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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, ISO 16140-2/A1 (2024) and the AFNOR technical rules (Revision 12).

Validation protocols

Reference method*

Alternative method

Scope

Certification organism

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

ISO 16140-2 (2016) & 1ISO 16140-2/A1(2024):
Microbiology of the food chain - Method validation —
Part 2: Protocol for the validation of alternative
(proprietary) methods against a reference method

ISO 16140-2/A1 (September 2024): Microbiology of the
food chain - Method validation - Part 2: Protocol for the
validation of alternative (proprietary) methods against a
reference method - Amendment 1

AFNOR technical rules (Revision 12)

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

BACSpec Salmonella 2 ELISA Test

> Food products
> Pet food and animal feed
> Production environmental samples

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

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

available on www.cofrac.fr)
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1 INTRODUCTION

The BACSpec Salmonella 2 ELISA Test for the detection of Salmonella spp. in
broad range of food products, pet food and animal feed products and production
environmental samples was validated in December 2020 according to the ISO 16140-
2:2016 (Certificate number: EGS 38/07-12/20).

A summary of the different studies is given in the table below.

Table 1 - Summary of the different studies

Reference  Validation Conducted

Date

method standard by

December Initial validation for: ISO ISO 16140-2
2020 e Abroad range of foods 11290-1 (2016)
e Petfood and animal feed (2017)
products
e  Production environmental
samples
December Renewal study ISO ISO 16140-2 ADRIA
2024 11290-1 | (2016) & ISO
(2017) 16140-2/A1
(2024)

2 METHOD PROTOCOLS

2.1 Alternative method

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

2.1.1 Principle

Food, pet food and animal feed and production environmental samples are enriched
in non-selective pre-enrichment buffer followed by secondary enrichment in a
selective medium. An aliquot of the selective enriched sample is withdrawn and boiled
(85-100°C for 15-20 min). After cooling to room temperature (18-27°C), the samples
are investigated for the presence of Salmonella spp. antigens with a sandwich ELISA
(Enzyme Linked ImmunoSorbent Assay) method.

2.1.2 Protocol

The protocol of the alternative method is the following:

- Enrichment in buffered peptone water (BPW) according to ISO 6579-1 or specific
enrichment according to ISO 6887 parts for 18 h+ 2 h at 37°C + 1°C,

ADRIA 6/117 January 13, 2025
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Inoculation of 0.1 ml of the BPW in 10 ml of Rappaport Vassiliadis Soya broth
(RVS) incubated for24 h + 3 h at 41.5°C + 1°C,

Transfer 1 ml aliquot to a glass or polypropylene tube; heat for 15 - 20 min at 85 -
100°C,

Cool to room temperature (18-27°C),

Proceed to ELISA test on boiled sample: two options are available, i.e. manual
ELISA and automated ELISA using the GDS BOLT®,

Confirmation by streaking 10 pl of the un-boiled RVS broth onto XLD plate and a
second chromogenic agar plate; confirm the isolated typical colonies by
biochemical galleries without a purification step or by the conventional tests
described in the standardised methods (CEN or ISO).

Selective enrichment broths (RVS) can be stored for 72h at 5 + 3°C before
proceeding to ELISA and confirmatory tests.

Restrictions

There is no restriction.

Reference method*

The reference methods (See Appendix 2) correspond to:

The 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.,

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 modifications which have occurred in the version published in 2020 are
considered as minor and have no impact on the previous data.

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope
available on www.cofrac.fr)
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2.3 Study design
The study is a paired study design as the reference and the alternative methods
have the same enrichment procedure.
The reference method and the alternative method used in this validation study were
tested using a 25 g test portion and a 1:10 dilution ratio.
Note that for cheeses and low moisture dairy products, the RVS broths were
incubated for 24 h £ 3 h for the alternative method but for 48 h + 3 h for the reference
method.

3 METHOD COMPARISON STUDY
The method comparison study is a study performed by the expert laboratory to compare the
alternative method with the reference method.
The study was carried out on a variety of samples and strains representative of the
most frequently encountered products. This does not constitute an exhaustive list of
the different matrices in the scope.
For any comment on the alternative method, please contact AFNOR Certification by
logging on to the web page http.//nf-validation.afnor.org/contact-2/.

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

3.1.1 Number and nature of samples
490 samples were analysed providing 228 positive and 262 negative samples. The
distribution per tested category and type is given in Table 2.
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Table 2 — Distribution per tested category and type

Positive Negative

CRLEEE Type samples samples sl
Ready-to-eat 12 13 25
1 Ready-to-eat and EE?:&I ;Edresr:rfslt(ed products ; = “
ready-to-reheat . 11 9 20
(except delicatessen)
Total 31 34 65
Meat products (raw, frozen, seasoned) 12 24 36
b | Poultry products (raw, frozen, seasoned) 12 18 30
2 Weat products c | Delicatessen 9 1 20
Total 33 53 86
Pasteurised dairy products 13 10 23
3 Milk and dairy b | Raw dairy products 14 16 30
products ¢ | Milk powder and dairy based products 8 13 21
Total 35 39 74
Fish and Seafood 12 8 20
4 Vegetables, fruits | b | Sprouts and produces 9 13 22
and seafood c | Fruits & vegetables 11 9 20
Total 32 30 62
Raw ingredients 11 14 25
5 Ingredients and | b | Infant formula and cereals with probiotics 10 10 20
specific products | ¢ | Pasteurized eggs and egg powders 11 10 21
Total 32 34 66
Products for pet 12 8 20
6 Pet food and animal | b | Feed for livestock 9 15 24
feed ¢ | Raw materials 11 13 24
Total 32 36 68
. Process water 9 11 20
SRR ICTT v |
samples ¢ | Wipes 14 11 25
Total 33 36 69
All categories 228 262 490
3.1.2 Artificial contamination of samples
Artificial contaminations were done according to seeding or spiking protocol. The
artificial contaminations are presented in Appendix 3.
302 samples were artificially contaminated, using 76 different strains. 202 gave a
positive result. 153 samples were inoculated at level < 3 CFU and 21 samples were
inoculated between 3 and 10 CFU for the seeding protocol. 28 samples were
inoculated at level <5 CFU for the spiking protocol.
The repartition of the positive samples per inoculation protocol and inoculation level
is given in Table 3.
ADRIA 9/117 January 13, 2025
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Table 3 - Repartition of the positive samples

per inoculation protocol and inoculation level

Artificially ¢
Naturally , o
contaminated Seeding protocol piking protocol
3<xs10 | >10 5<xs10 | >10
Positive samples 26 153 21 0 28 0 0 228

% 11.4 67.1 9.2 0.0 | 123 0.0 0.0 | 100.0

11.4 % of the samples were naturally contaminated.

3.1.3 Protocols applied during the validation study

> Incubation time

The minimum incubation time was applied:

- BPW: 16 h for both methods (alternative and reference)

- RVS: 21 h for the alternative method for all samples
21 h for the reference method for all samples except low moisture dairy
products and cheeses (48 h)

> ELISA tests

During the validation, ELISA was performed by using automated analyzer (BOLT
instrument) only.

> Confirmation protocols

All the samples (positive and negative) were confirmed by:

- Streaking the RVS broth incubated for 24 h + 3 h at 41.5°C on XLD and ASAP
plates. The typical colonies were confirmed by biochemical galleries on isolated
colonies without purification step.

- By the tests described in the ISO method: subculture of the enriched BPW in RVS
broth (24 h+3hor48h+3hat41.5°C £ 1°C) and MKTTn (24h £ 3 h at 37°C
+1°C) before streaking onto XLD and ASAP plates. The typical colonies were
confirmed as described in the standardized methods.

> Selective enrichment broth storage for 72 h at 5°C + 3°C

The RVS broths from positive and discordant samples were tested again after storage
for 72 h at 5°C + 3°C (ELISA test and confirmatory test).

ADRIA 10/117 January 13, 2025
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3.1.4 Testresults

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

Table 4 — Summary of results obtained with the reference
and alternative methods (after confirmation) of all samples for each category

Category ~ PA PD TND TNA Total
1 Ready-to-eat and 31 0 0 34 65
ready-to-reheat
2 | Meat products 32 0 1 53 86
3 | Milk and dairy products 34 0 1 39 74
4 |Vegetables, fruits and seafood 32 0 0 30 62
5 Ingredients and specific 30 0 0 3 66
products
6 | Pet food and animal feed 32 0 0 36 68
7 Production environmental 33 0 0 36 69
samples
All categories 226 0 2 262 490
With:  TND = NDrany TNA = NA + PDrp(an

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

The calculations are presented in Table 5.

ADRIA 11/117 January 13, 2025
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Table 5 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method)

Category NDenay PD PDepayy  TND  TNA SE/oaIt Sli/:ef I':’/;I'
Ready-to-eat 12 13 0 0 0 0 13| 100.0% | 100.0% | 100.0% | 0.0% | 0.000
Ready-to-eatand | b | Ready-to-reheat 8 12 0 0 0 0 121 100.0% | 100.0% | 100.0% | 0.0% | 0.000
ready-to-reheat | | Cured and smoked products 1 9 0 0 0 0 9 | 1000%  100.0%  100.0% | 0.0% | 0.000
(except delicatessen) ' ) ) ) )
Total| 31 34 0 0 0 0 34 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
gﬂezasto‘;fg)”"ts (raw. frozen. 12 23 0 0 1 0 24 | 100.0% | 100.0% | 100.0% | 4.2% | 0.000
Meat products E::g‘r’]g;’d”"ts (raw. frozen. 1 18 1 0 0 : 18 | 917% | 100.0% | 96.7% | 0.0% | 0.083
Delicatessen 9 11 0 0 0 0 11| 100.0% | 100.0% | 100.0% | 0.0% | 0.000
Total| 32 52 1 0 1 1 53 | 97.0% | 100.0% | 98.8% | 1.9% | 0.030
Pasteurised dairy products 13 10 0 0 0 0 10 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
Milk and dairy Raw dairy products 13 14 1 0 2 1 16 | 92.9% | 100.0% | 96.7% | 125% | 0.071
roducts i i
P F'\)’I'r'c')'fjﬁgt";’dera"d dairy based 8 13 0 0 0 0 13| 100.0% | 100.0% | 100.0% | 0.0% | 0.000
Total| 34 37 1 0 2 1 39 | 97.1% | 100.0% | 98.6% | 51% | 0.029
Vodotables. frute |2 7151 21d Seafood 12 8 0 0 0 0 8 | 100.0%  100.0% | 100.0% | 0.0% | 0.000
egﬁ daseff;);:'s b | Sprouts and produces 9 12 0 0 1 0 13| 100.0% | 100.0% | 100.0% | 7.7% | 0.000
¢ | Fruits & vegetables 11 9 0 0 0 0 9 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
Total| 32 29 0 0 1 0 30 | 100.0% | 100.0% | 100.0% | 3.3% | 0.000
Raw ingredients 11 14 0 0 0 0 14 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
Ingredients and | | Infant formula and cereals with 10 10 0 0 0 0 10 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
specific products probiotics
Pasteurized eggs and egg powders 11 10 0 0 0 0 10 100.0% | 100.0% | 100.0% | 0.0% | 0.000
Total| 32 34 0 0 0 0 34 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
et food ang 2. Froducts for pet 12 8 0 0 0 0 8 | 100.0% | 100.0% | 100.0% = 0.0% | 0.000
a‘:]in:’;’l f::d Feed for livestock 9 15 0 0 0 0 15 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
¢ | Raw materials 11 13 0 0 0 0 13| 100.0% | 100.0% | 100.0% | 0.0% | 0.000
Total| 32 36 0 0 0 0 36 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
ADRIA 12117 January 13, 2025
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SEalt SEref RT
% % %

NA  NDeay PD  PDeay TND  TNA

Production | @ Process water 9 11 0 0 0 0 11| 100.0% | 100.0% | 100.0% | 0.0% | 0.000
;| environmental b Dusts 10 14 0 0 0 0 14 | 100.0% | 100.0% | 100.0% | 0.0% | 0.000
samples | ¢ | Wipes 14 11 0 0 0 0 11| 100.0% | 100.0% | 100.0% | 0.0% | 0.000

Total| 33 36 0 0 0 0 36 | 100.0%  100.0% 100.0% & 0.0% | 0.000

ALL CATEGORIES 226 | 258 2 0 4 2 262 | 99.1%  100.0% @ 99.6% | 1.5% | 0.009
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A summary of the results is given in Table 6.

Table 6 - Summary of results

itivi PA+ PD
Sensitivity for the SE,, = ( ) 100% 901 %
alternative method (PA+TND + PD)
o PA+TND)
Sensitivity for the SE._ . = ( 1009
reference method ! (PA+TND + PD) ) § 100.0%
. (PA + TNA)
Relative trueness RT = ———x100% 99.6 %
Fal iti tio for the alt ti PD
maets:ozom ive ratio for the alternative IS ;;S;lllt) £ 100 % 159
False negative ratio for the alternative FNR = NDpy(ait) 0.009
method ~ PA+TND+PD '
With TNA = NA + PDrp (alt) TND = NDey (alt)

3.1.6 Analysis of discordant results

Two negative deviations (NDenary) (See Table 7) were observed for all the categories
during this study:

- One sample concerned a dairy product which was artificially contaminated with
Salmonella Dublin Ad531,

- One sample concerned a meat product which was naturally contaminated with
Salmonella Derby.

In both cases, Salmonella strain was recovered only from MKTTn subculture
(inoculation with 1 ml of BPW while only 0.1 ml is transferred in RVS).

No positive deviation was observed.

ADRIA 14/117 January 13, 2025
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Table 7 - Negative deviations

Artificial contaminations Reference method: Alternative method:
ISO 6579-1*¢ BACSpec Salmonella 2 ELISA Test
ELISA test - >
Yearof Sample o . RVS MKTTn BOLT Instrument | S| &
analysis N . Inoculation Confir- | Final | Agreement | ‘© | F
Strain level/sample Resut 2 mation | result ReflAlt | ©
Pi® | XLD | ASAP | XLD | ASAP (Sample - | Result
Blank)
N 0.166/
2018 7957 | Turkey meat / / - -d- | +m | +1/2 (S. Derby) 0.1856/0.19 -I-- - - NDenart) 2 1b
. S. Dublin 3-3-4-2-4 0.443/0.37
2019 1272 | Raw milk cheese Ad531 (32) - - +m - + 10.376 -/-I- - - NDgN(art) 3 b

January 13, 2025

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
15/117

ADRIA
Summary report (Version 0)
BACSpec Salmonella 2 ELISA Test



Gold Standard Diagnostics Freiburg GmbH

The analyses of discordant results according to the ISO 16140-2/A1:2024 is the
following (See Table 8):

Table 8 - Analyses of discordant results

Paired
TND - TND
Category Type N+ | TND PD PD AL +PD AL
a | Ready-to-eat 12 0 0 0 0
Ready-to-eat 0 jy-to-reheat 8 1 0] 0| 0 0
1 and ready-to- Cured and ked product
reheat ¢ | 7ured and Smoked products 11 0 0 0 0
(except delicatessen)
Total | 31 0 0 0 3 0 6
a Meat products (raw, frozen, 19 0 0 0 0
seasoned)
9 Meat products b Poultry products (raw, frozen, 19 1 0 1 1
seasoned)
¢ | Delicatessen 9 0 0 0 0
Total | 33 1 0 1 3 1 6
a | Pasteurised dairy products 13 0 0 0 0
Milk and dairy | b | Raw dairy products 14 1 0 1 1
3 products c Milk powder and dairy based 8 0 0 0 0
products
Total | 35 1 0 1 3 1 6
Vegetables, |a | Fish and Seafood 12 0 0 0 0
4 fruits and | b | Sprouts and produces 9 0 0 0 0
seafood c | Fruits & vegetables 11 0 0 0 0
Total | 32 0 0 0 3 0 6
a | Raw ingredients 11 0 0 0 0
Ingredler_|t_s b Infan_t f_ormula and cereals with 10 0 0 0 0
5 and specific problotlgs
products c Pasteurized eggs and egg 1 0 0 0 0
powders
Total | 32 0 0 0 3 0 6
a | Products for pet 12 0 0 0 0
6 Z‘:t"f]?;df::: b | Feed for livestock 9 (oo o 0
¢ | Raw materials 11 0 0 0 0
Total | 32 0 0 0 3 0 6
Production |a | Process water 9 0 0 0 0
7 environmental | b | Dusts 10 0 0 0 0
samples c | Wipes 14 0 0 0 0
Total | 33 0 0 0 3 0 6
ALL CATEGORIES 228 | 2 0 2 6 2 18
The observed values for (TND - PD) and (TND + PD) meet the acceptability limit
for each individual category and for all the combined categories (calculated
values < AL).
ADRIA 16/117 January 13, 2025
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3.1.7 Enrichment broth storage at5* 3 °Cfor72 h

243 RVS broths were tested again after storage for 72 h at 5°C £ 3°C; the results were
exactly the same as before storage. The analyses of discordant results are the
following (See Table 9).

Table 9 - Analysis of discordant results after storage 72 h at 5 * 3°C

Paired
Category
a | Ready-to-eat 12 0 0 0 0
Ready-to-eat 1o dv-to-reheat 8 1 0] 0| 0 0
1 and ready-to- Cured and ked oroduct
reheat ¢ | 7ured and Smoked products 11 0 0 0 0
(except delicatessen)
Total | 31 0 0 0 3 0 6
3 Meat products (raw, frozen, 19 0 0 0 0
seasoned)
9 Meat products b Poultry products (raw, frozen, 19 0 0 0 0
seasoned)
¢ | Delicatessen 9 0 0 0 0
Total | 33 0 0 0 3 0 6
a | Pasteurised dairy products 13 0 0 0 0
Milk and dairy | b | Raw dairy products 14 1 0 1 1
3 products c Milk powder and dairy based 8 0 0 0 0
products
Total | 35 1 0 1 3 1 6
Vegetables, |a | Fish and seafood 12 0 0 0 0
4 fruits and b | Sprouts and produces 9 1 0 1 1
seafood c | Fruits & vegetables 11 0 0 0 0
Total | 32 1 0 1 3 1 6
a | Raw ingredients 11 0 0 0 0
Ingredler.lt.s and b Infan_t f_ormula and cereals with 10 0 0 0 0
5 specific problotlgs
products c Pasteurized eggs and egg 1 0 0 0 0
powders
Total | 32 0 0 0 3 0 6
a | Products for pet 12 0 0 0 0
6 :‘:"f:m::f b | Feed for livestock 9 [0 [0 [0 0
¢ | Raw materials 11 0 0 0 0
Total | 32 0 0 0 3 0 6
Production | a | Process water 9 0 0 0 0
7 environmental |b | Dusts 10 0 0 0 0
samples c | Wipes 14 0 0 0 0
Total | 33 0 0 0 3 0 6
ALL CATEGORIES 228 | 2 0 2 6 2 18
The observed values for (TND - PD) and (TND + PD) meet the acceptability limit
for each individual category and for all the combined categories (calculated
values < AL).
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3.1.8 Confirmation

ADRIA

After subculture of the BPW in RVS broth, streaking was performed onto two selective
agar plates (XLD and ASAP). The typical colonies were then confirmed by the tests
described in the standardized methods.

A summary of the differences observed between streaking onto XLD and ASAP plates
is given in Table 10.

Table 10 - Differences observed between streaking onto XLD and ASAP

Selective agar plates

Sample n Strain ELISA test result XLD ASAP
7966 Salmonella spp. + - +
7978 Salmonella spp. + - +
8171 S. Kasenyi Ad2921 + - +
8369 S. Enteritidis Ad2525 + - +
8466 S. Braenderup F286 + - +

4 S. Lagos 173 + - +

6 S. Lagos 173 + - +
853 S. Mikawazima Ad1811 + - +
8653 S. Dublin Ad1336 + + -
8654 S. Dublin Ad1336 + + -
8655 S. Dublin Ad1336 + + -
1273 S. Dublin Ad531 + + -
1275 S. Dublin Ad531 + + -

For 8 samples, typical colonies were observed only on ASAP plates. For 5 samples,
typical colonies were observed only on XLD plates, these samples were inoculated
with Salmonella Dublin; this serotype is C8 esterase negative and often gives atypical
colonies on chromogenic agar plates based on this principle.

For 4 samples, it was not possible to confirm the positive ELISA result (see Table 11).
In each case, the ELISA test was tested three times. For 2 samples (n° 117 and 8819),
the 3 tests gave positive results.

For each sample, 5 subcultures in RVS and 5 inoculations of MSRV were carried out.
The recovery of Salmonella was not possible. Note that PCR test was performed on
RVS broth for three samples (n°117, 124 and 8819) and positive results were
observed for two of them (n°117 and 124). The traditional method probably fails to
detect these samples as Salmonella positive.
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Table 11
ISO
6579-1¢ BACSpec Salmonella 2 ELISA Test -
BPW (or other ISO 6887) for 16h at 37°C * 1°C e
Sample Product method S g
N° ELISA test - BOLT Instrument Confirmation Final | A PCR = F
Result oD Confirmat ina greement O
s Result XLD ASAP onfirmatory | resylt|  Ref/Alt result
(Sample - Blank) tests
7977 | Pork meat - 0.431/0.566/0.557 | +/+/+ | - (RVSx5:-;MSRVx5:-) - (RVSx5:-;MSRVx5:-) / - PDrp(at Nottested | 2 | a
117 | Raw milk - 0.632/0.528/0.553 | +/+/+ | - (RVSx5:-;MSRVX5:-) | - (RVSx5:-;MSRVx5:-) - - PDrpatt) + 31b
124 | Goat raw milk - 0.417/0.415/0.416 | +/-- - (RVSx5:MSRVx5:-) | - (RVSx5:-;MSRVx5:-) - - PDrpaty) + 31b
8819 fe%rr?eult)s radish, || 4430150611528 | +/+/+ | +d/d/-(RVSX5:-MSRVxG:-) | +dl-RVSXE-MSRVX5-) | | - PDeey 4| b

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

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

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

LOD .

RLOD =
LODgey.

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

Experimental design

Seven (matrix/strain) pairs were analyzed by the reference method and by the
alternative method (See Table 12).

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

- A high contamination level, with 5 replicates.

A total plate count determination on each matrix was performed to estimate the total
microbial load on the day of analysis.
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Table 12 - Defined (matrix/strain) pairs for the RLOD determination

Categories

Matrices

Strains

Storage conditions

1- Ready-To-Eat & Ready-

Mayonnaise based

Salmonella Mbandaka

prior to analysis

To-Reheat Foods deli-salad (Macedoine) | Ad914 Mayonnaise | 48 hat 3°C +2°C
Salmonella Typhimurium o o
2 - Meat products Ground beef AOOCO60 Ground beef | 48 hat3°C £2°C
3- Milk & dairy products | Raw milk Salmonefla Ohio Rawmik | 48hat3°C +2°C
Ad1482
4 - Vegetables, fruits, . Salmonella Virchow o o
+
seafood Fresh spinach Ad1721 Cereal 48hat3°C+2°C
5 - Ingredients and specific o Salmonella Havana Liquid egg o o
food Pasteurized liquid egg Ad1728 oroduct 48hat3°C+2°C
6 - Feed products Pellets for pet Salmonella Derby Raw material ;):/)22:: Z?:)t;:”
P P Ad1878 for feed
temperature
7 - Production Salmonella Livingstone Dust from dairy o o
environmental samples Process water AOOEQ58 industry 48hat3°C£2°C

3.2.2 Calculation and interpretation of the RLOD

ADRIA

The raw data are given in Appendix 5.

The RLOD calculations were performed using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 - RLOD version 4 (2024-01-10). The RLOD are

given Table 13.

Table 13 — Presentation of RLOD before and after confirmation of the
alternative method results

Category

(Matrix / strain) pair

RLOD [95% confidence limit]

AL

1.5

1| Saimonell Moandata Ado14. 1,000 [0.420; 2379
2 S;‘;;’;%;ﬁ’yphimuﬂum Aoy 1000104652452
3 Fs{:m,f,;k,/,a Ohio Ad1462 1.000 [0.404: 2.475]
4 E;P};hozgl,?aaf,?rlchow A1 1.000 [0.493; 2.030]
S g:fr:veoul;:azlzdl-lllg\l/j;dn:% 1728 1.000 [0.459; 2.176]
6 gglllritjnfeo/;apgte/rby Ad1878 1.000 [0.404; 2.475]
! g;c;;?%sﬁe\/y: E\r//ingstone AQ0E058 1.000[0.470; 2.129]

Combined results 1.000 [0.738;1.354]
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The RLOD values (using the confirmed alternative method results) meet the
acceptability limit fixed at 1.5 for paired study design, for all matrix/strain pairs
tested.

The LODso calculations were done using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 POD-LOD calculation program - version 12, 2024-
03-05. The results are given in Table 14.

Table 14 - LODso results

Level of detection at 50%

(Matrix / strain) pair (CFU / test portion)
Reference method | Alternative method
Mayonnaise based deli-salad /Salmonella
1 Mbandaka Ad914 1.0 [0.5-1.9] 1.0 [0.5-1.9]
2 Ground beef/Salmonella Typhimurium A00C060 0.7[0.4-1.2] 0.7[0.4-1.2]
3 Raw milk/Salmonella Ohio Ad1482 0.9[0.5-1.7] 0.9[0.5-1.7]
4 Fresh spinach/Salmonella Virchow Ad1721 0.6 [0.3-1.0] 0.6 [0.3-1.0]
5 Pasteurised liquid egg/ Salmonella Havana Ad1728 0.8[0.5-1.9] 0.8[0.5-1.5]
6 Pellets for pet / Salmonella Derby Ad1878 1.5[0.8-2.8] 1.5[0.8-2.8]
7 Process water/ Salmonella Livingstone AOOE058 0.8[0.4-1.3] 0.8[0.4-1.3]
Combined results 0.8 [0.7-1.0] 0.8 [0.7-1.0]
Note: the LODso have been recalculated according to the most recent spreadsheet
available on the ISO website. No change was observed with the previous values.
The LODso varies from 0.6 to 1.5 CFU/test portion for the reference and the
alternative methods.
3.3 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.
109 target strains and 30 non-target strains were tested by the alternative method.
3.3.1 Test protocols
> Inclusivity
Salmonella strains cultures were performed overnight in BHI medium at 37°C.
Dilutions were done in order to inoculate 1-100 cells/225 ml of BPW. The broths were
ADRIA 221117 January 13, 2025
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incubated for 16 h at 37°C + 1°C. The enriched BPW was sub-cultured in RVS broth
for21 hat41.5+ 1°C.
The ELISA tests and confirmatory tests were performed on enriched RVS broth.

> Exclusivity

Non-target strain cultures were performed in BHI medium overnight at 37°C + 1°C.
Dilutions were done in order to inoculate 10° cells/ml BPW. The BPW was incubated
for 20 h at 37°C before performing the ELISA tests.

If unexpected results were obtained with the BPW enrichment, a subculture in RVS
broth (21 h at 41.5°C) was carried out prior testing with the BACSpec Salmonella 2
ELISA test.

3.3.2 Results

Raw data are given in Appendix 6.

> Inclusivity

All the strains gave positive results except Salmonella Gallinarum biovar pullorum
Ad300; this strain is not able to grow correctly at 41.5°C and the contamination rate
at the end of the enrichment step was probably below the detection limit of the
method.

When this strain was grown in BHI broth and directly tested by the alternative method,
a positive result was obtained.

Three other S. Gallinarum strains were tested, and all gave a positive ELISA test.

Three strains were first tested with a low inoculation level (S. Luciana CIP 105626,
S. Paratyphi A ATCC9150, S. Paratyphi B Ad301); they gave a negative ELISA test.
No colony was present on the selective agar plates for theses strains except for
S. Luciana which shown doubtful atypical colonies on XLD and ASAP Plates. They
were tested a second time at a higher inoculation level (= 100 CFU/225 ml) and
positive ELISA results were obtained.
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> Exclusivity

When the ELISA test was performed on the BPW, nine cross reactions were observed
with four Citrobacter strains (Ad833, adria 140, adria 23, adria 71), with two
Enterobacter strains (E. agglomerans adria 11, E. amnigenus A00C068), with two
Escherichia strains (E. coli adria 19, E. hermanii Ad461) and with Hafnia alvei adria
167 strain.

For all these strains, ELISA negative results were obtained when the complete
protocol of the BACSpec Salmonella 2 ELISA test was performed (BPW for 16 h at
37°C £ 1°C and subculture in RVS for 21 h at 41.5°C + 1°C).

3.4 Practicability

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

Storage conditions, The storage temperature is 5°C + 3°C. The shelf-life is given on the
AR EIIESEIE package. All the reagents must be stored at the temperature mentioned on
utilisation after first use the package.

Time to result Steps ‘ Reference method | Alternative method

Negative samples

Sampling/pre-enrichment Day 0 Day 0
Subculture (RVS or MKTTn) Day 1 Day 1
BACSpec Salmonella 2 ELISA | Day 2
test

Steaking onto selective plates Day2-Day 3! /
Reading selective plates Day 3 - Day 4 /
Presumptive positive or positive results

Steaking onto selective plates / Day 2
Reading selective plates / Day 3
Confirmatory tests Day 4 to Day 7 Day 4 to Day 6

Common step with the
reference method

Pre-enrichment and enrichment steps

The negative results are available in 2 days and the positive results in 4 days with the
BACSpec Salmonella 2 ELISA Test.

" For low moisture dairy products and cheeses
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q INTER-LABORATORY STUDY
The inter-laboratory study (ILS) is a study performed by multiple laboratories testing identical
samples at the same time, the results of which are used to estimate alternative-method
performance parameters.
The results from only 6 collaborators could be kept from the first ILS as a lot of cross
contaminations occurred during this study for both the reference and the alternative
methods.
A second ILS was conducted involving 10 collaborators, the data from this study were
combined to the data from the first ILS for interpretation.
4.1 Study organisation
> Collaborators number
The results obtained during the first ILS for labs F, H, I, J, M and Q were kept.
10 laboratories were involved in the second ILS study. All these labs performed the
test using the manual protocol as requested by the AFNOR Technical Committee.
> Matrix and strain used
Ground beef was contaminated by Salmonella Typhimurium A00CO060 isolated from
ground beef.
>  Samples
Samples were prepared as described below:
- 24 blind coded samples (25 g) for Salmonella spp. detection by the BACSpec
Salmonella 2 ELISA Test method and by the ISO 6579-1 (2017) reference method,
- 1 sample (labelled “Sample for Total Count enumeration”) for Aerobic mesophilic
flora enumeration by the ISO 4833-1 method,
- 1 water flask labelled “Temperature Control” with a temperature probe.
> Inoculation
The targeted inoculation levels were the following:
- 0CFU/25 g,
- LOD level 1.5 CFU/25 g for the first study and 0.7 CFU/ 25¢g for the second study,
in order to get as much as possible a fractional positive recovery,
- 6.0 CFU/25 g for the first study and 7.0 CFU/ 259 for the second study.
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Samples were inoculated on Monday May 21, 2019 for the first ILS and Monday
October 5, 2020 for the second ILS.

> Labelling and shipping

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

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

Samples were shipped in 24 h to 48 h to the involved laboratories. The temperature
conditions had to stay lower or equal to 8°C during transport, and between 0°C — 8°C
in the labs.

> Analyses

Collaborative study laboratories and the expert laboratory carried out the analyses
on:

- Tuesday 21 May or Wednesday 22 May 2019 with the alternative and reference
methods for the first ILS.

- Tuesday 6 October or Wednesday 7 October 2020 with the alternative and
reference methods for the second ILS.

The analyses by the reference method and the alternative method were
performed on the same day.
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4.2 Experimental parameters controls

4.2.1 Strain stability and background microflora stability

Strain stability was checked, for the first and the second ILS, by inoculating the matrix
at 1 CFU/25 g and 1000 CFU/g. Enumerations were performed for the high
contamination level and detection analyses were performed for the low contamination
level after 24 h and 48 h storage at 3 + 2°C. Triplicates were analysed. The aerobic
mesophilic flora was also enumerated; the results are given in Table 15.

Table 15 - Sample stability

Reference method

Enumeration (CFU/g) Aerobic
mesophilic flora

(CFUIlg)

n Day 0 + + + 1500 2100 3000 8.0 102
; Day 1 + + + 1000 1500 1200 1.410°
i Day 2 + + + 1900 2300 900 3.6103
= Day 0 + - - 1200 1000 1100 2,2103
§ 1| Day 1 + - - 1200 1000 1100 1,1 108
] Day 2 + + - 690 820 1000 1,5 108

No evolution was observed during storage at 3°C + 2°C Day 0 to Day 2.

4.2.2 Contamination levels

The contamination levels and the sample codification, for the first and the second ILS,
were the following (see Table 16).

ADRIA 27117 January 13, 2025
Summary report (Version 0)
BACSpec Salmonella 2 ELISA Test



Gold Standard Diagnostics Freiburg GmbH

Table 16 - Contamination levels

Theoretical ~ True level Low limit High limit
Samples targetlevel (CFU/25¢
(CFUI25 g) sample) (CFU/25g) (CFU/25g)
0 0 3-7-12-13-18-20-23-24 0 0 / /
g 1 2-4-5-9-10-16-19-22 1.5 2.1 1.8 2.6
= 2 1-6-8-11-14-15-17-21 6.0 8.1 6.5 10.1
— 0 5-7-8-13-14-16-19-23 0 0 / /
=
§ 2 1 3-6-10-15-17-18-21-22 0.7 1.0 0.8 1.4
@ 2 1-2-4-9-11-12-20-24 7 9.0 7.3 11.2

4.2.3 Logistic conditions

Temperature conditions are given in Table 17.

Table 17 - Sample temperatures at receipt

Temperature ~ Temperature Recelpt date and .
Laboratory | measured by the measured at : Analysis date
probe (°C) receipt (°C) Ll
F 3.0 3.1 21/05/2019 | 10:45 AM | 21/05/2019 | 11:30 AM
- H 4.0 6.6 21/05/2019 | 14:15 PM | 21/05/2019 | 3:15 PM
= I 3.0 3.9 22/05/2019 | 8:00 AM | 22/05/2019 | 1:45 PM
i_%’ J 3.0 2.7 21/05/2019 | 10:00 AM | 21/05/2019 | 12:00 AM
M 3.0 6.5 21/05/2019 | 9:00 AM | 21/05/2019 | 5:30 PM
Q 3.5 4.1 21/05/2019 | 2:00 PM | 22/05/2019 | 3:30 PM
A Not received 1.8 07/10/2020 | 1:50 PM | 07/10/2020 | 2:45 PM
B 20 47 06/10/2020 | 10:00 AM | 06/10/2020 | 12:00 PM
C 3.0 4 07/10/2020 | 12:30 AM | 07/10/2020 | 2:00 PM
%) D 45 4.2 06/10/2020 | 4:00 PM | 07/10/2020 | 1:00 PM
> E 20 4 06/10/2020 | 10:30 AM | 06/10/2020 | 1:45 PM
§ F 3.0 29 06/10/2020 | 12:00 PM | 07/10/2020 | 12:00 AM
@ G Probe lost 6.1 06/10/2020 | 2:30 PM | 06/10/2020 | 3:30 PM
H 3.5 6.1 06/10/2020 | 11:55 AM | 06/10/2020 | 2:00 PM
| 3.0 43 06/10/2020 | 9:40 AM | 06/10/2020 | 10:30 AM
J 4.0 5 06/10/2020 | 12:30 AM | 06/10/2020 | 2:15 PM

For the two ILS, no problem was encountered during the transport or at receipt. All
the samples were delivered on time and in appropriate conditions. Temperatures

during shipment and at receipt were all correct.

For collaborator A, the probe has not yet been received and collaborator G lost its
probe. For these two collaborators, the temperatures measured at receipt by the labs
were correct.
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Results analysis

The raw data are given in Appendix 7.

Expert laboratory results

The results obtained by the expert laboratory for both ILS studies are given in
Table 18.

Table 18 — Results obtained by the expert Lab.

Level Reference method Alternative method

n
=
i
73
=
i
(7]
=
=]
c
o
o
@
[72)

For the first ILS, all the inoculated samples gave positive results by both reference
and alternative methods.

For the second ILS, fractional results (50% positive samples) were obtained for the
level 1.

Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

Depending on the Lab results, the enumeration levels varied from 5.4x10? to
3.7x10” CFU/g for the first ILS and from 1.5x10? to 2.0x10* CFU/g for the second ILS.
For the last ILS, two collaborators did not carry out the aerobic mesophilic flora
enumeration:

- Collaborator D: the aerobic mesophilic flora enumeration sample was lost in the
laboratory,

- Collaborator G: the aerobic mesophilic flora enumeration sample was incubated
with the samples.

> Salmonella spp. detection

For the first ILS, 6 data sets were kept for the interpretation. 3 collaborators performed
the analyses, using the manual ELISA protocol and 3 using the automated ELISA

protocol. For the second ILS, 10 collaborators performed the analyses using the
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manual ELISA protocol as requested by the AFNOR Technical committee. The results
obtained are provided in Table 19 (reference method) and Table 20 (alternative
method).

First ILS

Second ILS

Table 19 - Positive results by the reference method

(All collaborators for the second ILS)

ontamination level

Collaborators L0 L1 L2
F 0 7 8
H 1 8 8
I 1 7 8
J 0 7 8
M 0 7 8
Q 0 8 8
A 1 3 8
B 0 3 8
C 0 4 8
D 0 3 8
E 0 7 8
F 2 4 8
G 0 6 8
H 0 6 8
I 0 6 8
J 0 5 8
Total CPo=5 CPi=91 CP,=128

Table 20 - Positive results (before and after confirmation) by the alternative
method (All collaborators for the second ILS)

LO L1 L2
ELISA | Confirmation | Final | ELISA | Confirmation | Final ELISA | Confirmation Final
result result result | result result result result result result
F 0 0 0 8 7 7 8 8 8
H 1 1 1 8 8 8 8 8 8
| 1 1 1 8 7 7 8 8 8
J 0 0 0 7 7 7 8 8 8
M 0 0 0 7 7 7 8 8 8
Q 0 0 0 8 8 8 8 8 8
A 0 0 0 3 3 3 8 8 8
B 0 0 0 3 3 3 8 8 8
C 0 0 0 4 4 4 8 8 8
D 0 0 0 3 3 3 8 8 8
- E 0 0 0 7 7 7 8 8 8
% F 2 2 2 4 4 4 8 8 8
/ G 0 0 0 6 6 6 8 8 8
H 0 0 0 5 5 5 8 8 8
| 0 0 0 6 6 6 8 8 8
J 0 0 0 5 5 5 8 8 8
Total Po=4 Co=4 CPo=4|P1=92| C1=90 |CP1=90 P,=128 C2=128 | CP2=128
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- For the first ILS, 2 collaborators obtained positive results on unspiked samples for

the reference method. Typical colonies on the plates from RVS were observed for

the lab H (sample H13) and | (sample 118).

- Forthe second ILS, 2 collaborators obtained positive results on unspiked samples

for the reference method: 1 sample is concerned for lab A (A8), and 2 samples for
lab F (F5 and F13).

A finger printing using Xbal restriction enzyme was run on the strains isolated from
the unspiked samples for lab | (first ILS) and lab A (second ILS) (the only labs who
sent the selective agar plates with typical colonies from unspiked samples) in order to

compare their profiles to the profile of the inoculated strain (S. Typhimurium
A00CO060). The following results were observed (See Figures 1 and 2).

Figure 1 — Fingerprinting for the lab | (first ILS)

PFGE Xbal 2-64-20

PFGE Xbal 2-64-20

=)
8
— |
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J1564
J1565
J1570
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Figure 2 — Fingerprinting for the lab A (second ILS)

PFGE Xbal 2-64-20

- e =
1 L 1

PFGE Xbal 2-64-20
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Ko3794 AR

The strain isolates from the samples 118 of the lab | (first ILS) were clearly the same
as the inoculated one (AO0OC060) while the strain isolated from sample A8 of the lab
A (second ILS) was not the same as the strain inoculated.
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Concerning the results of the alternative method:

- For the first ILS, two labs obtained high O.D. values for one blank sample (H13
and 118).

- For the second ILS, only collaborator F obtained high O.D. values for two blank
samples (F5 and F13).

This could be due to a cross contamination which occurred prior to the RVS
enrichment step (transfer from BPW to RVS).

According to the AFNOR Technical rules, it is possible to include the results from a
collaborator with maximum one presumptive positive or confirmed positive sample at
level 0. Therefore, the results from the collaborator F (second ILS) should be
excluded.

Results of the collaborators retained for interpretation

The results obtained combining both inter-laboratory studies are presented in Table
21 (reference method) and Table 22 (alternative method). Finally, the results from
15 collaborators were used for interpretation, 6 collaborators from the first ILS and
9 collaborators from the second ILS.

Table 21 - Positive results by the reference method
(without the lab F for the second ILS)

Collaborators L0 L1 L2

0 7 8

o H 1 8 8

f | 1 7 8

i_%’ J 0 7 8

M 0 7 8

Q 0 8 8

A 1 3 8

B 0 3 8

5 C 0 4 8

= D 0 3 8

2 E 0 7 8

§ G 0 6 8

H 0 6 8

| 0 6 8

J 0 5 8

Total CPp=3 CP, =87 CP,=120
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Table 22 - Positive results (before and after confirmation)
by the alternative method (without the lab F for the second ILS)

Contamination level
Colla- LO L1 L2

IEIER ELISA | Confirmation | Final | ELISA | Confirmation | Final | ELISA | Confirmation | Final
result result result | result result result | result result result

o
o
o
~
oS}
o}
oS}

First ILS

Second ILS

olooloooo|lo |oolo|—~|—
oloo|lolooo|lo |oolo|—=|—
olooloooo|lo |oolo|—~|—
oo |~N|w||w|w [[oo|~1|~1|oo|oo|co
oo |N|w|s|w w oo~~~
o oo |N|w|s wlw oo~~~
0o |00 | 0o | o |0 |00 |00 |0 |00 |oo|oo|oo|co
0o |00 | 0o | 0o |co| oo |00 |0 |[oo|oo|oo|oo|co
0o |00 | 0o |00 | o |00 |00 |0 |00 |oo|oo|oo|co

= TOMOoUO > |0 =2« — T

o
o

0 5 8
= CPo=2 | P1=88 C=86 | CP=86 |P,=120| C;=120 |CP»=120

(S)]
[$)]
oo
oo

Total

O

o
1

(2]

=)
1

4.4 Calculation and interpretation
4.4.1 Calculation of the specificity percentage (SP)

The percentage specificities (SP) of the reference method and of the alternative
method, using the data after confirmation, based on the results of level LO are the
following (See Table 23).

Table 23 - Percentage specificity

Specificity for the
97.5%
reference method
Specificity for the
' 98.3%
alternative method

N: number of all LO tests
Py = total number of false-positive results obtained with the blank samples before confirmation
CPq = total number of false-positive results obtained with the blank samples
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4.4.2 Calculation of sensitivity (SE.w), sensitivity for the reference method
(SE.s), relative trueness (RT), false positive ratio (FPR) and false
negative ratio (FNR) for the alternative method

Fractional positive results were obtained for the low inoculation level (L1), respectively
72,5% and 71,7% of positive samples for the reference and the alternative methods.
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 L1 is provided in Table 24.

Table 24 - Summary of results for all collaborators obtained with the reference
and alternative methods for Level L1

Reference method Reference method

Response

positive (R+) negative (R-)
CCTGEHEN G G Positive agreement (A+/R+) Positive deviation (R-/A+)
positive (A+) PA =86 PD=0
AUCTHETER GBI Total Negative Deviation (A-/R+) | Total Negative Agreement (A-/R-)
negative (A-) TND =1 (1 NDen(ar)) TNA = 35 (2 PDrpar)

Based on the data summarized in Table 24, 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 25).

Table 25 - Sensitivity, relative trueness, false positive
and false negative ratio percentages

515D Level L1

D Su = Ay b o5y ¥ 100% | see
itivi PA+TND

feef'éféﬂvcﬁynfﬁiﬁﬂﬁ SErer = 1P j - TJ;VD — 1)3 Dy ¥ 100% 100.0 %
Relative trueness RT = (PA +TNA) x100 % 99.2 %
::nagfﬁoraositive ratio for the alternative FPR = % 100 % 570,
;a;::or;egative ratio for the alternative FNE = - -ILILY)W,;\,[VI(;?PD 0011
ADRIA 34/117 January 13, 2025

Summary report (Version 0)
BACSpec Salmonella 2 ELISA Test



Gold Standard Diagnostics Freiburg GmbH

4.4.3 Interpretation of trueness data

Only one negative deviation was observed for Level L1 (See Table 26).

Table 26 — Negative deviation for Level L1

Reference method Alternative method

RVS- RVS MKTTn- MKTTn A”_ ELISA test B Agreement
Brilliance Brilliance | confirmation Confirmation
XLD XLD
Salmonella Salmonella tests
O.D. | Result
+ =
+ + + 0,152 ISO16579 NDen(alty

For this sample no typical colony was observed on selective agar plates from the RVS
path, the Salmonella strain was recovered only after subculture in MKTTn broth for
the 1ISO method.

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

For 14 Labs, the limits are the following:

Table 27 — Calculations

Calculated values AL Conclusion
TND - PD 1 4 TND-PD<AL
TND + PD 1 6 TND+PD<AL

The ISO 16140-2:2016 and ISO 16140-2/A1 requirements are fulfilled as (TND -
PD) and (TND + PD) meet the AL.

4.4.3.1 Evaluation of the LODs, and RLOD between laboratories

The LODsy, was calculated using the Excel spreadsheet available at
https://standards.iso.org/iso/16140/-2/ed-1/en/amd/1/PODLOD-interlab_ver2.xlsm.
The RLOD is the ratio of LODs of the alternative method and of the reference method
calculated as follows: RLOD= LODpai/ LODyp; rer.

The results of LODsp are based on data from 12 collaborators for the reference method
(positive results for 3 collaborators for level 0) and on data from 13 collaborators for
the alternative method (positive results 0 for 2 collaborators for level 0) (see Table
28).

ADRIA 35117 January 13, 2025
Summary report (Version 0)
BACSpec Salmonella 2 ELISA Test



Gold Standard Diagnostics Freiburg GmbH

Table 28 - LODso and RLOD

LOD 50%
Reference 0.674[0.505;0.899]

1.05
Alternative 0.711[0540;0.936]

CONCLUSION

ADRIA

The study scheme corresponds to a PAIRED STUDY design as the alternative and
reference methods have a common enrichment procedure.

The method comparison study conclusions are:

3]

In the sensitivity study, 7 categories were tested: five food categories, one
feed category and the production environmental samples. The protocol of the
alternative method shows no positive deviation (PD) and 2 total negative
deviations (TND) for the overall categories. The values for (TND + PD) and
(TND - PD) meet the acceptability limits (AL) whatever the individual
categories tested, and as well for all the combined categories.

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

The inclusivity gave the expected results for the 108 target strains among the
109 tested. One strain (Salmonella Gallinarum biovar pullorum Ad300) gave
positive ELISA test only when grow in BHI at 37°C.

For the exclusivity, 9 strains among the 30 non-target strains tested gave
positive ELISA tests when grown only in BPW but when the whole protocol of

the BACSpec Salmonella 2 method was applied, the results were all negative.

It is possible to store RVS enrichment broths for 72 h at 5°C £ 3°C before
proceeding to ELISA and confirmatory tests.

The alternative method allows a two-days screening of the negative samples.

The alternative method fulfils all the ISO 16140-2:2016, ISO 16140-2/A1:2024
and AFNOR Technical rules (version 12) requirements.
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The inter-laboratory study conclusions are:

3]

For the first inter-laboratory study, a lot of cross contaminations occurred during
the study either with the reference method or with the alternative method. This
was probably due to the use of micropipettes to transfer the enriched RVS
selective enrichment broth to the tube for heat-treatment prior performing the
ELISA test. It was decided to perform a new inter-laboratory study with 10
collaborators labs in order to have the 10 data sets required for interpretation.
The results of this second inter-laboratory study were combined to the results
of the first study.

Combining the data from the first ILS and the second ILS, the calculated values
for ND-PD and TND+PD meet the acceptability limits defined in the ISO 16140-
2 (2016), ISO 16140-2/ A1 (2024) for a paired study. The BACSpec
Salmonelia 2 ELISA Test is considered equivalent to the ISO standard.

Quimper, 13 January 2025

Astrid CARIOU
Manager A\ "

Method performance: ﬁ]f@g\-\mi_qobiology

-|./-

| 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:
BACSpec Salmonella 2 ELISA Test (manual method)

During the validation, ELISA was performed by using automated analyzer (BOLT instrument) only.

