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LIST OF ABBREUIATIONS
Method & protocol
BPW Buffered Peptone Water
BG Brillant Green
CFU Colony Forming Units
ILS Interlaboratory Study
NFDM Non-Fat Dry Milk
MCS Method Comparison Study
RLOD Relative Level of Detection
IC Internal Control
Interpretation
AL Acceptability Limit
alt Alternative method
D Average difference
FN False Negative results
FNR False Negative Ratio
FP False Positive results
FPR False Positive Ratio
LOD Limit of Detection
NA Negative agreement
NAEN (ait Negative Agreement due to false negative alternative-method results
ND Negative Deviation
NDeN (alt) Negative Deviation due to false negative alternative-method results
PA Positive Agreement
PAFp (a) Positive Agreement due to false positive alternative-method results
PD Positive deviation
PDrpan) Positive Deviation due to false positive alternative-method results
ref Reference method
RT Relative Trueness
SE Relative Sensitivity
SP Relative Specificity
TNA Total Negative Agreement
TND Total Negative Deviation
Raw data
- No typical colonies but presence of background microflora
-A No typical colonies but presence of high level of background microflora
-B No typical colonies but presence of medium level of background microflora
-C No typical colonies but presence of low level of background microflora
(x) Number of colonies in the plate
* Dilution of the extract in case of inhibition according to the alternative protocol (1/5)
112 50% level of target analyte
[ Inhibition
ne New DNA extraction
m Minority level of target analyte
M Majority level of target analyte
p Pure culture level of target analyte
st Plate without any colony
Bold typing Artificially inoculated samples
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Quality Assurance documents related to this study can be consulted upon request from

HYGIENA L.L.C..

The technical protocol and the result interpretation were carried out according to the ISO
16140-2:2016, ISO 16140-2/A1:2024 and the AFNOR technical rules (Revision 12).

Validation protocols

Reference method ¢

Alternative method

Scope

Certification
organisation

ADRIA
Summary report (Version 0)

= SO 16140-1:2016 - Microbiology of the food chain - Method
validation - Part 1: Vocabulary

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

= AFNOR Technical Rules (Revision 12)

= |SO 6579-1:2017 - Microbiology of the food chain - Horizontal
method for the detection, enumeration, and serotyping of
Salmonella -Part 1: Detection of Salmonella spp. Annex D was
not conducted during the validation study.

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

BAX System Real-Time PCR Assay Salmonella

> Broad range of food (up to 25 g)

> Production environmental samples (up to 25 g/ml or
sampling device)

> Pet food (up to 25 g)

> Pet food and ingredients (up to 375 g)

> Cocoa and chocolates (up to 375 g)

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

HYGIENA L.L.C.

The BAX® System Real-Time PCR Assay Salmonella was validated in March 2015
according to ISO 16140 (2003) standard (certificate number QUA 18/08 — 03/15) for
meat products, egg products, seafood and vegetables and pet food.

Validation

Reference method

Validation standard

Conducted

March
2015

Initial validation

ISO 6579-1:2002

ISO 16140-2:2003

by
ADRIA

May 2018

Extension study for the use of the
BAX® System software version (3.1 to
3.6)

Extension to all human food
(excluding  milk  powder) and
production environmental samples
and update to ISO 16140-2:2016

ISO 6579-1:2017

ISO 16140-2:2016

ADRIA

January
2019

Renewal study

ISO 6579-1:2017

ISO 16140-2:2016

ADRIA

June 2022

Extension for the use of BAX®
System software V4.0.

/

/

ADRIA

February
2023

Renewal study

ISO 6579-1:2017
ISO 6579-1/A1:2020

ISO 16140-2:2016

ADRIA

April 2024

Extension for the use of BAX®
System software V5.1.

/

/

ADRIA

December
2025

Extension for new categories and
protocols :

- Pet food and pet food
ingredients (up to 375 g)

- Cocoa and chocolates (up to
375 9)

- Production environmental
samples (up to 25 g/ml or
sampling device)

Removal of the exclusion for milk
powders and low moisture dairy
ingredients

ISO 6579-1:2017
ISO 6579-1/A1:2020

ISO 16140-2:2016
ISO 16140-2/A1:2024

ADRIA

2 METHOD PROTOCOLS

2.1

Alternative method

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

2.1.1

Principle

The BAX® System uses real-time PCR technology using internal Scorpions™ probes.

ADRIA
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2.1.2 Protocol

- Enrichment:
Different enrichment protocols are available depending on the categories; they are
listed in Table 1. The new enrichments to be evaluated during this extension are
highlighted in purple.

Table 1 - Enrichment protocols

Tested products Protocol Stu.d y
design
General protocol 25 g of sample to 225 ml of pre-warmed BPW.
(Meat, Seafood, Vegetables, Incubate at 37°C for 16 - 24 h with re-growth (add
Pet food, Production Protocol A | 10 ul of enrichment to 500 wl of pre-warmed BHI Unpaired
environmental samples) Broth and incubate 3-4 h).
(up to 25 g)
25 g of sample to 225 ml of pre-warmed BPW.
Incubate at 37°C for 18 - 26 h with re-growth (add .
Egg products (up to 25 g) Protocol B 10 ul of enrichment to 500 pl of pre-warmed BHI Unpaired
Broth and incubate 3 - 4 h)
Raw beef (specific short 25 g of sample to 225 ml of pre-warmed BPW. .
protocol) (up to 25 g) Protocol C Incubate at 41.5°C for 10 - 24 h Unpaired
Raw meats and 25 g of sample to 225 ml of pre-warmed BPW. .
raw seafood (up to 25 g) Protocol D Incubate at 37C for 16 - 24 h. Unpaired
25 g of sample to 225 ml of pre-warmed BPW +
Dairy products Protocol E | Novobiocin 20mg/L. Incubate at 41.5°C for Unpaired
20-28 h.
25 g + 225 ml of pre-warmed NFDM (reconstituted
non-fat dry milk or UHT milk) let stand 55 - 65 min
Add 450 pl of 1 % Brilliant Green. Incubate for .
Chocolates (up to 25 g) Protocol F 22+ 30 h at 37°C with re-growth (add 10 i of Unpaired
enrichment to 500 pl of pre-warmed BHI and
incubate 3-4 h)
Production environmental 25 g of sample to 225 mL of BPW (or adapted volume
samples Protocol | for sampling device). Incubate at 34 - 38°C for 18 to Paired
(up to 25 g or ml or sample 26h
devices)
375 g of sample to 3375 mL (d:1:10) of pre-warmed
Protocol G BPW. Incubate at 34 - 38f’C for 18 — 26 h with re- Paired
Pet food and pet food growth (add 10 p! of enrichment to 500 pl of pre-
ingredients warmed BHI and incubate 3-4 h)
375 g of sample to 1875 mL (d:1:6) of pre-warmed
(upto 3759) BPW. Incubate at 34 - 38°C for 18 h - 26 h with re- |
Protocol G2 growth (add 10 pl of enrichment to 500 pl of pre- Unpaired
warmed BHI and incubate 3-4 h)
ADRIA 71214 February 25, 2026

Summary report (Version 0)
BAX System RT PCR Assay Salmonella



HYGIENA L.L.C.

Tested products Protocol Stu.d y
design
375 g of sample to 1500 mL (d:1:5) of pre-warmed
skimmed milk. Incubate at 34 - 38°C for 22 - 30 h. .
Protocol H1 Unpaired

with re-growth (add 10 wl of enrichment to 500 pl of

Cocoa and chocolates pre-warmed BHI and incubate 3-4 h)
375 g of sample to 3375 mL (d:1:10) of pre-warmed
7
(upto 375 g) skimmed milk or BPW for product with low cocoa
Protocol H2| content. Incubate at 34-38°C for 22 - 30 h Paired
with re-growth (add 10 pl of enrichment to 500 pl of
pre-warmed BHI and incubate 3 - 4 h)

For all protocols, the specific preparation according to ISO 6887-1 to 5 is applied
including the specific preparation described in Table 2.

Table 2 — Preparation rules according to 1ISO 6887

Matrix Sample preparation According to

Cocoa powder, Chocglate products Use pre-warmed (37-40°C) UHT

(cocoa mass, cocoa liquor, pellets) . . ISO 6887-4

Skimmed milk

(>20% cocoa)

Cocoa product with high level of . -
background fiora (al ingredients) Addition of 2mg/L brilliant green ISO 6887-4
ISO 6887-4

. o .
Products with more than 20% fat Addition of Tween 80 (10 g/L) SO 6887-5
Addition of the diluent prior

Dry powdered products to the test portion ISO 6887-4

- DNA extraction:
* Addition of 5 ul enrichment broth to 200 ul lysis reagent (150 ul protease +

12 ml lysis buffer)

* 20 min at 37°C

* 10 min at 95°C

* Cool in a cooling block (2-8°C) for at least 5 min

For protocol milk powder, Cocoa and chocolates (up to 375 g), Pet food and pet
food ingredients (up to 375 g) and production environmental samples (protocol 1),
it is possible to use a DNA clean-up solution prior to performing the extraction to
remove free DNA from the sample.

- Amplification:

* Transfer 30 ul of the lysate into a PCR tube in a cooling block (2 - 8 °C for
5 min)
Hold 10 to 30 min, after hydration of tablet and before loading on instrument
* Run the PCR in the automate

ADRIA 8/214 February 25, 2026
Summary report (Version 0)
BAX System RT PCR Assay Salmonella



HYGIENA L.L.C.

In case of inhibition, samples can be tested after 1/5 dilution in BAX Lysis buffer
(without adding the protease).

- Detection using the BAX® Q7 PCR instrument:
The fluorescence is measured directly by the BAX® System Software system,
which provides positive or negative results.

- Confirmation of positive results:

* Direct streaking of 10 pl of the enrichment broth used for PCR evaluation
(primary enrichment or BHI) onto XLD or Brilliance™ Salmonella (24 h+ 2 h
at 37°C £ 1°C).

* If direct streaking does not allow to confirm the positive PCR results :
Subculture in RVS broth (0.1 ml + 10 ml) before streaking onto XLD or
Brilliance™ Salmonella (24 h £+ 2 h at 37°C £ 1°C).

* Typical colonies are confirmed by latex agglutination test (OXOID) and
foodproof® Salmonella Lyokit or an appropriate ISO protocol, i.e. the 1SO
6579:2017 reference procedure

It is possible to store the primary enrichment broths for 72 h at 5°C * 3°C before
applying the alternative method protocol.

2.1.3 Restriction

There is no restriction.

2.2 Reference method ¢

The reference method used for this study corresponds to:

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

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

(See Appendix 2).

375 g test portion was used for the categories Pet food and pet food ingredients as
well as Cocoa and chocolates. The use of this larger test portion with the reference
method was authorized by the technical committee, based on evidence demonstrating
ADRIA 9/214 February 25, 2026
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the performance of the method with increased sample sizes for these categories of
matrices, in accordance with ISO 16140-4/A1.
When high-test portion is used, the enrichment broth is prewarmed.

2.3 Study design
The study is a paired study design when the reference and the alternative methods
have shared enrichment procedures (Protocols G1, H2 and I) and an unpaired study
design when the reference and the alternative methods have different enrichment
procedures (Protocols A, B, C, D, E, G2 and H1).

3 INITIAL UALIDATION STUDY, EXTENSION/RENEWAL STUDIES:
RESULTS

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

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

3.1.1.1 Number and nature of samples
Considering the initial validation and all extensions, the total number of results
generated for this method is equal to 923. The distribution per tested category and
type is given in Table 3.

ADRIA 10/214 February 25, 2026
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Category

Enrichment
protocol

Table 3 — Distribution per tested category and type

Extraction protocol

Positive
samples

Negative
samples

HYGIENA L.L.C.

a | Raw, non-processed 10 20 30

Meat products A Bax Lysis without b | RTC 7 21 28
(up to 259) DNA clean-up ¢ |RTRH,RTE 13 7 20
Total 30 48 78

a | Fresh beef meat products 11 9 20

C Bax Lysis without b | Frozen beef meats products 10 12 22

10h DNA clean-up ¢ | Fresh or frozen beef meat preparations 10 10 20

Raw beef meat Total 31 31 62
(up to 259) a | Fresh beef meat products 11 9 20
C Bax Lysis without b | Frozen beef meats products 11 11 22

24 h DNA clean-up ¢ | Fresh or frozen beef meat preparations 10 10 20

Total 32 30 62

a | Pasteurized products (milk, cheeses, dairy desserts) 12 11 23

Bax Lysis without b | Raw m?lk 12 8 2

Milk and dairy products DNA clean-up ¢ R?W milk cheeses . — . 10 12 22
(up to 250) E d | Milk powders and low moisture dairy ingredients 11 12 23
Total 45 43 88

Bax Lysis with d | Milk powders and low moisture dairy ingredients 11 12 23

DNA clean-up Total 45 43 88

a | Egg powders 12 12 24

Egg products B Bax Lysis without b |liquid egg products 11 10 21
(up to 259) DNA clean-up ¢ | Egg based products 9 11 20
Total 32 33 65

a | Fresh, raw, frozen products 10 11 21

Seafood & Vegetables A Bax Lysis without b |RTRH 9 11 20
(up to 259) DNA clean-up ¢ |RTE 13 10 23
Total 32 32 64

a | Raw meat and raw materials 9 11 20

Pet food A Bax Lysis without b | High moisture products 8 12 20
(up to 259) DNA clean-up ¢ | Low moisture products 14 12 26
Total 31 35 66

ADRIA
Summary report (Version 0)
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Enrichment E : Positive Negative
xtraction protocol
protocol samples samples
a | Process and cleaning waters 11 14 25
A Bax Lysis without b | Dusts and residues 13 7 20
DNA clean-up ¢ | Surfaces 9 11 20
Total 33 32 65
Environmental samples I a_|Dusts 4 n 20
7 (upto 25 | Bax Lysis without b | Process water 11 9 20
p1o2og ormior DNA clean-u ¢ | Surface samples 10 10 20
sampling devices) P P
| Total 30 30 60
a | Dusts 9 11 20
Bax Lysis with b | Process water 11 9 20
DNA clean-up ¢ | Surface samples 10 10 20
Total 30 30 60
a | Raw meat (beef, lamb, pork) 13 11 24
8 Raw meat and raw seafood D Bax Lysis without b | Raw poultry meat 10 11 21
(up to 259) DNA clean-up ¢ | Raw seafood 13 11 24
Total 36 33 69
a | Cocoa powders 10 10 20
9 Chocolates F Bax Lysis without b | Chocolates 10 10 20
(up to 259) DNA clean-up ¢ | Raw material (Beans, cocoa butter, mass) 11 10 21
Total 31 30 61
a | Low moisture food 11 9 20
Bax Lysis without b | High moisture food 9 12 21
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 12 9 21
o1 Total 32 30 62
a | Low moisture food 11 9 20
Bax Lysis with b | High moisture food 9 12 21
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 12 9 21
10 Pet food and pet food Total 32 30 62
ingredients (up to 375 g) a | Low moisture food 11 9 20
Bax Lysis without b | High moisture food 10 11 21
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 14 7 21
G2 Total 35 27 62
a | Low moisture food 11 9 20
Bax Lysis with b | High moisture food 10 11 21
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 14 7 21
Total 35 27 62
ADRIA 12/214 February 25, 2026
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Positive

Negative

HYGIENA L.L.C.

Category Extraction protocol Type Total
protocol samples samples

Cocoa ingredients (e.g. butter, liquor, powder) 11 10 21

Bax Lysis without Dark chocolates with and without nuts, rice... 10 10 20

DNA clean-up Milk chocolates with and without nuts, rice... 10 10 20

HA Total 31 30 61

Cocoa ingredients (e.g. butter, liquor, powder) 11 10 21

Bax Lysis with Dark chocolates with and without nuts, rice... 10 10 20

DNA clean-up Milk chocolates with and without nuts, rice... 10 10 20

1 Cocoa and chocolates Total 31 30 61

(upto 375 ) Cocoa ingredients (e.g. butter, liquor, powder) 10 10 20

Bax Lysis without Dark chocolates with and without nuts, rice... 10 10 20

DNA clean-up Milk chocolates with and without nuts, rice... 10 10 20

HY Total 30 30 60

Cocoa ingredients (e.g. butter, liquor, powder) 10 10 20

Bax Lysis with Dark chocolates with and without nuts, rice... 10 10 20

DNA clean-up Milk chocolates with and without nuts, rice... 10 10 20

Total 30 30 60

All protocols - short incubation time (cat 2) - without DNA Clean-up 459 464 923
All protocols - long incubation time (cat 2) - without DNA Clean-up 460 463 923
All protocols - short incubation time (cat 2) - with DNA Clean-up (cat 3 type d / cat 7 / cat 10 / cat 11) 459 464 923
All protocols - long incubation time (cat 2) - with DNA Clean-up (cat 3 type d / cat 7/ cat 10 / cat 11) 460 463 923

ADRIA
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3.1.1.2 Artificial contamination of samples

A total of 48 naturally contaminated samples were found during the initial validation
and the different extensions. This represents 10.5% of the positive samples.

In order to complete the number of positives required per category, samples were
artificially contaminated using either spiking or seeding protocols. A maijority of the
samples were inoculated < 3 CFU / test portion using the seeding protocol or < 5 CFU
/ test portion for the spiking protocol.

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

All the artificial contaminations are presented in Appendix 3.

Considering all validation studies, 10.4 % of the samples were naturally
contaminated.

ADRIA 14/214 February 25, 2026
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Table 4 - Repartition of the positive samples per inoculation protocol and inoculation level

HYGIENA L.L.C.

Naturally Seeding protocol Spiking protocol Total positive
contaminated  <3CFU  3<xs<10CFU <5CFU 5<x<10CFU  >10CFU samples
1 Meat products A 18 0 0 12 0 0 30
2 Raw beef meat (up to 259) C 2 0 0 7 23 0 32
3 Milk and dairy products E 5 38 0 2 0 0 45
4 Egg products B 0 0 0 10 19 3 32
5 Seafood & Vegetables A 0 4 0 15 10 3 32
6 Pet food (25 g) A 3 0 0 21 7 0 31
7 Production environmental A 9 24 0 0 0 0 33
samples I 0 29 1 0 0 0 30
8 Raw meat and raw seafood D 9 27 0 0 0 0 36
9 Chocolates (25 g) F 0 27 0 4 0 0 31
10 Pet fogd and pet food G1 1 21 2 8 0 0 32
ingredients (up to 375 g) G2 1 24 2 8 0 0 35
11 Cocoa and chocolates H1 0 20 0 11 0 0 31
(upto 375 ) H2 0 17 2 11 0 0 30
Total 48 231 7 109 59 6 460
% 10.4% 50.2% 1.5% 23.7% 12.8% 1.3% 100.0%
ADRIA 15/214 February 25, 2026
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3.1.1.3 Protocols applied during the validation study

> Enrichment step

The upper test portion (25 g or 375 g) with the minimum incubation time were applied
for all the protocols evaluated.

The details for each protocol are:

- Protocol A: BPW for 16 + regrowth for 3 h

- Protocol B: BPW for 18 h + regrowth for 3 h

- Protocol C: BPW for 10 h and 24 h

- Protocol D: BPW for 16 h

- Protocol E: BPW + Novobiocin (20 mg/l) for 20 h

- Protocol F: NFDM? for 22 h + regrowth for 3 h
- Protocol G1: Prewarmed BPW (d:1:10) for 18 h and 3 h regrowth

- Protocol G2: Prewarmed BPW (d:1:6) for 18 h and 3 h regrowth

- Protocol H1: Prewarmed skimmed milk (d:1:5) for 22 h and 3 h regrowth

- Protocol H2: Prewarmed skimmed milk (or BPW for low cocoa content matrices)
for 22 h and 3 h regrowth

- Protocol I: BPW (d:1:10) for 18 h

ISO 6877 rules were followed for all categories tested. The protocols with an
incubation temperature range at 34 — 38°C were tested at 37 £ 1°C.

> Sample preparation

During the extension in 2025, the analysis was performed with and without the use of
the DNA Clean-up solution (sensitivity and RLOD).

> Inhibition

During the extension in 2025, in case of inhibition, the samples were diluted 1/5 in
BAX Lysis buffer.

> Confirmation

The samples were confirmed by direct streaking 10 ul from the enrichment broth used
for PCR evaluation (primary enrichment or BHI) onto 2 selective agar plates (XLD and
Brilliance® Salmonella).

Additionally, all samples were evaluated after RVS subculture (from primary
enrichment broth or BHI subculture) and streak into 2 selective agar plates (XLD and
ASAP or Brilliance® Salmonella).

" NFDM: Non-Fat Dried Milk + Brillant Green

ADRIA 16/214 February 25, 2026
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The typical colonies were confirmed by Oxoid latex agglutination test (all protocols)
and foodproof® Salmonella Lyokit (protocols |, G1, G2, H1 and H2) as well as

following the reference method protocol (all protocols).

Table 5 below describes the confirmation performed for each protocol.

Table 5 — Confirmation step

Protocol ~ Broth used for confirmation Agar plates Colonies confirmations
Direct streaking  RVS subculture
Protocol A | BHI re-growth BHI re-growth
Protocol B | BHI re-growth BHI re-growth
Protocol C |/ BPW o Tests described in the
Protocol D | BPW BPW , [erence method
Protocol E BPW . BPW .
+ Novobiocin + Novobiocin XLD and Brilliance ™
Protocol F | BHI re-growth BHI re-growth Salmonella Agar
Protocol G1 | BHI re-growth BPW o Tests described in the
Protocol G2 | BHI re-growth BPW reference method
Protocol H1 | BHI re-growth BPW e Latex
Protocol H2 | BHI re-growth | BPW e foodproof® Salmonella
Protocol | | BPW BPW Lyokit

> Enrichment broth storage

Primary enrichment broths from positive and discordant samples were stored for 72 h
at 5°C £ 3°C. If a subculture is required, the sample was first brought to room
temperature before proceeding with the subculture. PCR tests and confirmatory tests

were then run again after storage.

3.1.1.4 Testresults

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

ADRIA

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

17/214

February 25, 2026



HYGIENA L.L.C.

Table 6 — Summary of results obtained with the reference and alternative methods (after confirmation) of all samples for each category

Enrichment

protocol

Extraction protocol

TND

TNA  Total

a Raw, non-processed 10 0 0 20 30
1 Meat products A Bax Lysis without | b RTC 6 0 1 21 28
(upto 259) DNA clean-up c RTRH, RTE 13 0 0 7 20
Total 29 0 1 48 78
a Fresh beef meat products 9 2 0 9 20
C Bax Lysis without | b Frozen beef meats products 8 2 0 12 22
10h DNA clean-up c Fresh or frozen beef meat preparations 9 0 1 10 20
9 Raw beef meat Total 26 4 1 31 62
(upto 259) a Fresh beef meat products 9 2 0 9 20
C Bax Lysis without | b Frozen beef meats products 8 3 0 11 22
24 h DNA clean-up c Fresh or frozen beef meat preparations 10 0 0 10 20
Total 27 5 0 30 62
a Pasteurized products (milk, cheeses, dairy desserts) | 6 4 2 1 23
Bax Lysis without b Raw m!lk J 2 1 8 20
Milk and dairy products DNA clean-up ¢ R?W milk cheeses " — . 6 1 3 12 22
3 (upto 25 g) E d Milk powders and low moisture dairy ingredients 9 1 1 12 23
Total 30 8 7 43 88
Bax Lysis with d | Milk powders and low moisture dairy ingredients 9 1 1 12 23
DNA clean-up Total 30 8 7 43 88
a Egg powders 9 1 2 12 24
4 Egg products B Bax Lysis without | b liquid egg products 9 0 2 10 21
(upto 25g) DNA clean-up c Egg based products 9 0 0 11 20
Total 27 1 4 33 65
a Fresh, raw, frozen products 10 0 0 11 21
5 Seafood & Vegetables A Bax Lysis without | b RTRH 9 0 0 1" 20
(upto 25¢) DNA clean-up c RTE 13 0 0 10 23
Total 32 0 0 32 64
a Raw meat and raw materials 9 0 0 1 20
6 Pet food A Bax Lysis without | b High moisture products 8 0 0 12 20
(upto 25g) DNA clean-up c Low moisture products 14 0 0 12 26
Total 31 0 0 35 66
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Enrichment

TNA  Total

protocol

Extraction protocol TND

a Process and cleaning waters 9 1 1 14 25
A Bax Lysis without | b Dusts and residues 8 3 2 7 20
DNA clean-up c Surfaces 7 2 0 11 20
Total 24 6 3 32 65
. Dusts 7 0 2 11 20
Environmental samples Bax Lysis without f) Process water 1 0 0 9 20
i (upto25 gdg\r/irgé:)r sampling DNAY clean-up c Surface samples 10 0 0 10 20
Total 28 0 2 30 60
a Dusts 9 0 0 11 20
Bax Lysis with b Process water 1 0 0 9 20
DNA clean-up c Surface samples 10 0 0 10 20
Total 30 0 0 30 60
a Raw meat (beef, lamb, pork) 6 6 1 11 24
8 Raw meat and raw seafood D Bax Lysis without | b Raw poultry meat 6 2 2 11 21
(upto 25g) DNA clean-up c Raw seafood 8 2 3 11 24
Total 20 10 6 33 69
a Cocoa powders 8 2 0 10 20
9 Chocolates F Bax Lysis without | b Chocolates 9 1 0 10 20
(upto 259) DNA clean-up c Raw material (Beans, cocoa butter, mass) 10 1 0 10 21
Total 27 4 0 30 61
a Low moisture food 1 0 0 9 20
Bax Lysis without | b High moisture food 9 0 0 12 21
DNA clean-up c Raw materials (e.g. raw meat and vegetables) 12 0 0 9 21
o1 Total 32 0 0 30 62
a Low moisture food 10 0 1 9 20
Bax Lysis with b High moisture food 9 0 0 12 21
DNA clean-up c Raw materials (e.g. raw meat and vegetables) 12 0 0 9 21
10 Pet food and pet food Total 31 0 1 30 62
ingredients (up to 375 g) a Low moisture food 10 0 1 9 20
Bax Lysis without | b High moisture food 7 1 2 1 21
DNA clean-up c Raw materials (e.g. raw meat and vegetables) 10 2 2 7 21
G2 Total 27 3 5 27 62
a Low moisture food 10 0 1 9 20
Bax Lysis with b High moisture food 7 1 2 " 21
DNA clean-up c Raw materials (e.g. raw meat and vegetables) 10 2 2 7 21
Total 27 3 5 27 62
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Sl e Extraction protocol TND TNA Total
protocol

a Cocoa ingredients (e.g. butter, liquor, powder) 6 1 4 10 21

Bax Lysis without | b Dark chocolates with and without nuts, rice... 7 0 3 10 20

DNA clean-up c Milk chocolates with and without nuts, rice... 5 4 1 10 20

H1 Total 18 5 8 30 61

a Cocoa ingredients (e.g. butter, liquor, powder) 6 1 4 10 21

Bax Lysis with b Dark chocolates with and without nuts, rice... 7 0 3 10 20

DNA clean-up c Milk chocolates with and without nuts, rice... 5 4 1 10 20

1 Cocoa and chocolates (up to Total 18 5 8 30 61
375 9) a Cocoa ingredients (e.g. butter, liquor, powder) 10 0 0 10 20

Bax Lysis without b Dark chocolates with and without nuts, rice... 10 0 0 10 20

DNA clean-up c Milk chocolates with and without nuts, rice... 10 0 0 10 20

Ho Total 30 0 0 30 60

a Cocoa ingredients (e.g. butter, liquor, powder) 10 0 0 10 20

Bax Lysis with b Dark chocolates with and without nuts, rice... 10 0 0 10 20

DNA clean-up c Milk chocolates with and without nuts, rice... 10 0 0 10 20

Total 30 0 0 30 60
All protocols - short incubation time (cat 2) - without DNA Clean-up 381 4 37 464 | 923
All protocols - long incubation time (cat 2) - without DNA Clean-up 382 42 36 463 923
All protocols - short incubation time (cat 2) - with DNA Clean-up (cat 3 type d / cat 7 / cat 10 / cat 11) 382 41 36 464 923
All protocols - long incubation time (cat 2) - with DNA Clean-up (cat 3 type d / cat 7 / cat 10 / cat 11) 383 42 35 463 923

With for a paired evaluation: TND = NDeany TNA = NA + PDrp(any
an unpaired evaluation: ~ TND = ND + NDengaiy +PArp(ar TNA = NA + NAFrna + PDrpgan
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3.1.1.5 Calculation of relative trueness (RT), sensitivity (SE), false positive ratio
(FPR) and false negative ratio (FNR) for the alternative method

The calculations are presented in Table 7.
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Table 7 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR) and false negative ratio (FNR) for the alternative method

| | Interpretation not available for paired data

Category

Enrichment

Extraction

NDen(art)

PDrp(att)

SE alt %

SE ref %

FPR %

HYGIENA L.L.C.

FNR %

Total

protocol protocol

ADRIA

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

22/214

a | Raw, non-processed 10 0 20 0 0 0 0 0 0 20 100.0 100.0 100.0 0.0 0.0 30
1 Meat products A Bax Lysis without | b | RTC 6 0 21 0 0 0 1 0 1 21 85.7 100.0 96.4 0.0 14.3 28
(upto 25g) DNAclean-up | ¢ |RTRH,RTE 13 0 7 0 0 0 0 0 0 7 100.0 100.0 100.0 0.0 0.0 20
Total 29 0 48 0 0 0 1 0 1 48 96.7 100.0 98.7 0.0 33 78
a | Fresh beef meat products 9 0 9 0 2 0 0 0 0 9 100.0 81.8 90.0 0.0 0.0 20
- b | Frozen beef meats products 8 0 11 1 2 0 0 0 0 12 100.0 80.0 90.9 0.0 0.0 22
¢ Bax Lysis without Fresh or frozen beef meat
10 h DNAclean-up | ¢ . 9 0 10 0 0 1 0 0 1 10 90.0 100.0 95.0 0.0 0.0 20
preparations
9 Raw beef meat Total 26 0 30 1 4 1 0 0 1 31 96.8 87.1 91.9 0.0 6.5 62
(upto 25g) a | Fresh beef meat products 9 0 9 0 2 0 0 0 0 9 100.0 81.8 90.0 0.0 0.0 20
- b | Frozen beef meats products 8 0 11 0 3 0 0 0 0 11 100.0 72.7 86.4 0.0 0.0 22
¢ Bax Lysis without Fresh or frozen beef meat
24 h DNAclean-up | ¢ . 10 0 10 0 0 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0 20
preparations
Total 27 0 30 0 5 0 0 0 0 30 100.0 84.4 91.9 0.0 0.0 62
Pasteurized products (milk, 6 0 10 0 4 2 0 1 2 11 | 833 | 667 | 739 | 91 00 | 23
a | cheeses, dairy desserts)
Bax Lysis without b | Raw milk 9 0 8 0 2 1 0 0 1 8 91.7 83.3 85.0 0.0 0.0 20
¢ | Raw milk cheeses 6 0 11 1 1 3 0 0 3 12 70.0 90.0 81.8 0.0 0.0 22
Milk and dairy products DNA clean-up Milk powders and low
3 E d . -~ . 9 0 12 0 1 1 0 0 1 12 90.9 90.9 91.3 0.0 0.0 23
(upto 259) moisture dairy ingredients
Total 30 0 41 1 8 7 0 1 7 43 84.4 82.2 83.0 2.3 2.2 88
o Milk powders and low
g?\lXALéSeIZ r:NLIJtQ d moisture dairy ingredients 9 0 12 1 1 1 0 0 1 12 90.9 90.9 91.3 0.0 0.0 23
Total 30 0 41 1 8 7 0 1 7 43 84.4 82.2 83.0 2.3 2.2 88
a | Egg powders 9 0 12 0 1 2 0 0 2 12 83.3 91.7 87.5 0.0 0.0 24
4 Egg products B Bax Lysis without | b | liquid egg products 9 0 10 0 0 1 1 0 2 10 81.8 100.0 90.5 0.0 9.1 21
(upto 259) DNA clean-up ¢ | Egg based products 9 0 11 0 0 0 0 0 0 11 100.0 100.0 100.0 0.0 0.0 20
Total 27 0 33 0 1 3 1 0 4 33 87.5 96.9 92.3 0.0 31 65
a | Fresh, raw, frozen products 10 0 11 0 0 0 0 0 0 11 100.0 100.0 100.0 0.0 0.0 21
5 Seafood & Vegetables A Bax Lysis without | b | RTRH 9 0 11 0 0 0 0 0 0 11 100.0 100.0 100.0 0.0 0.0 20
(upto 25 g) DNAclean-up | ¢ |RTE 13 0 10 0 0 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0 23
Total 32 0 32 0 0 0 0 0 0 32 100.0 100.0 100.0 0.0 0.0 64
a | Raw meat and raw materials 9 0 11 0 0 0 0 0 0 11 100.0 100.0 100.0 0.0 0.0 20
6 Pet food A Bax Lysis without | b | High moisture products 8 0 12 0 0 0 0 0 0 12 100.0 100.0 100.0 0.0 0.0 20
(upto 25 g) DNAclean-up | ¢ | Low moisture products 14 0 12 0 0 0 0 0 0 12 100.0 100.0 100.0 0.0 0.0 26
Total 31 0 35 0 0 0 0 0 0 35 100.0 100.0 100.0 0.0 0.0 66
a | Process and cleaning waters 9 0 14 0 1 1 0 0 1 14 90.9 90.9 92.0 0.0 0.0 25
A Bax Lysis without | b | Dusts and residues 8 0 7 0 3 2 0 0 2 7 84.6 76.9 75.0 0.0 0.0 20
DNAclean-up | ¢ |Surfaces 7 0 11 0 2 0 0 0 0 11 100.0 77.8 90.0 0.0 0.0 20
Total 24 » 0 32 0 6 3 0 0 3 32 90.9 81.8 86.2 0.0 0.0 65
Environmental samples o a |Dusts 3 BB Bl 1 2 11 77.8 1000 | 90.0 9.1 22.2 20
7| (upto 25 ormlor Bax Lysis without | b | Process water 1] I 9 1 0 | I 0 0 0 9 100.0 | 100.0 | 100.0 0.0 0.0 20
sampling devices) DNAclean-up | ¢ | Surface samples 0] | 10! | 0o 1 |0 0 0 10 100.0 | 100.0 | 100.0 0.0 0.0 20
Total 2 |1 22 | o P 2 1 2 30 93.3 1000 | 967 3.3 6.7 60
a |Dusts 9 f | 10 ] | o | 0 1 0 11 100.0 | 100.0 | 100.0 9.1 0.0 20
Bax Lysis with | b | Process water 1] I 9 1 0 | 90 0 0 9 100.0 | 100.0 | 100.0 0.0 0.0 20
DNAclean-up | c | Surface samples 01 | 0] | ol |0 0 0 10 100.0 | 100.0 [ 100.0 0.0 0.0 20
Total 30 ] | 2] | o] 00 1 0 30 100.0 | 100.0 | 100.0 3.3 0.0 60
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0, 0, 0,
protocol protocol al NDenaiy  PDrpart a re FPR% FNR% Total
R tand ra a | Raw meat (beef, lamb, pork) 0 0 6 1 0 0 : ) : .
; aw g‘:;o o w o Bax Lysis without | b_| Raw poultry meat 0 11 0 2 2 0 0 80.0 | 800 | 81.0 0.0 21
(upto 25 g) DNAclean-up | ¢ | Raw seafood 0 11 0 2 3 0 0 76.9 84.6 79.2 0.0 24
g Total 0 33 0 10 4 2 0 83.3 72.2 76.8 5.6 69
a | Cocoa powders 0 10 0 2 0 0 0 100.0 80.0 90.0 0.0 20
o Chocolates - Bax Lysis without b gg\ol\lcgl:’;:zal oars o003 0 10 0 1 0 0 0 100.0 90.0 95.0 0.0 20
(upto 25g) DNAclean-up | ¢ butter, mass) : 0 10 0 1 0 0 0 100.0 90.9 95.2 0.0 21
Total 4 0 0 100.0 87.1 93.4 0.0 61
a_| Low moisture food* //////////////// -S-W///////////////-_ //////////////// 0 0 100.0 100.0 100.0 0.0 20
Bax Lvsis without b | High moisture food 12 1 0] 0 0 100.0 100.0 100.0 0.0 21
DNA clean-up | ¢ | RaW materils (e.g. raw meat %n “ % 0 0 1000 | 1000 | 1000 0.0 21
and vegetables) ' ) ' )
o1 Total W 0 0 100.0 100.0 100.0 0.0 62
a | Low moisture food* / 1 0 90.9 100.0 95.0 9.1 20
Bax Lysis with b Eigh mo{stgrle f(ood t / W = / 0 0 100.0 100.0 100.0 0.0 21
i aw materials (e.g. raw mea %
Pet food and pet food PNAdeanwp | ¢ and vegetables) / “ / “ / 0 0 100.0 100.0 100.0 0.0 21
10 inare dier?ts Total / BEl @4 “/ 1 0 96.9 100.0 98.4 3.1 62
(ugto 375 g) a | Low moisture food* 0 0 0 0 90.9 100.0 95.0 0.0 20
P g Bax Lysis without b | High moisture food 0 11 0 1 2 0 0 80.0 90.0 85.7 0.0 21
i Raw materials (e.g. raw meat
DNAclean-up | ¢ and vegetables) 0 7 0 2 2 0 0 85.7 85.7 81.0 0.0 21
G2 Total 0 27 0 3 5 0 0 85.7 914 87.1 0.0 62
a | Low moisture food* 0 9 0 0 1 0 0 90.9 100.0 95.0 0.0 20
Bax Lysis with b | High moisture food 0 11 0 1 2 0 0 80.0 90.0 85.7 0.0 21
i Raw materials (e.g. raw meat
DNAclean-up | ¢ and vegetables) 0 7 0 2 2 0 0 85.7 85.7 81.0 0.0 21
Total 0 27 0 3 5 0 0 85.7 914 87.1 0.0 62
Cocoa ingredients (e.g. butter,
a liquor, powder) 0 10 0 1 4 0 0 63.6 90.9 76.2 0.0 21
- Dark chocolates with and
BaDXNIXf:IIZ ;\Qt_:gut b without nuts, rice... 0 10 0 0 2 1 0 70.0 100.0 85.0 10.0 20
Milk chocolates with and
C |, . 0 10 0 4 1 0 0 90.0 60.0 75.0 0.0 20
without nuts, rice...
H1 Total 0 30 0 5 7 1 0 74.2 83.9 78.7 3.2 61
Cocoa ingredients (e.g. butter,
a iquor, powder) 0 10 0 1 4 0 0 63.6 90.9 76.2 0.0 21
BaxLysiswith | b | Dark chocolates with and 0 10 0 0 2 1 0 700 | 1000 | 850 100 | 20
DNA clean-up MK chocolates wiih and
C | without nuts, rice... 0 10 0 4 1 0 0 90.0 60.0 75.0 0.0 20
11 Cocoa and chocolates Total 0 0 5 7 1 0 74.2 83.9 78.7 3.2 61
(up to 375 g) Cocoa ingredients (e.g. butter, %-W“%
a liquor, powden) 0 0 100.0 100.0 100.0 0.0 20
- Dark chocolates with and
BaDXNl,_Ayf:IIZ :Qt_:gut b without nuts, rice... / % / “ / 0 0 100.0 100.0 100.0 0.0 20
Milk chocolates with and
C | without nuts, rice... % /“ / 0 0 100.0 100.0 100.0 0.0 20
Ho . . To(}al SR /_% = 0 0 100.0 100.0 100.0 0.0 60
ocoa ingredients (e.g. butter, %
a iquor, powder) / /“ / 0 0 100.0 100.0 100.0 0.0 20
BaxLysiswith | b | Dark chocolates with and / % / “ // 0 0 1000 | 1000 | 100.0 00 | 20
DNA clean-up without nuts, rice...
Milk chocolates with and
C | without nuts, rice... % /“ / 0 0 100.0 100.0 100.0 0.0 20
Total / EZ A “/ 0 0 100.0 100.0 100.0 0.0 60
All protocols - short incubation time (cat 2) - without DNA Clean-up 460 29 8 2 91.9 91.1 91.5 2.2 923
All protocols - long incubation time (cat 2) - without DNA Clean-up 0 460 1 42 29 7 2 92.2 90.9 91.5 1.7 923
All protocols - short incubation time (cat 2) - with DNA Clean-up (cat 3 type d / cat 7 / cat 10 / cat 11) 0 460 2 4 29 7 2 92.2 91.1 91.7 2.0 923
All protocols - long incubation time (cat 2) - with DNA Clean-up (cat 3 type d / cat 7 / cat 10 / cat 11) 0 460 1 42 29 6 2 92.4 90.9 91.7 1.5 923
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A summary of the results is given in Table 8.

Table 8 - Summary of results — All protocols

Short Long Short Long
incubation | incubation | incubation | incubation
w/o DNA w/o DNA w/ DNA w/ DNA
Clean-up Clean-up Clean-up Clean-up

Sensitivity for the _ (PA+ PD)

alternative method SE i = (PA+TND + PD) x 100 % 91.9 92.2 92.2 924

Sensitivity for the _ (PA+TND)

reference method SEyer = (PA+TND + PD) x 100 % 91.1 90.9 91.1 90.9
. PA+TNA

Relative trueness RT = meo % 91.5 91.5 9.7 9.7

False positive ratio for

PA PD
the alternative method FPR = ——FP(alt) + PDrp ()

9 0.4 0.4 0.4 0.4
TNA x 100 %

' False negative ratio for
the alternative method FNR =

x 100 % 2.2 1.7 2.0 1.5

3.1.1.6 Analysis of discordant results

The negative deviations are given in Table 9 and the positive deviations in Table 10.

