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- EN ISO 16140-1 and EN ISO 16140-2 (September 2016): Microbiology of the food
chain — Method validation
Part 1: Vocabulary.
Part 2: Protocol for the validation of alternative (proprietary) methods against a
reference method.

- AFNOR requirements regarding comparison and interlaboratory studies for
implementation of the standard EN ISO 16140-2 (version 12).

- ENISO 6579-1 (April 2017): Microbiology of the food chain — Horizontal method for
the detection, enumeration and serotyping of Salmonella- Part 1: Detection of
Salmonella spp.

- ENISO 6579-1/A1 (March 2020): Microbiology of the food chain - Horizontal method
for the detection, enumeration and serotyping of Salmonella - 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 scope of the current validated method is as follows:
- Ready-to-eat and Ready-to-reheat products in 25g,
- Meat products in 25g,
- Dairy products in 25g,
- Vegetables and seafood products in 25g,
- Ingredients and specific products in 25g,
- Petfoodin 25g,
- Environmental samples in 25g or surface,
- Milk powder and infant formula and infant cereals up to 375g,
- Cocoa and chocolate products up to 375g.
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e Method comparison study
The method comparison study is the part of the validation process that is performed in the
organizing laboratory. It consists of three parts namely the following:
- A comparative study of the results of the reference method to the results of the alternative
method in (naturally and/or artificially) contaminated samples (so-called sensitivity study);
- A comparative study to determine the relative level of detection (RLOD) in artificially
contaminated samples (so-called RLOD study);
- An inclusivity/exclusivity study of the alternative method.

o Sensitivity study
The sensitivity study aims to determine the difference in sensitivity between the reference
and the alternative method.
The sensitivity is the ability of the reference method or alternative method to detect the
analyte.

o Relative level of detection study

A comparative study is conducted to evaluate the level of detection (LOD) of the alternative
method against the reference method. The evaluation is based on the calculation of the
relative level of detection (RLOD).

The level of detection at 50% (LODso) is the measured analyte concentration, obtained by a
given measurement procedure, for which the probability of detection is 50%.

The relative level of detection level of detection at P = 0,50 (LODsg) of the alternative method
divided by the level of detection at P = 0,50 (LODso) of the reference method.

o Inclusivity and exclusivity study
The inclusivity study is a study involving pure target strains to be detected or enumerated by
the alternative method.
The exclusivity study is a study involving pure non-target strains, which can be potentially
cross-reactive, but are not expected to be detected or enumerated by the alternative
method.

e Interlaboratory study
The interlaboratory study is a study performed by multiple laboratories testing identical
samples at the same time, the results of which are used to estimate alternative-method
performance parameters.
The aim of the interlaboratory study is to determine the difference in sensitivity between the
reference and the alternative method when tested by different collaborators using identical
samples (reproducibility conditions).
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1. Introduction

The Assurance® GDS for Salmonella Tq method was validated on 26 January 2009 with the AFNOR
certificate number TRA 02/12 —01/09 for all human food products (excluding sprouts), milk powders,
infant formula and infant cereals, pet foods and production environmental samples with the

following validation process:

January 2009 | Initial validation (IPL) according to the 1ISO 16140 (2003) standard

September Extension study for using an updated version of Rotor-Gene (Rotor-Gene Q)

2010

November Renewal study (ADRIA Développement): additional testing was run for the

2012 inclusivity part in order to be in agreement with the new AFNOR technical rules.

January 2018 | Renewal study (ADRIA Développement) according to the ISO 16140-2:2016 and
AFNOR technical rules (revision 6)

July 2018 Extension study (ADRIA Développement) for milk powders (375 g test portion)
and infant formula and infant cereals (375 g test portion)

October 2020 | Renewal study (ADRIA Développement)

April 2021 Extension study (ADRIA Développement) for two new confirmation protocols
starting from the primary enrichment broth and confirmation of typical colonies
using a latex test

December Renewal study and extension study for cocoa and chocolate products upto 375 g

2024 (Microsept)

2. Protocols of the methods

2.1. Alternative method

2.1.1. Principle of the method

Assurance® GDS (GDS) is an automated gene-based assay that incorporates multiple levels of
specificity to ensure highly accurate results. The method utilizes proprietary probes and specific
primers directed against a highly conserved DNA sequence of the target organism. GDS also utilizes
a proprietary device and reagents that concentrate populations of target microorganisms and
eliminate potential competitive microflora. The method is designed to be highly selective and does
not detect microorganisms that are potential cross-reactors in antibody assays.

Microsept
Summary report - v1
Assurance GDS Salmonella Tq

6/188 May 28, 2025



A 1 ml aliquot of the enrichment broth is agitated with magnetic beads bound with target organism
antibodies, and after 10-20 seconds, the bead-bacteria complexes are collected with a PickPen® tool.
The collected and washed bead-bacteria complexes are transferred into amplification tubes
containing polymerase buffer solution and loaded in an Assurance® GDS Rotor-Gene® thermocycler.
Results are presented as positive or negative for the detection of the target organism.

2.1.2. Protocols of the method

Different protocols are available depending on the tested categories. All the protocols are listed in
table 1.

Microsept
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Table 1: Protocols for Assurance GDS Salmonella Tq

Regrowth step BHI

Protocol Enrichment broth Teft Dilution Incubation step for2-4h Study design
portion at 37°C
- 0 Processed foods BPW 25g 1/10 18 -24 h at 37°C No Paired
S 0| Raw and unprocessed foods BPW 25g 1/10 18 - 24 h at 37°C Yes Paired
E o Environmental surface samples (food contact, Swab 10 mL .
2 disinfected, work surface) BPW Sponge | 100mL| 18-24 hat37°C No Paired
S . . Swab 10 mL
% 9‘ Environmental surface samples (drains, floors) BPW Sponge | 100 mL 18 - 24 h at 37°C Yes Paired
7>° 0| Process water BPW 25 ml 1/10 18-24 hat37°C No Paired
5 @| Dusts, sweepings BPW 25¢g 1/10 18 -24 h at 37°C Yes Paired
§ 6| Milk powder BGW 25¢g 1/10 20-28 hat37°C Yes Unpaired
o °| Infant formula with probiotics BPW + vancomycin
© i 25 1/10 18-26 hat37°C Y Unpaired
I e‘ Infant cereals with probiotics BPW:;:::CE;r:ycm & / 2 e npaire
E G| Infant formula without probiotics BPW o .
6| Infant cereals without probiotics BPW + amylase 258 1/10 | 18-26hat37°C No Paired
6| Milk powder Pre-warmed BGW 375¢g 1/10 20-29 hat37°C Yes Unpaired
. " Pre-warmed BPW +
] @ Infant formula with probiotics vancomycin
< o
S N ) o .
2 S (10 . - Pre-warmed BPW + 375¢g 1/10 18 -29 h at 37°C Yes Unpaired
c 5 Infant cereals with probiotics .
o qE, vancomycin + amylase
(%]
5:3 S @ 'nfant formula without probiotics Pre-warmed BPW
X o
i - 375 1/10 18-29 hat37°C N Paired
2 @ Infant cereals without probiotics Pre W:rl’nr’f;TaieBPW + g / a o aire
< ) .
S 8 @ Cocoa.and chocolate products'u.p to375g(raw | Pre war'med UHT milk 375¢ 1/10 |24 -32 h at 34-38°C No Unpaired
'2 ~ materials, cocoa powder and finished products) + Brillant green
b ) Cocoa and chocolate products up to 375 g (raw
X 3 _ _ _2go .
4 2 @ materials, cocoa powder and finished products) Pre-warmed BPW 375¢ 1/10 |24 -32 h at 34-38°C No Unpaired
Microsept
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e Enrichment step:

For protocols o to @, workflow is as follows:

- IMS step on 1 ml enrichment broth.

- Transfer the beads in 45 ul of Resuspension Buffer Tq;
- PCR on 30 pul of Resuspension Buffer Tq;

- Re-incubate the bags until having the PCR result;

- Confirmation by one of the conformation protocols.

For protocols @ and @, workflows are as follows:

Protocol (F) - UHT milk + BG 1/10 ratio:

Add 375 g (mL) of sample to 3375 mL (ratio 1:10) of pre-warmed UHT or reconstituted non-fat dried
milk. Add 0.018 g/L of Brilliant green dye.
Homogenize or mix sample and incubate samples for 24h (minimum interval tolerance) at 34-38°C.

O

Vortex Concentration Reagent. Immediately transfer 20 plL to each of the required number
of Assurance® GDS sample wells (1 well/sample) using a repeat pipette and 0.5 mL pipette
tip. Cover sample wells with adhesive film strips.

Transfer 700 pL of Wash Solution to the same sample wells with Concentration Reagent
using a repeat pipette and 10 mL pipette tip. Cover sample wells with adhesive film strips.
Transfer 1 mL of Wash Solution to additional sample wells (1 well/sample) held in a sample
well base using a repeat pipette and 10 mL pipette tip. Cover sample wells with adhesive
film strips.

Transfer 45 pL of Resuspension Buffer Tq to the wells in the resuspension plate using a
repeat pipette and a 0.5 mL pipette tip. Cover resuspension plate with adhesive film strips.
After incubation, carefully remove adhesive film from 1 strip of sample wells. Add 300 pL
of incubated sample to each sample well containing concentration Reagent and 700 pl of
wash solution.

Protocol () — BPW 1/10 ratio:

Add 375 g (mL) of sample to 3375 mL pre-warmed of Buffered Peptone Water (BPW).
Homogenize or mix sample and incubate samples for 24h (minimum interval tolerance) at 34-38°C.

o

Vortex Concentration Reagent. Immediately transfer 20 plL to each of the required number
of Assurance® GDS sample wells (1 well/sample) using a repeat pipette and 0.5 mL pipette
tip. Cover sample wells with adhesive film strips.

Transfer 900 pL of Wash Solution to the same sample wells with Concentration Reagent
using a repeat pipette and 10 mL pipette tip. Cover sample wells with adhesive film strips.
Transfer 1 mL of Wash Solution to additional sample wells (1 well/sample) held in a sample
well base using a repeat pipette and 10 mL pipette tip. Cover sample wells with adhesive
film strips.

Transfer 45 pL of Resuspension Buffer Tq to the wells in the resuspension plate using a
repeat pipette and a 0.5 mL pipette tip. Cover resuspension plate with adhesive film strips.
After incubation, carefully remove adhesive film from 1 strip of sample wells. Add 100 ylL
of incubated sample to each sample well containing concentration Reagent and 900 puL of
wash solution.

Avoid transferring food particles. A new pipette tip must be used for each sample. Cover each strip
of sample wells with a new adhesive film strip prior to adding samples to a new strip. Immediately
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return samples to incubator until GDS results have been obtained (maximum 24 h incubation) for
confirmation, if necessary. Place sealed sample wells on the vortex mixer and vortex at approximately
900 rpm for 10 — 20 min. If necessary, adjust rpm to be certain that liquid does not contact adhesive
film.

o Carefully remove and discard adhesive film strip from a strip of samples. Remove
corresponding film strip from a strip of sample wells containing Wash Solution.

o For all samples load tips onto the PickPen device, ensuring that the tips are firmly in place
on the PickPen tool. Extend the PickPen magnets and insert tips into the first strip of sample
wells. Stir gently for 30 s while continually moving up and down from the surface to the
bottom of the well. Gently tap the PickPen tips against the side of the sample wells to
remove excess media droplets.

o Transfer PickPen tips to corresponding sample wells containing Wash Solution and gently
swirl for 10 s (do not release particles into solution). Transfer PickPen tips to the
corresponding row of the prepared resuspension plate. With tips submerged, retract the
PickPen magnets and tap tips gently to release particles into the Resuspension Buffer Tq.
Cover resuspension plate with adhesive film strips and continue to Test Procedure
described in the kit insert.

o Proceed to the test procedure.

e Confirmation step:

o Protocol A: proceeding to a subculture (0.1 ml) in RVS broth incubated for 24 h + 3 h at
41.5°C £ 1°C or MKTTn broth (1 ml) incubated for 24 h + 3 h at 37.0°C £ 1°C. Next, streak
RVS or MKTTn onto XLD plate for isolation. Typical colonies are confirmed by the tests
described in the reference method.

o Protocol B: Isolation with GDS Salmonella concentration reagent, PickPen™ device: IMS
step on 1 ml enriched sample into resuspension plate containing Wash solution. Dilute,
then spread 1/10 diluted beads onto CHROMID Salmonella (bioMérieux Cat #43621), or
RAPID’Salmonella Agar (Bio-Rad Cat #3563961), or Sigma Salmonella ChromoSelect
Agar (Sigma Cat #05538). Incubate the plates following the manufacturers’ instructions.
Confirm typical colonies by latex agglutination test for Salmonella, Oxoid™ Salmonella
latex test (Cat # DR1108A)

o Protocol C: Isolation with GDS Salmonella concentration reagent, resuspension plate:
Collect the remaining 15 ul IMS beads in the resuspension plate after PCR test,
resuspend beads in wash solution. Spread 50 pl of IMS beads onto CHROMID Sa/monella
(bioMérieux Cat #43621), or RAPID’Sa/monella Agar (Bio- Rad Cat #3563961), or Sigma
Salmonella ChromoSelect Agar (Sigma Cat #05538). Incubate the plates following the
manufacturers’ instructions. Confirm typical colonies by latex agglutination test for
Salmonella, Oxoid™ Salmonella latex test (Cat # DR1108A). It is possible to store the
primary enrichment broth for 72 h at 5°C + 3°C before proceeding to PCR and
confirmatory tests.

It is possible to store the primary enrichment broth for 72 h at 5°C + 3°C before proceeding to PCR
and confirmatory tests.

Note: additional dilutions of IMS beads for alternative confirmation were performed but were
determined to be of limited use and removed from final protocol, above.
Microsept
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Workflows of the method are set out in Appendix A.

2.1.3. Restrictions
The sprouts are excluded from the scope.

2.2. Reference method
The reference methods used for the renewal and extension studies correspond to:

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

The modifications which occur in the version published in 2017 and 2020 are considered minor and
have no impact on the previous data.

For the cocoa and chocolate products, UHT milk with Brillant Green and Tween 80 if necessary was
used as enrichment broth in accordance with the rules of EN ISO 6887 standards.

The workflow of the reference method is presented in Appendix B.

2.3. Study design
The general protocols (0 and 8) correspond to a paired study design as well as the protocol
dedicated to infant formula and infant cereals without probiotics (@, 0, m and @).

The protocols e, 9, 9, @, gand @correspond to an unpaired study design.

For protocols @ and @, as there is no shared enrichment step for both the alternative and the
reference methods, different test portions and sample size coming from the same batch of products
were used for the two methods. The study thus provides unpaired datas and the word “unpaired
study” is used to describe the study design.
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3. Method comparison study: renewal and extension studies

The study was conducted on a variety of samples and strains representative of food products. This is
not an exhaustive list of the various matrices included in the application scope. For any remark on
the alternative method, you can contact AFNOR Certification by connecting to the Internet page
http://nf-validation.afnor.org/contact-2/.

3.1. Sensitivity study

3.1.1. Number and nature of samples

396 samples were analyzed for the initial validation study (2009) with the alternative method and
the ISO 6579 reference method providing 186 positive and 210 negative results.

For the renewal study carried out in January 2018, 143 samples (111 positive and 75 negative) were
removed as the protocols applied for the initial validation study have changed.

18 feed products (5 positive and 13 negative) were excluded as only pet food was part of the scope
for the renewal study.

For the extension study performed in July 2018, 191 samples were tested providing 100 positive and
91 negative results for the longer incubation time.

For the extension study performed in December 2024, 60 samples were tested for each protocol
providing 30 positive and 30 negative results.

Finally, combining all the studies, 957 samples (447 positive and 510 negative samples for the longer
incubation time) were tested.

The distribution per tested category, type and protocol are given in Table 2.
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Table 2: Distribution of samples tested by type and per protocol

Positive | Negative
Category Type Protocol samples | sa ri ples Total
a | Ready-to-eat (RTE) 6 10 15 25
b | Ready-to-reheat (RTRH) 6 10 19 29
1| RTEandRTRH ¢ | Cured and smoked products (no delicatessen) 0 10 12 22
Total 30 46 76
Raw meat products (raw, frozen, seasoned) e 15 28 43
Raw poultry products 6 12 14 26
2 Meat products c1 | Delicatessen (raw) [2) 7 10 17
c2 | Delicatessen (cooked) 6 1 2 3
Total 35 54 89
a | Pasteurized dairy products 6 10 17 27
3 Dairy products b | Raw based dairy products 6 10 10 20
Milk powder (finished products) e 30 30 60
Total 50 57 107
a | Raw fishery products 6 11 9 20
4 Vegetables and b | Raw produces (excluding sprouts) 6 12 10 22
seafood products | c | Raw fruits and vegetables [2) 8 15 23
Total 31 34 65
a | Ingredients and raw materials [2) 8 14 22
b1| Infant formula with probiotics [4) 15 15 30
Ingredients and | b2| Infant cereals with probiotics (5) 15 15 30
5| specific products | c1| Infant formula without probiotics (6] 16 14 30
c2 | Infant cereals without probiotics 7 16 16 32
d | Pasteurized egg products and egg powders 0 10 11 21
Total 80 85 165
a | Products for pet (High moisture) o 11 9 20
6 Pet food b | Products for pet (low moisture) (1) 11 13 24
Raw materials for pet food [2) 9 11 20
Total 31 33 64
a | Process water (1) 11 18 29
b | Dusts and residues [2) 9 18 27
7 Environment cl| Surface samples (after cleaning or contact with food) (1) 6 9 15
c2 | Surface samples (drain, floors) 6 4 5 9
Total 30 50 80
. a | Milk powders [3) 33 30 63
Milk powders, b1| Infant formula with probiotics [9) 16 16 32
!nfant formula and b2| Infant cereals with probiotics @ 18 15 33
infant ce'reals 3?5g c1| Infant formula without probiotics ® 16 16 32
Shorter incubation - —
time c2 | Infant cereals without probiotics ® 15 16 31
8 Total 98 93 191
. a | Milk powders [3) 34 29 63
Milk powders, b1| Infant formula with probiotics [5) 17 15 32
!nfant formula and b2| Infant cereals with probiotics @ 18 15 33
infant ce"rea:?s 3?5g c1| Infant formula without probiotics ® 16 16 32
Longertl‘ncu ation c2 | Infant cereals without probiotics ® 15 16 31
me Total 100 91 | 191
a | Raw materials ® 10 10 20
9 | Cocoa and chocolate | b | Cocoa powder ® 10 10 20
products 375g ¢ | Finished products @ 10 10 20
Total 30 30 60
a | Raw materials [14) 10 10 20
10| Cocoa and chocolate | b | Cocoa powder [14) 10 10 20
products 375g c | Finished products @ 10 10 20
Total 30 30 60
Total shorter incubation time 445 512 957
Total longer incubation time 447 510 957
[1) 90 125 215
Protocol 2] 105 144 | 249
[3) 30 30 60
 O+0 30 30 60
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00 32 30 62

(8] 33 30 63

Protocol T
® 30 30 60

[14) 30 30 60

Protocols @and 9, Gand 0, gand @ as well as mand @ are respectively considered

equivalent as only the addition of amylase differs between both protocols.

3.1.2. Artificial contaminations of the samples

Taking into account the initial and the extension studies, 408 samples were artificially contaminated
and 39 naturally contaminated.

The repartition of the positive samples per contamination level and contamination type is given in
Table 3.

The artificial contaminations of the samples are provided in Appendix C.

Table 3: Distribution of the positive samples per contamination level and contamination type

Naturally Seeding Spiking Total
contaminated |< 3 CFU| 3<x<10 |<5 CFU|5<x<10|>10 CFU
. Positive
All studies samples 39 251 28 93 27 9 447
Total 8.7% 56.2%| 63% [(208%| 6.0% | 2.0% [100.0%

12.3% of the samples were inoculated between 3 CFU (seeding) or 5 CFU (spiking) and 10 CFU, this
is in agreement with the AFNOR technical rules.

All studies combined the percentage of naturally contaminated samples is 8.7%.

3.1.3. Protocols applied during the studies

¢ Incubation conditions:
No information was provided in the initial validation study reports concerning the incubation time
applied during the study.

For the renewal study, the lowest incubation time(s) were tested for each protocol (enrichment and
re-growth step in BHI).

For the extension study performed in 2018, the shorter and the longer incubation times were applied:

- 18 h and 29 h for Protocols 9, @, mand @

- 20 h and 29 h for Protocol @

For the extension study performed in 2024, enrichment broths of the alternative method were
incubated at the minimal time of the tolerance interval, i.e. 24 hours at 34-38°C.
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e Confirmations:
For the initial validation study, the enrichments were re-incubated until having the PCR test results.
The positive PCR tests were confirmed by proceeding to a subculture of the enrichment broth in RVS
broth (0.1 ml) incubated for 24 h £ 3 h at 41.5°C + 1°C, and in MKTTn broth (1 ml) incubated for 24 h
+3hat37°C+1°C.
The RVS and MKTTn broth were then streaked on XLD selective agar plates. The typical colonies were
confirmed using the tests described in the reference method.

For the renewal and the extension studies (2017), the same protocol was applied:
- Re-incubation for 2 h for the protocols without re-growth step in BHI.
- Re-incubation for 4 h for the protocols with re-growth step in BHI.

For extension study performed in 2024, two confirmations were applied:
- transfer to RVS and MKTTn broth and streaking onto XLD and chromogenic agar plates,
- isolation from the resuspension plate.

3.1.4. Results

The raw results are presented in Appendix D.
The summary of the results obtained per category is presented in Table 4.

Table 4: summary of the results per category

Category PA | NA* | PD | ND** | PPNA | PPND | Total
1 | RTE and RTRH 29 | 46 0 1 0 0 76
3 | Meat products 34 | 54 0 1 0 0 89
3 | Dairy products 35 | 57 6 9 0 0 107
4 | Vegetables and seafood products 30 | 34 0 1 0 0 65
5 | Ingredient and specific products 73 | 85 4 3 0 0 165
6 | Pet food 30 33 0 1 0 0 64
7 | Environment 30 | 50 0 0 0 0 80
Milk powder, infant formula and infant cereals
(375 g) Shorter incubation time 69 | 93 | 16 13 0 0 191
8 | Milk powder, u}fant fo.rmulla and infant cereals 70 | 90 18 1 1 1 191
(375 g) Longer incubation time
9 | Cocoa and chocolate products (375 g) - UHT milk 23 | 30 2 5 0 0 60
10 | Cocoa and chocolate products (375 g) - BPW 26 | 30 2 2 0 0 60
Total (shorter incubation time) 379 | 512 | 30 36 0 0 957
Total (longer incubation time) 380 | 509 | 32 34 1 1 957

* PPNA not included / ** PPND not included

The results obtained per protocol are presented in Table 5.
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Table 5: summary of the results per protocol

Protocol PA NA* PD | ND** | PPNA | PPND| Total
(1) 89 125 0 1 0 0 215
(2) 101 144 0 4 0 0 249
(3] 16 30 6 8 0 0 60
(4] 11 15 2 2 0 0 30
(5 ) 12 15 2 1 0 0 30
(6] 16 14 0 0 0 0 30
(7] 16 16 0 0 0 0 32
(8] 19 30 9 5 0 0 63

(o 0] 20 31 7 7 0 0 65

(11 1)) 30 32 0 1 0 0 63
® 23 30 2 5 0 0 60
(14) 26 30 2 2 0 0 60

* PPNA not included / ** PPND not included

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

FPR

The set of results obtained were used to calculate the relative trueness, the sensitivity and the false
positive ratio for each of the categories and for all the categories, according to the formulas set out

in the EN 1SO 16140-2:2016 standard (table 6).
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Table 6: Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR)

Category Type PA |[NA*[PD|[ND** [PPNA|PPND|SE alt % |SE ref %| RT % | FPR %
a |RTE 10| 15| 0 0 0 0 100 100 100 0
1| RTE and RTRH b |RTRH : 101 19| 0 0 0 0 100 100 100 0
¢ |Cured and smoked products (no delicatessen) 9 (12]|0f 1 0 0 90 100 | 95,5 0
Total 29|46 (0| 1 0 0 96,7 100 |98,7| O
a |Raw meat products (raw, frozen, seasoned) 15[ 28| 0 0 0 0 100 100 100 0
b |Raw poultry products 1211410 O 0 0 100 100 100 0
2 | Meat products |cl [Delicatessen (raw) 6 |10|0]| 1 0 0 85,7 100 | 94,1 0
c2 | Delicatessen (cooked) 1|12 (|o0o] o 0 0 100 100 100 0
Total 34| 54(0] 1 0 0 97,1 100 |98,9| O
a [Pasteurized dairy products 10|17 |0 0 0 0 100 100 100 0
. b |Raw based dairy products 9110]|0 1 0 0 90 100 95 0
3 | Dairy products - —
¢ [Milk powder (finished products) 16| 30| 6 8 0 0 73,3 80 76,7 0
Total 3557 (6 9 0 0 82 88 86 0
a [Raw fishery products 111 9]0 0 0 0 100 100 100 0
Vegetables and -
a seafood b |Raw produces (excluding sprouts) 111 101]0 1 0 0 91,7 100 | 95,5 0
roducts Raw fruits and vegetables 8|15]|0 0 0 0 100 100 100 0
P Total 30(34|0| 1 0 0 96,8 100 |985| O
a |Ingredients and raw materials 8140 0 0 0 100 100 100 0
b1|Infant formula with probiotics 11| 15| 2 2 0 0 86,7 86,7 | 86,7 0
. b2 |Infant cereals with probiotics 12| 15| 2 1 0 0 93,3 86,7 90 0
Ingredients and - —
5 » c1|Infant formula without probiotics 16| 14|10 O 0 0 100 100 100 0
specific products - —
c2|Infant cereals without probiotics 16|16 |0 0 0 0 100 100 100 0
d [Pasteurized egg products and egg powders 101110 0 0 0 100 100 100 0
Total 738 |4 3 0 0 96,3 95 95,8 0
a |Products for pet (high moisture) 111 9|10 O 0 0 100 100 100 0
6 Pet food b | Products for pet (low moisture) 11113 |0 0 0 0 100 100 100 0
Raw materials for pet food 8|11]0 1 0 0 88,9 100 95 0
Total 30(33|0| 1 0 0 96,8 100 |984| O
a [Process water 11| 18| 0 0 0 0 100 100 100 0
b |Dusts and residues 9 (18] 0 0 0 0 100 100 100 0
7 | Environment |cl|Surface samples (after cleaning or contact with food)| 6 0| O 0 0 100 100 100 0
c2 [Surface samples (drain, floors) 4|1 510 0 0 0 100 100 100 0
Total 30(50|0| O 0 0 100 100 100 0
a |Milk powders 1913019 5 0 0 84,8 72,7 | 778 0
Milk powders, [b1|Infant formula with probiotics 10| 16 | 4 2 0 0 87,5 75 81,3 0
Infant formula [b2 |Infant cereals with probiotics 10| 15]|13| 5 0 0 72,2 833 | 758 0
and infant c1 |Infant formula without probiotics 15|16 |0 1 0 0 93,8 100 96,9 0
cereals 375g  |c2 |Infant cereals without probiotics 1516 (0 0 0 0 100 100 100 0
8 Total 69| 93 [16]| 13 0 0 86,7 83,7 [848| O
a [Milk powders 19| 28 |10 5 1 0 82,9 714 74,6 | 3,6
Milk powders, [b1|Infant formula with probiotics 11| 15| 5 1 0 0 94,1 70,6 | 813 0
Infant formula |b2 |Infant cereals with probiotics 10| 15|3]| 5 0 0 72,2 833 [758 0
and infant c1 |Infant formula without probiotics 16|16 |0 0 0 0 100 100 100 0
cereals 375g |c2 |Infant cereals without probiotics 14|16 |0 0 0 1 100 100 100 | 6,3
Total 70 | 90 (18| 11 1 1 88 82 84,3 | 2,2
a |Raw materials 7 101 2 0 0 80,0 90,0 850 | 0,0
Cocoa and
b |Cocoa powders 6 |10]|1 3 0 0 70,0 90,0 | 80,0 | 0,0
9 chocolate —
¢ |Finished products 10| 10| O 0 0 0 100,0 100,0 |100,0| 0,0
products 375g
Total 23|30|2] 5 0 0 83,3 93,3 (883 0,0
a |Raw materials 8 10| 1 1 0 0 90,0 90,0 [90,0| 0,0
Cocoa and
b |Cocoa powders 91101 0 0 0 100,0 90,0 | 950 | 0,0
10 chocolate —
¢ [Finished products 9|110]|0 1 0 0 90,0 100,0 | 95,0 | 0,0
products 375g
Total 26| 30(2] 2 0 0 93,3 93,3 (93,3 0,0
Total (shorter incubation time) 379|512|30| 36 0 0 91,9 93,3 |93,1| 0,0
Total (longer incubation time) 380|509(32| 34 1 1 92,2 92,8 |93,0| 0,4

* PPNA not included / ** PPND not included

The results for all categories are summarized in table 7 below.
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Table 7: summary of the results for all categories

Sensitivity of the (P AL PD)
alternative method SE_, = %100 % 91.9% 92.2%
(PA + ND + PD)
(SEaIt)
Sensitivity of the (PA+ ND)
SE_=—— %100 % 39 2.89
reference method (SEref) ref = (PA+ ND + PD) ’ 93.3% 92.8%
) (PA+NA)
Relative trueness (RT) RT =———2x100 % 93.1% 93.0%
False positive ratio (FPR) FPR = % %100 % 0.0% 0.4%
3.1.6. Analysis of discordant results
The negative deviations are given in table 8 and the positive deviations in table 9.
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Table 8: negative deviations

Inoculated
Stud 1ISO Confir- Agree-
Sample N° Product Inoculated strain level Protocol u- 4 PCR _I Final result & Category | Type
design | method mation ment
(CFU/sample)
-/-/+(31,46)/-
2716 |Smoked herring S.Urbana Ad2334 2 1 Paired + /- (/ )/ + - ND 1 o
R11 (IPL) [Toulouse sausage / / 2 Paired + - + - ND 2 cl
S. Stourbrid
54 |Raw milk ourbriage 0,8 2 Paired ¥ /-/- + ; ND 3 b
Ad2297
5233 Milk powder S. Anatum Ad2706 2 3 Unpaired + - - - ND 3 c
. Livi
7013 |Skimmed milk powder 3 Livingstone 46 3 |Unpaired| + - ] - ND 3 c
Ad1170
7021 |Skimmed milk powder S.Anatum Ad1166 3,3 3 Unpaired + - - - ND 3 C
7027 |Skimmed milk powder S.Cerro Ad2150 1,3 3 Unpaired + - - - ND 3 c
7072 Milk powder S. Anatum Ad298 0,3 3 Unpaired + - - - ND 3 C
7073 |Milk powder S.0Ohio Ad1482 <0,5 3 Unpaired + - - - ND 3 c
7078 Skimmed milk powder S. Anatum Ad298 0,3 3 Unpaired + -/-/- + - ND 3 c
7083 |Skimmed milk powder S. Typhimurium 4 0,3 3 Unpaired + - - - ND 3 c
8163 Baby leaves S.Hadar 35 2,8 2 Paired + -/-/- + - ND 4 b
Infant formula with probiotics ) ) )
4062 3 S. Infantis 401B <1,6 5 Unpaired + /+31,41/+28, + - ND 5 b1l
(1,4.10% CFU/g)
76
Infant formula with probiotics .
7511 5 S.Tenessee Ad1171 0,6 5 Unpaired + - - = ND 5 bl
(5,7.10° CFU/g)
Infant cereals vanilla with . .
4055 L 6 S.Virchow Ad1721 1,7 6 Unpaired + - - - ND 5 b2
probiotics (1,5.10° CFU/g)
8948 [Raw material for pet food S. Infantis Ad2712 4,8 2 Paired + -/+30,93/- + - ND 6 C
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— Alternative method
Inoculated | 8 | o\ g 18 h or 20 h 29h 3
or
Sample N° Product Inoculated strain level (CFU/ 2 i v 1SO 6579-1- - - - - & Type
© |design Confir- | Final | Agree- Confir-| Final | Agree- | &
sample) o PCR . PCR . o
mation | result | ment mation|result| ment
8 Skimmed milk powder S. Montevideo 606 <0,7 8 U + - - - ND - - - ND 8| a
20 Skimmed milk powder S. Cerro Ad1173 2,4 8 U + - - - ND - - - ND 8| a
1063 Whole milk powder S. Montevideo 604 <0,5 8 U + - - - ND - - - ND 8| a
1069 Skimmed milk powder S. Anatum Ad1167 <1,3 8 U + - - - ND - - - ND 8| a
1071 [Skimmed milk powder S. Livingstone Ad1169 2,5 8 U + - - - ND - - - ND 8| a
Infant formula with probiotics 6months- i
1663 . S. Mbandaka Ad1722 2,1 9 U + /+25,66/ + - ND 14,3 + + PA 8
lyear (B. lactis 5,8.106 CFU/g)
26,69
Infant fi la with probiotics 2
2261 | mantiormulawith probiotics S. Heidelberg AOOEOO5| 0,3 9| u + - - - ND | - - - ND g| bl
(Bifidobacterium 2,6.10° CFU/g)
Infant cereals cocoa with probiotics (B. . i
1076 ) P (. |S- Oranienburg 2,5 10| U + - - - N |- | - - ND 8
lactis 1,5.10° CFU/g) Ad1724
1078 Infant c‘ereals multicereals with probiotics|S. Oranienburg <25 10 u . i B i ND i i i ND 8
(B. lactis 6,4.10° CFU/g) Ad1724
. iotics (B.
1081 Infar1t cereals biscuit with probiotics ( S. Caracas Ad2322 0,9 10 U . i i ) ND i i ) ND 8
lactis 4,4.10° CFU/g) b2
9651 Infant c.ereals multicereals with probiotics S. Mkamba Ad1544 <03 10 U . i i i ND i i i ND 8
(B. lactis 3,3.10° CFU/g)
Infant cereals with probiotics cocoa (B.
1914 i 6 S. Havana Ad2728 1,7 10 U + - - - ND - - - ND 8
lactis 1,3.10° CFU/g)
2437 Infant formula without probiotic organic 2 |S. Heidelberg AOOEO05 0,8 11 P + /+25_ 99/ + - ND 26,2 + + PA 8| c1l
Infant Is without probioti th
1495 | Mantcereals Without probIotics growth ¢ b hama Ad1733 1 12| p + 24,24 [Soimonellal PA |215|-(xs5)| - | peND | 8| c2
vanilla spp
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Negative deviations (extension study 2024)

Reference method ISO 6579 Assurance GDS Salmonella spp - UHT MILK+BG 1:10 at 34-38°C - 24h
. A PCR TEST
N R Inoculation level Mesured and 6887 requirements 1SO 16140 test: RVS/MKTTN
Type N Sample Strain CFU/sample Stress stress - —— 300ul ;:erIe:mOpI wash
n Identification Result CcT atex Result | Agr RVS |MKTTn Identification | Result
XLD |SALMA| XLD [SALMA M test XLD | XLD
Organic cocoa S.Stanley 5 minutes + + + +
2862255 3,4 0,57 Sal 11 X - ND A
a butter RBH447 ! at 50°C ’ am)| (am) [(am)| (am) almonella sp. P 1] / A (] 1] /
Organic cocoa S.Newport 8 minutes + + + +
2 4 1,1 | 1l X - ND A
at | 286985 beans PXT624 38 at50°C 1l am | A | an)| (an) | Smeneliase- (P o1 A o @ /
Alkalized organic S.Gatineau 8 minutes + + + +
b+ [2834003(ch lat d ’ 3,2 0,52 Sal 1l . P - (4] A ND (4] (4] A
chocolate powder|  nyyagg at 50°C AM)| (AM) [(am)| (am) | 2meonetase / /
21% fat
Organic chocolate S.Lexington 5 minutes + + + +
b+ 2834018 d ) 1,8 0,68 Sal llasp. | P - @ A ND A R A
ot fot PAK637 at 50°C (AM)| (AM) |(AM)| (am) | ZTOnETESP / Em)| (Em) /
Alkalized S.Lexington + + + +
2862252 |ch | ’ 1 Ai i | Il X - ND A
b+ |2862252|chocolate powder PAKG37 ,5 ir dried / am | am) | am)| @am) Salmonella sp. P @ / A (%] 7] /
22% fat
e ] () G Assurance GDS Salmonella spp - BPW 1:10 at 34-38°C - 24h
. A PCR TEST
o R Inoculation level Mesured and 6887 requirements 1SO 16140 test: RVS/MKTTN
Type N Sample Strain CFU/sample Stress stress - - 100ul l:aITLpIeEQOOplI wash
s n Identification Result cT S atex Result | Agreement RVS |MKTTn Identification | Result
XLD |SALMA| XLD |SALMA M test XLD | XLD
Organic cocoa
S.Stanley 5 minutes + + + +
+ 2862262 t 3,4 0,57 Sal 11 X P - (4] A ND (%] (4] A
2 paste RBH447 at 50°C AM)| (BM) [(am)| (M) | 2HmOnetasp / /
57% fat
Dark chocolate
bar S.Salamae 8 minutes + + + + + + +
+ |2833999 5,0 1,79 Sal 11 . P |Retest:+19,20/+2 + |A(FN ND Sal 11 A P
¢ 64% cocoa ZHLO75 at 50°C am)| (am) [(am)] (an) | 2menetasp etes /42| 1) ! (am)| (anm) |>@monetia sp
2,56/+21,69
A1% fat
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Table 9: positive deviations

Inoculated

Sample N° Product Inoculated strain level Protocol | Study design [ ISO method | PCR :;::; Final result | Agreement | Category 'q%,
(CFU/sample)
5238 |Skim milk powder S. Cerro Ad2152 3 3 Unpaired - 11,5 + + PD 3 C
7014 |Skimmed milk powder S. Livingstone Ad1170 4,6 3 Unpaired - 9 + + PD 3 c
7024 |Skimmed milk powder S . Cerro Ad2150 1,3 3 Unpaired - 10,3 + + PD 3 c
7075 Half skimmed milk powder S. Anatum Ad298 0,3 3 Unpaired - 14,4 + + PD 3 c
7081 |Skimmed milk powder S. Typhimurium 4 0,3 3 Unpaired - 13,8 + + PD 3 c
7084 |Skimmed milk powder S. Anatum Ad298 0,3 3 Unpaired - 12,9 + + PD 3 c

Infant formula with probiotics . .
4064 ; S. Infantis 401B <1,6 5 Unpaired - 10,2 + + PD 5 b1
(1,3.10° CFU/g)

Infant formula with probiotics . .
7514 S . Norwich Ad1172 1,1 5 Unpaired - 11,8 + + PD 5 b1

(9,0.10° CFU/g)

Infant cereals honey with . .
4056 e 6 S . Virchow Ad1721 1,7 6 Unpaired - 14,1 + + PD 5 b2
probiotics (3,5.10° CFU/g)

Infant cereals vanilla/chocolate . .
4057 . L 5 S.Virchow Ad1721 1,7 6 Unpaired - 13,9 + + PD 5 b2
with probiotics (2,3.10° CFU/g)
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Alternative method >
Inoculated Stud 18 hor 20 h 29h S
or
Sample N° Product Inoculated strain level (CFU/ |Protocol desi t‘ 1SO 6579-1 Conf A Confi A ‘&f Type
onfir- ree- onfir- ree-
sample) . PCR . Final result £ PCR ) Final result g S
mation ment mation ment
6 Skimmed milk powder S. Montevideo 606 <0,7 8 U - 9,33 + + PD | 10,9 + + PD 8 a
10 Semi-skimmed milk powder S. Cerro Ad1173 2,4 8 U - 8,43 + + PD | 8,75 + + PD 8 a
11 Skimmed milk powder S. Anatum Ad1168 2,4 8 U - 10,46 + + PD 13,2 + + PD 8 a
15 Semi-skimmed milk powder S. Cerro Ad1173 2,4 8 U - 8,62 + + PD | 9,74 + + PD 8 a
18 Semi-skimmed milk powder S. Livingstone Ad1169 2 8 U - 9,04 + + PD | 9,92 + + PD 8 a
19 Organic skimmed milk powder |S. Cerro Ad1173 2,4 8 U - 10,55 + + PD 11,1 + + PD 8 a
1066 Skimmed milk powder S. Anatum Ad1167 <1,3 8 U - -/+30,38/-| + - NA | 19,8 + + PD 8 a
1068 Skimmed milk powder S. Anatum Ad1167 <1,3 8 U - 20,35 + + PD |11,4 + + PD 8 a
1072 Skimmed milk powder S. Livingstone Ad1169 2,5 8 U - 12,83 + + PD 10,6 + + PD 8 a
1906 Skimmed milk powder S. Montevideo 604 0,2 8 U - 10,23 + + PD | 11,1 + + PD 8 a
1660 |Infant formula with probiotics 6- )\ 1\ 841702 2,1 9 u : 12,15 + + PD | 149 | + + PD | 8 | b1
12 months (Bifidobacterium 10
Infant formula with probiotics
1661 thickened 6-12 months S. Mbandaka Ad1722 2,1 9 U - 10,58 + + PD | 17,7 + + PD 8 bl
(Bifidobacterium 2,0.10* CFU/g)
Infant formula with probiotics .
9648 2 S. Stourbridge Ad2297 2,1 9 U - 19,12 + + PD 15,3 + + PD 8 bl
(L. fermentum 6,0.10° CFU/g)
Infant formula with probiotics
g6ag | nrantiormulawith probloties o o rbridge Ad2297 2,1 9 U - /- + : NA | 17,7 ] + + PD | 8 | b1
(Bifidobacterium 10 CFU/g)
Infant formula with probiotics .
. . . S. Heidelberg
2263 premium (Bifidobacterium 0,3 9 U - 11,67 + + PD | 12,2 + + PD 8 bl
5 AOOEO005
8,7.10° CFU/g)
Infant Is biscuit with
1080 | antcereals biscult wi s. Caracas Ad2322 0,9 10 u - 15,89 + + PD | 197 | + + PD | 8 | b2
probiotics (B. lactis 5,8.105
Infant cereals milk chocolate
1082 with probiotics (B. lactis 4,0.10°|S. Caracas Ad2322 0,9 10 U - 16,26 + + PD (17,4 + + PD 8 b2
CFU/g)
Infant cereals with probiotics S. Typhimurium
1910 A 3 6 <1,7 10 U - 11,06 + + PD 14,3 + + PD 8 b2
vanilla (B. lactis 1,6.10° CFU/g) [Ad2034
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Positive deviations (extension study 2024)
. - ° -
Reference method ISO 6579* Assurance GDSPz:!rr:Sgnella spp - UHT MILK+BG 1:10 at 34-38°C - 24h
N . Inoculation level Mesured and 6887 requirements 1SO 16140 test: RVS/MKTTN
Type| N Sample Strain CFU/sample Stress stress — —— . Sszt:;: samfle+700ul wash
n . atex RVS [MKTTn e e
XLD | SALMA I XLD | SALMA Identification | Result| CT IMS beads | test Result | Agr: Xib | xip Identification | Result
Organic cocoa beans S.Stanley 5 minutes + + + +
+ 2862256 3,4 0,57 (] (4] (] (4] A + PD Sal 1l A P
@ 46,3% fat RBH447 at 50°C / 15,98| (AM) (Am)| (amy) |>@meonetasp
b+ |2869860|Raw cocoa powder 24% MG $-Lexington 1,6 5 minutes 0,9 (%] 7] @ 7] / A * * + PD * * | salmonelia's P
P ° PAK637 ’ at 50°C g 20,40 (AU @m)| (8Mm) P
. - o, -
e s et 1) G Assurancep(ci':)TS;SS;almonella spp - BPW 1:10 at 34-38°C - 24h
. . Inoculation level Mesured and 6887 requirements 1SO 16140 test: RVS/MKTTN
Type N Sample Strain CFU/sample Stress stress 100pl sample+900ul wash
RVS MKTTn I RSALM Latex RVS |MKTTn e .
Identification | Result| CT Ag Identification | Result
XLD | SALMA| XLD | SALMA IMS beads | test XLD | XLD
Organic cocoa beans S.Stanley 5 minutes + + + +
+ 2862260 3,4 0,57 A + PD Sal, 1l A P
@ 46,3% fat RBH447 ' at 50°C ' O I N / 959 | (AM) (AM)| (am) | >@imonetia sp
S.Lexington 5 minutes + + + +
b+ |2869862|R der 24% MG 1,6 0,9 A + PD Sal, 1l A P
aw cocoa powder 24% PAKG3T at 50°C (9] ] (9] (9] / 20,78 (AL 1) | (BMm) almonella sp
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e Negative deviations:
Taking into account all the studies, 36 negative (shorter incubation time) or 35 negative deviations
(longer incubation time) were obtained.

v’ Initial validation and renewal studies:
15 samples in negative deviations were artificially contaminated samples and one was naturally
contaminated. For 7 samples, the confirmatory tests concluded to the presence of Salmonella spp.
in the enrichment broth; the detection level of the alternative method was probably not reached in
these cases. For 9 samples, the presence of Salmonella spp. was not confirmed; this was probably
due to the unpaired study design. Additionally, for 2 samples in negative agreement (8343: cheese;
225: delicatessen), the presence of Salmonella spp. was confirmed in the enrichment broth.

v' Extension study (2018):
13 or 12 negative deviations were observed, depending on the incubation time applied.
For 2 samples (1663 and 2437), the presence of Salmonella spp. was confirmed in the enrichment
broths; note that 2 PCR replicates were tested for both samples and gave positive results. These
samples gave positive PCR results after 29 h incubation time. The detection limit of the alternative
method was probably not reached after the shorter incubation time for these 2 samples.
For one sample (1495), a positive PCR result was obtained after 29 h incubation time, but it was
impossible to recover the Salmonella strain in the enrichment broth. The contamination level
probably decreased due to background microflora competition.

v' Extension study (2024):

7 negative deviations were observed during this extension study. Among these 7 ND, 5 were obtained
with protocol @ and 2 with protocol @ For 6 of them, no confirmation was able to demonstrate
the presence of Salmonella in the enrichment broth.

For 1 sample (n°2833999 "Dark chocolate bar 64% cocoa - FAT 41%") analysed with protocol @, all
confirmations highlighted the presence of Salmonella in the enrichment broth despite a negative PCR
result. 3 retests were carried out, all giving a positive result. Other similar samples with a high
percentage of cocoa and fat were tested, all giving positive results.

e Positive deviations:
Taking into account all the studies, 30 and 32 positive deviations were observed respectively for the
shorter and longer incubation times.

v’ Initial validation and renewal studies:
All the samples were tested with an unpaired study design and were artificially contaminated.

v Extension study (2018):
16 and 18 positive deviations were observed. Note that for one sample (1066), PCR test replicates
were carried out after 20 h incubation time and one positive PCR result was obtained. This sample
was probably contaminated at a low level and just at the limit of the detection level and gave a
positive result (PD) only after 29 h incubation time.
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v Extension study (2024):
4 positive deviations were observed during this extension study. Among these 4 PD, 2 were obtained
with protocol @ and 2 with protocol @
For these 4 PD, all the confirmations implemented made it possible to highlight the presence of
Salmonella in the enrichment broth.

3.1.7. Calculation and interpretation of data

Table 10 shows the difference between negative deviations and positive deviations and the
acceptability limits.
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Table 10: acceptability limits

PAIRED Unpaired Paired + Unpaired
Category Type Protocol | Study design |N+ paired | N+ unpaired | N+ total (ND+:PDND) | AL (ND:::;ND) AL (NDT :PDND) AL (ND_‘.:PDND) AL
a |RTE (1) 10 0 10 0 0 0
1| RTE and RTRH b |RTRH 0 Paired 10 0 10 0 0 0
¢ |Cured and smoked products (no delicatessen) 0 10 0 10 1 1 1
Total Paired 30 0 30 1 3 1 6 1 3
a |Raw meat products (raw, frozen, seasoned) 9 15 0 15 0 0 0
b [Raw poultry products Q Paired 12 0 12 0 0 0
2 | Meat products | c1 |Delicatessen (raw) (2] 7 0 7 1 1 1
c2 [Delicatessen (cooked) o 0 0 0 0
Total Paired 35 0 35 1 3 1 6 1 3
a |Pasteurized dairy products o paired 10 0 10 0 0 0
3 | Dairy products b |Raw based dairy products Q 10 0 10 1 1 1
¢ |Milk powder (3] Unpaired 0 30 30 2 2
Total Paired or unp. 20 30 50 1 3 1 6 2 3 3 3
a |Raw fishery products 9 11 0 11 0 0 0
. Veg::::’(')izand b [Raw produces [2) Paired 12 0 12 1 1 1
products ¢ |Raw fruits and vegetables 9 8 0 8 0 0 0
Total Paired 31 0 31 1 3 1 6 1 3
a [Ingredients and raw materials Q Paired 0 8 0 0 0
b Infant formula with probiotics e Unpaired 15 15 0 0
Ingredients and Infant cereals with probiotics 9 15 15 -1 -1
5 specific Infant formula without probiotics (6] . 16 0 16 0 0 0
products | © [11e 1+ Cereals without probiotics [7} Paired 16 0 16 0 0
d |Pasteurized egg products and egg powders o Paired 10 0 10 0 0 0
Total Paired or unp. 50 30 80 0 3 0 6 -1 3 -1 3
a |Products for pet (high moisture) o 11 0 11 0 0 0
6 pet food b |Products for pet (low moisture) o Paired 11 0 11 0 0 0
¢ |Raw materials for pet food 9 9 0 9 1 1 1
Total Paired 31 0 31 1 3 1 6 1 3
a |Process water 0 11 0 11 0 0 0
b |Dusts and residues Q Paired 9 0 9 0 0 0
7 | Environment [c1|Surface samples (after cleaning, contact with food) (1) 0 0 0 0
c2 |Surface samples (drain, floors) 9 0 0 0 0
Total Paired 30 0 30 0 3 0 6 0 3
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PAIRED Unpaired Paired + Unpaired
ND+PPND) - ND+PPND ND+PPND ND+PPND
Category Type Protocol | Study design |N+ paired | N+ unpaired | N+ total ( ) AL ( ) AL ( ) AL ( ) AL
PD +PD -PD -PD
Milk powders, | @ [Milk powders (8) Unpaired 0 33 33 -4 -4
Infant formula |b1|Infant formula with probiotics 9 Unpaired 0 16 16 -2 -2
and infant b2 |Infant cereals with probiotics @ Unpaired 0 18 18 2 2
cereals 3758 [ c1 |Infant formula without probiotics (11) Paired 16 0 16 1
Shorter c2 |Infant cereals without probiotics ® Paired 15 0 15 0
. incubation time Total Pairedorunp.| 31 67 98 3 6 -4 a £ 5
Milk powders, | @ [Milk powders (8) Unpaired 0 33 34 -5 -5
Infant formula |b1|Infant formula with probiotics @ Unpaired 0 16 17 -4 -4
and infant b2 |Infant cereals with probiotics @ Unpaired 0 18 18 2 2
cereals 3758 [ c1 |Infant formula without probiotics ® Paired 16 0 16 0
Longer c2 |Infant cereals without probiotics ® Paired 15 0 15 1
incubation time Total Paired orunp.| 31 67 100 3 6 -7 4 -6 5
a |Raw materials @ 0 10 10 1 1
Cocoa and .
b |Cocoa powders @ Unpaired 0 10 10 2 2
9 chocolate —
products 375g ¢ |Finished products @ 0 10 10 0 0
Total Unpaired 0 30 30 3 3 3 3
Raw materials @ 0 10 10 0 0
Cocoa and .
Cocoa powders @ Unpaired 0 10 10 -1 -1
10| chocolate —
products 375g C [Finished products @ 0 10 10 1 1
Total Unpaired 0 30 30 0 3 0 3
Total shorter incubation time| 258 187 445 6 8
Total longer incubation time 258 187 445 3 8
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A summary of analysis of discordant results is given in table 11 per category and table 12 per protocol.

Table 11: analysis of discordant results per category

Paired Unpaired Paired + Unpaired
Category pa';':ed unp':red N+ total (NDf:;ND) AL (ND::;ND) AL (ND+PPND)- PD | AL (ND+PPND)- PD | AL
1 |RTE and RTRH 30 0 30 1 3 1 6 / / 1 3
3 [Meat products 35 0 35 1 3 1 6 / / 1 3
3 [Dairy products 20 30 50 1 3 1 6 2 3 3 3
4 |Vegetables and seafood products 31 0 31 1 3 1 6 / / 1 3
5 [Ingredient and specific products 50 30 80 0 3 0 6 -1 3 1 3
6 |Pet food 31 0 31 1 3 1 6 / / 1 3
7 |Environment 30 0 30 0 3 0 6 / / 0 3
Milk powder, infant for.mula ar.1d infant 11 67 98 ] S 1 10 4 S 3 S
8 cereals (375g) Shorter incubation time
Milk powder, infant fo.rmula a'nd in.fant 31 67 100 1 s 1 10 ~ s 5 s
cereals (375g) Longer incubation time
9 [Cocoa and chocolate products (375g) 0 30 30 / / / / 3 3 3 3
10|Cocoa and chocolate products (375g) 0 30 30 / / / / 0 3 0 3
Total (Shorter incubation time) 258 187 445 6 8
Total (Longer incubation time) 258 187 445 3 8
Table 12: analysis of discordant results per protocol
Paired Unpaired Paire'd *
Unpaired
Protocol I\.|+ N-l.- N+ total (ND+PPND) - AL (ND+PPND) - AL (ND+PPND)- AL (ND+PPND)- AL
paired unpaired PD PD PD PD
(1) 90 0 90 1 5 1 10 / / 1 5
(2] 105 0 105 4 5 4 10 / 5 4 5
(3, 0 30 30 / / / / 2 3 2 3
0:0 0 30 30 / / / / 1 3 1 3
(c XY 7) 32 0 32 0 3 0 6 / / 0 3
0 33 33 / / / / -4 3 -4 3
00 34 34 / / / / 0 3 0 3
(11 1] 31 0 31 1 3 1 6 / / 1 3
® 0 30 30 / / / / 3 3 3 3
(14] 0 30 30 / / / / 0 3 0 3

For the paired study design, the observed values for ((ND + PPND) - PD) and (ND + PPND + PD) meet
the Acceptability Limits for each individual category and each protocol (observed values < AL).

For the unpaired study design, the observed values for ((ND + PPND) - PD) meet the Acceptability
Limits for each individual category and each protocol (observed values < AL).

For the combined paired and unpaired study designs, the observed values for ((ND + PPND) - PD)
meet the Acceptability Limits for each individual category, each protocol and for all the categories
(observed values < AL).
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3.1.8. Enrichment broth storage at 5+3°C for 72 hours

The enrichment broth storage was tested only for the renewal and extension studies and concerns
418 samples. The following changes were observed and presented in table 13.

Table 13: enrichment broth storage

Sample Result before Result after
No AL storage storage
8148 Raw milk cheese + (PA) - (ND)
54 Raw milk - (ND) + (PA)
219 Raw material for pet food + (PA) - (ND)
5236 Skimmed milk powder + (PA) - (ND)
1301 Infant formula without probiotics (29 h) + (PA) - (PPND)
1663 Infant formula with probiotics (18 h) - (ND) + (PA)
9649 Infant formula with probiotics (18 h) - (NA) + (PD)
2437 Infant formula without probiotics (18 h) - (ND) + (PA)
2862254 | Alkalized chocolate powder 22% FAT + PA -ND (A(FN))
2833999 | Dark chocolate bar 64% cocoa 41% FAT -ND (A(FN)) + PA

The analysis of discordant were presented per category in table 14 and per protocol in table 15.

Table 14: analysis of discordant results after storage for 72 h at 5 + 3°C per category

Paired Unpaired Palre.d *
Unpaired
. . (ND+PPND)-|  [(ND+PPND)+| |(ND+PPND)- (ND+PPND)-
Category N+ paired | N+ unpaired | N+ total AL AL AL AL
PD PD PD PD
1 |RTE and RTRH 13 0 13 1 3 1 6 / / 1 3
3 |Meat products 3 0 3 0 3 0 6 / / 1 3
3 [Dairy products 17 28 45 1 3 1 6 3 3 3 3
4 |Vegetables and seafood products 30 0 30 1 3 1 6 / / 1 3
5 |Ingredient and specific products 50 30 80 0 3 0 6 -1 3 1 3
6 |Petfood 25 0 25 2 3 2 6 / / 1 3
7 |Environment 24 0 24 0 3 0 6 / / 0 3
Milk powder, infant formula and
infant cereals (375g) - Shorter 31 68 99 0 5 0 10 -6 4 -6 5
3 incubation time
Milk powder, infant formula and
infant cereals (375g) - Longer 31 69 100 2 5 2 10 -7 4 -5 5
incubation time
9 |Cocoa and chocolate products (375g) 0 30 30 / / / / 3 3 3 3
10|Cocoa and chocolate products (375g) 0 30 30 / / / / 0 3 0 3
Total (Shorter incubation time) 193 186 379 3 8
Total (Longer incubation time) 193 187 380 4 8
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Table 15: analysis of discordant results after storage for 72 h at 5 + 3°C per protocol

Paired Unpaired Paire‘d *

Unpaired
Protocol [N+ paired | N+ unpaired | N+ total (ND+PPND)- AL (ND+PPND)+P AL (ND+PPND)- AL (ND+PPND)- AL

PD D PD PD

(1] 63 0 63 1 5 1 10 / / 1 5
2] 67 0 67 4 5 4 10 / / 4 5
(3] 0 28 28 / / / / 3 3 3 3
0O:0 0 30 30 / / / / -1 3 -1 3
[c X 7] 32 0 32 0 3 0 6 / / 0 3
(8] 0 33 33 / / / / -4 3 -4 3
(o JX10] 0 35 35 / / / / -2 3 2 3
[111X12) 31 0 31 0 3 0 6 / / 0 3
® 0 30 30 / / / / 3 3 3 3
[14) 0 30 30 / / / / 0 3 0 3

For the paired study design, the observed values for ((ND + PPND) - PD) and (ND + PPND + PD) meet
the Acceptability Limits for each individual category and each protocol (observed values < AL).

For the unpaired study design, the observed values for ((ND + PPND) - PD) meet the Acceptability
Limits for each individual category and each protocol (observed values < AL).

For the combined paired and unpaired study designs, the observed values for ((ND + PPND) - PD)
meet the Acceptability Limits for each individual category, each protocol and for all the categories
(observed values < AL).

3.1.9. Confirmations

During the initial and extension study performed in 2017, for all the confirmed positive samples,
typical colonies were observed from both RVS and MKTTn broths, except for three samples. For two
of them (N17: calf kidneys, 8343: pasteurized milk cheese), typical colonies were observed only on
XLD plates isolated from MKTTn broth. For one sample (8152: raw milk cheese), streaking onto ASAP
was necessary to confirm the presence of Salmonella spp. in the enrichment broth. For one sample
(G1: rind sausage), typical colonies were isolated only from RVS broth.

During the extension performed in 2024, for all positive samples, characteristic colonies were
observed on Rapid'Sa/monella agar. All of these characteristic colonies showed positive agglutination
in the latex test.
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3.1.10.PCR inhibitions
1408 PCR tests were run; 4 inhibitions were observed and two concern spices. The extraction step
was run again without applying any dilution. For two samples, a negative result was obtained and for
two samples, a positive result was obtained.

Samole Product PCR after PCR after 72 h storage of the
P enrichment step | enrichment broth (Ct value)
C12 (IPL) Cheese i/- /
L14 (IPL) Scraps from i/i/- /
cheese
8261 Tumeric i/+(8.46) /
8260 Chilli pepper +(11.7) i/+(21.15)
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3.2. Relative level of detection study

3.2.1. Experimental design
For the initial validation study, the following protocol was applied:

- 6 unspiked samples.

- 6 samples spiked in order to get 0 to 50 % positive results.

- 6 samples spiked in order to get 50 to 75 % positive results.
- 6 samples spiked in order to get 75 to 100 % positive results.

For the renewal and the extension studies, three inoculation levels were tested:

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

A summary of the matrix/strain pairs as well as the protocols tested combining the initial validation
study and the renewal and the extension studies is provided in Table 16.
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Table 16: matrix-strain pairs for the RLOD study

Category Matrix Strain Origin Protocol Validation
Ready-to-eat and S. Livingstone
1 4 Deli salad g Potatoes |EGeneral Processed food BPW| Renewal
ready-to-reheat Ad2566
Minced meat @General Unprocessed food .
2 Meat products S. Hadar Poultry meat Initial
poultry BPW + BHI
3 Dai roducts Non-fat dry S. Typhimurium Raw milk Bpecific BGW + BHI Initial
e milk - 1YP cheese P
Vegetables and L S. Indiana Marinated [General Unprocessed food
4 Fish fillet o Renewal
seafood Ad1409 fish fillets BPW + BHI
. Infant e .
Ingredients and . S. Anatum . Bpecific BPW + vancomycin +
5 . formula with Milk powder Renewal
specific products L Ad298 BHI
probiotics
Soya cattle
6 Pet food Dogfood | S. Senftenberg ia kes [General Processed food Initial
Environmental Process Environment .
7 S. Newport @General Processed food BPW Initial
samples water al water
Pre-warmed BGW + BHI
, S. Mbandaka . . ,
Milk powder Milk 20-29hat37°C+ Extension
Ad1722
2-4hat37°C
Milk powder, Infant —
. Specific Pre-warmed BPW +
formula and infant Infant .
8 cereals 375 formula with S - Anatum Milk vancomycin + BHI Extension
) g o Ad298 18-29 hat 37°C
sample size probiotics .
+2-4hat37°C
Infant cereal Specific Pre-warmed BPW +
. S. Agona .
without Ad1725 Cereals amylase Extension
probiotics 18-29 hat37°C
Sal Il
a mon.e a Specific Pre-warmed UHT milk
Cocoa enterica Cocoa .
9 +BG1:10 Extension
powder Kentucky powder .
Cocoa and 24 -32 hat37°C
LKR915
— chocolate products
. Salmonella .
375 g sample size Hazelnut . Specific Pre-warmed BPW
enterica Cardamom .
10 chocolate Newport nuts 1:10 Extension
bar p 24-32 hat 37°C
PZM111

The total flora of the matrix was determined and is set out in the results tables in Appendix E.

RLOD= LODalt l LODref.

3.2.2. Results

The detailed results tables are set out in Appendix E.
The RLOD is defined as the ratio of the LODs of the alternative method and the reference method:

The RLODs calculations were performed according to the standard ISO 16140-2: 2016 using the Excel

spreadsheet available for

concentrations. Values of the RLODs are set out in table 17.
The combinated RLODs values were calculated according to the weight of the test samples and to the
study design.
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Table 17: RLODs values for all categories (RLOD: the estimated relative level of detection value,
RLODU: the upper limit of the 95% confidence interval for RLOD, RLODL: the lower limit of the 95%
confidence interval for RLOD, b=In(RLOD): logarithm of the RLOD value, sd(b): standard deviation of
b, z-Test statistic: absolute value of the test statistic of the z-Test with the null hypothesis HO: b=0, p-
value: p-value of the z-Test).

Cate- Pro- | Stud -Test

ate Name rom | St 1 a1 |RLOD |RLODL|RLODU |b=in (RLOD) | sd(b) |* >, |p-value

gory tocol | design statistic
Piemontaise /

1 Salmonella Mbandaka 1 Paired | 1,5 | 1,00 | 0,414 | 2,416 0,000 0,44 0,000 1,000
Ad914

Minced meat poultry /
Salmonella Hadar
Non-fat dry milk /
Salmonella Typhimurium
4 |Fishfillet/ Salmonella 2 | Ppaired | 1,5| 1,00 |0462|2167| 0000 |039| 0000 | 1,000
Indiana Ad1409
Infant formula with

5 probiotics / Salmonella 4 |Unpaired| 2,5 | 0,88 | 0,345 | 2,229 -0,131 0,47 0,282 1,222

2 Paired | 1,5 [ 1,26 | 0,403 | 3,955 0,234 0,57 0,409 0,682

3 |Unpaired| 2,5 | 1,19 | 0,419 | 3,403 0,177 052 | 0338 |0,736

Anatum Ad298
Animal f Imonell

g |Animalfeed/Salmonella | )\ ooy |15 | 119 | 0419|3403 | 0177 |o0s2| 0338 | 0736
Senftenberg

7 |Process water/ 1 | Paired [15] 053 |0161| 1,71 | -0,644 |059| 1,091 | 1,725

Salmonella Newport

Milk powder 375g /

Salmonella Mbandaka 8 |Unpaired| 2,5 | 1,76 | 0,777 | 3,973 0,563 0,41 1,38 0,167

Ad1722

Infant formula with

probiotics 375g /

8 ([Salmonella Anatum

Ad298

Infant cereal without

probiotics 375g /

Salmonella Agona

Ad1725

Cocoa powder /

9 Salmonella enterica 13 |Unpaired| 2,5 | 1,91 | 0,872 | 4,186 0,648 0,39 1,652 0,099

Kentucky LKR915

Hazelnut chocolate bar /

10 (Salmonella enterica 14 {Unpaired| 2,5 | 0,87 | 0,379 | 2,008 -0,136 0,42 0,327 1,256

Newport PZM111
Combined 1,09 | 0,425 | 2,782 0,051 0,465 0,381 0,695

9 |Unpaired| 2,5 | 1,12 | 0,486 | 2,577 0,113 0,42 0,271 0,786

12 | Paired | 1,5 | 1,00 | 0,366 | 2,732 0,000 0,5 0,000 | 1,000

The LODso calculations according to Wilrich & Wilrich POD-LOD calculation program - version 12, are
given in table 18.
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Table 18: LOD50% for the alternative and reference method

Level of detection at 50% (CFU /
sample size) according to Wilrich &
Category (Strain / matrix) pair Wilrich
Reference Alternative
method method
Piemontaise / Salmonella Mbandaka . .

1 Ad914 1.2 [0.6;2.2] 1.2 [0.6;2.2]

) Minced meat poultry / Salmonella 0.2[0.1,0.3] 0.2[0.1,0.4]
Hadar

3 |Non-fatdry milk/ Saimonella 0.6 [0.3;1.1] 0.7 [0.4;1.3]
Typhimurium

4 Fish fillet / Salmonella Indiana Ad1409 0.3[0.1,;0.8] 0.3[0.1;0.8]
Infant formula with probiotics / . .

> Salmonella Anatum Ad298 0.4[0.2;0.8] 0.4[0.2;0.7]

6 Animal feed / Salmonella Senftenberg 0.5[0.3;0.9] 0.6 [0.3;1.1]

7 Process water / Salmonella Newport 1.2 [0.6;2.5] 0.9 [0.5;1.6]
Milk powder 375g / Salmonella ) )
Mbandaka Ad1722 0.3 [1.9;0.6] 0.6 [0.3;1.0]
Infant formula with probiotics 375g / . .

8 Salmonella Anatum Ad298 1.010.6;1.8] 1.170.6;2.1]
Infant cereal without probiotics 375g / . .
Salmonella Agona Ad1725 0.9[0.4;1.8] 0.9[0.4;1.8]
Cocoa powder / B _

9 Salmonella enterica Kentucky LKR915 0,99[0.57-1.72] | 0,54[0.32-0.90]
Hazelnut chocolate bar / Salmonella

10 enterica Newport PZM111 0,62 [0.37-1.05] | 0,70[0.41-1.19]

Combined results 0.6 [0.5;1,3] 0.7 [0.4;1,3]

3.2.3. Interpretation and conclusion
The RLOD meet the Acceptability Limit for each individual matrix/strain pair (observed values < AL).
The LOD50 varies from 0.2. to 1.9 CFU/sample size for the reference method and the alternative
method.
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3.3. Inclusivity and exclusivity study

The inclusivity and the exclusivity of the method are defined by analyzing 100 positive strains and 30
negative strains. 59 positive and 32 negative strains were tested for the initial validation study in 2009
(IPL). 13 positive strains and 4 negative strains were tested for the renewal study in 2013 (ADRIA
Développement).

100 strains were tested for the renewal study run in 2017.

3.3.1. Protocol

e Inclusivity:
For the initial validation study (2009), strains were grown in buffered peptone water were for 24

hours at 37°C. The enrichment broths were inoculated between 10 to 100 cells/225 mL and incubated
at 37°C for 18 - 24h. The protocol of the alternative method was then run.
In 2012, 14 Salmonella strains were tested using the same protocol.

For the renewal study (2017), the 100 target strains were inoculated at 10 - 100 cells/225 ml of
Brilliant green water (BGW) + skim milk powder (Protocol e) incubated for 20 h at 37°C + 1°C.

e Exclusivity:
The non-target strains were grown in a non- selective broth and diluted in order to inoculate around

10° cells/ml BPW. The alternative method protocol was then applied: 32 strains tested in 2009 and 4
strains in 2013.

3.3.2. Results and conclusion

The results are presented in Appendices F, G and H.

e Initial validation study (2009):
Among the 59 strains of Salmonella, most were detected with the Assurance® GDS for Salmonella
method. Two strains of Salmonella Amsterdam (on the three tested) and two strains of Salmonella
Westhampton (on the three tested) were not detected.
The strain Salmonella Amsterdam S2, which gave a negative result with the complete protocol, was
inoculated in nutrient broth. After an overnight incubation, the strain was tested with the
Assurance GDS for Salmonella test and the result was positive.
Another strain of Salmonella Amsterdam (origin: meat product) was tested with the complete
protocol and gave a negative result, but in pure culture in nutrient broth, the result was also positive.
Further molecular analysis of the Salmonella Westhampton strains with multiple DNA primer sets
revealed that the two negative strains do not contain the targeted invA gene. However, the gene was
present in the positive S. Westhampton strain. It is widely recognized that the invA gene is a key
pathogenicity marker for defining the Salmonella genus. While these strains may be serologically and
biochemically identified as Salmonella, they lack the required pathogenicity gene. These strains
would be considered highly atypical and non-pathogenic.

No cross-reaction was observed with the 32 negative strains tested.

e Renewal study (2013):
All Salmonella strains gave a positive result, including Salmonella Amsterdam Ad1766 and Ad1767.
No cross-reaction was observed with the 4 non-target stains tested.
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e Renewal study (2017):
Among the 100 Salmonella strains tested, 99 gave a positive PCR result when inoculated in Brilliant
green water (BGW) + skim milk powder.
For one strain (S. Minnesota Ad2328), a negative PCR result was obtained even when the strain was
inoculated at a high level (103 CFU); this strain was probably not able to grow in presence of brilliant
green as the confirmatory test run from RVS broth also gave a negative result. The strain was detected
when grown in BHI broth.
Strains belonging to Salmonella Typhi (one strain) and Paratyphi (three strains) serotypes were tested
using the complete protocol of the alternative method; they all gave positive results.

3.4. Praticability
The 4 criteria described in the AFNOR Technical Rules are taken into account for the Practicability
Study. They are listed below.

Kit storage and The storage temperature is of 2-8°C.
shelf- life, The kit shelf-life is shown on the package and on the different vials.
Conditions of use
Time-to-result Time required | Time required
Steps Assurance ISO 6579
GDS reference
Salmonella method
method
Realization of pre-enrichment DO DO
Transfer to selective broths (Rappaport-
- D1 D1
Vassiliadis Soya, MKTTn)
Assurance’ GDS for Salmonella Tq procedure D1 /
Test result D1 /
Negative result (if test is negative)
Transfer to selective broths (Rappaport- D1 /
Vassiliadis Soya, MKTTn)
Streaking of selective broths on selective D2 D2
media
Reading the plates
Confirrﬁationptests: identification strips, D3 toD4 D3 toD4
serology
Negative result
(aftger streaking and negative confirmation if DR ee DR ee
done)
Positive result
Confirmation by reference method D5 to D6 D5 to D6
tests (including purification)

Common steps with

the reference method Some primary enrichments are paired.

Negative results are obtained in one day with the Assurance® GDS for Salmonella Tq, while 3 or 6
days are required with the reference method.
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4. Interlaboratory study

4.1. Study organization

13 laboratories received the samples. A vanilla ice-cream was contaminated with a Salmonella
Typhimurium strain isolated from a dairy product.

24 blind samples were prepared per laboratory. One sample for aerobic mesophilic flora enumeration
was also provided.

4.2. Experimental parameters controls

4.2.1. Contamination level

Based on the matrix used for the study (ice-cream) and on the time between the spiking day and the
analyses day, some assays were made to follow the stability of the Salmonella strain inoculated in
this type of samples. Ice-cream samples (25 g) spiked with Salmonella at different levels and stored
in freezing conditions:

- 24 hours in dry ice and 14 days at — 20°C, to simulate the shipping and storage conditions for the
European labs

- 7 days in dry ice and 7 days at — 20°C, to simulate the shipping and storage conditions for the
North American labs.

The Salmonella spp. enumerations were done, using a MPN method; Salmonella spp. detection with
the reference and the alternative methods were also performed. The number of viable cells
decreased after storage in dry ice and at — 20°C, by a factor of 10.

The contamination levels and the confidence intervals are given in Table 19:

Table 19: Contamination levels of inoculated samples

Inoculation Estimated lower @ Estimated upper Inoculation.
Level Samples level (spiking | contamination | contamination Level (a:nlaly5|s
day) (cells/25g limit per 25g limit per 25g ay) (cells/25g
sample) sample sample sample)
1-2-11-12-
Level 0 (LO) | 13.14.19-20 0 / / /
3-4-9-10
Low level (L1) | 15 16 1. 35 24 48 1.5-2.8-2.8
22
5-6-7-8-
High level (L2) 17-18-23-24 175 150 203 57-18-23

4.2.2. Logistic conditions

The temperatures obtained are recorded in Table 20.
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Table 20 : temperatures at receipt

Laboratory Temperature (°C) Comments
Reception day Analysis day

A -40.7°C -40.2°C /

B -40.9°C / Data recorder sent the day of reception
C -40.2°C -30°C /

D -40.4°C -18°C /

E -40.7°C -22°C /

F -40.4°C / Data recorder sent the day of reception
G -40.8°C -16°C /

H -39.1°C -18°C Data recorder sent the day of reception

(given by the lab)

| -40.1°C -20°C /

J -40.9°C -18°C /

K -40.1°C -21°C /

L Not received Not received /
M -40.6°C -32°C /

The temperature curves obtained from sensor recorders show that temperatures were stable
during transport (below —40°C) and during storage (below —15°C) for most of the laboratories.

4.3. Results analysis

4.3.1. Results obtained by the Expert Lab
The results obtained by the expert lab are the following (see Table 21).

Table 21 : expert lab results

Alternative Method
Level Reference Method
Before confirmation After confirmation
Level O 0/8 0/8 0/8
Level 1 8/8 8/8 8/8
Level 2 8/8 8/8 8/8

The inoculated samples gave positive results by both methods.

4.3.2. Results obtained by the collaborators

e Mesophilic aerobic flora
The enumeration of the mesophilic aerobic flora varies from 29 to 290 CFU/ml.

e Salmonella detection
The results obtained for the reference and the alternative methods are provided in Table 22

(reference method) and Table 22 (alternative method).
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Table 22: positive results obtained with the reference method (All the collaborators)

Contamination level
Collaborators Lo L1 L2
A 0 8 8
B 0 8 8
C 5 8 8
D 0 8 8
E 2 8 8
F 0 8 8
G 0 8 8
H 0 8 8
I 1 8 8
J 0 8 8
K 0 8 8
L 2 8 8
M 0 8 8
Total Po=10 P, =104 P, =104

Table 23: Positive results (before and after confirmation) by the alternative method (All the
collaborators)

Contamination level
LO L1 L2
Calll] e Before After Before After Before After
confirmation | confirmation | confirmation | confirmation | confirmation | confirmation

A 0 0 8 8 8 8

B 0 0 8 8 8 8

C 3 3 8 8 8 8

D 0 0 8 8 8 8

E 1 1 8 8 8 8

F 0 0 8 8 8 8

G 0 0 8 8 8 8

H 0 0 8 8 8 8

I 1 1 8 8 8 8

J 0 0 8 8 8 8

K 0 0 8 8 8 8

L 0 0 8 8 8 8

M 0 0 8 8 8 8
Total Po=5 CPo=5 P, =104 CP; =104 P.=104 CP, =104

The results of the reference method and the alternative method were in agreement for 9
laboratories: the non-spiked samples were negative, and the spiked samples were positive.

Four laboratories may have possible cross contaminations:

- Laboratory C found five non-contaminated samples positive with the reference method; three
of them were positive with the alternative method. Some problems of cross-contamination
were revealed. The laboratory confirmed with a molecular identification method that the
strain was the same in all the positive samples.
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Laboratory E found two non-contaminated samples positive with the reference method and
one non contaminated positive sample with the alternative method. For sample 19, positive
by the Assurance GDS test, the Ct value was higher than the values obtained for the spiked
samples. The presence of Salmonella was confirmed in the enrichment broth for this sample.
As all the media and plates were destroyed, it was impossible to run further investigations.

Laboratory | found one non-contaminated sample positive with both methods. The sample
was tested twice with the alternative method and the result remained positive. The Ct value
was higher than the values obtained for the spiked samples.

Laboratory L found two non-contaminated samples positive only with the reference method,
one after MKTTn broth and one after RVS broth. This laboratory didn’t give explanations and
didn’t store the plates, so further investigations were impossible.

.3.3. Results of the Labs retained for interpretation

According to the AFNOR technical rules, it is possible to keep collaborators with a maximum of one
contamination at Level O for one or both methods. This means that Labs C, E and L have to be
excluded.

Finally,
collabo

the results of 10 laboratories were kept for interpretation. The results obtained by the 10
rators in the inter-laboratory study are summarized in Tables 24 and 25.