Pre-enrichment in Buffered Peptone Water (BPW) 25 g + 225 ml) according to ISO 6887 parts
or 1 swab + 10 mi2 or 1 sponge + 100 ml/L 3or 1 wipe + 225 ml/L 3

Dilution 1/10
J

16-20 h at 37°C £ 1°C
N

Transfer 0.1 ml into 10 ml RVS
J

24h+3hat41.5°C+1°C |
N2

IBACSpec Salmonella 2 ELISA Tes{ «—— |  Possibility to store for
J 72h at5°C £ 3°C

Transfer 1 ml aliquot in a glass or propylene tube
%

Heat for 15 - 20 min at 85-100°C
N
Cool at room temperature
N

Pipette 0.1mL of negative control in the second well
Pipette 0.1mL of positive control in the third & fourth well

Pipette 0.1 ml heat-treated RVS in a well
%

30 min (+ 5min) at 37°C £ 1°C
%

Wash the wells with washing buffer (manually: 5-7 times)
\Z

Add 0.1 ml conjugate
%

30 min (+ 5 min) at 37°C £ 1°C
Wash the wells with washin: buffer (manually: 5-7 times)
Add 0.1 ml of#MB substrate
30 min at ‘EB°C -27°C

Add 100 pl of STOP Solution
NZ

Read at 450 nm within 20 min
J

OD negative control < 0. 250
OD positive control > 0.500
Cutt-off = OD pos x 0.25
8%

> Confirmation:
e By streaking 10 ul onto XLD and a second selective agar plate
Incubation 24 h £ 2 h at 37°C
Confirm isolated typical colonies by biochemical galleries without purification step.
o By the tests described in the standardised methods (subculture in RVS and MKTTn
broth XLD) and streaking onto XLD and a second selective agar plate.

2 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 (2017) - Microbiology of the food chain - Horizontal method for the detection,

enumeration and serotyping of Salmonella - 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 specific enrichment according to 1ISO 6887 parts
1 swab + 10 ml BPW 3
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW

Incubation
/ 18h+2hat37°C+1°C \
0.1 ml BPW 1 ml BPW
+ +
10 ml RVS 10 ml MKTTn
Incubation 24 h + 3 h at41.5°C +1°C Incubation24 h+ 3 hat34-38°C+1°C
Incubation 48 h + 3 h at 41.5°C + 1°C Incubation 48 h+ 3 h at 34 - 38°C = 1°C
for low moisture dairy products for low moisture dairy products
and chees d cheeses
Streak on XLD and ASAP

Incubation 24 h + 3 h at 34 - 38°C + 1°C for XLD
Incubation 24 h + 3 h at 37 + 1°C for ASAP
v
Streak 1 characteristic colony onto nutrient agar
(Take 4 other colonies if the first one is negative)

v

Incubation24 h+ 3 hat34-38°C+1°C
v

v
—» Biochemical Test A}gijal Test

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 (Lecithine, Tween 80, L. histidine, sodium thiosulfate,
disosodium phosphate) (+ 225 ml BPW)
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Appendix 3 — Artificial contamination of samples

Product

Strain

Artificial contaminations

Origin

Injury protocol

Injury
measu-
rement

Inoculation
levellsample

Global

result

2018 | 8006 |Sandwich thon crudités 3:;:::;;23“’"“ tunaand | gy ana Ad2334 Fish flet Seeding 48h at 3+2°C I | 02420016 | + |1]a

2018 8007 | Sandwich duo saumon Sandwich with salmon | S. Urbana Ad2334 Fish filet Seeding 48h at 3+2°C / 0-2-4-2-0 (1.6) + 1]a

2018 | 8008 | Salade de pates et surimi | oo o 20 N PASRAN |5 rpang adp33s Fish flet Seeding 48h at 3+2°C I 0242008 | + |1]a

2018 | soog | Salade de tortis et Deli salad with pasta | ¢ ;.00 p4o334 Fish filet Seeding 48h at 3+2°C || 0242008 | + |1]|a
concombre saumon cucumber and salmon

2018 | goqo |Saladederizprovencale | Delisalad withrice tuna | g .\, 249334 Fish flet Seeding 48h at 3+2°C I o2420018) | + |1]a
thon basilic and basil

2018 | go11 | Sandwich jambon Sandwich with hamand | ¢ £ io igis 2539 Pork meat Seeding 48h at 3+2°C || 5234206 | - |1]|a
emmental cheese

2018 | 8012 |Sandwich rosette Sandwich with S. Enteritidis 2532 Pork meat Seeding 48h at 3+2°C || 52312026 | + |1]|a

delicatessen

2018 | goq3 |Sandwich viennois jambon | Sandwich with hamand | g & o ieic 2537 Pork meat Seeding 48h at 3+2°C ;52312026 | + |1]a
emmental cheese

2018 8014 | Piémontaise au jambon Deli salad piemontaise | S. Enteritidis 2532 Pork meat Seeding 48h at 3+2°C / 5-2-3-1-2 (2.6) + 1]a

2018 | 8015 | Salade de museau de porc E::';tsa'ad withpork | g Enteritigis 2532 Pork meat Seeding 48h at 3+2°C || 52342026 | + |1]|a

2018 | seea | Carottes rapées Seasoned sliced carrots | S. Livingstone Ad2566 | Vegetables Seeding 48h 2+3°C [ ] 12:012(12) | + |1 ]a
assaisonnees

2018 | 8663 |Tartelette framboise f:rflte’{) (raspberries S. Montevideo Ad1686 | Pastry Seeding 48h 2+3°C ;| 01412016 | - |1]a

2018 | 8664 fT:I:;“e saumon et Saumon | gamon terrine S. Anatum Ad2727 Seafood product | Seeding 48h 2+3°C || 13032018 | + | 1]a

2018 | 8665 |PAté de campagne Paté iagggg‘”a”e”gr”“d Paté Seeding 48h 23°C ;22308 |+ |1]a

2018 | gote | abilaudsaucecitronriz | Fish with lemon rice and | g perp gy Seafood product | Seeding 48hat3:2°C | /| 40-23120) | * | 1|b
égumes vegetables

2018 8017 | Penne au saumon épinards sP:isr::cwhlth salmon and S. Derby F81 Seafood product Seeding 48h at 3+2°C / 4-0-2-3-1 (2.0) + 11b

2018 8018 | Parmentier de poisson Fish parmentier S. Derby F81 Seafood product Seeding 48h at 3+2°C / 4-0-2-3-1 (2.0) + 11b
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Artificial contaminations

Year of Sample Product Ini
analysis N° French name njury ;
Y ( ) Strain Origin Injury protocol measu- IoEELED
levellsample
rement
2018 | 8019 :eett':::zaﬂzsmbas COMPOtee | geafood with tomatoes | S. Derby F81 Seafood product Seeding 48h at 3:2°C [ ] 4023120 | + [1]b
2018 8020 | Tielles sétoises (encornet) | RTRH seafood S. Derby F81 Seafood product Seeding 48h at 3+2°C / 4-0-2-3-1 (2.0) + 11b
2018 | 8021 |Hachis Parmentier de boouf :;’:t‘e“"e’ withbeef | o Anatum 16140 RTRHbeeffood | Seeding 48h at 3+2°C ;| 2611222 | - |10
2018 | gozz |Emincés de beeuf pommes | RTRH food with beefand | g o1 oy 16140 RTRHbeeffood | Seeding 48h at 3+2°C ;252022 | - |1 ]b
de terre sauce poivre potatoes
2018 | 8023 |Tajine de beeuf Tajine with beef S. Anatum 16140 RTRH beef food Seeding 48h at 3£2°C I [ 25412022 - |1]b
2018 8024 | Lasagne a la bolognaise Lasagne S. Anatum 16140 RTRH beef food Seeding 48h at 3+2°C / 2-5-1-1-2 (2.2) - 11b
2018 8025 | Moussaka Moussaka S. Anatum 16140 RTRH beef food Seeding 48h at 3+2°C / 2-5-1-1-2 (2.2) + 11b
2018 8361 P|;z§ chorizo poivrons Pizza chorizo roasted S. Heidelberg 285 RTRH food with Seeding 48h 2+3°C / 2-1-1-3-3 (2.0) : 1 1b
grillés pepper tomatoes
2018 | 8362 |Pizzalardons chévre :1'::? cheese and pork | ¢ o jeney 4873 RTRH food Seeding 48h 243°C ;| 2234220 | - |16
2018 | 8363 | Quiche lorraine Quiche S. Bredeney 4873 RTRH food Seeding 48h 2+3°C I 2231220 | - [1]b
2018 | 8364 |Goulash beuf charolais | Goulash with beef S. Heidelberg 285 RIRH 00d W | seeding 48h 243°C ;24433020 | + |1]b
2018 | 8365 |Ratatouille et poulet Ratatouille and chicken | ¢ o.ic1erg 285 RTRH food with Seeding 48h 243°C ;| 2113320 | + |10
meat tomatoes
2018 | 836e | Quiche au saumon et Quiche with salmon and | ¢ 5 00 4873 RTRH food Seeding 48h 243°C ;| 2234220 | - |16
brocolis broccoli
2018 8026 | Lardons de saumon fumé | Smoked salmon S. Indiana Ad1409 Fish filet Seeding 48h at 3+2°C / 1-1-2-0-1 (1.0) - 1]c
2018 | 8027 ;ﬂe;::\e"':aq”e’ea”x fumés | Smoked mackerel S. Indiana Ad1409 Fish filet Seeding 48h at 3+2°C [ 112041100 | - |1 ]c
2018 8028 | Harengs fumés doux Smoked herring S. Indiana Ad1409 Fish filet Seeding 48h at 3+2°C / 1-1-2-0-1 (1.0) + 1]c
2018 8029 | Harengs fumés doux Smoked herring S. Indiana Ad1409 Fish filet Seeding 48h at 3+2°C / 1-1-2-0-1 (1.0) + 1]¢c
2018 | 8030 '::r"s';l"'s marinés ail capre | v inated anchovy S. Indiana Ad1409 Fish filet Seeding 48h at 3+2°C ;o 20400 | - |1
2018 | 8156 |Magretdecanardfuméau g o 0g quck S. Regent 328 Meat product Seeding 48h 2+3°C [ 11020108 | - [1]c
bois de hétre
2018 | 8157 mgrgfai%ffe“a’d fumé au | 5oked duck S. Regent 328 Meat product Seeding 48h 2+3°C I 1020108 | - |1 ]c
2018 8158 | Carpaccio au parmesan Carpaccio with cheese | S. Regent 328 Meat product Seeding 48h 2+3°C / 1-0-2-0-1 (0.8) + 1]c
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Artificial contaminations

Year of Sample Product -
analysis  N° French name L i
Y ( ) Strain Origin Injury protocol measu- IoEELED
levellsample
rement
2018 | g159 | Carpaccio beeut huile Carpaccio with lemon | ¢ peoent 32 Meat product Seeding 48 2+3°C I 1020108 | + | 1]c
d'olive citron basilic basil and olive
2018 8160 | Carpaccio basilic Carpaccio with basil S. Regent 328 Meat product Seeding 48h 2+3°C / 1-0-2-0-1(0.8) + 1]c
2018 8369 | Magret de canard fumé Smoked breast of duck | S. Enteritidis Ad2525 Poultry meat Seeding 48h 2+3°C / 1-2-1-4-1 (1.8) + 1]¢c
2018 | 8370 sMéacgl:gt decanardfumé | g\ ed breast of duck | S. Enteritidis Ad2525 | Poultry meat Seeding 48h 243°C ;| 1214108 |+ |1 ]c
Aiguillettes de canard
2018 8371 | marinées herbes de Marinated duck meat S. Enteritidis Ad2525 Poultry meat Seeding 48h 2+3°C / 1-2-1-4-1 (1.8) + 11]c
Provence
2018 8372 | Saumon fumé de Norvége | Smoked salmon S. Hadar F106 Fish filet Seeding 48h 2+3°C / 2-4-0-4-2 (2.4) + 1]c
2018 | gar3 | ardonsdesaumontumé sy oyed saimon organic. | S. Hadar F106 Fish filet Seeding 48h 243°C | 2404204 | + |1]c
2018 8374 | Filet d'anchois marinés Marinated anchovy S. Hadar F106 Fish filet Seeding 48h 2+3°C / 2-4-0-4-2 (2.4) + 1]¢c
2018 | ges6 | Crreuillé de charolais Frozen beef meat . Panama 8 Beef meat Seeding -20°C || 25331028 | + |2]a
congelé 2 weeks
. Seeding -20°C
2018 8657 | Bavette Aloyau congelé Frozen beef meat S. Panama 8 Beef meat 2 weeks / 2-5-3-3-1(2.8) + 2 |a
2018 8658 | Faux filet charolais congelé | Frozen beef meat S. Panama 8 Beef meat S‘:’I\/e::‘lg -20°C / 2-5-3-3-1 (2.8) + 2 |a
2018 | 8g59 | iletmignon de porc Frozen pork meat S. Enteritidis Ad926 Seeding -20°C || 3697264 | + |2]|a
congelé 2 weeks
2018 8660 | Sauté de veau congelé Frozen veal meat S. Enteritidis Ad926 g?/vegéig 20°C / 3-6-9-7-2 (5.4) + 2 |a
2018 | 8661 |Souris d'agneau congelé | Frozen lamb meat S. Enteritidis Ad926 g‘f::;ﬂg -20°C || 3697264 | + |2]|a
2019 1 Bacon fumé Bacon S. Derby 17 Pork meat Seeding 48h 2+3°C / 2.4 + 2 |c¢
2019 2 Bacon Bacon S. Lagos 173 Pork meat Seeding 48h 2+3°C / 3.0 + 2 |c¢
2019 3 Salami (35,6% MG) Salami S. Derby 17 Pork meat Seeding 48h 2+3°C / 2.4 + 2 |c¢
2019 4 Salami fumé (47% MG) Smoked salami S. Lagos 173 Pork meat Seeding 48h 2+3°C / 3.0 + 2 |c
2019 5 Salami extra (35,9% MG) Salami S. Derby 17 Pork meat Seeding 48h 2+3°C / 2.4 - 2 |c
2019 6 Merguez (22% MG) Merguez S. Lagos 173 Pork meat Seeding 48h 2+3°C / 3.0 + 2 ¢
2019 7 Merguez Merguez S. Derby 17 Pork meat Seeding 48h 2+3°C / 24 + 2 ¢
Chévre au lait pasteurisé Pasteurised milk goat . . . o
2018 8161 (23%MG) cheese (23% fat) S. Indiana Ad174 Dairy product Seeding 48h 2+3°C / 0-3-3-3-4 (2.6) + 3 |a
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Artificial contaminations

Year of Sample Product Ini
analysis N° French name njury ;
Y ( ) Strain Origin Injury protocol measu- IoEELED
levellsample
rement
0,
2018 | 8162 ﬁ'ée)dda’ entranche (34% | cpoddar (34% fat) S. Indiana Ad174 Dairy product Seeding 48h 2£3°C I 0333426 | + |3]a
2018 8163 | Cheddar (32%MG) Cheddar (32% fat) S. Indiana Ad174 Dairy product Seeding 48h 2+3°C / 0-3-3-3-4 (2.6) - 3 |a
Créme d'Issigny epaisse au | Pasteurised milk cream . . . o
2018 8164 lait pasteurisé (40% MG) (40% fat) S. Indiana Ad174 Dairy product Seeding 48h 2+3°C / 0-3-3-3-4 (2.6) - 3 |a
Créme fraiche epaisse Pasteurised whole milk . . . o
2018 8165 entiére (30% MG) cream (30% fat) S. Indiana Ad174 Dairy product Seeding 48h 2+3°C / 0-3-3-3-4 (2.6) - 3 |a
Camembert au lait Pasteurised milk cheese . . o
2018 8166 pasteurisé (21% MG) (21% fat) S. Agona Ad1483 Dairy product Seeding 48h 2+3°C / 3-2-5-3-1 (2.8) + 3 |a
2018 | 8167 |Rizaulait Rice pudding with S. Agona Ad1483 Dairy product Seeding 48h 243°C || 3253128 | + |3]|a
pasteurised milk
Rice pudding with
2018 8168 | Riz au lait vanille pasteurised milk and S. Agona Ad1483 Dairy product Seeding 48h 2+3°C / 3-2-5-3-1(2.8) + 3 |a
vanilla
Gouda cumin au lait Pasteurised milk cheese . . o
2018 8169 pasteurisé (31% MG) with cumin (31% fat) S. Agona Ad1483 Dairy product Seeding 48h 2+3°C / 3-2-5-3-1 (2.8) + 3 |a
Fromage brebis lait Pasteurised milk goat . . o
2018 8170 pasteurisé (40% MG) cheese (40% fat) S. Agona Ad1483 Dairy product Seeding 48h 2+3°C / 3-2-5-3-1(2.8) + 3 |a
2018 | 8650 |Glace vanille intense Ice cream vanilla S. Indiana Ad174 Dairy product S?Needelig -20°C | |46411050| + |3 |a
2018 | 8651 |Glace créme café Ice cream coffee S. Indiana Ad174 Dairy product g";,eede"llg 20°C | 46411050 + |3 ]a
2018 | 8652 |Glace créme vanille Ice cream vanilla S. Indiana Ad174 Dairy product g‘f::;ﬂg -20°C | |46411050| + |3]|a
2018 | ges3 | Clace cremechocolatavec |\ o oo chocolate | S. Dublin Ad1336 Dairy product Seeding -20°C || 8754456 | + |3]|a
copeaux chocolat noir 2 weeks
2018 | 8654 |Créme glacée caramel Ice cream caramel S. Dublin Ad1336 Dairy product g";,eede"llg 20°C || 87544056 | + |3]a
2018 | 8655 |Créme glacée brownie Ice cream brownie S. Dublin Ad1336 Dairy product Soedng 20°C || 87544056 | + |3]a
2019 853 | Lait cru de vache fermier Raw milk S. Mikawazima Ad1811 Raw milk Seeding 48h 2+3°C / 4-2-1-3-3 (2.6) + 31b
2019 854 | Lait cru de vache fermier Raw milk S. Duisburg Ad1812 Raw milk Seeding 48h 2+3°C / 7-5-3-2-1 (3.6) + 31b
2019 855 | Lait cru de vache fermier Raw milk S. Mikawazima Ad1811 Raw milk Seeding 48h 2+3°C / 4-2-1-3-3 (2.6) + 31b
2019 856 | Lait cru de vache fermier Raw milk S. Duisburg Ad1812 Raw milk Seeding 48h 2+3°C / 7-5-3-2-1 (3.6) + 31b
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Artificial contaminations

Year of Sample Product Ini
analysis N° French name njury ;
! ( ) Strain Origin Injury protocol measu- [T D
rement levellsample

2019 857 | Lait cru de vache fermier Raw milk S. Mikawazima Ad1811 Raw milk Seeding 48h 2+3°C / 4-2-1-3-3 (2.6) + 31b

2019 858 | Lait cru de vache fermier Raw milk S. Duisburg Ad1812 Raw milk Seeding 48h 2+3°C / 7-5-3-2-1 (3.6) + 31b

2019 859 | Lait cru de vache fermier Raw milk S. Mikawazima Ad1811 Raw milk Seeding 48h 2+3°C / 4-2-1-3-3 (2.6) + 31b

2019 860 | Lait cru de vache fermier Raw milk S. Duisburg Ad1812 Raw milk Seeding 48h 2+3°C / 7-5-3-2-1 (3.6) + 31b

2019 861 | Lait cru de vache fermier Raw milk S. Mikawazima Ad1811 Raw milk Seeding 48h 2+3°C / 4-2-1-3-3 (2.6) + 31b

2019 862 | Lait cru de vache fermier Raw milk S. Duisburg Ad1812 Raw milk Seeding 48h 2+3°C / 7-5-3-2-1 (3.6) + 31b

2019 | 1272 :’Z%t':/to ﬁé’;“m" au lait cru g%‘f,;“;:i‘) cheese S. Dublin Ad531 Cheese Seeding 48h 243°C || 3342432 | + |3|b

2019 | 1273 g‘;ﬁ'/:'lﬁg’)" au lait cru g;‘f,;’:::‘)"heese S. Dublin Ad531 Cheese Seeding 48h 243°C | 33424032 | + |3]b

- - .
2019 | 1274 f‘z';"',ZSMZ‘;’ cher au lait cru I'faat")" milk cheese (23% | g 1y hjin Ad531 Cheese Seeding 48h 243°C || 33424032 | + |3]|b
- - - .

2019 | 1275 fzgf,'/","’w“g;“e’s au lait cru E:t")v milk cheese (23% | & 1y hjin Ad531 Cheese Seeding 48h 243°C || 33424032 | + |3|b

2018 | 8294 |Laiten poudre écrémé Skimmed milk powder | S. Livingstone Ad2705 | Milk powder ifsﬂ'gg$ggfsh"'zed / 0.8 + 3¢

2018 | 8295 |Laiten poudre demi écréme | Semi-skimmedmilk g\ one A2705 | Milk powder Seeding Lyophilized / 08 + |3lc
powder strain 2 weeks

2018 | 8296 |Laiten poudre demi écréme | Semi-skimmedmilk | g\ Lo ne Ad2705 | Milk powder Seeding Lyophilized / 08 ¢+ |3]c
powder strain 2 weeks

2018 | 8297 |Laiten poudre écrémé Skimmed milk powder | S. Livingstone Ad2705 | Milk powder 3f:ﬂ'gngeygfsh"'zed / 08 v |3]c

2018 | 8298 |Laiten poudre calium+ | Slmmed milk powder | g\ oci00e Aq2705 | Milk powder Seeding Lyophiized / 08 £+ 3¢
with more calcium strain 2 weeks

2018 8794 | Poudre de lactoserum Lactoserum S. Meleagridis 505 Dairy product Seed ing Lyophilized / 55 + 3¢
strain 2 weeks

2018 8795 | Poudre de lactoserum Lactoserum S. Montevideo 510 Dairy product Seeq ing Lyophilized / 0.5 + 3¢
strain 2 weeks

2018 8796 | Caseinates Caseinates S. Meleagridis 505 Dairy product Seefj ing Lyophilized / 55 + 3|c
strain 2 weeks

. . , , Seeding Lyophilized i

2018 8797 | Caseinates Caseinates S. Montevideo 510 Dairy product strain 2 weeks / 05 31c

2018 | 8798 |Maltodextrine Maltrodextrin S. Meleagridis 505 Dairy product Seeding Lyophilized / 55 - 3¢
strain 2 weeks
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2018 | 8799 |Maltodextrine Maltrodextrin S. Montevideo 510 Dairy product Seeding Lyophiized / 05 - 3¢
strain 2 weeks
2018 8666 | Noix de saint jacques Scallop S. Anatum Ad2727 Seafood product Seeding 48h 2+3°C / 1-3-0-3-2 (1.8) + 4 |a
2018 8667 | Filet de lieu noir Fish filet S. Anatum Ad2727 Seafood product Seeding 48h 2+3°C / 1-3-0-3-2 (1.8) + 4 |a
2018 8668 | Filet de julienne Fish filet S. Anatum Ad2727 Seafood product Seeding 48h 2+3°C / 1-3-0-3-2 (1.8) + 4 |a
2018 8669 | Poulpe blanc Octopus S. Anatum Ad2727 Seafood product Seeding 48h 2+3°C / 1-3-0-3-2 (1.8) + 4 |a
2018 8670 | Filet de Merlan Fish filet S. Anatum Ad2727 Seafood product Seeding 48h 2+3°C / 1-3-0-3-2 (1.8) + 4 |a
2019 8 Ef;g:“ets de surimi saveur | g m; S. Agona F118 Seafood product | Seeding 48h 2+3°C / 22 + |4 |a
2019 9 Surimi Surimi S. Anatum Ad1451 Fish filet Seeding 48h 2+3°C / 3.0 + 4 |a
2019 10 Cocktail de fruits de mer Seafood cocktail S. Agona F118 Seafood product Seeding 48h 2+3°C / 2.2 + 4 |a
2019 1 Cocktail de fruits de mer Seafood cocktail S. Anatum Ad1451 Fish filet Seeding 48h 2+3°C / 3.0 + 4 |a
2019 12 Filet de cabillaud Fish filet S. Agona F118 Seafood product Seeding 48h 2+3°C / 2.2 + 4 |a
2019 13 Dos de cabillaud Fish filet S. Anatum Ad1451 Fish filet Seeding 48h 2+3°C / 3.0 + 4 |a
2019 14 Encornet rouge Squid S. Agona F118 Seafood product Seeding 48h 2+3°C / 2.2 + 4 |a
2019 15 Pavé de saumon Salmon filet S. Anatum Ad1451 Fish filet Seeding 48h 2+3°C / 3.0 - 4 |a
2018 | 8171 | Alfalfa lentille poireau Sprouts (lentils, leeks) | S. Kasenyi Ad2921 l\ézgztsab'es baby | Seeding 48h 243°C | |3311480) | + |4 |b
2018 | 8172 | Alfalfa douces Sprouts S. Kasenyi Ad2921 l\é‘;?/‘;tsab'es baby | Seeding 48h 243°C | |33114380) | + |4 |b
2018 | 8173 | Alfalfa douces Sprouts S. Kasenyi Ad2921 l\ézgzt:b'es baby | Seeding 48h 243°C || 3311430) | + |4 b
2018 | 8174 |Alfalfa radis fenouil Sprouts (radish, fennel) | S. Kasenyi Ad2921 l\é:]%eet:b'es baby | Seeding 48h 243°C || 3311430 |+ |4 b
2018 8175 | Pousse d'épinards Baby leaves (spinach) S. Kasenyi Ad2921 l\(/;%ztsables baby Seeding 48h 2+3°C / 3-3-1-1-4 (3.0) + 4 | b
2018 | 8176 |Jounes pousses(mache, )\ Baby leaves (lamb's | g\ 00 A4r798 Vegetables Seeding 48h 243°C || 0454230)| *+ |4 |b
laitue, épinards) lettuce, spinach)
2018 | 877 |Joeunes pousses(mache, \Baby leaves (lamb's | g\ 00 Ai0798 Vegetables Seeding 48h 243°C || 0454230)| - |4 b
roquette, laitue) lettuce, rocket)
2018 | g7g | Mesclun(Laituerouge, ) Baby leaves (lamb's g\ 00 Ag0708 Vegetables Seeding 48h 243°C || 0454230 | - |4 b
roquette, cerfeuil) lettuce, rocket, chervil)
2018 | st7g |Melange jeunes pousses - Baby leaves (lamb's g\ 00 p 9708 Vegetables Seeding 48h 243°C || 0454230)| + |4 |b
(laitue, roquette, épinards) | lettuce, spinach)
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2018 8180 | Jeunes pousses épinards | Baby leaves (spinach) S. Havana Ad2728 Vegetables Seeding 48h 2+3°C / 0-4-5-4-2 (3.0) + 4 |b
2019 16 Pousses d'épinards Spinach leaves S. Odozi Ad2860 Vegetables Seeding 48h 2+3°C / 2.4 - 4 |b
2019 17 Mélange de jeunes pousses | Baby leaves S. Odozi Ad2860 Vegetables Seeding 48h 2+3°C / 2.4 + 4 |b
2018 8671 | Purée de carottes Carrot purée S. Livingstone Ad2566 Vegetables Seeding 48h 2+3°C / 1-2-0-1-2 (1.2) + 4 |c
2018 8672 | Purée de courgettes Zucchini purée S. Livingstone Ad2566 Vegetables Seeding 48h 2+3°C / 1-2-0-1-2 (1.2) + 4 |c
2018 8673 | Houmous Houmous S. Livingstone Ad2566 Vegetables Seeding 48h 2+3°C / 1-2-0-1-2 (1.2) + 4 |c
2018 8674 | Caviar d'aubergines Eggplant caviar S. Livingstone Ad2566 Vegetables Seeding 48h 2+3°C / 1-2-0-1-2 (1.2) + 4 |c
2018 8675 | Caviar d'aubergines Eggplant caviar S. Livingstone Ad2566 Vegetables Seeding 48h 2+3°C / 1-2-0-1-2 (1.2) + 4 |c
2018 8676 | Houmous Houmous S. Virchow Ad2569 Vegetables Seeding 48h 2+3°C / 2-3-3-3-1(2.4) + 4 |c
2018 8677 | Salade de fruits tropicale Fruits salad (tropical) S. Virchow Ad2569 Vegetables Seeding 48h 2+3°C / 2-3-3-3-1(2.4) - 4 |c
2018 8678 | Salade de fruits ananas Fruits salad (Pineapple) | S. Virchow Ad2569 Vegetables Seeding 48h 2+3°C / 2-3-3-3-1(2.4) + 4 |c
Wok maraicher (carottes, Vegetables mix (carrots, , nna
2018 8679 poireaux, céleris) leeks, celery) S. Virchow Ad2569 Vegetables Seeding 48h 2+3°C / 2-3-3-3-1 (2.4) + 4 |c
Mélange de légumes (petits | Vegetables mix (Green
2018 8680 | pois, pomme de terre, peas, potatoes, green S. Virchow Ad2569 Vegetables Seeding 48h 2+3°C / 2-3-3-3-1 (2.4) + 4 |c
haricots, carottes) beans, carrots)
2019 18 Mangue coupée Sliced mango S. Odozi Ad2860 Vegetables Seeding 48h 2+3°C / 2.4 + 4 |c
2019 | 19 | ok astatidue (melange de | yoqqtapies mix S. Odozi Ad2860 Vegetables Seeding 48h 23°C / 24 v | 4]c
égumes crus)
2018 8289 | Origan entier Oregano S. Caracas Ad2322 Spices Seeq ing Lyophilized / 5.2 - 51a
strain 2 weeks
2018 8290 | Coriandre moulue Coriander S. Caracas Ad2322 Spices Seeq ing Lyophilized / 5.2 - 51a
strain 2 weeks
2018 8291 | Curcuma moulu Curcuma S. Caracas Ad2322 Spices Seeq ing Lyophilized / 5.2 - 5|a
strain 2 weeks
2018 8292 | Gingembre moulu Ginger S. Caracas Ad2322 Spices Seed ing Lyophilized / 5.2 - 5|a
strain 2 weeks
2018 8293 | Poivre noir moulu Black pepper S. Caracas Ad2322 Spices Seeq ing Lyophilized / 5.2 + 51a
strain 2 weeks
2018 | 8800 |Chocolaten poudre 100% | Cnocolate powder S. Typhimurium Ad1682 | Chocolate Seeding Lyophiized / 25 + |5|a
(100%) strain 2 weeks
2018 | 8801 |Poudre de chocolat100% | Cnocolate powder S. Typhimurium Ad1682 | Chocolate Seeding Lyophiized / 25 + |5|a
(100%) strain 2 weeks
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2018 | 8802 |Cacaoenpoudre100% | Cocoa powder (100%) | S. Typhimurium Ad1682 | Chocolate St‘faeif]'ggvbeygfsh"'zed / 25 + |5|a
Chocolate powder - Seeding Lyophilized
0,
2018 8803 | Chocolat en poudre 100% (100%) S. Typhimurium Ad1682 | Chocolate strain 2 weeks / 2.5 + 51a
2019 | 310 | Cumin moulu Cumin $. Virchow F276 Spice Spiking Heat treatment | g6y | 34.2.12(18) | - |5 |a
8 min at 56°C
2019 | 311 |Pimentfort Hot chill S. Virchow F276 Spice Spiking Meat treatment | g9 | 3.12.12(18) | - |5 |a
8 min at 56°C
, . Spiking Heat treatment

2019 312 | Curry hot Curry S. Virchow F276 Spice 8 min at 56°C 0,80 3-1-2-1-2 (1.8) - 51a
2019 | 313 | Piment doux Sweet pepper . Odozi Ad2860 Vegetable opuing featteatment | 99 | 10413012 | - |5 |a
2019 | 314 |Paprika doux Sweet paprika S. Odozi Ad2860 Vegetable gﬂ]‘?:]”gt';%%tctreatme”t 09 | 1011312 | - |5 |a
2019 | 315 |Mélange épices couscous | Spices mix S. Odozi Ad2860 Vegetable g%ﬁ;”gt';%itctreatme”t 09 | 1011312 | - |5]|a
2019 | 582 |Liqueur de cacao Cocoa liquor . Bareilly Ad1687 Chocolate sample | SPing Heatlreatment | g6 | 03453118 | + |5 |a
2019 583 | Poudre de cacao alcalisé Alkalized cocoa powder | S. Stanley Ad1688 Chocolate sample gp#]lﬁ]ngtl-é%%tctreatment 1,30 | 0-1-3-0-0(0.8) - 51a
2019 | 584 |Masse cacao Cocoa mass S. Bareilly Ad1687 Chocolate sample | oPir9 Heatreatment | g0 | 03423118 | + |5 |a
2019 849 | Ciboulette Chives S. Typhimurium Ad2034 | Vegetable Seeding 48h 2+3°C / 2-3-3-5-1 (2.8) + 5]a
2019 850 | Coriandre Coriander S. Typhimurium Ad2034 | Vegetable Seeding 48h 2+3°C / 2-3-3-5-1(2.8) + 5]a
2019 851 | Basilic Basil S. Typhimurium Ad2034 | Vegetable Seeding 48h 2+3°C / 2-3-3-5-1(2.8) + 5]a
2019 852 | Persil plat Flat-leaf parsley S. Typhimurium Ad2034 | Vegetable Seeding 48h 2+3°C / 2-3-3-5-1(2.8) + 5]a

Lait infantile en poudre .

2¢ 4ge avec probiotiques Infant formula with Seeding Lyophilized
2018 8299 ) ] probiotics (Lactobacillus | S. Anatum Ad2706 Milk powder . / 0.7 - 51b

(Lactobacillus reuteri reuteri 7,2.105CFU/g) strain 2 weeks

7,2.105UFClg) ” 9

Lait infantile en poudre Infant formula with . .
2018 | 8300 |erage avec probiotiques | probiotics (B. lactis | S. Anatum Ad2706 Milk powder ftf:ﬂ'ggvbggfsh"'zed / 07 - |5l

(B. lactis 4,1.105UFC/g) 4,1.106CFU/qg)
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Lait infantile en poudre Infant formula with
2¢ 4ge avec probiotiques probiotics (B. lactis + . Seeding Lyophilized
2018 8301 (B. lactis + S. thermophilus | S. thermophilus S. Anatum Ad2706 Milk powder strain 2 weeks / 07 ¥ 5
6,1.106UFC/g) 6,1.106CFU/g)
Lait infantile en poudre Infant formula with
2018 8302 2¢ age avec probiotiques probiotics (Lactol.JaclIIus S Anatum Ad2706 Milk powder Seeldmg Lyophilized / 0.7 i 5
(Lactobacillus fermentum | fermentum hereditum strain 2 weeks
hereditum 1,3.108 UFClg) 1,3.106 CFU/g)
. . Infant formula with
Lait infantile en poudre robiotics
2: age avec probiotiques ?Lactobacillus Seeding Lyophilized
2018 8303 | (Lactobacillus rhamnosus + S. Anatum Ad2706 Milk powder aing Lyop / 0.7 - 5
g L . rhamnosus + strain 2 weeks
Bifidobacterium infantis i ium infanti
9,7.105 UFClg) Bifidobacterium infantis
’ 9,7.108 CFU/g)
Céréales infantiles avec Infant cereals (honey) Seeding Lvoohilized
2018 | 8304 |probiotiques saveur miel | with probiotics (B. lactis | S. Virchow Ad1721 Infant cereals e ook / <05 + |5
(B. lactis 7,0.10 SUFC/g) 7,0.105CFU/g)
Céréales infantiles avec
probiotiques saveur Infant cereals (caramel) Seeding Lyophilized
2018 8305 with probiotics (B. lactis | S. Virchow Ad1721 Infant cereals . / <05 + 5
caramel 2,3.105CFU/g) strain 2 weeks
(B. lactis 2,3.105UFClg) s g
Céréales infantiles avec -
probiotiques saveur Infant cereals (biscuit) Seeding Lyophilized
2018 8306 s with probiotics (B. lactis | S. Virchow Ad1721 Infant cereals . / <05 - 5
biscuité 4,9.104CFU/g) strain 2 weeks
(B. lactis 4,9.10¢ UFCIg) > 9
Céréales infantiles avec
probiotiques saveur Infant cereals (5 cereals) Seeding Lyophilized
2018 8307 - with probiotics (B. lactis | S. Virchow Ad1721 Infant cereals : / <0.5 + 5
5 céréales 3,3.105CFUlg) strain 2 weeks
(B. lactis 3,3.105UFClg) s g
Céréales infantiles avec Infant cereals (vanilla) . "
2018 8308 | probiotiques saveur vanille | with probiotics (B. lactis | S. Virchow Ad1721 Infant cereals ?t?:icrj]|r;gv\ll_glgfsh|l|zed / <0.5 - 5
(B. lactis 1,2.108 UFC/g) 1,2.106 CFU/g)
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Lait infantile en poudre Infant formula with Seeding Lyophilized

2018 8831 | 1er age avec probiotiques probiotics (B. lactis S. Anatum Ad1168 Dairy product strain 2 weeks / 3.0 - 5
(B. lactis 6,0.10° UFClg) 6,0.105CFU/g)
Lait infantile en poudre .
2¢ age avec probiotiques Infant formula with . Seeding Lyophilized

2018 8832 . ] probiotics (Lactobacillus | S. Anatum Ad1168 Dairy product . / 3.0 + 5
(Lactobacillus reuteri reuteri 7,2.105 CFUIg) strain 2 weeks
7,2.105UFClg) -
oo™ |t oz i .

2018 | 8833 | probiotiques probiotics S. Anatum Ad1168 Dairy product Seeding Lyophilized / 30 + |5

o g (Bifidobacteria strain 2 weeks

(Bifidobactéries 1,5.10° CFUIg)
1,5.103 UFClg) a
Céréales infantiles a la Infant cereals (vanilla) Seeding Lyophilized

2018 8834 | vanille avec probiotiques with probiotics (B. lactis | S. Oranienburg Ad1724 Infant cereals strain 2 weeks / 2.0 - 5
(B. lactis 1,9.10¢ UFCIg) 1,9.106 CFU/g)
Lait infantile en poudre
formule épaisse 1¢r age Infant formula with Seeding Lyophilized

2018 8835 | avec probiotiques probiotics (Lactobacillus | S. Anatum Ad1168 Dairy product strain 2 weeks / 3.0 + 5
(Lactobacillus reuteri reuteri 7,4.10% CFU/g)
7,4.105UFClg)
Lait infantile en poudre 2¢ | Infant formula with
age avec probiotiques probiotics . Seeding Lyophilized

2018 8836 (Bifidobacterium infantis (Bifidobacterium infantis S. Anatum Ad1168 Dairy product strain 2 weeks / 30 ¥ 5
3,5.105UFClg) 3,5.105CFU/g)
Céréales infantiles biscuité | Infant cereals (Biscuit) Seeding Lyophilized

2018 8837 | avec probiotiques (B. lactis | with probiotics (B. lactis | S. Oranienburg Ad1724 Infant cereals strain 2 wgeks / 2.0 - 5
4,4.105UFClg) 4,4.105CFUlg)
Céréales infantiles caramel | Infant cereals (caramel) Seeding Lyophilized

2018 8838 | avec probiotiques (B. lactis | with probiotics (B. lactis | S. Oranienburg Ad1724 Infant cereals strain ZQWgeks / 2.0 - 5
1,5.105UFClg) 1,5.105CFU/g)
Céréales infantiles -
noisettes biscuité avec Infant cereals (biscuit, Seeding Lyophilized

2018 8839 L ) nuts) with probiotics S. Oranienburg Ad1724 Infant cereals . / 2.0 + 5
probiotiques (B. lactis (B. lactis 7,5.104 CFUIg) strain 2 weeks
7,5.104UFClg) ) ~
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Céréales infantiles 5 Infant cereals (5 cereals) Seeding Lyoohilized
2018 8840 | céréales avec probiotiques | with probiotics (B. lactis | S. Oranienburg Ad1724 Infant cereals sirain ZQWgelfs / 2.0 + 5
(B. lactis 4,5.105 UFClg) 4,5.105CFU/g)
. . . . Seeding Lyophilized
2018 8284 | Poudre de jaune d'ceuf Egg yolk powder S. Livingstone E1 White egg powder sirain 2 weeks / 3.0 - 5
2018 8285 | Poudre d'ceuf entier Egg powder S. Enteritidis 10 White egg powder Seeq ing Lyophilized / 0.25 - 5
strain 2 weeks
2018 8286 | Poudre de blanc d'ceuf Egg white powder S. Livingstone E1 White egg powder Seeq ing Lyophilized / 3.0 - 5
strain 2 weeks
2018 | 8287 |Poudre d'ceuf entier Egg powder S. Enteritidis 10 White egg powder | Seeding Lyophilized / 0.25 + |5
strain 2 weeks
2018 8288 | Poudre de blanc d'ceufs Egg white powder S. Livingstone E1 White egg powder ?t?:icrj:r;gv\ll_ggfshnzed / 3.0 - 5
2019 108 Jaune d.cx?ufs liquide Pasteurised liquid egg S. Typhimurium 13 Pasteurised liquid Splkmg H?at treatment 8 080 | 0-1-1-0:0 (0.4) + 5
pasteurisé yolk egqg min at 56°C
Jaune d'ceufs liquide Pasteurised liquid egg . Pasteurised liquid Spiking Heat treatment 8 ey
2019 109 pasteurisé yolk S. Infantis 14 agg min at 56°C 1,20 | 4-1-0-2-1(1.6) + 5
2019 110 Jaune d_u?ufs liquide Pasteurised liquid egg S. Typhimurium 13 Pasteurised liquid Sp|k|ng Hfzat treatment 8 0.80 0-1-1-0-0 (0.4) + 5
pasteurisé yolk eqgg min at 56°C
2019 111 Jaune d.u?ufs liquide Pasteurised liquid egg S Infantis 14 Pasteurised liquid Sp|k|ng Hfzat treatment 8 120 4-1-0-2-1(16) + 5
pasteurisé yolk egqg min at 56°C
2019 112 CEufs er?tu’er liquides Pasteurised liquid whole S, Infantis 14 Pasteurised liquid Splkmg H?at treatment 8 120 4-4:0:2-1 (1.6) + 5
pasteurisé egg egg min at 56°C
2019 13 (Eufs eqtlgr liquides Pasteurised liquid whole S. Enteritidis 23 Liquid egg Sp|k|ng Hfzat treatment 8 120 1-1:0-1-2 (1.0) + 5
pasteurisé egg min at 56°C
2019 114 Jaune d.u?ufs liquide Pasteurised liquid egg S, Enteritidis 23 Liquid egg Sp|k|ng Hfzat treatment 8 120 1-1-0-1-2 (1.0) + 5
pasteurisé yolk min at 56°C
2019 | 428 |Blancdeeufs liquide Pasteurised liquid e9g | ¢ p e riigis 465 Egg products Seeding 48h 2+3°C || 2434428 | + |5
pasteurisé white
2019 | 429 |Blancd'eufsliquide Pasteurised liquid egg | ¢ £rioitidis 465 Egg products Seeding 48h 243°C || 2134428 | *+ |5
pasteurisé white
2019 | 439 |Blancd'eufs liquide Pasteurised liquidegg | ¢ k1o itidis 465 Egg products Seeding 48h 243°C || 2134428 | *+ |5
pasteurisé white
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2018 | sarg | Croguettes pourchienmini | g ¢ oq S. Kedougou Ad2419 | Balls for dog Seeding Lyophiized / <05 - s
adulte au poulet strain 2 weeks
2018 | sar3 | Croquettes aupouletpour g g oot S. Kedougou Ad2419 | Balls for dog Seeding Lyophilized / <05 - s
chat strain 2 weeks
2018 8474 Croquettes pour chien au Ba_IIs for dog with S. Kedougou Ad2419 Balls for dog Seedmg Lyophilized / <05 i 6
poulet chicken strain 2 weeks
2018 8475 Croquettes pour chihuahua Ba.IIs for dog with S. Kedougou Ad2419 Balls for dog Seefjlng Lyophilized / <05 : 6
au poulet chicken strain 2 weeks
Croquette pour yorkshire Balls for dog with Seeding Lyophilized :
2018 8476 terrier au poulet chicken S. Kedougou Ad2419 Balls for dog strain 2 weeks / <0.5 6
2019 | 125 Zf;:gﬁlgﬁgr chatalatruite | o ineforcat(fish) | S Montevideo Ad1503 | Feed product Seeding 48h 243°C ;| 14011014 | + |6
2019 126 | Terrine pour chat au lapin | Terrine for cat (rabbit) S. Montevideo Ad1503 Feed product Seeding 48h 2+3°C / 1-4-0-1-1 (1.4) - 6
2019 | 127 \Tlglr;“: pourchienala | 1o ine for dog (poultry) | S. Montevideo Ad1503 | Feed product Seeding 48h 243°C || 140104 | + |6
Terrine pour chien au beeuf | Terrine for dog (beef and . . o s
2019 128 et au légumes vegetables) S. Minnesota Ad2328 Feed product Seeding 48h 2+3°C / 2-3-1-2-1 (1.8) + 6
2019 129 | Saucisson pour chien Sausage for dog (meat | ¢ yonocota Ad2328 Feed product Seeding 48h 2+3°C || 2312118 | + |6
viande et légumes and vegetables)
2019 | 139 | Saucisson pour chien Sausage for dog (meat | ¢ iecota Ad2328 | Feed product Seeding 48h 23°C I 23421018 | + |6
viande et légumes and vegetables)
2019 976 | Biscuit croquant pour chien | Biscuit for dog S. Montevideo Ad2421 Dehydrated feed g;;rlll?:]ngtl-é%itctreatment 1,3 1-3-2-1-0 (1.4) - 6
2019 | 977 | Tabletteauboeuf pour Biscuit for dog S. Montevideo Ad2421 | Dehydrated feed | SPIking Heattreatment | 401 4o 1014y | + |6
chien 8 min at 56°C
2019 978 B|§cu|t poulet fromage pour | Biscuit for dog (chicken S Montevideo Ad2421 Dehydrated feed Sp|l§|ng Heait treatment 13 1-3-2-1-0 (1.4) + 6
chien meat and cheese) 8 min at 56°C
2019 | 979 |Biscuit pour chatau canard | Diocuitforeatiduck g\ ioideo Ad2421 | Dehydrated feed | SPIing Heatlreatment [y 5y a0 1 0ay |+ |6
meat) 8 min at 56°C
2019 | 980 |Terrine au beeuf pour chat | lerineforcat(beef g\ A10715 Feed product Spiking Heat treatment | 4, | 9540412 | + |6
meat) 8 min at 56°C
2019 981 S_auclsson'pourchlen Sausage for dog (meat S. Noya Ad2715 Feed product Sp|K|ng Heat treatment 12 2-24-0-1 (1.2) + 6
viande et légumes and vegetables) 8 min at 56°C
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Year of Sample Product Ini
analysis N° French name njury ;
Y ( ) Strain Origin Injury protocol measu- IoEELED
levellsample
rement

2019 | 982 |Terrine au lapin pour chat | Terrine for cat S. Noya Ad2715 Feed product g‘r’r']'ﬂ]”gt"é%itc”eatme”t 12 22401012 | + |6

2019 983 Terrlne’a la volaille au fc_>|e Terrine for dog S. Noya Ad2715 Feed product Spllgng Heelt treatment 12 2.21-0-1 (12) o 6
et aux Iégumes pour chien | (vegetables) 8 min at 56°C

2018 8462 Farine traitée pour Flour for laying hen S. Braenderup F286 Feed product Seeq ing Lyophilized / <1.3 - 6
pondeuse strain 2 weeks

2018 | 8463 |Colza Rape S. Braenderup F286 Feed product Seeding Lyophilized / <13 - |6
strain 2 weeks

Seeding Lyophilized

2018 8464 | Tourteaux de tournesol Sunflower pellets S. Braenderup F286 Feed product strain 2 weeks / <1.3 - 6

2018 8465 | Tourteaux de tournesol Sunflower pellets S. Braenderup F286 Feed product Seeq ing Lyophilized / <1.3 - 6
strain 2 weeks

2018 | 8466 |Son de blé farine Flour of wheatbran | S. Braenderup F286 Feed product Seeding Lyophilized / <13 + |6
strain 2 weeks

2018 | 8467 |Tourteaux de soja Soya pellets S. Mbandaka Ad2041 | Feed product Seeding Lyophiized / 14 + |6
strain 2 weeks

2018 | 8468 |Tourteaux de soja Soya pellets S. Mbandaka Ad2041 | Feed product Seeding Lyophilized / 14 - |6
strain 2 weeks

2018 8469 | Farine de croissance bétail | flour for livestock S. Mbandaka Ad2041 Feed product Seeq ing Lyophilized / 1.4 + 6
strain 2 weeks

2018 | 8470 |Farine de tourteaux Flour of pellets S. Mbandaka Ad2041 | Feed product Seeding Lyophiized / 14 - |s
strain 2 weeks

2018 | s47q | Farine traitée pour Flour for laying hen S. Mbandaka Ad2041 | Feed product Seeding Lyophilized / 14 - |6
pondeuse strain 2 weeks

2019 | s72 |Alimentationvolaille Feed for poultry . Livingstone F104 Feed product Spiking Heat treatment | 4 0 | 4300.126)| - |6
croissance 8 min at 56°C

2019 | 573 | Alimentation volaille Feed for poultry S. Derby 630 Feed product Spiking Heat treatment | 4 70 | 13.0.04(16) | + |6
croissance 8 min at 56°C

2019 574 | Tourteaux de soja Soya pellets S. Livingstone F104 Feed product gp:];lﬁ]ngtl-é%itéreatment 1,00 | 4-3-2-0-1(2.6) + 6

2019 | 575 |Tourteaux de soja Soya pellets . Derby 630 Feed product oping feattieatment 1 470 | 13004 (18) | - |6

2019 576 | Tourteaux de soja Soya pellets S. Livingstone F104 Feed product gpr):]lﬁ]ngtl-é%%tctreatment 1,00 | 4-3-2-0-1(2.6) + 6
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Artificial contaminations