> Negative deviations

A total of 35 to 37 negative deviations is observed between the different studies. A
majority of them (34 to 35) were artificially contaminated samples and 3 were naturally
contaminated. The negative deviations are distributed among several categories and
as expected, are mainly observed when an unpaired protocol is used.

For 29 samples, the presence of Salmonella spp. was not confirmed; this was
probably due to the unpaired study design.

For 6 to 8 samples, the confirmatory tests concluded to the presence of Salmonella
spp. in the enrichment broth (NDenaiyy Samples):

- 5 during the initial validation and extension performed in 2017.
- 4 during the extension performed in 2025 with at least one of the conditions
(NDFN(an) =2 to 3).

For this last extension, it was observed that when a positive result was obtained with
the other condition late positive Cq are observed due to a growth probably close to
the limit of detection of the method. Moreover, for one sample (127455), only few
colonies were obtained on plates after subculture in RVS (3 typical colonies on XLD
and 7 on Brilliance Salmonella) which could indicate a low level of contamination.
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Additionally, for 2 samples in negative agreement (2085, frozen ground beef with the
short time protocol; 143, raw milk cheese), the presence of Salmonella spp. was
confirmed in the enrichment broth (NAfniy = 2).

> Positive deviations

A total of 41 to 42 positive deviations is observed between the different studies. A
majority of them (34) concern artificially contaminated samples while 8 naturally
contaminated samples were observed in positive deviation.

The analysis of discordant results according to the ISO 16140-2/A1:2024 is given in
Table 11.
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Table 9 - Negative deviations

Artificial contaminations

Alternative method: BAX System Real-Time PCR Assay Salmonella

RS i Product : Inoculation — Protocol Category Type
analysis Sample Strain level/sampl PCR result (Ct) Confirmation Agreement
evellsample
2015 749 Fermented ground pork / / --1+(39.7) + (after NDen(atty A 1 b
subculture)
2015 1515 | Frozen seasoned ground beef S. Infantis 128 58 WAl +(4(52f)h()1°h)’ “Eas) an; (21 f ’ "D;';g'&(jg)“) d c 2 c
2017 9247 Dairy dessert S. Tennessee Ad1171 1,8 - - ND E 3 a
2018 123 Pasteurized cheese S. Typhimurium 4 1,2 - - ND E 3 a
2018 137 Raw milk S. Agona Ad1483 24 - - ND E 3 b
2018 138 Raw milk cheese S. Mikawasima Ad1811 2,0 - - ND E 3 c
2018 141 Raw milk cheese S. Duisburg Ad1812 1,2 - - ND E 3 c
2018 147 Raw milk cheese S. Cerro Ad2152 14 - - ND E 3 c
2015 170 Egg white powder S. Havana Ad1728 3,8 - - ND B 4 a
2015 172 Egg powder S. Enteritidis Ad638 2,2 - - ND B 4 a
2015 818 Pasteurized white liquid egg product S. Typhimurium 13 6,8 -/-1+(46.2) - ND B 4 b
2015 819 Pasteurized white liquid egg product S. Infantis 14 10,0 -[+(42.9)/+(45.3) + NDenaiy B 4 b
2017 9596 Rinse water (meat industry) S. Typhimurium ST719 1,8 - - ND A 7 a
2018 494 Residue (apple) S. Kedougou Ad929 1,2 - - ND A 7 b
2018 495 Residue (poultry industry) / / - - ND A 7 b
2017 8359 Raw pork meat / / - - ND D 8 a
2017 8390 Poultry meat S. SaintPaul 631 2,6 - - ND D 8 b
2017 8391 Poultry meat S. Virchow 647 2,6 -I-I- + NDEn(alt) D 8 b
2017 8887 Raw fish filet S. Indiana 2 3,0 -/+38.2/+37.9 + NDgN(art) D 8 C
2017 8894 Raw shrimp S. Derby F81 24 - - ND D 8 c
2017 8895 Raw fish filet S. Hadar F106 2,0 - - ND D 8 c
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Artificial contaminations
Inoculation PCR result Confirmation test
level . . ) Agreement | >
. BAX lysis + Direct | Subculture: 5
Year O.f Samople Product . CFU{test IS0 6579-1° BAXlysis DNA cIeani¥19 solution | Streaking RVS All Agreement ReflAlt g §
analysis N Strain portion method Protocol T + DNA S | F
Result Result confirmation Ref/Alt cleaning o
results .
Mean Ct | IPC | Result | Ct | IPC | Result | XLD/ XLD/ solution
Brilliance | Brilliance
2025 | 120007 | Yogurt powder S. Livingstone Ad2705 0.9 + E 0.0 | 3641 - 0.0 | 32.7 - st/st st/st - ND ND 3 | d
0.0/
2025 | 121524 |Dust (Dairy industry) S. Heidelberg AOOE005 1.5 + I 0.0/ | 42.0 | --- | 485 327 + +pl+p +pl+p + NDenat) PA 7| a
0.0
0.0/ | 35.4/
2025 | 130158 | Dust (Dairy industry) S. Montevideo Ad912 2.1 + 0.0/ | 396/ | --- |40.3]| 32.8 + +M/+p +M/+p + NDEn(ar) PA 7| a
0.0 | 387
0.0/
2025 | 120565 |Bird seeds S. Cerro Ad689 0.5 + G1 43.7 | 341 + 00/ | 31.6 | - | +m/+1/2 +m/-A + PA NDenay | 10 | a
0.0
2025 | 120010 | Grilled turkey cat food S. Enteritidis Ad2294 2.8 + G2 0.0 | 36.6 - 00 | 1.7 - st/st st/st - ND ND 0] b
2025 | 120565 |Bird seeds S. Cerro Ad689 0.5 + G2 0.0 | 336 - 00 | 313 - -Al-A -A-A - ND ND 10 [ a
2025 | 120568 | Raw material S. Mbandaka Ad2041 0.5 + G2 0.0 | 36.0 - 00 | 39 - st/st st/st - ND ND 0] ¢
2025 | 125510 | Fresh cat food (beef stew) S. Noya Ad2715 2.0 + G2 0.0 | 344 - 0.0 | 32.7 - st/st st/st - ND ND 0] b
2025 128833 | Raw material (Rice flakes with vegetables) S. Menston 2.4 + G2 0.0 | 36.9 - 0.0 | 354 - --Blst -C/-C - ND ND 10| ¢
2025 | 121261 | Dark chocolate (70 % cocoa) (41 % fat) S. Infantis Ad1684 0.9 + H1 00 | 382 - 0.0 | 329 - st/st st/st - ND ND 1M1b
2025 | 127005 |Dark chocolate bar with raspberry flling (49% | 5 ey 5344 08 ; M| 00|33 - |o0|310| - | -ac | -BIC : ND ND |11 b
cocoa) (27 % fat)
. 0.0/ | 33.1/ 0.0/ | 32.1/
2005 | 127455 | Dark chocolate with hazelnuts (50% cocoa) 87 % 5 panama ag1733 13 + H1 | 0.0/ | 388/ | - | 0.0/ | 324/ | <= | +mM | +@)H() + NDeway | NDeway | 11| b
at) 0.0 | 387 0.0 | 320
2025 | 127457 | Milk chocolate bar (30 % cocoa) (30 % fat) S. Infantis Ad1684 1.7 + H1 0.0 | 344 - 0.0 | 33.3 - -B/-B -A/-B - ND ND Mlc
2025 | 128137 |Cocoa bean S. Derby 3381 1 + H1 0.0 | 340 - 00 | 316 - st/st st/st - ND ND 1M1] a
2025 | 131502 | Cocoa beans (52 % fat) (100 % cocoa) S. Anatum Ad1167 6.2 + H1 00 | 355 - 00 | 313 - -CI-C -A-A - ND ND 1] a
2025 | 131565 | Cocoa paste (53.3 % fat) (100 % cocoa) S. Panama Ad1733 1.7 + H1 0.0 | 335 - 0.0 | 1.2 - - - - ND ND 1] a
2025 | 131566 | Organic cocoa powder (11 % fat) (100 % cocoa) S. Braenderup Ad1661 1.6 + H1 0.0 | 33.2 - 0.0 | 311 - - - - ND ND 1] a
m: minority level of target analyte
M: maijority level of target analyte
p: pure culture level of target analyte
112: 50% level of target analyte
(x):  number of colonies in the plate
- no typical colonies but presence of background microflora
-A: no typical colonies but presence of background microflora (high level)
-B: no typical colonies but presence of background microflora (medium level)
-C: no typical colonies but presence of background microflora (low level)
st: plate without any colony
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Year of N°
analysis Sample

Table 10 - Positive deviations

Artificial contaminati

Strain

Inoculation
level/sample

Alternative method:
PCR result (Ct)

BAX System Real-Time PCR

Confirmation

Assay Salmonella

Agreement

Protocol

Category

HYGIENA L.L.C.

Type

2015 2371 | Ground beef S. Dublin Ad529 8,0 ' Ejgg; Y + PD c 2 a
2015 2488 | Boef rim / / e 2h : PD c 2 a
2015 2082 |Frozen ground beef S. Dublin Ad530 70 1((‘;38:))) 1291?1 + PD c 2 b
2015 2084 | Frozen ground beef S. Dublin Ad530 70 ' Ejg;g o + PD c 2 b
2015 2085 | Frozen ground beef S. Newport 586 38 a 41’2)"2 ‘r +(10 and 24 h) N‘:‘,FB‘“('gﬂ?)h) c 2 b
2017 9246 Dairy dessert S. Tennessee Ad1171 1,8 +27.4 + PD E 3 a
2017 9253 Pasteurized cheese S. Norwich Ad1172 1,4 +28,5 + PD E 3 a
2018 121 Pasteurized cheese S. Typhimurium 4 1,2 +26,4 + PD E 3 a
2018 122 Pasteurized cheese S. Anatum 26 2,8 +28,0 + PD E 3 a
2017 9263 Raw milk / / +41,8 + (after subculture) PD E 3 b
2018 135 Raw milk S. Livingstone Ad1169 24 +39,2 + PD E 3 b
2018 142 Raw milk cheese S. Mikawasima Ad1811 2,0 +38,8 + PD E 3 c
2015 168 Yellow egg powder S. Typhimurium Ad1484 41 +45,2 + PD B 4 a
2017 9599 Process water (meat industry) S. Typhimurium ST719 1,8 +25,3 + PD A 7 a
2017 9484 Poultry residue / / +42,1 + PD A 7 b
2017 9485 Pork residue / / +39,3 + PD A 7 b
2017 9487 Pork residue / / +35,8 + PD A 7 b
2017 9603 Wipe (Poultry industry) S. Infantis Ad1646 2,0 +24,1 + PD A 7 c
2017 9607 Wipe (Vegetable sausage production) S. Rissen Ad2510 0,8 +29,2 + PD A 7 c
2017 8361 Raw pork meat / / +39,9 + PD D 8 a
2017 8363 Raw pork meat / / +43,0 + PD D 8 a
2017 8386 Raw beef meat S. Napoli Ad928 1,6 +32,9 + PD D 8 a
2017 8387 Raw beef meat S. Kedougou Ad929 3,0 +34,2 + PD D 8 a
2017 8401 Raw pork meat S. Bredeney 243 2,8 +32,2 + PD D 8 a
2017 8470 Raw veal meat S. Typhimurium 22 0,8 +34,6 + PD D 8 a
2017 8389 Poultry meat S. SaintPaul 631 2,6 +37,2 + PD D 8 b
2017 8474 Poultry meat S. Infantis 37 2,2 +35,4 + PD D 8 b
2017 8896 Seafood cocktail S. Hadar F106 2,0 +27,7 + PD D 8 c
2017 9241 Raw fish filet / / +25,9 + PD D 8 c
2017 9274 Cocoa powder S. Typhimurium Ad1682 2,8 +24.8 + PD F 9 a
2017 9277 Cocoa powder S. Bareilly Ad1687 2 +28,5 + PD F 9 a
2017 9279 Chocolate product (65%) S. Virchow Ad1721 29 +25,6 + PD F 9 b
2017 297 Cocoa liquor S. Typhimurium 633 4,2 +27,5 + PD F 9 c
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HYGIENA L.L.C.

Avrtificial contaminations Alternative method: BAX System Real-Time PCR Assay Salmonella
Inoculation PCR result Confirmation test Agreement | 2
Year of | Sample level ISO 6579-1* , , > &
. N Product . . BAX lysis + Direct | Subculture: All Agreement | Ref/AIt+DNA | © | &
analysis N Strain ng{;{gﬁt method | Protocol BAXlysis DNA cleaning solution | streaking RVS confirmation Ref/Alt cleaning S|~
Mean Ct [ 1PC [Result| Ct | IPC | Result | Resut | Resul results solution
2025 | 120004 | Caseinate S. Cerro Ad2153 1 - E 38.5 | 351 + 4311 30.7 + + + + PD PD 3 | d
2025 | 120011 | Grilled turkey pork potato and spinach dog food S. Derby Ad1878 1.4 - G2 36.9 | 0.0 + 41.6 | 341 + + + + PD PD 101 b
2025 | 120013 | Meat for pets S. Enteritidis Ad2294 2.8 - G2 38.1 1379 + 445|354 + + + + PD PD 10| ¢
2025 | 125516 | Meat for pets S. Llandoff Ad2726 2.6 - G2 39.7 | 321 + 417314 + + + + PD PD 0] ¢
2025 | 121268 | Milk chocolate with hazelnut (33 % cocoa) (38 % fat) | S. Infantis Ad1684 0.9 - H1 36.3 | 418 + 39.6 | 34.2 + + + + PD PD M1]c
2025 | 127021 | Crushed cocoa beans S. Derby 3381 0.8 - H1 4351338 + 1431316 + + + + PD PD 1] a
- - 5
2025 | 127032 (Mz'é'f,/f'f‘:gdate and peanut dragées (48 % cocoa) | ¢ oidelberg ADOEODS | 1.2 : Hi  |322|359| + |362[303| + + + + PD PD 1] ¢
2025 | 128150 | Milk chocolate nuggets (30 % fat) (30 % cocoa) S. Derby 3381 1 - H1 446 | 34.0 + 46.4 | 31.3 + + + + PD PD 1] c
- : 0
2025 | 128153 (Mzgk.,/oc'f‘;‘)”'ate and crispy cereal (25.9 % cocoa) | ¢ aina Ad1725 14 : Wi 419|333 | + |445|311| + + " + PD PD 1| ¢
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Enrichment

Extraction

Study

Table 11 - Analyses of discordant results

PD

HYGIENA L.L.C.

TND-PD

AL

PAIRED
TND+PD

AL

protocol

protocol

design

a | Raw, non-processed 10 0 0 0 0
Meat products Bax Lysis without . b | RTC 7 1 0 1 1
! (Up 10 25 g) A DNA clean-up | U"PaIed =T RTRA, RTE 13 0 0 0 0
Total 30 1 0 1 1 3
a | Fresh beef meat products 11 0 2 -2 -2
C Bax Lysis without Unpaired b | Frozen beef meats products 10 0 2 -2 -2
10h DNA clean-up P ¢ | Fresh or frozen beef meat preparations 10 1 0 1 1
2 Raw beef meat Total 31 1 4 -3 -3 3
(upto 25g) a | Fresh beef meat products 1 0 2 -2 2
C Bax Lysis without Unpaired b | Frozen beef meats products 11 0 3 -3 -3
24 h DNA clean-up P c | Fresh or frozen beef meat preparations 10 0 0 0 0
Total 32 0 ® -5 -5 3
Pasteurized products (milk, cheeses, dairy
2 | doss erts) 12 2 4 2 2
Bax Lysis without | . (-2 {Rawmik 12 1 2 l l
. . DNA clean-up Unpaired | ¢ | Raw milk cheeses . . 10 3 1 2 2
Milk and dairy products Milk powders and low moisture dai
3 P E e y 11 1 1 0 0
(upto 25g) ingredients
Total 45 7 8 -1 -1 3
o Milk powders and low moisture dairy
B?\IXAL(})IE;:’YLI}E Unpaired d ingredients 119 1 1 0 0
Total 45 7 8 -1 -1 3
a | Egg powders 12 2 1 1 1
4 Egg products B Bax Lysis without Unpaired b |liquid egg products 11 2 0 2 2
(upto 259) DNA clean-up P ¢ | Egg based products 9 0 0 0 0
Total 32 4 1 3 3 3
a | Fresh, raw, frozen products 10 0 0 0 0
Seafood & Vegetables Bax Lysis without . b |RTRH 9 0 0 0 0
2 (upto 259) A DNA clean-up Unpaired ¢ |RTE 13 0 0 0 0
Total 32 0 0 0 0 3
a | Raw meat and raw materials 9 0 0 0 0
6 Pet food A Bax Lysis without Unpaired b | High moisture products 8 0 0 0 0
(upto 259) DNA clean-up P ¢ | Low moisture products 14 0 0 0 0
Total 31 0 0 0 0 3
a | Process and cleaning waters 11 1 1 0 0
Bax Lysis without . b | Dusts and residues 13 2 3 -1 -1
A DNA clean-up | UNPaTed |~ races 9 0 7 2 2
Total 33 3 6 -3 -3 3
Environmental samples Bax Lvsis without E BUStS n 191 g 8 g g g
7 (up to 25 g or ml or %XN X SI|S WIhOut T pajred Srcli(f:ess wa erl 10 0 0 0 0 0
sampling devices) clean-up ¢ | Surface samples
| Total 30 2 0 2 3 2 6 2 3
a | Dusts 9 0 0 0 0 0
Bax Lysis with Paired b | Process water 11 0 0 0 0 0
DNA clean-up ¢ | Surface samples 10 0 0 0 0 0
Total 30 0 0 0 3 0 6 0 3
Raw meat and raw B Lysis v o Raw pouiymeat O ——— v 0
ax Lysis without . aw poultry mea
8 (u‘:‘)efof%%dg) D DNA clean-up Unpaired ¢ | Raw seafood 13 3 2 1 1
Total 36 6 10 -4 -4 3
a | Cocoa powders 10 0 2 -2 -2
9 Chocolates F Bax Lysis without Unpaired b | Chocolates 10 0 1 -1 -1
(upto 259) DNA clean-up P ¢ | Raw material (Beans, cocoa butter, mass) 11 0 1 -1 -1
Total 31 0 4 -4 -4 3
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HYGIENA L.L.C.

PAIRED UNPAIRED Mixed stud
Enrichment Extraction Study
protocol brotocol design PD TND-PD AL TND+PD AL AL TND-PD AL
a | Low moisture food 1 0 0 0 0 0
Bax Lysis without Paired b | High moisture food 9 0 0 0 0 0
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 12 0 0 0 0 0
a1 Total 32 0 0 0 0 0 3
a | Low moisture food 11 1 0 1 1 1
Bax Lysis with Paired b | High moisture food 9 0 0 0 0 0
P DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 12 0 0 0 0 0
et food and pet food ol 3 1 0 1 1 1 3
10 ingredients L "Sture food 11 1 0 7 1
(Up to 375 g) o a_| Low moisture foo
Bax Lysis without Unpaired b | High moisture food 10 2 1 1 1
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 14 2 2 0 0
G2 Total 35 5 3 2 2 3
a | Low moisture food 1 1 0 1 1
Bax Lysis with Unpaired b | High moisture food 10 2 1 1 1
DNA clean-up P ¢ | Raw materials (e.g. raw meat and vegetables) 14 2 2 0 0
Total 35 5 3 2 2 3
a | Cocoa ingredients (e.g. butter, liquor, powder) 11 4 1 3 3
Bax Lysis without Unpaired b | Dark chocolates with and without nuts, rice... 10 3 0 3 3
DNA clean-up P ¢ | Milk chocolates with and without nuts, rice... 10 1 4 -3 -3
H1 Total 3 8 5 3 3 3
a | Cocoa ingredients (e.g. butter, liquor, powder) 1 4 1 3 3
Bax Lysis with Unpaired b | Dark chocolates with and without nuts, rice... 10 3 0 3 3
DNA clean-up P ¢ | Milk chocolates with and without nuts, rice... 10 1 4 -3 -3
1 Cocoa and chocolates Total 31 8 ® 3 3 3
(upto 3759) a | Cocoa ingredients (e.g. butter, liquor, powder) 10 0 0 0 0 0
Bax Lysis without Paired b | Dark chocolates with and without nuts, rice... 10 0 0 0 0 0
DNA clean-up ¢ | Milk chocolates with and without nuts, rice... 10 0 0 0 0 0
Ho Total 30 0 0 0 0 0 3
a | Cocoa ingredients (e.g. butter, liquor, powder) 10 0 0 0 0 0
Bax Lysis with Paired b | Dark chocolates with and without nuts, rice... 10 0 0 0 0 0
DNA clean-up ¢ | Milk chocolates with and without nuts, rice... 10 0 0 0 0 0
Total 30 0 0 0 0 0 3
All protocols - short incubation time - without DNA Clean-up 459 37 4 -4 9
All protocols - long incubation time - without DNA Clean-up 460 36 42 -6 9
All protocols - short incubation time - with DNA Clean-up (cat 3 type d / cat 7 / cat 10 / cat 11) 459 36 4 -5 9
All protocols - long incubation time - with DNA Clean-up (cat 3 type d / cat 7 / cat 10 / cat 11) 460 35 42 -7 9
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HYGIENA L.L.C.

The observed values for (TND - PD) and (TND + PD) meet the acceptability limit
for each individual category and for the three combined categories (calculated
values < AL).

3.1.1.7 Enrichment broth storage at5* 3 °Cfor72h

The following changes were observed (See Table 12).

Table 12 - Enrichment broth storage

9484 Poultry residue A PD NA
2085 Frozen ground beef C10h NA PD
1514 E;‘ze“ seasoned ground C10h PA Ny
2084 Frozen ground beef C10h PD NA
- | with DNA
121524 Dust (Dairy industry) clean-up PA NDrnatt
- | w/o DNA
121526 | Dust (Dairy industry) g’;’egn_up PA NDewiay
| wio DNA PA ND-en(alt)
122733 Process water clean-up
(Pet food industry) | with DNA
PA NDen(alt)
clean-up
- | w/o DNA
130158 | Dust (Dairy industry) clean-up NDen(att) PA

The analyses of discordant results become (See Table 13).
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Table 13 - Analysis of discordant results after storage 72 h at 5 + 3°C

PAIRED UNPAIRED Mixed study
Enrichment Extraction StuFIy Type PD TND-PD AL TND+PD AL AL
protocol protocol design
a | Raw, non-processed 10 0 0 0 0
1 Meat products A Bax Lysis without Unpaired b |RTC 7 1 0 1 1
(upto259) DNA clean-up ¢ |RTRH, RTE 13 0 0 0 0
Total 30 1 0 1 3 1 3
a | Fresh beef meat products 11 0 2 -2 -2
C Bax Lysis without Unpaired b | Frozen beef meats products 10 0 2 -2 -2
10h DNA clean-up c | Fresh or frozen beef meat preparations 10 2 0 2 2
9 Raw beef meat Total 31 2 4 -2 3 -2 3
(upto 25¢) a | Fresh beef meat products 11 0 2 -2 -2
C Bax Lysis without Unpaired b | Frozen beef meats products 11 0 3 -3 -3
24 h DNA clean-up ¢ | Fresh or frozen beef meat preparations 10 0 0 0 0
Total 32 0 5 -5 3 -5 3
a Pasteurized products (milk, cheeses, dairy 19 9 4 2 2
desserts))
Bax Lysis without , b 1Raw milk 12 1 2 ol ol
. . DNA clean-u Unpaired | ¢ ng milk cheeses . . 10 3 1
p
3 Milk and dairy products E q M|Ik pgwders and low moisture dairy 11 1 1 0 0
(upto259) ingredients
Total 45 7 8 -1 3 -1 3
_— Milk powders and low moisture dairy
EE;)?\l)j\Lés;:r‘lNlljtg Unpaired d ingredients " ! ! 0 0
Total 45 7 8 -1 3 -1 3
a | Egg powders 12 2 1 1 1
4 Egg products B Bax Lysis without Unpaired b | liquid egg products 11 2 0 2 2
(upto259) DNA clean-up ¢ | Egg based products 9 0 0 0 0
Total 32 4 1 3 3 3 3
a | Fresh, raw, frozen products 10 0 0 0 0
5 Seafood & Vegetables A Bax Lysis without Unpaired b | RTRH 9 0 0 0 0
(upto 259) DNA clean-up c |RTE 13 0 0 0 0
Total 32 0 0 0 3 0 3
a | Raw meat and raw materials 9 0 0 0 0
6 Pet food A Bax Lysis without Unpaired b | High moisture products 8 0 0 0 0
(upto 259) DNA clean-up ¢ | Low moisture products 14 0 0 0 0
Total 31 0 0 0 3 0 3
a | Process and cleaning waters 11 1 1 0 0
A Bax Lysis without Unpaired b | Dusts and residues 12 2 2 0 0
DNA clean-up c | Surfaces 9 0 2 -2 -2
Total 32 3 5 -2 3 -2 3
Environmental samples - a_| Dusts 9 2 0 2 2 2
7 Bax Lysis without , b | Process water 11 1 0 1 1 1
(up to 25 g or m or DNAcleanup | ¢ ¢ [Sur | 10 0 0 0 0 0
sampling devices) P ¢ | ourlace Sampes
Total 30 3 0 3 3 3 6 3 3
a | Dusts 9 1 0 1 1 1
Bax Lysis with Paired b | Process water 11 1 0 1 1 1
DNA clean-up ¢ | Surface samples 10 0 0 0 0 0
Total 30 2 0 2 3 2 6 2 3
Raw meat and raw a | Raw meat (beef, lamb, pork) 13 1 6 -5 -5
8 Bax Lysis without . b | Raw poultry meat 10 2 2 0 0
seafood D DNAclean-up | V"84 "¢ Raw seafood 13 3 2 1 1
(Upto 25 ) p ¢ | Raw seafoo
Total 36 6 10 -4 3 -4 3
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PAIRED
TND+PD AL

UNPAIRED

Enrichment TND-PD n

protocol

Extraction Study

protocol design TND-PD .\

Category

Type )

a | Cocoa powders 10 0 2 -2 -2
9 Chocolates F Bax Lysis without Unpaired b | Chocolates 10 0 1 -1 -1
(upto 25¢) DNA clean-up ¢ | Raw material (Beans, cocoa butter, mass) 11 0 1 -1 -1
Total 31 0 4 -4 3 -4 3
a | Low moisture food* 11 0 0 0 0 0
Bax Lysis without Paired b | High moisture food 9 0 0 0 0 0
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 12 0 0 0 0 0
o Total 32 0 0 0 3 0 6 0 3
a | Low moisture food* 11 1 0 1 1 1
Bax Lysis with Paired b | High moisture food 9 0 0 0 0 0
Pet food and pet food DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 12 0 0 0 0 0
! . Total 32 1 0 1 3 1 6 1 3
10 ingredients . m
(up t0 375 g) o a ng m0|§ture food 11 1 0 1 1
Bax Lysis without Unpaired b | High moisture food 10 2 1 1 1
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 14 2 2 0 0
G2 Total 35 5 3 2 3 2 3
a | Low moisture food* 11 1 0 1 1
Bax Lysis with Unpaired b | High moisture food 10 2 1 1 1
DNA clean-up ¢ | Raw materials (e.g. raw meat and vegetables) 14 2 2 0 0
Total 35 5 3 2 3 2 3
a | Cocoa ingredients (e.g. butter, liquor, powder) 11 4 1 3 3
Bax Lysis without Unpaired b | Dark chocolates with and without nuts, rice... 10 3 0 3 3
DNA clean-up ¢ | Milk chocolates with and without nuts, rice... 10 1 4 -3 -3
HA Total 31 8 5 3 3 3 3
a | Cocoa ingredients (e.g. butter, liquor, powder) 11 4 1 3 3
Bax Lysis with Unpaired b | Dark chocolates with and without nuts, rice... 10 3 0 3 3
DNA clean-up ¢ | Milk chocolates with and without nuts, rice... 10 1 4 -3 -3
1 Cocoa and chocolates Total 31 8 5 3 3 3 3
(upto 3759g) a | Cocoa ingredients (e.g. butter, liquor, powder) 10 0 0 0 0 0
Bax Lysis without Paired b | Dark chocolates with and without nuts, rice... 10 0 0 0 0 0
DNA clean-up ¢ | Milk chocolates with and without nuts, rice... 10 0 0 0 0 0
Ho Total 30 0 0 0 3 0 6 0 3
a | Cocoa ingredients (e.g. butter, liquor, powder) 10 0 0 0 0 0
Bax Lysis with Paired b | Dark chocolates with and without nuts, rice... 10 0 0 0 0 0
DNA clean-up ¢ | Milk chocolates with and without nuts, rice... 10 0 0 0 0 0
Total 30 0 0 0 3 0 6 0 3
All protocols - short incubation time (cat 2) - without DNA Clean-up 458 39 40 -1 10
All protocols - long incubation time (cat 2) - without DNA Clean-up 459 37 41 -4 10
All protocols - short incubation time (cat 2) - with DNA Clean-up (cat 3 type d / cat 7 / cat 10 / cat 11) 458 39 40 -1 10
All protocols - long incubation time (cat 2) - with DNA Clean-up (cat 3 type d / cat 7/ cat 10 / cat 11) 459 37 41 -4 10
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The observed values for (TND - PD) and (TND + PD) meet the acceptability limit
for each individual category and for the three combined categories (calculated
values < AL).

3.1.1.8 Confirmation

For each category, except raw beef meat, the direct streaking and the subculture were
evaluated. A summary of the differences observed between the two methods is given
Table 14.

An analysis of the colony confirmation using either OXOID Latex or foodproof
Salmonella PCR is also available.

Table 14 - Differences observed between the confirmation procedure

Confirmed Colony confirmation
positive Direct After RVS Confirmation
Category Protocol by thg streaking  subculture foodproof after 72 h
alternative salmonella storage
method
13
Meat products 17 (among
1 A 30 (among 30 / 30
(upto 25 g) 13 tested) 17 tested)
Cat 30 | nodata % % / 30
Raw beef meat 10h
2 (upto 25 g) Cat
24 h 32 no data 30 30 / 32
Milk and dairy
3 | products E 31 30 31 30 | 10(among the 31
10 tested)/
(upto 259)
4 | Eogproducts B 28 28 28 28 / 28
(upto 259)
Seafood & 4 (amon
5 Vegetables A 32 32 g 32 / 32
4 tested)
(upto 25 g)
24
Pet food 7 (among
6 A 31 (among 31 / 31
(upto 259) 24 tested) 7 tested)
Environmental A 30 28 30 30 / 29
samples
7 | (upto25gor
ml or sampling 30 30 30 30 30 30
devices)
Raw meat and
8 | raw seafood D 32 32 32 32 / 32
(upto 259)
Chocolates
9 (up to 25 g) F 31 31 31 31 / 31
Pet food and G1 32 32 32 32 32 32
10 pet food
ingredients G2 30 30 30 30 30 30
(upto 375¢9)
Cocoa and H1 24 24 24 24 24 24
11 chocolates
(up 1o 375 g) H2 30 26 30 30 30 30
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In a majority of the case, the direct streaking was sufficient to recover the
contamination. Only one sample in the milk and dairy products and 4 in the cocoa and
chocolate products showed better recovery after RVS subculture.

Note that for several samples with high background microflora (meat products, raw
milk cheeses), a new streaking was necessary to obtain isolated colonies.

Additionally, the foodproof® Salmonella PCR and the OXOID latex agglutination test
confirmed all Salmonella spp. colonies. Both confirmation tests can be used as an
alternative reference method procedure.

By considering all data, it was impossible to confirm the presence of Salmonella spp.
in the enrichment broth for 2 samples (n°9252: Pasteurized cheese and n°121525:
Dust). The same result was observed with and without the application of the DNA
Clean-up solution for the sample n°121525. Some PCR retests were performed;
negative results were obtained for n°9252 and all leading to a positive PCR result for
sample n°121525.

The samples concerned, as well as the PCR results observed, are given in Table 15.
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Table 15 — Positive PCR results not confirmed by cultural methods

Artificial contaminations

Alternative method: BAX System Real-Time PCR Assay Salmonella

HYGIENA L.L.C.

2 Inoculation PCR result Confirmation test
= - CF'B‘;?' | 180 o BAX Ivei BAX lysis + Direct | Subculture: | Agreement | &' o
- Nop Product Strain t.es 6579-1* | ysis DNA cleaning solution | streaking RVS confir- | Adreement | ReflAlt + g 3
= POTON_| method | S mation | RefAlt | DNAcleaning | S
s /
> Mean Ct | IPC |Result| Ct | IPC |Result| Result | Result | results solution
Pasteurised | S. Norwich 1-2-1-3-0 +42,0/-
2017 | 9252 cheese Ad1172 (14) E . / +/-/- / / / - - PDrpalt) / 3 ]a
. . 0.0/ 0.0/
Dust (Dairy | S. Heidelberg : 46.171 | 31.71 i i i
2025 | 121525 industry) AOOE005 1.5 [ 1;5521/ 111;;59/ i/+/+ 359 | 00 ++ PDrpar) PDrpai) 7 |a
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3.1.1.9 PCRinhibition

A total of 2033 PCR tests were run considering the different conditions (protocols, with
and without DNA cleaning, before and after storage).

An inhibited result was obtained for 4 results (0.2%). The inhibitions were observed
with the Milk powder and the production environmental samples categories. A retest
of the sample after 1/5 dilution allow to recover a result and had no impact to the final
outcome. For one sample tested after storage of the broth for 72h, a false negative
result was obtained but remained consistent with the result obtained before storage
and does not seem to be linked to the 1/5 dilution.

A reduction of inhibition can be noticed after applying the DNA removal solution as no
inhibition is observed when this treatment is applied.

All inhibited samples observed are described in Table 16.
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Table 16 — Inhibited samples obtained during sensitivity testing

HYGIENA L.L.C.

Alternative method: BAX System Real-Time PCR Assay Salmonella
Year of Time of PCR result Confirmation test Agreement z
ear o o ime 0 , BAX lysis + Agreement | ReflAltBAX | =| &
analysis Sample N Product analysis | Protocol BAXlysis DNA cleanixl{lg solution | All confirmation | ReflAlt | lysis + DNA § =
results Bax lysis cleaning
Ct IPC |Result| Ct IPC | Result solution
2025 | 120005 | Calcium lactate on | B | 00 e | oo | e | - : NA NA |3 d
2025 | 126834 | Caseinate on | e | W91 WL ] 00 | 04 | - : NA NA |3 d
0.0/ 0.0/
2025 121524 | Dust (Dairy industry) | 18 h + 72h I 0.0/ 0.0 i/-1- 0.0/ 335 /-l + NDrn(at) NDFn(art) 7 a
0.0 0.0
0.0/ 0.0/ 461 | 317
2025 121525 | Dust (Dairy industry) 18 h 35.2/ 445/ i/+/+ ' ' +/+ - PDrp(art) PDrpar) 7 a
35.2 0.0
251 38.9
ADRIA 39/214 February 25, 2026

Summary report (Version 0)
BAX System RT PCR Assay Salmonella



3.1.2

3.1.2.1

ADRIA

HYGIENA L.L.C.

Relative level of detection

The relative level of detection is the level of detection at P = 0.50 (LODs) 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:

LODyys.

RLOD =
LODgey.

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

Experimental design

A total of 11 (matrix/strain) pairs were analyzed by the reference method and by the
alternative method (See Table 17). For some matrices, several protocols were
evaluated.

For H1 protocol, two evaluations were carried out in order to compare the addition of
brilliant green in the sample (corresponding to FDA BAM chapter 5 guidelines) vs the
addition of Tween 80 (according to ISO 6887). Two results are therefore available for
these protocols.

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

- A high contamination level, with 5 replicates.

A total plate count determination on each matrix was performed to estimate the total
microbial load on the day of analysis.
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Table 17 - Defined (matrix/strain) pairs for the RLOD determination

Matrix Strain inoculated Storage condltl?ns before Protocol Stu.d y
analysis design
1 Meat products Poultry meat Salmonella Infantis 937 Poultry meat / A Unpaired
> . .
% 2 Raw beef meats Raw beef meat iggg%%%”a Typhimurium Ground beef / C Unpaired
S
3 . Liquid egg .
= |4 Egg products Whole egg product Salmonella Enteritidis 657 / B Unpaired
g product
]
£ |5 Seafood & Vegetables Raw fish Salmonella Anatum Ad1451 | Fish fillet / A Unpaired
6 Pet food Pellets S. Cerro Ad689 Pet food / A Unpaired
3 Milk and Dairy products Raw milk Salmonella Ohio Ad1482 Raw milk Seeding48h 5°C £3°C E Unpaired
)
& . Salmonella Livingstone Dust from . .
S— o + o
% 7 Environmental samples Process water AOOEO58 dairy industry Seeding 48 h 5°C £3°C A Unpaired
=3
®
S |8 Raw meat and raw seafood Raw fish fillet i:gnggnella Senftenberg Seafood Seeding48 h 5°C +3°C D Unpaired
o Seeding
9 Chocolate Milk chocolates Salmonella Braenderup phocolate 2 weeks at ambient F Unpaired
Ad1661 industry
temperature
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Category

Strain inoculated

Origin

Storage conditions before

Protocol

HYGIENA L.L.C.

analysis

Liquid inoculum
] ] Storage overnight at room
SP:rfl::gon environmental Sbonde on stainless S. Livingstone Ad2703+ co- temperature
7 u P , P g" \ inoculation with Dairy industry Store the device after Paired
p to 25 g / ml or sampling steel 4"x4 10 x Citrobacter freundii 39 )
devices) x Lltrobacter freundil Samphng at room
temperature for 2 h + 15 min
— rior to analysis
§ p Y
N . . .
g Pet food and pet food Low moisture food for eedne prost?rzci)r: Froptzed o rared
2 |10 ingredients S. Cerro Ad689 Pet food
S (Upt0 375 g) dog 2 weeks at room
2 P ) temperature G2 Unpaired
2
w
H1-A Unpaired
Seeding protocol Lyophilized | (With T80)
1 Cocoa and chocolates (up to Dark chocolate S, Braenderup Ad1661 Chocolate factory strain H1B .
3759) (>70%) 2 weeks at room (with BG) Unpaired
temperature
H2 Paired
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3.1.2.2 Calculation and interpretation of the RLOD
The raw data are given in Appendix 5.
The RLOD calculations were performed using the Excel spreadsheet available at

http://standards.iso.org/iso/16140 - RLOD version 4 (2024-01-10). The RLOD are
given in Table 18.

The LODsy calculations were done using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 POD-LOD calculation program - version 12, 2024-
03-05. The tests are given in Table 19.

ADRIA 43/214 February 25, 2026
Summary report (Version 0)
BAX System RT PCR Assay Salmonella


http://standards.iso.org/iso/16140
http://standards.iso.org/iso/16140

HYGIENA L.L.C.

Table 18 — Presentation of RLOD before and after confirmation of the alternative method results

RLOD [95% co
Protocol Matrix / strain pair Without With
DNA cleaning protocol | DNA cleaning protocol
Poultry meat / . .
= 1 | Meat products ' (;:\Oh g Infagtti)s 9?/78 o Unpaired | 2.5 1.3]0.3;5.2] /
= round beef/ S. Typhimurium . .
g 2 | Raw heef meats and 24h) | AOOCOBO (10 & 24h) Unpaired | 2.5 1.0[0.5; 2.0] /
E | 4 Eggproducts B ;‘qgft:r?t?dg%%‘;"” Unpaired | 2.5 1.00.4;2.2] /
= :
>
S 5 | Seafood & Vegetables A Eaxvnzstﬂr; Ad1451 Unpaired | 2.5 1.0[0.5; 2.1] /
= Pellets / . |
6 |Petfood A S, Cerro Ad689 Unpaired | 2.5 1.0[0.5; 2.1] /
. . Raw milk / . ,
> 3 | Milk and Dairy E S. Ohio Ad1482 Unpaired | 2.5 1.1]0.4; 2.9] /
2 . Process water / , .
g = 7 | Environmental samples A S. Livingstone AODE058 Unpaired | 2.5 0.9[0.4;1.8] /
2o "
2 g | Rawfishfille D ga"s"efff{‘eg'sér/g AG5S Unpaired | 2.5 22[0.7:6.8] /
= :
L . Milk chocolate / - :
9 | Milk chocolates F S. Braenderup Ad1661 Unpaired | 2.5 0.7 [0.3; 1.6] /
. . Stainless steel 4"x4"/
= 7 :;‘r’:“lgts":“ environmental | |S. Livingstone Ad2703 Paired | 1.5 1.01[0.4; 2.3] 1.0[04: 2.3]
2 P + with 10 x Citrobacter freundi 39
= Q 10 Pet food and pet food G1 Dog Kibbles/ Paired 1.5 1.0]0.5; 2.0] 1.0[0.5; 2.0]
@ & ingredients (up to 375 g) G2 S. Cerro Ad689 Unpaired | 2.5 0.7]0.3; 1.6] 0.70.3; 1.6]
£ H1-A Unpaired | 2.5 1.410.5; 4.3] 1.8[0.6; 5.6]
> ’ )
T g osen T shocolates Hi-B | g chocoate] Unpaired | 25 | 1405.4.3] 1410543
P g H2 ' P Paired | 1.5 1.0[0.5 :2.1] 1.3[0.6; 3.1]
All protocols / 1.0[0.8; 1.3] 1.1[0.8; 1.6]

' For this matrix, it was not possible to determine the LODs,, since the contamination level used for calculations did not incorporate the die-off of the inoculated

strain during overnight storage.