Table 24: positive results obtained with the reference method (Without Labs C, E and L)

Contamination level
Collaborators Lo L1 12
A 0 8 8
B 0 8 8
D 0 8 8
F 0 8 8
G 0 8 8
H 0 8 8
I 1 8 8
J 0 8 8
K 0 8 8
M 0 8 8
Total Po=1 P,=80 P, =80
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Table 25: positive results obtained with the alternative method (Without Labs C, E and L)

Contamination level
LO L1 L2
Collaborators Before After Before After Before After
confirmation | confirmation| confirmation | confirmation| confirmation |confirmation

A 0 0 8 8 8 8

B 0 0 8 8 8 8

D 0 0 8 8 8 8

F 0 0 8 8 8 8

G 0 0 8 8 8 8

H 0 0 8 8 8 8

I 1 1 8 8 8 8

J 0 0 8 8 8 8

K 0 0 8 8 8 8
M 0 0 8 8 8 8

Total Po=1 CPo=1 P.=80 CP, =80 P, =80 CP, =80

4.4. Calculations and interpretations

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 26).

Table 26 : percentage specificity

Specificity for the =1-100% = 98.8 %
reference method e N_
Specificity for the =1-100%=

alt N 98.8%
alternative method -

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

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

All the samples gave positive results for level L1 and L2. Calculations were then done for the two
levels as fractional recovery was not obtained.
The summary of the results is given Table 27.
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Table 27: summary of the obtained results with the reference method and the alternative method for

Level 1 and Level 2

Response

Reference method
positive (R+)

Reference method
negative (R-)

Alternative method

Positive agreement (A+/R+)

Positive deviation (R-/A+)

positive (A+) PA = 80 PD=0
Level L1
Alternative method Negative deviation (A-/R+) | Negative agreement (A-/R-)
negative (A-) ND =0 (PPND = 0) NA = 0 (PPNA = 0)
Alternative method Positive agreement (A+/R+) | Positive deviation (R-/A+)
positive (A+) PA =80 PD=0
Level L2

Alternative method
negative (A-)

Negative deviation (A-/R+)

ND =0 (PPND = 0)

Negative agreement (A-/R-)
NA = 0 (PPNA = 0)

Based on the data summarized in Table 27, 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 28):

Table 28: summary of the sensitivity results with the reference method and the alternative method
for Level 1 and Level 2

Level 1 Level 2
Sensitivity for the 5ty = PAPD) o0
alternative method: (PA+PD+ND) 100.0 % 100.0 %
Sensitivity for the SEres _{PAND) 100% =
reference method: (PA+PD+ND) 100.0 % 100.0 %
Relative trueness RT = (PASNAY 100% = 100.0 % 100.0 %
False positive ratio for the EPR = © 100% = / /
alternative method NA

4.4.3. Interpretation of data
For a paired study design, the difference between (ND — PD) and the sum of (ND + PD) is calculated
for the level(s) where fractional recovery is obtained (so L1 and possibly L2). The values found for (ND
— PD) and (ND + PD) shall not be higher than the Acceptability Limits (AL) with respect to the number
of participating laboratories.

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

In this study, fractional recovery was observed at Level 1 and Level 2. The calculations are the
following, according to the EN I1SO 16140-2:2016 (See Table 29).
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Table 29: Acceptability limits for a paired study design in relation to the number of collaborating
laboratories

Level 1 Level 2
ND - PD 0 0
AL 3 3
Conclusion ND - PD < AL
ND + PD 0 0
AL 3 3
Conclusion ND + PD < AL

The EN ISO 16140-2:2016 requirements are fulfilled as (ND - PD) and (ND + PD) are below the
acceptability limit for both inoculation levels.

5. Extension for confirmation protocol

5.1. Confirmation protocol starting from the primary enrichment broth

5.1.1. Number and nature of samples

In order to test the performances of the new confirmation protocols starting from the primary
enrichment broth, it was proposed to test the most challenging categories or types included in the
scope of the method. Samples distributed over the categories were tested for the presence of
Salmonella spp using the 3 options of confirmation described in the Assurance® GDS for Salmonella
Tg method:

- Subculture in RVS and MKTTn before streaking onto selective agar plate (XLD), confirmation
of typical colonies by the tests described in the ISO method (protocol A).

- Isolation with GDS Salmonella concentration reagent, PickPen® device, spreading onto three
selective agar plates, followed by latex tests on typical colonies (protocol B).

- Isolation with GDS Sa/monella concentration reagent, resuspension plate, spreading onto
three selective agar plates, followed by latex tests on typical colonies (protocol C).

158 samples were analyzed. The distribution per tested category and type is given in Table 30.
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Table 30: Distribution per tested category and type

Categ T Protocol Number of samples
] e rotoco
e i Positive | Negative | Total
Cured and smoked products
1| RTEandRTRH | |(no delicatessen) © 10 0 10
Total| 10 0 10
Raw meat products (raw,
@ frozen, seasoned) @ 10 4 14
b Raw poultry products @ 10 4 14
2 Meats products c1 | Delicatessen (raw) 2 5 0 5
c2 | Delicatessen (cooked) (D 4 1 5
Total| 29 9 38
, b Raw based dairy products 12 1 13
3 Dairy products yp ‘ ®T0tal 12 1 13
a | Raw fishery products 2 11 3 14
R d ludi
4 Vegetables and | b ss:gui’;? uces (excluding @ 11 2 13
seafoods products c Raw fruits and vegetables 2 11 3 14
Total| 33 8 4
5 Ingredients and a ‘ Ingredients and raw materials ‘ (2 5 11 16
specific products Total 5 1 16
c ‘ Raw matenals for pet food ‘ @ 8 11 19
° Pet food Total| 8 1 19
b Dusts and residues 2 10 0 10
Surface samples (after
. ct cleaning or contact with food) © 4 2 6
7 Environment .
o2 Surface samples (drain, @ 4 1 5
floars)
Total| 18 3 21
Total (number) 115 43 158

5.1.2. Artificial contaminations of samples

Artificial contaminations were done by seeding or spiking protocol. The artificial contaminations are
presented in Appendix I.

128 samples were artificially contaminated, using 28 different strains. 92 gave a positive result. 23
samples were naturally contaminated.

The repartition of the positive samples per inoculation protocol and inoculation level is given in
Table 31.
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Table 31: Repartition of the positive samples per inoculation protocol and inoculation level

Artificial contamination
Naturally Seeding protocol Spiking protocol Total
contaminated 3<x 10 < x 5<x 10 <x
<3CFU <q0cru | <30cru | S9°CFY | <q0cru | <30CFU
Number of 23 69 8 0 15 0 0 115
samples
% 200 60,0 70 00 130 00 0,0 1000

20 % of the samples were naturally contaminated.

5.1.3. Protocols applied during the validation study

e Incubation time:
For all the protocols tested for this extension study, the minimum incubation time was applied: 18 h
at 37°C.

e Confirmations:

The enriched samples were re-incubated for 4 h, equivalent to time required to obtain the PCR result,
before proceeding to the confirmation step by:

- Protocol A: proceeding to a subculture (0.1 ml) in RVS broth incubated for 24 h+3 hat 41.5°C
1+ 1°C or MKTTn broth (1 ml) incubated for 24 h £ 3 h at 37.0°C £ 1°C. Streaking RVS or MKTTn
onto XLD plate for isolation.

Typical colonies were confirmed by the tests described in the reference method (biochemical
galleries without purification step and serological tests after purification step).

- Protocol B: Isolation with GDS Salmonella concentration reagent, PickPen® device:

IMS step on 1 ml enriched sample, spreading 1/10 and 1/100 diluted beads in wash solution
onto CHROMID Salmonella (bioMérieux Cat #43621), and RAPID’Salmonella Agar (Bio-Rad Cat
#3563961), and Sigma Salmonella ChromoSelect Agar (Sigma Cat #05538). Incubate the plates
following the manufacturers’ instructions. Confirm typical colonies by latex agglutination test
for Salmonella, either Oxoid™ Salmonella latex test (Cat #DR1108A) and Microgen Salmonella
latex test (Cat #M42CE).

- Protocol C: Isolation with GDS Salmonella concentration reagent, resuspension plate:
Collect the remaining 15 pl IMS beads in the resuspension plate after PCR test, resuspend in
wash solution and proceed to a 1/10 dilution in wash solution. Spread 50 pl of IMS beads and
50 upl 1/10 diluted beads onto CHROMID Salmonella (bioMérieux Cat #43621), and
RAPID’Salmonella Agar (Bio-Rad Cat #3563961), and Sigma Salmonella ChromoSelect Agar
(Sigma Cat #05538). Incubate the plates following the manufacturers’ instructions. Confirm
typical colonies by latex agglutination test for Salmonella, either Oxoid™ Salmonella latex test
(Cat # DR1108A) and Microgen Salmonella latex test (Cat #M42CE).

5.1.4. Test results
Raw datas per category are given in Appendix I.

The interpretation of the data was done for each selective agar plate (dilutions 1/10 and 1/100
combined) for Protocols B and C.
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Confirmation Protocol A was considered as the reference protocol as this protocol has already been
validated. The number of PA, NA, ND, and PD, was calculated for both Protocols B and C in
comparison to Protocol A.

In order to calculate the percentage of samples confirmed by each plate the total number of
confirmed positive (combining all the plates) was calculated and taken into account. The results are
given in Table 32.

Table 32: Summary of results obtained for each confirmation protocol and each selective agar plate

Selective agar Total confirmed | |
. " % samples
Interpretation | plates tested | PA NA PD | ND positive samples .
(PA+ PD) confirmed
CH 79 58 5 16 84 78%
Prot B vs Prot A RA 78 61 2 17 80 74%
SE 81 45 18 14 99 92%
CH 76 60 3 19 79 77%
Prot C vs Prot A RA 77 60 3 18 80 78%
SE 82 49 14 13 96 94%
CH: CHROMID Salmonella  RA: RAPID’Salmonella SE: Sigma Salmonella ChromoSelect

Whatever the alternative confirmation Protocol applied (B or C), the selective agar plate Sigma
Salmonella ChromoSelect allowed to confirm the highest percentage of positive samples,
respectively 92 and 94 %. In this case,18 positive deviations (PD) and 14 negative deviations (ND) or
14 PD and 13 ND were respectively observed for Protocols B and C.

Note that when typical colonies were observed on the plates, they were always confirmed as
Salmonella spp (PPND and PPNA= 0).

Two dilutions of the beads were tested for spreading on the selective agar plates (1/10 and 1/100),
typical colonies were present on all the plates using the 1/10 dilution except in the following cases
(See Table 33).
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Table 33: Samples which needed 1:100 dilution of the beads for recovery of Salmonella strains

Protocol |Plates| Sample N° Product

4650 Pork meat

A 4670 Sausages
4686 Raw ewe milk cheese
4690 Raw cow milk

RA 4701 Dust (dairy industry)
5189 Dehydrated proteins (orgeat)

ot B 4646 Pork meat

4661 Sausage
4664 Chicken meat
4673 Raw cow milk

>k 4685 Raw milk cheese
4694 Waste (pork meat, raw meat

industry)

4858 Seasoned pork meat
4869 Salad
4518 Baby leave (spinach)

CH 4661 Sausage
4699 Dust (dairy industry)
4517 Salad and spinach
4525 Fish filet

Protocol C 4535 Leeks

St 4537 Endive
4656 Chicken meat
4664 Chicken meat
4689 Raw milk cheese
4691 Raw milk

Note that all the samples for which a 1/100 dilution of the beads was necessary were raw food
products, with probably high background microflora. Given that the majority of samples were
confirmed by the 1/10 dilution alone, the continued need for upfront spread plating of the 1/100
dilution is limited.

Two latex tests were tested (Oxoid™ Salmonella |latex test and Microgen Salmonella latex test on the
typical colonies observed on the different selective agar plates. All the tested colonies gave positive
results with the two references tested except for seven samples which showed doubtful colonies on
the plates (see Table 34).
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Table 34: Latex tests negative results obtained for doubtful colonies

A Result Oxoid™ Salmonella Microgen
Sample  Protocol | Plate | Dilution Tl e ] latex test salmonella
latex test
4531 B CH 1/10 +md - -
5191 B RA 1/10 +d(5) - -
1/10 +md - -
4520 C CH
1/100 +md(1) - -
4531 C CH 1/10 +md(1) - -
4530 C SE 1/100 -d(1) - -
4698 C SE 1/10 +Md - -
5192 C SE 1/10 -d - -

In conclusion, the recommendation for customers for both alternative confirmation Protocol B and
Protocol C will be the use of a single chromogenic agar (choice of CHROMID Salmonella, or
RAPID’Salmonella Agar, or Sigma Salmonella ChromoSelect Agar) for confirmation of Salmonella from
BPW. The IMS beads will be spread plated at a dilution of beads at 1:10 in Wash Solution. If
Salmonella is not isolated, the analyst will perform additional efforts to confirm the result of the
presumptive positive PCR test, such as use of a different chromogenic agar, additional serial dilution
(1/100) for plating or performing the ISO method confirmation.

5.2. Extension for confirmation of colonies with latex tests

For the alternative confirmation protocols tested in the extension study, the typical colonies are
confirmed using a latex test.

Assurance® GDS for Salmonella Tq method has also been validated by MicroVal (Certificate
N°215LR50). An extension study for an alternative confirmation protocol including confirmation on
typical colonies by latex test has been obtained in 2020. The study was carried on by Q-Laboratories
(expert laboratory for MicroVal and AFNOR, Cincinnati OH USA).

5.2.1. Protocol

The protocols applied were the following:

e Inclusivity:
One hundred and fifty-one (151) Salmonella strains were freshly cultured in BHI medium at 37 + 1°C.

Dilutions were made in order to inoculate 10 -100 CFU/ 225 mL enrichment broth (mEHEC). Strains
cultures were streaked after an enrichment time of 12 and 18 h at 41.5 £ 1 2C onto the 3 chromogenic
agars (CHROMID Salmonella Agar, RAPID’Salmonella Agar, Sigma Salmonella ChromoSelect Agar) and
incubated according to the manufacturer’s instructions. All plates were observed for typical growth.
An isolated typical colony (per plate type) was agglutinated with OXIOD Salmonella latex kit and
Microgen Salmonella latex kit. Typical isolates were compared against known confirmation results.

e Exclusivity
One hundred (100) strains were freshly cultured in non-selective BHI medium at 37 + 1°C for 16 h.

Dilutions were made in order to achieve about 10° CFU/mL. Strains cultures were streaked onto the
3 different chromogenic agars after an enrichment time of 12 and 18 h at 41.5 £ 1 ¢C. All plates were
observed for typical growth.
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5.2.2. Results
The results are provided in Appendix J.

¢ Inclusivity
The 151 Salmonella spp strains gave typical colonies on the three tested selective agar plates. The

colonies gave positive latex tests by both latex kits tested results (Oxoid Salmonella latex and
Microgen Salmonella latex kits).

e Exclusivity
None of the 100 non-target strains tested gave typical growth on the selective agar plates.
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6. General conclusion

For the method comparison study:

In the sensitivity study, 10 categories were tested: 8 food categories, pet food and
environmental samples. The protocol of the alternative method shows 30 or 32 positive
deviations (PD) and 36 or 34 negative deviations (ND) for the overall categories depending on
the incubation time applied. The observed values for ((ND + PPND) - PD) and ND + PPND + PD
for the 10 individual categories, for all the categories and for all the protocols, meet the
Acceptability Limits (observed values < AL).

The RLOD values (using the confirmed alternative method results) meet the Acceptability
Limit, which is 1.5 for a paired study design, and 2.5 for an unpaired study design for all the
matrix/ strain pairs tested.

The inclusivity and exclusivity testing did give the expected results for 99 target strains, and
the 36 non-target strains. One strain (S. Minnesota Ad2328) was not able to grow in the
enrichment broth (Brilliant green water supplemented with skim milk powder) but was
detected when grown in BHI.

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

Negative results are obtained in one day with the Assurance® GDS for Salmonella Tq, while 3
or 6 days are required with the reference method.

The Assurance® GDS for Salmonella Tq Method fulfils all the EN ISO 16140-2:2016 and AFNOR

technical rules requirements. The Assurance® GDS for Salmonella Tq Method is considered
equivalent to the ISO 6579-1/A1.

For the inter-laboratory study:

The data and interpretations comply with the EN ISO 16140-2:2016 requirements. The Assurance®
GDS for Salmonella Tq Method is considered equivalent to the ISO standard.

Microsept

For the confirmation protocols:

Two confirmation protocols were tested during this extension study and were compared to
the initially validated protocol; they both gave satisfying results.

Three selective agar plates were used for each protocol included in the extension study. Sigma
Salmonella ChromoSelect selective agar plates showed the best results, regarding the
recovery of Salmonella strains in the enrichment broth.

The two latex tests (Oxoid Salmonella latex and Microgen Salmonella latex kits) were also
tested in the inclusivity study performed by Q- Laboratories for a MicroVal validation
(certificate N°215LR50) in 2020 and gave positive results for the 151 Salmonella strains tested.
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The data and their interpretation produced in this renewal report fulfill the requirements of both the
EN ISO 16140-2:2016 standard and the version 12 of the Requirements regarding comparison and
interlaboratory studies for implementation of the standard EN ISO 16140-2.

Le Lion d’Angers, May 28, 2025

Guillaume MESNARD Frangois Le Nestour
Technical Deputy manager Head of the Methods Validation studies and R&D
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APPENDICES
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Appendix A — Flow diagrams of the alternative
method: Assurance GDS® for Salmonella Tq

General protocol - Processed foods, pet food and process water @

Reagents preparation:

Transfer 20 ul of Concentration reagent to each well. Cover the sample wells
Transfer 1,0 ml of Wash solution to each of 2 sample wells.
Transfer 45 ul of Resuspension buffer Tq in the resuspension plate.

Microsept
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25 g (ml) sample + 225 ml BPW
v

possibiity Reincubate
to store for 72 h 18h-24h for 2 h at 37°C

Transfer 1 ml sample in a sample block well

containing concentrating reagent

Agitation at 900 rpm for 10 - 20 min

v

Transfer in wash solution using the PickPen™
Transfer the beads in resuspension
buffer using the PickPen™
Perform PCR test using an

Assurance Rotor-Gene® on 30 yl sample

4_____________________________________________

Confirmation of positive results

Subculture 0.1 mI BPW in RVS (24 h + 3 h at 41.5°C £ 1°C)

1 ml BPW in MKTTn (24 h £ 3 h at 37°C £ 1°C)
Streak 10 pyl RVS and MKTTn onto XLD plates
Confirm the colonies by the tests described in the reference method
Isolation with Salmonella concentration reagent, PickPen™ device;
Confirm the typical colonies by latex test
Isolation with Salmonella concentration reagent, resuspension plate;

Confirm the typical colonies by latex test
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General protocol - Raw and unprocessed foods, pet food (raw material),

surface samples - dusts and residues @

Reagents preparation:

Transfer 20 ul of Concentration reagent to each well. Cover the sample wells
Transfer 1,0 ml of Wash solution to each of 2 sample wells.

Dispense 0,5 ml of BHI to sample well. Cover with adhesive films.

Transfer 45 ul of Resuspension buffer Tq in the resuspension plate.

25 g of sample + 225 m| BPW
1 swab + 10 ml BPW 2
1 sponge + 100 ml BPW 1
v

Possibility
to store for 72 h 18h-24h  ------ » Reincubate
at5°C+ 3°C at 37°C £ 1°C for4 h at 37°C

Transfer 1 ml sample in, a sample block well
containing concentrating reagent
\

Agitation at 900 rpm for 10 - 20 min
v

Transfer to BHI using the PickPen™

Incubate 2 - 4h
at37°C £ 1°C
v

Transfer the beads in resuspension buffer
using the PickPen™
Perform PCR test using
an Assurance Rotor-Gene® on 30 ul sample

e el

Confirmation of positive results

e Subculture 0.1 mIBPWin RVS (24 h+3hat41.5°C + 1°C)
1 ml BPW in MKTTn (24 h+ 3 hat 37°C + 1°C)
Streak 10 pyl RVS and MKTTn onto XLD plates
Confirm the colonies by the tests described in the reference method
e Isolation with Salmonella concentration reagent, PickPen™ device;
Confirm the typical colonies by latex test
e Isolation with Salmonella concentration reagent, resuspension plate;

Confirm the typical colonies by latex test

2 For surface sampling after cleaning process, pre-moisten the swab with 1 ml of Letheen broth and
sponge with 10 ml of Letheen broth
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Specific protocol for infant formula and infant cereals with probiotics

Reagents preparation:

o Transfer 20pl of Concentration reagent to each well. Cover the sample wells
e Transfer 1,0 ml of Wash solution to each of 2 sample wells.

e Dispense 0,5 ml of BHI to sample well. Cover with adhesive films.

o Transfer 45ul of Resuspension buffer Tq in the resuspension plate.

@ 25 g of sample + ® 375 g of sample +
225 ml BPW 3 375 ml pre-warmed BPW
Infant formula without +0.675 ml vancomycin +10.125 ml vancomycin
probiotics (0.2 % solution) (0.2 % solution)
or or
® BPW + 0.675 ml vancomycin pre-warmed BPW +
(0.2 % solution) 10.125 ml vancomycin
+ 2.25 ml amylase (0.2 % solution)
(1 % solution) + 33.75 ml amylase
(1 % solution)

Infant cereals
with probiotics

Possibility
- - 3
Possibility a: g;lf §G1 ?C a:%;‘c.czig 1'1(; to store for 72 h

to storefor72h __ ___atdC+3°C
at5°C+ 3°C Transfer 1 ml sample into a sample block well

| containing concentrating reagent
| v

Reincubate Agitation at 900 rpm for 10-20 min Reincubate
v
Transfer to BHI usving the PickPen™

Incubate for2 -4 h
at 37°C *1°C
Transfer the beads in resuspension buffer
using thefickPenTM

Perform PCR test using
an Assurance Rotor-Gene® on 30 pl sample

4________________________
4________________________

| Confirmation of positive results

e  Subculture 0.1 mIl BPW in RVS (24 h + 3 h at 41.5°C £ 1°C)
1 ml BPW in MKTTn (24 h+3 hat 37°C £ 1°C)
Streak 10 pyl RVS and MKTTn onto XLD plates
Confirm the colonies by the tests described in the reference method
. Isolation with Salmonella concentration reagent, PickPen™ device;
Confirm the typical colonies by latex test
e Isolation with Salmonella concentration reagent, resuspension plate;

Confirm the typical colonies by latex test

3 Both incubation times were tested during the validation study
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Specific protocol for infant formula and infant cereals without probiotics

Reagents preparation:

e Transfer 20ul of Concentration reagent to each well. Cover the sample wells
e Transfer 1,0 ml of Wash solution to each of 2 sample wells.

o Dispense 0,5 ml of BHI to sample well. Cover with adhesive films.

o Transfer 45l of Resuspension buffer Tq in the resuspension plate.

® 25 g of sample + (1) 375 g of sample +
Infant formula 225 ml BPW 3 375 ml pre-warmed BPW
without probiotics
or or
Infant cereals @ BPW + 2.25 ml amylase (2pre-warmed BPW +
without probiotics (1 % solution) 33.75 ml amylase
v (1 % solution)
v
Possibility 18h-26h 18 h - 29 h? Possibility
to store for 72 h °o( 4 40 o 4 40 to store for 72 h
$5°C + 3°C at37g_1c at 37°C £ 1°C 0 store 10
aro b= - X at 5°C + 3°C

Transfer 1 ml sample into a sample block well
containing concentrating reagent

Reincubate
for 2 h at 37°C Reincubate
i Agitation at 900 rpm for 10-20 min for2 h at:37 C
| v |
i Transfer to wash solution using the PickPen™ i
i Transfer the beads in resuspension buffer i
i using the PickPen™ i
i Perform PCR test using i
i an Assurance Rotor-Gene® on 30 pl sample i
v A

Confirmation of positive results

e Subculture 0.1 mIBPWin RVS (24 h+3 hat41.5°C + 1°C)
1 ml BPW in MKTTn (24 h+3 h at 37°C £ 1°C)
Streak 10 pyl RVS and MKTTn onto XLD plates
Confirm the colonies by the tests described
in the reference method
¢ Isolation with Salmonella concentration reagent, PickPen™ device;
Confirm the typical colonies by latex test
¢ Isolation with Salmonella concentration reagent, resuspension plate;
Confirm the typical colonies by latex test

4 Both incubation times were tested during the validation study
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Specific protocol for milk powders

Reagents preparation:
o Transfer 20ul of Concentration reagent to each well. Cover the sample wells

e Transfer 1,0 ml of Wash solution to each of 2 additional sample wells.
e Dispense 0,5 ml of BHI to sample well. Cover with adhesive films.
e Transfer 45l of Resuspension buffer Tq in the resuspension plate.

® 25¢g of sample 375 g of sample
+ 225 ml Brilliant + 3 375 ml pre-warmed Brilliant
green water (BGW) green water (BGW)
v v
Possibility Possibility
to store for 72 h 20h—-28h 20h-29h° to store for 72 h
at5°C + 3°C 1 at37°C £ 1°C at37°C *1°C at5°C + 3°C
: R ¥
'.‘ Transfer 1 ml sample into a sample block
Reincuba té well containing concentrating reagent Rein;&bate
for4 h at 37°C for 4 h at 37°C
| Agitation at 900 rpm '
for 10-20 min
v

Transfer in BHI using the PickPen™
Incubate 2 -4 h at 37°C £ 1°C
v

Transfer the beads in resuspension buffer
using the PickPen™

Perform PCR test using an
Assurance Rotor-Gene® on 30 ul sample

<____________________________

v

| Confirmation of positive results

e Subculture 0.1 mIBPW in RVS (24 h £ 3 h at 41.5°C + 1°C)
1 ml BPW in MKTTn (24 h+3 hat 37°C £ 1°C)
Streak 10 pyl RVS and MKTTn onto XLD plates
Confirm the colonies by the tests described in the reference method
e Isolation with Salmonella concentration reagent, PickPen™ device;
Confirm the typical colonies by latex test
e Isolation with Salmonella concentration reagent, resuspension plate;
Confirm the typical colonies by latex test

5 Both incubation times were tested during the validation study
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Appendix A — Protocols of Assurance>GDS Salmonella method

Cocoa and chocolate products in 375 g: raw materials, cocoa
powder, finished products

Protocol @ Protocol @
375 g sample + 3375 ml 375 g sample + 3375 ml
pre-warmed UHT milk + BG pre-warmed BPW

l l

Incubation 24h at 34-38°C —» Possibility 0. o Incubation 24h at 34-38°C

store for 72h
i at 5+3°C l
Transfer 300 pl sample in a sample block Transfer 100 pl sample in a sample block
well containing 700 pl wash solution and well containing 900 ul wash solution and
concentrating reagent concentrating reagent
Agitation at 900 rpm for 10-20 min Agitation at 900 rpm for 10-20 min
Transfer in wash solution using the PickPen™ Transfer in wash solution using the PickPen ™
Transfer the beads in resuspension buffer Transfer the beads in resuspension buffer
using the PickPen™ using the PickPen™
Perform PCR test using an Assurance Perform PCR test using an Assurance
Rotor-Gene® on 30 pl sample Rotor-Gene® on 30 pl sample

. .

Confirmation of positive results

Confirmations:

- By subculture 0,1 mL enrichment broth in RVS (24h + 3h at 41,5°C £+ 1°C) and 1 mL
enrichment broth in MKTTn (24h £ 3h at 37°C + 1°C). Streak 10 pL RVS and MKTTn onto XLD
plates and confirm the colonies by the tests described in the reference method.

- By isolation with Salmonella concentration reagent, PickPef device. Confirm the typical
colonies by latex test.

- By isolation with Salmonella concentration reagent, resuspension plate. Confirm the typical
colonies by latex test.
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Detailed Confirmation Protocols

Isolation of Salmonella with concentration reagent, PickPen™ Device

Reagents preparation:
e Transfer 20 ul of Salmonella Concentration reagent to each sample well.
e Transfer 1,0 ml of Wash solution to each of 1 additional sample well.
e Transfer 100 ul of wash solution in the resuspension plate.

Transfer 1 ml enriched sample to sample well containing Concentration reagent.
Cover with adhesive films.
N2
Agitation at 900 rpm for 5 - 15 min
%

IMS sample. Transfer beads to Wash solution using the PickPen™ and swirl for 10 s.

Do not release particles.
N
Transfer the beads to resuspension plate containing the Wash solution
using the PickPen™. Make 1:10 dilution of beads in Wash solution.

N
Spread onto selective agar plates

Isolation of Salmonella with concentration reagent, resuspension plate

Reagents preparation:
o Transfer 100 pl of Wash solution to each of 1 additional sample well.

Resuspension plate containing extra immunobeads
v
Transfer 15 ul of beads using the PickPen™ in the wash solution (100 ul). Mix.
N2

Spread 50 ul IMS beads onto selective agar plates
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Appendix B - Flow diagrams of the reference method

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

25 g of sample + 225 ml BPW
or 375 g of sample + 3 375 ml pre-warmed BPW
or specific enrichment according to ISO 6887 parts
For chocolates and cocoa based product: xg + 9 x ml UHT skimmed milk®
1 swab + 10 ml BPW’
1 sponge + 100 ml BPW
1 wipe + 225 ml BPW
v

Incubation
18ht2hat34-38°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 Incubation 24 h + 3 h at 34-38°C + 1°C
Incubation 48 h £+ 3 h at41.5°C £ 1°C Incubation 48 h + 3 h at 34-38°C £ 1°C
for low moisture dairy products for low moisture dairy products
and cheeses and cheeses

“a Streak on XLD and Chromogenic Agar  »—

Incubation 24 h + 3 h at 34-38°C + 1°C

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

Non-selective agar plate
Incubation for24 h+ 3 h at 34 - 38°C £ 1°C

L, Biochemical test Serological test

Result

6 For chocolates products containing > 20 % fat, unless the products already contain sufficient
emulsifier, add Tween 80
For products with high background microflora add Brilliant green (0.018 g/L)
7 For sampling after cleaning process premoisten
- 1 swab + 1 ml broth universal neutralizing (+ 9 ml BPW)
- 1 sponge + 10 ml broth universal neutralizing (+ 90 ml BPW)
- 1 wipe + BPW + 10 % neutralizing agent (+ 225 ml BPW)

Microsept
Summary report - v1
Assurance GDS Salmonella Tq 62/188 May 28, 2025



IPL data

Code Product (French name)

Appendix C - Artificial contamination of the samples

Product

Strain

Origin

Artificial contamination

Injury protocol

Injury measurement

Inoculation level

Global result

Enumeration

Mean

ut |/ Chicken leg S. Infantis Poultry 90 min at 50°C then 10 min at -80°C 0.62 7.2 7.2 +
u2 |/ Duck breast S. Infantis Poultry 90 min at 50°C then 10 min at -80°C 0.62 8,0 8,0 +
B9 |/ Epoisses cheese (pasteurized) S. Typhimurium Milk 90 min at 50°C then 8 min at-80°C 0.82 12.6 12.6 +
B10 |/ Beaufort cheese (raw milk) S. Typhimurium Milk 90 min at 50°C then 8 min at-80°C 0.82 14.7 14.7 +
F9 |/ Omelette S. Hadar Turkey minced meat | 90 min at 50°C then 10 min at-80°C 0.66 12.6 12.6 +
B14 |/ E;rl'if]'f{]?’to(r:kgstf;f‘c"r’;‘;ﬁ]‘;"ped chouxpastryfing + | ¢ Eneitais Pastry 90 min at 50°C then 8 min at -80°C 078 72 72 +
H10 |/ UHT skimmed milk S. Typhimurium St Nectaire cheese | 90 min at 50°C then 10 min at -80°C 0.59 11.2 11.2 +
J23 |/ Milk powder S. Senftenberg Dairy product 90 min at 50°C then 10 min at -80°C 0.7 9,0 9,0 +
J24 |/ Milk powder S. Senftenberg Dairy product 90 min at 50°C then 10 min at -80°C 0.7 10,0 10,0 +
F11 |/ Confectioner's custard S. Typhimurium Egg product 90 min at 50°C then 10 min at -80°C 0.16 4.8 4.8 +
F12 |/ Confectioner's custard S. Typhimurium Egg product 90 min at 50°C then 10 min at -80°C 0.16 54 54 +
F13 |/ Créme brilée S. Typhimurium Egg product 90 min at 50°C then 10 min at -80°C 0.16 6,0 6,0 +
N1 |/ Mayonnaise S. Enteritidis Egg product 90 min at 50°C then 10 min at -80°C 0.57 8,0 8,0 +
N2 |/ Mayonnaise S. Enteritidis Egg product 90 min at 50°C then 10 min at -80°C 0.57 9,0 9,0 +
N3 |/ Mayonnaise S. Enteritidis Egg product 90 min at 50°C then 10 min at -80°C 0.57 10,0 10,0 +
F1 |/ Goat/spinach puff pastry S. Kottbus Turkey "paupiette" | 90 min at 50°C then 10 min at-80°C 0.75 3,0 3,0 +
F2 |/ Salmon/carrot cake S. Kottbus Turkey "paupiette” | 90 min at 50°C then 10 min at-80°C 0.75 35 35 +
F3 |/ Endive with ham S. Kottbus Turkey "paupiette” | 90 min at 50°C then 10 min at-80°C 0.75 40 4,0 +
F4 |/ Sauté of veal S. Kottbus Turkey "paupiette” | 90 min at 50°C then 10 min at -80°C 0.75 4.5 45 +
F5 |/ Veal kidneys + pasta S. Kottbus Turkey "paupiette” | 90 min at 50°C then 10 min at -80°C 0.75 50 50 +
F6 |/ Tarte flambée (Flammenkiiche) S. Hadar Turkey minced meat | 90 min at 50°C then 10 min at-80°C 0.66 8.4 8.4 +
F7 |/ Sauté of pork S. Hadar Turkey minced meat | 90 min at 50°C then 10 min at-80°C 0.66 9.8 9.8 +
F8 |/ Blanquette of veal S. Hadar Turkey minced meat | 90 min at 50°C then 10 min at-80°C 0.66 11.2 11.2 +
E10 |/ Tomato S. Sandiego Dry herbs 90 min at 50°C then 10 min at -80°C 0.89 6,0 6,0 +
H15 |/ Dry cat food S. Oranienburg Animal feed 90 min at 50°C then 10 min at -80°C 0.8 10,0 10,0 +
M12 |/ Dry cat food S. Llandoff Animal feed 90 min at 50°C then 10 min at -80°C 0.67 8.1 8.1 +
A12 |/ Dry dog food S. Liverpool Fishmeal 90 min at 50°C then 8 min at-80°C 0.54 6.3 6.3 +
A13 |/ Wet dog food (beef) S. Liverpool Fishmeal 90 min at 50°C then 8 min at-80°C 0.54 7.2 7.2 +
A14 |/ Wet dog food (beef) S. Liverpool Fishmeal 90 min at 50°C then 8 min at-80°C 0.54 8.1 8.1 +
D11 |/ Dry cat food S. Oranienburg Animal feed 90 min at 50°C then 10 min at -80°C 0.5 13.8 13.8 +
N8 |/ Process water S. Newport Water 90 min at 50°C then 10 min at -80°C 0.28 3,0 3,0 -
N9 |/ Process water S. Newport Water 90 min at 50°C then 10 min at -80°C 0.28 3.3 3.3 -
N10 |/ Process water S. Newport Water 90 min at 50°C then 10 min at-80°C 0.28 2.7 2.7 -
N11 |/ Process water S. Newport Water 90 min at 50°C then 10 min at-80°C 0.28 24 24 -
H16 |/ Process water S. Infantis Water 90 min at 50°C then 10 min at -80°C 0.62 17,6 17,6 -
H19 |/ Process water S. Infantis Water 90 min at 50°C then 10 min at-80°C 0.62 22,0 22 -
J19 |/ White tank S. Typhimurium Pork kidneys 90 min at 50°C then 10 min at -80°C 0.58 14,0 14,0 +
B4 |/ Paris-Brest (baked almond-topped choux pastry fing + | ¢ £ i Pastry 90 min at 50°C then 8 min at -80°C 0.78 72 72 +
praline flavored butter cream)
6129 | Curry Indien Curry S.Infantis Ad1646 Compost Seeding Lyophilized room temperature 60 days / / <1,00 -
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Artificial contamination

Product (French name) Strain Origin [t otee] T e T Inoculation level [ellsl IR
Enumeration | Mean
6130 | Piment fort Chilli peper S.Infantis Ad1646 Compost Seeding Lyophilized room temperature 60 days / / <1,00 -
6131 | Curcuma Turmeric S.Mbandaka Ad1723 Compost Seeding Lyophilized room temperature 60 days / / 8,5 -
6132 | Chocolat en poudre Cocoa powder S.Typhimurium Ad2034 | Cocoa Seeding Lyophilized room temperature 60 days / / <1,00 -
6133 | Chocolat en poudre Cocoa powder S.Typhimurium Ad2034 | Cocoa Seeding Lyophilized room temperature 60 days / / <1,00 -
6134 | Poudre 100% cacao Cocoa powder S.Typhimurium Ad2034 | Cocoa Seeding Lyophilized room temperature 60 days / / <1,00 -
6141 | Origan Oregano S.Infantis Ad1646 Compost Seeding Lyophilized room temperature 60 days / / <1,00 -
6142 | Herbes de Provence Provence herbs S.Infantis Ad1646 Compost Seeding Lyophilized room temperature 60 days / / <1,00 -
6143 | Estragon Tarragon S.Mbandaka Ad1723 Compost Seeding Lyophilized room temperature 60 days / / 8,5 -
7848 | Filet de hareng fumé Smoked herring S.Anatum Ad1451 Fish fillet Seeding 2-8°C 48 h / 1-3-1-0-1 1,2 +
7849 | Filet de hareng fumé Smoked herring S.Braenderup Ad351 Seafood Seeding 2-8°C 48 h / 1-1-2-4-4 2,4 +
7850 | Saumon fumé Smoked salmon S.Anatum Ad1451 Fish fillet Seeding 2-8°C 48 h / 1-3-1-0-1 1,2 -
7851 | Saumon fumé Smoked salmon S.Braenderup Ad351 Seafood Seeding 2-8°C 48 h / 1-1-2-4-4 2,4 +
7852 | Truite fumée Smoked trout S.Anatum Ad1451 Fish fillet Seeding 2-8°C 48 h / 1-3-1-0-1 1,2 +
7853 | Truite fumée Smoked trout S.Braenderup Ad351 Seafood Seeding 2-8°C 48 h / 1-1-2-4-4 24 +
7854 | Filet mignon fumé Smoked pork meat S.Typhimurium Ad913 | Poultry Seeding 2-8°C 48 h / 3-3-3-2-3 2,8 +
7855 | Filet mignon fumé Smoked pork meat S.Typhimurium Ad913 | Poultry Seeding 2-8°C 48 h / 3-3-3-2-3 2,8 +
7856 | Magret de canard fumé Smoked duck S.Typhimurium Ad913 | Poultry Seeding 2-8°C 48 h / 3-3-3-2-3 2,8 +
7857 | Magret de canard fumé Smoked duck S.Typhimurium Ad913 | Poultry Seeding 2-8°C 48 h / 3-3-3-2-3 2,8 +
7858 | Munster (lait pasteurisé) Pasteurized cow milk cheese S.Mbandaka Ad1810 Cheese Seeding 2-8°C 48 h / 0-2-0-1-3 12 +
7859 | Brebis des Pyrénées (lait pasteurisé) Pasteurized ewe milk cheese S.Mbandaka Ad1810 Cheese Seeding 2-8°C 48 h / 0-2-0-1-3 1,2 -
7860 | Fromage de chévre (lait pasteurisé) Pasteurized goat milk cheese S.Mbandaka Ad1810 Cheese Seeding 2-8°C 48 h / 0-2-0-1-3 1,2 -
7861 | Tome des Pyrénées (lait pasteurisé) Pasteurized cow milk cheese S.Mbandaka Ad1810 Cheese Seeding 2-8°C 48 h / 0-2-0-1-3 12 -
7862 | Camembert (lait pasteurisé) Pasteurized cow milk cheese S.Mbandaka Ad1810 Cheese Seeding 2-8°C 48 h / 0-2-0-1-3 12 +
7863 | Créme entiére pasteurisée Pasteurized cream S.Anatum Ad298 Milk Seeding 2-8°C 48 h / 0-1-3-1-1 1,2 -
7864 | Créeme entiére pasteurisée Pasteurized cream S.Anatum Ad298 Milk Seeding 2-8°C 48 h / 0-1-3-1-1 1,2 -
7865 | Lait pasteurisé demi écrémé Pasteurized milk S.Anatum Ad298 Milk Seeding 2-8°C 48 h / 0-1-3-1-1 1,2 -
7866 | Lait pasteurisé demi écrémé Pasteurized milk S.Anatum Ad298 Milk Seeding 2-8°C 48 h / 0-1-3-1-1 1,2 +
7867 | Lait pasteurisé entier Pasteurized milk S.Anatum Ad298 Milk Seeding 2-8°C 48 h / 0-1-3-1-1 1,2 -
7868 | Coule d'ceuf entier Pasteurized Whole egg S.Enteritidis 23 Egg product Seeding 2-8°C 48 h / 1-1-3-1-0 1,2 +
7869 | Coule de blanc d'ceuf Pasteurized egg white S.Enteritidis 23 Egg product Seeding 2-8°C 48 h / 1-1-3-1-0 1,2 +
7870 | Coule de jaune d'ceuf Pasteurized egg yolk S.Enteritidis 23 Egg product Seeding 2-8°C 48 h / 1-1-3-1-0 1,2 +
8148 | Camembert (lait cru) Raw cow milk cheese S.Meleagridis 505 Raw milk Seeding 2-8°C 48 h / 3-2-7-1-2 3,0 +
8149 | Brie de Meaux (lait cru) Raw cow milk cheese S.Meleagridis 505 Raw milk Seeding 2-8°C 48 h / 3-2-7-1-2 3,0 +
8150 | Emmental (lait cru) Raw cow milk cheese S.Montevideo 510 Raw milk Seeding 2-8°C 48 h / 1-1-1-2-2 1,4 +
8151 | Comté (lait cru) Raw cow milk cheese S.Montevideo 510 Raw milk Seeding 2-8°C 48 h / 1-1-1-2-2 1,4 -
8152 | Saint Nectaire (lait cru) Raw cow milk cheese S.Mbandaka Ad1722 Raw milk Seeding 2-8°C 48 h / 2-1-0-2-1 1,2 +
8153 | Lait cru Raw cow milk S.Mbandaka Ad1722 Raw milk Seeding 2-8°C 48 h / 2-1-0-2-1 1,2 -
8154 | Laitcru Raw cow milk S.Mbandaka Ad1722 Raw milk Seeding 2-8°C 48 h / 2-1-0-2-1 1,2 +
8155 | Lait cru Raw cow milk S.Meleagridis 505 Raw milk Seeding 2-8°C 48 h / 3-2-7-1-2 3,0 +
8156 | Lait cru Raw cow milk S.Meleagridis 505 Raw milk Seeding 2-8°C 48 h / 3-2-7-1-2 3,0 +
8157 | Laitcru Raw cow milk S.Montevideo 510 Raw milk Seeding 2-8°C 48 h / 1-1-1-2-2 14 +
8158 | Jeunes pousses Baby leaves S.Infantis Ad1646 Compost Seeding 2-8°C 48 h / 3-2-3-3-1 24 +
8161 zllélange crudité§ (f:hou_ Mixed raw vegetables (white cabbage / carrots / curly / S Kentucky Ad1755 Environment Seeding 2-8°C 48 h | 0-0-1-32 16 +
anc/carottes/frisée/poivron rouge) red pepper)

8162 | Mélange crudités Rawness S.Hadar 35 Environment Seeding 2-8°C 48 h / 0-3-4-3-4 2,8 -
8163 | Jeunes pousses Baby leaves S.Hadar 35 Environment Seeding 2-8°C 48 h / 0-3-4-3-4 2,8 +
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Artificial contamination

Product (French name) Product . . . . Inoculation level [Nelle] IR
Strain Origin Injury protocol Injury measurement :
Enumeration | Mean
8164 | Jeunes pousses Baby leaves S.Infantis Ad1646 Compost Seeding 2-8°C 48 h / 3-2-3-3-1 24 -
8165 | Jeunes pousses Baby leaves S.Kentucky Ad1755 Environment Seeding 2-8°C 48 h / 0-2-1-3-2 1,6 +
8166 | Mélange crudités (Choulcarottes/céleri) | Mixed raw vegetables (cabbage / carrots / celery) S.Hadar 35 Environment Seeding 2-8°C 48 h / 0-3-4-3-4 2,8 +
8167 | Carottes rapées Grated carrots S.Hadar 35 Environment Seeding 2-8°C 48 h / 0-3-4-3-4 2,8 +
8259 | Curry Indien Curry S.Virchow F276 Curry Seeding lyophilized 10 days / / <2,0 +
8260 | Piment fort Chili pepper S.Virchow F276 Curry Seeding lyophilized 10 days / / <2,0 +
8261 | Curcuma Turmeric S.Virchow F276 Curry Seeding lyophilized 10 days / / <2,0 +
8262 | Romarin Rosemary S.Virchow F276 Curry Seeding lyophilized 10 days / / <2,0 +
8263 | Origan Oregano S.Virchow F276 Curry Seeding lyophilized 10 days / / <2,0 +
8264 | Estragon Tarragon S.Virchow F276 Curry Seeding lyophilized 10 days / / <2,0 +
8265 | Cacao en poudre Cocoa powder S.Typhimurium Ad2034 | Cocoa beans Seeding lyophilized 10 days / / 2,0 -
8266 | Cacao en poudre Cocoa powder S.Braenderup Ad1661 | Cocoa industry Seeding lyophilized 10 days / / <3,0 +
8267 | Cacao en poudre Cocoa powder S.Braenderup Ad1661 | Cocoa industry Seeding lyophilized 10 days / / <3,0 +
8338 | Lait pasteurisé demi-écrémé Pasteurized milk S.Indiana Ad174 Dairy product Spiking HT 8 min 56°C 0,82 0-2-1-1-2 1,2 +
8339 | Lait pasteurisé entier Pasteurized milk S.Indiana Ad174 Dairy product Spiking HT 8 min 56°C 0,82 0-2-1-1-2 1,2 +
8340 | Lait pasteurisé demi-écrémé Pasteurized milk S.Ohio Ad1482 Milk Spiking HT 8 min 56°C 1,04 0-0-0-1-1 04 +
8341 | Tomme des Pyrénées (lait pasteurisé) Pasteurized cow milk cheese S.Indiana Ad174 Dairy product Spiking HT 8 min 56°C 0,82 0-2-1-1-2 1,2 +
8342 s::t';i::: é')a't de vache et de chevre (lait | b, i\ rized cow and goat milk cheese S.Ohio Ad1482 Milk Spiking HT 8 min 56°C 1,04 0-0-0-1-1 | 04 +
8343 | Camembert (lait pasteurisé) Pasteurized cow milk cheese S.0Ohio Ad1482 Milk Spiking HT 8 min 56°C 1,04 0-0-0-1-1 04 -
8344 | Poudre de blanc d'ceuf Egg white powder S.Havana Ad1728 Whole egg Spiking HT 8 min 56°C 1,13 2-7-2-3-1 3,0 +
8345 | Poudre de blanc d'ceuf Egg white powder S.Typhimurium Ad1484 | Whole egg Spiking HT 8 min 56°C 1,28 2-0-3-2-1 1,6 +
8346 | Poudre d'ceuf entier Egg powder S.Havana Ad1728 Whole egg Spiking HT 8 min 56°C 1,13 2-7-2-3-1 3,0 +
8347 | Poudre d'ceuf entier Egg powder S.Typhimurium Ad1484 | Whole egg Spiking HT 8 min 56°C 1,28 2-0-3-2-1 1,6 +
54 |Laitcru Raw milk S.Stourbridge Ad2297 | Raw milk cheese Seeding 2-8°C 48 h / 0-0-1-1-2 0,8 +
57 | Ciboulette Chive S.Ouakam Ad1647 Compost Seeding 2-8°C 48 h / 1-2-1-1-5 2,0 +
58 | Persil plat Parsley S.Ouakam Ad1647 Compost Seeding 2-8°C 48 h / 1-2-1-1-5 2,0 -
59 | Persil frisé Parsley S.Kottbus 2 Environment Seeding 2-8°C 48 h / 1-1-6-3-4 3,0 +
go | endres pousses (mache, laitue, Baby leaves S.Kottbus 2 Environment Seeding 2-8°C 48 h / 11634 | 30 +
épinards, laitue rouge)
61 z:?nn:rsd)pousses (red chard, roquette, Baby leaves S.Kottbus 2 Environment Seeding 2-8°C 48 h / 1-1-6-3-4 3,0 -
g2 |Jeunes pousses (laitue, roquette, Baby leaves S.OuakamAd1647 | Compost Seeding 2-8°C 48 h / 12445 | 20 +
épinard, red chard)
219 | Matiére premiére pour pet food Raw material for pet food S. Senftenberg Ad2418 | Feed stuff Spiking HT 8 min 56°C 0,84 3-2-4-3-4 3,2
221 | Farine de poisson Raw material for pet food (fish flour) S. Montevideo Ad2421 | Feed stuff Spiking HT 8 min 56°C 0,56 1-1-3-5-0 2,0
2683 | Masse cacao Cocoa mass S. Montevideo Ad1685 | Gelatin Spiking HT 8 min 56°C 0,79 0-0-0-0-1 0,2 -
2684 | Féves cacao Cocoa beans S. Montevideo Ad1685 | Gelatin Spiking HT 8 min 56°C 0,79 0-0-0-0-1 0,2 -
2685 | Liqueur de cacao Cocoa liquor S. Infantis Ad1646 Egr‘gg‘l’é‘me“ta' Spiking HT 8 min 56°C 1,03 00001 | 02 .
2686 | Farine de poisson Fish flour S. Menston Ad2729 Feeding stuff Spiking HT 8 min 56°C 0,51 5-3-2-0-5 3,0 +
D6 |/ Meat scraps for animals S. Typhimurium Pork kidneys 90 min at 50°C then 10 min at -80°C 0.78 16.8 +
D7 |/ Meat scraps for animals S. Typhimurium Pork kidneys 90 min at 50°C then 10 min at -80°C 0.78 19.6 +
2691 | Poussiéres laiterie Dust (dairy industry) S. Cerro Ad2151 Dairy industry Spiking HT 8 min 56°C 0,56 11-12-5-8-11 | 94 +
2692 | Poussiéres laiterie Dust (dairy industry) S. Derby AOOE084 Dairy industry Spiking HT 8 min 56°C 0,93 3-3-7-7-3 4,6 +
2711 | Sandwich jambon-emmental Sandwich ham and cheese S. Agona Ad2281 Ham Seeding 2-8°C 48 h / 1-0-2-1-0 0,8 -
2712 | Sandwich jambon-beurre Sandwich ham and butter S. Agona Ad2281 Ham Seeding 2-8°C 48 h / 1-0-2-1-0 0,8 +
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2713 | Ravioli pur beeuf Ravioli S. Anatum 6140 Beeuf bourguignon | Seeding 2-8°C 48 h / 1-0-1-0-0 04 +
2714 | Soulettes de beeuf a Forientale et pomme | o -4 to-reheat beef meal S. Typhimurium Ad1334 ;ngridy toreheat | 5o oing 2-8°C 48 h / 02131 | 14 +
2715 | Poulet basquaise et riz Ready-to-reheat chicken meal S. Anatum 6140 Beeuf bourguignon | Seeding 2-8°C 48 h / 1-0-1-0-0 04 -
2716 | Harengs fumés Smoked herring S. Urbana Ad2334 Frozen shrimps Seeding 2-8°C 48 h / 2-1-2-3-2 2,0 +
2717 | Truite fumée Smoked trout S. Urbana Ad2334 Frozen shrimps Seeding 2-8°C 48 h / 2-1-2-3-2 2,0 -
2718 | Terrine beeuf-légumes pour chien Dogfood S. Mbandaka Ad2647 | Feeding stuff Spiking HT 8 min 56°C 0,64 1-1-1-0-2 1,0 +
2719 | Croquettes beeuficéréales/légumes Pellets S. Infantis Ad2646 Feeding stuff Spiking HT 8 min 56°C 0,91 0-4-1-4-1 2,0 +
3298 | Filet de cabillaud Fish fillet S. Saint Paul F31 Fish fillet Seeding 2-8°C 48 h / 2-3-1-0-2 1,6 i
3299 | Langoustine fraiche Langoustine S. Saint Paul F31 Fish fillet Seeding 2-8°C 48 h / 2-3-1-0-2 1,6 +
3300 | Joue de lotte Burbot S. Saint Paul F31 Fish fillet Seeding 2-8°C 48 h / 2-3-1-0-2 1,6 +
3301 | Sardine Sardine S. Saint Paul F31 Fish fillet Seeding 2-8°C 48 h / 2-3-1-0-2 1,6 +
3302 | Encornet Squid S. Derby Ad1093 Fish fillet Seeding 2-8°C 48 h / 5-2-2-1-1 2,6 +
3303 | Filet de cabillaud Fish fillet S. Derby Ad1093 Fish fillet Seeding 2-8°C 48 h / 5-2-2-1-1 2,6 +
3304 | Filet de merlan Fish fillet S. Derby Ad1093 Fish fillet Seeding 2-8°C 48 h / 5-2-2-1-1 2,6 +
3305 | Encornet Squid S. Derby Ad1093 Fish fillet Seeding 2-8°C 48 h / 5-2-2-1-1 2,6 +
3306 | Poulpe Octopus S. Indiana Ad1409 Fish fillet Seeding 2-8°C 48 h / 2-0-1-3-4 2,0 -
3307 | Tartare de saumon Salmon S. Indiana Ad1409 Fish fillet Seeding 2-8°C 48 h / 2-0-1-3-4 2,0 +
3308 | Queues de gambas Prawns S. Indiana Ad1409 Fish fillet Seeding 2-8°C 48 h / 2-0-1-3-4 2,0 +
3309 | Pavé de saumon Salmon S. Indiana Ad1409 Fish fillet Seeding 2-8°C 48 h / 2-0-1-3-4 2,0 +
3310 Mélange 5 fr.wts (ananas, orange, Mix of 5 fruits (pineapple, orange, apple, kiwi, S. Virchow Ad2569 Zucchini Seeding 2-8°C 48 h | 9.6-0-4-1 30 +
pomme, kiwi, grenade) pomegranate)

3311 | Pomme Apple S. Virchow Ad2569 Zucchini Seeding 2-8°C 48 h / 2-6-2-4-1 3,0
3312 | Raisin Grape S. Virchow Ad2569 Zucchini Seeding 2-8°C 48 h / 2-6-2-4-1 3,0
3438 | Lingette évier Wipe sink S. Livingstone Ad2702 E:I‘T’]';‘I’gme"ta' Spiking pH4 27 days 0,43 21141 | 18 *
3439 | Lingette lave botte Wipe boots washing machine S. Livingstone Ad2702 E:I‘T’]'gl’gme"ta' Spiking pH4 27 days 0,43 21141 | 18 .
3440 | Lingette porte frigo Wipe fridge door S. Rissen Ad2510 Egr‘gg‘l’é‘me“ta' Spiking pH4 27 days 043 87176 | 58 +
3441 | Lingette étagére vaisselle Wipe shelf S. Rissen Ad2510 E:I‘T’]'gl’gme"ta' Spiking pH4 27 days 0,43 87176 | 58 .
3442 | Lingette grille évacuation Wipe drain S. Typhimurium Ad1249 E:r‘g;‘l’é‘me"ta' Spiking pH4 27 days 0,53 21125 | 22 *
3443 | Lingette bac laverie Wipe tray S. Typhimurium Ad1249 E:I‘T’]'gl’gme"ta' Spiking pH4 27 days 0,53 211-2-5 | 2,2 +
3960 | Eau de ringage Rinse water S. Tennessee AOOE006 E:r\::gtl):mental Seeding 2-8°C 48 h / 1-4-3-3-2 2,6 +
3961 | Eau pédiluve abattoir Boot bath S. Tennessee AODE006 E:I‘T’]'gl’gme"ta' Seeding 2-8°C 48 h / 1-4-332 | 26 .
3962 | Eau de ringage cutter Rinse water S. Tennessee AOOE006 E:r\::gtl):mental Seeding 2-8°C 48 h / 1-4-3-3-2 2,6 +
3963 | Eau de ringage ustensiles Rinse water S. Derby SD43 E:x:;?:mental Seeding 2-8°C 48 h / 7-9-6-6-3 6,2 +
3964 | Eau de ringage (fabrication conserve) | Rinse water S. Derby SD43 Egr‘gg?gme“ta' Seeding 2-8°C 48 h / 79663 | 62 +
3965 | Eau épileuse Process water (slaughterhouse) S. Derby SD43 E:x:;?:mental Seeding 2-8°C 48 h / 7-9-6-6-3 6,2 +
3966 | Eau flagelleur Process water (slaughterhouse) S. Mbandaka Ad2710 E:r\::gtl):mental Seeding 2-8°C 48 h / 2-3-6-3-2 3,2 +
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3967 | Eau épileuse Process water (slaughterhouse) S. Mbandaka Ad2710 Eg‘r‘g;‘l’gme"ta' Seeding 2-8°C 48 h / 23-6-3:2 | 32
. . . . Environmental . R
3968 | Eau de ringage découpe poulet Rinse water (poultry industry) S. Mbandaka Ad2710 sample Seeding 2-8°C 48 h / 2-3-6-3-2 3,2
4041 | Eponge poussoir aprés désinfection Sponge after cleaning S. Typhimurium Ad1070 Egr\::;cl):mental Spiking pH4 48 days 0,85 8-11-6-8-8- | 82
4042 | Eponge poussoir aprés désinfection Sponge after cleaning S. Typhimurium Ad1070 E:r\::gtl):mental Spiking pH4 48 days 0,85 8-11-6-8-8- | 8.2
4043 | Eponge poussoir aprés désinfection Sponge after cleaning S. Kedougou Ad929 ng:;?gmental Spiking pH4 48 days 0,83 5-1-4-3-1 2,8
4044 | Eponge stephan aprés désinfection Sponge after cleaning S. Typhimurium Ad1070 E:r\::gtl):mental Spiking pH4 48 days 0,85 8-11-6-8-8- | 8.2
4045 | Eponge stephan aprés désinfection Sponge after cleaning S. Kedougou Ad929 ng:;?gmental Spiking pH4 48 days 0,83 5-1-4-3-1 2,8
4055 | Ceréales infantiles vanille avec Infant cereals vanilla with probiotics (1,5.105CFUlg) | S. Virchow Ad1721 | Infant cereals Seeding lyophilized strain 2 weeks at room / / 17
probiotiques (1,5.106 UFC/g) temperature
Céréales infantiles miel avec . - 6 . Seeding lyophilized strain 2 weeks at room
4056 probiotiques (3,5.105 UFC/g) Infant cereals Honey with probiotics (3,5.106 CFU/g) S. Virchow Ad1721 Infant cereals temperature / / 1,7
4057 Cere_ale_s infantiles vanille/chocolat avec | Infant cereals vanilla/chocolate with probiotics (2,3.105 S. Virchow Ad1721 Infant cereals Seeding lyophilized strain 2 weeks at room | / 17
probiotiques (2,3.105 UFC/g) CFUlg) temperature
4058 Cere:ale.s infantiles cacao avec Infant cereals cocoa with probiotics (4,1.104 CFU/g) S. Oranienburg Ad1724 | Infant cereals Seeding lyophilized strain 2 weeks at room / / 21
probiotiques (4,1.104 UFC/g) temperature
4059 Cere_ale_s infantiles caramel avec Infant cereals caramel with probiotics (5,5.105 CFU/g) | S. Oranienburg Ad1724 | Infant cereals Seeding lyophilized sirain 2 weeks at room / / 21
probiotiques (5,5.105 UFC/g) temperature
4060 Céreales |.nfa.ntlles chocolat biscuité Infant cereals chocolate with probiotics (4,0.105 CFU/g) | S. Oranienburg Ad1724 | Infant cereals Seeding lyophilized strain 2 weeks at room / / 21
avec probiotiques (4,0.105 UFC/g) temperature
4061 | Cereales infantiles biscuité avec Infant cereals "biscuité" with probiotics (1,7.105 CFU/g) | S. Oranienburg Ad1724 | Infant cereals Seeding lyophilized strain 2 weeks at room / / 21
probiotiques (1,7.105 UFC/g) temperature
4062 Lait infantile avec probiotiques (1,4.10 Infant formula with probiotics (1,4.10° CFUlg) S Infantis 401B Raw milk Seeding lyophilized strain 3 weeks at room | / T
CFU/g) temperature
4063 | L2t infantile avec probiotiques (1,1.10° |, ¢ £ mula with probiotics (1,1.106 CFUIg) S. Infantis 401B Raw milk Seeding lyophilized sirain 3 weeks at room / / A6
UFClg) temperature
4064 Lait infantile avec probiotiques (1,3.10 Infant formula with probiotics (1,3.107 CFUIg) S Infantis 401B Raw milk Seeding lyophilized strain 3 weeks at room | / T
UFClg) temperature
4065 | -ait infantile épaissi avec probiotiques |+ comula with probiotics (1,8.105 CFUIg) S. Montevideo Ad912 | Raw milk Seeding lyophilized strain 3 weeks at room / / 25
(1,8.108 UFClg) temperature
4066 | Lait infantile avec probiotiques (1,210 |+ £ mula with probiotics (1,2.107 CFUIg) S. Montevideo Ad912 | Raw milk Seeding lyophilized strain 3 weeks at room / / 25
CFU/g) temperature
4067 | Lait infantile avec probiotiques (1,8.10 1.+ £ rmula with probiotics (1,8.107 CFUIg) S. Montevideo Ad912 | Raw milk Seeding lyophilized strain 3 weeks at room / / 25
UFClg) temperature
4068 | Lait infantile avec probiotiques (5,6.10° |+ £ mula with probiotics (5,6.106 CFUIg) S. Montevideo Ad912 | Raw milk Seeding lyophilized strain 3 weeks at room / / 25
UFClg) temperature
5233 | Poudre de lait entier Milk powder S. Anatum Ad2706 | Milk powder tseerﬁsg:gthyr‘;ph"'zed strain 2 weeks at room / / 20
5234 | Lait en poudre écrémé Skim milk powder S. Cerro Ad2707 Milk powder tseen?gggtmc;pmnzed strain 2 weeks at room / / 30
5235 | Lait en poudre écrémeé Skim milk powder S. Cerro Ad2152 Lactoserum tSe?;es;r:gtlL)I/:ephlhzed strain 2 weeks at room / / 3,0
5236 | Lait en poudre écrémé Skim milk powder S. Anatum Ad2706 | Milk powder tseen?gg:gtmc;phmzed strain 2 weeks at room / / 20
5237 | Lait en poudre écrémé Skim milk powder S. Cerro Ad2707 Milk powder iﬁgggﬂghmzed strain 2 weeks at room / / 3,0
5238 | Lait en poudre écrémé Skim milk powder S. Cerro Ad2152 Lactoserum Seeding lyophilized sirain 2 weeks at room / / 3,0
temperature
Microsept
Summary report - v1
Assurance GDS Salmonella Tq 67/188

May 28, 2025



Artificial contamination

Product (French name) Product . . . . Inoculation level [Nelle] IR
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Enumeration | Mean
5700 Ezsiﬂ:)”“?age cutter (industrie viande | pi oo water (beef meat industry) . Rissen Ad2510 E:r‘;"’)‘l’é‘mema' Seeding 2-8°C 48 h / 23423 | 22 +
5701 Ezgig:)”"?age cutter (industrie viande | g0 water (beef meat industry) S. Rissen Ad2510 E:I‘T’]';‘I’gme“ta' Seeding 2-8°C 48 h / 23423 | 22 +
6589 f;;°l:‘m“:tst)°s chat (poulet, canard et Dry cat food S. Livingstone F104 | Animal feed Spiking HT 8 min 56°C 0,80 32023 | 24 +
6590 E; ‘r’;‘a‘::;t)es chat (thon, saumon et Dry cat food S. Montevideo Ad24645 | Dehydrated proteins | Spiking HT 8 min 56°C 0,70 23331 | 24 +
6591 | Croquettes chien Dry dog food S. Montevideo Ad24645 | Dehydrated proteins | Spiking HT 8 min 56°C 0,70 2-3-3-3-1 24 +
7013 | Poudre de lait écrémé Skimmed milk powder S. Livingstone Ad1170 | Dairy product tSe?;es;r:gtB/;phlhzed strain 2 weeks at room / / 4,6 +
7014 | Poudre de lait écrémé Skimmed milk powder S. Livingstone Ad1170 | Dairy product tseen?gg:ggrc;phmzed strain 2 weeks at room / / 46 +
7015 | Poudre de lait écrémé Skimmed milk powder S. Livingstone Ad1170 | Dairy product tSe?T(]as;r:gtlgrc;phlllzed strain 2 weeks at room / / 4,6 +
7016 | Poudre de lait demi écrémé Half skimmed milk powder S. Livingstone Ad1170 | Dairy product tseen?sg:gt'l}'r‘;ph"'zed strain 2 weeks at room / / 46 +
7018 | Poudre de lait Milk powder S. Anatum Ad1166 | Dairy product Seeding lyophilized strain 2 weeks at room / / 33 +
temperature
7019 | Poudre de lait Milk powder S. Anatum Ad1166 Dairy product Seeding lyophilized strain 2 weeks at room / / 33 +
temperature
7020 | Poudre de lait &crémé Skimmed milk powder S. Anatum Ad1166 | Dairy product tseerﬁs(';gt'a’r‘;ph"'zed strain 2 weeks at room / / 33 +
7021 | Poudre de lait écrémé Skimmed milk powder S. Anatum Ad1166 Dairy product tseen?sg:gt'l}'r‘;ph"'zed strain 2 weeks at room / / 33 +
7022 | Poudre de lait écrémé Skimmed milk powder S. Anatum Ad1166 Dairy product tSe?T(]as;r:gtlgrc;phlllzed strain 2 weeks at room / / 3,3 +
7023 | Poudre de lait demi écrémé Half skimmed milk powder S. Cerro Ad2150 Lactoserum tseﬁ]es;r:gtllﬁphlhzed strain 2 weeks at room / / 1,3 +
7024 | Poudre de lait écrémé Skimmed milk powder S. Cerro Ad2150 Lactoserum tSe?;es;r:gtB/;phlhzed strain 2 weeks at room / / 1,3 +
7026 | Poudre de lait écrémé Skimmed milk powder S. Cerro Ad2150 Lactoserum tseﬁ]es;r:gtll}/;phmzed strain 2 weeks at room / / 1,3 +
7027 | Poudre de lait écrémé Skimmed milk powder S. Cerro Ad2150 Lactoserum tSe?;es;r:gtB/;phlhzed strain 2 weeks at room / / 1,3 +
7071 | Poudre de lait Milk powder S. Typhimurium 4 Milk powder Seeding lyophilized strain 2 weeks at room / / 0,3 -
temperature
7072 | Poudre de lait Milk powder S. Anatum Ad298 Milk powder Seeding lyophilized strain 2 weeks at room / / 03 +
temperature
7073 | Poudre de lait Milk powder S. Ohio Ad1482 Raw milk Seeding lyophilized sirain 2 weeks at room / / <05 +
temperature
7074 | Poudre de lait Milk powder S. Typhimurium 4 Milk powder Seeding lyophilized strain 2 weeks at room / / 03 :
temperature
7075 | Poudre de lait demi écrémé Half skimmed milk powder S. Anatum Ad298 Milk powder tseerﬁsg:gt'uyr‘;ph"'zed strain 2 weeks at room / / 03 +
7076 | Poudre de lait demi écrémé Half skimmed milk powder S. Ohio Ad1482 Raw milk tseen?gg;gt'a’r‘;ph“'zed strain 2 weeks at room / / <05 i
7077 | Poudre de lait écrémé Skimmed milk powder S. Typhimurium 4 Milk powder tseerﬁsg;gtg'r‘;ph"'zed strain 2 weeks at room / / 03 +
7078 | Poudre de lait écrémé Skimmed milk powder S. Anatum Ad298 Milk powder tseen?gg;gt'a’r‘;ph“'zed strain 2 weeks at room / / 03 +
7079 | Poudre de lait écrémé Skimmed milk powder S. Ohio Ad1482 Raw milk Seeding lyophilized strain 2 weeks at room / / <05 :
temperature
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7080 | Poudre de lait écrémé Skimmed milk powder S. Anatum Ad298 Milk powder tseerﬁs(';gt'a’r‘;ph"'zed strain 2 weeks at room / / 03 :
7081 | Poudre de lait écrémé Skimmed milk powder S. Typhimurium 4 Milk powder tseen‘fgg:gt'uyr‘;ph"'zed strain 2 weeks at room / / 03 +
7082 | Poudre de lait écrémé Skimmed milk powder S. Typhimurium 4 Milk powder tseenfs(';gt'a’r‘;ph"'zed strain 2 weeks at room / / 03 +
7083 | Poudre de lait écrémé Skimmed milk powder S. Typhimurium 4 Milk powder ?e?s;r:gtmphlhzed strain 2 weeks at room / / 0,3 +
7084 | Poudre de lait écrémé Skimmed milk powder S. Anatum Ad298 Milk powder tSe?T(]eg;r:gtlli/rc;phlhzed strain 2 weeks at room / / 03 +
7085 | Poudre de lait &crémé Skimmed milk powder S. Ohio Ad1482 Raw milk tseerﬁsg:gthyr‘;ph"'zed strain 2 weeks at room / / <05 :
7508 | @it infantile avec probiotiques (8,1.10° |+ £ mula with probiotics (8,1.10° CFUIg) S. Tenessee Ad1171 | Dairy product Seeding lyophilized strain 2 weeks at room / / 06 +
UFClg) temperature
7509 | Lait infantile avec probiotiques (5,8.10° |, ¢ formula with probiotics (5,8.105 CFUIg) S. Tenessee Ad1171 | Dairy product Seeding lyophilized strain 2 weeks at room / / 06 +
UFClg) temperature
7510 | Lait infantile avec probiotiques (1,2.10° |, 1+ ¢ u1a with probiotics (1,2.105 CFUlg) S. Tenessee Ad1171 | Dairy product Seeding lyophilized strain 2 weeks at room / / 06 +
UFClg) temperature
7511 | Lait infantile avec probiotiques (5,7.10° | ¢ o rmula with probiotics (5,7.105 CFUIg) S. Tenessee Ad1171 | Dairy product Seeding lyophilized strain 2 weeks at room / / 06 +
UFClg) temperature
7512 Lait infantile avec probiotiques (5,7.10 Infant formula with probiotics (5,7.10 CFUIg) S Norwich Ad1172 Dairy product Seeding lyophilized strain 2 weeks at room | / 11 +
UFClg) temperature
7513 | Lait infantile avec probiotiques (4,1.10° |, . ¢ 5 mula with probiotics (4,1.106 CFU/g) S. Norwich Ad1172 | Dairy product Seeding lyophilized strain 2 weeks at room / / 11 +
UFClg) temperature
7514 Lait infantile avec probiotiques (9,0.10 Infant formula with probiotics (9,0.105 CFU/g) S Norwich Ad1172 Dairy product Seeding lyophilized strain 2 weeks at room | / 11 +
UFClg) temperature
7515 | Lait infantile avec probiotiques (2,6.10° |, ¢ o rmula with probiotics (2,6.105 CFUIg) S. Norwich Ad1172 | Dairy product Seeding lyophilized strain 2 weeks at room / / 11 +
UFClg) temperature
7516 Céréales infantiles avec probiotiques Infant cereals with probiotics (5,1.105 CFUIg) S Infantis Ad1646 Environmental Seeding lyophilized strain 2 weeks at room | / 09 +
(5,1.105 UFClg) sample temperature
7517 Céréales infantiles avec probiotiques Infant cereals with probiotics (7,1.104 CFUIg) S Infantis Ad1646 Environmental Seeding lyophilized strain 2 weeks at room | / 09 +
(7,1.10¢ UFClg) sample temperature
7518 Céréales infantiles avec probiotiques Infant cereals with probiotics (1,7.105 CFUlg) S Infantis Ad1646 Environmental Seeding lyophilized strain 2 weeks at room | / 09 +
(1,7.105 UFClg) sample temperature
7519 Céréales infantiles avec probiotiques Infant cereals with probiotics (2,3.105 CFUIg) S Ouakam Ad1647 Environmental Seeding lyophilized strain 2 weeks at room | / 07 +
(2,3.105 UFClg) sample temperature
7520 Céréales infantiles avec probiotiques Infant cereals with probiotics (2,7.103 CFUlg) S Ouakam Ad1647 Environmental Seeding lyophilized strain 2 weeks at room | / 07 +
(2,7.103 UFClg) sample temperature
7521 Céréales infantiles avec probiotiques Infant cereals with probiotics (5,6.105 CFU/g) S Ouakam Ad1647 Environmental Seeding lyophilized strain 2 weeks at room | / 07 +
(5,6.105 UFClg) sample temperature
7522 Céréales infantiles avec probiotiques Infant cereals with probiotics (6,7.105 CFUIg) S Mkamba Ad1544 Environmental Seeding lyophilized strain 2 weeks at room | / 12 +
(6,7.105 UFClg) sample temperature
7523 Céréales infantiles avec probiotiques Infant cereals with probiotics (8,8.10¢ CFUIg) S Mkamba Ad1544 Environmental Seeding lyophilized strain 2 weeks at room | / 12 +
(8,8.104 UFClg) sample temperature
7924 | Lait infantile sans probiotiques Infant formula without probiotics S. Anatum Ad2718 Dairy product tSe?T(]agér:gtlgrc;phlllzed strain 2 weeks at room / / 1,7 -
7925 | Lait infantile sans probiotiques Infant formula without probiotics S. Anatum Ad2718 Dairy product tSe?s;r;gtmphlhzed strain 2 weeks at room / / 1,7 +
7926 | Lait infantile sans probiotiques Infant formula without probiotics S. Anatum Ad2718 Dairy product tSe?T(]agér:gtlgrc;phlllzed strain 2 weeks at room / / 1,7 +
7927 | Lait infantile sans probiotiques Infant formula without probiotics S. Duisburg Ad1812 Dairy product tse(?ﬁsg:gtg;ph'hzed strain 2 weeks at room / / 1,7 +
7928 | Lait infantile sans probiotiques Infant formula without probiotics S. Duisburg Ad1812 Dairy product tSeie]:g;r:gtIJ/r%phlhzed strain 2 weeks at room / / 1,7 +
Microsept
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7929 | Lait infantile sans probiotiques Infant formula without probiotics S. Duisburg Ad1812 Dairy product i?ﬁgggg;ph'“zed strain 2 weeks at room / / 1,7 +
7930 | Lait infantile sans probiotiques Infant formula without probiotics S. Anatum 26 Dairy product ie;?s;r:gtll}/r%phlhzed strain 2 weeks at room / / 0,8 -
7931 | Lait infantile sans probiotiques Infant formula without probiotics S. Anatum 26 Dairy product i?ﬁgggg;phmzed strain 2 weeks at room / / 0,8 -
7932 | Lait infantile sans probiotiques Infant formula without probiotics S. Anatum 26 Dairy product tSe?s;r:gtmphlhzed strain 2 weeks at room / / 0,8 -
7933 | Lait infantile sans probiotiques Infant formula without probiotics S. Ohio Ad2213 Dairy product tSe(;(]es;r:gtlgrc;phlhzed strain 2 weeks at room / / 1,7 +
7934 | Lait infantile sans probiotiques Infant formula without probiotics S. Ohio Ad2213 Dairy product tSe?s;r:gtmphlllzed strain 2 weeks at room / / 1,7 +
7935 | Lait infantile sans probiotiques Infant formula without probiotics S. Ohio Ad2213 Dairy product tSe(;(]es;r:gtlgrc;phlhzed strain 2 weeks at room / / 1,7 +
7936 | Lait infantile sans probiotiques Infant formula without probiotics S. Agona Ad1483 Dairy product tSe?s;r:gtmphlhzed strain 2 weeks at room / / 04 -
7937 | Lait infantile sans probiotiques Infant formula without probiotics S. Agona Ad1483 Dairy product tSe?T(]es;r:gtlgrc;phlllzed strain 2 weeks at room / / 04 +
7938 | Lait infantile sans probiotiques Infant formula without probiotics S. Agona Ad1483 Dairy product tSe?s;r:gtmphlhzed strain 2 weeks at room / / 04 -
7939 | Lait infantile sans probiotiques Infant formula without probiotics S. Agona Ad1483 Dairy product tSe?T(]es;r:gtlgrc;phlllzed strain 2 weeks at room / / 04 -
7940 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Havana Ad2728 Plants tSe?s;r:gtmphlllzed strain 2 weeks at room / / 19 +
7941 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Kentucky Ad1755 Environmental Seeding lyophilized strain 2 weeks at room / / 1,9 +
sample temperature
7942 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Panama Ad1733 Infant cereals tSe?s;r:gtmphlllzed strain 2 weeks at room / / 1,7 +
7943 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Agona Ad1725 Infant cereals tSe?T(]es;r:gtlgrc;phlllzed strain 2 weeks at room / / <1,7 +
7944 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Havana Ad2728 Plants tSe?s;r:gtmphlllzed strain 2 weeks at room / / 19 +
7945 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Kentucky Ad1755 Environmental Seeding lyophilized strain 2 weeks at room / / 1,9 +
sample temperature
7946 | Céreéales infantiles sans probiotiques Infant cereals without probiotics S. Panama Ad1733 Infant cereals tSe?s;r:gtmphlllzed strain 2 weeks at room / / 1,7 +
7947 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Agona Ad1725 Infant cereals tSe?T(]eg;r:gtlgrc;phlllzed strain 2 weeks at room / / <1,7 +
7948 | Céreéales infantiles sans probiotiques Infant cereals without probiotics S. Havana Ad2728 Plants ?e?s;r:gtmphlhzed strain 2 weeks at room / / 1,9 +
7949 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Kentucky Ad1755 Environmental Seeding lyophilized strain 2 weeks at room / / 1,9 +
sample temperature
7950 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Panama Ad1733 Infant cereals tSe?s;r:gtmphlllzed strain 2 weeks at room / / 1,7 +
7951 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Agona Ad1725 Infant cereals tSe?T(]eg;r:gtlgrc;phlllzed strain 2 weeks at room / / <1,7 +
7952 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Havana Ad2728 Plants ?e?s;r:gtmphlhzed strain 2 weeks at room / / 1,9 +
7953 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Kentucky Ad1755 Environmental Seeding lyophilized strain 2 weeks at room / / 1,9 +
sample temperature
7954 | Céreéales infantiles sans probiotiques Infant cereals without probiotics S. Panama Ad1733 Infant cereals tSe?;es;r:gtlL)I/;phlllzed strain 2 weeks at room / / 1,7 +
7955 | Céréales infantiles sans probiotiques Infant cereals without probiotics S. Agona Ad1725 Infant cereals tSeie]:g;r:gtIJ/:ephlhzed strain 2 weeks at room / / <1,7 +
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Artificial contamination

