2] o
® o RVS MKTTn Bio-Rad CFX96 :
2| = BACGene evaluation shest (Version 2) RVS/XLD Rugiasap | VKT | MEETY Touch™ Deep Well - [ A12X >
s 2 | Product (French Product _ Prptocol Sl a
w“ g | name) roduc S | (enrichment - o P
o s @ Bio-Rad CFX96 Touch . <
= S o broth) AriaMx All o
2 S | IS0 6887 Debblibe” confirmatory
ic Result | Oxoid™ Result | Oxoid™ Result | Result tests Final Adree- Final | Agree-
XLD ASAP | XLD | ASAP Salmonelia = | Samonelia = (Typical | Salmonella | (Typical | Salmonella | (Typical | (Typical result rgent result rgent
IPC 2 IPC & | colonies) | Latextest | colonies) | Latex test | colonies) | colonies)
(Ca) | (Cq b
Pre-warmed
Créme fraiche Pasteurised whole BPW + . . .
2021 | 5265 entiére (30% MG) | cream (30% FL) st st st st - Tween 80 -lif-I- valid - - valid - st / st / st st - - NA - NA [10] a
(5g/L)
Poudre de lait Skimmed milk Pre-warmed . .
2021 | 4661 écrémé (0,8% MG) | powder (0,8% FL) +p +p +p +p + BPW +23,36 valid + +23,63 valid + +p + +p + +p +p + + PA + PA |10 b
Poudre de lait Skimmed milk Pre-warmed . .
2021 | 4662 écrémé (0,8% MG) | powder (0,8% FL) +p +p +p +p + BPW +27,77 valid + +28,29 valid + +p + +p + +p +p + + PA + PA |10 b
Poudre de lait Semi-skimmed
2021 | 4663 | demi-écrémé (14% | milk powder (14% st st st st | - Pre'é’vpavrvmed - vald | - - vald | - | st / st / st st - - NA - NA [10] Db
MG) FL)
Poudre de lait Semi-skimmed
2021 | 4664 | demi-écrémé (14% | milk powder (14% +p T I P Pre'é”;vrvmed 3215 | valid | + | +3073 | valid | + | +p + +p + +p +p + + PA + | PA [10]0b
MG) FL)
Pre-warmed
Poudre de lait Whole milk powder BPW + . .
2021 | 4665 entier (26% MG) (26% FL) st st st st - Tween 80 - valid - - valid - st / st / st st - - NA - NA (10| Db
(59/L)
Poudre de lait
. . N Infant formula, Pre-warmed . .
2021 | 4666 qusa?‘f/i,l?v’l gt)eage stage 3 (18,7% FL) +p +p +p +p + BPW +37,39 valid + +36,58 valid + +p + +p + +p +p + + PA + PA |10 b
2021 | 4667 |mfantie. 205ge | fantformula, + + + o |+ it #1818 | vald | + | +1900 | vaid |+ | + + + + + + + + PA + | PA [10]|0D
(22% ME) 9¢ | stage 2 (22% FL) P P P P Tween 80 ! : P P P P
(5g/L)
2021 | 4668 |mfanti. 205ge | Mant formula, + + + o |+ it #2284 | vald |+ | +2629 | vaid |+ | + + + + + + + + PA + | PA [10]|0D
(23.6% NG) 9¢ | stage 2 (23,6% FL) P P P P Tween 80 ! ! P P P P
’ (5g/L)
Poudre de lait Infant formula, PreB-g/\z/avrTed
2021 | 4669 | infantile, lait de follow up milk +p +p +p +p + +33,61 valid + +33,84 valid + +p + +p + +p +p + + PA + PA |10 b
suite (22,9% MG) | (22,9% FL) T"(Vgg;l‘_)go
Pre-warmed
Poudre de lait L
. A Organic infant BPW + . .
2021 | 4670 :Gga)ntlle, bio (26% formula (26% FL) st st st st - Tween 80 - valid - - valid - st / st / st st - - NA - NA 10 b
(5g/L)
m::trifed:elra;t e de Infant formula, Pre-warmed
2021 | 5404 |'Mantre lerag stage 1, 0-6 +p +p +p o+ +21,28 valid + | +2285 | valid | + | +p + +p + +p +p + + PA + PA |10| b
0 a 6 mois hs (24% FL BPW
(24%MG) months (24% FL)
;?gr?trifedl;;alltait de Organic infant Pre-warmed
2021 | 5405 . ... |formula, stage 2, 6 +p +p +p +p + +18,88 valid + +21,60 valid + +p + +p + +p +p + + PA + PA |10 b
2”"9.2‘*(2333;";;) months (23,8% FL) BPW
mois (23,8% ’
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Gold Standard Diagnostics Freiburg GmbH

AT-PRO D AND DAIRY PROD a9, PR
Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1 ¢ After enrichment broth storage for 72h at 5°C * 3°C
PCR result (Ct value) Confirmatory tests BACGene evaluation sheet
(2] -
‘® o RVS MKTTn Bio-Rad CFX96 :
2| = BACGene evaluation sheet (Version 2) RVS/XLD RVS/ASAP | MKKTN/ | MKKTn/ Touch™ Deep Well - | AaMx
5 | E |name) rode g | (enrchment g Rad CFX96 Touch™ . 5| F
] o (S broth) AriaMx Al (&)
o S | IS0 6887 Debblibe” confirmator
i Result | Oxoid™ Result | Oxoid™ Result | Result y . .
XD | ASAP | XLD | ASAP Typical | Saimonella | (Typical | Salmonella | (Typical | (Typical | €5 | Final | Agree- [iFinal | Agree-
Salmonella S | Salmonella = | (Typical | Saimonella | (Typical | Salmonella | (Typical | (Typica result ment result | ment
IPC 3 IPC g | colonies) | Latex test | colonies) | Latex test | colonies) | colonies)
(Ca) e | (Co 4
Poudre de lait Organic infant
infantile bio 2e formula, stage 2, 6- Pre-warmed . .
2021 | 5406 age, 6-12 mois 12 months (22,9% +M +p +M +p + BPW +17,36 valid + +17,78 valid +p + +p + +p +p + + PA + PA |10 b
(22,9% MG) FL)
Poudre de lait Whole milk powder Pre-warmed . .
2021 | 5407 entier (26% MG) (26% FL) +p +p +p +p + BPW +20,26 valid + +20,64 valid + +p + +p + +p +p + + PA + PA |10 | b
Poudre de lait .
infantile avec Inrf:tr:itoft?;?::: V:'tzh Pre-warmed
probiotiques 2e P p 9 2X BPW + . .
2021 | 4851 age (B. lactis (B. lactis +p +p +p +p + Tween 80 +20,53 valid + +17,22 valid + +p + +p + +p +p + + PA + PA | 10| c
3.10 UFClg) BA: CFUIg) 5ol
)2 RO (23,6% FL) g
(23,6% MG)
Poudre de lait Infant formula with
infantile avec probiotics stage 1 Pre-warmed
2021 | 4852 g";b(g“g‘;‘:fs ler |, jactis +p e ZT)V(VEE%J 2093 | vaid | + | +1818 | valid | + | +p + +p + +p +p + + PA + | PA |10 c
69106 UFClg) 6.106 CFU/g) 5oL)
o (28,2% FL) g
(28,2% MG)
;?::trifedaevfét Infant formula with
bioti 9 probiotics stage 2 Pre-warmed
Problolques <& | (Bifidobacterium 2X BPW + . .
2021 | 4853 | age (Bifido- infantis +p +p +p +p + Tween 80 +30,03 valid + +27,60 valid + +p + +p + +p +p + + PA ar PA |10 | c
bacterium infantis ¢ ce
12105UFClg) | »2:10° CFUlg) (59/L)
(22% MG) (22% FL)
;?::trifedaev:ea;t Infant formula with
robiotiques fer probiotics stage 1, Pre-warmed
problotiques 1er | 4.6 months 2X BPW + . .
2021 | 5409 | age de 0 a6 mois B, Jacti +p +p +p +p + +18,58 valid + | +19,04 valid | + +p + +p + +p +p + + PA + PA |10 | ¢
(B. lactis (B. lactis Tween 80
3.10° UFClg) 30° CFUlg) (59/L)
(23,5% MG) (23,5% FL)
;(;::trifedaev:aait Infant formula with
robiotiques fer | Probiotics stage 1, Pre-warmed
) probiofiques 1er 1 9.6 months 2X BPW + . .
021 | 5410 |age de 0a6mois (B. lactis +p +p +p +p + Tween 80 +16,68 valid + +20,53 valid + +p + +p + +p +p + + PA + PA |10 | ¢
(Bifidobacterium ‘03 0 ce
lactis 4.109 UFClg) :f)o CFUlg) (24% (5g/L)
(24% MG)
Poudre de lait
|nfan_t|I<_a avec Infan_t ft_)rmula with Pre-warmed
probiotique 2éme | probiotics stage 2, 2X BPW +
2021 | 5411 | age, de 6 a 12 mois | 6-12 months +p +p +p +p W Tween 80 +23,83 valid + +20,44 valid + +p + +p + +p +p + + PA + PA | 10| ¢
(Bifidobacterium | (B. lactis 4.10* ee
lactis 4.10¢ UFCIg) | CFUIg) (26% FL) (5glL)
(26% MG)
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Gold Standard Diagnostics Freiburg GmbH

HEAT-PROCESSED MILK AND DAIRY PRODUCTS (375 g, PREraser)

Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1 * After enrichment broth storage for 72h at 5°C £ 3°C
PCR result (Ct value) Confirmatory tests BACGene evaluation sheet
(2] -
= . RVS MKTTn Bio-Rad CFX96 :
2| = BACGene evaluation shest (Version 2) RVS/XLD Rvs/asap | MKKTn/ | MKKTn/ Touch™ DeepWell- [ AT o
g %- Product (French Product - PI'.OtOCO| XLD ASAP 72h 7 :8; §
5 | E |name) g | (enrichment g =@ CFX96 Touch™ . 5| F
5 a 2 broth) AriaMx All ©
= S| 1506887 Deep Well confirmator
i Result | Oxoid™ Result | Oxoid™ Result | Result y . :
XD | ASAP | XLD | ASAP Typical | Saimonella | (Typical | Salmonella | (Typical | (Typical | €5 | Final | Agree- [iFinal | Agree-
Salmonella S | Salmonella = | (Typical | Saimonella | (Typical | Salmonella | (Typical | (Typica result ment result | ment
IPC 3 IPC @ | colonies) | Latex test | colonies) | Latex test | colonies) | colonies)
(Ca) e | (Cg 4
Poudre de lait
infantile avec Infant formula with
probiotiques 2e probiotics stage 2, Pre-warmed
age, dés 6 mois 6 months 2X BPW + . .
2021 | 542 | gigobacterium | (B. infantis P WP P | P qyeensp | M valid |+ ) #2248 | valid |+ 4p ¥ P ¥ P P ¥ ¥ PA * PA |10 ¢
infantis 2.102CFU/g) (22% (5g/L)
2.102UFClg) (22% | FL)
MG)
Poudre de lait Infant formula with
infantile avec probiotics stage 2, Pre-warmed
probiotiques 2éme | 6 months 2X BPW +
2021 | 5413 | age, dés 6 mois (L. reuteri +p +p +p +p + Tween 80 +18,76 valid + +17,31 valid + +p + +p + +p +p + + PA + PA | 10| ¢
(L.reuteri DSM DSM17938 W5 L
17938 9.10 UFC/g) | 9.106 CFUIg) (5glL)
(24,2% MG) (24,2% FL)
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Gold Standard Diagnostics Freiburg GmbH

PROD 0 RO i P P
Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1 * After enrichment broth storage for 72h at 5°C £ 3°C
PCR result (Ct value) Confirmatory tests BACGene evaluation sheet
(2] -
‘® o RVS MKTTn Bio-Rad CFX96 .
2| = BACGene evaluation sheet (Version 2) RVS/XLD RVS/ASAP | MKKTN/ | MKKTn/ Touch™ Deep Well - | AaMx
S @ | Product (French Protocol XLD ASAP 72h gl o
5 | E |name) Product 3 | (enrichment g EX06 Touch™ = g5
5 o o broth) AriaMx Al S
o S | IS0 6887 Debblibe” confirmator
i Result | Oxoid™ | Result | Oxoid™ | Result | Result y . :
, : : : tests Final Agree- Final | Agree-
XLD ASAP | XLD | ASAP Salmonelia = | Samonelia = (Typical | Salmonella | (Typical | Salmonella | (Typical | (Typical result ment result | ment
IPC 2 IPC & | colonies) | Latextest | colonies) | Latex test | colonies) | colonies)
(Ca) 2| (Ca) &
Lingette trou
d’homme Ce1 Wipe n°45, before
2021 | 5028 | avant nettoyage cleaning (dairy +p +p +p +p + BPW +30,48 Invalid + +27,21 valid + +p + +p + +p +p + + PA ar PA | 11| a
n°45 (industrie de | products industry)
produits laitiers)
Lingette trou
d’homme Ce1 Wipe after
2021 | 5030 | aprés nettoyage cleaning (dairy +p +p +p +p + BPW +21,88 valid + +21,10 valid + +p + +p + +p +p + + PA + PA | 11| a
(industrie de products industry)
produits laitiers)
:-c:gge: t: srglszone Wipe n°48, food
2021 | 5031 | nettoyagencas | e aftercleaning | ool | L oy #1915 | vald | + | +1931 | vaid | + | P + +p + P +p + + PA + | PA [11]a
(industrie de {dairy products (H2S-) ’ ' (H2S-) (H2S-)
produits laitiers) industry)
Lingette n°27 -
’ Wipe n°27, before
2021 | 5032 zﬁ?jtsrtﬁgxage cleaning (dairy +p +p +p +p + BPW +18,60 valid + +18,47 valid + +p + +p + +p +p + + PA h PA | 11| a
o products industry)
produits laitiers)
Lingette n°8, avant | ,, .
’ Wipe n°8, before
2021 | 5033 Eﬁ‘;ﬁifr?: i cleaning (dairy +p +p +p o |+ BPW +18,72 valid | + | +1824 | valid | + | +p + +p + +p +p + + PA + PA | 11| a
o products industry)
produits laitiers)
Lingette n°28, . o
avant nettoyage Wipe n 2, b_efore +p . . +p +p
2021 | 5034 (industrie de cleaning (dairy +p (H2S-) +p (H2S) +p + BPW +18,25 valid + +17,26 valid + (H2S-) + +p + (H2S-) +p + + PA + PA | 11| a
A products industry) E E
produits laitiers)
Ecouvillon n°62 Swab, n°62, before
avant nettoyage cleaning (Bakery . .
2021 | 5933 (industrie de and chocolate st st st st - BPW - valid - - valid - st / st / st st - - NA - NA |11 ] a
biscuit et chocolat) | industry)
S °24,
Eponge plan de wr:)cr’l?igr’lz r:1rea,
travail, avan} before cleaning . .
2021 | 5934 | nettoyage n°24 (Bakery and +p +p +p +p + BPW +22,84 valid + +20,74 valid + +p + +p + +p +p + + PA ar PA | 11| a
(industrie de chocorllgte
biscuit et chocolat) industry)
S 25,
Eponge plan de wr:)cr’l?igr’lz r:1rea,
2021 5035 travail, avan} before cleaning ) .
nettoyage n°25 (Bakery and +p +p +p +p + BPW +24,93 valid + +23,37 valid + +p + +p + +p +p + + PA + PA | 11| a
(industrie de chocorllgte
biscuit et chocolat) industry)
* Analyses performed according to the COFRAC accreditation
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Gold Standard Diagnostics Freiburg GmbH

