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Quality Assurance documents related to this study can be consulted upon request from BIO-
RAD.

The technical protocol and the result interpretation were carried out according to the EN ISO
16140-2:2016 and the AFNOR technical rules (Revision 12).

Validation protocols = SO 16140-1 (2016): Microbiology of the food chain - Method
validation — Part 1: Vocabulary

= |SO 16140-2(2016): Microbiology of the food chain - Method
validation — Part 2: Protocol for the validation of alternative
(proprietary) methods against a reference method

= AFNOR technical rules (Revision 12)

Reference method* ISO 16654 (May 2011): Microbiology of food and animal feeding
stuffs - Horizontal method for the detection of Escherichia coli
0157 - Amendment 1 (March 2017): annex B: result of inter-
laboratory studies. Amendment 2 (March 2023): Inclusion of
performance testing of all culture media and reagents

Alternative method iQ-Check E. coli 0157:H7

Scope Raw meats (25 and 375 g test portions)

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

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

The iQ-Check E. coli O157:H7 method was validated on the 30" of June 2008
(certificate number BRD 07/15 - 06/08) for detection of Escherichia coli O157:H7 in
raw beef meats according to the ISO 16140 (2003).

A summary of the extension and renewal studies is given in the table below:

June 2008 Initial validation study
= Raw beef meats (25 g test portion): BPW 8-24 h at
41.5°C

N1zl ecllols @ 00l Extension study for a new enrichment protocol: BPW for
21ht1hat37°C
January 2009 Extension study
= New version of the Opticon Monitor™ software

February 2010 Extension study:
= Use of deepwell plates for lysis step
= Use of the CFX96 Deep Well system with the CFX
Manager™ software
= Use of the Mini Opticon™ with the CFX Manager™

March 2012 Extension:

= Use of the CFX96 Deep Well system and the CFX
Manager IDE V1.2 software

May 2012 Renewal

March 2013 Extension:

= Use of the CFX Manager™ Software IDE version 2.0
and the iQ-Check Prep

October 2013 Extension:

= Use of the CFX Manager™ Software IDE version 2.1
and the iQ-Check Prep

November 2014 = WSCHE] ek

= Use of the CFX Manager™ Software IDE version 2.2
and the iQ-Check Prep v2

March 2016 Renewal

May 2018 Extension:

= Use of the CFX Manager™ Software IDE version 3.0
and the iQ-Check Prep v3

4/67 04 September 2025
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October 2020

December 2022

April 2024
April 2025
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Renewal and extension study

Only the protocol initially validated was kept for the
renewal study with an extension of the scope to raw
meats for two tests portions (25 g and 375 g) and a
restriction of the incubation range from 8 - 24 h to
8 - 16 h for 25 g test portion.

The extension also concerns the use of a new
Application Protocol File (APF). The classical
iQ-Check APF (Application Protocol File) corresponds
to a 1h50 min PCR run. Some optimization (reduction
of the number of cycles + time reduction of some
steps) led to release the APF Fast for iQ-Check
methods to reduce the PCR run time down to
1h10 min without impact on the performances
(sensitivity and specificity).

Extension for the use of the CFX Opus Deep Well (the data
corresponding to this study are available from AFNOR
Certification)

Renewal study

Extension for the use of a new version of CFX Maestro IDE
software v4.0 for PCR detection

(The data related to this study are available upon request
from AFNOR Certification).

2 METHOD PROTOCOLS

2.1 Alternative method

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

The iQ-Check E. coli O157:H7 kit is a test based on gene amplification and detection
by real-time PCR. Ready-to-use PCR reagents contain oligonucleotides (primers and
probes) specific E. coli O157:H7, as well as DNA polymerase and nucleotides.
Detection and data analysis are optimized for use with a Bio-Rad real-time PCR
instrument, such as the CFX96™ or the CFX96 Deepwell™ systems.

PCR is a powerful technique used to generate many copies of target DNA. During the
PCR reaction, several cycles of heating and cooling allow DNA denaturation, by heat,

ADRIA
Summary report (Version 0)
1Q-Check E. coli O157:H7

5167 04 September 2025



BIO-RAD

followed by primers binding to the target region. The DNA polymerase then uses these
primers and deoxynucleotide triphosphates (dNTPs) to extend the DNA, creating
copies of the target DNA. These copies are called amplicons.

This test allows the detection of E. coli O157:H7 in raw meats previously enriched by
culture in pre-warmed Buffered peptone water. It includes the following 4 main steps:

- Enrichment,

- DNA extraction,

- Real-time PCR,

- Data analysis & interpretation.

2.1.1 Protocols
Two protocols are available (See Table 1).
Table 1 - Protocols
Test . :
Category | Protocol . Enrichment Extraction
portion
Pre-warmed BPW (41.5°C) | oY ! APF Classic
o o 100 pl or APF Fast
Raw 25¢ 8-16hat41.5°C+1°C
Tube or Deep on 5 Ul DNA
meats d 110
, Well plate extract
(excluding Easy I
poultry Pre-warmed BPW (41.5°C) 100y | APF Fast
meats) 375¢g 10-18 hat41.5°C£1°C H on 5 ul DNA
Tube or Deep
d1/4 extract
Well plate
The PCR is performed on 5 ul DNA extract. Two APF files are available:
- APF Classic (1h50 PCR run) for protocol (1)
- APF Fast (1h10 PCR run) for protocols ) & (2.
The confirmation of positive PCR results is performed as follows:
- By streaking 10 pl enriched sample onto CT-SMAC (18-24 h at 37°C) or
RAPIDE.coli O157:H7 (24h £ 2h at 37°C),
- By proceeding to an IMS step before streaking 50 ul of immunobeads suspension
onto CT-SMAC or RAPID’E.coli O157:H7.
ADRIA 6/67 04 September 2025
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The typical colonies (1 to 3) are confirmed by O157 and H7 latex tests after subculture
onto non-selective agar.

It is possible to store the enrichment broths for 72 h at 5°C £ 3°C for protocol 2 only
(375 g test portion).

2.1.2 Restriction

There is no restriction for use.

2.2 Reference method*

The reference methods for this renewal study are the ISO 16654 method (2011):
Microbiology of food and animal feeding stuffs - Horizontal method for the detection
of Escherichia coli 0157, the ISO 16654/A1 (March 2017): Microbiology of food and
animal feeding stuffs - Horizontal method for the detection of Escherichia coli O157 -
Amendment 1: annex B: result of inter-laboratory studies, the ISO 16654/A2 (March
2023) - Amendment 2: Inclusion of performance testing of all culture media and
reagents (See Appendix 2).

2.3 Study design

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

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

ADRIA 7167 04 September 2025
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INITIAL UALIDATION, EXTENSION/RENEWAL STUDIES:
RESULTS

3.1

3.1.1

3111

ADRIA

Method Comparison Study

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

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

For any comment on the alternative method, please contact AFNOR Certification at

http.://nf-validation.afnor.orq/contact-2/.

Sensitivity study

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

Number and nature of samples

For the initial validation study performed in June 2008, on the categories and protocol
concerned by the renewal study, 67 samples were tested providing 36 positive and
31 negative results, 4 samples inoculated between 5 and 10 CFU and 3 samples
inoculated at 12.6 CFU have been excluded for the renewal study. All these samples

were in positive agreement.
115 samples have been tested in 2020 providing 69 positive and 46 negative results.

For the study performed in 2008, the APF Classic was applied. For all the samples
tested in 2020, only the APF Fast was used.

Taking into account all the studies, 175 samples were tested providing 98 positive

and 77 negative results. The distribution per tested category, type and APF is given
in Table 2.

8/67 04 September 2025
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Table 2 - Distribution per tested category, type and APF

Positive ~Negative

Category Protocol Type Total
7= samples samples
a | Chilled 17 17 34
EaSSC I b | Frozen 4 1 5
APF Classic | ¢ Seasoned or marinated 8 13 21
Total 29 31 60
Rap meat a | Chilled 15 3 18
J EaSSC I Frozen 5 10 15
1 APF FAST | Seasoned or marinated 18 3 21
Total 38 16 54
Total 67 47 114
a | Chilled 1 9 20
Raw meat E;(s);ll b | Frozen 9 11 20
3759 APF FAST | C | Seasoned or marinated 11 10 21
Total 31 30 61
Total 98 77 175

3.1.1.2 Artificial contamination of samples

ADRIA

Naturally contaminated samples were preferentially analyzed. Artificial
contaminations were carried out by spiking or seeding protocol. When spiking, the
strains were stressed using various injury protocols (heat treatment, cold storage, salt
stress). The injury efficiency was evaluated by comparing enumeration results onto
selective and non-selective agars (respectively CT-SMAC and TSA).

The artificial contaminations are presented in Appendix 3.

107 samples were artificially contaminated, using 31 different strains. 97 gave a
positive result.

The repartition of the positive samples per inoculation protocol and inoculation level
is given in Table 3.

9/67 04 September 2025
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Table 3 - Repartition of positive naturally
and artificially contaminated samples per inoculation level

Protocol/ Te 5 ', ) ated Spiking protocol Seeding protocol T :
POTHO ample <5CFU/ 5<x< 10 10<x< 30 <3CFU/ | 3<x<10 CFU/ 10<x< 30 ample
sample CFU/sample | CFU/sample | sample sample CFU/sample
@ | "umoerof 1 21 7 0 3 5 0 67
o samples
g % 1.5% 31.3% 10.4% 0.0% 49.3% 7.5% 0.0% 100.0%
@ | "umoerof 0 0 0 0 2% 5 0 31
= samples
g % 0.0% 0.0% 0.0% 0.0% 83.9% 16.1% 0.0% 100.0%
Number of 1 21 7 0 59 10 0 %
Total | Samples
% 1.0% 21.4% 71% 0.0% 60.2% 10.2% 0.0% 100.0%

Only one naturally contaminated sample was found positive: sample 3127 (Raw beef
meat) tested in 2008.

Combining the spiking and the seeding inoculation protocols, 17.3 % of the samples
were contaminated between 3 and 10 CFU.

1 % of the samples was naturally contaminated.

3.1.1.3 Protocols applied during the validation study

> Incubation times

For each protocol, the minimum incubation time was applied:

- Raw meat (25 g): 8 h at 41.5°C,
- Raw meat (375 g): 10 h at 41.5°C.

» Lysis step

The Deep Well plates were used for the study (Easy |l protocol).
» PCR

The data obtained for the validation performed in 2008; the PCR was run using the
APF Classic. For this extension study (2020), only the APF Fast was used.

» Confirmation protocols

The following protocols were tested:

- Direct streaking onto CT-SMAC and RAPID’E. coli O157:H7,
- IMS and streaking onto CT-SMAC and RAPID’E. coli O157:H7.

ADRIA 10/67 04 September 2025
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The typical colonies were confirmed after subculture on non-selective agar (TCS) by
0157 and H7 latex test (Remel from OXOID). An Indol test was also applied.

For samples in negative agreement, the BPW was incubated until 18 h before
performing IMS and streaking onto selective agar plates.

> Enrichment broth storage for 72 h at 5°C * 3°C

The enrichment broths from positive and discordant samples were tested again after
storage for 72 h at 5°C + 5°C for protocol 2 (375 g test portion).

3.1.1.49 Test results

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

Table 4 — Interpretation of sample results between the reference and

alternative method (based on the confirmed alternative method)

Category Protocol Total
a | Chilled 12 17 2 3 0 0 34
8h b | Frozen 3 1 0 1 0 0 5
Easy Il Seasoned or
APF Classic | © marinated 6 13 2 0 0 0 21
Total | 21 31 4 4 0 0 60
Ra‘é"g)";eat a | Chilled 5 2 5 5 0 1 18
8h b | Frozen 3 10 0 2 0 0 15
Easy Il Seasoned or
1 APFFAST | © | marinated " 3 4 3 0 0 21
Total| 19 15 9 10 0 1 54
Total 40 46 13 14 0 1 114
a | Chilled 5 9 4 2 0 0 20
Raw meat E;(;;ll b g;c;z;nned . 2 11 7 0 0 0 20
359 | APFFAST | © | marinated R 3 0 0 | 2
Total | 11 30 15 5 0 0 61
Total 51 76 28 19 0 1 175
* PPNA not included **PPND not included

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

The calculations are presented in Table 5.

ADRIA 11/67 04 September 2025
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Table 5 — Calculation of the relative trueness (RT), the sensitivity (SE) and the false positive ratio (FPR)

Protocol ND** PPND PPNA SE.t% SE % RT % FPR %

a | Chilled 12 17 2 3 0 0 82.4 88.2 85.3 0.0
8h b | Frozen 3 1 0 1 0 0 75.0 100.0 80.0 0.0
APIEaéYa!sic ¢ 32?;‘;?:3 or 6 13 2 0 0 0 1000 | 750 | 905 0.0
" t Total| 21 31 4 4 0 0 86.2 86.2 86.7 0.0
a‘gs”;ea a | Chilled 5 2 5 5 0 1 66.7 66.7 44.4 333
8h b | Frozen 3 10 0 2 0 0 60.0 100.0 86.7 0.0

Easy I Seasoned or
1 APFEAST | © |t 11 3 4 3 0 0 83.3 77.8 66.7 0.0
Total| 19 15 9 10 0 1 73.7 76.3 64.8 6.3
Total 40 46 13 14 0 1 79.1 80.6 76.3 2.1
a | Chilled 5 9 4 2 0 0 81.8 63.6 70.0 0.0
2 10h b | Frozen 2 11 7 0 0 0 100.0 222 65.0 0.0

aw meat Easy I Seasoned or
3759 APFEAST | © | marinated 4 10 4 3 0 0 2.7 63.6 66.7 0.0
Total| 11 30 15 5 0 0 83.9 51.6 67.2 0.0
Total 51 76 28 19 0 1 80.6 71.4 731 1.3

* PPNA not included ** PPND not included
ADRIA 12/67 04 September 2025
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A summary of the results is given in Table 6.

Table 6 - Summary of results

Raw meats

Protocol (1) | Protocol (2) | Combining both

25¢ 3759 test portions
Sensitivity for the _ (PA+PD) . o 0 0
alternative method SEae =t ND 1 Dy~ 100% 791 % 83.9% 80.6 %
Sensitivity for the ___(PA+ND) 0 0 0
reference method SErer = a4 ND 1 PD) * 100 % 80.6 % 51.6 % 914 %
Relative trueness r= P ooy 763% | 67.2% 73.1 %

False positive ratio for the

alternative method* FPR = % % 100% 21% 0.0 % 13%
FP = PPNA + PPND

*With ~ ND = ND + PPND
NA = NA + PPNA

3.1.1.6 Analysis of discordant results
The negative deviations are given in Table 7 and the positive deviations in Table 8.

19 negative deviations were observed when combining the two test portions (25 g and
375 g), 14 for 25 g and 5 for 375 g. For protocol (1) (25 g), the presence of E. coli
0O157:H7 was not detected in the enrichment broth, the negative deviations were
probably linked to the unpaired study design and the heterogeneity of sampling. For
protocol (2) (375 g), the presence of E. coli 0157:H7 was confirmed for one sample
(2678), note that for this sample, 3 PCR tests were carried out and one positive result
was observed. The contamination level was probably just at the detection limit of the
alternative method.

28 positive deviations were observed combining both test portions, 13 for 25 g and
15 for 375 g.

According to the ISO 16140-2 (2016), the enrichment broths from samples in negative
agreement (NA) were incubated until 24 h and tested using the protocol of the ISO
16654 .All the samples gave negative confirmation results. But note that for one
sample in NA (2039: frozen ground veal, 375 g), the presence of E.coli O157:H7
strain was detected by applying an IMS step prior streaking onto selective agar plates
after 10 h incubation time at 41.5°C.For this sample 10 PCR tests were performed, 8
positive and 2 negative results were obtained, showing that the contamination level
was just at the detection limit of the alternative method.

Two APF (Classic and Fast) have been tested for 25g test portions, similar results
have been observed for both: 4 ND and 4 PD for APF Classic, 10 ND and 9 PD for
the APF Fast.

ADRIA 13/67 04 September 2025
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Table 7 - Negative deviations
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Artificial contamination Alternative method: iQ-Check E. coli 0157:H7
Year of | Sample p ISO PCR A p T
analysis | N° roduct Inoculation level | 16654 * Confirmation greement | Protocol | Type
Strain CtIC CtHEX | PCR result
(CFU/sample)
2008 2687 | Ground beef meat E. coli O157:H7 Ad485 0.8 + 33.72 - - ND 1 a
2008 | 2705 |Ground beef meat £ colOTOTRT A21 12 + 34.04 : : ND : a
2008 | 2706 |Ground beef meat fé coli O157:H7 A215- 12 + 3371 : : ND 1 a
2020 | 1868 |Chilled raw pork meat /’iaf‘;’(’)?157:"'7 14 + 3323 : : ND 1 a
2020 | 1869 |Chilled raw veal meat ijfg’;? 157:HT 28 + 33,65 : : ND 1 a
2020 2318 | Chilled raw lamb meat E. coli 0157:H7 Ad555 2.8 + 33.68 - - ND 1 a
2020 | 2968 |Chilled raw lamb meat ia;"j’;fm"w 18 + 3333 : : ND 1 a
2020 2969 | Chilled raw veal meat E. coli 0157:H7 Ad568 3 + 33.27 - - ND 1 a
2008 2694 | Frozen ground beef meat | E. coli 0157:H7 Ad485 0.8 + 34.58 - - ND 1 b
2020 1668 | Frozen raw lamb meat E. coli 0157:H7 Ad684 4 + 34.16 - - ND 1 b
2020 1822 | Frozen raw lamb meat E. coli 0157:H7 Ad589 0.8 + 34.38 - - ND 1 b
2020 1594 | Marinated raw pork meat id?gldlfg 187:H7 14 + 33.52 - - ND 1 c
2020 1879 | Marinated raw lamb meat | E. coli 0157:H7 Ad685 2.8 + 33.31 - - ND 1 c
2020 2689 | Seasoned raw beef meat | E. coli O157:H7 Ad976 3.6 + 33.53 - - ND 1 c
2020 1970 | Chilled raw pork meat E. coli O157:H7 Ad933 2.6 + 33.12 - - ND 2 a
2020 1972 | Chilled raw lamb meat E. coli 0157:H7 Ad560 1.2 + 33.05 - - - ND 2 a
2020 | 2678 | Seasoned raw beef meat | E. coli 0157:H7 Ad976 36 +  [33.8033.74/33.02| -37.50- | -+ [N ND 2 c
2020 2681 | Seasoned raw pork meat | E. coli O157:H7 Ad562 2.8 + 32.99/33.30/33.05 | -/-/37.08 -[-I+ - ND 2 c
2020 2687 | Seasoned raw beef meat | E. coli O157:H7 Ad558 3 + 33.66/34.13/33.09 | -/41.08/- -I+/- - ND 2 c

2008: APF Classic

2020: APF Fast

* Analyses performed according to the COFRAC accreditation (Accreditation n°1-0144, scope available on www.cofrac.fr)
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Table 8 - Positive deviations