Product (French name) Product . . . . Inoculation level [Nelle] IR
Strain Origin Injury protocol Injury measurement :
Enumeration | Mean
8328 | Fraises Strawberry S. Havana Ad930 Eg‘r‘g;‘l’gme"ta' Seeding 2-8°C 48 h / 03221 | 16 i
8329 | Persil Parsley S. Havana Ad930 E:I‘T’]';‘I’Qme“ta' Seeding 2-8°C 48 h / 03221 | 16 +
8330 | Carottes rapées non assaisonées Grated carrots S. Havana Ad930 Egr\::;cl):mental Seeding 2-8°C 48 h / 0-3-2-2-1 1,6 +
8331 | Mélange de jeunes pousses Baby leaves S. Typhimurium Ad1335 Egr\rl]l‘r)(l):mental Seeding 2-8°C 48 h / 5-1-1-2-1 2,0 +
8332 | Coriandre Coriander S. Typhimurium Ad1335 E:I‘T’]'gl’gme"ta' Seeding 2-8°C 48 h / 51-1-241 | 2,0 +
8333 | Banane Banana S. Typhimurium Ad1335 Egr‘gg‘l’é‘me“ta' Seeding 2-8°C 48 h / 541241 | 20 +
8334 | Jeunes pousses Baby leaves S. Amsterdam Ad1766 ng:;?gmental Seeding 2-8°C 48 h / 1-0-2-1-4 1,6 -
8335 Choq blant’:lcarotteslcelerl (non White cabbage/carrots/celery (not seasoned) S. Amsterdam Ad1766 Environmental Seeding 2-8°C 48 h / 1-0-2-1-4 1,6 +
assaisonnés) sample
8377 | Lait infantile sans probiotiques Infant formula without probiotics S. Cerro Ad2153 Lactoserum tSe?T(]es;r:gtlgrc;phlhzed strain 2 weeks at room / / 9,0 +
8378 | Lait infantile sans probiotiques Infant formula without probiotics S. Cerro Ad2153 Lactoserum ?e?s;r:gtmphlhzed strain 2 weeks at room / / 9,0 +
8379 | Lait infantile sans probiotiques Infant formula without probiotics S. Ohio Ad1482 Raw milk tSe?T(]es;r:gtlgrc;phlhzed strain 2 weeks at room / / 6,0 +
8380 | Lait infantile sans probiotiques Infant formula without probiotics S. Ohio Ad1482 Raw milk tseerﬁsg:gthyr‘;ph"'zed strain 2 weeks at room / / 6,0 +
8381 | Lait infantile sans probiotiques Infant formula without probiotics S. Cerro Ad2152 Lactoserum tSe?T(]es;r:gtlgrc;phlhzed strain 2 weeks at room / / 1,0 +
8382 | Lait infantile sans probiotiques Infant formula without probiotics S. Cerro Ad2152 Lactoserum tseerﬁsg:gthyr‘;ph"'zed strain 2 weeks at room / / 10 +
8383 | Lait infantile sans probiotiques Infant formula without probiotics S. Cerro Ad2152 Lactoserum tSe?T(]es;r:gtlgrc;phlhzed strain 2 weeks at room / / 1,0 +
8506 | Saucisson pour chien Sausage for dog S. Cerro Ad689 Feed stuff Spiking HT 8 min 56°C 1,74 6-5-5-7-5 56 +
8507 | Saucisson pour chien Sausage for dog S. Noya Ad2715 Feed stuff Spiking HT 8 min 56°C 1,42 4-2-4-3-4 34 +
8508 | Terrine pour chat (poulet) Wet cat food (chicken) S. Cerro Ad689 Feed stuff Spiking HT 8 min 56°C 1,74 6-5-5-7-5 5,6 +
8509 | Terrine pour chat (bceuf) Wet cat food (beef) S. Noya Ad2715 Feed stuff Spiking HT 8 min 56°C 1,42 4-2-4-3-4 34 +
8510 | Terrine pour chien (bceuf) Wet dog food (beef) S. Cerro Ad689 Feed stuff Spiking HT 8 min 56°C 1,74 6-5-5-7-5 56 +
8511 | Terrine pour chat (canard et Iégumes) Wet cat food (duck and vegetables) S. Noya Ad2715 Feed stuff Spiking HT 8 min 56°C 1,42 4-2-4-3-4 34 +
8512 f;;?m“ztst)es pour chat (Boeuf, poulet, | i, ot food (beef, chicken, vegetables) S. Cerro Ad689 Feed stuff Spiking HT 8 min 56°C 1,74 65575 | 56 +
8513 | Croquettes pour chien (bceuf) Dry dog food (beef) S. Noya Ad2715 Feed stuff Spiking HT 8 min 56°C 1,42 4-2-4-3-4 34 +
8941 | Croquettes pour chat (canard, légumes) | Dry cat food (duck, vegetables) S. Derby Ad1878 Animal feed tSeie]:g;r:gtlalrzphlhzed strain 1 week at room / / 4,0 +
8942 | Croquettes pour chien (bceuf) Dry dog food (beef) S. Braenderup F286 Animal feed tSe?;es;r:gtIL)I/;phlhzed strain 1 week at room / / 35 +
8943 Crt?quettes pour chat (beeuf, volaille, Dry cat food (beef, poultry, fish) S Infantis Ad2712 Animal feed Seeding lyophilized strain 1 week at room | / 48 +
poisson) temperature
8944 | Matiéere premiére alimentation animale Animal feed raw material S. Derby Ad1878 Animal feed tSe?;es;r:gtIL)I/;phlhzed strain 1 week at room / / 4,0 -
8945 | Matiére premiére alimentation animale Animal feed raw material S. Braenderup F286 Animal feed iﬁgggt[ﬁphmmd strain 1 week at room / / 3,5 +
8946 | Matiére premiére alimentation animale Animal feed raw material S. Braenderup F286 Animal feed tSe?T(]es;r:gtIa/rc;phlllzed strain 1 week at room / / 35 +
8947 | Matiére premiére alimentation animale Animal feed raw material S. Infantis Ad2712 Animal feed tSe?T(]es;r:gtIL)I/;phlllzed strain 1 week at room / / 4,8 -
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Artificial contamination

Product (French name) Product . . . . Inoculation level [elle] IR
Strain Origin Injury protocol Injury measurement :
Enumeration | Mean

8948 | Matiére premiére alimentation animale Raw material for pet food S. Infantis Ad2712 Animal feed tSe?gér:gtmc;phlllzed strain 1 week at room / / 438 +
9172 | Coule d'ceuf entier Pasteurized whole egg S. Typhimurium 13 :;‘;teu”zed liquid | Seeging 2-8°C 48 h / 0-1-1-24 | 16 +
9173 | Coule d'ceuf entier Pasteurized whole egg S. Typhimurium 13 Z;‘;teu”zed liquid | seeding 2-8°C 48 h / 0-1-1-24 | 16 +
9174 | Jaune d'ceuf pasteurisé Pasteurized egg yolk S. Typhimurium 13 ngteunzed liquid Seeding 2-8°C 48 h / 0-1-1-2-4 16 -
9175 | Jaune d'ceuf pasteurisé Pasteurized egg yolk S. Typhimurium 13 :g;teunzed liquid Seeding 2-8°C 48 h / 0-1-1-2-4 1,6 +
9176 | Déchets (industrie végétaux) Waste (vegetable industry) S. Mbandaka Ad1835 | Drain water Seeding 2-8°C 48 h / 0-1-1-3-2 1,4 -
9177 | Déchets (industrie végétaux) Waste (vegetable industry) S. Mbandaka Ad1835 | Drain water Seeding 2-8°C 48 h / 0-1-1-3-2 1,4 +
9178 | Déchets (industrie végétaux) Waste (vegetable industry) S. Mbandaka Ad1835 | Drain water Seeding 2-8°C 48 h / 0-1-1-3-2 1,4 +
9428 | Déchets (salaison) Waste (delicatessen industry) S.Bardo Ad169 Meat for sausage | Seeding 2-8°C 48 h / 1-3-3-4-2 2,6 -
9429 | Déchets (salaison) Waste (delicatessen industry) S.Bardo Ad169 Meat for sausage | Seeding 2-8°C 48 h / 1-3-3-4-2 2,6 +
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Extension study (ADRIA Développement, 2018)

Artificial contamination

Code Product (French name) Injury Inoculation level/
analyse Strain Injury protocol mesure sample

ment | Enumeration | Mean

Year of Global

result

2018 | 6 |Laiten poudre écrémé Skimmed milk powder S. Montevideo 606 Raw milk Seeding lyophilized strain 6 weeks | / 07| + |8]a
at room temperature
2018 | 7 |Laiten poudre écrémé Skimmed milk powder S. Montevideo 606 Raw milk Seeding lyophilized strain 6 weeks | / 07| + |8|a
at room temperature
2018 | 8 |Laiten poudre écrémé Skimmed milk powder S. Montevideo 606 Raw milk Seeding lyophilized strain 6 weeks | / 07| + |8]a
at room temperature
2018 9 | Lait en poudre demi-écrémé Semi-skimmed milk powder S. Montevideo 606 Raw milk Seeding lyophilized strain 6 weeks / / <0,7 + 8 | a
at room temperature
2018 10 | Lait en poudre demi-écrémé Semi-skimmed milk powder S. Cerro Ad1173 Dairy product Seeding lyophilized strain 6 weeks / / 24 + 8 |a
at room temperature
2018 | 11 |Laiten poudre écrémé Skimmed milk powder S. Anatum Ad1168 Dairy product Seeding lyophilized strain 6 weeks | / 24 | + |8|a
at room temperature
2018 | 12 |Laiten poudre entier Whole milk powder S. Anatum Ad1168 Dairy product Seeding lyophilized strain 6 weeks | / 24 | + |8]a
at room temperature
2018 13 | Lait en poudre écrémé bio Organic skimmed milk powder S. Anatum Ad1168 Dairy product Seeding lyophilized strain 6 weeks / / 2,4 + 8 |a
at room temperature
2018 | 14 |Laiten poudre entier Whole milk powder S. Anatum Ad1168 Dairy product Seeding lyophilized strain 6 weeks | / 24 | + |8]a
at room temperature
2018 15 | Lait en poudre demi-écrémé Semi-skimmed milk powder S. Cerro Ad1173 Dairy product Seeding lyophilized strain 6 weeks / / 2,4 + 8 |a
at room temperature
2018 | 16 |Laiten poudre écrémé Skimmed milk powder S. Anatum Ad1168 Dairy product Seeding lyophilized strain 6 weeks | / 24 | + |8]a
at room temperature
2018 | 17 |Laiten poudre entier Whole milk powder S. Anatum Ad1168 Dairy product Seeding lyophilized strain 6 weeks | / 24 | + |8|a
at room temperature
2018 | 18 | Laiten poudre demi-écrémé Semi-skimmed milk powder . Livingstone Ad1169 | Dairy product Seeding lyophilized strain 6 weeks | / 20 + |8]a
at room temperature
2018 19 | Lait en poudre bio écrémé Organic skimmed milk powder S. Cerro Ad1173 Dairy product Seeding lyophilized strain 6 weeks / / 2,4 + 8 |a
at room temperature
2018 | 20 |Laiten poudre écrémé Skimmed milk powder S. Cerro Ad1173 Dairy product Seeding lyophilized strain 6 weeks | / 24 | + |8]a
at room temperature
2018 | 1060 |Lait en poudre demi-écrémé Semi-skimmed milk powder S. Montevideo 604 Raw milk Seeding lyophilized strain 1 week | / 05| - |8]a
at room temperature
2018 | 1061 | Lait en poudre écrémé Skimmed milk powder S. Montevideo 604 Raw milk Seeding lyophilized strain 1 week | / 05| + |8la
at room temperature
2018 | 1062 | Lait en poudre entier Whole milk powder S. Montevideo 604 Raw milk Seeding lyophilized strain 1 week | / 05| + |8]a
at room temperature
2018 | 1063 | Lait en poudre entier Whole milk powder S. Montevideo 604 Raw milk Seeding lyophilized strain 1 week | / 05| + |8la
at room temperature
2018 | 1064 | Lait en poudre entier Whole milk powder S. Montevideo 604 Raw milk Seeding lyophilized strain 1 week | / 05| - |8]a
at room temperature
2018 1065 | Lait en poudre entier Whole milk powder S. Anatum Ad1167 Dairy product Seeding lyophilized sirain 1 week / / <1,3 + 8 |a
at room temperature
2018 | 1066 |Lait en poudre écrémé Skimmed milk powder S. Anatum Ad1167 Dairy product Seeding lyophilized strain 1 week | / 3| + |8]a
at room temperature
2018 1067 | Lait en poudre écrémé bio Organic skimmed milk powder S. Anatum Ad1167 Dairy product Seeding lyophilized sirain 1 week / / <1,3 + 8 |a
at room temperature
2018 | 1068 |Lait en poudre écrémé Skimmed milk powder S. Anatum Ad1167 Dairy product Seeding lyophilized strain 1 week | / 3| + |8]a
at room temperature
2018 | 1069 | Lait en poudre écrémé Skimmed milk powder S. Anatum Ad1167 Dairy product Seeding lyophilized strain 1 week | / 3| + |s8la
at room temperature
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2018 | 1070 | Lait en poudre écrémé Skimmed milk powder S. Livingstone Ad1169 | Dairy product Seeding lyophilized strain 1 week / / 25 | + |8|a
at room temperature
2018 | 1071 | Lait en poudre écrémé Skimmed milk powder . Livingstone Ad1169 | Dairy product Seeding lyophilized sirain 1week | / 25 | + |8|a
at room temperature
2018 | 1072 | Lait en poudre écrémé Skimmed milk powder S. Livingstone Ad1169 | Dairy product Seeding lyophilized strain 1 week / / 25 | + |8|a
at room temperature
2018 | 1073 | Lait en poudre écrémé Skimmed milk powder . Livingstone Ad1169 | Dairy product Seeding lyophilized strain 1week | / 25 | + |8]a
at room temperature
2018 | 1074 | Lait en poudre écrémé Skimmed milk powder . Livingstone Ad1169 | Dairy product Seeding lyophiized strain 1week | / 25 | + |8|a
at room temperature
Céréales infantiles cacao avec probiotiques Infant cereals cocoa with probiotics . Seeding lyophilized strain 2 weeks i
2018 | 1075 (B. lactis 9,6.105 UFC/g) (B. lactis 9,6.10° CFU/qg) S. Oranienburg AdT724 1 Infant cereals at room temperature / / <25 8 |2
Céréales infantiles cacao avec probiotiques Infant cereals cocoa with probiotics . Seeding lyophilized strain 2 weeks
2018 | 1076 (B. lactis 1,5.106 UFC/g) (B. lactis 1,5.106 CFU/g) S. Oranienburg AdT724 1 Infant cereals at room temperature / / <25 * 8 b2
Céréales infantiles 5 céréals avec probiotiques Infant cereals multicereals with probiotics , Seeding lyophilized strain 2 weeks i
2018 1077 (B. lactis 8,6.105 UFClg) (B. lactis 8,6.105 CFU/g) 8. Oranienburg Ad1724 | Infant cereals at room temperature / / <25 8 |b2
Céréales infantiles 5 céréals avec probiotiques Infant cereals multicereals with probiotics . Seeding lyophilized strain 2 weeks
2018 | 1078 (B. lactis 6,4.105 UFC/g) (B. lactis 6,4.105 CFU/g) S. Oranienburg AdT724 1 Infant cereals at room temperature / / <25 * 8 b2
Céréales infantiles 5 céréals avec probiotiques Infant cereals multicereals with probiotics , Seeding lyophilized strain 2 weeks
2018 1079 (B. lactis 4,2.105 UFC/g) (B. lactis 4,2.105CFU/g) 8. Oranienburg Ad1724 | Infant cereals at room temperature / / <25 * 8 |b2
Céréales infantiles biscuité avec probiotiques Infant cereals biscuit with probiotics Seeding lyophilized strain 2 weeks
2018 1080 (B. lactis 5,8.105 UFClg) (B. lactis 5,8.105 CFUIg) S. Caracas Ad2322 Cereals at room temperature / / 0.9 * 8 |b2
Céréales infantiles biscuité avec probiotiques Infant cereals biscuit with probiotics Seeding lyophilized strain 2 weeks
2018 ) 1081 (B. lactis 4,4.105 UFC/g) (B. lactis 4,4.105 CFU/g) S. Caracas Ad2322 Cereals at room temperature / / 0.9 * 8 |2
Céréales infantiles chocolat au lait biscuité avec Infant cereals milk chocolate with probiotics Seeding lyophilized strain 2 weeks
2018 1082 probiotiques (B. lactis 4,0.105 UFC/g) (B. lactis 4,0.105 CFU/g) S. Caracas Ad2322 Cereals at room temperature / / 09 * 8 |b2
Céréales infantiles miel avec probiotiques Infant cereals honey with probiotics Seeding lyophilized strain 2 weeks
2018 | 1083 (B. lactis 1,8.108 UFC/g) (B. lactis 1,8.108 CFU/g) S. Caracas Ad2322 Cereals at room temperature / / 0.9 * 8 |2
Céréales infantiles vanille avec probiotiques Infant cereals vanilla with probiotics Seeding lyophilized strain 2 weeks
2018 1084 (B. lactis 1,4.106 UFCIg) (B. lactis 1,4.106 CFU/g) S. Caracas Ad2322 Cereals at room temperature ! ! 09 * 8 |b2
Céréales infantiles vanille avec probiotiques Infant cereals vanilla with probiotics _— Seeding lyophilized strain 2 weeks
2018 1085 (B. lactis 1,2.108 UFC/g) (B. lactis 1,2.106 CFU/g) 8. Typhimurium Ad2034 | Cereals at room temperature / / 06 ¥ 8 |b2
Céréales infantiles noisette biscuité avec probiotiques | Infant cereals nuts with probiotics _— Seeding lyophilized strain 2 weeks i
2018 | 1086 (B. lactis 4,8.105 UFClg) (B. lactis 4,8.105 CFUIg) S. Typhimurium Ad2034 | Cereals at room temperature / / 06 8 |b2
Céréales infantiles noisette biscuité avec probiotiques | Infant cereals nuts with probiotics — Seeding lyophilized strain 2 weeks
2018 | 1087 | B, jactis 8,0.10 UFClg) (B. lactis 8,0.10 CFUlg) S. Typhimurium Ad2034 | Cereals at room temperature / / 06 | + |8]b2
Céréales infantiles caramel avec probiotiques Infant cereals caramel with probiotics - Seeding lyophilized strain 2 weeks i
2018 | 1088 (B. lactis 1,4.104 UFClg) (B. lactis 1,4.104 CFUIg) S. Typhimurium Ad2034 | Cereals at room temperature / / 06 8 |b2
Céréales infantiles vanille avec probiotiques Infant cereals vanilla with probiotics Seeding lyophilized strain 9 weeks
2018 | 9630 (B. lactis 4,5.105 UFClg) (B. lactis 4,5.105 CFU/g) S. Mkamba Ad1544 Vegetable product at room temperature / / <03 ¥ 8 |b2
Céréales infantiles 5 céréals avec probiotiques Infant cereals multicereals with probiotics Seeding lyophilized strain 9 weeks
2018 | 9651 | B jactis 3,3.10° UFCIg) (B. lactis 3,3.105 CFUIg) S.Mkamba Ad1544 | Vegetable product | o iamnerature / / 03 | 4+ |8 b2
2018 | 1297 | Lait infantile sans probiotique 1er age Infant formula without probiotic up to 6 months S. Anatum 26 Dairy product Seeding lyophilized strain 2 weeks / / 2 + 8 |c1
at room temperature
2018 | 1298 | Lait infantile sans probiotique 1er age Infant formula without probiotic up to 6 months S. Anatum 26 Dairy product Seeding lyophilized strain 2 weeks / / 2 + 8 |c1
at room temperature
2018 | 1299 | Lait infantile sans probiotique 2éme age Infant formula without probiotic 1-2 year S. Anatum 26 Dairy product Seeding lyophilized strain 2 weeks / / 2 + 8 |c1
at room temperature
2018 | 1300 | Lait infantile sans probiotique 2éme age Infant formula without probiotic 1-2 year S. Anatum 26 Dairy product Seeding lyophilized strain 2 weeks / / 2 + 8 |c1
at room temperature
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2018 | 1301 | Lait infantile sans probiotique croissance 3 Infant formula without probiotic growth 3 S. Meleagridis 505 Dairy product Seeding lyophilized strain 2 weeks / / <24 + 8 |c1
at room temperature
2018 1302 | Lait infantile sans probiotique croissance 3 Infant formula without probiotic growth 4 S. Meleagridis 505 Dairy product Seeding lyophilized strain 2 weeks / / <2,4 + 8 |cl
at room temperature
2018 | 1303 | Lait infantile sans probiotique gourmand 2éme 4ge | Infant formula without probiotic gourmet 1-2years | S. Meleagridis 505 Dairy product Sffo‘g“mgtg;‘;';':;i‘:es"a'” 2weeks | / 24| + |8 et
2018 | 1304 | Lait infantile sans probiotique 2éme age Infant formula without probiotic 1-2 year S. Meleagridis 505 Dairy product Seeding lyophilized strain 2 weeks / / <24 + 8 |c1
at room temperature
2018 | 1305 | Lait infantile sans probiotique nourrisson bio Infant formula without probiotic organic S. Montevideo 510 Dairy product Seeding lyophilized strain 2 weeks / / 3,6 + 8 |c1
at room temperature
2018 | 1306 | Lait infantile sans probiotique bio 2éme age Infant formula without probiotic organic 1-2 years S. Montevideo 510 Dairy product Ste s)(:)mmgtz?]%g':;i?:tram 2 weeks / / 3,6 + 8 |c1
2018 | 1307 | Lait infantile sans probiotique bio 2éme age Infant formula without probiotic organic 1-2years | S. Montevideo 510 Dairy product Sffo‘g“mgtg;‘;';':;i‘:es"a'” Zweeks | / 36 | + | 8]ct
2018 | 1308 | Lait infantile sans probiotique junior 4 Infant formula without probiotic junior 4 S. Montevideo 510 Dairy product Seeding lyophilized strain 2 weeks / / 3,6 - 8 |c1
at room temperature
2018 1309 | Lait infantile sans probiotique 1er dge Infant formula without probiotic up to 6 months S. Indiana Ad174 Dairy product Seeding lyophilized strain 2 weeks / / <2,5 - 8 |cl
at room temperature
2018 | 1310 | Lait infantile sans probiotique 2éme age Infant formula without probiotic 1-2 year S. Montevideo 510 Dairy product Seeding lyophilized strain 2 weeks / / <25 + 8 |c1
at room temperature
2018 1311 | Lait infantile sans probiotique 2éme age Infant formula without probiotic 1-2 year S. Indiana Ad174 Dairy product Seeding lyophilized strain 2 weeks / / <2,5 - 8 |cl
at room temperature
2018 1492 | Céréales infantiles sans probiotique saveur briochée | Infant cereals without probiotics S. Virchow Ad1721 Cereals Seeding lyophilized strain 2 weeks / / 2,5 - 8 |c2
at room temperature
2018 | 1493 | Céréales infantiles sans probiotique vanille Infant cereals without probiotics vanilla S. Virchow Ad1721 Cereals Seeding lyophilized strain 2 weeks / / 25 - 8 |c2
at room temperature
2018 1494 | Céréales infantiles sans probiotique cacao Infant cereals without probiotics cocoa S. Virchow Ad1721 Cereals Seeding lyophilized strain 2 weeks / / 2,5 - 8 |c2
at room temperature
2018 | 1495 | Céreales infantiles sans probiotique croissance Infant cereals without probiotics growth vanilla S.PanamaAd1733 | Cereals Seeding lyophilized strain 2 weeks | / 10| + |8l
vanille 12 mois at room temperature
2018 1496 Céréales |nfa.nt|les sans probiotique croissance Infant cereals without probiotics growth cocoa S. Panama Ad1733 Cereals Seeding lyophilized strain 2 weeks / / 1,0 + 8 |c2
choco 12 mois at room temperature
2018 | 1497 | Céréales infantiles sans probiotique miel 8 mois Infant cereals without probiotics honey 8 months S. Agona Ad1725 Cereals eSate s)(:)lnmgtgr?]‘;))gllljti?es”aln 2 weeks / / 25 + 8 [c2
2018 1498 Cerea.xles infantiles sans probiotique multicéréals Infant cereals without probiotics multicereals 6 months | S. Agona Ad1725 Cereals Seeding lyophilized strain 2 weeks / / 2,5 + 8 |c2
6 mois at room temperature
2018 1499 Cere'c_lles infantiles sans probiotique saveur biscuit Infant cereals without probiotics biscuit 6 months S. Livingstone Ad2566 | Vegetable product Seeding lyophilized strain 2 weeks / / 0,9 + 8 |c2
6 mois at room temperature
2018 | 1500 Ct’ergales |nfan.t|les sans probiotique saveur briochée Infant cereals without probiotics buns S. Livingstone Ad2566 | Vegetable product Seeding lyophilized strain 2 weeks / / 0,9 + 8 |c2
pépites 15 mois at room temperature
2018 1501 Cgr(_eales mfan_tlles sans probiotique saveur vanille Infant cereals without probiotics vanilla 15 months S. Livingstone Ad2566 | Vegetable product Seeding lyophilized strain 2 weeks / / 0,9 + 8 |c2
pépites 15 mois at room temperature
2018 | 1502 Cgrgales infantiles sans probiotique chocolat 60% Infant cereals without probiotics cocoa 6 months S. Livingstone Ad2566 | Vegetable product Seeding lyophilized strain 2 weeks / / 0,9 + 8 |c2
céréals at room temperature
2018 | 1503 | Céréales infantiles sans probiotique vanille 6 mois Infant cereals without probiotics vanilla 6 months S. Livingstone Ad2566 | Vegetable product Ste s)(j)lnmgtgr?]‘:)gg;i?es”aln 2 weeks / / 0,9 + 8 |c2
2018 | 1504 | Céréales infantiles sans probiotique biscuit 6 mois Infant cereals without probiotics biscuit 6 months S. Livingstone Ad2566 | Vegetable product Ste ﬁ)(:)'nmgtg;%g':;i?:tram 2 weeks / / 0,9 + 8 [c2
2018 1505 Cere'c_lles infantiles sans probiotique douceur de miel Infant cereals without probiotics honey 6 months S. Virchow Ad2569 Vegetable product Seeding lyophilized strain 2 weeks / / 2,5 - 8 |c2
6 mois at room temperature
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2018 | 1506 Cerea_xles infantiles sans probiotique vanille naturelle Infant cereals without probiotics vanilla 4 months S. Virchow Ad2569 Vegetable product Seeding lyophilized strain 2 weeks / / 25 + 8 |c2
4 mois at room temperature
2018 | 1680 | Lait infantile sans probiotique 1er age Infant formula without probiotic up to 6 months S. Montevideo 510 Dairy product Seeding lyophilized strain 1 week / / 3,0 + 8 |c1
at room temperature
2018 | 1681 | Lait infantile sans probiotique 2éme age Infant formula without probiotic 1-2 year S. Indiana Ad174 Dairy product Seeding lyophilized strain 1 week / / 1,0 + 8 |c1
at room temperature
2018 | 1682 | Lait infantile sans probiotique 2éme age Infant formula without probiotic 1-2 year S. Indiana Ad174 Dairy product Seeding lyophilized strain 1 week / / 1,0 - 8 |c1
at room temperature
Lait infantile avec probiotiques formule épaissie Infant formula with probiotics thickened . . Seeding lyophilized strain 2 weeks
2018 1655 amidon (Bifidobacterium 10UFC/g) (Bifidobacterium 10CFUI/g) S. Indiana Ad174 Dairy product at room temperature / / <25 ¥ 8 |1
Lait infantile avec probiotiques dés 6 mois Infant formula with probiotics from 6 months . . Seeding lyophilized strain 2 weeks
2018 1656 (Lactobacillus reuteri 3,2.106 UFC/g) (Lactobacillus reuteri 3,2.106 CFU/g) S. Indiana Ad174 Dairy product at room temperature / / <25 ¥ 8 |
Lait infantile avec probiotiques lait de suite Infant formula with probiotics (Lactobacillus . . Seeding lyophilized strain 2 weeks
2018 | 1657 (Lactobacillus fermentum hereditum 1,4.107 UFClg) | fermentum hereditum 1,4.10” CFU/g) S. Indiana Ad174 Dairy product at room temperature / / <25 ¥ 8 |bf
Lait infantile avec probiotiques 6 a 12 mois Infant formula with probiotics 6-12 months Seeding Ivophilized strain 2 weeks
2018 | 1658 | (Lactobacillus rhamnosus, Bifidobacterium infantis | (Lactobacillus rhamnosus, Bifidobacterium infantis S. Indiana Ad174 Dairy product at roomgtgmp erature / / <25 + 8 b1
8,8.108 UFClg) 8,8.106 CFU/g) P
Lait infantile avec probiotiques 0 & 6 mois Infant formula with probiotics 0-6 months . . Seeding lyophilized strain 2 weeks
2018 1659 (B. lactis 2,8. 106 UFC/g) (B. lactis 2,8. 106 CFU/g) S. Indiana Ad174 Dairy product at room temperature / / <25 * 8 |1
Lait infantile avec probiotiques 6 a 12 mois Infant formula with probiotics 6-12 months . Seeding lyophilized strain 2 weeks
2018 1660 (Bifidobacterium 10 UFC/g) (Bifidobacterium 10 CFU/g) S. Moandaka Ad1722 Milk at room temperature / / 21 ¥ 8 |1
Lait infantile avec probiotiques formule épaisse Infant formula with probiotics thickened . Seeding lyophilized strain 2 weeks
2018 1661 6 a 12 mois (Bifidobacterium 2,0.104 UFC/g) 6-12 months (Bifidobacterium 2,0.104 CFU/g) S. Mbandaka Ad1722 Milk at room temperature / / 21 * 8 |1
Lait infantile avec probiotiques 6 a 12 mois Infant formula with probiotics 6-12 mois Seeding Ivophilized strain 2 weeks
2018 | 1662 | (Bifidobacterium longum, Streptococcus (Bifidobacterium longum, Streptococcus thermophilus | S. Mbandaka Ad1722 Milk at roomgtgmp erature / / 21 + 8 | b1
thermophilus 9,7.106 UFC/g) 9,7.106 CFU/g) P
Lait infantile avec probiotiques 6 mois a 1 an (B. lactis | Infant formula with probiotics 6months-1year . Seeding lyophilized strain 2 weeks
2018 | 1663 5,8.108 UFClg) (B. lactis 5,8.106 CFU/g) S. Moandaka Ad1722 Milk at room temperature / / 21 ¥ 8 |1
Lait infantile avec probiotiques 0 & 6 mois Infant formula with probiotics 0-6 months . Seeding lyophilized strain 2 weeks
2018 1664 (Lactobacillus reuteri 1,0.106 UFC/g) (Lactobacillus reuteri 1,0.106 CFU/g) S. Mbandaka Ad1722 Milk at room temperature / / 21 * 8 |1
Lait infantile avec probiotiques Infant formula with probiotics . . Seeding lyophilized strain 10 i
2018 | 9644 (L. rhamnosus + B. infantis 7,9.108 UFC/g) (L. rhamnosus + B. infantis 7,9.106 CFU/g) S. Ohio Ad2213 Dairy product weeks at room temperature / / <03 8 |1
Lait infantile avec probiotiques Infant formula with probiotics . . Seeding lyophilized strain 10
2018 | 9645 (L. fermentum hereditum 4,6.106 UFC/g) (L. fermentum hereditum 4,6.106 CFU/g) S. Ohio Ad2213 Dairy product weeks at room temperature / / <03 ¥ 8 |bf
Lait infantile avec probiotiques Infant formula with probiotics . . Seeding lyophilized strain 10 i
2018 | 9646 (L. reuteri 7,6.105UFC/g) (L. reuteri 7,6.105CFU/g) S. Ohio Ad2213 Dairy product weeks at room temperature / / <03 8 |bf
Lait infantile avec probiotiques Infant formula with probiotics . . Seeding lyophilized strain 10
2018 | 9647 (L. fermentum 1,2.105UFC/g) (L. fermentum 1,2.105 CFU/g) S. Stourbridge Ad2297 | Raw milk cheese weeks at room temperature / / 2,1 ¥ 8 |1
Lait infantile avec probiotiques Infant formula with probiotics . . Seeding lyophilized strain 10
2018 | 9648 (L. fermentum 6,0.102UFC/g) (L. fermentum 6,0.102 CFU/g) S. Stourbridge Ad2297 | Raw milk cheese weeks at room temperature / / 21 ¥ 8 |bf
Lait infantile avec probiotiques Infant formula with probiotics . . Seeding lyophilized strain 10
2018 | 9649 (Bifidobacterium 10 UFC/g) (Bifidobacterium 10 CFU/g) S. Stourbridge Ad2297 | Raw milk cheese weeks at room temperature / / 21 ¥ 8 |
2018 | 1916 | Céréales infantiles riz blé avoine Infant cereals without probiotic rice, wheat, oat S. Virchow Ad1721 cereals Seeding lyophilized strain 1 week / / <5 + 8 |c2
at room temperature
2018 | 1917 | Céréales infantiles babivanille Infant cereals without probiotic vanilla S. Virchow Ad1721 cereals Seeding lyophilized strain 1 week / / <5 + 8 [c2
at room temperature
2018 | 1918 | Céréales infantiles multicéréals Infant cereals without probiotic multicereals S. Virchow Ad1721 cereals Seeding lyophilized strain 1 week / / <5 + 8 |c2
at room temperature
2018 | 1919 | Céréales infantiles légumes du potager Infant cereals without probiotic vegetables S. Virchow Ad2569 cereals Seeding lyophilized strain 1 week / / <25 + 8 [c2
at room temperature
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Year of

analyse

Product (French name)

Extension study (ADRIA Développement, 2018)

Strain

Artificial contamination

Origin

Injury protocol

Injury
mesure
ment

Inoculation level/
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Global
result

Enumeration

Mean

2018 | 1920 | Céréales infantiles choco biscuité Infant cereals without probiotic cocoa S. Virchow Ad2569 cereals Seeding lyophilized strain 1 week / / <25 - 8 [c2
at room temperature
2018 | 1904 | Poudre de lait écrémé Skimmed milk powder S. Montevideo 604 Raw milk Seeding lyophilized sirain 2 weeks | / 02 | + |8a
at room temperature
2018 | 1905 | Poudre de lait écrémé Skimmed milk powder S. Montevideo 604 Raw milk Seeding lyophiized strain 2 weeks | / 02| + |8]a
at room temperature
2018 | 1906 | Poudre de lait écrémé Skimmed milk powder S. Montevideo 604 Raw milk Seeding lyophiized strain 2 weeks | / 02 | + |8]a
at room temperature
2018 | 1907 | Poudre de lait calcium Milk powder calcium S. Livingstone Ad2705 | Dairy product Seeding lyophilized strain 2 weeks / / 3,3 + 8 |a
at room temperature
2018 | 1908 | Poudre de lait écrémé Skimmed milk powder . Livingstone Ad2706 | Dairy product Seeding lyophiized strain 2 weeks | / 33 | + |8]a
at room temperature
2018 | 1909 | Poudre de lait écrémé Skimmed milk powder . Livingstone Ad2707 | Dairy product Seeding lyophiized strain 2 weeks | / 33 | + |8a
at room temperature
Céréales infantiles vanille avec probiotiques Infant cereals with probiotics vanilla _— Seeding lyophilized strain 2 weeks
2018 | 1910 (B. lactis 1,6.106 UFCIg) (B. lactis 1,6.108 CFU/g) S. Typhimurium Ad2034 | Vegetable product at room temperature / / <17 ¥ 8 |b2
Céréales infantiles chocolat avec probiotiques Infant cereals with probiotics cocoa _— Seeding lyophilized strain 2 weeks
2018 1911 (B. lactis 2,6.105 UFC/g) (B. lactis 2,6.105 CFU/g) S. Typhimurium Ad2035 | Vegetable product at room temperature / / <17 ¥ 8 |b2
Céréales infantiles miel avec probiotiques Infant cereals with probiotics honey _— Seeding lyophilized strain 2 weeks
2018 | 1912 (B. lactis 1,1.106 UFC/g) (B. lactis 1,1.108 CFU/g) S. Typhimurium Ad2036 | Vegetable product at room temperature / / <17 ¥ 8 |b2
Céréales infantiles caramel avec probiotiques Infant cereals with probiotics caramel _— Seeding lyophilized strain 2 weeks
2018 1913 (B. lactis 1,1.105 UFC/g) (B. lactis 1,1.105CFU/g) S. Typhimurium Ad2037 | Vegetable product at room temperature / / <17 ¥ 8 |b2
Céréales infantiles cacao avec probiotiques Infant cereals with probiotics cocoa Seeding lyophilized strain 2 weeks
2018 | 1914 1B Jactis 1,3.10¢ UFClg) (B. lactis 1,3.106 CFUlg) S.HavanaAd2728 | Vegetable product | ' iamnerature / / Lo+ 8 b2
Céréales infantiles 5 céréals avec probiotiques Infant cereals with probiotics 5 cereals Seeding lyophilized strain 2 weeks
2018 | 1915 (B. lactis 3,2.105 UFClg) (B. lactis 3,2.105 CFUIg) S. Havana Ad2728 Vegetable product at room temperature / / 17 ¥ 8 |b2
Lait infantile 2éme age avec probiotiques Infant formula with probiotics 2 . . Seeding lyophilized strain 2 weeks i
2018 | 2259 (L. reuteri 1,5.10¢ UFC/g) (L. reuteri 1,5.106 CFU/g) S. Ohio Ad2213 Dairy product at room temperature / / <04 8 |1
Lait infantile premium avec probiotiques Infant formula with probiotics premium . . Seeding lyophilized strain 2 weeks i
2018 | 2260 (Bifidobacterium 5,4.104 UFC/g) (Bifidobacterium 5,4.104 CFU/g) S. Ohio Ad2213 Dairy product at room temperature / / <04 8 |1
Lait infantile premium 2éme &ge avec probiotiques Infant formula with probiotics 2 , Environmental sample | Seeding lyophilized strain 2 weeks
2018 | 2261 | ifigobacterium 2,6.103 UFClg) (Bifidobacterium 2,6.105 CFUlg) S. Heidelberg ADOE00S | i stry of milk) at room temperature / / 03 | + |8 b
Lait infantile plus 2éme age avec probiotiques Infant formula with probiotics 2 . Environmental sample | Seeding lyophilized strain 2 weeks
2018 | 2262 (B. lactis+S.thermophilus 7,0.103 UFC/g) (B. lactis+S.thermophilus 7,0.103 CFU/g) S. Heidelberg AOOEQ05 (industry of milk) at room temperature / / 03 ¥ 8 |1
Lait infantile premium 2éme &ge avec probiotiques Infant formula with probiotics premium , Environmental sample | Seeding lyophilized strain 2 weeks
2018 | 2263 | Bifigobacterium 8,7.108 UFClg) (Bifidobacterium 8,7.106 CFUlg) S. Heidelberg AOOE00S | i1y ity of milk) at room temperature / / 03 | + |8 b
2018 | 2436 Lait |.nfa.1ntlle dés la naissance 1er age sans Infant formula without probiotic 0 -6 months S. Heidelberg AOOEQ05 Fanronmenta'I sample | Seeding lyophilized strain 2 weeks / / 08 + 8 | ot
probiotique (industry of milk) at room temperature
2018 | 2437 | Lait infantile physiolac bio 2éme age sans probiotique | Infant formula without probiotic organic 2 S. Heidelberg AOOE005 EnV|ronmenta_I sample | Seeding lyophilized strain 2 weeks / / 0,8 + 8 |c1
(industry of milk) at room temperature
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Appendix C - Artificial contaminations - extension 2024

. Inoculation

p ?9 P?Q Matrix Strain Reference) Origin Injury protocol Injury level RE?.S": Realt
measurement CFU/sample P P
2833982| 2833992 Milk chocolate bar 30% cocoa 31% fat S.Mbandaka | GAV875 Plant Spiking 5 minutes at 50°C 0,50 2,2 + +
2833983 2833993 Milk chocolate bar 39% cocoa 34% fat S.Mbandaka | GAV875 Plant Spiking 5 minutes at 50°C 0,50 2,2 + +
2833984]2833994 Milk chocolate bar with raisins and hazelnuts 30% cocoa 33% fat S.Mbandaka | GAV875 Plant Spiking 5 minutes at 50°C 0,50 2,2 + +
2833985] 2833995 Milk chocolate bar with hazelnut pieces 30% cocoa 36% fat S.Mbandaka | GAV875 Plant Spiking 5 minutes at 50°C 0,50 2,2 + +
2833986| 2833996 Dark chocolate bar 52% cocoa30% fat S.Mbandaka | GAV875 Plant Spiking 5 minutes at 50°C 0,50 2,2 + +
2833987| 2833997 Dark chocolate bar 85% cocoa43% fat S.Mbandaka | GAV875 Plant Spiking 5 minutes at 50°C 0,50 2,2 + +
283398812833998 Dark chocolate bar with almonds 85% cocoa 43% fat S.Salamae ZHLO75 Cereals Spiking 8 minutes at 50°C 1,79 5,0 + +
2833989 2833999 Dark chocolate bar 64% cocoa41% fat S.Salamae ZHLO75 Cereals Spiking 8 minutes at 50°C 1,79 5,0 + +
2833990( 2834000 Fruit candy bar 25% fat S.Salamae ZHLO75 Cereals Spiking 8 minutes at 50°C 1,79 5,0 + +
2833991| 2834001 Peanut chocolate bar 23% fat S.Salamae ZHLO75 Cereals Spiking 8 minutes at 50°C 1,79 5,0 + +
2834002 2834008 Alkalized organic chocolate powder 11% fat S.Gatineau | DHY380 | Raw ginger | Spiking 8 minutes at 50°C 0,52 3,2 + +
2834003 | 2834009 Alkalized organic chocolate powder 21% fat S.Gatineau | DHY380 [ Raw ginger | Spiking 8 minutes at 50°C 0,52 3,2 + +
2834004| 2834010 Alkalized chocolate powder 21% fat S.Gatineau | DHY380 | Raw ginger | Spiking 8 minutes at 50°C 0,52 3,2 + +
2834005/ 2834011 Alkalized organic chocolate powder 11% fat S.Gatineau | DHY380 [ Raw ginger | Spiking 8 minutes at 50°C 0,52 3,2 + +
2834006| 2834012 Alkalized chocolate powder 21% fat S.Gatineau | DHY380 | Raw ginger | Spiking 8 minutes at 50°C 0,52 3,2 + +
2834007 2834013 Organic chocolate powder 17,8% fat S.Gatineau | DHY380 [ Raw ginger | Spiking 8 minutes at 50°C 0,52 3,2 + +
2834017| 2834019 Organic chocolate powder 11,5% fat S.Lexington | PAK637 | Vanilla bean | Spiking 5 minutes at 50°C 0,68 1,8 + +
2834018 2834020 Organic chocolate powder 11% fat S.Lexington | PAK637 | Vanilla bean | Spiking 5 minutes at 50°C 0,68 1,8 + +
2862252| 2862254 Alkalized chocolate powder 22% fat S.Lexington | PAK637 | Vanilla bean Air dried / 1,5 + +
2862255|2862259 Organic cocoa butter S.Stanley RBH447 Chive Spiking 5 minutes at 50°C 0,57 3,4 + +
2862256| 2862260 Organic cocoa beans 46,3% fat S.Stanley RBH447 Chive Spiking 5 minutes at 50°C 0,57 3,4 + +
2862257|2862261 Organic cocoa paste 57% fat S.Stanley RBH447 Chive Spiking 5 minutes at 50°C 0,57 3,4 + +
2862258] 2862262 Organic cocoa paste 57% fat S.Stanley RBH447 Chive Spiking 5 minutes at 50°C 0,57 3,4 + +
2869637| 2869639 Non-processed Nibs (MERCK) S.Newport PXT624 Plant Spiking 8 minutes at 50°C 0,98 1,8 + +
2869638 | 2869640 Processed Nibs (MERCK) S.Newport PXT624 Plant Spiking 8 minutes at 50°C 0,98 1,8 + +
2869852 2869856 Nibs S.Newport PXT624 Plant Spiking 8 minutes at 50°C 1,1 3,8 + +
2869853 | 2869857 Organic coca butter S.Newport PXT624 Plant Spiking 8 minutes at 50°C 1,1 3,8 + +
2869854 | 2869858 Organic cocoa beans S.Newport PXT624 Plant Spiking 8 minutes at 50°C 1,1 3,8 + +
2869855 | 2869859 Organic cocoa beans S.Newport PXT624 Plant Spiking 8 minutes at 50°C 1,1 3,8 + +
2869860| 2869862 Raw cocoa powder 24% MG S.Lexington | PAK637 | Vanilla bean | Spiking 5 minutes at 50°C 0,9 1,6 + +
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Appendix D — Sensitivity study: raw data (initial validation study - IPL,
2009 Renewal study - ADRIA Développement, 2017
and Extension study - ADRIA Développement, 2018)

Legend (IPL):

Total bacteria growth
@ : no growth
L = low
M = medium
H = high

Distribution of flora
A = pure culture of suspicious colonies
B = mix with a majority of suspicious colonies
C = mix with a minority of suspicious colonies
D = mix with rare suspicious colonies
E = absence of suspicious colonies
(x) : x characteristic colonies of Salmonellaif x <5

Legend (ADRIA):

Bold typing : artificially inoculated samples

-2 no typical colonies but presence of background microflora
st: plate without any colony

i PCR inhibition

PA: positive agreement

NA: negative agreement

ND: negative deviation

PD: positive deviation

PPNA: positive presumptive negative agreement

PPND : positive presumptive negative deviation
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IPL data

READY-TO-EAT AND READY-TO-REHEAT
Assurance GDS Salmonella method

Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C % 3°C
RVS MKTTn RVS | MKTTn Adree- RVS fMKTTn Adree- g ol 8
Code | Product (French name) Product Edel Edel 9 9 &L
(IPL) or (IPL)or | Identification | Result PCR Identification | Result ment | PCR Confir- Result ment S = ne.
XLD ASAP XLD ASAP result XLD XLD result | XLD | XLD | mation
(ADRIA) (ADRIA)
Paris-Brest (baked
B4 |/ almondjtopped choux +MB +MB +HC +MB Salmonella ; N +MB +HC Salmonella ‘ PA 11alq
pastry ring + praline spp spp
flavored butter cream)
C1 |/ Chocolate eclair @ @ ) @ / - - / / - NA \\\\\\\\\\\\ T1a]|1
C2 |/ Strawberry tart -ME -HE -HE -HE / / / / - NA 11a/|1
c3 | Pastry with raspberry o 2 o o / ) NA \ \ \ \\ \\ v lal
mousse / / /
Noiselia hazelnut sweet
c4 |/ sorend % % % % , , , / - | NA \\\\ \\\\ 1] a1

Fraisier cake (chocolate

Cs |/ genoise filed withfresh | @ | @ ME | -ME - - / - | NA \\\\\\ a |t
strawberries) / / /

Miroir exotique (iced
C6 passion fruit mousse + -HE -HE -HE -HE - - - NA \\ 1
almonds biscuits)

Salmonella Salmonella

: IR AN \\\\i\ii\\&\\\
co Pastry with fum &kish | @ | © ME | AE / / / / ... ...
Ct0 spporydossen | © | O | 0 | 0 / IS0

F11 Confectioner's custard +MB +MB +HA +HA +HA + PA

+ +
spp Spp

N&%&N&
F12 Confectionerscustard | +MB | +MC | +HB | +HB Sa”;’gge”a + ; B | +HA Sa”;’sge”a + | PA \\\\\\\\\\\\\\\

N1 Mayonnaise +MA | +MA | +HA | +HA Sa”;’;’ge”a + - +MA | +HA Sa";’sge”a + | PA \\\\\\\\\\\\\\\

N2

Mayonnaise A | tMA | +HA | +HA Sa”;’gge”a + ; HMA | +HA Sa”;’sge”a + | PA \\\\\\\\\\\\\\

N3

Mayonnaise A | +MA | +HA | +HA Sa”;’gge”a + + WA | +HA Sa”;’gge”a + | PA \\\\\\\\\\\\\\\

N18

sy S ______ K

Mayonnaise /

N19

.- K

Mayonnaise

N20 Mayonnaise

F13 j Créme brilée sMB | +MC | +HB | +MB Salrgggella R . 5| Sa";’;ge”"” . \\\\\\\\\\\\\\\\ : 1

i T w .

N21 Mayonnaise NA

>0z
2=
U)BQ
c
339
32T
o
_5

Sa

00
(]
w3

al
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MilliporeSigma

READY-TO-EAT AND READY-TO-REHEAT
Reference method ISO 6579 or 6579-1

Assurance GDS Salmonella method

Assurance GDS Salmonella method
after storafe 72 h at 5°C £ 3°C

Code | Product (French name) Product RE Edel MELD Edel PCR RS WETT Ag;?- PCR RV M Confir- Argzﬁ % i:% Eg
LD (fsl-z\gr XD (fsl_A;r Identification | Result result XLD XLD Identification | Result result | XLD | XLD | mation Result 3 a
. R e Salmonella Salmonella

e T

Favred uter o) I e B RS Nk

F5 |/ \T/ezl kfildne;/'s+pasta IMA | HMA | +HA | +HA z"”:’;’ggez"” + A | +HA zaj'gsgeza + | PA \\\\\\\\\\\\\\\ 10| 1
Fo |/ etanée | | | | Salfg;ge”a ) wA | oa Salfg;ge”a 5= x
F7 |/ Sauté of pork tMA | +MA | +HA +HA Sal’;’ggeﬂa + +MA | +MA Sal’;’sge”a + | PA \\\\\\\\\\\\\\\ 1] b |1
F8 |/ Blanquette of veal +MA | +MA | +HA +HA a’;’ggea + sMA | +HA | 2 ’;’sgea + | PA \\\\\\\\\\\\\\\\ 1] b | 1
F14 |/ Goat/spinach puff pastry | @ o o o / i / / / - . ik
F15 |/ Salmon/carrot cake @ a a ad / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\ 11b |1
F16 | / Endive with ham @ @ % % / i / / / =1 NA )\ b
F17 |/ Sauté of veal o o o o / i / / / - ... i
F18 | / \T/e:\t| kfildneg's+pasta o | o 0 0 / : / / / =] NA N\ b
F19 | / (Sa;maemnkgcehe) 2 2 2 o y - / / / - | NA \\\\\\\\\\\\\\ 1|b |1
F20 |/ Sauté of pork 2 2 % % / i / / / = | A N\ 1 b
F21 |/ Blanquette of veal 2 2 % % / i / / / = A N\ 1 b
F22 |/ \(/)Vr:.ttaleft. _— o | o 0 0 / : / / / - | NA \\\\\\\\\\\\\\\\\\\\\\\\ 1] b1
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READY-TO-EAT AND READY-TO-REHEAT

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C * 3°C
RVS MKTTn RVS | MKTTn Agree- RVS | MKTTn Agree- Sl ol 8
Code | Product (French name) Product Edel Edel | &L
(IPL) or (IPL)or | Identification | Result O Identification | Result ment RS Celie Result ment 3|7 &
XLD ASAP XLD ASAP result XLD XLD result | XLD | XLD | mation
(ADRIA) (ADRIA)
2714 I|301.1Iettes de beeuf a Ready-to-reheat beef +p +p +p +p Salmonella ; 15,37 4 +p Salmonella ‘ PA |+1203| +p +p N N PA 11b |1
I'orientale et pomme de terre | meal spp spp
2715 | Poulet basquaise et riz Ready-to-reheat st st st st / - st st / - NA 11b |1
chicken meal
6577 | Pizza chorizo Pizza chorizo - - - - / - - - / - NA 11b|1
6578 Paupiettes de veau sauce Ready-.to-reheat veal ) ) i i / : i i / : NA 111
tomate meat with tomato sauce
6579 | Roulé au fromage Wrap with cheese st st st st / - - - / - NA 11b |1
7290 | Petit salé aux lentilles vertes I(T)%?E)y -fo-reheat meat st st st st / - st st / - NA 11b |1
7991 A|gU|IIettes dg poulet sauce Regdy-to-reheat meat ot t st t / i ) st st / i NA BERE
créme et tagliatelles (chicken)
799p | Saucisse de Toulouse et Ready-to-reheat meat ot ot st st / i ) st st / i NA 111
purée de pomme de terre (delicatessen)
7848 | Filet de hareng fumé Smoked herring +M +p +M +p Salrgggella + +12,18 +m +M Salrg:gel/a + PA | +123| +1/2 +M + + PA 11¢ 11
7849 | Filet de hareng fumé Smoked herring HR2 | M +p Sa”;’gge”a + +1371 HR2 | M Sa”;’gge”a + | PA |+1454] +12 | M | o+ | o+ | PA |1 |c |1
7850 | Saumon fumé Smoked salmon st st st st / - - st st / - NA 11¢ 1
7851 | Saumon fumé Smoked salmon +p +p +p 4 Salrggge//a + +12,45 +p +p Salrg:gel/a + PA |+1351| +p +p + + PA |1 |c |1
7852 | Truite fumée Smoked trout s | M +p Sa”;’gge”a + +13,54 | M Sa"ggge”a + | PA |+1465| +M | +M | + | + | PA | 1]c|1
7853 | Truite fumée Smoked trout M|+ M 4 Sa”;’gge”a + +12,46 HR2 | M Sa”;’gge”a + | PA |+1450] +M | M | + | + | PA |1 |c|q
7854 | Filet mignon fumé Smoked pork meat | 4 +p +p Sa”;’gge”a + +11,53 | 4p Sa”:sge”a + | PA #1199 +p | M | o+ | + | PA |1 ]c]| 1
7855 | Filet mignon fumé Smoked pork meat +p +p +p +p Salrggge//a + +11,48 +p +p Sa/rg:gel/a + PA |+13,52| +p +M + + PA 11¢|1
7856 | Magret de canard fumé Smoked duck +M +p +p +p Salrgggella + +13,09 +M +p Salrg:gel/a + PA [+1242| +M +p + + PA 11¢ 11
7857 | Magret de canard fumé Smoked duck +p +p +p +p Salrgggella + +12,05 +p +p Salr:sgella + PA [+1127| +p +p + + PA 11¢ 11
8328 | Carpaccio pistou Seasoned carpaccio - - - - / - - - - / - NA 11¢ 1
8329 | Emincé de saumon fumé Smoked salmon - - - - / - - - / - NA 11¢c |1
8330 | Magret de canard fumé Smoked duck - - - - / - - - / - NA 11c¢c |1
8331 | Truite fumée Smoked trout st st st st / - - st st / - NA 11¢ 1
8332 | Saumon fumé Smoked salmon st st st st / - st st / - NA 11¢ 11
8333 | Magret de canard fumé Smoked duck - - - - / - - - / - NA 11¢ 11
8334 | Filets de hareng fumés Smoked herring - - - - / - - st - / - NA 11¢ 11
8335 Filets de hareng fumés aux quked seasoned ) ) i i / : i i / i NA ey
aromates herring
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READY-TO-EAT AND READY-TO-REHEAT

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C % 3°C
RVS MKTTn RVS | MKTTn Agree- RVS | MKTTn Agree- Sl ol 8
Code | Product (French name) Product Edel Edel &L
IPL IPL Identification | Result PR Identification | Result ment sl Result ment | 5| = nsf
xo | GO xp | (O result XLD | XLD result | XLD | XLD | mation ©
(ADRIA) (ADRIA)
8336 A|Ie§ dg poulet saveur Ready-to-eat seasoned i i i i / _ i i i / : NA BERE
mexicaine meat
8337 A|I§s de poulet saveur Ready-to-eat seasoned st st st st / i i st st / i NA 11 ¢! 1
indienne meat
2716 | Harengs fumés Smoked herring +p +p +p +p Salr;vggella + -+ +(3j A6)/ +p +p Salr::g ella - ND - +p +p + - ND 11¢c |1
2717 | Truite fumée Smoked trout - - - - / - - - - / - NA 11¢c |1
Microsept
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MEAT PRODUCTS

Code | Product (French name) Product RE Edel MR Edel o RVS | MKTTn A{g;ﬁ- oCR agvssmlrwa}%?j?:hat Z:f:-yc Angi;en?- % % g

XLD (fsl_z\gr XLD (fsl_A;r Identification | Result result | XLD XLD Identification | Result result | XLD | XLD mation Result 3 a

(ADRIA) (ADRIA) ‘ ‘ ‘ ‘ ‘ ‘

Al |/ Beef liver +MB | +MB +HB +HB zajfggge:a + + +MB | +HB zaifgsgeza + PA \\\\\\\\\\\\\\\\\\\ 2lalo?
A2 |/ Boar stew +MB +MB +HB +HB :Fggeﬂa ¥ + +MB | +MB Salrgsge”a iS PA \\\\\\\\\\\\\\\\\\\ 21 al?2
A3 |/ Boar stew +MB | +MB | +HB | +HB Sal’ggge”a + |+ | +HB | +HB Sal';’sge”a + | PA \\\\\\\\\\\\\\\\\\\\\ 2| a2
A | Sauté of pork +MB | +MB +HB +HB a?ﬁgea * * +MB | +HB a'ZSSea * PA \\\\\\\\\\\\\\\\\\\ 2al2
L3 |/ Beef kidneys ME | -LE ME HE / - - / / / - | A N\ 2 a2
6 |/ Liver calf LE | -E HE HE / - - / / / ~ | NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 2alo
M1 |/ Minced pork LE | o ME % / i i / / / - | NA N\ N\ 2 a2
M4 |/ Pork fillet LE | © HE HE / - - / / / - | NA N\ 2 a2
N16 | / Liver calf ME | -ME HE HE _ / ” - - / / _ / ” - | NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 2al2
N17 |/ Calf kidneys +MB | +MB | +HC | +HC a’;’ggea + | o+ | ME| +MB a';’;’;’ea B PA \\\\\\\\\\\\\\\\\\\ 2| a2
P1 |/ Pork ham LE | ME HE HE / i : / / / - | Na N\ NN 2 a2
Ei j gat ofpofrk :ME :ME :HE :HE / ; ; / NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 2 alo
P4 |/ Pork ham WMB | +MB | +HC | +HC z"”j’;’ggez"” + |+ | +MB | +HB za:’;’sgeza + | PA \\\\\\\\\\\\\\\\\\\ 2|al2
P5 |/ Gorge of pork +MB | +MB +HB +HB a’;’ggea + + | +MB | +HB a’;’ggea + | PA \\\\\\\\\\\\\\\\\\\\ 2 a2
P6 |/ Gorge of pork ME | -ME HE HE / i ] / / / - | NA \\\\\\\\\\\\\\\\\\\\\\\\\\ 2al2
P7 |/ Gorge of pork ME | -ME HE HE / i ] / / / - | Na N\ 2 a2
P8 |/ Fat of pork ME | -ME HE HE / i : / / / =1 NA N\ N\ 2 a2
P9 |/ Pork ham ME | LE HE HE Salmgnella i i / / Salm(/me”a - | NA %&%&\\\\%\\ 2|a|2
P11 |/ Gorge of pork +MB | +MB +HB +HB Salzgge”a * + +MB | +HB Salr:sgella * PA \\\\\\\\\\\\\\\\\\ 2 a2
P12 |/ Fat of pork ME | -ME HE HE / - - / / / =1 NA N\ 2 a2
P13 |/ Fat of pork ME | LE HE HE / ) ] / / / - .
P14 |/ Fat of pork ME | -ME HE HE / ) ] / / / - | NA NN\ 2 a2
P15 | / Pork ham ME | -ME HE HE _ / ” ) ] / / _ / ” =1 A N\ 2 a2
Q2 |/ Pork tongue #MB | MB | +HB | +HB | T || e | 4B | 4B | TTOREE e | PA \\\\\\\\\\\\\\\\\\\ 2| a2
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MEAT PRODUCTS

Reference method ISO 6579 or 6579-1
MKTTn

Code | Product (French name)

Product

Assurance GDS Salmonella method

RVS

XLD

Edel
(IPL) or
ASAP
(ADRIA)

XLD

Edel
(IPL) or

ASAP
(ADRIA)

Identification

Result

PCR
result

RVS

MKTTn

XLD

XLD

Identification

Result

Agree-

ment

Assurance GDS Salmonella method
after storage 72 h at 5°C + 3°C
RVS |MKTTn

Agree-
ment

PCR
result

Confir- Result
mation

Category

XLD | XLD

Q3

Pork kidneys

-LE

-LE

-ME

-HE

/

/

NA

Type
Protocol

... E

R10

Pork tongue

-ME

-ME

-HE

-HE

/

/

/

/

NA

... E

R14

Liver beef

+MB

+MB

+HB

+HC

Salmonella
Spp

Salmonella
Spp

PA

- .

R15

Liver beef

-ME

-LE

-HE

-HE

/

NA

... | E

R16

Gorge of pork

-ME

-ME

-HE

-HE

/

NA

.. . | E

R17

Pork ham

-ME

-LE

-HE

-HE

/

NA

... . | | E

R18

Pork ham

-LE

-LE

-HE

-HE

/

NA

... . E

R19

Gorge of pork

+MB

+MB

+HB

+HB

Salmonella
Spp

Salmonella
Spp

PA

- [

S5

Rumsteak

+MB

+MB

+HB

+HB

Salmonella
Spp

Salmonella
Spp

PA

\\\\\\\\\\\\\\\\\\\ :

S6

Hampe

-ME

-ME

-HE

HE

/

/

NA

... . . E

S7

Rumsteak

-ME

-ME

-HE

HE

NA

\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 2

ub

Pork tenderloin

-ME

-LE

-HE

-ME

NA

.. . | E

U6

Liver pork

-ME

-LE

-HE

-ME

/
/
/
/

/
/
/
/

NA

... . | | E

L1

Pig's caul

HE

HE

-ME

-ME

NA

... . E

Seasoned minced pork

-ME

+HB

-HE

-HE

/

/

NA

... . . | E

S1

Seasoned minced pork

+MB

+HC

+HB

+HB

Salmonella
Spp

Salmonella
Spp

PA

-

S3

Pork belly

+MB

+HB

Salmonella
Spp

Salmonella
Spp

PA

01

Chicken

-LE

-HE

/

NA

02

Chicken

-LE

-HE

/

NA

03

Chicken

-LE

-HE

/

NA

04

Chicken

-ME

-HE

/

NA

05

Chicken

-ME

-ME

/

NA

06

Poultry neck skin

+MB

+HB

Salmonella
Spp

Salmonella
Spp

PA

o7

Poultry neck skin

-ME

-HE

/

/

NA

08

Poultry neck skin

+HB

+HB

Salmonella
Spp

Salmonella
Spp

PA

09

Poultry neck skin

-ME

-HE

/

/

NA

010

Poultry neck skin

+HB

+HB

Salmonella
Spp

Salmonella
Spp

PA

o1

Poultry neck skin

-ME

-HE

/

NA

012

/
/
/
/
/
/
/
/
/
/
/
/
/
/
R12 |/
/
/
/
/
/
/
/
/
/
/
/
/
/
/
/

Poultry neck skin

-LE

-HE

/

NA

Q1

Rabbit leg

-LE

-HE

/

NA

Assurance GDS Salmonella Tq

85/188

\\\\\\\\\\\\\\\\\\\ :

... 2 E

\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 2

... _ _  E

... . E

... | E

- K
B

g

- | E

L

.. | E

... . | E

NN NN NN NN INDININDINDIDNDIDN DN DD PPN DN DD DD DD DD DN

o | T | T o o o o o o |T|T|T|T [} [} [OJN <V I I <V I I <V I I <V I I <) [} [} O || [0} QO | ©

May 28, 2025



MEAT PRODUCTS o

RI |/ Poultry neck skin HE (:\i%i\) HE (Z\\i%i\) / / / / NA N\ NN\ 2 b2
R2 |/ Poultry neck skin ME | -HE HE HE / / / / NA N\ 2 b2
R3 |/ Poultry neckskfn #HB | +HB | +HC | +HC :g%::: +HB | +HB z::g%::: PA %%%5\\\\\\%% 2 b2
RS |/ Poultry neck skin #HB | +HB | +HB | +HB Sa”Z’EZ'e”a +HB | +HB S"””Z’E’Z’e”a PA \\\\\\\\\\\\\\\\\\ 2 b |2
R6 |/ Poultry neck skin sHB | +HB | +HB | +HB Sa’zgge”a +HB | +HB Sa”;’gge”a PA \\\\\\\\\\\\\\\\\\\ 2 (b |2
RT |/ Turkey filet +MB | +MB | +HB +HB Sa”;’gge”a +HB | +HB Sa";’gge”a PA \\\\\\\\\\\\\\\\\\\ 2 (b2
RS |/ Turkey filet ME | -ME HE HE / ME | -HE / NA - NN \ 2 b2
RO |/ Chicken leg ME | -E HE HE / ME | -HE / NA \\\\\\\\\\\\\\\\\\\\\\\\\\ 2 b2
ut |/ Chicken leg #MB | +HC | +HB | +HB Sa”;’gge”a #MB | +HB Sa”;’sge”a PA \\\\\\\\\\\\\\\\\\\ 2 b2
w2 |/ Duck breast #MB | +MB | +HB | +HB Sa”;’gge”a +HB | +HB Sa";’gge”a PA \\\\\\\\\\\\\\\\\\ 2 (b |2
Vi | Poultry neck skin sHB | +HB | +HB | +HC Sa”;’gge”a +HB | +HB Sa";’gge”a PA \\\\\\\\\\\\\\\\\\\\ 2 b |2
V2 | Poulry neck skin #HB | +HB | +HB | +HB Sa”;’gge”a +HB | +HB Sa”;’sge”a PA \\\\\\\\\\\\\\\\\\ 2 b |2
Gl |/ Rind sausage WMB | +HB | +MB | +HC Sa”;’gge”a MC | HE Sa”;’sge”a PA \\\\\\\\\\\\\\\\\\\\ 2 1] 2
G2 |/ Rind sausage MMB | +MB | +HC | +HD Sa”;’gge”a #MB | +MC Sa";’gge”a PA \\\\\\\\\\\\\\\\\\\ 2 et 2
G3 |/ Rind sausage MB | +MB | +HC | +HC Sa”;’gge”a +HC | +HC Sa"ggge”a PA \\\\\\\\\\\\\\\\\\ 2 ¢l 2
15 |/ Raw ham HE | -LE HE | -ME / / / / NA N\ 2 et ]
R11 |/ Toulouse sausage MMB | +MB | +HB | +HC Sa”;’gge”a +HB | +HB Sa”;’sge”a ND \\\\\\\\\\\\\\\\\\\ 2 et 2
R13 |/ Toulouse sausage HE | -HE HE HE / HE | -HE / ™.\ EEErE
$2 |/ Rind sausage MMB | +MB | +HB | +HB Sa”;’gge”a #MB | +HB Sa";’gge”a PA \\\\\\\\\\\\\\\\\\\ 2 et 2
U3 |/ Rind sausage ME | LE | -HE | HE / / / / NA \\\\\\\\\\\\\\ 2 |ct] 2
- ipolata chorizo z:;psc::teas — illr: iﬂr: Eﬂr: +:|/EZ Salm(/)nella +17,44 +m/(3)/ +:n Salm</)nella :: \\\\\\\\\\\\\\\\\\\ z : 2




MEAT PRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C * 3°C
RVS MKTTn RVS | MKTTn Agree- RVS |MKTTn Agree- S| ol 8
Code | Product (French name) Product Edel Edel . &L
(IPL) o (PLyor | Identification | Result| FCR Identification ment S el ment | g 1F| &
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
96 | Saucisse Sausage +m/- - - - / - - - - / NA - +m/- - - NA 21c1| 2
97 | Chipolata orientale Seasoned sausage +1/2 +1/2 +m +M Salzggella + | #1229 | +m +m Sahgsgella PA |+1185| +m | +1/2 + PA | 2 |cl| 2
98 | Chipolata aux oignons Seasoned sausage - - / - - - - / NA 2 |cl]2
226 |Rosette Dry sausage st st st st / - - st st / NA 2 |cl]2
224 | Paté de campagne Paté o | 4 i " Sa"ggge//a + | #1057 | 4 | 4p Sa”;’gge”a PA [+1061| +p | +p + PA |2 |22
225 | Mortadelle Mortadella st st st st / - - +p +p Salrgggella NA - st st / NA 2 |c2| 2
227 | Jambon blanc Ham st st - st / - - st - / NA 21¢c2| 2
Microsept
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DAIRY PR

Reference method ISO 6579 or 6579-1

ODUCTS

Assurance GDS Salmonella method

Assurance GDS Salmonella method
after storage 72 h at 5°C + 3°C

i

Code | Product (French name) Product s Edel HEL Edel PCR S Ar?]:;ﬁ_ PCR L Confi Agreei- g § g
il (IAPSL/)\;))r il (Esl_z\gr Identification | Result esult | XD | XLD Identification | Result result | X0 | XD m(:t]ic;rr; Resut| ™™ [ 8|7 | &
| (ADRIA) (ADRIA) | —— e N
824 || (Ep o ;;sz) s | o | o | o / e / N __ &
c11 |/ ; F;Osltses{risz; d‘;:se ME | HE | ME | -HE , . ) ) / NA \\\\\\\\\\\\\\\\\\\ 3 a1
e | (Spc;:?rpe; rrliler:dc): :hese | HE | -HE HE HE , i- y y / NA \\\\\\\\\\\\\\\\\\\ 30al1
H10 |/ UHT skimmed milk +MA | +MA +MA +MA argggea * * +MA | +HA argggea + PA \\\\\\\\\\\\\\\\\\ 31al
H20 | / UHT skimmed milk ¥ ¥ % % / - - / / / -\ EFE
H21 |/ UHT skimmed milk % % % % / : / / / -ry8 | EFE
H22 |/ UHT skimmed milk % % % % / : / / / > &y ... EEE
H23 | UHT semi-skimmed mik | @ % % % / : / / / - | NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 3|al 1
e e e e B R R e B T LT
pasteurisé) cheese
7860 Fromag.e ge chévre (lait Pasteurized goat milk t t st st / t t / NA 3 alq
pasteurisé) cheese
7861 Tome d.es,pyrénées (lait Pasteurized cow milk ) i / i / i NA 3 a1
pasteurisé) cheese
7862 | Camembert (lit pasteurisg) | "ooicurized cWmik |y |y M M Sa”;’gge”a v | 42728 | M | +M Sa”;’gge”a + | PA [+2514] M | +m + PA |3 |al1
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DAIRY PRODUCTS =
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method As:;:‘:";ﬁg;:7sza:":‘t”;ﬁga tm;tl(;od
Code | Product (French name) Product R MELD RS METn Agree- RS (MK Agree- § g g
LD (El)jlgr XD (Eilgr Identification | Result 225,[ XD | XD Identification | Result ment rz(szflt XLD | XLD ﬁzrt]ig: Result ment § = &
(ADRIA) (ADRIA)
8341 ;:;rtn::‘eri:gs pyrénées (lait (F:’;::::rized cow milk +p +p +p +p Salrgggella N +14.22 | +p +p Salrgggella N PA | +1446| +p +p + + PA |3 |alq
s |Site e otectde pasewiedionsnd | 1y | o | | e | S | g o | [ e om| o | e | o || e 3o
8343 | Camembert (lait pasteurisé) :z:‘tezt;rized cow milk / - +M Sallgggella NA - - +M + - NA 31al1
eaufort cheese (raw almonella almonella \ \ \ \ \ N\

B10 |/ Eilﬁ)f L :‘:h ( | SHA | +HA | +MA | +HA | SO o a1y + | +MA | +HA | SO o lal v | pa &\\E&\\\;&\\i&\\\\%&\i&% 30b |2
B22 |/ ‘éie%;e?r;‘” :“f:%:a HE | -ME -HE -ME y y y / NA &\\E&\\E&\\E&\\\\\\E&%&\ 31b|2
B23 |/ g ?\3 r'Tfi”f)“:w Cheese | HE | -HE -HE -ME y y y / NA &\\E&\\E&\\E&\\\\\\é&\\i&\\i 30b |2
B25 | rgilk)iu: <; eese (raw HE -ME -HE -LE / / / / NA &\\2&\&\&\\\\\\\2\&\@&\\\% 31 b2
c14 |/ m?li;m cheese (raw ) %] 7} @ _ / : /(1)/ / _ / : NA &\\\&\&\\\&\\\\\\&\\&\\ 3 (b2
8148 | Camembert (lait cru) Raw cow milk cheese |+m(1)/+| +m/+ | +mi- | +mi+ | 2 ’;"’”e 1w | 2804 | M ameys | O ’;"’”e a1 + | PA - - | mi " - | ND [3]|b]|2
8149 | Brie de meaux (lait cru) Raw cow milk cheese +m +M +M +p SalrgE)Zvella + +18,68 | +m +m SalrgE)Zvella + PA |[+2328| +m +1/2 + + PA 31 b| 2
8150 | Emmental (lait cru) Raw cow milk cheese +p +p +p +p Salrgggella + +11,02 +p +p Salrgggella + PA |+1969| +p +p + + PA 3 (b2
8151 | Comté (lait cru) Raw cow milk cheese / - - - / - NA 3| b2
8152 | Saint Nectaire (laitcru) | Raw cow milk cheese M M Sa”;’gge”a + | +1504 AS(;'\F’!) A'S(Z’g) Sa”;’gge”a + | PA |74 A'S(Z’g) A'S(Z’g) + + | PA [3]b]2
8153 | Lait cru Raw cow milk / - - - / - NA 3(b|2
8154 | Lait cru Raw cow milk i+ Sa”;’gge”a + | +2286 AéX ) Aé/(\‘ V| etz | x| pA 43198 AS(;\'S) ‘A(é“/:F’,‘)“ + + | PA |3|b]|o2
8155 | Lait cru Raw cow milk wmo | M +M +M Sa”;’gge”a + | +178 | m | M Sa”;’gge”a + | PA |+1934] +m | +M + + | PA |3|b]2
8156 | Lait cru Raw cow milk amo | M +M +p Sa”;’gge”a + | 42321 | m | M Sa”;’gge”a + | PA [+2358] +m | +M + + | PA |3]b|2
8157 | Lait cru Raw cow milk sm(1) | mi | 4M M Sa”;’gge”a v | +861 | @) | +R Sa”;’gge”a + | PA [+2001] +mi | +112 + + | PA [3]b]2
54 | Lait cru Raw milk s | em | Hmi Sa”;’gge”a A A P Sa”;’gge”a ND |+20.62| +m(1)| +m + + | PA |3|b]|2