DROD N DO A AN -
Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1 * After enrichment broth storage for 72h at 5°C £ 3°C
PCR result (Ct value) Confirmatory tests BACGene evaluation sheet
2 RVS MKTTn Bio-Rad CFX96 :
2| = BACGene evaluation shest (Version 2) RVS/XLD Rvs/asap | MKKTn/ | MKKTn/ Touch™ Deep Well - | AniaMx >
s 2 | Product (French Protocol XLD ASAP 7oh 72h S| g
5 | £ |name) Product 3 | (enrichment g EX06 Touch™ 5| F
e 3 o broth) 0-Ra ouc AriaMx Al o
o S | IS0 6887 Debblibe” confirmator
I Result | Oxoid™ Result | Oxoid™ Result | Result test y Final A Final | A
XLD | ASAP | XLD | ASAP - = | (Typical | Salmonella | (Typical | Salmonella | (Typical | (Typical | °>° ina gree- | Final ) Agree-
Salmonella > | Salmonella > . . . . result ment result | ment
IPC 2 IPC & | colonies) | Latextest | colonies) | Latex test | colonies) | colonies)
(Ca) e | (Co 4
Epongopim e | SPon0e 8
travail, avant before sc]:Ieani;1g
2021 | 5936 | nettoyage n°26 (Bakery and +p +p +p +p + BPW +22,01 valid + +20,88 valid + +p + +p + +p +p + + PA A PA | 11| a
(industrie de h rlyte
biscuit et chocolat) chocota
industry)
Lingette plan de w;eﬁi:ge;ea
travail, avant before cleanihg
2021 | 5938 | nettoyage n°67 (Bakery and +p +p +p +p + BPW +21,54 valid + +20,14 valid + +p + +p + +p +p + + PA ar PA | 11| a
(industrie de h rlyte
biscuit et chocolat) chocota
industry)
Déchet viande 1 Meat product
2021 | 5035 | (industrie de waste (meat +M +m +M +M + BPW +27,58 valid + +18,31 valid + +M + +M + +M +M + + PA + PA |11 | Db
produits carnés) products industry)
Déchet viande 2 Meat product
2021 | 5036 | (industrie de waste (meat +M +m +M +M + BPW +22,04 valid + +21,99 valid + +M + +M + +M +M + + PA + PA |11 | Db
produits carnés) products industry)
Déchet viande 3 Meat product
2021 | 5037 | (industrie de waste (meat +m +m +M +M W BPW +24,38 valid + +23,24 valid + +m + +M + +M +M + i PA & PA |11 Db
produits carnés) products industry)
Poussiére P51 Vacuum dusts P51
2021 | 5727 | (industrie de (Dairy products +p +p +p +p + BPW +22,52 valid + +21,97 valid + +p + +p + +p +p + + PA ar PA |11 Db
produits laitiers) industry)
Poussiére CE1 Vacuum dusts CE1
2021 | 5728 | (industrie de (Dairy products +p +p +p +p + BPW +23,59 valid + +22,26 valid + +p + +p + +p +p + + PA ar PA |11 | Db
produits laitiers) industry)
Poussiére E223 Vacuum dusts + M +p
2021 | 5729 | (industrie de E223 (Dairy +p (H2S-) +p (HZg-) +p + BPW +30,06 valid + +28,69 valid + (H2S-) + +M + (H2S-) +p + + PA A PA |11 | b
produits laitiers) products industry)
Poussiére A32 Vacuum dusts A32
2021 | 5730 | (industrie de (Dairy products - +m - +m + BPW +34,42 valid + +32,37 valid + - + +m + - +1/2 + + PA A PA |11 | b
produits laitiers) industry)
Poussiére E231 Vacuum dusts
2021 | 5731 | (industrie de E231 (Dairy +M +1/2 +p +p W BPW +26,76 valid + +23,88 valid + +M + +M + +p +p + i PA & PA |11 | Db
produits laitiers) products industry)
Déchet knacks Knack residue . .
2021 | 5942 f(r:‘?:kl;:)tlon de (knack production) +p +p +p +p + BPW +21,78 valid + | +19,66 valid | + +p + +p + +p +p + + PA + PA |11] Db
Déchet créme Residues ice
2021 | 6334 | glacée (production | cream (ice cream +1/2 +M +1/2 +m + BPW +28,26 valid + +26,72 valid + +M + +M + +M +m + + PA ar PA |11 | Db
créme glacée) production)
Déchet liche de Residues meat
2021 | 6335 | dinde (industrie de | products (meat +M +M +M +M + BPW +26,72 valid + +25,20 valid + +M + +M + +M +p + + PA + PA |11 Db
produits carnés) product industry)
Eau de process, Process water, not
2021 | 5038 E‘;gd’;’:ji‘f““ ;’::r;sr';o";ff:{s““ +p o[ | o4 |+ BPW +20,61 valid | + | +1982 | valid | + | +p + +p + +p +p + + PA + PA |11 ¢
produits laitiers) industry)
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Gold Standard Diagnostics Freiburg GmbH

PROD 0 RO i P P
Reference method: Alternative method: BACGene Salmonella spp
ISO 6579-1 * After enrichment broth storage for 72h at 5°C £ 3°C
PCR result (Ct value) Confirmatory tests BACGene evaluation sheet
(2] -
= . RVS MKTTn Bio-Rad CFX96 :
2| = BACGene evaluation shest (Version 2) RVS/XLD Rvs/asap | MKKTn/ | MKKTn/ Touch™ Deep Well - | AniaMx >
g @ Product (French Protocol XLD ASAP 72h 72h 8’ 8_
S 2 | name) Product S | (enrichment . - e
o s @ Bio-Rad CFX96 Touch . <
= S & broth) Deen Wel AriaMx Al ©
= 2| 1806887 P . . confirmatory
i Result | Oxoid™ | Result | Oxoid™ | Result | Result . :
, : : : tests Final Agree- Final | Agree-
XLD ASAP | XLD | ASAP Salmonelia = | Samonelia = (Typical | Salmonella | (Typical | Salmonella | (Typical | (Typical result ment result | ment
IPC 3 IPC @ | colonies) | Latex test | colonies) | Latex test | colonies) | colonies)
(Ca) e | (Co &
Eau de process, Process water,
osmosée n°3 osmosis water n°3 . .
2021 | 5039 (industrie de (dairy products +p +p +p +p + BPW +18,92 valid + +17,97 valid +p + +p + +p +p + + PA + PA | 11| c
produits laitiers) industry)
E::t:?ariltngage Rinse water, milk
2021 | 5040 8“ dustrie de pasteurised (dairy +p +p +p +p + BPW +18,65 Invalid + +18,73 valid + +p + +p + +p +p + + PA + PA |11 | c
o products industry)
produits laitiers)
2021 | 5041 . (poultry ham +p +p +p +p + BPW +18,22 valid + +18,78 valid + +p + +p + +p +p + + PA + PA | 11| c
(production production)
jambon volaille)
Eau de rincaae Rinse water n°67 ,
plan de tra%/agill ’ working area
2021 | 5943 op i . (Bakery and +p +p +p +p + BPW +22,46 valid + +20,17 valid + +p + +p + +p +p + + PA + PA |11 | C
n°67 (industrie de chocolate
biscuit et chocolat) industry)
Eau de rincaae Rinse water n°68 ,
plan de tra%/agill ’ working area
2021 | 5944 | oo . (Bakery and +p +p +p +p + BPW +21,98 valid + +20,26 valid + +p + +p + +p +p + + PA + PA |11 | c
n°68 (industrie de chocolate
biscuit et chocolat) industry)
Eau de ringage . .
2021 | 5946 | (production de Er'::;‘z?z%ru(é:; n) +M +M +p +p + BPW +36,34 valid + +33,76 valid + +p + +p + +p +p + + PA h PA | 11| ¢
glace)
:Eaar:‘kqle( I‘:] r:::tsr ise Process water, bac
2021 | 5947 de produits 1 (milk products st st st st - BPW - valid - - valid - st / st / st st - - NA - NA |11 ] ¢
laitiers) industry)
:EaanukcileE;;rocess Process water, bac
2021 | 5948 (industrie de NEP (milk +p +p +p +p + BPW +19,87 valid + +18,63 valid + +p + +p + +p +p + + PA + PA |11 | c
e products industry)
produits laitiers)
Eau de process Process water,
sauté de dinde poultry meat,
2021 | 6338 | plan de travail working plan, bowl +M +p +M +p + BPW +24,05 valid + +22,53 valid + +p + +p + +p +p + + PA + PA | 11| c
(production (meat products
produits carnés) industry)
Eau de lavage de Rinse water
melangeuse . poultry meat mixer . .
2021 | 6342 | viande de volaille (meat products +M +p +p +p + BPW +21,50 valid + +19,50 valid + +p + +p + +p +p + + PA ar PA |11 | c
VSM (industrie de | " dustp )
produits carnés) n
E::‘tife":eeae Ig\{:ﬁe Rinse water, milk
2021 | 6343 (in dustrie‘:ie instrument (dairy st st st st - BPW - valid - - valid - st - st - st st - - NA - NA |11] cC
produits laitiers) products industry)
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Matrix : Ground beef
Strain : Salmonella Typhimurium A00C060

Appendix 5 — Relative level of detection study: raw data

Gold Standard Diagnostics Freiburg GmbH

Aerobic mesophilic flora: 350 CFU/g

. . .
N° Contamination level- SRS WBHTO6E (0 Gt Numb it Alternative method: BACGene Salmonella spp. Numb it
Level (cfulsample)- umber positive umber positive
sample MPN determination RVS broth MKTTn broth Final samples/Total samples/Total
XLD | ASAP | - ASAP 5l PCR result PCR result Confirmation Final
CFX96 AriaMx result result
3497 - - - - - - -
3498 - - - - - - -
3499 0 / - - - 0/5 - - - - 0/5
3500 - - - - - - -
3501 - - - - - - - -
3502 +(1) +m +m +m + +(31.51) +(33.05) + +
3503 - - - - - - - -
3504 - - - - - - -
3505 - - - - - - - -
3506 +m +m +m + +(33.55) +(33.16) + (RVS/ASAP) +
3507 +M +M +M + +(32.13) +(33.11) + (RVS/ASAP) +
3508 - - - - - - - -
3509 - +m +m +m + +(35.51) +(35.46) + (RVS/ASAP) +
3510 +m +12 | +M +M + +(34.57) +(33.58) + +
BT Low 08 WML MM ull * 9/20 +H2809) | +(27.9) * * 9/20
3513 - - - - - - -
3514 - - - - -
3515 - - - - - - - - -
3516 +m +m +m +m + +(30.49) +(29.69) + +
3517 - - - - - - -
3518 - - - - - - -
3519 - - - - - - - - -
3520 +m +M +M +M i +(28.76) +(28.79) + 0
3521 +M +M +M +M + +(27.75) +(28.58) + +
3522 +m +M +M +M + +(31.62) +(30.36) + +
3523 +m +M +M +M + +(27.91) +(27.31) + +
3524 High 2,7 +M +M +M +M + 5/5 +(27.74) +(27.26) + + 5/5
3525 +m +M +M +M + +(31.40) +(30.90) + +
3526 +M +M +M +M + +(29.16) +(28.67) + +
* Analyses performed according to the COFRAC accreditation
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Matrix : Liquid egg product
Strain : Salmonella Enteritidis Ad638

Gold Standard Diagnostics Freiburg GmbH

Aerobic mesophilic flora: 30 CFU/g

Contamination g . ,
N° level- BRI 2 AR0E [ G Number Alternative method: BACGene Salmonella spp. Number
sample Level (cfu/l\s/lapnlllple)- RVS broth MKTTn broth —_ polsitiy_lz_a ol polsitiy_lg ul
samples/Tota —— : samples/Tota
detemrination | XLD | ASAP XLD ASAP | resul PR result | PCRresult | Confirmation | Fina
4016 st st st st - - - - -
4017 st st st st -
4018 0 / st st st st - 0/5 0/5
4019 st st st st -
4020 st st st st -
4021 st st st st -
4022 st st st st -
4023 st st st st -
4024 st st st st - - -
4025 +p +p +p +p + +(23.47) +(22.14) + +
4026 +p +p +p +p + +(23.68) +(22.67) + +
4027 +p +p +p +p + +(24.54) +(23.78) + +
4028 st st st st - - -
4029 +p +p +p +p + +(24.93) +(24.61) + +
4030 st st st st - -
2031 Low 0,9 +D +D 0 D " 12/20 +2359) +2237) " " 12/20
4032 st st st st - -
4033 +p +p +p +p i +(23.90) +(22.94) + i
4034 st st st st - - - - -
4035 +p +p +p +p + +(21.98) +(21.92) + +
4036 +p +p +p +p + +(24.48) +(23.53) + +
4037 +p +p +p +p + +(24.35) +(23.67) + +
4038 +p +p +p +p + +(25.02) +(26.31) + +
4039 +p +p +p +p + +(24.06) +(23.98) + +
4040 +p +p +p +p + +(24.33) +(23.43) + +
4041 st st st st - - - - -
4042 +p +p +p +p + +(24.19) +(23.01) + +
4043 | High 2,2 +p +p +p +p + 4/5 +(23.69) +(22.88) + + 4/5
4044 +p +p +p +p + +(24.13) +(23.94) + +
4045 +p +p +p +p + +(24.94) +(25.32) + +
* Analyses performed according to the COFRAC accreditation
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Matrix : Frozen spinach
Strain : Salmonella Virchow Ad1721

Gold Standard Diagnostics Freiburg GmbH

Aerobic mesophilic flora: 1000 CFU/g

NO
sample

Level

Contamination level-

(cfu/sample)-
MPN determination

Alternative method: ISO 6579

RVS broth

MKTTn broth

XLD ASAP

XLD ASAP

Final
result

Number positive
samples/Total

Alternative method: BACGene Salmonella spp.