Year of Sample Product Ini
analysis N° French name njury ;
! ( ) Strain Origin Injury protocol measu- [T D
levellsample
rement
: Spiking Heat treatment

2019 577 | Tourteaux de soja Soya pellets S. Derby 630 Feed product 8 min at 56°C 1,70 1-3-0-0-4 (1.6) 6|b

2019 | 57 | Alimentationcroissance | .oy for chicken S. Livingstone F104 Feed product Spiking Heat treatment |y oy | 4.32.0-1 (26) 6 |b
poulet 8 min at 56°C

2019 | 579 | Almentationcroissance | .oy for chicken S. Derby 630 Feed product Spiking Heat treatment | 4 7| 4.3.0.0-4 (1.6) 6 b
poulet 8 min at 56°C

2019 580 Alimentation croissance Feed for laying hen S. Livingstone F104 Feed product Spllfmg Heit treatment 1,00 | 4-3-2-0-1(2.6) 6|b
poule pondeuse 8 min at 56°C
Alimentation croissance . Spiking Heat treatment

2019 581 poule pondeuse Feed for laying hen S. Derby 630 Feed product 8 min at 56°C 1,70 1-3-0-0-4 (1.6) 6|b

2018 | gayy |Protéinesanimales ) Dehydrated proteins for | o\ . uo aqopag Dehydrated proteins | >2eding Lyophilized / <06 - |elc
transformées pour volaille | poultry strain 2 weeks

2018 | g47g | Matiere premierespour | . aterial forfeed | S. Infantis Ad2646 Dehydrated proteins | >2eding Lyophilized / <06 - 6 lc
bétail strain 2 weeks

2018 | garg | Matierepremierespour | oo material forfeed | S. Infantis Ad2646 Dehydrated proteins | >ceding Lyophiized / <06 - |elc
bétail strain 2 weeks

2018 | s4gp | Matiere premierespour | oo aterial for feed | S. Infantis Ad2646 Dehydrated proteins | >2eding Lyophilized / <06 - l6lc
bétail strain 2 weeks

2018 84381 M’a tu'ere premieres pour Raw material for feed S. Infantis Ad2646 Dehydrated proteins Seeq ing Lyophilized / <0.6 - 6|c
bétail strain 2 weeks

2019 131 | Viande crue pour animaux | Raw meat for feed S. Enteritidis Ad2294 Beef meat Seeding 48h 2+3°C / 0-2-4-1-2 (1.8) + 6 |c

2019 132 | Soja liquide Liquid soya S. Idikan Ad2648 Soybean cake Seeding 48h 2+3°C / 2-4-2-2-2 (2.4) + 6 |c

2019 133 | Soja liquide Liquid soya S. Montevideo Ad1503 Feed product Seeding 48h 2+3°C / 1-4-0-1-1 (1.4) - 6 |c

2019 134 | Soja liquide Liquid soya S. Idikan Ad2648 Soybean cake Seeding 48h 2+3°C / 2-4-2-2-2 (2.4) - 6 |c

2019 135 | Soja liquide Liquid soya S. Minnesota Ad2328 Feed product Seeding 48h 2+3°C / 2-3-1-2-1 (1.8) + 6 |c

2019 985 Protéines ?nlmal_es D_ehydrated proteins S, Cerro Ad689 Dehydrated protein Sp|K|ng Heait treatment 06 4-2-5:5-1 (3.4) i 6 lc
transformées poisson (fish) (feed) 8 min at 56°C

2019 | g9gg | rotéines animales Dehydrated proteins | ¢ xodougou Ad1502 | Feed product Spiking Heat treatment | 47 | 0.0.04.104) | - |6 |c
transformées poisson (fish) 8 min at 56°C

2019 987 Protéines ’anlmales Dehydrated proteins S. Cerro Ad689 Dehydrated protein Spllfmg Heit treatment 06 4-2-5:5-1 (3.4) + 6 lc
transformées porc (pork) (feed) 8 min at 56°C

2019 988 Protéines ?nlmales Dehydrated proteins . Kedougou Ad1502 Feed product Sp|K|ng Heait treatment 17 0-0-0-1-1 (0.4) i 6 lc
transformées porc (pork) 8 min at 56°C
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Year of Sample Product Ini
analysis N° French name njury ;
Y ( ) Strain Origin Injury protocol measu- IoEELED
levellsample
rement
2019 989 Protéines fmlmale.s Dehydrated proteins S. Cerro Ad689 Dehydrated protein Spllfmg Heit treatment 06 4-2-5:5-1 (3.4) + 6 lc
transformées volaille (poultry) (feed) 8 min at 56°C
2019 990 Protéines ?nlmale_s Dehydrated proteins . Kedougou Ad1502 Feed product Spllgng Heit treatment 17 0-0-0-1-1 (0.4) i 6 lc
transformées volaille (poultry) 8 min at 56°C
2019 | 1377 |Protéines déshydratées | 2w material dehydrated | g oo oo Ad2418 | Feed product Spiking Heat treatment | 46 | 4 43030¢16) | + |6 |c
proteins 8 min at 56°C
2019 | 1378 |Protéines déshydratées | AW material dehydrated | o oo horo Ad2418 | Feed product Spiking Heat treatment | 46 | 4 43030¢16)| + |6 |c
proteins 8 min at 56°C
. . . Raw material dehydrated , Spiking Heat treatment 19
2019 1379 | Protéines déshydratées proteins S. Montevideo Ad2645 Feed product 8 min at 56°C 1.2 2-1-2-1-0(1.2) + 6 |c
2019 | 1380 |Protéines déshydratées | 2w material dehydrated | g 1o iio0 Ad2645 | Feed product Spiking Heat treatment | 45 | 54040012 | + |6 ¢
proteins 8 min at 56°C
2018 | g4ge |Eaudeprocess (Industrie | Process water (Milk | g . onaan 900 Environmental Seeding 48h 243°C || 1222408 | *+ |7 |a
du lait) industry) sample (Milk industry)
2018 | sagy |E3udelavage(industriedu ) Cleaning water (Milk | g y5nnattan go0 Environmental Seeding 48h 243°C I [ 12221018 | - |7]a
lait) industry) sample (Milk industry)
Eau de lavage surface Surface cleaning water Environmental . o
2018 8498 (Industrie du lait) (Milk industry) S. Manhattan 900 sample (Milk industry) Seeding 48h 2+3°C / 1-2-2-2-1 (1.6) + 7 |a
Eau début de ringage circuit Rinse water (Milk Environmental
2018 8499 | concentrateur (Industrie du | . dust S. Manhattan 900 le (Milk indust Seeding 48h 2+3°C / 1-2-2-2-1 (1.6) + 7 |a
lait) industry) sample (Milk industry)
Eau de process laveuse Process water (Seafood Environmental
2018 8500 | (Industrie des produits de la | . d S. Infantis Ad1646 | Seeding 48h 2+3°C / 2-2-0-2-3 (1.8) + 7 |a
mer) industry) sample
Eau laveuse de poissons Process water (Seafood Environmental
2018 8501 | (Industrie des produits de la | . dust S. Infantis Ad1646 | Seeding 48h 2+3°C / 2-2-0-2-3 (1.8) + 7 |a
mer) industry) sample
2018 | gs0p | E@udeprocess (industrie | Process water (Fish ) g |\¢aic 1646 Environmental Seeding 48 2+3°C || 22023018 | + |7]a
du poisson) industry) sample
2018 | gs03 | Eaudeprocess (Industrie | Process water (Fish | g | . i aq1646 Environmental Seeding 48h 243°C || 22023018 | + |7]|a
du poisson) industry) sample
2018 | 8s04 |Eauderincage (Industrie | Rinse water (Fish S. Infantis Ad1646 Environmental Seeding 48h 243°C || 22023018 | + |7]|a
du poisson) industry) sample
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Year of Sample Product -
analysis  N° French name L i
Y ( ) Strain Origin Injury protocol measu- IoEELED
levellsample
rement
2018 | 8505 |Eau de ringage risotto Rinse water (Production | ¢ ¢ ic Ad1646 Environmental Seeding 48h 23°C || 22023018 | + |7
of risotto) sample
Eau de lavage caniveau . ,
2019 | 590 |(production chouxfleur, | Nashing watergutter | g\ oo aqieag | ENVIrONMental Seeding 48h 243°C ;| 0000000 | - |7
h . L (vegetables industry) sample
industrie de végétaux)
2019 | 591 |Eaudelavage siphon SAS ) Washing water SAS | ¢ 1o joia agrpag | ENVIONMeNtal Seeding 48 2+3°C I 000:0000) | - |7
P1 (industrie de végétaux) | (vegetables industry) sample
2018 8506 Déchets d:a sol (Industrie F;round wastes (Seafood S Ovakam Ad1647 Environmental Seeding 48h 23°C / 0-0-4-1-1 (1.2) : 7
des produits de la mer) industry) sample
Déchets de sol saumon Ground wastes salmon Environmental
2018 8507 | avec épices (Industrie du with spices (Fish S. Ovakam Ad1647 samole Seeding 48h 2+3°C / 0-0-4-1-1 (1.2) - 7
poisson) industry) P
Déchets de découpe Environmental
2018 8508 . up Wastes (Meat industry) | S. Kedougou Ad929 sample (Meat Seeding 48h 2+3°C / 4-1-0-1-1 (1.4) + 7
(Industrie de la viande) industry)
Environmental
2018 8509 | Déchets knack de porc Meat wastes S. Kedougou Ad929 sample (Meat Seeding 48h 2+3°C / 4-1-0-1-1 (1.4) + 7
industry)
2018 8510 Déchet Prodmts'de la mer §eafood wastes (Fish S Ovakam Ad1647 Environmental Seeding 48h 2+3°C / 0-0-4-1-1 (1.2) + 7
(Industrie du poisson) industry) sample
o . Environmental . "
Poussiére d'aspirateur Vacuum cleaner dust . . Seeding Lyophilized :
2018 8804 (laiterie) (industry of milk) S. Heidelberg AOOE005 ;ample (dairy strain 2 weeks / 1.0 7
industry)
S Alacn Environmental . "
2018 8805 Po.uss'lere d'aspirateur \{acuum clean'er dust S. Heidelberg AOOE005 sample (dairy See;hng Lyophilized / 10 i 7
(laiterie) (industry of milk) . strain 2 weeks
industry)
o . Environmental . "
Poussiére d'aspirateur Vacuum cleaner dust , , Seeding Lyophilized
2018 8806 (laiterie) (industry of milk) S. Heidelberg AOOE005 ;ample (dairy strain 2 weeks / 1.0 + 7
industry)
S Alaen Environmental . "
2018 8807 Po.uss'lere d'aspirateur \{acuum clean'er dust . Heidelberg AOOE005 sample (dairy See;hng Lyophilized / 10 i 7
(laiterie) (industry of milk) . strain 2 weeks
industry)
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Artificial contaminations

Year of Sample Product Ini
analysis N° French name njury ;
! ( ) Strain Origin Injury protocol measu- [T D
levellsample
rement
T Environmental . "

2018 8808 Po.uss'lere d'aspirateur \{acuum cleangr dust S. Heidelberg AOOEQ05 sample (dairy Seefjlng Lyophilized / 10 : 7
(laiterie) (industry of milk) industry) strain 2 weeks

2019 | 431 | Dechetproduction de Dust (production of | 5 0 gaia ag1723 | EMViroNMental Seeding 48h 243°C I t021202 |+ |7
chantilly whipped cream) sample

2019 | 432 | Dechet production de Dust (production of | ¢ \yongaa agr7og | ENVioNMental Seeding 48h 243°C || 1021202 | o+ |7
chantilly whipped cream) sample
Déchet végétal (production Vegetable dust Environmental

2019 433 geta’ \p (production of Vegetable | S. Mbandaka Ad1723 Seeding 48h 2+3°C / 1-0-2-1-2 (1.2) + 7
de RTRH Veggie) RTRH) sample
Déchet végétal (production Vegetable dust Environmental

2019 434 . (production of Vegetable | S. Mbandaka Ad1723 Seeding 48h 2+3°C / 1-0-2-1-2 (1.2) + 7
de RTRH Veggie) RTRH) sample
Déchets de mélée jambon Environmental

2019 594 | végétal (production jambon | Dust vegetable ham S. Mbandaka Ad1648 sample Seeding 48h 2+3°C / 0-0-0-0-0 (0.0) - 7
végétal)

2019 | 596 | Dechets dechoubrocolis | Dust broccol S Mbandaka Ad164g | nvironmental Seeding 48h 243°C I 0000000 | - |7
(industrie de végétaux) (vegetables industry) sample
Déchet de poissons sans Dust fish without spice

2019 597 | épice (production conserve duction of fi hp S. Derby Ad1093 Seafood product Seeding 48h 2+3°C / 1-0-1-0-2 (0.8) + 7
de poissons) (production of fish cans)
Déchet de poissons avec . . .

2019 | 598 |épices (production D”S‘df's:‘. ‘”'thfsfP';e S. Derby Ad1093 Seafood product | Seeding 48h 243°C ;| 1010208 | + |7
conserve de poissons) (production of fish cans)
Déchets coupe de saumon Dust salmon (seafood

2019 599 | (industrie de produits de la industry) S. Indiana Ad1409 Seafood product Seeding 48h 2+3°C / 0-1-1-0-1 (0.6) - 7
mer)
Déchets sol avec épices
industrie de produits de la . . Indiana eafood produc eeding + -1-1-0-1 (0. -

2019 | 600 |(industrie de produits de | D”Stf°f;h°3’°”“d S. Indiana Ad1409 Seafood product | Seeding 48h 243°C | 0-1-1:0-1 (0.6) 7
mer) (seafood industry)
Lingette avant nettoyage Wipe before cleaning Environmental

2019 435 | poussoir (production RTRH | push button (production | S. Ouakam Ad1647 samole Seeding 48h 2+3°C / 2-2-4-2-3 (2.6) + 7
Veggie) of Vegetable RTRH) P
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Artificial contaminations

Year of Sample Product Ini
analysis N° French name njury ;
! ( ) Strain Origin Injury protocol measu- [T D
levellsample
rement

Lingette avan.t nettoyag'e &V:)l::i:;fglr:ndeanlng Environmental , o

2019 436 EI'F‘; I-Clk\el ;ra\lizl)l (production (production of Vegetable S. Ouakam Ad1647 sample Seeding 48h 2+3°C / 2-2-4-2-3 (2.6) + 7

99 RTRH)

Lingette aprés nettoyage Wipe after cleaning Environmental

2019 437 | cutter (production RTRH cutter (production of S. Ouakam Ad1647 samole Seeding 48h 2+3°C / 2-2-4-2-3 (2.6) + 7
Veggie) Vegetable RTRH) P
Lingette aprés nettoyage Wipe aftt_er cleaning Environmental , o

2019 438 h - (production of Vegetable | S. Ouakam Ad1647 Seeding 48h 2+3°C / 2-2-4-2-3 (2.6) + 7
(production RTRH Veggie) RTRH) sample
Ecouvillon fabrication de Swab production of milk Environmental

2019 604 | poudre de lait E6 (industrie d P ilk indust S. Livingstone AOOE058 le (Milk indust Seeding 48h 2+3°C / 1-1-1-2-0 (1.0) - 7
laitiére) powder (milk industry) sample (Milk industry)
Ecouvillon fabrication de Swab production of milk Environmental

2019 605 | poudre de lait E14 proguct S. Livingstone AOOE058 o Seeding 48h 2+3°C / 1-1-1-2-0 (1.0) + 7
(industrie laitiére) powder (milk industry) sample (Milk industry)
Ecouvillon lave bottes 14 Swab, boots washing

2019 606 | SAS P2 (industrie de machine (seafood S. Derby Ad1093 Seafood product Seeding 48h 2+3°C / 1-0-1-0-2 (0.8) - 7
produits de la mer) industry)
Ecouvillon P1 tapis global Swab. alobal carpet

2019 607 | (industrie de produits de la f’ g d indust P S. Derby Ad1093 Seafood product Seeding 48h 2+3°C / 1-0-1-0-2 (0.8) - 7
mer) (seafood industry)
Ecouvillon tapis Swab, carpet (seafood

2019 608 | DARFRESH (industrie de in dus,t ) P S. Derby Ad1093 Seafood product Seeding 48h 2+3°C / 1-0-1-0-2 (0.8) + 7
produits de la mer) n
Ecouvillon aprés nettoyage Swab after cleanin Environmental

2019 609 | MAF2 (industrie de la . g S. Typhimurium Ad1070 | sample (pork Seeding 48h 2+3°C / 1-0-0-0-1 (0.4) - 7

- (meat industry)

viande) slaughterhouse)
Eponge avant nettoyage Soonae before cleanin Environmental

2019 1022 | paillasse déchets (industrie pong . % s Typhimurium Ad1070 | samples (Pork Seeding 48h 2+3°C / 2-2-1-2-1 (1.6) + 7

: table (meat industry)

de la viande) slaughterhouse)
Eponge avant nettoyage Sponge before cleaning, Environmental

2019 1023 | paillasse découpe cutting table (meat S. Typhimurium Ad1070 | samples (Pork Seeding 48h 2+3°C / 2-2-1-2-1 (1.6) - 7
(industrie de la viande) industry) slaughterhouse)
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Year of Sample Product Ini
analysis N° French name njury ;
! ( ) Strain Origin Injury protocol measu- [T D
levellsample
rement

Eponge avant nettoyage sol Sponge before cleaning Environmental

2019 1024 | viande (industrie de la . ’ | S. Kedougou Ad929 Seeding 48h 2+3°C / 1-3-1-2-1 (1.6) + 7
viande) ground (meat industry) samples (Beef)
Eponge avant nettoyage Sponge before cleaning Environmental

2019 1025 | paillasse P1 (industrie de la tabl t indust ’ | S. Kedougou Ad929 les (B Seeding 48h 2+3°C / 1-3-1-2-1 (1.6) + 7
viande) able (meat industry) samples (Beef)
Lingette aprés nettoyage Wipe after cleaning, Environmental

2019 1026 | Tapis inox L3 (industrie de | stainless steel carpet S. Typhimurium Ad1070 | samples (Pork Seeding 48h 2+3°C / 2-2-1-2-1 (1.6) + 7
la viande) (meat industry) slaughterhouse)
Lingette aprés nettoyage 3 Wibe after cleanin Environmental

2019 1027 | Dec L1 (industrie de la (mzat industry) g S. Typhimurium Ad1070 | samples (Pork Seeding 48h 2+3°C / 2-2-1-2-1 (1.6) - 7
viande) Y slaughterhouse)
Lingette aprés nettoyage 5 | Wipe after cleaning, Environmental

2019 1028 | table ronde (industrie de la | round table (meat S. Kedougou Ad929 samples (Beef) Seeding 48h 2+3°C / 1-3-1-2-1 (1.6) + 7
viande) industry) P
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Appendix 4 — Sensitivity study: raw data

Cut off =(PC - blank) x 0.25

NO

NO

NO

NO

NO

NO
NO
NO

ADRIA

Fat product (>20%): Enrichment with Buffered peptone water + Tween 80 (0.6%)
Infant formula with probiotics:

- Enrichment with Buffered peptone water 2X

- Incubation RVS and MKTTn for 48 h+3 h at 41.5°C £1°C

Cereals with probiotics: Enrichment with Buffered peptone water 2X and a-
amylase (1%)

Low moisture dairy products and cheeses: Incubation RVS and MKTTn for
48 h+3 hat41.5°C £1°C

Cheese -Fat >20% :

- Enrichment with Buffered peptone water + Tween 80 (0.6%)

- Incubation RVS and MKTTn for 48 h+3 h at 41.5°C £1°C

Liguid white egq: Dilution 1/40 (25g + 975ml BPW)

Cocoa product: Enrichment with 225ml of UHT milk
Product with inhibitory substances: Enrichment with Buffered peptone water +
K2S03 (0.5%)
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Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
" ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C
gs 2 . o i o
s | = RVS broth MKTTn broth RVS 21 h at 41.5°C+1°C " 5 4
S 2 Product (French name) Product - ELISA test - BOLT Instrument Confirmation - & é
° . , = P S o]
5| 3 Identification | & Negative Z:?\Itt:-‘éf o 0D. | = Direct J]zs::f:f 8 | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Samole | (Sample- | @ XLD ASAP confirmation rence E RefAlt
(NC) PC | Cut-off P Blank) | & (Api 20E) method L
2018 | 8006 | Sandwich thon crudités Sandwich with tuna and vegetables +M +M +M +M Salmonella spp. | + 0.096 0.192 1.820 | 0.431 2.986 2.890 + +M +M Salmonella spp. + + PA 1 |a
2018 | 8007 | Sandwich duo saumon Sandwich with salmon +M +M +M +M Salmonella spp. | + | 0.096 0192 | 1.820 | 0.431 2.883 2.787 + +M +M Salmonella spp. + + PA 1 ]a
2018 | 8008 | Salade de pates et surimi Deli salad with pasta and surimi +p +p +p +p Salmonella spp. | + 0.096 0.192 1.820 | 0.431 2.901 2.805 +p +p Salmonella spp. + PA 1 |a
2016 | 80y | Salade de tortis et Del salad with pasta cucumber and M| M| M| +12 | Saimonellaspp. | + | 0096 | 0192 | 1820 | 0.431 | 2853 | 2757 | +  +M M | Samonelaspp. |+ : PA | 1]a
concombre saumon salmon
2018 | 8010 tsha;f]d;ag‘i"“:z provengale | noy; salad with rice tuna and basil M p M | +p | Salmonellaspp. | + | 0096 | 0192 | 1.820 | 0431 3189 | 3094 | + | +M p Salmonella spp. + + PA 1 | a
2018 | 8011 | Sandwich jambon emmental | Sandwich with ham and cheese - - st st / - 0.096 0.192 | 1.820 | 0.431 0.245 0.149 - - - / / - NA 1 ]a
2018 | 8012 | Sandwich rosette Sandwich with delicatessen +M +M +M +M Salmonella spp. | + | 0.096 0192 | 1.820 | 0.431 4143 4.047 + +M +M Salmonella spp. + + PA 1 ]a
2018 | 8013 S;‘::g]'f:l viennois jambon | .- iwich with ham and cheese M| M #p | +p | Salmonellaspp. | + | 0096 | 0192 | 1.820 | 0431 | 4093 | 3997 | + | +M +M | Salmonella spp. + + PA 1 |a
2018 | 8014 | Piémontaise au jambon Deli salad piemontaise +p +p +p +p Salmonella spp. | + 0.096 0.192 1.820 | 0.431 4143 4.047 + +p +p Salmonella spp. + + PA 1 |a
2018 | 8015 | Salade de museau de porc | Deli salad with pork meat +p +p +p +p Salmonella spp. | + 0.096 0.192 1.820 | 0.431 4.047 3.952 + +p +p Salmonella spp. + + PA 1 a
2018 | 8350 | Mayonnaise fine (17% MG) Mayonnaise st st st st / - 0.093 0210 | 1.950 | 0.464 | 0.226 0.133 - st st / / - NA 1 ]a
2018 | 8351 | Mayonnaise a I'ancienne Mayonnaise st st st st / - 0.093 0.210 1.950 | 0.464 | 0.225 0.131 - st st / / - NA 1 a
2018 | 8352 | Eclair au chocolat Pastry - - - - / - | 0.093 0210 | 1.950 | 0.464 | 0.301 0.208 - - - / / - NA 1 ]a
2018 | 8353 | Terrine truite amandes Seafood terrine (trout and almonds) st st st st / - 0.093 0.210 | 1.950 | 0.464 | 0.225 0.132 - st st / / - NA 1 ]a
2018 | 8354 | e S2umOn et saumon f:lf‘nfg‘;;j terrine (salmon and smoked st | st st | st / - | 0093 | 0210 | 1950 | 0464 | 0220 | 0127 | - | st st / / : NA | 1a
2018 | 8355 | Terrine de St Jacques Seafood terrine st st st st / - 0.093 0.210 | 1.950 | 0.464 | 0.235 0.142 - st st / / - NA 1 ]a
2018 | 8356 | Terrine crabe homard Seafood terrine (crab and lobster) st st st st / - 0.093 0.210 | 1.950 | 0.464 | 0.233 0.140 - st st / / - NA 1 ]a
2018 | 8357 | Jambon cuit a I'étouffée Cooked ham st st st st / - 0.093 0210 | 1.950 | 0.464 | 0.222 0.128 - st st / / - NA 1 ]a
2018 | 8358 | Jambon cuit au bouillon Cooked ham st st - st / - 0.093 0.210 1950 | 0.464 | 0.517 0.423 - st st / / - NA 1 ]a
2018 | 8359 | Pastel de Nata Pastry st st st st / - 0.093 0.210 1.950 | 0.464 | 0.221 0.128 - st st / / - NA 1 a
2018 | 8360 | Eclair au café Pastry - - - - / - | 0.093 0210 | 1.950 | 0.464 | 0.391 0.297 - - - / / - NA 1 ]a
2018 | gegz | SroNes 1apées Seasoned sliced carrots #M | M | +M | +M | Samonellaspp. | + | 0092 | 0235 | 1955 | 0466 3915 | 3822 | + | +M M | Samonellaspp. |  + + PA |1 |a
2018 | 8663 | Tartelette framboise Pastry (raspberries tartlet) st st st st / - 0.092 0.235 | 1.955 | 0.466 | 0.246 0.154 - st st / / - NA 1 ]a
2018 | 8664 | [ SAUMON ELSAUMON | gaimon terrin # | +p | +p | +p | Saimonellaspp. | + | 0092 | 0235 | 1955 | 0.466 | 4123 | 4030 | + | +p +p | Samonellaspp. |+ + PA |1 a
2018 | 8665 | Paté de campagne Paté +p +p +p +p Salmonellaspp. | + | 0.092 0.235 | 1.955 | 0.466 | 3.528 3.436 + +p +p Salmonella spp. + + PA 1 ]a
2018 | 7958 | Blanquette de dinde Blanquette - - - - / - | 0.098 0.194 | 1.801 | 0.426 | 0.217 0.119 - - - / / - NA 11b
2018 | 80t ol el S0 CIION T igh it lemon rice and vegetables o | +p | +p | +p | Salmonelaspp. | + | 0096 | 0192 | 1820 0431 3528 | 3427 | + | +4p +p | Samonelaspp. |+ | + PA |1 |b
2018 | 8017 | Penne au saumon épinards | Pasta with salmon and spinach +p +p +p +p Salmonella spp. | + 0.096 0.192 1.820 | 0.431 3.672 3.576 + +p +p Salmonella spp. + + PA 11b
2018 | 8018 | Parmentier de poisson Fish parmentier +p +p +p +p Salmonella spp. | + 0.096 0.192 1.820 | 0.431 3.638 3.542 + +p +p Salmonella spp. + + PA 11b
Petites gambas compotée .
2018 | 8019 de tomates Seafood with tomatoes +p +p +p +p Salmonella spp. | + 0.096 0.192 1.820 | 0.431 3.464 3.368 + +p +p Salmonella spp. + + PA 11b
2018 | 8020 | Tielles sétoises (encornet) | RTRH seafood +p +p st st Salmonellaspp. | + | 0.096 0.192 | 1.820 | 0.431 3.219 3.123 + +p +p Salmonella spp. + + PA 1 1b
2018 | 8021 | Hachis Parmentier de beeuf | Parmentier with beef meat st st st st / - 0.096 0.192 1.820 | 0.431 0.301 0.205 - st st / / - NA 11b
2018 | 8022 Em'“ces de beeuf pommes | prey food with beef and potatoes st st st | st / - | 0096 | 0192 | 1820 0431 | 0214 | 0118 | - st st / / - NA |1 b
e terre sauce poivre
2018 | 8023 | Tajine de beeuf Tajine with beef st st st st / - | 0.09% 0.192 | 1.820 | 0431 | 0.289 0.193 - st st / / - NA 11b
2018 | 8024 | Lasagne a la bolognaise Lasagne st st st st / - | 0.09 0192 | 1.820 | 0.431 | 0.187 0.091 - st st / / - NA 1|b
2018 | 8025 | Moussaka Moussaka +p +p +p +p Salmonella spp. | + 0.096 0.192 1.820 | 0.431 3.272 3.176 + +p +p Salmonella spp. + + PA 11b
Pizza chorizo poivrons . .
2018 | 8361 grillés Pizza chorizo roasted pepper st st st st / - 0.093 0.210 | 1.950 | 0.464 | 0.216 0.123 - st st / / - NA 1 1b
2018 | 8362 | Pizza lardons chévre Pizza cheese and pork meat - - st st / - 0.093 0.210 1.950 | 0.464 | 0.237 0.144 - - - / / - NA 11b
2018 | 8363 | Quiche lorraine Quiche st st st st / - | 0.093 0210 | 1.950 | 0.464 | 0.203 0.110 - st st / / - NA 11b

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

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
» ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C
2 e RVS 21 h at 41.5°C+1°
s | = RVSbroth | MKTTn broth S2hatd15°CH1°C gl
s 2 | Product (French name) Product - ELISA test - BOLT Instrument Confirmation = & é
o . = = = =
g | & \dentiication | Negative oot || oD | = Direct | (#0001 B | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sample | (Sample- | 2 | XD ASAP confirmation ronce T Ref/Alt
(NC) | PC | Cut-off P | Blank) | (Api 20E) ey |
2018 | 8364 | Goulasch beeuf charolais Goulash with beef +p +p +p +p Salmonellaspp. | + | 0.093 0.210 | 1.950 | 0.464 | 3.936 3.843 + +p +p Salmonella spp. + + PA b
2018 | 8365 | Ratatouille et poulet Ratatouille and chicken meat +p +p +p +p Salmonella spp. | + 0.093 0.210 1.950 | 0.464 | 3.905 3.811 + +p +p Salmonella spp. + + PA 11b
2018 | 8366 E:;ggﬁ:“ saumon et Quiche with salmon and broccoli st st st | st / - | 0093 | 0210 | 1950 | 0464 | 0291 | 0198 | - st st / / - NA 1 b
2018 | 8367 | Pizza chorizo poivrons grillés | Pizza chorizo roasted pepper st st st st / - 0.093 0.210 | 1.950 | 0.464 | 0.223 0.130 - st st / / - NA 1 1b
2018 | 8368 | Pizza lardons chévre Pizza cheese and pork meat - - st st / - 0.093 0.210 1.950 | 0.464 | 0.239 0.146 - - - / / - NA 11b
2019 | 23 | Couscousalamarocaine Couscous st st st st / - | 0072 | 0220 | 1875 | 0451 | 0224 | 0152 | - st st / / - NA 1 |b
poulet merguez
2018 | 8026 | Lardons de saumon fumé Smoked salmon st st st st / - 0.096 0.192 1.820 | 0.431 0.227 0.131 - st st / / - NA 1]c
2018 | 8027 :L'e;:isr':aq“erea”x fumés | Smoked mackerel s st st s / | 0096 | 04192 | 1.820 | 0431 | 0213 | 07 | - | st st / / : NA |1 e
2018 | 8028 | Harengs fumés doux Smoked herring +p +p +p +p Salmonella spp. | + | 0.096 0.192 | 1.820 | 0.431 | 4.344 4.249 + +p +p Salmonella spp. + + PA 1 ]c
2018 | 8029 | Harengs fumés doux Smoked herring +p +p +p +p Salmonella spp. | + 0.096 0.192 1.820 | 0.431 4.266 4170 + +p +p Salmonella spp. + + PA 11¢c
2018 | 8030 ‘::rcs'i‘l‘"s marinés ail capre | y1-inated anchovy st st st st / - | 0096 | 0192 | 1.820 | 0.431 | 0242 | 0146 | - st st / / - NA 1 ¢
2018 | 8156 | Magretde canard fuméau | g\ o\ 0y gy o st st st | st / - | 0090 | 0202 | 2100 0503 | 0216 | 0126 | - st st / / - NA 1 [c
bois de hétre
2018 | g5 | fodretde canard fume au f gpnoyeq duck s st | ost s / | 0090 | 0202 | 2100 | 0503 | 0214 | 0424 | - | st st / / : NA 1 c
2018 | 8158 | Carpaccio au parmesan Carpaccio with cheese +p +p +p +p Salmonella spp. | + 0.090 0.202 | 2100 | 0.503 | 4.048 3.958 + +p +p Salmonella spp. + + PA 11c
2018 | g159 | Sarpaccio beeuf hulle Carpaccio with lemon basil and olive s | M | 4p | +p | Samonellaspp. | + | 0090 | 0202 | 2100 | 0503 | 3874 | 3784 | + | +112 M | Samonellaspp. |  + + PA 1 ¢
2018 | 8160 | Carpaccio basilic Carpaccio with basil +M +M +M +M Salmonella spp. | + 0.090 0.202 | 2100 | 0.503 | 3.904 3.814 + +M +M Salmonella spp. + + PA 11¢
2018 | 8369 | Magret de canard fumé Smoked breast of duck - +1/2 +M +M Salmonella spp. | + 0.093 0.210 1.950 | 0.464 | 3.875 3.782 + - +1/2 Salmonella spp. + + PA 11¢c
2018 | 8370 Q"éacgifgt de canard fumé Smoked breast of duck +p +p #M | +p | Salmonellaspp. | + | 0093 | 0210 | 1950 | 0.464 | 4268 | 4475 | + +p +p Salmonella spp. + + PA 1 |c
Aiguillettes de canard
2018 | 8371 | marinées herbes de Marinated duck meat +m +M +M +M Salmonella spp. | + | 0.093 0.210 | 1.950 | 0.464 | 4.094 4.001 + +m +M Salmonella spp. + + PA 1 1]c
Provence
2018 | 8372 | Saumon fumé de Norvége | Smoked salmon +M +M +M +M Salmonella spp. | + | 0.093 0210 | 1.950 | 0.464 | 4.145 4.051 + +M +M Salmonella spp. + + PA 1 ]c
2018 | ga73 | pardons de saumonfumé | giniked salmon organic sM | +p | +p | M | Samonellaspp. | + | 0093 | 0210 | 1950 | 0.464 | 4004 | 4001 | + | +M +p | Samonellaspp. |+ + PA 1 ¢
2018 | 8374 | Filet d'anchois marinés Marinated anchovy +p +p +p +p Salmonella spp. | + 0.093 0.210 1.950 | 0.464 | 4.094 4.001 + +p +p Salmonella spp. + + PA 11¢c
2018 | 681 | -amelles dencomet Cured squid i : i i / - 0092 | 0235 | 1955 | 0466 | 0270 | 0477 | - : : / / : NA | 1 |c
saumurées
2018 | 8682 E;t’/'r%f] ";irig‘:sgh”"e' persil, | Marinated octopus st st st | st / - 0092 | 0235 | 1955 | 0466 | 0233 | 0140 | - st st / / : NA | 1 |c
2018 | 8683 | Filet mignon fumé Smoked pork meat st st st st / - 0.092 0.235 | 1.955 | 0.466 | 0.224 0.132 - st st / / - NA 1]c
2018 | 8684 ngrtem'gn"” fumé aubois de | oo\ ed pork meat st | st st | st / - | 0092 | 0235 | 1955 | 0466 0225 | 0432 | - | st st / / : NA 1 LG
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Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test

» ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C*1°C

2 o o + o

s | = RVSbroth | MKTTn broth RVS 21 h at 41.5°C+1°C , 2

E | = | Product (French name) Product - ELISA test - BOLT Instrument Confirmation - 3|

o | 5 entification | 2 Positive Testsof | @ | Agree | & |

g | » entiication | o Negative confrol oD 0D. | = Direct the refe- | = ment

> XLD | ASAP | XLD | ASAP Blank | control San.1 .Ie (Sample- | @ XLD ASAP confirmation rence ‘_g Ref/Alt

(NC) | PC | Cutoff | 2™P® | "Blank) | & (Api 20E) e |
2018 | 7732 | Jarret de porc avec 0s Pork meat +1/2 +m +m +m Salmonellaspp. | + | 0.077 0.150 | 1.695 | 0.405 | 3.934 3.858 + +1/2 +m Salmonella spp. + + PA 2 |a
2018 | 7738 | Maigre de coche Pork meat - - - - / - 0.077 0.150 | 1.695 | 0.405 | 0.189 0.112 - - - / / - NA 2 |a
2018 | 7739 | Araignée de porc marinée Pork meat - - - - / - 0.077 0.150 | 1.695 | 0.405 | 0.179 0.102 - - - / / - NA 2 |a
2018 | 7742 | Rognons de porc Pork meat - - - - / - 0.077 0.150 | 1.695 | 0.405 | 0.160 0.083 - - - / / - NA 2 |a
2018 | 7745 | Cote échine Pork meat - - - - / - | 0077 0.150 | 1.695 | 0.405 | 0.152 0.075 - - - / / - NA 2 |a
2018 | 7746 | Réti de porc pruneau abricots | Seasoned pork meat - - - - / - 0.077 0.150 1.695 | 0.405 0.153 0.076 - - - / / - NA 2 |a
2018 | 7748 | VSM de porc Pork meat - - - - / - | 0077 0.150 | 1.695 | 0.405 | 0.183 0.106 - - - / / - NA 2 |a
2018 | 7751 | Farce porc boeuf Pork meat +m +m +m +m Salmonella spp. | + 0.077 0.150 1695 | 0.405 | 2.756 2.679 + +m +m Salmonella spp. + + PA 2 |a
2018 | 7753 | Jarret et ribs de porc Pork meat st st - - / - 0.077 0.150 | 1.695 | 0.405 | 0.163 0.086 - st st / / - NA 2 |a
2018 | 7814 | Jarret de porc congelé Frozen pork meat - - - - / - 0.096 0.180 1.828 | 0.433 0.236 0.140 - - - / / - NA 2 |a
2018 | 7816 | VSM HQ porc Pork meat - - - - / - | 0.09 0.180 | 1.828 | 0.433 | 0.324 0.228 - - - / / - NA 2 |a
2018 | 7817 | el manon deporca Seasoned pork meat : : -] - / - | 009 | 0180 | 1828 0433 | 0214 0119 | - : : / / - N 2 a
2018 | 7818 | Blanquette de veau Blanquette - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.264 0.168 - - - / / - NA 2 |a
2018 | 7821 | Filet mignon de porc Orloff Pork meat - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.240 0.144 - - - / / - NA 2 |a
2018 | 7822 | Carré ribs porc Pork meat - - - - / - | 0.09 0.180 | 1.828 | 0.433 | 0.254 0.158 - - - / / - NA 2 |a
2018 | 7824 | Maigre Beef meat - - - - / - | 0.09% 0.180 | 1.828 | 0.433 | 0.225 0.129 - - - / / - NA 2 |a
2018 | 7825 | Poitrine marinée porc Seasoned +m +1/2 +1/2 | +1/2 | Salmonellaspp. | + | 0.096 0.180 | 1.828 | 0.433 | 4.008 3.912 + +m +1/2 Salmonella spp. + + PA 2 |a
2018 | 7826 | Araignée de porc Pork meat - - - - / - | 0.09% 0.180 | 1.828 | 0.433 | 0.319 0.223 - - - / / - NA 2 |a
2018 | 7827 | Mouille Pork meat - - - - / - | 0.09 0.180 | 1.828 | 0.433 | 0.284 0.189 - - - / / - NA 2 |a
2018 | 7828 | Escalope porc échine Pork meat - - - - / - 0.096 0.180 1.828 | 0.433 0.314 0.219 - - - / / - NA 2 |a
2018 | 7829 | Noix joue de porc Pork meat +m +m +1/2 +1/2 | Salmonella spp. | + 0.096 0.180 1.828 | 0.433 | 2.264 2.169 + +m +m Salmonella spp. + + PA 2 |a
2018 | 7831 | Carré cote cuit Beef meat st st st st / - 0.096 0.180 | 1.828 | 0.433 | 0.184 0.088 - st st / / - NA 2 |a
2018 | 7954 | Brochette viande poivron Seasoned beef meat +M +M +M +M Salmonellaspp. | + | 0.098 0.194 | 1.801 | 0.426 | 3.935 3.837 + +M +M Salmonella spp. + + PA 2 |a
2018 | 7955 | Araignée marinée de porc Pork meat - - - - / 0.098 0194 | 1.801 | 0.426 | 0.324 0.226 - - - / / NA 2 |a
2018 | 7962 | Maigre de wizard (boeuf) Beef meat - - - - / - | 0.098 0.194 | 1.801 | 0.426 | 0.436 0.338 - - - / / - NA 2 |a
2018 | 7968 | Haché de porc Pork meat +d/+ | +md/+ +M +M Salmonellaspp. | + | 0.098 0.194 | 1.801 | 0.426 1.719 1.621 + +d/+ +md/+ Salmonella spp. + + PA 2 |a
2018 | 7971 | Hampe de porc Pork meat - - - - / - | 0.098 0.194 | 1.801 | 0.426 | 0.348 0.250 - - - / / - NA 2 |a
2018 | 7975 | Epaule de porc Pork meat - - - - / - | 0.098 0.194 | 1.801 | 0.426 | 0.218 0.120 - - - / / - NA 2 |a
2018 | 7976 | VSM de porc congelée Frozen pork meat - - - - / - 0.098 0.1%4 1.801 | 0.426 0.270 0171 - - - / / - NA 2 |a
0.530/ 0431/ | +
Y 0.098/ | 0.194/ | 1.801/ | 0.426/ - (RVSx5:- | - (RVSx5:-
2018 | 7977 | Poitrine de porc Pork meat - - - - / - 0.083 0270 | 2088 | 0501 0.650/ 0.566/ + MSRV5:-) | :MSRVx5:-) / / - PDrraty | 2 |a
0.641 0.557 +

2018 | goge | Co e 4 Cheroler Frozen beef meat M2 | +12 | +2 | +M | Samonelaspp. | + | 0067 | 0204 | 1872 | 0451 | 4142 | 4076 | + | +12 P2 | Samonelaspp. | + | + | PA |2 |a
2018 | 8657 | Bavette Aloyau congelé Frozen beef meat +M +p +M +M Salmonella spp. | + 0.067 0.204 1.872 | 0.451 4.142 4.076 + +M +p Salmonella spp. + + PA 2 |a
2018 | 8658 | Faux filet charolais congelé | Frozen beef meat +M +M +1/2 +M Salmonella spp. | + 0.067 0.204 1.872 | 0.451 4.092 4.025 + +M +M Salmonella spp. + + PA 2 |a
2018 | 8659 E:ﬁ;’:lggm“ de porc Frozen pork meat #2 | #12 | +m | +M | Samonellaspp. | + | 0067 | 0204 | 1872 | 0451 & 3969 | 3902 | + | +P2 #2 | Samonelaspp. |+ + PA | 2|a
2018 | 8660 | Sauté de veau congelé Frozen veal meat +m +1/2 +1/2 +M Salmonellaspp. | + | 0.067 0.204 | 1.872 | 0.451 4.047 3.980 + +m +1/2 Salmonella spp. + + PA 2 |a
2018 | 8661 | Souris d'agneau congelé Frozen lamb meat +1/2 +M +M +p Salmonella spp. | + 0.067 0.204 1.872 | 0.451 3.969 3.902 + +1/2 +M Salmonella spp. + + PA 2 |a
2018 | 7731 | VSM de poulet Chicken meat +m +m +1/2 +m Salmonella spp. | + | 0.077 0.150 | 1.695 | 0.405 | 3.820 3.743 + +m +m Salmonella spp. + + PA 2 |b
2018 | 7733 | Freparaton deviende fletde ey ey : : -] - / - | 0077 | 0150 | 1695 0405 | 0210 | 0133 | - : : / / - Na 20D
2018 | 7734 | Foie de dinde Turkey meat - - - - / - | 0.077 0.150 | 1.695 | 0.405 | 0.189 0.112 - - - / / - NA 2 |b
2018 | 7735 | Parage de filet de dinde Turkey meat - - - - / - | 0.077 0.150 | 1.695 | 0.405 | 0.202 0.125 - - - / / - NA 2 |b
2018 | 7736 | VSM de poulet Chicken meat - - - - / - | 0077 0.150 | 1.695 | 0.405 | 0.167 0.090 - - - / / - NA 2 |b
2018 | 7737 Z;egggla;f” de viande blanche | ¢\ 1 en meat s +m | +m | +m | Samonelaspp. | + | 0077 | 0150 | 1695 0405 = 3934 | 387 | +  +m wm | Samonelaspp. |+ + PA |2 b
2018 | 7747 | VSM rouge de dinde Turkey meat +m +m +m +p Salmonella spp. | + 0.077 0.150 1.695 | 0.405 3.873 3.797 + +m +m Salmonella spp. + + PA 2 b
2018 | 7749 | Cous Poultry neck +m +m +m +1/2 | Salmonellaspp. | + | 0.077 0.150 | 1.695 | 0.405 | 3.140 3.063 + +m +m Salmonella spp. + + PA 2 |b

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

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test

® ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C*1°C

g\ d o o

gz RVSbroth | MKTTn broth RVS 21 h at 41.5%C21°C , g

S | = | Product (French name) Product i ELISA test - BOLT Instrument Confirmation — | E

o 5 ificati 2 Positive Testsof | @ Agree- | &7

g | » Identification ks Negative | oD 0D. | = Direct he ref ® ment

> XLD | ASAP | XLD | ASAP Blank | control ML 9D ' (sample.| B XLD ASAP confirmation | e s 2