228 |Laitcru Raw milk / - - / - NA 3|b
229 |Laitcru Raw milk / - - / - NA 3|b z
9179 |Laitcru Raw milk / - - / - NA 31b|2
9180 | Laitcru Raw milk +md/- +md/- / - - / - NA | | | 31b|2
23 | Milk powder #MA | HMA | HHA | +HA za:’;’ggeza + + | MA | +HA za:’;’ggeza + | Pa &\\E&\E&\\\i&\\\\\\i&\\i&% 3| ¢l 1
324 | Milk powder sMA | +MA +HA sHA | 2 ’;’;’ge a s + | 4MA | +HA | @ ’;’;’ge a1+ | pA &\&\\&\\&\\\\\\x\\\x\\\ 3¢ 1
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DAIRY PRODUCTS |
Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C * 3°C
RVS MKTTn RVS | MKTTn Agree- RVS | MKTTn Agree- Slo!|8
Code | Product (French name) Product Edel Edel oS58
(IPL) or (IPL) or | Identification | Result RO Identification | Result ment K Celie Result ment ST &
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
5233 | Poudre de lait entier Milk powder +p +p +p +p Salzggella + - st st / - ND - st st / - ND 3|1c|3
5234 | Lait en poudre écrémé Skim milk powder +p +p +p +p Salgggella i +11,46 | +p +p Salgggella i PA +15.09 +p +p + W PA 3|1c|3
5235 | Lait en poudre écrémé Skim milk powder i | 4p 4 " Sa’f;’ggeﬂa w1127 | 4 | p Sa”;’gge”a N T N DU T + + | PA |3]c|3
5236 | Lait en poudre écrémé Skim milk powder +p +p +p +p Sa/rgggella + +3123 | +p +p Salrgggella + PA -I-/- +p +p + - ND 3|c|3
5237 | Lait en poudre écrémé Skim milk powder +p +p +p +p Salmonella + +12,00 | +p +p Salmonella + PA +p +p + + PA 31c|3
spp spp +15,33
5238 | Lait en poudre écrémé Skim milk powder st st st st / - +11,49 | +p +p Salrzggella + PD +14.19 +p +p + + PD 31c|3
7013 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p Salrggge/la + - st st / - ND - st st / - ND 31c|3
7014 | Poudre de lait écrémé Skimmed milk powder st st st st / - +9,00 +p +p Salzggella + PD +10.02 +p +p + + PD 31c|3
7015 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p Salr:ggella + +8,66 +p +p Salr:ggella + PA +9,30 | +p +p + + PA 31c|3
7016 | Poudre de lait demi écrémé | H1f skimmed milk o | + wp | Samonella |l ugag | ap | +p | SEMOMGla b paA [hgo0| +p | #p + + | PA |3]c|3
powder spp spp
. . Salmonella Salmonella
7018 | Poudre de lait Milk powder +p +p +p +p Spp + +9,93 +p +p Spp + PA 12,56 +p +p + + PA 3|1c|3
. . Salmonella Salmonella
7019 | Poudre de lait Milk powder +p +p +p +p Spp + +1493 | +p +p Spp + PA +18.70 +p +p + + PA 3|1c|3
o . . Salmonella Salmonella
7020 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p Spp + +20,51 +p +p Spp + PA 42044 +p +p + + PA 31c|3
7021 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p Salrggge/la + - st st / - ND - st st / - ND 31c|3
7022 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p Salrggge/la + +13,48 | +p +p Salrggge/la + PA 19,23 | +p +p + + PA 3|1c|3
. .. .. | Half skimmed milk Salmonella Salmonella
7023 | Poudre de lait demi écrémé powder +p +p +p +p Spp + +9,72 +p +p Spp + PA #1103 +p +p + + PA 3|1c|3
7024 | Poudre de lait écrémé | Skimmed milk powder | st | st st st / - | 05| v | e | SR L pp e | : + | PD |3|c|a
7026 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p Salrggge/la + +12,37 +p +p Salrggge/la + PA 1144 +p +p + + PA 3|1c|3
7027 | Poudre de lait écrémé Skimmed milk powder +p +p +p +p Salrgggella + - st st / - ND - st st / - ND 3|1c|3
7071 | Poudre de lait Milk powder st st st st / - - st st / - NA 31c| 3
7072 | Poudre de lait Milk powder +p +p +p +p Salgggella + - st st / - ND - st st / - ND 31c|3
7073 | Poudre de lait Milk powder +p +p +p +p Salrggge//a + . st st / - ND - st st / - ND 3|1c|3
7074 | Poudre de lait Milk powder st st st st / - - st st / - NA 31c| 3
7075 | Poudre de lait demi écrémé Half skimmed milk st st st st / - +1443 | +p +p Salmonella + PD |+14,71| +p +p Salmonella + PD 31c|3
powder Spp Spp
Microsept
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DAIRY PRODUCTS |
Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C  3°C
RVS MKTTn RVS | MKTTn Agree- RVS |MKTTn Agree- Slo!|8
Code | Product (French name) Product Edel Edel g S|
IPL IPL Identification | Result B Identification | Result ment i Result ment | g |+ n%
xo | GO xp | (O result | XLD | XLD result | XLD | XLD |  mation ©
(ADRIA) (ADRIA)
7076 | Poudre de lait demi écrémé [I;lg‘l"f’:::mmed milk st st st st / - - st st / - NA 31c| 3
7077 | Poudre de lait écrémé Skimmed milk powder | +p | +p + +p Sa”;’gge”a + | +0d0| + | +p Sa”;’gge”a + | PA [+1034] +p | #p Sa”;’gge”a + | PA [3]c]3
7078 | Poudre de lait écrémé Skimmed milk powder | +p +p +p +p Salrgggella + -[-/- +p +p Salrgggella - ND - +p +p Salr;‘:ggella - ND 3|1c|3
7079 | Poudre de lait écrémé Skimmed milk powder st st st st / - - st st / - NA 31c| 3
7080 | Poudre de lait écrémé Skimmed milk powder st st st st / - - st st / - NA 31c| 3
7081 | Poudre de lait écrémé Skimmed milk powder st st st st / - +13,83 | +p +p Salmonella + PD |+13,31| +p +p Salmonella + PD 31c|3
Spp Spp
7082 | Poudre de lait écrémé Skimmed milk powder | +p +p +p +p Salrgggella + +10,14 | +p +p Salzggella + PA | +9,68 | +p +p Salr:sgella + PA 31c|3
7083 | Poudre de lait écrémé Skimmed milk powder | +p +p +p +p Salrgggella + - st st / - ND - st st / - ND 31c|3
7084 | Poudre de lait écrémé Skimmed milk powder st st st st / - 12,93 +p +p Salmonella + PD |+1504| +p +p Salmonella + PD 31c|3
Spp Spp
7085 | Poudre de lait écrémé Skimmed milk powder st st st / - - st st / - NA 31 c| 3
7900 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 31c|3
7901 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|c|3
7902 | Lait en poudre écrémé Skimmed milk powder st st / - - st st / - NA 3|c|3
7903 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|c|3
7904 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|c|3
7905 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|c|3
7906 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|c|3
7907 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 31c|3
7908 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|1c|3
7909 | Lait en poudre Milk powder st st st st / - - st st / - NA 31c|3
7910 | Lait en poudre demi-écrémé ;I:\Lf/;gmmed milk st st st st / - - st st / - NA 31c| 3
7911 | Lait en poudre demi-écrémé Half skimmed milk st st st st / - - st st / - NA 31c|3
powder
7912 | Lait en poudre demi-écrémé Half skimmed milk st st st st / - - st st / - NA 31c| 3
powder
7913 | Lait en poudre Milk powder st st st st / - - st st / - NA 3|1c|3
7914 | Lait en poudre Milk powder st st st st / - - st st / - NA 3|1c|3
7915 | Lait en poudre Milk powder st st st st / - - st st / - NA 3|1c|3
7916 | Lait en poudre Milk powder st st st st / - - st st / - NA 3|1c|3
7917 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|1c|3
7918 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|c|3
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DAIRY PR

Reference method ISO 6579 or 6579-1

ODUCTS

Assurance GDS Salmonella method

Assurance GDS Salmonella method
after storage 72 h at 5°C + 3°C

RVS MKTTn RVS | MKTTn Adree- RVS |MKTTn Adree- o8
Code | Product (French name) Product Edel Edel g g | &L
(IPL) or (IPL)or | Identification | Result e Identification | Result ment R Cailil Result ment S’ s
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
7919 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|1c|3
7920 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 31c|3
7921 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|1c|3
7922 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|1c|3
7923 | Lait en poudre écrémé Skimmed milk powder st st st st / - - st st / - NA 3|1c|3
Microsept
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VEGETABLES AND SEAFOOD PRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C * 3°C
RVS MKTTn RVS | MKTTn Agree- RVS [MKTTn Agree- | 5| 2| B
Code | Product (French name) Product Edel Edel . | S| L
(IPL) or (IPL)or | Identification | Result O Identification | Result ment [Ny Gl Result ment 3|7 &
XLD XLD result | XLD XLD result | XLD | XLD mation
ASAP ASAP
(ADRIA) (ADRIA)
3298 |Filet de cabillaud Fish fillet M| 4 M +p Sa”;’gge”a + | +1546 | M | +M Sa”:sge”a + | PA [+1387] +M | +M + + | PA |4]alo2
3299 | Langoustine fraiche Langoustine +p +p +M +p Salrgggella + +9,80 +M +M Salr:sgella + PA | +8,33 | +M +M + + PA 4 a2
3300 | Joue de lotte Burbot M| M +p Sa”;’gge”a s [ +1277 | M | +M Sa"ggge”a + | PA [+1293] 12 | +p + + | PA |4]alo2
3301 | Sardine Sardine RYR Y M M Sa”;’gge”a + | +1005 | M | +M Sa"ggge”a + | PA |+996| M | +M v + | PA |4]al2
3302 | Encornet Squid +p +p +M +p Salrgggella + +12,10 | +M +M Salr:sgella + PA [+1190| +p +p + + PA 4 | a| 2
3303 |Filet de cabillaud Fish fillet M| M M +p S"””ggge”a + | +1453 | M | +M Sa”;’gge”a + | PA |+1579] M | +M + + | PA |4]alo2
3304 |Filet de merlan Fish fillet M| M +M +M Sa”;’gge”a + | #1395 | +M | +M Sa"ggge”a + | PA |+1552| +M | +M + + | PA |4|al2
3305 | Encornet Squid M|+ M M Sa”;’gge”a v | 4843 | M | +M Sa”;’gge”a + | PA |+1036] +M | +M + + | PA |4alo
3306 | Poulpe Octopus st - - / - - +md/- / - NA - - - / - NA 4 | a| 2
3307 | Tartare de saumon Salmon MR | M M M Sa”;’gge”a £ | #1324 | M | +M Sa”:sge”a + | PA |+1153] +M | +M + + | PA [4]al2
3308 | Queues de gambas Prawns +p +p +p +p Sa/rgggella + +8,61 +p +p Salrgsgel/a + PA | 49,67 | +p +p + i PA | 4| a]|2
3309 | Pavé de saumon Salmon +p +p +M +p Salrgggella + +12,92 | +p +M Salrgsgel/a + PA [+1243| +p +M + + PA 4 | a| 2
Citrobacter
4170 | Filet de mulet Fish flle st +m +m yg“”ga?/ i - | +mdeg | Cltrobacter [l yp 4| a2
ersinia youngae
enterocolitica
#71 | Filet de julienne Fish fillet +m _ | Citrobacter | = .| am | Citrobacter |y 4| als
braakii youngae
4172 | Encornet sauvage Squid st st - +m Pseudomonas | st - / - NA 4 | a| 2
fluorescens
Citrobacter
4173 | Dorade royale Fish filet st st M +m | Joungae/ |- st | +m | Cirobacter |y, 4)alo
Morganella youngae
morganii
4174 | Filet de lieu jaune Fish fillet st st - - / - - - / - NA 4 1al?2
4175 | Thonine Fish fillet - - / - - - / - NA 4 a2
4176 | Lotte Fish fillet i i / i .| #m | Cirobacter |y 4]al2
youngae
4177 | Colin Fish fillet - - / - - - / - NA 4 | al 2
8158 | Jeunes pousses Baby leaves Moo | s | M Sa”;’gge”a v | +1814 | M | P2 Sa”;’gge”a + | PA |+2045| +112 | 112 + + | PA |4|b|o2
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. VEGETABLES AND SEAFOODPRODUCTS

Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method As:;;?li§r3§:7sza:":‘:';ﬁga +m3it2°d
RVS MKTTn RVS | MKTTn Adree- RVS |MKTTn Adree- Sl ol8
Code | Product (French name) Product Edel Edel 9 , g S| &L
(IPL) or (IPL)or | Identification | Result P Identification | Result ment AR Lzl Result ment 5 s
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
, v . _+md(1) Citrobacter
8162 | Mélange crudités Mixed vegetables (Citrobacter - / - - - / - NA - +m(1)d - NA 4 | b |2
youngae
youngage)
8163 | Jeunes pousses Baby leaves +M +M +m +M Salrgggella + -/-[- +M +M Salrgggella - ND - +M +1/2 + - ND 4 1 b |2
8164 | Jeunes pousses Baby leaves - - / - - - / - NA 4 1b|2
8165 | Jeunes pousses Baby leaves wmo | M M M Sa”;’gge”a s | #1795 | +12 | +M Sa"ggge”a + | PA [42111] +12 | +M + + | PA [4]b]o2
57 | Ciboulette Chive M| M M M Sa”;’gge”a s 42446 | M | +M Sa”:sge”a + | PA |+2378] M | +M + + | PA |4]b]2
58 | Persil plat Parsley st st st st / - - - / - NA 4 |'b| 2
59 | Persil frisé Parsley | p +M M Sa”ggge”a £ | 1971 | M | +M Sa”:sge”a s | PA 4957 | +M | +M + + | PA |4]|b|o2
Tendres pousses (mache, | Baby leaves (lamb's Salmonella Salmonella
60 | laitue, épinards, laitue lettuce, lettuce, +M +p +M +M s + +12,33 | +M +M s + PA |+1051| +M +M + + PA 4 | b2
rouge) spinach, red lettuce) PP PP
Baby leaves (red
61 Jeunes pousses (red chard, chard, arugula, - - / - - - / - NA 4 1 b |2
roquette, épinard) :
spinach)
Jeunes pousses (laitue Baby leaves (lettuce, Salmonella Salmonella
62 L ’ arugula, spinach, red +M +M +M +M + +20,65 | +M +M + PA |+2215| +M +M + + PA 4 1 b |2
roquette, épinard, red chard) spp spp
chard)
2693 | Ciboulette Chive +md/- - - / - - - / - NA 4 | b |2
2694 | Pousses d'épinards Baby spinach - - / - st st / - NA 4 b |2
6580 | Basilic Basil - - / - - - / - NA 4 | b |2
8329 | Persil Parsley RYR Y +M +M Sa”;’gge”a s | H135 | +p | +p Sa"g:ge”a £ | PA [+1507] +M | +p Sa”;’gge”a + | PA |4]|b|o2
8330 Caro.ttes rapées non Grated carrots M M M M Salmonella N #1308 | +M M Salmonella + PA |+1437] +M M Salmonella N PA 4 b9
assaisonées spp spp spp
8331 | Mélange de jeunes pousses | Baby leaves +m +m +M +M Salrgggella + +28,49 | +m +M Salr:sgella + PA [+2777| +m +M Salzggella + PA 4 |'b |2
8332 | Coriandre Coriander M| M M M Sa”;’gge”a £ | #1241 | M | +M Sa”:sge”a + | PA [+1279] +M | +M Sa”;’gge”a + | PA |4]b]2
8334 | Jeunes pousses Baby leaves - - / - - - / - NA 41 b2
. . | White
8335 Chou blan.c/carottes/celerl cabbage/carrots/ M M +p M Salmonella ; 504 | +M M Salmonella + PA |+1712| +M +p Salmonella N PA 40 b |
(non assaisonés) spp spp spp
celery
8336 |Aneth Dill - - / - - - / - NA 41 b2
8337 | Mélange jeunes pousses Baby leaves - - / - - - / - NA 41 b2
Salmonella Salmonella \\ § N § § §
E10 |/ Tomato tMB | +MB | +MB | +HB + |+ | +MB | +HB + | PA \\ \ \ \ \ 4 c
spp spp &\\N§\§ \@x\ 2
B3|/ Salad ME | -ME ‘ME HE / - / / / - | NA &\&\& \& §§ §§ - 4)cl2
u Tomatoes ME | ME | HE | HE | : L] Ay R R A 4444332200 OB
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VEGETABLES AND SEAFOOD PRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C * 3°C
RVS MKTTn RVS | MKTTn Agree- RVS |MKTTn Agree- Sl ol 8
Code | Product (French name) Product Edel Edel . | S| L
(IPL) or (IPL)or | Identification | Result O Identification | Result ment [Ny Gl Result ment 3|7 &
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
. iy Mixed raw vegetables
Melange crudités (chou (white cabbage / Salmonella Salmonella
8161 | blanc/carottes/frisée/poivron ts | Ig I red +m +m +M +M + +23,18 | +M +1/2 PA |+21,79| +M +M + + PA 4 1 ¢c| 2
rouge) carrots / curly / re spp spp
pepper)
Mélange crudités Mixed raw vegetables Salmonella Salmonella
8166 o (cabbage / carrots / +M +M +M +M + +152 | +1/2 +M PA |[+1520| +m +1/2 + + PA 4 1 ¢c| 2
(Choulcarottes/céleri) celery) spp spp
8167 | Carottes rapées Grated carrots +p +p +M +M Salrgggella + +17 +M +M Salr:sgella PA |[+1657| +M +M + + PA 4 1 c| 2
i . Mix of 5 fruits
Mélange 5 fruits (ananas, (pineapple, orange Salmonella Salmonella
3310 | orange, pomme, kiwi, - ’ +p +p +p +p + +16,21 +p +M PA |+1159| +p +p + + PA 4 1 ¢c| 2
apple, kiwi, spp spp
grenade)
pomegranate)
3311 | Pomme Apple +p +p +p +p Salrgggella + +7,89 +p +p Salr:sgella PA | +7,71 | +p +p + + PA 4 | ¢c| 2
3312 |Raisin Grape +p +p +p +p Salrgggella + +19,76 | +p +p Salr:sgella PA |+1136| +p +p + + PA 4 1 ¢c| 2
4178 | Poireau surgelé Leek +M - Citrobacter - - +M Citrobacter NA 4 1 c| 2
youngae youngae
4179 | Aubergine surgelée Eggplant - - / - - - - / NA 4 1 ¢c| 2
4180 | Cougette Zucchini st st st st / - - - st / NA 4 1 c| 2
4181 | Concombre Cucumber st - - / - - - - / NA 4 1 c| 2
6581 | Poireau Leek - - / - - - - / NA 4 | c| 2
6582 | Poivron rouge Red pepper st st st / - - - / NA 4 1 ¢c| 2
6583 | Kiwi Kiwi st st st st / - - - / NA 4 1 c| 2
6584 | Péche blanche Peach st st - - / - - - / NA 4 1 ¢c| 2
6585 | Pomme golden Apple st st st st / - - - / NA 4 1 ¢c| 2
6586 | Poire Pear - - / - - - / NA 4 | ¢ |2
6587 |Banane Banana st st st st / - - - / NA 4 1 ¢c| 2
6588 | Tomates cerises Tomatoes - - / - - - - / NA 4 1¢c| 2
8328 | Fraises Strawberry st st st st / - - - - / NA 4 | ¢ |2
8333 | Banane Banana +p +p +p +p Salmonella | | 4 225 | +p +p Salmonella PA |+1477| +p +p Salmonella N PA | 4] ¢c|o
spp spp spp
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INGREDIENTS AND SPECIFIC PRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C * 3°C
RVS MKTTn RVS | MKTTn Agree- RVS |MKTTn Agree- Slo!|8
Code | Product (French name) Product Edel Edel S| L
(IPL) or (IPL)or | Identification | Result RO Identification | Result ment [Ny Celie Result ment |7 &
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
6129 | Curry Indien Curry st st st st / - - st st / - NA 51a|2
6130 | Piment fort Chili pepper st st st st / - - st st / - NA 51a|2
6131 | Curcuma Turmeric st st st st / - - st st / - NA 5]al|2
6132 | Chocolat en poudre Cocoa powder st st st st / - - st st / - NA 51a|2
6133 | Chocolat en poudre Cocoa powder st st st st / - - st st / - NA 51a|2
6134 | Poudre 100% cacao Cocoa powder st st st st / - - st st / - NA 51a|2
6141 | Origan Oregano - - - - / - - / - NA 5]al2
6142 | Herbes de provence Provence herbs st st st st / - - st st / - NA 51a|2
6143 | Estragon Tarragon st st st st / - - st st / - NA 51a|2
8259 | Curry Indien Curry M| M M M s | #1448 | M | +M Sa”;’gge”a + | PA |+1637| +m | +M + + | PA |5|alo2
8260 | Piment fort Chili pepper M| M +p 4 s | #1107 | M | 4p Sa”;’gge”a ¢ | opa | S| M| + + | PA |5|al2
8261 | Curcuma Turmeric M|+ +p +p + | i+1846 | M | +M S"””ggge”a £ PA || M| + + | PA |5]alo
8262 | Romarin Rosemary +p +p +p +p + +7,81 +p +p Salrgrc))gella + PA | +871 | +p +p + + PA 51a|2
8263 | Origan Oregano M| M M M + | #1076 | +12 | +M Sa”;’gge”a + | PA |+1053] +M | +M + + | PA |5|al2
8264 | Estragon Tarragon +p +p +p +p o +7,94 +p +p Salrgggella G PA | +818 | +p +p + + PA 51al?2
8265 | Cacao en poudre Cocoa powder st st st st / - - st st / - NA 51a|2
8266 | Cacao en poudre Cocoa powder +p +p +p +p + +12,76 +p +p Salrgggella + PA |+13,65| +p +p + + PA 51al?2
8267 | Cacao en poudre Cocoa powder +p +p +p +p + +15,44 +p +p Salrgggella + PA [+1140| +p +p + + PA 51a|2
233 | Romarin Rosemary - - - - / - - - - / - NA 5|al2
2683 | Masse cacao Cocoa mass st st st st / - - st st / - NA 5|al2
2684 | Feves cacao Cocoa beans - - - - / - - - - / - NA 5|al2
2685 | Liqueur de cacao Cocoa liquor st st st st / - - st st / - NA 5lal2
. . Infant formula with
Lait infantile avec - 3 Salmonella -+31,41/ Salmonella

4062 probiotiques (1,4.10° CFUIg) ngol?llgo)tlcs (1,410 +p +p +p +p Spp + +2876 +p +p o - ND 5 +p +p + - ND |5 |b1|5

4063 Lait infantile avec Inr?l;‘i?t‘i’:?(lﬁ v1v;)t:1 + + + + Salmonella + +12.60 + + Salmonella + PA |+1494| + + + + PA 5 | b1
probiotiques (1,1.106 UFC/g) EFU Io) T P P P P spp : P P spp : P P 5
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. INGREDIENTS AND SPECIFICPRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C  3°C
RVS MKTTn RVS | MKTTn Adree- RVS |MKTTn Adree- o8
Code | Product (French name) Product Edel Edel 9 9 S| &L
(IPL) or (IPL) or | Identification | Result R Identification | Result ment | Cailil Result ment S’ s
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
Lait infantile avec Infant formula with Salmonella
4064 robiotiques (1,3.10" UFClg) probiotics (1,3.107 st st st st / - +10,23 +p +p . + PD |+10,23| +p +p + + PD 5|b1|5
P q 9 g CFUlg) pp
4065 Lait infantile épaissi avec Iri‘:l:it()ft?(:?alaav::’t:\ N N N N Salmonella N +12.36 N N Salmonella N PA | +1345| + N N N PA | 5 | b1
probiotiques (1,8.106 UFC/g) gFUIg) " P P P P spp ’ P P spp ’ P P 5
4066 Lait infantile avec Inr?l?i?t?é?(:lazvn)t? + + + + Salmonella N +11.04 + + Salmonella + PA |+1043| + + + + PA 5 | b1
probiotiques (1,2.10” CFU/g) gFUIg) = P P P P spp : P P spp : P P 5
4067 | LAt infantile avec Inr?l?i?t?é?(:lzvn)t? + + + + Salmonella N #1211 + + Salmonella | | PA |+1136| + + + + PA | 5 | b1
probiotiques (1,8.107 UFC/g) gFUIg) " P P P P spp : P P spp : P P 5
. . Infant formula with
Lait infantile avec - 6 Salmonella Salmonella
4068 probiotiques (5,6.106 UFCg) Ell':ol?llgo)tlcs (5,6.10 +p +p +p +p Spp + +11,22 +p +p Spp + PA |+1139] +p +p + + PA |5 |b1]| 5
. . Infant formula with
Lait infantile avec - 3 Salmonella Salmonella Salmonella
7508 probiotiques (8,1.10° UFCg) Ell':ol?llgo)tlcs (8,1.10 +p +p +p +p Spp + +9,26 +p +p Spp + PA [+10,07| +p +p spp + PA 5 |b1|5
s . Infant formula with
Lait infantile avec - 5 Salmonella Salmonella Salmonella
7509 probiotiques (5,8.10° UFCIg) ngol?llgc;tlcs (5,8.10 +p +p +p +p Spp + +13,16 +p +p Spp + PA [+14,19| +p +p spp + PA | 5 |b1]| 5
Y . Infant formula with
Lait infantile avec - 5 Salmonella Salmonella Salmonella
7510 probiotiques (1,2.105 UFClg) ngol?llgc;tlcs (1,2.10 +p +p +p +p Spp + +11 +p +p Spp + PA [+10,63| +p +p spp + PA | 5 |b1]| 5
7511 | Lait infantile avec ::rf:;toft?cr? (usk;v:g:‘ s | +p sp | Salmonella | st | st / ND st | st / ND | 5 |bl| 5
- 5 . - - - .
probiotiques (5,7.105 UFC/g) CFUlg) spp
. . Infant formula with
Lait infantile avec - 6 Salmonella Salmonella Salmonella
7512 probiotiques (5,7.10¢ UFC/g) g;ol?llg%tlcs (5,7.10 +p +p +p +p spp + +14,27 +p +p spp + PA [+1433| +p +p Spp + PA 5|b1| 5
. . Infant formula with
Lait infantile avec - 6 Salmonella Salmonella Salmonella
7513 probiotiques (4,1.105 UFCg) E'I':ol?llgo)tlcs (4,1.10 +p +p +p +p Spp + +11,84 +p +p Spp + PA |+1127] +p +p spp + PA |5 |b1] 5
. . Infant formula with
Lait infantile avec L 5 Salmonella Salmonella
7514 probiotiques (9,0.105 UFCg) Ell':ol?llgo)tlcs (9,0.10 st st st st / - +11,76 +p +p spp + PD |+10,84| +p +p Spp + PD 51b1| 5
s . Infant formula with
Lait infantile avec L 5 Salmonella Salmonella Salmonella
7515 probiotiques (2,6.105 UFC/g) Ell':ol?llgo)tlcs (2,6.10 +p +p +p +p Spp + +13,93 +p +p Spp + PA |+13,53| +p +p Spp + PA 5(b1]5
Lait infantile avec probiotiques | Infant formula with
8166 | (8.10° UFCIg) probiotics (8.10CFUlg) | St | & st st / ' ' st | / | M S |bs
Lait infantile avec probiotiques | Infant formula with
8167 | (3.105 UFClg) probiotics (3.105CFUig) | ' | S st st / ' ' st s / | M S b5
Lait infantile avec probiotiques Infant formula with
8168 | 5 10¢ UFCIg) ProDIOHQUES 1 ohiotics (2,3.105 st st st st / - - st st / - | NA 5 (b1 5
o g CFUIg)
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INGREDIENTS AND SPECIFIC PRODUCTS

Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method As::t;?r;iﬁr(:gD:7szall1rr;c:r;gga +m3¢itgod
RVS MKTTn RVS | MKTTn i RVS |MKTTn i g 8
Code | Product (French name) Product Edel 2 o A{g;ﬁ . Contir A{gsﬁ 2 E; fg’
(IPL) or (IPL)or | Identification | Result Identification | Result : Result 3 a
XLD ASAP XLD ASAP result XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
Lait infantile avec probiotiques Infant formula with
8169 probiotics (4,2.105 st st st st / - - st st / - NA 5(b1|5
(4,2.105 UFClg)
CFUlg)
Lait infantile avec probiotiques Infant formuia with
8305 5 P d probiotics (5,9.105 st st st st / - - st st / - NA 5|b1| 5
(5,9.105 UFC/g)
CFUlg)
Lait infantile avec probiotiques Infant formuia with
8306 P g probiotics (7,0.10° st st st st / - - st st / - NA 51b1]| 5
(7,0.105 UFC/g)
CFU/lg)
Lait infantile avec probiotiques Infant formuia with
8307 P g probiotics (1,2.107 st st st st / - - st st / - NA 51b1]| 5
(1,2.107 UFC/g)
CFUlg)
Lait infantile avec probiotiques Infant formuia with
8308 P g probiotics (2,4.108 st st st st / - - st st / - NA 51b1]| 5
(2,4.108 UFC/g)
CFUlg)
Lait infantile avec probiotiques Infant formula with
8309 P g probiotics (6,4.10° st st st st / - - st st / - NA 51b1]| 5
(6,4.105 UFC/g)
CFUlg)
Lait infantile avec probiotiques | Infant formula with
8310 (<10 UFClg) orobiotics (<10 CFUJq) st st st st / - - st st / - NA 51(b1] 5
Lait infantile avec probiotiques | Infant formula with
8311 (<10 UFClg) orobiotics (<10 CFU/g) st st st st / - - st st / - NA 51b1| 5
Lait infantile avec probiotiques Infant formula with
8312 probiotics (1,6.10* st st st st / - - st st / - NA 51b1]| 5
(1,6.10¢ UFC/g)
CFU/lg)
Lait infantile avec probiotiques Infant formuia with
8313 probiotics (1,4.102 st st st st / - - st st / - NA 51b1]| 5
(1,4.102 UFC/g)
CFUlg)
Lait infantile avec probiotiques Infant formuia with
8314 probiotics (6,8.10° st st st st / - - st st / - NA 51b1]| 5
(6,8.105 UFC/g)
CFUlg)
Lait infantile avec probiotiques Infant formula with
8315 probiotics (4,3.105 st st st st / - - st st / - NA 5|b1|5
(4,3.105 UFClg)
CFUlg)
Céréales infantiles vanille Infant cereals vanilla Salmonella
4055 | avec probiotiques (1,5.10¢ | with probiotics (1,5.106 | +p +p +p +p s + - st st / - ND - st st / - ND 51b2| 6
UFClg) CFUIg) PP
Céréales infantiles miel avec Infant careals Honey Salmonella
4056 ot with probiotics (3,5.106 | st st st st / - +14,09 +p +p + PD |+16,88| +p +p + + PD 51b2| 6
probiotiques (3,5.106 UFC/g) CFUIg) Spp
Céréales infantiles :/T:irlllta(lfl:iiflate with Salmonella
4057 | vanille/chocolat avec . st st st st / - +13,88 +p +p + PD |+18,82| +p +p + + PD 51b2| 6
i probiotics (2,3.10° spp
probiotiques (2,3.105 UFC/g) CFUlg)
Céréales infantiles cacao Infant cereals cocoa Salmonella Salmonella
4058 | avec probiotiques (4,1.10¢ | with probiotics (4,1.104| +p +p +p +p spp + +13,98 +p +p spp + PA | +179 | +p +p + + PA 51b2| 6
UFClg) CFU/g)
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INGREDIENTS AND SPECIFIC PRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C * 3°C
RVS MKTTn RVS | MKTTn Adree- RVS | MKTTn Adree- Slo!|8
Code | Product (French name) Product Edel Edel PCR ng1ent PCR Confir- ng1ent g '% £
(IPL) or (IPL) or | Identification | Result Identification | Result : Result 3 a
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
Céréales infantiles caramel | Infant cereals caramel Salmonella Salmonella
4059 | avec probiotiques (5,5.10° | with probiotics (5,5.105| +p +p +p +p s + +12,87 +p +p s + PA [+17,16| +p +p + + PA 51b2| 6
UFClg) CFUIg) PP PP
Céréales infantiles chocolat Infant cereals
N e chocolate with Salmonella Salmonella
4060 | biscuité avec probiotiques . +p +p +p +p + +13,10 +p +p + PA |+1959| +p +p + + PA 51(b2]| 6
probiotics (4,0.10° spp spp
(4,0.105 UFC/g) CFUIg)
Céreales infantiles biscuite Irl‘)flir::tu(l:tire:vllsth Salmonella Salmonella
4061 | avec probiotiques (1,7.10° . +p +p +p +p + +13,18 +p +p + PA [+20,40| +p +p + + PA 51b2| 6
probiotics (1,7.10° spp spp
UFClg) CFUlg)
- . . Infant cereals with
Céréales infantiles avec o 5 Salmonella Salmonella Salmonella
7516 probiotiques (5,1.105 UFCIg) EII':Olj)IIgO)tICS (5,1.10 +p +p +p +p Spp + +8,46 +p +p Spp + PA | 49,38 | +p +p spp + PA | 5 |b2]| 6
- . . Infant cereals with
Céréales infantiles avec . . Salmonella Salmonella Salmonella
7517 probiotiques (7,1.10¢ UFCIg) ngol?llgc;tlcs(7,1.10 +p +p +p +p Spp + +8,81 +p +p Spp + PA | 49,99 | +p +p spp + PA | 5 |b2]| 6
. . . Infant cereals with
Céréales infantiles avec - 5 Salmonella Salmonella Salmonella
7518 probiotiques (1,7.105 UFCIg) ngol?llgc;tlcs(L?AO +p +p +p +p Spp + +9,54 +p +p Spp + PA [+1136| +p +p spp + PA | 5 |b2]| 6
- . . Infant cereals with
Céréales infantiles avec - 5 Salmonella Salmonella Salmonella
7519 probiotiques (2,3.105 UFCg) ngol?llgc;tlcs(z,3.10 +p +p +p +p Spp + +12,15 +p +p Spp + PA [+1157| +p +p spp + PA | 5 |b2]| 6
- . . Infant cereals with
Céréales infantiles avec - 3 Salmonella Salmonella Salmonella
7520 probiotiques (2,7.10° UFC/g) ngoSIgtlcs (2,7.10 +p +p +p +p spp i +9,45 +p +p Spp i PA [+1163| +p +p Spp W PA 5|b2| 6
- . . Infant cereals with
Céréales infantiles avec - 5 Salmonella Salmonella Salmonella
7521 probiotiques (5,6.10% UFCIg) E;ol?lgtlcs(iﬁ.w +p +p +p +p Spp + +12,84 +p +p Spp + PA [+1260| +p +p spp + PA | 5 |b2]| 6
- . . Infant cereals with
Céréales infantiles avec o 5 Salmonella Salmonella Salmonella
7522 probiotiques (6,7.105 UFC/g) El;:ol?llg%tlcs(6,7.10 +p +p +p +p Spp i +10,10 +p +p Spp i PA [+1132| +p +p Spp W PA 5|b2| 6
- . . Infant cereals with
Céréales infantiles avec - . Salmonella Salmonella Salmonella
7523 probiotiques (8,8.10¢ UFC/g) E;ol?lgtlcs(&&w +p +p +p +p Spp + +10,63 +p +p Spp + PA |+1259| +p +p Spp + PA 51(b2] 6
Céréales infantiles avec Infant cereals with
ioti 5 - - -
8170 orobiotiques (5,6.105 UFC/g) F():rlgﬁllgt)lcs (5,6.10 st st st st / st st / NA 51(b2] 6
Céréales infantile avec Infant cereals with
ioti 5 - - -
8171 orobiotiques (7,1.10¢ UFC/g) [éré)ltjllc;t)lcs(MAO st st st st / st st / NA 51(b2] 6
Céréales infantile avec Infant cereals with
ioti 5 - - -
8172 orobiotiques (1,7.105 UFC/g) [éré)ltjllc;t)lcs(1,7.10 st st st st / st st / NA 51(b2]| 6
Céréales infantile avec Infant cereals with
- 5 _ ) _
8316 orobiotiques (5,1.10° UFC/g) [():rl(:)BI/Zt)ICS (5,1.10 st st st st / st st / NA 5 b2 6
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INGREDIENTS AND SPECIFIC PRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C  3°C
RVS MKTTn RVS | MKTTn Agree- RVS | MKTTn Agree- g ol 8
Code | Product (French name) Product Edel Edel o5 L
(IPL) or (IPL)or | Identification | Result RO Identification | Result ment [Ny Celie Result ment ST &
XLD ASAP XLD ASAP result XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
g3ty | Ceréales infantie avec lﬁ?&iﬁifgmgz st | st st st / : : st | st / - | Na 5 | b2
probiotiques (4,4.108 UFC/g) | P a 6
CFUlg)
Céréales infantile avec Infant cereals with
o 3 _ ) _
8318 orobiotiques (2,7.10° UFClg) probiotics (2,7.10 st st st st / st st / NA 5|b2| 6
CFUlg)
Céréales infantile avec Infant cereals with
L " _ ) _
8319 orobiotiques (8,8.10¢ UFClg) probiotics (8,8.10 st st st st / st st / NA 51b2]| 6
CFU/lg)
Céréales infantile avec Infant cereals with
ioti 5 - - -
8320 orobiotiques (2,3.10° UFClg) probiotics (2,3.10 st st st st / st st / NA 51b2]| 6
CFUlg)
gagq | Ceéréales infantie avec '1?&235?{"7'3“?'82 st | st st st / : : st | st / - | Na 5 | b2
probiotiques (7,4.10° UFC/g) p n 6
CFUlg)
gagy | Céréales infantie avec '”rlaé]lﬁifféssvﬁ'éﬁ st | st st st / : i st | st / Y 5 | b2
probiotiques (6,8.10° UFC/g) p " 6
CFUlg)
gag3 | Ceéréales infantie avec "’rlaé]lﬁifféivﬁ'é? st | st st st / : : st | st / - | NA 5 | b2
probiotiques (6,4.105 UFC/g) | P a 6
CFU/g)
gag4 | Ceréales infantie avec lﬁ?&iﬁigegsﬂgz st | st st st / : : st | st / - | Na 5 | b2
probiotiques (6,7.10° UFC/g) P " 6
CFU/g)
gag5 | Ceréales infantie avec lﬁ?&iﬁigealsovzléz st | st st st / : : st | st / - | Na 5 b2 6
probiotiques (1,0.108 UFC/g) | P o
CFU/lg)
g326 | Cereales infantile avec 'ﬁ?ﬁéﬁifﬂsovﬁ'éz st | st st st / : i st | st / - | NA 5 | b2 6
probiotiques (4,0.105 UFC/g) | 4
CFU/g)
8327 Céréales infantile avec Iﬁ?&éﬁggegsmi& st st st st / - - st st / - NA 51b21| 6
probiotiques (8,7.108 UFC/g) EFU/Q) -
7924 Lait |'nf§ntlle sans Infan.t f9rmula without ot st t st / i i t st / i NA 5 ¢t g
probiotiques probiotics
7925 Lait |'nf§ntlle sans Infan.t f9rmula without 4 +p +p 4 Salmonella ; +16.29 +p 4 Salmonella ; PA |+1496| +p +p Salmonella + PA 5 ¢t 6
probiotiques probiotics spp spp spp
7926 Lait |.nfa.1nt|Ie sans Infan.t f9rmula without +p +p +p 4 Salmonella ; 13,87 +p 4 Salmonella ; PA |+1238| +p +p Salmonella + PA 5 ¢t g
probiotiques probiotics spp spp spp
7927 Lait |.nfa.1nt|Ie sans Infan.t f9rmula without +p +p +p +p Salmonella N #1212 +p +p Salmonella N PA |+1239| +p +p Salmonella + PA 5 ¢t 6
probiotiques probiotics spp spp spp
7928 Lait |'nf§ntlle sans Infan.t f9rmula without +p +p 4 +p Salmonella + 1414 +p +p Salmonella + PA |+1387| +p +p Salmonella + PA 5 ¢t g
probiotiques probiotics spp spp spp
7929 Lait |.nf§ntlle sans Infan.t f?rmula without +p +p +p 4 Salmonella ; +16.16 +p 4 Salmonella ; PA |+1436| +p +p Salmonella + PA 5 ¢t g
probiotiques probiotics spp spp spp
7930 Lait |.nfa.1nt|Ie sans Infan.t f9rmula without t t ot st / : i t t / : NA 5 ¢t 6
probiotiques probiotics
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INGREDIENTS AND SPECIFIC PRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C  3°C
RVS MKTTn RVS | MKTTn Agree- RVS | MKTTn Agree- %‘ ol 8
Code | Product (French name) Product Edel Edel g &L
(IPL) or (IPL) or | Identification | Result PCR Identification | Result ment | PCR Confir- Result ment S . De_
XLD ASAP XLD ASAP result XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
7931 Lait I.nfa.ntl|e sans Infan.t fgrmula without t st st st / : i st t / : NA 5 ¢t g
probiotiques probiotics
7932 Lait I.nfa.ntl|e sans Infan.t fgrmula without t st st st / i i t st / i NA t st / i NA 5 ¢t 6
probiotiques probiotics
7933 Lait |'nf§ntlle sans Infan.t f9rmula without +p +p 4 +p Salmonella N +10.66 +p +p Salmonella + PA |+1061| +p +p Salmonella + PA 5 ¢t 6
probiotiques probiotics spp spp spp
7934 Lait |.nf§ntlle sans Infan.t f9rmula without +p +p +p +p Salmonella ; 1426 +p 4 Salmonella N PA |+1486| +p +p Salmonella + PA 5 ¢t g
probiotiques probiotics spp spp spp
7935 Lait I.nfa.ntl|e sans Infan.t fgrmula without +p +p +p 4 Salmonella ; 1374 +p 4 Salmonella N PA |+1398| +p +p Salmonella + PA 5 ¢t g
probiotiques probiotics spp spp spp
7936 Lait l'nfa'lntlle sans Infan.t fgrmula without t t st st / i i t t / i NA st t / i NA 5 ¢t 6
probiotiques probiotics
7937 Lait |'nf§ntlle sans Infan.t f9rmula without +p +p +p 4 Salmonella ; +11,91 +p 4 Salmonella N PA | +1217| +p +p Salmonella + PA 5 ¢t 6
probiotiques probiotics spp spp spp
7938 Lait I.nfa.ntl|e sans Infan.t fgrmula without t t st st / : i t st / : NA i ot t / i NA 5 ¢t g
probiotiques probiotics
7939 Lait I.nfa.ntl|e sans Infan.t fgrmula without st t st st / i i t st / i NA st t / i NA 5 ¢t 6
probiotiques probiotics
8349 | Lait infantile sans probiotiques Infant fprmula without st st st st / - - st st / - NA 51cl|1
probiotics
8350 | Lait infantile sans probiotiques Infant fprmula without - - / - - / - NA 51cl|1
probiotics
8351 | Lait infantile sans probiotiques Infanlt fprmula without st st st st / - - st st / - NA 51ct| 1
probiotics
8352 | Lait infantile sans probiotiques Infaqt fprmula without st st st st / - - st st / - NA 51cl|1
probiotics
8353 | Lait infantile sans probiotiques Infant fprmula without st st st st / - - st st / - NA 51cl|1
probiotics
8354 | Lait infantile sans probiotiques Infant fprmula without st st st st / - - st st / - NA 51cl| 1
probiotics
8355 | Lait infantile sans probiotiques Infanlt fprmula without st st st st / - - st st / - NA 51ct| 1
probiotics
8377 Lait l'nfa'lntlle sans Infan.t fgrmula without /2 M M M Salmonella N 12,74 +p +p Salmonella N PA |+1037| +p +p Salmonella + PA 5 ¢t 1
probiotiques probiotics spp spp spp
8378 Lait |'nf§ntlle sans Infan.t f9rmula without +p +p 4 +p Salmonella N +14.87 +p +p Salmonella + PA |+1208| +p +p Salmonella + PA 5 1ct| 1
probiotiques probiotics spp spp spp
8379 Lait |.nf§ntlle sans Infan.t f9rmula without M +p M 4 Salmonella ; +15.36 +p 4 Salmonella N PA |+1091| +M M Salmonella + PA 5 ¢t 1
probiotiques probiotics spp spp spp
8380 Lait I.nfa.ntl|e sans Infan.t fgrmula without M +p M +p Salmonella N #1458 +p +p Salmonella N PA |+14,88| +M M Salmonella + PA 5 ¢t 1
probiotiques probiotics spp spp spp
8381 Lait l'nfa'lntlle sans Infan.t fgrmula without +p +p +p +p Salmonella N +15.08 +p +p Salmonella N PA |+1289| +p +p Salmonella + PA 5 ¢t 1
probiotiques probiotics spp spp spp
8382 Lait |'nf§ntlle sans Infan.t f9rmula without +p +p +p 4 Salmonella ; +14.20 +p 4 Salmonella N PA |+1226| +p +p Salmonella + PA 5 1ct1| 1
probiotiques probiotics spp spp spp
8383 Lait I.nfa.ntl|e sans Infan.t fgrmula without +p +p +p 4 Salmonella ; 1452 +p 4 Salmonella N PA |+1223| +p +p Salmonella + PA 5 ¢t 1
probiotiques probiotics spp spp spp
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INGREDIENTS AND SPECIFIC PRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C  3°C
RVS MKTTn RVS | MKTTn Agree- RVS |MKTTn Agree- %‘ ol 8
Code | Product (French name) Product Edel Edel o5 L
(IPL) or (IPL) or | Identification | Result RO Identification | Result ment [Ny Celie Result ment ST &
XLD ASAP XLD ASAP result XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
7940 Ceregle.s infantiles sans Infan.t c.ereals without +p +p +p +p Salmonella ; +15.18 +p 4 Salmonella N PA |+1331] +p +p Salmonella + PA 5 c2| 7
probiotiques probiotics spp spp spp
7941 Ceregle.s infantiles sans Infan.t c.ereals without +p +p +p +p Salmonella N 1718 +p +p Salmonella N PA | +1127| +p +p Salmonella + PA 5 c2l 7
probiotiques probiotics spp spp spp
7942 Cere'ale's infantiles sans Infan.t c.ereals without M +p M +p Salmonella N +12.85 +p M Salmonella N PA |+10,82| +p +p Salmonella + PA 5 c2l 7
probiotiques probiotics spp spp spp
7943 Cere.ale.s infantiles sans Infan.t c.ereals without +p +p +p +p Salmonella N +18.18 +p +p Salmonella N PA | +1846| +p +p Salmonella N PA 512l 7
probiotiques probiotics spp spp spp
7944 Ceregle.s infantiles sans Infan.t c.ereals without +p +p +p 4 Salmonella ; +14.41 +p 4 Salmonella N PA |+1405| +p +p Salmonella + PA 5 c2| 7
probiotiques probiotics spp spp spp
7945 Ceregle's infantiles sans Infan.t c.ereals without /2 +p M M Salmonella N +21.61 /2 M Salmonella N PA |+2059| +p +p Salmonella + PA 5 c2l 7
probiotiques probiotics spp spp spp
7946 Cere'ale's infantiles sans Infan.t c.ereals without M +p /2 +p Salmonella N +14,50 M +p Salmonella N PA |+1388| +p +p Salmonella N PA 5 c2l 7
probiotiques probiotics spp spp spp
7947 Ceregle.s infantiles sans Infan.t c.ereals without M +p +p 4 Salmonella ; +13.16 +p 4 Salmonella N PA |+1365| +p +p Salmonella + PA 5 c2| 7
probiotiques probiotics spp spp spp
7948 Ceregle.s infantiles sans Infan.t c.ereals without +p +p +p +p Salmonella N #1423 +p +p Salmonella N PA |+1304| +p +p Salmonella + PA 5 c2l 7
probiotiques probiotics spp spp spp
7949 Cere'ale's infantiles sans Infan.t c.ereals without +p +p +p +p Salmonella N +16.19 +p +p Salmonella N PA |+1696| +p +p Salmonella + PA 5 c2l 7
probiotiques probiotics spp spp spp
7950 Cere'ale's infantiles sans Infan.t c.ereals without M +p M 4 Salmonella ; +15.26 +p 4 Salmonella N PA |+1674| +p 4 Salmonella + PA 5 c2| 7
probiotiques probiotics spp spp spp
7951 Ceregle.s infantiles sans Infan.t c.ereals without 4 +p +p 4 Salmonella ; +14.41 +p 4 Salmonella N PA |+1372| +p +p Salmonella + PA 5 c2| 7
probiotiques probiotics spp spp spp
7952 Ceregle.s infantiles sans Infan.t c.ereals without +p +p +p +p Salmonella N #1410 +p +p Salmonella N PA |+1582| +p +p Salmonella + PA 5 c2l 7
probiotiques probiotics spp spp spp
7953 Cere'ale's infantiles sans Infan.t c.ereals without +p +p 4 +p Salmonella N +13.76 +p +p Salmonella + PA |+1416| +p +p Salmonella + PA 5 1c2| 7
probiotiques probiotics spp spp spp
7954 Cere'ale's infantiles sans Infan.t c.ereals without 12 M 12 4 Salmonella ; +15.96 M 4 Salmonella N PA |+1961| +M M Salmonella + PA 5 c2| 7
probiotiques probiotics spp spp spp
7955 Ceregle.s infantiles sans Infan.t c.ereals without +p +p +p 4 Salmonella ; 377 +p 4 Salmonella N PA |+1345| +p +p Salmonella + PA 5 c2| 7
probiotiques probiotics spp spp spp
8338 | Céréales sans probiotiques Infaqt gereals without st st st st / - st st / - NA 51c2|1
probiotics
8339 | Céréales sans probiotiques Infant gereals without st st st st / - st st / - NA 51c2|1
probiotics
8340 | Céréales sans probiotiques Infaqt gereals without st st st st / - - st st / - NA 51c2| 1
probiotics
8341 | Céréales sans probiotiques Infaqt gereals without st st st st / - / - NA 51c2|1
probiotics
8342 | Céréales sans probiotiques Infaqt gereals without st st st st / - st st / - NA 51c2]|1
probiotics
8343 | Céréales sans probiotiques Infant gereals without st st - - / - - / - NA 51c2|1
probiotics
8344 | Céréales sans probiotiques Infanlt gereals without st st / - - st st / - NA 51c2| 1
probiotics
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. INGREDIENTS AND SPECIFICPRODUCTS

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C  3°C
RVS MKTTn RVS | MKTTn Adree- RVS |MKTTn Adree- o8
Code | Product (French name) Product Edel Edel 9 9 T =L
(IPL) or (IPL)or | Identification | Result e Identification | Result ment | Cailil Result ment S’ s
XLD A XLD result | XLD XLD result | XLD | XLD mation
SAP ASAP
(ADRIA) (ADRIA)
8345 | Céréales sans probiotiques | Mant cereals without g g st st / : : st | st / - | NA 5| c2| 1
probiotics
8346 | Céréales sans probiotiques Infant gereals without st st st st / - - st st / - NA 51c2|1
probiotics
8347 | Céréales sans probiotiques Infaqt gereals without st st st st / - - st st / - NA 51c2|1
probiotics
8348 | Céréales sans probiotiques | ANt cereals without | st st / : : st | st / - | NA 5| c2| 1
probiotics
8958 Cere_als_as infantiles sans Infant gereals without st t st st / i i st t / i NA 5 12| 1
probiotiques probiotics
Céréales infantiles sans Infant cereals without
8959 L . . probiotics (oats, rice, st st st st / - - st st / - NA 51c2| 1
probiotiques (avoine, blé, riz) wheat)
8960 Cere_als_as infantiles sans Infant gereals without t t t t / : i ot ot / : NA 5 1c2| 1
probiotiques probiotics
8961 Cergalgs mfanples sans Infaqt gereals without t t st st / : i t st / : NA 562 1
probiotiques (épeautre) probiotics (spelled)
8962 Cergalgs |nfant|I§s sans Infaqt clereals.wnhout t st st st / i i t t / i NA 5 c2| 1
probiotiques (quinoa) probiotics (quinoa)
7868 | Coule d'ceuf entier Pateurized whole egg | +p +p +p +p Salrgggella + | #1355 | +p +p Salrgggella + PA |+1245| +p | +p + + PA |5 |d]|1
7869 | Coule de blanc d'ceuf Pasteurized egg white +p +p +p +p Salrgggella + +12,17 +p +p Salrgggella + PA | +899 | +p +p + + PA 51d] 1
7870 | Coule de jaune d'ceuf Pasteurized egg yolk +p +p +p +p Salzggella + +21,72 +p +p Salzggella + PA [+1382| +p +p + + PA 51d] 1
8344 | Poudre de blanc d'ceuf Egg white powder +p +p +p +p Salrzggella + +12,70 +p +p Salrzggella i PA [+10,53| +p +p + W PA 51d] 1
8345 | Poudre de blanc d'ceuf Egg white powder +p +p +p +p Salrgggella + +24.97 +p +p Salrgggella + PA [+2214| +p +p + W PA 51d] 1
8346 | Poudre d'ceuf entier Egg powder +p +p +p +p Sa/rgggella + +13,28 +p +p Salrgggella + PA [+10,09| +p +p + W PA 51d |1
8347 | Poudre d'ceuf entier Egg powder +p +p +p +p Salzggella + +12,73 +p +p Salzggella + PA |+13,14| +p +p + + PA 51d ] 1
2744 | Coule de jaune d'ceuf Egg yolk st st st st / - - st st / - NA 51d|1
2745 | Coule de jaune d'ceuf Egg yolk st st st st / - - st st / - NA 51d|1
2746 | Coule de jaune d'ceuf Egg yolk st st st st / - - st st / - NA 51d|1
2747 | Coule d'ceuf entier Whole egg st st st st / - - st st / - NA 51d]|1
2748 | Coule d'ceuf entier Whole egg st st st st / - - st st / - NA 51d] 1
2749 | Poudre de jaune d'ceuf Egg yolk powder st st st st / - - st st / - NA 51d] 1
2750 | CEuf entier en poudre Whole egg powder st st st st / - - st st / - NA 51d] 1
2751 | Poudre de blanc d'ceuf Egg white powder st st st st / - - st st / - NA 51d] 1
2752 | Poudre d'ceuf entier Whole egg powder st st st st / - - st st / - NA 51d] 1
2753 | Blanc d'ceuf en poudre Egg white powder st st st st / - - st st / - NA 51d] 1
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INGREDIENTS AND SPECIFIC PRODUCTS

Reference method ISO 6579 or 6579-1

Assurance GDS Salmonella method

Assurance GDS Salmonella method
after storage 72 h at 5°C + 3°C

RVS MKTTn RVS | MKTTn Agree- RVS |MKTTn Agree- Sl o8
Code | Product (French name) Product Edel Edel &L
(IPL) or (IPL)or | Identification | Result O Identification | Result ment S el Result ment 3|7 &
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
9172 | Coule d'ceuf entier Pasteurized wholeegg | +p +p +p +p Salzggella + +13,60 +p +p Salzggella + PA |+1196| +p +p Salrgsgella + PA 51d] 1
9173 | Coule d'ceuf entier Pasteurized whole egg | +p +p +p +p Salzggella + +12,66 +p +p Salzggella + PA | +11,78| +p +p Salrgsgella W PA 51d] 1
9174 | Jaune d'ceuf pasteurisé Pasteurized egg yolk st st st st / - - st st / - NA 51d|1
9175 | Jaune d'ceuf pasteurisé Pasteurized egg yolk +p +p +p +p Salr;vrc))gella + +19,18 +p +p Salr;vrc))gella + PA |+1141]| +p +p Salr::gella + PA 51d] 1
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Assurance GDS Salmonella Tq



. PETFOOD

Code | Product (French name) Product o E Edel Hene Edel PCR HE Arg:;ﬁ- PCR a2385t052$;f - :;;_yc Arg;?- % % g
LD (IAI\DSL/)\I(D” XLD (Esl_z\gr Identification | Result result XD | XD Identification | Result result | XLD | XLD mation Result 3 T
(ADRIA) (ADRIA)
A2 | Dry dog food HHA | +HA | +HA | +HA Sa”ggge”a : +HA | +HA Sa"ggge”a + | PA \\\\\\\\\\\\\\\\\\\ 6|al1
A6 |/ Dry dog food HE | @ 0 0 / : ;1 / =1 A N\ 6 a |
M7 |1 Dry dog food o o o o ! / i / / / - | NA %%%&%& 6|al
M3 | Wetdogfood (boeh) | +HA | tHA | sHA | wHA | STTOEE A | aa | SRR T 6|al1
A4 | ) Wetdogfood (beef)y | +HA | +HA | +HA | +HA Sa”;’gge”a + +HA | +HA Sa”;’gge”a + | PA \\\\\\\\\\\\\\\\\\ 6|al1
A15 |/ Wet dog food (beef) ? ? Q@ Q@ / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 6 a1
A22 |/ Wet dog food (poultry) Y Y @ @ / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 6|a|
A23 | / Wet dog food (lamb) o o o o / i / / / - ...\ g
A4 | Wet cat food o o o o _ / = / / _ / L NA N\ 6 a1
DI1 |/ Dry cat food sMA | +MA | 4MA | +MA a’;’gge S tHA | +HA a'ggge 1 + | pA \\\\\\\\\\\\\\\\\\ 6|alHt
- 'I/'errine beeuf-légumes pour o ° ° ° ° Salm(/)nella - / / Salmt/)nella - - \\\\\\\\ \\\\\ e
8508 | Terrine pour chat (poulet) | Wet cat food (chicken) | +p +p +p +p SaIrZE)Z?ella i +13:56 +p +p Saer;E)Eella + PA +15:74 +p *p SaIrZE)Zvella PA |6 |a|1
8509 | Terrine pour chat (bceuf) Wet cat food (beef) +p P +p +p Salr:ggella + +12,92 +p P Salr:sgella + PA | +1596| +p P Salrgggella PA | 6| a1
8510 | Terrine pour chien (bceuf) | Wet cog food (beef) +p +p +p +p Salrgggella + +12,99 | +p +p Salrg:gella + PA | +16,87| +p +p Salrgggella PA | 6| a1
8511 T’errine pour chat (canard et | Wet cat food (duck +p +p +p +p Salmonella N 12,10 +p +p Salmonella | PA |+1440| +p +p Salmonella PA | 6| a1
légumes) and vegetables) spp spp spp

8555 Terrine pour chien (agneau, Wet dog food (lamb, st st ot st / st st / NA 6 |al1
'gg:‘;‘;so)n pour chien ;?Jzt:;egr dog st st st st / st st / NA 6|al1

H15 | / Dry cat food WA | WA | | e | STl A | sa | ST L pa QQ%\\\\\\N&\\& 6| b1
K11 | / Dry cat food ? Y Q@ @ / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 6 b1
L19 |/ Dry cat food o | o 0 0 / : / / / e . &I
120 |/ Seeds for birds o o o o _ / = / / _ / L NA N\ 6 b
M12 |/ Dry food sMA | +HA | +MA | +HA | @ ’;’gge S +MA | +HA | 8 ’;’sge a1+ | pA Nwwwwx 6 |b| 1




PET FOOD

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C  3°C
RVS MKTTn RVS | MKTTn Agree- RVS | MKTTn Agree- S| o8
Code | Product (French name) Product Edel Edel , | & L
(IPL) or (IPL)or | Identification | Result O Identification | Result ment IESh il Result ment 3|7 &
XLD ASAP XLD ASAP result XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
2719 I(;roquettes beeuf/céréales/ Pellets +p +p +p 4 Salmonella ; 11,86 +p +p Salmonella + PA |+1049| +p +p N N PA 6 b 1
égumes spp Spp
Croquettes chat (poulet, Salmonella Salmonella
6589 canard et légumes) Dry cat food +p +p +p +p Spp + +20,25 +p +p Spp + PA | +1840| +p +p + & PA 6 |b |1
6590 Croquettes C’hé’lt (thon, Dry cat food +p +p +p +p Salmonella N +25 45 +p +p Salmonella + PA |+2415| +p +p + + PA 6 b1
saumon et céréales) spp. spp
6591 | Croquettes chien Dry dog food +p +p +p +p Sa/rgggella + +11,52 +p +p Salr:ggel/a + PA |[+11,11| +p +p + & PA 6| b1
7293 Coquette's’pourchign au Dry dog food (beef, t t st st / : st st / : NA 6 b 1
boeuf, céréales et légumes cereals and vegetables)
7994 Coqyettes pc_)urchat au boeuf, | Dry cat food (beef, t st st st / : st st / : NA 6 b1
volaille te poisson poultry and fish)
8512 Croquett,es pour chat (Beeuf, Dry cat food (beef, +p +p +p +p Salmonella + 12,31 +p +p Salmonella + PA |+17.98| +p +p Salmonella N PA 6 b1
poulet, Iégumes) chicken, vegetables) spp spp spp
Croquettes pour chien Salmonella Salmonella Salmonella
8513 Dry dog food (bee + + + + + +12,55 + + + PA |+1488| + + + PA |6 | b
(beeuf) ry dog food (beef) p p p p Spp p p Spp p p Spp 1
8557 | Croquettes pour chien Dry dog food st st st st / - st st / - NA 6 |b |1
8558 C’ro’quettes’ pour chat (bceuf, | Dry cat food (beef, st st st st / : st st / : NA 6 b1
céréales, légumes) cereals, vegetables)
8559 Croquettgs pour chat (boeuf, Dr_y cat fo_od (beef, t t st st / : st st / : NA 6 b 1
poulet, foie) chicken, liver)
8560 Crpquettes pour chat (volaille, Dry cat food (poultry, t st st st / : st st / : NA 6 b |1
poisson) fish)
8561 Qroquettes pour chat (canard, | Dry cat food (duck, ot t st ot / : st st / : NA 6| b| 1
légumes) vegetables)
8941 Croquette§ pour chat Dry cat food (duck, 4 +p +p +p Salmonella N +15.05 +p +p Salmonella + PA | +1541| +p +p Salmonella + PA 6| b| 1
(canard, légumes) vegetables) spp spp spp
Croquettes pour chien Salmonella Salmonella Salmonella
8942 Dry dog food (bee + + + + + +13,87 + + + PA |[+1454] + + + PA |6 |Db
(beeuf) ry dog food (beef) p p p P spp p p spp P p 5pp 1
8943 Croquettes. pour chat (beeuf, | Dry cat fqod (beef, +p +p +p +p Salmonella + +12,54 +p +p Salmonella + PA | +1566| +p +p Salmonella N PA |6 |0b |1
volaille, poisson) poultry, fish) spp spp spp
g94g | Terrine pour chat (fruite, Wet cat food (fish) st | st st st / : st | st / - | NA 6| b| 1
cabillaud)
8950 | Terrine pour chat (volaille) Wet cat food (poultry) st st st st / - st st / - NA 6| b1
8951 | Saucisson pour chien Sausage for dog st st st st / - st st / - NA 6| b |1
Raw material for pet Salmonella Salmonella
99 |Créton food (Dehydrated +m +1/2 +M +M + +11,10 +m +M + PA |+13,12] +m +M + + PA 6| c |2
; Spp Spp
proteins)
Raw material for pet Salmonella Salmonella
100 | Protéines déshydratées food (Dehydrated +M +M +M/+ +M + +10,25 +M +M + PA |[+1125| +M +M + + PA 6|c|2
; Spp Spp
proteins)
Raw material for pet Salmonella Salmonella
101 | Protéines déshydratées food (Dehydrated +p +M +p +M + +13,95 +p +M + PA | +1496| +p +p + + PA |6 |c |2
) Spp Spp
proteins)
102 | Protéines déshydratées Dehydrated proteins - - / - - - / - NA 6|c|2
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PET FOOD

Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C % 3°C
RVS MKTTn RVS | MKTTn Agree- RVS | MKTTn Agree- S| o8
Code | Product (French name) Product Edel Edel , T &L
(IPL) or (IPL)or | Identification | Result FE Identification | Result ment Gl Result ment S =&
XLD ASAP XLD ASAP result XLD XLD result | XLD | XLD mation
(ADRIA) (ADRIA)
219 Matiére premiere pour pet Raw material for pet +m +m i i Salmonella + +27.86 +m M Salmonella + PA ) +m i + i ND 6 clo
food food spp Spp
. . Raw material for pet Salmonella Salmonella
221 | Farine de poisson food (fish flour) +p +p +p +p Spp + +9,30 +p +p Spp + PA | +9,23 | +p +p + & PA 6|c|2
. . Raw material for pet Salmonella Salmonella
2686 | Farine de poisson food (fish flour) +p +p +p +p Spp + +7,71 +p +p spp + PA | +9,39 | +p +p + & PA 6|c|2
8944 M?tlere premiere Raw material for pet t t ot st / : ) st st / : NA 6| ¢l o2
alimentation animale food
8945 M:cltlere premiére Raw material for pet +p +p +p 4 Salmonella ; 1722 4 +p Salmonella + PA |+1290| +p +p Salmonella N PA 6| ¢l o2
alimentation animale food spp spp spp
8946 M:cltlere premiére Raw material for pet 4 +p +p +p Salmonella N +13.64 +p +p Salmonella N PA |+1238| +p +p Salmonella + PA 6 ¢l o
alimentation animale food spp spp spp
8947 M'atlere premiere Raw material for pet t t ot ot / : ) st st / : NA 61clo
alimentation animale food
8948 M:cltlere premiére Raw material for pet +p +p +p 4 Salmonella + | 43093k | +p +p Salmonella : ND : +p +p Salmonella i ND 6| ¢l o2
alimentation animale food spp spp spp
8952 Mghere premiére alimentation | Raw material for pet st ot st st / i ) st st / i NA 6 1clo
animale food
8953 Mgtlere premiére alimentation | Raw material for pet st st st st / i i st st / i NA 6 |clo
animale food
8954 Mgtlere premiére alimentation | Raw material for pet ot ot st ot / : ) ot t / : NA 6 |clo
animale food
8955 Mghere premiére alimentation | Raw material for pet t ot st ot / : ) st t / : NA 6 clo
animale food
8956 Mghere premiére alimentation | Raw material for pet st t st st / i ) st st / i NA 6 1clo
animale food
8957 Mgtlere premiére alimentation | Raw material for pet st t st st / i i st st / i NA 6 |clo
animale food
9181 Mgtlere premiére alimentation | Raw material for pet t ot st ot / : ) st t / : NA 6 |clo
animale food
9182 Mghere premiére alimentation | Raw material for pet t ot ot t / : ) st t / : NA 6 |clo
animale food
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ENVIRONMEN

Reference method ISO 6579 or 6579-1

Assurance GDS Salmonella method
after storage 72 h at 5°C + 3°C

AL SAMPLES o

Assurance GDS Salmonella method

Code | Product (French name) Product RIS Edel M Edel PCR RUS | MKTTn Ang;?' PCR RYS | MRTIn Confir- Arg:;ﬁ' % % g

il (I;I\DSL/)\;))r il (Esl_z\gr ldentification | Result| & | v | xp |Mdentification | Resul result | X0 | XD mation Result 3 a
Kt |/ Process water ) (ADg . @ (AD;A) / i / ! / - NA \\\\\\\\\\\\\\\\\\\\\§§\\\\j§\\\\§ rlel
K2 |/ Process water a a a a / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\&\\\\\\\\\N 71al1
K3 |/ Process water @ @ 7} 7} / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 71 a]1
K4 |/ Process water @ @ 7} 7} / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 71 a]1
:Z j Process water 2 2 g g / - ; ; / - NA %&&\\\\\\\\%&\\ 71aj1
N10 |/ Process water ) ) 7] @ / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\&\\&\\\\\ 71aj1
N11 |/ Process water @ @ @ @ / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\\\:x\\\\\\\:x\\\\\% 71al1
N22 |/ Process water @ @ @ @ / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\\\:&\\\\:&\\\\& 71al1
N23 |/ Process water @ @ @ @ / - / / / - NA \\\\\\\\\\\\\\\\\\\\\\\\&&\\%&\\\\\\: 71al1
013 | / Process water ME | -E HE HE / i / / / S A NN\ 7 ]
o4 |/ Process water ME | -E HE HE / i / / / = ] Na NN 7 e
015 | / Process water LE | -E ME HE / i / / / - | NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 7] a1
016 | / Process water HE | -ME HE ME _ / = / / _ / L NA NN 7 ]
24 j Process water +MB | +MB | +HB +HB a’;’;’gea + +tB +|\le @ 'gggea + | PA %@%\\\\\\\%&\\ 7|al1
H16 | / Process water o | o 0 0 0 o | o / ™.\
H19 . Pfocess water @ @ @ @ Sa,m(/)ne”a @ @ Sa,m:) - NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 71aj1
e By B RPUR v P e 1 R o et

conserve Process water Salr;%??ella ’ Salr:%ﬁella ’

3965 | Eau épileuse (Ps Iaughterh:)use) +1/2 +m +M +M i Ispp : + | #1616 | +1/2 | +1/2 i ISpp : + PA |+2160| +M +M PA | 7 ] a|1
3966 | Eau flagelleur S ﬁ‘;ﬁ;ﬁ;’;{z’se) mo|+m +M +M Sal’;’ggeﬂa + | +2234 | +m | +m Sal';’:ge”a + | PA [+2928] +M | +M PA |7 |al|1
3967 |Eau épileuse (srlgf;ﬁ:;o‘;’se) M| HR +M +p a ’Zggea + [ 42125 | +m | +m |2 ’;’sge A1+ | PA [+2477) +M | M PA |7 |al1
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ENVIRONMEN

AL SAMPLES o

Code |Product (French name) Product RIS Edel AR Edel PCR RUS | MKTTn An%;?ﬁ- PCR aR?/rSs oﬁ}%‘T’Tn a Conf;- Ar?];?ﬁ' % % g
LD (IAPSL/)\;))r XD (Esl_z\gr Identification | Result result | XLD XLD Identification | Result result | XLD | XLD mation Result 3 o
(ADRIA) (ADRIA)
3968 Eau de ringcage découpe Binse water (poultry +p +p +p +p Salmonella N #1270 | +p +p Salmonella N PA |+1464| +p +p + + PA 71 al
poulet industry) spp spp
5700 Ftau de l:ing.age cutter. Binse water (beef meat +p +p +p +p Salmonella + | #1241 | #p +p Salmonella + PA +p +p N N PA 71 al 4
g:sl:iset r:;;;agnedgut:?evrfne) ;‘iiizt\rwy;ter (beef meat +p +p +p +p Salr;?)??ella ; +1220 | +p +p Salrf;%ﬂella + PA +p N N PA 71al
D22 (/"wIusurle wende ol :\:::tsstg;ps ME | ME | -ME LE Ssp i / / sp;p - | NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 7162
L7 |/ Meat scraps LE | -E HE HE / i / / / - ] NA N\ 7 b ]2
L18 | / Meat scraps LE | -LE HE HE / : / / / - | NA &\\\\&\\\\&\\\&\\\\\\\\\\\\\\\\\\\\ 70b |2
D18 |/ Meat scraps LE | © HE HE / i / / / - Ma N (7 b0
D19 |/ Meat scraps LE | -E ME LE / i / / / TS I
D20 |/ Meat scraps LE | o ME o / i / / / - | NA N\ 7 b2
512: j I\S/Ieat scfraps ME | @ HE LE / i - / / ; - | na %&%&%@ 7] b2
S8 |/ Scraps from meat ME | -ME HE HE _ / = / / _ / L NN NN\ EE
S9 |/ Scraps from meat +MB | +LB +HB +HB Salfggge”a + +MB | +HC Salrzsge”a + PA \\\\\\\\\\\\\\\\\\\ 71b ]2
S10 |/ Scraps from meat +MB +MB +HB +HB Salfggge”a + +MB +HB Salr:sge”a + PA \\\\\\\\\\\\\\\\\\\\ 71b| 2
D6 |/ Meat scraps +MB | +LB +HB +HB Sal’;’ggeﬂa + +MB | +MB Sa/';’sge”a + | PA \\\\\\\\\\\\\\\\\\\ 7|1b]2
D7 |/ Meat scraps +#B | +LB +HB +HB argggea * +MC | +HB ar:sgea * PA \\\\\\\\\\\\\\\\\\\ 71b]2
D18 |/ Meat scraps LE | @ HE | -HE / i / / / - | NA N\ 7 b ]2
D19 |/ Meat scraps LE | -E ME LE / i / / / -5y . IF
D20 | / Meat scraps 1E | o ME o / i / / / = | NA N\ 7 b
D21 |/ Meat scraps ME | O HE LE / i / / / - ] NA NN\ 7 b2
D22 |/ Meat scraps ME | ME | -ME LE / i / / / -y @ I
L7 |/ Meat scraps LE | -E HE HE / i / / / - ] Na N 7 b ]2
L18 | / Meat scraps LE | -E HE HE ! / i / / / - | NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 7162
2691 | Poussiéres laiterie Dust (dairy industry) | +M | +M M M a”;’gge”a s | 41716 | M | +M Sa"ggge”a + | PA |+2132 + 71b ]2
2692 | Poussieres laiterie Dust (dairy industry) | +m | em || e | OUTOR B o5t | am | | SRR pa (a5 70| m | o : v PA |7 ]b |2
9176 D'éc!\ets (industrie YVaste (vegetable t st st st / st st / NA 71|
végéteaux) industry)
9177 Df'ecljets (industrie YVaste (vegetable M M +p M Salmonella + | +1267 | +p +p Salmonella | PA |+1234| +M +p Salmonella + PA 71|
végéteaux) industry) spp spp spp
9178 Df'ecljets (industrie YVaste (vegetable M M M M Salmonella + | +1200 | +M M Salmonella + PA | +1517| +M M Salmonella N PA 716 |
végéteaux) industry) spp ’ spp ’ spp
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Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method As:;;?"siir(:g:.lsza{f:gﬁﬁa im3e°tleod
RVS MKTTn RVS | MKTTn Agree- RVS |MKTTn Agree- Sl ol 8
Code | Product (French name) Product Edel Edel - PCR - ment | PCR Confir- ment g E ‘S
(IPL) or (IPL)or | Identification | Result Identification | Result . Result 3 a
XLD ASAP XLD ASAP result | XLD XLD result | XLD | XLD mation
_ (ADRIA) (ADRIA)
9428 | Déchets (salaison) :I::ztsetr(;i)ellcatessen st st st st / st st / NA 2
9429 | Déchets (salaison) :I::ztset r(;,i)elicatessen +p +p +p +p Salrgggella N +8.41 +p +p Salr:sgella N PA | +12,02 Salr:ella 71|
123 |/ Sg(‘)‘tshage preparation | e | yE -HE -HE y / / / NA \\\\\\\\\\\\\\\\\\\ 7 ¢t 1
24 |/ Butcher's shop ME | LE | HE | HE / / / / .\ EEE
9 |/ White tank sMA | +MA | +HA | +na | Salmonella | + | +MA | +HA | Salmonella | gy %NNWNN 7 11| 1
spp Spp
L9 |/ fieflomacheese | g | o LE 0 / / / ) NA \\\\\\\\\\\\\\\\\\\ 7 ¢t 1
123 | Sausage preparation booth -ME -ME -HE -HE / / / / NA \\ \\\\\\\\\\\\\\\\\\\\\\\\\\ 7 1cl|1
124 | Butcher's shop ME | -LE HE | HE / / / / NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 7 ]et] 1
L9 | Knife from a cheese booth -LE 1) -LE @ / / / / NA \\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ 7 [cl| 1
4041 E;’)o.nge p'oussoir apres Sponge after cleaning +p +p +p +p Salmonella + +12,63 | +p +p Salmonella i PA | +11,33 + 7 1cl|1
désinfection spp. ’ spp
4042 52;:?:0%2?50" aprés Sponge after cleaning +p +p +p +p Salrgggella + +11,86 | +p +p Salr:sgella + PA [+1234| +p +p + + PA 7 1c¢c1] 1
4043 52;:?:&2?50" aprés Sponge after cleaning +p +p +p +p Salrgggella + +11,51 | +p +p Salr:sgella + PA [+1331| +p +p + + PA 7 ¢l 1
d0a4 | SPOnge stephan apres Sponge after cleaning | M | +p M +M Sa”;’gge”a + | +1078 | +M | +M Sa"g:ge”a + | PA |+1177] #M | +M + + | PA |7 |ct]1
4045 Eggi:gf;:;itgghan apres Sponge after cleaning +p +p +p +p Salrgggella + +11,08 | +p +p Salrg:gel/a + PA [+1326| +p +p + + PA 7 1c¢c1] 1
Eponge bac stockage viande | Sponge on tank of
5791 | broyée (industrie viande ground meat (poultry / / NA 7 1cl|1
volaille) meat industry)
Eponge bac stockage viande | Sponge on tank of
5792 | broyée (industrie viande ground meat (poultry / / NA 7 1cl|1
volaille) meat industry)
Eponge bac stockage viande | Sponge on tank of
5793 | broyée (industrie viande ground meat (poultry / / NA 7 1¢c1] 1
volaille) meat industry)
3438 | Lingette evier Wipe sink +p +p +p +p Sa/rgggella + +8,15 +p +p Salrg:gel/a + PA | +840 | +p +p + + PA | 7 |c2]|2
3439 | Lingette lave botte ‘g;iii:?ts washing st st st st / st st / NA 71c2| 2
3440 | Lingette porte frigo Wipe fridge door +p +p +p +p Salrgggella + +9,66 +p +p Salr:sgella + PA | 8,23 | +p +p + + PA 7 |c2 2
3441 | Lingette étageére vaisselle | Wipe shelf st st st st / st st / NA 71¢c2|2
3442 | Lingette grille evacuation Wipe drain +p +p +p +p Sa/rgggella + +8,14 +p +p Sa/rg:gel/a + PA | +8,61 | +p +p + + PA 7 |c2| 2
3443 | Lingette bac laverie Wipe tray M| M M M Sa”;’gge”a b | #1149 | M | +M Sa"ggge”a + | PA [+1173] M | +M + | PA |7 ]2 2
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7 7 7 ENVIRONMENTAL SAMPLES 7 7 7 o
Assurance GDS Salmonella method
Reference method ISO 6579 or 6579-1 Assurance GDS Salmonella method after storage 72 h at 5°C  3°C
RVS MKTTn RVS | MKTTn Adree- RVS |MKTTn Adree- g o!| 8
Code | Product (French name) Product Edel Edel 9 , g | &L
(IPL) or (IPL)or | Identification P Identification ment (AR G ment § s
XLD ASAP XLD ASAP result | XLD XLD result XLD mation
(ADRIA) (ADRIA)
4182 | Eponge lave-botte Sponge (boots washing st st st st - st st NA c2| 2
machine)
4183 | Eponge lavabo Sponge (sink) st st st st - st st NA c2| 2
4184 | Eponge frigo Sponge (fridge) st st st st - st st NA c2| 2
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ODWDER UR D R 0 U ADRIA Developpe 0
Alternative method: Assurance GDS® for Salmonella Tq method
2 3 Reference method ISO 6579-1 18h (infant formula or infant cereal) or | o
2 £ sty 20 h (milk powder) at 37°C S | agree- A ELEE = =
[ i - ]
g Code | Product (French name) | Product % (Pd_ ezligg d RVS MKTTn » RVS | MKTTn o.% ment RVS | MKTTn § Arg‘r:: g ,%
- 8 | G iy oot | ldenti- | Z | PCR ldent- | = |18hor| PCR identi- | 3 | oo | S
8 BT xo | GO xw [ G| feation | £ | resut | XD | XD | ficaon | F | 20h | resut | XD | XD | ficaon | &
(ADRIA) (ADRIA) o
2018 6 | Lait en poudre écrémé | Skimmed milk powder 8 U st st st st / - +9,33 +p +p Salrgggella + PD +10,85 | +M +M Salrgggella + PD 8 | a
2018 | 7 | Laiten poudre écrémé | Skimmed milk powder 8 U +p +p +p +p Salrgggella + | 49,01 +p +p Salrgggella PA +992 | +M +M Salrgggella + PA 8 | a
2018 | 8 |Laiten poudre écrémé | Skimmed milk powder 8 u +p | | 4p Sa"gzge”a " st st / - | ND - st st / - ND |8 ]a
Lait en poudre demi- | Semi-skimmed milk Salmonella Salmonella Salmonella
2018 | 9 | aereme powder 8 U +p +p +p +p sop + | +9,89 +p +p sop + PA +9,55 | +M +M sop + PA 8 | a
Lait en poudre demi- | Semi-skimmed milk Salmonella Salmonella
2018 | 10 écrémé powder 8 U st st st st / - +8,43 +p +p sop + PD +8,75 | +p +p sop + PD 8 | a
2018 | 11 | Laiten poudre écrémé | Skimmed milk powder | 8 | U st st | st | st ;|- 046 | | Sa”;’;’ge”a + | PD | +1323| +p | #p Sa”;’;’ge”a + | PD |8 |a
2018 | 12 | Laiten poudre entier | Whole milk powder 8 U +p +p +p +p Salrggge,,a + | +10,58 | +p +p Sal@;gella + PA | +1203 | +p +p Sal@;gella + PA 8 | a
Lait en poudre écrémé | Organic skimmed milk Salmonella Salmonella Salmonella
2018 | 13 bio powder 8 U +p +p +p +p sop + | +15,25 +p +p sop + PA +12,01 | +p +p sop + PA 8 | a
2018 | 14 | Laiten poudre entier | Whole milk powder 8 U +p +p +p +p Salrgggella + | +1146 | +p +p Salrgggella + PA | +1194 | +p +p Salrgggella + PA 8 | a
Lait en poudre demi- | Semi-skimmed milk Salmonella Salmonella
2018 | 15 écrémé powder 8 U st st st st / +8,62 +p +p sop + PD +9,74 | +p +p sop + PD 8 | a
2018 | 16 | Laiten poudre écrémé | Skimmed milk powder 8 U +p +p +p +p Sal@zgella + +8,36 +M +p Salgggella + PA +9,82 | +M +p Sal@zgeﬂa + PA 8 | a
2018 | 17 |Laiten poudre entier | Whole milk powder 8 U +p +p +p +p Salrgggella + | +872 +p +p Salrgggella + PA +897 | +p +p Salrgggella + PA 8 | a
Lait en poudre demi- | Semi-skimmed milk Salmonella Salmonella
2018 | 18 écrémé powder 8 U st st st st / +9,04 +p +p sop + PD +9,92 | +M +p sop + PD 8 | a
Lait en poudre bio Organic skimmed milk Salmonella Salmonella
2018 | 19 écrémé powder 8 U st st st st / +10,55 +p +p sop + PD +1113 | +p +p sop + PD 8 | a
2018 | 20 | Laiten poudre écrémé | Skimmed milk powder 8 U +1/2 +1/2 +p +p Salgggella + st st / - ND - st st / - ND 8 | a
Lait en poudre demi- Semi-skimmed milk
2018 | 1060 écrémé powder 8 U st st st st / st st / - NA - st st / - NA 8 | a
2018 | 1061 | Lait en poudre écrémé | Skimmed milkpowder | 8 | U wo| o || Sa”;’;’ge”a w4917 | 4p | 4p Sa”;’;’ge”a + | PA | 4920 | +p | #p Sa”ggge”a + | PA |8|a
2018 | 1062 | Lait en poudre entier | Whole milk powder 8 U +p +p +p +p Salrgggella + +8,77 +p +p Salrgggella + PA | +10,34 | +p +p Salrgggella + PA 8 | a
2018 | 1063 | Lait en poudre entier | Whole milk powder 8 U +p +p +p +p Salrgggella + st st / - ND - st st / - ND 8 | a
2018 | 1064 | Lait en poudre entier | Whole milk powder 8 U st st st st / st st / - NA - st st / - NA 8| a
2018 | 1065 | Lait en poudre entier | Whole milk powder 8 U +p +p +p +p Salrgggella + | +1219 | +p +p Salrgggella + PA | +1166 | +p +p Salrgggella + PA 8 | a
2018 | 1066 | Lait en poudre écrémé | Skimmed milk powder 8 U st st st st / '/+3(_)’38/ +p +p Salrgzge”a : NA | +1982 | +p +p Sal?;ge”a * PD 8 | a
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DWDER U ) R 0 U ADRIA Developpe 0
Alternative method: Assurance GDS® for Salmonella Tq method