PCR result
CFX96

PCR result

Confirmation

Final
result

Number positive
samples/Total

4194

4195

4196

4197

4198

0/5

AriaMx

result

0/5

4199

4200

4201

4202

4203

4204

4205

4206

4207

4208

4209

4210

4211

4212

4213

4214

4215

4216

4217

4218

Low

03

+M +M

+M

+M +M

+M

+M +M

+M

+M +M

+M

+M +M

+M

5/20

+(2<5.20)

+(21- 70)

-+ ]

+ ]

+

5/20

4219

4220

4221

4222

4223

High

1,2

+M +M

+M

+M +M

+M

+M +M

+M

+M +M

+M

+ |+ |+ |+

475

+ |+ |+ |+

+ [+ |+

4/5

* Analyses performed according to the COFRAC accreditation
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Matrix : Frozen fish fillet
Strain : Salmonella Senftenberg Ad355

Gold Standard Diagnostics Freiburg GmbH

Aerobic mesophilic flora: 12000 CFU/g

. . . .
N° Contamination level- Alternative method: ISO 6579 Numb it Alternative method: BACGene Salmonella spp. Numbelr p/c%3|§|v|e
Level (cfulsample)- umber positive samples/Tota
sample MPN determination RVS broth MKTTn broth Final samples/Total CFX96 and
XLD | ASAP XLD ASAP . PCR result PCR result | Confirmation | Final AriaMX
CFX96 AriaMx result result
4502 - st - - - - - -
4503 st st - - -
4504 0 / - - - - 0/5 - 0/5
4505 - - - - -
4506 st st - - -
4507 st - - - - - -
4508 +p +p +M +p + +(22.87) +(21.39) + +
4509 - st - - - - -
4510 - - +md (Ox +) - - - -
4511 +p +p +M +p + +(25.16) +(23.03) + +
4512 +M +p +1/2 +M + +(24.01) +(22.93) + +
4513 +M +p +M +p + +(24.57) +(23.06) + +
4514 - - - - - - -
4515 st st St st - - - - -
4516 +p +p +M +p + +(23.32) +(21.97) + +
4517 Low 1,2 ™ D Y D T 14/20 +(25.35) +(23.95) m m 14/20
4518 +p +p +M +p + +(24.43) +(22.23) + +
4519 +p +p +p +p + +(34.17) +(33.62) + +
4520 +p +p +m +p + +(20.44) +(19.35) + +
4521 +p +p +p +p + +(26.19) +(24.98) + +
4522 +M +p +M +p + +(25.08) +(24.06) + +
4523 +p +p +M +p + +(25.88) +(24.04) + +
4524 st st - - - - - - -
4525 +p +p +p +p + +(24.25) +(23.92) + +
4526 +p +p +p +p + +(24.75) +(23.46) + +
4527 +p +p +p +p + +(23.49) +(22.42) + +
4528 +p +p +M +p + +(23.81) +(22.67) + +
4529 High 2,1 +p +p +p +p + 515 +(23.90) +(23.06) + + 515
4530 +p +p +p +p + +(24.94) +(23.98) + +
4531 +p +p +p +p + +(23.10) +(22.36) + +
* Analyses performed according to the COFRAC accreditation
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Matrix : Raw milk

Strain : Salmonella Ohio Ad1482

Gold Standard Diagnostics Freiburg GmbH

Aerobic mesophilic flora :400000 CFU/g

NO
sample

Level

Contamination level-
(cfu/sample)-
MPN determination

Alternative method: ISO 6579*

RVS broth

MKTTn broth

XLD

ASAP

XLD

ASAP

Final
result

Number positive
samples/Total

Alternative method: BACGene Salmonella spp.

PCR result
CFX96

PCR result
AriaMx

Confirmation
result

Confirmation
by the
refrence
method (RVS

Final
result

Number positive
samples/Total
CFX96 and
AriaMX

4674

4615

4616

4617

4618

0/5

and MKTTn)

0/5

4619

4620

4621

4622

4623

4624

4625

4626

4627

4628

4629

4630

4631

4632

4633

4634

4635

4636

4637

4638

Low

04

+1/2

gl

+1/2

al

+m

gl

+m

al

+m

+M

5/20

S Y Y

|~~~

6/20

4639

4640

4641

4642

4643

High

1,0

ql

+m

+m

gl

+1/2

+m

+

+m

+M

4/5

| ] ]

~ o~ |~ [

4/5

* Analyses performed according to the COFRAC accreditation
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Matrix : Pateé for dog 375 g
Strain : Salmonella Derby Ad1878

Gold Standard Diagnostics Freiburg GmbH

Aerobic mesophilic flora: 100 CFU/g

i Alternative method: ISO 6579°¢ - ) Number positive
Ne Lo Ievitl)_n(t;raw/?:;c;rl\e)_ Number positive Alternative method: BACGene Salmonella spp. samples/Total
sample MPN determination RVS broth MKTTn broth , samples/Total S CFX96 and
x| ASAP | xLD ASAP Final result PCR result PCR result | Confirmation Final result AriaMX
CFX96 AriaMx result
1405 st st st st - - -
1406 st st st st
1407 0 / st st st st 0/5 0/5
1408 st st st st
1409 st st st st - - - - -
1410 +p +p +p +p + +(15.78) +(18.84) + +
1411 +p +p +p +p + +(16.62) +(19.53) + +
1412 - - - - - - - - -
1413 +p +p +p +p + (15.69) +(19.13) + +
1414 st st st st - - - - -
1415 +p +p +p +p + +(17.20) +(19.54) + +
1416 st st st st - - - -
1417 st st st st
1418 st st st st - - - - -
1419 + + + + + +(19.15 +(19.56 + +
2 Low 1.0 +g +g +E +E ' 1120 +§1 5%; +§19.23; ' ' 11120
1421 +p +p +p +p + +(18.09) +(18.78) + +
1422 st st st st - - - - -
1423 +p +p +p +p + +(16.17) +(19.03) + +
1424 +p +p +p +p + +(16.31) +(18.99) + +
1425 st st st st - - - - -
1426 +p +p +p +p + +(16.74) +(18.98) + +
1427 st st st st - - - - +
1428 +p +p +p +p + +(18.79) +(20.19) + +
1429 st st st st - - - -
1430 st st st st
1431 st st st st
1432 | High 1.9 st st st st - 15 - - - - 115
1433 +p +p +p +p + +(15.95) +(20.39) + +
1434 st st st st - - - -
* Analyses performed according to the COFRAC accreditation
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Matrix : Pellets for dogs 25 g

Strain : Salmonella Mbandaka Ad 2041

Gold Standard Diagnostics Freiburg GmbH

Aerobic mesophilic flora: 80 CFU/g

i Alternative method: ISO 6579 - ) Number positive
Ne Lo Ievi(l)_n(t;raw/?:rtr:%:\e)_ Number positive Alternative method: BACGene Salmonella spp. samples/Total
sample VPN deterination RVS broth MKTTn broth , samples/Total S CFX96 and
XLD ASAP XLD ASAP Final result P%FIQ: ;%s(sult PCAR result Confirmation Final result AriaMX
riaMx result

1581 st St st st - - - -

1582 st St st st - - -

1583 0 / st St st st 0/5 - - - 0/5
1584 st St st st - - -

1585 st St st st - - - -

1586 M +p M +p + +(19.44) +(18.51) + +

1587 M +M M M + +(19.49) +(17.88) + +

1588 +M +M +M +M + +(18.83) +(18.99) + +

1589 - - - - -I-I- +(38.99)/-/+(40.34) | - (MSRVx5 -) -

1590 - - - - - - - -

1591 +M +M +M +M + +(16.56) +(16.75) + +

1592 +M +M +M +M + +(16.79) +(17.27) + +

1593 +p +p +M +M + +(18.61) +(18.69) + +

1594 - - - - - - -

1595 st St - - - - - -

1596 Low 0.5 m m vy vy " 13120 17.59) +(18.04) " " 13120
1597 - - - - - - - -

1598 - - - - - +(40.55)/-/- -/-/- - (MSRVx5 -) -

1599 M +M M M + +(17.11) +(17.86) + +

1600 +M +M +M +M + +(17.13) +(17.93) + +

1601 +p +p +M +M + +(16.82) +(18.74) + +

1602 +p +p +M +M + +(18.58) +(17.78) + +

1603 - - - - - - - - -

1604 +M +M +M +p + +(19.16) +(18.25) + +

1605 +M +p +M +p + +(18.72) +(17.74) + +

1606 M +M M M + +(19.05) +(18.01) + +

1607 M +M M M + +(18.70) +(17.75) + +

1608 | High 3.9 M +M M M + 5/5 +(17.81) +(18.19) + + 5/5
1609 M +M M M + +(19.14) +(18.08) + +

1610 M +M M M + +(20.53) +(19.70) + +

* Analyses performed according to the COFRAC accreditation
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Matrix : Process water

Strain : Salmonella Livingstone AOOE058

Gold Standard Diagnostics Freiburg GmbH

Aerobic mesophilic flora: 1400 CFU/ml

o Contamination level- AAIEMERTBMELD (50 Ead . Alternative method: BACGene Salmonella spp. Number positive
N Level (cfulsample)- RVS brofh MKTTn brofh Number positive samples/Total
sample MPN determination ro n bro . samples/Total _ CFX96 and
XD | ASAP XLD ASAP Final result PCR result PCR result | Confirmation Final result AriaMX
CFX96 AriaMx result
1785 st st st st - - -
1786 st st st st - - -
1787 0 / st st st st 0/5 - - - 0/5
1788 st st st st - - -
1789 st st st st - - -
1790 st st st st - - - - -
1791 +p +p +p +p + +(20.52) +(19.61) + +
1792 st st st st - - - - -
1793 +p +p +p +p + +(19.03) +((19.31) + +
1794 +p +p +p +p + +(19.06) +(19.97) + +
1795 +p +p +p +p + +(18.97) +(20.24) + +
1796 +p +p +p +p + +(18.02) +(19.75) + +
1797 +p +p +p +p + +(18.34) +(19.39) + +
1798 st st st st - - -
T Low 09 AR ! s : 11120 - - - : 11120
1801 +p +p +p +p + +(19.47) +-19.61) + +
1802 +p +p +p +p + +(18.88) +(20.27) + +
1803 st st st st - - - -
1804 +p +p +p +p + +(18.47) +(19.98) +
1805 st st st st - - -
1806 st st st st - - - - -
1807 +p +p +p +p + +(22.29) +(22.52) + +
1808 +p +p +p +p + +(20.81) +(21.39) + +
1809 st st st st - - - - -
1810 +p +p +p +p + +(19.08) +(19.95) + +
1811 +p +p +p +p + +(19.11) +(19.62) + +
1812 High 2.7 +p +p +p +p + 4/5 +(18.65) +(20.03) + + 4/5
1813 st st st st - - - -
1814 +p +p +p +p + +(20.39) +21.11) +
* Analyses performed according to the COFRAC accreditation
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Matrix : Infant formula milk powder with probiotics 375 g
Strain : Salmonella Anatum Ad298

Gold Standard Diagnostics Freiburg GmbH
Lactic flora :3.4 106 CFU/g

- . Number positive
N° L Contamination level i BT RO s [0 Ee Number positive Alternative method: BACGene Salmonella spp. sampleg/TotaI
evel (cfulsample)
sample MPN determination RVS broth MKTTn broth Final result samples/Total CFXQ6 and
XLD [ ASAP | XLD | ASAp | Mairesu PCR result CFX96 | PCR result AriaMx | Confirmation result | Finalresult | AriaMX