ADRIA 44/214
Summary report (Version 0)

BAX System RT PCR Assay Salmonella

February 25, 2026



Table 19 - LODs, results

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

size) ac

Level of detection at 95 % (CFU / sample
ording to Wilrich & Wilrich

HYGIENA L.L.C.

Alternative method Alternative method
Protocol Matrix / strain pair e R
P method ¢ | without DNA |  with DNA method ¢ | without DNA with DNA
cleaning cleaning cleaning cleaning |
Poultry meat / ) ) . .
1 Meat products A S Infantis 937 06[04;1.2] | 0.7[0.4;1.3] / 2.8[15;5.1] | 31[1.7;5.7] /
C (10h Ground beef /
2 Raw beef meats S. Typhimurium A00C060 0.9]0.5;1.5] | 0.8[0.5; 1.4] / 3.9[2.3;6.6] | 3.6[2.1;6.2] /
. and 24h)
Initial (10 & 24h)
validation Liquid egg product / ) i . .
study 4 | Egg products B S Entertidis 657 0.5[0.3;0.9] | 0.5[0.3;0.9] / 22[1.2;4.0] | 22[1.2;4.0] /
Seafood & Raw fish / ) ) ) )
5 Vegetables A S Anatum Ad1451 1.0[0.6;1.7] | 1.0[0.6; 1.7] / 45[27;74]) | 45[27;74] /
Pellets / ) ) . .
6 |Petfood A S Cerro Ad689 041]0.2;0.8] | 0.4[0.2;0.8] / 1.8[1.0;3.2] | 1.8[1.0;3.2] /
. . Raw milk / ) ) . .
3 Milk and Dairy E S Ohio Ad1482 0.9[0.4;1.6] | 1.0[0.5;1.9] / 3701971 | 42[2.1;8.3] /
. Environmental Process water / ) ) ) )
Ex;ctal:]ds;lon 7 samples A . Livingstone AOOEQ58 0.2[0.1;0.4] | 0.2[0.1;0.3] / 0.9[0.5;1.6] | 0.8[0.5;1.4] /
—_ Raw fish filet / ) ) . .
(2017) 8 Raw fish fillet D S. Senftenberg Ad355 0.7[0.4;1.4] | 1.6[0.7; 3.9] / 3.1[1.6;6.0] | 7.0[2.9;16.9] /
. Milk chocolate / ) ) . .
9 Milk chocolates F S. Braenderup Ad1661 0410.2;0.7] | 0.3[0.2;0.5] / 1.701.0;2.9] | 1.3]0.7;2.2] /
Pet food and pet G1 . 0.2[0.1;0.3] | 0.2[0.1;0.3] | 0.2[0.1;0.3] | 0.9]0.5;1.5] | 0.9[0.5;1.5] | 0.9]0.5;1.5]
10 | food ingredients Dog Kibbles/
(up to 375 g) G2 S. Cerro Ad689 0.2[0.1;0.3] | 0.1[0.1;0.3] | 0.1[0.1;0.3] | 0.9[0.5;1.5] | 0.6[0.4;1.1] | 0.6[0.4;1.1]
Extension ;
study H1-A 13107:24] | 17109:34] | 19110:368 | °8BY | 72139135 | 83144 157]
Cocoa and 10.2]
(2025) 1 | chocolates Dark chocolate / 5631
(up to 375 g) H1-B | S. Branderup Ad1661 1.3[0.7;24] | 1.7[0.9;3.1] | 1.7[0.9; 3.1] 102] 7.2[3.9;13.5] | 7.2[3.9; 13.5]
H2 0610.3;1.0] | 0.6[0.3;1.0] | 0.7[0.4;1.2] | 24[1.4;41] | 24[1.4;41] | 31[1.8;5.2]
All protocols 0.6[0.5;0.7] | 0.6[0.5;0.7] | 0.7[0.5;0.9] | 2.6[2.2;3.0] | 2.7[2.3;3.1] | 2.9[2.3;3.8]
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3.1.2.3

3.1.3

3.13.1

HYGIENA L.L.C.

Conclusion

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

Considering all studies, the LODs varies from 0.2 to 1.3 CFU/test portion for the
reference method and from 0.2 to 1.9 CFU/test portion for the alternative
method.

Similar performance was obtained between H1-A and H1-B showing the good
performances of the alternative method following both FDA BAM and I1SO 6887
guidelines.

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.

Protocols

53 positive and 30 negative strains were tested for the initial validation study.
50 additional positive strains were tested in 2017 for the extension study in order to
be in agreement with the AFNOR technical rules.

In 2025, HYGIENA L.L.C. has requested another AFNOR certified lab
(Q-Laboratories, OH, USA) to evaluate a panel of new Salmonella strains with two
protocols (A and F) as these serotypes are known to be difficult-to-detect?3

The foodproof® Salmonella Lyokit has been certified according to ISO 16140-2 and
AOAC. lts specificity has been assessed on a panel of 100 target and 30 non-target
strains. This kit can be therefore considered as suited for colony confirmation without
the need to perform additional tests.

2Carlin, C.R., S.S. Lau, R.A. Cheng, A.J. Buehler, Z. Kassaify, and M. Wiedmann. 2020. Validation using diverse, difficult-to-
detect Salmonella strains and a dark chocolate matrix highlights the critical role of strain selection for evaluation of simplified,
rapid PCR-based methods offering next-day time to results. J. Food Prot. 83:1374-1386. doi:10.4315/JFP-20-066.

3Ryan G, Roof S, Post L, Wiedmann M. Evaluation of Rapid Molecular Detection Assays for Salmonella in Challenging Food
Matrices at Low Inoculation Levels and Using Difficult-to-Detect Strains. J Food Prot. 2015 Sep;78(9):1632-41. doi: 10.4315/0362-
028X.JFP-15-098. PMID: 26319716
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3.1.3.2

ADRIA
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> Inclusivity

For the initial validation and the 2017 extension, the short protocol dedicated to raw
beef (Protocol C) was tested: the strains were inoculated at 10 - 100 cells/225 ml in
pre-warmed BPW and incubated for 10 h at 41.5°C £ 1°C. The protocol of the
alternative method was then run.

In 2025, the strains were tested after 16 h incubation in BPW 34-38°C and after 22 h
in NFDM with the addition of 1% brilliant green.

> Exclusivity

The negative strains were grown in a non-selective broth and diluted in order to
inoculate around 10° cells/ml BPW. The BPW broth was incubated for 24 h at 37°C +
1°C. The protocol of the alternative method was then run.

Results

Raw data are given in Appendix 6.

> Inclusivity

For the initial validation study among the 53 tested Salmonella strains, 51 gave
positive PCR results after 10 h incubation time.

Two strains (Salmonella Gallinarum Ad300 and Salmonella Urbana Ad501) were not
detected. S. Gallinarum gave a positive PCR result after 24 h incubation time at the
lowest inoculation level, but this result was not repeated when higher levels were
tested. Two other strains from the same serotype gave a positive PCR result after
10 h incubation time.

For S. Urbana, negative PCR tests were observed whatever the inoculation levels
tested, while positive results were observed with the reference method at the higher
inoculation level. A positive PCR result was observed when culture was performed in
BHI broth. Another Salmonella from N group was tested (Salmonella Wayne Ad502)
and gave a positive PCR result.

For the extension study in 2017 and in 2025, all strains tested gave positive PCR
results.

> Exclusivity

No cross reaction was observed with the 30 non-target strains tested.
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3.1.4 Practicability

HYGIENA L.L.C.

The alternative method practicability was evaluated according to the AFNOR criteria

relative to method comparison study.

Storage conditions,
shelf-life and modalities of

utilization after first use

The storage temperature is between 2 to 8°C.
Expiration date is shown on the kit package on the different reagent vials.
Lysis reagent + protease, once reconstituted, should be stored 15 days at 2-8°C

Time to result Steps

Alternative method
Reference
Protocols A, B | Protocol
CBATE andC(24h) | C(10h
Sampling / Pre-enrichment Day 0 Day 0 Day 0
Subculture (RVS, MKTTn, BHI) Day 1 Day 1 /
Extraction and PCR / Day 1 Day 0
Streaking onto selective agar Day 2 | /
plates
Reading plates Day 3 / /
Steps Reference Alternative method
Protocols A, B | Protocol
method andC (24h) | C(10h)
Subculture in RVS / Day0* Day 0
Streaking onto selective agar | Day 1/Day2* Day 1
plates
Reading plates / Day 2/ Day 2* Day 2
Latex tests / Day2/Day2* Day 2
Confirmatory tests Day 4 to Day 5 / /

* When a subculture in RVS is required.

Common step with the
reference method

No common step

3.1.5 Method comparison study conclusion

The method comparison study conclusions are:

- The BAX® System Real-Time PCR Assay Salmonella shows satisfying sensitivity.
- The RLOD meets the Acceptability Limit for each individual matrix/strain pair and

for all the combined categories (observed values < AL).
- The alternative method is specific and selective.

ADRIA
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3.2

3.2.1

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 organization

> Collaborators number
Samples were sent to 13 laboratories from 4 different countries.
> Matrix and strain used

The study was done with ground beef samples contaminated by the Salmonella
Typhimurium A0O0CO060 strain.

> Samples

Samples were inoculated and sent on Monday 12" January 2015, as described below:

- 24 blind coded samples (25 g) for Salmonella detection by the BAX® System
Real-Time PCR Assay for Salmonella method (red label)

- 24 blind coded samples (25 g) for Salmonella detection by the ISO 6579 (2002)
reference method (blue label),

- 1 ground beef sample (labeled “Sample for Total Count enumeration”) for
aerobic mesophilic flora enumeration by ISO 4833-1 method,

- 1 water flask labeled “Temperature Control” with a temperature probe for
temperature measurement at reception, during sample storage and enrichment
incubation.

The analysis started on Tuesday 13t or Wednesday 14t January 2015.
> Inoculation

The inoculation levels were the following:

- 0 CFU/25 ml,

- 1-10 CFU/25 ml,
- 5-50 CFU/25 ml.
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3.2.2

3.2.2.1
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> Labeling and shipping

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

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

Samples were shipped in 24 h to 72 h to the involved laboratories. The temperature
conditions had to stay lower or equal to 8.4°C during transport, and between 0°C —
8.4°C in the labs.

> Analyses

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

All data were reinterpreted in 2026 according to the ISO 16140-2/A1 (2024).

Experimental parameters controls

Strain stability and background microflora stability

Strain stability was checked by inoculating the matrix at 100 CFU/g and 1 CFU/g.
Enumerations were performed for the high contamination level and detection
analyses were performed for the low contamination level after 24 h and 48 h storage
at 5 + 3°C. Triplicates were analyzed. The aerobic mesophilic flora was also
enumerated; the results are given in Table 20.

Table 20 - Sample stability

Reference method ( Aerobic
Sample mesophilic flora
1 2 3 1 (CFUlqg)
Day 0 + + + 127 164 118 930
Day 1 + + + 145 109 164 3000
Day 2 + + + 109 118 145 1100

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

The contamination levels and the sample codification were the following (see
Table 21).

Table 21 - Contamination levels

Theoretical - o 1oyl Lowlimit/  High limit/
Level Samples target level
(b/25 g sample) 25 g sample 25 g sample
(b/25 )
3-5-9-11-
Level 0 15— 18— 20 — 21 / / / /
1-6-7-10-
Low level 13-16-22—24 2 2.1 1.7 2.5
, 2-4-812-
High level 14-17-19-23 10 10.8 8.8 13.2

3.2.3 Logistic conditions

Temperature conditions are given in Table 22.

Table 22 - Sample temperatures at receipt

Laboratories Temperature measured Temperatur.e measured Receip! date
by the probe (°C) at receipt (°C) and time
A 1.5 35 13/01/2015 12H30
B 1.5 54 13/01/2015 12H00
C 1.5 4.0 13/01/2015 12H15
D 3.0 4.4 13/01/2015 14H30
E 2.0 6.5 13/01/2015 11H15
F 2.0 47 13/01/2015 06H30
G 1.5 6.0 13/01/2015 12H49
H 3.0 4.8 13/01/2015 11H30
I 2.0 4.0 13/01/2015 14H30
J 3.5 74 13/01/2015 14H10
K 25 6.7 13/01/2015 11H31
L 2.5 4.4 13/01/2015 11H20
M 3.0 6.4 13/01/2015 09H50

All the labs received their samples in good conditions at Day 1.
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3.2.4 Results analysis

The raw data are given in Appendix 7.

3.2.4.1 Expertlaboratory results
The results obtained by the expert laboratory are given in Table 23.

Table 23 — Results obtained by the expert Lab.

Reference method Alternative method

LO 0/8 0/8
L1 8/8 8/8
L2 8/8 8/8

3.2.4.2 Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

Depending on the Lab results, the enumeration levels varied from 730 to 23 000
CFU/g.

> Salmonella spp. detection

13 collaborators participated in the study. The results obtained are provided in
Table 24 (reference method) and Table 25 (alternative method).
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Table 24 - Positive results by the reference method (ALL the collaborators)

Contamination level

Collaborators

L0 L1 L2
A 0 7 8
B 8 8 8
C 0 8 8
D 0 8 8
E 0 8 8
F 0 8 8
G 4 8 8
H 0 7 8
I 0 8 8
J 0 8 8
K 0 7 8
L 0 7 8
M 0 8 8

Total Po=12 P+=100 P2=104

Table 25 - Positive results (before and after confirmation) by the alternative
methods (ALL the collaborators)

Contamination level
LO L1 L2

PCR | Confirmation | Final PCR | Confirmation| Final PCR | Confirmation Final
result result result result result result result result result

Collaborators

o
o
o
oo
oo
oo
oo
oo
oo

rX|~—|TdMMO|O | (W|>
olo|lo|lo|lo|w|o|o|o|o|—~
(oo |N|o|o|o|® |||
(oo |N|oo|or|o ||| (NN

o|lo|lo|lo|lo|lo|u|jlo|lolo|o|r
o|lo|lo|lo|lo|o|lw|lo|lo|lo|o|w
|| |~N|o|o|o|o|~|oo|~|~
0o | oo |oo|co|oo|co|oo|oo|o|oo|oo |0
0o | oo |oo|co|oo|co|oo|oo|o|oo|co|oo

oo |oo|oo|oo|oo|co|oo|co|o|oo| o

0 8 8
CPo=4 | P1=95 Ci=95 CP1=95 | P.=104 | C2=104 |CP.=104

o)

Total

o
o
]

7

(2]

o
1]

o

Two collaborators (B & G) may have possible cross contaminations:

- Lab B found 8 non-contaminated samples positive with the reference method; two
of them gave positive PCR results, just one was confirmed. Two other samples
were negative with the PCR test but confirmed.

- Lab G found 4 non-contaminated samples positive with the reference method; five
of them gave positive PCR results and three were confirmed.
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These two Labs used micropipettes for RVS inoculation; the positive results were
probably due to cross contaminations during the transfer to RVS enrichment. It was
decided to not include their results for interpretation.

According to the AFNOR technical rules, it is possible to include the results from a
collaborator with maximum one cross contamination at Level 0. For this study, this
rule was applied and the results from Labs B and G were not kept for interpretation.

3.2.4.3 Results of the collaborators retained for interpretation

The results obtained with the 11 labs kept for interpretation are presented in Table 26
(reference method) and Table 27 (alternative method).

Table 26 - Positive results by the reference method (Without Labs B and G)

Contamination level
Collaborators

Lo L1 L2
A 0 7 8
Cc 0 8 8
D 0 8 8
E 0 8 8
F 0 8 8
H 0 7 8
I 0 8 8
J 0 8 8
K 0 7 8
L 0 7 8
M 0 8 8

TOTAL Po=0 P1=84 P, =88
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Table 27 - Positive results (before and after confirmation)

by the alternative methods (Without Labs B and G)

Contamination level

Collaborators L0 L1 L2

PCR | Confirmation | Final PCR | Confirmation | Final PCR | Confirmation | Final
result result result result result result result result result

A 0 0 0 8 8 8 8 8 8

c 0 0 0 7 7 7 8 8 8

D 0 0 0 8 8 8 8 8 8

E 0 0 0 7 7 7 8 8 8

F 0 0 0 6 6 6 8 8 8

H 0 0 0 5 5 5 8 8 8

| 0 0 0 8 8 8 8 8 8

J 0 0 0 7 7 7 8 8 8

K 0 0 0 8 8 8 8 8 8

L 0 0 0 8 8 8 8 8 8

M 0 0 0 8 8 8 8 8 8

Total Po=0 Co=0 CPo=0 | P1=80 Ci1=80 CP1=80 | P>=88 C.=88 CP2=88

3.2.5 Calculation and interpretation

3.2.5.1 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 28).

Table 28 - Percentage specificity

Specificity for the
reference method

P
SPres = (1- (N

0

))x 100 % =

100 %

Specificity for the
alternative method

CP
SPae = (1= (%

0)>x 100 % =

100 %

N: number of all LO tests

Py = total number of false-positive results obtained with the blank samples before confirmation

CPq = total number of false-positive results obtained with the blank samples
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3.2.5.2 Calculation of the sensitivity (SE.), the sensitivity for the reference method

ADRIA

(SEs), the relative trueness (RT) and the false positive ratio for the
alternative method (FPR) and false negative ratio for the alternative method
(FNR)

Partial positive results were obtained for the low (90.9.5% (L1) for alternative method
and 95.5% (L1) for the reference method) but above the range described in the ISO
16140-1 for fractional positive results. The interpretation of the data was performed
for Level 1 only.

Despite this high percentage of positives, the distribution of results across
collaborators indicates that the alternative method was still appropriated challenged
with 5 out of 11 collaborators obtained at least one negative result

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 29.

Table 29 - Summary of results for all collaborators obtained with reference
and alternative methods for Level 1

Reference method Reference method
positive (R+) negative (R-)

CCTENER GO Positive agreement (A+/R+) Positive deviation (R-/A+)
positive (A+) PA=T76 PD=4

AUCTHETER G EG O Total Negative deviation (A-/R+) | TotalNegative agreement (A-/R-)
negative (A-) TND = 8 (0 NDenary) TNA =0 (0 NArnr)

Response

Unpair ed evaluation: TND = ND + NDFN(a/t) +PAFP(an) TNA = NA + NAFN(a/t) + PDFP(a/t)

Based on the data summarized in Table 29, 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 30).
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Table 30 - Sensitivity, relative trueness and false positive ratio percentages

Level L1
Sensitivity for the SE... = (PA + PD) x 100 % 90.9 %
alternative method @t ™ (PA+TND + PD) 0 i
SenSitiVity for the SEref = (PA + TND) x 100 % 95.5 %
reference method (PA+TND + PD)
. PA+TNA
Relative trueness T = (+—N) x100 % 86.4 %
False positive ratio for the alternative Fpﬁ Arpeaiy + PDep it 0.0 %
method = a a 0 ‘
NA x 100 %
False negative ratio for the FNR
alternative method NAgpy(aiey + NDpn(air) 0.0%
= 1009
pa+TND+pp_ ~ 1007

3.2.5.3 Interpretation of data

The negative deviations are listed in Table 31 and the positive deviations in Table 32

for Level 1.
Table 31 - Negative deviations for Level 1
Collaborator ‘ Sample No PCR Confirmation
C C22 - -
E E1 - -
. F1 - -
F24 - -
H1 - -
H H10 - -
H24 - -
J J10 - -

8 negative deviations were observed; the presence of Salmonella spp. was not
confirmed in the enrichment broths for these samples. These negative deviations

were probably due to the unpaired study design.

Table 32 - Positive deviations for Level 1

Collaborator Sample No

A A6

H H22

K K1

L L16
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For an unpaired study design, the difference between (TND — PD) is calculated for
the level(s) where fractional recovery is obtained (so Li and possibly L;). The
observed value found for (TND — PD) shall not be higher than the AL. The AL is
defined as [(TND — PD)max] and calculated per level where fractional recovery is

obtained as described below using the following three parameters:

P
(p+)ref = Nx ref)
x (ref)
where
Pxren= is number of samples with a positive result obtained with the reference
method at level x (L1 or L) for all laboratories
Nyren = is number of samples tested at level x (L1 or L») with the reference method
by all laboratories
CPy (it
(PPate = 7
x (alt)
where

CPxan = is number of samples with a confirmed positive result obtained with the
alternative method at level x (L1 or L>) for all laboratories
Nxan =  is number of samples tested at level x (L4 or L) with the alternative method

by all laboratories

(TND - PD)max = \/3Nx (ref) X ((p+)ref + (p+)alt - 2((p+)ref X (p +)alt))

where
Nxren =  is number of samples tested for level x (L1 or L) with the reference method

by all laboratories.

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

The calculations are the following, according to the 1ISO 16140-2:2016 and 1SO
16140-2/A1:2024 (See Table 33).
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Table 33 - Calculations

Nx 88
(0 )ret 0.955

(P )a 0.909
AL = (TND - PD) max 5 82

ND - PD 4
Conclusion TND - PD < AL

The observed values for TND - PD meet the Acceptability Limit (observed values
<AL).

3.2.5.4 Evaluation of the LOD so%, LOD 95+, and RLOD between laboratories

3.2.6

ADRIA

The LOD s, was calculated using the EN ISO 16140-2 Excel spreadsheet available
at https://standards.iso.org/iso/16140/-2/ed-1/en/amd/1/PODLOD-
interlab_ver2.xlsm.

The RLOD is defined as the ratio of the LODs of the alternative method and the
reference method: RLOD = LOD.i/LODef.

The relative limit of detection (RLOD) of the alternative method, as compared to the
reference method, is 1,29 with 90 % confidence interval 0,91 — 1,83.

Number of
collaborators

Method LOD 50% RLOD

Reference 0.5[0.3-0.7]
Alternative 0.6 [0.4-0.8]

1 1.2

Inter-laboratory study conclusion

The data and interpretations comply with the EN ISO 16140-2:2016 requirements.
The BAX® System Real-Time PCR Assay Salmonella is considered equivalent
to the ISO standard.
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Conclusion

The method comparison study conclusions are:

3]

In the sensitivity study, 11 categories were tested: 8 food categories, the
environmental samples and the pet food (25 and 375 g).

The method comparison study scheme corresponds to an unpaired study
design or a paired study design depending on the protocol evaluated.

The protocol of the alternative method shows 35 to 37 total negative deviations
(TND) and 41 to 42 positive deviations (PD). The observed values for (TND +
PD and TND- PD) for the 11 individual categories and for all the categories
meet the Acceptability Limits (observed values < AL).

The RLOD meets the Acceptability Limit for each individual matrix/strain pair
and for all the combined categories (observed values < AL).

The inclusivity and exclusivity testing gave the expected results for 113 target
strains (including 12 difficult-to-detect Salmonella spp. strains from Cornell
University) and 30 non-target strains.

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

It is possible to use the DNA Clean Up solution to remove the free DNA from
the sample for protocol I, G1, G2, H1 and H2.

The foodproof® Salmonella detection PCR LyoKit and the OXOID latex are
suitable alternative to the reference method procedure to confirm the
recovered characteristic colonies form XLD or Brilliance Salmonella selective
agars.

Negative results are obtained in one day with the short time protocol and two
days with all other protocols.

The inter-laboratory study conclusions are:

The data and interpretations comply with the ISO 16140-2:2016 requirements.
The BAX® System Real-Time PCR Assay Salmonella is considered
equivalent to the ISO standard.

The alternative method fulfils all the ISO 16140-2:2016, ISO 16140-2/A1:2024
requirements and AFNOR technical rules (Revision 12).
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q EXTENSION FOR A NEW SOFTWARE UVERSION (2022)
4.1 Scope
The modifications of the different software versions since the last validation are listed
in Table 34.
Table 34
Software version Modifications
3.6 (last renewal study, 2019) | Algorithm improvements
3.7 (2021) Algorithm improvements (the algorithm change in v3.7 was only
made to RT Salmonella)
Inclusion of Windows 10 platform
Addition of new assay (not NF Certified)
Underlying software enhancement
4.0 (2021) Underlying software enhancements to MATLAB and SDS driver
Additional use interface enhancements
No algorithm changes
Even if the changes made in version 4.0 do not concern the algorithm, the fact that
the algorithm has been modified for version 3.7, it is necessary to verify the impact on
the data acquired since the initial validation.
4.2 Experimental design
As an algorithm improvement was applied for version 3.7., it was proposed to use the
data available from the previous validation studies for re-evaluation with Software 4.0.
An overview of data available for re-evaluation is given Table 35.
Table 35 - Overview of data available for re-evaluation with Software 4.0
Study parts ‘ Number of data sets available ‘
Sensitivity 592 after incubation time
304 after enrichment broth storage
RLOD 247
Inclusivity 103
The categories tested for sensitivity and the matrices used for RLOD are listed
respectively in Tables 36 and 37.
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Table 36 - Categories and types tested for the sensitivity study

Number of samples tested
Category Protocol with software version
Positive | Negative

a | Raw, non-processed 10 20 30

RTC A 7 21 28

1 Meat products RTRH, RTE 13 7 20
Total 30 48 78

a | Fresh beef meat products 11 9 20

10h b | Frozen beef meats products C 10 12 22

¢ | Fresh or frozen beef meat preparations 10 10 20

9 Raw beef Total 31 31 62
meat a | Fresh beef meat products 11 9 20

24 h b | Frozen beef meats products C 11 11 22

¢ | Fresh or frozen beef meat preparations 10 10 20

Total 32 30 62

a gsssézgtrsi?ed products (milk, cheeses, dairy 12 11 23

3 | Milkand dairy Raw milk E 12 8 20
products ¢ | Raw milk cheeses 10 12 22

Total 34 31 65

a | Egg powders 12 12 24

liquid egg products B 11 10 21

4 Egg products Egg based products 9 11 20
Total 32 33 65

a | Fresh, raw, frozen products 10 11 21

5 Seafood & b |RTRH A 9 1 20
Vegetables c |RTE 13 10 23

Total 32 32 64

a | Raw meat and raw materials 9 11 20

High moisture products A 8 12 20

7 Pet food Low moisture products 14 12 26
Total 31 35 66

a | Process and cleaning waters 11 14 25

8 Environmental b | Dusts and residues A 13 7 20
samples ¢ | Surfaces 9 11 20

Total 33 32 65

a | Raw meat (beef, lamb, pork) 13 11 24

9 Raw meat and raw | b | Raw poultry meat D 10 11 21
seafood ¢ | Raw seafood 13 11 24

Total 36 33 69

a | Cocoa powders 10 10 20

10 Chocolates b | Chocolates F 10 10 20
Raw material (Beans, cocoa butter, mass) 11 10 21

Total 31 30 61
All categories with protocol “Raw beef meat 10 h” 290 305 595
All categories with Tprotocol “Raw beef meat 24 h” 291 304 595
Total protocol A 126 147 273

Total protocol B 32 33 65

Total protocol C 10h 31 31 62

Total protocol C 24h 32 30 62

Total protocol D 36 33 69

Total protocol E 34 31 65

Total protocol F 31 30 61

ADRIA 62/214 25 February 2026

Summary report (Version 0)
BAX System RT PCR Assay Salmonella



HYGIENA L.L.C.

Table 37 - Matrix/strain pairs tested for the validation study

Matrix/strain pair

Poultry meat / S. Infantis 937

Ground beef / S. Typhimurium AO0C060 (10 & 24 h)
Initial validation study | Liquid egg product/ S. Enteritidis 657

Raw fish / S. Anatum Ad1451

Pellets / S. Cerro Ad689

Raw milk / S. Ohio Ad1482

Process water / S. Livingstone AOOE058

Raw fish filet / S. Senftenberg Ad355

Milk chocolate / S. Braenderup Ad1661

Extension study (2017)

4.3 Results

4.3.1 Re-evaluation of original results from the sensitivity study

Data from the original validation (2014) and extension study (2018) generated by
ADRIA Développement were re-analyzed with the software 4.0. This included data
from samples which were tested after enrichment and after 72 h of storage at 5°C +
3°C. Table 38 provides an overview of the data sets which were re-evaluated. The
raw data are provided in Appendix 8.

Table 38 - Overview of data re-evaluated with software version 4.0

Number of data sets re-evaluated (%)

Category Frotocol After incubation After storage
Meat products A 78 (100 %) 34 (100%)
Raw beef meat C 10h 62 (100.0 %) 32 (100%)
24 h 62 (100.0 %) 32 (0%)
Milk and dairy products E 65 (100.0 %) 38 (100%)
Egg products B 65 (100.0 %) 32 (100%)
Seafood products and vegetables | A 64 (100.0 %) 32 (100%)
Pet food A 66 (100.0 %) 34 (100%)
Environmental samples A 65 (100.0 %) 35 (100%)
Raw meat and raw seafood 66 (86.9 %)
D 3 negative samples missing: 36 (100%)
8357,8358, 8373)
Chocolates F 61 (100.0 %) 31 (100%)
Total 592 (99.5 %) 304 (90.5%)

A summary of the discordant results obtained from the different versions of the
software is given in Tables 39 and 40.
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Date of
analysis

Sampl
e
ID

Product

Table 39 - Summary of the discordant results obtained between the different versions of the software (Sensitivity study-After incubation time)

2014 | 704 |Turkey meat |Meat products
2014 744 | Sausage Meat products
2014 749 | Sausage meat | Meat products
2014 | 1069 |Zucchini Seafood products
and vegetables
2014 | 1881 |PrY kibbles for | pgt food
cat
2017 | 8889 |Fishfillet Raw meat and
raw seafood
2017 | 9273 | Cocoa powder | Chocolates
2018 129 | Panna cotta Milk and dairy
products
2018 143 Raw milk Milk and dairy
cheese products
ADRIA

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

Data in the summary report

Version3.1 (initial validation

2014) or

Version 3.6 (extension 2018)

Version 3.6
Extension 2018

Positive for IPC and
Salmonella

Positive for IPC and
Salmonella

Positive for IPC and

Salmonella

Positive for Salmonella

Positive for Salmonella

Positive for IPC and
Salmonella

Version 4.0
Extension 2022

Positive for Salmonella Indeterminate

Positive for IPC and
Salmonella

Positive for Salmonella

Positive for Salmonella

Positive for IPC and
Salmonella

Positive for IPC and
Salmonella

Positive for Salmonella

Positive for IPC and
Salmonella
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Confirmation . Version Conclusion
Version 3.1 (2014) 49157 3438
or 3.6 (2017-2018)

- Impossible to interpret with V4 - (NA) - (NA) N?nltgr%?gi;il:]he
In agreement with the data No impact on the

¥ in the report (V3.1) +(PA) +(PA) interpretation
In agreement with the data No impact on the

¥ in the report (V3.1) -(ND) -(ND) interpretation
No change as positive No impact on the

¥ for Salmonella +(PA) +(PA) interpretation
No change as positive No impact on the

* for Salmonella +(PA) +(PA) interpretation
No change as positive No impact on the

* for Salmonella +(PA) +(PA) interpretation
No change as positive No impact on the

* for Salmonella +(PA) +(PA) interpretation
No change as positive No impact on the

* for Salmonella +(PA) +(PA) interpretation
Improvement of

In agreement with the data the result

¥ in the report (V3.1) +(NA) +(PA) No impact on the

interpretation
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Table 40 - Summary of the discordant results obtained between the different versions of the software (Sensitivity study-After 72 h storage)

Data in the summary report
Date of Sample Product Catedo Version3.1 (initial validation Version 3.6 Version 4.0 Confirmation Comment Data in the report Conclusion
analysis ID gory 2014) or 3.6 (extension Extension 2018 Extension 2022 Version 3.1 (2014) | Version 4.0
or 3.6 (2017-2018)
. Positive for IPC and In agreement with the data in No impact on the
2014 | 717 bhi | Turkey meat Meat products A Salmonella - the report (V3.1) - (NA) - (NA) interpretation
2014 823 Whole egg Egg products B Positive for IPC and Positive for Salmonella N No change as positive for +(PA) +(PA) Ng impact on the
product Salmonella Salmonella interpretation
2014 1065 | Ready to cook Seafood and A Positive for IPC and Positive for Salmonella + No change as positive for +(PA) +(PA) NQ impact on the
vegetables Salmonella Salmonella interpretation
2014 1066 | Ready to cook Seafood and A Positive for IPC and Positive for Salmonella + No change as positive for +(PA) +(PA) Ng impact on the
vegetables Salmonella Salmonella interpretation
2014 1069 | Ready to cook Seafood and A Positive for IPC and Positive for Salmonella N No change as positive for +(PA) +(PA) Ng impact on the
vegetables Salmonella Salmonella interpretation
2014 1070 | Ready to cook Seafood and A Positive for IPC and Positive for Salmonella N No change as positive for +(PA) +(PA) NQ impact on the
vegetables Salmonella Salmonella interpretation
Seafood and Positive for IPC and " No change as positive for No impact on the
2014 1075 | Greans beans vegetables A Salmonella Positive for Salmonella + Samonella + (PA) + (PA) interpretation
2088 | Frozen seasoned Positive for IPC and In agreement with the data in No impact on the
2014 a10 | ground beef Raw beef meat ¢ Salmonella ¥ the report (V3.1) + (PA) + (PA) interpretation
: Positive for IPC and In agreement with the data in No impact on the
2017 9484 | Poultry wastes | Environment A Samonella - the report (V3.1) - (NA) - (NA) interpretation
2017 9268 | Cocoa powder | Chocolate F FESITE 07 106 e Positive for Salmonella + No change as positive for +(PA) + (PA) Nc.) impact on the
Salmonella Salmonella interpretation
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Note that the data provided in the last summary report were generated using version
3.1 (initial validation study in 2014) and version 3.6 (extension study in 2017 - 2018).

> Data obtained after incubation time

If we compare the results obtained with the version 4.0 to the data provided in the
report, there is no impact on the final result as they are exactly the same except for
sample 143. This sample was tested three times in 2018 and gave a negative PCR
result for the first test, it was then considered negative. With the software V4.0 the
PCR result is interpreted as positive but as this is finally an improvement of the data
there is no impact on the interpretation.

If we compare the data obtained with V4.0 to V3.6 (extension study 2018), there are
4 PCR changes which concern samples 704 (positive -> indeterminate),
744 (negative - positive), 749 (positive - negative) and 143 (negative - positive).

For samples 1069, 1881, 8889, 9273 and 129, the modifications between V3.6 and
V4.0 concern only the IPC but as the PCR is positive for Salmonella, this has no
impact on the PCR result.

> Data obtained after enrichment broth storage for 72 h at 5°C +3°C

If we compare the results obtained with the version 4.0 to the data provided in the
report, there is no impact on the final result as they are exactly the same Note that
sample 9484 gave a negative PCR with version V3.6 and positive with version 4.0 but
as the confirmatory tests were negative, the final result is still negative.

For samples 823, 1065, 1066, 1069, 1070, 1075 and 9268, the modifications between
V3.6 and V4.0 concern only the IPC but as the PCR is positive for Salmonella, this
has no impact on the PCR result.

Conclusion: for the sensitivity study, the data obtained with the version 4.0 are
satisfactory and has no impact on the results.
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4.3.2 Re-evaluation of original results for the RLOD study

The original data (initial validation 2014 - V3.1, or extension study 2018: V3.6) were
re-evaluated using the software V4.0. Table 41 provides details of the data available
for re-evaluation.

Table 41 - Details of available data sets for re-evaluation with software V4.0

Software version used Number of
for the validation available data

Protocol

Chicken meat A V3.1 30

Iniial Ground beef C V3.1 30(10h)
2014 Liquid egg product B V3.1 30
Raw fish A V3.1 42
Pellets A V3.1 30
Raw milk E V3.6 30
Extension | Process water A V3.6 25
2018 Raw fish fillet D V3.6 0
Milk chocolate F V3.6 30

The raw data are provided in Appendix 9.

A summary of the discordant results obtained between the different versions of the
software is given in Table 42.
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Table 42 - Summary of the discordant results obtained between the different versions of the software (RLOD)

Data in the report
Date of Version 3.1 (2014) Extension 2018 Extension 2022

analysis Version3.6 (2017- Version 3.6 Version 4.0 TR CEETEE

2018)

Whole liquid egg +(32.7) Positive for IPC and Positive for Salmonelia No change as positive No |mpactlon the
product Salmonella for Salmonella interpretation

Positive for IPC and In agreement with data No impact on the
2014 2016 Pellets for dog SR Salmonella in the report (V3.1) interpretation

2017 9503 | Raw mik +(34,0) Positive for IPC and Positive for Salmonella No change as positive No |mpactlon the
Salmonella for Salmonella interpretation

2018 463 Process water +(25,0) FESITE 07 106 e Positive for Salmonella No change as positive N N |mpacF on the
Salmonella for Salmonella interpreation
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Three modifications (samples 1609, 9503 and 463) concern the internal control and
have no impact on the final result as the PCR result is positive for Salmonella.

For sample 2016, there is a modification between V3.6 and V4.0 (negative - positive)
but the results provided and interpretated in the summary report are those obtained
with V3.1; this has once again no impact on the RLOD determination.

4.3.3 Re-evaluation of the data obtained for inclusivity

The data from studies performed in 2014 and 2018 have been re-evaluated. The raw
data are provided in Appendix 10. There is one difference between V3.6 and V4.0
for Salmonella Paratyphi A ATCC 9150 which initially gave a positive result with V3.1,
negative with V3.6 and positive again with V4.0 This means that the data provided in
the summary report remain unchanged (see Table 43).

Table 43 - Summary of the discordant results obtained between the different
versions of the software (Inclusivity)

Data in the report  Extension

: Extension
Version 3.1 (2014) 2018 2022 Conclusion

2018) 26 Version 4.0
Salmonella RGN/ No change as positive No impact on
Paratyphi A BEEEN) IPC and for Salmonella in the the interpretation
ATCC 9150 SENulliCUER report

Date of Sample Strain

analysis N° Version3.6 (2017-  Version

q.4 Conclusion

The re-evaluation of the data obtained with the previous validated versions of the
BAX® System Software with the version 4.0 has no impact on the data provided in the
summary report for:

- The sensitivity study,
- The RLOD determination,

- Inclusivity.