2 3 Reference method ISO 6579-1 18h (infant formula or infant cereal) or | = o

2 2| suay 20 h (milk powder) at 37°C S | agree- B TELEE = =

[t i - [

g Code | Product (French name) | Product % (Pd_ ezligg d RVS MKTTn » RVS | MKTTn o.% ment RVS | MKTTn § Arg‘r:: g ,%

o 8 | G iy oot | ldenti- | Z | PCR ldent- | = |18hor| PCR identi- | 3 | oo | S

3 B | P xo | Asz\g’ xo | AS/)\;,” ficatin | & | resut | XLD | XUD | ficaon | @ | 20h | resut | XD | XD | ficaon | €

(ADRIA) (ADRIA) o
Lait en poudre écrémé | Organic skimmed milk Salmonella Salmonella Salmonella

2018 | 1067 bio powder 8 U +p +p +p +p sop + | +21,81 +p +p 5pp + PA +1327 | +p +p 5pp + PA 8 | a
2018 | 1068 | Lait en poudre écrémé | Skimmed milk powder | 8 | U st st | st | st Il o] +2035 | | 4 Sa”ggge”a + | PD | #1142 ] +p | #p Sa”ggge”a + | PD |8|a
2018 | 1069 | Lait en poudre écrémé | Skimmed milk powder 8 U +M +M +M +M Salrgzgella + - / - ND - - / - ND 8| a
2018 | 1070 | Lait en poudre écrémé | Skimmed milk powder 8 U +p +p +p +p Salrg;))gella + +8,56 +p +p Salrg;))gella + PA +8,76 +p +p Salrz;))gella + PA 8 | a
2018 | 1071 | Lait en poudre écrémé | Skimmed milk powder 8 U +p +p +p +p Salrgggella + st st / - ND - st st / - ND 8 | a
2018 | 1072 | Lait en poudre écrémé | Skimmed milkpowder | 8 | U st st | st | st / S| v1283 | o | Sa”;’;’ge”a + | PD | +1061| +p | +p Sa”;’;’ge”a + | PD |8 |a
2018 | 1073 | Lait en poudre écrémé | Skimmed milk powder 8 U +p +p +p +p Salrggge//a + | #1840 | +p +p Salrggge,,a = PA | +10,38 | +p +p Salrgzgella + PA 8 | a
2018 | 1074 | Lait en poudre écrémé | Skimmed milk powder 8 U +p +p +p +p Salrgggella + +9,60 +p +p Salrgggella + PA +8,89 +p +p Salrgggella + PA 8 | a
2018 | 1904 | Poudre de lait écrémé | Skimmed milk powder 8 U +p +p +p +p Salrgggella + | +1050 | +p +p Salrgggella + PA | +1398 | +p +p Salrgggella + PA 8 | a
2018 | 1905 |Poudre de lait écrémé | Skimmed milk powder | 8 | U M| o || Sa”;’;’ge”a + | +1229 | +p | 4p Sa”;’;’ge”a + | PA | +2248 | +p | #p Sa”;’;’ge”a + | PA [8]a
2018 | 1906 | Poudre de lait écrémé | Skimmed milk powder | 8 | U st st | st | - / S| 023 | 4 | Sa”;’gge”a + | PD | #1110 | +p | +p Sa”;’;’ge”a + | PD |8|a
2018 | 1907 | Poudre de lait calcium | Milk powder calcium 8 U +p +p +p +p Salrgggella + +9.43 +p +p Salrgggella + PA +10,59 | +p +p Salrgggella + PA 8 | a
2018 | 1908 | Poudre de lait écrémé | Skimmed milk powder 8 U +p +p +p +p Salrgggella + | +1024 | +p +p Salrgggella + PA | +19,07 | +p +p Salrgggella + PA 8 | a
2018 | 1909 |Poudre de lait écrémé | Skimmed milk powder | 8 | U YR VIR R VIR Y Sa”;’;’ge”a + | +1679 | +m | 4p Sa”;’;’ge”a + | PA | +1938 | +m | +p Sa”;’;’ge”a + | PA [8]a
2018 | 2142 | Laiten poudre écrémé | Skimmed milk powder 8 U - - - - / - st st / - NA - st st / - NA 8 | a
2018 | 2143 | Lait entier en poudre Whole milk powder 8 U st st st st / - st st / - NA - st st / - NA 8 | a
2018 | 2144 | Lait entier en poudre Whole milk powder 8 U st - st st / - - / - NA - - / - NA 8 | a
2018 | 2145 | Lait en poudre écrémé | Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8| a
2018 | 2146 | Lait en poudre écrémé | Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8 | a
2018 | 2147 | Lait en poudre Milk powder 8 U st st st st / - st st / - NA - st st / - NA 8| a
2018 | 2148 | Laiten poudre écrémé | Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8| a
2018 | 2149 | Lait en poudre écrémé | Skimmed milk powder 8 U st st st st / - st st / - NA - st / - NA 8 | a
2018 | 2150 | Laiten poudre calcium | Milk powder calcium 8 U st st st st / - st / - NA - - / - NA 8 | a
2018 | 2151 Iég:téﬁ?époudre demi Semi-skimmed milk powder | 8 U st st st st / - - / - NA - - / - NA 8 | a
2018 | 2190 | Lait entier en poudre Whole milk powder 8 U st st st st / - st / - NA - st / - NA 8| a
2018 | 2191 | Poudre de lait écrémé Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8| a
2018 | 2192 | Poudre de lait écrémé Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8| a
2018 | 2193 | oure A AIAEM | e skimmed mik powder | 8 U st st | st | st / . st | st / - | NA - st | st / - | NA [8]a
2018 | 2194 |Poudre de lait écrémé | Skimmed milk powder 8 U st st st st / - - / - NA - +d/- - / - NA 8 | a
2018 | 2195 | Poudre de lait écrémé Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8 | a
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MILK POWDERS, INFANT FORMULA AND INFANT CEREALS (375 g samp

le size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
2 ] Reference method ISO 6579-1 18h (infant formula or infant cereal) or | < o
2 2] sty 20 h (milk powder) at 37°C S | agree. 2 hat37°C - =
& | Code |Product (French name) | Product Z | design RVS MKTTn RVS | MKTTn o | ment RVS | MKTTn g | Agree | 5| 2
S 8 | (P:paired, Edel Edel | = , o , S | ment | 5|~
. £ | Uunpaired (IPL) or (IPL) or Identi- | Z | PCR Identi- = | 18hor | PCR Identi- 2 29h | ©
o) e . " . Peb) . 3 .
N & XD | "agpp | XLD | ‘agpp | fication | g2 | result | XLD | XLD fication 2 | 20h | resut | XLD | XLD fication @
(ADRIA) (ADRIA) o=
2018 | 2196 | Poudre de lait écrémé Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8| a
Poudre de lait demi o , +24,64/-| st
2018 | 2197 Scréme Semi-skimmed milk powder | 8 U st st st st / - st st / - NA A (5x:st) st / - PPNA | 8 | a
2018 | 2198 | Poudre de lait écrémé | Skimmed milk powder 8 U st - - - / - - - / - NA - - - / - NA 8 | a
2018 | 2199 | Poudre de lait écrémé | Skimmed milk powder 8 U st st st st / - - - / - NA - st - / - NA 8 | a
2018 | 2200 | Poudre de lait écrémé Skimmed milk powder 8 U st st st st / - - - / - NA - st st / - NA 8| a
2018 | 2201 | Eoucre delaitdemi | gony skimmed mik powder | 8 U st st | st | st / . st | st / - | NA - st | st / - | NA [8]a
2018 | 2202 | oure delaltdeml | e skimmed mik powder | 8 U st st | st | s / . st | st / - | NA - st | st / - | NA |8 |a
2018 | 2203 | Poudre de lait écrémé Skimmed milk powder 8 U st st - - / - st st / - NA - st st / - NA 8| a
2018 | 2204 | Poudre de lait écrémé Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8| a
2018 | 2205 | Poudre de lait écrémé | Skimmed milk powder 8 U st st st st / - st st / - NA - st st / - NA 8 | a
2018 | 2439 | oure de M syimmed milk powder 8 U . ' ' : / . . st / - | NA . . . / - | NA |8 |a
Lait infantile avec .
probiotiques formule ::r?gitoft?;sm tuhI iackw;:\hed Salmonella Salmonella Salmonella
2018 | 1655 | épaissie amidon (Bifidobacterium 9 U +p +p st st + | +10,38 | +p +p + PA | #1347 | +p +p + PA 8 | b1
(Bifidobacterium 10 CFUlg) SPP SPP SPP
10 UFClg) 9
Lait infantile avec Infant formula with
probiotiques dés 6 probiotics from 6 months Salmonella Salmonella Salmonella
2018 | 1656 mois (Lactobacillus (Lactobacillus reuteri d U P P P P spp ¥ +9.81 P P spp ¥ PA | #1710 +p P spp ¥ PA 8 | b
reuteri 3,2.106 UFC/g) 3,2.108 CFU/qg)
Lait infantile avec Infant formula with
probiotiques lait de probiotics (Lactobacillus Salmonella Salmonella Salmonella
2018 | 1657 | suite (Lactobacillus fermentum hereditum 9 U +p +p +p +p + | +14,17 +p +p + PA +15,77 | +p +p i PA 8 | b1
fermentum hereditum | ,") 4 o7 ey, ) Spp Spp Spp
1,4.107 UFClg) i g
Lait infantile avec .
;rgigk(,lt.ia?tzzgcé;lfuzs ::r?;it(’ft?‘:;ngfzw':z"ths Salmonella Salmonella Salmonella
2018 | 1658 rhamnosus (Lactobacillus rhamnosus, | 9 U +p +p st st + | +11,04 +p +p + PA +13,63 | +p +p i PA 8 | b1
Bifidobasterium Bifidobacterium infantis Spp Spp Spp
infantis 8,810 UFclg) | 819" CFUlg)
N Infant formula with
2018 | 1659 |Faopoudes 458 | probiotics 06 months (8. | 9 | U | o || ep | SAmOnelal L g7 | ap | ap [ SAMOMEREL ) pa | a5z | 4p | +p | SEMOPOlE L pA | g | b
Urclg) lactis 2,8. 106 CFU/g) SPP SPP SPP
Lait infantile avec .
- N Infant formula with +p +p
2018 | 1660 | B0l e S | Problotics 6-12months | 9 | U st | st | st | st / +1215 | B | (white | SO |y D | 41493 | *P | white | SATONOME |y fipD ] g | b
10 UFClo) (Bifidobacterium 10 CFUI/g) colonies) PP colonies) pp
Lait infantile avec Infant formula with
probiotiques formule | 0\ % tics thickened 6-12 + *P | Salmonella ; *P 1 Salmonella
2018 | 1661 | épaisse 6 12 mois \hs (Bifidobasteri 9 U st st st st / +1058 | P | (white + | PD | +17,72| 2P | (white + PD | 8 |b1
(Bifidobacterium months (Bifidobacterium (H25) colonies) SPp H2%) colonies) SPp
2,0.104 UFClg) 2,0.104 CFUIg)
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Alternative method: Assurance GDS® for Salmonella Tq method
) ] Reference method ISO 6579-1 18h (infant formula or infant cereal) or | <
@ o . o 29 h at 37°C
§ £ | Study 20 h (milk powder) at 37°C S Agree- < gl &
8 | Code |Product (French name) | Product % Pd esign RVS MKTTn RVS | MKTTn = | ment RVS | MKTTn S Agree- | &) &
o 8 éuﬁagﬁgd ol ool | gent- | 3| PCR ldenti- | = |18hor| PCR denti- | g | Sen | S|
3 B | P xo | AS;)\S’ xo | AS/)\g ficatin | & | resut | XLD | XUD | ficaon | @ | 20h | resut | XD | XD | ficaon | €
(ADRIA) (ADRIA) o
Lait infantile avec Infant formula with
probiotiques 6 a 12 probiotics 6-12 mois +p +p
mois (Bifidobacterium | (Bifidobacterium longum, Salmonella +p . Salmonella +p . Salmonella
2018 | 1662 longum, Streptococcus | Strepfococcus 9 U +MH28-) | +M st st sop + | +11,48 (H25) (whllte sop + PA +17,40 (H25) (whllte sop + PA 8 | b1
thermophilus 9,7.106 thermophilus 9,7.106 colonies) colonies)
UFClg) CFU/g)
probiotiques § meis a 1 | "fantformula ith Salmonell J+25,66/ *P | Salmonell *P | Salmonel
2018 | 1663 §;°(é°,;1‘t’;55 s 100 | probiotics 6months-Tyear | 9 U |+p(es)| +p | st st |2 ’;"’”e a4 26 60 (H’;g_) (white | °2 ’;"’”e @l - | ND | +1429 (H;g_) (white | °2 ’;"’”e S - PA | 8 |Db1
UFClg) . (B. lactis 5,8.10¢ CFU/g) PP : colonies) PP colonies) PP
Lait infantile avec Infant formula with +p +p
probiotiques 0 a4 6 mois | probiotics 0-6 months +p Salmonella +p . Salmonella +p . Salmonella
2018 | 1664 (Lactobacillus reuteri | (Lactobacillus reuteri 9 U *P (H2S) P (H2S-) P spp t 1564 (H2S-) (\lNhl.t € spp * PA +19.67 (H2S-) (\lNhl.t € spp * PA 8 | bt
1 ,o.106f UF(;lg) 1,0.106 CFU/g) colonies) colonies)
ait infantile avec .
probiotiques (L. Infan_t f9rmu|a with
2018 | 9644 rhamnosus + B probiotics (L. rhamnosus + | 9 U st st st st / - - - / - NA - - - / - NA 8 | b1
infantis 7,9.106 'UFC Iq) B. infantis 7,9.10% CFU/g)
:?ci)tbi;ft?: ﬂi ?Zec Infant formula with Salmonella Salmonella Salmonella
2018 | 9645 - probiotics (L. fermentum 9 U +M +M +p +p + [ +19,91 +p +p + PA +20,97 | +p +p i PA 8 | b1
fermentum hereditum hereditum 4.6.106 CFUJ spp Spp Spp
4,6.105 UFClg) ereditum 4,6. 9)
Lait infantile avec Infant formula with
2018 | 9646 | probiotiques (L. reuteri | probiotics (L. reuteri 9 U st st st st / - st st / - NA - st st / - NA 8 | b1
7,6.105UFClg) 7,6.105CFU/g)
Lait infantile avec Infant formula with
2018 | 64 |Proviotiaues (L. | oropitics (L. fermentum | 9 | U sp | owp | st | st [SAmonellal o gor | ap | 4p | SEMOMEla f o oA 05 | 4p | am | SaMOnella | g | g | g
UFClg) 1,2.105 CFU/g) SPp SPp SPP
;?(I)th:;ft?: :J?s ?Zec Infant formula with Salmonella Salmonella
2018 | 9648 fermentum 6.0 1'02 probiotics (L. fermentum 9 U st st st st / +19,12 +p +p + PD +1531 | +p +p + PD 8 | b1
:?:k:;ft?: SLZ e Infant formula with Salmonella Salmonella
2018 | 9649 (Bifidobacterium 10 probiotics 9 U st st st st / -I-/- +p +p - NA | #1774 | +p +p i PD 8 | b1
UFClg) (Bifidobacterium 10 CFU/g) SPp SPp
;3:;?;";:::;32: age Infant formula with
2018 | 2259 (L. reuteri 1,5.106 Erobic;tic:'s1 25(105 CFUlg 9 U st st st st / - st st / - NA - st st / - NA 8 | b1
. reuteri 1,9. g
UFClg)
Lait infantile premium | Infant formula with
avec probiotiques probiotics premium
2018 | 2260 (Bifidobacterium (Bifidobacterium 5,4.10¢ 9 U st st st st / - st st / - NA - st st / - NA 8 | b1
5,4.10¢ UFClg) CFUlg)
Iz.z::];n;;r;t:sgemlum Infant formula with Sl p
. probiotics 2 almonella
2018 | 2261 prf)plothues_ (Bifidobacterium 2,6.10° 9 U st st +p +p 5o + - st st / - ND - st st / - ND 8 | b1
(Bifidobacterium CFUIg)
2,6.103 UFClg)
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POWDER UR A ) A REA 0 U ) ADRIA Developpe 0138
Alternative method: Assurance GDS® for Salmonella Tq method
2 g Reference method ISO 6579-1 18h (infant formula or infant cereal) or = 29 h at 37°C
= E StU_dY 20 h (milk powder) at 37°C S | Agree- - z
S | Code | Product (French name) | Product = design RVS MKTTn RVS | MKTTn = | ment RVS | MKTTn g |Agree | B &
o 8 L(fl;ﬁzgﬁga (Igfﬂ)r (IEE)G'or Ident- | S| PCR ldenti- | = |18hor| PCR denti- | g | Sen | S|
D e . " . b . 3 . m
L £ XLD ASAP XLD ASAP fication | ¢ result | XLD XLD fication 2 20h result | XLD XLD fication
(ADRIA) (ADRIA) o=
Lait infantile plus 2éme Infant formula with
age avec probiotiques -
2018 | 2262 | (B. lactis + probiotics 2 _ 9 U +p +p +p +p Salmonella + | +1190 +p +p Salmonella N PA +1365 | +p +p Salmonella + PA 8 | b1
. (B. lactis + S.thermophilus spp spp spp
S.thermophilus 7,0.10° 7,0.10° CFUIg)
UFClg) a
Lait infantile premium Infant formula with
2éme age avec s .
2018 | 2263 | probiotiques probiotics premium 9 U st st | st | st / w167 | +p | wp | SAMonellal b an  iq945 | 4p | 4p | SEMOnella | pp g |
(Bifidobacterium (Bifidobacterium 8,7.10¢ spp spp
8,7.106 UFClg) CFUlg)
Lait infantile fibre 3 avec | Infant formula with probiotics
2018 | 2264 | probiotiques (L. reuteri | with fibre 3 (L. reuteri 1,7.104 | 9 U st st st st / - st st / - NA - st st / - NA 8 | b1
1,7.10¢ UFC/g) CFUIg)
Lait infantile plus 1er &ge | Infant formula with probiotics
2018 | 2265 | avec probiotiques (B. 0-6months (B. lactis 9 U st st st st / - st st / - NA - st st / - NA 8 | b1
lactis 5,9.105 UFC/g) 5,9.105CFU/g)
2018 | 2266 E?Sé”;?é‘é'.ﬁéﬁ?f (é]fsge Infant formula with probiotics | - g U st st | st | st / . st | st / - | NA - st | st / - | NA |8 [bf
Jactis 1,4.106 UFClg) 2 (B. lactis 1,4.106 CFU/g)
léagi;ngz';tgfn?;mzlivec Infant formula with probiotics
2018 | 2267 | SPesC o 9 o e | 2 thickened 9 u st st st st / - st st / - | NA - st st / - NA | 8 |b
g 3 105%FC/9)' (L. reuteri 6,3.105 CFUI/g)
Ié\a/\(iaténf?g;iiloetipzjeerzium Infant formula with probiotics
2018 | 2268 | o dpb t 4 4.6.10¢ | Premium (Bifidobacterium 9 U st st st st / - st st / - NA - st st / - NA | 8 |b1
EJI;(IZ/Z)aC erium 4.6:10° 1 4 6.10¢ CFUIg)
2018 | 2269 | sop tven probidioe | Iantformula it proiois | g U t t t t / . t t / NA . t t / NA | 8 |bi
(Lg. reuterip7 9.105qUFC/g) 2L reuteri 7,3.10> CFU) j J j j j j - j J -
Iéagiisnsfiintgsggrmule Infant formula with probiotics
2018 | 2270 pfobioﬁques (L routeri | tickened(L. reuteri47.10° | 9 u st st st st / - st st / - | NA - st st / - NA | 8 |b1
' CFUIg)
4,7.105 UFCIg)
Lait infantile lait de suite
2éme age avec Infant formula with probiotics
2018 | 2271 | probiotiques (L. 2 (L. fermentum hereditum 9 U st st st st / - st st / - NA - st st / - NA 8 | b1
fermentum hereditum 1,4.108 CFU/q)
1,4.108 UFClg
Lait infantile 2éme age . -
2018 | 2272 | avec probiotiques (L. (0 oot Wltghgp%?oucs / / NA / NA 1
fermentum 9.9.105 CI(= U/ e)rmentum 9. 9 U st st st st - st st - - st st - 8 1|b
g
UFClg)
Lait infantile avec , -
2018 | 2273 | Probiotiques (L. szarflytformma s 9 u t t t t / t t / NA t t / NA | 8 |bf
rhamnosus + B. infantis gbq(‘?f ggﬁl;gs) - nants S S S S ) S S i i S S i
8,0.108UFClg ™
Iéagi'snsfiinggen:gr;nﬂeavec Infant formula with probiotics
2018 | 2274 | PN " o o | 2 thickened (L. reuteri 9 u st st st st / - st st / - | NA - st st / - NA | 8 |bf
2,8.105%FC/9)' 5810°CFUg)
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Alternative method: Assurance GDS® for Salmonella Tq method
2 o) Reference method ISO 6579-1 18h (infant formula or infant cereal) or | = o
£ £ Sty 20 h (milk powder) at 37°C S | agree- A ELEE = |
g Code | Product (French name) | Product % (P'ezligr]: d RVS MKTTn RVS | MKTTn o.% ment RVS | MKTTn § Arg‘r::- g ,%
o 8 u-dﬁpairea (IEEfLr (IEE)GLr ldenti- | S| PCR denti- | = |18hor| PCR Identi- | 3 | oo | S
L £ XLD asAp | XD | ‘agpp | fication | 2 | result | XLD | XLD fication 2 | 20h | resut | XLD | XLD fication o
(ADRIA) (ADRIA) o
Céréales infantiles Infant cereals cocoa with
cacao avec . .
2018 | 1075 probiotiques (B. factis probiotics (B. lactis 10 U st st st st / - st st / - NA - st st / - NA 8 | b2
9,6.105 UFClg) ’ 9,6.105 CFU/g)
g:;;’:lz\slgréfantiles Infant cereals cocoa with Salmonella
2018 | 1076 probiotiques (B. lactis probiotics (B. lactis 1,5.106 | 10 U +p +p +p +p sop + - st st / - ND - st st / - ND 8 | b2
1,5.10° UFClg) CFUlg)
Céréales infantiles 5 Inf .
céréals avec nt ant cergal_s multlcergals
2018 | 1077 probiotiques (B. lactis with probiotics (B. lactis 10 U st st st st / - st st / - NA - st st / - NA 8 | b2
8,6.105 UFCIg) ) 8,6.105 CFU/qg)
((:::rrg:llssa‘i,:iantiles 5 Infant cereals multicereals Salmonella
2018 | 1078 probictiques (B. lactis with probiotics (B. lactis 10 U +p +p +p +p sop + - st st / - ND - st st / - ND 8 | b2
6,4.105 UFClg) 6,4.105 CFU/g)
g:rrg:::z\il:?ntiles ° Infant cereals multicereals Salmonella Salmonella Salmonella
2018 | 1079 probiotiques (B. lactis with probiotics (B. lactis 10 U +p +p +p +p sop + | +14,38 +p +p Sop + PA +18,83 | +p +p Sop + PA 8 | b2
4.2.105 UFClg) 4,2.105CFU/g)
ggr‘:é:iltzs;‘r’\:zntiles Infant cereals biscuit with Salmonella Salmonella
2018 | 1080 probictiques (B. lactis probiotics (B. lactis 5,8.105 | 10 U st st st st / +15,89 +p +p sop + PD +19,71 | +p +p sop + PD 8 | b2
5,8.105 UFClg) CFUlg)
giirf:iltzsai‘r:;intiles Infant cereals biscuit with Salmonella
2018 | 1081 probiotiques (B. factis probiotics (B. lactis 4,4.105 | 10 U +p +p +p +p sop + - st st / - ND - st st / - ND 8 | b2
4,4.105 UFClg) CFUlg)
Céréales infantiles
chocolat au lait Infant cereals milk
2018 | 1082 | biscuité avec chocolate with probiotics | 10 | U : o] / +1626 | +M | +p | SAmonellal o pp  uq7a1 | am | p | SEMonela | Fpp g | o
probiotiques (B. lactis | (B. lactis 4,0.105 CFU/g) SPP SPP
4,0.105 UFClg)
Céréales infantiles miel | Infant cereals honey with
2018 | 1083 | avec probiotiques (B. | probiotics (B. lactis 1,8.108 | 10 U + + + + Saimonella + | +159%4 + + Saimonella + PA +15,19 | + + Salmonella W PA 8 | b2
P P Y p s p p s P p s
lactis 1,8.108 UFClg) | CFUIg) PP PP PP
S:;ﬁzla;e:vi::antiles Infant cereals vanilla with Salmonella Salmonella Salmonella
2018 | 1084 probiotiques (B. lactis probiotics (B. lactis 1,4.106 | 10 U +p +p +p P sop + | 17,26 | +p +p 5pp + PA | +26,07 | +p +p spp + PA | 8 |b2
1,4.108 UFClg) CFUlg)
Saé;ﬁ?;e:v:]cfant“es Infant cereals vanilla with Salmonella Salmonella Salmonella
2018 | 1085 probiotiques (B. factis probiotics (B. lactis 1,2.106 | 10 U +p +p +p +p sop + | +1328 | +p +p sop + PA | +1421 | +p +p sop + PA 8 | b2
1,2.108 UFClg) CFUlg)
Céréales infantiles Infant cereals nuts with
noisette biscuité avec o ,
2018 | 1086 probiotiques (B. factis probiotics (B. lactis 4,8.105 | 10 U st st st st / - st st / - NA - st st / - NA 8 | b2
4,8.105 UFClg) CFUlg)
Microsept
Summary report - v1
Assurance GDS Salmonella Tq 117/188 May 28, 2025




Alternative method: Assurance GDS® for Salmonella Tq method
é‘ é Study Reference method ISO 6579-1 18h (u;f;\tl:t(::::flrlt(tulca: v:)(; ;:t)fz:t; ;saeal) or § e 29 h at 37°C ) _
. — - " o
é Code | Product (French name) | Product % (Pd_ ezligg d RVS MKTTn RVS | MKTTn o.% ment RVS | MKTTn § Arg;?: 8 %
o g | \"parsd = Edel | jgenti- | S| PCR ldent- | = |18hor| PCR Identi- 2 3
& o |Uunpaired |y 5| (PUor |y | (PLor | gobion | & | result | XD | XD | fication | 3 | 20h | resut | b | XD | ficaion | € | 2"
> o ASAP ASAP = 8
(ADRIA) (ADRIA) o=
Céréales infantiles .
. e Infant cereals nuts with
2018 | 1087 :f;iff;?q‘;‘::‘zge,:‘ﬁ; probiotics (B. lactis 8,0.10¢ | 10 | U +p P T Sa”ggge”a + | +1220 | +p | 4p Sa”ggge”a s | PA | #1403 | +p | 4p Sa”ggge”a PA | 8 |b2
8,0.10¢ UFClg) CFUlg)
Céréales infantiles Infant cereals caramel with
caramel avec o ,
2018 | 1088 probiotiques (B. lactis probiotics (B. lactis 1,4.10¢ | 10 U st st st st / - st st / - NA - st st / - NA 8 | b2
1,4.10¢ UFClg) CFUlg)
Céréales infantiles . .
. Infant cereals vanilla with
2018 | 9650 | YorE e o lacts | Probiotis (B.lactis 0| U o | o || Sa”ggge”a s #1093 | +p | +p Sa”ggge”a + | PA | +1088] +p | +p Sa”ggge”a + | PA |8 |b2
4,5.105 UFClg) 4,510° CFUIg)
((:::rrg:llssa‘i,:iantiles 5 Infant cereals multicereals Salmonella
2018 | 9651 probictiques (B. lactis with probiotics (B. lactis 10 U +p +p +p +p sop + - st st / - ND - st st / - ND 8 | b2
3,3.105 UFClg) 3,310° CFU/g)
Céréales infantiles .
. Infant cereals with
2018 | 1910 | VEOLEHES  racis | PTODIOics vanill(B.lacts | 10| U st st | st | st / #1106 | +p | ap | SOOIy Epp | g | wp | wp | SOOI pp | g b2
1,6.108 UFClg) _ 1,6.10° CFUlg) i P
Céréales infantiles .
Infant cereals with
2018 | 1911 ;:‘ggf;;;ﬁ::“w nctie | Probiotics cocoa (B. factis | 10 | U e T Sa”;"’”e”a s | #1408 | M | +p Sa”;"’”e”a + | PA | +1600 | +m | +p Sa”;"’”e”a + | PA |8 |02
2,6.105 UFClg) 2,6.10° CFUIg) P P i
Céréales infantiles miel | Infant cereals with Salmonella Salmonella Salmonella
2018 | 1912 | avec probiotiques (B. | probiotics honey (B. lactis | 10 U +p +p +p +p + | +1229 | +M +p + PA | +1586 | +1/2 +p + PA 8 | b2
lactis 1,1.106 UFC/g) | 1,1.106 CFU/g) SPP SPP SPP
Céréales infantiles .
Infant cereals with
2018 | 1913 | o e o lactis | Probiotics caramel B | 10| U sp | 4p | +p | wp |SAmOnelal 308 | ap | wp | SEMOMElal Ll pa | iqa08 | +p | 4p | SEMOMElA ] pa | g |
1'°1 105 J'Fc/g) ’ lactis 1,1.105 CFUIg) spp spp spp
Céréales infantiles Infant cereals with
201 | 1914 | 200 BEC . lacts | PrObiotis cocoa (B.actis | 10 | U e T Sa”;’;’ge”a - st | st / - | ND S st | st / - | ND |8 |b2
1,3.106 UFClg) 1,3.10° CFUlg)
Céréales infantiles 5 .
. Infant cereals with
2018 | 1915 | céréals avec probiotics 5 cereals (. | 10 | U sp | 4p | 4p | wp |SAmonelall y5es | 4p | wp | SAMOMElal Ll pa | iqgeg | +p | +p | SAMOMEla ] pa | g |2
probiotiques y s spp spp spp
(B. lactis 3,2.105 UFClg) | /actis 3:210°CFUlg)
Céréales infantiles Infant cereals with probiotics
2018 | 2174 | vanille avec probiotiques | vanilla 10 U - - st st / - st st / - NA - st st / - NA 8 | b2
(B. lactis 1,3.105 UFC/g ) | (B. lactis 1,3.105 CFU/g)
Céreales infantiles 5 Infant cereals with probiotics
2018 | 2175 |coreals avec 5 cereals (B. factis 34.105 | 10 | U t t | st | st / t t / NA t t / NA | 8 [b2
probiotiques (B. lactis Clt::tLeJr/eas( - 1aclis 9%, S S S S i S S : ) S S )
34105 UFC/g) 9)
Céréales infantiles miel | Infant cereals with probiotics
2018 | 2176 | avec probiotiques (B. honey (B. lactis 6,7.105 10 U st st st st / - - st / - NA - - - / - NA 8 | b2
lactis 6,7.105 UFC/g) CFUIlg)
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MILK POWDERS, INFANT FORMULA AND INFANT CEREALS (375 g samp

le size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
@ o} Reference method ISO 6579-1 18h (infant formula or infant cereal) or | <
@ o . o <] 29 h at 37°C
5 £ dSet:Idx:] 20 h (milk powder) at 37°C S| agree- =, |8l
S | Code |Product (French name) | Product 3 | P ai?e d RVS MKTTn RVS | MKTTn < | ment RVS | MKTTn S rgent g =
o g | (mpairsd, Edel Edel | jgenti. | S| PCR ldent- | = |18hor| PCR ldent- | 3 8
& g |Uunpaired XLD U5 XLD )@ fication 3 result | XLD XLD fication = 20h result | XLD XLD fication i3 29h
> o ASAP ASAP e 8
(ADRIA) (ADRIA)
Céréales infantiles Infant cereals with probiotics
2018 | 2177 | vanille avec probiotiques | vanilla (B. lactis 2,2.108 10 U st st st st / - - st st / - NA - st st / NA 8 | b2
(B. lactis 2,2.108 UFC/g) | CFUlg)
Céréales infantiles cacao | Infant cereals with probiotics
2018 | 2178 | avec probiotiques (B. cocoa (B. lactis 2,4.108 10 U st st st st / - - st st / - NA - st st / - NA 8 | b2
lactis 2,4.108 UFC/g) CFUlg)
Céréales infantiles . -
L Infant cereals with probiotics
2018 | 2179 b'rf)%‘fg: i‘g’(B ctis | biscuit (B. factis 7.0.10¢ 10 u st st | st | st / - : st | st / - | NA - st st / - | NA |8 (b2
?,0.104%FC/9)' CFUlg)
Céréales infantiles Inf : -
noisette biscuité avec nfant cereal_s with probiotics
2018 | 2180 robiotiques (B. lactis nuts (B. lactis 7,0.105 10 U st st st st / - - st st / - NA - - st / - NA 8 | b2
9,0.105%FC/9)' CFUig)
gsrgé:}?:\ir;f:\ntiles 5 Infant cereals with probiotics
2018 | 2181 orobiotiques (B. lactis 5 cereals (B. lactis 7,0.104 | 10 U st st st st / - - st st / - NA - st st / - NA 8 | b2
70104 UFClg) CFUig)
Céréales infantiles Inf Is with -
chocolat biscuité avec nfant ce;eell s wit pro1b|<53t|cs
2018 | 2182 orobiotiques (B. factis biscuit (B. lactis 7,0.10 10 U st st st st / - - st st / - NA - - st / - NA 8 | b2
7.0.105 UFC/g) CFUlg)
Céréales infantiles : -
NN Infant cereals with probiotics
biscuité avec - .
2018 | 2183 orobiotiques (B. lactis gls:ca;n)(B. Jactis 3,0.10° 10 U st st st st / - - st st / - NA - st st / - NA 8 | b2
3,0.105 UFClg) 9
Céréales infantiles Infant cereals with probiotics
2018 | 2438 | vanille avec probiotiques | vanilla (B. lactis 1,0.108 10 U - - - - / - - st st / - NA - - - / - NA 8 | b2
(B. lactis 1,0.108 UFC/g) | CFUIg)
Lait infantile sans Infant formula without +p Salmonella +p Salmonella +p Salmonella
2018 | 1297 probiotique 1er age probiotic up to 6 months 11 P P (H2S,) P (H2S-) P spp s sl (H2S-) +p (H2s") spp * PA 1742 (H2S-) P (R2S) spp * PA 8 |cf
Lait infantile sans Infant formula without +p Salmonella +p Salmonella +p Salmonella
2018 | 1298 probiotique 1er age probiotic up to 6 months 11 P P (H2S,) P (H2S-) P spp * +14,99 (H2S-) *P (H2S) spp * PA +16,78 (H2S-) *P (H2S) sSpp * PA 8 | cf
Lait infantile sans Infant formula without +p Salmonella +p Salmonella +p Salmonella
2018 | 1299 probiotique 2éme age | probiotic 1-2 year 1 P +p (H2s) P (H2S-) P spp v 1190 (H2S-) *P (H2S) spp * PA +13,30 (H2S-) *P (H2S) Spp * PA 8 |cf
Lait infantile sans Infant formula without +p Salmonella +p Salmonella +p Salmonella
2018 | 1300 probiotique 2éme &4ge | probiotic 1-2 year 1 P *p (H2S) *P (H2S-) P spp | 1597 (H2S-) P (H2S) spp ¥ PA +17,00 (H2S-) P (H2S) spp * PA 8 |cf
Lait infantile sans .
- . Infant formula without Salmonella Salmonella Salmonella
2018 | 1301 groblothue croissance | oohiotic growth 3 11 P +p +p +p +p sop + | #1572 | 4p +p sop + PA | #1627 | +p +p sop + PA 8 |ct
Lait infantile sans .
- . Infant formula without Salmonella Salmonella Salmonella
2018 | 1302 groblothue croissance | o piotic growth 4 11 P +p +p +p +p sop + | +20,80 | +p +p sop + PA | #1935 | +p +p Sop + PA 8 |cl
Lait infantile sans Infant formula without
2018 | 1303 | probiotique gourmand | probiotic gourmet 1-2 1 P +p +p +p +p Salrgggella + | +13,49 +p +p Salrgggella + PA +16,36 | +p +p Salrgggella + PA 8 | ct
2éme age years
2018 | 1304 | R ionque omerge | oo n2gear | 11| P | v | w || e [P eteer | | [PTR] e ] pa ferm2| wp | | PTERE )] ea 8o
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MILK POWDERS, INFANT FORMULA AND INFANT CEREALS (375 g samp

le size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
2 @ Reference method ISO 6579-1 18h (infant formula or infant cereal) or | < o
2 2] sty 20 h (milk powder) at 37°C S | agree. 2 hat37°C - =
& | Code |Product (French name) | Product = | design RVS MKTTn RVS | MKTTn o | ment RVS | MKTTn g | Agree | 5| 2
“— o . H — = -—
o g | (Pwpaired, Edel Edel | jgenti. | S| PCR ldent- | = |18hor| PCR ident- | =z | MM |3 |©
s S | Usunpaired (IPL) or (IPLyor | o . 3 . = . o) 29h
2 £ XD | gap | XD | ‘agpp | fication | @ | result | XLD | XLD fication 2 | 20h | resut | XLD | XLD fication o
(ADRIA) (ADRIA) o=
Lait infantile sans .
2018 | 1305 | prbioiuenourisson | TR EIR RN gq | P | wp | wp | ep | wp U | amt | ap | SR e pa | esas | ap | wp | SO pa 8 o
io
Lait infantile sans .
L S Infant formula without Salmonella Salmonella Salmonella
2018 | 1306 ;é)sr;blothue bio 2éme probiotic organic 12 years 1 P +M +p +M +p 5pp + | 422,89 +p +p 5pp + PA +22,32 | +p +p 5pp + PA 8 |cl
Lait infantile sans .
. .o Infant formula without Salmonella Salmonella Salmonella
2018 | 1307 | probiotique bio 2éme - Y 1 P +M +M +M +M + | +16,76 | +M +M + PA +16,41 | +p +p + PA 8 |c1
age probiotic organic 1-2 years spp spp spp
Lait infantile sans Infant formula without
2018 | 1308 probiotique junior 4 probiotic junior 4 1 P st st st st / - st st / - NA - st st / - NA 8 | cl
Lait infantile sans Infant formula without
2018 | 1309 probiotique fer age probiotic up to 6 months 11 P st st st st / - st st / - NA - st st / - NA 8 | c1
Lait infantile sans Infant formula without Salmonella Salmonella Salmonella
2018 | 1310 probiotique 2éme &ge | probiotic 1-2 year " P P P P P spp + | 1537 P P spp * PA +16,13 1 +p P spp * PA 8 | cf
2018 | 1311 ;f;‘;;‘;?:;‘fzm‘: a0 :;‘rf:l;‘fo‘;f:;‘”z';x:h°”t 11 p st st | st | st / i st | st / - | NA : st | st / - | NA |8 ¢
Lait infantile sans Infant formula without Salmonella Salmonella Salmonella
2018 | 1630 probiotique 1er dge probiotic up to 6 months 1 P P P P P spp + | 1288 P P spp ¥ PA +13.90 | +p P spp * PA 8 |cf
Lait infantile sans Infant formula without Salmonella Salmonella Salmonella
2018 | 1681 probiotique 2éme dge | probiotic 1-2 year " P P P P P spp i I P spp * PA | #1507 | +p P spp * PA 8 | cf
Lait infantile sans Infant formula without
2018 | 1682 probiotique 2éme 3ge | probiotic 1-2 year " P st st st st / - st st / - NA - st st / - NA | 8 |ct
Lait infantile sans Infant formula without
2018 | 1862 orobiotique 612 mois | probiotic 6-12 months 11 P st st st st / - st st / - NA - st st / - NA 8 | ct
Lait infantile sans Infant formula without
2018 | 1863 probiotique fer Age probiotic up to & months 11 P st st st st / - st st / - NA - st st / - NA 8 | c1
Lait infantile sans Infant formula without
2018 | 1864 orobiotique 0-6 mois orobiotic 0-6 months 11 P st st st st / - st st / - NA - st st / - NA 8 |ct
Lait infantile sans .
2018 | 1865 | probiotque pro+ 06 | Ior DTS WM 1| P st st | st | st / : st | st / N |- | st | st / - | NA |8 |c
mois
2018 | 1866 ;L)?&'lgft?;iedﬁn; Infant formula without 11 P st st | st | st / i st | st / - | NA : st | st / - | NA |8 |c
naissance 0-6 mois probiotic birth 0-6 months
Lait infantile sans Infant formula without
2018 | 1867 L X .| probiotic organic 6-12 11 P st st st st / - st st / - NA - st st / - NA 8 | c1
probiotique bio 6-12 mois months
2018 | 1868 ;f&'igft?;jiees_?gsmois Lﬁfg};{grg‘fg wihout 1| P st st | st | st / : st | st / SN |- | st | st / - | NA |8 |c
Lait infantile sans Infant formula without
2018 | 1869 orobiotique 612 mois | probiotic 6-12 months 11 P st st st st / - st st / - NA - st st / - NA 8 |ct
Lait infantile sans Infant formula without
2018 | 1870 orobiotique bio 6-12 mois fnrgrt::ﬁgc organic 6-12 11 P st st - - / - st st / - NA - st st / - NA 8 |ct
Lait infantile sans Infant formula without
2018 | 1871 probiotique 6mois - 1an %rggiggc organic 6-12 11 P st st st st / - st st / - NA - st st / - NA 8 |cl
Lait infantile sans Infant formula without
2018 | 1872 orobiotique 0-6 mois orobiotic 0-6 months 11 P st st st st / - st st / - NA - st st / - NA 8 |ct
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MILK POWDERS, INFANT FORMULA AND INFANT CEREALS (375 g samp

le size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
.(_% é Study Reference method ISO 6579-1 18h (II;f;:t(r:irlr:uI;: “7(: e::'])f:?; ;S{:eal) or § e 29 h at 37°C _ _
. — - . O
S | Code | Product (French name) | Product = qes!gn RVS MKTTn RVS | MKTTn < | ment RVS | MKTTn S Agree- | &) &
5} 8 | (P:paired, Edel Edel ; = ; % ; 5 ment | & | —
. £ | Uunpaired IPL) or PLor | ldent- | 2 PCR Identi- = | 18hor | PCR Identi- 2 29h | ©
2 2 x| ¢ ASAP xtp | ¢ AS/Z\P fication | @ | result | XLD | XLD fication 2 | 20h | resut | XLD | XLD fication o
(ADRIA) (ADRIA) o
Lait infantile sans Infant formula without
2018 | 1873 probiotique bio 0-mois | probiotic organic 0-6 months M P st st st st / ) st st / i NA . st st / i NA | 8¢
Lait infantile dés la .
2018 | 2436 | naissance fer age sans | ol TN |41 | p T R R Sa”;’;’ge”a +| 1662 | p | #p Sa”;’;’ge”a + | PA | 41947 | 112 | +12 Sa’ré’ﬁﬁe”a + | PA |8 |c
probiotique
Lait infantile physiolac .
S Infant formula without Salmonella -[+25,99/ Salmonella Salmonella
2018 | 2437 l;lr(; Ifi‘:;:;(eq uaé;e sans probiotic organic 2 1 P +p +p +p +p sop + +25.71 +p +p sop - ND +26,24 | +M +M SO + PA 8 |c1
Céréales infantiles Infant cereals without
2018 | 1492 | sans probiotique probiotics 12 P st st st st / - st st / - NA - st st / - NA 8 | c2
saveur briochée
2018 | 1493 | sans provotique | Mantcereals without |, | : - / : : : / - | NA | - -] st / - | NA |8 |
vanillz q probiotics vanilla
Céréales infantiles Infant cereals without
2018 | 1494 sans probiotique cacao | probiotics cocoa 12 P st st st st / - st st / - NA - st st / - NA 8 | c2
Céréales infantiles
sans probiotique Infant cereals without Salmonella Salmonella st :
2018 | 1495 croissance vanille 12 | probiotics growth vanilla 12 P P P P P spp N IRGT P P spp ¥ PA +21,53 (5x:st) sl / i B 8 | c2
mois
Céréales infantiles
sans probiotique Infant cereals without Salmonella Salmonella Salmonella
2018 | 1496 croissance choco 12 probiotics growth cocoa 12 P M *P *P P spp + ] +16,02 *P P spp * PA H379 | 4p P spp * PA 8 |c2
mois
Céréales infantiles .
o . Infant cereals without Salmonella Salmonella Salmonella
2018 | 1497 s:;: probiotique miel 8 probiotics honey 8 months 12 P +M +M +p +p sop + | +18,08 | +M +p sop + PA +1493 | M +p sop + PA 8 | c2
Céréales infantiles Infant cereals without
2018 | 1498 | sans probiotique probiotics multicereals 12 P +p +p +p +p Salmonella | -, +19,62 | +p +p Salmonella | -, PA | +17,00 | +p +p Salmonella | PA 8 | c2
multicéréals 6 mois 6 months SPp SPp SPp
Céréales infantiles Infant cereals without
2018 | 1499 | sans probiotique probiotics biscuit 6 12 P +p +p +p +p Salmonelia | -, +17,19 | +p +p Salmonella | -, PA | #1559 | +p +p Salmonella |, PA 8 | c2
saveur biscuit 6 mois | months SPp SPp SPp
Céréales infantiles
sans probiotique Infant cereals without Salmonella Salmonella Salmonella
2018 | 1500 saveur briochée probiotics buns 12 P +M +M +p +M Sop + | +18,41 +M +p Sop + PA +18,59 | +p +p Sop + PA 8 | c2
pépites 15 mois
g:;iall?z;?;::ﬂlzs Infant cereals without Salmonella Salmonella Salmonella
2018 | 1501 | . veur vanille pépites probiotics vanilla 15 12 P +p +p +p +p Sop + | +15,97 | +4p +p Sop + PA | +1359 | +p +p Sop + PA 8 | c2
15 mois months
Céréales infantiles .
2018 | 1502 | sans probiotique infant cereals without | 45 | p sp | 4p | 4p | wp |SAmonelal il yseg | 4p | wp | SEMOMEl |l pa | uqsga | 4p | 4p | SEMOMElE | pa | g | g
chocolat 60% céréals | P SPp SPp SPp
Céréales infantiles .
. Infant cereals without Salmonella Salmonella Salmonella
2018 | 1503 ‘s’::;eprgz:g:;que probiotics vanilla 6 months 12 P P P P P spp + | +17.66 P P spp * PA H7.39 1 +p P spp * PA 8 |c2
Céréales infantiles Infant cereals without
2018 | 1504 | sans probiotique probiotics biscuit 6 2] P sp | wp | ap | am |SEmonellal ol i76e | e | em | SEmOnElal L oA aqgas | g | wp | SEMOMElE L b | g | g
biscuit 6 mois months SPp SPp Spp
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MILK POWDERS, INFANT FORMULA AND INFANT CEREALS (375 g samp

le size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
2 ] Reference method ISO 6579-1 18h (infant formula or infant cereal) or | < o
2 £ Sudy 20 h (milk powder) at 37°C S | agree- 29h at 37°C p =
[ i - ]
3 | Code |Product (French name) | Product = d.es!gn RVS MKTTn RVS | MKTTn o | ment RVS | MKTTn § Agree | &
S 8 | (P:paired, Edel Edel . ; = . S | ment | 5| F—
. £ | Uunpaired IPL) or PLor | ldent- | 2 PCR Identi- = |18hor | PCR Identi- 2 29h | ©
2 2 x| ¢ ASAP xip | ¢ AS/Z\P fication | @ | result | XLD | XLD fication 2 | 20h | resut | XLD | XLD fication o
(ADRIA) (ADRIA) &=
2018 | 1505 cane rabiotique | Infant cereals without 12 P / / NA / NA |8 |c2
d P q .| probiotics honey 6 months i ) ) i i i ) : ) i ) ¢
ouceur de miel 6 mois
Céréales infantiles .
2018 | 1506 |sans probiotique | Mantcereals without | 45 | p wp | ap | ap | ep [ SAMOMeIRL L gsgr | ap | am | SAMOMElR | pp g7 | ap | wp | SAMONR P pa | g |2
vanille naturelle 4 mois P Spp Spp Spp
Céréales infantiles riz | Infant cereals without Salmonella Salmonella Salmonella
2018 | 1916 blé avoine probiotic rice, wheat, oat 12 P +M +p +M +M SO + | +15,66 +M +M SO + PA +1462 | +M +M SO + PA 8 |c2
Céréales infantiles Infant cereals without Salmonella Salmonella Salmonella
2018 | 1917 babivanille probiotic vanilla 12 P P P P P spp v | *1548 P P spp * PA 1563 | M M Spp * PA 8 |c2
Céréales infantiles Infant cereals without Salmonella Salmonella Salmonella
2018 | 1918 multicéréals probiotic multicereals 12 P P P P P spp *] 1538 | P spp * PA | +1600 | +M M spp * PA 8 | c2
Céréales infantiles Infant cereals without Salmonella Salmonella Salmonella
2018 | 1919 légumes du potager probiotic vegetables 12 P +M +p +p +p Sop + | +16,25 +p +p SO + PA +16,21 | +1/2 +M Sop + PA 8 |c2
Céréales infantiles Infant cereals without
2018 | 1920 choco biscuité probiotic cocoa 12 P st st st st / - st st / - NA - st st / - NA 8 |c2
Céréales infantiles Infant cereals without
2018 | 1976 multicéréals probiotic multicereals 12 P - - st st / - st st / - NA - st st / - NA 8 | c2
Céréales infantiles 3 Infant cereals without
2018 | 1977 céréals probiotic 3 cereals 12 P st st st st / - st st / - NA - st st / - NA 8 |c2
Céréales infantiles Infant cereals without
2018 | 1978 avoine blé riz orobiotic rice, wheat, oat 12 P st st st st / - st st / - NA - st st / - NA 8 |c2
Céréales infantiles Infant cereals without
2018 | 1979 Epeautre probiotic spelt 12 P st st st st / - st st / - NA - st st / - NA 8 |c2
Céréales infantiles Infant cereals without
2018 | 1980 chocolat probiotic cocoa 12 P st st st st / - st st / - NA - st st / - NA 8 |c2
Céréales infantiles Infant cereals without
2018 | 1981 muesli fraise orobiotic strawberry 12 P st st st st / - st st / - NA - st st / - NA 8 |c2
L, . . . Infant cereals without
2018 | 1982 | Céréales infantiles miel probiotic honey 12 P - - - - / - - - / - NA - st st / - NA 8 |c2
Cércales infantiles Infant cereals without
2018 | 1983 | croissance vanille probiotic, growth vanilla 12 P st st st st / - st st / - NA - st st / - NA 8 |c2
gourmande
Céréales infantiles Infant cereals without
2018 | 1984 | croissance vanille probiotic, growth vanilla 12 P - - - - / - - - / - NA - st st / - NA 8 |c2
gourmande
Céréales infantiles Infant cereals without
2018 | 1985 croissance caramel probiotic, growth caramel 12 P i ) ) ) / ) ) ) / ) NA ) ) ) / ) NA 8 |c2
Céréales infantiles du Infant cereals without
2018 | 1986 | soir multicéréals légumes | probiotic multi cereals and 12 P - - - - / - - - / - NA - st st / - NA 8 | c2
du soleil vegetables
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LA AND INFANT CEREALS (375 g sample size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
Study Reference after storage 72 h at 5°C £ 3°C
\ method 18 h (infant formula or infant cereal) or =
Year of . ° S
®ar% | Code | Product (French name) Product Protocol d.eS|_gn ISO 6579-1 20 h (milk powder) at 37°C AR Agreement 29 h at 37 oC Result 153 §
analysis Number | (P:paired, +72 h at 4°C 18hor |50 +72hat4°C oo+ | Agreement 5|
unpares Result FO i BN Confirmation 2SZhh+ 20h+72h| FCR e LS Confirmation 12l Aheren
result XLD XLD result XLD XLD

2018 6 | Lait en poudre écrémé Skimmed milk powder 8 U - +10,72 +p +p + + PD +12,56 +p +p + + PD 8 | a
2018 7 | Lait en poudre écrémé Skimmed milk powder 8 U + +10,61 +p +p + + PA +11,11 +p +p + + PA 8 | a
2018 8 | Lait en poudre écrémé Skimmed milk powder 8 U + - st st / - ND - st st / - ND 8 | a
2018 9 | Lait en poudre demi-écrémé ggng:(lmmed milk 8 U + +10,14 +p +p + o PA +9,95 +p +p ¥ + PA 8 | a
2018 10 | Lait en poudre demi-écrémé sgcv\(i’-::(immed milk 8 U - +10,80 +p +p + + PD +9,59 +p +p n + PD 8 | a
2018 11 | Lait en poudre écrémé Skimmed milk powder 8 U - +13,18 +p +p + + PD +12,49 +p +p + + PD 8 | a
2018 | 12 |Lait en poudre entier Whole milk powder 8 U + +11,38 +p +p + + PA +13,06 +p +p + + PA 8 | a
2018 13 | Lait en poudre écrémé bio g;gva(;:f skimmed milk 8 U + +17,71 +p +p + + PA +12,63 +p +p + + PA 8 | a
2018 14 | Lait en poudre entier Whole milk powder 8 V] + +10,77 +p +p + + PA +12,66 +p +p + + PA 8 | g
2018 | 15 |Laiten poudre demi-écrémé sgcv\;:rlmmed milk 8 U - +9,16 +p +p + + PD +10,27 +p +p + 0 PD 8 | a
2018 16 | Lait en poudre écrémé Skimmed milk powder 8 U + +9 84 +p +p + 2 PA +10,40 +p +p ¥ ¥ PA 8 | a
2018 | 17 |Lait en poudre entier Whole milk powder 8 U + +10,55 +p +p + + PA +9,75 +p +p + + PA 8 | a
2018 18 | Lait en poudre demi-écrémé ggc:(l’-::(lmmed milk 8 U - +9,54 +p +p + + PD +9,34 +p +p n ¥ PD 8 | a
2018 19 | Lait en poudre bio écrémé g;gz;:f skimmed milk 8 U - +10,24 +p +p + + PD +10,26 +p +p + + PD 8 | a
2018 | 20 |Laiten poudre écrémé Skimmed milk powder 8 U + - st st / - ND - st st / - ND 8 | a
2018 | 1061 | Lait en poudre écrémé Skimmed milk powder 8 U + +10,89 +p +p + + PA +12,53 +p +p + + PA 8 | a
2018 | 1062 | Lait en poudre entier Whole milk powder 8 U + +9,73 +p +p + + PA +13,54 +p +p + + PA 8 | a
2018 | 1063 | Lait en poudre entier Whole milk powder 8 V) + - st st / - ND - st st / - ND 8 | a
2018 | 1064 | Lait en poudre entier Whole milk powder 8 U - 8 | a
2018 | 1065 | Lait en poudre entier Whole milk powder 8 U + +14,05 +p +p + + PA +16,19 +p +p + + PA 8 | a
2018 | 1066 | Lait en poudre écrémé Skimmed milk powder 8 U - /+30' 38/- +p +p + - NA +25,25 +p +p + + PD 8 | a
2018 | 1067 | Lait en poudre écrémé bio gggvzr:f skimmed milk 8 U + +26,39 +p +p + + PA +17,87 +p +p + + PA 8 | a
2018 | 1068 | Lait en poudre écrémé Skimmed milk powder 8 V) - +24,28 +p +p + + PD +16,83 +p +p + + PD 8 | a
2018 | 1069 | Lait en poudre écrémé Skimmed milk powder 8 U + - - - / - ND - - - / - ND 8 | a
2018 | 1070 | Lait en poudre écrémé Skimmed milk powder 8 U + +10,76 +p +p + + PA +10,58 +p +p + + PA 8 | a
2018 | 1071 | Lait en poudre écrémé Skimmed milk powder 8 U + - st st / - ND - st st / - ND 8 | a
2018 | 1072 | Lait en poudre écrémé Skimmed milk powder 8 U - +17,03 +p +p + + PD +18,03 +p +p + + PD 8 | g
2018 | 1073 | Lait en poudre écrémé Skimmed milk powder 8 U + +20,31 +p +p + + PA +14,96 +p +p + + PA 8 | a
2018 | 1074 | Lait en poudre écrémé Skimmed milk powder 8 U + +9,92 +p +p + + PA +12,20 +p +p + + PA 8 | a
2018 | 1904 | Poudre de lait écrémé Skimmed milk powder 8 V] + +9,27 +p +p + + PA +12,18 +p +p + & PA 8 | g
2018 | 1905 | Poudre de lait écrémé Skimmed milk powder 8 U + +10,71 +p +p + + PA +19,75 +p +p + + PA 8 | a
2018 | 1906 | Poudre de lait écrémé Skimmed milk powder 8 U - +9.43 +p +p + + PD +11,04 +p +p + + PD 8 | a
2018 | 1907 | Poudre de lait calcium Milk powder calcium 8 V] + +9,62 +p +p + + PA +9,62 +p +p + & PA 8 | g
2018 | 1908 | Poudre de lait écrémé Skimmed milk powder 8 U + +10,27 +p +p + + PA +17,94 +p +p + + PA 8 | a
2018 | 1909 | Poudre de lait écrémé Skimmed milk powder 8 U + +11,57 | +m +p + + PA +21,38 +m +p + + PA 8 | a
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LA AND INFANT CEREALS (375 g sample size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
Study Reference after storage 72 h at 5°C £ 3°C
\ method 18 h (infant formula or infant cereal) or o =
Year of Code | Product (French name) Product I;rotocol d.eS|_gn 1SO 6579-1 20 h (milk powder) at 37°C Reslt Agreement Aol oC Result g §
analysis umber | (Prpaired, +72hat4°C ohor | 8hor *I2hat4C 20n+ | pdeement | 5 | =
e Result FO i BN Confirmation| 72 h 20h+72h| FCR e LS Confirmation 12l
result XLD XLD result XLD XLD
Lait infantile avec Infant formula with
probiotiques formule probiotics thickened
2018 | 1655 épaissie amidon (Bifidobacterium 10 9 U ’ +9,64 P P ¥ ¥ PA 11,07 P P ¥ ¥ PA 8 | bt
(Bifidobacterium 10UFC/g) CFUlg)
Lait infantile avec Infant formula with
probiotiques dés 6 mois probiotics from 6 months
2018 | 1656 (Lactobacillus reuteri 3,2.10% | (Lactobacillus reuteri 9 U ’ +9,61 P P ¥ ¥ PA +16,83 P P ¥ ¥ PA 8 | bt
UFCig) 3,2.106 CFU/g)
Lait infantile avec Infant formula with
probiotiques lait de suite probiotics (Lactobacillus
2018 | 1657 (Lactobacillus fermentum fermentum hereditum 9 U ’ 12,55 P P ¥ ¥ PA +16,45 P P ¥ ¥ PA 8 | bt
hereditum 1,4.10” UFC/g) 1,4.107 CFU/g)
Lait infantile avec Infant formula with
probiotiques 6 a 12 mois probiotics 6-12 months
2018 | 1658 | (Lactobacillus rhamnosus, (Lactobacillus rhamnosus, 9 U + +11,62 +p +p + + PA +14,33 +p +p + + PA 8 | b1
Bifidobacterium infantis Bifidobacterium infantis
8,8.106 UFC/g) 8,8.106 CFU/g)
Lait infantile avec Infant formula with
2018 | 1659 | probiotiques 0 a 6 mois (B. | probiotics 0-6 months (B. 9 U + +14,74 +p +p + + PA +15,47 +p +p + + PA 8 | b1
lactis 2,8. 108 UFC/g) lactis 2,8. 108 CFU/g)
. . Infant formula with
Lait infantile avec - +p +p
2018 | 1660 | probiotiques 6 3 12 mois {’;}Eﬁﬂg;‘:ﬁn’:‘:’gths 9 U : #1301 | iR | (white + + PD | +1706 | & | (white + + PD | 8 |b
(Bifidobacterium 10 UFC/g) CFUIg) (H2S-) colonies) (H2S-) colonies)
Lait infantile avec Infant formula with +p +p
probiotiques formule épaisse | probiotics thickened 6-12 +p . +p !
2018 | 1661 6 a 12 mois (Bifidobacterium | months (Bifidobacterium 9 U i +11,30 (H2S-) (Wh'.t € ¥ ¥ PD +15,93 (H2S-) (Wh'.te * * PD 8 | b1
2,0.104UFClg) 2,0.10¢ CFUIg) colonies) colonies)
. . Infant formula with
Lait infantile avec ™ .
probiotiques 6 a 12 mois pBr(;l?(liotl;cs t6 12 m;ns N +p + +p
2018 | 1662 | (Bifidobacterium longum, (St;ép;’o ::;Z’:”’ ongum, | g u + +11,97 (H2pS-) (white ¥ " PA +15,90 (HZ%_) (white + + PA 8 | b
Streptococcus thermophilus thermoohilus 9.7.106 colonies) colonies)
9,7.106 UFCIg) PAIS 2,1
CFUlg)
Lait infantile avec Infant formula with + +p + +p
2018 | 1663 | probiotiques 6 mois a 1 an probiotics 6months-1year 9 V] + +31,89 H2pS (white + + PA +13,61 HZ% (white + + PA 8 | b1
(B. lactis 5,8.106 UFC/g) (B. lactis 5,8.106 CFU/g) (H2S-) colonies) (H2S-) colonies)
Lait infantile avec Infant formula with +p +p
probiotiques 0 a 6 mois probiotics 0-6 months +p . +p !
2018 | 1664 (Lactobacillus reuteri1,0.108 | (Lactobacillus reuteri o U * +18,16 (H2S-) (Wh'.t © ¥ * PA +20,91 (H2S-) (Wh'.te ¥ ¥ PA 8 | bt
UFClg) 1,0.106 CFUIg) colonies) colonies)
Lait infantile avec Infant formula with
2018 | 9645 | probiotiques (L. fermentum | probiotics (L. fermentum 9 U + +24,92 +p +p + + PA +23,65 +p +p + + PA 8 | b1
hereditum 4,6.10¢ UFC/g) hereditum 4,6.10¢ CFU/g)
Lait infantile avec Infant formula with
2018 | 9647 | probiotiques (L. fermentum | probiotics (L. fermentum 9 U + +15,17 +p +p + + PA +19,17 +p +p + + PA 8 | b1
1,2.105 UFCIg) 1,2.10% CFU/g)
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LA AND INFANT CEREALS (375 g sample size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
Study Refetr;n:e after storage 72 h at 5°C £ 3°C _
\ metho 18 h (infant formula or infant cereal) or o s
Year of Code | Product (French name) Product I:lrotocol qes[gn 1SO 6579-1 20 h (milk powder) at 37°C Result Agreement B e OC Result g §
analysis umber L(JP.palrgda +72h at4°C 12%2(2 18 hor b 29h+ é\grheein;znr: 3 -
e Result — i BTN Confirmation| 72h 20h+72h |EFCR e | T Confirmation e
result XLD XLD result XLD XLD
Lait infantile avec Infant formula with
2018 | 9648 | probiotiques (L. fermentum | probiotics (L. fermentum 9 U - +17,30 +p +p + + PD +16,03 +p +p + + PD 8 | b1
6,0.102 UFClg) 6,0.102 CFU/g)
Lait . Infant formula with
ait infantile avec probiotics
2018 | 9649 prQPiotiques' (Bifidobacterium 10 9 U - +30,79 +p +p + + PD +17,21 +p +p + W PD 8 | b1
(Bifidobacterium 10 UFC/g) CEU/
9)
Lait infantile premium 2éme | Infant formula with
age avec probiotiques probiotics 2
2018 | 2261/ pifidobacterium 2,6.10° | (Bifidobacterium 2,6.10° 9 U * - st st / | A2 - st st / - R
UFCig) CFU/g)
Lait infantile plus 2éme 4ge | Infant formula with
avec probiotiques (B. probiotics 2 (B. lactis +
2018 | 2262 | |, -tic+S. thermophilus 7,0.10° | S.thermophilus 7,0.10° 9 U * *1023 1 4p | 4P * * PA | #1306 | +p *p * * PA | 8 bl
UFCig) CFUlg)
Lait infantile premium 2éme | Infant formula with
age avec probiotiques probiotics premium
2018 | 2263 | pifidobacterium 8,7.106 | (Bifidobacterium 8,7.106 9 U ; *990 | 40 | P * * PD #1019 +p | +p * * . 8 |01
UFCig) CFU/g)
Céréales infantiles cacao Infant cereals cocoa with
2018 | 1076 | avec probiotiques (B. lactis | probiotics (B. lactis 1,5.106 10 U + - st st / - ND - st st / - ND 8 | b2
1,5.10¢ UFC/g) CFU/g)
Céréales infantiles 5 céréals | Infant cereals multicereals
2018 | 1078 | avec probiotiques (B. lactis | with probiotics (B. lactis 10 V] + - st st / - ND - st st / - ND 8 | b2
6,4.105 UFClg) 6,4.105 CFU/g)
Céréales infantils 5 céréals | Infant cereals multicereals
2018 | 1079 | avec probiotiques (B. lactis | with probiotics (B. lactis 10 V] + +17,07 +p +p + + PA +17,92 +p +p + + PA 8 | b2
4,2.105 UFClg) 4,2.105CFUIlg)
Céréales infantiles biscuité | Infant cereals biscuit with
2018 | 1080 | avec probiotiques (B. lactis | probiotics (B. lactis 5,8.105 10 U - +17,19 +p +p + + PD +21,13 +p +p + + PD 8 | b2
5,8.105 UFC/g) CFU/g)
Céréales infantiles biscuité | Infant cereals biscuit with
2018 | 1081 | avec probiotiques (B. lactis | probiotics (B. lactis 4,4.105 10 U + - st st / - ND - st st / - ND 8 | b2
4,4.105 UFClg) CFUlg)
Céréales infantiles chocolat | .
b e nfant cereals milk
2018 | 1082 | 2 lait biscuite avec chocolate with probiotics | 10 U : H864 | +p | 4p + + PD | #1710 | +M | +M + + PD | 8 |b2
probiotiques (B. lactis 4,0.105 B. Jactis 4.0.105 CFU/ ' '
UFClg) (B. lactis 4,0. 9)
g
Céréales infantiles miel avec | Infant cereals honey with
2018 | 1083 | probiotiques (B. lactis 1,8.108 | probiotics (B. lactis 1,8.108 | 10 U + +14,93 +p +p + + PA +15,17 +p +p + + PA 8 | b2
UFClg) CFUlg)
Céréales infantiles vanille Infant cereals vanilla with
2018 | 1084 | avec probiotiques (B. lactis | probiotics (B. lactis 1,4.106 10 U + +19,27 +p +p + * PA +27,05 +p +p + + PA 8 | b2
1,4.108 UFClg) CFUlg)
Céréales infantiles vanille Infant cereals vanilla with
2018 | 1085 | avec probiotiques (B. lactis | probiotics (B. lactis 1,2.106 10 U + +13,49 +p +p + + PA +14,27 +p +p + + PA 8 | b2
1,2.106 UFClg) CFU/g)
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LA AND INFANT CEREALS (375 g sample size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
Study Reference after storage 72 h at 5°C £ 3°C
\ method 18 h (infant formula or infant cereal) or o =
Year of Code | Product (French name) Product I;rotocol d.es[gn I1SO 6579-1 20 h (milk powder) at 37°C Reslt Agreement Aol oC Result g §
analysis umber | (Prpaired, +72hat4°C ohor | 8hor *I2hat4C 20n+ | pdeement | 5 | =
e Result FO i BN Confirmation| 72 h 20h+72h| FCR e LS Confirmation 12l
result XLD XLD result XLD XLD
Céréales infantiles noisette | Infant cereals nuts with
2018 | 1087 | biscuité avec probiotiques probiotics (B. lactis 8,0.104 10 U + +12,88 +p +p + + PA +14,36 +p +p + + PA 8 | b2
(B. lactis 8,0.104 UFC/g) CFU/g)
Céréales infantiles vanille Infant cereals vanilla with
2018 | 9650 | avec probiotiques (B. lactis | probiotics (B. lactis 10 U + +12,63 +p +p + + PA +12,50 +p +p + + PA 8 | b2
4,5.105UFClg) 4,5.105 CFU/g)
Céréales infantiles 5 céréals | Infant cereals multicereals
2018 | 9651 | avec probiotiques (B. lactis | with probiotics (B. lactis 10 V] + st st / - ND st st / - ND 8 | b2
3,3.105 UFClg) 3,3.105 CFU/g)
Céréales infantiles vanille Infant cereals with
2018 | 1910 | avec probiotiques (B. lactis | probiotics vanilla (B. lactis 10 U - +11,83 +p +p + + PD +14,76 +p +p + + PD 8 | b2
1,6.10¢ UFClg) 1,6.106 CFU/g)
Céréales infantiles chocolat | Infant cereals with
2018 | 1911 | avec probiotiques (B. lactis | probiotics cocoa (B. lactis 10 U + +14,52 +M +p + * PA +15,01 +2 +p + + PA 8 | b2
2,6.105 UFClg) 2,6.105 CFU/g)
Céréales infantiles miel avec | Infant cereals with
2018 | 1912 | probiotiques (B. lactis 1,1.10¢ | probiotics honey (B. lactis 10 U + +13,62 +M +p + + PA +15,52 +M +p + W PA 8 | b2
UFClg) 1,1.106 CFU/g)
Céréales infantiles caramel | Infant cereals with
2018 | 1913 | avec probiotiques (B. lactis | probiotics caramel (B. 10 U + +14,28 +p +p + + PA +13,70 +p +p + + PA 8 | b2
1,1.10% UFClg) lactis 1,1.105 CFU/g)
Céréales infantiles cacao Infant cereals with
2018 | 1914 | avec probiotiques (B. lactis | probiotics cocoa (B. lactis 10 U + st st / - ND st st / - ND 8 | b2
1,3.106 UFClg) 1,3.108 CFU/g)
Céréales infantiles 5 céréales | Infant cereals with
2018 | 1915 | avec probiotiques (B. lactis | probiotics 5 cereals (B. 10 U + +17,78 +p +p + + PA +19,63 +p +p + + PA 8 | b2
3,2.105 UFC/g) lactis 3,2.105 CFU/g)
Lait infantile sans Infant formula without +p +p +p +p
2018 | 1297 probiotique 1er age probiotic up to 6 months 1 P ’ 1245 (H2S-) | (H2S) ¥ ¥ PA +13,22 (H2S-) | (H2S) ¥ ¥ PA 8 |
Lait infantile sans Infant formula without +p +p +p +p
2018 | 1298 probiotique 1er age probiotic up to 6 months 1 P ¥ +13,98 (H2S-) | (H2S) ¥ ¥ PA 12,72 (H2S-) | (H2S) ¥ ¥ PA 8 |cl
Lait infantile sans Infant formula without +p +p +p +p
2018 11299 | robiotique 2éme age probiotic 1-2 year I P i M00% | (hosy | sy |t ' PR 11274 | hasy | sy | * i PA_ |81
Lait infantile sans Infant formula without +p +p +p +p
2018 | 1300 | | opiotique 28me age probiotic 1-2 year " P * H14.29 | Hos) | (H2S,) i i PA | 1574 1 (Hosy | (H2SY) * * PA | 8 ]d
Lait infantile sans Infant formula without (5)?'tst st (x:st,
2018 | 1301 probiotique croissance 3 probiotic growth 3 1 P * +13,01 P P ¥ ¥ PA +14,28 5XxMSR 5XN!S)RV / i PPND 8 |l
V) }
Lait infantile sans Infant formula without
2018 11302 probiotique croissance 3 probiotic growth 4 1 P * +19,46 P P ¥ ¥ PA +20,64 P P ¥ * PA 8 | cf
Lait infantile sans Infant formula without st
2018 | 1303 | probiotique gourmand 2éme | probiotic gourmet 1-2 1 P + +11,98 +p +p + + PA +15,80 ) +p + + PA 8 |cl
x (5x:st)
age years
Lait infantile sans Infant formula without
2018 | 1304 probiotique 2éme age probiotic 1-2 year 11 P * +15,52 P P ¥ ¥ PA +17,59 P P ¥ * PA 8 | cl
Lait infantile sans Infant formula without
2018 11305 probiotique nourrisson bio | probiotic organic 1 P i +13,85 P P ¥ ¥ PA +15,02 P P ¥ * PA 8 | cf
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LA AND INFANT CEREALS (375 g sample size) - EXTENSION STUDY (ADRIA Développement, 2018)