3123 st st st st - - - - -

3124 st st st st - - - - -

3125 0 / st st st st - 0/5 - - - - 0/5
3126 st st st st - - - - -

3127 st st st st - - - - -

3064 +p +p +p +p + +(23.17) +(23.73) +p +

3065 +p +p +p +p + +(24.91) +(30.46) +p +

3066 +p +p +p +p + +(22.96) +(21.18) +p +

3067 st st st st - - - st -

3068 +p +p +p +p + +(26.34) +(25.99) +p +

3069 +p +p +p +p + +(27.63) +(28.67) +p +

3070 st st st st - - - st -

3071 +p +p +p +p + +(22.61) +(21.73) +p +

3072 +p +p +p +p + +(24.41) +(22.89) +p +

3073 + + + + + +(25.33 +(24.89 + +

074 Low 14 +E +E +E +E - 15/20 +§22.22; +§20. 1 4; +E . 15/20
3075 +p +p +p +p + +(23.11) +(21.81) +p +

3076 st st st st - - - st -

3077 +p +p +p +p + +(36.84) +(36.68) +p +

3078 +p +p +p +p + +(27.56) +(26.58) +p +

3079 st st st st - - - st -

3080 +p +p +p +p + +(21.44) +(21.32) +p +

3081 st st st st - - - st -

3082 +p +p +p +p + +(23.02) +(23.69) +p +

3083 +p +p +p +p + +(23.01) +(24.43) +p +

3128 +p +p +p +p + +(19.31) +(19.72) +p +

3129 +p +p +p +p + +(20.57) +(19.45) +p +

3130 High 5 +p +p +p +p + 5/5 +(23.52) +(23.70) +p + 5/5
3131 +p +p +p +p + +(19.45) +(19.22) +p +

3132 +p +p +p +p + +(18.24) +(17.97) +p +

* Analyses performed according to the COFRAC accreditation
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Matrix: Infant formula with probiotics
Strain: Salmonella Agona Ad1483

Seeding lyophilised strain 2 weeks at ambient temperature

Gold Standard Diagnostics Freiburg GmbH

2X BPW + Tween 80 (5g/L) Lactic flora enumeration:1,8.108 UFC/g
Alternative method: BACGene Salmonella spp.
Reference method: ISO 6579-1¢ 18 2;5:.37 *1°C
. (375 g) raser
Sample Inoculation PCR resul_t (Ct value) _ Confirmatory tests
N° Level . }evel o BA((Z: Gene evaluation sheet (Version2) RVS MKTTn : Fi}galdrtéslzu)l(t96 Numtber - . Numtber
cfu/sample Number Bio-Rad CFX96 . Result (typical | Result (typical All io-Ra positive inal resu positive
RVS broth | MKTTn broth Result positive Touch™ Deep Well AR coIor(li)t;z) coloéiiz) confirmatory | Touch™ Deep | samples/ AriaMx samples/
XDL ASAP | XLD| ASAP est sa_lr_nples/ Salmonella IPC Salmonella PC | Resut | XtD | AsAP | XLD | ASAP tests Well Total Total
otal (Ca) (Cq)
5614 st st st st Q/-* lc\;ﬁgg/ if-* valid st st st st -
5615 st st st st valid - valid st st st st - -
5616 / / st st st st 075 valid - valid st st st st - - 0/5 0/5
5617 st st - - valid - valid st st - - -
5618 st st - - valid - valid st st - - -
5619 st st st st - - valid - - valid - st st st st - - -
5620 +p +p +p +p + +23,32 Invalid + +19,49 valid + +p +p +p +p + + +
5621 st st st st - - valid - - valid - st st st st - - -
5622 +p +p +p +p + +20,92 valid + +19,51 valid + +p +p +p +p + + +
5623 +p +p +p +p + +20,91 valid + +19,27 valid + +p +p +p +p + + +
5624 +p +p +p +p + +22,30 valid + +21,09 valid + +p +p +p +p + + +
5625 st st st st - valid - valid st st st st - -
5626 st st st st valid - valid st st st st - -
5627 st st st st valid - valid st st st st - -
5628 st st st st valid - valid st st st st - -
5629 Low 0.2 st st st st 7120 valid - valid st st st st - - 7120 7120
5630 st st st st valid - valid st st st st - -
5631 st st st st valid - valid st st st st - -
5632 st st st st - - valid - - valid - st st st st - - -
5633 +p +p +p +p + +22,42 valid + +20,14 valid + +p +p +p +p + + +
5634 +p +p +p +p + +20,30 valid + +18,59 valid + +p +p +p +p + + +
5635 st st st st - valid - valid st st st st - -
5636 st st st st valid - valid st st st st - -
5637 st st st st - - valid - - valid - st st st st - - -
5638 +p +p +p +p + +23,94 valid + +21,51 valid + +p +p +p +p + + +
5639 +p +p +p +p + +25,01 valid + +21,36 valid + +p +p +p +p + + +
5640 +p +p +p +p + +22,71 valid + +20,32 valid + +p +p +p +p + + +
5641 High 1,3 +p +p +p +p + 515 +22,18 valid + +18,77 valid + +p +p +p +p + + 5/5 + 5/5
5642 +p +p +p +p + +22,16 valid + +19,72 valid + +p +p +p +p + + +
5643 +p +p +p +p + +22,23 valid + +20,40 valid + +p +p +p +p + + +
* Analyses performed according to the COFRAC accreditation
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Matrix : Ceramic tiles 4"*4"

Strain : Salmonella Cerro Ad2152
Storage conditions : 16-24h at room temperature

Aerobic mesophilic flora: <10 UFC/g

Gold Standard Diagnostics Freiburg GmbH

Reference method: 1ISO 6579-1* Alternative method: BACGene Salmonella
RVS MKTTn BPW for 18 h at 37°C £ 1°C
BACGene Salmonella BACGene Salmonella PREraser BACGene Salmonella PREraser BACGene Salmonella
Inoculation Number PCR Final result PCR Final result
Sample Level level Final | positive Confirmatory Nun_1t_)er T Confirmatory Numt_)er
No (CFU/sample) Result | samples/ Bio-Rad tests positive Bio-Rad tests positive
XLD | ASAP | XLD | ASAP Total | Bio-Rad CFX9 . ISOB579-1 CFX% | samples/ | gio-Rad CFX9§M . ISOB579-1 CEX9% . samples/
CEX96 Touch™ AriaMx CFX96 [xep AriaMx | Total CEX96 Touch AriaMx CFX96 Deep Well AriaMx Total
Deep Well <l Deep
Well
2456 st st st st - - - - - - - -
2463 st st st st - - - - - - - -
2464 0 0 st st st st 0/5 - - - 0/5 - - - - - 0/5
2470 st st st st - - - - - - - -
2471 st st st st - - - - - - - -
2454 st st st st - - - - - - - -
2455 - - - - - - - - - - - - - - - -
2458 tp | +p | tp | +p + +17,30 +22,10 +20,78 + + + + +18,99 +18,50 | +19,12 + + + +
2460 tp | +p | tp | tp + +18,17 +22,02 +21,06 + + + + +18,31 +17,81 +18,19 + + + +
2461 st st st st - - - - - - - - - -
2462 st st st st - - - - - - - -
2465 st st st st - - - - - - - -
2467 st st st st - - - - - - - -
2468 st st st st - - - - - - - -
2469 st st st st - - - - - - - - - - - - - - -
2472 Low 107 tp | tp | tp | tp + 820 +20,43 +21,95 +21,50 + + + + 8/20 +17,62 +1764 | +18,46 + + + + 8/20
2473 tp | tp | tp | tp + +20,88 +25,11 +24,03 + + + + +22,16 +2226 | +21,85 + + + +
2475 st st st st - - - - - - - - - - - - - - -
2477 tp | tp | tp | tp + +20,96 +21,63 +21,41 + + + + +18,72 +1947 | +20,51 + + + +
2478 st st st st - - - - - - - - - - - - - - -
2479 | p | tp | tp i +18,75 +21,94 | +20,77 + i i i +18,57 +18,47 | +18,54 + i i i
2480 tp | tp | tp | tp + +20,50 +21,69 +21,01 + + + + +18,56 +19,42 +18,50 + + + +
2481 - st st st - - - - - - - - - - - - - - -
2482 tp | +p | tp | tp + +20,15 +21,99 +21,22 + + + + +18,47 +19,01 +19,18 + + + +
2483 st st st st - - - - - - - - - - - - - - -
2457 tp | tp | tp | tp + +17,51 +21,88 +21,35 + + + + +17,79 +18,13 | +18,31 + + + +
2459 tp | +p | tp | tp + +15,17 +22,04 +20,91 + + + + +16,52 +18,67 | +1844 + + + +
2466 | High 22,9 st st st st - 3/5 - - - - - 3/5 - - - - - 3/5
2474 tp | tp | tp | tp + +18,05 +21,90 +21,01 + + +18,38 +18,15 | +1842 + +
2476 st st st st - - - - - - - - - -
* Analyses performed according to the COFRAC accreditation
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Matrix : Ceramic tiles 44"
Strain : Salmonella Cerro Ad2152 + 10X Citrobacter freundii 39
Storage conditions : 16-24h at room temperature

Aerobic mesophilic flora: <10 UFC/g

Gold Standard Diagnostics Freiburg GmbH

Reference method: 1ISO 6579-1* Alternative method: BACGene Salmonella
RVS MKTTn BPW for 18h at 37°C £ 1°C
BACGene Salmonella BACGene Salmonella PREraser BACGene Salmonella PREraser BACGene Salmonella
Inoculation Number PCR Final result PCR Final result
Sample Level level Final | positive _ Confirmatory N“”?F’er _ Confirmatory N“”?F’er
No (CFU/sample) Result | samples/ Bio-Rad tests positive Bio-Rad tests positive
XLD | ASAP | XLD | ASAP Total Bio-Rad CFX96 1SO6579-1 CFX96 samples/ Bio- | CFX96 ISO 6579-1 CFX96 samples/
CEX96 Touch™ | AriaMx CFX96| Deep |AriaMx Total Rad | Touch™ AriaMx CFX96 Deep AriaMx Total
Deep Well CFX9% | Deep Well
Well Well
2683 st st st st - - - - -
2691 st st st st - - -
2692 0 0 st st st st - 0/5 - - 0/5 0/5
2700 st st st st - - - -
2704 st st st st - Ql- - - - - - - - - - - - - -
2680 +M| +p | +M | +p + +23,35 +21,74 | + 21,54 + + + + +20,22| +19,80 +19,51 + + + +
2681 +tM| +p | tM | +p & +22,08 +20,31 | +20,50 + & & & +1727| +17,53 + 18,44 + & & &
2682 +tM| +p | +tM | +M + +21,80 +20,77 | + 20,77 + + + + +16,67 | + 16,60 +18,11 + + + +
2684 M| M | +M | +M + +24,66 +23,20 | + 23,03 + + + + +21,32| +20,92 +21,12 + + + +
2685 - - - - - - - - - - - - - - - - - - -
2686 M| M | +M | +M + +22,62 +22,73 | +22,31 + + + + +20,58| +21,20 +20,29 + + + +
2687 - - - - - - - - - - - - - - - - - - -
2688 +tM| +p | tM | +M & +20,68 +2197 | +20,77 + & & & +17.85| +17.77 +19,60 + & & &
2689 7.0 M| +p | - | M |+ 2884 | +2807 |+2179]  + ¥ ¥ ¥ ¥2508| +2750 | +2656 ¥ ¥ ¥ ¥
2690 (Salmonella) — - - - - - - - - - - - - - - -
2694 | -V + M| M | +M | +M B0 5050 [+2079 [+2038]  + + B020 st + 1920 | +1842 + + v + 13/20
2696 ( Citr?)?)gcte ) st st st st - Q/- - - - - - - Q/-
2697 - - - - - - - - - - - - - - - - - - -
2698 +tM| +p | tM | +p & +20,58 +2128 | +20,23 + & & & +16,97 | +19,14 +18,53 + & & &
2699 +tM| +p | tM | +p & +22.78 +2244 | +2212 + & & & +17,85| +20,33 +19,85 + & & &
2701 tp | +p | tp | +p + +20,19 +20,98 | + 21,60 + + + + +18,88| +19,16 +18,63 + + + +
2705 - - - - - Q- - - - - - - -
2707 - - - - - - - - - - - - - - - - - - -
2708 +tM| +p | +tM | +M + +22,03 +20,32 | + 20,78 + + + + +18,42| +19,10 +18,75 + + + +
2709 +tM| +p | tM | +M & +20,05 +2115 |+ 21,77 + & & & +17,73| +18,41 +19,30 + & & &
2693 18,0 +tM| +p | tM | +M & +22.75 +2265 |+21,98 + & & & +18,09| +19,80 +19,20 + & & &
2695 (Salmonella) | - - - - . Ql- - - - - - - -
2702 | High + - - - - - 3/5 Q- - - - - - - 3/5 - - - - - - - 3/5
2703 205,6 +tM| +p | tM | +p & +2213 +21,36 | +21,37 + & & & +20,34| +20,23 +21,56 + & & &
2706 (Citrobacter) | +M | +M | +M | +M + +2163 | +21,91 | +20,90 + + + + +18,32| +19,81 +19,21 + + + +
* Analyses performed according to the COFRAC accreditation
ADRIA Développement 149/178 February 22, 2023