The data obtained with the software version 4.0 are satisfying and comply with the

ISO 16140-2
Quimper, 25 February 2026
Astrid CARIOU
Manager e
Method neein food microbiology
L ey )
| hereby attest to the validation of the verification of the
conformity of the report (opinion and interpretation).
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Appendix 1 — Flow diagrams of the alternative method:
BAX® System Real-Time PCR Assay Salmonella

Protocol A — General protocol
(Meat - Seafood - Vegetables - Pet food - Production environmental samples)

25 g + 225 ml pre-warmed BPW at 37°C £ 1°C

v
16— 24 h at 37°C £ 1°C

A N Possibility to store for
72hatb5+3°C

Re-growth
10 pl + 500 pl pre-warmed BHI

'

3-4hat37°C+1°C

Extraction (5 pl)

20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C
PCR test (30 pl)

Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10 - 30 min

Confirmatory tests:

- Streaking 10 pl of BHI onto Brilliance Salmonella Agar and
XLD (24 h+2hat37°C £ 1°C)

- Subculture in RVS broth (0.1 ml + 10 ml) for 24 h £ 3 h at
41.5°C £ 1°C before streaking onto Brilliance Salmonella
Agar(24h+2hat37°C+1°C)

- Latex test
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Protocol B — Egg products

25 g + 225 ml pre-warmed BPW at 37°C + 1°C

v
18h—24 hat37°C £ 1°C

\L{ Possibility to store for
“““““ > 72hat5+3°C |

Re-growth
10 pl + 500 pl pre-warmed BHI

'

3-4hat37°C+1°C

|
Extract*on (5 )

20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C
PCR test (30 pl)

Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10-30 min

ADRIA
Summary report (Version 0)

»  Confirmatory tests:

- Streaking 10 ul of BHI onto Brilliance Salmonella Agar and XLD
(24hx2hat37°C £ 1°C)
- Subculture in RVS broth (0.1 ml + 10 ml) for 24 h £ 3 h at

41.5°C = 1°C before streaking onto Brilliance Salmonella Agar
(24hx2hat37°C £ 1°C)
- Latex test
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Protocol C — Raw beef

25 g + 225 ml pre-warmed BPW at 41.5°C £ 1°C

10—24hat4¢1.5°Ci 1°C 4

\L< __________ > Possibility to store for
72hat5+ 3°C

Extraction (5 pl)

20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C
PCR test (30 i)

Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10-30 min

Confirmatory tests:

-- Streaking 10 ul of BPW onto Brilliance Salmonella Agar and

XLD (24 h+2hat37°C £ 1°C)

- Subculture in RVS broth (0.1 ml + 10 ml) for 24 h £ 3 h at
41.5°C = 1°C before streaking onto Brilliance Salmonella Agar

(24 ht2hat37°C+1°C)
- Latex test

4 The two incubation times were tested during the method comparison study
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Protocol D — Raw meat and raw seafood

25 g + 225 ml BPW pre-warmed at 37°C £ 1°C
v
16-20hat37°Cct1°Cc
e > Possibility to store for
72hatb+3°C
Extracton 5p)
20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C
PCR test (30 pl)
Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10 - 30 min
v
Confirmatory tests:

- Streaking 10 ul of BPW onto Brilliance Salmonella Agar and
XLD (24 h+2hat37°C £ 1°C)

- Subculture in RVS broth (0.1 ml + 10 ml) for 24 h £ 3 h at
41.5°C = 1°C before streaking onto Brilliance Salmonella Agar
(24h+t2hat37°C +£1°C)

- Latex test
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Protocol E — Milk and dairy products

ADRIA

25 g + 225 ml BPW + Novobiocin (20 mg/L) pre-warmed at 41.5°C + 1°C

v
20-24hat415°C+1°Cc
\L< __________ , | Possibility to store for
72hat5+3°C |

Extraction (5 pl)
20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C

PCR test (30 pl)
Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10-30 min

v
Confirmatory tests:

- Streaking 10 ul of BWP + Novobiocin onto Berilliance Salmonella
Agar and XLD (24 h+2h at 37°C £ 1°C)

- Subculture in RVS broth (0.1 ml + 10 ml) for 24 h £ 3 h at
41.5°C = 1°C before streaking onto Brilliance Salmonella Agar
(24ht2hat37°C +£1°C)

- Latex test
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Protocol E — Dairy products

Protocol E

25 g + 225 ml BPW + Novobiocin (20 mg/L)
pre-warmed at 41.5°C £ 1°C
41.5°C+1°Cfor20h-28 h

\L< __________ > Possibility to store for
72hat5+3°C |

Extraction (5 pl)

20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C
PCR test (30 i)

Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10-30 min
\2
DNA clean-up treatment (optional)

- Add 5 L of BAX® System DNA Cleanup Agent and
5uL of BAX® System DNA Cleanup Buffer to each cluster tube.
- Add 40 uL of the enriched sample to the corresponding cluster tube.
- Cap and incubate tubes at 37°C for 15 minutes.
- Add 5 pL of Inactivation Agent
- Cap and incubate tubes at 55°C for 15 minutes

\J

Confirmatory tests:

- Streaking 10 pl of primary enrichment onto Brilliance Salmonella Agar and XLD
(24ht2hat37°C +£1°C)

- Subculture in RVS broth (0.1 ml + 10 ml) for 24 h + 3 h at 41.5°C + 1°C before
streaking onto XLD or Brilliance Salmonella Agar (24 h+£2 h at 37°C £ 1°C)

- Colonies confirmed by Latex test or foodproof® Salmonella detection PCR
LyoKit or an appropriate ISO protocol, i.e. the ISO 6579:2017 reference
procedure or any relevant ISO 16140-6:2016 validated method
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Protocol F — Chocolate

25 g + 225 ml pre-warmed NFDM (reconstituted
Let stand for 55 - 65 min

v
Add 450 pl of 1 % Brilliant Green
v
22-26hat37°C+x1cCc
| Possibility to store for
A GEEEEEE D > :
72hat5+3°C
Re-growth
10 pl + 500 pl of pre-warmed BHI
v

3-4hat37°C £ 1I°C

Extraction (5 pl)

20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C
PCR test (30 i)

Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10 - 30 min

v

» Confirmatory tests:

- Streaking 10 pl of BHI onto Brilliance Salmonella Agar and XLD
(24h+x2hat37°C £ 1°C)

- Subculture in RVS broth (0.1 ml + 10 ml) for24 h + 3 h at
41.5°C = 1°C before streaking onto Brilliance Salmonella Agar
(24hx2hat37°C £ 1°C)

- Latex test
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Protocols G1, G2- Pet food and pet food ingredients (up to 375g)

Protocol G1 Protocol G2
375 g+ 3375 ml 375g+ 1875 ml
(d1/10) (d 1/6)
pre-warmed BPW pre-warmed BPW
34-38°Cfor18 h-26 h 34 -38°Cfor18 h-26 h
l/ s Possibility to store for
72hatb+ 3°C

Regrowth in pre-warmed BHI
(10l in 500pI)
34 -38°Cfor3to4h
\’
DNA clean-up treatment (optional)

- Add 5 L of BAX® System DNA Cleanup Agent and
5uL of BAX® System DNA Cleanup Buffer to each cluster tube.
- Add 40 uL of the enriched sample to the corresponding cluster tube.
- Cap and incubate tubes at 37°C for 15 minutes.
- Add 5 L of Inactivation Agent
- Cap and incubate tubes at 55°C for 15 minutes

\’
Extraction (5 pl)

20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C
\2
PCR test (30 pl)

Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10 - 30 min
\2
Confirmatory tests:

- Streaking 10 yl of BHI onto Brilliance Salmonella Agar and XLD
(24h+x2hat37°C £ 1°C)

- Subculture* in RVS broth from primary enrichment (0.1 ml + 10 ml) for24 h £ 3
h at 41.5°C + 1°C before streaking onto XLD or Brilliance Salmonella Agar (24 h
+2hat37°C+£1°C)

- Colonies confirmed by* Latex test or foodproof® Salmonella detection PCR
LyoKit or an appropriate ISO protocol, i.e. the ISO 6579:2017 reference
procedure or any relevant ISO 16140-6:2016 validated method
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Protocols H1 and H2— Cocoa and chocolates (up to 375g)

Protocol H1 Protocol H2
375g+ 1500 ml (d 1/5) 3759+ 3375 ml (d 1/10)
pre-warmed skimmed milk Prewarmed skimmed milk
following 1ISO 6887 guidelines® (or BPW for low cocoa content <20%)
34 -38°Cfor22-30h Preparation according to ISO 6887 guidelines’
34 -38°Cfor22-30h

| Possibility to store for
D > | |
72hatb5+3°C

Regrowth in pre-warmed BHI
(10 pl'in 500p)

34-38°Cfor3to4h

2
DNA clean-up treatment (optional)
- Add 5 L of BAX® System DNA Cleanup Agent and
S5uL of BAX® System DNA Cleanup Buffer to each cluster tube.
- Add 40 uL of the enriched sample to the corresponding cluster tube.
- Cap and incubate tubes at 37°C for 15 minutes.
- Add 5 pL of Inactivation Agent
- Cap and incubate tubes at 55°C for 15 minutes

\2

Extraction (5 pl)

20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C

\2

PCR test (30 pl)

Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10 - 30 min
\2
Confirmatory tests:

- Streaking 10 ul of BHI onto Brilliance Salmonella Agar and XLD
(24hx2hat37°C £ 1°C)

- Subculture® in RVS broth from primary enrichment (0.1 ml + 10 ml) for 24 h £ 3
h at 41.5°C = 1°C before streaking onto XLD or Brilliance Salmonella Agar (24 h
+2hat37°C+1°C)

- Colonies confirmed by* Latex test or foodproof® Salmonella detection PCR
LyoKit or an appropriate ISO protocol, i.e. the ISO 6579:2017 reference
procedure or any relevant ISO 16140-6:2016 validated method

5 For chocolates products containing > 20 % fat, unless the products already contain sufficient
emulsifier, add Tween 80
For products with high background microflora add brilliant green (0.018g/L)
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Protocol | — Production environmental samples
(up to 25g or sampling devices)

Protocol |
25 g/ml (or sampling device) + 225 ml BPW (d 1/10)
or 1 swab + 10 ml BPW?®
or 1 sponge + 100 ml BPW?
or 1 wipe + 225 ml BPW?
34 -38°Cfor18h -26 h

\L D > Possibility to store for
72hatb+3°C

DNA clean-up treatment (optional)

- Add 5 L of BAX® System DNA Cleanup Agent and
S5uL of BAX® System DNA Cleanup Buffer to each cluster tube.
- Add 40 uL of the enriched sample to the corresponding cluster tube.
- Cap and incubate tubes at 37°C for 15 minutes.
- Add 5 pL of Inactivation Agent
- Cap and incubate tubes at 55°C for 15 minutes

\2
Extraction (5 pl)

20 min at 37°C, 10 min at 95°C
Cooling in a cooling block: 5 min at 2 - 8°C
\2
PCR test (30 pl)

Hydrate PCR tablets with 30 pl of lysate
and hold in cooling block for 10 - 30 min
\2
Confirmatory tests:

- Streaking 10 pl of BHI onto Brilliance Salmonella Agar and XLD
(24hx2hat37°C £ 1°C)

- Subculture® in RVS broth from primary enrichment (0.1 ml + 10 ml) for 24 h £ 3
h at 41.5°C = 1°C before streaking onto XLD or Brilliance Salmonella Agar (24 h
+2hat37°C+1°C)

- Colonies confirmed by* Latex test or foodproof® Salmonella detection PCR
LyoKit or an appropriate 1SO protocol, i.e. the ISO 6579:2017 reference
procedure or any relevant ISO 16140-6:2016 validated method

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

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

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

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

Incubation
/ 18h+2hat34-38°C \
0.1 ml BPW + 10 ml RVS 1 ml BPW + 10 ml MKTTn
Incubation 24 h+ 3 h at41.5°C + 1°C Incubation 24 h + 3 h at 34-38°C
if negative or doubtful result
incubate for additional 24 h
Incubation 48 h + 3 h at 41.5°C + 1°C Incubation 48 h + 3 h at 34-38°C
for low moisture dairy products for low moisture dairy products
and cheeses and cheeses

/

™ Streak on XLD anfl Chromogenic Agar

Incubation for 24 h £ 3 h at 34-38°C for XLD
24 h £ 3 h following the recommendation of the manufacturer

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

Non-selective agar plate
/ Incubation for 24 h £ 3 h at 34 - 38°C \

Biochemical test Serological test

\ /

Result

7 For chocolates products containing > 20 % fat, unless the products already contain sufficient
emulsifier, add Tween 80
For products with high background microflora add brilliant green (0.018g/L)
8 For sampling after cleaning process premoisten as follow
- 1 swab + 1 ml broth universal neutralizing (+ 9 ml BPW)
- 1 sponge + 10 ml broth universal neutralizing (+ 90 ml BPW)
- 1 wipe + BPW + 10 % neutralizing agent (+ 225 ml BPW)
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Appendix 3 — Artificial contamination of samples

Initial validation study
Extension study

All products - Initial and extension study (2015, 2017, 2018)

Artificial contaminations -
=
Year of N° . Global o o | @
: French name product English name product ' 2| 25
analysis | Sample > g > Strain Origin Injury protocol Injury Inoculation level/sample result o g |7
measurement o o
2015 | 2277 52‘;:;2:‘* poulet grille etduo | p.- 4y to reheat meal S. London 326 Ham HT 8min 56°C 1,0 5-2-3-3-1 (2.8) s A1 e
2015|2278 | Poelee alaméridionale poulet | o4 ¢4 reheat meal S. Enteritidis 2532 Ham HT 8min 56°C 11 3-2-1-1-7 (2.8) + | A1 ]c
roti, tomates, courgettes
2015 2279 z‘;‘r';ﬁ::s au poulet et Ready to reheat meal S. Infantis 12 Ready to eat meal HT 8min 56°C 1,0 6-6-3-7-4 (5.0) + Al 1 |c
2015 | 2280 IF;Z‘L‘:]‘:‘;" de veau jardiniere de | p. 4y to reheat meal S. Typhimurium Ad1334 | Ready to eat meal HT 8min 56°C 05 3-4-2-2-6 (3.4) s | A1 ]c
2015|2281  |Miguillette de pouletsauce | p .4 ¢4 reheat meal S. Typhimurium 4874 Ready to eat meal HT 8min 56°C 06 4-2-4-6-1 (3.4) + Al 1 |e
normande et son riz
2015 2282 Poulet et risotto aux cépes Ready to reheat meal S. London 326 Ham HT 8min 56°C 1,0 5-2-3-3-1 (2.8) + A 1 c
2015 2283 Poulet a la moutarde et riz Ready to reheat meal S. Enteritidis 2532 Ham HT 8min 56°C 1,1 3-2-1-1-7 (2.8) + A 1 c
2015 2284 Parmentier de canard confit Ready to reheat meal S. Infantis 12 Ready to eat meal HT 8min 56°C 1,0 6-6-3-7-4 (5.0) + A 1 c
2015|2285 gﬁ:’:;s:: g:utfe”'“se grillee | peady to reheat meal S. Typhimurium Ad1334 | Ready to eat meal HT 8min 56°C 05 3-4-2-2-6 (3.4) s A1 e
2015 2286 Gratin d'endives au jambon Ready to reheat meal S. Typhimurium 4874 Ready to eat meal HT 8min 56°C 0,6 4-2-4-6-1 (3.4) + A 1 c
2015 | 2287 Eg::;‘e::’er:ates etpuréede | poady to reheat meal S. London 326 Ham HT 8min 56°C 10 5-2-3-3-1 (2.8) s A1 e
2015 2557 Saucisson sec Fermented delicatessen S. Typhimurium 702 Salami 4°C 7 days 0,6 6-6-3-7-4 (5.0) + A 1 c
2015 2368 Palette boeuf Beef trim S. Panama 195 Ground beef 13 days 4°C 1,0 4-3-5-6-7 (5.0) + C 2 a
2015 2369 Cceur de rumsteak Beef trim S. Bredeney 396 Ground beef 13 days 4°C 0,6 4-7-5-5-6 (5.4) + C 2 a
2015 p370 | Bourguignon Beef trim S. Give 436 Ground beef 13 days 4°C 0,5 3-8-4-5-4 (4.8) + C |l 2 |a
jarret/nerveux/collier
2015 2371 Steak haché Ground beef S. Dublin Ad529 Beef trim 13 days 4°C 0,6 9-6-7-9-9 (8.0) i C 2 | a
2015 2372 Faux filet Beef trim S. Panama 195 Ground beef 13 days 4°C 1,0 4-3-5-6-7 (5.0) + C 2 a
2015 2373 Entrecéte Beef trim S. Bredeney 396 Ground beef 13 days 4°C 0,6 4-7-5-5-6 (5.4) + C 2 a
2015 2374 Steak haché Ground beef S. Bredeney 396 Ground beef 13 days 4°C 0,6 4-7-5-5-6 (5.4) + C 2 a
2015 2375 Faux filet Beef trim S. Give 436 Ground beef 13 days 4°C 05 3-8-4-5-4 (4.8) + C 2 a
2015 2376 Entrecote Beef trim S. Dublin Ad529 Beef trim 13 days 4°C 0,6 9-6-7-9-9 (8.0) + C 2 a
2015 1510 Steak haché surgelé Frozen ground beef S. Typhimurium AOOC060 | Ground beef 15 days -20°C 0,7 9-9-7-10-5 (8.0) + C 2 b
2015 1511 Steak haché bio surgelé Frozen ground beef S. Typhimurium AOOC060 | Ground beef 15 days -20°C 0,7 9-9-7-10-5 (8.0) i C 2 b
2015|1512 g::.:;l;lgache faon bouchére | ) ground beef S. Typhimurium AOOC060 | Ground beef 15 days -20°C 07 9-9-7-10-5 (8.0) s | c |2 |b
2015 1513 Steak haché charolais surgelé | Frozen ground beef S. Typhimurium AOOCO060 | Ground beef 15 days -20°C 0,7 9-9-7-10-5 (8.0) i C 2 b
2015 1519 Viande hachée surgelée Frozen ground beef S. Infantis 128 Ground beef 15 days -20°C 1,1 4-7-6-5-7 (5.8) + C 2 b
2015 1520 Viande hachée surgelée Frozen ground beef S. Infantis 128 Ground beef 15 days -20°C 1,1 4-7-6-5-7 (5.8) + C 2 b
2015 2082 Steak haché au beeuf Frozen ground beef S. Dublin Ad530 Ground beef 7 days -20°C 1,1 8-8-4-11-4 (7.0) i C 2 b
2015 2083 Steak haché au beeuf Frozen ground beef S. Dublin Ad530 Ground beef 7 days -20°C 1,1 8-8-4-11-4 (7.0) i C 2 b
2015 2084 Steak haché charolais Frozen ground beef S. Dublin Ad530 Ground beef 7 days -20°C 1,1 8-8-4-11-4 (7.0) + C 2 b
2015 2085 Steak haché facon bouchére | Frozen ground beef S. Newport 586 Beef trim 7 days -20°C 1,3 7-1-3-3-5 (3.8) ggml C 2 b
2015 2086 Steak haché au beeuf Frozen ground beef S. Newport 586 Beef trim 7 days -20°C 1,3 7-1-3-3-5 (3.8) i C 2 b
2015 1514 | Steak haché tomates surgelé E;‘;‘*" seasoned ground | ¢ i rium AOOC060 | Ground beef 15 days -20°C 0,7 9-9-7-10-5 (8.0) + cl 2 |¢
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All products - Initial and extension study (2015, 2017, 2018)

Artificial contaminations -
o
Year of N° . , Global = S | 8
analysis | Sample French name product English name product Strain Origin Injury protocol Injury Inoculation levelisample | resut | © | € | &
measurement o o
2015 1515 Steak haché oignons surgelé E;c;en seasoned ground S. Infantis 128 Ground beef 15 days -20°C 1,1 4-7-6-5-7 (5.8) + C 2 c
2015|2087 |poulettes au beeut Frozen seasoned beef balls | S. Dublin Ad530 Ground beef 7 days -20°C 11 8-8-4-11-4 (7.0) s+ | cl2]c
omates/parmesan

2015|2088 | Steak haché a l'oignon E;‘;e“ seasoned ground | g \ooort 586 Beef trim 7 days -20°C 13 7-1-3-35 (3.8) s | c| 2 ¢
2015 2089 Tartare facon brasserie Beef tartare S. Give 436 Ground beef 7 days 4°C 0,5 2-5-5-8-7 (5.4) + C 2 c
2015 2090 Tartare de beeuf Beef tartare S. Give 436 Ground beef 7 days 4°C 05 2-5-5-8-7 (5.4) i C 2 c
2015 2091 Haché & la bolognaise Seasoned ground beef S. Give 436 Ground beef 7 days 4°C 05 2-5-5-8-7 (5.4) + C 2 c
2015 2092 Carpaccio parmesan Beef Carpaccio S. Panama 195 Ground beef 7 days 4°C 0,5 9-7-9-11-10 (9.2) + C 2 c
2015 2093 Carpaccio basilic Beef Carpaccio S. Panama 195 Ground beef 7 days 4°C 0,5 9-7-9-11-10 (9.2) + C 2 c
2015 2094 Carpaccio huile olive basilic Beef Carpaccio S. Panama 195 Ground beef 7 days 4°C 05 9-7-9-11-10 (9.2) + C 2 c
2017 9246 Panna cotta coulis mure cassis | Dairy dessert S. Tennessee Ad1171 Dairy product Seeding 48 h 2-8°C / 4-0-1-0-3 (1.8) + E 3 a
2017 9247 Riz au lait vanille Dairy dessert S. Tennessee Ad1171 Dairy product Seeding 48 h 2-8°C / 4-0-1-0-3 (1.8) + E 3 a
2017 9248 Panna cotta caramel Dairy dessert S. Norwich Ad1172 Dairy product Seeding 48 h 2-8°C / 1-2-1-3-0 (1.4) - E 3 a
2017 9249 Semoule au lait Dairy dessert S. Norwich Ad1172 Dairy product Seeding 48 h 2-8°C / 1-2-1-3-0 (1.4) + E 3 a
2017 9251 Camembert pasteurisé Pasteurized cheese S. Tennessee Ad1171 Dairy product Seeding 48 h 2-8°C / 4-0-1-0-3 (1.8) E 3 a
2017 9252 Rustique pasteurisé Pasteurized cheese S. Norwich Ad1172 Dairy product Seeding 48 h 2-8°C / 1-2-1-3-0 (1.4) - E 3 a
2017 9253 ﬁ:::::ge de chevre sainte Pasteurized cheese S. Norwich Ad1172 Dairy product Seeding 48 h 2-8°C / 1-2-1-3-0 (1.4) " E| 3 |a
2018 121 Fromage de chévre Pasteurized cheese S. Typhimurium 4 Dairy product Seeding 48 h 2-8°C / 1-0-0-3-2 (1.2) + E 3 a
2018 122 Fromage de chévre Pasteurized cheese S. Anatum 26 Dairy product Seeding 48 h 2-8°C / 2-4-1-4-3 (2.8) + E 3 a
2018 123 Fourme d'ambert Pasteurized cheese S. Typhimurium 4 Dairy product Seeding 48 h 2-8°C / 1-0-0-3-2 (1.2) + E 3 a
2018 124 Fourme d'ambert Pasteurized cheese S. Anatum 26 Dairy product Seeding 48 h 2-8°C / 2-4-1-4-3 (2.8) + E 3 a
2018 125 Camembert pasteurisé Pasteurized cheese S. Typhimurium 4 Dairy product Seeding 48 h 2-8°C / 1-0-0-3-2 (1.2) + E 3 a
2018 126 Camembert pasteurisé Pasteurized cheese S. Anatum 26 Dairy product Seeding 48 h 2-8°C / 2-4-1-4-3 (2.8) + E 3 a
2018 128 Semoule au lait Dairy dessert S. Anatum 26 Dairy product Seeding 48 h 2-8°C / 2-4-1-4-3 (2.8) + E 3 a
2018 129 Panna cotta caramel Dairy dessert S. Typhimurium 4 Dairy product Seeding 48 h 2-8°C / 1-0-0-3-2 (1.2) + E 3 a
2018 130 Lait cru fermier Raw milk S. Livingstone Ad1169 Dairy product Seeding 48 h 2-8°C / 3-3-3-3-0 (2.4) - E 3 b
2018 131 Lait cru fermier Raw milk S. Livingstone Ad1169 Dairy product Seeding 48 h 2-8°C / 3-3-3-3-0 (2.4) + E 3 b
2018 132 Lait cru fermier Raw milk S. Agona Ad1483 Dairy product Seeding 48 h 2-8°C / 1-3-3-2-3 (2.4) + E 3 b
2018 133 Lait cru Raw milk S. Livingstone Ad1169 Dairy product Seeding 48 h 2-8°C / 3-3-3-3-0 (2.4) + E 3 b
2018 134 Lait cru Raw milk S. Agona Ad1483 Dairy product Seeding 48 h 2-8°C / 1-3-3-2-3 (2.4) + E 3 b
2018 135 Lait cru fermier Raw milk S. Livingstone Ad1169 Dairy product Seeding 48 h 2-8°C / 3-3-3-3-0 (2.4) + E 3 b
2018 136 Lait cru fermier Raw milk S. Agona Ad1483 Dairy product Seeding 48 h 2-8°C / 1-3-3-2-3 (2.4) + E 3 b
2018 137 Lait cru fermier Raw milk S. Agona Ad1483 Dairy product Seeding 48 h 2-8°C / 1-3-3-2-3 (2.4) + E 3 b
2018 138 Picodon lait cru Raw milk cheese S. Mikawasima Ad1811 Dairy product Seeding 48 h 2-8°C / 3-2-1-1-3 (2.0) + E 3 c
2018 139 Picodon lait cru Raw milk cheese S. Duisburg Ad1812 Dairy product Seeding 48 h 2-8°C / 1-2-3-0-0 (1.2) + E 3 c
2018 141 Rocquefort lait cru Raw milk cheese S. Duisburg Ad1812 Dairy product Seeding 48 h 2-8°C / 1-2-3-0-0 (1.2) i E 3 c
2018 142 Camembert lait cru Raw milk cheese S. Mikawasima Ad1811 Dairy product Seeding 48 h 2-8°C / 3-2-1-1-3 (2.0) i E 3 c
2018 143 Camembert lait cru Raw milk cheese S. Cerro Ad2152 Dairy product Seeding 48 h 2-8°C / 3-1-0-1-2 (1.4) - E 3 c
2018 144 Comté AOP Lait cru Raw milk cheese S. Duisburg Ad1812 Dairy product Seeding 48 h 2-8°C / 1-2-3-0-0 (1.2) + E 3 c
2018 145 Comté AOP Lait cru Raw milk cheese S. Cerro Ad2152 Dairy product Seeding 48 h 2-8°C / 3-1-0-1-2 (1.4) i E 3 c
2018 146 Bethmale Lait cru Raw milk cheese S. Mikawasima Ad1811 Dairy product Seeding 48 h 2-8°C / 3-2-1-1-3(2.0) + E 3 c
2018 147 Bethmale Lait cru Raw milk cheese S. Cerro Ad2152 Dairy product Seeding 48 h 2-8°C / 3-1-0-1-2 (1.4) + E 3 c
2018 148 Gruyére Lait cru Raw milk cheese S. Duisburg Ad1812 Dairy product Seeding 48 h 2-8°C / 1-2-3-0-0 (1.2) i E 3 c
2018 149 Gruyére Lait cru Raw milk cheese S. Cerro Ad2152 Dairy product Seeding 48 h 2-8°C / 3-1-0-1-2 (1.4) i E 3 c
2015  [828 | Poudre jaune d'eeuf Egg yolk powder o arizonae 5024223 Egg powder HT 8 min 56°C 25 5.34-2-4 (3.6) + | B |4 a
2015 829 Poudre d'ceuf entier Whole egg powder S. Livingstone E1 White egg powder HT 8 min 56°C 1,2 11-10-10-11-13 (11.0) i B 4 a
2015 830 Poudre d'ceuf entier Whole egg powder S. Enteritidis 10 White egg powder HT 8 min 56°C 1,3 9-5-5-10-8 (7.4) + B 4 a
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All products - Initial and extension study (2015, 2017, 2018)

Artificial contaminations -
=

Year of N° . Global | © S | @

. French name product English name product i 2 g | &

analysis | Sample Sl ot et Strain Origin Injury protocol Injury Inoculation levellsample | result e g |F

measurement o o
2015 831 Poudre blanc d'ceuf White egg powder S. Livingstone E1 White egg powder HT 8 min 56°C 1,2 11-10-10-11-13 (11.0) + B 4 a
2015 833 Poudre blanc d'ceuf White egg powder S. Enteritidis 10 White egg powder HT 8 min 56°C 1,3 9-5-5-10-8 (7.4) + 4 a
2015|834 | Poudre jaune d'ceuf Eqg yolk powder o, arnzonae 80:24,223 ) Egq powder HT 8 min 56°C 25 5-3-4-2-4 (3.6) + | B | 4 |a
2015 835 Poudre jaune d'ceuf Egg yolk powder gisggggae 50:24,223:- Egg powder HT 8 min 56°C 25 5-3-4-2-4 (3.6) + B 4 a
2015 837 Poudre d'ceuf entier Whole egg powder S. Enteritidis 10 White egg powder HT 8 min 56°C 1,3 9-5-5-10-8 (7.4) + B 4 a
2017 167 Jaune d'ceuf poudre Yellow egg powder S. Havana Ad1728 Egg product Seeding lyophilized room temperature 14 days / 3.8 - B 4 a
2017 168 Jaune d'ceuf poudre Yellow egg powder S. Typhimurium Ad1484 Egg product Seeding lyophilized room temperature 14 days / 4.1 + B 4 a
2017 169 Blanc d'ceuf poudre Egg white powder S. Enteritidis Ad638 Egg product Seeding lyophilized room temperature 14 days / 2.2 - B 4 a
2017 170 Blanc d'ceuf poudre Egg white powder S. Havana Ad1728 Egg product Seeding lyophilized room temperature 14 days / 3.8 + B 4 a
2017 17 CEuf entier poudre Egg powder S. Typhimurium Ad1484 Egg product Seeding lyophilized room temperature 14 days / 4.1 i B 4 a
2017 172 CEuf entier poudre Egg powder S. Enteritidis Ad638 Egg product Seeding lyophilized room temperature 14 days / 2.2 + B 4 a
2015|818 | Coule de blanc pasteurisée Ef:;i‘;;‘zed white liquid egg | g 1. orimurium 13 Pasteurized liquid egg product | HT 8 min 56°C 05 8-4-4-9:9 (6.) + | B | 4 |b
2015|819 Coule de blanc pasteurisée Ef:;i‘é:'zed white liquid g9 | 5 | tantis 14 Pasteurized liquid egg product | HT 8 min 56°C 07 7-10-8-15-10 (10.0) + B | 4 |b
2015 820 Coule de blanc crue Raw white liquid egg product | S. Enteritidis 465 Liquid egg product 4°C 33 days 0,5 11-5-10-11-7 (8.8) + B b
2015 821 Coule de blanc sucrée ﬁ;’:’)‘;‘i‘c"t"h'te liquid egg S. Enteritidis 465 Liquid egg product 4°C 33 days 0,5 11-5-10-11-7 (8.8) - B | 4 |b
2015|823 | Coule entier pasteurisée Ef:;i‘é:‘zed whole liquid 99 | g 1. opimyrium 13 Pasteurized liquid egg product | HT 8 min 56°C 05 8-4-4-9:9 (6.) + | B | 4 |b
2015|824 | Coule entier pasteurisée Ef:;i‘é:‘zed whole liquid €99 | g |cantis 14 Pasteurized liquid egg product | HT 8 min 56°C 07 7-10-8-15-10 (10.0) + | B | 4 |0b
2015|825 |Coule jaune pasteurisée gf:;i‘;‘;‘zed yolkliquid egg | g 1 orimyrium 13 Pasteurized liquid egg product | HT 8 min 56°C 05 8-4-4-9:9 (6.8) + | B | 4 |b
2015|826 | Coule jaune pasteurisée Ef:;i‘é:‘zed yolkliquid egg | 5 |tantis 14 Pasteurized liquid egg product | HT 8 min 56°C 07 7-10-8-15-10 (10.0) + | B | 4 |0b
2015  |g27 | Coulejaune pasteurisée Sweet pasteurized yolk liquid | g . i 14 Pasteurized liquid egg product | HT 8 min 56°C 07 7-10-8-15-10 (10.0) + | B | 4 |b
sucrée egg product
2015 [1436 | Coule blanc d'ceuf sucré Sweet pasteurised white | g o o5 g1 Liquid egg product 7 days 4°C 06 6-4-0-6-7 (6.4) + B | 4 |b
liquid egg product

2015|1438 | Coule jaune pasteurisée ooy yollauidess s, pandaka o Liquid egg product 7 days 4°C 06 64-9-6-7 (6.4) + B |4 |0
2015|1439 | Coule entier pasteurisée Ef:;i‘é:‘zed whole liquid €99 | 5 \thandaka 81 Liquid egg product 7 days 4°C 06 6-4-9-67 (6.4) + | B | 4 |b
2015|838 |Rizau lait (aux ceufs frais) Z;;esf“dd'"g (withfresh | o eritdis Ad638 Mayonnaise HT 8 min 56°C 05 11-7-16-14-10 (11.6) + | B | 4 |c
2015 1440 Tarte citron meringuée Meringue pie S. Infantis Ad1684 Egg product 7 days 4°C 0,5 7-9-8-4-5 (6.6) i B 4 c
2015 1441 Eclairs vanille Puff pastry S. Typhimurium 475 Yolk egg product 7 days 4°C 05 7-6-3-4-4 (4.8) + B 4 c
2015 1442 Flan patissier Baked custard S. Typhimurium 475 Yolk egg product 7 days 4°C 05 7-6-3-4-4 (4.8) + B 4 c
2015 1443 lle flottante lle flottante S. Typhimurium 475 Yolk egg product 7 days 4°C 0,5 7-6-3-4-4 (4.8) i B 4 c
2015 1444 Créme anglaise English cream S. Infantis Ad1684 Egg product 7 days 4°C 0,5 7-9-8-4-5 (6.6) i B 4 c
2015 1445 Flans aux ceufs Baked custard S. Infantis Ad1684 Egg product 7 days 4°C 05 7-9-8-4-5 (6.6) + B 4 c
2015 1446 Mayonnaise fine Mayonnaise S. Mbandaka Ad914 Mayonnaise 7 days 4°C 0,7 7-9-3-7-7 (6.6) + B 4 c
2015 1447 Mayonnaise a I'ancienne Mayonnaise S. Mbandaka Ad914 Mayonnaise 7 days 4°C 0,7 7-9-3-7-7 (6.6) i B 4 c
2015 1066 Fleurette brocoli carottes féeves | Ready to cook S. Typhimurium Ad1603 Ready to eat HT 8 min 56°C 2,6 2-3-3-5-3(3.2) + A 5 a
2015 1071 Merlu blanc Raw fish S. Derby Ad1093 Fish 7 days -20°C 0,7 5-6-7-6-5(5.8) + A 5 | a
2015 1072 Colin d'Alaska Raw fish S. Derby Ad1093 Fish 7 days -20°C 0,7 5-6-7-6-5(5.8) i A 5 | a
2015 1073 Saumon Raw fish S. Derby Ad1093 Fish 7 days -20°C 0,7 5-6-7-6-5(5.8) + A 5 a
2015 1074 Petits pois Raw peas S. salamae Ad593 Cereal 7 days -20°C 0,6 6-6-6-12-9(7.8) + A 5 a
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2015 1075 Haricots verts Raw beans S. salamae Ad593 Cereal 7 days -20°C 0,6 6-6-6-12-9(7.8) + A 5 a
2015 1381 Filet merlan Raw fish S. Anatum Ad 1451 Fish 7 days 4°C 1,0 6-6-3-7-4 (5.0) + A 5 a
2015 1382 Pavé de saumon Raw fish S. Anatum Ad 1451 Fish 7 days 4°C 1,0 6-6-3-7-4 (5.0) + A 5 | a
2015 1383 Filet eglefin Raw fish fillet S. Seftenberg Ad1355 Seafood product 7 days 4°C 12 9-18-10-9-10 (11.2) i A 5 a
2015 1384 Filet lieu jaune Raw fish fillet S. Senftenberg Ad1355 Seafood product 7 days 4°C 12 9-18-10-9-10 (11.2) + A 5 a
2015 1061 g‘;ﬂ‘r::ssa'“t Jacques rizet | poady to cook S. Saint Paul F31 Fish HT 8 min 56°C 26 20-1-2-1(1.2) + Al 5 |b
2015 1062 Petites gambas sauce tomate | Ready to cook S. Saint Paul F31 Fish HT 8 min 56°C 2,6 2-0-1-2-1(1.2) + A 5 b
2015 1063 Saint Jacques riz et Iégumes | Ready to cook S. Saint Paul F31 Fish HT 8 min 56°C 2,6 2-0-1-2-1(1.2) + A 5 b
2015 | 1064 f;;’l’j'm‘;d tomate riz et Ready to cook S. Typhimurium Ad1603 | Ready to eat HT & min 56°C 26 23-35-3(3.2) + | A| 5 |b
2015 1065 Nouilles crevettes légumes Ready to cook S. Typhimurium Ad1603 Ready to eat HT 8 min 56°C 2,6 2-3-3-5-3(3.2) + A 5 b
2015 1067 L‘;“Jﬂg: farcies aux petits Ready to cook S. Typhimurium 305 Paella HT 8 min 56°C 23 6-4-4-6-3(4.6) " Al 5 |b
2015 1068 Couscous oriental Ready to cook S. Typhimurium 305 Paella HT 8 min 56°C 2,3 6-4-4-6-3(4.6) + A 5 b
2015 1069 Courgettes farcies Ready to cook S. Typhimurium 305 Paella HT 8 min 56°C 2,3 6-4-4-6-3(4.6) + A 5 b
2015 1070 Gratin de choux fleurs Ready to cook S. Typhimurium 305 Paella HT 8 min 56°C 2,3 6-4-4-6-3(4.6) + A 5 b
2015 1380 Carotte rapées crues Raw grated carrots S. Agona Ad1725 Cereal 7 days 4°C 0,5 8-5-12-14-8 (9.4) + A 5 c
2015 1385 fsri'i"t‘:‘;:ss’ea'es’ carottes, Deli salad S. Agona Ad1725 Cereal 7 days 4°C 05 8-5-12-14-8 (9.4) + A5 |c
2015 1386 Trio carotte, céleri, mais Deli salad S. Agona Ad1725 Cereal 7 days 4°C 0,5 8-5-12-14-8 (9.4) + A 5 c
2015 1387 Salade de carottes citron Deli salad S. Agona Ad1725 Cereal 7 days 4°C 0,5 8-5-12-14-8 (9.4) + A 5 c
2015 1388 Salade coleslaw Deli salad S. Agona Ad1725 Cereal 7 days 4°C 05 8-5-12-14-8 (9.4) + A 5 c
2015|1389 zzﬁdmee:a“m“ lentilles Deli salad S. Senftenberg Ad1355 | Seafood product 7 days 4°C 12 9-18-10-9-10 (11.2) s | a5 ¢
2015 1391 Salade au thon Deli salad S. Anatum Ad 1451 Fish 7 days 4°C 1,0 6-6-3-7-4 (5.0) + A 5 c
2015 1392 Wrap saumon courgette citron | Sandwich S. Anatum Ad 1451 Fish 7 days 4°C 1,0 6-6-3-7-4 (5.0) + A 5 c
2015 1393 Sandwich thon ceuf Sandwich S. Anatum Ad 1451 Fish 7 days4°C 1,0 6-6-3-7-4 (5.0) + A 5 c
2018 381 Tortis saumon concombre RTE Seafood S. Urbana Ad2334 Seafood product Seeding 48 h 2-8°C / 1-5-2-2-3 (2.6) + A 5 c
2018 382 Salade au thon crudités RTE Seafood S. Anatum Ad2727 Seafood product Seeding 48 h 2-8°C / 2-2-3-0-3 (2.0) + A 5 c
2018 384 Sandwich saumon cuit fumé RTE Seafood S. Urbana Ad2334 Seafood product Seeding 48 h 2-8°C / 1-5-2-2-3 (2.6) + A 5 c
2018 385 Sandwich thon crudités RTE Seafood S. Anatum Ad2727 Seafood product Seeding 48 h 2-8°C / 2-2-3-0-3 (2.0) + A 5 c
2015 2114 Foie d'agneau pour animaux | Raw meat for pet S. Braenderup F286 Feeding stuff 7 days 4°C 0,7 8-6-6-5-6 (6.2) + A 6 a
2015 2115 Foie de veau pour animaux Raw meat for pet S. Kedougou Ad1502 Feeding stuff 7 days 4°C 0,8 3-4-5-4-4 (4.0) + A 6 a
2015 2116 Rognon de veau pour animaux | Raw meat for pet S. Braenderup F286 Feeding stuff 7 days 4°C 0,7 8-6-6-5-6 (6.2) + A 6 a
2015 2117 Rognon de beeuf pour animaux | Raw meat for pet S. Kedougou Ad1502 Feeding stuff 7 days 4°C 0,8 3-4-5-4-4 (4.0) + A 6 a
2015 2118 Tripes de beeuf pour animaux | Raw meat for pet S. Agona AOOV038 Feeding stuff 7 days 4°C 0,5 8-5-9-7-8 (7.4) i A 6 a
2015 2119 Langue de porc pour animaux | Raw meat for pet S. Agona AOOV038 Feeding stuff 7 days 4°C 05 8-5-9-7-8 (7.4) + A 6 a
2015 2120 Saucisson pour chien High moisture product S. Agona AOOV038 Feeding stuff 7 days 4°C 0,5 8-5-9-7-8 (7.4) i A 6 b
2015 2121 Saucisson pour chien High moisture product S. Derby Ad1878 Feeding stuff 7 days 4°C 0,6 7-6-3-8-5 (5.8) i A 6 b
2015 2122 Saucisson pour chien High moisture product S. Braenderup F286 Feeding stuff 7 days 4°C 0,7 8-6-6-5-6 (6.2) + A 6 b
2015|2703 Zﬁ;"lggtf;:; chien au lapin et | i5h moisture product S. Derby 630 Feeding stuff HT 56°C 8 min 13 0-0-2-0-0 (0.4) + | A6 |b
2015 |2704 | Terrine pour chienaucanard | yon oicture product S. Derby 630 Feeding stuff HT 56°C 8 min 13 0-0-2:0-0 (0.4) + | A6 |
et aux légumes