BIO-RAD

I _— Alternative method: iQ-Check E. coli 0157:H7
Year of . Artificial contamination ISO PCR
.| Sample N Product . N Agreement | Protocol | Type
analysis . Inoculation level | 16654 ¢ PCR Confirmation
Strain CtiC CtHEX
(CFU/sample) result
2008 2682 Ground beef meat E. coli 0157:H7 Ad485 0.8 - 33.45 31.67 + + PD 1 a
2008 2683 Ground beef meat E. coli 0157:H7 Ad489 7.8 - 33.73 3043 + + PD 1 a
2020 1870 Chilled raw veal meat E. coli 0157:H7 Ad685 2.8 - 3243 27.39 + + PD 1 a
2020 2963 Chilled raw pork meat E. coli 0157:H7 Ad925 2.6 - 33.52 24.70 + + PD 1 a
2020 2964 Chilled raw pork meat E. coli O157:H7 Ad1174 1.8 - 33.06 35.82 + + PD 1 a
2020 2973 Chilled raw pork meat E. coli 0157:H7 Ad568 3 - 33.39 33.66 + + PD 1 a
2020 2974 Chilled raw lamb meat E. coli O157:H7 Ad924 1.4 - 32.68 30.76 + + PD 1 a
2008 2676 Seasoned raw beef meat E. coli O157:H7 Ad1513 2.2 - 34.30 33.76 + + PD 1 c
2008 2677 Seasoned raw beef meat E. coli O157:H7 Ad1513 2.2 - 3347 34.12 + + PD 1 c
2020 1871 Seasoned raw lamb meat E. coli 0157:H7 Ad1501 1.4 - 32.45 25.65 + + PD 1 c
2020 1872 Seasoned raw lamb meat E. coli O157:H7 Ad1071 2.8 - 32.40 27.96 + + PD 1 c
2020 2692 Seasoned raw pork meat E. coli O157:H7 Ad562 2.8 - 33.83 28.90 + + PD 1 c
2020 2699 Seasoned raw beef meat E. coli 0157:H7 Ad558 3 - 32.73 28.34 + + PD 1 c
2020 1963 Chilled raw veal meat E. coli 0157:H7 Ad570 2.2 - 32.90 29.75 + + PD 2 a
2020 1967 Chilled raw beef meat E. coli 0157:H7 Ad570 2.2 - 33.52 33.65 + + PD 2 a
2020 1969 Chilled raw pork meat E. coli O157:H7 Ad552 3.6 - 33.92 35.52 + + PD 2 a
2020 1971 Chilled raw pork meat E. coli O157:H7 Ad570 2.2 - 32.96 32.12 + + PD 2 a
2020 2031 Frozen raw veal meat E. coli O157:H7 Ad1501 1.2 - 35.05 29.19 + + PD 2 b
2020 2033 Frozen raw lamb meat E. coli O157:H7 Ad686 3 - 34.79 2411 + + PD 2 b
2020 2034 Frozen ground beef meat E. coli O157:H7 Ad567 1.2 - 33.17 29.24 + + PD 2 b
2020 2035 Frozen raw beef meat E. coli 0157:H7 Ad1501 1.2 - 33.75 34.25 + + PD 2 b
2020 2037 Frozen raw pork meat E. coli O157:H7 Ad567 1.2 - 33.45 31.07 + + PD 2 b
2020 2041 Frozen raw pork meat E. coli O157:H7 Ad1071 1.2 - 33.21 36.66 + + PD 2 b
2020 2042 Frozen raw pork meat E. coli O157:H7 Ad1501 1.2 - 32.94 26.62 + + PD 2 b
2020 2679 Seasoned raw beef meat E. coli 0157:H7 Ad562 2.8 - 33.85 33.52 + + PD 2 c
2020 2680 Seasoned raw pork meat E. coli O157:H7 Ad562 2.8 - 35.27 38.32 + + PD 2 c
2020 2685 Marinated raw veal meat E. coli O157:H7 Ad558 3 - 33.53 38.20 + + PD 2 c
2020 2686 Seasoned raw lamb meat E. coli 0157:H7 Ad558 3 - 3417 36.37 + + PD 2 c

2008: APF Classic

2020: APF Fast

* Analyses performed according to the COFRAC accreditation (Accreditation n°1-0144, scope available on www.cofrac.fr)
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The analyses of discordant results according to the EN ISO 16140-2:2016 is the
following (See Table 9):

Table 9 - Analyses of discordant results

Category (ND+PPND)-PD AL

8h Chilled 17 3 0 2
Easy | gzaoazseonned or : 1 : :
Cﬁa\z:ic marinated 8 0 0 2
Raw meat Total | 29 4 0 4
25¢ Chilled 1505 | 0 5
@ 8h Frozen 5 2 0 0
Easy Il | Seasoned or
1 APF FAST | marinated 18 3 | 0 | 4
Total | 38 | 10 0 9
Total 67 | 14 0 13 1 4
Chilled M| 2 | o 4
Raw meat Frozen 9 0 0 7
3759 Eagsh I Seasoned or 11 3 0 4
y marinated
Total | 31 5 0 15 -10 3
Total 98 | 19 0 28 9 5

For protocol @ and all samples, the AL is based on the number of positive samples
as this number is equivalent to two categories (67 samples for protocol (1) and 98 for
all samples)

The observed values for ((ND+ PPND) — PD) meet the acceptability limit for
each individual protocol and for both combined protocols (calculated values
<AL).

3.1.1.7 Enrichment broth storage at5 + 3 °C for 72 h

The enrichment broth for 375 g test portions were stored for 72 h at 5°C + 3°C and
tested again (PCR and confirmatory tests).

The following changes were observed (See Table 10).
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Table 10 - Enrichment broth storage

BIO-RAD

Year of | Sample iQ-Check E. coli 0157:H7
analysis| N° Product Agreement | Agreement | Category | Type
before storage | after storage

2020 2035 |Frozen raw beef meat PD NA 2 b
2020 2039 | Frozen ground veal meat NA PD 2 b
2020 2676 | Seasoned raw beef meat NA PD 2 c
2020 2681 | Seasoned raw pork meat ND PA 2 c
2020 2687 | Seasoned raw beef meat ND PA 2 c

The analyses of discordant become (See Table 11).

Table 11 - Analysis of discordant after storage 72 h at 5 * 3°C

PPND PD | (ND+PPND)-PD AL
4

Chilled 11 2 0
1 Raw meat oh g:aoazs?onned or ; ; . !
3759 Easy Il . 12 1 0 5
marinated
Total | 32 3 0 16 -13 3

The observed values for ((ND+ PPND) — PD) meet the acceptability limit for the
raw meat category (375 g test portion) (calculated values < AL).

3.1.1.8 Confirmation

A summary of the differences observed between direct streaking onto

CT SMAC and RAPID’E.coli plates and IMS before streaking onto agar plates is given

in Table 12.

Table 12 - Differences observed between

the different confirmations procedures

Number of | Direct stre All
Test portion posri:is\/L:altI;CR CT-SMAC CT-SMAC conii;g;:tory PPNC
259 54 (90%3%) (72972%) (985.:1%%) (92?2%) 53 1(153917?9
3759 2 (691.2%) (381.(5)%) (842.2%) (651.2%) 26 0
Total 80 67 49 75 67 79 1
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Best results were observed when an IMS step was carried out before streaking onto
selective agar plates particularly when 375 g test portions were tested (84.6% vs
69.2% when CT-SMAC was used).

For one sample (2679), the latex test performed on the typical colonies was negative
using the Remel™ RIM E. coli O157:H7 Latex test Remel kit. Two other kits were
tested: the Slidex O157 from bioMérieux and the OXOID Escherichia coli O157 Latex
test. The first one gave a doubtful result and the second one a positive O157 latex
test. Note that the same strain was used to inoculate other samples and no problem
was encountered with the Remel Latex test.

PCR inhibition

208 PCR tests have been performed when combining all the studies; no PCR
inhibition has been observed.

Relative level of detection

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

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

LOD
RLOD = —At
LODpey.

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

Experimental design

According to the AFNOR Technical Committee request (perform again the RLOD for
25 g test portion using veal meat), two matrix/strain pairs were tested for this
extension and renewal study using the following protocol:

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

- A high contamination level, with 5 replicates.

A total plate count was performed to estimate the total microbial load on the day of
analysis.
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Two (matrix/strain) pairs were analyzed by the reference method and by the
alternative method (See Table 13):

Table 13 - Defined (matrix/strain) pairs for the RLOD determination

Test : : . . Inoculation Test Enrichment Extraction
Protocol : Matrix | Strain | Origin :
portion procedure portion  protocol protocol
E. coli Seeding
© | 29 | e |omar| U0 en |29 | | Byl | B
o i o
E. coli Seeding
@ | 37159 Gl;‘;‘gf‘d 0157:H7 Gl;‘;‘gf‘d ash | arsg | 00 | Easyl | ot
Ad2222 3°C+2°C '

3.1.2.2 Calculation and interpretation of the RLOD

The raw data are given in Appendix 5.

The RLOD calculations were performed using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 - RLOD (clause 5-1-4-2 Calculation and
interpretation of RLOD) version 15.08.2015. The RLOD are given Table 14.

Table 14 — Presentation of RLOD before and after confirmation of the
alternative method results

b=In z-Test

Test

Category portion Matrix / Strain RLOD RLODL RLODU ) sd(b) statistic p-value AL
Veal meat /
Raw 25¢ E coli O157-H7 Ad485 0.868 | 0.392 | 1926 | -0.141 |0.398| 0,354 | 1,277
meat Ground beef / 25
375¢g E coli O157:H7 Ad2222 0.410 | 0.157 | 1.069 | -0.891 |0.479| 1,860 | 1,937
Combined results 0,618 | 0,339 | 1.127 | -0.481 |0.300| 1.602 | 1.891

The LODsg ¢ calculations according to Wilrich & Wilrich POD-LOD calculation program
- version 11, 2022.10.12. The tests are given in Table 15.

Table 15 - LODs results

Level of detection at 50% (CFU / sample size)

Category Test portion Matrix / Strain according to Wilrich & Wilrich'
Reference method Alternative method
Raw 259 Veal meat / E. coli O157:H7 Ad485 0.6[0.4;1.1] 0.5[0.3; 1. 0]
Ground beef/ E. coli 0157:H7
meat 3759 Ad2222 1.410.8;2.7] 0.7[04;1.2]
Combined results 0.9 ]0.6; 1.4] 0.6 |0.4; 0.9]

1 Wilrich, C., and P.-Th. Wilrich: Estimation of the POD function and the LOD of a qualitative

microbiological measurement method. AOAC International 92 (2009) 1763 - 1772.
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Conclusion

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

The LODs varies from 0.6 to 1.4 CFU/test portion for the reference method and
from 0.5 to 0.7 CFU/ sample size for the alternative method.

Inclusivity / exclusivity

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

Test protocols

The study was performed in June 2008 for the initial validation study.

» Inclusivity

The strains were grown in BHI and diluted in order to inoculate 10 to 100 cells/225 ml
BPW. The broths were incubated for 8 h at 41.5°C = 1°C. The protocol of the
alternative method was then applied.

»  Exclusivity

The strains were grown in BHI and diluted in order to inoculate 10° CFU/ml of BPW.
The broths were incubated for 24 h at 41.5°C £ 1°C. The protocol of the alternative
method was then applied.

Results

Raw data are given in Appendix 6.

» Inclusivity

The 50 target strains tested gave positive PCR tests.

» Exclusivity

No cross reaction was observed with the 36 non-target strains tested.
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The iQ-Check E. coli 0O157:H7 method is specific and selective.

In agreement with the AFNOR Technical Committee, no additional test was

required for the extension study (2020).

3.1.4 Practicability

The alternative method practicability was evaluated according to the AFNOR criteria

relative to method comparison study.

Storage conditions,
shelf-life and modalities of
utilisation after first use

Time to result

Common step with the reference
method

The storage temperature is indicated on the kit and in the

instructions on page 2/13; iti

The expiry date is indicated on the kit and on each vial or tube

s2-8°C.

of reagent.

The reagents are used up to exhaustion.

Negative samples

Steps Reference Alternative
method method

Sampling Day 0 Day 0

IMS6h Day 0

IMS 24 h Day 1

Extraction, PCR Day 0

Negative result Day 2 Day 0

Presumptive positive or positive results

Steps Reference Alternative
method method

Sampling Day 0 Day 0

IMS 6 h and streaking onto Day 0

selective agar plates

IMS 24 h and streaking onto Day 1

selective agar plates

PCR Day 0

Steaking onto selective agar Day 0

plates

Streaking onto non-selective Day 1 - Day 2 Day 1

agar

Indol test Day 2 - Day 3

Latex test Day 3-Day4 | Day1(0157)-

Day 2 (H7)

No common step

Negative results are obtained the day of initiating the analysis with the alternative

method and 1 day is required to obtain positive confirmed results while 2 days is

necessary for the reference method to screen the samples and 3 to 4 days to confirm

the positive results.

ADRIA
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Inter-Laboratory Study

The inter-laboratory study is a study performed by multiple laboratories testing identical samples
at the same time, the results of which are used to estimate alternative-method performance
parameters.

Study organisation

The inter-laboratory study was carried out in June 2008. Ground beef was
contaminated with Escherichia coli O157:H7 ATCC 43888.
participated to the study. Protocol (1) was used for the study with an incubation time
of 8 h at 41,5°C.

14 laboratories

3.2.2 Experimental parameters controls

3.2.2.1 Strain stability and background microflora stability

3.2.2.2 Contamination levels

ADRIA

Strain stability was checked by inoculating the matrix at 5 CFU/25 g and 50 CFU/25
g. Enumerations were performed for the high contamination level and detection
analyses were performed for the low contamination level after 24 h and 48 h storage
at 5 £ 3°C. Triplicates were analyzed; the results are given in Table 16.

Table 16 - Sample stability

Sample 1 Sample2 | Sample 3 Sample 1 Sample2 | Sample 3
Day 0 46 34 57 + + +
Day 1 34 40 46 + + +

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

The contamination
(see Table 17).
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Table 17 - Contamination levels

Theoretical - 1ol Lowlimit/  High limit/
Level Samples target level
(b/25 g sample) 25 gsample 25 g sample
(b/25 )
1 3,4,8,11,14,16, 21, 22 / / / /
2 |2,7,10,12,17,18, 20, 24 5 10 8.7 11.6
3 1,5,6,9,13,15,19, 23 25 43 37.3 49

3.2.2.3 Logistic conditions

Temperature conditions are given in Table 18.

Table 18 - Sample temperatures at receipt

Temperature measured  Temperature measured

Collaborators by the probe (°C) at receint (°C Receipt date
A 25 2.6 Day 1
B 3.0 4.0 Day 1
C 3.5 3.1 Day 1
D 2.0 2.9 Day 1
E 25 2.8 Day 1
F 2.5 Not communicated Analysis not realized
G 3.0 4.5 Day 1
H 25 10.3 Day 1
I 3.0 4.5 Day 1
J 2.0 4.7 Day 1
K 4.0 4.3 Day 1
L 3.0 4.5 Day 1
M 4.0 6.4 Day 1
N 35 3.8 Day 1

Laboratory H recorded a temperature at receipt of 10.3°C, the temperature recorded
by the thermo probe was 2.5°C.

Laboratory F did not realize the analyses.

No problem was encountered during the transport or at receipt for the
14 collaborators. All the samples were delivered on time and in appropriate
conditions. Temperatures during shipment and at receipt were all correct.
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3.2.3 Results analysis

Raw data are provided in Appendix 7.

3.2.3.1 Expert laboratory results

The results obtained by the expert laboratory are given in Table 19.

Table 19 — Results obtained by the expert Lab.

Level Reference method ‘ Alternative method
LO 0/8 0/8
L1 6/8 8/8
L2 8/8 8/8

3.2.3.2 Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

Depending on the Lab results, the enumeration levels varied from 700 to
9 500 CFU/g.

»» Escherichia coli 0157:H7 detection

13 collaborators participated to the study. The results obtained are provided in
Table 20 (reference method) and Table 21 (alternative method).

Table 20 - Positive results by the reference method (ALL the collaborators)

Contamination level

Collaborators L1

~
oS
~
N

Q0 |Co0 |00 | OG>~ |00 |00 0o |Co|Co| 0o 0o
Qo 0o | 0o |00 | 0o |Co | 0o (0o |Co 0o | 0o 0o

ZE | XN~ |—ITOMOO W >

oo
(o]

n Qo+ wooooooo|l—~ o

Total

-
o

8 P1 =101 P, =104
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Table 21 - Positive results (before and after confirmation)
by the alternative method (ALL the collaborators)

Contamination level

Collabo- LO L1 L2
rators PCR | Confirmation |  Final PCR | Confirmation Final PCR | Confirmation Final
result result result result result result result result result
A 0 0 0 8 8 8 8 8 8
B 6 1 1 8 8 8 8 8 8
C 0 0 0 8 8 8 8 8 8
D 0 0 0 8 8 8 8 8 8
E 0 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 0 0 0 8 8 8 8 8 8
J 0 0 0 8 8 8 8 8 8
K 2 2 2 8 8 8 8 8 8
L 0 0 0 8 8 8 8 8 8
M 0 0 0 8 8 8 8 8 8
N 0 0 0 8 8 8 8 8 8
Total Po=8 Co=3 CPo=3 | P1=104 | C1=104 | CP1=104 | P,=104 | C,=104 | CP,=104

3.23.3

ADRIA

For the reference method, 2 collaborators obtained positive results for unspiked
samples: Lab K for 3 samples and Lab L for 4 samples.

For the alternative method, unspiked samples were found positive for 2 labs: Lab B
for 6 samples (PCR results) and lab K for 2 samples.

Cross contamination probably occurred for these 3 collaborators (B, K and L).

Some negative H7 latex tests were observed by the collaborators while the O157 latex
tests were positive (Laboratories B and G). It was asked to these labs to send their
plates to ADRIA to test the H7 latex. Unfortunately, the plates were discarded, and
the tests could not be done. It has been considered that the typical colonies observed
on the plates correspond to the E. coli O157:H7 strain inoculated.

According to the AFNOR Technical rules it is possible to include the results from a
collaborator with maximum one cross contamination at Level 0. This rule was applied
and data from Laboratories B K and L were not kept for interpretation.

Results of the collaborators retained for interpretation

The results obtained with the 10 labs kept for interpretation are presented in Table 22
(reference method) and Table 23 (alternative method).
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Table 22 - Positive results by the reference method
(Without Labs B, Kand L)

Contamination level

Collaborators L0 L1 L2
A 0 8 8
C 0 8 8
D 0 8 8
E 0 8 8
G 0 8 8
H 0 8 8
I 0 7 8
J 0 6 8
M 0 8 8
N 0 8 8

Total Po =0 P1=77 Pz =80

Table 23 - Positive results (before and after confirmation)
by the alternative method (Without Labs B, K and L)

0 d dliO

BIO-RAD

ollabc L0 L1 L2
0 PCR | Confirmation |  Final PCR | Confirmation Final PCR | Confirmation Final
result result result result result result result result result
A 0 0 0 8 8 8 8 8 8
C 0 0 0 8 8 8 8 8 8
D 0 0 0 8 8 8 8 8 8
E 0 0 0 8 8 8 8 8 8
G 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
| 0 0 0 8 8 8 8 8 8
J 0 0 0 8 8 8 8 8 8
M 0 0 0 8 8 8 8 8 8
N 0 0 0 8 8 8 8 8 8
Total Po=0 Co=0 CPy=0 | P1=80 C1=80 CP1=80 | P.=8 C2=80 CP,=80

3.2.4 Calculation and interpretation

3.2.4.1 Calculation of the specificity percentage (SP)

ADRIA

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 24).
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Table 24 - Percentage specificity

o P
Specificity for the SPyos = <1 — (_0>> x100 % = 100.0 %
reference method N

CP
Specificity for the SPy = (1 - (N—0>>x 100 % =
alternative method -

100.0 %

N: number of all L0 tests
Py = total number of false-positive results obtained with the blank samples before confirmation
CPq = total number of false-positive results obtained with the blank samples

3.2.4.2 Calculation of the sensitivity (SE.x), the sensitivity for the reference method
(SE1), the relative trueness (RT) and the false positive ratio for the
alternative method (FPR)

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

A summary of the results of the collaborators retained for interpretation, and obtained
with the reference and the alternative methods for Level 1 is provided in Table 25.