Summary report (Version 0)
BACGene Salmonella



Gold Standard Diagnostics Freiburg GmbH

Appendix 6 - Inclusivity / exclusivity: raw data

Alternative method: BACGene Salmonella sii -BPW 16 h at 37°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad | AriaMx Typic:al Latex Typic.al Latex
(cfu/225ml) (Ct) (Ct) colonies colonies
1 | Salmonella | Aberdeen CIP 105618 |/ 2 +(20.46) +(19.05) + +w + +w
2 | Salmonella | Abony CIP 8039 / 3 +(19.41) +(19.67) + + small colonies +
3 | Salmonella | Agona A00V038 Feed for pork 5 +(20.64) +(18.82) + + + +
4 | Salmonella | Anatum AOOEQ07 Dusts 8 +(21.06) +(19.41) + + + +
5 | Salmonella | arizonae 50:z4,z23 CIP 5526 Egg powder 1 +(21.92) +(20.40) | +(lactose +) +w | white colonies | +w
6 | Salmonella | arizonae 48:z4,z24:- CIP 5523 Turkey meat 12 +(21.25) +(19.99) + - + -
7 | Salmonella | Bareilly Ad 1687 Chocolate industry 4 +(20.27) +(19.22) + + + +
8 | Salmonella | Bardo Adria 569 Meat for sausage 4 +(21.18) +(19.98) + + + +
9 | Salmonella | Berta CIP 105682 |/ 9 +(18.38) +(19.68) +(H2S-) + + +
10 | Salmonella | Blockley Ad 923 Poultry environment 2 +(18.31) +(18.69) + + + +
11 | Salmonella | bongori 66 :235 Ad 599 Environmental sample 9 +(30.82) +(36.53) + - white colonies -
12 | Salmonella | Bovismorbificans Adria 6629 Sausage 5 +(18.86) +(19.39) + + + +
13 | Salmonella | Brandenburg Ad 351 Seafood cocktail 5 +(20.63) +(18.99) + + + +
14 | Salmonella | Braenderup Adria 111 Pork meat 7 +(20.77) +(19.37) + + + +
15 | Salmonella | Brazzaville CIP 54141 / 3 +(20.56) +(19.98) + + + +
16 | Salmonella | Bredeney Adria 396 Ground beef 2 +(20.32) +(20.03) + + + +
17 | Salmonella | Carrau CIP 105619 |/ . - - i i
9 +(20.32) +(18.67) + + + +
. 1 - - st / st /
18 | Salmonella | Cerro Ad 689 Dehydrated poultry proteins
30 +(20.04) +(19.31) + + + +
19 | Salmonella | Chester CIP 103543 |/ 5 +(20.14) +(19.43) + + + +
20 | Salmonella | Choleraesuis ATCC 51741 |/ 4 +(23.66) +(22.63) +(H2S-) + + +
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Alternative method: BACGene Salmonella sii -BPW 16 h at 37°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad | AriaMx Typic:al Latex Typic.al Latex
(cfu/225ml) (Ct) (Ct) colonies colonies
21 | Salmonella | Corvallis CIP 105342 |/ 2 +(20.67) +(21.51) +(H2S-) + | green colonies +
22 | Salmonella | Dakar CIP 105620 |/ 1 +(28.79) +(28.85) +(|T_T;C;S(; K + + +w
23 | Salmonella | Derby Ad 1093 Fish fillet 5 +(20.78) +(20.53) + + + +
24 | Salmonella | diarizonae 38:1v:z53 Ad 451 Ewe milk cheese 1 +(20.68) +(19.75) + - + -
25 | Salmonella | diarizonae 61:k:1,57 Ad 1300 Raw ewe milk 3 +(18.83) +(19.95) + + + +
26 | Salmonella | diarizonae 47:1v:z53 Ad478 Clams 2 +(20.42) +(19.80) | +d (lactose +) | +w + -
27 | Salmonella | Dublin Ad 529 Beef meat 4 +(19.64) +(20.73) + + white colonies +
28 | Salmonella | Emek Ad 333 / 2 +(20.60) +(20.44) + + + +
29 | Salmonella | Enteritidis Ad 477 Hen meat 2 +(19.22) +(19.34) + + + +
30 | Salmonella | Gallinarum 1 Poultry environment 1 +(21.24) +(22.67) +(H2S-) + small colonies +
31 | Salmonella | Gallinarum biovar pullorum Ad 300 Poultry environment 11 +(20.14) +(19.82) + + + -
32 | Salmonella | Garoli CIP 54139 / 10 +(20.36) +(19.96) + + + +
33 | Salmonella | Grumpensis CIP 105621 |/ 1 +(20.54) +(19.45) + + + +
34 | Salmonella | Guinea 29 / 11 +(20.42) +(19.14) +(H2S-) + + -
35 | Salmonella | Hadar 24871 Chicken meat 9 +(20.25) +(19.05) + + + +
36 | Salmonella | Havana Ad 930 Poultry environment 3 +(20.55) +(19.75) + + + +
37 | Salmonella | Heidelberg AOQOE005 Dusts from dairy industry 6 +(20.50) +(19.19) + + + +
38 | Salmonella | Hessarek CIP 54140 / 2 +(20.89) +(20.21) +(H2S-) + + +
39 | Salmonella | houtenae 50:9,z51 Ad 596 Dairy product 3 +(22.76) +(23.36) + +W + +w
40 | Salmonella | Indiana Ad 174 White cheese 1 +(20.51) +(20.29) + + + +
41 | Salmonella | indica Ad 600 Environmental sample 1 +(20.88) +(20.49) | +(lactose+) + + +w
42 | Salmonella | Infantis F401B Cheese 3 +(20.56) +(19.94) + + + +
43 | Salmonella | Kedougou Ad 929 Bovine environmental sample 8 +(21.19) +(20.82) + + + +w
ADRIA Développement 151/178 22 February 2023

Summary report (Version 0)
BACGene Salmonella



Gold Standard Diagnostics Freiburg GmbH

Alternative method: BACGene Salmonella sii -BPW 16 h at 37°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad | AriaMx Typic:al Latex Typic.al Latex
(cfu/225ml) (Ct) (Ct) colonies colonies

44 | Salmonella | Kentucky CIP 105623 |/ 8 +(21.83) +(21.88) st small colonies +
45 | Salmonella | Kottbus Adria 1 Poultry environmental sample 7 +(20.82) +(20.41) + + small colonies -
46 | Salmonella | Landau Ad 499 / 1 +(26.58) +(26.73) + + + +w
47 | Salmonella | Leipzig CIP 105624 |/ 2 +(20.19) +(21.65) | +(lactose+) + small colonies | +w
48 | Salmonella | Lille Adria 37 Food product 5 +(19.60) +(20.77) + + + +

49 | Salmonella | Livingstone Ad 1107 Dusts 1 - - o o
23 +(20.47) +(18.60) + + + +

50 | Salmonella | London Adria 326 Cooked meat sample 2 - - st st
43 +(20.23) +(18.68) + + + +
51 | Salmonella | Luciana CIP 105629 |/ 8 +(21.13) +(18.49) + + pale colonies +
52 | Salmonella | Manhattan Adria 900 Dusts from dairy industry 38 +(20.39) +(19.16) + + + +
53 | Salmonella | Maracaibo CIP 54143 / 19 +(20.86) +(19.45) + + + +
54 | Salmonella | Marseille CIP105627 15 +(20.68) +(18.41) + + + +
55 | Salmonella | Mbandaka Ad 914 Mayonnaise 26 +(20.39) +(18.50) + + + +
56 | Salmonella | Meleagridis 505 Raw milk 35 +(20.52) +(18.99) + + + +
57 | Salmonella | Mikawasima CIP 107220 |/ 43 +(20.39) +(18.49) + + + +
58 | Salmonella | Minnesota CIP 105628 |/ 12 +(20.91) +(20.46) + + + +
59 | Salmonella | Mkamba Ad 1544 Compost 12 +(18.40) +(18.60) + + + +
60 | Salmonella | Montevideo Ad 912 Raw milk 23 +(20.31) +(18.46) + + + +
61 | Salmonella | Muenchen CIP 106178 |/ 22 +(20.82) +(18.84) + + + +
62 | Salmonella | Muenster CIP 107859 |/ 31 +(20.24) +(18.63) + + + +
63 | Salmonella | Napoli Ad 928 Clinical 45 +(19.04) +(18.84) + + + +
64 | Salmonella | Newport Adria 586 Sausage 31 +(21.34) +(19.25) + + + +
65 | Salmonella | Norwich Ad 1172 / 26 +(21.13) +(19.95) + + + +
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Alternative method: BACGene Salmonella sii -BPW 16 h at 37°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad | AriaMx Typic:al Latex Typic.al Latex
(cfu/225ml) (Ct) (Ct) colonies colonies
66 | Salmonella | Ohio Ad1482 Raw cow milk 22 +(20.71) +(19.22) + + + +
67 | Salmonella | Orion 27 / 32 +(25.53) +(23.70) + + small colonies +
68 | Salmonella | Ovakam Ad1647 Compost 40 +(20.05) +(18.68) + + + +
69 | Salmonella | Panama Adria 8 Ground beef 24 +(20.31) +(19.14) + + + +
70 | Salmonella | Paratyphi A ATCC 9150 [/ 34 +(20.81) +(19.35) +(H2S-) + + +w
71 | Salmonella | Paratyphi B Ad 301 Clinical 16 +(19.52) +(18.55) + + + +
72 | Salmonella | Paratyphi C ATCC 13428 |/ 25 +(20.89) +(18.67) + + + +
73 | Salmonella | Pomona CIP105630 |/ 24 +(21.57) +(19.35) + + + +
+(H2S- ,
74 | Salmonella | Poona CIP107125 |/ 14 +(27.23) +(26.10) + small colonies +
lactose+)
75 | Salmonella | Regent Adria 328 Duck 19 +(21.59) +(19.99) + + + +
76 | Salmonella | Rissen Adria 39 Food product 26 +(22.91) +(21.12) + + + +
77 | Salmonella | Saintpaul Adria F31 Pilchard fillets 27 +(20.15) +(19.10) + + + +
78 | Salmonella | salamae 42ib:enxz15 Ad 593 Cereals 41 +(20.53) +(20.64) + +w + +w
79 | Salmonella | salamae 1,13,23:gmt:enx Ad450 Ewe milk 50 +(19.07) +(18.86) + + + +
80 | Salmonella | Salford CIP104917 |/ 28 +(20.82) +(19.28) + + + +
81 | Salmonella | Senftenberg Ad 355 Seafood cocktail 21 +(20.27) +(19.78) + + + +
82 | Salmonella | Stanley CIP106163 |/ 10 +(21.18) +(19.98) + + + +
83 | Salmonella | Sternschanze Ad500 / 20 +(20.56) +(19.05) + + + +
84 | Salmonella | Strashourg CIP105632 |/ 8 +(20.26) +(19.10) + + | green colonies +
85 | Salmonella | Tananarive CIP54142 / 13 +(20.21) +(19.14) + + +
86 | Salmonella | Tennesse AOOE006 Dusts from dairy industry 9 +(20.52) +(19.03) + + + +
87 | Salmonella | Thompson AER301 Poultry 31 +(20.37) +(18.82) + + + +
88 | Salmonella | Typhi Ad 302 Clinical 46 +(20.94) +(20.56) + + + +
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Alternative method: BACGene Salmonella sii -BPW 16 h at 37°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad | AriaMx Typic:al Latex Typic.al Latex