2015|2705 gz:fle‘:wr chataublancde | i moisture product S. Derby 630 Feeding stuff HT 56°C 8 min 13 0-0-2:0:0 (0.4) + | A6 |b
2015|2706 5:;3 pour chat au poulet etau | ;5 moisture product S. Montevideo Ad1503 | Feeding stuff HT 56°C 8 min 1,1 3-1-02-1 (1.4) + | A6 |b
2015|2707 |Faepourchatauxtlietsde | ygh maisture product S. Montevideo Ad1503 | Feeding stuff HT 56°C 8 min 11 31:0-2-1 (14) + | A| 6 |b
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2015|1874 | Croguettes Pellats for dogs( beef, S. Livingstone F104 Pet food HT 8 min 56°C 15 0-3-2:0:0 (1.0) + | A6 |
céréales/beeuf/iégumes cereals)
2015 1875 Crog mix Pellets for dogs S. Livingstone F104 Pet food HT 8 min 56°C 1,5 0-3-2-0-0 (1.0) + A 6 c
2015 1876 Croq mix Pellets for dogs S. Mbandaka Ad2041 Pet food HT 8 min 56°C 1,3 2-2-1-4-1 (2.0) i A 6 c
2015 |1g77 | Croduettes . Pellets for dogs (poultry, | g | 1inastone F104 Pet food HT 8 min 56°C 15 0-3-2:0-0 (1.0) s | A6 |
céréales/beeufivolaille cereals, beef)
2015 1878 Croquettes junior pour chien | Pellets for dogs S. Livingstone F104 Pet food HT 8 min 56°C 1,5 0-3-2-0-0 (1.0) + A 6 c
2015 |1g7g  |Croquettes Pellets for dogs( poultry, g | jyingstone F104 Pet food HT 8 min 56°C 15 0-3-2-00 (1.0) + | Al6 |
volaille/légumes/céréales cereals, vegetables)
2015 1880 Croquettes Pellets for dogs S. Mbandaka Ad2041 Pet food HT 8 min 56°C 1,3 2-2-1-4-1 (2.0) + A 6 c
2015 1881 Croquettes chats stérilisés Pellets for cats S. Mbandaka Ad2041 Pet food HT 8 min 56°C 1,3 2-2-1-4-1 (2.0) + A 6 c
2015 1882 Croquettes chats stérilisés Pellets for cats S. Mbandaka Ad2041 Pet food HT 8 min 56°C 1,3 2-2-1-4-1 (2.0) + A 6 c
2015 1883 Croquettes chat poulet Pellets for cats (poultry) S. Mbandaka Ad2041 Pet food HT 8 min 56°C 1,3 2-2-1-4-1 (2.0) + A 6 c
2015 1884 Croquettes chat junior Pellets for cats S. Infantis 179 Pet food HT 8 min 56°C 1,5 3-2-1-3-3 (2.4) + A 6 c
2015 1885 Croquettes chat Pellets for cats S. Infantis 179 Pet food HT 8 min 56°C 1,5 3-2-1-3-3 (2.4) - A 6 c
2015 1886 Croquettes chat Pellets for cats S. Infantis 179 Pet food HT 8 min 56°C 1,5 3-2-1-3-3 (2.4) + A 6 c
2015 1887 Croquettes chaton Pellets for kitty S. Infantis 179 Pet food HT 8 min 56°C 1,5 3-2-1-3-3 (2.4) + A 6 c
2015 1888 Croquettes chat Pellets for cats S. Infantis 179 Pet food HT 8 min 56°C 1,5 3-2-1-3-3 (2.4) + A 6 c
2017 9596 Eau de Iavagt_e sciage viande Rinse water (meat industry) | S. Typhimurium ST719 Environmental samples Seeding 48 h 2-8°C / 0-4-1-4-0 (1.8) & A 7 | a
poulet (meat industry)
2017 |gsg7 | Eaudelavagesciageviande | pioo ater (meatindustry) | S. Typhimurium ST719 | Environmental samples | Seeding 48 h 2-8°C / 04-1-40 (1.8) + | A7 |a
poulet (meat industry)
2017 9598 Eau de ringage I_(nackl Rinse water (meat industry) | S. Typhimurium ST719 Environmental samples Seeding 48 h 2-8°C / 0-4-1-4-0 (1.8) + A 7 | a
poussoir (meat industry)
2017 |9s99 | Eau de process saucisse Process water (meat S. Typhimurium ST719 | Environmental samples Seeding 48 h 2-8°C / 0-4-1-4-0 (1.8) + | A7 |a
végétale (meat industry) industry)
2018 |43 | Eaudeprocessfabrication | Process water(sausage | g o005 Ag2323 Environmental samples | Seeding 48 h 2-6°C / 21410 (1.0) - A7 |a
chippolatas production)
2018 |44 | Eaudeprocessfabrication | Process water(sausage g o3 Environmental samples | Seeding 48 h 2-8°C / 3.2:0-54 (2.8) + | A7 |a
chippolatas production)
2018|485 | Eauringage poussoir Rinse water (fish production) | S. Cubana Ad2323 Environmental samples Seeding 48 h 2-8°C / 2-11-1-0 (1.0) + | A7 |a
production poisson
2018|486 | Eauringage poussoir Rinse water (fish production) | S. Kottbus 3 Environmental samples Seeding 48 h 2-8°C / 3-2-0-54 (2.8) + | A7 |a
production poisson
2018 |4g7 | Eauderingage productionriz | Rinse water (dairy dessert | g ¢, 05 Ag323 Environmental samples | Seeding 48 h 2-8°C / 21-4-10 (1.0) + | A7 |a
au lait production)
2018 |48s | Eauderingage productionriz | Rinse water (dairy dessert | g oy g 3 Environmental samples | Seeding 48 h 2-8°C / 3.2:0-54 (2.8) + | A7 |a
au lait production)
2018 |agg |Eaurinage marmitte cuisson | Rinse water (Soup S. Cubana Ad2323 Environmental samples | Seeding 48 h 2-6°C / 24110 (1.0) + A7 |a
soupe légumes production)
2018|490 | Eaurincage marmitte cuisson | Rinse water (Soup S. Kottbus 3 Environmental samples | Seeding 48 h 2-6°C / 3.2-0-5-4 (2.8) + Al 7 |a
soupe légumes production)
2017|9600 ?r:::flt: dsjs”t"fﬁse végetale | vegetable sausage residue | S. Infantis Ad1646 Environmental samples Seeding 48 h 2-8°C / 1-5-1-03 (2.0) £ A7 D
2017|9601 :3‘3%“5‘:3)"““" pore (meat | yegetable sausage residue | S. Infantis Ad1646 Environmental samples | Seeding 48 h 2-8°C / 1-5-1-0-3 (2.0) + | A7 |b
2017 |og2 | poihe s 2kPOCIMeRt | vegetable sausage residue |, Infantis Ad1646 Environmental samples | Seeding 48 h 2-6°C / 1-5-1:0-3 (2.0) A7 b
2018 491 Déchets production viande Residue (Meat production) S. Typhimurium Ad1070 Environmental samples Seeding 48 h 2-8°C / 2-0-0-1-3 (1.2) + A 7 b
2018 492 Déchet de sol P1 Residue (poultry industry) S. Kedougou Ad929 Environmental samples Seeding 48 h 2-8°C / 2-0-0-1-3 (1.2) + A 7 b
2018 493 Déchets pomme Residue (apple) S. Typhimurium Ad1070 Environmental samples Seeding 48 h 2-8°C / 2-0-0-1-3 (1.2) + A 7 b
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2018 494 Déchets pomme Residue (apple) S. Kedougou Ad929 Environmental samples Seeding 48 h 2-8°C / 2-0-0-1-3 (1.2) + A 7 b
2017 ggo3 | Chiffonnette salage multi Wipe (Poultry industry) S. Infantis Ad1646 Environmental samples Seeding 48 h 2-8°C / 1-5-1-0-3 (2.0) + 7 | ¢
aiguille (poultry industry)
2017 |04 | Chiffonette plumeuse aprés e poyitry industry) S. Rissen Ad2510 Environmental samples | Seeding 48 h 2-8°C / 0-2:0-1-1(0.8) + | A7 ¢
nettoyage (poultry industry)
2017 9605 g:tltf; 32327:;31?;”;%32:3 Wipe (Poultry industry) S. Kottbus 1 Environmental samples Seeding 48 h 2-8°C / 0-0-2-0-1 (0.6) + A 7 c
2017 |oeop | Chiffonette saucisses Wipe (Vegetable sausage | g picsen Ad2510 Environmental samples | Seeding 48 h 2-8°C / 0-2:0-1-1(0.8) - A7 e
végétales production)
2017 9607 C,h lffonette Salcisses Wipe (Vggetable sausage S. Rissen Ad2510 Environmental samples Seeding 48 h 2-8°C / 0-2-0-1-1 (0.8) + A 7 | ¢
végétales cutter vertical production)
2017 |oeog | Chiffonette saucisses Wipe (Vegetable sausage | g y ot 1 Environmental samples | Seeding 48 h 2-8°C / 0-0-2:0-1 (0.6) + | A7 ¢
végétales microcutter production)
2017 9609 Chiffonette table :\:'f:u(x;g:)t able sausage S. Kottbus 1 Environmental samples Seeding 48 h 2-8°C / 0-0-2-0-1 (0.6) + A 7 c
2017 8384 Viande hachée a la bolognaise | Raw beef meat S. Napoli Ad928 Bovine Seeding 48 h 2-8°C / 1-1-3-3-0 (1.6) + D 8 a
2017 8385 Viande hachée a la bolognaise | Raw beef meat S. Kedougou Ad929 Bovine Seeding 48 h 2-8°C / 1-2-5-3-4 (3.0) + D 8 a
2017 8386 Pavé de rumsteak assaisonné | Raw beef meat S. Napoli Ad928 Bovine Seeding 48 h 2-8°C / 1-1-3-3-0 (1.6) + D 8 a
2017 8387 Pavé de rumsteak assaisonné | Raw beef meat S. Kedougou Ad929 Bovine Seeding 48 h 2-8°C / 1-2-5-3-4 (3.0) + D 8 a
2017 8400 Palet de porc Raw pork meat S. Typhimurium 193 Meat products Seeding 48 h 2-8°C / 2-3-2-2-6 (3.0) + D 8 a
2017 8401 Palet de porc Raw pork meat S. Bredeney 243 Meat products Seeding 48 h 2-8°C / 0-0-4-6-4 (2.8) + D 8 a
2017 8466 Gigot d'agneau en tranches Raw lamb meat S. Typhimurium 22 Meat products Seeding 48 h 2-8°C / 0-1-1-2-0 (0.8) + D 8 a
2017 8468 Collier d'agneau Raw lamb meat S. Typhimurium 22 Meat products Seeding 48 h 2-8°C / 0-1-1-2-0 (0.8) - D 8 a
2017 8470 Jarret de veau Raw veal meat S. Typhimurium 22 Meat products Seeding 48 h 2-8°C / 0-1-1-2-0 (0.8) + D 8 a
2017 8388 Haut de cuisse de poulet Poultry meat S. SaintPaul 631 Meat products Seeding 48 h 2-8°C / 1-6-1-4-1 (2.6) + D 8 b
2017 8389 Escalope de poulet Poultry meat S. SaintPaul 631 Meat products Seeding 48 h 2-8°C / 1-6-1-4-1 (2.6) + D 8 b
2017 8390 Escalope de dinde Poultry meat S. SaintPaul 631 Meat products Seeding 48 h 2-8°C / 1-6-1-4-1 (2.6) + D 8 b
2017 8391 Escalope de dinde Poultry meat S. Virchow 647 Meat products Seeding 48 h 2-8°C / 3-2-1-3-3(2.4) + D 8 b
2017 8402 Escalope de poulet Poultry meat S. Virchow 647 Meat products Seeding 48 h 2-8°C / 3-2-1-3-3 (2.4) + D 8 b
2017 8472 Escalope de dinde Poultry meat S. Infantis 37 Poultry meat Seeding 48 h 2-8°C / 1-3-2-3-2 (2.2) + D 8 b
2017 8474 Escalope de poulet Poultry meat S. Infantis 37 Poultry meat Seeding 48 h 2-8°C / 1-3-2-3-2 (2.2) + D 8 b
2017 8887 Pavé de truite Raw fish filet S. Indiana 2 Fish filet Seeding 48 h 2-8°C / 1-4-1-5-4 (3.0) + D 8 c
2017 8888 Filet de julienne Raw fish filet S. Indiana 2 Fish filet Seeding 48 h 2-8°C / 1-4-1-5-4 (3.0) + D 8 c
2017 8889 Filet de merlan Raw fish filet S. Indiana 2 Fish filet Seeding 48 h 2-8°C / 1-4-1-5-4 (3.0) + D 8 c
2017 8890 Crevettes crues décortiquées | Raw shrimp S. Indiana 2 Fish filet Seeding 48 h 2-8°C / 1-4-1-5-4 (3.0) + D 8 c
2017 8891 Pavé de saumon Raw fish filet S. Derby F81 Seafood Seeding 48 h 2-8°C / 3-3-0-1-5 (2.4) + D 8 c
2017 8892 Filet de julienne Raw fish filet S. Derby F81 Seafood Seeding 48 h 2-8°C / 3-3-0-1-5 (2.4) i D 8 c
2017 8893 Filet de Merlan Raw fish filet S. Derby F81 Seafood Seeding 48 h 2-8°C / 3-3-0-1-5 (2.4) + D 8 c
2017 8894 Crevettes géantes crues Raw shrimp S. Derby F81 Seafood Seeding 48 h 2-8°C / 3-3-0-1-5 (2.4) + D 8 c
2017 8895 Pavé de truite Raw fish filet S. Hadar F106 Seafood Seeding 48 h 2-8°C / 0-5-2-3-0 (2.0) i D 8 c
2017 8896 Cocktail fruits de mer Seafood cocktail S. Hadar F106 Seafood Seeding 48 h 2-8°C / 0-5-2-3-0 (2.0) i D 8 c
2017 8897 Noix de saint Jacques Raw seafood S. Hadar F106 Seafood Seeding 48 h 2-8°C / 0-5-2-3-0 (2.0) + D 8 c
2017 8898 Crevettes crues décortiquées | Raw shrimp S. Hadar F106 Seafood Seeding 48 h 2-8°C / 0-5-2-3-0 (2.0) i D 8 c
2017 9268 Poudre de cacao Cocoa powder S. Typhimurium Ad1682 Chocolate product Seeding lyophilized room temperature 14 days / 2.8 i F 9 a
2017 9269 Poudre de cacao Cocoa powder S. Bareilly Ad1687 Chocolate product Seeding lyophilized room temperature 14 days / 2 + F 9 a
2017 9270 Poudre de cacao 32% 32% Cocoa powder S. Typhimurium Ad1682 Chocolate product Seeding lyophilized room temperature 14 days / 2.8 + F 9 a
2017 9271 Poudre de cacao 32% 32% Cocoa powder S. Bareilly Ad1687 Chocolate product Seeding lyophilized room temperature 14 days / 2 i F 9 a
2017 9272 Poudre de cacao 100% 100% Cocoa powder S. Typhimurium Ad1682 Chocolate product Seeding lyophilized room temperature 14 days / 2.8 + F 9 a
2017 9273 Poudre de cacao 100% 100% Cocoa powder S. Bareilly Ad1687 Chocolate product Seeding lyophilized room temperature 14 days / 2 + F 9 a
2017 9274 Poudre de cacao Cocoa powder S. Typhimurium Ad1682 Chocolate product Seeding lyophilized room temperature 14 days / 2.8 + F 9 a
2017 9275 Poudre de cacao Cocoa powder S. Bareilly Ad1687 Chocolate product Seeding lyophilized room temperature 14 days / 2 + F 9 a
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2017 9276 Poudre de cacao Cocoa powder S. Typhimurium Ad1682 Chocolate product Seeding lyophilized room temperature 14 days / 2.8 + F 9 a
2017 9277 Poudre de cacao Cocoa powder S. Bareilly Ad1687 Chocolate product Seeding lyophilized room temperature 14 days / 2 + F 9 a
2017 9278 Chocolat pur 65% Chocolate product (65%) S. Stanley Ad1688 Chocolate product Seeding lyophilized room temperature 14 days / 1.5 + F 9 b
2017 9279 Chocolat pur 65% Chocolate product (65%) S. Virchow Ad1721 Cereals Seeding lyophilized room temperature 14 days / 2.9 + F 9 b
2017 9280 Chocolat pur lait 41% Milk chocolate product (41%) | S. Stanley Ad1688 Chocolate product Seeding lyophilized room temperature 14 days / 1.5 + F 9 b
2017 9281 Chocolat pur lait 41% Milk chocolate product (41%) | S. Virchow Ad1721 Cereals Seeding lyophilized room temperature 14 days / 2.9 + F 9 b
2017 9282 ?;‘;‘:)ocolat de couverture noir Chocolate product (75%) S. Stanley Ad1688 Chocolate product Seeding lyophilized room temperature 14 days / 15 + F 9 b
2017 9283 gsh‘;':’ocolat de couverture noir Chocolate product (75%) S. Virchow Ad1721 Cereals Seeding lyophilized room temperature 14 days / 2.9 + F 9 b
2017 9284 Chocolat force noire 50% Chocolate product (50%) S. Stanley Ad1688 Chocolate product Seeding lyophilized room temperature 14 days / 1.5 + F 9 b
2017 9285 Chocolat force noire 50% Chocolate product (50%) S. Virchow Ad1721 Cereals Seeding lyophilized room temperature 14 days / 2.9 + F 9 b
2017 9286 ﬂl"z colat resistant cuisson Chocolate product (44%) S. Stanley Ad1688 Chocolate product Seeding lyophilized room temperature 14 days / 15 + F 9 b
2017|9287 f:‘zm'at resistant culsson | chocolate product (44%) | S. Virchow Ad1721 Cereals Seeding lyophilized room temperature 14 days / 29 + | F | 9 |b
2017 9288 Coques cacao Cocoa shells S. Braenderup Ad1661 Chocolate product Seeding lyophilized room temperature 14 days / 1 - F 9 c
2017 9289 Coques cacao Cocoa shells S. Oranienburg Ad 1724 Cereals Seeding lyophilized room temperature 14 days / 3 - F 9 c
2017 9290 Beurre de cacao Cocoa butter S. Braenderup Ad1661 Chocolate product Seeding lyophilized room temperature 14 days / 1 + F 9 c
2017 9291 Beurre de cacao Cocoa butter S. Oranienburg Ad 1724 Cereals Seeding lyophilized room temperature 14 days / 3 + F 9 c
2017 9292 Masse de cacao Cocoa mass S. Braenderup Ad1661 Chocolate product Seeding lyophilized room temperature 14 days / 1 + F 9 c
2017 9293 Masse de cacao Cocoa mass S. Oranienburg Ad 1724 Cereals Seeding lyophilized room temperature 14 days / 3 + F 9 c
2017 9294 Masse de cacao Cocoa mass S. Braenderup Ad1661 Chocolate product Seeding lyophilized room temperature 14 days / 1 + F 9 c
2017 9295 Masse de cacao Cocoa mass S. Oranienburg Ad 1724 Cereals Seeding lyophilized room temperature 14 days / 3 + F 9 c
2017 9296 Beurre de cacao Cocoa butter S. Braenderup Ad1661 Chocolate product Seeding lyophilized room temperature 14 days / 1 - F 9 c
2017 9297 Beurre de cacao Cocoa butter S. Oranienburg Ad 1724 Cereals Seeding lyophilized room temperature 14 days / 3 + F 9 c
2017 294 Masse de cacao Cocoa mass S. Panama Ad1733 Cereals gmng HT 56°C 1,0 6-5-4-4-4 (4.6) + F 9 c
2017|295 |Masse de cacao Cocoa mass S. Typhimurium 633 Bakery SPing T 56°C 05 3.7-6-2-3 (4.2) : Flolec
2017|296 | Liqueur de cacao Cocoa liquor S. Panama Ad1733 Cereals gmng HT 56°C 10 6-5-4-4-4 (4.6) s | F | o9 |
2017|297 | Liqueur de cacao Cocoa liquor S. Typhimurium 633 Bakery SPing HT 56°C 05 3.7-6-2-3 (4.2) s+ | F | 9]¢
2017|298 | Liqueur de cacao Cocoa liquor S. Panama Ad1733 Cereals gmng HT 56°C 10 6-5-4-4-4 (4.6) s | F | o9 |
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Artificial contaminations

Yearof  Sample p , , Global
analysis N° roduct . N . Injury Inoculation Ieyel result
Strain Origin Injury protocol measure- CFUltest portion
ment Enumeration | Mean

2025 119997 | Whole milk powder (26.3% fat) | S. Livingstone Ad2705 Milk powder Seeding lyophilised strain 2 weeks at ambiant temperature / / 0.9 + 3 d
2025 119998 | 1/2 skimmed milk powder S. Livingstone Ad2705 Milk powder Seeding lyophilised strain 2 weeks at ambiant temperature / / 0.9 + 3 d
2025 119999 | Skimmed milk powder S. Livingstone Ad2705 Milk powder Seeding lyophilised strain 2 weeks at ambiant temperature / / 0.9 + 3 d
2025 120000 | Skimmed milk powder S. Bovismorbificans 9 Caseinate dust | Seeding lyophilised strain 2 weeks at ambiant temperature / / 04 + 3 d
2025 120001 | Lactose S. Bovismorbificans 9 Caseinate dust | Seeding lyophilised strain 2 weeks at ambiant temperature / / 04 + 3 d
2025 120002 | Whey protein S. Bovismorbificans 9 Caseinate dust | Seeding lyophilised strain 2 weeks at ambiant temperature / / 04 + 3 d
2025 120003 | Lactoserum S. Cerro Ad2153 Lactoserum Seeding lyophilised strain 2 weeks at ambiant temperature / / 1 - 3 d
2025 120004 | Caseinate S. Cerro Ad2153 Lactoserum Seeding lyophilised strain 2 weeks at ambiant temperature / / 1 + 3 d
2025 120005 | Calcium lactate S. Cerro Ad2153 Lactoserum Seeding lyophilised strain 2 weeks at ambiant temperature / / 1 - 3 d
2025 120006 | Buttermilk powder S. Cerro Ad2153 Lactoserum Seeding lyophilised strain 2 weeks at ambiant temperature / / 1 3 d
2025 120007 | Yogurt powder S. Livingstone Ad2705 Milk powder Seeding lyophilised strain 2 weeks at ambiant temperature / / 0.9 3 d
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2025 121524 | Dust (Dairy industry) S. Heidelberg AOOE005 Dairy industry Seeding lyophilised strain 2 weeks at ambient temperature / / 1.5 + 7| a
2025 121525 | Dust (Dairy industry) S. Heidelberg AOOE005 Dairy industry Seeding lyophilised strain 2 weeks at ambient temperature / / 15 - 7] a
2025 121526 | Dust (Dairy industry) S. Tennessee AOOEQ06 Dairy industry Seeding lyophilised strain 2 weeks at ambient temperature / / 0.6 + 7| a
2025 130152 | Dust (Dairy industry) S. Montevideo Ad912 Dairy product Seeding lyophilised strain 2 weeks at ambient temperature / / 2.1 + 7| a
2025 130153 | Dust (Dairy industry) S. Derby 3381 Milk Seeding lyophilised strain 2 weeks at ambient temperature / / 2.6 + 7] a
2025 130154 | Dust (Dairy industry) S. Typhimurium 633 Bakery Seeding lyophilised strain 2 weeks at ambient temperature / / 2.4 + 7] a
2025 130155 | Dust (Dairy industry) S. Montevideo Ad912 Dairy product Seeding lyophilised strain 2 weeks at ambient temperature / / 2.1 + 7| a
2025 130156 | Dust (Dairy industry) S. Derby 3381 Milk Seeding lyophilised strain 2 weeks at ambient temperature / / 2.6 + 7] a
2025 130157 | Dust (Dairy industry) S. Typhimurium 633 Bakery Seeding lyophilised strain 2 weeks at ambient temperature / / 2.4 - 7] a
2025 130158 | Dust (Dairy industry) S. Montevideo Ad912 Dairy product Seeding lyophilised strain 2 weeks at ambient temperature / / 2.1 + 7| a
2025 130159 | Dust (Dairy industry) S. Derby 3381 Milk Seeding lyophilised strain 2 weeks at ambient temperature / / 2.6 + 7] a
2025 130160 | Dust (Dairy industry) S. Typhimurium 633 Bakery Seeding lyophilised strain 2 weeks at ambient temperature / / 2.4 - 7] a
2025 122733 | Process water (Pet food industry) S. Altona Ad2703 Animal feed environment Seeding48h 5+ 3°C / 0-1-2-1-1 1 + 71D
2025 122734 | Process water (Pet food industry) S. Altona Ad2703 Animal feed environment Seeding48h5+3°C / 0-1-2-1-1 1 - 71b
2025 122735 | Process water (Fish industry) S. Wandsworth Ad2335 Fish Seeding48h5+3°C / 4-1-2-0-2 | 1.8 - 71b
2025 122736 | Process water (Vegetables industry) S. Lexington 2003516 Vegetables Seeding48h 5+ 3°C / 1-3-1-2-1 1.6 + 71D
2025 131045 | Process water (Meat industry) S. Rissen Ad2510 Environment (Meat industry) | Seeding 48 h 5 £ 3°C / 0-1-3-3-2 | 1.8 - 71b
2025 131046 | Process water (Fish industry) S. Wandsworth Ad2335 Fish Seeding48h5+3°C / 4-1-16-2 | 2.8 + 71b
2025 131047 | Process water (Fish industry) S.I ndiana Ad1409 Fish Seeding48h5+3°C / 2-0-2-2-1 14 - 71b
2025 131048 | Process water (Vegan sausage production) S. Lexington 2003S16 Vegetables Seeding48h5+3°C / 2-2-1-1-1 14 - 71b
2025 131049 | Process water(Vegan steak production) S. Lexington 2003S16 Vegetables Seeding48h5+3°C / 2-2-1-1-1 14 + 71b
2025 131050 | Process water (Vegetable industry) S. Kasenyi Ad2921 Vegetables Seeding48h 5+ 3°C / 0-1-3-3-2 | 1.8 - 71D
2025 131051 | Process water (Dairy industry) S. Manhattan 900 Dairy industry Seeding48h5+3°C / 3-0-0-2-1 1.2 + 71b
2025 131052 | Process water (Pig industry) S. Typhimurium Ad1070 Slaughterhouse pig Seeding48h5+3°C / 1-1-0-1-3 | 1.2 + 71b
2025 131053 | Process water (Pig industry) S. Typhimurium Ad1070 Slaughterhouse pig Seeding48h5+3°C / 2-0-2-2-1 14 + 71b
2025 132035 | Process water (Dairy industry) S. Mbandaka Ad1835 Process water Seeding48h5+3°C / 3-4-3-2-3 3 5 71D
2025 132036 | Process water (Fish industry) S. Mbandaka Ad1835 Process water Seeding48h5+3°C / 3-4-3-2-3 3 + 71b
2025 132037 | Process water (Dairy industry) S. Schwarzengrund Ad2333 | Environment Seeding48h 5+ 3°C / 1-0-1-1-1 | 0.8 + 71D
2025 132038 | Process water (Pig industry) S. Schwarzengrund Ad2333 | Environment Seeding48h5+3°C / 1-0-1-11 | 0.8 5 71D
2025 132039 | Process water (Meat industry) S. Tilburg Ad3458 Environment Seeding48h5+3°C / 3-3-3-2-3 | 28 - 71b
2025 132040 | Process water (Vegetables industry) S. Tilburg Ad3458 Environment Seeding48h5+3°C / 3-3-3-2-3 | 28 - 71b
2025 122737 | Wipe before cleaning (Dairy industry) S. Tennessee AOOE006 Dairy environment Seeding48h5+3°C / 4-4-1-2-1 | 24 - 71¢c
2025 122738 | Wipe after cleaning (Dairy industry) S. Tennessee AOOE006 Dairy environment Seeding48h5+3°C / 4-4-1-2-1 24 - 7]c¢
2025 122739 | Wipe before cleaning (Vegetables industry) S. Lexington 2003516 Vegetables Seeding48h5+3°C / 1-3-1-2-1 1.6 - 7]1c¢c
2025 122740 | Wipe before cleaning (Fish industry) S. Wandsworth Ad2335 Fish Seeding48h5+3°C / 4-1-2-0-2 | 1.8 + 7]c¢c
2025 122741 | Wipe before cleaning (Composite production industry) | S. London AOOP085 Composite product Seeding48h5+3°C / 3-4-4-2-3 | 3.2 + 7]c¢
2025 131054 | Wipe before cleaning (Fish industry) S. Wandsworth Ad2335 Fish Seeding48h5+3°C / 4-1-1-6-2 | 2.8 - 71¢c
2025 131055 | Wipe before cleaning (Fish industry) S. Indiana Ad1409 Fish Seeding48h5+3°C / 2-0-2-2-1 1.4 i 71¢c
2025 131056 | Wipe before cleaning (Pig industry) S. Typhimurium Ad1070 Slaughterhouse pig Seeding48h5+3°C / 1-1-0-1-3 | 1.2 + 7]c¢
2025 131057 | Wipe after cleaning (Dairy industry) S. Derby AOOE084 Dairy industry Seeding48h5+3°C / 4-2-51-2 | 2.8 i 71¢c
2025 131058 | Sponge before cleaning (Dairy industry) S. Manhattan 900 Dairy industry Seeding48h5+3°C / 3-0-0-2-1 1.2 + 7]1c¢c
2025 131059 | Sponge after cleaning (Dairy industry) S. Derby AOOE084 Dairy industry Seeding48h5+3°C / 4-2-5-1-2 | 2.8 + 7]c¢
2025 131060 | Sponge after cleaning (Dairy industry) S. Manhattan 900 Dairy industry Seeding48h5+3°C / 3-0-0-2-1 1.2 + 7]c¢c
2025 131061 | Sponge before cleaning (Bakery industry) S. Derby AOOE084 Dairy industry Seeding48h5+3°C / 4-2-51-2 | 2.8 + 7]1c¢c
2025 131062 | Swab before cleaning (Dairy industry) S. Manhattan 900 Dairy industry Seeding48h5+3°C / 3-0-0-2-1 1.2 + 7]c¢
2025 131063 | Swab before cleaning (Dairy industry) S. Derby AOOE084 Dairy industry Seeding48h5+3°C / 4-2-51-2 | 2.8 - 7]c¢
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2025 120564 | Pellets for Fish S. Mbandaka Ad2041 | Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 0.5 - 10 | a
2025 120565 | Bird seeds S. Cerro Ad689 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 0.5 + 10| a
2025 120566 | Dog kibble S. Kedougou Ad2419 | Dog kibble | Seeding lyophilised strain 2 weeks at ambient temperature / / 1.1 + 10| a
2025 120567 | Cat kibble S. Kedougou Ad2419 | Dog kibble | Seeding lyophilised strain 2 weeks at ambient temperature / / 1.1 - 10| a
2025 126767 | Cat sweets S. Livingstone F105 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 2 + 10| a
2025 126768 | Cat kibble S.Idikan Ad2648 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 2.2 + 10| a
2025 126769 | Cat kibble S. Havana Ad3464 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 75 + 10 | a
2025 126770 | Cat kibble S. Livingstone F105 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 2 + 10| a
2025 126771 | Dog sweets S. Idikan Ad2648 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 2.2 + 10| a
2025 126772 | Dog kibble S. Havana Ad3464 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 7.5 + 10 | a
2025 126773 | Dog kibble S. Livingstone F105 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 2 + 10| a
2025 126774 | Dog kibble S. Idikan Ad2648 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 2.2 + 10| a
2025 128837 | Vegetable paté for dogs S. Heidelberg Animal feed | Spiking heat treatment 56°C 6 min 0.51 1-3-2-5-5 | 3.2 + 10| a
2025 120009 | Grilled pork cat food S. Derby Ad1878 Animal fat Seeding 48h 5+3°C / 2-0-1-0-4 | 14 + 10| b
2025 120010 | Grilled turkey cat food S. Enteritidis Ad2294 | Beef meat Seeding 48h 5+3°C / 1-6-3-22 | 2.8 + 10| b
2025 120011 | Grilled turkey pork potato and spinach dog food S. Derby Ad1878 Animal fat Seeding 48h 5+3°C / 2-0-1-0-4 | 14 - 10| b
2025 120012 | Sausage for dogs chicken turkey S. Enteritidis Ad2294 | Beef meat Seeding 48h 5+3°C / 1-6-3-2-2 | 2.8 + 10| b
2025 125510 | Fresh cat food (beef stew) S. Noya Ad2715 Animal feed | Seeding 48h 5+3°C / 1-2-2-2-3 | 2.0 + 10| b
2025 125511 | Fresh cat food (fish delight) S. Llandoff Ad2726 Animal feed | Seeding 48h 5+3°C / 1-4-1-5-2 | 2.6 + 10| b
2025 125512 | Fresh cat food (gourmet chicken) S. Worthington F283 | Animal feed | Seeding 48h 5+3°C / 3-1-2-2-2 | 2.0 + 10| b
2025 125513 | Fresh dog food (beef stew) S. Putten Ad2331 Animal feed | Seeding 48h 5+3°C / 1-1-6-0-2 | 2.0 + 10| b
2025 125514 | Sausage for dogs cooked with beef S. Putten Ad2331 Animal feed | Seeding 48h 5+3°C / 1-1-6-0-2 | 2.0 + [10] b
2025 125634 | Dog food (turkey and vegetables) S. Menston Ad2729 Animal feed | Spiking heat treatment 56°C 8 min 0.65 0-0-0-0-0 0 - 0] b
2025 125635 | Dog food (chicken kidneys) S. Heidelberg 2012511 | Animal feed | Spiking heat treatment 56°C 8 min 0.76 0-0-0-0-0 0 - 10| b
2025 125636 | Cat food (salmon) S. Menston Ad2729 Animal feed | Spiking heat treatment 56°C 8 min 0.65 0-0-0-0-0 0 - 10| b
2025 125637 | Cat food (beef carrots) S. Heidelberg 2012511 | Animal feed | Spiking heat treatment 56°C 8 min 0.76 0-0-0-0-0 0 - 10| b
2025 126775 | Frozen sausage for dogs S. Newport Ad3465 Chicken meat | Seeding 2 weeks at -20°C / 2-2-0-2-4 | 20 - 10| b
2025 126776 | Frozen sausage for dogs and cats S. Ohio Ad2224 Beef meat Seeding 2 weeks at -20°C / 2-0-1-1-0 | 0.80 - 10| b
2025 128838 | Paté for cats S. Minnesota Animal feed | Spiking heat treatment 56°C 6 min 0.55 3-5-5-3-4 4 + 10| b
2025 120013 | Meat for pets S. Enteritidis Ad2294 | Beef meat Seeding 48h 5+3°C / 1-6-3-2-2 | 2.8 - 10| ¢
2025 120568 | Raw material S. Mbandaka Ad2041 | Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 05 + 10| ¢
2025 120569 | Raw material S. Kedougou Ad2419 | Dog kibble | Seeding lyophilised strain 2 weeks at ambient temperature / / 1.1 - 10 ¢
2025 120570 | Raw material S. Cerro Ad689 Animal feed | Seeding lyophilised strain 2 weeks at ambient temperature / / 0.5 - 10| ¢
2025 125515 | Meat for pets S. Noya Ad2715 Animal feed | Seeding 48h 5+3°C / 1-2-2-2-3 | 2.0 + 10| ¢
2025 125516 | Meat for pets S. Llandoff Ad2726 Animal feed | Seeding 48h 5+3°C / 1-4-1-5-2 | 2.6 - 0] c
2025 125517 | Meat for pets S. Worthington F283 | Animal feed | Seeding 48h 5+3°C / 3-1-2-2-2 | 20 + 10| ¢
2025 125518 | Meat for pets S. Putten Ad2331 Animal feed | Seeding 48h 5+3°C / 1-1-6-0-2 | 2.0 + |10]¢c
2025 126777 | Frozen meat for pets S. Newport Ad3465 Chicken meat | Seeding 2 weeks at -20°C / 2-2-0-2-44 | 2.0 - 10 ¢
2025 126778 | Frozen meat for pets S. Ohio Ad2224 Beef meat Seeding 2 weeks at -20°C / 2-0-1-1-0 | 0.80 + |10]¢c
2025 128830 | Raw material (Flaxseed oil) S. Menston Animal feed | Spiking heat treatment 56°C 6 min 0.65 3-4-1-3-1 24 + 10| ¢
2025 128831 | Raw material (Red salmon oil) S. Heidelberg Animal feed | Spiking heat treatment 56°C 6 min 0.51 1-3-2-5-5 | 3.2 + |10] ¢c
2025 128832 | Raw material (Hemp oil) S. Minnesota Animal feed | Spiking heat treatment 56°C 6 min 0.55 3-5-5-3-4 4 + 10| ¢
2025 128833 | Raw material (Rice flakes with vegetables) S. Menston Animal feed | Spiking heat treatment 56°C 6 min 0.65 3-4-1-3-1 24 + 10| ¢
2025 128834 | Raw material (Millet and oat flakes with vegetables) | S. Heidelberg Animal feed | Spiking heat treatment 56°C 6 min 0.51 1-3-2-5-5 | 3.2 + |10] ¢c
2025 128835 | Raw material (Vitamin and mineral mix) S. Minnesota Animal feed | Spiking heat treatment 56°C 6 min 0.55 3-5-56-3-4 4 - 0] c
2025 128836 | Junior dog kibble S. Menston Animal feed | Spiking heat treatment 56°C 6 min 0.65 3-4-1-3-1 24 + 10 ¢
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2025 127021 | Crushed cocoa beans S. Derby 3381 Milk Spiking heat treatment 56°C 8 min 0.9 0-2-0-2-0 | 0.8 + 1] a
2025 131504 | Cocoa butter (99.5 % fat) S. Mikawasima Ad1811 Dairy product Spiking heat treatment 56°C 6 min 1.3 4-2-54-3 | 36 + 1] a
2025 131561 | Organic cocoa paste (53 % fat) (100 % cocoa) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 4.4 + 1] a
2025 131562 | Cocoa paste (54 % fat) (100 % cocoa) S. Panama Ad1733 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 1.7 + 1] a
2025 131563 | Cocoa beans S.Braenderup Ad1661 Chocolate environment Seeding lyophilised strain 2 weeks at ambient temperature / / 1.6 + 1] a
2025 131564 | Vegan cocoa paste (54 % fat) (100 % cocoa) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 4.4 + 1] a
2025 131567 | Cocoa powder (11 % fat) (100 % cocoa) S. Braenderup Ad1661 Chocolate environment Seeding lyophilised strain 2 weeks at ambient temperature / / 1.6 + 1] a
2025 121262 | Dark chocolate (90 % cocoa) (55 % fat) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 0.6 + 1] b
2025 121263 | Dark chocolate with hazelnut (50 % cocoa) (40 % fat) S. Braenderup Ad1661 Environment chocolate factory | Seeding lyophilised strain 2 weeks at ambient temperature / / 0.5 + 1M1 b
2025 127028 | Dark chocolate bar with hazelnuts (45 % cocoa) (39 % fat) S. Heidelberg AOOE005 Dairy industry Spiking heat treatment 56°C 8 min 0.6 0-3-3-0-0 | 1.2 + 1] b
2025 127453 | Dark chocolate (90 % cocoa) (54 % fat) S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 1.7 + 1] b
2025 127454 | Dark chocolate (70 % cocoa) (44 % fat) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 1.9 + 1] b
2025 127455 | Dark chocolate with hazelnuts (50 % cocoa) (37 % fat) S. Panama Ad1733 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 1.3 + 1M1 b
2025 127456 | Dark chocolate bar with orange filling (50 % cocoa) (27 % fat) | S. Agona Ad1725 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 2.3 + 1] b
2025 128631 | Dark chocolate chips (47.9 % cocoa) (30 % fat) S. Anatum Ad1167 Dairy industry Spiking heat treatment 56°C 8 min 0.82 2-1-2-2-2 1.8 + 1M1 b
2025 121266 | Praline milk chocolate (30 % cocoa) (34 % fat) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 0.6 + 1M1]c
2025 121267 | Milk chocolate with puffed rice (30 % cocoa) (25 % fat) S. Braenderup Ad1661 Environment chocolate factory | Seeding lyophilised strain 2 weeks at ambient temperature / / 0.5 + 1] ¢
2025 121268 | Milk chocolate with hazelnut (33 % cocoa) (38 % fat) S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 0.9 + 1| ¢
2025 127032 | Milk chocolate and peanut dragées (48 % cocoa) (26 % fat) | S. Heidelberg AOOEQ05 Dairy industry Spiking heat treatment 56°C 8 min 0.6 0-3-3-0-0 1.2 + 1| ¢
2025 127459 | Milk chocolate bar with hazelnuts (30 % cocoa) (36 % fat) S. Panama Ad1733 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 1.3 + 1] ¢
2025 127460 | Puffed rice milk chocolate bar (30 % cocoa) (25 % fat) S. Agona Ad1725 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 2.3 + 1] ¢
2025 128150 | Milk chocolate nuggets (30 % fat) (30 % cocoa) S. Derby 3381 Milk Spiking heat treatment 56°C 8 min 0.52 0-0-1-2-2 1 + 1M1] ¢
2025 128152 | Milk chocolate with hazelnuts (37 % fat) (33 % cocoa) S. Derby 3381 Milk Spiking heat treatment 56°C 8 min 0.52 0-0-1-2-2 1 + 1M]c
2025 128153 | Milk chocolate and crispy cereal (25.9 % cocoa) (29 % fat) S. Agona Ad1725 Cereals Spiking heat treatment 56°C 8 min 0.61 1-1-3-0-2 | 14 + 1M1] ¢
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Strain Origin Injury protocol measure- | CFU/test portion
ment .
Enumeration | Mean
2025 | 127449 | Cocoa beans S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 1.7 - 1] a
2025 | 128137 | Cocoa bean S. Derby 3381 Milk Spiking heat treatment 56°C 8 min 0.52 0-0-1-2-2 1 + 1] a
2025 | 131502 | Cocoa beans (52 % fat) (100 % cocoa) S. Anatum Ad1167 Dairy industry Spiking heat treatment 56°C 6 min 1 3-7-5-6-10 | 6.2 + 1] a
2025 | 131504 | Cocoa butter (99.5 % fat) S. Mikawasima Ad1811 Dairy product Spiking heat treatment 56°C 6 min 1.3 4-2-5-4-3 | 3.6 + 11| a
2025 | 131561 | Organic cocoa paste (53 % fat) (100 % cocoa) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 4.4 + 1] a
2025 | 131562 | Cocoa paste (54 % fat) (100 % cocoa) S. Panama Ad1733 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 1.7 + 1] a
2025 | 131563 | Cocoa beans S. Braenderup Ad1661 Chocolate environment Seeding lyophilised strain 2 weeks at ambient temperature / / 1.6 + 1] a
2025 | 131564 m%a:/‘o °c‘;°c‘;: )paSte (54 % fat) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature |~/ / 44 | + |11 a
2025 | 131565 | Cocoa paste (53.3 % fat) (100 % cocoa) S. Panama Ad1733 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 1.7 + 11| a
2025 | 131566 | Organic cocoa powder (11 % fat) (100 % cocoa) S. Braenderup Ad1661 Chocolate environment Seeding lyophilised strain 2 weeks at ambient temperature / / 1.6 + 1] a
0,
2025 | 131567 8%3002 ﬁggg:)r (1% fat) S. Braenderup Ad1661 Chocolate environment Seeding lyophilised strain 2 weeks at ambient temperature / / 1.6 + 11| a
)
2025 | 121261 aa;rl%cft;ct:)colate (70% cocoa) S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 0.9 + 1| b
2025 | 121262 z_’asrl(;)cfl:z)colate (90% coco) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 0.6 + 1| b
Dark chocolate with hazelnut . . . . .
2025 | 121263 (50 % cocoa) (40 % fat) S. Braenderup Ad1661 Environment chocolate factory | Seeding lyophilised strain 2 weeks at ambient temperature / / 0.5 + 1| b
Dark chocolate with almond . . . . .
2025 | 121264 (46 % cocoa) (38 % fat) S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 0.9 - 1| b
)
2025 | 127453 ?:';I/z ;::tc))colate (30 % cocoa) ( S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 1.7 + 1| b
0,
2025 | 127454 airacfl;%colate {107% cocoz) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 1.9 + |11]Db
Dark chocolate with hazelnuts . . . .
2025 | 127455 (50 % cocoa) (37 % fat) S. Panama Ad1733 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 1.3 + |11]Db
2025 | 127456 | Dark chocolate bar with orange filling (50 % cocoa) (27 % fat) | S. Agona Ad1725 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 2.3 + 1] b
2025 | 128631 | Dark chocolate chips (47.9 % cocoa) (30 % fat) S. Anatum Ad1167 Dairy industry Spiking heat treatment 56°C 6 min 0.82 2-1-2-2-2 | 18 + 1] b
2025 | 131505 | Dark chocolate (43 % fat) (70 % cocoa) S. Anatum Ad1167 Dairy industry Spiking heat treatment 56°C 6 min 1 3-7-5-6-10 | 6.2 + 1] b
2025 | 131507 | Dark chocolate truffle (41 % fat) (44 % cocoa) S. Mikawasima Ad1811 Dairy product Spiking heat treatment 56°C 6 min 1.3 4-2-54-3 | 3.6 + 1] b
H 0,
2025 | 121265 mko/f I;:tc);olate (33 % cocoa) S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 0.9 - Mlc
Praline milk chocolate . . . . .
2025 | 121266 (30 % cocoa) (34 % fat) S. Enteritidis ATCC BAA-1045 | Raw almond Seeding lyophilised strain 2 weeks at ambient temperature / / 0.6 + |11 ¢c
Milk chocolate with puffed rice . . " . ,
2025 | 121267 (30 % cocoa) (25 % fat) S. Braenderup Ad1661 Environment chocolate factory | Seeding lyophilised strain 2 weeks at ambient temperature / / 0.5 + 1] c
Milk chocolate with hazelnut . . . . .
2025 | 121268 (33 % cocoa) (38 % fat) S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 0.9 - 1] c
2025 | 127457 | Milk chocolate bar (30 % cocoa) (30 % fat) S. Infantis Ad1684 Chocolate mousse Seeding lyophilised strain 2 weeks at ambient temperature / / 1.7 + |[11]¢c
2025 | 127459 | Milk chocolate bar with hazelnuts (30 % cocoa) (36 % fat) S. Panama Ad1733 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 1.3 + 1M1]c
Puffed rice milk chocolate bar . . . .
2025 | 127460 (30 % cocoa) (25 % fat) S. Agona Ad1725 Cereals Seeding lyophilised strain 2 weeks at ambient temperature / / 2.3 + 1] c
2025 | 128150 | Milk chocolate nuggets (30 % fat) (30 % cocoa) S. Derby 3381 Milk Spiking heat treatment 56°C 8 min 0.52 0-0-1-2-2 1 - 1M1]c
2025 | 128151 | Raspberry paviova milk chocolate (35 % fat) (>20 % cocoa) |S. Derby 3381 Milk Spiking heat treatment 56°C 8 min 0.52 0-0-1-2-2 1 - 1] ¢
Milk chocolate with hazelnuts . o 0 :
2025 | 128152 (37 % fat) (33 % cocoa) S. Derby 3381 Milk Spiking heat treatment 56°C 8 min 0.52 0-0-1-2-2 1 + 11] c
2025 | 128153 | Milk chocolate and crispy cereal (25.9 % cocoa) (29 % fat) S. Agona Ad1725 Cereals Spiking heat treatment 56°C 8 min 0.61 1-1-3-0-2 | 14 1M1] ¢
2025 | 128632 | Milk chocolate bar with honey nougat (28 % cocoa) S. Anatum Ad1167 Dairy industry Spiking heat treatment 56°C 6 min 0.82 2-1-2-2-2 | 1.8 + 1] ¢
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HYGIENA L.L.C.