Alternative method: Assurance GDS® for Salmonella Tq method
Study Reference after storage 72 h at 5°C * 3°C
\ method 18 h (infant formula or infant cereal) or =
Y f . g S| 9
earo Code | Product (French name) Product Protocol d.eS|_gn 1SO 6579-1 20 h (milk powder) at 37°C Reslt Agreement Aol oC Result g =
analysis Number | (P:paired, +72 h at 4°C 18 hor 18 hor +72hat4°C 2 h + Agreement 5| F
unpares Result FO i BN Confirmation 2SZhh+ 20h+72h| FCR e LS Confirmation 12l Aheren
result XLD XLD result XLD XLD
2018|130 | At infantilesans | Infant formula without 11 P ' 2196 | +p | +p ' I PA | #2245 | +p | #p . ' PA | 8 |ct
probiotique bio 2éme age probiotic organic 1-2 years
2018|1307 | Laltinfantilesans - lnfant formula without 11 P I HA31 | M| I I PA | #1419 | S| 4p . . PA | 8 |cf
probiotique bio 2éme age probiotic organic 1-2 years (5x:st)
Lait infantile sans Infant formula without
2018 | 1310 probiotique 2éme age probiotic 1-2 year 11 P * +14,52 P P ¥ ¥ PA +13,54 P P ¥ * PA 8 | cl
Lait infantile sans Infant formula without st
2018 | 1680 probiotique 1er age probiotic up to 6 months 1 P * +12,67 P P ¥ ¥ PA +17,33 (5x:st) *p () ¥ * PA 8 | cf
Lait infantile sans Infant formula without
2018 | 1681 probiotique 2éme age probiotic 1-2 year 1 P * +13,94 P P ¥ ¥ PA +16,79 P P ¥ * PA 8 | cf
Lait infantile des la Infant formula without
2018 | 2436 naissance 1er age sans probiotic 0 -6 months 11 P + +17,86 +p +p + + PA +17,56 +p +p + W PA 8 |cl
probiotique
Lait infantile physiolac bio Infant formula without
2018 | 2437 2éme age sans probiotique | probiotic organic 2 11 P * +25,63 P P ¥ ¥ PA +25,89 P P ¥ * PA 8 | cl
Céréales infantiles sans Infant cereals without st
2018 | 1495 prol?lothue croissance probiotics growth vanilla 12 P + +20,80 +p +p + + PA +22,72 (5x:st) st (5x:st) / - PPND 8 | c2
vanille 12 mois
Céréales infantiles sans Infant cereals without
2018 | 1496 | probiotique croissance o 12 P + +13,05 +p +p + + PA +14,12 +p +p + W PA 8 | c2
. probiotics growth cocoa
choco 12 mois
Céréales infantiles sans Infant cereals without
2018 | 1497 probiotique miel 8 mois probiotics honey 8 months 12 P * +16,10 P P ¥ ¥ PA +15,83 P P ¥ * PA 8 |2
Céréales infantiles sans Infant cereals without
2018 | 1498 | probiotique multicéréales 6 | probiotics multicereals 6 12 P + +16,22 +p +p + + PA +16,06 +p +p + W PA 8 | c2
mois months
Céréales infantiles sans Infant cereals without st
2018 | 1499 | probiotique saveur biscuit 6 | probiotics biscuit 6 12 P + +15,22 +p +p + + PA +15,06 Byst +p + + PA 8 | c2
mois months (5x:st)
Céréales infantiles sans Infant cereals without
2018 | 1500 | probiotique saveur briochée o e 12 P + +17,68 +p +p + + PA +18,37 +p +p + + PA 8 | c2
L . probiotics buns
pépites 15 mois
Céréales infantiles sans Infant cereals without
2018 | 1501 | probiotique saveur vanille probiotics vanilla 15 12 P + +12,75 +p +p + + PA +13,41 +p +p + + PA 8 | c2
pépites 15 mois months
Céréales infantiles sans Infant cereals without
2018 | 1502 | probiotique chocolat 60% s 12 P + +13,56 +p +p + + PA +13,18 +p +p + W PA 8 | c2
. probiotics cocoa 6 months
céréales
a0t | 1503 | Corélesnfantessans | TR RSV 12 P I H5TT | 4 |+ I I PA | +1469 | +p | + I I PA | 8 |c2
probiotique vanille 6 mois ﬁmonths ’ P P ’ P P
2018 | 1504 | Céréales infantes sans | AT EHee HEMS 12 P + +1556 |+ + + ., PA | +1523 | + + + + PA | 8 |
probiotique biscuit 6 mois ﬁmonths ’ P P ’ P P
Céréales infantiles sans Infant cereals without
2018 | 1505 | probiotique douceur de miel biotics h 6 h 12 P - - - - / - NA - - - / - NA 8 | c2
6 mois probiotics honey 6 months
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LA AND INFANT CEREALS (375 g sample size) - EXTENSION STUDY (ADRIA Développement, 2018)
Alternative method: Assurance GDS® for Salmonella Tq method
Study Reference after storage 72 h at 5°C * 3°C
\ method 18 h (infant formula or infant cereal) or -
Y f . g S| 9
earo Code | Product (French name) Product Protocol d'es[gn ISO 6579-1 20 h (milk powder) at 37°C Fell Agreement 29 h at 37 oC Result | &
analysis Number | (P:paired, +72 hat4°C 18 h or 18 h or +72hat4°C 29 h + Agreement 3 =
unpares Result FO i BN Confirmation 2;JZhh+ 20h+72h| FCR e LS Confirmation vzl DherEn
result XLD XLD result XLD XLD
Céréales infantiles sans Infant cereals without
2018 | 1506 | probiotique vanille naturelle | probiotics vanilla 4 12 P + +14,27 +p +p + + PA +15,17 +p +p + W PA 8 | c2
4 mois months
Céréales infantiles riz blé Infant cereals without
2018 | 1916 avoine probiotic rice, wheat, oat 12 P + +14,57 +p +p + + PA +17,48 +p +p + + PA 8 | c2
Céréales infantiles Infant cereals without
2018|1917 babivanille probiotic vanilla 12 P * +11,56 P *P ¥ i PA +12,08 P P ¥ * PA 8 |c2
Céréales infantiles Infant cereals without
2018 11918 multicéréales probiotic multicereals 12 P * +11,76 P P ¥ ¥ PA +13,03 P P ¥ * PA 8 |2
Céréales infantiles légumes | Infant cereals without
2018 | 1919 du potager probiotic vegetables 12 P + +17,94 +p +p + + PA +17,48 +p +p + + PA 8 | c2
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Appendix D : sensitivity study - raw results
Extension 2024

Caption:

Bacterial burden Distribution of flora

@: no culture A = pure culture of suspect colonies

L =low B = mixture with a majority of suspect colonies
M = moderate C = mixture with a minority of suspect colonies
H = high D = mixture with rare suspect colonies

/: not realized E = absence of suspect colonies

(x): x colonies characteristic of target if x< 5

PA: positive agreement

NA: negative agreement

ND: negative deviation

PD: positive deviation

PPNA: positive presumptive negative agreement
PPND : positive presumptive negative deviation
/: not realized
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Assurance GDS Salmonella spp - UHT MILK+BG 1:10 Assurance GDS Salmonella spp - UHT MILK+BG 1:10
at 34-38°C - 24h - Protocol (® at 34-38°C - 24h- 72h at 5+3°C
Reference method ISO 6579*
] and 6887 requirements PCR TEST PCR TEST
Type | N° sample Strain Inoculation level| .| Mesured ISO 16140 test: RVS/MKTTN ISO 16140 test: RVS/MKTTN
CFU/sample stress 300pl sample+700pl wash 300ul sample+700ul wash
RVS MKTTn RVS MKTTn RVS MKTTn
e L. RSALM e L. RSALM Latex e L.
XLD SALMA XLD SALMA Identification Result CcT IMS beads Latex test Result Agreement XLD XLD Identification Result CcT IMS beads | test Result | Agreement XLD XLD Identification Result
a- 2612691 Organic cocoa butter / / / / @ @ @ @ / A - ) / A NA @ @ / A / / / A NA / / / A
Organic cocoa beans -
- 2612692 A - A NA A A NA A
a 46,3% fat / / / / 1] 1] ? 1] / @ / 1] (EL) / / / / / / /
Organic cocoa paste
a- | 2612693 gan P / / / / @ % % % / A i o / A NA 2 2 / A / / / A NA / / / A
57% fat
Organic cocoa paste - -
- 2612694 A - A NA A A NA A
a 579 fat / / / / 1] 1] @ 1] / %) / (EM) (EL) / / / / / / /
P d Nib
a- | 2869840 rocessed TIbs / / / / ] 1] @ %) / A - %] / A NA 1] @ / A / / / A NA / / / A
57% fat
Non-processed Nibs - - - - - - -
- 2869841 A - A NA A A NA A
@ 57% fat / / / / (EM) (EM) (EM) (EM) / (EL) / (EM) (EL) / / / / / / /
a- 2869842 Organis cocoa beans / / / / @ @ @ @ / A - ) / A NA @ %] / A / / / A NA / / / A
a- | 2869843 Organis cocoa beans / / / / 7} 7} @ @ / A - @ / A NA %} %} / A / / / A NA / / / A
a- 2869844 Organis cocoa beans / / / / %) %) @ @ / A - %) / A NA @ @ / A / / / A NA / / / A
a- 2869845 Organic coca butter / / / / @ @ @ @ / A - ) / A NA @ @ / A / / / A NA / / / A
S.Stanley 5 minutes at + + + +
2862255 0 i butt 3,4 0,57 Sal, lla sp. P - A ND A - A ND A
a+ rganic cocoa butter RBHA47 c0°C (AM) (AM) (AM) (AM) almonella sp @ / d @ / %] / 4] ] /
Organic cocoa beans S.Stanley 5 minutes at + + + + + + + +
2862256 3,4 0,57 A P PD Sal Il . P P PD Sal Il . P
ar 46,3% fat RBH447 ’ 50°C ’ 2 2 2 2 / 1598 | (AM) ¥ AM) | (Am) gimoneria sp 1520 | (AM) ¥ am) | (am) gimonera sp
Organic cocoa paste S.Stanley 5 minutes at + + + + + + + + + + + +
2862257 3,4 0,57 Sal Il . P P PA Sal 1l . P P PA Sal I . P
o 57% fat RBH447 50°C (AM) | (AM) | (Aam) | (am) | CETOREERP 11,80 (AM) ' (AM) | (am) | Comonerash 1398 | (aM) | © AmM) | (am) | omenetasp
Organic cocoa paste S.Stanley 5 minutes at + + + + + + + + + + + +
2862258 3,4 0,57 Sal. lla sp. P P PA Sal lla sp. P P PA Sal lla sp. P
o 57% fat RBH447 50°C (AM) | (BM) | (am) | (Bm) | TOTOmERESP 12,02 (BM) ' (Am) | (am) | >armenelasp 14,49 | (am) | 7 (AM) | (am) | PETOnEEEP
a+ 2869637 Non-processed Nibs S-Newport 1,8 8 minutes at 0,98 N N N N Salmonella s P ¥ * + P PA N * Salmonella s P y @ / P PA * N Salmonella s P
P PXT624 ’ 50°C ’ Aav) | @M | am) | (Bm) P 25,47 (AL)(4) BM) | (BM) P 26,96 BM) | (BM) p-
a+ | 2869638 Processed Nibs S-Newport 1,8 8 minutes at 0,98 ¥ N ¥ N Salmonella s, P ¥ ¥ + P PA * * Salmonella s P y N + P PA N N Salmonella s P
PXT624 ’ 50°C ’ (AM) BM) | (AMm) | (BM) p- 11,68  (AM) (AM) | (AM) p- 13,62 | (AM) AM) | (AMm) p-
S.Newport 8 minutes at + + + + + + + + + + + +
2869852 Nib Sal Il . P P PA Sal Il . P P PA Sal Il . P
a oS PXT624 3,8 50°C 1.1 AaM) | am) | (aR) (AH) aimoneila sp 21,03  (AL) ¥ (AH) | (aH) aimonefia sp 20,09 | (AL ¥ am) | (am) aimoneiia sp
a+ 2869853 Organic coca butter S-Newport 3,8 8 minutes at 1,1 N N * * Salmonella s, P ¥ N + P PA * * Salmonella s P y * + P PA * N Salmonella s P
& PXT624 ’ 50°C ’ AM) | (Am) (AH) (AH) p- 12,42 (AM) (AH) | (AH) p- 13,99 | (AM) AM) | (am) p-
, S.Newport 8 minutes at + + + +
a+ 2869854 Organic cocoa beans 3,8 1,1 Salmonella sp. P - @ A ND 1] ] A - @ A ND @ @ A
g PXT624 50°C (AH) (AH) (AH) (AH) P / / / /
a+ | 2869855 Organic cocoa beans S-Newport 3,8 8 minutes at 1,1 * * * * Salmonella s P y N + P PA ¥ ¥ Salmonella s P y N + P PA N N Salmonella s P
& PXT624 ’ 50°C ’ (AH) (AH) (AH) (AH) P 14,86 (AM) (BH) (BH) P- 16,84 (BM) (BM) (BM) p-
Alkalized organic chocolate
b- | 2833970 powder / / / / 1] 1] @ 4] / A - @ / A NA 1] 1) / A / / / A NA / / / A
11% fat
Alkalized organic chocolate
b- | 2833971 powder / / / / 1] 1] ? 4] / A - @ / A NA 1] @ / A / / / A NA / / / A
21% fat
Alkalized chocolate powder -
- - NA NA
b- | 2833972 21% fat / / / / ] 2 %] 2 / A @ / A 2 (EL) / A / / / A / / / A
Alkalized organic chocolate
b- | 2833973 powder / / / / 1] 1] 4] 4] / A - @ / A NA 1] 1) / A / / / A NA / / / A
11% fat
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Assurance GDS Salmonella spp - UHT MILK+BG 1:10 Assurance GDS Salmonella spp - UHT MILK+BG 1:10
at 34-38°C - 24h - Protocol (® at 34-38°C - 24h- 72h at 5+3°C
Reference method ISO 6579*
_ and 6887 requirements PCR TEST PCR TEST
Type | N° sample Strain Inoculation level| .| Mesured ISO 16140 test: RVS/MKTTN ISO 16140 test: RVS/MKTTN
CFU/sample stress 300pl sample+700pl wash 300ul sample+700ul wash
RVS MKTTn RVS MKTTn RVS MKTTn
e L. RSALM e L. RSALM Latex e L.
XLD SALMA XLD SALMA Identification Result CcT IMS beads Latex test Result Agreement XLD XLD Identification Result CcT IMS beads | test Result | Agreement XLD XLD Identification Result
Alkalized chocolate powder - - -
b- 2833974 A - A NA A A NA A
219 fat / / / / J %) 1] ] / (EL) / (EM) (EM) / / / / / / /
b- | 2833975 | ©Organic chocolate powder / / / / ] @ @ @ / A - @ / A NA A A / A / / / A NA / / / A
17,8% fat (EM) (EM)
Organic chocolate powder
b- | 2600331 / / / / 1] 7] 7] 7] / A - 2 / A NA 2 ? / A / / / A NA / / / A
11,5% fat
b- | 2600330 | Organicchocolate powder / / / / @ @ @ % / A ] / A NA @ @ / A / / / A NA / / / A
11% fat (EL)
Alkalized chocolat d
b- | 2934157 | TAZeC cnocolate powder / / / / % % % % / A . % / A NA % % / A / / / A NA / / / A
22% fat
b- 2869861 | Raw cocoa powder 24% fat / / / / @ @ ] %) / A - %) / A NA @ @ / A / / / A NA / / / A
Alkalized organic chocolate S.Gatineau 8 minutes at + + + + + + + + + + +
b 2834002 d ' 3,2 0,52 Sal lla sp. P 12,55 + P PA Sal lla sp. P P PA Sal lla sp. P
* ii;’ fzi DHY380 50°C Aav) | oam | oam) | am) aimonetia sp (AM) AM) | (Am) aimonetia sp 12,28 | (AM) ¥ AM) | (am) aimoneiia sp
(o]
Alkalized organic chocolate s Gatineau 8 minutes at . . . .
b+ 2834003 d ' 3,2 0,52 Sal Il . P - A ND A - A ND A
powcier DHY380 50°C Aav) | oam | oam) | am) aimonetia sp 2 / 2 2 / 2 / 2 2 /
21% fat
Alkalized chocolate powder S.Gatineau 8 minutes at + + + + + + + + + + + +
b 2834004 3,2 0,52 Sal I . P + P PA Sal Il . P P PA Sal Il . P
¥ 21% fat DHY380 ’ 50°C ’ AaM) | M) | am) | (am) aimonetia sp 2338 (AL (AM) | (AM) aimonetia sp 24,23 | (AL) ¥ (AM) | (Am) aimonena sp
Alkalized organic chocolate S.Gatineau 8 minutes at + + + + + + + + + + + +
b 2834005 d ’ 3,2 0,52 Sal Il . P + P PA Sal 1l . P P PA Sal Il . P
* ii;’ fzz DHY380 50°C AaM) | am) | am) | am) gimonena sp 10,95| (AM) AM) | (AM) gimonesa sp 10,29 | (AM) ¥ AaM) | (am) gimonesa sp
(0]
Alkalized chocolate powder S.Gatineau 8 minutes at + + + + + + + + + + + +
b+ 2834006 3,2 0,52 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
21% fat DHY380 50°C av) | oam | o@am) | am) aimonetia sp 12,24 (AM) AM) | (Am) aimonetia sp 11,69 | (BM) (AM) | (Am) aimonetia sp
Organic chocolate powder S.Gatineau 8 minutes at + + + + + + + + + + + +
b 2834007 3,2 0,52 Sal Il . P + P PA Sal Il . P P PA Sal Il . P
¥ 17,8% fat DHY380 ’ 50°C ’ AaM) | am) | oam) | am) aimonetia sp 11,48  (AM) BM) | (BM) aimonetia sp 11,53 | (AM) ¥ BM) | (BM) aimonena sp
b+ | 2834017 Organic chocolate powder 3-Lexington 1,8 > minutes at 0,68 ¥ ¥ ¥ ¥ Salmonella s, P N N + P PA * * Salmonella s P y * + P PA ¥ N Salmonella s P
11,5% fat PAK637 ’ 50°C ’ (AM) (AM) (AM) (AM) P- 20,4 | (AM) (am) | (AM) P 20,29 | (AM) (AM) | (AM) p-
Organic chocolate powder S.Lexington 5 minutes at + + + + - - - -
b 2834018 1,8 0,68 Sal Il . P - A ND A - A ND A
* 11% fat PAK637 50°C Aav) | oam | oam) | am) aimonetia sp 2 / EM) | (EM) / 2 / EL | (Em) /
Alkalized chocolate powder S.Lexington Lo + + + +
b 2862252 1,5 Air dried Sal Il . P - A ND A - A ND A
¥ 229% fat PAK637 ’ Irdrie / AaM) | am) | amy | (amy | C9monenasp 0 / 2 2 / 2 / 2 9 /
S.Lexington 5 minutes at + + + + + + + +
b 2869860 R der 24% fat 1 A + P PD Sal Il . P + P PD Sal Il . P
+ aw cocoa powder 24% fa PAKE37 ,6 50°C 0,9 @ @ ] @ / 20,40 (AL) (BM) (BM) almonella sp 2141 (BM) (BM) (BM) almonella sp
Milk chocolate bar
c- | 2815316 30% cocoa / / / / @ 2 @ @ / A - @ / A NA / A / / / A NA / / / A
(EM) (EM)
31% fat
Milk chocolate bar ; ;
c- 2815317 39% cocoa / / / / @ @ ] ] / A - (EL) / A NA 1] (EM) / A / / / A NA / / / A
34% fat
Milk chocolate bar with raisins
c- | 2815318 and hazelnuts / / / / %] @ @ @ / A - . / A NA K . / A / / / A NA / / / A
EL EM EL
30% cocoa 33% fat (EL) (EM) (EL)
Milk chocolate bar with
c- 2815319 hazelnut pieces / / / / @ @ @ @ / A - ) / A NA (EM) (EL) / A / / / A NA / / / A
30% cocoa 36% fat
Dark chocolate bar
c- | 2815320 52% cocoa / / / / 7] 7] %] @ / A - 2 / A NA 2 ? / A / / / A NA / / / A
30% fat
Dark chocolate bar
c- 2815321 85% cocoa / / / / @ @ @ 1] / A - @ / A NA @ ] / A / / / A NA / / / A
43% fat
Dark chocolate bar with )
c- | 2815322 almonds / / / / 2 7] %] 2 / A - 2 / A NA (EM) ] / A / / / A NA / / / A
85% cocoa 43% fat
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Assurance GDS Salmonella spp - UHT MILK+BG 1:10 Assurance GDS Salmonella spp - UHT MILK+BG 1:10
at 34-38°C - 24h - Protocol (® at 34-38°C - 24h- 72h at 5+3°C
Reference method ISO 6579*
] and 6887 requirements PCR TEST PCR TEST
Type | N° sample Strain Inoculation level| .| Mesured ISO 16140 test: RVS/MKTTN ISO 16140 test: RVS/MKTTN
CFU/sample stress 300pl sample+700pl wash 300ul sample+700ul wash
RVS MKTTn RVS [ MKTTn RVS | MKTTn
L RSALM L RSALM | Latex L
XLD SALMA XLD SALMA Identification Result CcT IMS beads Latex test Result Agreement XLD XLD Identification Result CcT IMS beads | test Result | Agreement XLD XLD Identification Result
Dark chocolate bar
c- | 2815323 64% cocoa / / / / 1] 1] ? @ / A - ? / A NA 1] 4] / A / / / A NA / / / A
41% fat
Fruit candy bar - - -
- | 2815324 A - A NA A A NA A
c 550 fat / / / / d 1) @ 1) / (EL) / (EL) (EM) / / / / / / /
Peanut chocolate bar
c- | 2815325 / / / / 7] 2 ? 2 / A - @ / A NA @ %] / A / / / A NA / / / A
23% fat
Milk chocolate bar
S.Mbandaka 5 minutes at + + + + + + + + + + + +
+ | 2833982 30% 2,2 0,50 Sal lla sp. P + P PA Sal lla sp. P + P PA Sal lla sp. P
¢ % c;c;:l:a GAV875 50°C av) | oam | oam) | am) aimonetia sp 16,02 (AM) AM) | (Am) aimonetia sp 17,15 | (AM) AM) | (am) aimoneria sp
(o)
Milk chocolate bar S.Mbandaka 5 minutes at + + + + + + + + + + + +
+ | 2833983 39% ’ 2,2 0,50 Sal lla sp. P + P PA Sal lla sp. P + P PA Sal lla sp. P
¢ 3;;‘;;?3 GAV875 50°C AM) | (AM) | am) | amy | C9menetasp 18,99 | (AM) Am) | (am) aimonetia sp 1532 | (AM) AM) | (AMm) aimonetia sp
0
Milk chocolate bar with raisins S.Mbandaka 5 minutes at + + + + + + + + + + + +
c+ 2833984 and hazelnuts ' 2,2 0,50 Salmonella sp. P + P PA Salmonella sp. P + P PA Salmonella sp. P
GAV875 50°C AM AM AM AM 21,46 AL BM BM 18,23 AL BM AM
30% cocoa 33% fat (AM) (AM) (AM) (AM) (AL) (BM) (BM) (AL) (BM) | (AM)
Milk chocolate bar with
S.Mbandaka 5 minutes at + + + + + + + + + + + +
+ | 2833985 hazelnut pi 2,2 0,50 Sal, lla sp. P + P PA Sal lla sp. P + P PA Sal lla sp. P
¢ azeinut pieces GAV875 ’ 50°C ’ Aav) | M) | am) | am) aimonetia sp 14,78  (AM) BM) | (BM) aimonetia sp 15,81 | (AM) BM) | (BM) aimonetia sp
30% cocoa 36% fat
Dark chocolate bar
S.Mbandaka 5 minutes at + + + + + + + + + + + +
+ | 2833986 52% 2,2 0,50 Sal, lla sp. P + P PA Sal lla sp. P + P PA Sal lla sp. P
¢ ; (;’ ;‘;:i’a GAV875 50°C AaM) | am) | am) | (am) aimonetia sp 18,83  (AM) (AM) | (AM) aimonetia sp 2205 | (am) AaM) | (am) gimonena sp
(o]
Dark chocolate bar
S.Mbandaka 5 minutes at + + + + + + + + + + + +
+ | 2833987 85% 2,2 0,50 Sal, lla sp. P + P PA Sal lla sp. P + P PA Sal lla sp. P
¢ . ; ;igi’a GAVS75 50°C AaM) | am) | am) | am) gimonena sp 21,68| (BM) BM) | (BM) gimonesa sp 21,05 | (aM) AaM) | (am) gimOonesa sp
(o]
Dark chocolate bar with S.Salamae 8 minutes at + + + + + + + + + + + +
c+ 2833988 almonds ' 5,0 1,79 Salmonella sp. P + P PA Salmonella sp. P + P PA Salmonella sp. P
ZHLO75 50°C AM AM AM AM 19,06 AM BM BM 20,62 AM BM AM
85% cocoa 43% fat (AM) (AM) (AM) (AM) , (AM) (BM) (BM) , (AM) (BM) | (AM)
Dark chocolate bar S.Salamae 8 minutes at + + + + + + + + + + + +
+ | 2833989 64% ' 5,0 1,79 Sal lla sp. P + P PA Sal lla sp. P + P PA Sal lla sp. P
¢ 41";2‘;"" ZHLO75 50°C Aav) | oam | oam) | am) aimonetia sp 19,32 (AM) AM) | (Am) aimonetia sp 26,71 | (AM) (AM) | (Am) aimonetia sp
0
Fruit candy bar S.Salamae 8 minutes at + + + + + + + + + + + +
+ | 2833990 5,0 1,79 Sal lla sp. P + P PA Sal lla sp. P + P PA Sal lla sp. P
¢ 25% fat ZHLO75 50°C Aav) | oam | oam) | am) aimonetia sp 2305 (AL AM) | (Am) aimonetia sp 17,82 | (AL AM) | (am) aimoneria sp
Peanut chocolate bar S.Salamae 8 minutes at + + + + + + + + + + + +
+ | 2833991 5,0 1,79 Sal lla sp. P + P PA Sal lla sp. P + P PA Sal lla sp. P
¢ 23% fat ZHLO75 ’ 50°C ’ Aav) | M) | oam) | (am) aimonetia sp 18,94| (BL) BM) | (BM) aimonetia sp 16,86 | (AM) BM) | (BM) aimonetia sp
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Reference method ISO 6579*

Assurance GDS Salmonella spp - BPW 1:10
at 34-38°C - 24h - Protocol ()

Assurance GDS Salmonella spp - BPW 1:10
at 34-38°C - 24h- 72h at 5+3°C

) and 6887 requirements PCR TEST PCR TEST
Type N sample Strain Inoculation level| | Mesured ISO 16140 test: RVS/MKTTN ISO 16140 test: RVS/MKTTN
CFU/sample stress 100l sample+900ul wash 100pl sample+900ul wash
RVS MKTTn RVS [MKTTn RVS MKTTn
cee o RSALM epe as RSALM vee L.
XLD SALMA XLD SALMA Identification Result CcT IMS beads Latex test [ Result Agreement XLD XLD Identification Result CcT IMS beads Latex test | Result Agreement XLD XLD Identification Result
a- 2612695 Organic cocoa butter / / / / 1) ? 1] @ / A - 1] / A NA 4] @ / / / / A / / / / A
a- 2612696 Organic cocoa beans / / / / % % % % / A - % / A NA 2 | o / / / / A / / / / A
46,3% fat
(0] i t
a- 2612697 fanic cocoa paste / / / / 2 @ 2 2 / A i 2 / A NA 2 | o / / / / A / / / / A
57% fat
Organic cocoa paste - -
- 2612698 A - A NA A A
a o o / / / / o | o | 2| g / 0 / w | 2 / / / / / / / /
Processed Nibs
- - NA A A
a 2869846 579 MG / / / / @ Q@ Y 2 / A @ / A @ @ / A / / / / / / /
Non-processed Nibs - - - - - - -
- 2 47 A - A NA A A A
2 8698 57% MG / / / / (EM) | (EM) | (EM)| (EM) / (EL) / (EM) | (EL) / / / / / / / /
a- 2869848 Organis cocoa beans / / / / 4] 4] @ 4] / A - 4] / A NA 4] 1) / A / / / A / / / / A
a- 2869849 Organis cocoa beans / / / / 1] 4] @ 1] / A - @ / A NA 1] 1) / A / / / A / / / / A
a- 2869850 Organis cocoa beans / / / / 4] 4] 1) 4] / A - @ / A NA 4] 1) / A / / / A / / / / A
a- 2869851 Organic coca butter / / / / @ ? @ ? / A - @ / A NA 1] 1) / A / / / A / / / / A
. S.Stanley 5 minutes + + + + + + + + + + + +
. PA . .
a+ 2862259 Organic cocoa butter RBHA4T 3,4 At 50°C 0,57 (AM) (AM) (AM) (AM) Salmonella sp P 10,16 (AM) + P am) | (am) Salmonella sp P 11,07 (AM) + P PA (AM) (AM) Salmonella sp P
Organic cocoa beans S.Stanley 5 minutes + + + + + + + +
28622 7 PD . .
a+ 862260 46,3% fat RBHA47 3,4 At 50°C 0,5 @ @ @ @ / A 9,59 (AM) + P Aam) | (am) Salmonella sp P 12.17 (AM) + P PD (AM) (AM) Salmonella sp P
Organic cocoa paste S.Stanley 5 minutes + + + + + + + + + + + +
2862261 3,4 0,57 Sal Il . P P PA Sal Il . P P PA Sal Il . P
a 57% fat RBH447 ’ at 50°C ’ AM) | (am) | (am) | (am) aimoneria sp 13,00 (AM) ¥ (AM) | (AM) aimonetia sp 14,07 | (AM) ¥ (AM) | (AM) aimonetia sp
a+ 2862267 |  Oreanic cocoa paste S-Stanley 3,4 > minutes | 55 N N N * Salmonella s P i o / A ND o | o / A i % / A ND % o / A
57% fat RBH447 ’ at 50°C ’ (AM) | (BM) [ (AM) | (BM) p-
a+ 2869639 Non-processed Nibs S-Newport 1,8 § minutes at 0,98 N N ¥ N Salmonella s P y N + P PA * N Salmonella s P * N + P PA * * Salmonella s P
P PXT624 ’ 50°C ’ (AM) | BM) | (AM) | (BM) p- 15,91 (BM) (BM) | (BM) p- 16,10 | (BM) BM) | (BM) p
a+ 2869640 Processed Nibs S-Newport 1,8 § minutes at 0,98 * * ¥ * Salmonella s P ¥ ¥ + P PA * N Salmonella s P " ¥ + P PA ¥ * Salmonella s P
PXT624 ’ 50°C ’ (AM) | (BM) | (AM) | (BM) p- 17,68 (AM) (AM) | (AM) p- 17,71 | (AU (AM) | (AM) P
" 2869856 Nib S-Newport 3,8 gminutesat| N N * * Salmonell p * * + p PA ol Salmonell p y * + p PA N ¥ Salmonella s P
@ > PXT624 ’ 50°C ‘ AM) | (am) | (AH) | (AH) aimonelia sp. 16,86 (AM) (AH) | (AH) aimonelia sp. 16,79 | (AM) AM) | (Aam) P
a+ 2869857 Organic coca butter S-Newport 3,8 § minutes at 1,1 N ¥ * * Salmonell P y ¥ + P PA * * Salmonell P * * + P PA ¥ * Salmonella s P
& ! PXT624 ’ 50°C ‘ AM) | (am) | (AH) | (AH) aimonetia sp. 11,07 (AM) (AH) | (AH) aimonelia sp. 11,08 | (AH) AM) | (Aam) P
a+ 2869858 Organis cocoa beans S-Newport 3,8 § minutes at 1,1 * * * * Salmonell P y ¥ + P PA * * Salmonell P * * + P PA ¥ * Salmonella s P
& PXT624 ’ 50°C ’ (AH) | (AH) | (AH) | (AH) gimonesa sp. 10,87 (AM) (AH) | (AH) GHnonesa sp. 12,68 | (AH) (AM) | (AM) p
a+ 2869859 Organis cocoa beans S-Newport 3,8 § minutes at 1,1 * * * * Salmonella s P y N + P PA * * Salmonella s P * * + P PA ¥ * Salmonella s P
& PXT624 ’ 50°C ’ (AH) | (AH) | (AH) | (AH) p- 13,74 (AM) (AH) | (AH) p- 14,34 | (AH) (AM) | (AM) P
Alkalized organic chocolate
b- 2833976 powder / / / / @ Q@ Y 2 / A - @ / A NA @ @ / A / / / A NA / / / A
11% fat
Alkalized organic chocolate
b- 2833977 powder / / / / @ %} a d / A - @ / A NA %} a / A / / / A NA / / / A
21% fat
Alkali hocol
b- 283397g |Alkalized chocolate powder / / / / 2 @ @ 2 / A . 2 / A NA 2 | o / A / / / A NA / / / A
21% fat
Alkalized organic chocolate
b- 2833979 powder / / / / @ Q@ Y %] / A - @ / A NA @ Y / A / / / A NA / / / A
11% fat
Alkali hocol
b- 2833080 |kalized CZ 12/Ccf’aatte powder / / / / @ @ 2 o / A . o / A NA 2 | o / A / / / A NA / / / A
(o]

Microsept
Summary report - v1
Assurance GDS Salmonella Tq

133/188

May 28, 2025



Assurance GDS Salmonella spp - BPW 1:10 Assurance GDS Salmonella spp - BPW 1:10
at 34-38°C - 24h - Protocol () at 34-38°C - 24h- 72h at 53°C
Reference method ISO 6579*
) and 6887 requirements PCR TEST PCR TEST
Type N sample Strain Inoculation level| | Mesured ISO 16140 test: RVS/MKTTN ISO 16140 test: RVS/MKTTN
CFU/sample stress 100l sample+900ul wash 100pl sample+900ul wash
RVS MKTTn RVS [MKTTn RVS MKTTn
ipe _as RSALM cpe as RSALM ipe as
XLD SALMA XLD SALMA Identification Result CcT IMS beads Latex test [ Result Agreement XLD XLD Identification Result CcT IMS beads Latex test | Result Agreement XLD XLD Identification Result
b- | 2833081 | OrEANC hocolate powder / / / / o | o |o| o / A : 0 / A NA . / A / / / A NA / / / A
17,8% fat (EM) | (EL)
Organic chocolate powder
b- 2600333 / / / / 4] 4] 2 @ / A - @ / A NA @ @ / A / / / A NA / / / A
11,5% fat
Organic chocolate powder
b- 2600332 / / / / @ 4 Y 4] / A - @ / A NA @ @ / A / / / A NA / / / A
11% fat
Alkalized chocolat d
b- 2834153 |7 Kanzed chocolate powder / / / / % % % % / A . % / A NA o | o / A / / / A NA / / / A
22% fat
b- 2869863 | Raw cocoa powder 24% fat / / / / ] ] @ @ / A - ) / A NA %] @ / A / / / A NA / / / A
Alkalized organic chocolate S.Gatineau 8 minutes + + + + + + + + + + + +
' . PA . .
b+ 2834008 Fl)cl):;/(:]i(ae; DHY380 3,2 At 50°C 0,52 (AM) (AM) (AM) (AM) Salmonella sp P 15,22 (AM) + P Aam) | (am) Salmonella sp P 13,45 (AM) + P PA (AM) (AM) Salmonella sp P
0
Alkalized organic chocolate S.Gatineau 8 minutes + + + + + + + + + + + +
2834 ' 2 2 I . + PA . I .
b+ 834009 gi;/(izz DHY380 3, At 50°C 0,5 (AM) (AM) (AM) (AM) Salmonella sp P 15,27 (AM) P Aam) | (am) Salmonella sp P 16,4 (AM) + P PA (AM) (AM) Salmonella sp P
(0]
Alkalized chocolate powder S.Gatineau 8 minutes + + + + + + + + + + + +
b 2834010 3,2 0,52 Sal Il . P + P PA Sal Il . P P PA Sal Il . P
¥ 21% fat DHY380 ’ at 50°C ’ AM) | (am) | (am) | (am) atmoneria sp 13,33 (AM) (AM) | (AM) aimoneria sp 13,78 | (AM) ¥ (AM) | (AM) aimonetia sp
Alkalized organic chocolate S Gatineau 8 minutes N N N N N N N N N N N N
' . PA . .
b+ 2834011 rl)cl);/c]lz; DHY380 3,2 At 50°C 0,52 (AM) (AM) (AM) (AM) Salmonella sp P 14,56 (AM) + P am) | (am) Salmonella sp P 19,67 (BM) + P PA (AM) (AM) Salmonella sp P
(0]
Alkalized chocolate powder S.Gatineau 8 minutes + + + + + + + + + + + +
2834012 3,2 0,52 Sal Il . P + PA ] Il . P P PA ] Il . P
b+ 8340 21% fat DHY380 ’ at 50°C ’ AM) | (am) | (am) | (am) aimoneria sp 15,16 (AM) P (am) | (am) | S@lmonellasp 21,19 | (BM) ¥ (AM) | (AM) salmonella sp
Organic chocolate powder S.Gatineau 8 minutes + + + + + + + + + + + +
. PA . .
b+ 2834013 17 8% fat DHY380 3,2 At 50°C 0,52 am | @am v | am Salmonella sp P 11,86 (AM) + P am) | (am) Salmonella sp P 15,44 (AM) + P PA (BM) (BM) Salmonella sp P
Organic chocolate powder S.Lexington 5 minutes + + + + + + + + + + + +
283401 1 0,68 Sal Il . P + PA ] Il . P P PA ] Il . P
b+ 834019 11,5% fat PAK637 8 at 50°C ’ AaM) | (am) | am) | (am) aimoneria sp 23,77 (BL) P BM) | (Bv) | S¢imonella sp 21,64 | (BM) ¥ BM) | (BM) salmonella sp
b+ 2834020 Organic chocolate powder 5-Lexington 1,8 > minutes 0,68 ¥ N ¥ ¥ Salmonella s P y ¥ + P PA * ¥ Salmonella s P y N + P PA N N Salmonella s P
11% fat PAK637 ’ at 50°C ’ (AM) | (AM) | (AM) | (AM) - 22,10 (AL) (BM) | (AM) p- 22,14 (BM) (BM) | (BM) p-
Alkalized chocolate powder S.Lexington Lo + + + + + + + + + + +
. PA . - .
b+ 2862254 299% fat PAKGE37 1,5 Air dried / (AM) (AM) (AM) (AM) Salmonella sp P 20,94 (AL) + P am) | (am) Salmonella sp P (AM) + A (FN) ND (AM) (AM) Salmonella sp P
S.Lexington 5 minutes at + + + + + + + +
9 PD . .
b+ 2869862 | Raw cocoa powder 24% fat PAKG37 1,6 50°C 0,9 ] ] 7] ] / A 20,78 (AL) + P (BH) | (BM) Salmonella sp P 22,00 (BL) + P PD (BM) (BM) Salmonella sp P
Milk chocolate bar
c- 2815316 30% cocoa / / / / @ 4 Q0 %] / A - @ / A NA @ @ / A / / / A NA / / / A
31% fat
Milk chocolate bar
c- 2815317 39% cocoa / / / / @ Y Y %] / A - @ / A NA @ @ / A / / / A NA / / / A
34% fat
Milk chocolate bar with
c- 2815318 raisins and hazelnuts / / / / %] ] @ ] / A - @ / A NA %] ) / A / / / A NA / / / A
30% cocoa 33% fat
Milk chocolate bar with
c- 2815319 hazelnut pieces / / / / ] ] ] ] / A - %) / A NA %] %) / A / / / A NA / / / A
30% cocoa 36% fat
Dark chocolate bar
c- 2815320 52% cocoa / / / / @ Y Y 2 / A - @ / A NA @ @ / A / / / A NA / / / A
30% fat
Dark chocolate bar
c- 2815321 85% cocoa / / / / @ 4 Q@ %] / A - @ / A NA @ @ / A / / / A NA / / / A
43% fat
Dark chocolate bar with
c- 2815322 almonds / / / / %] 4] 2 @ / A - @ / A NA ] ? / A / / / A NA / / / A
85% cocoa 43% fat
Dark chocolate bar
c- 2815323 64% cocoa / / / / @ Q@ Y 4] / A - @ / A NA @ @ / A / / / A NA / / / A
41% fat
- | 2815324 Fruft candly bar / / / | |e| e |o]| o / A : ‘ / A NA | / A / / A NA I / A
25% fat (EL) (EM) | (EL)
c- 2815325 | Peanut chocolate bar / / / / 2 2 2 2 / A . ] / A NA ) ) / A / / / A NA / / / A
23% fat (EL) (EM) | (EM)
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Reference method ISO 6579*

Assurance GDS Salmonella spp - BPW 1:10
at 34-38°C - 24h - Protocol ()

Assurance GDS Salmonella spp - BPW 1:10

at 34-38°C - 24h- 72h at 5+3°C

) and 6887 requirements PCR TEST PCR TEST
Type N sample Strain Inoculation level| | Mesured ISO 16140 test: RVS/MKTTN ISO 16140 test: RVS/MKTTN
CFU/sample stress 100l sample+900ul wash 100pl sample+900ul wash
RVS MKTTn RVS [MKTTn RVS MKTTn
Identification Result CcT RSALM Latex test [ Result Agreement Identification Result CcT RSALM Latex test | Result Agreement Identification Result
XLD SALMA XLD SALMA IMS beads 8 XLD XLD IMS beads 8 XLD XLD
Milk chocolate bar
S.Mbandaka 5 minutes + + + + + + + + + + + +
+ 2833992 309 2,2 0,50 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
¢ 3;’;;’:?‘ GAV875 ’ at 50°C ’ AM) | (am) | (aM) | (Am) gimoneria sp 18,41 (AL) (AL) | (BM) aimoneria sp 1585 | (AM) (AM) | (AM) gimoneria sp
(0]
Milk chocolate bar
S.Mbandaka 5 minutes + + + + + + + + + + + +
+ 2833993 399 2,2 0,50 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
¢ 32’;?:?" GAV875 ’ at 50°C ’ AM) | (AM) | (aM) | (AMm) gimoneria sp 18,54 (AL) (AM) | (Am) | >omoneriasp 18,19 | (AM) (AM) | (AM) gimoneria sp
(o]
Milk chocolate bar with S.Mbandaka 5 minutes + + + + + + + + + + + +
+ 2833994 isi d hazelnut ' 2,2 0,50 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
¢ raisins and hazeinuts GAV875 ’ at 50°C ’ AM) | (am) | (aM) | (Am) gimoneria sp 17,87 (AL) (AM) | (BM) aimoneria sp 18,56 | (AM) (AM) | (AM) gimoneria sp
30% cocoa 33% fat
Milk chocolate bar with
S.Mbandaka 5 minutes + + + + + + + + + + + +
+ 2833995 hazelnut pi 2,2 0,50 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
¢ azeinut preces GAV875 ’ at 50°C ’ AM) | (AM) | (aM) | (AMm) gimoneria sp 16,64 (AL) (AM) | (Am) | Comoneriasp 16,96 | (AM) (AM) | (AM) gimoneria sp
30% cocoa 36% fat
Dark chocolate bar
S.Mbandaka 5 minutes + + + + + + + + + + + +
+ 2833996 529 2,2 0,50 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
¢ 33’;‘;2‘;3 GAV875 ’ at 50°C ’ AM) | (aM) | (aM) | (Am) gimoneria sp 14,14 (AM) (AM) | (AM) aimoneria sp 15,56 | (AM) (AM) | (AM) gimoneria sp
(o]
Dark chocolate bar
S.Mbandaka 5 minutes + + + + + + + + + + + +
+ 2833997 859 2,2 0,50 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
¢ Lé’;?c:i’a GAV875 ’ at 50°C ’ AM) | (AM) | (aM) | (AMm) gimoneria sp 16,18 (AM) (AM) | (Am) | Comoneriasp 16,14 | (AM) (AM) | (AM) gimoneria sp
(o]
Dark chocolate bar with S.Salamae 8 minutes + + + + + + + + + + + +
c+ 2833998 almonds ' 5,0 1,79 Salmonella sp. P + P PA Salmonella sp. P + P PA Salmonella sp. P
ZHLO7 ° AM AM AM AM 16,72 AM AM AM 16,71 AM AM AM
85% cocoa 43% fat 075 at30°C (AM) | (AM) | (AM) | (AM) 6, (AM) (AM) | (AM) 6, (AM) (AM) | (AM)
Dark chocolate bar S.Salamae 8 minutes + + + + i + + + + + + +
c+ 2833999 64% cocoa ' 5,0 1,79 Salmonella sp. P Retest:+19,20/+ + A (FN) ND Salmonella sp. P + P PA Salmonella sp. P
ZHLO7 ° AM AM AM AM BL AM AM 18,1 AM AM AM
1% far 075 at 50°C (AM) | (AM) | (AM) | (AM) 225640160 | (B (AM) | (AM) 815 | (AM) (AM) | (Am)
Fruit candy bar S.Salamae 8 minutes + + + + + + + + + + + +
+ 2834000 5,0 1,79 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
C 259% fat ZHLOTS ) at 50°C , am | v vy | am) almonella sp 15,83 (AL) am) | (am) almonella sp 18,67 (AM) (AM) (AM) almonella sp
Peanut chocolate bar S.Salamae 8 minutes + + + + + + + + + + + +
+ 2834001 5,0 1,79 Sal Il . P + P PA Sal Il . P + P PA Sal Il . P
¢ 23% fat ZHLO75 ’ at 50°C ’ AM) | (am) | (aM) | (Am) gimoneria sp 13,92 (AL) (AM) | (AM) aimoneria sp 14,12 | (Am) (AM) | (AM) aimoneria sp
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IPL (2008)

Total bacteria growth

& no growth
L =low

M = medium
H = high

Appendix E - Relative level of detection: raw data (IPL -
2008, and ADRIA Développement, 2017 & 2018)

Minced poultry meat / Salmonella Hadar

Total flora: 400 000 CFU/g

Distribution of flora

A = pure culture of suspicious colonies

B = mix with a majority of suspicious colonies
C = mix with a minority of suspicious colonies
D = mix with rare suspicious colonies

E = absence of suspicious colonies

Protocol (2)

Reference method: ISO 6579 Assurance GDS Salmonella method -
Rate . ;
Level of (cells/ RVS MKTTn Protocol for high contaminated foods
contamination Result | Conclusion
259) PCR | XLD XLD .
XLD | Edel | XLD | Edel result | (RVS) | (MKTTn) Result | Conclusion
-ME | -ME | -ME | -ME - - / / -
-ME | -ME | -ME | -ME - / / -
1 0 -ME | -ME | -ME | -ME - 0/6 / / - 0/6
-ME | -ME | -ME | -ME - / / -
-ME | -ME | -ME | -ME - / / -
-ME | -ME | -ME | -ME - / / -
-ME | -ME | -ME | -ME - / / -
-ME | -ME | -ME | -ME - - / / -
2 0,16 2/6 1/6
+MB | +MB |+MB [+MB| + + +MB +MB +
-ME | -ME | -ME | -ME - - / / -
+MB | +MB | +MB [ +MB| + - / / -
+MB | +MB |+MB [+MB| + + +MB +MB +
+MB | +MB |+MB [ +MB| + + +MB +LD +
+MB | +MB |+MB [+MB| + + +MB +MD +
3 0,42 516 516
-ME | -ME | -ME | -ME - - / / -
+MB | +MB | +MB [ +MB| + + +MB +LB +
+MB | +MB |+MB [+MB| + + +MB +MB +
+MB | +MB |+MB [ +MB| + + +MB +MB +
+MB | +MB |+MB [+MB| + + +MB +LD +
+MB | +MB | +MB [ +MB| + + +MB +LB +
4 0,79 6/6 6/6
+MB | +MB |+MB [+MB| + + +MB +LB +
+MB | +MB |+MB [+MB| + + +MB +MD +
+MB | +MB |+MB [ +MB| + + +MB +MD +
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Non-fat dry milk / Salmonella Typhimurium

Total flora; 30 CFU/g and * 10 CFU/g

Protocol ®

Reference method: 1ISO 6579 Assurance GDS Salmonella method -
Rate . .
Level of (cells/ RVS MKTTn Protocol for high contaminated foods
contamination Result | Conclusion | PCR | XLD XLD
259) ;
XLD | Edel | XLD | Edel result | (RVS) | (MKTTn) Result | Conclusion
% 2 % T I s I B ¥ / / -
g || 0| I / / -
1 0 g ||| D 0/6 / / - 0/6
(% I % T I s B B ¥ / / -
g |9 | 0| I / / -
g1 0| T / / -
g |9 | 0| I / / -
gD | 0| O / / -
2 0,26 1/6 1/6
g || 0| I / / -
+MA | +MA | +MA | +MA| + / / -
% 2 % T I s I B ¥ + +HA +HA +
g9 | 0| I / / -
+MA |[+MA | +HA | +HA | + / / -
+HA | +MA | +MA [ +MA | + / / -
3 0,77 3/6 1/6
g1 0| O + +MA +HA +
+MA | +MA | +HA | +HA | + / / -
g9 | 0| I / / -
% I % B I s I I ¥ / / -
+MA | +MA | +HA | +HA | + + +MA +HA +
+MA | +MA | +HA | +HA | + + +HA +HA +
4 0,96 4/6 516
g9 | | I + +HA +HA +
+MA [ +MA | +HA | +HA | + + +HA +HA +
+MA | +MA | +HA | +HA | + + +HA +HA +
+MA | +MA | +HA | +HA | + + +MA +HA +
+MA | +MA | +HA | +HA | + + +MA +HA +
+MA | +MA | +HA | +HA | + + +MA +HA +
5* 2,28 6/6 6/6
+MA|[+MA | +HA | +HA | + + +MA +HA +
+MA|[+MA | +HA | +HA | + + +MA +HA +
+MA | +MA | +HA | +HA | + + +MA +HA +
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Dog food / Salmonella Senftenberg

Total flora;: 10 CFU/g

Protocol @

Reference method: 1ISO 6579 Assurance GDS Salmonella method -
Rate . .
Level of (cells/ RVS MKTTn Protocol for high contaminated foods
contamination Result | Conclusion | PCR | XLD XLD
259) ;
XLD | Edel | XLD | Edel result | (RVS) | (MKTTn) Result | Conclusion
%) %) %) %) - / /
%) %) %) %) - / /
1 0 %} %} (%) (%} 0/6 - / / 0/6
%) %) %) %) - / /
%) %) %) %) - / /
+HA | +MA | +HA | +HA + + +MA +HA +
%) %) %) %) - / /
%) (%) %) %) - / /
2 0,24 1/6 1/6
%) %) %) %) - / /
%) %) %) %) - / /
%) (%) %) %) - / /
%) %) %) %) - / /
%) (%) %) %) - / /
%) %) %) %) - / /
3 0,56 2/6 1/6
%) (%) %) %) + / /
+MA | +MA | +HA | +HA + - +MA +HA +
+MA | +MA | +HA | +HA + - +MA +HA +
+MA | +MA | +HA | +HA + - +MA +HA +
+MA | +MA | +HA | +HA + + +MA +HA +
(%) (%) (%) (%) + / /
4 0,96 516 516
+MA | +HA | +HA | +HA + + +MA +HA +
+MA | +HA | +HA | +HA + + +MA +HA +
+MA | +MA | +HA | +HA + + +MA +HA +
+MA | +MA | +HA | +HA + + +MA +HA +
+MA | +MA | +HA | +HA + + +MA +HA +
+MA | +MA | +HA | +HA + + +HA +HA +
5 1,87 6/6 6/6
+MA | +MA | +HA | +HA + + +MA +MA +
+MA | +MA | +HA | +HA + + +MA +HA +
+MA | +MA | +HA | +HA + + +MA +HA +
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Process water / Salmonella Newport

Total flora: 20 000 CFU/g

Protocol @

Reference method: ISO 6579 Assurance GDS Salmonella method -
Rate . .
Level of (cells/ RVS MKTTn Protocol for high contaminated foods
contamination Result | Conclusion | PCR | XLD XLD
259) i
XLD | Edel | XLD | Edel result| (RVS) | (MKTTn) Result | Conclusion
%) (%] (%] (%] - / /
%} (%} %} (%} - / /
1 0 %) %) %} %} 0/6 - / / 0/6
%) (%] (%] (%] - / /
%} %} %} %} - / /
%) (%) (%) (%) - / /
%} %} %} %} - / /
+MA | +MA | +MA | +HA + + +MA +MA +
2 0,69 1/6 1/6
%) %} %} %} - / /
(%} %} %} %} - / /
%) (%] (%] (%] - / /
%) %} %} %} - / /
%) (%] (%] (%] - / /
+MA | +MA | +HA | +HA + + +MA +MA +
3 1,18 2/6 3/6
+MA | +MA | +HA | +HA + + +MA +MA +
%) (%] (%] (%] - / /
+MA | +MA | +HA | +HA + - +MA +HA +
+MA | +MA | +MA | +HA + - +MA +MA +
+MA | +MA | +HA | +HA + + +MA +HA +
+MA | +MA | +HA | +HA + + +MA +MA +
4 1,47 516 6/6
+MA | +MA | +HA | +HA + + +MA +HA +
+MA | +MA | +HA | +HA + + +MA +MA +
+MA | +MA | +HA | +HA + + +MA +MA +
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ADRIA (2017)

Matrix : Piemontaise (deli salad)
Strain : Salmonella Mbandaka Ad914

Aerobic mesophilic flora : 4,6.10% CFU/g

Protocol ®

N° sample

Level

Inoculation level
(cfu/sample)

ISO 6579 method

GDS Salmonella method

RVS broth

MKTTn broth

XLD ASAP

XLD

ASAP

Final
result

Number positive
samples/Total

PCR result

Confirmation result

RVS/XLD

MKTTn/XLD

Final result

Number
positive
samples/Total

656

657

658

659

660

+md/-

0/5

+md/-

0/5

691

692

693

694

695

696

697

698

699

700

701

702

703

704

705

706

707

708

709

710

Low

08

+M +p

+M

+M

+M +M

+M

+M

<+ |

+

+M +M

+M

+M

+m

+M +M

+M

+M

+M +M

+M

+M

+M +M

+M

+ [+

+md/-

*p

+M +M

+M

+M

<+ |

7120

+11,78

+M

+M

+11,76

+M

+M

+ |

+

+11,89

+M

+M

+11,92

+M

+M

+11,80

+M

+M

+11,70

+M

+M

+ |+ |

+11,03

+M

+M

+ |

7120

11

712

713

714

715

High

2,3

+M +p

+M

+M

s

+M +M

+M

+M

s

+M +p

+M

*p

-+ |

+M +M

+M

*p

4/5

+11,87

+M

+M

+12,04

+M

+M

+ |+ |

+11,92

+M

+M

+

+12,45

+M

+M

4/5
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Matrix : Fish fillet Aerobic mesophilic flora : 7,8.105 CFU/g Protocol @
Strain : Salmonella Indiana Ad1409

Inoculation ISO 6579 method .GDS.SaImoneIIa method
N° sample | Level level RVS broth MKTTn broth Final Nunjtper oCR . Confirmation result - " Numtper
(cfulsample) | XLD | ASAP XLD ASAP result |, nfglz' S'}’Teot " reSUlt | RVSIXLD | MKTTn/XLD | F'Mé! fesu . n?p?lsel S'}’Teot "
6104 - - - - - - - - -
6105 - - - +md/- - - - - -
6106 0 0 - - - +md/- - 0/5 - - - - 0/5
6107 - - - +md/- - - - - -
6108 - - - - - - - - -
6109 +p +p +p +p + +25,54 +p +p +
6110 +p +p +p +p + +26,8 +p +p +
6111 +p +p +p +p + +22,02 +p +p +
6112 - - +md (Klebsilla) - - - - - -
6113 +p +p +p +p + +23,43 +p +p +
6114 +p +p +p +p + +26,66 +p +p +
6115 - - +md/+d (E. coli) +md/- - - st st -
6116 +p +p +p +p + +26,41 +p +p +
6117 - - +md/- +md/- - - - - -
21 Low 07 *p *p il *p u t10 20 L *p *p u 11120
6120 - - - - - - - - -
6121 +p +p +M +p + +18,70 +p +p +
6122 +p +p +M +M + +19,37 +p +p +
6123 - - - +md/+ (Elizabethkingia) - - - - -
6124 +p +p +p +p + +22,62 +p +p +
6125 - - - +md/+d (Pasteurella) - - - -
6126 - - - - - - - - -
6127 +p +p +p +p + +21,94 +p +p +
6128 - - - - - - - - -
6129 +p +p +p +p + +19,83 +p +p +
6130 - - - - - - - -
6131 High 2,0 - - - - - 3/5 - - - - 3/5
6132 +p +p +p +p + +23,97 +p +p +
6133 +p +p +p +p + +17,52 +p +p +
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Matrix : Infant formula with probiotics
Strain : Salmonella Anatum Ad298

Aerobic mesophilic flora : 6,4.10%5 CFU/g (lactic)

Protocol @

MilliporeSigma

IS0 6579 method GDS Salmonella method
o Inoculation level RVS broth MKTTn broth . " Confirmation result Number
N*sample | Level (cfulsample) A Number positive PCR result Final result positive
XLD ASAP XLD ASAP result samples/Total RVS/XLD | MKTTn/XLD
samples/Total
8271 st st st st st st
8272 st st st st st st
8273 0 / st st st st 0/5 st st 0/5
8274 st st st st st st
8275 st st st st - - st st -
8276 st st st st - +13,42 +p +p +
8277 +p +p +p +p + +13,01 +p +p +
8278 +p +p +p +p + +13,65 +p +p +
8279 st st st st - - st st
8280 st st st st -I-I- +p +p -
8281 st st st st +13,37 +p +p +
8282 st st st st - - st st
8283 +p +p +p +p + st st
8284 st st st st - st st
8285 + + + + + st st
8286 Low 02 s[t) s[t) s[t) s? - 6/20 st st 7120
8287 +p +p +p +p + st st
8288 st st st st - - st st -
8289 st st st st - +13,82 +p +p +
8290 +p +p +p +p + - st st
8291 st st st st - st st -
8292 st st st st +14,94 +p +p +
8293 st st st st +13,20 +p +p +
8294 st st st st - - st st
8295 st st st st - - st st -
8296 +p +p +p +p + +22,16 +p +p +
8297 +p +p +p +p + - st st -
8298 High 0,6 +p +p +p +p + 3/5 +21,45 +p +p + 3/5
8299 st st st st +12,26 +p +p +
8300 st st st st - st st
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Matrix : Milk powder
Strain : Salmonella Mbandaka Ad1722

Aerobic mesophilic flora : 2.104 CFU/g

Protocol ® (Unpaired)

Extension (2018)

Assurance GDS® for Salmonella Tq method
|nocu|ati0n |So 6579'1 method 20 h at 37oC 29 h at 370C
N° Level level RVS broth MKTTn broth Number Confirmation result Number Confirmation result Number
sample (cfulsample) Final | positive | PCR Confir- Final | positive | PCR Confir- Final | positive
XLD ASAP XLD ASAP | result | samples/ | result | RVS/XLD | MKTTn/XLD fi result | samples/ | result | RVS/XLD | MKTTn/XLD fi result | samples/
Total mation Total mation Total
2364 st st st st - - - st / - - - - / -
2365 st st st st - - st - / - - st - / -
2366 0 0 st st st st - 0/5 - - - / - 0/5 - - - / - 0/5
2367 st st - - - - - - / - - - - / -
2368 st st st st - - - - / - - - - /
2369 +m (H2S-) | +m | +m (H2S-)| +m + - - - / - - - - / -
2370 - - - - - - - - / - - - - / -
2371 st st st st - +12,66 | +m (H2S-) | +M (H2S-) + + +12,73 | +M (H2S-) | +m (H2S-) + +
2372 +p(H2S-) | +p | +p(H2S-) | +p ki +20,22 | +m (H2S-) | +M (H2S-) + i +19,06 | +m (H2S-) | +M (H2S-) + ki
2373 +m (H2S-) | +m - - + - - - / - - - - / -
2374 - - - - - +15,87 | +m (H2S-) | +M (H2S-) + + +14,10 | +1/2 (H2S-) | +M (H2S-) + +
2375 +p(H2S-) | +p | +p(H2S-) | +p + +12,67 | +p (H2S-) | +p (H2S-) + + +14,31| +p (H2S-) | +p (H2S-) + +
2376 st st st st - +18,10 | +m (H2S-) | +m (H2S-) + i +17,57 | +m (H2S-) | +m (H2S-) + i
2377 +1/2(H2S-) | +M [+M (H2S-)| +M + +11,39 | +p (H2S-) | +p (H2S-) + + +13,91| +p (H2S-) | +p (H2S-) + +
2378 +p(H2S-) | +p | +p(H2S-) | +p + - st st / - - st st / -
2379 || 05 Smmesy [wp st st |+ | 90 So7npmes) [ pHsy |+ |+ | Y20 [GAsgs| wpHes) [ sy |+ |+ | 2%
2380 +p(H2S-) | +p | +p(H2S-) | +p + +31,38 | +m (H2S-) | +m (H2S-) + + +25,76 | +1/2 (H2S-) | +m (H2S-) + +
2381 +m (H2S-) | +1/2 | +m (H2S-)| +m + - - - / - - - - / -
2382 +p(H2S-) | +p | +p(H2S-) | +p + - st st / - - - - / -
2383 +p(H2S-) | +p | +p(H2S-) | +p + - - - / - - - - / -
2384 +M (H2S-) | +M | +p (H2S-) | +p + - - - / - - - - / -
2385 +p(H2S-) | +p [ +p(H2S-) | +p + +19,77 | +1/2 (H2S-) | +M (H2S-) + + +20,55 | +M (H2S-) | +1/2(H2S-) | + +
2386 +m(H2S-) | +M | +p (H2S-) | +p + +12,61| +M (H2S-) | +p (H2S-) + + +18,71| +p (H2S-) | +p (H2S-) + +
2387 +p(H2S-) | +p | +p(H2S-) | +p + +18,19 | +m (H2S-) | +p (H2S-) + + +1547 | +m (H2S-) | +1/2(H2S-) | + +
2388 +tm(H2S-) | +M [ +m(H2S-) | +1/2 | + +15,68 | +M (H2S-) | +p (H2S-) + i +16,41| +M (H2S-) | +p (H2S-) + ki
2389 +M(H2S-) | +M [+m(H2S-) | +1/2 | + +16,52 | +M (H2S-) | +M (H2S-) + + +1543 | +M(H2S-) | +1/2(H2S-) | + +
2390 +1/2(H2S-) | +M |+m (H2S-)| +1/2 | + +16,19 | +m (H2S-) | +1/2(H2S-) | + + +14,38 | +M (H2S-) | +M (H2S-) + +
2391 | High 3,75 +p(H2S-) | +p | +p(H2S-) | +p + 5/5 +15,22 | +p (H2S-) | +p (H2S-) + + 5/5 +16,90 | +p (H2S-) | +p (H2S-) + + 5/5
2392 +m (H2S-) | +M | +p (H2S-) | +p + +14,75 | +M (H2S-) | +p (H2S-) + + +13,90 | +M (H2S-) | +p (H2S-) + ki
2393 +p(H2S-) | +p [ +p(H2S-) | +p + +21,59 | +M (H2S-) | +m (H2S-) + + +16,13 | +M (H2S-) | +p (H2S-) + +
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Matrix : Infant formula with probiotics
Strain : Salmonella Anatum Ad298

Aerobic mesophilic flora : 4,1.105CFU/g

Protocol @ (Unpaired)

Extension (2018)

Assurance GDS® for Salmonella Tq method
\° Inoculation BOCIEANLEE 18hat37°C 29hat37°C
sample Level level RVS broth | MKTTn broth Final Numper Confirmation result Final Nurr_xper Confirmation result Final Nurr_lper
(clulsample) | 4, 1 | AsAP [XLD | ASAP | result sarﬁ;ﬁ;g}’fmal PCR result| pvsixLD | MKTTR/XLD | result san?p())lfelgyfotal PCR result| pys/xLD | MKTTR/XLD | result san?p())lfelgyfotal
2666 st st st st - - st st - - st st -
2667 st st st st - - st st - - st st -
2668 0 / st st st st - 0/5 - st st - 0/5 - st st - 0/5
2669 st st st st - - st st - - st st -
2670 st st st st - - st st - - st st -
2671 - - - - - - st st - - st st :
2672 +p +p +p +p + +12,92 +p +p + +19,93 +p +p +
2673 st st st st - -+ 30,42 +p +p - -[-I- +p +p -
2674 st st st st - +17,63 +p +p + +20,15 +p +p +
2675 +p +p +p +p W +12,78 +p +p & +21,61 +p +p W
2676 st st st st - - st st - - st st -
2677 st st st st - - st st - - st st -
2678 +tp | tp | tp +p + - st st - - st st -
2679 st st st st - +15,40 +p +p i +24,37 +p +p i
2680 st st st st - - st st - - st st -
2681 | -V 1 st | st | st | st | - 9120 774 | +p +p ¥ 8120 #2500 | +p +p v 8120
2682 | tp [ | Hp + - st st - - st st -
2683 +p +p +p +p + - - - - - - - o
2684 st st st st - +12,16 +p +p + +21,57 +p +p +
2685 +p +p +p +p + -/~ +p +p - -/ +p +p -
2686 st st st st - +12,35 +p +p + +23,02 +p +p +
2687 tp | tp | Hp +p i - st st - - st st -
2688 | tp [ | Hp + - st st - - st st -
2689 st | st | st st = +13,49 +p +p + +18,08 +p +p +
2690 | tp [ | tp + - st st - - st st -
2691 +p +p +p +p + +15,85 +p +p + +21,62 +p +p +
2692 +p +p +p +p + +15,03 +p +p + +20,36 +p +p +
2693 | High 1,6 +p | +tp | tp +p + 4/5 - st st - 4/5 - st st - 4/5
2694 st st st st - +16,63 +p +p + +24,26 +p +p +
2695 +p +p +p +p + +16,61 +p +p + +21,20 +p +p +
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Matrix : Infant cereals without probiotics Aerobic mesophilic flora : <10 CFU/g Protocol (2) (Paired) Extension (2018)
Strain : Salmonella Agona Ad1725
Assurance GDS® for Salmonella Tq method
Inoculation Bohalhi 18hat 37°C 29hat37°c
N° sample | Level (cfu}:»:fr:me) RVS broth | MKTTn broth Final l;)lg?itli:)\g PCR Confirmation result Final I;lg;nitlijvir PCR Confirmation result Final I;Jlg?itli:)\g
XLD | ASAP | XLD | ASAP | result samples/Total result | RVS/XLD | MKTTn/XLD | result samples/Total result | RVS/XLD | MKTTn/XLD | result samples/Total
2937 - - - - - - - - - - - - -
2938 - - st st - - - - - - - - -
2939 0 / - - - - - 0/5 - - - - 0/5 - - - - 0/5
2940 - - st st - - st - - - - - -
2941 - - - - - - - - - - - - -
3217 tM | M | 4p +p + +21,48 +M +p + +20,25 +p +p +
3218 - - - - - - - - - - st st -
3219 - - - - - - - - - - - st -
3220 - - - - - - - - - - - st -
3221 +1/2| +m | +p +p + +25,13| +1/2 +M + +22,24 +M +p +
3222 - - - - - - - - - - st - -
3223 tM | M | +p +p + +22,19 +M +p + +21,36 +p +p +
3224 - - - - - - - - - st -
3225 - - - - - - - - - - - - -
o | 04 s : : : - 5120 : st : - 5120
3228 - - st st - - - st - - - st -
3229 tM | +p | +p | +p + +2053| +p +M + +19,79 +p +p +
3230 - - - - - - - - - - - - -
3231 +tM | +tM | +p +p + +19,24 +M +p + +14,77 +p +p +
3232 - - st st - - - st - - -
3233 - - - - - - - - - - st st -
3234 - - - - - - st - - - - - -
3235 st st st st - - st st - - st st -
3236 st st st st - - st st - - st st -
2962 - - - - - - - - - - st - -
2963 tM| +tM | tM | M + +19,50 +M +M + +17,43 +M +p +
2964 High 0,9 +tM | +tM | +p +p + 3/5 +21,30 +p +M + 3/5 +18,41 +M +p + 3/5
2965 - - - - - - - - - - - - -
2966 +p | tM | +p +M + +20,87 +p +M + +18,78 +p +p +
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Appendix E: RLOD study - raw results
Extension 2024

Assurance GDS Salmonella spp - UHT MILK+BG 1:10
Reference method ISO 6579* at 34-38°C - 24h - Protocol @
and 6887 requirements PCR TEST 50 16140 5
. 1SO 16140 test: RVS/MKTTN
N° Sample Strain Stress M:t::::d Inziﬂ;::'mn::el 300ul sample+700pl wash
RVS MKTTn Confirmation NurT.\:)er XLD NurT.\:)er RVS MKTTn
Result posi Ilve cT M bead: Latex test Result pos! Ilve Result
XLD SALMA XLD SALMA API20E samples/ eads samples/ XLD XLD
Total Total
2869605 [4] ? [ ? / A - [ / A ? [ / A
2869606 [ 2 [ 2 / A - [ / A 2 [ / A
2869607 0,0 [} [] [} [] / A 0/s - [} / A 0/5 [] [} / A
2869608 [ 2 [ 2 / A - [ / A 2 [ / A
2869609 [ ? [ ? / A - -EL / A -EM -EM / A
2869610 N * N * Salmonell P 9 / A [ 9 / A
(am) (Am) (am) (Am) afmonet'a spp ’
+ + +
2869611 [ ? [] ? / A +13,59 (AM) + P (AM) (AM) Salmonella spp P
+ + + + + + +
2869612 (am) (AM) (am) (aM) Salmonella spp P +14,31 (am) + P M) &M Salmonella spp P
+ + + +
2869613 A (AM) (AM) (AM) Salmonella spp P - [ / A ? [] / A
+ + +
2869614 ) @ ) @ / A +13,78 (am) + P am) (am) Salmonella spp P
2869615 N * N * Salmonell P +19,99 N + P * N Salmonell P
(am) (Am) (am) (AM) almonefla spp ' (AL (Am) (Bw) | >aimoneria spp
2869616 [ 2 [ 2 / A - [ / A 2 [ / A
+ + +
2869617 [ ? [] [ / A +11,30 (AM) + P (AM) (AM) Salmonella spp P
. . + + + +
2869618 Seedln.g.wwh (am) (AM) (am) (AM) Salmonella spp P - ) / A @ ) / A
2869619 ophilized 3 ? [ ? / A * P * * Imonells P
Il Il ke " in-2 +13,05 + Salmonella spp
Cocoa powder sa morzf(Rtglzntuc 4 ;:::ES at / 1,0 12/20 (A+M) 13/20 (Aivn (Al\/l)
2869620 ) @ ) @ / A +21,99 AL + P am) (am) Salmonella spp P
room
+ + + + + + +
temperature
2869621 p (AM) (AM) (am) (AM) Salmonella spp P +12,26 (am) + P (AM) (am) Salmonella spp P
2869622 [ 2 [ 2 / A - [ / A 2 [ / A
+ + + + + + +
2869623 (AM) (AM) (am) (AM) Salmonella spp P +11,58 (Al + P M) M) Salmonella spp P
+ + + + + + +
2869624 (am) (aM) (am) (Am) Salmonella spp P +13,14 (AL + P (aM) (am) Salmonella spp P
+ + + + + + +
2869625 (AM) (AM) (am) (AM) Salmonella spp P +16,28 (Al + P (AM) (am) Salmonella spp P
+ + +
2869626 ) @ ) @ / A +13,03 (am) + P am) (am) Salmonella spp P
+ + + +
2869627 A (AM) (AM) (AM) Salmonella spp P - [ / A ? [] / A
+ + + +
2869628 (am) am) (am) am) Salmonella spp P - ? / A ? ? / A
2869629 N * N * Salmonell P +16,51 N + P * N Salmonell P
(am) (Am) (am) (AM) almonefla spp . (am) (Am) (am) | >'moneTaspp
+ + + + + + +
2869630 (am) (aM) (am) (AM) Salmonella spp P +13,56 (am) + P (am) (am) Salmonella spp P
+ + + + + + +
2869631 (AM) (AM) (am) (AM) Salmonella spp P +13,34 (AM) + P (AM) (am) Salmonella spp P
2,8 + + + + 5/5 + 5/5 + +
2869632 (am) (aM) (am) (AM) Salmonella spp P / +13,51 (am) + P / (am) (am) Salmonella spp P
+ + + + + + +
2869633 (AM) (AM) (am) (AM) Salmonella spp P +13,71 (AM) + P (AM) (am) Salmonella spp P
+ + + + + + +
2869634 (am) (aM) (am) (am) Salmonella spp P +13,57 (am) + P (aM) (am) Salmonella spp P
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Appendix E: RLOD study - raw results
Extension 2024

Assurance GDS Salmonella spp - BPW 1:10
o
Reference method 1SO 6579* at 34-38°C - 24h - Protocol @
i PCR TEST
N° Sample Strain Stress Mesured |Inoculation level | G2 G S 1SO 16140 test: RVS/MKTTN
P stress CFU/sample 100u! sample+900p| wash
RVS MKTTn i . Number XLD Number
Confirmation Result positive cT IMS bead: Latex test Result positive Rvs MKTTn Identification Result
XLD SALMA XLD SALMA API20E amples/ eads amples/ XLD XLD
2834021 2 2 2 2 / A - 2 / A o 2 / A
2834022 . . ) ) - 2] ) . A
8340 (EM) (EM) (EL (EL) ! A ! A (EL (EM) !
2834023 0,0 ] ] ] ] / A 0/s - ] / A 0/5 ] (E-L) / A
2834024 2 2 2 2 / A - 2 / A 2 2 / A
2834025 [] ] [] ] / A - [] / A (E‘L) 'E'M) / A
+ + + + - -
2834026 (AM) (AM) (AM) (AM) Salmonella spp P . 2 ! A (EM) (EL) ! A
+ + + + + + + +
2834027 P
8340 (am) (am) (am) (am) Salmonella spp P 16,60 (Al + P (BM) (am) Salmonella spp
- - - - + + + +
283402 P
834028 (EL) (EL) (EL) (EL) ! & 25.51 (AL) * P (BM) (AL) Salmonella spp
+ + + +
283402 2 2 2 2 p
834029 ! A 2067 AL + P (BM) (v | Salmonella spp
+ + + + -
2834030 (am) (am) (am) (am) Salmonella spp P - ] / A 0 [] / A
2834031 2 2 2 2 / A - 2 / A o 2 / A
+ + + + -
2834032 (aM) (aM) (am) (am) Salmonella spp P - 4] / A ] ) / A
+ + + +
2834033 (am) (am) (am) M) Salmonella spp P - ] / A ] ] / A
+ + + + + + + +
2834034 P
83403 (am) (am) (am) (am) Salmonella spp P 2438 (Al + P (am) (am) Salmonella spp
2834035 Salmonella |  Spiking N N N * Salmonella spp P . 2 / A ) 2 / A
Hazel
cho:;;::;ar Newport | 8minutes | 1,3 1,0 o) () () () 14/20 10/20 (EL) ;
2834036 PZM111 at50°C (am) (am) (AM) (M) Salmonella spp P - 2 / - (EM) (EL) / A
+ + + +
2834037 2 2 2 2 P
83403 ! A 2010 AL + P (BM) (v | Salmonella spp
2834038 [] [] [] ] / A - ] / A 'E'M) 'E'M) / A
2834039 * * * * Salmonell P 2 / A X 2 / A
(am) (am) (am) (am) almonetla spp . (EM)
+ + + + + + + +
283404 P
834040 (am) (am) (am) (am) Salmonella spp P 2161 (Al + P (BM) (am) Salmonella spp
2834041 * * * * Salmonell P - * P * * Salmonell P
(am) (am) (am) (BM) almonetia spp 1621 (am) + (am) (am) almonetia spp
+ + + +
2834042 2 2 2 2 A P Imonell P
! 19.90 AL + (am) (v | Selmonella spp
+ + + + -
2834043 (am) (am) (am) (am) Salmonella spp P - 4] / A M 4] / A
+ + + + + + + +
2834044 P
8340 (am) (am) (am) (am) Salmonella spp P 1125 (am) + P (am) (am) Salmonella spp
2834045 * * * * Salmonell P * M P * * Salmonell P
(am) (am) (am) (am) almonetia spp 17.04 ) + (BM) (BM) almonetia spp
+ + + + - -
2834046 (am) (am) (am) (am) Salmonella spp P - 2 ! A (EL) (EM) ! A
+ + + + + + + +
2834047 P
8340 (am) (am) (am) (am) Salmonella spp P 1713 (Al + P (BM) (am) Salmonella spp
+ + + + + + + +
283404 22 5/5 a/s P
834048 (am) (am) (am) (am) Salmonella spp P / 14.41 (am) + P / (BM) (BM) Salmonella spp
2834049 * * * * Salmonell P y M P * * Salmonell P
(BM) (BM) (BM) (BM) almonetia spp 1334 (Al + (BM) (BM) almonetia spp
2834050 * * * * Salmonell P y M P * * Salmonell P
(BM) (BM) (BM) (BM) almonetia spp 18.04 ) + (am) (am) almonetia spp
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Appendix F — Inclusivity / Exclusivity: raw data (IPL — 2008)

INCLUSIVITY |

Test GDS
nb of cells
Strain Origin TSA in 225 mL BPw | 1est Result
before (low
incubation protocol)
S123 | Salmonella Agona Milk powder 2,3E+08 9.2 +
2,3E+08 9.2
S2 Salmonella Amsterdam Vegetable 2 0E+08 0.8 i
S141 | Salmonella Amsterdam Poultry 2,3E+08 115 +
S142 | Salmonella Amsterdam Poultry feed 2,8E+08 1.4 -
6,0E+08 48 +
S86 | Salmonella Anatum Chocolate 2 7E+08 108 N
S69 | Salmonella arizonae 48;z4;223 Goose battery farming 3,3E+08 13.2 +
S87 | Salmonella Blockley Basil 2,8E+08 11.2 +
S4 Salmonella Brandenburg Heifer liver 1,9E+08 7.6 +
S5 Salmonella Brandenburg Pig liver 1,4E+08 5.6 +
S6 Salmonella Brandenburg Kangaroo meat 3,1E+08 12.4 +
S8 Salmonella Bredeney Pig offal 1,8E+08 7.2 +
S103 | Salmonella Cerro Cream bun 1,2E+08 4.8 +
S10 | Salmonella Derby Horse meat 1,2E+09 9.6 +
S11 | Salmonella Derby Pig liver 8,00E+07 3.2 +
S10 | Salmonella Derby Horse meat 1,2E+08 4.8 +
S68 | Salmonella diarizonae 38:r.z Turkey battery farming 1,3E+08 5.2 +
S74 | Salmonella diarizonae 61.-:- Turkey 8,0E+07 3.2 +
S75 | Salmonella diarizonae 61:i:z5,3 | Chicken leg 1,3E+08 52 +
S70 | Salmonella diarizonae 61:k:1,5,7 | Lamb brain 1,4E+08 5.6 +
- 9,0E+07 3.6 +
S79 | Salmonella diarizonae 61:z:1,5 Turkey blanquette 1.2E+08 48 N
S14 | Salmonella Enteritidis Pastry 2,4E+08 9.6 +
S38 | Salmonella Enteritidis Egg product 3,4E+08 13.6 +
S43 | Salmonella Enteritidis Egg product 1,0E+08 0.4 +
S122 | Salmonella Enteritidis Egg product 1,6E+08 6.4 +
S139 | Salmonella Gallinarum Collection 8,0E+07 3.2 +
S15 | Salmonella Hadar Chicken meat 1,1E+09 8.8 +
S16 | Salmonella Hadar Poultry meat 2,1E+08 8.4 +
S15 | Salmonella Hadar Poultry meat 1,7E+08 6.8 +
S66 | Salmonella Havana Goose flock 1,3E+08 2.5 +
S50 | Salmonella Heidelberg Poultry 1,5E+08 0.6 +
S45 | Salmonella Indiana Brie cheese 1,3E+08 5.2 +
S19 | Salmonella Infantis Poultry meat 2,2E+08 8.8 +
S81 | Salmonella Kedougou Animal feed 2,0E+08 0.8 +
S80 | Salmonella Kedougou Tuna fish 2,2E+08 8.8 +
S85 | Salmonella Liverpool Animal feed 2,8E+08 11.2 +
S67 | Salmonella Llandoff Animal feed 2,1E+08 8.4 +
S21 | Salmonella Mbandaka Veal heart 1,7E+08 6.8 +
S22 | Salmonella Michigan Horse meat 2,9E+08 11.6 +
S24 | Salmonella Montevideo Beef liver 8,0E+08 6.4 +
S23 | Salmonella Montevideo Poultry meat 3,2E+08 12.8 +
S25 | Salmonella Newport Poultry meat 2,1E+08 8.4 +
S90 | Salmonella Oranienburg Animal feed 1,6E+08 6.4 +
S99 | Salmonella Paratyphi A Collection 1,3E+08 5.2 +
S100 | Salmonella Paratyphi B Collection 1,1E+08 4.4 +
S101 | Salmonella Paratyphi C Collection 1,7E+08 6.8 +
S137 | Salmonella Pullorum Collection 3,9E+08 15.6 +
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INCLUSIVITY \