Table 25 - Summary of the obtained results with the reference method
and the alternative method for Level 1

Reference method Reference method

Response

positive (R+) negative (R-)

CUCTHETER GG Positive agreement (A+/R+) Positive deviation (R-/A+)
positive (A+) PA=T77 PD=3

CUCTHETEREG L Negative deviation (A-/R+) Negative agreement (A-/R-)
negative (A-) ND =0 (PPND=0) NA =0 (PPNA=0)

Based on the data summarized in Table 25, 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 26).
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Table 26 - Sensitivity, relative trueness and false positive ratio percentages

(PA+PD)

Sensitivity for the alternative method: SEat = Farrping) 100% = 100 %
e e PA+ND

Sensitivity for the reference method: SErer = m x100% = | 96.3%

Relative trueness RT = EA% 5 1009 = 96.3 %

False positive ratio for the alternative FPR =% 4 100% = /

method N

3.2.4.3 Interpretation of data

ADRIA

Three positive deviations were observed; they concern samples 12, J2 and J10.

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

described below using the following three parameters:

PX

(p+)ref = N_x
where
Px= number of samples with a positive result obtained with the reference method at
level x (L1 or L) for all the collaborators
Ny = number of samples tested at level x (L or L>) with the reference method by all
the collaborators
CP

X

(P+) :N_x
where
CPx =number of samples with a confirmed positive result obtained with the alternative
method at level x (L1 or L) for all the collaborators
Ny = number of samples tested at level x (L1 or L,) with the alternative method by all
the collaborators.

(ND-PD) - \/3NX A((0), + (04 g ~2((p ), ¥ (0 ) )
where
Ny = number of samples tested for level x (L or L) with the reference method by
all the collaborators.

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

In this study, fractional recovery was observed at Level 1 and Level 2. The
calculations are the following, according to the EN ISO 16140-2:2016 (See Table 27).

Table 27 - Calculations

Nx 80
Kl 0.7

(P )at 07

AL = (ND - PD) max 9.85

ND-PD -3

Conclusion ND-PD<AL

The ISO 16140-2 (2016) requirements are fulfilled as (ND - PD) met the AL.

The alternative and the reference methods are considered equivalent.

3.2.5 Evaluation of the LOD so%, LOD 955, and RLOD between laboratories

The RLOD was calculated using the EN ISO 16140-2:2016 Excel spreadsheet
available at https://standards.iso.org/iso/16140/-5/ed-1/en/RLOD _inter-lab-
study 16140-2 AnnexF ver1 28-06-2017.xls. The results are used only for
information (see Table 28).

Table 28 - LOD 50, LOD o5+ and RLOD

Method LOD 50 % LOD 95 %
Reference 0.53 2.28 Comparison between both cannot be
Alternative | Result not available as every inoculated | drawn as the resltfor the altemative
sample gave a positive result method is not available
ADRIA 29/67 04 September 2025
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General conclusion

The method comparison study conclusions are:

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

In the sensitivity study, 1 category was tested with two test portions (25 g and
375 g). The protocol of the alternative method shows 28 positive deviations
(PD) and 19 negative deviations (ND) when combining both test portions. The
ND - PD meet the acceptability limits (AL) whatever the test portion, and as
well for the 2 tested portions. The number of PD is higher that the number of
ND.

Two APF were tested for the 25 g test portion (protocol (1), APF Classic for
the initial validation study (2008) and APF Fast for the extension study (2020),
similar results were obtained. Only the APF Fast was tested for protocol (2)
(375 g test portion) and satisfying results were obtained.

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

The inclusivity and exclusivity testing gave the expected results for the
50 target strains and the 36 non-target strains.

It is possible to store the enrichment broth for 72 h at 5 £ 3°C (375 g test
portion)

The alternative method allows a one-day screening of the negative samples.

The alternative method fulfils all the EN ISO 16140-2:2016 and AFNOR
technical rules (revision 12).

30/67 04 September 2025

Summary report (Version 0)
1Q-Check E. coli O157:H7



BIO-RAD

The inter-laboratory study conclusions are:

The data and

interpretations comply with the EN SO 16140-2:2016

requirements. The iQ-Check E. coli 0157:H7 method is considered
equivalent to the ISO standard.

ADRIA
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Appendix 1 — Flow diagram of the alternative method:
iQ-Check E. coli O157:H7

Protocol(D): Protocol (2):
25 g raw meat 3759 raw meat
+ 225 ml pre-warmed BPW + 1125 ml pre-warmed BPW
(41.5°C) (41.5°C)
8h-16hat41.5°C+1°C 10h-18hat41.5°C+1°C

) ) Possibility to store
Add 100 pl of lysis reagent (A + F) into a tube or
for72hat5°C £ 3°C
a well of a Deep Well plate ,
¢ for protocol (2)
Add 100 pl of decanted enriched sample

Mix by pipetting up and down
v
Tubes: cell disruptor for 3 min £ 1 min
v
Tubes: heating-block at 95 - 100°C for 10 - 15 min

Deep Well: agitator-incubator at 1300 rpm at 95 - 100°C for 15 - 20 min

v
Tubes: vortex at high speed
v
Tubes: centrifuge at 10000 - 12000 g at least 2 min
v

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

8%
PCR on 5 pl DNA extract + 45 pl mix PCR
8%
Confirmation:
= Streaking 10pl of enriched sample onto CT-SMAC or
RAPID’E.coli O157:H7
» |MS step before streaking 50ul of immuno-suspension
onto CT-SMAC or RAPID’E.coli O157:H7
The typical colonies are confirmed by latex tests (0157 and
H7) after purification step on non-selective agar plate
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Appendix 2 - Flow diagram of the reference method:

BIO-RAD

ISO 16654 (2011): Microbiology of food and animal feeding stuffs - Horizontal method
for the detection of Escherichia coli 0157 - Amendment 1 (March 2017): annex B:
result of inter-laboratory studies. Amendment 2 (March 2023): Inclusion of

performance testing of all culture media and reagents

25 g sample

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

\

6 hat41.5°C+1°C
\

Re-incubation for
12-18 h at
41.5°Cx1°C

if necessary
J

Immuno-magnetic separation (IMS) «
using Captivate immunobeads
on 1 mL enriched samples
\2
Streak IMS suspensions:
50 ul onto CT-SMAC
50 pl onto CHROMagar 0157
\’
Incubate 24 h+ 2 h at 37°C
\2
Subculture characteristic colonies on TSA
\’
24h+2hat37°C
\’
Confirmation tests:
Indol test and latex tests
(0157 and H7)
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Appendix 3 — Artificial contamination of samples

Artificial contaminations

BIO-RAD

Date of Sample . . Global
analysis N° e s el ) Strain Origin Injury applied ev:\rluul;rt)i/on In(%cFudr;\:aor:FI:Ia:)el result HrEeE] | e
2008 2679 | Haché tradition pur beeuf Ground bheef meat E. coli O157:H7 435 Ground beef 48 h-18°c-72h4°c 2.7 4-4-7-4-4 (4.6) + 1 a
2008 2680 | Haché tradition pur beeuf Ground beef meat E. coli 0157:H7 Ad489 Ground beef 48 h -18°C-72h 4°C 1.4 2-0-3-1-4 (2) + 1 a
2008 2681 | Haché tradition pur beeuf Ground beef meat E. coli 0157:H7 Ad489 Ground beef 48 h 4°C-24h -18°C-72 h 4°C 0.5 5-9-7-8-10 (7.8) + 1 a
2008 2682 | Viande hachée Ground bheef meat E. coli O157:H7 Ad485 Ground beef 48 h-18°C-72h 4°C 1.2 2-0-0-1-1-0 (0.8) + 1 a
2008 2683 | Viande hachée Ground beef meat E. coli 0157:H7 Ad489 Ground beef 48 h 4°C-24h -18°C-72h 4°C 0.5 5-9-7-8-10 (7.8) + 1 a
2008 2684 | Viande hachée Ground beef meat E. coli 0157:H7 435 Ground beef 48 h -18°C-72h 4°C 2.7 4-4-7-4-4 (4.6) + 1 a
2008 2687 | Viande hachée 5%MG Ground beef meat E. coli O157:H7 Ad485 Ground beef 48 h-18°C-72h 4°C 1.2 2-0-0-1-1-0 (0.8) + 1 a
2008 2688 | Steak haché 15%MG Ground beef meat E. coli 0157:H7 Ad489 Ground beef 48 h -18°C-72h 4°C 1.4 2-0-3-1-4 (2) + 1 a
2008 2689 | Steak haché 15%MG Ground beef meat E. coli 0157:H7 435 Ground beef 48 h-18°C-72h 4°C 2.7 4-4-7-4-4 (4.6) + 1 a
2008 2693 | Steak haché 15%MG Ground beef meat E. coli O157:H7 Ad485 Ground beef 48 h 4°C-24h -18°C-72h 4°C 0.4 8-6-3-9-7 (6.6) + 1 a
2008 2705 | Viande hachée Ground beef meat E. coli O157:H7 A215-16 Beef faeces 48 h -18°C-72h 4°C 1.6 1-1-0-1-3 (1.2) + 1 a
2008 2706 | Viande hachée Ground beef meat E. coli O157:H7 A215-16 Beef faeces 48 h -18°C-72h 4°C 1.6 1-1-0-1-3 (1.2) + 1 a
2008 2707 | Viande hachée Ground beef meat E. coli O157:H7 B68 Environment 48 h -18°C-72h 4°C 1.1 2-12-9-8-4 (7) + 1 a
2008 2708 | Viande hachée tradition 20%MG Ground beef meat E. coli 0157:H7 A1814ID Ground beef 48 h -18°C-72h 4°C 2.1 2-1-1-1-0 (1) + 1 a
2008 2709 | Viande hachée tradition 20%MG Ground beef meat E. coli 0157:H7 B68 Environment 48 h -18°C-72h 4°C 1.1 2-12-9-8-4 (7) + 1 a
2008 2710 | Viande hachée tradition 20%MG Ground beef meat E. coli O157:H7 A215-16 Beef faeces 48 h -18°C-72h 4°C 1.6 1-1-0-1-3 (1.2) + 1 a
2020 1868 | Filet mignon de porc Chilled raw pork meat E. coli O157:H7 Ad1501 Meat product | Seeding48ha 3 +2°C / 2-0-2-1-2 (1.4) + 1 a
2020 1869 | Cote de veau Chilled raw veal meat E. coli O157:H7 Ad1071 Meat product | Seeding48ha3+2°C / 3-2-3-3-3 (2.8) + 1 a
2020 1870 | Escalope de veau Chilled raw veal meat E. coli O157:H7 Ad685 Environment Seeding48ha3+2°C / 3-2-4-2-3 (2.8) + 1 a
2020 1877 | Viande de porc Chilled raw pork meat E. coli O157:H7 Ad685 Environment Seeding48ha3+2°C / 3-2-4-2-3 (2.8) - 1 a
2020 2318 | Collier d'agneau a mijoter Chilled raw lamb meat E. coli O157:H7 Ad555 Environment Seeding48ha 3 +2°C / 3-2-2-2-5 (2.8) + 1 a
2020 2319 | Gigot d'agneau a griller Chilled raw lamb meat E. coli O157:H7 Ad557 Environment Seeding48ha3+2°C / 2-3-2-3-2 (2.4) - 1 a
2020 2963 | Cote de porc Chilled raw pork meat E. coli 0157:H7 Ad925 Meat product | Seeding48ha 3 +2°C / 1-0-4-5-3 (2.6) + 1 a
2020 2964 | Cote échine de porc Chilled raw pork meat E. coli O157:H7 Ad1174 Meat product | Seeding48ha3+2°C / 1-2-0-5-1 (1.8) + 1 a
2020 2965 | Cotes d'agneau Chilled raw lamb meat E. coli 0157:H7 Ad568 Environment Seeding48ha3+2°C / 2-4-1-6-2 (3.0) + 1 a
2020 2966 | Tranche osso bucco veau Chilled raw veal meat E. coli O157:H7 Ad924 Meat product | Seeding48 ha 3 +2°C / 0-1-2-3-1 (1.4) + 1 a
2020 2968 | Gigot d'agneau Chilled raw lamb meat E. coli O157:H7 Ad1174 Meat product | Seeding48h a3 +2°C / 1-2-0-5-1 (1.8) + 1 a
2020 2969 | Pavé de veau Chilled raw veal meat E. coli 0157:H7 Ad568 Environment Seeding48ha3+2°C / 2-4-1-6-2 (3.0) + 1 a
2020 2970 | Cote de veau Chilled raw veal meat E. coli O157:H7 Ad1174 Meat product | Seeding48ha 3 +2°C / 1-2-0-5-1 (1.8) + 1 a
2020 2971 | Filet mignon porc Chilled raw pork meat E. coli O157:H7 Ad924 Meat product | Seeding48ha 3 +2°C / 0-1-2-3-1 (1.4) + 1 a
2020 2972 | Selle d'agneau Chilled raw lamb meat E. coli 0157:H7 Ad925 Meat product | Seeding48 ha 3 +2°C / 1-0-4-5-3 (2.6) + 1 a
2020 2973 | Réti de porc Chilled raw pork meat E. coli 0157:H7 Ad568 Environment Seeding48ha3+2°C / 2-4-1-6-2 (3.0) + 1 a
2020 2974 | Poitrine d'agneau Chilled raw lamb meat E. coli O157:H7 Ad924 Meat product | Seeding48ha 3 +2°C / 0-1-2-3-1 (1.4) + 1 a
2008 2694 | Petit tendre haché surgelé Frozen ground beef meat E. coli 0157:H7 Ad485 Ground beef 48 h-18°C-72h 4°C 1.2 2-0-0-1-1-0 (0.8) + 1 b
2008 2695 | Petit tendre haché surgelé Frozen ground beef meat E. coli O157:H7 Ad489 Ground beef 48 h-18°C-72h 4°C 1.4 2-0-3-1-4 (2) + 1 b
2008 2696 | Petit tendre haché surgelé Frozen ground beef meat E. coli 0157:H7 Ad485 Ground beef 48 h 4°C-24h -18°C-72h 4°C 04 8-6-3-9-7 (6.6) + 1 b
2008 2697 | Petit tendre haché surgelé Frozen ground beef meat E. coli O157:H7 435 Ground beef 48 h 4°C-24h -18°C-72 h 4°C 1.1 5-4-5-1-5 (4) + 1 b
2020 1668 | Souris d'agneau congelée Frozen raw lamb meat E. coli O157:H7 Ad684 Meat product | Seeding 2 weeks at -20°C / 5-3-4-2-6 (4.0) + 1 b
2020 1818 | Filet mignon porc congelé Frozen raw pork meat E. coli O157:H7 Ad684 Meat product | Seeding 2 weeks at -20°C / 7-2-3-4-7 (4.6) + 1 b
2020 1819 | Souris d'agneau congelée Frozen raw lamb meat E. coli O157:H7 Ad684 Meat product | Seeding 2 weeks at -20°C / 7-2-3-4-7 (4.6) + 1 b
2020 1820 | Escalope de veau haché congelée Frozen ground veal meat E. coli O157:H7 Ad589 Meat product | Seeding 2 weeks at -20°C / 2-0-2-0-0 (0.8) - 1 b
2020 1821 | Filet mignon de porc congelé Frozen raw pork meat E. coli O157:H7 Ad589 Meat product | Seeding 2 weeks at -20°C / 2-0-2-0-0 (0.8) + 1 b
2020 1822 | Cote d'agneau congelée Frozen raw lamb meat E. coli O157:H7 Ad589 Meat product | Seeding 2 weeks at -20°C / 2-0-2-0-0 (0.8) + 1 b
2008 2676 | Boulettes au beeuf 15%MG Seasoned raw beef meat E. coli 0157:H7 Ad1513 Ground beef 48 h-18°C-72h 4°C 2.6 2-2-2-4-1(2.2) + 1 c
2008 2677 | Boulettes au beeuf 15%MG Seasoned raw beef meat E. coli 0157:H7 Ad1513 Ground beef 48 h -18°C-72h 4°C 2.6 2-2-2-4-1(2.2) + 1 C
2008 2678 | Boulettes au beeuf 15%MG Seasoned raw beef meat E. coli O157:H7 A1513 Ground beef 48 h -18°C-72h 4°C 2.6 2-2-2-4-1(2.2) + 1 c
2008 2700 | Boulettes au baeuf Seasoned raw beef meat E. coli O157:H7 435 Ground beef 48 h 4°C-24h -18°C-72 h 4°C 1.1 5-4-5-1-5 (4) + 1 c
2008 2701 | Boulettes au beeuf Seasoned raw beef meat E. coli 0157:H7 A1814ID Ground beef 48 h -18°C-72h 4°C 2.1 2-1-1-1-0 (1) + 1 c
2008 2702 | Boulettes au beeuf Seasoned raw beef meat E. coli 0157:H7 B68 Environment 48 h -18°C-72h 4°C 1.1 2-12-9-8-4 (7) + 1 c
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2008 2703 | Boulettes au beeuf Seasoned raw heef meat E. coli O157:H7 A1814ID Ground beef 48 h-18°C-72h 4°C 2.1 2-1-1-1-0 (1) + 1 c
2008 2704 | Boulettes au beeuf Seasoned raw beef meat E. coli O157:H7 435 Ground beef 48 h 4°C-24h -18°C-72 h 4°C 1.1 5-4-5-1-5 (4) + 1 C
2020 1594 | Lomo de porc mariné a I'andalouse Marinated raw pork meat E. coli O157:H7 Ad1248 Meat product | Seeding48h a3 +2°C / 2-2-1-2-0 (1.4) + 1 c
2020 1595 | Lomo de porc mariné au piment doux | Marinated raw pork meat E. coli O157:H7 Ad1248 Meat product | Seeding48ha 3 +2°C / 2-2-1-2-0 (1.4) - 1 c
2020 1596 | Brochette de porc a la provengale Seasoned raw pork meat E. coli O157:H7 Ad688 Environment Seeding48ha 3 +2°C / 5-1-1-5-3 (3.0) - 1 c
2020 1871 | Noisette d'agneau aux fines herbes Seasoned raw lamb meat E. coli 0157:H7 Ad1501 Meat product | Seeding48ha3+2°C / 2-0-2-1-2 (1.4) + 1 c
2020 1872 | Cote d'agneau aux fines herbes Seasoned raw lamb meat E. coli O157:H7 Ad1071 Meat product | Seeding48ha 3 +2°C / 3-2-3-3-3(2.8) + 1 c
2020 1873 | Brochette d'agneau a I'ail Seasoned raw lamb meat E. coli O157:H7 Ad1071 Meat product | Seeding48h a3 +2°C / 3-2-3-3-3 (2.8) + 1 C
2020 1875 | Grillade porc & la mexicaine Seasoned raw pork meat E. coli O157:H7 Ad1071 Meat product | Seeding48ha3+2°C / 3-2-3-3-3 (2.8) + 1 c
2020 1878 | Pavé de veau mariné Marinated raw veal meat E. coli O157:H7 Ad685 Environment Seeding48ha3+2°C / 3-2-4-2-3 (2.8) + 1 c
2020 1879 | Gigot d'agneau mariné Marinated raw lamb meat E. coli O157:H7 Ad685 Environment Seeding48ha 3 +2°C / 3-2-4-2-3 (2.8) + 1 C
2020 2688 | Lomo de porc ail et persil Seasoned raw pork meat E. coli O157:H7 Ad976 Beef Seeding48ha 3 +2°C / 2-6-2-5-3 (3.6) + 1 C
2020 2689 | Pavé de rumsteak a I'échalote Seasoned raw heef meat E. coli O157:H7 Ad976 Beef Seeding48ha3+2°C / 2-6-2-5-3 (3.6) + 1 c
2020 2691 | Pavés de beeuf aux trois poivres Seasoned raw beef meat E. coli O157:H7 Ad562 Ground beef Seeding48ha3 +2°C / 1-4-6-1-2 (2.8) + 1 C
2020 2692 | Céote de porc a la mexicaine Seasoned raw pork meat E. coli O157:H7 Ad562 Ground beef Seeding48ha3 +2°C / 1-4-6-1-2 (2.8) + 1 C
2020 2693 | Cote de porc a I'américaine Seasoned raw pork meat E. coli 0157:H7 Ad562 Ground beef Seeding48ha3+2°C / 1-4-6-1-2 (2.8) + 1 c
2020 2694 | Pavé d'agneau mariné ail et persil Marinated raw lamb meat E. coli O157:H7 Ad553 Environment Seeding48ha3+2°C / 4-2-1-2-0 (1.8) + 1 c
2020 2695 | Haché de veau a la provengale Seasoned ground veal meat E. coli O157:H7 Ad553 Environment Seeding48ha3 +2°C / 4-2-1-2-0 (1.8) + 1 C
2020 2696 | Tranche d'agneau a I'armoricaine Seasoned raw lamb meat E. coli O157:H7 Ad553 Environment Seeding48ha3+2°C / 4-2-1-2-0 (1.8) + 1 c
2020 2697 | Brochettes de veau marinés au curry | Marinated raw veal meat E. coli O157:H7 Ad558 Environment Seeding48ha3 +2°C / 3-4-2-2-4 (3.0) + 1 c
2020 2698 | Brochettes d'agneau ail et herbes Seasoned raw lamb meat E. coli O157:H7 Ad558 Environment Seeding48ha 3 +2°C / 3-4-2-2-4 (3.0) + 1 C
2020 2699 | Beeuf a la mexicaine Seasoned raw beef meat E. coli O157:H7 Ad558 Environment Seeding48ha3+2°C / 3-4-2-2-4 (3.0) + 1 c
2020 1963 | Cote de veau Chilled raw veal meat E. coli O157:H7 Ad570 Environment Seeding48ha 3 +2°C / 1-1-3-3-3 (2.2) + 2 a
2020 1964 | Escalope de veau Chilled raw veal meat E. coli O157:H7 Ad560 Meat product | Seeding48ha3+2°C / 1-1-2-1-1(1.2) + 2 a
2020 1965 | Roti de veau Chilled raw veal meat E. coli O157:H7 Ad552 Environment Seeding48ha3+2°C / 1-2-5-5-5 (3.6) + 2 a
2020 1966 | Beeuf bourguignon Chilled raw beef meat E. coli O157:H7 Ad933 Meat product | Seeding48ha 3 +2°C / 1-3-2-2-5 (2.6) - 2 a
2020 1967 | Basse cote de beeuf Chilled raw beef meat E. coli O157:H7 Ad570 Environment Seeding48ha 3 +2°C / 1-1-3-3-3 (2.2) + 2 a
2020 1968 | Basse cote de beeuf Chilled raw beef meat E. coli 0157:H7 Ad560 Meat product | Seeding48ha 3 +2°C / 1-1-2-1-1 (1.2) + 2 a
2020 1969 | Rouelle de porc Chilled raw pork meat E. coli 0157:H7 Ad552 Environment Seeding48ha3+2°C / 1-2-5-5-5 (3.6) + 2 a
2020 1970 | Filet de porc Chilled raw pork meat E. coli O157:H7 Ad933 Meat product | Seeding48ha3+2°C / 1-3-2-2-5 (2.6) + 2 a
2020 1971 | Sauté de porc Chilled raw pork meat E. coli 0157:H7 Ad570 Environment Seeding48ha3+2°C / 1-1-3-3-3 (2.2) + 2 a
2020 1972 | Collier d'agneau Chilled raw lamb meat E. coli 0157:H7 Ad560 Meat product | Seeding48ha 3 +2°C / 1-1-2-1-1 (1.2) + 2 a
2020 1973 | Epaule d'agneau Chilled raw lamb meat E. coli O157:H7 Ad552 Environment Seeding48ha 3 +2°C / 1-2-5-5-5 (3.6) + 2 a
2020 1974 | Poitrine d'agneau Chilled raw lamb meat E. coli O157:H7 Ad933 Meat product | Seeding48 ha 3 +2°C / 1-3-2-2-5 (2.6) + 2 a
2020 | 2031 f::";‘:ge veau pour blanquette Frozen raw veal meat E. coli O157:H7 Ad1501 Meat product | Seeding 2 weeks at -20°C / 0-4-0-0-2(1.2) + 2 b
2020 2032 | Escalope de veau congelée Frozen raw veal meat E. coli O157:H7 Ad1071 Meat product | Seeding 2 weeks at -20°C / 0-4-1-1-0 (1.2) - 2 b
2020 2033 | Gigot d'agneau congelé Frozen raw lamb meat E. coli O157:H7 Ad686 Environment Seeding 2 weeks at -20°C / 0-5-6-1-3 (3.0) + 2 b
2020 2034 | Steak haché beeuf congelé Frozen ground beef meat E. coli O157:H7 Ad567 Environment Seeding 2 weeks at -20°C / 0-1-3-1-1(1.2) + 2 b
2020 2035 | Fondant de charolais congelé Frozen raw beef meat E. coli O157:H7 Ad1501 Meat product | Seeding 2 weeks at -20°C / 0-4-0-0-2 (1.2) + 2 b
2020 2036 | Viande hachée de boeuf congelé Frozen ground beef meat E. coli O157:H7 Ad1071 Meat product | Seeding 2 weeks at -20°C / 0-4-1-1-0 (1.2) + 2 b
2020 2037 | Filet mignon de porc congelé Frozen raw pork meat E. coli O157:H7 Ad567 Environment Seeding 2 weeks at -20°C / 0-1-3-1-1(1.2) + 2 b
2020 2038 | Sauté de veau congelé Frozen raw veal meat E. coli O157:H7 Ad686 Environment Seeding 2 weeks at -20°C / 0-5-6-1-3 (3.0) - 2 b
2020 2039 | Escalope hachée de veau congelée Frozen ground veal meat E. coli O157:H7 Ad567 Environment Seeding 2 weeks at -20°C / 0-1-3-1-1(1.2) - 2 b
2020 2040 | Filet mignon de porc congelé Frozen raw pork meat E. coli O157:H7 Ad686 Environment Seeding 2 weeks at -20°C / 0-5-6-1-3 (3.0) + 2 b
2020 2041 | Echine cote de porc congelée Frozen raw pork meat E. coli O157:H7 Ad1071 Meat product | Seeding 2 weeks at -20°C / 0-4-1-1-0 (1.2) + 2 b
2020 2042 | Sauté de porc congelé Frozen raw pork meat E. coli O157:H7 Ad1501 Meat product | Seeding 2 weeks at -20°C / 0-4-0-0-2 (1.2) + 2 b
2020 2676 | Lomo de porc ail et persil Seasoned raw pork meat E. coli O157:H7 Ad976 Beef Seeding48ha3+2°C / 2-6-2-5-3 (3.6) - 2 c
2020 2677 | Pavé de rumsteak a I'échalote Seasoned raw beef meat E. coli O157:H7 Ad976 Beef Seeding48ha 3 +2°C / 2-6-2-5-3 (3.6) + 2 C
2020 2678 | Carpaccio beeuf au parmesan Seasoned raw beef meat E. coli O157:H7 Ad976 Beef Seeding48ha3+2°C / 2-6-2-5-3 (3.6) + 2 c
2020 2679 | Pavés de beeuf aux trois poivres Seasoned raw beef meat E. coli O157:H7 Ad562 Ground beef Seeding48ha3+2°C / 1-4-6-1-2 (2.8) + 2 c
2020 2680 | Cote de porc a la mexicaine Seasoned raw pork meat E. coli O157:H7 Ad562 Ground beef Seeding48ha 3 +2°C / 1-4-6-1-2 (2.8) + 2 c
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2020 2681 | Cote de porc a I'américaine Seasoned raw pork meat E. coli O157:H7 Ad562 Ground beef Seeding48ha3+2°C / 1-4-6-1-2 (2.8) + 2 c
2020 2682 | Pavé d'agneau mariné ail et persil Marinated raw lamb meat E. coli O157:H7 Ad553 Environment Seeding48ha 3 +2°C / 4-2-1-2-0 (1.8) + 2 C
2020 2683 | Haché de veau a la provengale Seasoned ground veal meat E. coli O157:H7 Ad553 Environment Seeding48ha3 £2°C / 4-2-1-2-0 (1.8) + 2 c
2020 2684 | Tranche d'agneau a I'armoricaine Seasoned raw lamb meat E. coli O157:H7 Ad553 Environment Seeding48ha 3 +2°C / 4-2-1-2-0 (1.8) + 2 c
2020 2685 | Brochettes de veau marinés au curry | Marinated raw veal meat E. coli O157:H7 Ad558 Environment Seeding48ha 3 +2°C / 3-4-2-2-4 (3.0) + 2 C
2020 2686 | Brochettes d'agneau ail et herbes Seasoned raw lamb meat E. coli O157:H7 Ad558 Environment Seeding48ha3 £2°C / 3-4-2-2-4 (3.0) + 2 c
2020 2687 | Beeuf a la mexicaine Seasoned raw beef meat E. coli O157:H7 Ad558 Environment Seeding48ha 3 +2°C / 3-4-2-2-4 (3.0) + 2 c
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Appendix 4 — Sensitivity study: raw data