Artificial contaminations (spiking protocol)

Year of Sample Prod . . Global
analysis  N° roduct . . Injury Inoculation Ieyel result
Strain Injury protocol measure-| CFU/test portion
ment .
Enumeration | Mean
H 0,
2025 | 128633 ("gg'f,/f'f‘:gdate (24 % cocoa) S. Salamae Ad593 Cereals Spiking heat treatment 56°C 6 min 064 | 34633 | 38 | + |11]c
2025 | 128634 | Milk chocolate chips (30 % cocoa) (30 % fat) S. Salamae Ad593 Cereals Spiking heat treatment 56°C 6 min 0.64 3-4-6-3-3 | 3.8 + |11]¢c
Milk chocolate couverture : . . o ° ;
2025 | 128635 (413 % cocoa) (37 % fat) S. Mikawasima Ad1811 Dairy product Spiking heat treatment 56°C 6 min 0.54 4-1-2-4-5 | 3.2 + 1] c
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Appendix 4 — Sensitivity study: raw data

> Result 1- Category 1: Meat products - Protocol A (general protocol) 95
> Result 2 - Category 2: Raw beef meat- - Protocol C 98
> Result 3 - Category 3: Milk and dairy products - Protocol E 102
> Result4- Category 4: Egg products - Protocol B 108
> Result5- Category 5: Seafood and vegetables - Protocol A (general protocol) 110
> Result 6 - Category 6: Pet food - Protocol A (general protocol) 112
> Result 7 - Category 7: Production environmental samples - Protocol A (general protocol) 115
> Result 8 - Category 7: Production environmental samples - Protocol | 118
> Result9 - Category 8: Raw beef meat and raw seafood - Protocol D 123
> Result 10 - Category 9: Chocolates - Protocol F 127
> Result 11 - Category 10: Pet food and pet food ingredients (up to 375 g) - Protocol G1 131
> Result12- Category 10: Pet food and pet food ingredients (up to 375 g) - Protocol G2 136
> Result 13- Category 11: Cocoa and chocolate (up to 375 g) - Protocol H1 141
> Result 14 - Category 11: Cocoa and chocolate (up to 375 g) - Protocol H2 147
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Result 1 - Category 1: Meat products - Protocol A (general protocol)

HYGIENA L.L.C.

. MEATPRODUCTS
Reference method: EN ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl+500 pl pre-warmed BHI) Storage 72 h at 5°C £ 3°C
RVS broth MKTTn broth
Year of N° English name Confirmatory tests: direct streaking Confirmatory tests: after subculture RVS | _ 5| o
. French name product S | pcr | Sub- 5 | = | Agree- | | &
analysis | Sample product 2 culture @ | Agree- | PCR | Confir- g ""o | 8| F
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = oo\ "
Brilliance Brilliance (Ct) Ref Ref Tvoical £ | regrowth | (Ct) | tests | .€
XLD XLD YN ; > eierence ; P ; > eierence | lypica < | iC i | regrowth
| Sl | B | oot | ZE | B | o | B otot | e | 5
- tests - - tests s -
2015 703 Filet mignon Raw pork meat - - - - - - Y / / / / / - / / - / - NA 11| a
2015 706 Onglet de coche Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 707 Viande broyée volaille Raw poultry meat +m +1/2 +M +M + | +(38.5) Y / / / / / +1/2 + + +m + |+ PA +(38.2) + + PA 1| a
2015 708 Epaule porc Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 709 Epaule porc Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 712 Araignée de porc Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 713 Viande de cochon Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 714 Onglet de porc Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 716 Filet mignon Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1] a
2015 "7 Viande broyée de poulet | Raw poultry meat +md (NC) - - - - - Y / / / / / - / / - / - NA - - - NA 1] a
2015 719 Escalope volaille Raw poultry meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 720 Escalope dinde Raw poultry meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 721 Onglet de porc Raw pork meat +m +1/2 +1/2 +M + | +(35.5) Y / / / / / +1/2 + + +1/2 + |+ PA +(38.2) + + PA 1| a
2015 722 VSM poulet Raw poultry meat +m +M +M +M + | +(34.5) Y / / / / / +1/2 + + +m + |+ PA +(37.7) + + PA 1| a
2015 723 VSM porc Raw pork meat +m +m +m +M + | +(35.7) Y / / / / / +m + + +m + |+ PA +(41.1) + + PA 11 a
2015 724 Cuisse de poulet Raw poultry meat +m +M +m +M + | +(39.6) Y / / / / / +M + + +m + |+ PA +(37.3) + + PA 1] a
2015 725 Maigre de porc Raw pork meat +1/2 +1/2 +1/2 +M + | +(35.6) Y / / / / / M + + +1/2 + |+ PA +(37.5) + + PA 1| a
2015 737 Pierrade de porc Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 738 | Jambon Ham - - - - - - N - / / - / / / / / / - NA 11 a
2015 755 Crépinette de porc Pork - - - - - - Y / / / / / - / / - / - NA 1| a
2015 1372 | Epaule de porc Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1] a
2015 1374 | Crépine Raw pork meat +md (E. coli) - - - - - Y / / / / / - / - (E.coli) +m - - NA - 1| a
2015 1375 | Peau de cou Poultry neck skin - - +md - - - Y / / / / / - / / - / - NA - 1| a
(E.coli)
2015 1376 | Crépine Raw pork meat +m +m +m +m + | +(38.2) Y / / / / / +m + + +m + |+ PA +(37.7) + + PA 1| a
2015 2551 Maigre de porc Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 2552 | Foie de porc Raw pork meat +1/2 +1/2 +m +1/2 + | +(38.2) Y / / / / / M + + +M + |+ PA +(38.1) + + PA 1| a
2015 2553 | Onglet de coche Raw pork meat +1/2 +1/2 +1/2 +M + | +(38.3) Y / / / / / +M + + +M + |+ PA +(35.2) + + PA 1| a
2015 2554 | Filet mignon Raw pork meat - - - - - - Y / / / / / - / / - / - NA 1| a
2015 2555 | Onglet de porc Raw pork meat +M +M +M +M + | +(38.6) Y / / / / / +P + + +M + |+ PA +(35.2) + + PA 1| a
2015 2556 | Roti de jambon Ham st st st st - - N st / / st / / / / / / - NA 1| a
2015 704 Brochette viande Raw pork meat 1+d (NC) - - - - - Y / / / / / - / / - / - NA 11D
2015 705 Sltﬁ;k de porc pomme Seasoned pork meat - - - - - - Y / / / / / - / / - / - NA 110b
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HYGIENA L.L.C.

MEAT PRODUCTS
Reference method: EN ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl+500 pl pre-warmed BHI) Storage 72 h at 5°C £ 3°C
RVS broth MKTTn broth
Year of N° English name Confirmatory tests: direct streaking Confirmatory tests: after subculture RVS | 5| o
. French name product S | pcr | Sub- = | = | Agree- | | &
analysis | Sample product ? @ | Agree- PCR | Confir- | @& = | =
) culture — ™ (<) . o ment | &
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = oo\ "
Brilliance Brilliance (CY i < | regrowth | (C) | tests | .=
XLD Salmonella XLD Salmonella (YIN) Typical | & Reference Typical | & | Typical | & Reference Typlcgl R i | regrowth
! = method ; < ; < | method | colonie |
colonies | S colonies | S | colonies | 5 3
tests tests S
2015 710 Brochette pintade Raw poultry meat - - - - - - Y / / / / / - / / - / - NA 11D
2015 715 mtgge de porc demi sel Smocked pork meat st st st st - - Y / / / / / st / / st / - NA 11D
2015 718 |Pavedeporcmarinéala | oo oo meat - - - - - - Y / / / / / - / / - /] - NA 110b
provencale
2015 739 P0|tr'|ne de porc 1/2 sel qucked pork meat i i i i i i y / / / / / i | / i / i NA 11 b
fumée (delicatessen)
2015 740 Palette 1/2 sel Seasoned pork meat st st st st - - Y / / / / / st / / st / - NA 11D
2015 741 Chipolatas Sausages +m +M +M +M + | +(38.8) Y / / / / / +M + + +1/2 + |+ PA +(40.9) + + PA 110b
2015 742 Saucisses aux herbes Seasoned sausages - - - - - - Y / / / / / - / / - / - NA - - - NA 11D
2015 | 743 | Choufarcicru Raw pork meat with i st i i - Y ;o / / Post | / s |/ |-| Na 1] b
vegetables
2015 744 Chipolatas Sausages +md +M +M +M + | +(42.1) Y / / / / / +M + + +1/2 + | 4+ PA +(41.3) + + PA 110b
2015 745 Chipolatas Sausages - - - - - - Y / / / / / st / / - / - NA 11 b
2015 746 Saucisses Toulouse Sausages - - - - - - Y / / / / / - / / - / - NA 115D
2015 747 | Poitrine de porc marinée | v\ ated nork meat - - - - - - Y / / / / / - / / - /|- NA 1| 0b
paysanne
2015 748 Farce Fermented ground pork - - - - - - Y / / / / / - / / - / - NA 11D
2015 749 Chair a saucisse Fermented ground pork - +md +md +md + +(Z,’/é/7) Y / / / / [ | +mdnif+ | + + - / - | NDenary -I-I- - - ND 11 b
2015 750 Chipolatas Sausages - - - - - - Y / / / / / - / / - / - NA 11D
2015 751 Farce légumes Fermented ground pork - - - - - - Y / / / / / - / / - / - NA 11 b
2015 752 Saucisse Toulouse Sausages +M +M +1/2 +M + | +(41.5) Y / / / / / +1/2 + + +1/2 + |+ PA +(36.1) + + PA 11 b
2015 753 Farce a friand Fermented ground pork - - - - - - Y / / / / / - / / - / - NA 11 b
2015 754 Farce Fermented ground pork - - - - - - Y / / / / / - / / - / - NA 11D
2015 756 Saucisse Toulouse Sausages - - - - - - Y / / / / / - / / - / - NA 11D
2015 757 Farce tomates Fermented ground pork +M +M +m +M + | +(384) Y / / / / / M + + +M + |+ PA +(39.7) + + PA 11D
2015 758 IISauqsses porca Sausages st st st st - - Y / / / / / st / / st / - NA 11D
indienne
2015 | 1377 |Escalope viennoisede | Frozen cooked turkey +M +P +M # |+ | 4@ | N M| + amd |+ | 1| / ;o] Pa |+@eny| + | +| PA |10
dinde cuite congelée meat
2015 1378 E§calopg viennoise de Frozen cooked turkey i i i i i i N i / / i / / / / / / i NA 11
dinde cuite congelée meat
2015 1531 | Viande de bceuf hachée | Ground beef - - - - - - Y / / / / / - / / - / - NA 11D
2015 1532 | Viande de boeuf hachée | Ground beef +M +M +M +M + | +(34.6) Y / / / / / +M + + +m + | 4+ PA +(34.4) + + PA 110b
2015 71 Emincés de kebab Seasoned pork meat - - - - - - Y / / / / / - / / - / - NA 11 ¢
2015 759 Saucisson sec Fermented st st st st - - N st / / st / / / / / / - NA 11 ¢
delicatessen
2015 1379 | Maigre téte de porc purée | Raw pork meat +1/2 +1/2 +M +M + | +(40.3) Y / / / / / +1/2 + + +m + |+ PA +(37.5) + + PA 11 ¢c
2015 | 2277 |Emince depouletgrille | g 45 reheat meal +p +p +p o |+ | +@3) | N P+ + e ] / ol | oPa e@in] o+ |+ ] PA 1]
et duo de purée
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HYGIENA L.L.C.

MEAT PRODUCTS
Reference method: EN ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl+500 pl pre-warmed BHI) Storage 72 h at 5°C £ 3°C
RVS broth MKTTn broth
Year of N° Enalish Confirmatory tests: direct streaking Confirmatory tests: after subculture RVS 5| o
earo nglish name - Sub- = - > | o
. French name product S | PCR u S | = | Agree- | 8| &
analysis | Sample product 2 culture @ | Agree- | PCR | Confir- g " "o | 8| F
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = oo\ "
Brilliance Brilliance (CY) , Reference . . Reference | Typical £ | regrowth | (Ct) | tests | =
XD | saimonella | X*© | saimonella (YIN) | Typical | 35 | "2 o° | Typical | 3 | Typical | 3 | oo | R 5 | = | regrowth
colonies | colonies | S | colonies | S 5
tests tests S
Poélée a la méridionale
2015 2278 | poulet roti, tomates, Ready to reheat meal +p +p +p +p + | +(31.6) N +P + + +P + / / / / ]+ PA +(35.3) + + PA 11 ¢
courgettes
2015 | 2219 ﬁ‘;ﬂ;ﬁ::s aupouletet | poady to reheat meal +p +p +p s |+ | +368) | N P+ . ||| / oL+ | Pa |+@Ea9| + |+ | PA 1]
2015 | 2280 |Faupiette deveau Ready to reheat meal +p +p +p +p + | +@319) | N P+ + P + / / / / I L+ | PA |+@)| + |+ | PA | 1] ¢
jardiniére de légumes
Aiguillette de poulet
2015 2281 | sauce normande et son | Ready to reheat meal +p +p +p +p + | +(31.7) N +P + + +P + / / / / / + PA +(31.3) + + PA 11 ¢
riz
2015 | 2282 Z::;it etrisottoaux | poady to reheat meal +p 4 4 s |+ | +335) | N | + N RN / ol e pa |+ae)| ¢ L+ | PA | 1]
2015 | 2283 fi:“'et alamoutarde et | oo 4y to reheat meal +p +p +p oo |+ | +@314) | N P+ + e ] / ol ] pa |+@te)| + | +| PA 1]
2015 | 2284 Egr"’f'i‘f"t'e' decanard | poady to reheat meal +p +p +p s |+ | +@8) | N P+ + e ] / ol ] pAa |+@o0)| + | +| PA 1]
2015 | 2085 |SaucissedeToulouse | p .\ o oheat meal +p +p +p oo |+ | +@320 | N P+ + e ] / ol ] pa @07 + L x| PA 1]
grillée purée au beurre
2015 | 2286 gﬁgg: endivesau | poady to reheat meal +p +p +p s |+ [ +329) | N | + N N / T I N YN (PO P AU A VA T
2015 | 2087 |Poulettomatesetpurée | oo to reheat meal +p +p +p +p + | +@24) | N P+ + P + / / / / I L+ | PA |+@318)] + |+ | PA | 1] ¢
de courgettes
2015 | 2557 |Saucisson sec Fermented +P P P P + | +@309) | N P+ + P + / / / / I L+ | PA |+@n| + |+ | PA | 1] ¢
delicatessen
2017 8768 | Mortadelle Delicatessen - - - - - - - / / - / - / / - / - NA 11 ¢
2017 8769 | Jambon supérieur Ham - - - - - - - / / - / - / / - / - NA 11 ¢
2017 8770 | Rosette Delicatessen - - - - - - - / / - / - / / - / - NA 11 ¢
2017 8771 Saucisson a ['ail Delicatessen - - - - - - - / / - / - / / - / - NA 1 c
2017 | 8772 |Saucissonalai Delicatessen : i i i I R / i NN / L] wa 1] ¢
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Result 2 - Category 2: Raw beef meat- - Protocol C

RAW BEEF MEAT

HYGIENA L.L.C.

Reference method: EN ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL C
Pre- BPW for 10 h at 41.5° Pre- BPW for 24 h at 41.5°
RVS broth MKTTn brofh rg warmed or 10 at. 5°C .re warmed or ?t 5°C
o Confirmatory tests: subculture in RVS Confirmatory tests: subculture in RVS <)
Yearof | N Bril Imonell XLD = Brilliance Salmonel XLD = g &
analysi | Sampl | French name product | English name product § PCR riiance saimonetia g Agree- | PCR liance samonera g Agree- {% E
° © XLD Briliance | XL | Briliance | c2| result , .. | Reference . < | ment | result . . | Reference . = | ment | ©
Salmonella | D | Salmonella (CY) Typ|(?al < | method Typlc?al Latex | =| 10h (Ct) Typlgal £ | method Typlgal Latex | = | 24N
colonies | S ‘ colonies = colonies | S colonies =
ests tests

2015 | 1531 |Viandedeboeul g0 g beef : : : : NA | NA |2]a

hachée
2015 | 1532 | Viande de boeut Ground beef +M M M| M e +364) | M |+ | am | o+ | +| PA |t M| am |+ |+ | PA |2]a

hachée (37.1)
2015 | 2368 |Palette baeuf Beef trim +M +p +M +p + | +(37.5) +p + + +M + | +| PA (3; 1) +p + + +M + |+ PA |2]a
2015 | 2369 |Cceur de rumsteak | Beef trim +m +M +M +M + | +(38.3) +p + + +M + | +| PA (3; 7) +p + + +M + |+ PA |2]a

Bourguignon . +
2015 | 2370 jarretinerveux/collier Beef trim +p +p +p +p + | +(34.1) +p + + +p + | +| PA (33.4) +p + + +p + |+ PA |2]a
2015 | 2371 | Steak haché Ground beef - - +(42.8) - + (MSRV) - +| PD ( 45 9) + (MSRV) +| PD 2|a
2015 | 2372 |Faux filet Beef trim +p +p +M +p + | +(35.6) +p + + +M + | +| PA (3; 2) +p + + +M + + PA |2]a
2015 | 2373 |Entrecote Beef trim +p +p +p +M + | +(34.8) +p + + +p + | +| PA (3;’ 8) +p + + +p + |+ PA |2]a
2015 | 2374 | Steak haché Ground beef +M +M +m +1/2 + | +(35.7) +M + + +M + |+ | PA (35 0) +M + + +M + |+ PA |2]a
2015 | 2375 |Faux filet Beef trim +M +p +M +p + | +(36.8) +p + + +M + | +| PA (32 1) +p + + +M + + PA |2]a
2015 | 2376 |Entrecote Beef trim s | M2 white | HAR(d white | ag | | D) | 4p | o+ [+ PA |t Wit Dy | ap |+ [+ | PA |2]a

colonies) colonies) (36.1) | colony)

2015 | 2486 | Steak haché Ground beef - - - - NA - - NA (2]a
2015 | 2487 |Entrecote Beef trim st - - st st NA st st - NA (2]a
2015 | 2488 |Pavé de bceuf Beef trim st st st st +(39.3) +P + + +P + |+ | PD (32 6) +P + + +P + |+ PD |2 |a
2015 | 2489 |Bifteck Beef trim - - - - NA - st - NA |2]|a
2015 | 2490 |Bavette d'Aloyau Beef trim st st - - st NA st - NA (2]a
2015 | 2491 | Tournedos Beef trim - - - - NA - NA (2]a
2015 | 2492 |Onglet Beef trim - - - - NA st - NA |2]|a
2015 | 2493 | Faux filet Beef trim st - st st NA - NA (2]a
2015 | 2494 | Viande de boeuf Beef trim - - - - NA - st - NA (2]a
2015 | 1510 | Steak haché surgelé | Frozen ground beef +M +M +M +M + | +(34.6) +M + + +M + | +| PA (32 0) +M + + +M + |+ | PA |2]|b
2015 | 1511 |Steakhachébio ;00 sround beef +M M M| M e @67 | M |+ | M|+ | +| pa |t YR P M|+ |+ | PA |2]b

surgelé (35.7)
2015 | 1512 |Steakhachéfagon 1o ) o ound beef +M M M| M e +308) | +M |+ | M| o+ | +| pa |t YR P M|+ |+ | PA |2]b

bouchére surgelé (35.7)
2015 | 1513 |Steakhache b o ground beef M +M +M M [ +@70) | M |+ + R |+ [+ PA | T T Y I T M | + | +| PA [2]b

charolais surgelé (34.9)
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HYGIENA L.L.C.

RAW BEEF MEAT

Reference method: EN I1SO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL C
Pre-warmed BPW for 10 h at 41.5°C Pre-warmed BPW for 24 h at 41.5°C
RVS broth MKTTn broth
o ° nbro Confirmatory tests: subculture in RVS Confirmatory tests: subculture in RVS -
Yearof| N Brili Imonell XLD = Brilliance Salmonell XLD = S g
analysi | Sampl | French name product | English name product § PCR riiance Samoneta g Agree- | PCR filiance samoneta g Agree- %E
S ape . () et o
’ xp | JDillance | XL\ Briliance o=l T ] | Referonce | 5| o0 | | el | | ReErenee | i 5| Do |
Salmonella | D | Salmonella (Ct) pieal | @ 1 ethod | PO | | atex | S| 10h | (CY) ypical | & ko | TPical | e | £ 24h
colonies | S f colonies R colonies | S colonies L
ests tests
2015 | 1519 | Viande hachée Frozen ground beef +M M M| M | @25y | P || s M |+ | 4| opa |t M|+ M|+ |+ | PA |2]b
surgelée (40.4)
2015 | 1520 | Viande hachée Frozen ground beef +M +M M| M s +@75) | P |+ | o+ P |+ |+| Pa |t I I M|+ [+ PA [2]b
surgelée (33.2)
Steak haché au +
2015 | 2082 beeuf Frozen ground beef - - +(43.1) - + (MSRV) - +| PD (38.0) + (MSRV) + PD |2 |b
2015 | 2083 ‘E’::z'f‘ haché au Frozen ground beef m - m +| +@44) | - | 7| +xD) | m | + |[+]| PA (3g 5) +(XLD) | +m | + |+ | PA [2|b
Steak haché +
2015 | 2084 charolais Frozen ground beef +m (NC) - - +(43.7) - + (MSRV) - +| PD (43.8) +(MSRV) | +m + PD (2|b
2015 | 2085 |Steakhachéfagon —|p ) oround bee i i smd |+ |+ M|+ NAenar | + M|+ ]+ sm |+ [+ | PD |2]b
bouchére ) (44.4)
2015 | 2086 |preak "M | Frozen ground beef +m o | M |+ +@38) | M [+ | # : +| PA (37* g | M |t M|+ [+] pa |2]b
2015 | 2377 | Steakhache purboeuf | g o round beef : : : : NA | Na 2]
congelé
2015 | 2378 | Steak haché purbeuf| oo round beef - - - - NA - | NA |2]b
congelé
2015 | 2379 |Boulettedeviande ¢ o beef balls i i i i NA S| NA [2]b
congelée
2015 | 2380 Steak hache fagc?n Frozen ground beef - - - - NA - NA (2|b
bouchere surgelé
2015 | 2381 | Steak haché purbosut |k o oround beet : : : : NA | Na 2]
bio surgelé
2015 | 23gp | Steakhachéultra p o oround beef : : : : NA | Na [2]b
tendre surgelé
2015 | 2383 Egrrgeenlg deboaul |k ozen beef tim i i ot ot NA st st S| NA [2]b
2015 | 2384 |Pavé de bceuf surgelé | Frozen beef trim - - - - NA - NA (2|b
2015 | 2504 | Steak haché bio Frozen ground beef : : : : NA st | Na [2]b
surgelé
2015 | 2505 | Steakhachéfacon e o oind beef +112 (NC) - - - - NA - | NA [2]D
bouchére surgelé
2015 | 2702 Egrrgee”; debaul | £rozen ground beef st : : st st NA st st - | Na [2]b
2015 | 1514 Steakr'\achetomates Frozen seasoned ground M P M M + | +(549) P + + P + | +!| paA + P + + P + |4 PA |2lc
surgelé beef (41.3)
2015 | 1515 Steak t]achemgnons Frozen seasoned ground M M M M N -+(44.4)/ P N N M + NDen(ait + M + N M N N PA |2]c
surgelé beef +(45.0) ) (46.3)
Boulettes au +
2015 | 2087 |bceufitomates/parme | Frozen seasoned beef balls +p - +p + | +(39.5) - [ | +(XLD) +P + |+ | PA (38.7) +p + |+ PA |2]|c
san :
2015 | 2088 | Steak hachéa Frozen seasoned ground +M +M M| M s +@52) | M |+ |+ M|+ [+ pa |7t M|+ ]+ M|+ [+ P [2]c
I'oignon beef (47.2)
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RAW BEEF MEAT

HYGIENA L.L.C.

Reference method: EN I1SO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL C
RVS broth MKTTn broth Prg—warmed BPW for 10 h at.41 5°C P.re-warmed BPW for 24 h gt 41.5°C
o Confirmatory tests: subculture in RVS Confirmatory tests: subculture in RVS -
Yearof| N Brili Imonell XLD = Brilliance Salmonell XLD = g ¢
analysi | Sampl | French name product | English name product § PCR riiance Samoneta % Agree- | PCR filiance samoneta g Agree- % E
° © XLD Briliance | XL | Briliance | c2| result , .. | Reference . < | ment | result . . | Reference . = | ment | ©
Salmonella | D | Salmonella (Ct) Typical < | method Typical Latex | | 10h (Ct) Typical £ | method Typical Latex | £ | 24N
colonies | 5 f colonies (M= colonies | S colonies (M=
ests tests
2015 | 2089 | Tartare facon Beef tartare +M 4 M| M |+ @08 | P ||+ M |+ | 4| opa |t e M|+ |+ | Pa |2]c
brasserie (40.5)
2015 | 2090 |Tartare de boeuf Beef tartare +M +p +M +M + | +(43.4) +P + + +M + | +| PA (3; 9) +p + + +M + |+ PA |2|c
2015 | 2091 II;ISI% hgéniilsae Seasoned ground beef +M +p +M +M + | +(37.4) +P + + +P + | +| PA (3;_ 1) +p + + +p + |+ PA |2|c
2015 | 2092 |Carpaccio parmesan | Beef carpaccio +p +p +M +M + | +(37.6) +P + + +P + | +| PA (3; 9) +p + + +p + |+ PA |2 |c
2015 | 2093 | Carpaccio basilic Beef carpaccio +M +p +M +M + | +(38.5) +P + + +M + | +| PA (31+ 8) +p + + +M + |+ PA |2|c
2015 | 2094 g:;ﬁ?fcw huile olive | poef carpaccio M +p M| M s +(362) | M |+ |+ M |+ [+ PA (3; g | M || M|+ [+ P [2]c
2015 | 2385 Carpagcm de beeut Frozen carpaccio - - - - - - st st - NA - st - - NA |2 |c
surgelé
2015 | 2495 | [artare facon Tartar : : : : - : : S| NA |- : : | NA [2]c
brasserie
2015 | 2496 |Carpaccio parmesan | Seasoned carpaccio - - - - - - - - - NA - st - - NA |2 |c
2015 | 2497 g:srﬁiicmo huile olive Seasoned carpaccio - - - - - - st st - NA - - - - NA |2|c
2015 | 2498 |Carpaccio Seasoned carpaccio - - - - - - - - - NA - - - - NA |2 |c
2015 | 2499 |Carpaccio parmesan | Seasoned carpaccio - - - - - - - - - NA - - - - NA |2 |c
2015 | 2500 Steak hache a la Frozen seasoned ground beef - - - - - - st st - NA - st st - NA (2]c
tomate surgelé
2015 | 2501 §t9ak hache a Frozen seasoned ground beef - - - - - - - - - NA - st st - NA (2]c
I'oignon surgelé
2015 | 2502 §t§ak hache a Frozen seasoned ground beef - - - - - - - - - NA - st - - NA (2]c
I'oignon surgelé
2015 | 2503 §t§ak hache a Frozen seasoned ground beef - - - - - - - - - NA - - - - NA |2|c
I'oignon surgelé
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RAW BEEF MEAT

HYGIENA L.L.C.

) Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL C
Reference method: EN ISO 6579-1¢ Storage for 72 h at 5°C # 3°C _
° Pre-warmed BPW for 10 h at 41.5°C + 72 h at 5°C + 3°C | Pre-warmed BPW for 24 h at 41.5°C+72h at5°C+3°C| o
Yearof | N* ponch name product English name product RVS broth MKTTn broth ot g

analysis | Sample R , Agree- , . Agree- © | F

o » esult| PCRresult | Confirmatory Final it i PCR it Confirmatory Final i o

%D Brilliance | | Brillance () tests Inal resu men resu tests result men
Salmonella Salmonella 10h 24h
2015 1532 | Viande de beeuf hachée Ground beef +M +M +M +M + +(37.3) + + PA +(37.7) + + PA 2| a
2015 2368 | Palette boeuf Beef trim +M +p +M +p + +(37.7) + + PA +(37.0) + + PA 2| a
2015 2369 | Cceur de rumsteak Beef trim +m +M +M +M + +(32.8) + + PA +(33.4) + + PA 2| a
2015 2370 | Bourguignon jarret/nerveux/collier Beef trim +p +p +p +p + +(33.3) + + PA +(31.7) + + PA 2| a
2015 | 2371 | Steak haché Ground beef - - - - - +(40.3) + (MSRV) + PD +(39.7) + (MSRV) + PD 2 | a
2015 2372 | Faux filet Beef trim +p +p +M +p + +(34.0) + + PA +(32.6) + + PA 2| a
2015 2373 | Entrecote Beef trim +p +p +p +M + +(32.6) + + PA +(31.2) + + PA 2| a
2015 2374 | Steak haché Ground beef +M +M +m +1/2 + +(39.0) + + PA +(37.6) + + PA 2| a
2015 | 2375 |Faux filet Beef trim +M +p +M +p + +(37.9) + + PA +(35.9) + + PA 2 | a
A . +1/2(d: white +1/2(d: white
2015 2376 | Entrecote Beef trim +1/2 colonies) +m colonies) + +(36.5) + + PA +(34.5) + + PA 2| a
2015 2488 | Pavé de boeuf Beef trim st st st st - +(38.7) + + PD +(32.0) + + PD 2| a
2015 1510 | Steak haché surgelé Frozen ground beef +M +M +M +M + +(37.4) + + PA +(34.1) + + PA 2| b
2015 1511 | Steak haché bio surgelé Frozen ground beef +M +M +M +M + +(36.8) + + PA +(32.6) + + PA 2| b
2015 1512 | Steak haché fagon bouchére surgelé | Frozen ground beef +M +M +M +M + +(40.6) + + PA +(33.4) + + PA 2| b
2015 1513 | Steak haché charolais surgelé Frozen ground beef +M +M +M +M + +(36.7) + + PA +(35.0) + + PA 2| b
2015 1519 | Viande hachée surgelée Frozen ground beef +M +M +M +M + +(40.0) + + PA +(41.4) + + PA 2| b
2015 1520 | Viande hachée surgelée Frozen ground beef +M +M +M +M + +(34.5) + + PA +(34.1) + + PA 2| b
2015 | 2082 | Steak haché au beeuf Frozen ground beef - - - - +(44.1) + (MSRV) + PD +(38.9) + (MSRV) + PD 2| b
2015 2083 | Steak haché au beeuf Frozen ground beef +m - +m + +(41.6) + (XLD) + PA +(36.9) + (XLD) + PA 2| b
2015 2084 | Steak haché charolais Frozen ground beef +m (NC) - - - - - - NA +(43.3) + (MSRV) + PD 2| Db
2015 2085 | Steak haché fagon bouchére Frozen ground beef - - - - - +(45.1) + + PD - + + PD 2| b
2015 | 2086 | Steak haché au beeuf Frozen ground beef +m +m +m +M + +(42.9) + + PA +(38.1) + + PA 2| b
2015 | 1514 | Steak haché tomates surgelé E;‘;e“ seasoned ground +M +P +M +M + | 43834412 + ' NDrvey | +(41.2) + + PA 2| ¢
2015 | 1515 | Steak haché oignons surgelé Frozen seasoned ground M M| +M| M + | -48.1/+453 + i NDeway | +(43.9) + + PA 2| ¢
beef
2015 2087 | Boulettes au beeuf/tomates/parmesan | Frozen seasoned beef balls +p - +p + +(40.1) + (XLD) + PA +(39.8) + (XLD) + PA 2| ¢
2015 | 2088 | Steak haché 4 I'oignon Frozen seasoned ground M M [ +M| M + | +(550) + + PA +(46.8) + + PA 2 | ¢
2015 2089 | Tartare fagon brasserie Beef tartare +M +p +M +M + +(41.3) + + PA +(39.7) + + PA 2| ¢
2015 2090 | Tartare de boeuf Beef tartare +M +p +M +M + +(42.0) + + PA +(39.1) + + PA 2| ¢
2015 2091 | Haché ala bolognaise Seasoned ground beef +M +p +M +M + +(38.8) + + PA +(39.7) + + PA 2| ¢
2015 2092 | Carpaccio parmesan Beef carpaccio +p +p +M +M + +(36.1) + + PA +(31.2) + + PA 2| ¢
2015 2093 | Carpaccio basilic Beef carpaccio +M +p +M +M + +(34.0) + + PA +(32.9) + + PA 2| ¢
2015 2094 | Carpaccio huile olive basilic Beef carpaccio +M +p +M +M + +(34.2) + + PA +(35.4) + + PA 2| ¢
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Result 3 - Category 3: Milk and dairy products - Protocol E

HYGIENA L.L.C.

AND DAIRY PROD
Reference method: EN ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL E
Pre- BPW + Novobiocin (2 L) for 20 h at 41.5°
RVS broth MKTTh broth . . re-warmed ovobiocin (20 mg/L) for 20 h at 41.5 'C
Year of Direct streaking Subculture in RVS _— e | =
o8 Ol N° | Product (French = Brilliance Salmonella XLD Brilliance Salmonella XLD J S| 8
analysi Product S Al resut | ment | | &
Sample | name) 2| PCR = ISO | = f I [
S Briliance | XL | Briliance | | result IS0 | 2 Agree- 6579 | & | Agree- comr | @ & | ©
XLD Salmonella | D | Salmonella (CY) Typical | % | Biochemical | Typical | z | 6979-1 | 2 ment | Typical | & | Biochemical | Typical | & | 4 | = | ment mation | confir-~| confir-
colonies | & | identification | colonies | S | fests | .= colonies | 5 | identification | colonies | S | yoqts | T tests | mation | mation
tests tests
2017 | 9246 Panna °°tt.a coulis Dairy dessert st st st st - | t274 +p + + +p + + + | PD +p + + +p + + |+ PD + + PD 3| a
mure cassis
2017 | 9247 |Riz au lait vanille Dairy dessert +p +p +p +p + - st / / st / / - | ND st / / st / / - ND - - ND 3 |a
2017 | 9248 | Panna cotta Dairy dessert st st [st| st |-| - st |/ / st | /| 1 | -| N st | / st [ /] /| -] Na| - - | NA |3 ]a
caramel
2017 | 9249 | Semoule au lait Dairy dessert +p +p +p +p + | +25.7 +p + + +p + + + | PA +p + + +p + + + PA + + PA 3 |a
2017 | 9251 | Camembert Pasteurised : : : A S / S N A 7 R AR B S R A YT - | NA |3 ]a
pasteurisé cheese
2017 | 9252 |Rustique Pasteurised : : e P 7 X7 I / S A I L S VS S N A I R I B I
pasteurisé cheese FP(alt) FP(alt) FP(alt)
2017 | 9253 |Fromage dechevre | Pasteurised st st |st| st |-| +285 | +p |+ + s |+ o+ |+ RD| o |+ o+ sp |+ |+ |+ PD| + | + | PD|3]|a
sainte maure cheese
2018 121 | Fromage de chévre z;:;zl:'sed st st st st - | +264 +p + + +p + + + | PD +p + + +p + + + PD + + PD 3 |a
2018 | 122 | Fromage de chévre |F2oursed st st : S o w80 | e |+ + s |+ o+ |+ BD| o |+ o+ sp |+ |+ |+ PD| + | + | PD|3]|a
2018 123 | Fourme d'Ambert Eﬁ:;ii"sed +p +p +p +p + - st / / st / / - | ND st / / st / / - ND - - ND 3 |a
2018 | 124 | Fourme d'Ambert |- 2steurised 4 s || o 4| w211 | o+ | # + s |+ o+ || PA| ap |+ 4 sp |+ |+ |+ PA| + | + | PA|3]a
Camembert Pasteurised
2018 125 pasteurisé cheese +p +p +p +p +| +36.2 +p + + +p + + + PA +p + + +p + + + PA + + PA 3| a
2018 | 126 |Camembert Pasteurised 4 M || ep | +] 07 | o+ |+ + s |+ o+ || PA| ap |+ 4 sp |+ |+ |+ PA| + | + | PA|3]a
pasteurisé cheese
2018 128 | Semoule au lait Dairy dessert +p +p +p +p +| +25.9 +p + + +p + + + | PA +p + + +p + + + PA + + PA 3 |a
2018 | 129 E:g’::ecl“ta Dairy dessert +p s 4| ap | 4| 254 | 4 |+ + s |+ | o+ [+ | PA] o | +] 4 ap |+ |+ |+ | PA| + + | PA |3 ]a
2018 710 | Créme glacée café | Ice cream st st st st - - st / / st / / - | NA st / / st / / - NA - - NA 3 |a
2018 | 711 Créme glacee Ice cream st st st st - - st / / st / / - | NA st / / st / / - NA - - NA |3 |a
chocolat
2018 | 712 |Panna cotta Dairy dessert st st st st - - st / / st / / - | NA st / / st / / - NA - - NA |3 |a
2018 | 713 |Brique brebis Eﬁi‘;‘g‘se‘j st st |st| st |-| - st | / st | /| 1 |- Na| st | / st | /| /-] NA| - - | NA |3]a
2018 | 714 |Panna cotta Dairy dessert st st st st - - st / / st / / - | NA st / / st / / - NA - - NA |3 |a
2018 | 715 |Bleudauvergnelait | Pasteurised st st st st | -] - st | / st |/ 1 || NA| st |/ / st | /| /| -] NA| - - NA |3 |a
pasteurisé cheese
2018 | 716 |Camembertiait | Pasteurised : : - ] - Cl / S A 7 R IV S N A 7N R R B VTS A W
pasteurisé cheese
2018 | 717 |Crotindechévie |- oreused st s [st| st [-] - st | / st || 1 |- Na| st [ st | /| 1| -] Na |- - | NA |3 ]a
2017 | 9254 | Lait écrémé Milk st st st st - - - / / - / / - | NA - / / - / / - NA - - NA | 3 |b
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HYGIENA L.L.C.