Test GDS
nb of cells
Strain Origin TSA in 225 mL BPW Test Result
(low
before
incubation protocol)

S13 | Salmonella Saintpaul Meat product 1,6E+08 6.4 +
S59 | Salmonella Sandiego Dry herbs 2,8E+08 11.2 +
S71 | Salmonella Seftenberg Fish 3,4E+08 13.6 +
S113 | Salmonella Senftenberg Animal feed 1,5E+08 0.6 +
S136 | Salmonella Typhi Typhi Collection 3,3E+08 13.2 +
S55 | Salmonella Typhimurium Milk 2,5E+08 2.0 +
S26 | Salmonella Typhimurium Pig liver 2,3E+08 9.2 +
S97 | Salmonella Typhimurium Saint Nectaire cheese 3,7E+08 14.8 +
S53 | Salmonella Umbilo Environment water 4,8E+08 19.2 +
S31 | Salmonella Virchow Cockle 2,1E+08 84 +
S83 | Salmonella Westhampton Animal feed 3,1E+08 12.4 -
S143 | Salmonella Westhampton Poultry 9,0E+07 45 +
S144 | Salmonella Westhampton Animal flour 3,5E+08 17.5
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EXCLUSIVITY

Test GDS
: o nb of cells in
Strain Origin TSA 225mLBPW | Test Result
before incubation
CIT 53 | Citrobacter diversus Instant yeast 2,3E+09 2,3E+06 -
CIT52 | Citrobacter diversus Dry herbs 2,5E+09 2,5E+06
1,1E+08 1,1E+05
CIT26 | Citrobacter freundii Fish 3,0E+08 3,0E+05
4,8E+08 1,8E+05
CIT 27 | Citrobacter freundii Milk 2,6E+08 2,6E+05
KL 8 Klebsiella oxytoca Animal feed 1,2E+08 1,2E+05
ENT 17 | Enterobacter cloacae Milk powder 2,5E+08 2,5E+05
CIT 23 | Citrobacter freundii Vegetable 1,5E+08 1,5E+05
EN 24 | Citrobacter freundii Meat product 6,0E+07 6,0E+04
ENT 83 | Enterobacter sakazakii Milk powder 7,0E+07 7,0E+04
CIT 30 | Citrobacter diversus Animal feed 1,5E+08 1,5E+05 -
Ha 31 Hafnia alvei Minced meat 3,7E+08 3,7E+05 -
Ha 54 | Hafnia alvei Reblochon cheese 2,6E+08 2,6E+05 -
KL 63 Klebsiella pneumoniae Vegetables celery 1,0E+08 1,0E+05 -
ENT 59 | Enterobacter sakazakii Pastry Paris Brest 1,1E+08 1,1E+05 -
CIT 65 | Citrobacter youngae Vegetable 8,0E+07 8,0E+04 -
PS30 Pseudomonas aeruginosa Red mullet filet 54E+07 54E+04
Ec18 Escherichia Coli Sausage meat 6,0E+08 6,0E+05
Ec19 Escherichia Coli Red cabbage 3,0E+08 3,0E+05
Ec20 Escherichia Coli Tomato 3,0E+08 3,0E+05
EN44 Proteus mirabilis Poultry liver 7,0E+08 7,0E+05
PS 33 | Pseudomonas fluorescens Minced meat 1,0E+08 1,0E+05
EN 49 | Serratia marcescens Raw milk 4 5E+08 4 5E+05
18 Aeromonas hydrophila Minced meat 4,0E+08 4,0E+05
EN73 Shigella sonnei Collection 2,0E+08 1,5E+05
EN72 Shigella flexneri Collection 1,5E+08 2,0E+05
EN7 Yersinia enterocolitica Egg product 8,0E+07 8,0E+04
Ba 1 Bacillus cereus Whole egg 2,5E+06 2,5E+04 -
Ba 8 Bacillus licheniformis Dairy product 4,0E+06 4,0E+06 -
St17 Staphylococcus aureus Frozen yogurt 5,0E+07 5,0E+05
St 20 Staphylococcus epidermidis | Smoked salmon 4,0E+07 4,0E+05
EN43 Proteus mirabilis Meat product 1,0E+07 1,0E+04
EN45 Proteus mirabilis Poultry 4,0E+08 4,0E+05
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Appendix G — Exclusivity / Inclusivity: raw
data (ADRIA Développement — November

2012)
INCLUSIVITY
Inoculation PCR result Confirmation
Strain Reference Origin fk;;gls |
(cfu225m GDS GDS RVS/ | MKTTn/
BPW) Salmonella | SalmonellaTq | XLD | XLD

Salmonella Typhimurium —
SI 1,4[5]12:-- Ad1333 Tiramisu 3 + + + +
Salmonella Typhimurium Ready-to-eat meal
SI 1,4[5]12:i- Ad1334 | ea) 6 * * Yoot
Salmonella Typhimurium Environmental
SI1,4[5]12:1,2 AdT33S | ample ! * * Yol
Salmonella Livingstone | E1 Egg white powder 7 + + + +
Salmonella Rissen 39 Poultry 3 + + + +
Salmonella Manhattan 900 Dairy environmental 8 + + + +

sample

Environmental
Salmonella Kottbus 1 sample 4 + + + +

(slaughterhouse)
Salmonella Napoli Ad 928 Bovine 4 + + + +
Salmonella Dublin Ad 529 Beef meat 9 + + + +
Salmonella London 326 Ham 8 + + + +
Salmonella Regent 328 Duck 6 + + + +
Salmonella arizonae
51:24 203 CIP 5523 | Turkey 14 + + + +
Salmonella Amsterdam | Ad1766 Primary production 5 + + + +

sample (poultry)
Salmonella Amsterdam | Ad1767 Primary production 9 + + + +

sample (poultry)

EXCLUSIVITY

; - Inoculation level PCR result
Strain Reference Origin
(cfu/ml) GDS Salmonella | GDS Salmonella Tq

Citrobacter koseri adria 71 Frozen vegetables 3.7108 - -
Escherichia hermanii Ad461 English cream 2.0105 - -
Proteus vulgaris adria 43 Ham 6.210° - -
Enterobacter : 5

agglomerans adria 11 Cheese 2.810 - -
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Appendix H — Inclusivity: raw data

(ADRIA Développement — Extension study 2017)

NCLUSIVITY

No | Strain Reference | Oriain Inoculation | PCR Confirmations
0ot elerence | Lngt Level | Result | RVS/XLD | MKTTn/XLD
1 | Salmonella | Abaetetuba Ad2318 / 32 16,1 + +

CIP

2 | Salmonella | Aberdeen 105618 / 41 13,42 + +

3 | Salmonella | Abortusequi Ad2321 / 23 26,22 | +(H2S-) | +(H2S-)
20 - +(H2S-) | +(H2S-)
4 | Salmonella | Abortusovis Ad2320 Ovine fetus 43 - +(H2S-) | +(H2S-)
108 31,05 | +(H2S-) | +(H2S)

Turkey

5 | Salmonella | Adelaide Ad2319 breeding 41 15,62 + +

environment

6 | Salmonella | Agona AO00V038 | Feed for pork 27 14,99 + +
7 | Salmonella | Anatum AOOEQ07 | Dusts 31 18,49 + +
8 | Salmonella | 2120N3€ CIP 5523 | Turkey meat 33 1947 | o+ +

51:24,223 y :
; Poultry
9 | Salmonella Zgﬁ”a%, Ad1850  |environmental 26 19,5 + +
L82E0 sample
. Meat for
10 | Salmonella | Bardo Adria 569 sausage 26 14,11 + +
. Chocolate
11 | Salmonella | Bareilly Ad 1687 industry 31 13,11 + +
Poultry

12 | Salmonella | Blockley Ad 923 environment 36 13,41 + +
13 | Salmonella | bongori 66 :z35 | Ad 599 S:;’:;?:mental 14 19,42 + +
14 | Salmonella | Bovismorbificans | Adria 6629 | Sausage 28 13,82 + +
15 | Salmonella | Braenderup Adria 111 | Pork meat 30 14,88 + +
16 | Salmorella | Brandenburg  |Ad 351 [ Soo] 3 | 1e12 |+ :
17 | Salmonella | Bredeney Adria 396 | Ground beef 18 16,66 + +
18 | Salmonella | Caracas Ad2322 Spice 34 17,19 + +

Dehydrated
19 | Salmonella | Cerro Ad 689 poultry proteins 37 19,31 + +
CIP
20 | Salmonella | Chester 103543 / 28 19,03 + +
Dust feed

21 | Salmonella | Cubana Ad2323 environment 25 17,44 + +

22 | Salmonella | Derby Ad 1093 Fish fillet 22 17,65 + +

diarizonae Ewe milk

23 | Salmonella 381753 Ad 451 cheese 44 19,04 + +

24 | Salmonella g’ﬁf(’_zfg‘;e Ad 1300 | Raw ewe mik 41 1764 |+ +

25 | Salmonella | Dublin Ad 529 Beef meat 27 15,64 + +

26 | Salmonella | Emek Ad 333 / 23 16,84 + +

27 | Salmonella | Enteritidis Ad 477 Hen meat 15 14,97 + +

Gallinarum Poultry
28 | Salmonella biovar pullorum Ad 300 environment 19 13,84 + +
29 | Salmonella | Gaminara Ad2324 Boar meat 27 15,13 + +
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NCLUSIVITY

No | Strai Ref Oria Inoculation | PCR Confirmations
o |>fan elerence  Lngin Level | Result | RVS/XLD | MKTTn/XLD
30 | Salmonella | Give 436 Ground beef 20 16,56 + +
31 | Salmonella | Guinea 29 / 18 17,82 | + (H2S-) | +(H2S-)
32 | Salmonella | Hadar 24871 Chicken meat 31 14,09 + +
Poultry
33 | Salmonella | Havana Ad 930 environment 22 16,08 + +
. Dusts from
34 | Salmonella | Heidelberg AO0E005 dairy industry 34 13,9 + +
houtenae .
35 | Salmonella 50:9,251 Ad 596 Dairy product 16 18,3 + +
36 | Salmonella | Hvittingfoss Ad2325 Raw stuff 34 17,04 + +
37 | Salmonella | Indiana Ad 174 White cheese 15 17 43 + +
38 | Salmonella | indica Ad 600 S:x]';’gme”ta' 18 | 16,13 | +(H2S) | +(H2S")
Chicken
39 | Salmonella | indica11:b:e,n,x | Ad2337 breeding 17 16,21 + +
environment
40 | Salmonella | Infantis F401B Cheese 25 13,83 + +
41 | Salmonella | Javiana Ad2326 Turkey meat 23 15,81 + +
Bovine
42 | Salmonella | Kedougou Ad 929 environmental 25 18,18 + +
sample
43 | Salmonella | Kentucky CIP / 32 | 1506 | + +
105623 '
Poultry
44 | Salmonella | Kottbus Adria 1 environmental 41 14,43 + +
sample
45 | Salmonella | Landau Ad 499 / 25 18,09 + +
46 | Salmonella | Lille Adria 37 Food product 35 13,16 + +
47 | Salmonella | Livingstone Ad 1107 Dusts 25 14,17 + +
. Cooked meat
48 | Salmonella | London Adria 326 sample 39 14,85 + +
. CIP
49 | Salmonella | Luciana 105626 / 12 15,12 | +(H2S-) | +(H2S-)
. Dusts from
50 | Salmonella | Manhattan Adria 900 dairy industry 40 13,74 + +
51 | Salmonella | Maracaibo CIP 54143 |/ 14 15,88 + +
52 | Salmonella | Marseille CIP105627 |/ 10 13,74 + +
53 | Salmonella | Mbandaka Ad 914 Mayonnaise 7 11,01 + +
54 | Salmonella | Meleagridis 505 Raw milk 8 16,49 + +
L Low moisture
55 | Salmonella | Michigan Ad2327 sausage 21 16,2 + +
56 | Salmonella | Mikawasima Ad1811 Raw ewe milk 23 13,13 + +
25 - st st
96 - st st
57 | Salmonella | Minnesota Ad2328 Feed 244 - st st
984 - st +
BHI 14,41 / /
58 | Salmonella | Missisipi Ad2329 Parakeet 40 25,67 + +
59 | Salmonella | Montevideo Ad912 Raw milk 21 11,76 + +
CIP
60 | Salmonella | Muenchen 106178 / 32 12,33 + +
61 | Salmonella | Napoli Ad 928 Clinical 30 13,73 + +
62 | Salmonella | Newport Adria 586 | Sausage 6 17,4 + +
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NCLUSIVITY

No | Strai Ref Oria Inoculation | PCR Confirmations
o |>fan elerence  Lngin Level | Result | RVS/XLD | MKTTn/XLD
63 | Salmonella | Norwich Ad1172 / 43 20,75 + +
64 | Salmonella | Ohio Ad1482 Raw cow milk 10 12,27 + +
65 | Salmonella | Orion 27 / 3 18,2 + +
66 | Salmonella | Orianenburg Ad1724 Cereals 24 11,32 + +
67 | Salmonella | Ovakam Ad1647 Compost 26 16,99 + +
68 | Salmonella | Panama Adria 8 Ground beef 8 13,21 + +
69 | Saimonella | Paratyphi A | o> ! 19 | 2172 | +(Hos) | +(Hos)
70 | Salmonella | Paratyphi B Ad 301 Clinical 5 14,04 + +
71 | Salmonella | Paratyphi C ?‘;&% / 23 15,25 + +
72 | Salmonella | Pomona CIP105630 |/ 7 15,12 + +
73 | Salmonella | Poona Ad2330 Poultry feed 27 15,17 + +
Feed for
74 | Salmonella | Putten Ad2331 chicken 32 13,83 + +
75 | Salmonella | Regent Adria 328 | Duck 13 19,35 + +
76 | Salmonella | Rissen Adria 39 Food product 6 15,49 + +
77 | Salmonella | Rubislaw Ad2332 Shark cartilage 21 16,39 + +
78 | Salmonella | Saintpaul Adria F31 | Pilchard fillets 8 14,71 + +
79 | Salmonella | $312Mae Ad593 | Cereals o |1852| + +
42ib:enxz15
Egg products
80 | Salmonella | Schwarzengrund | Ad2333 environment 8 15,97 + +
81 | Saimonella | Senftenberg | Ad355 | o200 12 | 1550 | o+ ¥
82 | Salmonella | Stanley CIP106163 |/ 6 18,36 + +
83 | Salmonella | Sternschanze Ad500 Food product 1 17,16 + +
84 | Salmonella | Strasbourg CIP105632 |/ 8 15,52 + +
85 | Salmonella | Tananarive CIP54142 |/ 6 21,83 + +
Dusts from
86 | Salmonella | Tennesse AO00E006 dairy industry 16 11,16 + +
87 | Salmonella | Thompson AER301 Poultry 12 13,27 + +
88 | Salmonella | Typhi Ad 302 Clinical 43 18,29 + +
89 | Salmonella | Typhimurium Ad 1070 | Pork meat 16 14,29 + +
90 | Salmonella mp[g;“fz”um Ad1333 | Tiramisu 38 | 2324 | + +
T Poultry
91 | Samonella| {'Pr MY |AG 1335 |envionmental | 12 | 1262 |+ +
4[], 121, sample
Typhimurium Ready to cook
92 | Salmonella 1.4 [5], 12:- Ad 1334 pork 20 14,41 + +
93 | Salmonella | Urbana Ad501 Food product 11 18,03 + +
94 | Salmonella | Veneziana Adria 233 | Food product 7 14,32 + +
95 | Salmonella | Virchow Adria F276 | Curry 9 11,57 + +
96 | Salmonella | Wandsworth Ad2335 Fillet of mullet 15 16,18 + +
97 | Salmonella | Waycross CIP105634 |/ 24 14 + +
+ (micro |+ (micro
98 | Salmonella | Wayne Ad502 Food product 21 18,85 | colonies colonies
H.S-) H.S-)
99 | Salmonella | Weltevreden Ad2336 Treated water 16 13,65 + +
100 | Salmonella | Worthington Adria 3506 | Paté 16 13,09 + +
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Appendix | - Artificial contamination of the samples (Extension study for confirmation protocols starting from the primary enrichment broth, ADRIA Développement - 2021)

c =
Product (French name) o » . 057 TIOEEI il ) Cent L >
train Origin Injury protocol measure- level/sample mation mation mation | confirmation [S8=1
ment Enumeration | Mean | protocol A | protocol B | protocol C | protocols ©
2020 4807 | Organic smoked salmon Saumon fumé bio S. Indiana Ad1409 Fish filet Seeding 48h 3°C + 2°C / 0-0-1-4-0 1 + + + + 1 c
2020 4808 | Organic smoked salmon Saumon fumé bio S. Indiana Ad1409 Fish filet Seeding 48h 3°C + 2°C / 0-0-1-4-0 1 + + + + 1 c
2020 4809 | Smoked salmon Saumon fumé d'Ecosse S. Indiana Ad1409 Fish filet Seeding 48h 3°C + 2°C / 0-0-1-4-0 1 + + + + 1 c
2020 4810 | Smoked salmon Saumon fumé d'Ecosse S. Indiana Ad1409 Fish filet Seeding 48h 3°C + 2°C / 0-0-1-4-0 1 + + + + 1 c
2020 4811 | Smoked pork meat Filet mignon fumé au bois de hétre | S. Enteritidis Ad2523 Meat product Seeding 48h 3°C + 2°C / 1-2-4-0-2 1,8 + + + + 1 c
2020 4812 | Smoked pork meat Filet mignon fumé au bois de hétre | S. Enteritidis Ad2523 Meat product Seeding 48h 3°C + 2°C / 1-2-4-0-2 1,8 + + + + 1 c
2020 | 4813 g:;';;‘ccm (seasonedwith | Garpacclo et samarinade au |, Enterts Ad2523 Meat product Seeding 48h 3°C £ 2°C / 12402 | 18 | + ; + ; e
2020 | 4814 g:;i):)ccw (seasoned with Carpaccio marinade pesto rouge | S. Enteritidis Ad2523 Meat product Seeding 48h 3°C + 2°C / 1-2-4-0-2 1.8 + + + + 1T |c¢
2020 4815 | Seasoned chicken meat Chicken wings mexicain S. Enteritidis Ad2523 Meat product Seeding 48h 3°C + 2°C / 1-2-4-0-2 1,8 + + + + 1 c
2020 4816 | Seasoned chicken meat Chicken wings barbecue S. Enteritidis Ad2523 Meat product Seeding 48h 3°C + 2°C / 1-2-4-0-2 1,8 + + + + 1 |c
2020 4856 | Lamb meat with tomatoes | Pavé d'agneau a la tomate S. Typhimurium 22 Meat product Seeding 48h 3°C + 2°C / 2-1-1-11 1,2 + + + 2 | a
2020 4857 | Seasoned beef meat Emincé de beeuf andalouse S. Typhimurium 22 Meat product Seeding 48h 3°C £ 2°C / 2-1-1-1-1 1,2 + + + 2 | a
2020 4858 | Seasoned pork meat Cote de porc mexicaine S. Typhimurium 22 Meat product Seeding 48h 3°C + 2°C / 2-1-1-1-1 1,2 - + + + 2 | a
2020 4859 | Seasoned veal meat Pavé de veau ail et hebes S. Typhimurium 22 Meat product Seeding 48h 3°C + 2°C / 2-1-1-11 1,2 - + + + 2 | a
2020 4860 | Seasoned beef meat Pavé de boeufa la tomate S. Typhimurium 22 Meat product Seeding 48h 3°C + 2°C / 2-1-1-11 1,2 - - - - 2 | a
2020 4861 | Chicken meat Filet de poulet S. Heidelberg 24876 Poultry meat Seeding 48h 3°C + 2°C / 4-2-3-3-5 34 + + + + 2 b
2020 4862 | Poultry meat Escalope de dinde S. Heidelberg 24876 Poultry meat Seeding 48h 3°C + 2°C / 4-2-3-3-5 34 + + + + 2 b
2020 4863 | Duck meat Aiguillettes de canard S. Heidelberg 24876 Poultry meat Seeding 48h 3°C + 2°C / 4-2-3-3-5 34 + + + + 2 b
2020 4864 | Poultry meat Cuisse de pintade S. Heidelberg 24876 Poultry meat Seeding 48h 3°C + 2°C / 4-2-3-3-5 34 + + + + 2 b
2020 4817 | Paté Terrine de campagne S. Kedougou Ad2227 Pork meat Seeding 48h 3°C £ 2°C / 3-0-4-0-0 14 - - - - 2 |c2
2020 4818 | Paté Terrine de campagne a I'ancienne | S. Kedougou Ad2227 Pork meat Seeding 48h 3°C + 2°C / 3-0-4-0-0 14 + + + + 2 |c2
2020 4819 | Cooked ham Jambon blanc supérieur S. Kedougou Ad2227 Pork meat Seeding 48h 3°C + 2°C / 3-0-4-0-0 1,4 + + + + 2 |c2
2020 4820 |Cooked ham Jambon blanc supérieur S. Kedougou Ad2227 Pork meat Seeding 48h 3°C + 2°C / 3-0-4-0-0 14 + + + + 2 |c2
2020 4821 | Mortadella Mortadelle aux pistaches S. Kedougou Ad2227 Pork meat Seeding 48h 3°C + 2°C / 3-0-4-0-0 14 + + + + 2 |c2
2020 4685 | Raw milk cheese Camembert au lait cru S. Meleagridis 505 Raw milk Seeding 48h 3°C + 2°C / 2-0-3-1-0 1,2 + + - + 3 b
2020 4686 | Raw milk cheese Roquefort au lait cru S. Meleagridis 505 Raw milk Seeding 48h 3°C + 2°C / 2-0-3-1-0 1,2 + + + + 3 b
2020 | 4687 |Raw milk cheese Reblochon de Savole qulait et s, Meleagridis 505 Raw milk Seeding 48h 3°C + 2°C / 20310 | 12 | + : : ; 3 | b
2020 4688 | Raw milk cheese Conté au lait cru 6 mois d'affinage | S. Montevideo 510 Raw milk Seeding 48h 3°C + 2°C / 1-3-1-4-3 2,4 - - - - 3 b
2020 4689 | Raw milk cheese Rocamadour au lait cru de chévre |S. Montevideo 510 Raw milk Seeding 48h 3°C + 2°C / 1-3-1-4-3 2,4 + + + + 3 b
2020 4690 | Raw milk Lait cru de vache S. Meleagridis 505 Raw milk Seeding 48h 3°C + 2°C / 2-0-3-1-0 1,2 + + + + 3 b
2020 4691 | Raw milk Lait cru de vache S. Montevideo 510 Raw milk Seeding 48h 3°C + 2°C / 1-3-1-4-3 2,4 + + + + 3 b
2020 4523 | Fish filet Filet de julienne S. Indiana 2 Seafood product Seeding 48h 3°C + 2°C / 1-1-2-0-1 1 - - - - 4 | a
2020 4524 | Fish filet Filet de merlan S. Indiana 2 Seafood product Seeding 48h 3°C + 2°C / 1-1-2-0-1 1 + + + + 4 | a
2020 4525 |Fish filet Filet de maquereau S. Indiana 2 Seafood product Seeding 48h 3°C + 2°C / 1-1-2-0-1 1 + + + + 4 | a
2020 4526 | Fish filet Filet de tacaud S. Saintpaul F31 Seafood product Seeding 48h 3°C + 2°C / 4-1-3-2-0 2 + + + + 4 | a
2020 4527 | Fish filet Bar S. Saintpaul F31 Seafood product Seeding 48h 3°C + 2°C / 4-1-3-2-0 2 + + + + 4 | a
2020 4528 | Scallops Noix de saint jacques S. Indiana 2 Seafood product Seeding 48h 3°C + 2°C / 1-1-2-0-1 1 + + + + 4 | a
2020 4529 | Raw langoustines Langoustines crues S. Indiana 2 Seafood product Seeding 48h 3°C + 2°C / 1-1-2-0-1 1 + + + + 4 | a
2020 4530 |Fish filet Encornet rouge criée S. Saintpaul F31 Seafood product Seeding 48h 3°C + 2°C / 4-1-3-2-0 2 - + + + 4 | a
2020 4531 | Shrimp Crevette vivante criée S. Saintpaul F31 Seafood product Seeding 48h 3°C + 2°C / 4-1-3-2-0 2 - - - - 4 | a
2020 4532 | Scallops Noix de saint jacques S. Saintpaul F31 Seafood product Seeding 48h 3°C + 2°C / 4-1-3-2-0 2 - - - - 4 | a
2020 4865 | Fish filet Cabillaud S. Derby AF81 Seafood product Seeding 48h 3°C + 2°C / 4-2-1-2-2 2,2 + + + + 4 | a
2020 4866 | Fish filet Filet de tacaud S. Derby AF81 Seafood product Seeding 48h 3°C + 2°C / 4-2-1-2-2 2,2 + + + + 4 | a
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2020 4867 | Fish filet Lieu noir S. Derby AF81 Seafood product Seeding 48h 3°C + 2°C / 4-2-1-2-2 2,2 + + + + 4 | a
2020 4868 | Fish filet Filet d emerlan S. Derby AF81 Seafood product Seeding 48h 3°C + 2°C / 4-2-1-2-2 2,2 + + + + 4 | a
2020 4514 | Salad Méache S. Livingstone Ad2566 Vegetables Seeding 48h 3°C + 2°C / 1-3-0-1-2 1,4 + + + + 4 b
2020 4515 |Salad Roquette S. Virchow F276 Vegetables Seeding 48h 3°C + 2°C / 3-2-1-2-1 1,8 + + + + 4 b
2020 4516 | Baby leaves mix Mélange jeunes pousses S. Virchow F276 Vegetables Seeding 48h 3°C + 2°C / 3-2-1-2-1 1,8 - - - - 4 b
2020 4517 | Salad and spinach Mache et pousses d'épinard S. Virchow F276 Vegetables Seeding 48h 3°C + 2°C / 3-2-1-2-1 1,8 + + + + 4 b
2020 4518 | Baby leaves (spinach) Jeunes pousses d'épinard S. Livingstone Ad2566 Vegetables Seeding 48h 3°C + 2°C / 1-3-0-1-2 1,4 + + + + 4 b
2020 4519 | Baby leaves (spinach) Jeunes pousses d'épinard S. Livingstone Ad2566 Vegetables Seeding 48h 3°C + 2°C / 1-3-0-1-2 14 - + + + 4 b
2020 4521 |Salad Roquette S. Livingstone Ad2566 Vegetables Seeding 48h 3°C + 2°C / 1-3-0-1-2 1,4 + + + + 4 b
2020 4522 | Salad Salade frisée S. Livingstone Ad2566 Vegetables Seeding 48h 3°C + 2°C / 1-3-0-1-2 14 + + + + 4 b
2020 4533 | Salad Ceeur de laitue S. Virchow F276 Vegetables Seeding 48h 3°C + 2°C / 3-2-1-2-1 1,8 - - - - 4 b
2020 4534 | Baby leaves Mesclun S. Virchow F276 Vegetables Seeding 48h 3°C + 2°C / 3-2-1-2-1 1,8 + - - + 4 b
2020 4869 | Salad Méache S. Kasenyi Ad2921 Vegetables Seeding 48h 3°C + 2°C / 4-0-4-1-5 2,8 + + + + 4 b
2020 4870 | Baby leaves mix Mélange de jeunes pousses S. Kasenyi Ad2921 Vegetables Seeding 48h 3°C + 2°C / 4-0-4-1-5 2,8 + + + + 4 b
2020 4871 | Baby leaves Mesclun S. Kasenyi Ad2921 Vegetables Seeding 48h 3°C + 2°C / 4-0-4-1-5 2,8 + + + + 4 b
2020 4513 | Carrot Carotte S. Enteritidis ATCC-BAA1045 | Vegetables Seeding 48h 3°C + 2°C / 3-0-2-2-1 1,6 - - - - 4 c
2020 4520 |Fresh spinach Epinard frais S. Enteritidis ATCC-BAA1045 | Vegetables Seeding 48h 3°C + 2°C / 3-0-2-2-1 1,6 - - - - 4 c
2020 4535 |Leek Poireau S. Havana Ad2728 Vegetables Seeding 48h 3°C £ 2°C / 5-5-2-2-1 3 + + + + 4 c
2020 4536 | Cabbage Chou S. Havana Ad2728 Vegetables Seeding 48h 3°C £ 2°C / 5-5-2-2-1 3 + + + + 4 c
2020 4537 | Endive Endive S. Havana Ad2728 Vegetables Seeding 48h 3°C + 2°C / 5-5-2-2-1 3 + + + + 4 c
2020 4538 | Kiwi Kiwi S. Enteritidis ATCC-BAA1045 | Vegetables Seeding 48h 3°C £ 2°C / 3-0-2-2-1 1,6 i i + i 4 c
2020 4539 | Apple Pomme S. Enteritidis ATCC-BAA1045 | Vegetables Seeding 48h 3°C £ 2°C / 3-0-2-2-1 1,6 + + + + 4 | ¢
2020 4540 | Khaki Kaki S. Enteritidis ATCC-BAA1045 | Vegetables Seeding 48h 3°C + 2°C / 3-0-2-2-1 1,6 - + - + 4 |c
2020 4541 | Grape Raisin S. Havana Ad2728 Vegetables Seeding 48h 3°C + 2°C / 5-5-2-2-1 3 - - - - 4 c
2020 4542 | Clementine Clémentine S. Havana Ad2728 Vegetables Seeding 48h 3°C + 2°C / 5-5-2-2-1 3 + + + + 4 c
2020 4872 | Grape Raisin Italia S. Panama Ad1733 Vegetables Seeding 48h 3°C + 2°C / 4-4-5-2-6 42 + + + + 4 c
2020 4873 |Leeks Poireau S. Panama Ad1733 Vegetables Seeding 48h 3°C £ 2°C / 4-4-5-2-6 4,2 + + + + 4 | ¢
2020 4874 | Zucchini Courgette S. Panama Ad1733 Vegetables Seeding 48h 3°C + 2°C / 4-4-5-2-6 42 + + + + 4 c
2020 4875 | Mushroom Champignon S. Panama Ad1733 Vegetables Seeding 48h 3°C + 2°C / 4-4-5-2-6 42 + + + + 4 c
2020 4787 |C 0 0 - Seeding lyophilized strain
ocoa powder 100% Cacao en poudre 100% S. Typhimurium Ad1682 Chocolate product 9 / / <3,0 - - - - 5 | a
weeks at room temperature
2020 4788 | Cocoa powder 100% Cacao en poudre pur S. Typhimurium Ad1682 Chocolate product g?,ve:;nkg Zor%rg:ﬁ(tas;g:rlgture / / <3,0 + + + + 5 | a
2020 4789 Unsweetened cocoa Cacao en poudre pur non sucré S. Typhimurium Ad1682 Chocolate product Seeding lyophilized strain / / <3,0 + + + + 5 | a
powder 2 weeks at room temperature
2020 4790 | Chocolate mass Palet chocolat masse (50%) S. Typhimurium Ad1682 Chocolate product geedlng lyophiized strain / / <3,0 + + + + 5 | a
weeks at room temperature
2020 | 4791 |Chocolate mass Masse chocolat pour couverture | g 1onimurium Ad1682 | Chocolate product | 5ocnd ophilized strain / A T : : + | 5 |a
(58%) 2 weeks at room temperature
2020 4792 | Curry Curry karma doux S. Caracas Ad2322 Spice g?,ve:;nkg Zor%rg:ﬁ(tas;g:rlgture / / 6,0 - - - - 5 | a
2020 4793 | Ground coriander Coriandre moulue S. Caracas Ad2322 Spice geedlng lyophilized strain / / 6,0 - - - - 5 | a
weeks at room temperature
2020 | 4794 |Paprika Paprika doux S. Caracas Ad2322 Spice 5 ading lophilzad sfrai / / 60 | - : : : 5 | a
weeks at room temperature
2020 | 4795 |Dehydrated basil Basilic déshydraté S. Caracas Ad2322 Spice > qoding lophilzed srain / / 60 | - : : : 5 | a
weeks at room temperature
2020 4796 rDoes':eyn(:;?;ed thyme and Thym romarin déshydraté S. Caracas Ad2322 Spice g?,ve:;nkg Zor%rg:ﬁ(tas;g:rlgture / / 6,0 - - - - 5 | a
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2020 5198 |Cocoa powder Cacao en poudre S. Bareilly Ad1687 Chocolate product gﬁ}';ﬂng Heat treaiment 56°C 1,6 0-1-1-0-0 0,4 & + + + 5
2020 | 5199 |Curry Curry karma doux S. Virchow F276 Vegetables gmng Heattreatment56°C | o9 | 93315 | 28 i i : : 5
2020 | 5200 |Pepper Poivre gris moulu S. Virchow F276 Vegetables oping Feateament S°C | g9 | 23345 | 28 : : i i 5
2020 | 5201 |Cumin Cumin moulu S. Virchow F276 Vegetables opldng Heat eament S6°C | 09 | 23345 | 28 | - : : : 5
2020 | 5202 |Curry Curry poudre S. Caracas Ad2322 Vegetables spice ?ﬂik&”g Heat treatment 56°C | 4 4 10224 | 12 i i : : 5
2020 | 5203 |Hot chili Piment fort S. Caracas Ad2322 Vegetables spice gmng Heat treatment 56°C | 4 4 10224 | 12 i i : : 5
2020 4797 | Flour for sunflower cake Farine pour tourteaux tournesol S. Senftenberg Ad2418 Feed Seeding lyophilized strain / / 0,3 - - - - 6
2 weeks at room temperature
2020 | 4798 |Wheat bran Son de blé S. Senftenberg Ad2418 Feed Seeding lyophilized strain / / 03 i i : : 6
2 weeks at room temperature
2020 4799 | Flour for soybean Farine pour tourteaux soja S. Senftenberg Ad2418 Feed Seeding lyophilized strain / / 0,3 - - - - 6
2 weeks at room temperature
. . Seeding lyophilized strain
2020 4800 | Flour for oilcake Farine pour tourteaux colza S. Senftenberg Ad2418 Feed 2 weeks at room temperature / / 0,3 - - - - 6
2020 4801 | Flour for feed Farine pour alimentation poulette |S. Senftenberg Ad2418 Feed Seeding lyophilized sirain / / 0,3 - - - - 6
2 weeks at room temperature
2020 4802 | Flour for oilcake Farine pour tourteaux colza S. Kedougou Ad2419 Feed Seeding lyophilized strain / / 0,3 - - - - 6
2 weeks at room temperature
2020 | 4803 |Flour for feed Farine animale S. Kedougou Ad2419 Feed Seeding lyophilized strain / / 03 i i : : 6
2 weeks at room temperature
. Seeding lyophilized strain
2020 4804 | Flour for sunflower cake Farine pour tourteaux tournesol S. Kedougou Ad2419 Feed 2 weeks at room temperature / / 0,3 - - - - 6
2020 | 4gos |Processed animal proteins | Protéines animales transformées |\ dougou Ad2419 Feed Seeding lyophilized strain / / 03 i i i i 6
(pork) (porc) 2 weeks at room temperature
2020 4806 Processed animal proteins Prote_mes animales transformées S. Kedougou Ad2419 Feed Seeding lyophilized strain / / 03 N N + N 6
(poultry) (volaille) 2 weeks at room temperature
2020 | 5189 |Dehydrated proteins Protéines déshydratées avec orge | S. Senftenberg Ad2418 Feed Spiking Heat treatment 56°C | 47| 00000 | <« + + + + 6
(with barley) 8min
2020 5190 De_hydrated proteins Protéines déshydratées avec orge |S. Senftenberg Ad2418 Feed Sp|_k|ng Heat treatment 56°C 1,7 0-0-0-0-0 <1 + + + + 6
(with barley) 8min
2020 5191 | Wheat for feed Blé pour alimentation animale S. Senftenberg Ad2418 Feed gﬂ:ﬂng Heat treatment 56°C 1,7 0-0-0-0-0 <1 + + + + 6
2020 | 5192 |Flour (barley) Farine orge S. Senftenberg Ad2418 Feed opiing fleatrealment 56°C | 47 | 00000 | < | - ; ; ¢ |6
2020 | 5193 |Flour (soya) Farine soja S. Senftenberg Ad2418 Feed oping Feat eament S°C 1471 00000 | « : + i + 6
2020 | 5194 |Flourfor feed Farine Matiéres premicre S. Kedougou Ad2419 Feed Spking Heat treatment 56°C | 4 ¢ | 40024 | 12 | - : : : 6
alimentation animale 37 8min
2020 | 5195 |Flour for feed Farine Matléres premiare S. Kedougou Ad2419 Feed Spiking Heat treatment 56°C | 10221 | 12 : : : : 6
alimentation animale 12 8min
2020 | 5196 |Flour for feed Farine Matieres premiére S. Kedougou Ad2419 Feed Spiking Heat treatment 56°C | 4 4 10224 | 12 + : : + 6
alimentation animale 41 8min
2020 5197 | Raw material (cereals) Mélange céréales grain S. Kedougou Ad2419 Feed gﬂmng Heat treatment 56°C 1.1 1-0-2-2-1 1,2 + + - + 6
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2020 | 4gg2 |'aste beefmeat(meat | Déchet découpe de boeuf (raw | g » oo 4569 Meat product Seeding 48h 3°C + 2°C / 31252 | 26 + + + + 7 | b
industry) meat industry)
2020 | 4po3 |Wastebeefmeat(meat | Dechet découpe de beeuf(raw g o 10 4g69 Meat product Seeding 48h 3°C + 2°C / 31252 | 26 + + + + 7 | b
industry) meat industry)
Waste pork meat (meat Déchet découpe de porc (raw meat . o o 4O i
2020 4694 industry) industry) S. Agona 4869 Meat product Seeding 48h 3°C £ 2°C / 3-1-2-5-2 2,6 + + + 7 |b
. S . Environmental L R
2020 | 4885 | S e reniat inducty | S Ifantis AOOEOST samples (dairy | SPing HeatleatmentSC o5 47404 | 4p | 4 ; ; ¢ [ 7 |b
y vp Y products industry)
Vacuum dusts (dairy Poussiére d'aspirateur aspi zone 5 Environmental Spiking Heat treatment 56°C
2020 4696 | . o . . S. Infantis AOOE057 samples (dairy ) 0,5 4-7-4-4-4 4,6 + - - + 7 |b
industry) n°9 (dairy product industry) . 8min
products industry)
Vacuum dusts (dairy Poussiére d'aspirateur RDC T1 n°8 Environmental Spiking Heat treatment 56°C
2020 4697 |. . : S. Infantis AOOE057 samples (dairy ) 0,5 4-7-4-4-4 4,6 i - - i 7 |b
industry) (dairy product industry) . 8min
products industry)
. Poussiére d'aspirateur aspi Environmental L R
2020 4698 Yacuum dusts (dairy karcher n°4 (dairy product S. Infantis AOOE057 samples (dairy Spl_klng Heat treatment 56°C 0,5 4-7-4-4-4 4,6 + + - + 7 |b
industry) ) . 8min
industry) products industry)
2020 4699 Vacuum dusts (dairy Poussiére d'aspirateur T3 aspi S Livinastone AOOE058 E:r\gr?ggzgtial Spiking Heat treatment 56°C 0.7 9.3.0-3-3 29 + + + + 7 b
industry) n°17 (dairy product industry) ' 9 pies {aairy 8min ’ ’
products industry)
. . . . Environmental L
Vacuum dusts (dairy Poussiére d'aspirateur aspi 592 . . Spiking Heat treatment 56°C Y i
2020 4700 industry) n°1 (dairy product industry) S. Livingstone AOOE058 samples (dalry 8min 0,7 2-3-0-3-3 2,2 i it i 7 |b
products industry)
. o . Environmental L R
2020 4701 Yacuum dusts (dairy Pgussmr.e d asplrate.ur T3 aspi S. Livingstone AOOEQ58 samples (dairy Spl}(lng Heat treatment 56°C 07 2.30-3-3 22 N N + N 7 b
industry) n°14 (dairy product industry) . 8min
products industry)
. . Ecouvillon roue pupitre Environmental
2020 | 4822 s‘r";zzggei;g'j:?"’)g (dairy | cnsacheuse aprés nettoyage n°19 | S. Livingstone Ad2702 samples (dairy Seeding 48h 3°C + 2°C / 13032 | 18 - - - - 7 |ct
P Y (dairy product industry) products industry)
. . Ecouvillon roue pupitre Environmental
2020 | ag3 |Swabaftercleaning (dairy | oo ice aprés nettoyage n°7 | S. Livingstone Ad2702 samples (dairy Seeding 48h 3°C + 2°C / 1-3-0-32 | 18 ¥ ¥ + + 7 |c
products industry) . - .
(dairy product industry) products industry)
Swab after cleaning (dai Ecouvillon échantillonneuse aprés Environmental
2020 4824 . g (dairy nettoyage n°9 (dairy product S. Livingstone Ad2702 samples (dairy Seeding 48h 3°C £ 2°C / 1-3-0-3-2 1,8 + + + + 7 |ct
products industry) . .
industry) products industry)
Swab after cleaning (dai Ecouvillon échantillonneuse aprés Environmental
2020 4825 . g (dairy nettoyage n°11 (dairy product S. Livingstone Ad2702 samples (dairy Seeding 48h 3°C £ 2°C / 1-3-0-3-2 1,8 - - - - 7 |ct
products industry) . .
industry) products industry)
Sponge, slicer (poultry ham Eponge trancheuse jambon Environmental
2020 4826 : volaille (production jambon S. Kottbus 3 Seeding 48h 3°C £ 2°C / 1-2-0-4-0 1,4 + + + + 7 |ct
production) volaille) samples (poultry)
2020 | 4g27 | SPOnge slicer (poultry ham 5§Eﬂ?ee("fé‘§3§t‘.'§§ e bon S. Kottbus 3 Environmental Seeding 48h 3°C + 2°C / 12040 | 14 | o+ + + + 7 |et
production) volaille) P J ' samples (poultry) g - ’
. Environmental
2020 | 4702 |SPonge slaughterhouses | Eponge abattoir sale (Meat S. Rissen Ad2510 samples (meat Seeding 48h 3°C + 2°C / 20034 | 18 + + + + 7 | e
(meat industry) industry) .
products industry)
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Sponge slaughterhouses | Eponge abattoir sol sale (Meat Environmental
2020 4703 . . S. Rissen Ad2510 samples (meat Seeding 48h 3°C £ 2°C / 2-0-0-3-4 1,8 - - - - 7 |c2
(meat industry) industry) .
products industry)
Sponge, balance before Eponae balance avant nettovade Environmental
2020 | 4704 |cleaning (ice cream -pong , Ya%€ | Derby AOOE084 samples (dairy Seeding 48h 3°C + 2°C / 420-0-1 | 14 + + + + 7 |c2
f (ice cream production) .
production) products industry)
Sponge, floor before Eponge marche escalier accés Environmental
2020 4705 | cleaning (dairy product cristallisoire avant nettoyage n°42 | S. Derby AOOE084 samples (dairy Seeding 48h 3°C £ 2°C / 4-2-0-0-1 1,4 + + + + 7 |c2
industry) (dairy product industry) products industry)
2020 | 4706 |SPOnge, beforecleaning | Eponge buses +portoiravant ¢ o AqoE0gs sE;r\QrTgstn(thlal Seeding 48h 3°C + 2°C / 42004 | 14 |+ + + + 7 e
(dairy product industry) nettoyage (dairy product industry) | — y pies tdairy g - '
products industry)
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Appendix | - Raw data

(Extension study for confirmation protocols starting from the primary

enrichment broth, ADRIA Développement - 2021)

Bold typing : artificially inoculated samples

Salmonella detection results:

m: minority level of target analyte
M: maijority level of target analyte
P: pure culture level of target analyte
112 50% level of target analyte
(x): number of colonies in the plate
- no typical colonies but presence of background microflora
st: plate without any colony
PA: positive agreement
NA: negative agreement
ND: negative deviation
PD: positive deviation
NC: Non-characteristic colony
d: doubtful colonies
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READY-TO-EAT AND READY-TO-REHEAT
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C
Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
onftirmation n
2 Protocol A — IMS Pickpen Protocol B — _ Finalresuit | Protocol B/
2 Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) Protocol A
= Enrich- XOi almonella icrogen Salmonella
£ MKTTn Oxoid™ Salmonell Mi Salmonell
‘S ment | Regrowth latex test latex test
S protocol | step BHI . . © ©
& @ . = Sigma Sigma 3| 2| o 3 =2 ©
( (y: yes 1SO6579-1 | 2 | CHROMID | RAPID Somonalia | CHROMID | RAPID samonola | 5| & B g s | 2
or 0or n:no) ST @ | Salmonella | Salmonella Salmonella | Salmonella £ e s 2 S e s o
®) XLD XLD confirmations = (typical (typical ChroqueIect (typical (typical ChroqueIect § % g3 % % g3
(typical | (typical tests £ | colonies) colonies) (typical colonies) colonies) (typical a ® 38 o @38
colonies) | colonies) w- colonies) colonies) = | - © O = . © O
S | & = o) =) € <
x© o %o x % _Ug))o
S| @ 5
2020 | 4807 | Organic smoked salmon ) n +p +p + + +p +p +p +p +p +p + + + + + + + |+ + |PA|PA| PA | 1 |cC
2020 | 4808 | Organic smoked salmon D n +p +p + + +p +p +p +p +p +p + + + + + + + + + [PAJPA| PA | 1 |cC
2020 | 4809 | Smoked salmon D n +p +M + + +p +p +p +p +p +p + + + + + + + + + [PAJPA| PA | 1 |cC
2020 | 4810 | Smoked salmon D n +p +p + + +p +p +p +p +p +p + + + + + + + + + |[PA|PA| PA | 1 cC
2020 | 4811 | Smoked pork meat ) n +p +p + + +p +p +p +p +p +p + + + + + + + |+ + |[PA|PA| PA | 1 |cC
2020 | 4812 | Smoked pork meat ) n +p +p + + +m +1/2 +m +M +1/2 +1/2 + + + + + + + ]+ + |[PA|PA| PA | 1 |cC
2020 | 4813 | Carpaccio (seasoned with basil) D n +m +M + + +1/2 +M +md +1/2 +M +m + + + + + + + + + |[PA|PA| PA | 1 |cC
2020 | 4814 | Carpaccio (seasoned with pesto) D n +p +p + + +p +p +p +M +M +M + + + + + + + + + |[PA|PA|PA | 1 cC
2020 | 4815 | Seasoned chicken meat D n +p +p + + +M +p +M +M +p +M + + + + + + + ]+ + |[PA|PA| PA | 1 |cC
2020 | 4816 | Seasoned chicken meat ) n +m(3) +M + + +m (1) +md +m (1) - +md (3) - + + + + + + + |+ + |[PAJ/PA| PA | 1 |cC
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MEAT PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C
Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
ontirmation :
IMS Pickpen Protocol B
3 Protocol A - _— P P _— Final result HrotocollB
2 Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) [Protocol A
g Enrich- MKTTn Oxoid™ Salmonella Microgen Salmonella
s ment | Regrowth latex test latex test
§ protocol | step BHI s N © © © ©
. = , igma ) igma @ = © @ = ©
> (©, (y: yes ISO6579-1 | = CHROMID | RAPID Samonofla | CHROMID | RAPID sl | 5 | 2 3w g s 2
or or n:no) ST TR @ | Salmonella | Salmonella Salmonella | Salmonella S ] S S 1S3 S e
®) XLD XLD confirmations | = (typical (typical ChromoSelect (typical (typical ChromoSelect | & % g3 = % g3
(typical | (typical tests £ colonies) | colonies) (typical colonies) colonies) (typical 2 “ 88 2 < g
colonies) | colonies) L colonies) colonies) = | © S = . © S
S 2 | exc o) Q € <
o o =20 A o 0
s & 3 |2 °
2020 | 4646 | Pork meat ©) y +m +M + + - - - - - +d (1) / / + / / + - + I[ND/ND PA | 2| a
2020 | 4647 | Raw beef meat @ y +m +1/2 + + - +m - - +m (2) / + / / + / - |+ - |ND PA|ND 2  a
2020 | 4648 | Pork meat @ y - / - - - +d/- - - +d/- / / / / - - - INA|NA | NA | 2 | &
2020 | 4649 | Pork meat @ y - / - - - - / / / / / / - - INANA | NA | 2| &
2020 | 4650 | Pork meat @ y +m +1/2 + + - -d/- +d (1) +m (1) - + / + + / + + | - + |[PA/ND | PA | 2 | a
2020 | 4651 | Pork meat @ y +M +M + + +m +m +M +m +m +M + + + + + + + |+ + |[PA/PA|PA | 2  a
2020 | 4652 | Pork meat @ y - / - - - - / / / / / / - - - INANA | NA | 2| &
2020 | 4653 | Pork meat @ y - / - - +m +m - - / + + / + + - |+ + [NAPD|PD 2 a
2020 | 4654 | Pork meat @ y - / - - - +md - - +md / / + / / + - - + [NA{NA| PD 2| a
2020 | 4856 | Lamb meat with tomatoes @ y - / - - - +md - - +md (1) / / + / / + - - + I[NA|NA| PD 2| a
2020 | 4857 | Seasoned beef meat @ y +m +m + i +m +M +m +M +M +m (1) + + + + + + + |+ + [PAJ/PA| PA | 2| a
2020 | 4858 | Seasoned pork meat @ y - / - +m - - +m - +Md + / + + / + + + |[PD/ NA| PD | 2| a
2020 | 4859 | Seasoned veal meat @ y +d/- / - - - +md - - +md (1) / / + / / + - - + [NA{NA| PD 2| a
2020 | 4860 | Seasoned beef meat © y - / - - - - / / / / / / - - INA|NA | NA | 2 | &
2020 | 4645 | Chicken meat © y - / - - - - / / / / / / - - - INANA  NA | 2| D
2020 | 4655 | Poultry meat @ y +md +md + + - - +md - - / / + / / + - - + IND|ND|PA | 2 | D
2020 | 4656 | Chicken meat @ y - / - - - +m - - +m (1) / / + / / + - - + INA|{NA|PD | 2 | D
2020 | 4657 | Chicken meat @ y - / - - - - / / / / / / - - - |[NANA | NA | 2 | D
2020 | 4658 | Chicken meat © y - / - - - - / / / / / / - - INANA  NA | 2| D
2020 | 4664 | Chicken meat @ y - / 5 +m +m - +m (2) +m +m (2) + + + + + + + |+ | + [PD/PD PD 2 | b
2020 | 4665 | Chicken meat @ y - / - - - +md (2) - - +md (1) / / + / / + - + [NA/NA|PD | 2 | b
2020 | 4666 | Poultry meat @ y +m +1/2 + + +M +M +m +1/2 +M +1/2 + + + + + + + | + | + PA|[PA|PA| 2 D
2020 | 4667 | Poultry meat @ y - / - - - md (1)/- - / / / / / / - - INANA | NA | 2 | D
2020 | 4668 | Poultry meat @ y +m +1/2 + + | +md (2)- +m (1) +m (3) +md (2)/- - +md - + + + + - |+ | + [ND PA|PA |2 | b
2020 | 4861 | Chicken meat @ y +M + + +m +m +m +m +m (1) +m + + + + + + + |+ + [PA|/PA|PA 2| b
2020 | 4862 | Poultry meat @ y +m + + - - +md - st +m (3) / / + / / + - + IND|ND|PA | 2 | D
2020 | 4863 | Duck meat ® y (;2"5_) + + . +m (1) +md : . : Pl s I+ | + | -+ +|NDPAPAl2 D
2020 | 4864 | Poultry meat @ y +M + + +m +m +m +m (2) +m (3) +m + + + + + + + | + | + |PA|[PA|PA| 2 D
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MEAT PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C
Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
ontirmation ’
» Protocol A IMS Pickpen Protocol B T Protocol B
3 Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) [Protocol A
g Enrich- MKTTh Oxoid™ Salmonella Microgen Salmonella
‘S ment | Regrowth latex test latex test
§ protocol | step BHI N s © © © ©
. = , igma ) igma @ = © @ = ©
— (@ (y: yes ISO6579-1 | = | CHROMID | RAPID Saimonea | CHROMID | RAPID Somonala | 5 2 | 3 2 T | 24
or or n:no) confirmations | Salmonella | Salmonella ChromoSelect Salmonella | Salmonella ChromoSelect | £ e S2 ES S S 2
@) XL,D XL,D It tl = (typical (typical (typical (typical (typical (typical 3 S % a 3 3 % )
(typical | (typical esis = | colonies) | colonies) YPK colonies) colonies) YK o = a =
colonies) | colonies) w colonies) colonies) = | © O = . © O
S 2 | exc o) Q € <
ha o _(%:o x % %o
S| 2 5
2020 | 4659 | Sausage © y +M +M + + +m (1) +m +m +m (1) +m (2) +m (2) + + + + + + + |+ + |PA|PA| PA | 2 |ct
2020 | 4660 | Sausage @ y - / - - st +md - - +md (1) / / + / / + - + [NA|NA| PD | 2 | ct
2020 | 4661 | Sausage @ y +m +M + + +m +m - +m (1) +m +md (1) + + + + + + + |+ + |[PA|PA| PA | 2 | c1
2020 | 4662 | Sausage @ y - / - - - - / / / / / / - - INA|NA | NA | 2 ¢t
2020 | 4663 | Sausage @ y - / - - - +md - - +md / / + / / + - - + [NANA|PD |2 cf
2020 | 4817 | Paté @ n st st / - st st st st st st / / / / / / - - - INA|NA | NA | 2 |¢c2
2020 | 4818 | Pate ® n +p +p + + +p +p +p +p +p +p + + + + + + + + + |[PA|PA| PA | 2 |2
2020 | 4819 | Cooked ham © n +p +p + + +1/2 +md +md +M +m (2) +md + + + + + + + |+ + |[PA|PA| PA| 2 | c2
2020 | 4820 | Cooked ham @ n +p +p + + +M +p +m +M +M +M + + + + + + + + + [PA|PA| PA | 2 |
2020 | 4821 | Mortadella @ n +p +p + + +p +p +p +p +p +p + + + + + + + + + |[PA|PA| PA | 2 |
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Enrichmen

DAIR

0 A

e® GD 0

t 1:10 in BPW for 18 - 24h at 37°C

Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
oniirmation IMS Pickpen Protocol B _ Protocol B
Protocol A — — — — Final result
Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) [Protocol A
= . Enrich- Oxoid™ Salmonella Microgen Salmonella S o
ER = ment | Regrowth RVS | MKTTn latex test latex test D
s protocol | step BHI . . < © < ©
: . = , igma , igma @ = ®© @ = o
D | ISOGSTL | & | ity | Samonol | SIS | Gctile | Samonola| SOl | S 8 BF 5 5| EE
&) : XLD XLD | confirmations % (typical (typical ChromgSeIect (typical (typical Chroquelect g ?'t; e 3 g (\'t; e 3 CH|RA| SE |CH RA | SE
(typical | (typical tests = | colonies) colonies) (typical colonies) colonies) (typical a | ? | 38 a » 38
colonies) | colonies) colonies) colonies) S | 5 | =8 = n | =8
S| & | §8&§ o z | §5
x % =20 x % 20O
5 = | 5 = @
2020 | 4669 | Raw ewe milk @ y - / - - - +md st +m / / + / / + - - + [NA/NA| PD | 3 | b
2020 | 4670 | Raw ewe milk @ y +m +1/2 + + - - +md (1) - + / / + / / + | - - |[PAIND| ND | 3 | Db
2020 | 4671 | Raw ewe milk @ y - / - - - +m - +m / / + / / + - - + [NA|{NA| PD | 3 | Db
2020 | 4672 | Raw ewe milk @ y +m +1/2 + + - - +md - +md (1) / / + / / + - - + IND|ND| PA | 3 | Db
2020 | 4673 | Raw ewe milk @ y +m + + - - - +md / / + / / + - | - + INDND| PA |3 |0D
2020 | 4674 | Raw ewe milk @ y +m +m + + - st st / / / / / / -] - - [ND|ND| ND | 3 | D
2020 | 4685 | Raw milk cheese © y -d/+ + + - - - +m (2) / / + / / + - - + IND|[ND| PA | 3 | Db
2020 | 4686 | Raw milk cheese @ y +m +M + + - +m +md (1)/+ - + + / + + / + |+ - |PAJPA| ND 3 | b
2020 | 4687 | Raw milk cheese @ y +m +m + + - - - / / / / / / -/ -] - |ND ND| ND 3 | b
2020 | 4688 | Raw milk cheese @ y st st / - st st st st st st / / / / / / - - - INA|NA| NA | 3 | D
2020 | 4689 | Raw milk cheese @ y +m +m + + +m (1) - - + / / + / / + - - |[PAIND| ND | 3 | b
2020 | 4690 | Raw milk © y +m +1/2 + + - +m (2) +m (1) +m (1) - +m (2) + + + + + + + |+ | + PA/PA| PA |3 | D
2020 | 4691 | Raw milk @ y +M + + +m (1) +m (2) - + + / + + / + |+ - |[PA|/PA| ND | 3 | b
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VEGETABLES AND SEAFOOD PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C

Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
ontirmation :
IMS Pickpen Protocol B
L] Protocol A — > Hekp — _ Final result Protocol B/
2 Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) Protocol A
g Enrich- MKTTn Oxoid™ Salmonella Microgen Salmonella
‘S ment | Regrowth latex test latex test
§ protocol | step BHI s s © © © ©
. = , igma , igma @ = © @ = ®©
= @ (y: yes ISO6579-1 | 2 | CHROMID | RAPID Somonalla | CHROMID | RAPID somorela | 5| 2 | 3% g T | 2
or or n:no) e @ | Salmonella | Salmonella Salmonella | Salmonella S ] Se S 1S3 S e
®) XLD XLD confirmations = (typical (typical ChroqueIect (typical (typical ChroqueIect g % g3 g % g3
(typical | (typical tests = | colonies) | colonies) (typical colonies) colonies) (typical a | ® | 38 o @3
colonies) | colonies) L colonies) colonies) = | © S = . © S
S| 2 | < ol Q € <
x o _Ug))o x o _ug))o
5 | @ S | @
2020 | 4523 | Fish filet @ y -d/- / - - - - / / / / / / - |NA| NA| NA | 4 | a
2020 | 4524 | Fish filet @ y +p +M + + +M +p +p +p +M +p + + + + + + + + | + PA|PA|PA | 4 | a
2020 | 4525 | Fish filet @ y +p +M + + +M +M +m +M +M +1/2 + + + + + + + |+ + |PA|PA| PA | 4 | a
2020 | 4526 | Fish filet @ y +p +M + + +m +1/2 +md +M +M +m + + + + + + + |+ + |PA|PA| PA | 4 | a
2020 | 4527 | Fish filet @ y +M +M + + +M +m +M +M +M +M + + + + + + + |+ | + |PA PA|PA 4 | a
2020 | 4528 | Scallops @ y +M +M + + +M +M +m +M +M +1/2 + + + + + + + |+ + |PA|PA| PA | 4 | a
2020 | 4529 | Raw langoustines @ y +p +M + W +M +p +M +p +p +p + + + + + + + + + | PA| PA| PA | 4 a
2020 | 4530 | Fish filet @ y - / - +md (1) - +md +md (3) - +m + / + + / + + + |PD| NA| PD 4 | a
2020 | 4531 | Shrimp @ y st - / - +md (1) - - / / / / - |NA| NA| NA | 4 | a
2020 | 4532 | Scallops © y st -d/- / - - - st / / / / / / - |NA| NA| NA | 4 | a
2020 | 4865 | Fish filet @ y +p +M + + +M +M +M +M +M +M + + + + + + + |+ | + |PA PA|PA 4 | a
2020 | 4866 | Fish filet @ y +M +M + + +M +M +M +M +M +M + + + + + + + |+ + |PA|PA| PA | 4 | a
2020 | 4867 | Fish filet @ y +M +M + + +M +M +M +M +M +M + + + + + + + |+ + |[PA|PA| PA | 4 | a
2020 | 4868 | Fish filet @ y +M +M + + +M +1/2 +m +1/2 +1/2 +m + + + + + + + |+ + |PA|PA| PA | 4 | a
2020 | 4514 | Salad @ y +M +M + + +M +M +m +M +p +M + + + + + + + |+ + |[PA|PA| PA | 4 | D
2020 | 4515 | Salad @ y +m +m + + +m +m +m +m +m +m + + + + + + + |+ + |[PA|PA| PA | 4 | D
2020 | 4516 | Baby leaves mix @ y - / - - - - / / / / / / - |NA | NA| NA | 4 | D
2020 | 4517 | Salad and spinach @ y +M +m + + +M +M +M +M +P +M + + + + + + + |+ + |[PA|PA| PA | 4 | D
2020 | 4518 z;mi;;’es @ y +M +M + | m +M +M +md 12 +md T + |+ |+ |+ + | + PAPALPA| 4 |0D
2020 | 4519 Z;?x;g;;’es @ y - / - +md (1) - M +md (1) - +m o + + / o+ + 'PD|NA|PD | 4 b
2020 | 4521 | Salad @ y +M +M + + +M +M +M +M +p +p + + + + + + + |+ + |[PA|PA| PA | 4 | D
2020 | 4522 | Salad @ y +M +M + + | +md(1) +M +M +M +p +M + + + + + + + |+ + |[PA|PA| PA | 4 | D
2020 | 4533 | Salad © y - / - - - - / / / / / / - |NA|NA | NA | 4 | D
2020 | 4534 | Baby leaves @ y +m -d/- + + - - - / / / / / / - |[ND| ND | ND | 4 | D
2020 | 4869 | Salad @ y +M +M + + +1/2 +M +M +M +m + + + + + + + |+ + |[PA|PA| PA | 4 | D
2020 | 4870 | Baby leaves mix @ y +M +1/12 + + +m +M +m +m +M +m (2) + + + + + + + |+ + |[PA|PA| PA | 4 | D
2020 | 4871 | Baby leaves @ y +1/2 +m + + +m +md +m +m (1) + + / + + / + | 4+ - |PA|PA|ND | 4 | D
2020 | 4513 | Carrot © y - / - - - - / / / / / / - |NA|NA| NA | 4 | C
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VEGETABLES AND SEAFOOD PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C
Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
ontirmation .
L] Protocol A — IMS Pickpen Protocol B — _ Final result Protocol B/
2 Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) Protocol A
g Enrich- MKTTn Oxoid™ Salmonella Microgen Salmonella
‘S ment | Regrowth latex test latex test
S protocol | step BHI . . © ©
2 @ . = Sigma Sigma 3| 2| o 3 =2 ©
( (y: )_'93 1SO 6579-1 2 CHROMID RAPID Salmonella CHROMID RAPID Salmonella S S | I S o T =
or or n:no) e @ | Salmonella | Salmonella Salmonella | Salmonella S ] S S S S e
®) XLD XLD confirmations = (typical (typical ChroqueIect (typical (typical ChroqueIect g % £3 g % g3
(typical | (typical tests = | colonies) | colonies) (typical colonies) colonies) (typical a | ® | 38 o @38
colonies) | colonies) L colonies) colonies) = | © S = . © S
S 2 | exc o) Q =
x o _Ug))o x % _ug))o
S| 2 5
2020 | 4520 | Fresh spinach @ y - / - - - - / / / / / / - | NA| NA | NA 4 c
2020 | 4535 | Leek @ y +M +M + + +m +m +m +M +m +m + + + + + + + + + PA | PA PA 4 c
2020 | 4536 | Cabbage @ y +M +M + + +p +M +M +M +p +M + + + + + + + + + | PA| PA | PA 4 c
2020 | 4537 | Endive @ y +M +M + + +M +M +m +M +p +M + + + + + + + + + | PA| PA | PA 4 c
2020 | 4538 | Kiwi @ y +p +p + + +p +p +p +p +p +p + + + + + + + |+ | + |PA|PA| PA| 4 |cC
2020 | 4539 | Apple @ y +p +p + W +pd +p (3) +Md +p (1) +p (3) +p (5) + + + + + + + + + | PA| PA | PA 4 c
2020 | 4540 | Khaki @ y st st / - - st +m st st +p (8) / / + / / + + NA|NA|PD 4 ¢
2020 | 4541 | Grape @ y st st / - st st st st st st / / / / / / - - | NA| NA | NA 4 c
2020 | 4542 | Clementine @ y +p +p + + +p +p +p +p +p +p + + + + + + + + + |[PA| PA| PA | 4 c
d (green d (green
colonies, pink colonies, pink
2020 | 4872 | Grape @ y +M +M + + +p +p only when +p +p only when + + + + + + + + + | PA| PA | PA 4 c
isolated, API isolated, API
20E+) 20E+)
d (green d (green
colonies, pink colonies, pink
2020 | 4873 | Leeks @ y +M +M + + +p +p only when +p +p only when + + + + + + + + + | PA| PA | PA 4 c
isolated, API isolated, API
20E+) 20E+)
d (green d (green
colonies, pink colonies, pink
2020 | 4874 | Zucchini @ y +M +M + + +M +p only when +p +p only when + + + + + + + + + | PA| PA | PA 4 c
isolated, API isolated, API
20E+) 20E+)
d (green d (green
colonies, pink colonies, pink
2020 | 4875 | Mushroom @ y +1/2 +p + + +M +M only when +M +M only when + + + + + + + |+ + |[PA|PA| PA | 4 | cC
isolated, API isolated, API
20E+) 20E+)
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INGREDIENTS AND SPECIFIC PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C
Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
onfirmation ,
7 Protocol A IMS Pickpen Protocol B S Protocol B/
3 Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) Protocol A
g Enrich- MKTTn Oxoid™ Salmonella Microgen Salmonella
‘S ment | Regrowth latex test latex test
§ protocol | step BHI N s K © K ©
> @ (y: yes 4+ | S | CHROMID | RAPID' igma CHROMID | RAPID igma e | T | = _ o T | =
or or n:no) c%s @ | Salmonella | Salmonelia Cﬁfo”r:ggzllgct Salmonella | Salmonella Cﬁféﬂggzlll:ct § § % % § é °g° %
@) XL,D XL,D It ; ! w (typical (typical (typical (typical (typical (typical 3 S % a 3 3 % 3
(typical | (typical esis = | colonies) | colonies) YPK colonies) colonies) YPK o = o =
colonies) | colonies) - colonies) colonies) = | - © S = " © S
a £ < o £ <
Q o o O Q o o O
X 2 X z | 3
R 5
2020 | 4787 fgg}"’ powder @ y st st / - st st st st st st / / / / / / - | -1 - | NN|NA|NA 5 | a
2020 | 4788 f:t;,za powder @ y +p +p + = +p +p +p +p +p +p + + + + + + + | + | + PA|PA PA| 5 | a
2020 | 4789 lc’;‘:;‘;e;:fx::r @ y +p +p 4 + +p +p +p +p +p +p P + + 4 + |+ +  + | pPalPalPAl 5 | a
2020 | 4790 | Chocolate mass @ y +p +p + + +p +p +p +p +p +p + + + + + + + |+ |+ | PA|PA PA| 5 a
2020 | 4791 | Chocolate mass @ y +p +p + + +p +p +p +p +p +p + + + + + + + |+ |+ | PA|PA|PA| 5 a
2020 | 4792 | Curry @ y st st / - st st st st st st / / / / / / - - - | NA | NANA| 5 a
2020 | 4793 | Ground coriander @ y st st / - st st st st st st / / / / / / - - - | NA  NA|NA| 5 a
2020 | 4794 | Paprika @ y st st / - st st st st st st / / / / / / - - - NA | NA | NA | 5 a
2020 | 4795 | Dehydrated basil @ y st st / - st st st st st st / / / / / / - - - | NA | NANA| 5 a
2020 | 4796 a"::{g;f;:r‘;y’“e @ y - / - - - st I / / / ;- NANA NA| 5 | a
2020 | 5198 | Cocoa powder @ y +p +p + o+ +p +p +pd +pd +pd + + + + + + + |+ |+ | PA PAIPA| 5 | a
2020 | 5199 | Curry @ y st st / - st st st st st st / / / / / / - - - | NA | NANA| 5 a
2020 | 5200 | Pepper @ y st st / - st st st st st st / / / / / / - - - NA | NA | NA | 5 a
2020 | 5201 | Cumin @ y st st / - st st st st st st / / / / / / - - - | NA  NA|NA| 5 a
2020 | 5202 | Curry @ y st st / - st st st st st st / / / / / / - - - | NA | NANA| 5 a
2020 | 5203 | Hot chili @ y st st / - st st st st st st / / / / / / - - - | NA | NANA| 5 a
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PET FOOD
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C

Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
onrirmation .
» Protocol A IMS Pickpen Protocol B I Protocol B/
3 s Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) Protocol A -
S 2@ Enrich- Oxoid™ Salmonella Microgen Salmonella S
% % il ment | Regrowth MKTTn latex test latex test {’%’
5 & protocol | step BHI 5 5 & = © ©
. = , igma , igma S = | © ) = | ©
> @ (y: yes ISO6579-1 | 2 | CHROMID | RAPID Samonea | CHROMID | RAPID samonela | 5| 2 | B g s | 2
or or n:no) onfirmation: @ | Salmonella | Salmonella ChromoSelect Salmonella | Salmonella ChromoSelect | & e s 2 £ e S 2
@) XLD XLD | confirmations | =1 nica (typical oo | (typical (typical e 8 s £ 8 | 5| £8
(typical | (typical tests = | colonies) colonies) (lyplpa colonies) colonies) (lyplpa o @13 o @38
colonies) | colonies) colonies) colonies) = © 9 = © 9
8 20 8 20
T n T wn
(&) (&)
Flour for
2020 | 4797 sunflower cake © y - / - - - - / / / / / / - - [NAINA | NA | 6 | C
2020 | 4798 | Wheat bran @ y - / - - - - / / / / / / - - - INA|NA | NA 6 | cC
2020 | 4799 | Flour for soybean @ y - / - - - - / / / / / / - - - INANA | NA 6 | cC
2020 | 4800 | Flour for oilcake @ y st st / - st st st st st st / / / / / / - - - INA{NA| NA | 6 | C
2020 | 4801 | Flour for feed @ y - / - - - - / / / / / / - - | - |[NANA|NA| 6 | C
2020 | 4802 | Flour for oilcake @ y st st / - st st - st st st / / / / / / - - - INANA | NA 6 | ¢
2020 | 4803 | Flour for feed @ y st st / - st st st st st st / / / / / / - - - INA|NA | NA 6 | cC
Flour for
2020 | 4804 sunflower cake @ y - / - - st st st st / / / / / / - - - [NANA | NA | 6 | C
Processed animal
2020 | 4805 proteins (pork) @ y - / - - st st st st / / / / / / - - - |[NA/NA | NA | 6 | C
Processed animal
2020 | 4806 proteins (poultry) @ y +p +p + + +p +p +p +p +p +p + + + + + + + + + |PA|PA | PA | 6 c
Dehydrated
2020 | 5189 | proteins (with @ y +p +p + + +p - +d +p +pd +p + + + + + + + |+ | + PA|PA|PA 6 | cC
barley)
Dehydrated
2020 | 5190 | proteins (with @ y +p +p + i +p +pd +d +p +p +pd + + / + + / + |+ + |[PA|/PA| PA | 6 | cC
barley)
2020 | 5191 | Wheat for feed ©) y +M +M + + +d (13) +d (5)/- +d (1) - + / + - / + - - |PA{ND | ND 6 | c
2020 | 5192 | Flour (barley) @ y - / - - - +md - - +md / / + / / + - + [NAINA|PD | 6 | c
2020 | 5193 | Flour (soya) @ y - / - +d (1) st - - st + / / + / / + - - |PD/NA| NA | 6 | C
2020 | 5194 | Flour for feed © y - / - - - - / / / / / / - - - |[NANA|NA | 6
2020 | 5195 | Flour for feed @ y - / - - - - / / / / / / - - INA|NA | NA | 6 | ¢C
2020 | 5196 | Flour for feed @ y +m +m + i - - st / / / / / / - - - IND/ND |  ND 6 | C
2020 | 5197 (";‘:_’eg}g;"”a' @ y +(2) +M + + | +d@) +d (6) +d +d (2) A # |+ |+ |+ |+ + PAPAPA|G |
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ENVIRONMENTAL SAMPLES
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C
Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
. ;:‘O;L"c‘zl'xn IMS PickPen Protocol B froireye | PTOt0COIB/
2 inal resu
2 Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) Protocol A
c Enrich- MKTTn Oxoid™ Salmonella Microgen Salmonella
s ment | Regrowth latex test latex test
§ protocol | step BHI . . < © < ©
> @ (y: yes IS06579-1 | 3 | CHROMID | RAPID S;,'T?;‘fe”a CHROMID | RAPID S;,'T?;‘fe”a 2| 3|2, 2 T 2,
or or n:no) XLD XLD | confirmations | £ Salmonella | Salmonella | oot | Salmonella | Salmonella | oo 4| & e s2 £ g s2
@) . : = | (typical (typical (typical (typical (typical woical S =8| £q 3 s | £q
(typical | (typical tests = | colonies) | colonies) YPK colonies) colonies) (typica al| ? | 38 o 2| 38
colonies) | colonies) colonies) colonies) S | 5 =8 = o | =8
S|z | §5| o z | §5
o o =20 4 o 0
5 & |” |5 & °
Waste beef t
2020 | 4692 (m":afingfjs;'r‘;)“‘ @ y +M +M + + +M +M +m +M +M +m o+ + + + +# |+ |+ | + |PA|/PAPA 7 | b
Waste beef meat
2020 | 4693 (meat industry) @ y +M +M + + +p +p +p +p +p +p + + + + + + + + + |PA| PA | PA 7 b
Waste pork meat
2020 | 4694 (meat industry) @ y - - / - - - - - - +md (3) / / + / / + - - + | NA| NA | PD 7 b
Vacuum dusts
2020 | 4695 (dairy industry) @ y +M +M + + +M +M +p +p +p +p + + + + + + + | + | + PA|/PA|PA| 7 b
Vacuum dusts
2020 | 4696 (dairy industry) @ y +M +m + + - - - - st st / / / / / / - - - |ND| ND | ND 7 b
Vacuum dusts
2020 | 4697 (dairy industry) @ y +m +1/2 + W - - - - - - / / / / / / - - - |ND| ND | ND 7 b
Vacuum dusts
2020 | 4698 (dairy industry) @ y +M +m(1) + W - - +m (2) - - +M / / + / / + - - + |ND | ND | PA 7 b
2020 | 4699 | et e @ y 4 +p + + 4 +p (3) +p (1) +p (8) st ) | o+ |+ |+ £ |+ |+ |+ + |+ PAPA|PA T |b
Vacuum dusts
2020 | 4700 (dalry industry) @ y - / - - - +m - +m / / + / / + - + | NA| NA | PD 7 b
2020 | 4701 gaﬁ‘r‘;‘m’u“:tt;) @ y +p +p + + | 40 st +p (1) st +p (1) st T +# |+ |+ |+  + | + PAPAIPA T | D
Swab after
2020 | 4822 | cleaning (dairy ® n st st / - st st st st st - / / / / / / - - - |NA| NA | NA 7 cl
products industry)
Swab after
2020 | 4823 | cleaning (dairy ® n +p +p + + +p +p +p +p +p +p + + + + + + + |+ + |PA| PA | PA 7 c1
products industry)
Swab after
2020 | 4824 | cleaning (dairy ® n +p +p + + +p +p +p +p +p +p + + + + + + + + + | PA| PA | PA 7 cl
products industry)
Swab after
2020 | 4825 | cleaning (dairy ® n st st / - st st st st st / / / / / / - - |NA| NA | NA 7 cl
products industry)
Sponge, slicer
2020 | 4826 | (poultry ham ® n +p +p + + +p +p +p +p +p +p + + + + + + + + + | PA| PA | PA 7 cl
production)
Sponge, slicer
2020 | 4827 | (poultry ham @ n +p +p + + +p +p +p +p +p +p + + + + + + + + + | PA| PA | PA 7 cl
production)
Sponge
2020 | 4702 | slaughterhouses @ y +m +M + + +m (2) +m (1) - +md +md (3) - + + / + + / + |+ - |PA| PA | ND 7 c2
(meat industry)
Sponge
2020 | 4703 | slaughterhouses @ y - / - - - - / / / / / / - - |NA| NA | NA 7 c2
(meat industry)
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ENVIRONMENTAL SAMPLES
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW for 18 - 24h at 37°C
Re-incubation 2 h or 4 h (in case of regrowth in BHI) at 37°C