Bold typing: artificially inoculated samples

E. coli 0157 detection results:

m: minority level of target analyte

M: majority level of target analyte

p: pure culture level of target analyte

1/2: 50% level of target analyte

(x): number of colonies in the plate

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

d: doubtful result

NC: non-characteristic colony onto nutritive agar
a: auto-agglutinable strain

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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BIO-RAD

Alternative method: iQ-Check E. coli 0157:H7
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2008 | 2679 |Hachétradition pur | Groundbeef | | +m oA asqq | a2 |+ [emptcoh | ¢ | o+ | o+ | PA | ™ lamal | - [ ND | +2 | o+ |+ | + | PA | #m |+ |+ | + |PA| + PA a
beeuf meat (2col) (2col) (2col)
2008 | 2680 | Hachétraditionpur | Groundbeef | +m . smo |+ [ 3301 | sso2 |+ [ EMO- b | 4 | pA | +m |ada || - [ ND| +2 | + | +| + | PA| +12 |amal | - [ND| + PA a
beeuf meat 2col)
2008 | 2681 | faché traditionpur ) Groundbeef ) +m sm | oem |+ | 3354 | 3198 |+ |+ | o+ | + | + | Pa (;/c Dl e e e oom s le| o+ | pa| o | o+ |+ + |PA] # PA a
2008 | 2682 | Viande hachée ﬁ:;‘:"d beef | st . i - | 3345 | 3167 |+ | 4p s+ |+ e | 4 + |+ + | B0 | 4 + |+ + | P | 4 s |+ + 0| =+ PD a
2008 | 2683 | Viande hachée g‘:’a‘;“d beef | st . i S| 3373 | 3043 |+ | #p s |+ |+ [P0 | + |+ + | PD| w e+l o+ || 4 + |+ | + |PD| + PD a
2008 | 2684 | Viande hachée ﬁ;g‘:"d beef +p M +p +112 + | 3406 | 3591 + M + + + PA M T PA +p T PA +p + |+ | + |pA + PA a
2008 | 2687 | Viande hachée Ground beef | +m +m i + | B2 i . . / / - | n i T I R T, A + |+ - | N | - T VI R ' ND a
5%MG meat
2008 | 2688 | Steak haché Ground beef | ) +m M | oem |+ | 3347 | 3584 |+ | w2 | + | + | &+ | PA| +12 |ama| /| - | ND +p e |+l + [ PA| #Mm | + | +| + |PA| + PA a
15%MG meat
2008 | 2689 | Steak haché Ground beef +p M +M m + | 3300 | 3423 | + | M + + + | PA | w2 | + |+ ] + | PA +p + [+ + | PA| 4 # |+ + |PA + PA a
15%MG meat
2008 | 2693 | Steak haché Ground beef 0 M m [+meol) | + | 3355 | 3177 | + | +m + + + | PA |+-(tco) | + |+ | + | PA | #R2 L+l o+ | PA] 4 + |+ + |PA| + PA a
15%MG meat
2008 | 2705 | Viande hachée Ground beef | +m +m i + | 3404 : S LU B B - | Np : folr - [ ND | s + |+ - || +2 | + | +| - |Np| - ND a
meat (3col) 2col)
2008 | 2706 | Viande hachée gg’a‘t'"d beef | 4 +p s |+ | 337 i o s |+ | - [N | + |+| - | M| + | +| - | N | s |+ - |ND| - ND a
2008 | 2707 | Viande hachée ﬁ]':’a‘:"d beef +p p +p p + | 3370 | 3040 | + +p + + + | PA +p + |+ + | PA +p + |+ o+ | PA| +# |+ + |PA + PA a
Viande hachée Ground beef
2008 | 2708 tradition 20%MG meat +p +p +p +p + 33.86 36.19 + +p + + + PA +p + + + PA +p + + + PA +p + + + PA + PA a
Viande hachée Ground beef +m +-m
2008 | 2709 tradition 20%MG meat +M +m (3c0l) (2c0l) W 34.62 34.76 + +m + + + PA +/-m fal+ | + W PA +p + + W PA +M + + + PA i PA a
Viande hachée Ground beef +/-m +m (4-
2008 | 2710 | JEneehactie | Sroy M +m | ey |t s | s | e | R0 e | e | e A | wm e || - [ ND| oM P I TN ST IO P R VN PA a
2008 | 3111 | Tartare debeeuf | Raw beefmeat | - ; : } ~ | 3167 ) 5 ] ] ] - [ NA ] 71 - | NA ] 171 - [ NA | (7 - [NA| - NA a
2008 | 3113 | Steakhachéfagon | Ground beef + : . : - | 3183 : . / / / - | NA / rol - | Na / T N A T N VN T Y7 NA a
bouchére meat
2008 | 3116 |Bifteck hachépur | Ground beef . : . : - | 3063 : N T N B YT B T VA R Y / I R T [ R R T NA a
boeuf 5%MG meat
2008 | 3117 | Steakhachépur | Ground beef . i . i - | 3112 i . / / / - | NA / 1o NA / 1ol NA | T R NA a
boeuf meat
2008 | 3121 | Steakhachépur | Ground beef . i . i - | 3203 : . / / / - | Na / T R YT / T N A BT AV R Y7 NA a
boeuf meat
2008 | 3122 | Steak haché frais pur | Ground beef . i . i - | 319 i . / / / - | NA / T / rol - A Pl - | Nal - NA a
boeuf meat
2008 | 3123 | Rumsteak agriler | Raw beefmeat | - ; - ; ~ | 2369 ; : ] ] ] - [ NA ] 7 - | NA ] 171 - | NA | (7 - [NA| - NA a
2008 | 3124 | Haché fagon Ground beef . + . +l- - | 3185 : . / / / Y / T R YT / T A R TN [ A R TN NA a
boucherie meat
2008 | 3125 ggl:t;:‘zrf:@m Raw beefmeat | - - - - - | 3095 . . / / / - NA / o NA / T A NA / rol - | NA - NA a
2008 | 3127 | Onglet a bifteck Raw beef meat + + + + + 3149 37.68 + +m + + + PA / / ND +M + + + PA +/-m + + + PA + PA a
2008 | 3128 | Steak haché ﬁg’a‘;"d beef . i . i - | a207 : . / / / - | Na / Il NA / T N A BT AV R Y7 NA a
2008 3130 | Bavette Raw beef meat - - - - - 32.28 - - / / / - NA / / / NA / / / - NA / / / - NA - NA a