AND DAIRY PROD
Reference method: EN ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL E
RVS broth MKTTh broth . . Pre-warmed BPW + Novobiocin (20 mg/L) for 20 h at 41 .5‘.’C
Year of o _ Direct streaking _ Subculture in RVS Final | Agree- | 2| .
analysi Sa,r\mlwple E;?Sg)d (French Product - Brilliance Salmonella XLD _ Brilliance Salmonella XLD o | = Al | result | ment g &
s Brilliance | XL | Brilliance |  resul IS 5 Agree- 6579 % Agree- conﬁr- al aII_ ©
XLD Salmonella | D | Salmonella (CY) Typical | & | Biochemical | Typical | & 6579-1 = ng1€nt Typical | & | Biochemical | Typical | & | _4 = r%ent mation con_ﬁr- con]‘lr-
colonies | 5 | identification | colonies | S | fests | = colonies | 5 | identification | colonies | S | yoqis | iT tests | mation | mation
tests tests
2017 | 9255 |Lait écrémé Milk - - - - - - - / / - / / - | NA - / / - / / - NA - - NA | 3 |b
2017 | 9256 |Lait écrémé Milk st st st st - - st / / st / / - | NA st / / st / / - NA - - NA | 3 |b
2017 | 9257 |Lait écrémé Milk - - - - - - - / / - / / - | NA - / / - / / - NA - - NA | 3 |b
2017 | 9260 |Laitcru Raw milk - +m - +M +| 4385 | +dnif+ | + + - / + + | PA +M + + - / + | + | PA + + PA |3 |b
2017 | 9261 |Laitcru Raw milk - - - - - - - / / - / / - | NA - / / - / / - NA - - NA |3 |b
2017 | 9262 |Laitcru Raw milk - - - -d - - - / / - / / - | NA - / / - / / - NA - - NA | 3 |b
2017 | 9263 |Laitcru Raw milk : : : T N / - F:’(a')m wnie | + |+ ls|+ [+ P | + | + [ PD |30
2017 | 9264 |Laitcru Raw milk - +M - +1/2 +| +40.2 | +dnif+ | + + - / + + | PA +m + + - / + | + | PA + + PA |3 |bDb
2017 | 9265 |Laitcru Raw milk - - - - - - - / / - / / - | NA - / / - / / - NA - - NA | 3 |b
2017 | 9266 |Laitcru Raw milk +M +p +p +p +| +255 +p + + +p + + + | PA +p + + +p + + + PA + + PA 3|b
2017 | 9267 |Laitcru Raw milk +1/2 +M +m +M +| +329 +M + + - / + + | PA +2 | + + +m + + | + | PA + + PA |3 |0Db
2018 130 | Lait cru fermier Raw milk - - - - - - - / / - / / - | NA - / / - / / - NA - - NA |3 |b
2018 131 | Lait cru fermier Raw milk +mni/+ +m +p +p + | +39.1 +1/2 + + +m + + + | PA +m + + - / + + PA + + PA 3|b
2018 132 | Lait cru fermier Raw milk +1/2 +1/2 +p +p + | +37.0 +1/2 + + +m + + + | PA +12 | + + +m + + + PA + + PA 3|b
2018 133 |Laitcru Raw milk +m +m +p +p +| +35.0 +m + + - / + + | PA +m + + +m + + + PA + + PA 3|b
2018 | 134 |Laitcru Raw milk +m +m - - +| +38.9 +1/2 + + - / + + | PA /2 | + + /2 | + + | + | PA + + PA | 3 |b
2018 135 | Lait cru fermier Raw milk - - - - - | +39.2 +1/2 + + +m + + + | PD +M + + +m + + + PD + + PD 3 |b
2018 136 | Lait cru fermier Raw milk +mni/+ +m +m +m + | +39.3 +M + + +M + + + | PA +M + + +M + + + PA + + PA 3 |b
2018 137 | Lait cru fermier Raw milk +m +m - +m + - - / / - / / - | ND - / / - / / - ND - - ND 3|b
2017 | 9258 | Morbier au lait cru Raw milk cheese - - - - - - - / / - / / - | NA - / / - / / - NA - - NA 3¢
2017 | 9259 |Fromage au laitcru | Raw milk cheese - - - - - - - / / - / / - | NA st / / - / / - NA - - NA 3¢
2018 138 | Picodon lait cru Raw milk cheese +m +1/2 +m +m + - - / / - / / - | ND - / / - / / - ND - - ND 3¢
2018 139 | Picodon lait cru Raw milk cheese +m +m +m +m +| +304 +1/2 + + - / + + | PA +p + + +1/2 | + + + PA + + PA 3¢
2018 141 | Roquefort lait cru | Raw milk cheese +p +p +p +p + - - / / - / / - | ND - / / - / / - ND - - ND 3¢
2018 142 | Camembert lait cru | Raw milk cheese - - - - - | +388 +1/2 + + +m + + + | PD +m + + - / + |+ PD + + PD 3 |¢c
2018 | 143 |Camembertlaitcru | Raw milk cheese | - : : c | T | + ) |+ o+ |- Fm) wdnifbd | + | 4 o] e |- F’:(:t) + - | NA [ 3¢
2018 144 | Comté AOP Lait cru | Raw milk cheese +M +M +M +M +| +26.3 +p + + +p + + + | PA +p + + +p + + + PA + + PA 3¢
2018 145 | Comté AOP Lait cru | Raw milk cheese +p +p +p +p +| +28.6 +p + + +p + + + | PA +p + + +p + + |+ PA + + PA | 3 |c¢c
2018 146 | Bethmale Lait cru | Raw milk cheese +m +m +m +m +| +41.6 ::]I?l/ + + +m + + + | PA +m + + - / + + PA + + PA 3¢
2018 147 | Bethmale Laitcru | Raw milk cheese +m +m +m +m + - - / / - / / - | ND - / / - / / - ND - - ND 3¢
2018 148 | Gruyére Lait cru Raw milk cheese +p +p +p +p +| +26.9 +p + + +p + + + | PA +p + + +p + + |+ PA + + PA | 3 |c¢c
2018 149 | Gruyére Lait cru Raw milk cheese +p +p +p +p +| +26.6 +p + + +p + + + | PA +p + + +p + + |+ PA + + PA | 3 |c¢c
2018 | 718 |Beaufortlait cru Raw milk cheese st st st st - - st / / st / / - | NA st / / st / / - NA - - NA |3 |c
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AND DAIRY PROD
Reference method: EN ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL E
] N Y .
RVS broth MKTTn broth . . Pre-warmed BPW + Novobiocin (20 mg/L) for 20 h at 41.5 'C
Vear of Direct streaking Subculture in RVS _— e |
.| N° | Product (French = Brilliance Salmonella XLD Brilliance Salmonella XLD g S|lg
analysi Product = Al resut | ment | | &
Sample | name) o PCR = SO | = L2
S . . Q ISO = 2 confir- all all S
xLp | Brillance | XL | Briliance | &/ result , . , . | 65791 | £ |Agree- . | mi . . [8573 | 2 | Agree- | mation | confir- | confir-
Salmonella | D | Salmonella (Ct) Typical | & | Biochemical | Typical | & "' = | ment | Typical | & | Biochemical | Typical | & 1 < | ment . X
colonies | 5 | identification | colonies | S | fests | = colonies | § | identification | colonies | S | yosts | iE tests | mation | mation
tests tests

2018 719 | Morbier au lait cru Raw milk cheese - - - - - - - / / - / / - NA - / / - / / - NA - - NA 3 |c¢

2018 720 | Emmental au lait cru | Raw milk cheese st st st st - - st / / st / / - NA st / / st / / - NA - - NA 3 |c¢

2018 721 | Comté au lait cru Raw milk cheese st st st st - - st / / st / / - NA st / / st / / - NA - - NA 3 |c¢
2018 | 722 | Gruyére Laitcru Raw milk cheese st st st st - - st / / st / / - | NA st / / st / / - NA - - NA |3 |c¢
2018 | 723 |Roquefort lait cru Raw milk cheese - - - - - - - / / - / / - | NA - / / - / / - NA - - NA |3 |c¢
2018 | 724 L‘I’tme de Savoie | b mik cheese | - : : A Sl / 2 A O O V7 R / A I R I 7N - | NA |3 o
2018 725 | Abondance lait cru Raw milk cheese - - - - - - - / / - / / - NA - / / - / / - NA - - NA 3 |c¢
2018 726 | Camembert laitcru | Raw milk cheese - - - - - - - / / - / / - NA - / / - / / - NA - - NA 3 |c¢
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D) DAIRY PROD
Reference method: EN ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL E
o RVS broth MKTTn broth Pre-warmed BPW + Novabiocin (20 mg/L) for 20 h at 41.5°C + 72 h at 5°C + 3°C = )
;]ea?;gg Sa[r\:wple Product (French name) Product Result . %’ S
Brilliance Brilliance PCRresult (Ct) | Brilliance Salmonella XLD R /oreement |
XLD XLD 72h 72h
Salmonella Salmonella
2017 9246 | Panna cotta coulis mure cassis Dairy dessert st st st st - +27.2 +p +p + PD 3 a
2017 9247 | Riz au lait vanille Dairy dessert +p +p +p +p + - st st - ND 3 a
2017 9249 | Semoule au lait Dairy dessert +p +p +p +p + +25.4 +p +p + PA 3 a
2017 9252 | Rustique pasteurisé Pasteurised cheese - - - - - - - - NA 3 a
2017 9253 | Fromage de chevre sainte maure | Pasteurised cheese st st st st +30.5 +p +M + PD 3 a
2018 121 | Fromage de chévre Pasteurised cheese st st st st +26.9 +p +p + PD 3 a
2018 122 | Fromage de chévre Pasteurised cheese st st - - +31.8 +p +p + PD 3 a
2018 123 | Fourme d'Ambert Pasteurised cheese +p +p +p +p + - st st - ND 3 a
2018 124 | Fourme d'Ambert Pasteurised cheese +p +p +p +p + +26.0 +p +p + PA 3 a
2018 125 | Camembert pasteurisé Pasteurised cheese +p +p +p +p + +34.4 +mni/+ +mni/+ + PA 3 a
2018 126 | Camembert pasteurisé Pasteurised cheese +p +M +p +p + +30.4 +1/2 +p + PA 3 a
2018 128 | Semoule au lait Dairy dessert +p +p +p +p + +37.1 +p +p + PA 3 a
2018 129 | Panna cotta caramel Dairy dessert +p +p +p +p + +27.5 +p +M + PA 3 a
2017 9260 |Laitcru Raw milk - +m - +M + +40.4 +dni/+ - + PA 3 b
2017 9262 | Laitcru Raw milk -d - - - NA 3 b
2017 9263 | Laitcru Raw milk - - - +38.3 -[+(RVS) + PD 3 b
2017 9264 | Laitcru Raw milk - +M - +1/2 + +38.7 +m - + PA 3 b
2017 9266 | Laitcru Raw milk +M +p +p +p + +32.0 +p +M + PA 3 b
2017 9267 |Laitcru Raw milk +1/2 +M +m +M + +33.7 +M +1 + PA 3 b
2018 130 | Lait cru fermier Raw milk - - - - - - NA 3 b
2018 131 | Lait cru fermier Raw milk +mni/+ +m +p +p + +39.3 M (Afteg/ug)c utulre in m (Aftegysb)cutulre n + PA 3 b
2018 132 | Lait cru fermier Raw milk +1/2 +1/2 +p +p + +37.2 +mni/+ +mni/+ + PA 3 b
2018 133 | Laitcru Raw milk +m +m +p +p + +32.5 +mni/+ +mni/+ + PA 3 b
2018 134 | Laitcru Raw milk +m +m - - + +37.5 +mni/+ +mni/+ + PA 3 b
2018 135 | Lait cru fermier Raw milk - - +39.2 +mni/+ - + PD 3 b
2018 136 | Lait cru fermier Raw milk +mni/+ +m +m +m + +40.5 +mni/+ +mni/+ + PA 3 b
2018 137 | Lait cru fermier Raw milk +m +m +m + - - ND 3 b
2018 138 | Picodon lait cru Raw milk cheese +m +1/2 +m +m + - - - - ND 3 c
2018 139 | Picodon lait cru Raw milk cheese +m +m +m +m + +30.8 +1/2 +mni/+ + PA 3 c
2018 141 | Roquefort lait cru Raw milk cheese +p +p +p +p + - - - ND 3 c
2018 142 | Camembert lait cru Raw milk cheese - - - - +38.0 +mni/+ + PD 3 c
2018 143 | Camembert lait cru Raw milk cheese - - - - - -I-I- - - - NA 3 c
2018 144 | Comté AOP Lait cru Raw milk cheese +M +M +M +M i +27.3 +p +p + PA 3 c
2018 145 | Comté AOP Lait cru Raw milk cheese +p +p +p +p + +28.2 +p +p + PA 3 c
2018 | 146 |Bethmale Lait cru Raw milk cheese +m +m +m +m + +42.3 +m (Aﬂe;@’sb)c“t“'re | *m (Aﬁewsb)c‘““'re in + PA 3 | ¢
2018 147 | Bethmale Lait cru Raw milk cheese +m +m +m +m + - - - - ND 3 c
2018 148 | Gruyére Lait cru Raw milk cheese +p +p +p +p + +27.7 +p +p + PA 3 c
2018 149 | Gruyeére Lait cru Raw milk cheese +p +p +p +p + +26.4 +p +p + PA 3 c
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.~ MLKANDDARYPRODUCTS

Reference method: . . .
SO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL E (unpaired)
41.5°C+1°Cfor20h-28 h
PCR result Confirmation test >
Year of |Sample | o0t BAX lysis + DNA Confirmation S8
wsis | N° (French Product | RVSbroth | MKTTn broth BAX lysis ysis * LT , Agreement | 8 | S
analysis name) R cleaning solution . . _ PCR , Final results T | F
esult Direct streaking | Subculture: RVS foodproof Confirmation Final + DNA cleaning Agreement Ref/Alt o
PCR Bax RT Salmonella Latex | Salmonella | Api results results solution Ref/Alt +D21(;)Alu<i:§2mng
XLD | ASAP | XLD | ASAP ct | 1Pc | Resut | Ct | IPC | Result | xLp | Brilance |y py | Brilliance Result
Salmonella Salmonella
Poudre de | Whole milk
2025 | 119997 | lait entier | powder +p +p +p +p + 38.6 38.3 + 40.5 | 32.7 + +p +p +p +p + + + + + + PA PA 3 |d
(26.3% MG) | (26.3% fat)
Poudre de ;:(zimmed
2025 | 119998 | lait 1/2 milk +p +p +p +p + 312 | 415 + 343 | 329 + +p +p +p +p + + + + + + PA PA 3 |d
écrémé
powder
Poudre de Skimmed
2025 (119999 | =" """ | milk +p +p +p +p + 35.1 454 + 39.2 | 36.5 + +p +p +p +p + + + + + + PA PA 3| d
lait écrémé
powder
Poudre de Skimmed
2025 120000 |, ... " . |milk +p +p +p +p + 326 | 452 + 354 | 375 + +p +p +p +p + + + + + + PA PA 3| d
lait écrémé powder
2025 1120001 | Lactose Lactose +p +p +p +p + 326 37.8 + 356 | 353 + +p +p +p +p + + + + + + PA PA 3 | d
Protéine de | Whey
2025 | 120002 lactoserum | protein +p +p +p +p + 326 | 408 + 36.9 | 35 + +p +p +p +p + + + + + + PA PA 3| d
2025 | 120003 | Lactoserum | Lactoserum | st st st st 0.0 36.5 - 0.0 | 314 - st st st st / / / - - - NA NA 3 | d
2025 | 120004 | Caséinate | Caseinate st st st st 38.5 35.1 + 43.1 | 30.7 + +p +p +p +p + + + + + + PD PD 3 | d
2025 |120005 | bactatede | Caleium ) g g o0 o356 | it | 0 | 41| - | s st st st / I : NA NA 3 | d
calcium lactate
Poudre de | Buttermilk
2025 | 120006 babeurre powder +p +p +p +p + 31.3 | 409 + 36.3 | 331 + +p +p +p +p + + + + + + PA PA 3 | d
Poudre de | Yogurt +p +p i i i
2025 | 120007 yaourt powder st st x205) | (x2/5) + 0.0 36.1 0.0 | 327 st st st st / / / ND ND 3| d
Poudre de | Whole milk
2025 | 126827 | lait entier powder st st st st 0.0 37.3 - 0.0 | 334 - st st st st / / / - NA NA 3 | d
(26,3% MG) | (26.3% fat)
Poudre de | Whole milk
2025 | 126828 | lait entier powder st st st st 0.0 40.0 - 0.0 | 33.0 - st st st st / / / - NA NA 3 1d
(28.2% MG) | (28.2% fat)
Poudre de 14> skimmed
2025 | 126829 |lait 1/2 . st st st st 0.0 36.8 - 0.0 | 31.9 - st st st st / / / - NA NA 3 | d
o milk powder
écrémé
2025 | 126830 | Foudrede [Skimmed g g g | g 00 | 423 | - |00 |32 - | st | st | st| s / I : NA NA 3 | d
lait écrémé | milk powder
2025 | 106831 |Poudrede | Skimmed )b g 00 | 410 | - |00 |319] - | st | st | st]| s / I : NA NA 3| d
lait écrémé | milk powder
2025 | 126832 | 399 || actose st | st | st | st 00 | 348 | - |00 |39 - | st st st st / / / . NA NA 3| d
alimentaire
2025 | 126833 || roteine de | Whey st | st | st | s 00 | 333 | - |00 |314] - [ st | st | st]| s / I : NA NA 3| d
lactoserum | protein
2025 | 126834 | Caséinate |Caseinate | st | st | st | st Pl v IR I VR R ot st ot / o i NA NA 3| d
2025 | 126835 | Povdrede  Buttermik g g g | g 00 | 375 | - |00 |35 - | st | st [st| st |/ I : NA NA 3| d
babeurre powder
2025 | 126836 | oudrede | Yogurt st | st | st | st 00 | 363 | - |00 |324| - | st | st [st| st |/ I : NA NA 3| d
yaourt powder
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MILK AND DAIRY PRODUCTS

Ref hod: . .
¢ f;g"ég;;f:‘ od Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL E
41.5°C*1°Cfor20h-28 h+72hat5 * 3°C
PCR result Confirmation test g
Year of | Sampl Product _ 5| o
Mol Rl rodue Product RVSbroth | MKTTn broth . BAX lysis + DNA Confirmation . Agreement g5
analysis| N (French name) BAX lysis ; . . . i Final results g | =
Result cleaning solution Direct streaking | Subculture: RVS Confirmation | Final results | + DNA cleanin Agreement Ref/Alt o
PCR Bax RT Salmonella . g Ref/Alt + DNA cleaning
Bl Bl Latex results solution solution
XLD | ASAP | XLD | ASAP Ct |IPC | Result | Ct |IPC |Result|XLD | M€ |y p| orance
Salmonella Salmonella
Poudre de lait Whole milk
H 0
2025 | 119997 :nnél)er(26.3/o powder (26.3% fat) +p +p +p +p + 40.3 |39.8 + 40.2 315 + +p +p +p +p + + + + PA PA 3 d
2025 | 119998 | Poure de lalt ;’:vf;‘;’r“med mko )l s | wp | e |+ | 412 (381 o+ | 356 (323 + [ +p| 4 | +p| +p + + + + PA PA 3 | d
2025 | 119999 | Poudre de lait | Skimmed milk sp | | o | +p | o+ | 326|469 + |366(329] + |+p| +p || 4 + + + + PA PA 3 | d
écrémé powder
2025 | 120000 | Foudre de lait | Skimmed milk sp | o+ | | ep | o+ | 328|436 + |351(322] + |+p| 4 || 4 + + + + PA PA 3 | d
écrémé powder
il
2025 |120001 | Lactose Lactose +p +p +p +p + 320 (385 + 337/ 0 | i+ | +p +p +p +p + + + + PA PA 3 d
35.6
Protéine de .
2025 |120002 lactoserum Whey protein +p +p +p +p + 312 (412 + 385 | 32 + +p +p +p +p + + + + PA PA 3 d
2025 | 120004 | Caséinate Caseinate st st st st - 36.6 |37.7 + 376 |31.9| + +p +p +p +p + + + + PD PD 3 d
2025 | 120005 ';:I":f‘:;de Calcium lactate | st | st st st - |ii16] 0 | i+ | 00 |383] - | st st st st / - : : NA NA 3 | d
2025 | 120006 E:;:::rge Buttermilkpowder | +p | +p | +p | +p | + | 342 |487| + |339(353] + | +p| +p | +p| +p + + + + PA PA 3 | d
Poudre de +p +p
2025 | 120007 yaourt Yogurt powder st st x25) | (2l5) + 0.0 [38.2 - 0.0 |375| - st st st st / - - - ND ND 3 d
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EGG PRODUCTS

HYGIENA L.L.C.

Reffgec;‘§§7"9‘f1tf‘°d' Alternative method: BAX® System Real-Time PCR Assay Salmonella - PROTOCOL B
Pre-warmed BPW for 18 h at 37°C + o o
vearof | N° | RVS broth MKTTn broth regrowth for 3 h at 37°C (10 I + 500 pl pre-warmed BHI) BPWstoragefor 72 hat5"C£3°C | 2|
. French name product English name product = : _ _ 2|5
analysis | Sample 2 Confirmatory tests: direct streaking = N = 8"
- . i PCR Brilliance salmonella XLD 8 | Agreement PCR - Coniir- 8 | Agreement
xLp | Briliance | XL | Briliance result —— = T G| 18h result | matory | — | "o
Salmonella | D | Salmonella (Ct) YPICA 1| atey | horerence ypica die e (Ct) | tests | .=
colonies method tests colonies X
2015 828 | Poudre jaune d'ceuf Egg yolk powder +M - +M - + | +(39.6) - +(XLD) +M Hwo| + PA +(37.3) + + PA 4 |a
2015 829 | Poudre d'ceuf entier Whole egg powder +M +M +M +P + | +(324) +P + + +M + |+ PA +(30.8) + + PA 4 |a
2015 830 | Poudre d'ceuf entier Whole egg powder +M +P +P +P + | +(34.3) +P + + +M + |+ PA +(32.6) + + PA 4 |a
2015 831 | Poudre blanc d'ceuf White egg powder +P +P +P +P + | +(32.3) +P + + +M + |+ PA +(314) + + PA 4 |a
2015 833 | Poudre blanc d'ceuf White egg powder +P +P +P +P + | +(38.1) +P + + +P + |+ PA +(35.0) + + PA 4 |a
2015 834 | Poudre jaune d'ceuf Egg yolk powder +P - +M - + | +(42.3) - +(XLD) +P two| + PA +(37.9) + + PA 4 |a
2015 835 | Poudre jaune d'ceuf Egg yolk powder +P - +M - + | +(39.3) - +(XLD) +M Hwo| + PA +(36.4) + + PA 4 |a
2015 837 | Poudre d'ceuf entier Whole egg powder +P +P +M +P + | +(35.6) +P + + +M + |+ PA +(35.0) + + PA 4 |a
2015 849 | Poudre blanc White egg powder st st st st - st st - NA 4 |a
2015 850 | Poudre entier Whole egg powder st st st st - st st - NA 4 |a
2015 851 | Poudre jaune Yolk egg powder st st st st - st st - NA 4 |a
2015 852 | Poudre jaune Yolk egg powder st st st st - st st - NA 4 |a
2015 853 | Poudre entier Whole egg powder st st st st - st st - NA 4 |a
2015 854 | Poudre blanc White egg powder st st st st - st st - NA 4 |a
2015 855 | Poudre blanc White egg powder st st st st - st st - NA 4 |a
2015 856 | Poudre blanc White egg powder st st st st - st st - NA 4 |a
2015 857 | Poudre entier Whole egg powder st st st st - st st - NA 4 |a
2015 858 | Poudre jaune Yolk egg powder st st st st - st st - NA 4 |a
2017 167 | Jaune d'ceuf poudre Yellow egg powder st st st st - st / / st / - NA 4 |a
2017 168 | Jaune d'ceuf poudre Yellow egg powder st st st st +45.2 +p + + +p + |+ PD +42.2 + + PD 4 |a
2017 169 | Blanc d'ceuf poudre Egg white powder st st st st - - st / / st / - NA 4 |a
2017 170 | Blanc d'ceuf poudre Egg white powder +p +p +p +p + - st / / st / - ND - - - ND 4 |a
2017 171 | CEuf entier poudre Egg powder +p +p +p +p + +29.5 +p + + +p + |+ PA +27.4 + + PA 4 |a
2017 172 | CEuf entier poudre Egg powder +p +p +p +p + - st / / st / - ND - - ND 4 |a
2015 | 818 |Coule e blanc pasteurisse | oo - AN AACST | g |yl | e |+ | e462) | o st | N | | N |4]b
2015 | 819 | Coule e blanc pasteurisée gra:;i‘;:'zed white liquidegg | st [+M| |+ '/:(S‘ég))/ | v 1+ + | - | NDmay | -- - | NDmay | 4 |b
2015 820 | Coule de blanc crue Raw white liquid egg product | +m +M +m +M + | +(38.1) +m + + +md + |+ PA +(39.5) + i PA b
2015 821 | Coule de blanc sucrée gxzztcvtvhlte liquid egg st st st st - st st - NA 4 1b
2015 | 823 |Coule entier pasteurisée zf:;f“;:'zed wholeliquidegg | | oy |am| P |+ | +315) | M | + + +M s+ PA |+316)| + |+| PA |4 b
2015 | 824 |Coule entier pasteurisée I':f:;‘;‘(’:';'zed wholeliquidegg | | uy fam|  wp |+ | #@13) | P | + M s+ [+ pPA |+@en| + [+] PA |40
2015 | 825 |Coule jaune pasteurisée I':f:;‘;‘:;'zed yolkliquidegg | v | uy {am | aM |+ | +333) | M| o+ + +m sl PA |+(326)| + |+| PA [4]b
2015 | 826 |Coule jaune pasteurisée zf:;f“;:'zed yolkliquidegg | .y | 4p [am| 4P |+ | +348) | M | + + +md s 4| PA |+@34| + |+ PA |4 |b
2015 827 Coulg jaune pasteurisée Sweet pasteurized yolk liquid M P M P + | +(306) M N N ; PA +(432) N N PA 4 | b
sucrée egg product
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HYGIENA L.L.C.

Ref‘l’;ec;";§7"9‘_e1ti‘°d: Alternative method: BAX® System Real-Time PCR Assay Salmonella - PROTOCOL B
Pre-warmed BPW for 18 h at 37°C + o o
Yearof | N° . RVS broth MKTTn broth regrowth for 3 h at 37°C (10 l + 500 l pre-warmed BHI) BPWstoragefor 72hat5"C£3°C | 2|
; French name product English name product = , _ , oS
analysis | Sample § PCR Confirmatory tests: direct streaking = ocR | Coni = kS| (=
- - Brilliance salmonella XLD o | Agreemen | @ greemen
2 | 2 A t | onfir- | @ | i
XLD Brilliance | XL | Brilliance result Tooical Ref Toical G| © 18h result | matory = 72h
Salmonella | D | Salmonella (CY) YpIcal || atex | hererence ypica ae | = (Ct) | tests | £
colonies method tests colonies X
2015 843 | Coule de blanc crue Raw white liquid egg product - - - - - (Erg(ijllglrﬁ;) NA 4 |b
2015 844 | Coule jaune pasteurisée Pasteurized yolk liquid egg - - - - - NA 4 |b
product
2015 845 | Coule entier pasteurisée E%Sjﬁgtr ized whole liquid egg st st st st - st st - NA 4 1b
2015 | 846 | Coule jaune pasteurisée Pasterized yolk liquid egg : : : : : | nNa 4|0
product
2015 847 | Coule entier pasteurisée Pasteurized whole liquid egg - - - - - - NA 4 |b
product
2015 848 | Coule jaune pasteurisée sucrée Sweet pasteurized yolk liquid - - - - - - NA 4 1b
egg product
2015 | 1436 | Coule de blanc d'ceuf sucré | o eet pasteurised white | 4P| WP |+ | @) | P | o+ + +P + |+ | PA [+(26)| + |+ PA | 4]b
liquid egg product
2015 1437 | Coule blanc pasteurisée Efos(}ﬁgtr ised white liquid egg st st st st - - - NA 4 |b
2015 | 1438 |Coule jaune pasteurisée Ej‘:;‘;‘;'sed yolkliquidegg | .o | 4p  |up|  wp | 4| +@322 | P | + + +P s+ PA +@n| + |+ PA |4 |b
2015 | 1439 | Coule entier pasteurisée I':f:;fj‘;'t"sed whole liquidegg | . +P +P +P +| +(@300) | +P " " +P P PA  |+(30.1)| + |+ PA 4 |b
2015 1451 | Coule d'ceuf entier pasteurisée Eﬁ}ﬁg{ ised whole liquid egg st st st st - st st - NA 4 |b
2015 1452 | Coule de jaune pasteurisée E;)S(}ﬁg{ ised yolk liquid egg st st st st - st st - NA 4 |b
2015 | 838 |Rizau lait (aux ceufs frais) E;;‘;;’“dd'"g (with fresh | 4P |#M| | 4| +316) | P | + v +P s+l PA |+@18)| ¢+ | +| PA |4c
2015 859 | Créme patissiére Custard st st st st - st st - NA 4 |c
2015 860 | Créme brilée Egg based dessert st st st st - st st - NA 4 |c
2015 861 | Gateauderiz Rice pudding (with fresh eggs) st st st st - st st - NA 4 |c
2015 862 | Gateau de semoule Rice pudding st st st st - st st - NA 4 |c
2015 863 | Mayonnaise Mayonnaise st st st st - st st - NA 4 |c
2015 864 | Mayonnaise Mayonnaise st st st st - st st - NA 4 |c
2015 865 | Mayonnaise Mayonnaise st st st st - - st st - NA 4 |c
2015 1440 | Tarte citron meringuée Meringue pie +M +P +P +P + | +(30.5) +M + + +M + |+ PA +(31.0) + + PA 4 |c
2015 1441 | Eclairs vanille Puff pastry +P +P +P +P + | +(29.9) +P + + +P + |+ PA +(32.8) + i PA 4 |c
2015 1442 | Flan patissier Baked custard +P +P +P +P + | +(31.5) +P + + +P + |+ PA +(31.5) + + PA 4 |c
2015 1443 |lle flottante lle flottante +P +P +P +P + | +(31.6) +P + + +P + |+ PA +(31.1) + + PA 4 |c
2015 1444 | Créme anglaise English cream +P +P +P +P + | +(32.5) +P + + +P + |+ PA +(30.7) + i PA 4 |c
2015 1445 | Flans aux ceufs Baked custard +P +P +P +P + | +(29.7) +P + + +P + |+ PA +(30.9) + + PA 4 |c
2015 1446 | Mayonnaise fine Mayonnaise +P +P +P +P + | +(35.3) +P + + +P + |+ PA +(32.7) + + PA 4 |c
2015 1447 | Mayonnaise a I'ancienne Mayonnaise +P +P +P +P + | +(37.7) +P + + +P + |+ PA + (364 + i PA 4 |c
2015 1448 | Mayonnaise Mayonnaise st st st st - st st - NA 4 |c
2015 1449 | Clafoutis Batter pudding st st st st - st st - NA 4 |c
2015 1450 | Créme anglaise English cream st st st st - st st - NA 4 |c
2017 1802 | Créme brilée English cream st st st st - st / / st / - NA 4 |c
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HYGIENA L.L.C.

Result 5 - Category 5: Seafood and vegetables - Protocol A (general protocol)

SEAFOOD AND VEGETABLES
Reference method: ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl + 500 ul pre-warmed BHI) Storage 72 h at 5°C £ 3°C
RVS broth MKTTn broth . . , Confirmatory tests: after subculture =
Year of N° English name Confirmatory tests: direct streaking S - S
. French name product 5| per | Sub- RV = | = | Agree- | B €
analysis | Sample product D @ | Agree- PCR | Confi- | @ = | A
@ culture o ” o . | ment | S
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = | oo
Brilliance Brilliance (CY i < | regrowth | (Ct) tests | £
XD I samonela| XP | salmonelia (YIN) | Typical | 3 | REfErenC® | qyqical | 55 | Typical | z5 | eforence | Typical | o | i | regrowth
! = method ; < ; = | method | colonie | &
colonies | S colonies | S | colonies | S 3
tests tests S
2015 | 1066 | leurette broccoli Ready to cook +p M +p M|+ | +@3n) | N P |+ + |+ | / Il [+ Pa |+328)] + | +| PA |5]a
carottes féves
2015 1071 | Merlu blanc Raw fish +m +p +M +p + | +(32.8) N +M + + +M + / / / / |+ PA +(34.8) + + PA 5 |a
2015 1072 | Colin d'Alaska Raw fish +p +p +p +p + | +(31.0) N +P + + +P + / / / / |+ PA +(32.3) + + PA 5 |a
2015 1073 | Saumon Raw fish +m +M +M +M + | +(32.3) N +M + + +M + / / / / | + PA +(32.2) + + PA 5 |a
2015 1074 | Petits pois Raw peas +M +M +M +M + | +(32.7) N +M + + +M + / / / / |+ PA +(34.9) + + PA 5 |a
2015 1075 | Haricots verts Raw beans +M +M +M +M + | +(31.1) N +M + + +M + / / / / |+ PA +(33.3) + + PA 5 |a
2015 1381 | Filet merlan Raw fish +P +P +P +P + | +(37.3) N +M + + +M + / / / / |+ PA +(33.4) + + PA 5 |a
2015 1382 | Pavé de saumon Raw fish +P +P +P +P + | +(35.2) N +M + + +M + / / / / |+ PA +(33.1) + + PA 5 |a
2015 1383 | Filet eglefin Raw fish fillet +P +P +P +P + | +(39.7) N +M + + +M + / / / / | + PA +(35.4) + + PA 5 |a
2015 1384 | Filet lieu jaune Raw fish fillet +P +P +1/2 +P + | +(35.0) N +1/2 + + +m + / / / / / + PA +(37.5) + + PA 5 |a
2015 1406 | Loup de mer Raw fish - - - - - - N - / / - / / / / / / - NA 5 |a
2015 1407 | Merlu blanc Raw fish - - - - - - N - / E;I\(/I:i.) +md nif+d | +d / / / / / - NA 5 |a
2015 1408 | Filet morue salée crue Raw fish fillet st st st st - - N st / / st / / / / / / - NA 5 |a
2015 1409 | Filet de cabillaud Raw fish fillet - - - - - N - / / - / / / / / / NA 5 |a
2015 1410 | Dos de cabillaud Raw fish st st - - - N - / / - / / / / / / NA 5 |a
2015 1412 | Petits pois Raw peas - - - - - N - / / - / / / / / / NA 5 |a
2015 1413 | Haricots verts Raw beans - - - - - N - / / - / / / / / / NA 5 |a
2015 1414 | Choux fleur Raw cauliflower - - - - - N - / / - / / / / / / NA 5 |a
2015 1415 | Baby carottes Raw carrots - - - - - N - / / - / / / / / / NA 5 |a
2015 1424 | Fleurette de broccolis Ready to cook st st st st - N st / / st / / / / / / NA 5 |a
2015 1426 | Betterave rouge Deli salad st st st st - N st / / st / / / / / / NA 5 |a
2015 | 1061 | NoixdeSaintJacques | oo ¢ cook +p +p +p +p +329) | N P+ + +p / / / PA + |+ pa |5]b
riz et légumes
2015 | 1062 foe;:;‘:: gambas sauce | pe.dy to cook +p +p +p +p +(35.2) P+ + +p / / / PA v |+ | pa b
2015 | 1063 E?E;g"ques fizet | Ready to cook 4 4 t 4 +(32.9) - N +p / / / PA + | +] pa
2015 | 1064 ﬁ;ﬁ'ﬁ‘f tomate rizet | poady to cook +p M +p +M +(36.1) P+ + +p / / / PA s |+ | pa
2015 | 1065 I’;‘;‘L‘"I"'IZ crevettes Ready to cook +p M +p +M +(34.5) P+ + +p / / / PA s |+ | pa
2015 | 1067 |Tomatesfarciesaux fpo.4 t0 cook +p +p +p +p s377) | N P+ + +p / / / PA + |+ pPa |5]b
petits légumes
2015 1068 | Couscous oriental Ready to cook +p +p +p +p +(34.5) N +P + + +P + / / / / / PA + PA 51b
2015 1069 | Courgettes farcies Ready to cook +p +p +p +p +(231.5) N +P + + +P + / / / / / PA + + PA 51b
2015 1070 | Gratin de choux fleurs | Ready to cook +p +p +p +p +(31.0) N +P + + +P + / / / / / PA + PA 5 1b
2015 1411 | Carottes rondelles Raw carrots st st st st - N st / / st / / / / / / NA 51b
2015 1417 | Nem au crabe Ready to cook st st st st - N st / / st / / / / / / NA 51b
2015 1418 | Poisson a I'Andalouse Ready to cook st st st st - N st / / st / / / / / / NA 51b
2015 1419 | Saumon purée brocolis Ready to cook st st st st - N st / / st / / / / / / NA 51b
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HYGIENA L.L.C.

SEAFOOD AND VEGETABLES
Reference method: ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl + 500 ul pre-warmed BHI) Storage 72 h at 5°C £ 3°C
_ RVS broth MKTTn broth , . . Confirmatory tests: after subculture =
Year of N° English name Confirmatory tests: direct streaking s - S
. French name product 5| per | Sub- RV = | = | Agree- | B €
analysis | Sample product 7 @ | Agree- PCR | Confi- | @ A=
@ culture o ” o . | ment | S
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = | oo
Brilliance Brilliance (Ct) . Reference . . Reference | Typical S | regrowth | (CY) tests | 4=
XLD Salmonella XD Salmonella (YIN) Typical | & method Typical | & | Typical | & method chF()) e 3| " i | regrowth
colonies | S colonies | S | colonies | S 5
tests tests S
2015 | 1420 |CondARsKkapetts | poagy to cook st st st s |- | - N st | / s || | / T A B 5 |b
légumes
2015 1421 | Torsade saumon légumes | Ready to cook - - - - - - N - / / - / / / / / / - NA 51b
2015 1422 | Quiche brocolis saumon | Ready to cook st st st st - - N st / / st / / / / / / - NA 51b
2015 1423 | Lasagne chévre épinards | Ready to cook st st st st - - N st / / st / / / / / / - NA 51b
2015 1425 | Couscous oriental Ready to cook st st st st - - | N st / / st / / / / / / - NA 5 |b
2017 9639 | Lotte a I'américaine RTRH fish filet st st st st - - | st / / st / st / / st / - NA 5 |b
2017 9640 | Encornet farci RTRH fish filet st st st st - - | st / / st / st / / st / - NA 51b
2015 1380 | Carotte rapées crues Raw grated carrots +1/2 +M +M +P + | +(35.6) N +M + + +M + / / / / / + PA +(33.6) + + PA 51c
2015 | 1385 | Salade céréales, Deli salad +P +P +P # |+ | 4375 | N P | ¥ N / ol | pa |@en| o+ [+ | PA |5 ¢
carottes, fruits secs
2015 1386 | Trio carotte, céleri, mais | Deli salad +P +P +P +P + | +(34.6) N +P + + +P + / / / / ]+ PA +(34.3) + + PA 5 |c
2015 | 13g7 | Salade de caroftes Deli salad +P +P +P |+ | 4329 | N P | ¥ N / ol | Pa 3| o+ [+ | PA |5 ¢
2015 1388 | Salade coleslaw Deli salad +P +P +P +P + | +(40.3) N +P + + +P + / / / / |+ PA +(38.7) + + PA 5 |c
2015 | 13g9 |Saladesaumonlentilles | oy, o) M M smo | owR |+ Lo | N | emd | ew| i o | / ol e | pa |eEeay| 5 [+ | PA |5 e
légumes (MSRV)
2015 1391 | Salade au thon Deli salad +M +M +M +M + | +(33.9) N +1/2 + + +M + / / / / / + PA +(34.9) + + PA 5 ]c
2015 1392 ‘c"i’{;ﬁlsa“m“ courgette | g ngwich +P +P +P +P + | +374) | N P+ + +P + / / / / I |+ | PA | +334)| + +| PA |5 |c
2015 1393 | Sandwich thon ceuf Sandwich +1/2 +P +P +P + | +(35.8) N +P + + +M + / / / / |+ PA +(34.9) + + PA 5 |c
2015 | 416 | Zouleade prNtemps Al | peay 1o ook : : : : . N -] / : A / ol -] Na 5 |c
2015 1427 | Coleslaw Deli salad st st st st - - N st / / st / / / / / / - NA 5 |c
2015 1428 | Trio carottes célerimais | Deli salad st st st st - - N st / / st / / / / / / - NA 51c
2015 | 1499 |Salade céréales carottes | oy oo st st st st S N st | / st R / ol -] Na 5 ¢
fruits secs
2015 | 1430 |>aade pate carotte Deli salad : i : : |- N - / : N / ol -] Na 5 |
tomate poulet
015 | 431 | Sadeauthontomate g g : i : : |- N - / : N / ol -] Na 5 |
2015 1432 | Sandwich saumon Sandwich - - - - - - N - / / - / / / / / I - NA 5 ¢
courgettes
2015 | 433 | SanWoh sUmONTUME gy st st st N N s | / s || 1 | / T R VY 5 |
2015 1434 | Sandwich surimi crudités | Sandwich - - - - - - N - / / - / / / / / / - NA 51c
2015 1435 | Sandwich thon crudités Sandwich - - - - - - / / +md ni/- / / / / / / - NA 51c
Tortis saumon
2018 381 concombre RTE Seafood +M +M +M +M + , % +m + + +M + +M + + +M + |+ PA +27.4 + + PA 5 |c
2018 382 | Salade au thon crudités | RTE Seafood +p +p +p +p + //////// +mnil+ | + + +mni/+ + +M + + +M + | 4 PA +35.8 + + PA 51 c
2018 384 fsuar:gwmh saumon cuit | pTE Seafood +M +1/2 +M +M + / Hmnif+ |+ + +m + +M + + +M + |+ PA +39.7 + + PA 5 |c
2018 385 | Sandwich thon crudités | RTE Seafood +M +M +M +p + I e + m NERE + M | + [ +] PA | +305 + +| PA |5 ]c
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Result 6 - Category 6: Pet food - Protocol A (general protocol)

HYGIENA L.L.C.