(cfu/225ml) (Ct) (Ct) colonies colonies
89 | Salmonella | Typhimurium Ad 1070 Pork meat 27 +(21.09) +(19.53) + + + +
90 | Salmonella | Typhimurium 1,4 [5], 12:-:- Ad 1333 Tiramisu 48 +(21.22) +(20.17) + + + +
91 | Salmonella | Typhimurium 1,4 [5], 12:-:1,2 Ad 1335 Poultry environmental sample 44 +(20.83) +(19.61) + + + +
92 | Salmonella | Typhimurium 1,4 [5], [12:i:- Ad 1334 Ready to cook pork 40 +(20.50) +(18.82) + + + +
93 | Salmonella | Urbana Ad501 / 31 +(21.05) +(19.71) + + + +
94 | Salmonella | Veneziana Adria 233 Food product 35 +(20.40) +(18.89) + + + +
95 | Salmonella | Virchow Adria F276 Curry 24 +(20.33) +(18.98) + + + +
96 | Salmonella | Waycross CIP105634 |/ 23 +(20.32) +(19.10) + + + +
97 | Salmonella | Wayne Ad502 / 6 +(27.36) +(25.45) st small colonies | +w
98 | Salmonella | Wien CIP8122 / 4 +(23.90) +(24.32) | +(lactoset) + + +
99 | Salmonella | Worthington Adria 3506 Paté 8 +(21.13) +(20.45) + + + +
100 | Salmonella | Zanzibar CIP107479 |/ 19 +(20.34) +(19.51) + + + +
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Alternative method: BACGene Salmonella sii - BPW 18 h at 41.5°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad AriaMx Typical Typical
. Latex . Latex
(cful225ml) (Ct) (Ct) colonies colonies
1 | Salmonella | Aberdeen CIP 105618 |/ 12 +(17.97) +(18.51) + +w + +w
2 | Salmonella | Abony CIP 8039 / 15 +(19.02) +(17.94) + + | small colonies | +
3 | Salmonella | Agona A00V038 Feed for pork 17 +(18.02) +(18.73) + + + +
4 | Salmonella | Anatum AOOEQ07 Dusts +(18.21) +(18.18) + + + +
5 | Salmonella | arizonae 50:z4,223 CIP 5526 Egg powder +(21.65) +(22.14) + +w | white colonies | +w
6 | Salmonella | arizonae 48:24,224:- CIP 5523 Turkey meat 23 +(19.06) +(19.86) + - + -
7 | Salmonella | Bareilly Ad 1687 Chocolate industry 15 +(18.23) +(19.20) + + + +
8 | Salmonella | Bardo Adria 569 Meat for sausage 7 +(28.84) +(18.40) + + + +
9 | Salmonella | Berta CIP 105682 |/ 18 +(17.23) +(17.53) +(H2S-) + + +
10 | Salmonella | Blockley Ad 923 Poultry environment 22 +(17.96) +(18.32) + + + +
11 | Salmonella | bongori 66 :235 Ad 599 Environmental sample 35 +(30.37) +(29.81) + - white colonies -
12 | Salmonella | Bovismorbificans Adria 6629 Sausage 24 +(18.44) +(18.85) + + + +
13 | Salmonella | Brandenburg Ad 351 Seafood cocktail 26 +(18.25) +(19.22) + + + +
14 | Salmonella | Braenderup Adria 111 Pork meat 37 +(17.99) +(18.23) + + + +
15 | Salmonella | Brazzaville CIP 54141 / 12 +(19.17) +(18.96) + + + +
16 | Salmonella | Bredeney Adria 396 Ground beef 33 +(18.65) +(18.78) + + + +
17 | Salmonella | Carrau CIP 105619 |/ 8 +(18.53) +(18.83) + + + +
18 | Salmonella | Cerro Ad 689 Dehydrated poultry proteins 21 +(18.40) +(18.16) + + + +
19 | Salmonella | Chester CIP 103543 |/ 13 +(18.32) +(18.74) + + + +
20 | Salmonella | Choleraesuis ATCC 51741 |/ 3 +(20.80) +(21.27) +(H2S-) + + +
21 | Salmonella | Corvallis CIP 105342 |/ 20 +(21.18) +(20.95) +(H2S-) + | greencolonies | +
22 | Salmonella | Dakar CIP 105620 |/ 22 +(31.95) 31.28 t+(lactose +; H2S-) | + + +w
23 | Salmonella | Derby Ad 1093 Fish fillet 25 +(20.36) +(19.71) + + + +
24 | Salmonella | diarizonae 38:lv:z53 Ad 451 Ewe milk cheese 53 +(20.39) +(19.88) + - + -
25 | Salmonella | diarizonae 61:k:1,57 Ad 1300 Raw ewe milk 19 +(109.67) +(18.98) + + + +
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Alternative method: BACGene Salmonella sii - BPW 18 h at 41.5°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad AriaMx Typical Typical
. Latex . Latex
(cful225ml) (Ct) (Ct) colonies colonies
26 | Salmonella | diarizonae 47:Iv:z53 Ad478 Clams 22 +(20.44) +(20.11) +d (lactose +) +w + -
27 | Salmonella | Dublin Ad 529 Beef meat 13 +(18.94) +(19.83) + + | white colonies | +
28 | Salmonella | Emek Ad 333 / 9 +(20.54) +(20.07) + + + +
29 | Salmonella | Enteritidis Ad 477 Hen meat 40 +(17.06) +(18.91) + + + +
30 | Salmonella | Gallinarum 1 Poultry environment 37 +(21.45) +(21.78) +(H2S-) + | small colonies | +
31 | Salmonella | Gallinarum biovar pullorum Ad 300 Poultry environment 52 +(20.29) +(19.91) + + + -
32 | Salmonella | Garoli CIP 54139 / 28 +(20.06) +(19.64) + + + +
33 | Salmonella | Grumpensis CIP 105621 |/ 11 +(20.04) +(19.58) + + + +
34 | Salmonella | Guinea 29 / 21 +(19.95) +(19.61) +(H2S-) + + -
35 | Salmonella | Hadar 24871 Chicken meat 11 +(17.39 +(18.87) + + + +
36 | Salmonella | Havana Ad 930 Poultry environment 20 +(17.03) +(19.54) + + + +
37 | Salmonella | Heidelberg AOOE005 Dusts from dairy industry 24 +(18.03) +(19.38) + + + +
38 | Salmonella | Hessarek CIP 54140 / 20 +(18.37) +(20.19) +(H2S-) + + +
39 | Salmonella | houtenae 50:9,251 Ad 596 Dairy product 21 +(21.90) +(23.24) + +w + +w
40 | Salmonella | Indiana Ad 174 White cheese 31 +(19.75) +(19.56) + + + +
41 | Salmonella | Indica Ad 600 Environmental sample 16 +(19.79) +(51.59) +(lactose+) + + +w
42 | Salmonella | Infantis F401B Cheese 26 +(18.50) +(19.47) + + + +
43 | Salmonella | Kedougou Ad 929 Bovine environmental sample 7 +(18.40) +(19.95) + + + +w
44 | Salmonella | Kentucky CIP 105623 |/ 9 +(32.76) +(32.30) | *(lactose +; H2S-) | + | small colonies | +
45 | Salmonella | Kottbus Adria 1 Poultry environmental sample 28 +(19.30) +(20.44) + + + -
46 | Salmonella | Landau Ad 499 / 26 +(19.46) +(21.71) + + + +w
47 | Salmonella | Leipzig CIP 105624 |/ 23 +(19.81) +(21.23) | *(lactose +; H2S-) | + + +w
48 | Salmonella | Lille Adria 37 Food product 29 +(19.78) +(20.94) + + + +
49 | Salmonella | Livingstone Ad 1107 Dusts 6 +(17.59) +(20.03) + + + +
50 | Salmonella | London Adria 326 Cooked meat sample 10 +(17.69) +(19.37) + + + +
51 | Salmonella | Luciana CIP 105629 |/ 5 +(18.24) +(19.56) + + st /
52 | Salmonella | Manhattan Adria 900 Dusts from dairy industry 18 +(19.21) +(18.75) + + + +
53 | Salmonella | Maracaibo CIP 54143 / 10 +(16.96) +(20.45) + + + +
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Alternative method: BACGene Salmonella sii - BPW 18 h at 41.5°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad AriaMx Typical Typical
. Latex . Latex
(cful225ml) (Ct) (Ct) colonies colonies
54 | Salmonella | Marseille ClP105627 |/ 2 +(18.83) +(18.71) + + + +
55 | Salmonella | Mbandaka Ad 914 Mayonnaise 10 +(17.52) +(19.08) + + + +
56 | Salmonella | Meleagridis 505 Raw milk 4 +(18.23) +(32.10) +(H2S-) + | small colonies | +
57 | Salmonella | Mikawasima CIP 107220 |/ 13 +(18.18) +(18.69) + + + +
58 | Salmonella | Minnesota CIP 105628 |/ 16 +(19.69) +(20.04) + + + +
59 | Salmonella | Mkamba Ad 1544 Compost 16 +(16.92) +(18.87) + + + +
60 | Salmonella | Montevideo Ad 912 Raw milk 19 +(15.39) +(18.99) + + + +
61 | Salmonella | Muenchen CIP 106178 |/ 14 +(16.42) +(20.41) + + + +
62 | Salmonella | Muenster CIP 107859 |/ 19 +(17.31) +(18.72) + + + +
63 | Salmonella | Napoli Ad 928 Clinical 26 +(18.92) +(19.28) + + + +
64 | Salmonella | Newport Adria 586 Sausage 6 +(19.09) +(19.47) + + + +
65 | Salmonella | Norwich Ad 1172 / 14 +(17.44) +(19.68) + + + +
66 | Salmonella | Ohio Ad1482 Raw cow milk 8 +(18.32) +(19.67) + + + +
67 | Salmonella | Orion 27 / 16 +(17.23) +(21.77) + + | white colonies | +
68 | Salmonella | Ovakam Ad1647 Compost 36 +(17.03) +(19.55) + + + +
69 | Salmonella | Panama Adria 8 Ground beef 23 +(18.21) +(19.78) + + + +
70 | Salmonella | Paratyphi A ATCC9150 |/ 19 +(18.09) +(20.25) +(H2S-) + pale colonies +
71 | Salmonella | Paratyphi B Ad 301 Clinical 16 +(16.79) +(18.74) + + + +
72 | Salmonella | Paratyphi C ATCC 13428 |/ 22 +(19.10) +(20.57) + + pale colonies | +w
73 | Salmonella | Pomona CIP105630 |/ 21 +(17.73) +(19.31) + + + +
74 | Salmonella | Poona ClP107125 |/ 13 +(18.77) +(20.72) +(H2S-lactoset) + | small colonies | +
75 | Salmonella | Regent Adria 328 Duck 23 +(17.18) +(20.08) + + + +
76 | Salmonella | Rissen Adria 39 Food product 15 +(17.97) +(19.68) + + + +
77 | Salmonella | Saintpaul Adria F31 Pilchard fillets 28 +(16.55) +(19.13) + + + +
78 | Salmonella | salamae 42ib:enxz15 Ad 593 Cereals 26 +(17.87) +(18.71) + +w + +w
79 | Salmonella | salamae 1,13,23:gmt:enx Ad450 Ewe milk 36 +(17.75) +(19.87) +(H2S-) + + +
80 | Salmonella | Salford ClP104917 |/ 46 +(18.79) +(18.77) + + + +
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Alternative method: BACGene Salmonella sii - BPW 18 h at 41.5°C

Inoculation | BACGene Salmonella spp. RVS/XLD RVS/ASAP
N° Strain Reference Origin level CFX96 Bio-Rad AriaMx Typical Typical
. Latex . Latex
(cful225ml) (Ct) (Ct) colonies colonies
81 | Salmonella | Senftenberg Ad 355 Seafood cocktail 12 +(19.59) +(19.30) + + + +
82 | Salmonella | Stanley CIP106163 |/ 10 +(17.71) +(19.71) +(H2S-) + + +
83 | Salmonella | Sternschanze Ad500 / 10 +(17.55) +(18.90) + + + +
84 | Salmonella | Strasbourg CIP105632 |/ +(17.06) +(19.88) + + | greencolonies | +
85 | Salmonella | Tananarive CIP54142 / 8 +(17.83) +(19.18) + + +
86 | Salmonella | Tennesse AOOE006 Dusts from dairy industry 11 +(18.23) +(19.20) + + + +
87 | Salmonella | Thompson AER301 Poultry 14 +(17.55) +(18.53) + + + +
88 | Salmonella | Typhi Ad 302 Clinical 43 +(19.99) +(21.51) + + + +
89 | Salmonella | Typhimurium Ad 1070 Pork meat 10 +(17.48) +(20.37) + + + +
90 | Salmonella | Typhimurium 1,4 [5], 12:-:- Ad 1333 Tiramisu 55 +(19.32) +(19.91) + + + +
91 | Salmonella | Typhimurium 1,4 [5], 12:-:1,2 Ad 1335 Poultry environmental sample 40 +(17.67) +(19.33) + + + +
92 | Salmonella | Typhimurium 1,4 [5], I12:i:- Ad 1334 Ready to cook pork 31 +(19.19) +(18.48) + + + +
93 | Salmonella | Urbana Ad501 / 13 +(31.24) +(31.10) + + + +
94 | Salmonella | Veneziana Adria 233 Food product 11 +(19.58) +(19.90) + + + +
95 | Salmonella | Virchow Adria F276 Curry 22 +(18.31) +(19.47) + + + +
96 | Salmonella | Waycross ClP105634 |/ 44 +(17.08) +(19.16) + + + +
97 | Salmonella | Wayne Ad502 / 16 +(22.43) +(23.80) st / pale colonies | +w
98 | Salmonella | Wien ClP8122 / 22 +(20.97) +(22.10) + + + +
99 | Salmonella | Worthington Adria 3506 Paté 10 +(20.69) +(21.24) + + + +
100 | Salmonella | Zanzibar CIP107479 |/ 10 +(17.28) +(19.74) st small colonies | +w
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Alternative method: BACGene Salmonella spp. - BPW 24 h at 37°C
. . Inoculation BACGene Salmonella spp
N° Strain Reference Origin level(cfu/ml) | CFX96 Bio-Rad AriaMx
1. Citrobacter braakii Ad833 Raw beef meat 47105
2. Citrobacter Diversus adria 140 Raw milk 41100
3. Citrobacter freundii adria 23 Raw pork sausage 3.0108
4. Citrobacter freundii adria 175 Raw duck meat 3.1108
5. Citrobacter koseri adria 71 Frozen vegetables 41105
6. Enterobacter agglomerans | adria 11 Cheese 22105
7. Enterobacter amnigenus | AOOC068 Raw poultry meat 3.0 100
8. Enterobacter cloacae adria 10 Raw milk 21100
9. Enterobacter intermedius | adria 60 Bean 1.1108
10. Enterobacter kobei Ad 3415 Ham 23100
11. Enterobacter sakazakii adria 95 Fermented milk 27100
12. Erwinia carotovora CIP 8283 Potatoes 4.0108
13. Escherichia coli adria 19 Greated carrots 43105
14. Escherichia hermanii Ad 461 Dessert 2.010°
15. Escherichia vulneris adria 127 Raw milk 6.9 10°
16. Hafnia alvei adria 167 Raw pork sausage 3.7 108
17. Klebsiella oxytoca 57 Food product 29105
18. Klebsiella pneumoniae 47 Raw turkey meat 4.0100
19. Kluyvera spp adria 41 Raw milk 3.210°
20. Morganella morganii CIP A236 / 44105
21. Pantoea agglomerans adria 86 Frozen vegetables 41105
22. Proteus mirabilis Ad639 Mayonnaise 7.3100
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Alternative method: BACGene Salmonella spp. - BPW 24 h at 37°C

. . Inoculation BACGene Salmonella spp

N° Strain Reference Origin level(cfu/ml) | CFX96 Bio-Rad AriaMx
23. Proteus vulgaris adria 43 Sliced ham 49104 -
24, Providencia rettgeri adria 112 White liquid egg 3.210° -
25. Rhanella aquatilis adria 69 Molluscs 1.8103 -
26. Serratia liquefaciens 26 Egg product 1.7105 -
27. Serratia proteomaculans | AOOC056 Ham 24104 -
28. Shigella flexneri CIP 8248 / 26100 -
29. Shigella sonnei CIP 8249T (ATCC 29930) |/ 3.9105 -
30. Yersinia enterocolotica adria 32 Bacon 2.1108 -