* Analyses performed according to the COFRAC accreditation (Accreditation n°1-0144, scope available on www.cofrac.fr)
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Alternative method: iQ-Check E. coli 0157:H7
BPW for 8 h at 41.5°C (25 g) -Protocol (D)
= un
Reference method: £% S
=825 =
. ISO 16654* PCR result _ _ - 35
2|, 8h (25 g) Direct streaking IMS 3 S -g 2
‘© = i ZE ©
S | <« |Product(French APF Classic (2008) 55 B SEl g
e | = Product APF Fast (2020) £ 8 = x| S
] £ [name) Ec | sol|lr
2| 8 Typical colonies CT SMAC RAPIDE. coli O157:HT CT SMAC RAPIDE. coli O157:HT T | ES
o IMS 6H IMS 24H Latex Latex Latex Latex :&33 % g
_ g | s | s s | 3 B 82
&) g &) g ? S . & kS . & S . S S : & é =
< & < ® 3 . . = Q Final £ Q Final £ Q Final o Q Final = B ©
5| 32 | 3 | 32 || QO ) 3 o oty | o fesut| & | g |om7 |Wr|wsut| & | g |om7 W |wsut| 8 | m |ot57 |H7|resut| 8| & ©
s | £° | 6| E° | & < = | = S| & < 3
&) &} — — — — [<2]
2008 | 3131 | Steakhachéfagon | Ground beef . : . : - | 3175 : . / / / - Na ] 1o NA / 1ol NA | T VR NA a
bouchére meat
2008 | 3133 | Rond de gite & bifck | Raw beef meat | - : - : - [ 3145 ; - ] ] ] - [ NA ] 1 NA ] 17 - [ NA | T 7 - [NA] - NA a
2008 | 3135 | Basse cote a griller Raw beef meat - - - - - 3248 - - / / / - NA / / / NA / / / - NA / / / - NA - NA a
2008 | 3138 | (U DA Ray oot meat | - : . : - | 3165 : . / / / - Na | 1o NA / 1ol NA | [ VR NA a
2008 | 3140 | Steakhachéfagon | Ground beef . : . : - | 3146 : . / / / - Na ] rol - | Na / T I P T [ VN R Y7 NA a
bouchére meat
Steak haché pur Ground beef
2008 | 3215 | reakhac orod . : . : - | 347 : . / / / - | NA / rolr |- | Na / T I R N Pl - | Na] - NA a
2020 | 18s | Filetmignonde | Chilled raw +p +p + | 3323 : A - - | Np : - | np st - | N : - INp| - ND - |a
porc pork meat
2020 | 1869 | Céte de veau Chilled raw st +d s | +Md | + | 3365 i s Y - | N st B - In| - ND - |a
veal meat
2020 | 1870 | Escalope de veau S:a"l":'e’a‘:w st i . i S| 3243 | 2730 |+ | #p s |+ |+ e | 4 + |+ + | PD| + |+ + | PD| s |+ + [pD| =+ PD a
33.66/ il
2020 | 1877 | Viande de porc Chilled raw . : . : - | s33y | sssom- P . - |peNA| - - |eena| - - |eeNa| - - . PPNA - |a
pork meat 3347 -I-- NA
: -
2020 | 2318 | Collier d'agneaua | Chilled raw st +d +p s | o+ | 3368 : . . - | N : Y . - | N | - - [N - ND - |a
mijoter lamb meat
Gigot d'agneau a Chilled raw +1/2d +d (latex | i ) ) ) i i i i ) i )
2000 | 2319 | o4 ehiled ray | ey | ) 3338 NA NA st NA NA NA a
2020 | 2371 | Sauté de veau g';'!fd rawveal | g : . : - | e : . . Y : Y st - N |- - N - NA - |a
2020 | 2372 | Sauté dagneau Frozen chiled | : . : .| 2n : . . - | NA : - | NA . T - [ NA] - NA - b
congelé raw lamb meat
2020 | 2963 | Céte de porc gg:l'('er:;:t‘” st i st i S| s3s2 | 470 |+ | 4 s |+ |+ e | 4 + |+ + | PD| 4 + |+ + | PD| s |+ + [pD| =+ PD a
2020 | 2964 | Céte échine de porc | Chilled raw ; - ; - - | 3306 | 3582 | + . : NA - ; NA +d T I PD - - | NA + PD a
pork meat
2020 | 2965 | Cotes d'agneau f;mllie;;:‘t” +p +1/2 + 33.11 2517 + +1/2 + + + PA +1/2 + + + PA +M + + + PA +M + + + PA + PA a
2020 | 2966 | [ranche osso Chilled raw +p M v | 3324 | 325 |+ | M s |+ |+ | pa | m + |+ | + | PA| M P TV " VI I U R VN PA a
bucco veau veal meat
2020 | 2968 | Gigotd'agneau | Chilled raw +p M + | 3333 : | owm || 1| - | ND : -l w | m ||| - | M| - - N | - ND - |a
lamb meat
2020 | 2969 | Pavé de veau Chilled raw +p M + | 327 : . . - | N : - | N . - | N | - - In| - ND - |a
veal meat
2020 | 2970 | Cote de veau S:;:'f:e:w +p M + | 3291 2519 | + M + + + | PA M T PA M + |+ + | PA| M + |+ + |PA + PA a
2020 | 2971 | Filet mignon porc gg:l'("’[:;:t‘” +p M v | 3062 | 27225 | + | +m O T TN e+ | PA| w2 |+ |+ + | PA| M | + |+]| + |PA| 4 PA a
2020 | 2972 | Selle d'agneau ﬁ'&l'r'fiéif’ +p 2 v | 371 | 867 |+ | 2 | o+ | + | + | Pa - - | ND | oM P TV T VI AP U O VN PA a
2020 | 2973 | Reti de porc Chilled raw st | st i - | 3339 | 3366 | + | +M s |+ |+ | s | + |+ + [P0 M s |+ + | M | + | +] + |PD| =+ PD a
pork meat indol -)
2020 | 2074 | Poitrine d'agneau | Chilled raw st 2 S| MR aoeg | 3076 |+ | +m + |+ | + | pD - S Na | s+ |+ + [P | M | + | +] + |PD| =+ PD a
lamb meat (indol -) (indol -)
2020 | 2372 | Sauté dagneau Frozen chiled | : . : .| 2n : . . - | NA : - | NaA . T - INa] - NA - b
congelé raw lamb meat
Petit tendre haché | Frozen ground +m
2008 | 2694 , +p + o | R |+ | 3458 : - + |+ | - | ND + |+| - | N | + |+| - | N | + |+ - |ND| - ND b
surgelé beef meat (3col)
2008 | 2695 | Petittendre haché | Frozenground | P +p R | o+ | 3374 | 2155 | + p + + + | PA | #IR2 + |+ + | pPA +p + |+ o+ | PA| + |+ + |pPA|l 4 PA b
surgelé beef meat
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Alternative method: iQ-Check E. coli 0157:H7
BPW for 8 h at 41.5°C (25 g) -Protocol (D)
= un
Reference method: £% S
=85 =
. ISO 16654* PCR result _ _ - 35
2|, 8h (25 g) Direct streaking IMS 3 S -g 2
‘© = i ZE ©
S | <« |Product(French APF Classic (2008) 5 S B SEl g
e | = Product APF Fast (2020) £ 8 = x| S
] £ [name) Ec | sol|lr
2| &5 Typical colonies CT SMAC RAPIDE. coli O157:H7 CT SMAC RAPIDE. coli O157:H7 o | BE
o IMS 6H IMS 24H Latex Latex Latex Latex :&33 % g
- 3 . 38 n 3 @ 3 " - L £
o 5 o 5 = 5 5 5 5 5 g 5 5 = s =
< &~ < &~ B . | o= 8 Final £ 8 Final IS 8 Final ° 8 Final | & B <
5| 32 | 3 | 32 || QO ) 3 o oty | o fesut| & | g |om7 |Wr|wsut| & | g |om7 W |wsut| 8 | m |ot57 |H7|resut| 8| & ©
5 | £E° | 5 | €° Sl < | g <] & S| = < Q
&) &} — — — — [<2]
2008 | 2696 | Fetittendrehaché | Frozenground | +p wp | o+ |+ | 3404 | 2631 |+ | +p + |+ |+ | pAa] # e |+l o+ | Pa| e T o |+ o+ |Pal 4 PA b
surgelé beef meat
2008 | 2697 | Petittendrehaché | Frozenground | +p wp | o+ |+ | 3303 | 2069 |+ | +p + |+ | + | PA| +M + |+ |+ | PA| 4 e T Y PA b
surgelé beef meat
. Frozen ground
2008 | 3139 | Steak surgelé beof moat - - - - - | 3183 - - / / / - NA / [ A NA / [ A NA / I 1] - |NA - NA b
2020 | 1668 | Souris d'agneau | Frozen raw +p +p + | 3416 : A - - | N | st - | np st - [ N | s - N | - ND - b
congelée lamb meat
2020 | 1818 E:ﬁtgm;g"o" pore E;‘:ﬁe:];:;” M M v | 3528 | 257 | + | P T TN e + || + | PA| + || o+ | PA] T Ty PA b
2020 | 1819 | Souris d'agneau Frozen raw +p +p + | 3594 | 2047 | + M + + + PA +p T PA M T PA +p + |+ + |PA + PA b
congelée lamb meat
2020 | 1820 |EScalopedeveau | Frozenground | : st : - | 3864 i . . Y i - | NA st T - [ NA] - NA - b
héché congelée veal meat
2020 | 1821 |Filetmignonde | Frozen raw +p +p + | 3332 | 2421 |+ | M + |+ | + | PA| +M + |+ + | Pa| M e |+l + [ PA| #Mm | + | +| + |PA| + PA b
porc congelé pork meat
2020 | 1822 | COte d'agneau Frozen raw +p +p + | 3438 . . st ; ND st - ND st - ND st - | ND - ND - b
congelée lamb meat
Carré d'agneau Frozen raw
2020 | 2073 | T larmb moat st st - - - | 3422 - - st - NA st - NA st - NA st - | NA - NA - b
2020 | 2374 | Souris dagneau Frozen raw st st st st - | 341 : s Y : Y st T - [ NA] - NA - b
congelée lamb meat
Escalope de veau Frozen raw veal
2020 | 2675 | ke roat st st st - - | 3382 - - - - NA st - NA st - NA st - | NA - NA - b
2020 | 2376 | Sautédeveau Frozen raw veal | 4 st st st - | 3349 : . . Y : Y st - N |- - N - NA - b
congelé meat
2020 | 2377 |Escalopedeveau | Frozenground | st st : - | 3355 : N - Na |- - NA ] st - | Na |- - |Na] - NA - b
hachée congelée veal meat
Filet mignon de porc | Frozen raw pork i i ) i ) ) i i i i ) i )
2020 | 2378 | (o0 et st st 33.12 st NA NA st NA NA NA b
2020 | 2379 | Filetmignondeporc | Frozen raw pork | - st - - | 3332 - - - - | NA - - NA st - | NA - - | NA - NA - b
congelé meat
Cote de porc Frozen raw pork i i ) i ) ) ) i i i i ) i )
2020 | 2080 | s roat st st 33.11 NA NA st NA NA NA b
Boulettes au beeuf | Seasoned raw
2008 | 2676 | 4oy ue beef meat -st -st - - - | 3430 3376 + +p + + + PD +M + o]+ PD +p o+ ]+ PD +p + |+ ] + |[PD + PD ¢
Boulettes au beeuf | Seasoned raw
2008 | 2677 | 4o e beof meat st st - - e e N + + + | PD M + | +| + | PD +p + [+ + [ PD| + |+ + |PD + PD c
Boulettes au beeuf | Seasoned raw +-
2008 | 2678 | qoyie beof moat st st +p P + | 3481 3473 | + | +m + + * L PA | oy | Tt | P p + |+ o+ | PA| + |+ + |PA + PA c
2008 | 2700 | Boulettes au beeuf E::fs;'::: raw o P +p M + | 358 | 3286 | + p + + + | PA +p + |+ + | pPA p + |+ o+ | PA| + |+ + |PA + PA c
2008 | 2701 | Boulettes au beeuf g::fs;r:c: raw o p +p R | o+ | 3805 | 3272 | + 0 + + + | PA | M + |+ + | pPA p |+ o+ | PA| 4 « |+ + |PA + PA c
2008 | 2702 | Boulettes au beeuf gz:fs;’g: raw | g st +p - + | 3453 | 3782 | + +p + + + | PA | M + |+ + | pPA p + |+ o+ | PA| + |+ + |PA + PA c
2008 | 2703 | Boulettes auboeuf | S€3SONEATAW |l geny | M | wicol) |+ | 3448 | 3098 | + - / / - ND - [ A ND | +12 + [+ + | PA| m £+ [+ + |pPA + PA c
beef meat (1col)
2008 | 2704 | Boulettes au boeuf | Seasonedraw | M +p m + | 3386 | 3437 | + | +R2 + + s | pa | M + |+ + | pPA p + |+ + | PA| M + |+ + |pPA + PA c
beef meat (1col)
2008 | 3110 |Bovlettesabasede | Seasonedraw | : . : - | 3 : . / T A R VTN rol - | Na / rol - | N pol ] - | Na] - NA c
boeuf beef meat
Seasoned
2008 | 3112 | Steak haché tomate | ground beef - - - - - 32.07 - - / / / - NA / / / - NA / / / - NA / / / - NA - NA c
meat
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Alternative method: iQ-Check E. coli 0157:H7
BPW for 8 h at 41.5°C (25 g) -Protocol (D)
= un
Reference method: il S
=85 =
. ISO 16654* PCR result _ _ Zge 3
2|, 8h (25 g) Direct streaking IMS 3 S -g 2
= = . ZE ©
S | <« |Product(French APF Classic (2008) 55 B SEl g
e | = Product APF Fast (2020) £ 8 = x| S
] £ [name) Ec | sol|lr
2 » Typical colonies CT SMAC RAPID'E. coli O157:H7 CT SMAC RAPID’E. coli O157:H7 o | BE
o IMS 6H IMS 24H Latex Latex Latex Latex :&33 % g
- 3 - 3 " 3 @ 3 - - oL E
o 5 o 5 = 5 5 5 5 5 g 5 5 = s =
< &~ < &~ B . | o= 8 Final £ 8 Final IS 8 Final ° 8 Final | & B <
5| 32 | 3 | 32 || QO ) 3 o oty | o fesut| & | g |om7 |Wr|wsut| & | g |om7 W |wsut| 8 | m |ot57 |H7|resut| 8| & ©
5 | £° | 5 | €° | g 2| = 2| = S| = < Q
&) &} — — — — [<2]
2008 | 3114 | Camaccio parmesan | Scasoned raw ; - ; - - | 34 ; ; / / / : NA / T I NA / T I NA / rl - | NA - NA c
beef meat
2008 | 3115 |Bouletiesabasede | Seasonedraw | i . i - | 31es i . / / / - | Na / T R YT / T N T T N AV A 7N NA c
boeuf beef meat
Seasoned raw
2008 | 3118 | Bouleties auboeuf | 20N - - - - - | 3153 . . / / / - NA / T I NA / [ A NA / I 1| - |NA - NA c
Seasoned
2008 | 3119 | Haché bolognaise ground beef - - - - - 3149 - - / / / - NA / / / - NA / / / - NA / / / - NA - NA c
meat
. Seasoned
2008 | 3120 | Hamburgersviande | o oot . : . : - | 3200 : . / T A R BTN rol - | Na / T R R 7 Pl - | Na] - NA ¢
hachée de boeuf meat
. Seasoned raw
2008 | 3126 | Bouleties deviande | oo°2 - - - - - | 3145 . . / / / - NA / T I NA / [ A NA / I 1| - |NA - NA c
2008 | 3129 | Boulettes au boeuf | Scasoned raw ; - ; - - | 3208 ; ; / / / : NA / T I NA / T I NA / rl - | NA - NA c
beef meat
Steak haché Seasoned
2008 | 3132 | assaisonné aux ground beef - - - - - 31.79 - - / / / - NA / / / - NA / / / - NA / / / - NA - NA c
oignons meat
2008 | 3134 | Boulettes kefta Seasoned raw ; - ; - - | 3197 - - / / / - NA / T I NA / P - NA / I 1| - |NA - NA c
beef meat
2008 | 3136 | Miniboulettesau | Seasonedraw | i . i - | 3176 : . / / / - | NA / [ B R ) / [ I R T / /B I R YT NA c
boeuf beef meat
2008 | 3137 | Campaccio purboeuf | SSasoned raw ; - ; - - | 3201 - - / / / - NA / T I NA / P - NA / I 1| - |NA - NA c
beef meat
Lomo de porc Marinated raw
2020 | 1594 | marinés a ; M + | 3352 - - - - ND | +/2d | 5x - ND - - ND | +md | 5x - | ND - ND . c
. pork meat
I'andalouse
Lomo de porc Marinated raw
2020 | 1595 | mariné au piment K st - - - - 33.53 - - - - NA - - NA - - NA +md 5x- - NA - NA - c
doux pork meat
2020 | 1596 | Brochettedeporca | Seasonedraw | i st i - | 3319 : . st - | NA | st - | A st T A TN NA - e
la provengale pork meat
Noisette d'agneau Seasoned raw
2020 | 1871 | fines herbes lamb meat st - st - - 3245 25.65 + +p + + + PD +p + + + PD +p + + + PD +p + + + | PD + PD c
2020 | 1872 | COtedagneauaux | Seasonedraw | i st i - | 3240 | 2796 |+ | w2 | ¢+ | + | + | PD | M + |+ + P | #md | + |+| + | PD| +ma | + |+| + |PD| + PD c
fines herbes lamb meat
2020 | 1873 | Brochette dagneau | Seasoned raw | 2 + | 3305 | 2629 | + | +d + s | o+ | A | + |+ + | Pa +d + |+ + | PA| +d o |+ o+ |Pal 4 PA c
a l'ail lamb meat
2020 | 1875 | Crilladeporcala | Seasonedraw | M + | 3366 | 2639 | + | +M + s | o+ | pAa | M w L+ |+ | PA] M + |+ + | Pa| M e |+ o+ |PAa| o« PA c
mexicaine pork meat
Pavé de veau Marinated raw +(REC
2020 | 1878 ©c +112 m + | 3204 | 3204 | + +m + + + PA - ; ND +112 T I PA - - | ND + PA | etCT- | c
mariné veal meat SMAC)
2020 | 1879 | Gigot d'agneau Marinated raw | M + | 3331 : . . - | Np : - | np . - | np : - N | - ND - e
mariné lamb meat
2020 | 2381 | Brochetiedeveau | Seasonedraw | : . : - | 3302 : . . - | NA : - | NA . - | NA . - N - NA - e
assaisonnee veal meat
2020 | 2688 |Lomodeporcailet | Seasonedraw | +112 + | 3276 2980 | + ; - ND - ; ND "y P PA | +M + |+ | + |PA + PA c
persil pork meat
2020 | 2689 |Pavéderumsteaka | Seasonedraw | +Md . M| o+ | 3385 : . . - | np : - | N st - | N | - - [N - ND - e
I'échalote beef meat
2020 | 2691 |Pavésdebaufaux | Seasonedraw | ) M v | 3513 | 221 |+ | s+ |+ | pa| M + |+ | + | PA| M ||+ [ PA | oM | o+ |+ ]+ |PA| « PA ¢
trois poivres beef meat
2020 | 2692 |COtedeporcala | Seasonedraw | i st i - | 3383 | 2890 | + | +m s |+ |+ [ e | M + |+ + | PD| +m # |+ + [P | M | + |+| + |PD| + PD ¢
mexicaine pork meat
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Alternative method: iQ-Check E. coli 0157:H7
BPW for 8 h at 41.5°C (25 g) -Protocol (D)
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2| &5 Typical colonies CT SMAC RAPID'E. coli O157:H7 CT SMAC RAPID’E. coli O157:H7 o | KE
o IMS 6H IMS 24H Latex Latex Latex Latex > n ©
= £ = | & = | & g | & | = $E
o s o = 2 S ' & S ' & S ' < S ' 5] 2 b
< & ~ < & ~ 83 . o= Q Final £ 9 Final £ Q Final S Q Final £ R <
5 | 52 | 5 |52 || G| ouet gl 5 fowr| W |resit| 8 | g |ots7 |Hr|resut| 8 | g |ots7 |Wr|rwsut| 5 | g |07 |H7|resut | § | @ ©
5 & 5 T & =3 < s < s 3 = < o
&) &} — — — — (2]
2020 | 2693 ffa";‘eé‘r’i‘:;’ig?a zzflf‘:‘:‘:; aw |y 2 + | 3310 | 3231 | + | +t2d |+ + |+ | pa ND | +M + |+ + | PA| M o |+ o+ |Pal 4 PA c
2020 | 2604 |Pavédagneau | Marinatedraw | ), 2 + | 345 | 3169 | + . - | N ND | +M o |+l + | Pa| M s |+ + |Pal « PA c
mariné ail et persil | lamb meat
Haché de veau a la Seasoned
2020 | 2695 | ground veal M M + | 3278 | 2744 | + M + + + | PA | +md T I PA M + |+ + | PA| +M + |+ + |pPA + PA c
meat
2020 | 2696 I;f;;’:iecgi:g“ea“a 2‘;?;1:]‘:;""” M M + | 3381 | 3143 | + | +m + + |+ | pa - ND | +M + |+ + | PA| M o |+ o+ |Pal 4 PA c
2020 | 2697 zzf::;‘:z gzr"r;a” \"I":;"::;Z‘t’ raw |y M + | 3519 | 2235 | + | M ¥ s |+ | Pa| M + [+ |+ | PA] M A T Y + |+ o+ |PAa| o« PA c
Brochettes Seasoned raw
2020 | 2698 | d'agneau ail et b et M M + | 3470 | 2480 | + M + + + | pA M T I PA M + |+ + | PA| +M + |+ + |pPA + PA c
herbes
2020 | 2699 | Beeufa la mexicaine ﬁg:fs;"::t' raw | g st - | 3273 2834 | + M + + + PD | +12 T PD M T PD | +M + |+ +« |PD + PD c
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Alternative method: iQ-Check E. coli 0157:H7
BPW for 10 h at 41.5°C (375 g)-Protocol 2)
= un
Reference method: £2 S
1ISO 16654 Y kS
2 PCR result Direct streaking IMS 28 3
> [ ® £ =
N 10 h (375 g) 2Es =,
< <@ roduc renc S c —
S| 2 ( Product APF Fast i 8 = &5 | S
S £ name) 2|l 50 |F
2|38 Typical colonies CT SNAC RAPIDE. coll O157HT CT SMAC RAPIDE. coll O157HT o | ES
o IMS 6H IMS 24H Latex Latex Latex Latex :&33 % g
_ g | s | s 2 | 3 | 2 82
&) =X &) S, ? S . & kS . & S . S S : & é =
< & < ® 3 . . = Q Final £ Q Final £ Q Final o Q Final = B ©
5 | 52 | 5 |52 || G| ouet gl 5 fowr| W |resit| 8 | g |ots7 |Hr|resut| 8 | g |ots7 |Wr|rwsut| 5 | g |07 |H7|resut | § | @ ©
5 £ 5 £ « = < = < = 3 = < o
&) &} — — — — [<2]
2020 | 1963 | Céte de veau Seha"l'f‘fe’;w st . - | 3200 | 2075 |+ | +m o |+ |+ | +@ | + [+]| + | pD +p + |+ + [ | + + |+ | + [PD| + PD a
2020 | 1964 | Escalope de veau S:;'I'fnde:w . 2 M| oem |+ | 3370 | 3324 |+ | M s |+ |+ | pA - - | ND | oM P TV ST I U O VN PA a
2020 | 1965 | Roti de veau Chiled raw st +md M| oeM |+ | 3830 | 3147 |+ | e | o+ |+ | o+ [ PAa| M | + [+ & | PA| M e |+l x| Pa | am | o+ |+ | + |PA| # PA a
2020 | 1966 | Beeuf bourguignon | Chilled raw st +md . *md ] 3389 : . . Y : - | NA . - N |- TN NA - |a
beef meat (latex -) (latex -)
R Chilled raw +md +(3)d
2020 | 1967 | Basse cote de baeuf | inico S| e | | gy | | %852 | 3885 |+ |« |+ |+ | + | PD - N | o+ | o+ |+ + | PD| - - INa| s PD a
Chilled raw *(only
2020 | 1968 | Basse cote de beeuf st - +md +md + 33.63 35.60 + - - ND - - ND - - ND - - ND + PA CT- a
beef meat SMAC)
2020 | 1969 | Rouelle de porc gg;:('er:;:t‘” st : . : .| 3392 | 3852 |+ | md |50 | Y . - NA | M # |+ + [P | M | + | +] + |PD| =+ PD a
. Chilled raw
2020 | 1970 | Filet de porc Cor mot . +m s | oem |+ | 3312 i . . ) i Y . - | N | - - N | - ND - |a
2020 | 1971 | Sauté de porc gg;:('er:;:t‘” . : . : - | 3206 | 3212 |+ | +md | + | + | + | PD - | NA | M + |+ + [P | M | + |+| + |PD| + PD a
2020 | 1972 | Collier d'agneay | Chilled raw . +md M| oem | o+ | 3305 : . . - | Np : - | Np . - | np : - N | - ND - |a
lamb meat
2020 | 1973 | Epaule d'agneau I‘:';']'L":]e":‘t” . 2 M | o+ |+ | 3306 | 3254 |+ | +(d | + | + | + | PA . - | ND | oM + |+ o+ | pAa| - - |nNo| o+ PA a
2020 | 1974 | Poitrine d'agneau I‘;’:"]'Le;;:‘t” st “d | oM | emd |+ | 3807 | 3577 |+ | wd | o+ | + | + | PA - N 1 S T - |ND| o+ PA a
2020 | 2841 | Sauté de porc S;ﬂfd rawpork | ot i st i - | 3320 i . . - | Na i - | NA st - | N | - - Nl - NA - |a
2020 | 2842 | Filet mignon de porc g';!"fd rawpork | g st st : - | 3360 : s Y : Y st - N |- - N - NA - |a
2020 | 2843 | Bavette d'aloyau S;ﬂfd rawbeef | o i . i - | 3346 i s - | Na i - | NA st - | N | - - Nl - NA - |a
2020 | 2844 | Viande bovinepour | Chiled raw beef | st st : - | 3560 : s Y : Y st - N |- - N - NA - |a
fondue meat
2020 | 2846 | Escalope de veau g:ﬂfd rawveal | o i st i - | 3393 i s - | Na i - | NA . - | N | - - Nl - NA - |a
2020 | 2847 | Sauté de veau Chilled awveal | : . : - | 3328 : . . - Na |- - | NA . - | Na |- - |Na] - NA - |a
2020 | 2848 | Gigotd'agneau Chilled raw - st - - - | 3306 - - - - NA - - NA - - NA - - | NA - NA - |a
lamb meat
2020 | 2849 | Sauté dagneau Chilled raw st st st i - | a207 : . . - | Na : - | NA . .| N | - - Nl - NA - |a
lamb meat
2020 | 2031 | Sauté de veau pour | Frozen raw st st - - - | 3505 | 2019 | + | +#1p + + + | pp +d + |+ | + | PD p + [+ + [ PD| + + [ +]| + |PD + PD b
blanquette congelé | veal meat
2020 | 2032 |Escalopedeveau | Frozen raw st st st : | 341 : | v |aps) |as) | - | NA |- - | NA . .| NA | st - |Na] - NA - b
congelée veal meat
2020 | 2033 | Gigotd'agneau Frozen raw st st st st - | 3479 | 2411 + +d + + + | pp - - NA p + |+ + [ PD| +p + |+ + |PD + PD b
congelé lamb meat
2020 | 2034 | Steakhachéboeuf | Frozenground | st st - - | 3347 | 2024 | + | M + + + | pp M + |+ | + | PD +p + [+ + [ PD| + + [ +]| + |PD + PD b
congelé beef meat
2020 | 2035 |Fondantde | Frozen raw st st st i - | 3375 | 3425 | + | +m s |+ |+ [ | M + |+ + | PD| 4 + |+ + | P | s |+ + 0| =+ PD b
charolais congelé beef meat
2020 | 2036 | Viandehachéede | Frozenground | +(3) M| oem |+ | 3341 | 3090 | + . - | N - - | ND | oM || [ PA| oM | o+ |+ ] + |PA| =« PA b
beeuf congelé beef meat