Confirmati Confirmation Protocol B Agreement
. e IMS PickPen Protocol B e Protocol B/
2 s Dilution 1:10 Dilution 1:100 Confirmation: latex (dilution 1:10 or 1:100) Protocol A
S 2@ Enrich- Oxoid™ Salmonella Microgen Salmonella
% g ACLE ment | Regrowth MKTTn latex test latex test
hat ©
g 7 pr?t(?)co' S?yep VZ:" Z | CHROMID | RAPID Sgma | cuRoMID | RAPID! Sgme | 3| £ | o T 2l
n: 1s06579-1 | @ Salmonella Samonella | S | S | €8 S 2 | T
or or n:no) - @ | Salmonella | Salmonella Salmonella | Salmonella S ] S Qo S ] S Qo
@) XLD XLD | confirmations = (typical (typical ChromoSelect (typical (typical ChromoSelect s % £3 3 (\':; g3
(typigal (typipal tests ,_.5_ colonies) colonies) (typlpal colonies) colonies) (typlpal (o) @ 3 e o @ 3 e
colonies) | colonies) colonies) colonies) = = © O = = < O
S| g | §5| © = | §&
x % =20 x % 20O
5. 7 5 & 7
Sponge, balance
2020 | 4704 :’iif:;feg';a“'“g @ y +M +M + Y M m (4) +M +M +m T + |+ |+ |+ +  + PAPAPA T |
production)
Sponge, floor
before cleaning
2020 | 4705 (dairy product @ y +p +p + et +p +p +p +p +p +p + + + + + + + + + |PA| PA | PA 7 c2
industry)
Sponge, before
2020 | 4706 | cleaning (dairy @ y +p +p + + +p +p +M +p +p +p + + + + + + + + + |PA| PA | PA 7 c2
product industry)
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READY-TO-EAT AND READY-TO-REHEAT
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h

(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
@®
% o Confirmation Protocol A Dilution 1:10 Dilution 1:100 Confirmation : latex (dilution 1:10 or 1:100) . Protocol C/
= 2 broduct ' Oxoid™ Salmonella Microgen Salmonella Final result Protocol A
S E Enrich- Regrowth = latex test latex test
§ o ment RVS | MKTTn 2 i i
2 protocol | St¢P BHI £ | ciromp | RaPD | (S9™ | cHROMID | RaPD | SO L. L.
(@ or (v- yes ISO £ | Salmonella | Salmonella Salmonella | Salmonella [ S| S| o8 S| 5o
or n:no) i . . ChromoSelect ! . ChromoSelect | = @ ) £EZ | =7 ) g2
XLD 6579-1 (typical (typical . (typical (typical . N S| £9 = S| £9
@) : XLD firmati colonies) colonies) (typical colonies) colonies) (typical 8 g g 38 8 g g 38
(typlpal (typigal contlrrr;atlon colonies) colonies) a:) g S o O a:) g S © O
colonies) colonies) esls g_, 5 g_, 5
w w
2020 | 4807 ga'ﬁ:::‘c smoked @ n +p +p + + +p +p +p +p p +p + + + + + + + |+ | + |PalPAlPAl 1]
2020 | 4808 garl‘-::g:‘csmked ©) n +p +p + + p +p +p +p p +p + + + + + + + |+ | + |PAlPAlPA] 1] C
2020 | 4809 | Smoked salmon ® n +p +M + + +p +p +p +p +p +p + + + + + + + + + |[PA|PA|PA| 1| cC
2020 | 4810 | Smoked salmon ® n +p +p + + +p +p +M +p +p +M + + + + + + + + + |PA|PA|PA| 1] C
2020 | 4811 :Z:tked pork @ n +p +p + + +p +p +M +p p +p + + + + + + + |+ | + |PalPAlPAl 1]
2020 | 4812 f‘n';‘:tked pork @ n + +p v N -y 12 +m M M +md v v + v v + |+ |+ |+ |PA|PA[PA| 1]
Carpaccio
2020 | 4813 | (seasoned with @ n +m +M + + +m +M +m +M +M +m + + + + + + + + + |PA|PA|PA| 1| C
basil)
Carpaccio
2020 | 4814 | (seasoned with ® n +p +p + + +p +p +p +p +p +p + + + + + + + + + |[PA|PA|PA| 1| cC
pesto)
2020 | 4815 sﬁﬁ‘;’r'fgeat @ n +p +p + A Y +p 2 +M +p +M + + + + + + |+ |+ | + |PA|PA|PA|1]c
2020 | 4816 fﬁ;ﬁ(‘;’:‘e;eat @ n m@) | M ¥ | +m() +md +md - m (1) - ¥ ¥ + ¥ + # |+ |+ |+ |Pa|PAlPA] 1] ¢
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Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h

(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
‘ Confirmation Protocol A Dilution 1:10 Dilution 1:100 Confirmation : latex (dilution 1:10 or 1:100) . Protocol C/
= TR Oxoid™ Salmonella Microgen Salmonella Final result - L
= = Enrich- latex test latex test Protocol A -
O Regrowth =
; ment RVS | MKTTn 2 i ;
protocol | St¢P BHI £ | ciromp | RaPD | S9™ | chRoMID | RaPD | SO . .
(@ or (v- yes ISO £ | Salmonella | Salmonella Salmonella | Salmonella [ S| S| g S| SO
@) or nino) XLD LD 6579-1 | (typical (typical Chraypcf;lect (typical (typical Chrar;pcfaellect = e ng| & @ = e ng| & @ cH | ralsel e | Ra | sE
(typical (ypical | confirmation colonies) colonies) colonies) colonies) colonies) colonies) ra % % % ﬁ S @ % % % ﬁ S
colonies) | colonies) tests O v 1% g 5 Ow » % &
(77} (77}
2020 | 4646 | Pork meat ©) y m +M ¥ + - +m (3) - +md / ¥ / / ¥ / -+ ND [PA[ND| 2 | a
2020 | 4647 | Raw beef meat © y +m +1/2 + + +m +m +md +m +m (2) +m + + +w +W +w +w + + | +| PA |PA|PA| 2 a
2020 | 4648 | Pork meat @ y - - / - - / / / / / / - NA |[NA|NA| 2 a
2020 | 4649 | Pork meat @ y - - / - - / / / / / / - NA |[NA|NA| 2 a
2020 | 4650 | Pork meat @ y +m +1/2 + + - +md (1) +m (1) +m (4) +m (4) / + +w / + + - + | +| ND |PA|[PA| 2 a
2020 | 4651 | Pork meat @ y +M +M + o +M +M +m +1/2 +M +M + + + + + + + + |+ | PA [PA|PA| 2 a
2020 | 4652 | Pork meat @ y - - / - - / / / / / / - NA | NA | NA| 2 a
2020 | 4653 | Pork meat @ y - - / - - / / / / / / - NA | NA | NA | 2 a
2020 | 4654 | Pork meat @ y - - / - - / / / / / / - NA |[NA|NA| 2 a
2020 | 4856 :'::;;zat with | y : : / i +d (1) +d (1) / / + / / s - +| NA [NA|PD| 2 | a
2020 | 4857 ‘:‘1?3?"“ beef | 3 y +m +m + s 4m +m +m +m (1) +m +m (1) + + + + + s+ |+ |+ |+ palPalPal 2| a
2020 | 4858 zsz“ed pork | y : : / +m +md +m (1) +m (1) + / + + / s+ +| PD |[NA|PD| 2 | a
2020 | 4859 ;‘ﬁ“ed veal | y : +dl- / : +md (2) d / / + / / s - +| NA [NA|PD| 2 | a
2020 | 4gop | Seasonedbeet | - ) y . . / . . / / / / / I NA [NA|NA| 2 | a
2020 | 4645 | Chicken meat @ y - - / - - st / / / / / / - NA | NA | NA | 2 b
2020 | 4655 | Poultry meat @ y +md +md + + - +m (1) +m / / + / / + - +| ND |[ND|PA| 2 b
2020 | 4656 | Chicken meat @ y - - / - - st +m (2) / / + / / + - +| NA |[NA|PD | 2 b
2020 | 4657 | Chicken meat @ y - - / - st +md (1)/- st st st / / - / / - NA |NA|NA| 2 b
2020 | 4658 | Chicken meat @ y - - / - - / / / / / / - NA |[NA|NA | 2 b
2020 | 4664 | Chicken meat @ y - - / +m (3) +m - +m +m +m (4) + + + + + + + |+ |+| PD |PD|PD| 2 b
2020 | 4665 | Chicken meat @ y - - / - +md +m (5) / / + / / + - +| NA |[NA|PD| 2 b
2020 | 4666 |Poultry meat @ y m 112 + + m m +M M 12 112 + + + " + +# |+ |+ |+ PA|PA|PA| 2 | b
2020 | 4667 | Poultry meat @ y - - / - - / / / / / / - NA |NA|NA| 2 b
2020 | 4668 | Poultry meat @ y +m +1/2 + + +m (3) +md +m + / + + / +w + +| PA |[ND|PA| 2 b
2020 | 4861 | Chicken meat @ y - +M + + +m +md +md/- +m (2) +m (2) + + + + + + + |+ |+| PA |PA|PA| 2 b
2020 | 4862 | Poultry meat @ y - +m + + +md +m +m + / + + / + + +| PA |ND|PA| 2 b
2020 | 4863 | Duck meat ® y . (;2"5_) + sl +d (1) +md +md / ol | ¢+ |+ | - |+ |+| ND|PAPA| 2 | b
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MEAT PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h

(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
®
= S Confirmation Protocol A Dilution 1:10 Dilution 1:100 Confirmation : latex (dilution 1:10 or 1:100) . Protocol C/
= 2 broduct Oxoid™ Salmonella Microgen Salmonella Final result Protocol A
S E Enrich- Regrowth = latex test latex test
§ o ment RVS | MKTTn 2 i i
2 protocol S;;Pyi:" = | CHROMID | RAPID sogma | CHROMID | RapID | SO . L.
(Dor or'n_no) ISO £ Salmqnella Salmqnella ChromoSelect Salmqnella Salmqnella ChromoSelect % % ) % é 2 % % ) % é 2
@) : XLD XLD 6579-1 (typical (typical toical (typical (typical woical Ss|es|£4|383s|es| £4
i colonies) colonies) (typica colonies) colonies) (typica x| | BE| || BE
(typical (typical confirmation colonies) colonies) s TS| e s <s| e
colonies) | colonies) tests %] %] % 5 %] %] % 5
n n
2020 | 4864 | Poultry meat @ y - +M + + +m +m +m +m (1) - +m + + + + + + + + |+ PA |PA|PA| 2 b
2020 | 4659 | Sausage © y +M +M + + | +md (5) +m (5) +m +md (2) +m (2) +md + + + +w + + + | + |+| PA |PA|PA| 2 cl
2020 | 4660 | Sausage @ y - - / - - +md +m - st +md (2) / + + / + +w - + | +| NA |[PD|[PD| 2 cl
2020 | 4661 | Sausage @ y +m +M + + - st +md +m (1) st +m (1) + / + + / + + - |+| PA |[ND|PA| 2 cl
2020 | 4662 | Sausage @ y - - / - - - +m - st +m (1) / / + / / + - - |+| NA |[NA|[PD| 2 c1
2020 | 4663 | Sausage @ y - - / - - - +m st st st / / + / / +w - -|+| NA |[NA|[PD| 2 cl
2020 | 4817 | Paté @ n st st / - st st st st st st / / / / / / - - | -] NA |NA|NA| 2 c2
2020 | 4818 |Paté @ n +p +p + + +p +p +p +p +p +p + + + + + + + |+ |+ | PA|PA|PA| 2 c2
2020 | 4819 | Cooked ham ® n +p +p + + +1/2 +md +md +m (2) +m (1) - + + + + + + + |+ |+| PA |PA|PA| 2 c2
2020 | 4820 | Cooked ham ® n +p +p + + +p +M +M +M +M +M + + + + + + + + |+ | PA |PA|PA| 2 c2
2020 | 4821 | Mortadella @ n +p +p + + +p +p +p +p +p +p + + + + + + + + |+ PA |PA|PA| 2 c2
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DAIRY PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h

(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
)
= S Confirmation Protocol A Dilution 1:10 Dilution 1:100 Confirmation : latex (dilution 1:10 or 1:100) . Protocol C/
= 2 broduct ' Oxoid™ Salmonella Microgen Salmonella Final result Protocol A
S E Enrich- Regrowth = latex test latex test
§ o ment RVS | MKTTn 2 i i
2 protocol | StéP BHI £ | cHromp | RaPD | (S9™ | cHROMID | RaPD | SO L. L.
or (y: yes ISO & | Salmonella | Salmonella Salmonella | Salmonella [ QY S| S22 o8 S| S0
( or n:no) 65791 i (typical (typical ChromoSelect (typical (typical ChromoSelect | = @ . © €3 = . © 3
®) XLD XLD " co?;pnies) coﬁ)nies) (typical col{opnies) cofc?nies) (typical 8 S E 8 % g 8 S E S % £
(typical (typical confirmation colonies) colonies) T % < % s S | T % < % s O
colonies) | colonies) tests Ow 1% g 5 Ow » % &
(77} (77}
2020 | 4669 | Raw ewe milk © y - - / - - +m +m (5) / / + / / +w - + | NA|NA|PD| 3 b
2020 | 4670 | Raw ewe milk © y +m +1/2 + & - - - / / / / / / - - | ND|ND|ND| 3 b
2020 | 4671 | Raw ewe milk @ y - - / - - - +md - - +m (6) / / + / / +w - + |NA|NA|PD| 3 b
2020 | 4672 | Raw ewe milk @ y +m +1/2 + + - - +m - - +m (2) / / + / / +w - + |ND|ND|PA| 3 b
2020 | 4673 | Raw ewe milk @ y - +m + + - +m +m (4) / / + / / + - + | ND|ND | PA| 3 b
2020 | 4674 | Raw ewe milk © y +m +m + + +m +M +m +m (4) st +m (2) + + + + + + + + + | PA|PA|PA| 3 b
2020 | 4685 | Raw milk cheese © y - -di+ + + - - - / / / / / / - - |ND | ND|ND| 3 b
2020 | 4686 | Raw milk cheese © y +m +M + & - +m +m (4) - +m (3) +m (3) / + + / + + - + + |ND| PA|PA| 3 b
2020 | 4687 | Raw milk cheese @ y +m +m + + - - - / / / / / / - - |ND|ND|ND| 3 b
2020 | 4688 | Raw milk cheese @ y st st / - st st st st st st / / / / / / - - |NA|NA|NA| 3 b
2020 | 4689 | Raw milk cheese @ y +m +m + + - - - - - +m (1) / / + / / +w - - + | ND|ND | PA| 3 b
2020 | 4690 | Raw milk © y +m +1/2 + + - +m (2) +m - +m (4) +m / + +w / + +w - + + [ND| PA|PA| 3 b
2020 | 4691 | Raw milk © y - +M + + - +m (1)/+ - - +m (5) +m (1) / + + / + + - + + [ND| PA|PA| 3 b
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- VEGETABLES AND SEAFOOD PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h
(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
@
= S Confirmation Protocol A Dilution 1:10 Dilution 1:100 Confirmation : latex (dilution 1:10 or 1:100) . Protocol C/
= 2 broduct ' Oxoid™ Salmonella Microgen Salmonella Final result Protocol A
S E Enrich- Regrowth = latex test latex test
§ o ment RVS | MKTTn 2 i i
2 protocol | St¢P BHI £ | ciromp | RaPD | S9™ | chRoMID | RaPD | SO <. .
(@ or (v- yes ISO £ | Salmonella | Salmonella Salmonella | Salmonella [ S| S| g S| SO
or n:no) i . . ChromoSelect . . ChromoSelect | = @ | .. © S8 | =S| ..o g2
@) XLD XLD 65791 (typical (typical (typical (typical (typical (typical 55|25 |cs8|5s5|25| 59
(typical (ypical | confirmation colonies) colonies) colonies) colonies) colonies) colonies) ra % % % ﬁ E | X % %% ﬁ g
colonies) | colonies) tests O v 1% g S Ow » % S
(77} (77}
2020 | 4523 | Fish filet @ y - -d/- / - - - - - - - / / / / / / - NA [NA|NA | 4 |a
2020 | 4524 |Fish filet ©) y +p +M ¥ + +M +p 112 +p +p M + + + + + +# |+ |+ |+ | PA|PA[PA| 4 |a
2020 | 4525 | Fish filet @ y +p +M + + +m +M - +m +M +m (3) + + + + + + + + |+ | PA |PA|PA| 4 |a
2020 | 4526 | Fish filet @ y +p +M + + +M +M +md/+ +M +M +1/2 + + + + + + + + |+ | PA |[PA|PA| 4 |a
2020 | 4527 | Fish filet @ y +M +M + + +m +m +M +M +m (1) - + + + + + + + + |+ | PA |PA|PA| 4 |a
2020 | 4528 | Scallops © y +M +M + + +M +M +m +M +m -d/+ + + + + + + + |+ |+ | PA|PA|PA| 4 |a
2020 | 4529 :zzv;oustines @ y +p +M + + +p +p +M +p +p +M + + + + + + + | + |+ | PA|[PA|[PA| 4 |a
2020 | 4530 | Fish filet @ y - - / - +md - - - - -d (1)/- + / - + / - + - - PD [NA|NA| 4 |a
2020 | 4531 | Shrimp @ y st - / - +md (1) - - st - - - / / / / / - - - NA [NA|NA| 4 |a
2020 | 4532 | Scallops @ y st -d/- / - - - - - - - / / / / / / - - - NA [NA|NA| 4 |a
2020 | 4865 | Fish filet ©) y +p +M + + +M M +M +p (6) +p - ¥ + + + + +# |+ |+ |+| PA|PA[PA| 4 |a
2020 | 4866 | Fish filet @ y +M +M + o +M +M +M +p +M +M + + + + + + + + |+ | PA |[PA|PA| 4 |a
2020 | 4867 | Fish filet @ y +M +M + o +M +M +M +M +M +M + + + + + + + + |+ | PA |[PA|PA| 4 |a
2020 | 4868 | Fish filet ©) y +M +M + + +M M +M M +p (9) +p (1) + + + + + +# |+ |+ |+| PA|PA|PA| 4 |a
2020 | 4514 | Salad @ y +M +M + + +M +M +M +M +M +M + + + + + + + + |+ | PA |[PA|PA| 4 |b
2020 | 4515 | Salad @ y +m +m + + +m +m +m +m +M +m + + + + + + + + |+ PA |PA|PA| 4 |Db
2020 | 4516 | Baby leaves mix @ y - - / - - - - - - - / / / / / / - - | -] NA |NA|NA| 4 |D
2020 | 4517 :‘;i';:c"h"d @ y M +m + N -y M : 112 M +m (1) + + + + + s+ |+ |+ |+| pa|PalpPala b
2020 | 4518 az'fxa'gz;’es @ y M M v + : +md +m +m +m +m v v + v v + |+ |+ |+| Pa|PalPAl 4D
2020 | 4519 Zi,'?,fa'iﬁ)“’s @ y : : / : : : +md : i i / / + / / s | - |-+ Na|NalPD| 4 |b
2020 | 4521 | Salad @ y +M +M + o +M +M +1/2 +M +M +M + + + + + + + + |+ | PA |PA|PA| 4 |b
2020 | 4522 | Salad @ y +M +M + o +M +M +m +md (1) +M +m + + + + + + + + |+ | PA |[PA|PA| 4 |b
2020 | 4533 | Salad @ y - - / - - / / / / / / - NA [NA|NA| 4 |D
2020 | 4534 | Baby leaves @ y +m -d/- + + - - - - - - / / / / / / - - | -] ND |[ND|ND| 4 |Db
2020 | 4869 | Salad ©) y +M +M + + +M M +M +M (4) +p (7) m(2) + + + + + # |+ |+ |+ | PA|PA|PA| 4D
2020 | 4870 | Baby leaves mix @ y +M +1/12 + + +m +1/2 +m +m +M - + + + + + + + + | +| PA |PA|PA| 4 |Db
2020 | 4871 | Baby leaves @ y +1/2 +m + + +md - - - - - + / / + / / + - - PA [ND [ ND | 4 |b
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VEGETABLES AND SEAFOOD PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h

(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
L
= S Confirmation Protocol A Dilution 1:10 Dilution 1:100 Confirmation : latex (dilution 1:10 or 1:100) . Protocol C/
= 2 product ' Oxoid™ Salmonella Microgen Salmonella Final result Protocol A
‘s E Enrich- Regrowth = latex test latex test
§ @ ment RVS | MKTTn 2 i i
$ protocol | SteP BHI £ | CHROMID | RAPID Sigma | cLpoMID | RAPID Sigma S . S .
(Dor (v- yes ISO S | Salmonella | Salmonella | >2MM81 | Saimonelia | Saimonella | S2Moneld | o o S| S8 | oS S| S3
or n:no) — i . . ChromoSelect . . ChromoSelect | = @ | .. © g I =S| . © g @
@) XLD XLD 6579-1 (typical (typical toical (typical (typical woical Ss|as| sS4 |38s| 25| £94
. fi i colonies) colonies) (typica colonies) colonies) (typica rE| g | AE|xE|TE|BE
(typical | (typical | CON rmation colonies) colonies) IS |25 |c8|E3 | &5 | a8
colonies) | colonies) tests 2] 2] g_, 5 2] 2] g_, 5
n n
2020 | 4513 | Carrot @ y - - / - - / / / / / / - NA | NA | NA | 4
2020 | 4520 | Fresh spinach @ y - - / +md - +md (1) - / / - / / - NA | NA | NA | 4
2020 | 4535 | Leek © y +M +M + & +m +m - +m +M +m (2) + + + + + + + |+ PA | PA | PA | 4
2020 | 4536 | Cabbage @ y +M +M + + +p +p +M +p +p +p + + + + + + + + PA | PA | PA | 4
2020 | 4537 | Endive @ y +M +M + + +md +M - +M +p +m + + + + + + + + PA | PA | PA | 4
2020 | 4538 | Kiwi @ y +p +p + + +p +p +p +p +p +p + + + + + + + + PA | PA | PA | 4
2020 | 4539 | Apple @ y +p +p + o +pd (3) +p (4) +p (6) +p (3) +p (1) st + + + + + + + + PA | PA|PA | 4
2020 | 4540 | Khaki @ y st st / st st st st st st / / / / / / - - NA | NA | NA | 4
2020 | 4541 | Grape @ y st st / st st st st st st / / / / / / - - NA | NA | NA | 4
2020 | 4542 | Clementine @ y +p +p + + +p +p +p +p +p +p + + + + + + + + PA | PA | PA | 4
d (green d (green
colonies, pink colonies, pink
2020 | 4872 | Grape @ y +M +M + + +p +p only when +p +p only when + + + + + + + + PA | PA | PA | 4
isolated, API isolated, API
20E+) 20E+)
d (green
colonies, pink
2020 | 4873 |Leeks @ y +M +M + + +p +p +md +p +p only when + + + + + + + |+ PA |PA|PA| 4
isolated, API
20E+)
d (green d (green
colonies, pink colonies, pink
2020 | 4874 | Zucchini @ y +M +M + o +p +p only when +p +p only when + + + + + + + + PA | PA | PA | 4
isolated, API isolated, API
20E+) 20E+)
d (green d (green
colonies, pink colonies, pink
2020 | 4875 | Mushroom @ y +1/2 +p + + +M +M only when +M +M only when + + + + + + + + PA | PA|PA | 4
isolated, API isolated, API
20E+) 20E+)
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INGREDIENTS AND SPECIFIC PRODUCTS
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h
(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
g7
% Confirmation Protocol A Dilution 1:10 Dilution 1:100 Confirmation : latex (dilution 1:10 or 1:100) _ Protocol C/
= Product Oxoid™ Salmonella Microgen Salmonella Final result Protocol A
s Enrich- Regrowth = latex test latex test
5 ment RVS | MKTTn 2 - i
2 protocol Sz;_pyz:“ 2 | cHRoMp | RapD | B9 | cHROMID | RaPD | SO <. <.
(@ or Or'n:no) 65_8- 1 E Sa({;n;g:llla S‘?{’;’p?g:(la ChromoSelect Sa({;n;g:llla Sii;npc;ggllla ChromoSelect % ?z = % § § % % = % § §
@) XLD XLD nfirmati colonies) | colonies) (typical colonies) | colonies) (typical Ee|lzg|3e| 8|z |38
(typical (typical | confirmation colonies) colonies) IS | Es| 8| LT3 | x| = o
colonies) | colonies) tests O v (%] %6 O v (%) %6
w w
2020 | 4787 ::&;Za powder | 3 y st st / : st st st st st st / / / / J ;| - -] - |Na|NA|[NA|5 | a
2020 | 4788 fg(;za powder @ y +p +p + + +p +p p p +p +p + + + + + + + | + | + |PA|PA|lPA| 5| a
2020 | 4789 ::"::(‘;Le;?x::r @ y +p +p + + +p +p p p +p +p + + + + + + + | + | + |PA|PA|lPA| 5| a
2020 | 4790 | Chocolate mass @ y +p +p + + +p +p +p +p +p +p + + + + + + + + + |[PA|PA|PA| 5| a
2020 | 4791 | Chocolate mass @ y +p +p + + +p +p +p +p +p +p + + + + + + + + + |PA|PA|PA| 5| a
2020 | 4792 | Curry @ y st st / - st st st st st st / / / / / / - - - |[NA|NA|NA| 5| a
2020 | 4793 S;‘:I:::er @ y st st / - st st st st st st / / / / / / - - | - [NA|NA|NA|5 | a
2020 | 4794 | Paprika @ y st st / - st st st st st st / / / / / / - - - |[NA|NA|NA| 5| a
2020 | 4795 | Dehydrated basil @ y st st / - st st st st st st / / / / / / - - - |[NA|NA|NA| 5| a
Dehydrated
2020 | 4796 |thyme and @ y - - / - - - - / / / / / / - - |[NA|NA|NA| 5] a
rosemary
2020 | 5198 | Cocoa powder @ y +p +p + + +p +p +md +p +p +d (3) + + + + + + + + + |PA|PA|PA| 5| a
2020 | 5199 | Curry © y st st / - st st st st st st / / / / / / - - - |[NA|NA|NA| 5| a
2020 | 5200 | Pepper @ y st st / - st st st st st st / / / / / / - - - |NA|NA|NA| 5| a
2020 | 5201 | Cumin @ y st st / - st st st st st st / / / / / / - - |NA|NA|NA| 5| a
2020 | 5202 | Curry @ y st st / - st st st st st st / / / / / / - - - |NA|NA|NA| 5] a
2020 | 5203 | Hot chili @ y st st / - st st st st st st / / / / / / - - - |[NA|NA|NA| 5| a
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PET FOOD
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h
(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
@
% 2 Confirmation Protocol A Dilution 1:10 Dilution 1:100 Confirmation : latex (dilution 1:10 or 1:100) . Protocol C/
= 2 broduct Oxoid™ Salmonella Microgen Salmonella Final result Protocol A
‘s E Enrich- = latex test latex test
§ o ment RVS | MKTTn 2 : i
> protocol Z | cHrRoMID | RAPID Sa?r',?;‘;”a CHROMID |  RAPID' Sa‘?’,'r?;‘;”a 25 25
(@D or 1SO 2 | Salmonella | Salmonella ChromoSelect | Séimonella | Saimonella | o' | © 2 2| 52|22 2| 52
Q@) XLD 6579-1 L (typical (typical ; (typical (typical ; =2 | p8 | En| =8 g En
XLD " colonies) colonies) (typical colonies) colonies) (typical S e|lz| 88 S el | S¢E
(typical (typical confirmation colonies) colonies) s T5| e s <5| e85
colonies) | colonies) tests %] %] g_, 6 %] %] g_, 6
n n
Flour for
2020 | 4797 sunflower cake @ y - - / - - - - st / / / / / / - - |[NA|[NA|NA |6 | C
2020 | 4798 | Wheat bran @ y - - / - - - - / / / / / / - - |[NA|[NA|NA |6 | C
2020 | 4799 :::;fefao,: @ y - - / - - - - st / / / / / / - - [NA|[NA|NA| B | C
2020 | 4800 | Flour for oilcake @ y st st / - st st st st st st / / / / / / - - - |[NA|INA|NA| G| C
2020 | 4801 | Flour for feed @ y - - / - - - - / / / / / / - - - |[NA[NA|NA |6 | C
2020 | 4802 | Flour for oilcake @ y st st / - st st st st st st / / / / / / - - - |[NA|INA|NA| G| C
2020 | 4803 | Flour for feed @ y st st / - st st st st st st / / / / / / - - - |NA|NA|NA| 6| C
2020 | 4804 | Flour for @ y : : / i : st st st st st / / / / / I - - Na|NA|NA |6 | C
sunflower cake
Processed
2020 | 4805 | animal proteins @ y - - / - st st st st st st / / / / / / - - |[NA|NA|NA| 6| C
(pork)
Processed
2020 | 4806 | animal proteins @ y +p +p + + +p +p +p +p +p +p + + + + + + + + + |PA|PA|PA| 6| C
(poultry)
Dehydrated
2020 | 5189 | proteins (with @ y +p +p + + +p +p +md +p +p - + + + + + + + + + |PA|PA|PA| 6| cC
barley)
Dehydrated
2020 | 5190 | proteins (with @ y +p +p + + +p +p st +p (8) + + / + + / + + - PA|PA|ND |6 | cC
barley)
2020 | 5191 | Wheat for feed @ y +M +M + + +d (1) - - - - - + / / + / / + - - |[PA[ND|ND | 6| c
2020 | 5192 | Flour (barley) @ y - - / - - +m d/ - - / + / + - + - |NA|PD|NA| 6| C
2020 | 5193 | Flour (soya) © y - - / - - st st st st st / / / / / / - - - |NA|NA|NA| G| C
2020 | 5194 | Flour for feed @ y - - / - - - - / / / / / / - - |[NA[NA|NA |6 | C
2020 | 5195 | Flour for feed @ y - - / - - - - / / / / / / - - - |[NA|[NA|NA |6 | C
2020 | 5196 | Flour for feed @ y +m +m + + - - - - - / / / / / / - - - |ND|ND|ND| 6| C
2020 | 5197 m"r"e';]:;e"a' @ y +2) | M + . ) i i i : : / / / / / ;|- | -1 - |No|/NDIND|6|cC
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- ENVIRONMENTALSAMPLES
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h

(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
0
= S Confirmation Protocol A Dilution 1:10 Dilution 1:100 w.latex (d|Iut|orT1.10 or 1:100) ——— Protocol C/
= 2 Product . Oxoid™ Salmonella Microgen Salmonella inal resu Protocol A
‘s £ Enrich- = latex test latex test
g & ment RVS | MKTTn 2 s s
> protocol 2 | cHrRomD | RAPID' | (O | CHROMID | RAPID | SO 2 5 2 5
(@ or 1SO & | Salmonella | Salmonella Salmonella | Salmonella [ R S S | of% S S e
@ 6579-1 | (typical (typical ChromoSelect (typical (typical ChromoSelect | S0 | N2 | ES |22 | a2 | £
) XLD LD nfirmati colonies) | colonies) (typical colonies) | colonies) (typical ee|lcg|se|22|z2 |88
(typical | (typical confirmation colonies) colonies) IS |23 | e8| E3 |23 | 8
colonies) | colonies) tests w %] % 5 %] %] % 5
n n
2020 | 4p92 | \Waste beef meat @ y M| M + s | M M #m M M 12 + + + + + + + PA|PA|PA|7|D
(meat industry)
2020 | 4693 ‘(’:’na:;flgziitmr;)‘“ @ y MM + P - + # # + + A N T U + PA[PA[PA| 70D
Waste pork meat
2020 | 4694 (meat industry) @ y / st +m (2) st - / / +w / / + - NA|NA|[PD| 7 | b
2020 | 4695 ?{,adcuuslg)dusts e @ y M M + + +p +p +p +p +p +p + + + + + + + PA|PA|PA| 7 | Db
2020 | 4696 xfdcu”s‘;g)d”s“ (dairy | 3 y +M +m + | st st st st st st / / / / / / : ND [ND[ND | 7 | b
2020 | 497 | Vacuum dusts (dairy | 7, y mo| R + + . . . / / / / / / . ND [ND | ND| 7 | b
industry)
2020 | 4698 ::,adcuuslg)dusts o @ y +M +m (1) + + st +Md/- st st st / / - / / - - ND | ND[(ND| 7 | b
0 | ageg [Remmdss (@@ | g |y | | e [ s | e | w0 | @ | s R + |+ |ealealea 7]
Vacuum dusts (dairy i
2020 | 4700 industry) @ y / st +p (2) st st / / +w / / +w NA|NA|[PD| 7 | b
2020 | 4701 mcuusm)dusw vl e y P P ¥ * P P P (1) P st + + + + + + + PA|PA[PA| 7 |b
Swab after cleaning
2020 | 4822 | (dairy products D n st st / st st st st st st / / / / / / - NA [NA|NA| 7 |c
industry)
Swab after cleaning
2020 | 4823 | (dairy products ) n +p +p + + +p +p +p +p +p +p + + + + + + + PA | PA | PA| 7 |ct
industry)
Swab after cleaning
2020 | 4824 | (dairy products ) n +p +p + + +p +p +p +p +p +p + + + + + + + PA | PA|PA | 7 |cl
industry)
Swab after cleaning
2020 | 4825 | (dairy products ) n st st / st st st st st st / / / / / / - NA | NA|NA | 7 |ct
industry)
Sponge, slicer
2020 | 4826 | (poultry ham D n +p +p + + +p +p +p +p +p +p + + + + + + + PA | PA|PA | 7 |cl
production)
Sponge, slicer
2020 | 4827 | (poultry ham ) n +p +p + o +p +p +p +p +p +p + + + + + + + PA | PA | PA| 7 |c
production)
Sponge
2020 | 4702 | slaughterhouses @ y +m +M + + +m +m +md (1) +m (2) +m (3) +m (2) + + + + + + + PA|PA|PA | 7 |2
(meat industry)
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ENVIRONMENTAL SAMPLES
Alternative method: Assurance® GDS for Salmonella Tq
Enrichment 1:10 in BPW - 18-24h at 37°C

Re-incubation 2 or 4h

(in case of regrowth in BHI) at 37°C Confirmation Protocol C (with IMS PickPen beads) Agreement
)
= S Confirmation Protocol A Dilution 1:10 Dilution 1:100 w  latex (d|Iut|or? 1:10 or 1:100) ——— Protocol C/
E 2 Product Enrich Oxoid™ Salmonella Microgen Salmonella Inal resu Protocol A
o E n”Ct' = latex test latex test
g§ @ mon RVS | MKTTn 2 i -
> protocol £ | curomD | RaPID | (9™ | cHROMID | RaPID | SO 3 S
@D or ISO & | Salmonella | Salmonella aimonelia | gaimonella | Salmonella aimonera oS K] S3 | as K] S ®
L=l 2 == = S == = S
(®) 6579-1 | (typical (typical | CTTOmoSelect | ieal (typical | CfrOmoSelect | =3 | B | EZ | S 2| 2 | ER
XLD LD nfirmati colonies) | colonies) (typical colonies) | colonies) (typical Se|lcg|s8g|22|lz2 |88
(typical (typical | CONIITMAtION colonies) colonies) TS Is| o9 T3 Is| o9
colonies) | colonies) tests 2] 2] g 5 2] 2] g 5
wn n
Sponge
2020 | 4703 | slaughterhouses @ y / - - - - / / / / / / - - |NA[NA|NA |7 |¢c2
(meat industry)
Sponge, balance
2020 | 4704 | before cleaning (ice @ y +M +M + + +M +M +m +M +M +m + + + + + + + + + | PA|PA|PA| T |c2
cream production)
Sponge, floor before
2020 | 4705 | cleaning (dairy @ y +p +p + + +p +p +p +p +p +p + + + + + + + + + |PA|PA|PA| 7 |c2
product industry)
Sponge, before
2020 | 4706 | cleaning (dairy @ y +p +p + + +p +p +p +p +p +p + + + + + + + + + |PA|PA|PA| 7 |C2
product industry)
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Appendix J — Extension study for confirmation of colonies using latex tests-Inclusivity / exclusivity: raw data (Q-Labs)

Assurance® GDS Alternative Method

INCLUSIVITY
Alternative Confirmation: mEHEC 10-18 Hours at 41.5°C
12 Hours 18 Hours
Inoculation < © x ] %
No Genus Serovar Serolo Source Origin LeRelan 2 g g 2 s S § 2 2 Eois §
gy g XLD(CFU | S | E | 3 g< S=. | £5 s3| S |92 | €g| 8% | 3= =5 |=%
225mL = 3 S S 3 S & -] £ 8 = TS | S| 88 |88 SE =
mL) T Q 5 s S5s s 3 ol T eE |58 25 | €5 k=g N
© o S 'S £ O % 'S S
3 S 5 S 3
1 | Salmonella bongori Not applicable Group V 66:z41:- NCTC12419° | Not available 25 + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
2 | Salmonella bongori Brookfield Group V 66:z41:- NCTC 10946 Amphibian;frog 20 + + + + Salmonella spp. + + + + + + Salmonella spp. +
3 gglgéonella bongori CIP Not applicable Group V 66:z41:- ATCC43975¢ | Not available 12 + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
4 f:é’::n:rlsoigt:nca Not applicable Group llla 51:z4,223:- ATCC 13314 Not available 18 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
5 f:é’::n:rlsoigt:nca Not applicable Group llla '?;-%C BAA- Not available 50 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
6 szé'g:"ae,',fo‘f,';f"ca Not applicable Group llla QL 11007-4¢ Veterinary 37 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
7 szé'g:"ae,',fo‘f,';f"ca Not applicable Group llla QL 011414.2 Raw ingredient 5 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
8 szé'g:"ae,',fo‘f,';f"ca Not applicable Group llla QL024.114 :Esr;\l/;rtc;nmental 33 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
9 ffé?:"jﬁ?,fgﬁzzca Not applicable Group Illb '1A5T7CQC BAA- Veterinary 18 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
10 f:é’::n;g";;g,ﬁgca Not applicable Group Illb 35:i:z ATCC BAA-216 | Human blood 16 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
1 f:é’::n;g";;g,ﬁgca Not applicable Group b ATCC BAA-639 | Feces, human 26 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
12 f:é’::n;g";;g,ﬁgca Not applicable Group b QL 024.516 :Esr;\ll;rtznmental 24 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
13 ffé?:"jﬁ?,fgﬁzzca Not applicable Group Illb QL 0114141 Raw ingredient 34 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
14 Sslféz[‘)’”:,’,’fe ﬁg;e’ ca Abaetetuba Group 1 11:k:1,5 ATCC 35640 | Not Available 45 + + + + + || Salmonellaspp. | + + + + + + | Salmoneliaspp.| +
15 Sslféz[‘)’”:,’,’fe ﬁg;e’ ca Abony Group | 1,4,[5],12,27]:b:e,n.x NCTC 6017 | Not Available 6 + + + + + || Salmonellaspp. | + + + + + + | Salmoneliaspp.| +
16 ;Sl?ég:n:gfe;g;er/ca Abortusequi Group 14,12:-:e,n,x FDA 9842¢ Not available 8 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
17 fjérsrr:n:'il?e;g;erlca Abortusovis Group 14,12:c:1,6 NCTC 10241 Not available 20 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
18 fjérsrr:n:'il?e;g;erlca Abortusovis Group 14,12:c:1,6 ATCC 31684 Not Available 21 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
19 fjérsrr:n:'il?e;g;erlca Adelaide Group | 35:f,g:-:[z27] STs 2f Not available 52 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
20 ;Sl?ér;?:n:gfe;g;er/ca Agama Group 14,12::1,6 STs 3 Not Available 60 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
21 Sslféz[‘)’”:,’,’fe ﬁg;e’ ca Agona Group | 1,4,[5],12:f,9,5:[1,2]:[z27],[z45] ATCC 51957 | Not Available 28 + + + + + | Salmonellaspp. | + + + + + + | Samonellaspp. |+
22 ;Sl?ég:n:gfe;g;er/ca Agoueve Group | 13,22:229:- STs5 Not Available 13 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
23 ;Sl?ég:n:gfe;g;er/ca Alachua Group | 35:24,223:-[237],[z45]) STs 6 Not available 12 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
24 fjérsrr:n:'il?e;g;erlca Albany Group | 8,20:24,z24:-:[z15] STs7 Not available 10 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
25 fjérsrr:n:'il?e;g;erlca Anatum Group | 3,{10}{15}15,34}.,h:1,6:[z64] ATCC 9270 Pork liver 25 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
26 fjérsrr:n:'il?e;g;erlca Anatum Group | 3,{10}{15}15,34}.,h:1,6:[z64] QL 052016.3 I;A(;J(IJt(lj-component 26 + + + + + Salmonella spp. + + + + + + Salmonellaspp. | +
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Assurance® GDS Alternative Method
INCLUSIVITY

Alternative Confirmation: mEHEC 10-18 Hours at 41.5°C
12 Hours 18 Hours
Inoculation s ® 5 = =
. Levelon | o e | 3 T ® a = 2. kS
No Genus Serovar Serology Source Origin XLD (CFU/ S £ 3 gX § = o= = 53 = Q2 g% gx §, = = £ 5 35
22 o S <] 3 3 Lo €2 £ 9 o %o s 33 S £ S g2
mb) &1 8| S °% |28 28 |E&| ¥ | 2L |58 S8|&5 28 |E&
S T S S £ S 9] S £
2 S 3 3 3
27 fjt’)’::”:gfe ﬁgfr ca Arkansas Group | 3,{10}{15}{15,34}:e,h:1,5 STs 11 Not available 32 + + + + + || samonellaspp. |+ + + + + + | saimoneliaspp. | +
28 f:g;”:,’,’f’e ;g;er ca Bareilly Group 1 6,7,14:y:1,5 FDA1206H | Notavailable 34 Salmonella spp. Salmonella spp.
29 SS:égv;n:fl)lg;g;enca Berta Group 1 1,9,12:[f,9,[t]:- STs 13 Not available 26 Salmonella spp. Salmonella spp.
30 SS:égv;n:fl)lg;g;enca Binza Group | 3,{10}{15}{15,34}:y:1,5 STs 14 Not available 1 Salmonella spp. Salmonella spp.
31 fjt’)’::”:gfe ﬁgfr ca Bovismorbificans | Group | 6,8,20:r,[il:1,5:[R1...] STs 16 Not available 6 Salmonella spp. Salmonella spp.
32 gjtl)r::neerl,lze;g;enca Brandenburg Group 1 4,[5],12:l,v:e,n,z15 STs 18 Not available 9 Salmonella spp. Salmonella spp.
33 fjt’)’;’;”:gfe onlerica | Bredeney Group | 1,4,12,27:,v:1,7:{z4] NCTC5731 | Not available 27 Salmonella spp. Salmonella spp.
34 fjt’)’::”:r’:fe sgf’ ca | California Group | 4,12:g,m.[ze7] NCTC 6018 | Not available 39 Salmonella spp. Salmonella spp.
35 SS:égv;n:fl)lg;g;enca Cerro Group | 6,14,18:24,223:[1,5]:[z45],[zs2] STs 22 Not available 52 Salmonella spp. Salmonella spp.
Salmonella enterica . - Multi-component
% subsp. enterica Cerro Group 16,14,18:24 22511,5] 245] [222] QLO52016.11 | £ o 40 Salmonella spp. Salmonella spp.
37 SS:ér::n:fl)lg;g;enca Choleraesuis Group 1 6,7:c:1,5 ATCC 10708 Not available 6 Salmonella spp. Salmonella spp.
Salmonella enterica X-ray induced mutant
38 . Choleraesuis Group 16,7:c:1,5 ATCC 53000 of an equine isolate, 8 Salmonella spp. Salmonella spp.
subsp. enterica Missouri
39 | Salmonella enterica | Choleraesuis var | .5 | 7,11 5 ATCC 12011 | Not available 20 Salmonela spp. Salmonela spp.
subsp. enterica Kunzendorf
40 fjt’)’;’;”:gfe zz;e’ ca Cubana Group | 1,13,23:229:-z37],[243] STs 24 Not available 2 Salmonella spp. Salmonella spp.
41 flft’)’;’;”:,’,’fe ;g;e’ ca Derby Group | 1,4,(5],12:1,g:[1,2] NCTC5721 | Notavailable 15 Salmonella spp. Salmonella spp.
Salmonella enterica . Multi-component
42 subsp. enterica Derby Group | 1,4,[5],12:f,g:[1,2] QL 052016.16 Food 13 Salmonella spp. Salmonella spp.
43 SS:ér:;n:fl)lg;g;enca Drypool Group | 3,{10}{15}{15,34}:g,m,s:- STs 26 Not available 25 Salmonella spp. Salmonella spp.
44 SS:ér:;n:fl)lg;g;enca Dublin Group 11,9,12,[Vi]:g,p:- STs 27 Not available 29 Salmonella spp. Salmonella spp.
45 fjt’)’::”:r’:fe sgf’ @ | pyblin Group | 1,9,12,[Vil:g,p- ATCC 15480 | Not available 33 Salmonella spp. Salmonella spp.
Salmonella enterica . I Multi-component
46 subsp. enterica Dublin Group 119,12, [Vil-g p- QL 052016.2 Food 45 Salmonella spp. Salmonella spp.
47 fjt’)’::”:gfe ﬁgfr ca Eastbourne Group [ 1,9,12:e,h:1,5 FDA4017H | Not available 9 Salmonella spp. Salmonella spp.
48 Sjé’ggn:ggsgfnca Enteritidis Group 1 1,9,12:g,m:- ATCC 13076 Not available 7 Salmonella spp. Salmonella spp.
4g | Salmonella entérica | gpjjemy Group 1 6,7,14:k:1,2 QLopz | Environmental 2 Salmonella spp. Salmonella spp.
subsp. enterica Isolate
50 SS:ér:;n:fl)lg;g;enca Give Group | 3,{10}{15}{15,34}:I,v:1,7:[d] STs 42 Not available 12 Salmonella spp. Salmonella spp.
Salmonella enterica . R Multi-component
51 subsp. enterica Give Group | 3,{10}{15)15,34}:,v:1,7:[d] QL 052016.40 Food 44 Salmonella spp. Salmonella spp.
52 fjtlgs neerl;lfeﬁg;enca Haardt Group 18%:1,5 STs44 Not available 39 Salmonella spp. Salmonella spp.
Microsept

Summary report - v1
Assurance GDS Salmonella Tq 182/188 May 28, 2025



Assurance® GDS Alternative Method
INCLUSIVITY

Alternative Confirmation: mEHEC 10-18 Hours at 41.5°C
12 Hours 18 Hours
Inoculation K © > S S
- Levelon | o e | 3 T = Q = [ 5
No Genus Serovar Serology Source Origin XLD (CFU/ S £ 3 gx §§ = =S 53 = Qg | 8% gx é,zu o £ 8 53
25mL) | & | 8 | E S8 SeE| 5% c8| @ | 32 |83 38 |8e¥| 5% £3
i) S £ | £ L |5
S|e|g| g% (S =% |"%| 8 |®s|c”|gs|s2 | =* |°¢
= 3 3 3 3
53 | Salmonellaenterica |\, i Group | 6,8:210:6,1.x ATCC51956 | Not available 42 + + || Samoneliaspp.| + + + ¥ + || Salmonelia spp.
subsp. enterica
54 Salmonelia qnter/ca Hadar Group | 6,8:z10:e,n,X QL 052016.44 Mult-component 16 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica Food
Salmonella enterica . o i
55 subsp. enterica Havana Group 1 1,13,23:f,g,[s]:-[z79] STs 47 Not available 53 + Salmonella spp. + + + + Salmonella spp.
5 | Salmonella enferica | eieiperg Group | 1,4,5],12:r:1,2 ATCC8326 | Notavailable 60 + | Salmonellaspp. |+ + + + Salmonella spp.
subsp. enterica
57 Salmonella eptenca Illinois E3(3,15,34); 210; 1,5 ATCC 11646 Not available 3 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica
5g | Salmonella enferica 1y Group 1 1,4,12:2:1,7 NCTC 11304 | Turkey 9 + | saimoneliaspp. |+ + + + Salmonella spp.
subsp. enterica
Salmonella enterica .
59 subsp. enterica Infantis Group 16,7,14:r:1,5:[R1...],[z37],[245],[za9] | ATCC 51741 Pasta 56 + Salmonella spp. + + + + Salmonella spp.
Salmonella enterica . e Multi-component
60 subsp. enterica Infantis Group 1 6,7,14:r:1,5:[R1...],[z37),[z45],[z49) | QL 052016.18 Food 34 + Salmonella spp. + + + + Salmonella spp.
61 | Salmonella enferica | .0 Group | 1,9,124,226:1 54R1.. ] ATCC 10721 | Not available 28 + | Samonellaspp. |+ + + + Salmonella spp.
subsp. enterica
Salmonella enterica . R Multi-component
62 subsp. enterica Javiana Group 1 1,9,12:1,28:1,5:{R1...] QL 052016.30 Food 29 + Salmonella spp. + + + + Salmonella spp.
63 | Salmonella enterica | jorcaiem Group 16,7,14:210,w QLoz4t | Environmental 32 + | Samonellaspp. |+ + + + Salmonella spp.
subsp. enterica Isolate
64 Salmonella enterica Johannesburg Group | 1,40:bze,n,x STs 56 Not Available 46 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica
g5 | Salmonella enferica 1.y Group | 1,42:255:1,6 ATCC 17980 | Feces 13 + | saimoneliaspp. |+ + + + Salmonella spp.
subsp. enterica
66 Salmonella enterica Kaitaan Group 1 1,6,14,25:m,t:- QL 024.7 Environmental 5 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica Isolate
67 Salmonlla enterica Kentucky Group | 8,20:i:z6 ATCC 9263 Not available 22 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica
Salmonella enterica Multi-component
68 subsp. enterica Kentucky Group | 8,20:i:z6 QL 052016.25 Food 25 + Salmonella spp. + + + + Salmonella spp.
69 Salmonelia qnter/ca Krefeld Group 1,3,19:y:l,w STs 58 Not available 16 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica
Salmonella enterica . e i
70 subsp. enterica Lille Group | 6,7,14:z35:-[zs2] STs 59 Not available 19 + Salmonella spp. + + + + Salmonella spp.
71 Salmonlla enterica Livingstone Group 1 6,7,14:d:lw STs 63 Not available 20 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica
70 | Salmonella enferica 1 ;11 ctone C1(6,7); d: 1w QL0913131 | Raw ingredient 2% + | saimoneliaspp. |+ + + + Salmonella spp.
subsp. enterica
Salmonella enterica Lo .
73 subsp. enterica London Group | 3,{10}{15}:I,v:1,6 STs 64 Not available 28 + Salmonella spp. + + + + Salmonella spp.
74 Salmonella eptenca Manhattan Group | 6,8:d:1,5:[zs8] STs 65 Not available 37 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica
Salmonella enterica — . i
75 subsp. enterica Mbankaka Group | 6,7,14:z10:e,n,z15:[237],[z45) FDA 37N Not Available 30 + Salmonella spp. + + + + Salmonella spp.
76 f:g;”:,’,’f’e onlerca | Mbankaka Group | 6,7,14:z10:8,n,z15z37],z46] ATCC51958 | Not Available 42 + | samonelaspp.| + + s . Salmonella spp.
Salmonella enterica . . Multi-component
77 subsp. enterica Mbankaka Group 1 6,7,14:z10:€,n,215:[z37),[z45] QL 052016.6 Food 21 + Salmonella spp. + + + + Salmonella spp.
78 fjt’)’;’:”:r’ffe ;g;e”ca Meleagridis Group | 3,{10}{15){15,34}:e,h:l,w QL 12074-1 | Not Available 6 + | Saimonellaspp. | + + + Salmonella spp.
79 | Salmonellaenterica |y 4en Group | 6,7:z10:1,2 ATCC 15992 | Feces 9 + | saimonetiaspp. | + + + + Salmonella spp.
subsp. enterica
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INCLUSIVITY

Alternative Confirmation: mEHEC 10-18 Hours at 41.5°C
12 Hours 18 Hours
Inoculation s ® . = -
- Levelon | o e | 3 T = Q = [ 5
No Genus Serovar Serology Source Origin XLD (CFU/ CS) § 3 § E § E - g5 _= CS) g 3 o . § i‘: é’z" _ g o=
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S Q g =3 S8 e 5 s | O =8 |S¢8 k-JR] €
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80 Salmonella gnterica Menhaden Group | QL 024.20 Environmental 17 + + + + + Salmonella spp. + + + + + + Salmonella spp. | +
subsp. enterica Isolate
81 ssuatl),:: n:,I,ItaesZ;enca Minnesota L(21); b; e,n,x STs 70 Not available 56 + + + + + Salmonella spp. + + + + + + Salmonella spp. +
g | Salmonella enterica | yonievideo Group 1 6,7,14,[54]:g,m.[p] s:[1,2,7] ATCC8387 | Notavailable 20 + | Salmonellaspp. |+ + + + Salmonella spp.
subsp. enterica
Salmonella enterica . . . Environmental
83 subsp. enterica Montevideo C1(6,7,14); gm,[pls; [1,2,7] QL 024.19 Isolate 12 + Salmonella spp. + + + + Salmonella spp.
Salmonella enterica Cid o ATCC BAA-
84 subsp. enterica Muenchen Group 1 6,8:d:1,2:[ze7] 1504 Human stool 6 + Salmonella spp. + + + + Salmonella spp.
Salmonella enterica s Multi-component
85 subsp. enterica Muenchen Group 1 6,8:d:1,2:[ze7] QL 052016.7 Food 3 + Salmonella spp. + + + + Salmonella spp.
86 gjtl)r::neerl,lze;g;enca Neasden Group 19,12:g,s,t:e,n,x QL 024.4 Clinicial Isolate 5 + Salmonella spp. + + + + Salmonella spp.
87 fjt’)’::”:gfe ﬁgf”ca Newington Group | 3,{10}{15}:6,h:1,6 QL 024.8 Clinicial Isolate 12 + | saimoneliaspp. | + + + + Salmonella spp.
88 SS:égvsn:fl)lg;g;enca Newport Group 1 6,8,20:e,h:1,2:[z67),[z7s] ATCC 6962 Food poisoning 43 + Salmonella spp. + + + + Salmonella spp.
Salmonella enterica s Multi-component
89 subsp. enterica Newport Group | 6,8,20:e,h:1,2:[z67],[z78] QL 052016.21 Food 40 + Salmonella spp. + + + + Salmonella spp.
90 SS:égvsn:fl)lg;g;enca Ohio Group | 6,7,14:b:l,w:[zs9] STs 81 Food poisoning 35 + Salmonella spp. + + + + Salmonella spp.
91 SS:égv;n:fl)lg;g;enca Oranienburg Group | 6,7,14:m,t:{z57] ATCC 9239 Not available 26 + Salmonella spp. + + + + Salmonella spp.
gp | Salmonella enterica | o anjenburg | Group 16,7, 14:m,t{z57] QL0243 Environmenta 10 + | saimoneliaspp. |+ + + + Salmonella spp.
subsp. enterica Isolate
gg | Salmonella enterica | o anjenburg | Group 1 6.7,14:m,t{z57] QLos2016.4 | Mult-component 19 + | saimoneliaspp. |+ + + + Salmonella spp.
subsp. enterica Food
94 Salmonella eptenca Orthmarshen Group 1 6,7,14:g,m,[t]:- QL 024.13 Environmental 7 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica Isolate
95 f:g:”:,’,’f’e zg;e”ca Paratyphi A Group 11,2,12:a:[1,5] ATCC 9150 | Not available 32 + || samonellaspp. |+ + + + Salmonella spp.
% f:g;”:,’,’f’e onlerca | aratyphi B Group | 1,4,[5],12:0:1,2:zs) 23] ATCC10719 | Not available 20 + | samonelaspp.| + + . + Salmonella spp.
o7 ffg:":,’,’feﬁgfr '@ | Paratyphi C C1(6,7,Vil; ¢; 1,5 ATCC 13428 | Not available 15 + | samonetiaspp. | + ¢ + + Salmonella spp.
98 ffg[‘)’":,’,’feggfr '@ | pomona M(28); y; 1,7 ATCC 10729 | Clinical Isolate 5 + | saimoneliaspp. | + . + + Salmonella spp.
99 fjt’)’;’:”:gfe enterica | poona Group | 1,13,22:2:1,6 {za4) [z59] NCTC4840 | Infant 1 + || saimoneliaspp. |+ + N N Salmonella spp.
10 | Salmonella enterica | pregyqy Group 1 1,4,12:2:w Quoz4tg | Environmental 26 + | saimoneliaspp. |+ + + + Salmonella spp.
subsp. enterica Isolate
101 S:tl),::neerlwlg zg;eflca Pullorum Group 1 9,12:-:- ATCC 13036 Egg 33 + Salmonella spp. + + + + Salmonella spp.
102 SS:égv:n:fl)lg;g;enca Rubislaw Group | 11:r:e,nx STs 92 Not available 37 + Salmonella spp. + + + + Salmonella spp.
103 f:g;”:,’,’f’e enterica | saintpaul Group | 1,4,5],12:6,h:1,2 ATCCOT12 | Cystitis 43 + | samonelaspp.| + + . + Salmonella spp.
104 | Salmonella entérica | g5ipyoqy Group 1 1.4,[5],12:e.:1,2 QL 052016.28 | Mult-component 19 + | Samonellaspp. |+ + + + Salmonella spp.
subsp. enterica Food
105 gjtl)r::neerlllze;g;enca San-Diego Group | 1,4,[5],12:¢,h:e,n,z15 STs 94 Not Available 16 + Salmonella spp. + + + + Salmonella spp.
10 | Salmonella enterica | g o i Group | 6,14,[24]iie,n. 215 QL 024.10 Environmental 12 + | Samoneliaspp. | + + + + Salmonella spp.
subsp. enterica Isolate
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INCLUSIVITY

Alternative Confirmation: mEHEC 10-18 Hours at 41.5°C
12 Hours 18 Hours
Inoculation s ® . = -
- Level on a 2 1= 2 s a & T 2
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107 Suatl)r::neerlllze;g;enca Schwarzengrund | Group | 1,4,12,27:d:1,7 STs 95 Not Available 45 + + + + + Salmonella spp. + + + + + + Salmonellaspp. |+
108 fjt’)’;’:”:r’ffe ;g;e”ca Schwarzengrund | Group | 1,4,12,27:d:1,7 QL10021.1 | Raw ingredient 50 ¥ " ¥ + + | Salmonellaspp. | + " 4 4 + | Samoneliaspp. |+
109 Salmonella qnter/ca Senftenberg Group [ 1,3,19:g,[s].t ATCC 43845 Not available 25 + Salmonella spp. + + + + Salmonella spp.
subsp. enterica [227),[234),[Z37),[243),[225],[246) [ 82]
Salmonella enterica Group 1 1,3,19:9,[s],t:-: .
1o subsp. enterica Senftenberg [227),[234].[237] [243],[245].[226] [ 282] QL 11031.2 Powder seasoning 10 * Salmonella spp. |+ * * + Salmonella spp.
Salmonella enterica Group 1 1,3,19:9,[s],t:-: Multi-component
"1 | subsp. enterica Senftenberg [z27) [z Jz37) 2] f2ss) [2s6) 2] QL 05201619 | £ 20 + | Salmonellaspp. |+ + + + Salmonella spp.
112 fjé’:: neerlllzezg;enca Stanley B(4,5,12); d; 1,2 ATCC 7308 Not available 6 + Salmonellaspp. |+ + + + Salmonella spp.
1 | Salmonella enterica | gy e, B(4,5,12); ¢; 1.2 QL 05201631 | Mult-component 18 + | saimonellaspp. |+ + + + Salmonella spp.
subsp. enterica Food
114 fjt’)’::”:gfe ﬁgf”ca Sylvania H([11,6,14,125]); g.p; - QL0913134 | Raw ingredient 16 + | salmoneliaspp. | + + + + Salmonella spp.
115 fjt’)’::”:r’:fe erleriea | Talahassee Group | 6,824,252 ATCC 12002 | Not available 29 + | samonellaspp. |+ . + ¢ Salmonella spp.
116 | Salmonella enterica Tennessee Group 16,7 14:2:6:1.2.7] QL 0246 Environmental 32 + Salmonellaspp. |+ + + + Salmonella spp.
subsp. enterica Isolate
117 SS:ér::n:fl)lg;g;enca Tennessee Group | 6,7,14:229:[1,2,7] QL 11031.3 Seasoning Powder 50 + Salmonella spp. + + + + Salmonella spp.
118 f:é?;”:,’,’f’e ;g;e”ca Thompson Group 16,7,14:k:1,5(R1..] FDA2051H | Notavailable 40 + || samoneliaspp. |+ + + + Salmonella spp.
1 | Salmonella entérica | 1ymoc0n Group 16,7, 14:k:1 5{R1...] QL 05201622 | Mult-component 12 + | Saimonellaspp. |+ + + + Salmonella spp.
subsp. enterica Food
120 fjt’)’;’;”:gfe zz;e’ ca Tranoroa 55(55); k; 239 NCTC 10252 | Not available 10 + || saimoneliaspp. |+ + + " Salmonella spp.
121 fjt’)’::”:r’:fe ;g;e”ca Typhi Group | 9,12[Vil:c:-:[}[zes] ATCC6539 | Not available 12 + | salmonellaspp. |+ . + + Salmonella spp.
122 fjt’)’::”:r’:fe erteriea | yphi Group | 9,12[ViJ:d:~ il zee QL 110073 | Seasoning Powder 60 + | samoneliaspp. |+ . ¢ ¢ Salmonella spp.
Salmonella enterica . S Multi-component
123 subsp. enterica Typhi Group 1 9,12[Vil:d:-:[j],[zes] QL 052016.9 Food 58 + Salmonella spp. + + + + Salmonella spp.
124 f:é?;”:,’,’f’e ;g;e”ca Typhimurium Group 1 1,4,[5],12:i:1,2 ATCC 14028 | Tissue, animal 46 + || samonellaspp. |+ + + + Salmonella spp.
125 SS:ér::n:fl)lg;g;enca Typhimurium Group 1 1,4,[5],12:i:1,2 ATCC BAA-215 | Human stool 30 + Salmonella spp. + + + + Salmonella spp.
126 fjt’)’::”:gfe ﬁgf”ca Typhimurium Group | 1,4,[5],12:i:1,2 ATCC 19585 | Not Available 2 + | salmoneliaspp. | + + + + Salmonella spp.
127 f:é,::n:g?esg;enca Urbana N(SO), b; e,n,x STs 110 Not Available 19 + Salmonella Spp. + + + + Salmonella spp.
128 fjt’)’::”:gfe enterica | Utrect Group 1 52:d:1,5 NCTC 10077 | Not Available 2 + | samonellaspp. |+ . ¢ ¢ Salmonella spp.
129 fjt’)’::”:r’:fe onlerca | Vellore Group | 1,4,12,27:210:235 ATCC 15611 | Rectal Swab 15 + | samonellaspp. |+ . + ¢ Salmonella spp.
130 f:é?;”:,’,’f’e ;g;e”ca Virchow Group 1 6,7,14:1:1,2 ATCC 51955 | Not Available 6 + || samoneliaspp. |+ + + + Salmonella spp.
Salmonella enterica . Environmental
131 subsp. enterica Volta Group | 11:r:1,z13,228 QL 024.9 Isolate 2 + Salmonella spp. + + + + Salmonella spp.
Salmonella enterica . Environmental
132 subsp. enterica Westhampton Group | 3,{10}{15}{15,34}.9,s,t:-:[z37] QL 024.14 Isolate 13 + Salmonella spp. + + + + Salmonella spp.
133 fftl,':; nella onferica | Westhampton | Group 3,{10){15}{15.34) 9,8t {27 QL091313.2 | Raw Powder 2 + | samoneliaspp. | + + . . Salmonella spp.
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INCLUSIVITY

Alternative Confirmation: mEHEC 10-18 Hours at 41.5°C
12 Hours 18 Hours
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134 SS:ér::n:fl)lg;g;enca Worthington Group | 1,13,23:z:I,w:[z43] STs 114 Not available 24 + + Salmonella spp. + + + + + Salmonella spp.
135 SS:ér::n:fl)lg;g;enca Worthington Group | 1,13,23:z:I,w:[z43] QL 091313.3 Raw Powder 15 + + Salmonella spp. + + + + Salmonella spp.
136 fjt’)’::”:gfe ﬁgfr’ca Zwickau 1(16); r,l; e,n,215 ATCC 15805 | Not Available 7 + || saimoneliaspp. |+ + + + Salmonella spp.
137 Salmonella enterica Halmstad Group IV 3,15:g,m.s:- QL 024.1 Environmental 9 + Salmonella spp. + + + + Salmonella spp.
subsp. houtenae Isolate
138 Sjé’::n:gstzgg?ca Harmelen Group IV 51:24,223:- ATCC 15783 Not Available 5 + Salmonella spp. + + + + Salmonella spp.
139 ffé’::"ﬁ(’)’ztgg;ir ca Ochsenzoll Group IV 16:z4,22:- ATCC 29932 | Not Available 13 + || samoneliaspp. |+ 4 + + Salmonella spp.
140 g:érgsnﬁgztggéinca Not applicable Group IV QL 18022.18 Raw ingredient 37 + Salmonella spp. + + + + Salmonella spp.
Salmonella enterica . Environmental
141 subsp. indica Not applicable Group VI QL 024.62 Isolate 10 + Salmonella spp. + + + + Salmonella spp.
142 ssftl)rg;nif;l(lﬁcznter ica Not applicable Group VI QL 18022.6 Raw ingredient 9 + Salmonella spp. + + + + Salmonella spp.
143 | Salmonella enterica | £ Group VI 1,6,14,25:a:¢,n.x ATCC 43976 | Not Available 10 + | Samonellaspp. |+ + + + Salmonella spp.
subsp. indica
14 | Salmonella enterica | g Group VI 1,6,14,25:a:,n.x NCTC 10458 | Not Available 6 + | Samonellaspp. |+ + + + Salmonella spp.
subsp. indica
Salmonella enterica . . ATCC BAA- .
145 subsp. indica Not applicable Group VI 45:a:e,n,x 1578 Not Available 5 + Salmonella spp. + + + + Salmonella spp.
146 ffé’::":;’,:;’;f“ca Artis Group Il 56:b:- ATCC 700149 | Not Available 12 + || samoneliaspp. |+ + + + Salmonella spp.
147 ffg:”:;’;;gf”ca Basel Group II 58:213225:1,5 ATCC 700151 | Not Available 16 + | samonelaspp.| + + s . Salmonella spp.
Salmonella enterica . Environmental
148 subsp. salamae Not applicable Group Il QL 024.15 Isolate 18 + Salmonella spp. + + + + Salmonella spp.
149 Salmonella enterica Not applicable Group I QL 024.86 Environmental % + Salmonella spp. " " " + Salmonella spp.
subsp. salamae Isolate
150 ffé’é’;’ nseallllzrfrgfnca Not applicable | Group I QL 01141416 | Raw Powder 30 + | Salmonellaspp. |  + + + + Salmonella spp.
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Assurance® GDS Alternative Method
EXCLUSIVITY

Alternative Confirmation: Cultures Grown in BHI
_ » Inoculation 12 Hours 18 Hours
No- s Source e Level (CFU/mL) RAPID Oxoid Microgen | Final RAPID Oxoid Microgen | Final
CHROMID S ChromoSelect ||  Salmonella Salmonella || Identification CHROMID ChromoSelect ||  Salmonella Salmonella Identification
almonella i . . Result Salmonella . ) Result
atex Kit Latex Kit Latex Kit Latex Kit

1 | Aeromonas caviae ATCC 154682 Guinea Pig 1.0 X104 No growth NG* NG N/A** N/A / - No growth NG* NG N/A** N/A / -
2 | Aeromonas hydrophila ATCC 49140 Clinical Isolate 1.2X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -

3 | Aeromonas hydrophila QL 333046.21° Chicken Ceca 1.6 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
4 | Aeromonas viridans QL 17041.8 Raw Milk 1.0 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -

5 | Acinetobacter baumanii ATCC 19606 Urine 1.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
6 | Acinetobacter calcoaceticus ATCC 23055 Not Available 1.6 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -

7 | Alcaligenes faecalis ATCC 8750° Not Available 1.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -

8 | Bacillus cereus ATCC 14579 Not Available 4.8 X10° NG NG NG N/A N/A / - NG NG NG N/A N/A / -

9 | Bacillus subtilis ATCC 6051 Not Available 5.6 X105 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
10 | Campylobacter lari ATCC BAA-1060 | Human Feces 2.0X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
11 | Campylobacter jejuni ATCC 33560 Bovine Feces 2.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
12 | Candida albicans ATCC 24433 Nail Infection 4.6 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
13 | Carnobacterium maltaromaticum | ATCC 43224 Vacuum-packed Beef 2.4X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
14 | Citrobacter amalonaticus ATCC 25405 Feces 3.2 X105 - - - - - / - - - - - - / -
15 | Citrobacter brakii ATCC 43162 Clinical Isolate 4.2X106 - - - - - / - - - - - - / -
16 | Citrobacter koseri ATCC 27156 Not Available 3.8 X105 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
17 | Citrobacter farmeri ATCC51112 Human Feces 2.6X105 - - - - - / - - - - - - / -
18 | Citrobacter freundii ATCC 8090 Not Available 3.0 X105 - - - - / - - / -
19 | Citrobacter youngae ATCC 11102 Not Available 5.8 X104 - - - - / - - / -
20 | Cronobacter condimenti QL 170311 Infant Formula 2.8 X104 - - - - / - - / -
21 | Cronobacter dublinensis QL 17031.2 Infant Formula 3.2 X104 - - - - / - - / -
22 | Cronobacter helveticus CCUG 66106 Product, Industry 1.2 X105 - - - - / - - / -
23 | Cronobacter malonaticus QL 123015.1 Milk Product 4.2 X104 - - - - / - - / -
24 | Cronobacter muytjensii QL 17031.6 Environmental Isolate 1.8 X104 - - - - / - - / -
25 | Cronobacter pulveris CCUG 65679 Product, Industry 2.2X104 - - - - / - - / -
26 | Cronobacter sakazakii QL 1117171 Powdered Milk 5.0 X105 - - - - / - - / -
27 | Cronobacter turicensis CCUG 55852 Human Blood 2.0 X104 - - - - / - - / -
28 | Cronobacter universalis NCTC 9529 Not Available 3.6 X105 - - - - - / - - - - - - / -
29 | Edwardsiella tarda ATCC 15947 Human Feces 1.0 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
30 | Enterobacter aerogenes ATCC 13048 Sputum 2.0 X10° - - - - - / - - - - - - / -
31 | Enterobacter aerogenes ATCC 35029 Not Available 6.2 X10* - - - - / - - / -
32 | Enterobacter amnigenus ATCC 51816 Milk 2.6 X10° - - - - / - - / -
33 | Enterobacter cancerogenus QL 110101 Bottled Water 2.8 X104 - - - - / - - / -
34 | Enterobacter cloacae ATCC 23355 Not Available 3.2 X104 - - - - - / - - - - - - / -
35 | Enterococcus faecium ATCC 19434 Not Available 4.6 X10° NG NG NG N/A N/A / - NG NG NG N/A N/A / -
36 | Enterococcus faecium ATCC 8459 Dairy Products 2.4 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
37 | Enterococcus faecalis ATCC 29212 Urine 5.0 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
38 | Enterococcus faecalis ATCC 51299 Peritonela Fluid 5.4 X105 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
39 | Escherichia coli ATCC 25922 Clinical Isolate 7.8 X104 - - - - - / - - - - - - / -
40 | Escherichia coli QL 4356.9¢ Not Available 8.8X10° - - - - / - - / -
41 | Escherichia coli QL 12111 Not Available 6.2X105 - - - - / - - / -
42 | Escherichia coli 0157:H7 ATCC 43895 Raw Hamburger 4.6 X10° - - - - / - - / -
43 | Escherichia fergusonii ATCC 35470 Not Available 5.2 X10* - - - - / - - / -
44 | Escherichia hermannii ATCC 33651 Human Arm Wound 3.6X104 - - - - / - - / -
45 | Escherichia vulneris ATCC 29943 Human Wound 2.8 X104 - - - - / - - / -
46 | Hafnia alvei ATCC51813 Milk 1.2 X104 - - - - / - - / -
47 | Hafnia alvei ATCC 51815 Milk 1.0 X104 - - - - - / - - - - - - / -
48 | Lactobacillus acidophilus ATCC 314 Not Available 1.6 X108 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
49 | Lactobacillus brevis ATCC 4006 Not Available 1.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
50 | Lactobacillus casei ATCC 11578 Oral Cavity 1.4 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
51 | Lactobacillus kefiri ATCC 35411 Kefir 1.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
52 | Lactobacillus lactis ATCC4794 Not Available 1.8 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
53 | Listeria innocua QL 328111 Seasoning Powder 1.0 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
54 | Listeria ivanovii QL 030911-11 Clinical Isolate 1.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
55 | Listeria monocytogenes QL 030911.10 Shellfish 4.6 X10° NG NG NG N/A N/A / - NG NG NG N/A N/A / -
56 | Klebsiella oxytoca ATCC 43165 Clinical Isolate 2.6 X104 - - - - - / - - - - - - / -
57 | Klebsiella pneumoniae ATCC 10031 Clinical Isolate 5.8X104 - - - - / - - / -
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Assurance® GDS Alternative Method
EXCLUSIVITY

Alternative Confirmation: Cultures Grown in BHI
No Organism Source Origin I3 12 HOL'"S i 18 Hoqrs i
' g o Level (CFU/mL) RAPID Oxoid Microgen o | Final RAPID Oxoid Microgen | Final
CHROMID S ChromoSelect ||  Salmonella Salmonella | Identification CHROMID ChromoSelect ||  Salmonella Salmonella || Identification
almonella i . . Result Salmonella . . Result
atex Kit Latex Kit Latex Kit Latex Kit

58 | Klebsiella pneumonia ATCC 13883 Not Available 3.2 X104 - - - - - / - - - - - - / -
59 | Kluyvera intermedia QL 0812151 Water 1.0 X104 - - - - - / - - - - - - / -
60 | Kocuria rhizophila ATCC 9341 Soil 1.0 X103 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
61 | Micrococcus luteus ATCC 10240 Environmental Isolate 2.8 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
62 | Morganella morganii ATCC 25829 Human 1.4 X103 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
63 | Pantoea agglomerans ATCC 19552 Sewage 1.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
64 | Proteus hauseri ATCC 13315 Feces 3.6 X104 - - - - - / - - - - - - / -
65 | Proteus mirabilis QL 11007.6 Veterinary 2.8 X105 - - - - / - - / -
66 | Proteus mirabilis ATCC 7002 Urine 2.2 X104 - - - - / - - / -
67 | Proteus mirabilis QL 333046.2 Chicken Ceca 2.6 X10° - - - - / - - / -
68 | Proteus vulgaris ATCC 6380 Clinical Isolate 3.2 X104 - - - - - / - - - - - - / -
69 | Providencia stuartii QL 11007.5 Clinical Isolate 1.6 X103 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
70 | Pseudomonas aeruginosa ATCC 27853 Clinical Isolate 3.8 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
71 | Pseudomonas aeruginosa ATCC 35032 Not Available 4.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
72 | Pseudomonas alcaligenes ATCC 14909 Water 3.2 X10* NG NG NG N/A N/A / - NG NG NG N/A N/A / -
73 | Pseudomonas extremorientialis QL 170411 Raw Milk 2.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
74 | Pseudomonas fluorescens QL 17041.3 Raw Milk 2.0 X105 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
75 | Pseudomonas fragi QL 17041.14 Raw Milk 2.4 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
76 | Pseudomonas gessardii QL 17041.12 Raw Milk 3.6 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
77 | Pseudomonas libanensis QL 17041.2 Raw Milk 4.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
78 | Pseudomonas koreensis QL 17041.5 Raw Milk 3.0 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
79 | Pseudomonas proteolytica QL 17041.4 Raw Milk 2.4 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
80 | Pseudomonas rhodesiae QL 17041.6 Raw Milk 1.8 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
81 | Pseudomonas synxantha QL 17041.13 Raw Milk 1.6 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
82 | Serratia liquefacians ATCC 27592 Milk 1.4 X104 - - - - - / - - - - - - / -
83 | Serratia marcescens QL 11007.1 Bottled Water 1.6 X104 - - - - / - - / -
84 | Shigella sonnei ATCC 29930 Not Available 2.2 X108 - - - - - / - - - - - - / -
85 | Siccibacter turicensis QL 17031.7 Infant Formula 1.6 X103 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
86 | Staphylococcus aureus QL 030911.4 Seasoning Powder 6.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
87 | Staphylococcus aureus ATCC 10832 Not Available 5.0 X108 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
88 | Staphylococcus chromogenes QL 17041.10 Raw Milk 3.4 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
89 | Staphylococcus epidermidis QI030911.1 Clinical Isolate 3.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
90 | Staphylococcus epidermidis ATCC 12228 Not Available 1.8X105 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
91 | Staphylococcus haemolyticus ATCC 29970 Human Skin 1.6 X105 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
92 | Staphylococcus hominis ATCC 27844 Human Skin 1.8 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
93 | Staphylococcus intermedius QL 030911.2 Veterinary 2.4 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
94 | Staphylococcus sciuri QL 17041.9 Raw Milk 2.0 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
95 | Streptococcus equi ATCC 43079 Bovine Masitis 1.8 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
96 | Streptococcus mutans ATCC 25175 Not Available 1.6 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
97 | Streptococcus pneumoniae ATCC6302 Not Available 1.0 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
98 | Vibrio cholerae QL 433.1 Cooked Shrimp 2.0 X108 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
99 | Vibrio parahaemolyticus ATCC 17802 Shirasu Food Poisoning 1.2 X104 NG NG NG N/A N/A / - NG NG NG N/A N/A / -
100 | Vibrio vulnificus QL 021111A Seafood Product 2.2 X103 NG NG NG N/A N/A / - NG NG NG N/A N/A / -

* NG = no growth on plate
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