(NC) | PC | Cutoff| °®™P*® | "Bjank) & (Api 20E) n:z?ﬁg A
2018 | 7750 | Ailerons de dinde Turkey meat - - - - / - 0.077 0.150 | 1.695 | 0.405 | 0.217 0.141 - - - / / - NA 2 |b
2018 | 7752 | VSM de dinde Turkey meat +m +m +m +m Salmonella spp. | + 0.077 0.150 1.695 | 0.405 3.498 3.421 + +m +m Salmonella spp. + + PA 2 b
2018 | 7810 | Poulet entier Chicken meat - - - - / 0.096 0.180 | 1.828 | 0.433 | 0.349 0.253 - - / / - NA 2 |b
2018 | 7811 | Ailes volaille Poultry wings - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.270 0.174 - - - / / - NA 2 |b
2018 | 7815 l’(‘)?]gi‘féga”“'he depoulet | Erozen chicken meat : : - / - | 0096 | 0180 | 1828 | 0433 | 0294 | 0198 | - : : / / - NA 2 0b
2018 | 7819 ;'::lflf: cuisse de pouletau | geasoned chicken meat : : - / - | 009 | 0180 | 1828 0433 0233 | 0137 | - : : / / : NA |2 b
2018 | 7820 | Paupiette de dinde Turkey meat - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.226 0.130 - - - / / - NA 2 |b
2018 | 7823 | Escalope de dinde Turkey meat - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.362 0.266 - - - / / - NA 2 |b
2018 | 7832 | Caille broyée Quail meat +m +1/2 +1/2 +1/2 | Salmonella spp. | + 0.096 0.180 1.828 | 0.433 | 4145 4.049 + +m +1/2 Salmonella spp. + + PA 2 b
2018 | 7833 | Blanquette de dinde Blanquette - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.247 0.151 - - - / / - NA 2 |b
2018 | 7834 | Viande blanche de poulet Chicken meat - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.292 0.196 - - - / / - NA 2 |b
2018 | 7956 | Escalope de dinde congelée | Frozen turkey meat - - - - / - 0.098 0.194 | 1.801 | 0.426 | 0.263 0.165 - - - / / - NA 2 |b
0.265/ 0.166/
2018 | 7957 | Paupiette de dinde Turkey meat Sl e | e | et | Samonela o, OO0 101301 TN 0400 0251/ | odgsl || - d- / / - | NDm | 2 b
erby 066 48 1.834 | .442 0.261 0.19
2018 | 7961 | VSM dinde Turkey meat +m +m +M +M Salmonella spp. | + 0.098 0.1%4 1.801 | 0.426 3.969 3.871 + +m +m Salmonella spp. + + PA 2 b
2018 | 7963 | Coquelet désossé Cockerel meat +M +M +M +M Salmonella spp. | + 0.098 0.19%4 1.801 | 0.426 3.772 3.674 + +M +M Salmonella spp. + + PA 2 b
2018 | 7970 | Escalope de volaille Poultry meat - +d/- -d/- -d/- / - 0.098 0.194 | 1.801 | 0.426 | 0.257 0.158 - - +d/- / / - NA 2 b
2018 | 7972 | Dinde saumurée Seasoned turkey meat - - - - / - 0.098 0194 | 1801 | 0.426 | 0.199 0.100 - - - / / - NA 2 |b
2018 | 7973 | Brochette poulet thym citron | Seasoned chicken meat - - - - / - 0.098 0194 | 1801 | 0.426 | 0.196 0.097 - - - / / - NA 2 |b
2018 | 7974 | Viande broyée de poulet Chicken meat - - - - / - 0.098 0.1%4 1.801 | 0.426 0.222 0.124 - - - / / - NA 2 b
2018 | 7978 | Pavé de dinde Turkey meat - +m +M +M Salmonella spp. | + 0.098 0.19%4 1.801 | 0.426 3.475 3.377 + - +m Salmonella spp. + + PA 2 b
2018 | 8142 | Filet de dinde congelé Frozen turkey meat +m +M +1/2 +M Salmonella spp. | + 0.066 0.148 1.834 | 0.442 3.606 3.540 + +m +M Salmonella spp. + + PA 2 b
2018 | 8143 | Roti de lapin farci Roasted rabbit +m +M +M +M Salmonella spp. | + 0.066 0.148 1.834 | 0.442 3.591 3.525 + +m +M Salmonella spp. + + PA 2 b
2018 | 7729 | Chipolatas sans sel Delicatessen - - - - / - 0.077 0.150 | 1.695 | 0.405 | 0.231 0.155 - - - / / - NA 2 |c
2018 | 7730 | Chipolatas aux herbes Delicatessen - - - - / 0.077 0.150 1.695 | 0.405 0.192 0.115 - - / / - NA 2 |c
2018 | 7740 | Saucisse de Toulouse Delicatessen (sausage) - - - - / - 0.077 0.150 | 1.695 | 0.405 | 0.272 0.195 - - - / / - NA 2 |c
2018 | 7741 | Chipolatas Delicatessen - - - - / - 0.077 0.150 | 1.695 | 0.405 | 0.169 0.092 - - - / / - NA 2 |c
2018 | 7743 | Saucisse chorizo Delicatessen (chorizo) +1/2 +m +m +p Salmonellaspp. | + | 0.077 0.150 | 1.695 | 0.405 | 2.764 2.687 + +1/2 +m Salmonella spp. + + PA 2 |c
2018 | 7744 | Chair a saucisse Delicatessen (for sausage) - - - - / - 0.077 0150 | 1.695 | 0.405 | 0.190 0.113 - - - / / - NA 2 |c
2018 | 7812 | Carré de bacon Delicatessen (bacon) - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.375 0.279 - - - / / - NA 2 |c
2018 | 7813 | Chair a saucisse Delicatessen (for sausage) +m +1/2 +1/2 +1/2 | Salmonella spp. | + 0.096 0.180 1.828 | 0.433 | 4.094 3.999 + +m +1/2 Salmonella spp. + + PA 2 |c
2018 | 7830 | Chipolatas Delicatessen - - - - / - 0.096 0.180 | 1.828 | 0.433 | 0.232 0.136 - - - / / - NA 2 |c
2018 | 7964 | Chair a saucisse Delicatessen (for sausage) - - - - / - 0.098 0.194 | 1.801 | 0.426 | 0.275 0.177 - - - / / - NA 2 |c
2018 | 7965 | Chipolatas Delicatessen - - - - / - 0.098 0.194 | 1.801 | 0.426 | 0.257 0.158 - - - / / - NA 2 |c
2018 | 7966 | Saucisse de Toulouse Delicatessen - +md/+ +M +m Salmonella spp. | + 0.098 0.19%4 1.801 | 0.426 0.746 0.647 + - +md/+ Salmonella spp. + + PA 2 |c
2018 | 7967 | Chorizo courbe Delicatessen st st st st / - 0.098 0.194 | 1.801 | 0.426 | 0.205 0.106 - - - / / NA 2 |c
2019 | 1 | Baconfumé Bacon +p +p +p +p Salmonella spp. | + 0.072 0.220 1.875 | 0.451 3.692 3.621 + +p +p Salmonella spp. + + PA 2 |c
2019 | 2 |Bacon Bacon +Td/ +p +M +p Salmonella spp. | + | 0.072 0.220 | 1.875 | 0.451 3.640 3.568 + +md/+ +p Salmonella spp. + + PA 2 |c
2019 | 3 | Salami (35,6% MG) Salami +p +p +p +p Salmonellaspp. | + | 0.072 0.220 | 1.875 | 0.451 3.551 3.479 + +p +p Salmonella spp. + + PA 2 |c
2019 | 4 | Salamifumé (47% MG) Smoked salami - +M - +p Salmonella spp. | + 0.072 0.220 1.875 | 0.451 3.296 3.224 + - +M Salmonella spp. + + PA 2 |c
2019 | 5 | Salami extra (35,9% MG) Salami st st st st / - 0.072 0.220 | 1.875 | 0.451 0.251 0.179 - st st / / - NA 2 |c
2019 | 6 | Merguez (22% MG) Merguez - +m +m +p Salmonella spp. | + 0.072 0.220 1.875 | 0.451 3.674 3.602 + - +m Salmonella spp. + + PA 2 |c
2019 | 7 | Merguez Merguez +M +p +p +p Salmonellaspp. | + | 0.072 0220 | 1.875 | 0.451 3.303 3.231 + +M +p Salmonella spp. + + PA 2 |c
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MILK AND DAIRY PRODUCTS

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
» ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C
2 o o + o
s | = RVSbroth | MKTTn broth RVS21hat41.5°C+1°C AP
.g :_El Product (French name) Product — ELISA test - BOLT Instrument Confirmation - & é
g | & Identiication | Negative oot || oD | = Direct | (B0 B | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sample | (S2mple- | 2 | XD ASAP confirmation rence T Ref/Alt
(NC) | PC | Cut-off Pl | “Blank) | (Api 20E) ey |
2018 | 8149 | Lait écrémé Skimmed milk st st st st / 0.066 0.148 | 1.834 | 0.442 | 0.164 0.098 - st st / / - NA a
Chevre au lait pasteurisé . . 0
2018 | 8161 (23%MG) Pasteurised milk goat cheese (23% fat) +p +p +p +p Salmonella spp. | + 0.090 0.202 | 2.100 | 0.503 | 3.970 3.880 + +p +p Salmonella spp. + + PA 3 |a
0,
2018 | 8162 ;'ée)dda’ entranche (34% | choddar (34% fat) #p | 4p | +p | +p | Samonelaspp. | + | 0090 | 0202 | 2100 | 0.503 | 4048 | 3958 | + | +p sp | Samonelaspp. |+ + PA |3 |a
2018 | 8163 | Cheddar (32%MG) Cheddar (32% fat) st st st st / - | 0.090 0202 | 2.100 | 0.503 | 0.260 0.170 - st st / / - NA 3 |a
2018 | 8164 | Creme dlsiony épaisse au | b,y e milk cream (40% fat) st st st | st / - | 0090 | 0202 | 2100 0503 | 0220 | 0430 | - st st / / : NA |3 |a
lait pasteurisé (40% MG)
2018 | 8165 | Créme fraiche épaisse Pasteurised whole milk cream (30% fat) | st st st | st / - | 0090 | 0202 | 2100 0503 | 0212 | 0122 | - st st / / : NA |3 |a
entiére (30% MG)
Camembert au lait . . o
2018 | 8166 pasteurisé (21% MG) Pasteurised milk cheese (21% fat) +p +p +p +p Salmonella spp. | + 0.090 0.202 | 2.100 | 0.503 | 3.874 3.784 + +p +p Salmonella spp. + + PA 3 |a
2018 | 8167 | Riz au lait Rice pudding with pasteurised milk +p +p +p +p Salmonella spp. | + 0.090 0.202 | 2100 | 0.503 | 3.935 3.845 + +p +p Salmonella spp. + + PA 3 |a
2018 | 8168 | Riz au lait vanille m‘;g“dd'“g with pasteurised milkand | || 0 | 4y | Samonellaspp. | + | 0090 | 0202 | 2100 | 0503 | 4200 | 4110 | + | +p sp | Samonellaspp. |+ + PA |3 a
Gouda cumin au lait Pasteurised milk cheese with cumin (31%
2018 | 8169 pasteurisé (31% MG) fat) +p +p +p +p Salmonella spp. | + | 0.090 0.202 | 2.100 | 0.503 | 4.007 3.917 i +p +p Salmonella spp. + i PA 3 |a
Fromage brebis lait . . 0
2018 | 8170 pasteurisé (40% MG) Pasteurised milk goat cheese (40% fat) +p +p +p +p Salmonella spp. | + 0.090 0.202 | 2.100 | 0.503 | 3.935 3.845 + +p +p Salmonella spp. + + PA 3 |a
2018 | 8650 | Glace vanille intense Ice cream vanilla +p +p +p +p Salmonella spp. | + 0.067 0.204 1.872 | 0.451 4.006 3.939 + +p +p Salmonella spp. + + PA 3 |a
2018 | 8651 | Glace créeme café Ice cream coffee +p +p +p +p Salmonellaspp. | + | 0.067 0.204 | 1.872 | 0.451 4.047 3.980 + +p +p Salmonella spp. + + PA 3 |a
2018 | 8652 | Glace créme vanille Ice cream vanilla +p +p +p +p Salmonella spp. | + 0.067 0.204 1.872 | 0.451 4.092 4.025 + +p +p Salmonella spp. + + PA 3 |a
2016 | 8g53 | Ciace créme chocolatavec o, oo chocolate W #p | - | Samonellaspp. | + 0067 | 0204 | 1872 | 0451 | 4047 | 3980 | + | +p - | Salmonellaspp. |+ + PA |3 a
copeaux chocolat noir
2018 | 8654 | Créme glacée caramel Ice cream caramel +p - +p - Salmonellaspp. | + | 0.067 0.204 | 1.872 | 0.451 4.006 3.939 + +p - Salmonella spp. + + PA 3 |a
2018 | 8655 | Créme glacée brownie Ice cream brownie +p - +p - Salmonella spp. | + 0.067 0.204 1.872 | 0.451 3.934 3.868 + +p - Salmonella spp. + + PA 3 |a
2019 | 136 | Riz au lait saveur vanille Rice pudding (vanilla) st st st st / - 0.112 0272 | 2.205 | 0.523 | 0.309 0.197 - st st / / - NA 3 |a
2019 | 137 | Riz au lait Rice pudding st st st st / - | 0112 0272 | 2205 | 0.523 | 0.263 0.151 - st st / / - NA 3 |a
2019 | 138 | Panna cotta caramel Panna cotta st st st st / - 0.112 0272 | 2.205 | 0.523 | 0.260 0.148 - st st / / - NA 3 |a
2019 | 139 gzﬁf&‘g‘;” au lait pasteurise | o 1o rised milk cheese (19% fat level) st st st st / - | 0112 | 0272 | 2205 | 0523 | 0388 | 0276 | - - - / / - NA 3 a
Brique brebis au lait . . 0
2019 | 140 pasteurisé (11% MG) Pasteurised milk cheese (11% fat level) - - - - / - 0.112 0.272 | 2205 | 0.523 | 0.293 0.181 - - - / / - NA 3 |a
2019 | 141 | Creme dlsiony epaisse aulait | oo oo milk creme (40% fat) st st st st / - | 0112 | 0272 | 2205 | 0523 | 0274 | 0.162 | - st st / / - NA 3 a
pasteurisé (40% MG)
2018 | 8150 | Lait de brebis Sheep milk st st st st / - | 0.066 0148 | 1.834 | 0.442 | 0.157 0.092 - st st / / - NA 3 |b
2018 | 8151 | Lait de brebis Sheep milk st st st st / - | 0.066 0.148 | 1.834 | 0.442 | 0.157 0.092 - st st / / - NA 3 |b
2019 | 115 | Lait cru fermier Raw milk - - - - / - 0.083 0.216 | 1.639 | 0.389 | 0.391 0.308 - - - / / - NA 3 |b
2019 | 116 | Lait cru fermier Raw milk - - - - / - | 0.083 0216 | 1.639 | 0.389 | 0.322 0.239 - - - / / - NA 3 |b
0.715/ 0.632/
. . . 0.083/0. | 0.216/0.2 | 1.639/ | 0.389/0 +/+/ | - (RVSX5:-; | - (RVSX5:-; E.coli
2019 | 117 | Lait cru fermier Raw milk - - - - / - 098 29 1949 | 443 %%25?/ %%25%/ + | MSRVX5:-) | MSRViG:) (16S:E. col) - - PDrpary 3 |b
2019 | 118 | Lait cru de vache Raw milk - - - - / - 0.083 0.216 | 1.639 | 0.389 | 0.255 0.171 - - - / / - NA 3 |b
2019 | 119 | Lait cru de vache Raw milk - - - - / - | 0.083 0216 | 1.639 | 0.389 | 0.376 0.292 - - - / / - NA 3 |b
2019 | 120 | Lait cru de vache Raw milk - - - - / - 0.083 0.216 | 1.639 | 0.389 | 0.298 0.215 - - - / / - NA 3 |b
2019 | 121 | Lait cru de chévre Goat raw milk - - st st / - | 0.083 0216 | 1.639 | 0.389 | 0.243 0.160 - - - / / - NA 3 |b
2019 | 122 | Lait cru de chévre Goat raw milk - - st st / - 0.083 0.216 | 1.639 | 0.389 | 0.228 0.145 - - +d/- / / - NA 3 |b
2019 | 123 | Lait cru de chévre Goat raw milk - - st st / - | 0.083 0216 | 1.639 | 0.389 | 0.236 0.152 - +d(1)- - / / - NA 3 |b
0.500/ 0.417/
. . . ) ) _ | 0.083/0. | 0.216/0.2 | 1.639/ | 0.389/0 | -(RVSX5:; | - (RVS5:; NI (16S: i i
2019 | 124 | Lait cru de chévre Goat raw milk st st / 098 29 1949 | 443 (()).55113“( %111 Eé/ +[- MSRVi5:) | MSRVi5-) | Proteus mirabilis) PDep@ay | 3 | b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test

» ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C

2 o o + o

s | = RVSbroth | MKTTn broth RVS21hat41.5°C+1°C AP

.g = Product (French name) Product — ELISA test - BOLT Instrument Confirmation - & é

. . > wgs > ©
§ & Identification | 8 Negative oo op. | 0D | = Direct josoof | 8 | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sample | (S2mple- | 2 XLD ASAP confirmation rence T RefAlt
(NC) | PC |Cutoff| “®™P® | Blank) & & (Api 20E) ey |
2019 | 853 | Lait cru de vache fermier Raw milk - d/+ +M +M Salmonellaspp. | + | 0.078 0251 | 2183 | 0.526 | 0.626 0.549 + - d/+ Salmonella spp. + + PA 3 |b
2019 | 854 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonella spp. | + 0.078 0.251 2183 | 0.526 | 3.772 3.695 + +m +m Salmonella spp. + + PA 3 |b
2019 | 855 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonellaspp. | + | 0.078 0.251 2183 | 0.526 | 3.969 3.892 + +m +m Salmonella spp. + + PA 3 |b
2019 | 856 | Lait cru de vache fermier Raw milk +m +m +1/2 +M Salmonella spp. | + 0.078 0.251 2183 | 0.526 | 4.143 4.065 + +m +m Salmonella spp. + + PA 3 |b
2019 | 857 | Lait cru de vache fermier Raw milk +m +1/2 +M +M Salmonellaspp. | + | 0.078 0.251 2183 | 0.526 | 4.047 3.970 + +m +1/2 Salmonella spp. + + PA 3 |b
2019 | 858 | Lait cru de vache fermier Raw milk +M +m +M +M Salmonella spp. | + 0.078 0.251 2183 | 0.526 | 4.266 4.188 + +M +m Salmonella spp. + + PA 3 |b
2019 | 859 | Lait cru de vache fermier Raw milk +m +m +1/2 +m Salmonellaspp. | + | 0.078 0.251 2183 | 0.526 | 4.047 3.970 + +m +m Salmonella spp. + + PA 3 |b
2019 | 860 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonella spp. | + 0.078 0.251 2183 | 0.526 | 4.344 4.267 + +m +m Salmonella spp. + + PA 3 |b
2019 | 861 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonellaspp. | + | 0.078 0.251 2183 | 0.526 | 4.143 4.065 + +m +m Salmonella spp. + + PA 3 |b
2019 | 862 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonella spp. | + 0.078 0.251 2183 | 0.526 | 4.143 4.065 + +m +m Salmonella spp. + + PA 3 |b
2019 | 1272 (Pzeg;/t ,'{,fg;“m“ aulaiteru | gaw milk cheese (26% Fat) : - | +m | - | Samonellaspp. | + | 0441 | 0302 | 2300 | 0540 | 0584 | 0442 | - | - : / / - | NDmay | 3 |b
2019 | 1273 g‘;ﬁk‘)‘&fg)” au lait cru Raw milk cheese (32% Fat) - - #m | - | Samonellaspp. | + | 0141 | 0302 | 2300 | 0.540 | 2503 | 2362 | + | +m . Salmonella spp. |+ + PA |3 b
2019 | 1274 (32"3'(',/‘::,'2‘;’ cheraulaiteru | oo milk cheese (23 % Fat) wm | +M | +M | #12 | Salmonellaspp. | + | 0141 | 0302 | 2.300 | 0540 | 3795 | 3653 | + |+ 12| Salmonella spp. + + PA 3 b
2019 | 1275 oo/ uerS B Raw milk cheese (23% Fat am | 4m | M | - | Salmonelaspp. | + | 0441 | 0302 | 2300 | 0540 | 3969 | 3827 | +  +m .| Samonellaspp. |+ I PA | 3 b
2019 | 1276 Sr:agzﬁm g;J Poitouauait | gaw milk cheese (24% Fat) : : - / - | 0441 | 0302 | 2300 0540 | 0414 | 0272 | - | - : / / : NA |3 b
2019 | 1277 | Roquefort au lait cru (32%MG) | Raw milk cheese (32% Fat) - - - - / - 0.141 0.302 | 2.300 | 0.540 | 0.343 0.202 - - - / / - NA 3 |b
2019 | 1278 | e 2T Raw milk cheese (25% Fat) : - st |- / - | 0141 | 0302 | 2300 0540 | 0321 | 0479 | - | - : / / : NA |3 b
2019 | 1279 (VOO BB Raw milk choese (31% Fa) : : -] - / - | 0141 | 0302 | 2300 0540 | 0384 | 0243 | - | - : / / : NA |3 b
2018 | 8294 | Lait en poudre écrémé Skimmed milk powder +p +p +p +p Salmonella spp. | + 0.038 0.149 1.799 | 0.440 | 2.682 2.645 + +p +p Salmonella spp. + + PA 3 |c
2018 | 8295 | Lait en poudre demi écrémé | Half-skimmed milk powder +p +p +p +p Salmonellaspp. | + | 0.038 0.149 | 1.799 | 0.440 | 2.895 2.858 + +p +p Salmonella spp. + + PA 3 |c
2018 | 8296 | Lait en poudre demi écrémé | Half-skimmed milk powder +M +p +p +p Salmonella spp. | + 0.038 0.149 1.799 | 0.440 | 2.631 2.594 + +M +p Salmonella spp. + + PA 3 |c
2018 | 8297 | Lait en poudre écrémé Skimmed milk powder +p +p +p +p Salmonella spp. | + | 0.038 0.149 | 1.799 | 0.440 | 2.837 2.799 + +p +p Salmonella spp. + + PA 3 |c
2018 | 8298 | Lait en poudre calcium+ Skimmed milk powder with more calcium +p +p +p +p Salmonella spp. | + 0.038 0.149 1.799 | 0.440 | 2.790 2.753 + +p +p Salmonella spp. + + PA 3 |c
2018 | 8794 | Poudre de lactosérum Whey +p +p +p +p Salmonellaspp. | + | 0.090 0.200 | 1.794 | 0.426 | 4.006 3.916 + +p +p Salmonella spp. + + PA 3 |c
2018 | 8795 | Poudre de lactosérum Whey +p +p +p +p Salmonellaspp. | + | 0.090 0.200 | 1.794 | 0.426 | 3.845 3.755 + +p +p Salmonella spp. + + PA 3 |c
2018 | 8796 | Caseinates Caseinates +p +p +mn?/+ +p Salmonella spp. | + 0.090 0.200 1.794 | 0.426 | 4.046 3.957 + +p +p Salmonella spp. + + PA 3 |c
2018 | 8797 | Caseinates Caseinates st st st st / - 0.090 0.200 1794 | 0426 | 0.234 0.144 - st st / / - NA 3 |c
2018 | 8798 | Maltodextrine Maltrodextrin st st st st / - 0.090 0200 | 1.794 | 0.426 | 0.221 0.131 - st st / / - NA 3 ¢
2018 | 8799 | Maltodextrine Maltrodextrin st st st st / - 0.090 0.200 1794 | 0426 | 0.225 0.135 - st st / / - NA 3 |c
2019 | 142 | Caseinate Caseinate st st st st / - 0.112 0272 | 2.205 | 0.523 | 0.254 0.142 - st st / / - NA 3 |c
2019 | 143 | Maltodextrine Maltrodextrin st st st st / - 0.112 0272 | 2205 | 0.523 | 0.253 0.141 - st st / / - NA 3 |c
2019 | 144 | Lactoserum Lactoserum st st st st / - 0.112 0.272 | 2.205 | 0.523 | 0.261 0.149 - st st / / - NA 3 |c
2019 | 145 | Poudre de lait demi écrémé Semi-skimmed milk powder - - - - / - 0.112 0.272 | 2.205 | 0.523 | 0.245 0.133 - st st / / - NA 3 |c
2019 | 146 | Poudre de lait demi écrémé Semi-skimmed milk powder - - - - / - 0.112 0.272 | 2.205 | 0.523 | 0.269 0.157 - st st / / - NA 3 |c
2019 | 147 | Poudre de lait écrémé Skimmed milk powder - - - - / - | 0112 0272 | 2205 | 0.523 | 0.266 0.155 - st st / / - NA 3 |c
2019 | 148 | Poudre de lait écrémé Skimmed milk powder - - - - / - | 0112 0272 | 2205 | 0.523 | 0.260 0.148 - st st / / - NA 3 |c
2019 | 149 | Poudre de lait calcium+ Skimmed milk powder with more calcium - - - - / - 0.112 0.272 | 2.205 | 0.523 | 0.264 0.152 - st st / / - NA 3 |c
2019 | 150 | Poudre de lait écrémé Skimmed milk powder - - - - / - | 0112 0272 | 2.205 | 0.523 | 0.251 0.139 - st st / / - NA 3 |c
2019 | 151 | Poudre de lait demi écrémé Semi-skimmed milk powder - - - - / - 0.112 0.272 | 2.205 | 0.523 | 0.258 0.146 - st st / / - NA 3 |c
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Gold Standard Diagnostics Freiburg GmbH

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
» ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C
2 o o + o
s | = RVSbroth | MKTTn broth RVS21hat41.5°C+1°C AP
.g :_El Product (French name) Product - ELISA test - BOLT Instrument Confirmation — & é
, X =] e =] ©
5| & Identification $ Negative I::Zs:tt:zf oD 0.D. = Direct J]Zs:zfgf & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sample | (S2mple- | 2 XLD ASAP confirmation rence T RefAlt
(NC) | PC |Cutoff| “®™P® | Blank) & & (Api 20E) ey |
2018 | 7960 | Poulpe Octopus (seafood) - - - - / - 0.098 0.194 | 1.801 | 0.426 | 0.222 0.123 - - - / / - NA 4 |a
2018 | 8666 | Noix de saint jacques Scallop +p +p +p +p Salmonella spp. | + 0.092 0.235 1.955 | 0.466 | 4.027 3.935 + +p +p Salmonella spp. + + PA 4 |a
2018 | 8667 | Filet de lieu noir Fish filet +M +M +p +p Salmonella spp. | + 0.092 0.235 1.955 | 0.466 | 4.180 4.088 + +M +M Salmonella spp. + + PA 4 |a
2018 | 8668 | Filet de julienne Fish filet +M +M +p +p Salmonella spp. | + 0.092 0.235 1.955 | 0.466 | 4.420 4.327 + +M +M Salmonella spp. + + PA 4 |a
2018 | 8669 | Poulpe blanc Octopus +1/2 +M +p +p Salmonella spp. | + 0.092 0.235 1.955 | 0.466 | 4.072 3.980 + +1/2 +M Salmonella spp. + + PA 4 |a
2018 | 8670 | Filet de Merlan Fish filet +M +p +p +p Salmonella spp. | + 0.092 0.235 1.955 | 0.466 | 4.123 4.030 + +M +p Salmonella spp. + + PA 4 |a
2019 g | Daonnets de surmiSaveur | g iy # | 4p | +p | +p | Samonellaspp. | + 0072 | 0220 | 1875 0451 3656 | 3585 | + | +p +#p | Samonellaspp. |+ + PA |4 a
2019 | 9 | Surimi Surimi +p +p +p +p Salmonellaspp. | + | 0.072 0220 | 1.875 | 0.451 3.971 3.899 + +p +p Salmonella spp. + + PA 4 |a
2019 | 10 | Cocktail de fruits de mer Seafood cocktail +M +p +p +p Salmonella spp. | + 0.072 0.220 1.875 | 0.451 3.797 3.725 + +M +p Salmonella spp. + + PA 4 |a
2019 | 11 | Cocktail de fruits de mer Seafood cocktail +M +m +M +M Salmonella spp. | + | 0.072 0220 | 1.875 | 0.451 | 4.094 4.022 + +M +m Salmonella spp. + + PA 4 |a
2019 | 12 | Filet de cabillaud Fish filet +p +p +p +p Salmonella spp. | + | 0.072 0220 | 1.875 | 0.451 3.774 3.702 + +p +p Salmonella spp. + + PA 4 |a
2019 | 13 | Dos de cabillaud Fish filet +M +p +p +p Salmonella spp. | + 0.072 0.220 1.875 | 0.451 4.094 4.022 + +M +p Salmonella spp. + + PA 4 |a
2019 | 14 | Encornet rouge Squid +M +m +M +m Salmonella spp. | + | 0.072 0220 | 1.875 | 0.451 3.711 3.639 + +M +m Salmonella spp. + + PA 4 |a
2019 | 15 | Pavé de saumon Salmon filet - - - - / - | 0072 0220 | 1.875 | 0.451 | 0.254 0.182 - - - / / - NA 4 |a
2019 | 439 | jon 2 coaulles sant Scallops : : -] - / - | 0072 | 0225 2221 0537 | 0437 | 0365 | - | - : / / : NA | 4 a
2019 | 441 | Filet de maquereaux Mackerel - - - - / - 0.072 0225 | 2221 | 0.537 | 0.401 0.329 - - - / / - NA 4 |a
2019 | 442 | Pavé de saumon Salmon filet - - - - / - | 0072 0225 | 2221 | 0.537 | 0.263 0.191 - - - / / - NA 4 |a
2019 | 443 | Encornet rouge Fish filet st st - - / - 0.072 0225 | 2221 | 0.537 | 0.254 0.183 - st st / / - NA 4 |a
2019 | 444 E(?r';‘nde saintjacques sans | gealiops st st st | st / - | 0072 | 0225 | 2221 | 0537 | 0235 | 0163 | - st st / / . NA | 4 a
2019 | 991 | Filet de bar Fish filet - - - - / - | 0.128 0.306 | 2.355 | 0.557 | 0.370 0.242 - - - / / - NA 4 |a
2018 | 8171 | Alfalfa lentille poireau Sprouts (lentils, leeks) - +md/+ | +d/+ - Salmonella spp. | + 0.090 0.202 | 2100 | 0.503 | 2.775 2.685 + - +mdni/+ | Salmonella spp. + + PA 4 |b
2018 | 8172 | Alfalfa douces Sprouts +1/2 +1/2 +1/2 +m Salmonellaspp. | + | 0.090 0.202 | 2.100 | 0.503 | 3.672 3.582 + +1/2 +1/2 Salmonella spp. + + PA 4 |b
2018 | 8173 | Alfalfa douces Sprouts +1/2 +1/2 +1/2 +1/2 | Salmonella spp. | + 0.090 0.202 | 2100 | 0.503 | 3.750 3.660 + +1/2 +1/2 Salmonella spp. + + PA 4 |b
2018 | 8174 | Alfalfa radis fenouil Sprouts (radish, fennel) +m +m +m/- | +d/d- | Salmonellaspp. | + | 0.090 0.202 | 2.100 | 0.503 | 3.536 3.446 + +m +m Salmonella spp. + + PA 4 |b
2018 | 8175 | Pousse d'épinards Baby leaves (spinach) +M +M +M +M Salmonella spp. | + 0.090 0.202 | 2.100 | 0.503 | 3.903 3.813 + +M +M Salmonella spp. + + PA 4 |b
2018 | 8176 faei;‘u“eeségﬁ]“;zes‘;‘ (mache, | Baby leaves (lamb's lettuce, spinach) #M | M | +M | +M | Samonellaspp. | + | 0090 | 0202 | 2100 | 0.503 | 3773 | 3683 | + | +M M | Saimonellaspp. |  + + PA |4 b
2018 | 8177 | Jeunes pousses (mache, | poy 1ayes (lamb's lettuce, rocket) : : : : / - | 0090 | 0202 | 2100 0503 | 0283 | 0193 | - - - / / - NA | 4 |b
roquette, laitue)
2018 | g17g | Mesclun (Laituerouge, | Baby leaves (lamb's lettuce, rocket, : : S / - | 009 | 0202 2100 | 0503 | 0278 | 0188 | - - : / / : NA | 4 |b
roquette, cerfeuil) chervil)
2018 | 8179 | Melange jeunes pousses | g 1oy (lamb's lettuce, spinach) M | +M | +m | +m | Samonellaspp. | + | 0090 | 0202 | 2400 | 0503 | 3773 | 3683 | + | +M +M | Salmonella spp. + + PA 4 b
(laitue, roquette, épinards)
2018 | 8180 | Jeunes pousses épinards Baby leaves (spinach) +M +M +M +M Salmonella spp. | + 0.090 0.202 | 2.100 | 0.503 | 3.820 3.730 + +M +M Salmonella spp. + + PA 4 |b
2018 | 8810 | Mesclun Mesclun +d/- - +d/- - / - | 0.067 0204 | 1.872 | 0.451 | 0.306 0.239 - +dni/- - / / - NA 4 |b
2018 | 8811 | Roquette Rocket salad - - - - / - | 0.067 0204 | 1.872 | 0.451 | 0.400 0.334 - - - / / - NA 4 |b
2018 | 8812 | Alfalfa Sprouts +d/- +d/- +dist | +d/- / - | 0.067 0204 | 1.872 | 0451 | 0417 0.350 - +dni/- +dni/- / / - NA 4 |b
2018 | 8813 | Alfalfa lentille poireau Sprouts (lentils, leeks) +d/- +d/- +dist | +d/- / - | 0.067 0204 | 1.872 | 0.451 | 0470 0.403 - +dni/- +dni/- / / - NA 4 |b
2018 | 8814 | Jeunes pousses épinards Baby leaves (spinach) - - - - / - 0.067 0.204 | 1.872 | 0.451 0.252 0.186 - - - / / - NA 4 |b
2018 | 8815 | Alfalfa Sprouts - - - - / - | 0.067 0204 | 1.872 | 0.451 | 0.405 0.339 - - - / / - NA 4 |b
2018 | 8816 | "ouSSes épinards laitue rouge | Baby leaves (spinach, lettuce, lamb's W - i / - | 0067 | 0204 | 1.672 | 0451 | 0286 | 0220 | - | +dnii- : / / : NA | 4 |b
méache lettuce)
2018 | 8817 | e PN TCATE By leaves (roket slad) e |- -] - / - | 0067 | 0204 | 1872 | 0451 | 0237 | 0470 | - | +dni- : / / : NA | 4 b
2018 | 8818 | Alfalfa lentille poireau Sprouts (lentils, leeks) +d/- +d/- +d/- +d/- / - | 0.067 0204 | 1.872 | 0.451 | 0497 0.431 - +dni/- +dni/- / / - NA b
1.505/ 1.439/ +dni/d/-( +dnil-
2018 | 8819 | Alfalfa radis fenoui Sprouts (radish, fennel) sdid- | +d- | ede |+l / : 0'%%’0' 0.2%/0.2 112129’ 0'1213’0 1604/ | 1508 | RS- | (RVSKG: / / - | PDmay | 4 b
: ' 1.625 1.528 MSRVx5:-) | MSRVx5:-)

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

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
® ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C
2 ) o + o
s | = RVSbroth | MKTTn broth RVS21hat41.5°C+1°C g 4
g EL Product (French name) Product — ELISA test - BOLT Instrument Confirmation - & é
5 & Identification 8 Negative l:;‘:tt:zf oD 0.D. = Direct J]Zs:zfgf & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sample | (S2mple- | 2 | XD ASAP confirmation rence T Ref/Alt
(NC) PC | Cut-off P Blank) | = (Api 20E) method =
2019 | 16 | Pousses d'épinards Spinach leaves - - - - / - 0.072 0.220 | 1.875 | 0.451 0.248 0.176 - - - / / - NA b
2019 | 17 | Mélange de jeunes pousses | Baby leaves +M +m +m +M Salmonellaspp. | + | 0.072 0220 | 1.875 | 0.451 3.500 3.428 i +M +m Salmonella spp. + i PA 4 |b
2018 | 7959 | Cbos pormmes de terre Potatoes s | st | st | s / _ | 0008 | 0194 | 1.801 | 0426 @ 0212 | 013 | - | st st / / : NA |4 e
2018 | 7969 I;;fé?:ﬁ:ltisde pommes de terfe | pytatoes : : - / - | 0098 | 0194 | 1.801 | 0.426 | 0202 | 0103 | - - : / / : NA | 4 |c
2018 | 8144 | Pomme de terre précuites Potatoes - - - - / - 0.066 0.148 | 1.834 | 0.442 | 0.211 0.146 - - - / / - NA 4 |c
2018 | 8147 | Lamelles de pommes de terre | Potatoes - - - - / - 0.066 0148 | 1.834 | 0.442 | 0.183 0.118 - - - / / - NA 4 |c
2018 | 8148 | Lamelles de pommes de terre | Potatoes - - - - / - 0.066 0.148 | 1.834 | 0442 | 0.212 0.146 - - - / / - NA 4 |c
2018 | 8671 | Purée de carottes Carrot purée +p +p +p +p Salmonellaspp. | + | 0.092 0.235 | 1.955 | 0.466 | 3.986 3.894 i +p +p Salmonella spp. + i PA 4 |c
2018 | 8672 | Purée de courgettes Zucchini purée +p +p +p +p Salmonellaspp. | + | 0.092 0.235 | 1.955 | 0.466 | 3.986 3.894 i +p +p Salmonella spp. + i PA 4 |c
2018 | 8673 | Houmous Houmous +p +p +p +p Salmonellaspp. | + | 0.092 0.235 | 1.955 | 0.466 | 3.853 3.761 + +p +p Salmonella spp. + + PA 4 |c
2018 | 8674 | Caviar d'aubergines Eggplant caviar +p +p +p +p Salmonellaspp. | + | 0.092 0.235 | 1.955 | 0.466 | 4.027 3.935 i +p +p Salmonella spp. + i PA 4 |c
2018 | 8675 | Caviar d'aubergines Eggplant caviar +p +p +p +p Salmonellaspp. | + | 0.092 0.235 | 1.955 | 0.466 | 4.072 3.980 + +p +p Salmonella spp. + + PA 4 |c
2018 | 8676 | Houmous Houmous +p +p +p +p Salmonellaspp. | + | 0.092 0.235 | 1.955 | 0.466 | 4.072 3.980 i +p +p Salmonella spp. + i PA 4 |c
2018 | 8677 | Salade de fruits tropical Fruits salad (tropical) st st st st / - 0.092 0.235 | 1.955 | 0.466 | 0.324 0.231 - st st / / - NA 4 |c
2018 | 8678 | Salade de fruits ananas Fruits salad (Pineapple) +p +p +p +p Salmonellaspp. | + | 0.092 0.235 | 1.955 | 0.466 | 4.123 4.030 i +p +p Salmonella spp. + i PA 4 |c
2018 | 8679 ‘;‘L‘?:‘e'::;agl‘:r’ié‘)’ar°ttes’ Vegetables mix (carrots, leeks, celery) | +M | +M | +M | +p | Samonellaspp. | + | 0092 | 0235 | 1955 | 0466 | 4123 | 4030 | + | +M M | Samonellaspp. |+ + PA | 4 c
Mélange de légumes (petits .
2018 | 8680 | pois, pomme de terre, Vegetables mix (Green peas, potatoes, |y, | .y | 4y | 4p | Samonellaspp. | + | 0.092 | 0235 | 1955 | 0466 | 4072 | 3980 | + | +M M | Samonellaspp. |+ + PA | 4 ¢
. green beans, carrots)
haricots, carottes)
2019 | 18 | Mangue coupée Sliced mango +M +1/2 +M +p Salmonella spp. | + | 0.072 0220 | 1.875 | 0.451 | 3.674 3.602 + +M +1/2 Salmonella spp. + + PA 4 |c
Wok asiatique (mélange de .
2019 | 19 légumes crus) Vegetables mix +M +M +p +p Salmonella spp. | + | 0.072 0220 | 1.875 | 0.451 | 3.692 3.621 i +M +M Salmonella spp. + i PA 4 |c
2019 | g0 | Vokasiatique (mélangede |yoqerypies mix : : - / - | 0072 | 0220 | 1675 0451 | 0273 | 0201 | - | - : / / : NA 4 o
Iégumes crus)
2019 | 21 | Mangue coupée Sliced mango - - - - / - | 0072 0220 | 1.875 | 0451 | 0473 0.401 - - - / / - NA 4 |c
2019 | 22 | Printaniere de légumes Vegetables mix - - st st / - 0.072 0220 | 1.875 | 0.451 0.260 0.188 - - - / / - NA 4 |c
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Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
® ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C
L o o o
s Z RVSbroth | MKTTn broth RVS21hat41.5°Cx1°C AP
.g = Product (French name) Product = ELISA test - BOLT Instrument Confirmation = § é
8 & |dentiffication 8 Negative POSItIVtI% ob 0.D. - Direct 'Ir;estsfof 2 | Agreement | O
> XLD | ASAP | XLD | ASAP Blank | control Ganie Samole | (SaMPle - 2 | XD ASAP confirmation | Me'efe |5 Ref/Alt
(NC) | PC |Cutoff| “®™P® | Blank) & & (Api 20E) ey |
2018 | 8145 | Ciboulette Chives st st st st / 0.066 0.148 | 1.834 | 0.442 | 0.160 0.095 - st st / / - NA 5 |a
2018 | 8146 | Ciboulette Chives st st st st / - 0.066 0.148 | 1.834 | 0442 | 0.157 0.092 - st st / / - NA 5 la
2018 | 8153 | Coriandre Coriander st st st st / - 0.066 0.148 | 1.834 | 0.442 | 0.151 0.085 - st st / / - NA 5 |a
2018 | 8289 | Origan entier Oregano - - - - / - 0.038 0.149 | 1.799 | 0.440 | 0.192 0.154 - - - / / - NA 5 la
2018 | 8290 | Coriandre moulue Coriander st st st st / - 0.038 0.149 | 1.799 | 0.440 | 0.156 0.118 - st st / / - NA 5 |a
2018 | 8291 | Curcuma moulu Curcuma st st st st / - 0.038 0.149 1.799 | 0.440 0.157 0.120 - st st / / - NA 5 |a
2018 | 8292 | Gingembre moulu Ginger st st st st / - | 0.038 0149 | 1.799 | 0.440 | 0.154 0.116 - st st / / - NA 5 |a
2018 | 8293 | Poivre noir moulu Black pepper +M +M +p +p Salmonella spp. | + 0.038 0.149 1.799 | 0.440 3.807 3.769 + +M +M Salmonella spp. + + PA 5 |a
2018 | 8800 | Chocolat en poudre 100% Chocolate powder (100%) +p +p +p +p Salmonellaspp. | + | 0.090 0.200 | 1.794 | 0.426 | 4.092 4.002 + +p +p Salmonella spp. + + PA 5 |a
2018 | 8801 | Poudre de chocolat 100% Chocolate powder (100%) +p +p +p +p Salmonella spp. | + 0.090 0.200 1794 | 0426 | 4142 4.052 + +p +p Salmonella spp. + + PA 5 |a
2018 | 8802 | Cacao en poudre 100% Cocoa powder (100%) +p +p +p +p Salmonellaspp. | + | 0.090 0.200 | 1.794 | 0.426 | 3.968 3.879 + +p +p Salmonella spp. + + PA 5 |a
2018 | 8803 | Chocolat en poudre 100% Chocolate powder (100%) +p +p +p +p Salmonella spp. | + 0.090 0.200 1794 | 0426 | 4.046 3.957 + +p +p Salmonella spp. + + PA 5 |a
2019 | 310 | Cumin moulu Cumin - - - - / - 0.098 0229 | 1.949 | 0463 | 0.320 0.222 - - - / / - NA 5 la
2019 | 311 | Piment fort Hot chilli st st st st / - 0.098 0229 | 1.949 | 0.463 | 0.249 0.151 - st st / / - NA 5 |a
2019 | 312 | Curry hot Curry st st st st / - 0.098 0229 | 1.949 | 0.463 | 0.228 0.130 - st st / / - NA 5 la
2019 | 313 | Piment doux Sweet pepper - - st st / - 0.098 0.229 | 1.949 | 0.463 | 0.266 0.168 - - - / / - NA 5 |a
2019 | 314 | Paprika doux Sweet paprika st st st st / - 0.098 0.229 1.949 | 0.463 | 0.251 0.153 - st st / / - NA 5 |a
2019 | 315 | Mélange épices couscous | Spices mix - - - - / - 0.098 0.229 | 1.949 | 0.463 | 0.239 0.142 - - - / / - NA 5 |a
2019 | 582 | Liqueur de cacao Cocoa liquor +p +p +p +p Salmonella spp. | + 0.072 0.225 | 2221 | 0.537 | 4.199 4.128 + +p +p Salmonella spp. + + PA 5 |a
2019 | 583 | Poudre de cacao alcalisé Alkalized cocoa powder st st st st / - 0.072 0225 | 2221 | 0.537 | 0.312 0.240 - st st / / - NA 5 |a
2019 | 584 | Masse cacao Cocoa mass +p +p +p +p Salmonella spp. | + 0.072 0.225 | 2221 | 0.537 | 4.199 4.128 + +p +p Salmonella spp. + + PA 5 |a
2019 | 849 | Ciboulette Chives +M +m +m +m Salmonellaspp. | + | 0.078 0251 | 2183 | 0.526 | 4.200 4.123 + +M +m Salmonella spp. + + PA 5 |a
2019 | 850 | Coriandre Coriander +p +p +p +p Salmonella spp. | + 0.078 0.251 2183 | 0.526 | 4.200 4123 + +p +p Salmonella spp. + + PA 5 |a
2019 | 851 | Basilic Basil +M +M +M +1/2 | Salmonellaspp. | + | 0.078 0.251 2183 | 0.526 | 4.344 4.267 + +M +M Salmonella spp. + + PA 5 |a
2019 | 852 | Persil plat Flat-leaf parsley +p +p +p +p Salmonella spp. | + 0.078 0.251 2183 | 0.526 | 4.440 4.362 + +p +p Salmonella spp. + + PA 5 |a
Lait infantile en poudre
2éme age avec probiotiques | Infant formula with probiotics
2018 (Lactobacillus reuteri (Lactobacillus reuteri 7,2.105 CFUlg) st st st st / - 0.038 0.149 | 1.799 | 0.440 | 0.154 0.116 - st st / / - NA 5 |b
7,2.106 UFC/g)
Lait infantile en poudre fer Infant formula with probiotics
2018 age avec probiotiques (B. lactis 4,1.105 CFUlg) st st st st / - 0.038 0.149 | 1.799 | 0.440 | 0.150 0.112 - st st / / - NA 51b
(B. lactis 4,1.106 UFClg) ) v
Lait infantile en poudre
2018 (Zg.n;:catlgse+a;fe(t:hzﬂ);:t’;?’z§s Isnf?l?;rfl:;n};z:?u‘glfti?l ﬂr&%gtg;;)(& factis* P *p +p +p Salmonella spp. | + | 0.038 0.149 | 1.799 | 0.440 | 3.937 3.900 + +p +p Salmonella spp. + + PA 51b
6,1.106 UFC/g)
Iiz::l:an;;zt:?/::pprzt?;teiques Infant formula with probiotics
2018 ; (Lactobacillus fermentum hereditum st st st st / - 0.038 0.149 | 1.799 | 0.440 | 0.166 0.128 - st st / / - NA 51b
(Lactobacillus fermentum 1,3.10¢ CFUlg)
hereditum 1,3.106 UFCIg) ™~
Lait infantile en poudre
2éme age avec probiotiques | Infant formula with probiotics
2018 (Lactobacillus rhamnosus + | (Lactobacillus rhamnosus + st st st st / - 0.038 0.149 | 1.799 | 0.440 | 0.147 0.109 - st st / / - NA 51b
Bifidobacterium infantis Bifidobacterium infantis 9,7.10% CFU/g)
9,7.106UFClg)
Céréales infantiles avec . _
2018 | 8304 | probiotiques saveur miel :gfa,“t ;’"%'51 é’;‘é’;"u\’/’ with probiotics sp | +p | 4p | +p | Salmonellaspp. | + | 0.038 | 0149 | 1799 | 0440 | 4082 | 4044 | + | +4p +p | Samonellaspp. |+ . PA | 5 b
(B. lactis 7,0.105 UFClg) - 1actis 1,5, 9)
Céréales infantiles avec Infant cereals (caramel) with probiotics
2018 | 8305 | probiotiques saveur caramel . +p +p +p +p Salmonella spp. | + 0.038 0.149 1.799 | 0.440 | 4.041 4.003 + +p +p Salmonella spp. + + PA 51b
(B. lactis 2,3.105UFClg) | (- lactis 2,3.10°CFUlg)

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
» ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C
2 o o + o
s | Z RVS broth MKTTn broth RVS 21 h at 41.5°C21°C —— § g
< ‘2 | Product (French name) Product — ELISA test - BOLT Instrument Confirmation - g E
cep . > g =
5| & Identiffication $ Negative l:;z'tt:zf oD 0.D. = Direct J]Zs:zfgf & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sar.np.le (Sample- | 2 XLD ASAP confirmation rence T ReflAlt
y (4 i ic
(NC) PC | Cut-off Blank) (Api 20E) method
Ceregle_s, infantiles avec | infant cereals (biscuit) with probiotics
2018 | 8306 | probiotiques saveur biscuité (B. lactis 4,9.104 CFUIg) st st st st / - 0.038 0.149 1.799 | 0.440 0.185 0.147 st st / / - NA 51b
(B. lactis 4,9.10¢ UFClg) : > g
Céréales infantiles avec
probiotiques saveur 5 Infant cereals (5 cereals) with probiotics
2018 | 8307 céréales (B. lactis (B. lactis 3,3.105 CFUlg) +p +p +p +p Salmonella spp. | + | 0.038 0.149 | 1.799 | 0.440 | 4.082 4.044 i +p +p Salmonella spp. + i PA 51b
3,3.105UFCig)
Cere_ale_s infantiles avec . Infant cereals (vanilla) with probiotics
2018 | 8308 | probiotiques saveur vanille (B. lactis 1,2.105CFUlg) st st st st / - 0.038 0.149 | 1.799 | 0.440 | 0.180 0.143 - st st / / - NA 51b
(B. lactis 1,2.108 UFClg) : o~ g
Lait infantile en poudre 1er . L
2018 4ge avec probiotiques :gfa,:tc;;’s":‘5'?3’!2';3,”;"“'“ s st st s / | 0098 | 0229 | 1949 | 0463 | 0226 | 0428 | - | st st / / : NA |5 b
(B. lactis 6,0.105 UFClg) ) o g
Lait infantile en poudre
2éme age avec probiotiques | Infant formula with probiotics
2018 (Lactobacillus reuteri (Lactobacillus reuteri 7,2.105 CFUIg) +p +p +p +p Salmonella spp. | + | 0.098 0.229 | 1.949 | 0.463 | 4.093 3.995 + +p +p Salmonella spp. + + PA 51b
7,2.105UFClg)
Lait infantile en poudre
premium 2eme age avec Infant formula with probiotics
2018 probiotiques e . +p +p +p +p Salmonella spp. | + | 0.098 0229 | 1.949 | 0.463 | 4.093 3.995 i +p +p Salmonella spp. + + PA 51b
oo o (Bifidobacteria 1,5.10° CFU/g)
(Bifidobacteéries
1,5.103UFClg)
Céréales infantiles a la . . I
2018 | 8834 | vanille avec probiotiques ;gfa,gtc;;*;':a;jg:;";['y)W'*h probiotics st | st st | st / - | 0098 | 0220 | 1949 | 0463 0288 | 0490 | - | st st / / : NA | 5 |b
(B. lactis 1,9.108 UFClg) ' > g
Lait infantile en poudre
formule épaisse 1er age . _
2018 avec probiotiques :rzzacr;:,g:;ﬂzmmee;gbﬁt:;scw/) +p +p +p +p Salmonella spp. | + | 0.098 0.229 | 1.949 | 0.463 | 4.200 4103 + +p +p Salmonella spp. + + PA 51b
(Lactobacillus reuteri T g
7,4.10°UFC/g)
Lait infantile en poudre
2éme age avec probiotiques | Infant formula with probiotics
2018 (Bifidobacterium infantis (Bifidobacterium infantis 3,510 CFUIg) +p +p +p +p Salmonella spp. | + | 0.098 0.229 | 1.949 | 0.463 | 4.007 3.909 i +p +p Salmonella spp. + i PA 51b
3,5.10° UFCig)
Céréales |[1fa_ntlles b|ch|t_e Infant cereals (Biscuit) with probiotics
2018 | 8837 | avec probiotiques (B. lactis (B. lactis 4,4.105 CFUlg) st st st st / - 0.098 0.229 1.949 | 0.463 | 0.298 0.200 - st st / / - NA 51b
4,4.105UFClg) ' - g
Céréales infantiles caramel . o
2018 | 8838 | avec probiotiques (B. lactis :gf"’l’:cgg’ﬂjt‘;%’:me')’ with probiotics | | ¢ | &t | s / - | 0098 | 0220 | 1.049 | 0.463 | 0243 | 0445 | - s st / / : NA | 5 |b
1,5.105UFClg) ' ™ g
Céréales infantiles noisettes - .
2018 | 8839 | biscuité avec probiotiques | Mant cereals (biscuit, nuts) with sp | 4p | +p | +p | Salmonellaspp. | + | 0098 | 0229 | 1949 | 0.463 | 3874 | 3776 | + | +p +p | Samonellaspp. |+ + PA |5 b
probiotics (B. lactis 7,5.104 CFU/g)
(B. lactis 7,5.104 UFC/g) ' ™
Cgrgales infantiles .5 . Infant cereals (5 cereals) with probiotics
2018 | 8840 | céréales avec probiotiques (B. lactis 4,5.105 CFUlg) +p +p +p +p Salmonella spp. | + | 0.098 0.229 | 1.949 | 0.463 | 3.874 3.776 + +p +p Salmonella spp. + + PA 51b
(B. lactis 4,5.105 UFClg) ' ™ g
2018 | 8284 | Poudre de jaune d'ceuf Egg yolk powder st st st st / - 0.038 0149 | 1.799 | 0.440 | 0.166 0.129 - st st / / - NA 5 |c
2018 | 8285 | Poudre d'ceuf entier Egg powder st st st st / - | 0.038 0.149 | 1.799 | 0.440 | 0.166 0.129 - st st / / - NA 5 |c
2018 | 8286 | Poudre de blanc d'ceuf Egg white powder st st st st / - 0.038 0.149 | 1.799 | 0.440 | 0.179 0.141 - st st / / - NA 5 ¢
2018 | 8287 | Poudre d'ceuf entier Egg powder +p +p +p +p Salmonellaspp. | + | 0.038 0.149 | 1.799 | 0.440 | 3.521 3.483 + +p +p Salmonella spp. + + PA 5 1c
2018 | 8288 | Poudre de blanc d'ceufs Egg white powder st st st st / - 0.038 0.149 | 1.799 | 0.440 | 0.184 0.147 - st st / / - NA 5 ¢
2019 | 108 ;Z‘gi‘eeufi:“fs liquide Pasteurised liquid egg yolk # | 4p | 4p | +p | Samonellaspp. | + = 0.083 | 0216 | 1639 0389 | 4007 | 3924 | + | +p +#p | Samonellaspp. | + + PA | 5 ¢c
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Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test

» ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C+1°C

2, o o + o

s | = RVSbroth | MKTTn broth RVS21hat41.5°Cx1°C gl

N ‘2 | Product (French name) Product — ELISA test - BOLT Instrument Confirmation - g E

o . >3 oo =
5| 3 |dentiffication 8 Negative iz’::tt:‘éf oD oD, | = Direct ;Zs:zfg & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sample | (S2mple- | 2 | XD ASAP confirmation rence T Ref/Alt
(NC) | PC | Cutoff S2MPIe | “Blank) | & (Api20E) | e i
2019 | 109 ;ggreeugiszms liquide Pasteurised liquid egg yolk +p +p +p +p Salmonella spp. | + | 0.083 0.216 | 1.639 | 0.389 | 3.970 3.886 + +p +p Salmonella spp. + + PA 5 1c
2019 | 110 ;ggreeugiszms liquide Pasteurised liquid egg yolk +p +p +p +p Salmonella spp. | + | 0.083 0.216 | 1.639 | 0.389 | 3.903 3.820 + +p +p Salmonella spp. + + PA 5 1c
2019 | 111 ;Z‘gi‘eeu‘r’i's"zufs liquide Pasteurised liquid egg yolk #p | +p | +p | +p | Samonellaspp. | + | 0083 | 0216 | 1639 | 0389 | 4007 | 3924 | + | +p +p | Salmonellaspp. |+ . PA |5 ¢
2019 | 112 gi‘:;se:r':;':’ liquides Pasteurised liquid whole egg #p | +p | 4p | +p | Samonellaspp. | + | 0083 | 0216 | 1639 | 0389 | 4048 | 3964 | + | +p +p | Salmonellaspp. |+ . PA |5 ¢
2019 | 113 gi‘;‘;::;‘:’ liquides Pasteurised liquid whole egg #p | 4p | +p | +p | Samonellaspp. | + | 0083 | 0216 | 1639 | 0389 | 4143 | 4060 | + | +p +p | Samonellaspp. |+ . PA | 5 ¢
2019 | 114 ;2‘;:‘eeu‘:i:2“fs liquide Pasteurised liquid egg yolk #p | +p | +p | +p | Samonellaspp. | + | 0083 | 0216 | 1639 | 0389 | 4048 | 3964 | + | +p +p | Samonellaspp. |+ . PA | 5 ¢
2019 | 422 gzg?eeuﬂ;‘g“fs liquide Pasteurised liquid egg yolk st st st | st / - 0072 | 0225 | 2221 | 0537 | 0304 | 0232 | - st st / / : NA |5 |c
2019 | 423 gzg?eeuﬂ;‘g“fs liquide Pasteurised liquid egg yolk st st st | st / - 0072 | 0225 | 2221 | 0537 | 0311 | 0239 | - st st / / : NA |5 |c
2019 | 424 ;2g?eeuﬂ$“fs liquide Pasteurised liquid egg yolk st | st st | st / .| 0072 | 0225 | 2221 | 0537 | 0319 | 0247 | - | st st / / : NA |5 ¢
2019 | 425 Sii{ifr?é'eesrs liquides Pasteurised liquid whole egg st | st st | st / | 0072 | 0225 | 2221 | 0537 | 0280 | 0208 | - | st st / / : NA |5 ¢
2019 | 426 gi{zjrrl‘;ff liquides Pasteurised liquid whole egg st | st st | st / - 0072 | 0225 | 2221 | 0537 | 0292 | 0221 | - | st st / / : NA |5 ¢
2019 | 427 gi{zjrrl‘;ff liquides Pasteurised liquid whole egg st | st st | st / - | 0072 | 0225 | 2221 | 0537 | 0291 | 0219 | - | st st / / : NA |5 ¢
2019 | 428 s:’t‘:u‘:;;”fs liquide Pasteurised liquid egg white #p | +p | 4p | +p | Samonellaspp. | + | 0072 | 0225 | 2221 | 0537 | 3873 | 3801 | + | +p +p | Salmonellaspp. |+ . PA |5 ¢
2019 | 429 s;‘;'t‘:u?igz”fs liquide Pasteurised liquid egg white sp | 4p | +p | +p | Samonellaspp. | + | 0072 | 0225 | 2221 | 0537 | 4047 | 3975 | + | +#p +p | Samonellaspp. |+ . PA | 5 ¢
2019 | 430 s;‘;'t‘:u?igz”fs liquide Pasteurised liquid egg white sp | 4p | +p | +p | Samonellaspp. | + | 0072 | 0225 | 2221 | 0.537 | 4047 | 3975 | + | +#p +p | Samonellaspp. |+ . PA | 5 ¢
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FEED PRODUCTS

Gold Standard Diagnostics Freiburg GmbH

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
® ISO 6579-1*¢ BPW (or other ISO 6887) 16 h at 37°C*1°C
2 o o + o
s | = RVSbroth | MKTTn broth RVS 21h at 41.5°C1°C , A
< ‘2 | Product (French name) Product - ELISA test - BOLT Instrument Confirmation - k53 =
I = = = e
5 | 3 |dentification 8 Negative Zzzltt:‘(’,f oD oD. | = Direct ;Zs:zfg & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sar.np.le (Sample- | 2 XLD ASAP confirmation rence E Ref/Alt
’ (4 ; ic
(NC) PC | Cut-off Blank) (Api 20E) method
Croquettes pour chien mini
2018 | 8472 adulte au poulet Balls for dog st st st st / - | 0.069 0.185 | 1.738 | 0.417 | 0.202 0.133 - st st / / NA 6 |a
2018 | ga73 | STo0uees U POUIELROUT gy or oy st | st | st | st / ~ | 0069 | 0185 | 1738 | 0417 | 0205 | 0436 | - | st st / / : NA | 6 | a
2018 | 8474 ,‘,’Lﬁ’,?e“f“es pour chienau | g i< for dog with chicken st st st st / - | 0069 | 0185 | 1738 | 0.417 | 019% | 0127 | - st st / / - NA 6 | a
2018 | 8475 fﬁ?éiﬁgfs pour chihuahua | g 1c tor dog with chicken st st st st / - | 0069 | 018 | 1738 | 0417 | 0189 | 0120 | - st st / / - NA 6 | a
2018 | g47g | Croduette pouryorkshire g ¢ 4o with chicken st st st st / - | 0069 | 018 | 1738 | 0417 | 0181 | 0112 | - st st / / - NA 6  a
terrier au poulet
2019 | 125 Zfiilﬂﬁﬁﬁﬂ' chatalatruite | ro ine for cat (fish) +p +p +p | +p | Salmonellaspp. | + | 0412 | 0272 | 2205 | 0523 | 3904 | 3792 | + +p +p Salmonella spp. + + PA 6 | a
2019 | 126 | Terrine pour chat au lapin Terrine for cat (rabbit) st st st st / - 0.112 0272 | 2205 | 0.523 | 0.282 0.170 - st st / / - NA 6 | a
2019 | 127 I“;’;‘I“z pour chien a la Terrine for dog (poultry) +p +p +p | +p | Salmonellaspp. | + | 0112 | 0272 | 2205 | 0523 | 4.007 | 3895 | + +p +p Salmonella spp. + + PA 6 |a
2019 | 128 Zf;’u'ﬁf;;’u"r‘,iif“e“ aubeeuf | 7o ine for dog (beef and vegetables) +p +p +p | +p | Salmonellaspp. | + | 0112 | 0272 | 2205 | 0523 | 3796 | 3684 | + +p +p Salmonella spp. + + PA 6 |a
2019 | 129 3;‘::::2‘:‘?6’;‘;‘:;:;"‘*" Sausage for dog (meat and vegetables) | +p +p +p | +p | Samonellaspp. | + | 0412 | 0272 | 2205 | 0523 | 3.773 | 3661 | + +p +p Salmonella spp. + + PA 6 | a
2019 | 130 3;‘::::2‘:‘?6’;‘;‘:;:;"‘*" Sausage for dog (meat and vegetables) | +p +p +p | +p | Salmonellaspp. | + | 0412 | 0272 | 2205 | 0523 | 3821 | 3709 | + +p +p Salmonella spp. + + PA 6 | a
2019 | 976 | Biscuit croquant pour chien | Biscuit for dog - - - - / - 0.128 0.306 | 2.355 | 0.557 0.362 0.234 - - - / / - NA 6 | a
2019 | 977 | Tablette au beeuf pour chien | Biscuit for dog +p +p +p +p Salmonellaspp. | + | 0.128 0.306 | 2.355 | 0.557 | 3.934 3.806 + +p +p Salmonella spp. + + PA 6 | a
2019 | 978 cB;lsi::l"t poulet fromage pour E;Z‘;‘;t)f” dog (chicken meat and sp | +p | +p | +p | Samonellaspp. | + | 0128 | 0306 | 2355 | 0557 | 3845 | 3717 | + | +p +p | Salmonellaspp. |+ + PA |6 |a
2019 | 979 | Biscuit pour chat au canard | Biscuit for cat (duck meat) +p +p +p +p Salmonella spp. | + 0.128 0.306 | 2.355 | 0.557 3.934 3.806 + +p +p Salmonella spp. + + PA 6 | a
2019 | 980 | Terrine au beeuf pour chat | Terrine for cat (beef meat) +p +p +p +p Salmonellaspp. | + | 0.128 0.306 | 2.355 | 0.557 | 3.845 3.717 + +p +p Salmonella spp. + + PA 6 | a
2019 | 981 sizﬁﬂzseﬁézzl:;::len Sausage for dog (meat and vegetables) +p +p +p +p Salmonellaspp. | + | 0.128 0.306 | 2.355 | 0.557 | 3.934 3.806 + +p +p Salmonella spp. + + PA 6 | a
2019 | 982 | Terrine au lapin pour chat | Terrine for cat +p +p +p +p Salmonellaspp. | + | 0.128 0.306 | 2.355 | 0.557 | 3.819 3.691 + +p +p Salmonella spp. + + PA 6 | a
Terrine a la volaille au foie .
2019 | 983 ot aux légumes pour chien Terrine for dog (vegetables) +p +p +p +p Salmonella spp. | + 0.128 0.306 | 2.355 | 0.557 3.902 3.774 + +p +p Salmonella spp. + + PA 6 | a
2019 | gg4 | lerine alavolaile aufoie et | o for oo (vegetables) st st st | st / .| 0428 | 0306 | 2355 | 0.557 | 0364 | 0236 | - st st / / : NA | 6 a
aux légumes pour chien
2018 | 8462 I';z;':::;ae'tee pour Flour for laying hen st st st st / - | 0069 | 0185 | 1.738 | 0.417 | 0196 | 0127 | - st st / / - NA 6 | b
2018 | 8463 | Colza Rape st st st st / - | 0.069 0.185 | 1738 | 0.417 | 0.203 0.134 - st st / / - NA 6 | b
2018 | 8464 | Tourteaux de tournesol Sunflower pellets - - - - / - 0.069 0.185 1.738 | 0.417 0.231 0.162 - - - / / - NA 6 | b
2018 | 8465 | Tourteaux de tournesol Sunflower pellets st - st st / - 0.069 0.185 | 1.738 | 0.417 | 0.210 0.141 - st - / / - NA 6 | b
2018 | 8466 | Son de blé farine Flour of wheat bran - +m +M - Salmonella spp. | + 0.069 0.185 1.738 | 0.417 3.988 3.918 + - +m Salmonella spp. + + PA 6 | b
2018 | 8467 | Tourteaux de soja Soya pellets +M +m +M +M Salmonellaspp. | + | 0.069 0.185 | 1.738 | 0.417 | 3.950 3.881 + +M +m Salmonella spp. + + PA 6 | b
2018 | 8468 | Tourteaux de soja Soya pellets - - - - / - | 0.069 0185 | 1738 | 0.417 | 0.253 0.184 - - - / / - NA 6 | b
2018 | 8469 | Farine de croissance bétail | flour for livestock +M +m +M +M Salmonella spp. | + | 0.069 0.185 | 1.738 | 0.417 | 3.950 3.881 + +M +m Salmonella spp. + + PA 6 |b
2018 | 8470 | Farine de tourteaux Flour of pellets - - - - / 0.069 0185 | 1.738 | 0.417 | 0.296 0.227 - - - / / NA 6 | b
Farine traitée pour .
2018 | 8471 pondeuse Flour for laying hen st st st st / - | 0.069 0.185 | 1.738 | 0.417 | 0.200 0.131 - st st / / - NA 6 | b
2018 | 8486 gg‘gg&iﬁfﬂrp"“”e“”e €4 | Feed for cock st | st | st | st / _ | 0069 | 0185 | 1738 | 0417 | 04192 | 042 | - | st st / / : NA | 6 b
2018 | 8487 | Aliment pour dinde Feed for turkey st st st st / - 0.069 0185 | 1.738 | 0.417 | 0.185 0.116 - st st / / - NA 6 | b
2018 | 8488 | Aliment pour poulet Feed for chicken st st st st / - 0.069 0.185 | 1.738 | 0.417 | 0.190 0.121 - st st / / - NA 6 | b
2018 | 8489 | Aliment tondeuse bétail Feed for livestock st st st st / - 0.069 0.185 1738 | 0.417 0.187 0.118 - st st / / - NA 6 | b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
® ISO 6579-1¢ BPW (or other ISO 6887) 16 h at 37°C*1°C
2 o o + o
T | = RVSbroth | MKTTn broth RVS 21 h at 41.5°C£1°C , A
.g s Product (French name) Product — ELISA test - BOLT Instrument Confirmation - & E
. . 3 g =1 ©
5 | 3 |dentification 8 Negative Zzzltt:‘c’,f oD oD. | = Direct ;Zs:zfgf & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sar.np.le (Sample- | 2 XLD ASAP confirmation rence E Ref/Alt
o (24 H i
(NC) | PC | Cut-off Blank) (Api 20E) Rshed
Alimentation volaille
2019 | 5712 | e Feed for poultry - - - - / - | 0072 | 0225 | 2221 | 0537 | 0340 | 0269 | - - - / / NA 6 b
2019 | 573 | Almentation volallle Feed for poultry md | +m | - | +md | Samonellaspp. | + | 0072 | 0225 | 2221 | 0537 | 3149 | 3078 | + | md sm | Samonellaspp. |+ + PA |6 |b
2019 | 574 | Tourteaux de soja Soya pellets +m +1/2 +M +m Salmonellaspp. | + | 0.072 0225 | 2221 | 0.537 | 3.819 3.747 + +m +1/2 Salmonella spp. + + PA 6 | b
2019 | 575 | Tourteaux de soja Soya pellets - - - - / - | 0072 | 0225 | 2221 | 0537 | 039% | 0323 | - - - / / - NA 6 | b
2019 | 576 | Tourteaux de soja Soya pellets +m +1/2 +M +M Salmonellaspp. | + | 0.072 0225 | 2221 | 0.537 | 3.873 3.801 + +m +1/2 Salmonella spp. + + PA 6 | b
2019 | 577 | Tourteaux de soja Soya pellets +M +1/2 +M +m Salmonella spp. | + 0.072 0.225 | 2221 | 0.537 | 4.046 3.975 + +M +1/2 Salmonella spp. + + PA 6 | b
2019 | 578 ‘:")'L';:t“ta"m Croissance | keed for chicken M| M +p | +p | Salmonellaspp. | + | 0072 | 0225 | 2221 | 0537 | 3729 | 3657 | + M M Salmonella spp. + + PA 6 | b
2019 | 579 s")'z‘l:[‘tat”" Crolssance | coed for chicken - - st st / - | 0072 | 0225 | 2221 | 0537 | 0294 | 0222 | - - - / / - NA 6 b
2019 | 580 szm:rggﬂgzu‘;’:'ssa““ Feed for laying hen #m | M | +M | +M | Samonellaspp. | + | 0072 | 0225 | 2221 | 0537 | 3605 | 3534 | + m +M | Salmonella spp. + + PA 6 | b
2019 | 5gq | Alimentation croissance | g tor javing hen : : : : / .| 0072 | 0225 | 2221 | 0537 | 0355 | 0284 | - : : / / : NA | 6 b
poule pondeuse
2018 | gayy |Protéinesanimales | popqrated proteins for poultry st st st st / - | 0069 | 018 | 1738 | 0417 | 0191 | 0122 | - st st / / - NA 6 ¢
transformées pour volaille
2018 | 8478 L";gﬁ’e premieres pour Raw material for feed - - - - / - | 0069 | 018 | 1738 | 0417 | 0248 | 01479 | - - - / / - NA 6 ¢
2018 | 8479 :‘)";gﬁ’e premieres pour Raw material for feed - - st st / - | 0069 | 018 | 1738 | 0417 | 0202 | 0133 | - - - / / - NA 6 ¢
2018 | 8480 :‘)";gﬁ’e premiéres pour Raw material for feed - - - - / - | 0069 | 0185 | 1738 | 0.417 | 0233 | 0.164 | - - - / / - NA 6 | c
2018 | 8481 :‘)";gﬁ’e premieres pour Raw material for feed st st st st / - | 0069 | 0185 | 1738 | 0417 | 0205 | 0136 | - st st / / - NA 6 | c
2018 | 8482 \F/:gm'ges deshydratées pour | o, drated proteins for poultry st st st | st / .| 0069 | 0185 | 1738 | 0417 | 0192 | 0123 | - st st / / : NA | 6 C
2018 | 8483 Sggﬁli‘es déshydratées pour | o, drated proteins for poultry sm | +m | M | +M | Samonellaspp. | + | 0069 | 0185 | 1738 | 0417 | 3855 | 3786 | + | +m sm | Samonellaspp. |+ + PA | 6 |c
2018 | 8484 \'Zlc;‘ﬁl'ges déshydratées pour | nep drated proteins for poultry #2 | wm | #12 | +112 | Samonellaspp. | + | 0069 = 0185 | 1738 | 0417 | 4028 | 3959 | + | +1R2 sm | Salmonellaspp. |+ + PA |6 ¢
2018 | 8485 Sggﬁli‘es déshydratées pour | nep, drated proteins for poultry st : st | st / | 0069 | 0185 | 1738 | 0417 | 0233 | 04163 | - | st : / / : NA | 6 |c
2019 | 131 | Viande crue pour animaux | Raw meat for feed +m +p +p +p Salmonella spp. | + 0.112 0.272 | 2.205 | 0.523 3.936 3.824 + +m +p Salmonella spp. + + PA 6 | c
2019 | 132 | Soja liquide Liquid soya +p +p +p +p Salmonella spp. | + 0.112 0.272 | 2205 | 0.523 | 4.048 3.936 + +p +p Salmonella spp. + + PA 6 | c
2019 | 133 | Soja liquide Liquid soya st st st st / - 0.112 0272 | 2205 | 0.523 | 0.335 0.223 - st st / / - NA 6 | ¢
2019 | 134 | Soja liquide Liquid soya st st st st / - | 0112 | 0272 | 2205 | 0523 | 0255 | 0.143 | - st st / / - NA 6 | c
2019 | 135 | Sojaliquide Liquid soya +p +p +p +p Salmonellaspp. | + | 0.112 0272 | 2205 | 0.523 | 3.847 3.735 + +p +p Salmonella spp. + + PA 6 | c
2019 | gg5 | Protéines animales Dehydrated proteins (fish) st st st st / - | 04128 | 0306 | 2355 | 0557 @ 0324 | 0196 | - st st / / - NA 6 ¢
transformées poisson
2019 | 9gg | Protéines animales Dehydrated proteins (fish) st st - st / - | 0128 | 0306 | 2355 | 0557 | 0332 | 0204 | - st st / / - NA 6 | c
transformées poisson
2019 | gg7 | Protéines animales Dehydrated proteins (pork) WM | #12 | +m | +12 | Samonellaspp. | + | 0.128 | 0306 | 2.355 | 0.557 | 3934 | 3806 | + M #1/2 | Salmonella spp. + + PA 6 | c
transformées porc
Protéines animales .
2019 | 988 transformées porc Dehydrated proteins (pork) - - - - / - 0.128 0.306 | 2.355 | 0.557 | 0.506 0.378 - - - / / - NA 6 | c
Protéines animales .
2019 | 989 transformées volaille Dehydrated proteins (poultry) +p +p +p +p Salmonellaspp. | + | 0.128 0.306 | 2.355 | 0.557 | 2.937 2.809 + +p +p Salmonella spp. + + PA 6 |c
2019 | ggg | Proteines animales Dehydrated proteins (poultry) - - - - / - | 0128 | 0306 | 2.355 | 0557 | 0500 | 0372 | - - - / / - NA 6 | c
transformées volaille
2019 | 1377 | Protéines déshydratées Raw material dehydrated proteins +p +p +p +p Salmonellaspp. | + | 0.141 0.302 | 2.300 | 0.540 | 3.873 3.731 + +p +p Salmonella spp. + + PA 6 | ¢
2019 | 1378 | Protéines déshydratées Raw material dehydrated proteins +p +p +p +p Salmonella spp. | + 0.141 0.302 | 2.300 | 0.540 3.819 3.678 + +p +p Salmonella spp. + + PA 6 | c
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FEED PRODUCTS

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test

® ISO 6579-1°¢ BPW (or other ISO 6887) 16 h at 37°C*1°C

g., o o + o

s =z RVSbroth | MKTTn broth RVS 21 h at 41.5°C£1°C , A

< | ‘2 |Product(French name) Product - ELISA test - BOLT Instrument Confirmation - g5

e . >3 e =1 ©
5 | 3 |dentification 8 Negative ZZ?'::‘(’,T oD oD, | = Direct J]Zsﬁzfg & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sample | (S2mple- | 2 | XD ASAP confirmation rence E Ref/Alt
(NC) | PC | Cutoff Ple | “Blank) | = (Api 20E) ey |
2019 | 1379 | Protéines déshydratées Raw material dehydrated proteins +p +p +p +p Salmonellaspp. | + | 0.141 0.302 | 2.300 | 0.540 | 3.819 3.678 + +p +p Salmonella spp. + + PA c
2019 | 1380 | Protéines déshydratées Raw material dehydrated proteins +p +p +p +p Salmonellaspp. | + | 0.141 0.302 | 2.300 | 0.540 | 3.771 3.630 i +p +p Salmonella spp. + i PA 6 | ¢
ADRIA 731117 January 13, 2025

Summary report (Version 0)
BACSpec Salmonella 2 ELISA Test



Gold Standard Diagnostics Freiburg GmbH

ENVIRONMENTAL SAMPLES (excluding primary production samples)

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
» ISO 6579-1°¢ BPW (or other ISO 6887) 16 h at 37°C*1°C
2 o o + o
s =z RVSbroth | MKTTn broth RVS 21 h at 41.5°C+1°C , A
.g TED- Product (French name) Product — ELISA test - BOLT Instrument Confirmation - & E
g & \dentification | Negative  "oo(ve op. | 0D | = Direct jessof |8 | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sar.np.le (Sample- | 2 XLD ASAP confirmation rence E Ref/Alt
y (4 ; (i
(NC) PC | Cut-off Blank) (Api 20E) method
2018 | 8152 E?t;' de process (ndustrie U | . cc water (milk industry) st st st st / - | 0066 | 0148 | 1.834 | 0442 | 0148 | 0082 | - st st / / - NA 7 |a
2018 sagp | Lol S8 Process (NUSHe | process water (Milk ndustry) o | +p | +p | +p | Samonelaspp. |+ | 0088 | 0204 | 2114 0506 | 2885 | 2796 | +  +p tp | Samonelaspp. |+ | + PA |7 |a
2018 | 8497 :Eaft‘; de lavage (Industrie du | 102 ing water (Milk industry) : : s | st / - | 0088 | 0204 | 2114 | 0506 | 0213 & 0125 | - - : / / : NA 7 a
2018 | 8498 ﬁzgfs‘ir';"gﬂ‘j:it‘;”“e Surface cleaning water (Milk industry) p P +p | +p | Salmonellaspp. | + | 0088 | 0204 | 2114 | 0.506 | 3875 | 3787 | + P P Salmonella spp. + + PA 7 |a
Eau début de ringage circuit
2018 | 8499 | concentrateur (Industrie du | Rinse water (Milk industry) +p +p +p +p Salmonella spp. | + | 0.088 0.204 | 2114 | 0.506 | 3.731 3.643 + +p +p Salmonella spp. + + PA 7 |a
lait)
Eau de process laveuse
2018 | 8500 | (Industrie des produits de la | Process water (Seafood industry) +p +p +p +p Salmonella spp. | + 0.088 0.204 | 2114 | 0.506 | 4.049 3.961 + +p +p Salmonella spp. + + PA 7 |a
mer)
Eau laveuse de poissons
2018 | 8501 | (Industrie des produits de la | Process water (Seafood industry) +p +p +p +p Salmonella spp. | + | 0.088 0.204 | 2114 | 0.506 | 4.202 4114 + +p +p Salmonella spp. + + PA 7 |a
mer)
2018 | 8502 E:”pgfsgg‘:;ess (Industrie | b o cess water (Fish industry) sp | 4p | +p | +p | Samonellaspp. | + | 0088 | 0204 | 2114 | 0506 3936 | 3848 | + | +p sp | Samonelaspp. |+ + PA |7 a
2018 | 8503 | ot Prosess (MUt process water (Fish industry) o | +p | +p | +p | Samonelaspp. |+ | 0088 | 0204 | 2114 0506 | 4094 | 4006 | +  +p tp | Samonelaspp. |+ | + PA |7 |a
2018 | 8504 | ot o0 116268 (NAUSITE AU Ringe water (Fish industry) o | +p | +p | +p | Samonelaspp. |+ | 0088 | 0204 | 2114 0506 | 4008 | 3920 | + 4 tp | Samonelaspp. |+ | + PA |7 |a
2018 | 8505 | Eau de ringage risotto Rinse water (Production of risotto) +p +p +p +p Salmonella spp. | + 0.088 0.204 | 2114 | 0.506 | 4.094 4.006 + +p +p Salmonella spp. + + PA 7 |a
Eau de process pareuse
2018 | 8820 | (industrie des produits de la Process water (Seafood industry) - - - - / - 0.067 0.204 | 1.872 | 0.451 0.302 0.236 - - - / / - NA 7 |a
mer)
Eau de ringage ustensiles
2018 | 8821 | Knacks porc (production Rinse water (production of pork sausages) st st st st / - 0.067 0.204 | 1.872 | 0.451 0.201 0.135 - st st / / - NA 7 |a
saucisses)
2018 | gg2p | E2U delavage surface Washing water (Milk industry) st st st | st / - | 0067 | 0204 | 1872 | 0451 | 0208 | 0141 | - st st / / - NA |7 a
(Industrie du lait)
2018 | 8823 Egits‘sdoen;'”‘?age (Industrie du | pince water (Fish industry) st st st st / - | 0067 | 0204 | 1872 | 0451 | 0208 | 0142 | - st st / / - NA 7 |a
Eau ringage robot coupe . . i i i
2018 | 8824 jambon (production jambon) Rinse water (production of ham) st st st st / 0.067 0.204 | 1.872 | 0.451 0.210 0.143 st st / / NA 7 |a
Eau de lavage caniveau .
2019 | 590 | (production choux fleur, | Vashing water gutter (vegetables : i : i / | 0091 | 0260 | 2266 | 0544 | 0363 | 0271 | - i i / / : NA |7 |a
) . . industry)
industrie de végétaux)
Eau de lavage siphon SAS . .
2019 | 591 P4 (industrie de végétaux) Washing water SAS (vegetables industry) | st st - - / - 0.091 0.260 | 2.266 | 0.544 | 0.288 0.196 - st st / / - NA 7 |a
Eau de lavage caniveau . .
2019 | 592 3UR30 (industrie de végétaux) Washing water gutter (vegetables industry) - - - - / - 0.091 0.260 | 2.266 | 0.544 | 0.391 0.300 - - - / / - NA 7 |a
Eau de lavage BAC (industrie . .
2019 | 593 de viande de boauf/porc) Washing water BAC (vegetables industry) st st - - / - 0.091 0260 | 2.266 | 0.544 | 0.314 0.223 - st st / / - NA 7 |a
2018 | gs0p | Dechets desol (industrie 1 o 1y \yactes (seafood industry) : : - / - | 0088 | 0204 | 2114 | 0506 | 0257 & 0169 | - - : / / : NA 7 b
des produits de la mer)
Déchets de sol saumon . . .
2018 | 8507 | avec épices (Industrie du i?lx‘s“tfy‘)”a“es salmon with spices (Fish | _ : st | st / | 0088 | 0204 | 2114 | 0506 | 0214 | 042 | - i i / / : NA | 7 |b
poisson)

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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ENVIRONMENTAL SAMPLES (excluding primary production samples)
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Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
» ISO 6579-1°¢ BPW (or other ISO 6887) 16 h at 37°C*1°C
2 o o + o
s =z RVSbroth | MKTTn broth RVS 21 h at 41.5°C+1°C , A
< ‘2 | Product (French name) Product - ELISA test - BOLT Instrument Confirmation - k53 =
I = = = <
5 | 3 |dentification 8 Negative Zzzltt:‘(’,f oD oD. | = Direct ;Zs:zfg & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sar.np.le (Sample- | 2 XLD ASAP confirmation rence E Ref/Alt
y (4 i (i
(NC) PC | Cut-off Blank) (Api 20E) method
Déchets de découpe .
2018 | 8508 (Industrie de la viande) Wastes (Meat industry) +m +m +m +m Salmonella spp. | + | 0.088 0.204 | 2114 | 0.506 | 3.550 3.462 + +m +m Salmonella spp. + + PA 71b
2018 | 8509 | Déchets knack de porc Meat wastes +M +M +M +p Salmonella spp. | + 0.088 0.204 | 2114 | 0.506 | 4.049 3.961 + +M +M Salmonella spp. + + PA 71D
Déchet produits de la mer _
2018 | 8510 (Industrie du poisson) Seafood wastes (Fish industry) +p +p +p +M Salmonella spp. | + 0.088 0.204 | 2.114 | 0.506 3.937 3.848 + +p +p Salmonella spp. + + PA 71D
2018 | 8804 z:i‘t‘:;f)re d'aspirateur Vacuum cleaner dust (industry of milk) - - - - / - | 009 | 0200 | 1794 | 0426 0228 | 04138 | - | st st / / - NA |7 |b
2018 | 8805 z:i‘t‘:;f)re d'aspirateur Vacuum cleaner dust (industry of milk) | st st st | st / - | 009 | 0200 | 1794 | 0426 0211 | 012 | - | st st / / - NA |7 |b
2018 | 8806 ::;:;Sre d'aspirateur Vacuum cleaner dust (industry of milk) +p +p +p +p Salmonella spp. | + | 0.090 0.200 | 1.794 | 0.426 | 4.092 4.002 + +p +p Salmonella spp. + + PA 71b
2018 | 8807 ::i‘t‘:fi:';re d'aspirateur Vacuum cleaner dust (industry of milk) | st st st | st / - | 009 | 0200 | 1794 | 0426 0227 | 0437 | - | st st / / - NA |7 |b
2018 | 8308 ::i‘t‘:fi:';’e d'aspirateur Vacuum cleaner dust (industry of milk) | st st st | st / - | 0090 | 0200 | 1794 | 0426 | 0201 | 0112 | - st st / / : NA |7 b
2019 | 431 | gt Production de Dust (production of whipped cream) o | 4p | +p | +p | Samonelaspp. |+ | 0072 | 0225 | 2221 0537 | 3968 | 3897 | + | +p tp | Samonelaspp. |+ : PA | 7 b
2019 | 432 Eﬁ::ﬁf;mductmn de Dust (production of whipped cream) 4 | +p | +p | +p | Samonelaspp. | + 0072 | 0225 | 2221 0537 | 393 | 3862 | + | +p +p | Salmonelaspp. |+ + PA 7 |b
Déchet végétal (production | Vegetable dust (production of Vegetable
2019 | 433 de RTRH Veggie) RTRH) +M +1/2 +M +M | Salmonellaspp. | + | 0.072 0225 | 2221 | 0.537 | 4.006 3.934 + +M +1/2 Salmonella spp. + + PA 71b
Déchet végétal (production | Vegetable dust (production of Vegetable
2019 | 434 de RTRH Veggie) RTRH) +M +m +M +M Salmonella spp. | + | 0.072 0225 | 2221 | 0.537 | 4.343 4.272 + +M +m Salmonella spp. + + PA 71b
Déchets de mélée jambon
2019 | 594 | végétal (production jambon | Dust vegetable ham - - - - / - 0.091 0.260 | 2.266 | 0.544 | 0.298 0.207 - - - / / - NA 71b
végétal)
Déchets de mélée jambon
2019 | 595 | végétal (production jambon Dust vegetable ham st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.297 0.206 - st st / / - NA 71b
végétal)
2019 | 596 | Dechets dechoubrocolis fp o4 oo (vegetables industry) : : - / - | 0091 | 0260 | 2266 | 0544 | 0389 & 0297 | - - : / / : NA 7 b
(industrie de végétaux)
Déchet de poissons sans . . . .
2019 | 597 | épice (production conserve 2;‘;tc2fl';)w'th°“t spice (production of 4p | +p | +p | +p | Samomellaspp. | + | 0091 | 0260 | 2266 0544 | 3969 | 3877 | + | +p +p | Salmonellaspp. |+ . PA | 7 b
de poissons)
Déchet de poissons avec Dust fish with spice (production of fish
2019 | 598 | épices (production conserve cans) pice (p +p +p +p +p Salmonella spp. | + 0.091 0.260 | 2266 | 0.544 | 3.969 3.877 + +p +p Salmonella spp. + + PA 71D
de poissons)
Déchets coupe de saumon
2019 | 599 | (industrie de produits de la | Dust salmon (seafood industry) st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.438 0.347 - st st / / - NA 71b
mer)
Déchets sol avec épices
2019 | 600 | (industrie de produits de la | Dust of the ground (seafood industry) st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.329 0.238 - st st / / - NA 71b
mer)
Déchets saucisse végétale Dust vegetable sausage (production of i i i i )
2019 | 601 (production saucisse végétale) | vegetable sausages) st st / 0.091 0260 | 2.266 | 0.544 | 0.321 0.229 st st / / NA 71b
Déchets peau de poisson
2019 | 602 | (production conserve de Dust fish (production of fish cans) - - - - / - 0.091 0.260 | 2.266 | 0.544 | 0.313 0.221 - - - / / - NA 71b
poissons)
Déchets coupe de saumon
2019 | 603 | (industrie de produits de la Dust salmon (seafood industry) st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.296 0.204 - st st / / - NA 71b
mer)
Lingette avant nettoyage Wipe before cleaning push button
2019 | 435 \3:;;?:)" (production RTRH (production of Vegetable RTRH) +p +p +p +M Salmonella spp. | + | 0.072 0225 | 2221 | 0.537 | 3.819 3.747 + +p +p Salmonella spp. + + PA 71]c
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ENVIRONMENTAL SAMPLES (excluding primary production samples)

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test

» ISO 6579-1*¢ BPW (or other ISO 6887) 16 h at 37°C*1°C

2 o o + o

s | = RVSbroth | MKTTn broth RVS 21 h at 41.5°C+1°C , A

.g TED- Product (French name) Product — ELISA test - BOLT Instrument Confirmation - & E

ags ©
5 3 dentiication | & Negative | ' ositive 0D. | = Direct Tesisof | 8 | Agreement  ©
s XLD | ASAP | XLD | ASAP Blank | control M| OO0 |(sample-| 3 | XD | ASAP | confimaton | "' |5 | Reft
(NC) | PC | cCutoff | “®™P€ | "Blank) | & (Api 20E) ey |

Lingette avant nettoyage Wipe before cleaning working plan

2019 | 436 | plan de travail (production (pr'; uction ofVege?abIe Rﬂgl_f) +p +p +p | +p | Salmonellaspp. | + | 0072 | 0225 | 2221 | 0537 | 3902 | 3831 | + +p +p Salmonella spp. + + PA 7 ¢
RTRH Veggie)
Lingette apres nettoyage Wipe after cleaning cutter (production of

2019 | 437 | cutter (production RTRH Vegetable RTRH) +p +p +p +p Salmonella spp. | + | 0.072 0225 | 2221 | 0.537 | 3.690 3.618 + +p +p Salmonella spp. + + PA 7 1c
Veggie)
Lingette aprés nettoyage Wipe after cleaning (production of

2019 | 438 (production RTRH Veggie) | Vegetable RTRH) +p +p +p +p Salmonella spp. | + 0.072 0.225 | 2.221 | 0.537 3.510 3.438 + +p +p Salmonella spp. + + PA 7 ]¢c
Ecouvillon fabricationde | g\ .1, 1 oquction of milk powder (milk

2019 | 604 | poudre de lait E6 (industrie in dust‘:y) P st st st st / - 0.091 0.260 | 2266 | 0.544 | 0.274 0.182 - st st / / - NA 71]¢c
laitiére)
Ecouvillon fabrication de . . .

2019 | 605 | poudre de lait E14 (industrie ﬁ:’;ﬁgt’:;‘)’d““m" of milk powder (milk sp | +p | +p | +p | Salmonellaspp. | + | 0091 | 0260 | 2266 | 0.544 = 3969 | 3877 | + | +p +p | Samonellaspp. |+ . PA |7 ¢
laitiére)
Ecouvillon lave bottes 14 Swab, boots washing machine (seafood

2019 | 606 | SAS P2 (industrie de in dus,try) 9 st st st st / - | 0.091 0260 | 2.266 | 0.544 | 0.301 0.210 - st st / / - NA 7 |c
produits de la mer)
Ecouvillon P1 tapis global

2019 | 607 | (industrie de produits de la | Swab, global carpet (seafood industry) st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.283 0.192 - st st / / - NA 71]c
mer)
Ecouvillon tapis DARFRESH

2019 | 608 | (industrie de produits de la | Swab, carpet (seafood industry) +p +p +p +p Salmonella spp. | + 0.091 0.260 | 2266 | 0.544 | 3.934 3.843 + +p +p Salmonella spp. + + PA 7 ]¢c
mer)
Ecouvillon aprés nettoyage

2019 | 609 | MAF2 (industrie de la Swab after cleaning (meat industry) st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.379 0.288 - st st / / - NA 71]c
viande)
Ecouvillon roue circulaire P2

2019 | 610 | (industrie de produits de la Swab, circular wheel (seafood industry) st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.292 0.200 - st st / / - NA 71]c
mer)
Ecouvillon tablette SAS P2

2019 | 611 | (industrie de produits de la Swab (seafood industry) st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.295 0.204 - st st / / - NA 71]c
mer)
Ecouvillon fabrication de Swab production of milk powder (milk

2019 | 612 | poudre de lait E13 (industrie n dustrF;/) P st st st st / - | 0.091 0260 | 2.266 | 0.544 | 0.277 0.185 - st st / / - NA 7 |c
laitiére)
Ecouvillon fabrication de Swab production of milk powder (milk

2019 | 613 | poudre de lait E7 (industrie in dustrF;/) P st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.280 0.188 - st st / / - NA 71]c
laitiére)
Ecouvilon cuve sang apres Swab, blood box after cleaning (meat

2019 | 614 | nettoyage (industrie de la n dusfry) g st st st st / - 0.091 0.260 | 2.266 | 0.544 | 0.310 0.219 - st st / / - NA 7 1c
viande)
Eponge avant nettoyage :

2019 | 1022 | paillasse déchets (industrie m‘mfyfefm°'°a“'“9’tab'e (meat sm | +m | +m | +m | Samonellaspp. | + | 0090 | 0255 | 2185 | 0.524 | 3750 | 23660 | + | +m #m | Salmonellaspp. | " PA |7 ¢
de la viande)
Eponge avant nettoyage . .