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

Alternative method: iQ-Check E. coli 0157:H7
BPW for 10 h at 41.5°C (375 g)-Protocol 2)
= n
Reference method: £2 S
I1SO 16654* 523 S
2 PCR result Direct streaking IMS 28 3
> [ ® £ =
12 o e 10 h (375 g) £Eg =
c | o |Product (Frenc S E -
S| 2 ( Product APF Fast i 8 = &5 | S
S £ name) 2|l 50 |F
e | & Typical colonies CT SMAC RAPID'E. coli O157:H7 CT SMAC RAPID’E. coli O157:H7 2o | S
o IMS 6H IMS 24H Latex Latex Latex Latex :&33 % g
» 8 _ | 8 _ | 8 s | 8 o 8 E
o g o g ? kS ) & 5 ) 3 kS, ) & kS ) 5] é =
< & < ® 3 . . = Q Final £ Q Final £ Q Final o Q Final = B ©
5 | 52 | 5 |52 || G| ouet gl 5 fowr| W |resit| 8 | g |ots7 |Hr|resut| 8 | g |ots7 |Wr|rwsut| 5 | g |07 |H7|resut | § | @ ©
5 £ 5 £ « = < = < = 3 = < o
&) &} — — — — [<2]
2020 | 2037 |Filetmignonde | Frozen raw st st st - | 3345 | 3107 | + | +m + |+ | + [ P | +m + |+ + | PD +p + |+ + [ | + + |+ | + [PD| + PD b
porc congelé pork meat
2020 | 2038 | Sauté deveau Frozen raw st . - | 3405 . . - | Na NA . NA - | NA NA - b
congelé veal meat
3333/ [
2020 | 2039 |Escalope hachéede | Frozen ground | st st - | azos | O30 AR * + - | NA NA M P NA | M # |+ - | NA NA b
veau congelée veal meat 39.02 /-
33.82 PR
4+
2020 | 2049 |Filetmignonde | Frozen raw +(1) st M| oem |+ | 3368 | 3272 |+ | 4 s |+ |+ | pAa] # + |+ + | Pa| M # |+l ¢+ | PA| #Mm |+ |+ | + |PA| + PA b
porc congelé pork meat
Echine cote de porc | Frozen raw
2020 | 2041 | oL bork meat st - - | 3321 3666 | + - - NA - NA m + |+ + [ PD| M + [+ + [PD + PD b
2020 | 2042 | Sauté de porc Frozen raw st st st - | 3204 | 262 |+ | + |+ |+ | # + |+ + | PD +p + |+ + [ PD| # + |+ | + [PD| + PD b
congelé pork meat
2020 | 2845 | Boeuf haché surgels | ozenground | st . - | 3308 . . - | Na NA st NA - | NA NA - b
beef meat
2020 | 2850 | Effeuilé de charolais | Frozen raw beef | st st - | 32 s Y NA st NA - | NA NA - b
surgelé meat
2020 | 2851 | Sautédeveau Frozenraw veal | st st - | 3331 - st - NA NA - NA - | NA NA - b
surgelé meat
Tranche de collier Frozen raw
2020 | 2852 | g el b oot st st ; - | 3399 - - - NA NA - NA - | NA NA - b
2020 | 2047 | Coller dagneau Frozen raw st st st - | 3380 . . Y NA . NA - | NA NA - b
surgelé lamb meat
Viande hachée beeuf | Frozen ground
2020 | 248 | ook boot Mt st st st - | 3347 - st - NA NA st NA - | NA NA - b
2020 | 2049 | Sauté de porc Frozen raw pork | 4 st st - | 3337 . . Y NA . NA - | NA NA - b
surgelé meat
2020 | 2050 |Bavetiedaloyau | Frozenraw beef| st . - | 3398 . . - | Na NA . NA - | Na NA - b
surgelée meat
Lomo de porc ail et | Seasoned raw +md
2020 | 2676 | O Dok meat st st | axn | | B9 - - - NA NA - NA - | NA NA c
2020 | 2677 | Pavéderumsteaka | Seasonedraw | st - AR |+ | 3377 | 3920 | + - - ND - ND - ND - - | ND + pa | Hlonly .
I'échalote beef meat REC)
Carpaccio beeuf au | Seasoned raw 33.80/
2020 | 2678 st st - m + | 3374/ | 3759 [44-| st - ND ND - ND - | ND ND + e
parmesan beef meat 33.02
2020 | 2679 |Pavésdebeeufaux | Seasonedraw | st st . | 3385 | 335 |+ | M | + | + |« | PD| #2 | + |+]| + | PD st NA - INa| s PD + |
trois poivres beef meat
2020 | 2680 | COtedeporcala | Seasonedraw | st - | 3527 | 3832 | + m + + * PD - NA M T PD - - | NA * PD c
mexicaine pork meat
Cote de porc a Seasoned raw 32.99/
2020 | 2681 | vorecep st M M + | 3330/ | 3708 || - - ND ND | +md £+ ND - | ND ND c
I'américaine pork meat 3305
2020 | 2682 |Pavédagneau | Marinated raw | m m + | 3496 | 3860 | + . ; ND . ND | +112 + |+ + | PA| +d « |+ + |PA + PA c
mariné ail et persil | lamb meat
Haché de veau a la Seasoned
2020 | 2683 ground veal st - R | o+ | 3340 | 3214 | + +d + + + | PA - ND m + |+ | + | PA - - | ND + PA c
provengale meat
2020 | 2684 | Iranche d'agneaua | Seasonedraw | +(1) . smo |+ | 3375 | 3208 |+ | - T ND | M e |+l x| pa | am | o+ |+ + |PA| # PA c
I'armoricaine lamb meat
2020 | 2685 | Brochettesdeveau | Marinatedraw | o O a5 | 3g20 | o+ | - SN |- NA | wd | ) | NA |- - I NA] PD v e
marinés au curry veal meat (latex -)
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Alternative method: iQ-Check E. coli 0157:H7
BPW for 10 h at 41.5°C (375 g)-Protocol 2)
= un
Reference method: £2 S
ISO 16654* Y kS
2 PCR result Direct streaking IMS =25 3
E BEE =
® = Product (F " 10h (3759) BES £ 3
S @ roauc renc © —
S| 2 ( Product APF Fast i 8 = &5 | S
S £ name) 2|l 50 |F
% n Typical colonies CT SMAC RAPID'E. coli O157:H7 CT SMAC RAPID'E. coli O157:H7 o = :-g,_
o IMS 6H IMS 24H Latex Latex Latex Latex > ©n 9
< n O
- 8 _ | 8 _ | 8 g | B8 _ 8 E
&) g, &) SN ; S . & kS . & S . S S . & é =
< & ~ < & ~ 83 . o= Q Final £ 9 Final £ Q Final S Q Final £ R <
5 | 52 | 5 |52 || G| ouet gl 5 fowr| W |resit| 8 | g |ots7 |Hr|resut| 8 | g |ots7 |Wr|rwsut| 5 | g |07 |H7|resut | § | @ ©
5| &8 | 5|8 “| B < 2 SR S| & < 3
Brochettes Seasoned raw
2020 | 2686 | d'agneau ail et st st - 3417 36.37 + +m + + + PD +m + + + PD +M + + + PD +m + + + PD + PD c
lamb meat
herbes
Seasoned raw 33,66/
2020 | 2687 | Beeuf a la mexicaine st +1/2d +1/2 +1/2 + 3413/ | -/41.08/- | -4/ +m + + - ND +m (x5) | / ND +M + + ND +M + + - ND ND c
beef meat 3309
2020 | 2951 | Farce de veau Seasonedraw | - - | 3323 - - - | NA NA - NA - | NA NA - e
veal meat
Crillade de porcala | Seasoned raw
2020 | 2952 provencale pork meat st - - 33.13 - - - NA NA - NA - NA NA - c
2020 | 2953 | Crilade de porc Marinated raw | ¢, st st - | 3282 . . Y NA . NA - | NA NA - e
marinée pork meat
e Seasoned raw
2020 | 2954 | Paleron épicé beef meat st - - 33.75 - - - NA NA st NA - NA NA - c
2000 | 2955 |Pavédagneaudla | Seasonedraw | . - | 3537 . . - | NA NA . NA - | NA NA - e
tomate lamb meat
2020 | 2056 | Brochetie dagneaua | Seasonedraw | . - | 3320 . . - | NA NA | st NA - | NA NA - e
la provencale lamb meat
Brochette de veau Marinated raw
2020 | 2957 mariné kebab veal meat st - - 33.66 - - - NA NA - NA - NA NA - c
2020 | 2958 | Brochetiedeboeuf | Marinatedraw |, . - | 3310 . . Y NA st NA - | NA NA - e
mariné veal meat
Cote de porc Seasoned raw
2020 | 2959 assaisonnée pork meat st st - - 33.51 - st - NA st NA st NA - NA NA - c
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Alternative method: iQ-Check E. coli 0157:H7

BPW for 10 h at 41.5°C + 72 h at 5°C % 3°C - Protocol (2)

BIO-RAD

All confir-
» . : matory
? Direct streak IMS
2 |- S PCR result 72 h rect streaking tests
= 2 | Product (French | 5 o P T APF Fast combined <1
k] £ |name) ‘o CT SMAC RAPID’E. coli 0157:H7 CT SMAC RAPID’E. coli 0157:H7 Agree- | &
P < ISO 16654
= » 0 Latex @ Latex 0 Latex 0 Latex ment
o 2 2 K] K]
c c = c c 72h
S . S . (5] S . S .
ctic: | Ctiaret: | = 3 Final | Agree- 3 Final = 3 Final | Agree- 3 Final | Agree- | Result
HEX' FAI\%II é k5 0157 | H7 | result | ment ks 0157 | H7 | result g EE 0157 | H7 | result | ment EE 0157 | H7 | result | ment
<% [ <C o <%
= = = =
2020 | 1963 | Cote de veau S:;:I?:e:w 3328 | 3052 | + | +p | + + + PD +p oL+ o+ PD | +p | + |+ ]| + PD | +p + |+ o+ PD + PD | a
Escalope de Chilled raw
2020 | 1964 veau veal meat + 33.66 | 34.21 + | +12] + + + PA - - ND +p + + + PA +p + + + PA + PA | a
2020 | 1965 | Roti de veau S:;'I'f:ezw + 33.09 | 2861 | + | +p | + + + PA | +M | + |+ | + PA | +p | + |+ | + PA | #p | + |+| + | PA + PA |a
2020 | 1967 | Bassecotede | Chilled raw 3345 | 3246 | + | - - | NA |- - | NA | M | + |[+]| + | PD | - - | NA + PD | a
beeuf beef meat
Basse cote de | Chilled raw
2020 | 1968 beeuf beef meat + 33.10 | 37.33 + - - ND - - ND +m + + + PA - - ND + PA | a
2020 | 1969 | Rouelle de porc g:;{('enﬂ';:;” 3344 | 3398 | + |12 + | + | « [ PD | +m |05 | /| - | NA | M | + [+«| # | PD | +M | + |+ | + | PD + PD | a
. Chilled raw
2020 | 1970 | Filet de porc pork meat + 33.22 - - - - ND - - ND - - ND - - ND - ND | a
2020 | 1971 | Sauté de porc gg:uerg;::"’ 3303 | 3140 | + | +m | + + + PD | +m | + |+ | + PD | +M | + |+ | + PD | +M | + |+ | + PD + PD | a
Collier Chilled raw
2020 | 1972 d'agneau lamb meat + 34.13 - - - - ND - - ND - - ND - - ND - ND | a
Epaule Chilled raw ) _ ) - )
2020 | 1973 d'agneau lamb meat + 3344 | 33.21 + - ND ND +M + + + PA +md Ja(x4) / ND + PA | a
Poitrine Chilled raw
2020 | 1974 d'agneau lamb meat + 33.29 | 35.09 + - - ND - - ND +1/2 + + + PA - - ND + PA | a
Sauté de veau
2020 | 2031 |POY Frozen raw 3597 | 3032 | + | +m | + + + PD | +m | + |+ | + | PD | +M | + |+ | + | PD | +M | + |+ | + | PD + PD | b
blanquette veal meat
congelé
Gigot d'agneau | Frozen raw
2020 | 2033 congelé lamb meat 33.02 | 23.19 + +d + + + PD +d + + + PD +M + + + PD +M + + + PD + PD | b
Steak haché | 102N
2020 | 2034 . | ground 3352 | 32.74 + +p + + + PD +m + + + PD +M + + + PD +m + + + PD + PD b
beeuf congelé beef meat
Fondant de Frozen raw
2020 | 2035 | charolais 33.34 | 3852 + - - NA - - NA - - NA - - NA - NA | b
p beef meat
congelé
Viande hachée | Frozen
2020 | 2036 | de boeuf ground + 33.10 | 36.90 + +d + + + PA +md + + + PA +M + + + PA +M + + + PA + PA | b
congelé beef meat
2020 | 2037 | Filet mignon de | Frozen raw 3287 | 3221 | + | +p | + | + | + [ PD | +md |-(5)| /| - | NA | M | + [+| # | PD | +M | + |+ | + | PD + PD | b
porc congelé pork meat
Escalope Frozen
2020 | 2039 | hachée de veau | ground veal 33.65 | 39.06 + +m + + + PD - - NA +M + + + PD +M + + + PD + PD b
congelée meat
Filet mignon de | Frozen raw
2020 | 2040 porc congelé | pork meat + 3292 | 31.71 + +p + + + PA +p + + + PA +M + + + PA +M + + + PA + PA | b