ADRIA Développement 160/178

Summary report (Version 0)
BACGene Salmonella

22 February 2023



Gold Standard Diagnostics Freiburg GmbH

Appendix 7 - Results obtained by each collaborator and the expert laboratory

Laboratory A Thermocycler : AriaMx
Aerobic mesophilic flora: 9800 /g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
RVS MKTTn RVS
N°Sample Latex | . Test Latex | .. Agreement
— — test inal result Ct result — test Final result
XLD SBr/ll/ance XLD Brilliance XLD Brilliance
almonella Salmonella Salmonella
A3 - - - / 42.00 - / NA
A5 - - - / 42.00 - / NA
A7 - - - / 42.00 - / NA
A1 - - - / 42.00 - / NA
A16 - - - / 42.00 - / NA
A19 - - - / 42.00 - / NA
A22 - - - / 42.00 - / NA
A24 - - - / 42.00 - / NA
A1 + + + + + + 24.87 + + + + + PA
A2 + + + + + + 26.08 + + + + + PA
A6 + + + + + + 25.49 + + + + + PA
A9 + + + + + + 23.22 + + + + + PA
A10 + + + + + + 23.42 + + + + + PA
A13 + + + + + + 26.40 + + + + + PA
A17 + + + + + + 22.95 + + + + + PA
A20 + + + + + + 23.11 + + + + + PA
Ad + + + + + + 22.30 + + + + + PA
A8 + + + + + + 2147 + + + + + PA
A12 + + + + + + 21.66 + + + + + PA
A14 + + + + + + 21.46 + + + + + PA
A15 + + + + + + 22.29 + + + + + PA
A18 + + + + + + 22.89 + + + + + PA
A21 + + + + + + 22.33 + + + + + PA
A23 + + + + + + 22.66 + + + + + PA
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Laboratory B Thermocycler : AriaMx
Aerobic mesophilic flora:8500 /g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKTTT] Latex | .. Test RVS — Latex | .. Agreement
XD Brilliance |y | Brilliance test Final result Ct result | XLD Brilliance test Final result
Salmonella Salmonella Salmonella
B3 - - - / 42.00 - / NA
B5 - - - / 42.00 - / NA
B7 - - - / 42.00 - / NA
B11 - - - / 42.00 - / NA
B16 - - - / 42.00 - / NA
B19 - - - / 42.00 - / NA
B22 - - - / 42.00 - / NA
B24 - - - / 42.00 - / NA
B1 + + + + + + 25.39 + + + + + PA
B2 + + + + + + 26.91 + + + + + PA
B6 + + + + + + 26.92 + + + + + PA
B9 + + + + + + 26.75 + + + + + PA
B10 + + + + + + 28.60 + + + + + PA
B13 - - - / 42.00 - / NA
B17 + + + + + + 25.61 + + + + + PA
B20 + + + + + + 27.50 + + + + + PA
B4 + + + + + + 24.51 + + + + + PA
B8 + + + + + + 25.22 + + + + + PA
B12 + + + + + + 24.55 + + + + + PA
B14 + + + + + + 24.69 + + + + + PA
B15 + + + + + + 24.42 + + + + + PA
B18 + + + + + + 26.04 + + + + + PA
B21 + + + + + + 2417 + + + + + PA
B23 + + + + + + 25.49 + + + + + PA
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Aerobic mesophilic flora: 16000/g

Thermocycler : AriaMx
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Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKTTT] Latex | . Test RVS, ; Latex | .. Agreement
XD Briliance |y | Brilliance test | Tinal result Ct resut | XLD Brilliance test | Tinalresult
Salmonella Salmonella Salmonella
C3 - - - / = 42.00 - - / = NA
C5 - - - / - 42.00 - - / - NA
C7 - - - / & 42.00 - - / S NA
c11 - - - / & 42.00 - - / = NA
C16 - - - / = 42.00 - - / = NA
C19 - - - / = 42.00 - - / = NA
C22 - - - / & 42.00 - - / = NA
C24 - - - / = 42.00 - - / = NA
Cc1 + + + + + + 24.93 + + + + + PA
C2 + + + + + + 24.69 + + + + + PA
C6 + + + + + + 25.31 + + + + + PA
C9 + + + + + + 27.32 + + + + + PA
C10 - - - / = 42.00 - - / = NA
C13 + + + + + + 27.55 + + + + + PA
c17 + + + + 32.76 + + + + + PA
C20 + + + + + + 25.57 + + + + + PA
C4 + + + + + + 24.02 + + + + + PA
C8 + + + + + + 24.24 + + + + + PA
C12 + + + + + + 21.24 + + + + + PA
C14 + + + + + + 25.56 + + + + + PA
C15 + + + + + + 2412 + + + + + PA
C18 + + + + + + 23.84 + + + + + PA
c21 + + + + + + 22.89 + + + + + PA
C23 + + + + + + 22.71 + + + + + PA
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Aerobic mesophilic flora: 4200/g

Thermocycler : AriaMx
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Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKTTT] Latex | . Test RVS, ; Latex | .. Agreement
XD Briliance |y | Brilliance test | Tinal result Ct resut | XLD Brilliance test | Tinalresult
Salmonella Salmonella Salmonella
D3 - - - / = 42.00 - - / = NA
D5 - - - / & 42.00 - - / = NA
D7 - - - / & 42.00 - - / = NA
D11 - - - / & 42.00 - - / = NA
D16 - - - / = 42.00 - - / = NA
D19 - - - / = 42.00 - - / = NA
D22 - - - / & 42.00 - - / = NA
D24 - - - / = 42.00 - - / = NA
D1 + + + + + + 24.00 + + + + + PA
D2 + + + + + + 26.68 + + + + + PA
D6 + + + + + + 31.76 + + + + + PA
D9 + + + + + + 28.47 + + + + + PA
D10 + + + + + + 28.24 + + + + + PA
D13 + + + + + + 29.29 + + + + + PA
D17 + + + + + + 33.89 + + + + + PA
D20 - - - / = 42.00 - - / = NA
D4 + + + + + + 25.86 + + + + + PA
D8 + + + + + + 24.83 + + + + + PA
D12 + + + + + + 25.81 + + + + + PA
D14 + + + + + + 23.49 + + + + + PA
D15 + + + + + + 28.70 + + + + + PA
D18 + + + + + + 25.74 + + + + + PA
D21 + + + + + + 25.00 + + + + + PA
D23 + + + + + + 26.69 + + + + + PA
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Laboratory E Thermocycler : AriaMx
Aerobic mesophilic flora: 9,6.108/g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS ” MKT.TT] Latex . Test RVS » Latex . Agreement
LD Brilliance LD Brilliance test Final result Ct result LD Brilliance test Final result
Salmonella Salmonella Salmonella
E3 - - - / 42.00 - / NA
E5 - - - / 42.00 - / NA
E7 - - - / 42.00 - / NA
E11 - - - / 42.00 - / NA
E16 - - - / 42.00 - / NA
E19 - - - / 42.00 - / NA
E22 - - - / 42.00 - / NA
E24 - - - / 42.00 - / NA
E1 + + + + + + 24.63/24.95 + + + + + PA
E2 + + + + + + 24.77/24.98 + + + + + PA
E6 + + + + + + 25.56/25.19 + + + + + PA
E9 + + + + + + 26.13/27.15 + + + + + PA
E10 + + + + + + 27.78/21.72 + + + + + PA
E13 - - - / 42.00 - / NA
E17 + + + + + + 25.73/25.89 + + + + + PA
E20 + + + + + + 28.50/26.55 + + + + + PA
E4 + + + + + + 23.32/23.38 + + + + + PA
E8 + + + + + + 23.02/22.97 + + + + + PA
E12 + + + + + + 24.53/23.42 + + + + + PA
E14 + + + + + + 24.43/24.32 + + + + + PA
E15 + + + + + + 24.40/24.89 + + + + + PA
E18 + + + + + + 24.50/24.50 + + + + + PA
E21 + + + + + + 25.34/25.60 + + + + + PA
E23 + + + + + + 25.90/25.99 + + + + + PA
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Laboratory F Thermocycler : AriaMx
Aerobic mesophilic flora: 5700/g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Samol RVS MKTTn RVS A i
ample XD Brilliance |y | Brilliance Lta;tsetx Final result Ct rzzj}t LD Brilliance Ltztsetx Final result |0 oo
Salmonella Salmonella Salmonella
F3 - - - / / - / NA
F5 - - - / / - / NA
F7 - - - / / - / NA
F11 - - - / / - / NA
F16 - - - / / - / NA
F19 - - - / / - / NA
F22 - - - / / - / NA
F24 - - - / / - / NA
F1 + + + + + + 25.75 + + + + + PA
F2 + + + + + + 25.64 + + + + + PA
F6 + + + + + + 26.23 + + + + + PA
F9 + + + + + + 23.87 + + + + + PA
F10 + + + + + + 29.95 + + + + + PA
F13 + + + + + + 23.92 + + + + + PA
F17 + + + + + + 30.07 + + + + + PA
F20 + + + + + + 23.79 + + + + + PA
F4 + + + + + + 22.87 + + + + + PA
F8 + + + + + + 24.70 + + + + + PA
F12 + + + + + + 23.20 + + + + + PA
F14 + + + + + + 23.15 + + + + + PA
F15 + + + + + + 23.15 + + + + + PA
F18 + + + + + + 22.81 + + + + + PA
F21 + + + + + + 24.37 + + + + + PA
F23 + + + + + + 23.32 + + + + + PA
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Aerobic mesophilic flora: 29000/g
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Thermocycler : CFX-96

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKTTT] Latex | . Test RVS, ; Latex | .. Agreement
XD Briliance |y | Brilliance test | Tinal result Ct resut | XLD Brilliance test | Tinalresult
Salmonella Salmonella Salmonella
G3 - - - / - / - - / - NA
G5 - - - / = / - - / S NA
G7 - - - / & / - - / S NA
G11 - - - / - / - - / - NA
G16 - - - / - / - - / - NA
G19 - - - / - / - - / - NA
G22 - - - / - / - - / - NA
G24 - - - / - / - - / - NA
G1 + + + + + + 34.26 + + + + + PA
G2 + + + + + + 22.23 + + + + + PA
G6 + + + + + + 23.76 + + + + + PA
G9 + + + + + + 24.41 + + + + + PA
G10 + + + + + + 22.98 + + + + + PA
G13 + + + + + + 26.11 + + + + + PA
G17 + + + + + + 24.46 + + + + + PA
G20 + + + + + + 22.60 + + + + + PA
G4 + + + + + + 22.23 + + + + + PA
G8 + + + + + + 23.52 + + + + + PA
G12 + + + + + + 22.31 + + + + + PA
G14 + + + + + + 21.81 + + + + + PA
G15 + + + + + + 23.36 + + + + + PA
G18 + + + + + + 23.70 + + + + + PA
G21 + + + + + + 22.62 + + + + + PA
G23 + + + + + + 22.86 + + + + + PA
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Laboratory H Thermocycler : AriaMx
Aerobic mesophilic flora: 17000/g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKT.TT] Latex | .. Test RVS — Latex | .. Agreement
XD Brilliance |y 1 Brilliance test | Tinalresult Ct result | XLD Brilliance test | Tinalresult
Salmonella Salmonella Salmonella
H3 - - - / / - / NA
H5 - - - / / - / NA
H7 - - - / / - / NA
H11 - - - / / - / NA
H16 - - - / / - / NA
H19 - - - / / - / NA
H22 - - - / / - / NA
H24 - - - / / - / NA
H1 + + + + + + 25.21 + + + + + PA
H2 + + + + + + 25.13 + + + + + PA
H6 + + + + + + 26.82 + + + + + PA
H9 + + + + + + 26.50 + + + + + PA
H10 + + + + + + 25.67 + + + + + PA
H13 + + + + + + 24.91 + + + + + PA
H17 + + + + + + 25.02 + + + + + PA
H20 + + + + + + 24.56 + + + + + PA
H4 + + + + + + 25.70 + + + + + PA
H8 + + + + + + 24.68 + + + + + PA
H12 + + + + + + 24.99 + + + + + PA
H14 + + + + + + 24.91 + + + + + PA
H15 + + + + + + 24.59 + + + + + PA
H18 + + + + + + 24.66 + + + + + PA
H21 + + + + + + 23.24 + + + + + PA
H23 + + + + + + 24.55 + + + + + PA
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Laboratory | Thermocycler : AriaMx
Aerobic mesophilic flora: 4500/g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKTTT] Latex | .. Test RVS — Latex | .. Agreement
XD Brilliance |y, | Brilliance test | Finalresult Ct result | XLD Brilliance test | Tinalresult
Salmonella Salmonella Salmonella
13 - - - / / - / NA
15 - - - / / - / NA
7 - - - / / - / NA
11 - - - / / - / NA
116 - - - / / - / NA
119 - - - / / - / NA
122 - - - / / - / NA
124 - - - / / - / NA
1 + + + + + + 23.73 + + + + + PA
12 + + + + + + 3117 + + + + + PA
16 + + + + + + 25.37 + + + + + PA
19 + + + + + + 2415 + + + + + PA
10 + + + + + + 28.16 + + + + + PA
113 - - - / / - / NA
17 + + + + + + 25.01 + + + + + PA
120 + + + + + + 26.06 + + + + + PA
14 + + + + + + 23.73 + + + + + PA
18 + + + + + + 23.82 + + + + + PA
112 + + + + + + 24.53 + + + + + PA
114 + + + + + + 2415 + + + + + PA
115 + + + + + + 24.02 + + + + + PA
118 + + + + + + 25.07 + + + + + PA
121 + + + + + + 25.34 + + + + + PA
123 + + + + + + 26.96 + + + + + PA
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Laboratory