2019 | 1023 | paillasse découpe (industrie (sn':::tgiigi‘:r’;)c'ea“'“g' cutting table : i : i / .| 0090 | 0255 | 2185 | 0.524 | 0402 | 0312 | - i i / / : NA | 7 c
de la viande)
Eponge avant nettoyage sol Sponge before cleaning, ground (meat

2019 | 1024 | viande (industrie de la in%u;t’ry) 9 M | +m | +M | +M | Samonellaspp. | + | 0.090 | 0255 | 2.185 | 0524 | 4344 | 4254 | + M #m | Salmonella spp. + + PA 7 lc
viande)
Eponge avant nettoyage :

2019 | 1025 | paillasse P1 (industrie de la m‘mfyfefm°'°a“'“9’tab'e (meat sm | +m | +m | +M | Samonellaspp. | + | 0090 | 0255 | 2185 | 0.524 | 3393 | 3303 | + | +m +m | Salmonellaspp. | + " PA |7 ¢
viande)
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ENVIRONMENTAL SAMPLES (excluding primary production samples)

Gold Standard Diagnostics Freiburg GmbH

Reference method: Alternative method: BACSpec Salmonella 2 ELISA Test
o ISO 6579-1°¢ BPW (or other ISO 6887) 16 h at 37°C*1°C
g., o o + o
s | = RVSbroth | MKTTn broth RVS 21 h at 41.5°C£1°C , £l a
< | ‘2 |Product(French name) Product - ELISA test - BOLT Instrument Confirmation - g 5
.o . 2 g S
5| & Identification 8 Negative Zﬁlﬂzf oD 0.D. = Direct J]Zs:zfg & | Agreement | ©
> XLD | ASAP | XLD | ASAP Blank | control Sample | (S2mple- | 2 | XD ASAP confirmation rence T Ref/Alt
(NC) | PC | Cutoff °2™P® | Blank) | & (Api 20E) ey |
Lingette aprés nettoyage - . .
2019 | 1026 | Tapis inox L3 (industrie de mz:tﬂ;;::f;)“'“g’ stainless steel carpet | ), +p #p | +p | Salmonellaspp. | + | 0090 | 0255 | 2185 | 0.524 | 4.047 | 3957 | + M +p Salmonella spp. + + PA 7 ¢
la viande)
Lingette aprés nettoyage 3
2019 | 1027 | Dec L1 (industrie de la Wipe after cleaning (meat industry) st st st st / - 0.090 0.255 | 2.185 | 0.524 | 0.273 0.183 - st st / / - NA 7 1c
viande)
Lingette aprés nettoyage 5 . .
2019 | 1028 | table ronde (industrie de la Yr‘l’:i"ues:‘rf;‘;’ cleaning, round table (meat | | ., | .5 | 4y | Samonellaspp. | + | 0090 | 0255 | 2185 | 0524 | 4092 | 40038 | + | +p #p | Samonelaspp. |+ + PA |7 |c
viande)
Lingette avant nettoyage tapis |, . .
2019 | 1029 ads ds (industrie de la viande) Wipe before cleaning, carpet (meat industry) | +M +p +1/2 +M Salmonella spp. | + | 0.090 0.255 | 2.185 | 0.524 | 4.092 4.003 + +M +p Salmonella spp. + + PA 7 1c
2019 | 1030 | Lingette avantnettoyage table. | Wipe before cleaning, round table (meat | 1y | 4y | 4m | +M | Saimonelaspp. | + | 0.080 | 0255 | 2185 | 0524 | 4092 | 4008 | + | 2 | +M | Samonelaspp. |+ . PA |7
ronde (industrie de la viande) | industry)
Lingette avant nettoyage tapis |, Lo
2019 | 1031 | inox épaule (industrie de la inYéiesfr’f)f”e cleaning, inox carpet (meat sm | +m | +M | +M | Salmonellaspp. | + | 0090 | 0255 | 2185 | 0524 | 4443 | 4053 | + m wm | Salmonella spp. + + PA 7 ¢
viande)
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I Results after storage for 72 h at 5°C £ 3°C
READY-TO-EAT AND READY-TO-REHEAT

Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C+1°C

2 RVS for 21 h at 41.5°C*1°C + 72h at 5+3°C

= e, RVS broth MKTThn broth : =

= o | Product " ELISA test - BOLT Instrument Confirmations S| g

5 | £ | (frenchname) Product Identi- 2 | Positive control | Agreement | % | &

5 | 3 fication & Negative 0.D. = Final RefAll | ©

> XLD ASAP XLD ASAP Blank | control SO'D' Sample - § XLD | ASAP | result 72h

(NC) PC Cut-off ample Blank o

2018 | 8006 | Sandwich thon crudités Sandwich with tuna and vegetables +M +M +M +M Salmonella spp. 0.066 0.148 1.834 0.442 2.706 2.640 + +M +M + PA
2018 | 8007 | Sandwich duo saumon Sandwich with salmon +M +M +M +M Salmonella spp. | + 0.066 0.148 1.834 0.442 2.633 2.568 + +M +M + PA 1 a
2018 | 8008 | Salade de pates et surimi Deli salad with pasta and surimi +p +p +p +p Salmonella spp. | + 0.066 0.148 1.834 0.442 3.086 3.021 + +p +p + PA 1 a
2018 | 8009 | S2iade de fortis et concombre Deli salad with pasta cucumber and salmon M| M sM | +12 | Samonellaspp. | + | 0066 | 0148 | 1834 | 0442 | 3007 | 2942 | + | M | +M | + PA 1 a
2018 | 8010 | Salade de riz provengale thon basilic | Deli salad with rice tuna and basil +M +p +M +p Salmonella spp. | + 0.066 0.148 1.834 0.442 3.201 3.135 + +M +p + PA 1 a
2018 | 8012 | Sandwich rosette Sandwich with delicatessen +M +M +M +M Salmonella spp. | + | 0.066 0.148 1.834 | 0.442 3.903 3.838 + +M +p + PA 1 a
2018 | 8013 | Sandwich viennois jambon Sandwich with ham and cheese M| M +p +p | Samonellaspp. | + | 0066 | 0148 | 1834 | 0442 | 3969 | 3904 | + | +M | M |+ PA 1 a
2018 | 8014 | Piémontaise au jambon Deli salad piemontaise +p +p +p +p Salmonella spp. | + | 0.066 0.148 1.834 0.442 3.969 3.904 + +p +p + PA 1 a
2018 | 8015 | Salade de museau de porc Deli salad with pork meat +p +p +p +p Salmonella spp. | + 0.066 0.148 1.834 0.442 3.874 3.808 + +p +p + PA 1 a
2018 | 8662 | Carottes rapées assaisonnées Seasoned sliced carrots +M +M +M +M Salmonella spp. | + 0.057 0.161 1.720 0.416 3.855 3.798 + +M +M + PA 1 a
2018 | 8664 | Terrine saumon et saumon fumé Salmon terrine +p +p +p +p Salmonella spp. | + | 0.057 0.161 1.720 | 0.416 4.186 4129 + +p +p + PA 1 a
2018 | 8665 | Paté de campagne Paté +p +p +p +p Salmonella spp. | + | 0.057 0.161 1.720 0.416 3.430 3.373 + +p +p + PA 1 a
2018 | 8016 | Cabillaud sauce citron rizlégumes | Fish with lemon rice and vegetables +p +p +p +p Salmonella spp. | + 0.066 0.148 1.834 0.442 3.265 3.199 + +p +p + PA 1 b
2018 | 8017 | Penne au saumon épinards Pasta with salmon and spinach +p +p +p +p Salmonella spp. | + 0.066 0.148 1.834 0.442 3.498 3.433 + +p +p + PA 1 b
2018 | 8018 | Parmentier de poisson Fish parmentier +p +p +p +p Salmonella spp. | + 0.066 0.148 1.834 0.442 3.375 3.309 + +p +p + PA 1 b
2018 | 8019 f:;:‘izsgambas compotée de Seafood with tomatoes +p +p +p +p | Salmonellaspp. | + | 0.066 | 0148 | 1834 | 0442 | 3412 3.346 + | 4p +p + PA 1 b
2018 | 8020 | Tielles sétoises (encornet) RTRH seafood +p +p st st Salmonellaspp. | + | 0.066 0.148 1.834 | 0.442 3.125 3.059 + +p +p + PA 1 b
2018 | 8025 | Moussaka Moussaka +p +p +p +p Salmonella spp. | + 0.066 0.148 1.834 0.442 3.475 3.409 + +p +p + PA 1 b
2018 | 8364 | Goulasch beeuf charolais Goulash with beef +p +p +p +p Salmonella spp. | + | 0.084 0.203 1.858 0.444 4143 4.059 + +p +p + PA 1 b
2018 | 8365 | Ratatouille et poulet Ratatouille and chicken meat +p +p +p +p Salmonella spp. | + 0.084 0.203 1.858 0.444 4.266 4.182 + +p +p + PA 1 b
2018 | 8028 | Harengs fumés doux Smoked herring +p +p +p +p Salmonella spp. | + 0.066 0.148 1.834 0.442 4.092 4.027 + +p +p + PA 1 c
2018 | 8029 | Harengs fumés doux Smoked herring +p +p +p +p Salmonella spp. | + | 0.066 0.148 1.834 0.442 3.969 3.903 + +p +p + PA 1 c
2018 | 8158 | Carpaccio au parmesan Carpaccio with cheese +p +p +p +p Salmonellaspp. | + | 0.075 0.207 2.001 0.482 3.969 3.894 + +p +p + PA 1 c
2018 | 8159 (b::;ﬁ?cccm beeuf huile d'olive citron Carpaccio with lemon basil and olive +1/2 +M +p +p Salmonellaspp. | + | 0.075 0.207 2.001 0.482 3.750 3.675 + +M +M + PA 1 c
2018 | 8160 | Carpaccio basilic Carpaccio with basil +M +M +M +M Salmonella spp. | + | 0.075 0.207 2.001 0.482 3.820 3.745 + +M +p + PA 1 c
2018 | 8369 | Magret de canard fumé Smoked breast of duck - +1/2 +M +M Salmonella spp. | + 0.084 0.203 1.858 0.444 4.047 3.964 + - +M + PA 1 c
2018 | 8370 | Magret de canard fumé séché Smoked breast of duck +p +p +M +p Salmonella spp. | + 0.084 0.203 1.858 0.444 4.047 3.964 + +p +p + PA 1 c
2018 | 8371 ﬁ;?;:':g:;f:f;’;’d marinées | \arinated duck meat +m M +M sM | Samonellaspp. | + | 0084 | 0203 | 1858 | 0444 | 4092 | 4009 | + | +m | +M |+ PA 1] ¢
2018 | 8372 | Saumon fumé de Norvége Smoked salmon +M +M +M +M Salmonella spp. | + 0.084 0.203 1.858 0.444 4.092 4.009 + +M +M + PA 1 c
2018 | 8373 | Lardons de saumon fumé bio Smoked salmon organic +M +p +p +M Salmonellaspp. | + | 0.084 0.203 1.858 | 0.444 4.047 3.964 + +p +p + PA 1 c
2018 | 8374 | Filet d'anchois marinés Marinated anchovy +p +p +p +p Salmonellaspp. | + | 0.084 0.203 1.858 0.444 4.047 3.963 + +p +p + PA 1 c

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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AT PROD
Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C+1°C

2 RVS for 21 h at 41,5°C+1°C + 72h at 5+3°C

= e, RVS broth MKTTn broth : =

2 © | Product " ELISA test - BOLT Instrument Confirmations S| g

5 £ | (french name) Product Identi- = _ Positive control . Agreement | ® | &

5 | & fication & Negative 0.D. = Final | ““pooat | ©

> XLD ASAP XLD ASAP Blank | control SO'D' Sample - § XLD | ASAP | result 72h

(NC) PC | Cut-off | Sample = “p_ o

2018 | 7732 | Jarret de porc avec os Pork meat +1/2 +m +m +m Salmonella spp. 0.096 0.180 1.828 0.433 4.008 3.912 + +1/2 +1/2 + PA 2 a
2018 | 7751 | Farce porc bceuf Pork meat +m +m +m +m Salmonellaspp. | + | 0.096 0.180 1.828 0.433 2.956 2.860 + +1/2 +1/2 + PA 2 a
2018 | 7825 | Poitrine marinée porc Seasoned +m +1/2 +1/2 +1/2 Salmonellaspp. | + | 0.073 0.162 1.646 0.393 4.007 3.935 + +m +1/2 + PA 2 a
2018 | 7829 | Noix joue de porc Pork meat +m +m +1/2 +1/2 Salmonellaspp. | + | 0.073 0.162 1.646 0.393 2.211 2.139 + +m +m + PA 2 a
2018 | 7954 | Brochette viande poivron Seasoned beef meat +M +M +M +M Salmonella spp. | + 0.098 0.194 1.801 0.426 4.048 3.949 + +M +M + PA 2 a
2018 | 7968 | Haché de porc Pork meat +d/+ +md/+ +M +M Salmonella spp. | + 0.098 0.194 1.801 0.426 1.774 1.675 + +m +m + PA 2 a
2018 | 8656 | Effeuillé de charolais congelé Frozen beef meat +1/2 +1/2 +1/2 +M Salmonellaspp. | + | 0.076 0.192 1.695 | 0.405 4142 4.066 + +1/2 +M + PA 2 | a
2018 | 8657 | Bavette Aloyau congelé Frozen beef meat +M +p +M +M Salmonellaspp. | + | 0.076 0.192 1.695 | 0.405 4.265 4189 + +p +p + PA 2 | a
2018 | 8658 | Faux filet charolais congelé Frozen beef meat +M +M +1/2 +M Salmonella spp. | + 0.076 0.192 1.695 0.405 4199 4123 + +M +p + PA 2 a
2018 | 8659 | Filet mignon de porc congelé Frozen pork meat +1/2 +1/2 +m +M Salmonella spp. | + 0.076 0.192 1.695 0.405 4.005 3.930 + +1/2 +M + PA 2 a
2018 | 8660 | Sauté de veau congelé Frozen veal meat +m +1/2 +1/2 +M Salmonella spp. | + 0.076 0.192 1.695 0.405 4,142 4.066 + +m +M + PA 2 a
2018 | 8661 | Souris d'agneau congelé Frozen lamb meat +1/2 +M +M +p Salmonellaspp. | + | 0.076 0.192 1.695 0.405 4.005 3.930 + +1/2 +p + PA 2 a
2018 | 7731 | VSM de poulet Chicken meat +m +m +1/2 +m Salmonellaspp. | + | 0.096 0.180 1.828 | 0.433 3.905 3.809 + +(2) +m + PA 2 | b
2018 | 7737 Egif;ra“"” de viande blanche de | iy o meat +m +m +m +m | Samonellaspp. | + | 0096 | 0180 | 1828 | 0433 | 4049 | 3953 | + | +m | 2 | + PA 2 | b
2018 | 7747 | VSM rouge de dinde Turkey meat +m +m +m +p Salmonella spp. | + 0.096 0.180 1.828 0.433 4.008 3.913 + +m +1/2 + PA 2 b
2018 | 7749 | Cous Poultry neck +m +m +m +1/2 Salmonella spp. | + 0.096 0.180 1.828 0.433 3.424 3.328 + +m +m + PA 2 b
2018 | 7752 | VSM de dinde Turkey meat +m +m +m +m Salmonellaspp. | + | 0.096 0.180 1.828 0.433 3.752 3.656 + +m +m + PA 2 b
2018 | 7832 | Caille broyée Quail meat +m +1/2 +1/2 +1/2 | Salmonellaspp. | + | 0.073 0.162 1.646 | 0.393 4.201 4.129 + +m +1/2 + PA 2 | b
2018 | 7957 | Paupiette de dinde Turkey meat i - sm | +112 | SamonellaDerby | + %%96%’ %11%3/ 11%%11’ g:ﬂé %%%%ﬁ 80?%% S| - : i NDevy | 2 | b
2018 | 7961 | VSM dinde Turkey meat +m +m +M +M Salmonella spp. | + 0.098 0.194 1.801 0.426 4.200 4102 + +m +m + PA 2 b
2018 | 7963 | Coquelet désossé Cockerel meat +M +M +M +M Salmonella spp. | + | 0.098 0.194 1.801 0.426 4.048 3.949 + +M +M + PA 2 | b
2018 | 7970 | Escalope de volaille Poultry meat - +d/- -d/- -d/- / - 0.098 0.194 1.801 0.426 0.294 0.195 - - - - NA 2 | b
2018 | 7978 | Pavé de dinde Turkey meat - +m +M +M Salmonella spp. | + | 0.098 0.194 1.801 0.426 3.069 2970 + - +m + PA 2 b
2018 | 8142 | Filet de dinde congelé Frozen turkey meat +m +M +1/2 +M Salmonella spp. | + | 0.081 0.173 1.607 0.381 4.049 3.968 + +m +M + PA 2 b
2018 | 8143 | Roti de lapin farci Roasted rabbit +m +M +M +M Salmonella spp. | + | 0.081 0.173 1.607 | 0.381 3.936 3.855 + +m +1/2 + PA 2 | b
2018 | 7743 | Saucisse chorizo Delicatessen (chorizo) +1/2 +m +m +p Salmonella spp. | + | 0.096 0.180 1.828 | 0.433 291 2.816 + +m +1/2 + PA 2 c
2018 | 7813 | Chair a saucisse Delicatessen (for sausage) +m +1/2 +1/2 +1/2 Salmonellaspp. | + | 0.073 0.162 1.646 0.393 4.093 4.021 + +m +1/2 + PA 2 c
2018 | 7966 | Saucisse de Toulouse Delicatessen - +md/+ +M +m Salmonella spp. | + | 0.098 0.194 1.801 0.426 0.818 0.720 + +m +m + PA 2 c
2019 1 | Bacon fumé Bacon +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 3.874 3.793 + +p +p + PA 2 c
2019 | 2 |Bacon Bacon +md/+ +p +M +p Salmonella spp. | + | 0.081 0.223 2.006 | 0.481 3.874 3.793 + +m +p + PA 2 c
2019 3 | Salami (35,6% MG) Salami +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 3.607 3.525 + +p +p + PA 2 c
2019 | 4 | Salamifumé (47% MG) Smoked salami - +M - +p Salmonella spp. | + | 0.081 0.223 2.006 | 0.481 3.523 3.442 + - +M + PA 2 c
2019 | 6 | Merguez(22% MG) Merguez - +m +m +p Salmonella spp. | + | 0.081 0.223 2.006 | 0.481 3.820 3.739 + - +m + PA 2 c
2019 | 7 |Merguez Merguez +M +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 | 0.481 3.375 3.294 + +p +p + PA 2 c

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

Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C+1°C

2 RVS for 21 h at 41.5°C*1°C + 72h at 5+3°C

= e, RVS broth MKTTn broth : =

e ELISA test - BOLT Instrument Confirmations S | o

S @ | Product - > 8

= S Product Identi- =S " | >

5 € | (french name) . 2 . Positive control - Agreement | T | F

5 | & fication & Negative 0D 0.D. = Final | ““pooat | ©

> XLD ASAP XLD ASAP Blank | control Sar.n .Ie Sample- | 2 | XLD | ASAP | result 72h

(NC) PC | Cut-off P Blank o
2018 | 8161 | Chévre au lait pasteurisé (23%MG) | Pasteurised milk goat cheese (23% fat) +p +p +p +p Salmonella spp. | + 0.075 0.207 2.001 0.482 4.006 3.931 ar +p +p + PA 3 a
2018 | 8162 | Cheddar en tranche (34% MG) Cheddar (34% fat) +p +p +p +p Salmonella spp. | + 0.075 0.207 2.001 0.482 4.092 4.017 + +p +p + PA 3 a
- STYT)
2018 | 8166 ﬁg’;‘embe" au lait pasteurisé (21% | b, oo\ rised milk cheese (21% fat) tp 4 " +p | Salmonellaspp. | + | 0075 | 0207 | 2001 | 0482 | 3935 | 3860 | + | +p | +p . PA 3 | a
2018 | 8167 | Riz au lait Rice pudding with pasteurised milk +p +p +p +p Salmonella spp. | + 0.075 0.207 2.001 0.482 3.935 3.860 & +p +p % PA 3 a
2018 | 8168 | Riz au lait vanille Rice pudding with pasteurised milk and vanilla +p +p +p +p Salmonella spp. | + 0.075 0.207 2.001 0.482 3.969 3.894 + +p +p + PA 3 a
- - ST
2018 | 8169 ﬁg‘;da cumin au lait pasteurisé (31% | pasteurised milk cheese with cumin (31% fat) + + +p +p | Salmonellaspp. | + | 0075 | 0207 | 2001 | 0482 | 3934 | 389 | + | +p | +p | + PA 3| a
— -
2018 | 8170 ;I’g;"age brebis lait pasteurisé (40% | b, 4o rised milk goat cheese (40% fat) tp t tp +p | Salmonellaspp. | + | 0075 | 0207 | 2001 | 0482 | 3969 | 38% | + | +p | p + PA 3| a
2018 | 8650 | Glace vanille intense Ice cream vanilla +p +p +p +p Salmonellaspp. | + | 0.076 0.192 1.695 | 0.405 4.092 4.016 + +p +p + PA 3 | a
2018 | 8651 | Glace créme café Ice cream coffee +p +p +p +p Salmonellaspp. | + | 0.076 0.192 1.695 0.405 4.092 4.016 + +p +p + PA 3 a
2018 | 8652 | Glace créme vanille Ice cream vanilla +p +p +p +p Salmonellaspp. | + | 0.076 0.192 1.695 0.405 4199 4124 + +p +p + PA 3 | a
2018 | 8653 f;iiigte::firch°°°'at avec copeaux | .o cream chocolate +p - +p - Salmonellaspp. | + | 0076 | 0192 | 1695 | 0.405 | 3.934 3.858 + | 4p - + PA 3 | a
2018 | 8654 | Creme glacée caramel Ice cream caramel +p - +p - Salmonella spp. | + 0.076 0.192 1.695 0.405 3.968 3.893 + +p - + PA 3 a
2018 | 8655 | Créme glacée brownie Ice cream brownie +p - +p - Salmonellaspp. | + | 0.076 0.192 1.695 | 0.405 3.934 3.858 + +p - + PA 3 | a
0.818/ 0.736/
2019 | 117 | Lait cru fermier Raw milk - - - - / _ | 008U 0223/ 2.006/ 1 0.494/ 0.689/ 0.626/ | +/+/+ - - - PDrp(at) 3 | b
0.064 0.234 2213 | 0.537
0.662 0.598

2019 | 121 | Lait cru de chévre Goat raw milk - - st st / - | 0.081 0.223 2.006 | 0.481 0.241 0.159 - st st - NA 3| b
2019 | 122 | Lait cru de chevre Goat raw milk - - st st / - 0.081 0.223 2.006 0.481 0.228 0.147 - st st - NA 3 b
2019 | 123 | Lait cru de chevre Goat raw milk - - st st / - 0.081 0.223 2.006 0.481 0.221 0.140 - st - - NA 3 b
2019 | 124 | Lait cru de chévre Goat raw milk - - st st / - | 0.081 0.223 2.006 | 0.481 0.525 0.443 - - - - NA 3| b
2019 | 853 | Lait cru de vache fermier Raw milk - di+ +M +M Salmonella spp. | + 0.103 0.282 2.026 0.481 0.676 0.573 + - +md/+ + PA 3 b
2019 | 854 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonella spp. | + 0.103 0.282 2.026 0.481 3.621 3.518 + +m +m + PA 3 b
2019 | 855 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonellaspp. | + | 0.103 0.282 2.026 0.481 3.795 3.692 + +m +m + PA 3 b
2019 | 856 | Lait cru de vache fermier Raw milk +m +m +1/2 +M Salmonellaspp. | + | 0.103 0.282 2.026 | 0.481 3.935 3.831 + +m +m + PA 3 | b
2019 | 857 | Lait cru de vache fermier Raw milk +m +1/2 +M +M Salmonella spp. | + 0.103 0.282 2.026 0.481 3.873 3.770 + +m +m + PA 3 b
2019 | 858 | Lait cru de vache fermier Raw milk +M +m +M +M Salmonella spp. | + 0.103 0.282 2.026 0.481 4.006 3.903 + +M +M + PA 3 b
2019 | 859 | Lait cru de vache fermier Raw milk +m +m +1/2 +m Salmonella spp. | + 0.103 0.282 2.026 0.481 3.820 3.716 + +m +1/2 + PA 3 b
2019 | 860 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonellaspp. | + | 0.103 0.282 2.026 0.481 3.873 3.770 + +m +M + PA 3 b
2019 | 861 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonellaspp. | + | 0.103 0.282 2.026 0.481 4143 4.039 + +m +1/2 + PA 3 b
2019 | 862 | Lait cru de vache fermier Raw milk +m +m +M +M Salmonella spp. | + 0.103 0.282 2.026 0.481 4.006 3.903 + +1/2 +1/2 + PA 3 b
2019 | 1272 | Petit reblochon au lait cru (26%MG) | Raw milk cheese (26% Fat) - - +m - Salmonellaspp. | + | 0.074 0.240 1.938 0.466 0.398 0.324 - - - = NDen(aity 3 b
2019 | 1273 | Roquefort au lait cru (32%MG) Raw milk cheese (32% Fat) - - +m - Salmonellaspp. | + | 0.074 0.240 1.938 | 0.466 1.418 1.345 + +m +m + PA 3 | b
2019 | 1274 | Selles sur cher au lait cru (23%MG) | Raw milk cheese (23% Fat) +m +M +M +1/2 Salmonellaspp. | + | 0.074 0.240 1.938 | 0.466 3.654 3.580 + +M +M + PA 3 | b

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

Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C+1°C

2 RVS for 21 h at 41.5°C+1°C + 72h at 5+3°C

= > RVS broth MKTTn broth : =

g ELISA test - BOLT Instrument Confirmations S | o

© 2 | Product Product i = S

5 £ | (french name) Identi- ? ) Positive control , Agreement | | |

5 | & fication & Negative 0D 0.D. = Final | ““pooat | ©

> XLD ASAP XLD ASAP Blank | control Sar;'l .Ie Sample- | 2 | XLD | ASAP | result 72h

(NC) PC | Cut-off P Blank o
2019 | 1275 | Coulommiers au lait cru (23%MG) Raw milk cheese (23% Fat) +m +m +M - Salmonellaspp. | + | 0.074 0.240 1.938 0.466 3.794 3.721 + +m +m % PA 3 b
2018 | 8294 | Lait en poudre écrémé Skimmed milk powder +p +p +p +p Salmonella spp. | + | 0.092 0.196 1.675 0.396 2.935 2.843 + +p +m + PA 3 c
2018 | 8295 | Lait en poudre demi écrémé Half-skimmed milk powder +p +p +p +p Salmonellaspp. | + | 0.092 0.196 1.675 0.396 3.410 3.318 + +p +m + PA 3 c
2018 | 8296 | Lait en poudre demi écrémé Half-skimmed milk powder +M +p +p +p Salmonella spp. | + | 0.092 0.196 1.675 0.396 3.310 3.218 + +M +m + PA 3 c
2018 | 8297 | Lait en poudre écrémé Skimmed milk powder +p +p +p +p Salmonella spp. | + | 0.092 0.196 1.675 0.396 3.103 3.010 & +p +m % PA 3 c
2018 | 8298 | Lait en poudre calcium+ Skimmed milk powder with more calcium +p +p +p +p Salmonella spp. | + | 0.092 0.196 1.675 0.396 3.173 3.081 & +p +m % PA 3 c
2018 | 8794 | Poudre de lactosérum Whey +p +p +p +p Salmonella spp. | + | 0.090 0.220 1.874 0.446 4.048 3.958 + +p +p + PA 3 c
2018 | 8795 | Poudre de lactosérum Whey +p +p +p +p Salmonella spp. | + | 0.090 0.220 1.874 0.446 3.936 3.845 + +p +p + PA 3 c
2018 | 8796 | Caseinates Caseinates +p +p +md/+m +p Salmonella spp. | + | 0.090 0.220 1.874 0.446 4.094 4.003 & +p +p % PA 3 c
2018 | 8799 | Maltodextrine Maltrodextrin st st st st / - 0.090 0.220 1.874 0.446 0.260 0.170 - st st - NA 3 c
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VEGETABLES, FRUITS AND SEAFOOD

Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C+1°C

é ° RVS for 21 h at 41.5°C*1°C + 72h at 5+3°C

S | Z | product RVS broth MKTTn broth . S| o

® 2 Product = ELISA test - BOLT Instrument Confirmations =

5 £ | (french name) |dentification 2 - Positi trol Final | Adreement | T | =

5 3 & Negatwe oslitive contro 0D. 0.D. § Ref/Alt O

P XLD ASAP XLD ASAP Blank | control PC | Cutoff | Sample Sample- | 2 | XLD | ASAP | result 72h

(NC) Blank @
2018 | 8666 | Noix de saint jacques Scallop +p +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 4.264 4.207 + +p +p + PA 4 a
2018 | 8667 | Filet de lieu noir Fish filet +M +M +p +p Salmonellaspp. | + | 0.057 0.161 1.720 0.416 4186 4129 + +p +p + PA 4 a
2018 | 8668 | Filet de julienne Fish filet +M +M +p +p Salmonellaspp. | + | 0.057 0.161 1.720 | 0.416 4120 4.063 + +M +M + PA 4 | a
2018 | 8669 | Poulpe blanc Octopus +1/2 +M +p +p Salmonella spp. | + | 0.057 0.161 1.720 0.416 4120 4.063 + +1/2 +M + PA 4 a
2018 | 8670 | Filet de Merlan Fish filet +M +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 4120 4.063 + +M +p + PA 4 a
2019 8 | Batonnets de surimi saveur crabe Surimi +p +p +p +p Salmonella spp. | + 0.081 0.223 2.006 0.481 3.935 3.854 + +p +p + PA 4 a
2019 9 | Surimi Surimi +p +p +p +p Salmonella spp. | + 0.081 0.223 2.006 0.481 4.267 4.185 + +p +p + PA 4 a
2019 | 10 | Cocktail de fruits de mer Seafood cocktail +M +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 4.048 3.966 + +M +M + PA 4 a
2019 | 11 | Cocktail de fruits de mer Seafood cocktail +M +m +M +M Salmonella spp. | + | 0.081 0.223 2.006 0.481 4.201 4119 + +1/2 +1/2 + PA 4 a
2019 | 12 | Filet de cabillaud Fish filet +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 3.935 3.854 + +p +p + PA 4 a
2019 | 13 | Dos de cabillaud Fish filet +M +p +p +p Salmonella spp. | + 0.081 0.223 2.006 0.481 4.267 4.185 + +M +M + PA 4 a
2019 | 14 | Encornet rouge Squid +M +m +M +m Salmonella spp. | + 0.081 0.223 2.006 0.481 3.935 3.854 + +M +M + PA 4 a
2018 | 8171 | Alfalfa lentille poireau Sprouts (lentils, leeks) - +mdni/+ +d/+ - Salmonella spp. | + 0.075 0.207 2.001 0.482 3.654 3.579 + - +r;1<ij// + + PA 4 b
2018 | 8172 | Alfalfa douces Sprouts +1/2 +1/2 +1/2 +m Salmonellaspp. | + | 0.075 0.207 2.001 0.482 3.934 3.859 + +m +1/2 + PA 4 | b
2018 | 8173 | Alfalfa douces Sprouts +1/2 +1/2 +1/2 +1/2 Salmonellaspp. | + | 0.075 0.207 2.001 0.482 4439 4.364 + +1/2 +m + PA 4 | b
2018 | 8174 | Alfalfa radis fenouil Sprouts (radish, fennel) +m +m +mnil- | +d/dl- | Salmonellaspp. | + | 0.075 0.207 2.001 0.482 3.934 3.859 + +m +m + PA 4 | b
2018 | 8175 | Pousse d'épinards Baby leaves (spinach) +M +M +M +M Salmonellaspp. | + | 0.075 0.207 2.001 0.482 4.200 4125 + +M +M + PA 4 | b
2018 | 8176 g:}‘n":rz;’)m‘sses (mache, laitue, | g, leaves (lamb's lettuce, spinach) M| M sM | M | Salmonellaspp. | + | 0075 | 0207 | 2001 | 0482 | 3772 | 3697 | + | M | +M | + PA 4 | b
2018 | 8179 ﬂ‘;’::g:fg:?n‘e;g:)”sses (laitue, | gopy leaves (lamb's lettuce, spinach) +M M +m sm | Salmonellaspp. | + | 0075 | 0207 | 2001 | 0482 | 3819 | 3744 | + | M | +M | + PA 4 | b
2018 | 8180 | Jeunes pousses épinards Baby leaves (spinach) +M +M +M +M Salmonellaspp. | + | 0.075 0.207 2.001 0.482 3.795 3.720 + +M +M + PA 4 b
2018 | 8810 | Mesclun Mesclun +dni/- - +dni/- - / - 0.076 0.192 1.695 | 0.405 0.274 0.198 - - - - NA 4 | b
2018 | 8812 | Alfalfa Sprouts +dni/- +dni/- +dnifst | +dni/- / - 0.076 0.192 1.695 | 0.405 0.381 0.305 - - - - NA 4 | b
2018 | 8813 | Alfalfa lentille poireau Sprouts (lentils, leeks) +dni/- +dni/- +dnifst | +dni/- / - 0.076 0.192 1.695 | 0.405 0.399 0.324 - - - - NA 4 | b
2018 | 8816 | Pousses épinards laitue rouge méache | Baby leaves (spinach, lettuce, lamb's lettuce) +dni/- - - +dni/- / - 0.076 0.192 1.695 0.405 0.266 0.190 - - - - NA 4 b
2018 | 8818 | Alfalfa lentille poireau Sprouts (lentils, leeks) +dni/- +dni/- +dni/- +dni/- / - 0.076 0.192 1.695 0.405 0.417 0.341 - - - - NA 4 b
1.060/ 0.984/
2018 | 8819 | Alfalfa radis fenoui Sprouts (radish, fenne) sdnildl- | +dni- | +dnil- | +dnifd- / : %%g%’ %%’ 11%3%/ %1‘153’ 1419 | 13211 |+ (R'vgi;;‘.; (R'vgiéz7; . PDray | 4 | b
1.357 1.259 MSRVx5:-) MSRVx5:-)
2019 | 17 | Mélange de jeunes pousses Baby leaves +M +m +m +M Salmonella spp. | + | 0.081 0.223 2.006 | 0.481 3.691 3.609 + +M +M + PA 4 | b
2018 | 8671 | Purée de carottes Carrot purée +p +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 3.855 3.798 + +p +p + PA 4 c
2018 | 8672 | Purée de courgettes Zucchini purée +p +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 4120 4.063 + +p +p + PA 4 c
2018 | 8673 | Houmous Houmous +p +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 3.967 3.910 + +p +p + PA 4 c
2018 | 8674 | Caviar d'aubergines Eggplant caviar +p +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 4.063 4.006 + +p +p + PA 4 c
2018 | 8675 | Caviar d'aubergines Eggplant caviar +p +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 4.012 3.955 + +p +p + PA 4 c
2018 | 8676 | Houmous Houmous +p +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 4.063 4.006 + +p +p + PA 4 c
2018 | 8678 | Salade de fruits ananas Fruits salad (Pineapple) +p +p +p +p Salmonella spp. | + 0.057 0.161 1.720 0.416 4120 4.063 + +p +p + PA 4 c
2018 | 8679 ‘:"é‘l’:ﬂ':)a’a'che' (carottes, poireaux, | o octables mix (carrots, leeks, celery) M| M +p | Salmonellaspp. | + | 0057 | 0161 | 1720 | 0416 | 4063 | 4006 | + | +M | M |+ PA 4| c
2018 | 8ggo | Mélange de légumes (petits pois, | Vegetables mix (Green peas, potatoes, green M M +p +p | Salmonellaspp. | + | 0057 | 0161 | 1720 | 0416 | 4186 | 4120 | + | M | +M | + PA 4 | ¢
pomme de terre, haricots, carottes) | beans, carrots)

2019 | 18 | Mangue coupée Sliced mango +M +1/2 +M +p Salmonella spp. | + 0.081 0.223 2.006 0.481 3.935 3.854 + +M +1/2 + PA 4 c
2019 | 19 \gzl;)asmuque (mélange de legumes |y taples mix M M tp +p | Salmonellaspp. | + | 0081 | 0223 | 2006 | 0481 | 4007 | 3925 | + | M | +M | + PA 4 | ¢

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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RED AND SP =={o]»
Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C+1°C
é 0 RVS for 21 h at 41,5°C*1°C + 72h at 5+3°C
IS =z RVS broth MKTTn broth Sl o
G 2 | Product Product = ELISA test - BOLT Instrument Confirmations 2 2o
S £ | (french name) Identification 2 . i . Agreement | © |
5 S 2 Negative | Positive control oD 0.D. = Final Ref/Alt O
= XLD ASAP XLD ASAP Blank control Sar;n .Ie Sample - E XLD | ASAP | result 7%h
(NC) PC Cut-off p Blank o
2018 | 8293 | Poivre noir moulu Black pepper +M +M +p +p Salmonella spp. | + | 0.092 0.196 1.675 0.396 3.913 3.821 + +M +M + PA 5 a
2018 | 8800 | Chocolat en poudre 100% Chocolate powder (100%) +p +p +p +p Salmonella spp. | + | 0.090 0.220 1.874 0.446 4.048 3.957 + +p +p + PA 5 a
2018 | 8801 | Poudre de chocolat 100% Chocolate powder (100%) +p +p +p +p Salmonella spp. | + | 0.090 0.220 1.874 0.446 4.007 3.917 + +p +p + PA 5 a
2018 | 8802 | Cacao en poudre 100% Cocoa powder (100%) +p +p +p +p Salmonella spp. | + | 0.090 0.220 1.874 0.446 4144 4.053 + +p +p + PA 5 a
2018 | 8803 | Chocolat en poudre 100% Chocolate powder (100%) +p +p +p +p Salmonella spp. | + | 0.090 0.220 1.874 0.446 4144 4.053 + +p +p + PA 5 a
2019 | 582 | Liqueur de cacao Cocoa liquor +p +p +p +p Salmonellaspp. | + | 0.089 0.232 2.077 0.497 4199 4110 + +p +p + PA 5 a
2019 | 584 | Masse cacao Cocoa mass +p +p +p +p Salmonellaspp. | + | 0.089 0.232 2.077 0.497 4.006 3.917 + +p +p + PA 5 a
2019 | 849 | Ciboulette Chives +M +m +m +m Salmonella spp. | + 0.103 0.282 2.026 0.481 3.969 3.866 + +M +m + PA 5 a
2019 | 850 | Coriandre Coriander +p +p +p +p Salmonella spp. | + 0.103 0.282 2.026 0.481 4143 4.039 + +M +p + PA 5 a
2019 | 851 |Basilic Basil +M +M +M +1/2 Salmonellaspp. | + | 0.103 0.282 2.026 | 0.481 4.200 4.097 + +M +M + PA 5 | a
2019 | 852 | Persil plat Flat-leaf parsley +p +p +p +p Salmonellaspp. | + | 0.103 0.282 2.026 0.481 4.200 4.097 + +p +p + PA 5 a
Lait infantlilelen poudre 2éme. age Infant formula with probiotics
2018 avec probiotiques (Lactobacillus Lactobacill i72.105CFU/ st st st st / - 0.074 0.200 1.458 0.346 0.206 0.132 - st st - NA 5 b
reuteri 7,210 UFClg) (Lactobacillus reuteri 7,2. 9)
Lait infantile en poudre 2éme age Infant formula with probiotics
2018 avec probiotiques (B. lactis + . ; +p +p +p +p Salmonella spp. | + | 0.092 0.196 1.675 0.396 4178 4.086 + +p +p + PA 5 b
, B. lactis + S. thermophilus 6,1.10 CFU/g)
S. thermophilus 6,1.10¢ UFClg) (
Céréales infantiles avec . I
2018 | 8304 | probiotiques saveur miel (B. lactis '?éa'l‘;;fsr‘;a:f 1‘;‘5&‘:&5““ probiotics tp 4 t +p | Salmonellaspp. | + | 0092 | 0196 | 1675 | 0396 | 4070 | 3978 | + | +p | +p . PA 5 | b
7,0.105UFC/g) ’ i
Céréales infantiles avec Infant cereals (caramel) with probiotics
2018 | 8305 | probiotiques saveur caramel (B. lactis 2,3.105 CFUlg) p +p +p +p +p Salmonella spp. | + | 0.092 0.196 1.675 0.396 4.070 3.978 + +p +p + PA 5 b
(B. lactis 2,3.105UFClg) ) ™
Céreales infantiles avec Infant cereals (5 cereals) with probiotics
2018 | 8307 | probiotiques saveur 5 céréales (B. lactis 3,3.105 CFUIg) P +p +p +p +p Salmonellaspp. | + | 0.092 0.196 1.675 0.396 3.985 3.892 + +p +p + PA 5 b
(B. lactis 3,3.105UFClg) ) i
Lait infantile en poudre 1er 4ge avec | Infant formula with probiotics
2018 probiotiques (B. lactis 6,0.105UFCIg) | (B. lactis 6,0.105 CFUIg) st st st st / - 0.103 0.231 1.783 | 0.420 0.241 0.139 - st st - NA 51 b
Lait infantile en poudre 2éme age : i
2018 avec probiotiques (Lactobacillus '?[:2;;2;’;‘,‘,':5“,’:;2;"’;’g’g'gf CFUg tp 4 " +p | Samonellaspp. | + | 0103 | 0231 | 1783 | 0420 | 4266 | 4163 | + | +p | 4p . PA 5 | b
reuteri 7,2.105UFC/g) -
Lait infantile en poudre premium Infant formula with probiotics
2018 (2§rp§ ége avec p:osbm%l;:%s/ ) (Bifidobacteria 1,5 1%3 CFUIg) +p +p +p +p Salmonellaspp. | + | 0.103 0.231 1.783 | 0.420 4.047 3.945 + +p +p + PA 5 | b
ifidobactéries 1,5. g ™~
Lait infantile en poudre formule Infant formula with probiotics
2018 ?f:;;;;;ﬂ :g?eam::i [;rzlzl:)):ﬁ:gfg) (Lactobacillus reuteri 7,4.105 CFU/g) +p +p +p +p Salmonella spp. | + 0.103 0.231 1.783 0.420 4.266 4.163 + +p +p + PA 5 b
Lait infantile en poudre 2éme age Infant formula with probiotics
2018 avfec probiotiquesc(/B)ifidobacterium (Bifidobacterium imPantis 3,5.105CFUIg) +p +p +p +p Salmonella spp. | + 0.103 0.231 1.783 0.420 4143 4.040 + +p +p + PA 5 b
infantis 3,5.105UFClg ™
Céréales infantiles noisettes Infant cereals (biscuit, nuts) with probiotics
2018 | 8839 | biscuité avec probiotiques (B. lactis 7,5.10¢CFU Ié) P +p +p +p +p Salmonellaspp. | + | 0.103 0.231 1.783 0.420 3.969 3.866 + +p +p + PA 5 b
(B. lactis 7,5.10°UFClg) ) -
2018 | 8840 Céréales infantiles 5 céréales avec | Infant cereals (5 cereals) with probiotics + N + + Samonella s + | 04103 0.231 1783 0.420 4.006 3.904 + + + + PA 5 b
probiotiques (B. lactis 4,5.105UFCIg) | (B. lactis 4,5.105 CFU/g) P P P P Pp. ' ' ' : ' ' P P
2018 | 8287 | Poudre d'ceuf entier Egg powder +p +p +p +p Salmonella spp. | + 0.092 0.196 1.675 0.396 3.824 3.732 + +p +p + PA 5 c

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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RED AND SF PROD
Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C+1°C

é ° RVS for 21 h at 41,5°C+1°C + 72h at 5+3°C

) = RVS broth MKTTn broth Sl o

@ © | Product Product = ELISA test - BOLT Instrument Confirmations 2 2o

k] £ | (french name) Identification ? . - . Agreement | © |

5 K 2 Negative | Positive control oD 0.D. = Final Ref/Alt O

= XLD ASAP XLD ASAP Blank | control Sarh .Ie Sample- | 2 XLD | ASAP | result 7%h

(NC) PC Cut-off p Blank o
2019 | 108 | Jaune d'eeufs liquide pasteurisé Pasteurised liquid egg yolk +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 4143 4.062 + +p +p + PA 5 c
2019 | 109 | Jaune d'eeufs liquide pasteurisé Pasteurised liquid egg yolk +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 4.201 4119 + +p +p + PA 5 c
2019 | 110 | Jaune d'eeufs liquide pasteurisé Pasteurised liquid egg yolk +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 4143 4.062 & +p +p % PA 5 c
2019 | 111 | Jaune d'eeufs liquide pasteurisé Pasteurised liquid egg yolk +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 4.345 4.263 & +p +p % PA 5 c
2019 | 112 | CEufs entier liquides pasteurisé Pasteurised liquid whole egg +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 4143 4.062 & +p +p % PA 5 c
2019 | 113 | CEufs entier liquides pasteurisé Pasteurised liquid whole egg +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 4.201 4119 + +p +p + PA 5 c
2019 | 114 | Jaune d'eeufs liquide pasteurisé Pasteurised liquid egg yolk +p +p +p +p Salmonella spp. | + | 0.081 0.223 2.006 0.481 4.201 4119 + +p +p + PA 5 c
2019 | 428 | Blanc d'ceufs liquide pasteurisé Pasteurised liquid egg white +p +p +p +p Salmonella spp. | + | 0.089 0.232 2.077 0.497 4142 4.054 & +p +p % PA 5 c
2019 | 429 | Blanc d'ceufs liquide pasteurisé Pasteurised liquid egg white +p +p +p +p Salmonella spp. | + | 0.089 0.232 2.077 0.497 4142 4.054 & +p +p % PA 5 c
2019 | 430 | Blanc d'ceufs liquide pasteurisé Pasteurised liquid egg white +p +p +p +p Salmonellaspp. | + | 0.089 0.232 2.077 0.497 4.266 4177 + +p +p + PA 5 c
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FEED PRODUCTS

Reference method: ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C*1°C

2 RVS for 21 h at 41.5°C*1°C + 72h at 5+3°C

= e, RVS broth MKTTn broth : =

e ELISA test - BOLT Instrument Confirmations S | o

= 2 | Product Product = T =

kS £ | (french name ifi st @ iti . Agreement | & |

- ( ) Identfication | 8 Negative Positive control oD oD. = Final gR ant | S

> XLD ASAP XLD ASAP Blank | control Sar.n .Ie Sample- | 2 | XLD | ASAP | result 72h

(NC) PC | Cut-off P Blank o
2019 | 125 I:L’i'l'l‘:uzwr chat a la truite et Terrine for cat (fish) +p +p +p +p | Samonellaspp. | + | 0103 | 0231 | 1783 | 0420 | 3874 | 3771 | + | +4p | 4p + PA 6  a
2019 | 127 | Terrine pour chien a la volaille Terrine for dog (poultry) +p +p +p +p Salmonella spp. | + 0.103 0.231 1.783 0.420 3.846 3.743 + +p +p + PA 6 a
2019 | 128 LZ’;';ZSW”’ chien aubaufetau | 7o ne for dog (beef and vegetables) +p +p +p +p | Salmonellaspp. | + | 0103 | 0231 | 1783 | 0420 | 3622 3.519 + | 4 +p + PA 6 | a
2019 | 129 fgﬁ";f::" pourchienviande et | . cage for dog (meat and vegetables) tp t tp +p | Salmonellaspp. | + | 0403 | 0231 | 1783 | 0420 | 3622 | 3519 | + | +p | 4p + PA 6 | a
2019 | 130 fgﬁ";f::" pourchienviande et | . cage for dog (meat and vegetables) tp t tp +p | Salmonellaspp. | + | 0403 | 0231 | 1783 | 0420 | 3591 | 3488 | + | +p | 4p + PA 6 | a
2019 | 977 | Tablette au beeuf pour chien Biscuit for dog +p +p +p +p Salmonella spp. | + 0.103 0.282 2.026 0.481 4.047 3.944 + +p +p + PA 6 a
2019 | 978 | Biscuit poulet fromage pour chien Biscuit for dog (chicken meat and cheese) +p +p +p +p Salmonella spp. | + 0.103 0.282 2.026 0.481 3.873 3.770 + +p +p + PA 6 a
2019 | 979 | Biscuit pour chat au canard Biscuit for cat (duck meat) +p +p +p +p Salmonella spp. | + 0.103 0.282 2.026 0.481 4.092 3.989 + +p +p + PA 6 a
2019 | 980 | Terrine au beeuf pour chat Terrine for cat (beef meat) +p +p +p +p Salmonella spp. | + | 0.103 0.282 2.026 0.481 4.006 3.903 + +p +p + PA 6 a
2019 | 981 E‘L%s::" pour chienviande et | g\ <206 for dog (meat and vegetables) +p t +p +p | Salmonellaspp. | + | 0403 | 0282 | 2026 | 0481 | 3969 | 3866 | + | +p | p + PA 6 | a
2019 | 982 | Terrine au lapin pour chat Terrine for cat +p +p +p +p Salmonellaspp. | + | 0.103 0.282 2.026 | 0.481 4.092 3.989 + +p +p + PA 6 | a
2019 | gg3 | lerrinealavolaille aufoie etaux | rone for dog (vegetables) +p +p +p +p | Salmonellaspp. | + | 0403 | 0282 | 2026 | 0481 | 3969 | 3866 | + | +p | p + PA 6 | a
légumes pour chien

2018 | 8466 | Son de blé farine Flour of wheat bran - +m +M - Salmonella spp. | + | 0.065 0.182 1.664 | 0.400 3.967 3.902 + +m +m + PA 6 | b
2018 | 8467 | Tourteaux de soja Soya pellets +M +m +M +M Salmonella spp. | + 0.065 0.182 1.664 0.400 4.012 3.947 + +M +M + PA 6 b
2018 | 8469 | Farine de croissance bétail flour for livestock +M +m +M +M Salmonella spp. | + 0.065 0.182 1.664 0.400 4.012 3.947 + +m +m + PA 6 b
2019 | 573 | Alimentation volaille croissance Feed for poultry md +m - +md Salmonella spp. | + | 0.089 0.232 2.077 0.497 3.771 3.682 + +m +m + PA 6 b
2019 | 574 | Tourteaux de soja Soya pellets +m +1/2 +M +m Salmonellaspp. | + | 0.089 0.232 2.077 0.497 3.689 3.601 + +m +m + PA 6 b
2019 | 576 | Tourteaux de soja Soya pellets +m +1/2 +M +M Salmonellaspp. | + | 0.089 0.232 2.077 0.497 3.605 3.516 + +m +m + PA 6 b
2019 | 577 | Tourteaux de soja Soya pellets +M +1/2 +M +m Salmonella spp. | + 0.089 0.232 2.077 0.497 3.819 3.730 + +M +m + PA 6 b
2019 | 578 | Alimentation croissance poulet Feed for chicken +M +M +p +p Salmonella spp. | + 0.089 0.232 2.077 0.497 3.637 3.548 + +m +M + PA 6 b
2019 | 580 ‘::)'L“dee':‘t::'°“ croissance poule Feed for laying hen m M M +M | Samonellaspp. | + | 0089 | 0232 | 2077 | 0497 | 3421 | 3332 | + | +m | +M | + PA 6 b
2018 | 8483 | Protéines déshydratées pour volaille Dehydrated proteins for poultry +m +m +M +M Salmonella spp. | + 0.065 0.182 1.664 0.400 3.967 3.902 + +1/2 +M + PA 6 c
2018 | 8484 | Protéines déshydratées pour volaille Dehydrated proteins for poultry +1/2 +m +1/2 +1/2 Salmonellaspp. | + | 0.065 0.182 1.664 0.400 4.062 3.997 + +M +M + PA 6 c
2019 | 131 | Viande crue pour animaux Raw meat for feed +m +p +p +p Salmonellaspp. | + | 0.103 0.231 1.783 0.420 3.820 3.717 + +m +M + PA 6 c
2019 | 132 | Soja liquide Liquid soya +p +p +p +p Salmonella spp. | + 0.103 0.231 1.783 0.420 4.007 3.904 + +p +p + PA 6 c
2019 | 135 | Soja liquide Liquid soya +p +p +p +p Salmonella spp. | + 0.103 0.231 1.783 0.420 3.729 3.627 + +p +p + PA 6 c
2019 | 987 ::;‘:ze'“es animales transformées | o drated proteins (pork) M 12 +m +1/2 | Salmonellaspp. | + | 0103 | 0282 | 2.026 | 0481 | 3.903 3.799 | 4M Y + PA 6 | ¢
2019 | 989 ng;ﬁ:zes animales transformées | o, qrated proteins (poultry) +p +p +p #p | Salmonellaspp. | + | 0103 | 0282 | 2026 | 0481 | 2871 2768 | + | 4p +p * PA 6 | ¢
2019 | 1377 | Protéines déshydratées Raw material dehydrated proteins +p +p +p +p Salmonella spp. | + 0.074 0.240 1.938 0.466 3.7 3.697 + +p +p + PA 6 c
2019 | 1378 | Protéines déshydratées Raw material dehydrated proteins +p +p +p +p Salmonella spp. | + 0.074 0.240 1.938 0.466 3.749 3.675 + +p +p + PA 6 c
2019 | 1379 | Protéines déshydratées Raw material dehydrated proteins +p +p +p +p Salmonellaspp. | + | 0.074 0.240 1.938 0.466 3.497 3.423 + +p +p + PA 6 c
2019 | 1380 | Protéines déshydratées Raw material dehydrated proteins +p +p +p +p Salmonellaspp. | + | 0.074 0.240 1.938 0.466 3.575 3.502 + +p +p + PA 6 c