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

Alternative method: iQ-Check E. coli 0157:H7
BPW for 10 h at 41.5°C + 72 h at 5°C % 3°C - Protocol (2)
All confir-
» . . matory
% . Reforence PCR result 72 h Direct streaking IMS tests
= @ | Product (French Product method: APF Fast combined -3
ks € | name) ‘o CT SMAC RAPID’E. coli O157:H7 CT SMAC RAPID’E. coli 0157:H7 Agree- | &
@ S I1SO 16654
= @ Latex @ Latex @ Latex @ Latex ment
a 2 Ko 2 2
c c = c c 72h
S . S . & S . S .
. | o= g Final | Agree- 9] Final = S Final | Agree- 9] Final | Agree- Result
CtIC: |Cttarget: | = o ° o ° °
2 g | 0157 | H7 | result | ment < 0157 | H7 | result o © | 0157 | H7 | result | ment ] 0157 | H7 | result | ment
HEX FAM & S < 2 ] ]
= = = =
Echine cote de | Frozen raw
2020 | 2041 porc congelée | pork meat - 33.45 35.59 + - - NA - - NA +M + + + PD +M + + + PD + PD b
Sauté de porc | Frozen raw
2020 | 2042 congels nork meat - 33.24 30.32 + | +1/2 + + + PD +1/2 + + + PD +p + + + PD +1/2 + + + PD + PD b
Lomo de borc Seasoned 34.07/ | 34.75/
2020 | 2676 | . p raw pork - 32.99/ | 37.37/ |+[+/+|+(x5) - - PPNA | +(x5) - - PPNA | +(x5) - - PPNA | +(x5) + + + PD + PD c
ail et persil
meat 32.86 37.95
Pavé de Seasoned
2020 | 2677 | rumsteak a raw beef + 33.93 37.11 + - - ND - - ND - - ND +1/2 + + + PA + PA | ¢
I'échalote meat
Carpaccio Seasoned 33.741 1 ya0.19 | IHH
2020 | 2678 | beeuf au raw beef + 33.15/ ' H | - - ND +m + + - ND +M + + - ND +M + + - ND - ND | ¢
39.61
parmesan meat 33.01 +/+/+
[+]-
Pavés de bceuf | Seasoned
2020 | 2679 | aux trois raw beef - 34.19 36.20 + | +(4) + + + PD +(2) + + + PD st - NA st - NA + PD c
poivres meat
- . | Seasoned
2020 | 2680 |°°‘ed.ep.°r°a raw pork - 3446 | 3584 | + | +m | + + + PD - - NA | +M | + |+ | + PD | +m | + |+ | + PD + PD | ¢
a mexicaine meat
Cote de porc a Seasoned
2020 | 2681 | . o raw pork & 34.07 | 38.31 + [ +1)d| + + + PA - - ND +M + |+ + PA +M + + + PA + PA | ¢
américaine meat
Pavé d'agneau | Marinated
2020 | 2682 | mariné ail et raw lamb + 34.70 33.48 + | +(2)d | -(x2) / - ND - - ND +1/2 + + + PA +m + + i PA W PA c
persil meat
Haché de veau Seasoned
2020 | 2683 | . ground veal & 34.04 | 33.05 + | +md | -(x5) / - ND | +(1)d + + + PA +1/2 + |+ + PA - - ND + PA | ¢
ala provengale meat
Tranche Seasoned
2020 | 2684 | d'agneau a raw lamb + 33.67 | 3342 + - - ND - - ND +M + + + PA +M + + i PA W PA | ¢
I'armoricaine meat
Brochettes de | Marinated /:_//
2020 | 2685 | veau marinés | raw veal - 33.76 | 40.65 [+]+] +(x5) | - - PPNA | +(x5) - - PPNA | +(x5) | - - PPNA | +(x5) | + + + PD + PD ¢
au curry meat ++
Brochettes Seasoned
2020 | 2686 | d'agneau ail et | raw lamb - 35.06 | 38.64 + | #1224 + + PD +(2) + + + PD +M + + + PD +M + + + PD + PD | ¢
herbes meat
Beeuf 3 la Seasoned
2020 | 2687 L raw beef + 33.87 38.28 + | +1/2 + + + PA +m + + + PA +M + + + PA +M + + i PA it PA c
mexicaine meat
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Appendix 5 — Relative level of detection study: raw data

Matrix: Veal meat 25 g test portion-Protocol (2)
Strain: E. coli 0157:H7 Ad485
Aerobic mesophilic flora: 9,6.107 CFU/g

BIO-RAD

Reference method: 1ISO 16654 * Alternative method: iQ-Check E. coli 0157:H7
8 hat41.5°C
. PCR Confirmation
Sample N '”Oggf"’” IMS 6H IMS 24H APF Fast Direct streaking IMS
(CFUsample) Result | Positive/Total ot CT SMAC RAPID’E. coli 0157:H7 CT SMAC RAPID’E. coli 0157:H7 Positive/Total
Latex Latex Latex Latex
CHROMagar CHROMagar CtIC: HEX | target: | Result Typigal Final Typigal Final Typiqal Final Typiqal Final
CT SMAC 0157 CT SMAC 0157 FAM colonies | 0157 | H7 | result | colonies | 0157 | H7 | result | colonies | 0157 | H7 | result | colonies | 0157 | H7 | result
1698 st - - - - 34.15 - - st - - - st -
1699 st - st - - 33.91 - - st - - - st -
1700 / st - st - - 0/5 33.18 - - st - - - st - 0/5
1701 st - st - - 33.35 - - st - - - st -
1702 st - st - - 33.22 - - - - - - st - - -
1703 +m +m / / + 33.02 29.33 + +m + + + +m + + + +p + + + +p + + +
1704 +p +m / / + 33.24 - - - - +d/- - st - -
1705 +p +M / / + 32.42 28.44 + +M + +1/2 + |+ o+ +p + |+ o+ +p i
1706 +p +M / / + 33.53 32.13 + +1/2 + |+ |+ - - +p + |+ |+ +p + |+ |+
1707 st - st - - 33.74 - - - - - - st - - -
1708 +p +1/2 / / + 32.86 25.26 + +M + + + +M + + + +p + + + +p + + +
1709 +p +1/2 / / + 32.58 26.78 + +M + + + +m + + + p + + + p + + +
1710 +p +m / / + 33.01 26.53 + +m + + + +m + + + +p + + + +p + + +
1711 +p +M / / + 33.59 26.42 + +M + + + +m + + + +p + + + +p + + +
1712 +p +p / / i 34.05 - - - - - - st - -
1713 11 st - st - - 14120 33.25 26.58 + +M + +m + |+ | o+ +p + |+ |+ +p + 1520
1714 +p +1/2 / + 32.85 27.67 + +M + + + +m + + + +p + + + +p + + +
1715 st - st - - 33.72 - - - - - - st - - -
1716 - - +M +d + 32.57 29.36 + +M + + + +1/2 + + + +p + + + +p + + +
1717 +p +1/2 / / + 33.00 25.48 + +M + + + +1/2 + + + +p + + + +p + + +
1718 +p +1/2 / / + 33.36 24.89 + +M + + + +M + + + +p + + + +p + + +
1719 st - st - = 32.66 27.36 + +M + + + +m + + + +p + + + +p + + +
1720 st - st - = 32.76 29.05 + +M + + + +m + + + p + + + +M + + +
1721 +p +M + 33.36 - - - - - - st - - -
1722 st - st - = 33.23 26.10 + +M + + + +M + + + +p + + + +p + + +
1723 +p +1/2 / / + 32.65 26.59 + +M + + + +M + + + +p + + + +M + + +
1724 p +M / / + 33.34 24.49 + +M + + + +1/2 + + + p + + + p + + +
1725 5.6 +D +M / / + 5/5 36.91 22.50 + +p + |+ + +M + |+ + +p + |+ + +p + |+ + 5/5
1726 +p +M / / + 32.64 24.79 + p + + + +1/2 + + + +p + + + +M + + +
1727 +p +M / / + 34.18 23.79 + +p + + + +M + + + +p + + + +p + + +
* Analyses performed according to the COFRAC accreditation (Accreditation n°1-0144, scope available on www.cofrac.fr)
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Matrix: Ground beef 375 g test portion- Protocol (2)
Strain: E. coli 0157:H7 Ad2222
Aerobic mesophilic flora ; 1,5.103CFU/g

Reference method: ISO 16654 * Alternative method : iQ-Check E. coli 0157:H7
10 h at 41.5°C
. PCR Confirmation
Sample - '”Oggf"’” IMS 6H IMS 24H APF Fast Direct streaking IMS
(CFUlsample) Result | Positive/Total CT SMAC RAPID’E. coli O157:H7 CT SMAC RAPID’E. coli O157:H7 Positive/Total
ctic: HEX | CHE9E | Rocuit | Typical — 2 Final | Typical [— 22— Final | Typical —22*— Final | Typical — 22— Final
CHROMagar CHROMagar FAM ypic ypic ypic ypic
CT SMAC 0157 CT SMAC 0157 colonies | 0157 | H7 | result | colonies | 0157 | H7 | result | colonies | 0157 | H7 | result | colonies | 0157 | H7 | result
2445 st st st - - 33.51 - - st - - - st - - -
2446 st st st - - 33.57 - - st - - - st - - -
2447 / st st st - - 0/5 33.69 - - st - - - st - - - 0/5
2448 st st st - - 33.35 - - st - - - st - - -
2449 st st st - - 33.64 - - st - - - st - - -
2536 st st st - - 34.40 - - st - - - st - st -
2537 st st st - - 33.50 - - st - - - st - - -
2538 st st st - - 33.09 34.33 + +p + +M i +p + [+ ]t +M + + +
2539 st st st - - 32.75 29.97 + +p + +M i +p + [+ ]t +M + + +
2540 st st st - - 33.36 - - st - - - st - - -
2541 st st st - - 33.05 33.24 + +p + + + +M + + |+ +p + |+t +M + + +
2542 st st +M +p + 33.32 - - st - - - st - - -
2543 st +(3) / / + 33.45 36.27 + +M + +1/2 i +p + [+ ]t +1/2 + + +
2544 st +(1) / / + 33.24 33.28 + +p + + + +M + + ]+ +p + +M +
2545 st st st - - 33.18 - - - - - - st - - -
2546 10 st st +M +p + 7120 33.08 36.66 + +p + + + +M + + | + +p + |+t +1/2 + + + 13120
2547 st st - - - 33.34 36.67 + +p + + + +M + + ]+ +p + [+ ]+ +1/2 + + +
2548 st st st - - 33.25 36.48 + +p + + + +1/2 + + ]+ +p + [+ ]+ +M + + +
2549 st st +p +M + 33.02 35.85 + +M + + + +m + + ]+ +p + [+ ] 4 +M + + +
2550 st st st - - 33.21 - - st - - - st - st -
2551 st st +M +M + 32.89 32.40 + +p + + + +M + + | + +p + +M +
2552 st st st - - 33.35 37.70 + +p + +m + +p + [+ ]+ +M + + +
2553 st st st - - 33.25 35.99 + +p + + + +M + + ]+ +p + +p +
2554 st st st - - 33.28 - - st - - - st - st -
2555 st +p / / + 33.09 38.39 + +p + + + +1/2 + + ] + +p + [+ ]+ +M + + +
2450 +p +p / / + 32.86 23.72 + +p + + + +M + + + +p + + + +M + + +
2451 +p +p / / + 32.63 28.39 + +p + + + +M + + + +p + + + +M + + +
2452 6.8 +(2) +(1) / / + 5/5 33.26 34.51 + +p + + + +M + + | + +p + |+ |+ +M + + + 5/5
2453 +p +p / / + 34.006 30.31 + +p + + + +M + + + +p + + + +M + + +
2454 +p +p / / + 33.17 23.95 + +p + + + +M + + + +p + + + +M + + +

* Analyses performed according to the COFRAC accreditation (Accreditation n°1-0144, scope available on www.cofrac.fr)
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Appendix 6 - Inclusivity / exclusivity: raw data (initial validation study, 2008)

. NesvTy |
Inoculation PCR APF Classic
N Genus/ species | Serotype Strain N Origin (CFLIJ%;&ISmL) IC:HEX | Target: FAM | Result
1. Escherichia coli | O157:H7 | B177 Slaughterhouse 51 30.96 27.62 +
2. Escherichia coli | O157:H7 | BV2 Slaughterhouse 96 31.05 28.28 +
3. Escherichia coli | O157:H7 | BR3 Slaughterhouse 73 30.73 28.47 +
4, Escherichia coli | O157:H7 | BD4 Slaughterhouse 95 30.39 27.7 +
5. Escherichia coli | O157:H7 | ENV177 STEP 85 30.71 28.53 +
6. Escherichia coli | O157:H7 |ET8 STEP 132 30.46 27.99 +
7. Escherichia coli | O157:H7 | EK9 STEP 117 30.53 26.51 +
8. Escherichia coli | O157:H7 | 435 Ground beef 73 31.18 28.82 +
9. Escherichia coli | O157:H7 | 670T Ground beef 48 30.66 28.25 +
10. | Escherichia coli | O157:H7 | 730T Ground beef 71 30.7 27.02 +
11. | Escherichia coli | O157:H7 | 226T Ground beef 105 30.14 27.61 +
12. | Escherichia coli | O157:H7 |42197-1 Ground beef 98 30.61 27.18 +
13. | Escherichia coli | O157:H7 | A3612 Ground beef 39 30.47 26.52 +
14. | Escherichia coli | O157:H7 | A4513 Ground beef 74 30.89 26.65 +
15. | Escherichia coli | O157:H7 | A1075 Ground beef 114 30.55 26.31 +
16. | Escherichia coli | O157:H7 | B68 Slaughterhouse 79 30.33 25.33 +
17. | Escherichia coli | O157:H7 | AT40 Slaughterhouse 61 30.29 25.11 +
18. | Escherichia coli | O157:H7 | AV36 Slaughterhouse 96 30.61 25.11 +
19. | Escherichia coli | O157:H7 | AR15 Slaughterhouse 83 30.32 25.12 +
20. | Escherichia coli | 0O157:H7 | LS3 Faeces 108 30.55 25.61 +
21. Escherichia coli | O157:H7 | AMVT6 Faeces 81 30.02 24.57 +
22. | Escherichia coli | O157:H7 | ATKP8 Faeces 105 30.24 25.01 +
23. Escherichia coli | O157:H7 | AZRS15 Faeces 111 30.16 25.22 +
24. | Escherichia coli | 0157:H7 | R33-9 Bovine faeces 79 29.82 25.07 +
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. NeusvTy |
Inoculation PCR APF Classic
N Genus/ species | Serotype Strain N Origin (CFLIJ?g&I')mL) IC:HEX | Target: FAM | Result
25. | Escherichia coli | O157:H7 | AZ15-6 Bovine faeces 87 30.38 26.27 +
26. | Escherichia coli | O157:H7 | AQ29-4 Bovine faeces 150 31.02 25.02 +
27. Escherichia coli | O157:H7 | AA18-3 Bovine faeces 84 30.45 25.51 +
28. Escherichia coli | O157:H7 | LS56 Faeces 155 30.63 24 47 +
29. Escherichia coli | O157:H7 | A425TK Faeces 116 30.11 24 .92 +
30. Escherichia coli | O157:H7 | A206RP Faeces 87 30.49 24.4 +
31. Escherichia coli | O157:H7 | AT7T8EF Faeces 169 38.33 21.66 +
32. | Escherichia coli | O157:H7 | MK41242 Ground beef 163 376 22.36 +
33. | Escherichia coli | O157:H7 | AMK2608 Ground beef 101 37.44 21.88 +
34. | Escherichia coli | 0157:H7 | AMK1506 Ground beef 148 36.95 21.7 +
35. | Escherichia coli | O157:H7 | AMK1311 Ground beef 149 36.65 21.87 +
36. | Escherichia coli | O157:H7 | 37006ID Ground beef 183 38.35 21.36 +
37. | Escherichia coli | O157:H7 | A1518ID Ground beef 110 35.25 23.09 +
38. | Escherichia coli | O157:H7 | A1512ID Ground beef 66 37.83 23.6 +
39. | Escherichia coli | O157:H7 | A1814ID Ground beef 57 39.63 23.36 +
40. | Escherichia coli | O157:H7 | A1989ID Ground beef 88 37.13 22.94 +
41, Escherichia coli | O157:H7 | EF190 Faeces 76 36.55 23.29 +
42. | Escherichia coli | O157:H7 | Ad686 Bovine slaughterhouse 5 N/A 19.42 +
43. | Escherichia coli | O157:H7 | CIP103571 (ATCC 35150) | Clinic 91 36.67 22.59 +
44, | Escherichia coli | 0157:H7 | ATCC 43888 / 102 36.38 23.52 +
45. | Escherichia coli | O157:H7 | Ad485 Ground beef 66 37.09 23.98 +
46. | Escherichia coli | O157:H7 | Ad486 Ground beef 73 36.08 25.67 +
47. | Escherichia coli | O157:H7 | Ad487 Ground beef 65 37.08 23.33 +
48. | Escherichia coli | O157:H7 | Ad488 Ground beef 81 39.34 2219 +
49. | Escherichia coli | O157:H7 | Ad489 Ground beef 71 36.84 23.22 +
50. | Escherichia coli | O157:H7 | ATCC 700728 / 73 36.25 24.02 +
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N° Genus/ species Serotype Strain N° Origin et it 57 PERAPE Classe
P P ] (CFU/mL) IC:HEX | T2 Result
1 | Escherichia coli 092:H33 JM221 Human (Mexico) 3.7x105 33.21 N/A -
2. | Escherichia coli 03:H2 38765 Human (Chili) 5.0x 105 33.84 N/A -
3. | Escherichia coli O78:H11 H10407 ATCC 35401 2.5x10° 33.45 N/A -
4. | Escherichia coli 06:H6 EDL1493 | Unknown 3.5x 105 33.36 N/A -
5. | Escherichia coli 06:H10 ECOR10 | Human (Sweden) 42x10° 33.12 N/A -
6. | Escherichia coli 0111:H21 DEC6a Human (USA) 3.2 x 105 33.34 N/A -
7. | Escherichia coli 086:H43 ECOR23 | Animal (elephant) 3.5x 105 33.54 N/A -
8. | Escherichia coli 026:H11 DEC9a Human (USA) 4.7 x10° 33.09 N/A -
9. | Escherichia coli 0111:H8 DEC8b Human (USA) 4.3 x10° 33.92 N/A -
10. | Escherichia coli 0128:H2 DEC11a | Human (USA) 5.6 x 105 33.59 N/A -
11. | Escherichia coli 0111:H2 DEC12a | Human (UK) 4.7 x 105 33.33 N/A -
12. | Escherichia coli 0128:H7 DEC13a | Human (USA) 3.6 x 105 33.34 N/A -
13. | Escherichia coli O78:H12 TX-1 ATCC 43896 4.2 x10° 32.67 N/A -
14. | Escherichia coli 0104:H21 ECOR26 | Human (USA) 5.7 x 105 33.12 N/A -
15. | Escherichia coli 0157:H43 DECT7a Animal (pork USA) 4.5x 105 33.02 N/A -
16. | Escherichia coli 055:H7 DEC5d Human (Sri Lanka) 4.6 x 105 33.54 N/A -
17. | Escherichia coli 044:H18 42 Human (Peru) 5.6 x10° 33.02 N/A -
18. | Escherichia coli 0127:H6 E2348/69 | Human (UK) 5.5x105 33.25 N/A -
19. | Escherichia coli 055:H6 DEC1a Human (USA) 45x10° 33.43 N/A -
20. | Escherichia coli 018:K1:H7 RS218 Human 4.8 x 105 33.46 N/A -
21. | Salmonella Landau Ad499 Unknown 43x10° 33.12 N/A -
22. | Salmonella Sternchanze Ad500 Unknown 26x10° 34.03 N/A -
23. | Salmonella Urbana Ad501 Unknown 3.5x105 33.54 N/A -
24. | Salmonella Wayne Ad502 Unknown 3.6x10° 33.3 N/A -
25. | Hafnia alvei 88 Pastry 4.6 x 105 33.83 N/A -
26. | Hafnia alvei 167 Sausage 45x10° 34.59 N/A -
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Inoculation level PCR APF Classic
N° Genus/ species Serotype Strain N° Origin .
P P ’ (CFU/mL) IC: HEX Tlffl\jl’t' Result

27. | Citrobacter freundii 25 Frozen spinach 3.7x105 33.47 N/A -
28. | Citrobacter freundii 104 Ground beef 6.2x10° 34.61 N/A -
29. | Escherichia vulneris 127 Raw milk 3.7x10° 33.43 N/A -
30. | Escherichia vulneris 134 Pork liver 5.5x 104 33.98 N/A -
31 | Escherichia coli 0157 Ad525 Bovine feces 4.2x10° 33.7 N/A -
32 | Escherichia coli 0157 Ad527 Clinic 5.3x10° 33.52 N/A -
33 | Escherichia coli 0157 Ad524 Dairy industry environment 4.5x10° 32.94 N/A -
34 | Escherichia coli 0157 Ad526 Bovine feces 7.4 x10° 34.01 N/A -

L . _ 33.42 (8 h) N/A -
35 | Escherichia coli 0O157:H7- 01.12.903 | Unknown 70 35.1 (24 ) N/A -
36 | Escherichia coli 0157:H7- 01.12.905 | Unknown 56 33;6792 (<284hh)) ’:l//';
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Appendix 7 — Inter-laboratory study: results obtained by the collaborative laboratories and the expert laboratory

Laboratory:
Aerobic mesophilic flora:

A
2600/g

BIO-RAD

Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N® Sample CT SMAC lMSCﬁR%Magar 0157 Confirmation | Final result HEX FAM PCR result CTSM A((:Zonflrmf:tzr;O 15707 Final result Agreement
A3 - - / - 32.7 N/A / / - NA
Ad / - 33.3 N/A / / - NA
A8 / - 33.1 N/A / / - NA
A11 / - 32.2 N/A / / - NA
A14 / - 33.1 N/A / / - NA
A16 / - 32.7 N/A / / - NA
A21 / - 32.8 N/A / / - NA
A22 - - / - 32.8 N/A - / / - NA
A2 + + + + 404 245 + + + + PA
A7 + + + + 35.4 26.5 + + + + PA
A10 + + + + 44 1 22.8 + + + + PA
A12 + + + + N/A 23.2 + + + + PA
A17 + + + + N/A 23.1 + + + + PA
A18 + + + + 475 21.6 + + + + PA
A20 + + + + 41.8 235 + + + + PA
A24 + + + + N/A 21.4 + + + + PA
A1l + + + + 42.2 24.3 + + + + PA
A5 + + + + 36.6 25.7 + + + + PA
A6 + + + + 33.6 26.2 + + + + PA
A9 + + + + 36.7 26.3 + + + + PA
A13 + + + + 43.3 23.6 + + + + PA
A15 + + + + 442 23.3 + + + + PA
A19 + + + + 35.7 26.9 + + + + PA
A23 + + + + N/A 21.2 + + + + PA
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Laboratory:

Aerobic mesophilic flora:

B
9500/g

BIO-RAD

Reference method: ISO 16654

Alternative method: iQ-Check E. coli 0157:H7

N" Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo | Finalresul Agreement
B3 ! / - 31.86 34.78 - / - NA
B4 / - 32.06 35.86 - / : NA
B8 ¥ +HT-) " 3318 37,52 ¥ ¥ ¥ PA
B11 / : 31.87 N/A / / : NA
B14 / : 32.26 30.84 ¥ - / : NA
B16 " i - 32.96 38.29 ¥ - / : NA
B21 / - 31,62 N/A - / : NA
B22 / - 33.39 31.39 n - / - NA
B2 A " " 3448 3451 n n n n PA
B7 " + + 37.95 2316 ¥ ¥ ¥ ¥ PA
B10 " + + 337 26.03 ¥ ¥ ¥ ¥ PA
B12 ¥ n +(HT-) n 326 25.64 ¥ ¥ +(HT) ¥ PA
B17 ¥ ¥ ¥ ¥ 32.99 26.96 ¥ ¥ ¥ ¥ PA
B18 ¥ ¥ +(HT) ¥ 32.84 2771 ¥ ¥ ¥ ¥ PA
B20 " " + 3351 26.27 ¥ ¥ ¥ ¥ PA
B24 ¥ ¥ + + 33.93 24.79 n n n n PA
B1 " " + + 34.06 25.09 " " " " PA
B5 ¥ ¥ + + 32.06 24.75 " " ¥ ¥ PA
B6 ¥ ¥ " " 33,62 245 ¥ ¥ ¥ ¥ PA
B9 ¥ ¥ " " 31.96 26.11 ¥ ¥ +(HT-) ¥ PA
B13 + + + + 33.43 23.45 + + + + PA
B15 " + + 33.97 2481 ¥ ¥ +(HT) ¥ PA
B19 ¥ ¥ + + 33.05 26.56 n n ¥ ¥ PA
B23 + + +(HT7-) + 33.81 25.21 + + + + PA
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Laboratory: c
Aerobic mesophilic flora: 7100/g
Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
C3 - - / - 29.97 N/A / / NA
C4 / - 31.53 N/A / / NA
c8 / - 30.22 N/A / / NA
Cc11 / - 30.19 N/A / / NA
C14 / - 30.58 N/A / / NA
C16 / - 31.17 N/A / / NA
Cc21 / - 30.33 N/A / / NA
Cc22 / - 29.33 N/A / / NA
C2 + + + + 31.46 30.78 + + + + PA
C7 + + + + 30.58 30.32 + + + + PA
C10 + + + + 32.32 27.27 + + + + PA
C12 + + + + 31.14 30.45 + + + + PA
C17 + + + + 28.57 30.13 + + + + PA
C18 + + + + 311 29.39 + + + + PA
C20 + + + + 30.21 29.12 + + + + PA
C24 + + + + 3142 29.82 + + + + PA
C1 + + + + 31.13 304 + + + + PA
C5 + + + + 30.24 29.19 + + + + PA
C6 + + + + 30.78 29.92 + + + + PA
C9 + + + + 29.66 29.19 + + + + PA
C13 + + + + 31.11 29.51 + + + + PA
C15 + + + + 31.83 29.74 + + + + PA
C19 + + + + 35.55 23.72 + + + + PA
C23 + + + + 30.75 28.86 + + + + PA
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Laboratory:

Aerobic mesophilic flora:

D
770/g

BIO-RAD

Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
D3 - / - 39.69 N/A / / NA
D4 / - 38.98 N/A / / NA
D8 / - 39.27 N/A / / NA
D11 / - 38.54 N/A / / NA
D14 / - 39.26 N/A / / NA
D16 / - 39.14 N/A / / NA
D21 / - 37.32 N/A / / NA
D22 / - 39.36 N/A / / NA
D2 + + + + N/A 28.77 + +ims + + PA
D7 + + + + N/A 27.88 + + + + PA
D10 + + + + N/A 26.45 + +ims + + PA
D12 + + + + N/A 26.46 + +ims + + PA
D17 + + + + N/A 2743 + +ims + + PA
D18 + + + + N/A 25.74 + +ims + + PA
D20 + + + + N/A 26.71 + +ims + + PA
D24 + + + + N/A 25.55 + + + + PA
D1 + + + + N/A 24.64 + + + + PA
D5 + + + + N/A 25.73 + + + + PA
D6 + + + + N/A 24.56 + + + + PA
D9 + + + + N/A 24.56 + + + + PA
D13 + + + + N/A 26.58 + + + + PA
D15 + + + + N/A 26.5 + + + + PA
D19 + + + + N/A 25.46 + + + + PA
D23 + + + + N/A 24.04 + + + + PA
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Laboratory:

Aerobic mesophilic flora:

E
2700/g

BIO-RAD

Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
E3 + - - 39.54 N/A / / NA
E4 + - - 32.31 N/A / / NA
E8 / - 33.94 N/A / / NA
E11 + - - 33.67 N/A / / NA
E14 / - 34.37 N/A / / NA
E16 + - 35.16 N/A / / NA
E21 + - 36.65 N/A / / NA
E22 + - 33.7 N/A / / NA
E2 + + + + 322 27.82 + + + + PA
E7 + + + + 36.1 27.97 + + + + PA
E10 + + + + 33.38 26.14 + + + + PA
E12 + + + + 34.06 28.29 + + + + PA
E17 + + + + 33.57 27.32 + + + + PA
E18 + + + + 33.69 27.75 + + + + PA
E20 + + + + 34.56 27.91 + + + + PA
E24 + + + + 37.82 246 + + + + PA
E1 + + + + 32.85 29.41 + + + + PA
E5 + + + + 33.09 25.69 + + + + PA
E6 + + + + 32.77 27.23 + + + + PA
E9 + + + + 35.21 26.86 + + + + PA
E13 + + + + 31.97 27.39 + + + + PA
E15 + + + + 355 2494 + + + + PA
E19 + + + + 34.16 26.94 + + + + PA
E23 + + + + 33.35 27.38 + + + + PA
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Laboratory:
Aerobic mesophilic flora:

G
8000/g

BIO-RAD

Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
G3 - / - 36.12 N/A / / NA
G4 / - 35.27 N/A / / NA
G8 / - 35.38 N/A / / NA
G11 / - 36.28 N/A / / NA
G14 / - 34.88 N/A / / NA
G16 / - 35.04 N/A / / NA
G21 / - 36.16 N/A / / NA
G22 / - 35.54 N/A / / NA
G2 + + + + N/A 23.9 + + + + PA
G7 + + + + 34.76 31.62 + + + + PA
G10 + + +(H7-) + 37.81 30.16 + + + + PA
G12 + + + + 35.58 31.52 + + + + PA
G17 + + + + N/A 24.24 + + + + PA
G18 + + + + 36.86 30.9 + + + + PA
G20 + + + + 35.45 31.28 + + + + PA
G24 + + + + 34.64 30.12 + + + + PA
G1 + + + + N/A 25.28 + + + + PA
G5 + + + + 43.28 26.02 + + + + PA
G6 + + + + N/A 22.31 + + + + PA
G9 + + + + 37.84 28.63 + + + + PA
G13 + + + + 36.71 29.63 + + + + PA
G15 + + +(H7-) + 35.42 30.25 + + + + PA
G19 + + + + 36.32 29.26 + + + + PA
G23 + + + + 37.05 29.23 + + + + PA
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Laboratory:

Aerobic mesophilic flora:

H
3000/g

BIO-RAD

Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
H3 - / - 32.78 N/A / / NA
H4 / - 45.03 N/A / / NA
H8 / - 33.05 N/A / / NA
H11 / - 40.6 N/A / / NA
H14 / - 37.65 N/A / / NA
H16 / - 30.78 N/A / / NA
H21 / - 36.12 N/A / / NA
H22 / - 37.18 N/A / / NA
H2 + + + + 32.63 27.08 + + + + PA
H7 + + + + 38.28 25.59 + + + + PA
H10 + + + + 40.46 2717 + + + + PA
H12 + + + + 43.73 26.48 + + + + PA
H17 + + + + 34.27 27.15 + + + + PA
H18 + + + + 36.75 26.61 + + + + PA
H20 + + + + 37.82 26.34 + + + + PA
H24 + + + + 33.08 26.98 + + + + PA
H1 + + + + 36.38 26.3 + + + + PA
H5 + + + + 31.85 26.99 + + + + PA
H6 + + + + 39.57 26.76 + + + + PA
H9 + + + + 37.04 25.34 + + + + PA
H13 + + + + 36.32 25.44 + + + + PA
H15 + + + + 34.64 27.04 + + + + PA
H19 + + + + 36.36 23.55 + + + + PA
H23 + + + + 39.01 23.81 + + + + PA
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Laboratory:

Aerobic mesophilic flora:

|
3100/g

BIO-RAD

Reference method: ISO 16654

Alternative method: iQ-Check E. coli 0157:H7

N" Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo | Finalresul Agreement
3 ! / - 334 N/A / / - NA
m / - 341 N/A / / : NA
18 / - 324 N/A / / : NA
11 / - 355 N/A / / - NA
14 / - 328 N/A / / - NA
16 / - 338 N/A / / : NA
121 / - 354 N/A / / : NA
122 / - 35 N/A / / - NA
12 / - 38.7 255 n n n n PD
7 ¥ " " + 35.2 2 ¥ ¥ ¥ ¥ PA
) ¥ " + + 325 26.8 ¥ ¥ ¥ ¥ PA
12 + + + + 37 26.2 + + + + PA
17 ¥ ¥ + + 36.8 259 n " " " PA
118 + + + + 329 30.7 + + + + PA
120 ¥ " + + 334 27 ¥ ¥ ¥ ¥ PA
124 + + + + 38.3 34.7 + + + + PA
1 + + + + 36.1 24.2 + + + + PA
I5 ¥ n n + 383 232 " " ¥ ¥ PA
16 ¥ " " " 38.2 243 ¥ ¥ ¥ ¥ PA
19 ¥ " " " 429 233 ¥ ¥ ¥ ¥ PA
113 + + + + 354 23.8 + + + + PA
115 + + + + 42.6 234 + + + + PA
19 ¥ n + + 373 244 n n ¥ ¥ PA
123 + + + + 43.2 23.3 + + + + PA
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Laboratory:
Aerobic mesophilic flora:

J
4700/g

BIO-RAD

Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
J3 - / - 341 N/A / / NA
J4 + - - 34.8 N/A / / NA
J8 / - 33.9 N/A / / NA
J11 / - 34.0 N/A / / NA
J14 - 33.7 N/A / / NA
J16 - - 34.3 N/A / / NA
J21 / - 33.9 N/A / / NA
J22 / - 34.3 N/A / / NA
J2 / - 35.2 30.7 + + + + PD
J7 + + + + 36.2 33.0 + + + + PA
J10 + - 346 31.0 + + + + PD
J12 + + + + 347 319 + + + + PA
J17 + + + + 348 31.0 + + + + PA
J18 + + + + 34.3 36.7 + + + + PA
J20 + + + + 34.3 32.3 + + + + PA
J24 + + + + 35.2 335 + + + + PA
J1 + + + + 354 314 + + + + PA
J5 + + + + 357 30.0 + + + + PA
J6 + + + + 35.0 30.0 + + + + PA
J9 + + + + 355 28.0 + + + + PA
J13 + + + + 35.2 30.9 + + + + PA
J15 + + + + 354 29.0 + + + + PA
J19 + + + + 35.2 30.9 + + + + PA
J23 + + + + 35.1 29.0 + + + + PA
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BIO-RAD

Laboratory: K
Aerobic mesophilic flora: 6900/g
Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf"mf;'t‘;'; Sre | Finalresul Agreement
K3 - - / - + - / / NA
K4 / - + - / / NA
K8 / - + - / / NA
K11 + + + + + + PA
K14 + + + + + + + + + PA
K16 + +(H7-) + + - / / ND
K21 + - - + - / / NA
K22 / - + - / / NA
K2 + + + + + + + + + + PA
K7 + + + + + + + + + + PA
K10 + + + + + + + + + + PA
K12 + + + + + + + + + + PA
K17 + + + + + + + + + + PA
K18 + + + + + + + + + + PA
K20 + + + + + + + + + + PA
K24 + + + + + + + + + + PA
K1 + + + + + + + + + + PA
K5 + + + + + + + + + + PA
K6 + + + + + + + + + + PA
K9 + + + + + + + + + + PA
K13 + + + + + + + + + + PA
K15 + + + + + + + + + + PA
K19 + + + + + + + + + + PA
K23 + + + + + + + + + + PA
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Laboratory:

Aerobic mesophilic flora:

L
2500/g

BIO-RAD

Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
L3 + + 33.07 N/A / / ND
L4 + 33.55 N/A / / ND
L8 + - 34.01 N/A / / NA
L1 + - 32.75 N/A / / NA
L14 - 33.6 N/A / / NA
L16 + + + 32.54 N/A / / ND
L21 + - 33.8 N/A / / NA
L22 + + + 33.24 N/A / / ND
L2 + + + + 33.6 31.28 + + + + PA
L7 + + + + 33.6 34.17 + + + + PA
L10 + + + + 33.41 3247 + + + + PA
L12 + + + + 329 30.97 + + + + PA
L17 + + + + 33.35 32.51 + + + + PA
L18 + + + + 32.65 31.48 + + + + PA
L20 + + + + 34.3 29.11 + + + + PA
L24 + + + + 33.41 28.7 + + + + PA
L1 + + + + 34.37 29.13 + + + + PA
L5 + + + + 34.43 30.25 + + + + PA
L6 + + + + 34.93 30.4 + + + + PA
L9 + + + + 34.0 30.6 + + + + PA
L13 + + + + 33.67 29.24 + + + + PA
L15 + + + + 34.44 30.66 + + + + PA
L19 + + + + 34.74 29.21 + + + + PA
L23 + + + + 41.31 25.74 + + + + PA
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Laboratory:
Aerobic mesophilic flora:

M
3200/g

BIO-RAD

Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
M3 - / - 36.7 N/A / / NA
M4 / - 36 N/A / / NA
M8 / - 35.7 N/A / / NA
M11 / - 35.8 N/A / / NA
M14 / - 35.3 N/A / / NA
M16 / - 35.8 N/A / / NA
M21 / - 36 N/A / / NA
M22 / - 355 N/A / / NA
M2 + + + + 40.8 283 + + + + PA
M7 + + + + 46.5 26.6 + + + + PA
M10 + + + + N/A 241 + + + + PA
M12 + + + + 424 26.2 + + + + PA
M17 + + + + 472 26.4 + + + + PA
M18 + + + + 39.4 275 + + + + PA
M20 + + + + 47.7 26 + + + + PA
M24 + + + + 373 29.4 + + + + PA
M1 + + + + N/A 235 + + + + PA
M5 + + + + N/A 24 + + + + PA
M6 + + + + 39.7 249 + + + + PA
M9 + + + + N/A 23.3 + + + + PA
M13 + + + + N/A 241 + + + + PA
M15 + + + + N/A 25.2 + + + + PA
M19 + + + + 47.9 26.1 + + + + PA
M23 + + + + 455 26.6 + + + + PA
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BIO-RAD

Laboratory: N
Aerobic mesophilic flora: 3400/g
Reference method: ISO 16654 Alternative method: iQ-Check E. coli 0157:H7
N“ Sample ST 'MSCﬁRZMagar S75| Confimation | Finalresult | HEX FAM | PCRresult ——— Agonf'rmf;'tgo oo Final resul Agreement
N3 - - / - 34.33 N/A / / NA
N4 / - 32.69 N/A / / NA
N8 / - 34.11 N/A / / NA
N11 / - 31.48 N/A / / NA
N14 / - 34.79 N/A / / NA
N16 / - 34.88 N/A / / NA
N21 / - 33.53 N/A / / NA
N22 / - 33.73 N/A / / NA
N2 + + + + 35.05 30.17 + + + + PA
N7 + + + + 31.37 31.76 + + + + PA
N10 + + + + 32.35 31.46 + + + + PA
N12 + + + + 34.28 33.83 + + + + PA
N17 + + + + 33.69 31.52 + + + + PA
N18 + + + + 34.63 33.18 + + + + PA
N20 + + + + 34.67 30.59 + + + + PA
N24 + + + + 34.74 33.71 + + + + PA
N1 + + + + 35.6 30.5 + + + + PA
N5 + + + + 41.29 27.02 + + + + PA
N6 + + + + 34.85 30.28 + + + + PA
N9 + + + + 3212 29.7 + + + + PA
N13 + + + + 34.86 30.53 + + + + PA
N15 + + + + 35.14 30.84 + + + + PA
N19 + + + + 34.49 29.48 + + + + PA
N23 + + + + 34.47 29.63 + + + + PA
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Laboratory:

Aerobic mesophilic flora:

ADRIA
2900/g

BIO-RAD

Reference method: 1SO 16654* Alternative method: iQ-Check E. coli 0157:H7
N° Sample IMS 24 H o . Confirmation , Agreement
CTSMAC | CHROMagar O157 Confirmation | Final result HEX FAM PCR result CT SMAC LatexO157H7 Final result
03 - / - 38.19 N/A / / NA
04 / - 39.77 N/A / / NA
08 / - 35.44 N/A / / NA
011 / - 36.39 N/A / / NA
014 / - 35.3 N/A / / NA
016 / - 36.41 N/A / / NA
021 / - 35.67 N/A / / NA
022 - / - 36.67 N/A - / / - NA
02 + + + + 42.93 31.25 + + + + PA
o7 + + + + 42.29 29.58 + + + + PA
010 + + + + 38.17 31.65 + + + + PA
012 - - / - N/A 29.68 + + + + PD
017 + + + + N/A 29.15 + + + + PA
018 - - / - 44 .89 29.62 + + + + PD
020 + + + + N/A 29.82 + + + + PA
024 + + + + 43.95 28.4 + + + + PA
01 + + + + N/A 29.34 + + + + PA
05 + + + + 36.14 32.14 + + + + PA
06 + + + + 28.56 30.05 + + + + PA
09 + + + + N/A 28.72 + + + + PA
013 + + + + N/A 27.78 + + + + PA
015 + + + + N/A 28.09 + + + + PA
019 + + + + N/A 27.03 + + + + PA
023 + + + + N/A 27.57 + + + + PA

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