Aerobic mesophilic flora: 19000/g

Thermocycler : CFX-96

Gold Standard Diagnostics Freiburg GmbH

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKTTT] Latex | .. Test RVS — Latex | . Agreement
XD Brilliance |y, | Brilliance test Final result Ct result | XLD Brilliance test Final result
Salmonella Salmonella Salmonella
J3 - - - / 42.00 - / NA
J5 - - - / 42.00 - / NA
J7 +/-(2) +/-(2) J('Z/) +/-(2) + +/-(2) 42.00 - +/-(2) +/-(2) + ND
J11 - - - / 42.00 - / NA
J16 - - - - / 42.00 - - - / NA
J19 1)@ (1)@ - 1)@ * +/-@) 42.00 . )| +(1)-2 + ND
J22 - - - / 42.00 - / NA
J24 - - - / 42.00 - / NA
J1 + + + + + + 26.81 + + + + + PA
J2 + + + + + + 27.46 + + + + + PA
J6 + + + + + + 32.93 + + + + + PA
J9 + + + + + + 28.30 + + + + + PA
J10 + + + + + + 30.02 + + + + + PA
J13 + + + + + + 28.71 + + + + + PA
J17 + + + + + + 30.44 + + + + + PA
J20 + + + + + + 25.04 + + + + + PA
J4 + + + + + + 26.30 + + + + + PA
J8 + + + + + + 26.61 + + + + + PA
J12 + + + + + + 26.26 + + + + + PA
J14 + + + + + + 26.64 + + + + + PA
J15 + + + + + + 28.88 + + + + + PA
42.00
J18 ) ' ) ' ' ' 2002000 | I ' ' ND
J21 + + + + + + 25.56 + + + + + PA
J23 + + + + + + 27.52 + + + + + PA
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Laboratory

Aerobic mesophilic flora:12000/g

Thermocycler : CFX-96

Gold Standard Diagnostics Freiburg GmbH

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKT.TT] Latex | .. Test RVS — Latex | .. Agreement
XD Brilliance XD Brilliance test Final result Ct result | XLD Brilliance test Final result
Salmonella Salmonella Salmonella
K3 - - - / N/A - / NA
K5 - - - / N/A - / NA
K7 - - - / N/A - / NA
K11 - - - / N/A - / NA
K16 - - - / 37.13 - / NA
K19 - - - / N/A - / NA
K22 - - - / 36.83 - / NA
K24 - - - / N/A - / NA
K1 + + + + + + 24.34 + + + + + PA
K2 + + + + + + 24.94 + + + + + PA
K6 + + + + + + 24 87 + + + + + PA
K9 + + + + + + 26.53 + + + + + PA
K10 + + + + + + 26.07 + + + + + PA
K13 + + + + + + 25.38 + + + + + PA
K17 + + + + + + 17.24 + + + + + PA
K20 + + + + + + 18.27 + + + + + PA
K4 + + + + + + 24.22 + + + + + PA
K8 + + + + + + 24.44 + + + + + PA
K12 + + + + + + 22.70 + + + + + PA
K14 + + + + + + 24.89 + + + + + PA
K15 + + + + + + 18.73 + + + + + PA
K18 + + + + + + 17.45 + + + + + PA
K21 + + + + + + 17.25 + + + + + PA
K23 + + + + + + 22.78 + + + + + PA
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Gold Standard Diagnostics Freiburg GmbH

Laboratory L Thermocycler : AriaMx
Aerobic mesophilic flora:24000 /g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKT.TT] Latex | .. Test RVS — Latex | .. Agreement
XD Brilliance |y 1 Brilliance test | Tinalresult Ct result | XLD Brilliance test | Tinalresult
Salmonella Salmonella Salmonella
L3 - - - / 42.00 - / NA
L5 - - - / 42.00 - / NA
L7 - - - / 42.00 - / NA
L11 - - - / 42.00 - / NA
L16 - - - / 42.00 - / NA
L19 - - - / 42.00 - / NA
L22 - - - / 42.00 - / NA
L24 - - - / 42.00 - / NA
L1 + + + + + + 2247 + + + + + PA
L2 + + + + + + 22.71 + + + + + PA
L6 + + + + + + 24.63 + + + + + PA
L9 + + + + + + 21.46 + + + + + PA
L10 + + + + + + 24.00 + + + + + PA
L13 + + + + + + 24.03 + + + + + PA
L17 + + + + + + 25.31 + + + + + PA
L20 + + + + + + 25.61 + + + + + PA
L4 + + + + + + 23.31 + + + + + PA
L8 + + + + + + 21.99 + + + + + PA
L12 + + + + + + 23.42 + + + + + PA
L14 + + + + + + 25.65 + + + + + PA
L15 + + + + + + 21.49 + + + + + PA
L18 + + + + + + 22.58 + + + + + PA
L21 + + + + + + 23.00 + + + + + PA
L23 + + + + + + 21.02 + + + + + PA
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Laboratory

Aerobic mesophilic flora: 16000/g

Thermocycler : AriaMx

Gold Standard Diagnostics Freiburg GmbH

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKT.TT] Latex | .. Test RVS — Latex | .. Agreement
XD Brilliance |y 1 Brilliance test Final result Ct result | XLD Brilliance test Final result
Salmonella Salmonella Salmonella
M3 -l -/ -l -/ / 38.27 + -l -l / PPNA
M5 - - - / 42.00 - / NA
M7 - - - / 42.00 - / NA
M11 - - - / 42.00 - / NA
M16 - - - - / 42.00 - / NA
M19 - - - d/- / 42.00 - / NA
M22 - - - - / 42.00 - / NA
M24 - - - d/+ + + 42.00 - / ND
M1 + + + + + + 22.65 + + + + + PA
M2 + + + + + + 27.02 + + + + + PA
M6 + + + + + + 24.05 + + + + + PA
M9 + + + + + + 22.01 + + + + + PA
M10 + + + + + + 42.00/24.18 i+ + + + + PA
M13 - - - / 42.00 - / NA
M17 + + + + + + 24.19 + + + + + PA
M20 + + + + + + 24.31 + + + + + PA
M4 + + + + + + 23.55 + + + + + PA
M8 + + + + + + 42.00/24.20 i+ + + + + PA
M12 + + + + + + 30.50 + + + + + PA
M14 + + + + + + 24.00 + + + + + PA
M15 + + + + + + 24.72 + + + + + PA
M18 + + + + + + 23.35 + + + + + PA
M21 + + + + + + 24.65 + + + + + PA
M23 + + + + + + 23.71 + + + + + PA
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Gold Standard Diagnostics Freiburg GmbH

Laboratory N Thermocycler : AriaMx
Aerobic mesophilic flora: 2900/g
Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS MKTTn Test RVS Agreement
Brilliance Brilliance Latex test | Final result Ct Brilliance Latex test | Final result
XLD Salmonella XLD Salmonella result XLD Salmonella
N3 - - - / 42.00 - / NA
N5 - - - / 42.00 - / NA
N7 - - - / 42.00 - / NA
N11 - - - / 42.00 - / NA
N16 - - - / 42.00 - / NA
N19 - - - / 42.00 - / NA
N22 - - - / 42.00 - / NA
N24 - - +/- - 42.00 - / NA
N1 + + + + + + 28.28 + + + + + PA
N2 + + + + + + 28.53 + + + + + PA
N6 + + + + + + 25.83 + + + + + PA
N9 + + + + + + 26.66 + + + + + PA
N10 + + + + + + 25.94 + + + + + PA
N13 + + + + + + 24.40 + + + + + PA
N17 + + + + + + 27.08 + + + + + PA
N20 + + + + + + 24.69 + + + + + PA
N4 + + + + + + 24.74 + + + + + PA
N8 + + + + + + 23.76 + + + + + PA
N12 + + + + + + 23.90 + + + + + PA
N14 + + + + + + 22.98 + + + + + PA
N15 + + + + + + 24.01 + + + + + PA
N18 + + + + + + 23.70 + + + + + PA
N21 + + + + + + 23.65 + + + + + PA
N23 + + + + + + 23.76 + + + + + PA
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Gold Standard Diagnostics Freiburg GmbH

Laboratory o Thermocycler : CFX-96
Aerobic mesophilic flora: 17000/g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKTTT] Latex | .. Test RVS — Latex | . Agreement
XD Brilliance XD Brilliance test Final result Ct result | XLD Brilliance test Final result
Salmonella Salmonella Salmonella
03 - - - / 42.00 - / NA
05 - - - / 42.00 - / NA
o7 - - - / 42.00 - / NA
011 - - - / 42.00 - / NA
016 - - - / 42.00 - / NA
019 - - - / 42.00 - / NA
022 - - - / 42.00 - / NA
024 - - - / 42.00 - / NA
o1 + + + + + + 24.37 + + + + + PA
02 + + + + + + 20.06 + + + + + PA
06 + + + + + + 24.28 + + + + + PA
09 + + + + + + 23.08 + + + + + PA
010 + + + + + + 23.16 + + + + + PA
013 - - - / 42.00 - / NA
017 + + + + + + 24.91 + + + + + PA
020 + + + + + + 25.98 + + + + + PA
04 + + + + + + 22.84 + + + + + PA
08 + + + + + + 22.68 + + + + + PA
012 + + + + + + 21.99 + + + + + PA
014 + + + + + + 22.62 + + + + + PA
015 + + + + + + 23.46 + + + + + PA
018 + + + + + + 22.31 + + + + + PA
o21 + + + + + + 21.63 + + + + + PA
023 + + + + + + 22.59 + + + + + PA
ADRIA Développement 175/178 22 February 2023

Summary report (Version 0)
BACGene Salmonella



Gold Standard Diagnostics Freiburg GmbH

Laboratory P Thermocycler : AriaMx
Aerobic mesophilic flora: 21000/g

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKT.TT] Latex | .. Test RVS — Latex | .. Agreement
XD Brilliance |y 1 Brilliance test | Tinalresult Ct result | XLD Brilliance test | Tinalresult
Salmonella Salmonella Salmonella
P3 - - - / 42.00 - / NA
P5 - - - / 42.00 - / NA
P7 - - - / 42.00 - / NA
P11 - - - / 42.00 - / NA
P16 - - - / 42.00 - / NA
P19 - - - / 42.00 - / NA
P22 - - - / 42.00 - / NA
P24 - - - / 42.00 - / NA
P1 + + + + + + 25.26 + + + + + PA
P2 + + + + + + 24.68 + + + + + PA
P6 + + + + + + 25.25 + + + + + PA
P9 + + + + + + 25.53 + + + + + PA
P10 + + + + + + 25.52 + + + + + PA
P13 - - - / 40.04 + / PPNA
P17 + + + + + + 24.91 + + + + + PA
P20 + + + + + + 25.98 + + + + + PA
P4 + + + + + + 24.81 + + + + + PA
P8 + + + + + + 24.28 + + + + + PA
P12 + + + + + + 22.82 + + + + + PA
P14 + + + + + + 23.23 + + + + + PA
P15 + + + + + + 24.62 + + + + + PA
P18 + + + + + + 23.57 + + + + + PA
P21 + + + + + + 23.73 + + + + + PA
P23 + + + + + + 24.25 + + + + + PA
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Laboratory

Aerobic mesophilic flora:25000 /g

Q

Thermocycler : AriaMx

Gold Standard Diagnostics Freiburg GmbH

Reference method: ISO 6579 Alternative method: BACGene Salmonella spp
N°Sample RVS — MKT.TT] Latex | .. Test RVS — Latex | .. Agreement
XD Brilliance |y 1 Brilliance test | Tinalresult Ct result | XLD Brilliance test | Tinalresult
Salmonella Salmonella Salmonella
Q3 - - - / / - / NA
Q5 - - - / / - / NA
Q7 - - - / / - / NA
Q11 - - - / / - / NA
Q16 - - - / / - / NA
Q19 - - - / / - / NA
Q22 - - - / / - / NA
Q24 - - - / / - / NA
Q1 + + + + + + 24.2 + + + + + PA
Q2 + + + + + + 234 + + + + + PA
Q6 + + + + + + 244 + + + + + PA
Q9 + + + + + + 22.6 + + + + + PA
Q10 + + + + + + 20.8 + + + + + PA
Q13 + + + + + + 24.9 + + + + + PA
Q17 - - - / / - / NA
Q20 + + + + + + 23.8 + + + + + PA
Q4 + + + + + + 204 + + + + + PA
Q8 + + + + + + 23.0 + + + + + PA
Q12 + + + + + + 22.0 + + + + + PA
Q14 + + + + + + 21.6 + + + + + PA
Q15 + + + + + + 21.8 + + + + + PA
Q18 + + + + + + 20.8 + + + + + PA
Q21 + + + + + + 274 + + + + + PA
Q23 + + + + + + 214 + + + + + PA
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Laboratory R (ADRIA)

Aerobic mesophilic flora: 3500/g

Thermocycler : AriaMx and CFX96

Gold Standard Diagnostics Freiburg GmbH

Reference method: 1ISO 6579¢ Alternative method: BACGene Salmonella spp
o RVS MKTTn RVS
N°Sample — — : Ct Test — Latex | .. Agreement
LD Brilliance LD Brilliance Latex test | Final result (CFX96/AriaMx) result LD Brilliance test Final result
Salmonella Salmonella Salmonella
R3 - - - / / / NA
R5 - - - / / / NA
R7 - - - / / / NA
R11 - - - / / / NA
R16 - - - / / / NA
R19 - - - / / / NA
R22 - - - / / / NA
R24 - - - / / / NA
R1 + + + + + + 21.17/22.91 +/+ + + + + PA
R2 + + + + + + 26.98/27.20 +/+ + + + + PA
R6 + + + + + + 24.41/25.29 +/+ + + + + PA
R9 + + + + + + 22.70/22.99 +/+ + + + + PA
R10 + + + + + + 23.70/26.54 +/+ + + + + PA
R13 + + + + + + 20.86/23.68 +/+ + + + + PA
R17 + + + + + + 25.82/27.39 +/+ + + + + PA
R20 + + + + + + 23.47/25.69 +/+ + + + + PA
R4 + + + + + + 20.84/23.21 +/+ + + + + PA
R8 + + + + + + 20.15/22.33 +/+ + + + + PA
R12 + + + + + + 19.24/22.39 +/+ + + + + PA
R14 + + + + + + 21.23/24.36 +/+ + + + + PA
R15 + + + + + + 22.39/23.45 +/+ + + + + PA
R18 + + + + + + 21.41/24.10 +/+ + + + + PA
R21 + + + + + + 20.68/22.36 +/+ + + + + PA
R23 + + + + + + 24.50/26.22 +/+ + + + + PA
* Analyses performed according to the COFRAC accreditation
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