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

Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°Cx1°C
2 RVS for 21 h at 41.5°C*1°C + 72h at 5+3°C
= e, RVS broth MKTTn broth : =
o Py ELISA test - BOLT Instrument Confirmations S | o
= 2 | Product Product . = T =
5 £ | (french name) Identi- 7 _ Positive control Fing | Agreement | % | &
& o] fication & Negative 0.0 0.D. = Ina Ref/Alt o
> XLD ASAP XLD ASAP Blank | control Sar;l .Ie Sample- | 2 | XLD | ASAP | result 72h
(NC) PC | Cut-off P Blank o
2018 | 8496 | Eau de process (Industrie du lait) Process water (Milk industry) +p +p +p +p Salmonella spp. 0.035 0.141 1.563 0.382 1.765 1.730 + +p +p + PA 7 a
2018 | 8498 E‘;‘t‘; de lavage surface (Industrie du | g, ¢ cleaning water (Milk industry) +p +p +p +p | Salmonellaspp. | + | 0035 | 0141 | 1563 | 0382 | 3416 | 3082 | + | +p | 4p + PA 7| a
Eau début de ringage circuit : -
2018 | 8499 concentrateur (Industrie du lait) Rinse water (Milk industry) +p +p +p +p Salmonellaspp. | + | 0.035 0.141 1.563 0.382 3.116 3.082 + +p +p + PA 7 a
Eau de process laveuse (Industrie .
2018 | 8500 des produits de Ia mer) Process water (Seafood industry) +p +p +p +p Salmonellaspp. | + | 0.035 0.141 1.563 0.382 3.969 3.934 + +p +p + PA 7 a
Eau laveuse de poissons (Industrie .
2018 | 8501 des produits de la mer) Process water (Seafood industry) +p +p +p +p Salmonella spp. | + | 0.035 0.141 1.563 | 0.382 3.908 3.873 + +p +p + PA 7 | a
2018 | 8502 5;“5:;';"“955 (Industrie du Process water (Fish industry) +p +p +p +p | Salmonellaspp. | + | 0035 | 0141 | 1563 | 0382 | 3937 | 3903 | + | +4p | +p + PA 7| a
2018 | 8503 5;“5:;';"“955 (Industrie du Process water (Fish industry) +p +p +p +p | Salmonellaspp. | + | 0035 | 0141 | 1563 | 0382 | 3830 | 3795 | + | +4p | +p + PA 7| a
2018 | 8504 ﬁﬁi“sggnr)'“?age (Industrie du Rinse water (Fish industry) +p +p +p +p | Salmonellaspp. | + | 0035 | 0141 | 1563 | 0382 | 3937 | 3903 | + | +4p | +p + PA 7| a
2018 | 8505 | Eau de ringage risotto Rinse water (Production of risotto) +p +p +p +p Salmonella spp. | + 0.035 0.141 1.563 0.382 3.969 3.934 + +p +p + PA 7 a
2018 | 8508 az;';‘zt)s de découpe (Industrie de la | . 4o (Meat industry) m +m m sm | Salmonellaspp. | + | 0035 | 0141 | 1563 | 0382 | 3435 | 3400 | + | +m | +m | + PA 7 b
2018 | 8509 | Déchets knack de porc Meat wastes +M +M +M +p Salmonella spp. | + | 0.035 0.141 1.563 | 0.382 3.725 3.690 + +M +M + PA 71 0b
2018 | 8510 dchp'fitsgg‘r’]';'“'ts de la mer (Industrie | ¢, -¢ood wastes (Fish industry) +p +p +p sM | Salmonellaspp. | + | 0035 | 0141 | 1563 | 0382 | 3764 | 3729 | + | +p | 4p + PA 7 b
2018 | 8806 | Poussiére d'aspirateur (laiterie) Vacuum cleaner dust (industry of milk) +p +p +p +p Salmonella spp. | + 0.090 0.220 1.874 0.446 4.048 3.957 + +p +p + PA 7 b
2019 | 431 | Déchet production de chantilly Dust (production of whipped cream) +p +p +p +p Salmonella spp. | + 0.089 0.232 2.077 0.497 4.200 4111 + +p +p + PA 7 b
2019 | 432 | Déchet production de chantilly Dust (production of whipped cream) +p +p +p +p Salmonella spp. | + 0.089 0.232 2.077 0.497 4.266 4177 + +p +p + PA 7 b
2019 | 433 3:;;?:)"693“' (production de RTRH | ;0 - otable dust (production of Vegetable RTRH) | +M | +12 |  +M sM | Salmonellaspp. | + | 0089 | 0232 | 2077 | 0497 | 4092 | 4003 | + | M | +12 | + PA 7 b
2019 | 434 3:;2?:)"693“' (production de RTRH | tahle dust (production of Vegetable RTRH) | +M +m +M sM | Salmonellaspp. | + | 0089 | 0232 | 2077 | 0497 | 4200 | 4111 | + | M | +m |+ PA 7 b
Déchet de poissons sans épice . . . . )
2019 | 597 (production conserve de poissons) Dust fish without spice (production of fish cans) +p +p +p +p Salmonella spp. | + | 0.072 0.249 2.145 0.518 4.007 3.935 + +p +p + PA 7 b
Déchet de poissons avec épices . . . . .
2019 | 598 (production conserve de poissons) Dust fish with spice (production of fish cans) +p +p +p +p Salmonella spp. | + | 0.072 0.249 2.145 0.518 4.093 4.021 + +p +p + PA 7 b
Lingette avant nettoyage poussoir | Wipe before cleaning push button (production
2019 | 435 (production RTRH Veggie) of Vegetable RTRH) +p +p +p +M Salmonella spp. | + | 0.089 0.232 2077 | 0.497 3.795 3.706 + +M +p + PA 7] ¢
Lingette avant nettoyage plan de Wipe before cleaning working plan (production
2019 | 436 travail (production RTRH Veggie) of Vegetable RTRH) +p +p +p +p Salmonella spp. | + | 0.089 0.232 2.077 | 0.497 3.934 3.845 + +M +p + PA 7] ¢
Lingette aprés nettoyage cutter Wipe after cleaning cutter (production of
2019 | 437 (production RTRH Veggie) Vegetable RTRH) +p +p +p +p Salmonella spp. | + | 0.089 0.232 2077 | 0.497 3.819 3.730 + +M +p + PA 7] ¢
Lingette aprés nettoyage Wipe after cleaning (production of Vegetable
2019 | 438 (production RTRH Veggie) RTRH) +p +p +p +p Salmonella spp. | + | 0.089 0.232 2077 | 0.497 3,535 3.446 + +M +p + PA 7] ¢
Ecouvillon fabrication de poudre de . . -
2019 | 605 lait E14 (industrie laitiére) Swab production of milk powder (milk industry) +p +p +p +p Salmonella spp. | + | 0.072 0.249 2.145 0.518 3.903 3.831 + +p +p + PA 7 c
Ecouvillon tapis DARFRESH .
2019 | 608 (industrie de produits de la mer) Swab, carpet (seafood industry) +p +p +p +p Salmonellaspp. | + | 0.072 0.249 2.145 0.518 4.047 3.975 + +p +p + PA 7 c
Eponge avant nettoyage paillasse . .
2019 | 1022 déchets (industrie de Ia viande) Sponge before cleaning, table (meat industry) +m +m +m +m Salmonella spp. | + | 0.084 0.238 1.884 0.450 2.934 2.849 + +m +m + PA 7 c
Eponge avant nettoyage sol viande . .
2019 | 1024 (industrie de la viande) Sponge before cleaning, ground (meat industry) +M +m +M +M Salmonellaspp. | + | 0.084 0.238 1.884 0.450 4.047 3.963 + +M +m + PA 7 c

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

ENVIRONMENTAL SAMPLES (excluding primary production samples)

Reference method: 1ISO 6579-1* Alternative method: BACSpec Salmonella 2 ELISA Test - BPW (or other ISO 6887) 16h at 37°C+1°C
2 RVS for 21 h at 41.5°C+1°C + 72h at 5+3°C
2 > RVS broth MKTTn broth : =
g ELISA test - BOLT Instrument Confirmations S | o
= 2 | Product Product . = g =
5 £ | (french name) Identi- ? ) Positive control , Agreement | | |
5 | & fication & Negative 0D 0.D. = Final | ““pooat | ©
> XLD ASAP XLD ASAP Blank | control Sar;'l .Ie Sample- | 2 | XLD | ASAP | result 72h
(NC) PC Cut-off p Blank x
2019 | 1025 | EPonge avant nettoyage paillasse | g o etore cleaning, table (meat industry) m m m +M | Salmonellaspp. | + | 0084 | 0238 | 1.884 | 0450 | 3238 | 3453 | + | +m | +M + PA 7 ¢
P1 (industrie de la viande)
2019 | 1026 Llnqette apres netto_yage Tapis inox YV|pe after cleaning, stainless steel carpet (meat M +p +p +p Salmonella spp. | + | 0.084 0.238 1884 0.450 4047 3.963 + +p +p + PA 7 c
L3 (industrie de la viande) industry)
Lingette aprés nettoyage 5 table . . :
2019 | 1028 ronde (industrie de Ia viande) Wipe after cleaning, round table (meat industry) +p +p +p +p Salmonellaspp. | + | 0.084 0.238 1.884 0.450 3.934 3.850 + +p +p + PA 7 c
2019 | 1029 | -ingetie avant nettoyage tapis &S ds |6 pefore cleaning, carpet (meat industry) M | 4p | #2 | +M | Samonellaspp. | + & 0084 | 0238 | 1884 | 0450 | 4006 | 392 | + | +M | +p | + PA | 7 ¢
(industrie de la viande)
2019 | 1030 I(.irgjst:ﬁ:;zr};nﬁ;tggz)ge table ronde Wipe before cleaning, round table (meat industry) +1/2 M +m +M Salmonellaspp. | + | 0.084 0.238 1.884 0.450 3.873 3.789 + +M +M + PA 7 c
Lingette avant nettoyage tapis inox . I .
2019 | 1031 épaule (industrie de la viande) Wipe before cleaning, inox carpet (meat industry) +m +m +M +M Salmonellaspp. | + | 0.084 0.238 1.884 | 0.450 3.969 3.884 + +m +m + PA 7 | ¢
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RTE: Mayonnaise based deli-salad (Macédoine)
Salmonella Mbandaka Ad914
Seeding: storage 48h at 3+2°C

Total viable count: 8,0 .103 CFU/g

Appendix 5 — Relative level of detection study: raw data

Gold Standard Diagnostics Freiburg GmbH

Alternative method: BACSpec Salmonella 2- BPW 16h at 37°C+1°C
Inoculation level Reference method: 1ISO 6579-1¢ RVS 21h at 41.5°Cx1°C
Sa[(lnple Level Inoc(u:ca}izog I)evel (c{u/ﬁﬁg) ELISA test - BOLT Instrument Confirmation Positive/
¢ cfu/25g Positive . Positive 0.D. , o Final | Results
determination RVSbroth | MKTTn broth Result | Results/ Blank Nega:wr:c control SO'D'I Sample - | Result | XLD | ASAP Dlrect: qnzfgrgatlon fTests of thi q result | Total
XLD | ASAP | XLD | ASAP Total control (NC) =5 Teutofr | SMP® | Blank) (Api 20E) reference metho

8541 st st st st - 0.088 0.204 2.114 | 0.506 0.214 0.126 st | st / /

8542 st st st st - 0.088 0.204 2.114 | 0.506 0.221 0.133 st | st / /

8543 0 0 0 st st st st - 0/5 0.088 0.204 2.114 | 0.506 0.229 0.141 st | st / / 0/5
8544 st st st st - 0.088 0.204 2.114 | 0.506 0.220 0.132 st | st / /

8545 st st st st - 0.088 0.204 2.114 | 0.506 0.217 0.129 st | st / /

8546 st st st st - 0.088 0.204 2.114 | 0.506 0.229 0.141 st | st / /

8547 st st st st 0.088 0.204 2.114 | 0.506 0.216 0.128 - st | st / / -

8548 tp | tp | tp | tp 0.088 0.204 2.114 | 0.506 4.008 3.920 i tp | +p + + i

8549 st st st st - 0.088 0.204 2.114 | 0.506 0.263 0.175 st | st / /

8550 st st st st - 0.088 0.204 2.114 | 0.506 0.219 0.131 - st | st / / -

8551 tp | tp | tp | tp i 0.088 0.204 2.114 | 0.506 4.049 3.961 i tp | +p + + i

8552 tp | tp | tp | tp + 0.088 0.204 2.114 | 0.506 3.971 3.883 + tp | +p + + +

8553 st st st st - 0.088 0.204 2.114 | 0.506 0.274 0.186 st | st / /

8554 st st st st - 0.088 0.204 2.114 | 0.506 0.222 0.134 st | st / /

8555 st st st st - 0.088 0.204 2.114 | 0.506 0.201 0.113 - st | st / / -

8556 | O 06 04102071 Ty [ +p | #p 7120 0.088 0204 |2414] 0506 | 4049 | 3.961 v |+ | *p v v v | 7
8557 st st st st - 0.088 0.204 2.114 | 0.506 0.249 0.161 st | st / /

8558 st st st st - 0.088 0.204 2.114 | 0.506 0.200 0.112 - st | st / / -

8559 tp | tp | tp | tp + 0.088 0.204 2.114 | 0.506 3.971 3.883 + tp | +p + + +

8560 st st st st - 0.088 0.204 2.114 | 0.506 0.254 0.166 - st | st / / -

8561 tp | tp | tp | tp 0.088 0.204 2.114 | 0.506 4.094 4.006 + tp | +p + + +

8562 st st st st - 0.088 0.204 2.114 | 0.506 0.281 0.193 st | st / /

8563 st st st st - 0.088 0.204 2.114 | 0.506 0.208 0.120 - st | st / / -

8564 tp | tp | tp | tp + 0.088 0.204 2.114 | 0.506 3.936 3.848 + tp | +p + + +

8565 st st st st - 0.088 0.204 2.114 | 0.506 0.287 0.199 - st | st / / -

8566 tp | tp | tp | tp i 0.088 0.204 2.114 | 0.506 4.008 3.920 i tp | +p + + i

8567 - - - - - 0.088 0.204 2.114 | 0.506 0.280 0.192 - - - / / -

8568 | High 24 1.6 [0.6-4.1] tp | tp | tp | tp + 4/5 0.088 0.204 2.114 | 0.506 3.905 3.817 + tp | +p + + + 4/5
8569 tp | tp | tp | tp i 0.088 0.204 2.114 | 0.506 4.049 3.961 i tp | +p + + i

8570 tp | tp | tp | tp + 0.088 0.204 2.114 | 0.506 3.971 3.883 + tp | +p + + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Ground beef
Salmonella Typhimurium A00C060

Seeding: storage 48h at 3+2°C

Total viable count: 3,9. 10 CFU/g

Gold Standard Diagnostics Freiburg GmbH

Inoculation Alternative method: BACSpec Salmonella 2- BPW 16h at 37°C+1°C
Inoculation level Reference method: ISO 6579-1* RVS 21h at 41.5°C*1°C -
Sample ELISA test - BOLT Instrument Confirmation Positive
N° Level (Cfll?/\;%l) (Cmgsg) RVS broth | MKTTn broth Positive Neaai Positive oD 0.D. Direct Tests of th Final | Results/
g determination o MO | Result | Results/ Blank conﬁfg‘l '(‘;fc) control | oo | (Sample— | Result | XLD | ASAP | confirmation referz‘; (f:metio 4 | resuit | Tota
XLD |ASAP | XLD | ASAP Total PC | Cut-off Blank) (Api 20E)
8645 - - - - - 0.038 0.149 1.799 | 0.440 | 0.238 0.200 - / / -
8646 - - - - - 0.038 0.149 1.799 | 0.440 | 0.195 0.158 - / / -
8647 0 0 0 - - - - - 0/5 0.038 0.149 1.799 | 0.440 | 0.228 0.191 - / / - 0/5
8648 - - - - - 0.038 0.149 1.799 | 0.440 | 0.234 0.196 - / / -
8649 - - - - - 0.038 0.149 1.799 | 0.440 | 0.220 0.182 - - - / / -
8724 tM | +tM | M | +M g 0.092 0.235 1.955 | 0.466 | 3.883 3.790 i +M +M + + i
8725 - - - - - 0.092 0.235 1.955| 0.466 | 0.333 0.240 - - / / -
8726 - - - - - 0.092 0.235 1.955 | 0.466 | 0.448 0.355 - - - / / -
8727 tM | +tM | M | +M g 0.092 0.235 1.955| 0.466 | 3.949 3.856 i +M +M + + i
8728 tM | H12 | +M | +M g 0.092 0.235 1.955| 0.466 | 3.883 3.790 i +M | +1/2 + + i
8729 d+ | +m | +M | +M + 0.092 0.235 1.955 | 0.466 | 3.570 3.478 i d/+ +m + + +
8730 tm | H12 | +M | +M g 0.092 0.235 1.955| 0.466 | 3.853 3.761 i tm | +1/2 + + i
8731 - - - - - 0.092 0.235 1.955| 0466 | 0.317 0.225 - - - / / -
8732 +m | tm | +M | +M + 0.092 0.235 1.955 | 0.466 | 3.949 3.856 i +m +m + + +
8733 tM | +m | +M | +M g 0.092 0.235 1.955| 0.466 | 3.825 3.733 i +M +m + + i
grae | LW | 09 | OB PoT T [ eM [+ 11120 0092 0235 | 1.955| 0466 | 3914 | 3822 r | M | *m ¥ + + | 10
8735 +1/2 | +m | +M | +M + 0.092 0.235 1.955 | 0.466 | 3.986 3.894 i +1/2 | +m + + +
8736 - - - - - 0.092 0.235 1.955 | 0.466 | 0.352 0.260 - / / -
8737 - - - - - 0.092 0.235 1.955| 0466 | 0.324 0.232 - - - / / -
8738 +m | +12 | +M | +M + 0.092 0.235 1.955| 0.466 | 3.914 3.822 i +m | +1/2 + + +
8739 tm | +m | +M | +M g 0.092 0.235 1.955 | 0.466 | 4.027 3.934 i +m +m + + i
8740 st st st st - 0.092 0.235 1.955 | 0.466 | 0.351 0.258 st st / / -
8741 - - - - 0.092 0.235 1.955| 0.466 | 0.314 0.221 - - / /
8742 - - - - - 0.092 0.235 1.955 | 0.466 | 0.282 0.189 - / / -
8743 - - - - - 0.092 0.235 1.955| 0.466 | 0.282 0.189 - - - / / -
8744 +M | +p | tM | +p + 0.092 0.235 1.955| 0.466 | 3.915 3.822 i +M +p + + +
8745 tm | +m | +M | +M g 0.092 0.235 1.955 | 0.466 | 3.826 3.733 i +m +m + + i
8746 | High 25 241547 | #4m | +m | +M | +M g 5/5 0.092 0.235 1.955| 0.466 | 3.883 3.790 i +m +m + + i 5/5
8747 +m | tm | +M | +M + 0.092 0.235 1.955 | 0.466 | 3.949 3.856 i +m +m + + +
8748 +m | tm | +M | +M + 0.092 0.235 1.955| 0.466 | 3.915 3.822 i +m +m + + +

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

Salmonella Ohio Ad1482

Seeding: storage 48h at 3+2°C

Total viable count: 1,5.106 CFU/g

Gold Standard Diagnostics Freiburg GmbH

Alternative method: BACSpec Salmonella 2- BPW 16h at 37°C+1°C

Inoculation Inoculation level Reference method: ISO 6579-1* RVS 21h at 41.5°C+1°C -

Sa[:lnple Level level (C];\L/Jl/gsg) - ELISA :)est-t BOLT Instrument 5 Confirmation f Final result F};ositil\{e/
° " egative ositive .D. . N Tests of the esults
(cfu25g) determination RVS broth | MKTTn broth Result R Polstlt%etl Blank cogntrol control SO'D'I (Sample | Result | XLD | ASAP D|rectAcc_)nzf(|)r|rEnat|on reference . tB°|t i Total
XLD[ASAP | XLD [ASAP estiisiiota (NC) | PC [ Cut-off | °2™P'® | _Blank) (Api 20E) method NSTUmen

1413 - - - - 0.081 0.281 |2.306| 0.556 | 0.304 | 0.224 - / / -
1414 - 0.081 0.281 |2.306| 0.556 | 0.299 | 0.218 - / / -
1415 0 0 0 - 0/5 0.081 0.281 [2.306| 0.556 | 0.325 | 0.244 - / / - 0/5
1416 - 0.081 0.281 |2.306| 0.556 | 0.309 | 0.228 - / / -
1417 - 0.081 0.281 |2.306| 0.556 | 0.314 | 0.233 - / / -
1518 - 0.064 | 0234 [2.213| 0.537 | 0.286 | 0.222 - / / -
1519 - 0.064 | 0234 [2.213| 0.537 | 0.272 | 0.208 - / / -
1522 - 0.064 | 0234 |2.213| 0.537 | 0.275 | 0.211 - / / -
1523 - - - 0.064 | 0234 [2.213| 0.537 | 0.266 | 0.202 - - / / -
1524 tm | tM | +M i 0.064 | 0234 [2.213| 0.537 | 3.636 | 3.572 i +m + + i
1526 tm | tM | +M + 0.064 | 0234 [2.213]| 0.537 | 2.761 | 2.697 + +m + + +
1527 - - 0.064 | 0234 [2.213| 0.537 | 0.284 | 0.221 - / / -
1528 - 0.064 | 0234 [2.213| 0.537 | 0.281 | 0.217 - / /
1529 - 0.064 | 0.234 [2.213| 0.537 | 0.304 | 0.240 - / / -
1530 - - - 0.064 | 0234 [2.213| 0.537 | 0.310 | 0.246 - - - / / -
153 | oW | 09 0510308 =y T +m [ +m | +M | + 6120 0064 [ 0234 [2213] 0537 | 3270 | 3207 | + | +(1) | +m + v v 6/20
1533 tm| +m | +tM | +M + 0.064 0.234 [2213| 0.537 | 3.749 | 3.685 + +m | +m + + +
1534 - - - 0.064 | 0234 [2.213| 0.537 | 0.264 | 0.201 - - / / -
1536 - - - - 0.064 | 0234 [2.213| 0.537 | 0.254 | 0.190 - - - / / -
1537 tm | +m | +M | +M + 0.064 | 0234 [2.213| 0.537 | 3.431 | 3.367 + tm | +m + + +
1538 tm | +m | +M | +M i 0.064 | 0234 [2.213| 0.537 | 3.636 | 3.572 i tm | +m + + i
1539 - - - 0.064 | 0234 [2.213| 0.537 | 0.381 | 0.318 - - / / -
1540 - 0.064 | 0234 [2.213| 0.537 | 0.248 | 0.185 - / /
1541 - 0.064 | 0234 [2.213| 0.537 | 0.254 | 0.190 - / / -
1542 - - - - 0.064 | 0234 [2.213| 0.537 | 0.258 | 0.195 - - / / -
1520 tm | +12 | +M | +M + 0.064 | 0234 [2.213| 0.537 | 3.728 | 3.664 + +m | +1/2 + + +
1521 - - - - 0.064 | 0234 [2.213| 0.537 | 0.282 | 0.218 - - / / -
1525 | High 1.6 1.910.8-5.3] tm | tM | +p i 4/5 0.064 | 0234 [2.213| 0.537 | 3485 | 3.421 i +m + + i 4/5
1532 tm | +m | +m | +M + 0.064 | 0234 [2.213| 0.537 | 3.323 | 3.259 + tm | +m + + +
1535 tm | tm | #12| #12 | + 0.064 | 0234 |2.213]| 0.537 | 1.926 | 1.863 + tm | +m + + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Fresh spinach
Salmonella Virchow Ad1721

Seeding: storage 48h at 3+2°C

Total viable count: 2,6.107 CFU/g

Gold Standard Diagnostics Freiburg GmbH

Alternative method: BACSpec Salmonella 2- BPW 16h at 37°C+1°C
Inoculation Inoculation level Reference method: ISO 6579-1* RVS 21h at 41.5°C+1°C
Sample Level level (cfu/25g) ELISA test - BOLT Instrument Confirmation Final result Positive
N° (cful25) MRN _ RVS broth MKTTn broth Positive Negative | Positive control O.D. 0.D. D.irectl Tests of the Bolt Results/
determination | v\ b | asap | LD | Asap | Resul Result! | Blank °‘(’,L‘g)‘" PC | Cut-off | Sample ‘S;‘I’:r':’i'(‘; el XLD | ASAP C‘(’;‘\g[”;gtE")’” reference method | instrument | 1@

1296 - - 0.141 0.302 2.300 | 0.540 0.376 0.235 - - / / -

1301 - - 0.141 0.302 2.300 | 0.540 0.326 0.184 - - / / -

1306 0 0 0 - - 0/5 0.141 0.302 2.300 | 0.540 0.329 0.187 - - / / - 0/5
1307 - - 0.141 0.302 2.300 | 0.540 0.348 0.207 - - / / -

1314 - - - - - 0.141 0.302 2.300 | 0.540 0.333 0.191 - - - / / -

1292 +p +p +M +p + 0.141 0.302 2.300 | 0.540 4.006 3.864 i +p +p + + +

1293 +p +p +M +p + 0.141 0.302 2.300 | 0.540 3.968 3.827 + +p +p + + +

1295 - - - - - 0.141 0.302 2.300 | 0.540 0.337 0.195 - - - / / -

1298 +p +p +M +M + 0.141 0.302 2.300 | 0.540 3.903 3.761 i +p +p + + +

1299 - - - - - 0.141 0.302 2.300 | 0.540 0.409 0.268 - - - / / -

1300 +p +p +p +M + 0.141 0.302 2.300 | 0.540 4.006 3.865 + +p +p + + +

1302 +p +p +M +M + 0.141 0.302 2.300 | 0.540 3.969 3.827 i +p +p + + +

1303 +p +p +M +M + 0.141 0.302 2.300 | 0.540 4.006 3.865 + +p +p + + +

1304 | +p | +M | +p ¥ 0.141 | 0302 | 2.300 | 0.540 | 4.047 | 3.905 ¥ D | ¥ ¥ ¥

1305 +p +p +M +p + 0.141 0.302 2.300 | 0.540 4.047 3.905 i +p +p + + +

1308 | | 12 14109281 T3 [ oM | wp | + | 20 0441 ] 0302 [ 2300 0540 | 3969 | 3827 | + | *M | *p n ¥ ¥ 1520
1309 +p +p +M +p + 0.141 0.302 2.300 | 0.540 3.934 3.793 + +p +p + + +

1311 - - - - - 0.141 0.302 2.300 | 0.540 0.331 0.190 - - - / / -

1312 o | | | *p | + 0141 | 0302 | 2.300 | 0.540 | 2.693 | 2551 + | +p | +p ¥ ¥ ¥

1315 - - - - - 0.141 0.302 2.300 | 0.540 0.333 0.191 - - - / / -

1316 +p +p +M +M + 0.141 0.302 2.300 | 0.540 4.006 3.865 i +p +p + + +

1318 +M +M +M +M + 0.141 0.302 2.300 | 0.540 3.969 3.827 + +M +M + + +

1319 - - - - - 0.141 0.302 2.300 | 0.540 0.347 0.205 - - - / / -

1320 +p +p +M +M + 0.141 0.302 2.300 | 0.540 3.969 3.827 i +p +p + + +

1321 +p +p +M +M + 0.141 0.302 2.300 | 0.540 3.969 3.827 i +p +p + + +

1294 +p +p +M +M + 0.141 0.302 2.300 | 0.540 4.046 3.905 + +p +p + + +

1297 +p +p +M +M + 0.141 0.302 2.300 | 0.540 4.006 3.865 i +p +p + + +

1310 | High 2.9 3.7[1.9-0.7] +p +p +M +M + 515 0.141 0.302 2.300 | 0.540 3.969 3.827 + +p +p + + + 5/5
1313 +p +p +M +M + 0.141 0.302 2.300 | 0.540 3.709 3.567 + +p +p + + +

1317 +p +p +p +M + 0.141 0.302 2.300 | 0.540 3.873 3.732 i +p +p + + +

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

Salmonella Havana Ad1728
Seeding: storage 48h at 3+2°C

Total viable count: 11CFU/g

Gold Standard Diagnostics Freiburg GmbH

Inoculation Alternative method: BACSpec Salmonella 2- BPW 16h at 37°C+1°C
Inoculatio level Reference method: ISO 6579-1* RVS 21h at 41.5°C+1°C
Sample ELISA test - BOLT Instrument Confirmation . ”
Ne | Level | nlevel T (cu25g) Ry T WK T broth Positive control 0D Direct Ry Positive
(cfu/25g) MPN Result Positive Blank Negative 0.D. (Sar.n .Ie Result | XLD | ASAP | confirmatio Tests of the Bolt Results/Total
determination | XLD | ASAP | XLD | ASAP Results/Total control (NC) | PC | Cut-off | Sample | * Blask) n (Api 20E) reference method | instrument
450 st st st st - 0.099 0.272 2.105| 0.501 0.346 0.247 - st st / / -
456 st st st st - 0.099 0.272 2.105| 0.501 0.316 0.217 - st st / / -
463 0 0 0 st st st st - 0/5 0.099 0.272 2.105| 0.501 0.308 0.208 - st st / / - 0/5
466 st st st st - 0.099 0.272 2.105| 0.501 0.344 0.245 - st st / / -
469 st st st st - 0.099 0.272 2.105| 0.501 0.340 0.240 - st st / / -
445 tp | tp | tp | Hp g 0.099 0.272 2.105| 0.501 3.709 3.610 g +p | +p + + g
446 w | p [ +p | 4p + 0.099 0272 [2.105] 0.501 3772 | 3673 + | + + +
447 +p | +p | tp | +p + 0.099 0.272 2.105| 0.501 3.709 3.610 + +p | +p + + +
449 tp | tp | tp | Hp g 0.099 0.272 2.105| 0.501 3.637 3.538 g +p | +p + + g
452 | | p | #p + 0.099 0272 [2.105] 0.501 3728 | 3.629 + | + + +
453 st st st st - 0.099 0.272 2.105| 0.501 0.346 0.247 - st st / / -
454 st st st st 0.099 0.272 2.105| 0.501 0.305 0.206 st st / /
455 st st st st - 0.099 0.272 2.105| 0.501 0.314 0.215 - st st / / -
458 st st st st - 0.099 0.272 2.105| 0.501 0.345 0.246 - st st / / -
459 tp | tp | tp | Hp g 0.099 0.272 2.105| 0.501 3.689 3.590 g +p | +p + + g
g0 | tow | 08 L OTIOSUVIL e e | st |- 10120 0.099 0272 |2105] 0501 | 0357 | 0257 | - | st | s / / : 10120
461 wp | +p [ +p | 4p + 0.099 0272 [2.105] 0.501 3728 | 3.629 + | + + +
462 st st st st - 0.099 0.272 2.105| 0.501 0.357 0.258 - st st / / -
464 st st st st - 0.099 0.272 2.105| 0.501 0.321 0.222 - st st / / -
467 st st st st - 0.099 0.272 2.105| 0.501 0.400 0.301 - st st / / -
468 tp | tp | tp | Hp g 0.099 0.272 2.105| 0.501 3.934 3.835 g +p | +p + + g
470 st st st st - 0.099 0.272 2.105| 0.501 0.426 0.327 - st st / / -
471 wp | +p [ +p | 4p + 0.099 0272 [2.105] 0.501 3.819 | 3.720 + | + + +
473 st st st st - 0.099 0.272 2.105| 0.501 0.299 0.200 - st st / / -
474 tp | tp | tp | Hp g 0.099 0.272 2.105| 0.501 3.750 3.650 g +p | +p + + g
448 wp | p [ +p | 4p + 0.099 0272 [2.105] 0.501 3.873 | 3.774 + | + + +
451 tp | tp | tp | Hp g 0.099 0.272 2.105| 0.501 3.729 3.630 g +p | +p + + g
457 High 2.2 16[06-38] | +p | +p | +p | +p g 4/5 0.099 0.272 2.105| 0.501 4.006 3.906 g +p | +p + + g 4/5
465 +p | +p | +p | +p + 0.099 0.272 2.105| 0.501 3.654 3.555 + +p | +p + + +
472 st st st st - 0.099 0.272 2.105| 0.501 0.334 0.235 - st st / / -

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Pellets for pet (pellets for cat)
Salmonella Derby Ad1878
Seeding: lyophilised strain, storage 2 weeks at ambient temperature

Total viable count: <10 CFU/g

Gold Standard Diagnostics Freiburg GmbH

Alternative method: BACSpec Salmonella 2- BPW 16h at 37°C+1°C
Inoculation level Reference method: 1ISO 6579-1¢ RVS 21h at 41.5°C+1°C -
Inoculation level (cfuf25g) ELISA test - BOLT Instrument Confirmation . Positiy
Sample N° | Level nocu’a g MKTTn " . i . Final result | oo e
(cfu/25g) MPN RVS broth broth Resul Positive Negative | Positive control oD 0.D. Direct Tests of the Bolt Results/
determination X0 A Results/ | Blanck | control Sar;lplle (Sample | Result | XLD | ASAP | confirmation reference method | instrument Total
D ASAP | XLD | ASAP Total (NC) PC | Cut-off - Blank) (Api 20E)

1423 st | st st st 0.081 0.281 2.306 | 0.556 0.374 0.294 st st / / -
1431 - st st 0.081 0.281 2.306 | 0.556 0.470 0.389 - - / / -
1433 0 0 0 - 0/5 0.081 0.281 2.306 | 0.556 0.367 0.287 - - / / - 0/5
1439 st | st st st 0.081 0.281 2.306 | 0.556 0.311 0.230 st st / / -
1441 - - - st 0.081 0.281 2.306 | 0.556 0.311 0.231 - - / / -
1420 st | st st st 0.081 0.281 2.306 | 0.556 0.380 0.300 st st / / -
1421 st | st st st - 0.081 0.281 2.306 | 0.556 0.312 0.232 - st st / / -
1422 tp | tp | tp | tp + 0.081 0.281 2.306 | 0.556 4.006 3.926 + +p +p + + +
1424 - - - - 0.081 0.281 2.306 | 0.556 0.346 0.266 - - / / -
1425 st st st 0.081 0.281 2.306 | 0.556 0.281 0.201 st - / / -
1426 st st st - 0.081 0.281 2.306 | 0.556 0.296 0.216 - st - / / -
1427 tm | +m | +m | +1/2 | + 0.081 0.281 2.306 | 0.556 4.047 3.966 + tm | +m + + +
1428 tm| +m | +m | +m + 0.081 0.281 2.306 | 0.556 3.969 3.888 + tm | +m + + +
1430 tp | tp | tp | tp + 0.081 0.281 2.306 | 0.556 4.142 4.062 + +p +p + + +
1432 st - st st - 0.081 0.281 2.306 | 0.556 0.299 0.219 - st - / /
T 0.75 0402081 v g Top [ +p |+ | 920 [T0081 | 0281 |2306| 055 | 3934 | 3854 | + | +M | n n 6/20
1435 st | st st st 0.081 0.281 2.306 | 0.556 0.352 0.272 st st / / -
1436 - - - - 0.081 0.281 2.306 | 0.556 0.318 0.238 - - / / -
1437 st | st st st 0.081 0.281 2.306 | 0.556 0.280 0.200 st st / / -
1438 st | st st st 0.081 0.281 2.306 | 0.556 0.321 0.240 st st / / -
1442 st | st st st - 0.081 0.281 2.306 | 0.556 0.287 0.206 - st st / / -
1443 tp | tM | +p | +p + 0.081 0.281 2.306 | 0.556 4.006 3.925 + +p +M + + +
1445 st | st st st 0.081 0.281 2.306 | 0.556 0.314 0.234 st st / / -
1446 st | st st st 0.081 0.281 2.306 | 0.556 0.317 0.236 st st / / -
1447 st | st st st - 0.081 0.281 2.306 | 0.556 0.304 0.223 - st st / / -
1418 tM| +tM | +tM | M + 0.081 0.281 2.306 | 0.556 4.006 3.926 + +tM | +M + + +
1419 tM| +p | +p | *p + 0.081 0.281 2.306 | 0.556 4.047 3.966 + +M +p + + +
1429 High 3.0 1.9 [0.8-5.0] tp| tp | tp | tp + 415 0.081 0.281 2.306 | 0.556 4.092 4.011 + +p +p + + + 415
1440 - - - - - 0.081 0.281 2.306 | 0.556 0.474 0.394 - - - / /
1444 tp | tp | tp | tp + 0.081 0.281 2.306 | 0.556 4.092 4.011 + +p +p + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Process water
Salmonella Livingstone AOOE058

Seeding: storage 48h at 3+2°C

Total viable count: 1,2.10% CFU/g

Gold Standard Diagnostics Freiburg GmbH

Inoculation Alternative method: BACSpec Salmonella 2- BPW 16h at 37°C+1°C
Inoculation level Reference method: ISO 6579-1¢ RVS 21h at 41.5°C+1°C
Sample ELISA test - BOLT Instrument Confirmation : Positive
N° Level level (cfu/25g) Positive Positive 0.D Direct S e Results/
(cfu/259) MPN RVS broth | MKTTn broth R Negative 0.D. T S Tests of the Bolt
determination esult| Results/ | Blank control (NC) control Sample (Sample | Result| XLD | ASAP conﬂrmatlon reference method | instrument Total
XLD | ASAP | XLD | ASAP Total PC | Cut-off - Blank) (Api 20E)
678 st st st st - 0.091 0.260 2.266| 0.544 | 0.299 | 0.208 st st / /
681 st st st - 0.091 0.260 2.266| 0.544 | 0.315 | 0.224 st st / /
683 0 0 0 st st - 0/5 0.091 0.260 2.266| 0.544 | 0.304 | 0.212 st st / / 0/5
690 st st - 0.091 0.260 2.266| 0.544 | 0.310 | 0.219 st st / /
693 st st - - - 0.091 0.260 2.266| 0.544 | 0.273 | 0.181 - st st / / -
674 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 4.047 | 3.955 + +p +p + + +
675 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 4143 | 4.051 + +p +p + + +
676 +p | *p +p +p + 0.091 0.260 2.266| 0.544 | 4.047 | 3.955 + +p +p + + +
677 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 3.969 | 3.877 + +p +p + + +
680 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 4.047 | 3.955 + +p +p + + +
682 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 4143 | 4.051 + +p +p + + +
684 st st st st - 0.091 0.260 2.266| 0.544 | 0.280 | 0.189 st st / /
685 st st - 0.091 0.260 2.266| 0.544 | 0.294 | 0.203 st st / /
688 st st - st - 0.091 0.260 2.266| 0.544 | 0.324 | 0.233 - st st / / -
689 +p | +p +p +p + 0.091 0.260 2.266| 0544 | 4.142 | 4.051 + +p +p + + +
o1 | oW | 08 | OB T st [ - | 20 [Tooot | 0260  |2.266] 0544 | 0272 | 0481 | - | st | st / ] : /20
694 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 4.092 | 4.001 + +p +p + + +
695 st st st st - 0.091 0.260 2.266| 0.544 | 0.306 | 0.215 - st st / / -
696 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 4.006 | 3.915 + +p +p + + +
697 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 4.092 | 4.001 + +p +p + + +
698 st st - st - 0.091 0.260 2.266| 0.544 | 0.311 | 0.219 st st / /
699 st st - st - 0.091 0.260 2.266| 0.544 | 0.281 | 0.189 - st st / / -
700 +p | +p +p +p 0.091 0.260 2.266| 0.544 | 4.006 | 3.915 + +p +p + + +
701 - st - st - 0.091 0.260 2.266| 0.544 | 0.329 | 0.238 - st / /
702 st st st st - 0.091 0.260 2.266| 0.544 | 0.281 | 0.190 - st st / / -
673 +p | *p +p +p + 0.091 0.260 2.266| 0.544 | 4.047 | 3.955 + +p +p + + +
679 +p | +p +p +p + 0.091 0.260 2.266| 0544 | 4.143 | 4.051 + +p +p + + +
686 High 2.4 19[0.8-53] | +p | +p +p +p + 4/5 0.091 0.260 2.266| 0544 | 4.143 | 4.051 + +p +p + + + 4/5
687 +p | +p +p +p + 0.091 0.260 2.266| 0.544 | 4.092 | 4.001 + +p +p + + +
692 st st st st - 0.091 0.260 2.266| 0.544 | 0.291 | 0.199 st st / /

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Appendix 6 — Inclusivity and exclusivity study: raw data

INCLUSIVITY

Gold Standard Diagnostics Freiburg GmbH

Alternative method: BACSpec Salmonella 2 ELISA Test
| lati (after subculture in RVS at 41.5°C * 1°C)
noculation ELISA (BPW for 16h + RVS for 21h) Confirmation
N° Strain Reference Origin it 0.D
' 9! 1225 ml : _ L.
sPw Blank chgna:ctrlc‘)lle Posite confro Sample O.D. Result XLD ASAP Latex
(NC) PC | Cut-off P (Sample - blank)
1 | Salmonella | Abaetetuba Ad2318 / 27 0.000 0.000 1.397 | 0.349 3.725 3.725 + +
2 | Salmonella | Aberdeen CIP 105618 Human sample 52 0.000 0.000 1397 | 0.349 3.908 3.908 + +
3 | Salmonella | Abortusequi Ad2321 / 10 0.000 0.000 1.397 | 0.349 3.807 3.807 +(H2S-) +
4 | Salmonella | Abortusovis Ad2320 Ovine foetus 11 0.000 0.000 1.397 | 0.349 1.740 1.740 + +(H2S-) cz(l\évr:gz) +
5 | Salmonella | Adelaide Ad2319 Turkey breeding 21 0000 | 0000 | 1397 0349 2962 2962 + +(H2S-) + +
6 | Salmonella | Agona A00V038 Feed for pork 26 0.000 0.000 1397 | 0.349 3.656 3.656 + +
7 | Salmonella | Anatum AOOE007 Dusts 26 0.000 0.000 1.397 | 0.349 4.003 4.003 + +
8 | Salmonella | arizonae 51:24,223:- CIP 5523 Turkey meat 15 0000 | 0000 | 1397 | 0.349 0.732 0.732 s | *lyellow +(light +
colonies) colonies)

9 | Salmonella | arizonae 48:24,223:- A1850 Poultry environmental 14 0000 | 0000 | 1397 | 0.349 2037 2,037 + v *light +

sample colonies)
10 | Salmonella | arizonae 50:24,223:- CIP5526 Egg product 21 0.070 0.148 | 1576 | 0.377 1.263 1193 + + (white + (white ¥

colonies) colonies)

11 | Salmonella | arizonae CIP55.28 Primary production 10 0094 | 0470 | 1539 0.361 1.772 1678 + + * (light +

sample (poultry) colonies)
12 | Salmonella | Bardo Adria 569 Meat for sausage 26 0.000 0.000 1397 | 0.349 3.785 3.785 + + + +
13 | Salmonella | Bareilly Ad 1687 Chocolate industry 23 0.000 0.000 1397 | 0.349 4.041 4.041 + + + +
14 | Salmonella | Berta CIP105682 / 18 0.070 0.148 1.576 | 0.377 4.069 3.999 + + + +
15 | Salmonella | Blockley Ad 923 Poultry environment 11 0.000 0.000 1.397 | 0.349 3.969 3.969 + + + +
16 | Salmonella | bongori 66 :z35:- Ad 599 Environmental sample 36 0.000 0.000 1397 | 0.349 3.149 3.149 + + c;(l\évrmléi) +
17 | Salmonella | bongori 48 :z35:- Ad 598 Environmental sample 19 0.094 0.170 1539 | 0.361 3.265 3.170 + + cglt()l:?igé) +
18 | Salmonella | bongori 1,40 :z81 :- Ad2683 RTRH product 18 0.094 0.170 1539 | 0.361 3.510 3.416 + + c;)l(;mg:) +
19 | Salmonella | Bovismorbificans Adria 6629 Sausage 30 0.000 0.000 1397 | 0.349 3.764 3.764 + + + +
20 | Salmonella | Braenderup Adria 111 Pork meat 23 0.000 0.000 1397 | 0.349 3.937 3.937 + + + +
21 | Salmonella | Brandenburg Ad 351 Seafood cocktail 12 0.000 0.000 1397 | 0.349 4.003 4.003 + + + +
22 | Salmonella | Bredeney Adria 396 Ground beef 12 0.000 0.000 1397 | 0.349 3.908 3.908 + + + +
23 | Salmonella | Caracas Ad2322 Spice 32 0.000 0.000 1397 | 0.349 2.774 2.774 + + + +
24 | Salmonella | Cerro Ad 689 Egt‘gi‘:{ated poultry 33 0.000 0.000 | 1.397 | 0.349 2.722 2.722 + + + +
25 | Salmonella | Chester CIP 103543 / 23 0.000 0.000 1.397 | 0.349 3.854 3.854 +
26 | Salmonella | Cubana Ad2323 Dust feed environment 30 0.000 0.000 1.397 | 0.349 3.545 3.545 +
27 | Salmonella | Derby Ad 1093 Fish fillet 17 0.000 0.000 1.397 | 0.349 3.830 3.830 +
28 | Salmonella | diarizonae 38:Iv:z53 Ad 451 Ewe milk cheese 31 0.000 0.000 1397 | 0.349 1.088 1.088 + + ch)rI(cLIr?izts) +
29 | Salmonella | diarizonae 61:k:1,5,7 Ad 1300 Raw ewe milk 45 0.000 0.000 1397 | 0.349 3.969 3.969 + + + +
30  Salmonella | diarizonae 61157 Ad1280 Raw ewe milk 11 0.094 0170 | 1539 | 0.361 3.562 3.468 + ;o(lﬁi'i'g:; + +
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INCLUSIVITY

Alternative method: BACSpec Salmonella 2 ELISA Test
| lati (after subculture in RVS at 41.5°C * 1°C)
nogulation ELISA (BPW for 16h + RVS for 21h) Confirmation
N° Strain Reference Origin O 0.D
1225 ml . - =
BPW Negative Positive control 0.D XLD ASAP Latex
Blank cmg)ol PC | Cutoff Sample (Sample - blank) Result
31 | Salmonella | Dublin Ad 529 Beef meat 35 0.000 0.000 | 1.397 | 0.349 3.880 3.880 + + C;(l‘évr:‘lgz) +
32 | Salmonella | Emek Ad 333 / 24 0.000 0.000 | 1.397 | 0.349 2.935 2.935 + + +
33 | Salmonella | Enteritidis Ad 477 Hen meat 17 0.000 0.000 1.397 | 0.349 3.880 3.880 + + +
34 | Salmonella | Essen 38 / 49 0.070 0.148 1.576 | 0.377 3.615 3.544 + + +
4 0.000 0.000 | 1.397 | 0.349 0.075 0.075 - +(H2S-) + +
35 | Salmonella | Gallinarum biovar pullorum Ad 300 Poultry environment 103 0.072 0.157 1.517 | 0.361 0.173 0.101 - +(H2S-) + +
BHIbroth | 0.085 0159 | 1.156 | 0.268 | 0.720/0.688/0.758 |0.635/0.603/0.673 + AN
36 | Salmonella | Gallinarum Ad1840 Primary production 42 0070 | 0148 | 1576 0377 3222 3.151 + + (white + +
sample (poultry) colonies)
37 | Salmonella | Gallinarum Ad1841 Primary production 67 0070 | 0148 | 1576 0377 2917 2847 + + (white + +
sample (poultry) colonies)
38 | Salmonella | Gallinarum Ad1842 / 72 0.070 0.148 1.576 | 0.377 3.096 3.026 + :ol(ﬁ;let:) + +
39 | Salmonella | Gaminara Ad2324 Boar meat 11 0.000 0.000 1.397 | 0.349 3.477 3.477 + + + +
40 | Salmonella | Give 436 Ground beef 15 0.000 0.000 | 1.397 | 0.349 3.969 3.969 + + + +
41 | Salmonella | Guinea 29 19 0.000 0.000 | 1.397 | 0.349 3.313 3.313 + +(H2S-) + +
42 | Salmonella | Hadar 24871 Chicken meat 12 0.000 0.000 | 1.397 | 0.349 3.908 3.908 + + + +
43 | Salmonella | Havana Ad 930 Poultry environment 21 0.000 0.000 | 1.397 | 0.349 3.640 3.640 + + + +
44 | Salmonella | Heidelberg AOOE005 Dusts from dairy industry 26 0.000 0.000 | 1.397 | 0.349 4127 4127 + +(H2S-) + +
45 | Salmonella | houtenae 50:9,251:- Ad 596 Dairy product 9 0.000 0.000 1.397 | 0.349 2.214 2.214 + + + +
46 | Salmonella | houtenae 43 :z4,232:- Ad597 Fish filet 34 0.094 0.170 1539 | 0.361 3.432 3.337 + + + +
47 | Salmonella | houtenae 1,40:24,223:- Ad2682 Primary production 14 0.094 0170 | 1539 0.361 2.440 2.346 + ¥ ¥ ¥
sample (poultry)
48 | Salmonella | Hvittingfoss Ad2325 Raw stuff 28 0.000 0.000 1397 | 0.349 2.985 2.985 +
49 | Salmonella | Idikan Ad2567 Feed for chicken 32 0.070 0.148 | 1576 | 0.377 3.823 3.752 +
50 | Salmonella | Indiana Ad 174 White cheese 27 0.000 0.000 1.397 | 0.349 4.082 4.082 +
+(H2S- and +(light
51 | Salmonella | indica 1,6,14,25:a:e,n,x Ad 600 Environmental sample 30 0.000 0.000 1397 | 0.349 3.725 3.725 + yellow Ig' +
colonies) colonies)
52 | Salmonella | indicall:b:e,nx Ad2337 Chicken breading 21 0000 = 0000 | 1397  0.349 3611 3611 + +(H2S-) +(light +
environment colonies)
53 | Salmonella | indica 45:a:,n,x ATCC BAA-1578 |/ 17 0.066 0.148 | 1.834 | 0.442 3.591 3.525 + ¥ C;|f)%1:2i) ¥
54 | Salmonella | Infantis F401B Cheese 24 0.000 0.000 | 1.397 | 0.349 4.003 4.003 +
55 | Salmonella | Javiana Ad2326 Turkey meat 21 0.000 0.000 1397 | 0.349 3.969 3.969 +
56 | Salmonella | Kedougou Ad 929 fﬁﬂgi environmental 16 0.000 0.000 | 1.397 | 0.349 3.830 3.830 + " " "
57 | Salmonella | Kentucky Ad1756 E;’r‘r‘]';%e“"im”me“ta' 2 0000 = 0000 | 1397  0.349 4,003 4003 + + + +
58 | Salmonella | Kottbus Adria 1 E;’r‘r‘]';%e“"'m”me“ta' 46 0.000 0000 | 1.397 | 0.349 4.041 4.041 + " " "
59 | Salmonella | Landau Ad 499 / 20 0.000 0.000 | 1.397 | 0.349 3.053 3.053 +(H2S-)
60 | Salmonella | Lille Adria 37 Food product 37 0.000 0.000 | 1.397 | 0.349 2.879 2.879 +
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INCLUSIVITY

Alternative method: BACSpec Salmonella 2 ELISA Test
Inoculation (after subculture in RVS at 41.5°C £ 1°C)
ELISA (BPW for 16h + RVS for 21h) Confirmation
N° Strain Reference Origin O 0.D
1225 mi . =
BPW Negative | Positive control 0.D. XLD ASAP Latex
Blank cmg)ol PC | Cutoff Sample (Sample - blank) Result
61 | Salmonella | Livingstone Ad 1107 Dusts 28 0.000 0.000 1.397 | 0.349 3.135 8il85 +
62 | Salmonella | London Adria 326 Cooked meat sample 41 0.000 0.000 1.397 | 0.349 4,082 4.082 +
8 0.000 0.000 1.397 | 0.349 0.058 0.058 +d +d
. +(small and +(blue
63 | Salmonella | Luciana CIP 105626 / 29 0.094 0.170 1.539 | 0.361 0.178 0.084 yellow ) +
colonies) colonies)
165 0.072 0.157 1.517 | 0.361 0.758 0.686 + + + +
64 | Salmonella | Manhattan Adria 900 Dusts from dairy industry 35 0.000 0.000 1397 | 0.349 3.611 3.611 + + + +
65 | Salmonella | Mbandaka Ad 914 Mayonnaise 25 0.108 0.172 1.526 | 0.355 4175 4.068 + + + +
66 | Salmonella | Meleagridis 505 Raw milk 30 0.108 0.172 1526 | 0.355 3.066 2.958 + + + +
67 | Salmonella | Michigan Ad2327 Low moisture sausage 15 0.108 0.172 1526 | 0.355 3.387 3.280 + + + +
68 | Salmonella | Mikawasima Ad1811 Raw ewe milk 20 0.108 0.172 1.526 | 0.355 3.821 3.713 + + + +
69 | Salmonella | Minnesota Ad2328 Feed 23 0.108 0.172 1.526 | 0.355 3.061 2.954 + + + +
70 | Salmonella | Missisipi Ad2329 Parakeet 29 0.108 0.172 1526 | 0.355 3.341 3.233 + + + +
71 | Salmonella | Montevideo Ad912 Raw milk 14 0.108 0.172 1526 | 0.355 3.537 3.430 + + + +
72 | Salmonella | Muenchen CIP 106178 / 24 0.108 0.172 1.526 | 0.355 2.968 2.860 + + + +
73 | Salmonella | Napoli Ad 928 Clinical 21 0.108 0.172 1526 | 0.355 3.705 3.597 + + + +
74 | Salmonella | Newport Adria 586 Sausage 16 0.108 0.172 1526 | 0.355 3.597 3.489 + + + +
75 | Salmonella | Ohio Ad1482 Raw cow milk 10 0.108 0.172 1526 | 0.355 3.982 3.874 + + + +
76 | Salmonella | Orion 27 / 10 0.108 0.172 1526 | 0.355 3.705 3.597 + + + +
77 | Salmonella | Oranienburg Ad1724 Cereals 21 0.108 0.172 1526 | 0.355 3.538 3.430 + + + +
78 | Salmonella | Ouakam Ad1647 Compost 24 0.108 0.172 1526 | 0.355 3.023 2.915 + + + +
79 | Salmonella | Panama Adria 8 Ground beef 14 0.108 0.172 1.526 | 0.355 3.944 3.837 + + + +
5 0.108 0.172 1526 | 0.355 0.197 0.090 st st /
80 | Salmonella | Paratyphi A ATCC 9150 / 127 0072 | 0457 | 1517 | 0.361 0693 0.621 + gol(c‘x:gg) + +
. - 7 0.108 0.172 1.526 | 0.355 0.176 0.068 - st st /
81 | Salmonella | Paratyphi B Ad 301 Clinical 105 0.072 0157 1517 | 0361 3707 3635 " " " "
82 | Salmonella | Paratyphi C ATCC 13428 / 13 0.108 0.172 1.526 | 0.355 2.579 2472 + + cc:rlglr?iZL) +
83 | Salmonella | Pomona CIP105630 / 25 0.108 0.172 1526 | 0.355 3.461 3.354 + + + +
84 | Salmonella | Poona Ad2330 Poultry feed 14 0.108 0.172 1.526 | 0.355 3.630 3.522 + + + +
85 | Salmonella | Putten Ad2331 Feed for chicken 23 0.108 0.172 1.526 | 0.355 3.350 3.242 + + + +
86 | Salmonella | Regent Adria 328 Duck 70 0.072 0.157 1517 | 0.361 4.070 3.998 + + + +
87 | Salmonella | Rissen Adria 39 Food product 19 0.108 0.172 1526 | 0.355 3.685 3.577 + + + +
88 | Salmonella | Rubislaw Ad2332 Shark cartilage 34 0.108 0.172 1526 | 0.355 3.748 3.640 + + + +
89 | Salmonella | Saintpaul Adria F31 Pilchard fillets 18 0.108 0.172 1526 | 0.355 4.068 3.960 + + + +
90 | Salmonella | salamae 42,b:e,nx,z15 Ad593 Cereals 24 0.108 0.172 1526 | 0.355 3.849 3.741 + + + +
91 | Salmonella | salamae 42:gt:- Ad592 Kangaroo meat 40 0.072 0.225 2221 | 0.537 3.018 2.947 + + + +
92 | Salmonella | Schwarzengrund Ad2333 Egg products 28 0.108 0172 | 1526 @ 0.355 3.945 3.837 + ¥ ¥ ¥
environment
93 | Salmonella | Senftenberg Ad355 Seafood cocktail 92 0.072 0.157 1517 | 0.361 3.773 3.702
94 | Salmonella | Stanley Ad1688 Chocolate industry 35 0.072 0.157 1517 | 0.361 3.668 3.596
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INCLUSIVITY

Alternative method: BACSpec Salmonella 2 ELISA Test
Inoculation (after subculture in RVS at 41.5°C £ 1°C) S
. . N level ELISA (BPW for 16h + RVS for 21h) Confirmation
N Strain Reference Origin 1295 ml . 0.D.
BPW Negative | Positive control 0.D. XLD ASAP Latex
Blank control Sample Result
(NC) PC | Cut-off (Sample - blank)
95 | Salmonella | Stourbridge Ad2297 Raw milk cheese 16 0.094 0.170 1539 | 0.361 3.969 3.874 + + + +
96 | Salmonella | Tananarive CIP54142 / 30 0.094 0.170 1539 | 0.361 3.591 3.496 + + + +
97 | Salmonella | Tennessee AOOE006 Dusts from dairy industry 26 0.094 0.170 1539 | 0.361 3.873 3.779 + + + +
98 | Salmonella | Thompson AER301 Poultry 5 0.094 0.170 1539 | 0.361 3.935 3.840 + + + +
99 | Salmonella | Typhi Ad302 Clinical 18 0.072 0.157 1.517 | 0.361 3.173 3.101 + + (H2S-) + +
100 | Salmonella | Typhimurium Ad1070 Pork meat 15 0.094 0.170 1539 | 0.361 3.846 3.751 + + + +
101 | Salmonella | Typhimurium 1,4 [5], 12:-:- Ad1333 Tiramisu 81 0.072 0.157 1.517 | 0.361 2.251 2.179 + + + +
102 | Salmonella | Typhimurium 1,4 [5], 12:-:1,2 Ad1335 5;’;':)% environmental 93 0.072 0157 | 1517 | 0.361 3.913 3.841 + " " "
103 | Salmonella | Typhimurium 1,4 [5], 112:i:- Ad1334 Ready to cook pork 96 0.072 0.157 1517 | 0.361 3.947 3.875 + + + +
104 | Salmonella | Urbana Ad2334 Shrimps 26 0.072 0.157 1.517 | 0.361 2.642 2.571 + + + +
105 | Salmonella | Veneziana Adria 233 Food product 10 0.094 0.170 1539 | 0.361 3.772 3.678 + + + +
106 | Salmonella | Virchow Adria F276 Curry 34 0.094 0.170 1539 | 0.361 4.006 3.912 + + + +
107 | Salmonella | Wandsworth Ad2335 Fillet of mullet 14 0.094 0.170 1.539 | 0.361 2.188 2.093 + + + +
108 | Salmonella | Weltevreden Ad2336 Treated water 33 0.094 0.170 1.539 | 0.361 3.969 3.874 + + + +
109 | Salmonella | Wien ClP8122 / 21 0.070 0.148 1.576 | 0.377 2.777 2.707 + + + +
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EXCLUSIVITY

Alternative method: BACSpec Salmonella 2 ELISA Test
(after subculture in RVS at 41.5°C * 1°C)
Inoculation ELISA (BPW for 20h) ELISA (BPW for 20h + RVS)
n° Strain Reference Origin level Positi Posi
CFU/ml Negative ositive 0.D. Confirmation Negative ositive 0.D. Confirmation
control 0.D. control 0.D.
Blank | control Samole (Sample | Result Blank control Cut- | Samole (Sample | Result
(NC) PC | Cut-off P - Blank) XLD | ASAP (NC) PC off P -Blank) XLD | ASAP

1 | Citrobacter braakii Ad833 Raw beef meat 8.5105 0.108 | 0.172 | 1.526 | 0.355 | 2.551 | 2.443 + - - 0.049 0.109 | 1.164 | 0.279 | 0.307 | 0.258

Citrobacter diversus adria 140 Raw milk 7.0108 0.108 | 0.172 | 1526 | 0.355 | 2.310 | 2.202 + - - 0.049 0109 | 1164 | 0.279 | 0.297 | 0.248
3 | Citrobacter freundii adria 23 E:J’iapggk 35106 | 0.108 @ 04172 | 1526 | 0.355 | 1678 | 1570 | + - - 0.049 0.109 | 1.164 | 0279 | 0237 | 0.188
4 | Citrobacter koseri adria 71 Ségifgbles 28106 | 0108 @ 04172 | 1526 | 0.355 | 1.834 | 1727 | + - - 0.049 0.109 | 1.164 | 0.279 | 0.158 | 0.109
5 | Enterobacter agglomerans | adria 11 Cheese 1.8 108 0.108 | 0.172 | 1526 | 0.355 | 1.196 | 1.089 + - - 0.049 0.109 | 1.164 | 0.279 | 0.233 | 0.184
6 | Enterobacter amnigenus | AOOC068 izv;/tpoultry 3.2108 0.108 | 0.172 | 1.526 | 0.355 | 0.463 | 0.356 + - - 0.049 0.109 | 1.164 | 0.279 | 0.152 | 0.103
7 | Enterobacter cloacae adria 10 Raw milk 1.2 108 0.108 | 0.172 | 1526 | 0.355 | 0.202 | 0.094 -
8 | Enterobacter intermedius | adria 60 Bean 6.0 10° 0.108 | 0.172 | 1526 | 0.355 | 0.196 | 0.088 -
9 | Enterobacter kobei Ad342 Ham 7.010° 0.108 | 0.172 | 1.526 | 0.355 | 0.281 0.173 -
10 | Enterobacter sakazakii adria 95 Fermented milk 1.7108 0.108 | 0.172 | 1.526 | 0.355 | 0.393 | 0.285 -
11 | Erwinia carotovora CIP 8283 Potatoes 3.5108 0.108 | 0.172 | 1.526 | 0.355 | 0.334 | 0.227 -
12 | Escherichia coli adria 19 Grated carrots 3.7108 0.108 | 0.172 | 1.526 | 0.355 | 0.481 0.373 + - - 0.049 0.109 | 1.164 | 0.279 | 0.132 | 0.083
13 | Escherichia coli O157:H7 | Ad485 Ground beef 4.7.10° 0.072 | 0157 | 1517 | 0.361 | 0.207 | 0.135 -
14 | Escherichia hermanii Ad 461 Dessert 1.2 108 0108 | 0.172 | 1.526 | 0.355 | 1.147 | 1.040 + - - 0.049 0109 | 1.164 | 0.279 | 0214 | 0.165
15 | Escherichia vulneris adria 132 Veal liver 7.3105 0.108 | 0.172 1526 | 0.355 | 0.324 | 0.217 -
16 | Hafnia alvei adria 167 E:lﬁ:;k 25106 | 0108 | 0172 | 1526 | 0.355 | 0.874 | 0766 | + - - 0.049 0.109 0279 | 0179 | 0.130
17 | Klebsiella oxytoca 57 Food product 16106 | 0.108 | 0.172 | 1526 | 0.355 | 0.179 | 0.071 - N\

. . Raw turkey
18 | Klebsiella pneumoniae | 47 naw 1010° | 0408 | 0472 | 1526 | 0355 | 0484 | 0077 | - N\
19 | Kluyvera spp adria 41 Raw milk 1.8 108 0.108 | 0.172 | 1.526 | 0.355 | 0.370 | 0.263 -
20 | Morganella morganii CIP A236 / 49108 0.108 | 0.172 | 1.526 | 0.355 | 0.185 | 0.077 -
21 | Pantoea agglomerans adria 62 Frozen 11105 | 0094 | 0170 | 1.539 | 0.361 | 0264 = 0170 -
vegetables
22 | Proteus mirabilis Ad639 Mayonnaise 4.0.10° 0.094 | 0.170 | 1.539 | 0.361 | 0.217 | 0.122 -
23 | Proteus vulgaris adria 43 Sliced ham 16.105 | 0.094 | 0170 | 1.539 | 0.361 | 0.167 | 0.073 - N
24 | Providencia rettgeri adria 112 \é\égte iquid 16405 | 0.094 0170 1539 | 0361 | 0208 & 0.113 | - \\ N\ N
25 | Rhanella aquatilis adria 69 Molluscs 4.0.108 0.094 | 0.170 | 1.539 | 0.361 | 0.196 | 0.101 -
26 | Serratia liquefaciens 26 Egg product 1.6.10° 0.094 | 0.170 | 1.539 | 0.361 | 0.396 | 0.301 -
27 | Serratia marcescen Ad2604 Dairy product 3.4.10° 0.094 | 0.170 | 1.539 | 0.361 | 0.159 | 0.065 -
28 | Shigella flexneri CIP 8248 / 2.4.108 0.094 | 0.170 | 1.539 | 0.361 | 0.194 | 0.100 -
. . CIP 8249T 5

29 | Shigella sonnei (ATCC 29930) / 3.5.10 0.094 | 0.170 | 1539 | 0.361 | 0.181 | 0.087 -
30 | Yersinia enterocolotica adria 32 Bacon 1.4.10° 0.094 | 0170 | 1.539 | 0.361 | 0.178 | 0.084 -
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Appendix 7 - Results obtained by the collaborative laboratories and the expert laboratory (First and second ILS)

FIRST ILS (20 May 2019)

Laboratory F [ Protocol: Automated |
Aerobic mesophilic flora: 3,7.10” CFU/g

Blank NC PC Cut off
(O.D. value) (O.D. value) (O.D. value) ((PC-blank)*0,25)
0,043 0,160 2,028 0,496
IS0 65791 BACSpec Salmonella 2 ELISA Test
N°Sample RVS Brili MKTTn Bril Biochemical aall Confirmati Final result s Confirmati g&% gesult A i
rilliance rilliance iochemical galle onfirmation onfirmation pec reemen
XLD oo XLD Sulmonella garery SO 6579-1 Blanked Sample Result S 9
F3 - - - / - 0,224 - - - NA
F7 - - / - 0,276 - - - NA
F12 - - / - 0,302 - - - NA
F13 - - / - 0,254 - - - NA
F18 - - / - 0,254 - - - NA
F20 - - / - 0,290 - - - NA
F23 - - / - 0,318 - - - NA
F24 - - / - 0,363 - - - NA
F2 - - - - / - - 0,620/1,428* +/+ - - PDrpar)
F4 + + + + Salmonella spp. + + 4,981 + + + PA
F5 + + + + Salmonella spp. + + 4,981 + + + PA
F9 + + + + Salmonella spp. + + 4,690 + + + PA
F10 + + + + Salmonella spp. + + 4,519 + + + PA
F16 + + + + Salmonella spp. + + 4,690 + + + PA
F19 + + + + Salmonella spp. + + 4,519 + + + PA
F22 + + + + Salmonella spp. + + 4,519 + + + PA
F1 + + + + Salmonella spp. + + 4,981 + + + PA
F6 + + + + Salmonella spp. + + 4,981 + + + PA
F8 + + + + Salmonella spp. + + 4,981 + + + PA
F11 + + + + Salmonella spp. + + 4,519 + + + PA
F14 + + + + Salmonella spp. + + 4,982 + + + PA
F15 + + + + Salmonella spp. + + 4,982 + + + PA
F17 + + + + Salmonella spp. + + 4,519 + + + PA
F21 + + + + Salmonella spp. + + 4,519 + + + PA
*new heat treatment
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FIRST ILS (20 May 2019)

Laboratory H | Protocol: Manual |
Aerobic mesophilic flora: 1,3.10% CFU/g

Blank NC PC Cut off
(O.D. value) (O.D. value) (O.D. value) ((PC-blank)*0,25)
0,040 0,228 1,934 0,474
IS0 65791 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample o ” . : o Final result N
Brilliance Brilliance Biochemical gallery Confirmation Confirmation BACSpec Agreement
XLD Salmonella XLD Salmonella ISO 6579-1 Blanked Sample Result Salmonella 2
H3 - - - - / - - 0,243 - - - NA
H7 - - - - / - - 0,271 - - - NA
H12 - - - - / - - 0,256 - - - NA
Serratia marcesens
H13 + + - - (Latex Salmonella: +, + + 2,992/3,183 ++ + + PA
PFGE:+)
H18 - - - - / - - 0,395 - - - NA
H20 - - - - / - - 0,439 - - - NA
H23 - - - - / - - 0,248 - - - NA
H24 - - - - / - - 0,305 - - - NA
H2 + + + + Salmonella spp. + + 3,082 + + + PA
H4 + + + + Salmonella spp. + + 2,981 + + + PA
H5 + + + + Salmonella spp. + + 3,050 + + + PA
H9 + + + + Salmonella spp. + + 3,011 + + + PA
H10 + + + + Salmonella spp. + + 3,106 + + + PA
H16 + + + + Salmonella spp. + + 3,233 + + + PA
H19 + + + + Salmonella spp. + + 3,056 + + + PA
H22 + + + + Salmonella spp. + + 3,060 + + + PA
H1 + + + + Salmonella spp. + + 3,142 + + + PA
H6 + + + + Salmonella spp. + + 3,060 + + + PA
H8 + + + + Salmonella spp. + + 3,039 + + + PA
H11 + + + + Salmonella spp. + + 3,102 + + + PA
H14 + + + + Salmonella spp. + + 3,106 + + + PA
H15 + + + + Salmonella spp. + + 3,000 + + + PA
H17 + + + + Salmonella spp. + + 3,673 + + + PA
H21 + + + + Salmonella spp. + + 3,226 + + + PA
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FIRST ILS (20 May 2019)

Laboratory I [ Protocol: Automated |
Aerobic mesophilic flora: 1,0.10 CFU/g

Blank NC PC Cut off
(O.D. value) (O.D. value) (O.D. value) ((PC-blank)*0,25)
0,044 0,193 1,861 0,454
0,035 0,199 1,762 0,432 (*)
IS0 65791 BACSpec Salmonella 2 ELISA Test
o RVS MKTTn . ELISA test Final result
N“Sample LD Brilliance %D Brilliance Biochemical gallery Confirmation Ilgga(lsge?sgtili Blanked Sample Result Confirmation BACSpec Agreement
Salmonella Salmonella Salmonella 2
13 - - - / - 0,276 - - - NA
I7 - - / - 0,352 - - - NA
112 - - - - / - - 0,261 - - - NA
113 - - - - / - - 0,343 - - - NA
118 + + - - Salmonella spp. + + 4,310/4,246(*)/4,246(%) ++[+ + + PA
120 - - - - / - - 0,254 - - - NA
123 - - - - / - - 0,307 - - - NA
124 - - / - 0,241 - - - NA
12 + + + + Salmonella spp. + + 4,693 + + + PA
14 + + + + Salmonella spp. + + 4,522 + + + PA
15 + + + Salmonella spp. + 4,693 + + + PA
19 - - / - - 0,477/0,419(*)/0,404(*) +/-I- - - PDrpart)
110 + + + + Salmonella spp. + + 4,526 + + + PA
116 + + + + Salmonella spp. + + 4,404 + + + PA
119 + + Salmonella spp. + + 4,526 + + + PA
122 + + + + Salmonella spp. + + 4,526 + + + PA
1 + + + + Salmonella spp. + + 4,401 + + + PA
16 + + + + Salmonella spp. + + 4,401 + + + PA
18 + + + + Salmonella spp. + + 4,401 + + + PA
11 + + + + Salmonella spp. + + 4,526 + + + PA
114 + + + + Salmonella spp. + + 4,697 + + + PA
115 + + + + Salmonella spp. + + 4,526 + + + PA
17 + + + + Salmonella spp. + + 4,404 + + + PA
121 + + + + Salmonella spp. + + 4,526 + + + PA
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FIRST ILS (20 May 2019)

Laboratory J [ Protocol: Manual |
Blank NC PC Cut off
Aerobic mesophilic flora: 5,4.102 CFU/g (O.D. value) (O.D. value) (O.D. value) ((PC-blank)*0,25)
0,048 0,185 1,461 0,353
ISO 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample oo o . . N Final result L
Brilliance Brilliance Biochemical gallery Confirmation Confirmation BACSpec Agreement
XLD Salmonella XLD Salmonella ISO 6579-1 Blanked Sample Result Salmonella 2

J3 - - / - 0,208 - - - NA
J7 - - / - 0,211 - - - NA
J12 - - / - 0,214 - - - NA
J13 - - / - 0,206 - - - NA
J18 - - / - 0,163 - - - NA
J20 - - / - 0,191 - - - NA
J23 - - / - 0,163 - - - NA
J24 - - / - 0,191 - - - NA
J2 + + + + Salmonella spp. + + 4,598 + + + PA
J4 + + + + Salmonella spp. + + 4,964 + + + PA
J5 + + + + Salmonella spp. + + 5,483 + + + PA
J9 + + + + Salmonella spp. + + 4,468 + + + PA
J10 + + + + Salmonella spp. + + 4,430 + + + PA
J16 + + + + Salmonella spp. + + 4,370 + + + PA
J19 + + + + Salmonella spp. + + 4,358 + + + PA
J22 - - / - - 0,184 - - - NA
J1 + + + + Salmonella spp. + + 4,858 + + + PA
J6 + + + + Salmonella spp. + + 4,567 + + + PA
J8 + + + + Salmonella spp. + + 4,715 + + + PA
J11 + + + + Salmonella spp. + + 4,623 + + + PA
J14 + + + + Salmonella spp. + + 4,625 + + + PA
J15 + + + + Salmonella spp. + + 4,308 + + + PA
J17 + + + + Salmonella spp. + + 4,227 + + + PA
J21 + + + + Salmonella spp. + + 4,114 + + + PA
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FIRST ILS (20 May 2019)

Laboratory M [ Protocol: Automated |
Blank NC PC Cut off
Aerobic mesophilic flora: 2,7.104 CFU/g (O.D. value) (O.D. value) (O.D. value) ((PC-blank)*0,25)
0,065 0,240 2,495 0,607
ISO 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample oo o . . N Final result L
Brilliance Brilliance Biochemical gallery Confirmation Confirmation BACSpec Agreement
XLD Salmonella XLD Salmonella ISO 6579-1 Blanked Sample Result Salmonella 2

M3 - - / - 0,226 - - - NA
M7 - - / - 0,218 - - - NA
M12 - - / - 0,203 - - - NA
M13 - - / - 0,264 - - - NA
M18 - - / - 0,269 - - - NA
M20 - - / - 0,186 - - - NA
M23 - - / - 0,244 - - - NA
M24 - - / - - 0,174 - - - NA
M2 + + + + Salmonella spp. + + 4,364 + + + PA
M4 + + + + Salmonella spp. + + 4,269 + + + PA
M5 + + + + Salmonella spp. + + 4,364 + + + PA
M9 + + + + Salmonella spp. + + 4,486 + + + PA
M10 + + + + Salmonella spp. + + 4,486 + + + PA
M16 + + + + Salmonella spp. + + 4,269 + + + PA
M19 - - / - 0,182 - - - NA
M22 + + + + Salmonella spp. + + 4,126 + + + PA
M1 + + + + Salmonella spp. + + 4,659 + + + PA
M6 + + + + Salmonella spp. + + 4,486 + + + PA
M8 + + + + Salmonella spp. + + 4,364 + + + PA
M11 + + + + Salmonella spp. + + 4,487 + + + PA
M14 + + + + Salmonella spp. + + 4,487 + + + PA
M15 + + + + Salmonella spp. + + 4,659 + + + PA
M17 + + + + Salmonella spp. + + 4,486 + + + PA
M21 + + + + Salmonella spp. + + 4,269 + + + PA
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FIRST ILS (20 May 2019)

Laboratory Q [ Protocol: Manual |
Aerobic mesophilic flora: 1,6.103 CFU/g

Blank NC PC Cut off
(O.D. value) (O.D. value) (O.D. value) ((PC-blank)*0,25)
0,037 0,238 1,198 0,290
IS0 65791 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample o ” . : o Final result N
Brilliance Brilliance Biochemical gallery Confirmation Confirmation BACSpec Agreement
XLD Salmonella XLD Salmonella ISO 6579-1 Blanked Sample Result Salmonella 2
Q3 - - / - 0,230 - - - NA
Q7 - - / - 0,191 - - - NA
Q12 - - / - 0,237 - - - NA
Q13 - - / - 0,221 - - - NA
Q18 - - / - 0,210 - - - NA
Q20 - - / - 0,261 - - - NA
Q23 - - / - 0,233 - - - NA
Q24 - - - - / - - 0,255 - - - NA
Q2 + + + + Salmonella spp. + i 3,861 + + + PA
Q4 + + + + Salmonella spp. + i 3,963 + + + PA
Q5 + + + + Salmonella spp. + i 3,937 + + + PA
Q9 + + + + Salmonella spp. + i 3,752 + + + PA
Q10 + + + + Salmonella spp. + i 3,793 + + + PA
Q16 + + + + Salmonella spp. + + 3,706 + + + PA
Q19 + + + + Salmonella spp. + i 3,539 + + + PA
Q22 + + + + Salmonella spp. + i 3,396 + + + PA
Q1 + + + + Salmonella spp. + i 3,895 + + + PA
Q6 + + + + Salmonella spp. + i 3,708 + + + PA
Q8 + + + + Salmonella spp. + i 3,672 + + + PA
QN + + + + Salmonella spp. + + 3747 + + + PA
Q14 + + + + Salmonella spp. + + 3,671 + + + PA
Q15 + + + + Salmonella spp. + i 3,719 + + + PA
Q17 - + + + Salmonella spp. + + 3,793 + + + PA
Q21 + + + + Salmonella spp. + + 3,633 + + + PA
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FIRST ILS (20 May 2019)

Laboratory R ADRIA Protocol: Manual and automate
Aerobic mesophilic flora: 4,7.103 CFU/g
Blank NC PC Cut off Blank NC PC Cut off
(0.D. value) (OD. 1 5. vaue) |, (PC- (OD. (OD. | 5 p vaiye) |, (PC-
o value) o blank)*0,25) value) value) o blank)*0,25)
0,036 0,289 1,864 0,457 0,089 0,248 | 2,31343355 0,556
ISO 6579-1°¢ BACSpec Salmonella 2 ELISA Test - MANUAL BACSpec Salmonella 2 ELISA Test - AUTOMATE
N°Sample RVSB - MKTTE - Biochemical Confima Final result ELISA test Confirmat FEi;rEI: gesult A = kEIEj|SA test Confirmat FEi)rAa(I: gesult A t
rilliance rilliance onfirmation onfirmation pec | Agreemen anke onfirmation pec greemen
XLD Salmonella XLD Salmonella gallery S0 6579-1 | Blanked Sample Result Salmonella 2 Sample Result Salmonella 2
R3 - - - / - 0,339 - NA 0,353 - - - NA
R7 - - - / - 0,380 - NA 0,358 - - - NA
R12 - - - / - 0,310 - NA 0,258 - - - NA
R13 - - - / - 0,347 - NA 0,212 - - - NA
R18 - - - / - 0,417 - NA 0,322 - - - NA
R20 - - - / - 0,314 - NA 0,306 - - - NA
R23 - - - / - 0,318 - NA 0,330 - - - NA
R24 - - - - / - - 0,319 - - - NA 0,214 - - - NA
R2 + + + + Salmonella spp. + + 3,388 + + + PA 4,052 + + + PA
R4 + + + + Salmonella spp. + + 3,391 + + + PA 4,002 + + + PA
R5 + + + + Salmonella spp. + + 3,355 + + + PA 4,002 + + + PA
R9 + + + + Salmonella spp. + + 3,376 + + + PA 3,957 + + + PA
R10 + + + + Salmonella spp. + + 3,396 + + + PA 4,052 + + + PA
R16 + + + + Salmonella spp. + + 3,390 + + + PA 4,109 + + + PA
R19 + + + + Salmonella spp. + + 3,386 + + + PA 4,052 + + + PA
R22 + + + + Salmonella spp. + + 3,369 + + + PA 4,110 + + + PA
R1 + + + + Salmonella spp. + + 3,378 + + + PA 4,002 + + + PA
R6 + + + + Salmonella spp. + + 3,362 + + + PA 3,916 + + + PA
R8 + + + + Salmonella spp. + + 3,399 + + + PA 3,957 + + + PA
R11 + + + + Salmonella spp. + + 3,356 + + + PA 4,002 + + + PA
R14 + + + + Salmonella spp. + + 3,373 + + + PA 4,052 + + i PA
R15 + + + + Salmonella spp. + + 3,369 + + + PA 4,052 + + + PA
R17 + + + + Salmonella spp. + + 3,418 + + + PA 4,052 + + + PA
R21 + + + + Salmonella spp. + + 3,368 + + + PA 4176 + + i PA

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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SECOND ILS (5 October 2020)

Laboratory A [Protocol:  Manual |
Aerobic mesophilic flora: 1,5.102 CFU/g Blank NG PC Cuth gﬁ
(OD.value) | (O.D.value)| (0.D. value) blarﬁ()*o',%)
0,048 0,089 2,820 0,693
ISO 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample — . . L Final result L
XLD Brliance Salmonela | XLD | oerce Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resut | Confimmation sfﬁﬁﬁﬁz Agreement

5 - - - - / - - 0,061 - - - NA
7 - - - - / - - 0,135 - - - NA
8 - - + - Salmonella spp. + + 0,269 - - - NDengat)
13 - - - - / - - 0,107 - - - NA
14 - - - - / - - 0,231 - - - NA
16 - - - / - 0,152 - - - NA
19 - - - / - 0,093 - - - NA
23 - - - - / - - 0,066 - - - NA
3 - - - - / - - 0,116 - - - NA
6 + + + + Salmonella spp. + + 3,883 + + + PA
10 - - - / - - 0,052 - - - NA
15 - - - / - 0,092 - - - NA
17 + + + + Salmonella spp. + + 3,840 + + + PA
18 - - - / - - 0,064 - - - NA
21 + + + + Salmonella spp. + + 3,675 + + + PA
22 - - - - / - - 0,060 - - - NA
1 + + + + Salmonella spp. + + 4177 + + + PA
2 + + + + Salmonella spp. + + 3,880 + + + PA
4 + + + + Salmonella spp. + + 3,930 + + + PA
9 + + + + Salmonella spp. + + 3,805 + + + PA
11 + + + + Salmonella spp. + + 3,853 + + + PA
12 + + + + Salmonella spp. + + 3,954 + + + PA
20 + + + + Salmonella spp. + + 3,764 + + + PA
24 + + + + Salmonella spp. + + 3,695 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory B [Protocol:  Manual |
Aerobic mesophilic flora: 150 CFU/g Blank NG PC Cuth gﬁ
(OD.value) | (O.D.value)| (0.D. value) blarﬁ()*o',%)
0,057 0,094 2,844 0,697
ISO 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample — . . L Final result L
XLD Brliance Salmonela | XLD | oerce Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resut | Confimmation sfﬁﬁﬁﬁz Agreement
5 - - - / / - 0,066 - - - NA
7 - - - / / - 0,147 - - - NA
8 - - - / / - 0,067 - - - NA
13 - - - / / - 0,089 - - - NA
14 - - - / / - 0,073 - - - NA
16 - - - / / - 0,072 - - - NA
19 - - - / / - 0,120 - - - NA
23 - - - / / - 0,069 - - - NA
3 - - - - / / - 0,080 - - - NA
6 - - - - / / - 0,213 - - - NA
10 + + + + Salmonella spp. + + 4,108 + + + PA
15 - - - / / - 0,072 - - - NA
17 - - - / / - 0,142 - - - NA
18 + + + + Salmonella spp. + + 4,025 + + + PA
21 - - - / / - 0,067 - - - NA
22 + + + + Salmonella spp. + + 3,896 + + + PA
1 + + + + Salmonella spp. + + 4,096 + + + PA
2 + + + + Salmonella spp. + + 4,127 + + + PA
4 + + + + Salmonella spp. + + 4,086 + + + PA
9 + + + + Salmonella spp. + + 4,142 + + + PA
11 + + + + Salmonella spp. + + 4,108 + + + PA
12 + + + + Salmonella spp. + + 4,045 + + + PA
20 + + + + Salmonella spp. + + 3,962 + + + PA
24 + + + + Salmonella spp. + + 3,900 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory c [Protocol: ~ Manual |
Aerobic mesophilic flora: 2,0.10* CFU/g Blank NG PC CuFt;gff
(OD.value) | (O.D.value)| (O.D. value) blargE()*O-,25)
0,079 0,138 2,096 0,504
IS0 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample o . . o Final result L
XLD Briliance Saimonella | XLD | &Mence Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resuit | Confirmation SaBlfniigﬁacz Agreement

5 - - - - / - 0,051 NA
7 - - - / - 0,051 NA
8 - - - / - 0,057 NA
13 - - - / - 0,058 NA
14 - - - / - 0,052 NA
16 - - - / - 0,065 NA
19 - - - / - 0,06 NA
23 - - - / - 0,057 NA
3 - - - - / - - 0,076 - - - NA
6 + + + + Salmonella spp. + + 3,805 + + + PA
10 + + + + Salmonella spp. + + 3,825 + + + PA
15 - - - - / - - 0,1 - - - NA
17 + + + + Salmonella spp. + + 4114 + + + PA
18 - - - - / - - 0,057 - - - NA
21 + + + + Salmonella spp. + + 4,081 + + + PA
22 - - - - / - - 0,059 - - - NA
1 + + + + Salmonella spp. + + 3,97 + + + PA
2 + + + + Salmonella spp. + + 3,916 + + + PA
4 + + + + Salmonella spp. + + 3,887 + + + PA
9 + + + + Salmonella spp. + + 3,802 + + + PA
11 + + + + Salmonella spp. + + 3,776 + + + PA
12 + + + + Salmonella spp. + + 3,842 + + + PA
20 + + + + Salmonella spp. + + 3,926 + + + PA
24 + + + + Salmonella spp. + + 4,034 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory D [Protocol: ~ Manual |
Aerobic mesophilic flora: NOT TESTED Blank NG PC CuFt; gﬁ
(OD.value) | (O.D.value)| (O.D. value) blargE()*O-,25)
0,075 0,076 2,653 0,645
IS0 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample o . . o Final result L
XLD Briliance Saimonella | XLD | &Mence Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resuit | Confirmation SaBlfniigﬁacz Agreement

5 - - - - / - 0,188 NA
7 - - - / - 0,056 NA
8 - - - / - 0,156 NA
13 - - - / - 0,033 NA
14 - - - / - 0,350 NA
16 - - - / - 0,068 NA
19 - - - / - 0,044 NA
23 - - - / - 0,158 NA
3 - - - / - 0,03 NA
6 - - - / - 0,03 NA
10 - - - - / - - 0,133 - - - NA
15 + + + + Salmonella spp. + + 4,002 + + + PA
17 + + + + Salmonella spp. + + 4,000 + + + PA
18 - - - - / - - 0,02 - - - NA
21 + + + + Salmonella spp. + + 3,886 + + + PA
22 - - - - / - - 0,162 - - - NA
1 + + + + Salmonella spp. + + 3,969 + + + PA
2 + + + + Salmonella spp. + + 4,059 + + + PA
4 + + + + Salmonella spp. + + 4,051 + + + PA
9 + + + + Salmonella spp. + + 4,015 + + + PA
11 + + + + Salmonella spp. + + 3,926 + + + PA
12 + + + + Salmonella spp. + + 3,975 + + + PA
20 + + + + Salmonella spp. + + 3,993 + + + PA
24 + + + + Salmonella spp. + + 3,976 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory E [Protocol: ~ Manual |
Aerobic mesophilic flora: 2,0.102 CFU/g Blank NG PC CuFt;gff
(OD.value) | (O.D.value)| (O.D. value) blargE()*O-,25)
0,040 0,080 3,173 0,783
IS0 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample o . . o Final result L
XLD Briliance Saimonella | XLD | &Mence Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resuit | Confirmation SaBlfniigﬁacz Agreement

5 - - - - / - 0,057 NA
7 - - - / - 0,428 NA
8 - - - / - 0,082 NA
13 - - - / - 0,066 NA
14 - - - / - 0,088 NA
16 - - - / - 0,122 NA
19 - - - / - 0,091 NA
23 - - - / - 0,077 NA
3 - - - - / - - 0,155 - - - NA
6 + + + + Salmonella spp. + + >4,0 + + + PA
10 + + + + Salmonella spp. + + 3,758 + + + PA
15 + + + + Salmonella spp. + + 3,662 + + + PA
17 + + + + Salmonella spp. + + 3,865 + + + PA
18 + + + + Salmonella spp. + + 3,728 + + + PA
21 + + + + Salmonella spp. + + 3,661 + + + PA
22 + + + + Salmonella spp. + + 3,853 + + + PA
1 + + + + Salmonella spp. + + >4,0 + + + PA
2 + + + + Salmonella spp. + + 3,891 + + + PA
4 + + + + Salmonella spp. + + 3,900 + + + PA
9 + + + + Salmonella spp. + + 3,950 + + + PA
11 + + + + Salmonella spp. + + 3,905 + + + PA
12 + + + + Salmonella spp. + + 3,808 + + + PA
20 + + + + Salmonella spp. + + 3,853 + + + PA
24 + + + + Salmonella spp. + + >4,0 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory F [Protocol: ~ Manual |
Aerobic mesophilic flora: 2000 CFU/g Blank NG PC Cu; gﬁ
(OD.value) | (O.D.value)| (O.D. value) blargE()*O-,25)
0,043 0,081 2,858 0,704
IS0 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample o . . o Final result L
XLD Briliance Saimonella | XLD | &Mence Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resuit | Confirmation SaBlfniigﬁacz Agreement

5 + + + - Salmonella spp + + 3,563 + + + PA
7 - - - / / - 0,057 NA
8 - - - / / - 0,071 - - - NA
13 + + - Salmonella spp + + 1,823 + + + PA
14 - - - / / - 0,187 NA
16 - - - / / - 0,218 NA
19 - - - / / - 0,049 NA
23 - - - / / - 0,075 NA
3 - - - - / - - 0,054 - - - NA
6 + + + + Salmonella spp + + 3,692 + + + PA
10 - - - / - 0,054 NA
15 - - - - / - - 0,056 - - - NA
17 + + + + Salmonella spp + + 3,774 + + + PA
18 + + + + Salmonella spp + + 3,788 + + + PA
21 + + + + Salmonella spp + + 3,776 + + + PA
22 - - + - / - - 0,137 - - - NA
1 + + + + Salmonella spp + + 3,681 + + + PA
2 + + + + Salmonella spp + + 3,714 + + + PA
4 + + + + Salmonella spp + + 3,787 + + + PA
9 + + + + Salmonella spp + + 3,785 + + + PA
11 + + + + Salmonella spp + + 3,631 + + + PA
12 + + + + Salmonella spp + + 3,708 + + + PA
20 + + + + Salmonella spp + + 3,717 + + + PA
24 + + + + Salmonella spp + + 3,688 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory G [Protocol: ~ Manual |
Aerobic mesophilic flora: uninterpretable (sample enriched with the samples) Blank NG PC ((I(u; gﬁ
(O.D. value) (O.D. value) | (O.D. value) blank)*0,25)
0,043 0,083 2,461 0,605
ISO 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample ” . . N Final result o
XLD Brilliance Salmonella XLD Si;’,’n”gggﬁa Biochemical gallery Confirmation IS0 6579-1 |  Blanked Sample Resut | Confimmation SaB,ﬁ]%ﬁ’;ﬁacz Agreement

5 - - - - / - - 0,057 - - - NA
7 - - - + Enterobacter cloacae - - 0,157 - - - NA
8 - - - - / - - 0,228 - - - NA
13 - - - - / - - 0,122 - - - NA
14 - - - / - 0,068 - - - NA
16 - - - / - 0,127 - - - NA
19 - - - / - 0,158 - - - NA
23 - - - / - 0,145 - - - NA
3 + + + + Salmonella spp + + 3,968 + + + PA
6 - - - - / - 0,067 - - - NA
10 + + + + Salmonella spp + + 3,996 + + + PA
15 + + + + Salmonella spp + + 4,043 + + + PA
17 + + + + Salmonella spp + 4,018 + + + PA
18 - - - + Serratia marcescens - - 0,072 - - - NA
21 + + + + Salmonella spp. (MALDI-TOF) + + 3,987 + + + PA
22 + + + + Salmonella spp. (MALDI-TOF) + + 4,037 + + + PA
1 + + + + Salmonella spp + + 3,996 + + + PA
2 + + + + Salmonella spp + + 3,978 + + + PA
4 + + + + Salmonella spp + + 4,07 + + + PA
9 + + + + Salmonella spp + + 3,979 + + + PA
11 + + + + Salmonella spp + + 4,031 + + + PA
12 + + + + Salmonella spp + + 4,026 + + + PA
20 + + + + Salmonella spp. (MALDI-TOF) + + 4,082 + + + PA
24 + + + + Salmonella spp. (MALDI-TOF) + + 4,07 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory H [Protocol: ~ Manual |
Aerobic mesophilic flora: 6,3.10 CFU/g Blank NG PC Cu; gﬁ
(OD.value) | (O.D.value)| (O.D. value) blargE()*O-,25)
0,048 0,044 2,412 0,591
IS0 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample o . . o Final result L
XLD Briliance Saimonella | XLD | &Mence Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resuit | Confirmation SaBlfniigﬁacz Agreement

5 - - - - / / - 0,119 NA
7 - - - / / - 0,104 NA
8 - - - / / - 0,113 NA
13 - - - / / - 0,121 NA
14 - - - / / - 0,216 NA
16 - - - / / - 0,111 NA
19 - - - / / - 0,067 NA
23 - - - - / / - 0,102 - - - NA
3 + + + + Salmonella spp + + 4,035 + + + PA
6 - - + + Salmonella spp + + 0,152 - - - NDenait)
10 + + + + Salmonella spp + + 4,038 + + + PA
15 + + + + Salmonella spp + + 4,08 + + + PA
17 + + + + Salmonella spp + + 4,064 + + + PA
18 + + + + Salmonella spp + + 4,064 + + + PA
21 - - - / / - 0,094 NA
22 - - - - / / - 0,008 - - - NA
1 + + + + Salmonella spp + + 4,076 + + + PA
2 + + + + Salmonella spp + + 4,086 + + + PA
4 + + + + Salmonella spp + + 4,053 + + + PA
9 + + + + Salmonella spp + + 4,106 + + + PA
11 + + + + Salmonella spp + + 4,062 + + + PA
12 + + + + Salmonella spp + + 4,118 + + + PA
20 + + + + Salmonella spp + + 4,05 + + + PA
24 + + + + Salmonella spp + + 4131 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory I [Protocol: ~ Manual |
Aerobic mesophilic flora: 2,6.102 CFU/g Blank NG PC CuFt;gff
(OD.value) | (O.D.value)| (O.D. value) blargE()*O-,25)
0,045 0,085 2,753 0,677
IS0 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn : ELISA test Final result
N°Sample o . . o Final result L
XLD Briliance Saimonella | XLD | &Mence Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resuit | Confirmation SaBlfniigﬁacz Agreement

5 - - - - / / - 0,141 NA
7 - - - / / - 0,125 NA
8 - - - / / - 0,110 NA
13 - - - / / - 0,110 NA
14 - - - / / - 0,126 NA
16 - - - / / - 0,119 NA
19 - - - / / - 0,110 NA
23 - - - - / / - 0,105 - - - NA
3 + + + + Salmonella spp + + 3,996 + + + PA
6 - - - - / / - 0,121 - - - NA
10 + + + + Salmonella spp + + 3,960 + + + PA
15 + + + + Salmonella spp + + 3,941 + + + PA
17 - - - - / / - 0,103 - - - NA
18 + + + + Salmonella spp + + 3,800 + + + PA
21 + + + + Salmonella spp + + 3,842 + + + PA
22 + + + + Salmonella spp + + 3,890 + + + PA
1 + + + + Salmonella spp + + 4,009 + + + PA
2 + + + + Salmonella spp + + 4,017 + + + PA
4 + + + + Salmonella spp + + 3,996 + + + PA
9 + + + + Salmonella spp + + 3,976 + + + PA
11 + + + + Salmonella spp + + 3,954 + + + PA
12 + + + + Salmonella spp + + 3,947 + + + PA
20 + + + + Salmonella spp + + 3,860 + + + PA
24 + + + + Salmonella spp + + 3,959 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory J [Protocol: ~ Manual |
Aerobic mesophilic flora: 4,7.102 CFU/g Blank NG PC CuFt;gff
(OD.value) | (O.D.value)| (O.D. value) blargE()*O-,25)
0,052 0,088 2,808 0,689
IS0 6579-1 BACSpec Salmonella 2 ELISA Test
RVS MKTTn . ELISA test Final result
N°Sample o . . o Final result L
XLD Briliance Saimonella | XLD | &Mence Biochemical gallery Confirmation IS06579-1 |  Blanked Sample Resuit | Confirmation SaBlfniigﬁacz Agreement

5 - - - - / / - 0,09 NA
7 - - - / / - 0,25 NA
8 - - - / / - 0,087 NA
13 - - - / / - 0,073 NA
14 - - - / / - 0,152 NA
16 - - - / / - 0,069 NA
19 - - - / / - 0,110 NA
23 - - - / / - 0,141 NA
3 - - - / / - 0,053 NA
6 - - - - / / - 0,343 - - - NA
10 + + + + Salmonella spp + + 3,949 + + + PA
15 + + + + Salmonella spp + + 3,968 + + + PA
17 + + + + Salmonella spp + + 3,985 + + + PA
18 - - - - / / - 0,042 - - - NA
21 + + + + Salmonella spp + + 3,975 + + + PA
22 + + + + Salmonella spp + + 3,923 + + + PA
1 + + + + Salmonella spp + + 4,35 + + + PA
2 + + + + Salmonella spp + + 4,33 + + + PA
4 + + + + Salmonella spp + + 4,139 + + + PA
9 + + + + Salmonella spp + + 3,967 + + + PA
11 + + + + Salmonella spp + + 3,946 + + + PA
12 + + + + Salmonella spp + + 3,974 + + + PA
20 + + + + Salmonella spp + + 3,965 + + + PA
24 + + + + Salmonella spp + + 3,942 + + + PA
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Gold Standard Diagnostics Freiburg GmbH

SECOND ILS (5 October 2020)

Laboratory K ADRIA | Protocol: Manual and automate
) . _ s
Aerobic mesophilic flora: 1,5.103 CFU/g Blank (gl% | PC ((D(u; gff I(?a(l)aBk (gl% | PC C()(u; gﬁ
(LD L) value) | (OD-value) | 1 nky%0.25) value) | value) | ©OP-VaUe)| panie0.25)
0,029 0,071 1,961 0,483 0,057 0,108 3,317 0,815
ISO 6579-1°¢ BACSpec Salmonella 2 ELISA Test (MANUAL) BACSpec Salmonella 2 ELISA Test (GSD BOLT)
° RVS MKTTn . . . ELISA test Final result ELISA test N Final result
N"Sample XLD Brilliance XLD Brilliance Blo;;?erp;cal Confirmation llggag’rje?sgu-li Blanked Sample Result Confirmation | BACSpec | Agreement| Blanked Result Conf|rr]mat|o BACSpec | Agreement
Salmonella Salmonella Salmonella 2 Sample Salmonella 2

5 - - - / / 0,059 - NA 0,102 - - - NA
7 - - / / 0,061 - NA 0,059 - - - NA
8 - - / / 0,079 - NA 0,066 - - - NA
13 - - / / 0,138 - NA 0,290 - - - NA
14 - - / / 0,076 - NA 0,098 - - - NA
16 - - / / 0,058 - NA 0,090 - - - NA
19 - - / / 0,098 - NA 0,093 - - - NA
23 - - / / 0,069 - NA 0,053 - - - NA
3 - - / / 0,070 - NA 0,137 - - - NA
6 - - / / 0,091 - NA 0,098 - - - NA
10 - - - - / / - 0,092 - - - NA 0,096 - - - NA
15 + + + + Salmonella spp + + 2,944 + + + PA 3,905 + + + PA
17 + + + + Salmonella spp + + 2,929 + + + PA 3,942 + + + PA
18 + + + + Salmonella spp + + 2,938 + + + PA 3,942 + + + PA
21 + + + + Salmonella spp + + 2,904 + + + PA 4,136 + + + PA
22 - - - - / / - 0,074 - - - NA 0,105 - - - NA
1 + + + + Salmonella spp + + 2,853 + + + PA 3,871 + + + PA
2 + + + + Salmonella spp + + 2,849 + + + PA 3,871 + + i PA
4 + + + + Salmonella spp + + 2,842 + + + PA 3,983 + + i PA
9 + + + + Salmonella spp + + 2,901 + + + PA 3,942 + + + PA
11 + + + + Salmonella spp + + 2,912 + + + PA 3,905 + + + PA
12 + + + + Salmonella spp + + 2,906 + + + PA 4,079 + + + PA
20 + + + + Salmonella spp + + 2,931 + + + PA 4,079 + + + PA
24 + + + + Salmonella spp + + 2,944 + + + PA 4,028 + + + PA

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