. PETFOOD
Reference method: ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl + 500 ul pre-warmed BHI) Storage 72 h at 5°C £ 3°C
' RVS broth MKTTn broth Conf i ki Confirmatory tests: after subculture >
Year of N° English name - Sub- onfirmatory tests: direct streaking RVS — » S| g
. French name product S | PCR u =1 , = | Agree- | & | §
analysis | Sample product 2 culture @ | Agree- | PCR | Confir- |'@ ) " | 5| H
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = | oo "
Brilliance Brilliance (Ct) , Reference . . Reference | Typical S | regrowth | (Ct) | tests | =
XD | saimonella | P | samonelia (YIN) | Typical | 35 | T-CL7F | Typical | B | Typical | & | TN | RS | = | regrowth
colonies | S colonies | S | colonies | S 5
tests tests S
2015 | 1969 | MPesdebauforues | po et for pet : i i i i i y / / / / - / L= Na 6 |a
pour animaux
2015 | 1970 | Rognonsdebeufpour oo eatfor pet : : : : : : y / / / J I / - l-] Na 6 |a
animaux
2015 | dg7q | Rognonsdeveaupour g eatfor pet : : : : : : y / / / J I / - l-] Na 6 |a
animaux
2015 1979 | Foie de veau pour Raw meat for pet - - - - - - Y / / / / / - / / - /| - NA 6 |a
animaux
2015 | 1g73 |Lenguedeporcpour oy meatfor pet . . . . S Y Il / / Lo / A : |- NA |6 ]a
animaux
2015 | dg74 | Cenvele deporepour | pay meatfor pet M M +m M|+ e |y ;o] / / T + M |+ | +]| PA |+@r4| + |+| PA |6 |a
2015 | 1975 | Foie dagneau pour Raw meat for pet . . . . S Y Il / / Lo / A : |- NA |6 ]a
animaux
2015 2056 | Farine d'agneau Lamb flour - - - - - - N - / / - / / / / / / - NA 6 |a
2015 2057 | Farine de volaille Poultry flour - - - - - - N - / / - / / / / / / - NA 6 |a
2015 2058 | Creton Flour for feed stuff +M +M +M +M + | +(34.9) N +m + + +m + / / / / / + PA +(35.2 + + PA 6 |a
2015 2059 | Creton Flour for feed stuff +M +M +M +M + | +(34.1) N +m + + +m + / / / / / + PA +(36.5) + + PA 6 |a
2015 2060 | Digest Flour for feed stuff st st st st - - N st / / - / / / / / / - NA 6 |a
2015 | 2114 |FOe daINCAUPOUT  pay et for pet M +p M M|+ | +@e9 | Y I / / T VI + M |+ | +| PA |+@8)| + |+| PA |6 |a
2015 | 2115 | Fole deveaupour Raw meat for pet M 4 M M|+ | +@80) | Y ;| / / I VI + M |+ | +| PA |+@78)| + |+| PA |6 |a
2015 | 2116 | Rognon deveaupour | gay megt for pet M M M M|+ | +@ss | Y ;o] / / Pl | + M |+ |+]| PA |+@7e)l + |+| PA |6 |a
2015 2117 :‘]’if’::u“xde beeuf pour | oo w meat for pet M M M M + | +(364) | Y / / / / oM |+ + VI I PA |+(375)| + +| PA |6 |a
2015 | 2118 | [1PeS deb@UTROUT | pay et for pet M +p M M|+ v | Y I / / T VI + M |+ |+ | PA |+@)| + |+| PA |6 |a
2015 | 2119 | -an9ue dePOCROUr | gay megt for pet +M +M +M M|+ | +@82 | Y Il / / Fl oM | + M |+ [ +| PA |+@3)| + |+| PA |6 |a
2015 2708 | Viande crue pour animaux | Raw meat for pet - - - - - - Y / / / / / - / / - / - NA 6 |a
2015 2709 | Viande crue pour animaux | Raw meat for pet - - - - - - Y / / / / / st / / - / - NA 6 |a
2015 1976 giiir:sgt complet pour High moisture product st st st st - - N st / / st / / / / / / - NA 6 |b
2015 | 1977 | Alment COmPIELROUT gt moisture product st st st st | - | - N st | / s || ] T VA I 6 |b
2015 | 1978 | Alment COmPIELROUT igh moisture product st st st st . N st | / N VR R / ol Na 6 |b
Terrine
2015 1979 | volaille/foie/légumes pour | High moisture product st st st st - - N st / / st / / / / / / - NA 6 |b
chiens
2015 1980 Aliment complet au bosuf High moisture product st st st st - - N st / / st / / / / / / - NA 6 |b
pour chat
Aliment complet au . .
2015 1981 saumon pour chat High moisture product st st st st - - N st / / st / / / / / / - NA 6 |b
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HYGIENA L.L.C.

PET FOOD
Reference method: ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl + 500 ul pre-warmed BHI) Storage 72 h at 5°C £ 3°C
_ RVS broth MKTTn broth . . . Confirmatory tests: after subculture >
Year of N° English name - Confirmatory tests: direct streaking RVS - S|
. French name product S | pcr | Sub- = | = | Agree- | B S
analysis | Sample product ? @ | Agree- PCR | Confi- | @ = | A
) culture - - o . o | ment | S
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = oo
Brilliance Brilliance (CY) . Reference . . Reference | Tvoical £ | regrowth | (Ct) tests | £
ALD salmonella | 0 | salmonella (YIN) | Typical | method Typical | & | Typical | & | = Cgﬁme 3| "™ | regrowth
colonies | S colonies | S | colonies | S 5
tests tests S
2015 | 192 | Aimentcompletalatiuite | oy o istre product st st st st | - | - N st | / st || 1 | / ol -] Na 6 |b
pour chat
2015 | 2120 |Saucisson pour chien :':gzu"c‘;"“”'e +p +p +p o |+ | +313 | N P+ + |+ ] / ol [+ pa |+@og| + | +| PA |6 b
2015 | 2121 | Saucisson pour chien :':gzlﬂ‘;;"“”'e +p +p +p o |+ | +@n | N P+ + |+ ] / ol [+ pa |+oe| + | +| PA |6 b
2015 2122 | saucisson pour chien :':gg;'c‘f'“”re +p +p +p +p + | +(342) | N |+ ¥ +P ¥ / / / / /| o+ PA  |+(203)| + +| PA |6 |b
2015 | 2703 | Terrine pourchienau | High moisture +P +P +P +P + | +319 | N P+ ¥ +P ¥ / / / / [ | +| PA [+340)| + +| PA |6 |b
lapin et aux légumes product
2015 | 2704 | Terrinepourchienau | High moisture +P +P +P +P + | +(302) | N P+ ¥ +P ¥ / / / / [ |+ | PA [+(322)| + +| PA |6 |b
canard et aux légumes | product
2015 | 2705 |Patépourchataublanc | High moisture +P +P +P P |+ | +@3) | N P+ + P [+ ] / Il |+ | Pa |+@24)| + | +| PA |6 |b
de poulet product
2015 | 2706 | Pate pourchataupoulet | High moisture +p | P | P | x| @y | N | || A Il || ea |+@e| + [+] PA |6 b
et au veau product
2015 | 2707 |Pate pourchatauxfilets | High moisture +p | P | P | w2 | N | || A Il || ea |s@aay| o+ [ +] A |6 b
de thon product
2017 | 773 | Pt pour chienbouleties | by oy o st st st st : : st |1 / st Plost | / st | /| -] NA 6 [b
en sauce
2017 | 8774 Ijlrar:lrl‘: pourchienala | pae for dog st st st st : i st |1 / st Plost | / st | /| -] NA 6 [b
2017 | gr7s | NG POur chien agneau | pye oy 4o st st st st - st | / st || st | / st | /-] nNa 6 |b
égumes
2017 | gr7e | erne Pourchien bR pyre o gog st st st st - st | / st || st | / st | /-] nNa 6 |b
égumes
2017 8777 | Saucisson pour chien Food for dog st st st st - - st / / st / st / / st / - NA 6 |b
2015 1373 | Protéine Raw meat for pet - - - - - - - / / - / / / / / / - NA 6 |c
2015 | 1g74 |Croguettes Pellets for dogs(beef, | ,p +P +P |+ | 4359 | N P |+ + || ] / Il [+ Pa |+335| + | +| PA |6 ]c
céréales/bceuf/légumes | cereals)
2015 1875 | Crog mix Pellets for dogs +P +P +P +P + | +(33.1) N +P + + +P + / / / / / + PA +(32.3) + + PA 6 |c
2015 1876 | Croq mix Pellets for dogs +P +P +P +P + | +385) | N P+ ¥ +P ¥ / / / / I | +| PA |+385| + +| PA |6 |c
Croquettes céréales/ Pellets for dogs
2015 1877 . (poultry, cereals, +P +P +P +P + | +(31.6) N +P + + +P + / / / / / i PA +(32.1) + + PA 6 |c
beeuf /volaille beef)
2015 | 1878 f;feqn"e“es Junior pOUr pejjets for dogs +P +P +P +P + | 381 | N R " +P " / / / / I |+ | PA | #393)| + +| PA |6 |c
Croquettes volaille/ Pellets for dogs
2015 1879 . - (poultry, cereals, +P +P +P +P + | +(43.1) N +P + + +P + / / / / / + PA +(40.6) + + PA 6 |c
légumesi/céréales
vegetables)
2015 1880 | Croquettes Pellets for dogs +P +P +P +P + | +(36.6) N +P + + +P + / / / / / i PA +(44.5) + + PA 6 |c
2015 | 1881 gm:’:;fs chats Pellets for cats +P +P +P |+ | +325 | N P+ + e ] / ol +| Pa |+ + |[+| PA |6 |c
2015 | 18z | Sroduettes chats Pellets for cats +P +P +P |+ | 4368 | N | + N A / ol ] PA |22 o+ [ +]| PA |6 ]c
2015 | 1883 | Croquettes chat poulet fpec')':ff;;)"’ cats +P +P +P |+ | +a18) | N | + N RN / ol ] Pa |00 + [ +| PA |6 |c
2015 1884 | Croquettes chat junior | Pellets for cats +P +P +P +P + | +(36.1) N +P + + +P + / / / / / + PA +(34.9) + + PA 6 |c
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HYGIENA L.L.C.

PET FOOD
Reference method: ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl + 500 ul pre-warmed BHI) Storage 72 h at 5°C £ 3°C
_ RVS broth MKTTn broth . . . Confirmatory tests: after subculture >
Year of N° English name Confirmatory tests: direct streaking s - S
' French name product S| per | Sub- RV = | = | Agree- | B S
analysis | Sample product ? @ | Agree- PCR | Confi- | @ = | A
O culture - ” o : | ment | S
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD < | mentwith | result | matory |2 oo\ e
Brilliance Brilliance Ct - < | regrowth | (Ct) tests | .S
XD | saimonella | P | salmonella CO 1) [ rypia [ 5 [ Reerence | ryiar T 5 | rypica | 5 | Reference [ Topical o i | regrowth
! < method ; < ; < | method | colonie | &
colonies | S colonies | S | colonies | S 3
tests tests S
2015 1885 | Croquettes chat Pellets for cats st st st st - - N st / / st / / / / / / - NA - - - NA 6 |c
2015 1886 | Croquettes chat Pellets for cats +P +P +P +P + | +(42.3) N +P + + +P + / / / / [+ PA +(42.7) + + PA 6 |c
2015 1887 | Croquettes chaton Pellets for kitty +P +P +P +P + | +(32.3) N +P + + +P + / / / / / + PA +(31.8) + + PA 6 |c
2015 1888 | Croquettes chat Pellets for cats +P +P +P +P + | +(34.5) N +P + + +P + / / / / / + PA +(35.1) + + PA 6 |c
2015 2061 | Croquettes pour chatons | Pellets for kitten st st st st - - N - / / st / / / / / / - NA 6 |c
2015 2062 Croquettes pour chat Pellets for cats (tuna, st st st st i i N st / / st / / / / / / i NA 6 |c
thon/saumon salmon)
Croquettes pour chat Pellets for cats NA
2015 2063 beeuf/poulet/foie (beef,chicken, liver) st st st st i i N j / / st / / / / / F - 6 |¢
2015 | 204 |Croquettes pourchatau | Pellets for cats st st st s |- - N s | / s || 1 | / ol -] Na 6 |c
saumon (salmon)
Croquettes pour chat Pellets for cats NA
2015 2065 q pou (salmon, tuna, st st st st - - N st / / st / / / / / / - 6 |c
saumon/thon/légumes
vegetables)
2015 2066 Croque?te's pour chien Pellets for dogs (beef, st st st st i i N st / / st / / / / / / i NA 6 |c
beeuf/céréales cereals)
2015 2067 Croque?te's pour chien Pellets for dogs (beef, st st st st i i N st / / st / / / / / / i NA 6 |c
beeuf/céréales cereals)
2015 | o206 | Croquettes pourchien | Pellets for dogs st st st s |- - N st | / O A / ol - | NA 6 |c
volaille/céréales (poultry, cereals)
2015 2069 Croque?te's pour chien Pellets for dogs (beef, st st st st i i N st / / st / / / / / / i NA 6 |c
beeuf/céréales cereals)
2015 2070 | Croquettes pour chiots Pellets for puppy - - - - - - N - / / - / / / / / / - NA 6 |c
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Result 7 - Category 7: Production environmental samples - Protocol A (general protocol)

HYGIENA L.L.C.

- ENVRONMENTALSAWPLES
Reference method: ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl + 500 ul pre-warmed BHI) Storage 72 h at 5°C £ 3°C
. RVS broth MKTTn broth Confi i " Confirmatory tests: after subculture =
Year of N° English name - Sub- onfirmatory tests: direct streaking RVS — » S| d
. French name product S | PCR u =1 , = | Agree- | & | §
analysis | Sample product 2 culture @ | Agree- | PCR | Confi- | g | " ° 0 | & | F
» - ) . o (&)
o | result in RVS Brilliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = | oo "
Brilliance Brilliance (CY) . Reference . . Reference | Typical £ | regrowth | (CY) tests i
XD Saimonella | *° | salmonella (YIN) | Typical | 3 method Typical | & | Typical | & | " S cglg)nie ol = | regrowth
colonies | S colonies | S | colonies | S 5
tests tests S
2017 | gr7e | Eaulavagesciage Rinse water (Poultry st st st st st | / st || st | / st | NA 7 |a
(Industrie de volailles) industry)
2017 8779 Eau sor.tle echauc.jage Process water (Poultry / / / st / / / NA an
(Industrie de volailles) industry)
2017 8780 Eau plu'meuse (Industrie Erocess water (Poultry / / / st / / / NA an
de volailles) industry)
2017 8781 Eau de'process (Industrie Erocess water (Poultry / / / / / / NA an
de volailles) industry)
2017 8782 Eau fin Fie process Erocess water (Poultry / / / / / / NA an
(Industrie de volailles) industry)
2017 | 8939 Egé‘oﬂ;é'”‘?age cutler | Rinse water % / / / / / / NA 7 |a
2017 8940 | Eauringage stérilisateur | Rinse water st st st st V //// / / st / st / / st / NA 7 |a
Eau de lavage sciage [ . o (meat V
2017 9596 | viande poulet (meat : +p +p +p +p + / / st / / / st / ND ND 7 |a
. industry)
industry)
Eau de lavage sciage Rinse water (meat
2017 9597 | viande poulet (meat . +p +p +p +p + +25.2 +p + + +p + +p + + +p + 4 PA +26.9 + + PA 7 |a
. industry)
industry) , |
Eau de ringage knacki | Rinse water (meat /
2017 9598 poussoir (meat industry) | industry) P P P P i +31.5 , | P ¥ * P * P * ¥ P T PA +25.3 * * PA 78
Eau de process Process water (meat
2017 9599 | saucisse végétale (meat |. +25.3 +p + + +p + +p + + +p + |+ PD +27.4 + + PD 7 |a
) industry) /
industry)
Eau de process Bac
&chaudage Process water
2017 9636 (Slaughterhouse and st st st st st / / st / st / / st / NA 7 |a
(Slaugtherhouse and %
X meat industry)
meat industry)
Eau de process Tapis Process water
2017 9637 | (Slaugtherhouse and (Slaughterhouse and / / / / / / NA 7 |a
meat industry) meat industry)
Eau de process Bac Process water
2017 9638 | (Slaugtherhouse and (Slaughterhouse and st st st st st / / st / st / / st / NA 7 |a
meat industry) meat industry)
2018 29 Eau .de process (Industrie Process water (meat st / / st / st / / st / NA 7 13
de viande) industry)
2018 30 Eau .de process (Industrie Process water (meat st / / / / / / NA 7 13
de viande) industry)
Eau de process (Industrie | Process water (meat /
2018 31 de viande) industry) , A / / / / / / NA 7 |a
2018 | 4g3 | Eaudeprocess Process water st st st st / s |/ / s | /| st | / st |/ NA 7 |a
fabrication chipolatas (sausage production) ,
Eau de process Process water
2018 484 fabrication chipolatas (sausage production) P P P P * *24.7 / P + + +p + P + + +p + |+ PA +30.8 + + PA 7 |a
2018 4g5 | Euringage poussoir | Rinse water (fish t " " " + | 4083 / M . . M . o . . " o PA +32.0 . N PA 2 |4
production poisson production) |
. . . . W
2018 486 Eau ringage poussoir Rinse wlalter (fish " t +p " . 246 //// ' . . o . o . . ' .l PA 216 . . PA 2 1,
production poisson production) |
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HYGIENA L.L.C.

ENVIRONMENTAL SAMPLES
Reference method: ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl + 500 ul pre-warmed BHI) Storage 72 h at 5°C £ 3°C
_ RVS broth MKTTn broth , o . Confirmatory tests: after subculture =
Year of N° rench duc English name - Sub- Confirmatory tests: direct streaking RVS - < | agr S| g
analysis | Sample | French name product | oo o 2 | PCR 2 | Agree- | PCR | Confi- | 2| "9 | 212
@ culture - ” o . o | ment | S
e | result | oy | Briliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = oo
Brilliance Brilliance Ct - < | regrowth | (Ct) tests | .S
XD | saimonella| XP | samonelia CO 10N [ rypicar | 5 | REerenee | qynicar [ 5 | ypicar | | Reterence [ Topical [ o | i ' | regrowth
! = method ; = ; w | method | colonie | &
colonies | S colonies | S | colonies | S 3
I tests tests S
Eau de ringage Rinse water (dairy ’
2018 487 production riz au lait dessert production) P P P P ¥ +30.6 M ¥ * M * P * ¥ P Y PA +26.2 * * PA 72
Eau de ringage Rinse water (dairy
2018 488 production riz au lait dessert production) P P P P ¥ +24.6 P ¥ * P * P * ¥ P Y PA +24.0 * * PA 72
2018 | 4gg |Eaurincage marmitte | Rinse water (Soup +p +p +p W |+ | +335 |+ + M|+ | o | + wp |+ L+ | PA |42 + | +| PA |7 ]a
cuisson soupe légumes | production)
2018 490 an ringage margmtte Rinse w.ater (Soup +p +p +p +p + +255 / +p + + +p + +p + + +p + | + PA +25.0 + + PA 7 |a
cuisson soupe légumes | production) , |
Déchet pate de poulet Poultry residue | /
2017 8783 (Industrie de volailles) (Poultry industry) ' | / / / st / / / NA 7|b
Déchet bassin de poulet | Poultry residue /
2017 8784 (Industrie de volailles) (Poultry industry) / / / / / / NA 7|b
Déchet peau de plumeuse | Poultry residue /
2017 8785 (Industrie de volailles) (Poultry industry) , | / / / / / / NA 7|b
Déchet de poulet Poultry residue | //
2017 8786 (Industrie de volailles) (Poultry industry) | / / / / / / NA 7|b
2017 8787 Dechetabat(lndustrle de | Poultry r_e3|due / / / / / / / NA an
volailles) (Poultry industry) ' |
) . . +md |
2017 9483 | Déchet volaille Poultry residue (NC) / / / / / / NA NA 7 |b
2017 9484 | Déchet volaille Poultry residue - +42.1 | | +1dnif+ | + + / +m + + / + PD NA 7 |b
2017 | 9485 |Déchets porc Pork residue ISR + o | + sm |+ |+ P0 | +a| + [+ PD |7]b
2017 9486 | Déchets porc Pork residue +m +m +1/2 +M + +37.9 //////// +mnif+ | + + / +p + + +m + 4 PA +38.1 + + PA 7 |b
2017 | 9487 | Dechets porc Pork residue +358 | | +mnir |+ + wmnie |+ | 4 |+ ¥ sm |+ |+ | P |48 | + [ +| P |7 b
Déchats saucisse Vegetable sausage | /
2017 9600 végétale (meat industry) | residue +p +p +p +p + +25.8 7 | +m + + +M + +p + + +p + 4 PA +28.4 + + PA 7 |b
2017 | geoq | Dechets knack pore | Vegetable sausage M M| M| M |+ | 3t mo| | O T o |+ | 4| Pa |03 + [+] PA | 7]b
(meat industry) residue
2017 9602 I()r::g:itrfdkunsi:;)porc :,eesgi::lble sausage +M +M +M +M + | +30.1 / +p + + +p + +p + + +p + |+ PA +30.9 + + PA 7 b
. . . N 7 7\
2019 | 27 |Dechetviande (industrie | Residue (Meat +m MR | am | M|+ | 4403 W) || T N N I VI A B m o |+ [+ | PA w03 | + | +| PA |7 b
de viande) industry)
2018 | 2 |Dechetfariesang Residue (Meat md |+ / r j rlo / NA NA | 7 [b
(Industrie de viande) industry) 7 |
2018 | 491 ei‘;';fs production gf:&i‘;:é'r)eat +mdni/+ M 12 o |+ | 318 // MR |+ + st |+ | M|+ + sm |+ [+ | PA [ +309| + |[+| PA | 7]b
2018 492 | Déchet de sol P1 mslj‘s’t”r;)(p“"’y +p +p +M wmo | o+ | +202 / MR | + M|+ | 4 |4 + wp |+ |+ | PA | +204] + | +| PA |7 |b
2018 493 Déchets pomme Residue (apple) +p +p +p +p i +26.9 //////// +p + + +p + +p + + +p + | 4 PA +27.4 + + PA 7 |b
2018 494 Déchets pomme Residue (apple) +p +p +p +p i 7///// st / / st / st / / st / ND ND 7 b
2018 | 495 |Déchets de sol P1 ﬁzift‘rj;)(p"”""y +m 12 + %/ / / / / / st |/ ND ND | 7 |b
7\
Chiffonette bac échaudoir |, . . |
2017 8788 | (Industre de volailles) Wipe (Poultry industry) , / / / / / / / NA 7 lc
Chiffonette table fin de ’
2017 8789 | ligne (Industrie de Wipe (Poultry industry) / / / / / / NA 7 |c
volailles) |
Chiffonette billot (Industrie | . . | /
2017 8790 de volailles) Wipe (Poultry industry) / | / / / / / / NA 7 |c
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HYGIENA L.L.C.

ENVIRONMENTAL SAMPLES
Reference method: ISO 6579-1¢

Pre-warmed BPW for 16 h at 37°C + regrowth for 3 h at 37°C (10 pl + 500 ul pre-warmed BHI) Storage 72 h at 5°C £ 3°C
_ RVS broth MKTTn broth . . . Confirmatory tests: after subculture >
Year of N° rench duc English name - Sub- Confirmatory tests: direct streaking RVS - < | agr S| g
analysis | Sample | French name product | oo o 2 | PCR 2 | Agree- | PCR | Confi- | 2| "9 | 212
@ culture ™ ” o . o | ment | S
e | result | oy | Briliance Salmonella XLD Brilliance salmonella XLD — | mentwith | result | matory | = oo
Brilliance Brilliance Ct - < | regrowth | (Ct) tests | .S
XD | samonella | X | saimonella O ) | rypca 5 | Relerence | rynical | 3 | Typical | 35 | Norerence | Typical | o i ' | regrowth
! < method ; < ; < | method | colonie | &
colonies | S colonies | S | colonies | S 3
tests tests S
Chiffonette crochet aprés
2017 8791 | nettoyage (Industrie de Wipe (Poultry industry) / / / / / / NA 7 |c
volailles)
Chiffonette échaudoir
2017 8792 | aprés nettoyage (Industrie | Wipe (Poultry industry) / / / / / / NA 7 |c
de volailles)
Chiffonnette salage Wipe (Poult
2017 | 9603 |multiaiguille (poultry |- dpust ) v st st st st +24.1 o |+ + +p w4 |+ + o |+ |+ | PD | +257 + +| PD |7 |c
industry) i
Chiffonette plumeuse Wipe (Poult
2017 9604 | apres nettoyage (poultry in dpust ) Y +M +M +p +p + +34.3 +M + + +m + +p + + +p + | 4+ PA +28.3 + + PA 7 |c
industry) i
Chiffonette plumeuse Wipe (Poult
2017 | 9605 | aprés nettoyage (poultry | .- dpustry) i +M +M +p M|+ | 367 mdi |+ + I]oem | + sm |+ [+ | PA [ 434 | + |[+| PA [7]c
industry) v |
Chiffonette saucisses | Wipe (Vegetable . /
2017 9606 végétales sausage production) / | / / / / / / NA e
2017 | ogoy | Chiffonette saucisses | Wipe (Vegetable +29.2 mo |+ + amo |+ | M| + sm |+ |+ | PD | +306| + |+ PD |7 |c
végétales cutter vertical | sausage production)
2017 | ogog | Chiffonette saucisses | Wipe (Vegetable +M +M +M M|+ | 4362 / / floem | + sm |+ |+ | PA | #3852 | + |+ | PA |7 ]c
végétales microcutter sausage production)
2017 | 9609 |Chiffonette table Z‘;‘E:a(g’:ﬂm'ﬂsﬁon) +M +M +p o |+ | 4323 / mo |+ + P PO TV + M|+ [+ pPa 27| + |+| PA | 7]c
)
2018 21 82::‘:1";)”8“8('”"”3"'“3 Wipe (Meat industry) / / / / / / / NA 7 |
. N W %
2018 2 82::‘:1";)”8“8('”"”3"'“3 Wipe (Meat industry) 2 M M M|+ | +403 / / Io| anise |+ . Pl pa s8] + |+ | PA |7 |c
2018 23 82%0;)”8“8('”"”3"'“3 Wipe (Meatindustry) |  +mnif+ s | M M|+ | +08 mid | + R TN . sy |+ [+ | Pa | w28 | + 4| PA | 7]c
2018 24 ag'rfg’é‘)”e“e('”d”s”'ede Wipe (Meat industry) +m s | M M|+ | +4009 mo |+ . I | dbise |+ . Pl pa | 4309 | + |+ | PA |7 e
2018 25 ag'rfg’é‘)”e“e('”d”s”'ede Wipe (Meat industry) / / / / / / NA 7 |
2018 2 ag'rfg’é‘)”e“e('”d”s”'ede Wipe (Meat industry) / / / / / / NA 7 |
Lingette mélangeur )
2018 | 49 | saucisse végétale apres | b (VedelaDle / / / / / st | NA 0 |7 ]c
nettoyage sausage production) |
Lingette plat pesée Wipe (Vegetable | /
2018 497 saucisse végétale sausage production) st st st st / . / / / / / st / NA 0 e
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Result 8 - Category 7: Production environmental samples - Protocol |

PRODUCTION ENVIRONMENTAL SAMPLES (up to 25 g or ml or sampling devices)

HYGIENA L.L.C.

Reference method: ISO 6579-1¢
34-38°C for18 h-26 h
2 PCR result Confirmation test
=
2 Sample | Product RVS broth | MKTTn broth Confirmation 5 | o
2 N° | (French name) Product = . BAX lysis + DNA . . Agreement g |5
° 3 BAX lysis . , Direct streaking | Subculture: RVS PCR foodproof Agreement Ref/Alt S
& o cleaning solution Confirmati .
L Salmonella on |rm|z;1 Ion | Ref/Alt | +DNA cleaning
Latex results solution
XLD | ASAP | XLD | ASAP Ct | IPC | Resutt | Ct | IPC | Result | XD | Bilfance |y p | Brillance Result
Salmonella Salmonella
0.0/
2025 | 121524 | Poussiére laiterie Dust (Dairy industry) +p +p +p +p + | 0.0/ | 420 - | 485 | 32.7 + +p +p +p +p + + + NDen(alt) PA 7 a
0.0
00/ | 0.0/ 461 | 31.71
2025 | 121525 | Poussiére laiterie Dust (Dairy industry) st st st st - | 35.2/ | 44.5/ | il+/+ 35'2 0'0 +/+ st st st st / / - PDrep(alt PDrep(alt 7 a
251 | 389 ' )
2025 | 121526 | Poussiére atelier farine Dust (Dairy industry) +p +p +p +p + | 342 | 381 + 385 | 31.9 + +M +p +p +p + + + PA PA 7 a
2025 | 130152 | Poussiére industrie laitiere b o4 oy industry sp | 4p | wp | 4p |+ | 347|434 | + |306|335| + | +p +p +p +p + + + PA PA 7 | a
(P42)
2025 | 130153 | Poussiére industrie laitiere | b o4 oy industry sp | 4p | wp | +p |+ |341]306| + |364|336] + | +p +p +p +p + + + PA PA 7 | a
(P42)
2025 | 130154 (F’E°3“1‘°;s'e’e industrie laitiere | o+ (Dairy industry) sp | 4p | 4p | +p |+ |367 |378| + [308|325| + | 4 +p +p +p + + + PA PA 7 | a
2025 | 130155 | Poussiére industrie laitiere | b o4 oy industry sp | 4p | wp | 4p |+ ]339 372 | + [363|319] + | +p +p +p +p + + + PA PA 7 | a
(E31)
2025 | 130156 | Poussiére industrie laitiere | b o4 oy industry sp | 4p | wp | 4p |+ 352362 + |415|317| + | +p +p +p +p + + + PA PA 7 | a
(CE1)
2025 | 130157 :’;3”25)3'”9 industrie laitiere | p o+ (Dairy industry) st | st | st | st |-]00/|376| - |o00|336] - | s st st st / / : NA NA 7 | a
Poussiére industrie laitiére 0071354/
2025 | 130158 (P51) Dust (Dairy industry) +M +p +p +p + | 0.0/ | 396/ | - | 403 | 328 + +M +p +M +p + + + NDen(alt) PA 7 a
00 | 387
2025 | 130159 | Poussiére industrie laitiere | b o4 oy industry sp | 4p | wp | 4p |+ 335|375 | + |402|318] + | +p +p +p +p + + + PA PA 7 | a
(10)
2025 | 130160 Z‘;‘)'ss'ere industrie laitiere | p o+ (Dairy industry) : oo |348| - |o0|338] - | B B B B / / : NA NA 7 | a
2025 | 132041 | Poussiere industrie laitiére Dust (Dairy industry) st st st st - 0 36.8 - 0 321 - st st st st / / - NA NA 7 a
2025 | 132042 | Poussiere industrie laitiére Dust (Dairy industry) st st st st - 0 35.9 - 0 322 - st st st st / / - NA NA 7 a
2025 | 132043 | Poussiere industrie laitiére Dust (Dairy industry) st st st st - 0 37.6 - 0 33 - st st st st / / - NA NA 7 a
2025 | 132044 | Poussiere industrie laitiére Dust (Dairy industry) st st st st - 0 371 - 0 32.6 - st st st st / / - NA NA 7 a
2025 | 132045 | Poussiere industrie laitiére Dust (Dairy industry) st st st st - 0 40.6 - 0 335 - st st st st / / - NA NA 7 a
2025 | 132046 | Poussiere industrie laitiére Dust (Dairy industry) st st st st - 0 355 - 0 325 - st st st st / / - NA NA 7 a
2025 | 132047 | Poussiere industrie laitiére Dust (Dairy industry) st st st st - 0 34.8 - 0 32 - st st st st / / - NA NA 7 a
2025 | 132048 | Poussiere industrie laitiére Dust (Dairy industry) st st st st - 0 35 - 0 32 - st st st st / / - NA NA 7 a
2025 | 122733 an de process alimentation !’rocess water (Pet food +p +p +p +p + | 370 | 382 N 379 | 325 N +p +p +p +p N N + PA PA 7 b
animale industry)
2025 | 122734 | AU de process alimentation | Process water (Pet food st | st | st | st |-|o00 35| - |00 |31| - | s st st st / / : NA NA 7 1 b
animale industry)
2025 | 122735 | Eau de process poisson Process water (Fish industry) st st st st - | 00 | 339 - 0.0 | 320 - st st st st / / - NA NA 7 b
2025 | 122736 | Eau de process végétal ;rggztsr;)water (Vegetables +p ) +p +p + | 337 | 383 + 37.7 | 3.2 + +p +p +p +p + + + PA PA 7 b
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PRODUCTION ENVIRONMENTAL SAMPLES (up to 25 g or ml or sampling devices)

HYGIENA L.L.C.

Reference method: ISO 6579-1¢
34-38°C for 18 h - 26 h
-2 PCR result Confirmation test
= >
e Sample | Product RVS broth | MKTTn broth Confirmation ] o
- N° | (French name) Product E BAX Ivei BAX lysis + DNA Direct streaki Subculture: RVS Agreement g =
kS Salmonella Conﬁrmﬁtlon Ref/Alt | +DNA cleaning
Latex resuits solution
XLD | ASAP | XLD | AsAP Ct | IPC | Resut | Gt | IPC | Result | xtp | Briiance |y, | Briliance Result
Salmonella Salmonella
2025 | 131044 | E8U de process (indusrie Process water (Pet food st | st | st | st [-] 0 |348] - | o |32]| - |-< st st st / / : NA NA 7 | b
alimentation animale) industry)
2025 | 131045 E"“,‘i:':d’?“ss (industrie de | b coss water (Meatindustry) | st | st | st | st | -| 0 [369| - | o [333] - | s st st st / / : NA NA 7 | b
2025 | 131046 gzi‘;gsn‘;mcess (industrie du | b oss water (Fish industry) | +p | +p | +p | +p |+ | 337 | 38 | + |386|331| + | +p +p +p +p + + + PA PA 7 | b
2025 | 131047 ﬁﬁgggn‘;mess (industrie du | p o ocs water (Fishindustry) | st | st | st | st |-| 0 |37 | - | o | 3| - | s st st st / / : NA NA 7 | b
2025 | 131048 | Eau de process (production de | Process water (Vegan sausage | i | o | o | & | .| o |342| - | o |324]| - | s st st st / / : NA NA 7 | b
saucisses végétaliennes) production)
s | oo | o Ao e WSS |y | | | |+l | [ wa| | e | e || | | m | w7
2025 | 131050 Szgé‘;':lg)mcess (industrie ::I’Sl‘fsf‘;)""ater (Vegetable st | st | st | st [-| 0 |37 - | o |36 - | st st st st / / : NA NA 7 | b
Eau de process (industrie Process water (Dairy
2025 | 131051 | Ert” et sp | 4p | wp | 4p |+ 343387 | + | 34 |324]| + | #p +p +p +p + + v PA PA 7 | b
2025 | 131052 gzrc?:e;orocess (industrie Process water (Pig industry) +p +p +p +p + | 327 | 393 + 359 | 322 + +p +p +p +p + + + PA PA 7 b
2025 | 131053 §§:c?:e;)r°cess (industrie Process water (Pig industry) +p +p +p +p + | 33.8 | 433 + 349 | 335 + +p +p +p +p + + + PA PA 7 b
2025 | 132035 :;‘:ﬁjesstflzvlaat:;r3°“'e W' | process water (Dairyindustry) | +p | +p | +p | +p |+ [342| 0 | + | 36 |335| + | # +p +p +p + + + PA PA 7 | b
2025 | 132036 :;;ees;mt:{rif:;ss:fg; Process water (Fish industry) +p +p +p +p + | 343 | 431 + 35 | 343 + +p +p +p +p + + + PA PA 7 b
2025 | 132037 (F;:\:Ituzst:i:v; tictairé;eE)au traitee Process water (Dairy industry) | +p +p +p +p + | 336 | 438 + 382 | M4 + +p +p +p +p + + + PA PA 7 b
2025 | 132038 52:’(;:]"5"99 (industrie Process water (Pigindustry) | +p | +p | +p | +p |+ | 324|439 | + |349 |31 + | +p t t 4 " . + PA PA 7 | b
2025 | 132039 | Eau ringage (industrie carné) | Process water (Meat industry) | st st st st - 0 35.7 - 0 324 - st st st st / / - NA NA 7 b
2025 | 132040 E:Se’t'a“lg';‘ge (industrie E\’gg:f;)wa‘e’ (Vegetables st | st | st | st [-| 0 |37 - | 0 |32 - | s < st st / / : NA NA 7 | b
2025 | 122737 g::m:zzgﬁ laitier avant mﬁfs:’;f)m cleaning (Dairy | o | & | o | st |[-|o00 |39 - |00 |314]| - | s st st st / / : NA NA 7 | ¢
2025 | 122738 g:::fn"f:xg: laitier apres :’r“’g:fsfg;" cleaning (Dairy st | st | st | st [-]o00 362 - [o00|322]| - | s st st st / / : NA NA 7 | ¢
2025 | 122739 | Chiffonnette végétal avant | Wipe before cleaning Al A | Al A |-|o00 38| - |o0|317] - |- A A A / / : NA NA 7 | ¢
désinfection (Vegetables industry)
2025 | 122740 Chiffonnette poisson avant Wipe before cleaning (Fish + + + + + | 308 | 203 + 47 | 323 + + + N N N N N PA PA 7
désinfection industry) P P P P ' ' ' ' P P P P ¢
Chiffonnette composite avant Wipe before cleaning
2025 | 122741 désinfection (Composite production +M +M +M +M | + | 385 | 33.2 + 431 | 31.0 + +m -A +M +M + + + PA PA 7 c
industry)
2025 | 131054 | Chiffonnette avant nettoyage | Wipe before cleaning (Fish st | st | st | st [-] 0 |3 | - | 0o |325] - | s st st st / / : NA NA 7 | ¢
(industrie du poisson) industry)
il E R E R T R R ET R R B A R R B RS S B R
s el il I R B R B 2 R E E A 3 B R I R N B S EA K
ADRIA 119/214 February 25, 2026

Summary report (Version 0)
BAX System RT PCR Assay Salmonella




PRODUCTION ENVIRONMENTAL SAMPLES (up to 25 g or ml or sampling devices)

HYGIENA L.L.C.

Reference method: ISO 6579-1¢
34-38°C for18 h-26 h
2 PCR result Confirmation test
=
% Sample | Product Product RVS broth | MKTTn broth - . Confirmation Agreement § §
S N°® | (French name) 2 BAX lysis Eii);r:?/rflss;IEt?:)ﬁ Direct streaking | Subculture: RVS PCR foodproof Agreement Ref/Alt s | F
3 - S Salmonella | Confirmation | Ref/Alt | +DNA cleaning
Latex results solution
XLD | ASAP | XLD | ASAP Ct | IPC | Resut | Ct | IPC | Result | XLD | J7oNCe | xip | Silance Result
Chiffonnette aprés nettoyage | Wipe after cleaning (Dairy
2025 | 131057 (industrie laitiére) industry) +p +p +p +p | + | 335 | 405 + 38 | 313 + +p +p +p +p + + + PA PA 7 c
Eponge avant nettoyage Sponge before cleaning (Dairy
2025 | 131058 (industrie laitiére) industry) +p +p +p +p | + | 336 | 368 + 36.3 | 31.6 + +p +p +p +p + + + PA PA 7 c
Eponge aprés nettoyage Sponge after cleaning (Dairy
2025 | 131059 (industrie laitiére) industry) +p +p +p +p |+ | 322 | 344 + 36.6 | 32.1 + +p +p +p +p + + + PA PA 7 c
Eponge aprés nettoyage Sponge after cleaning (Dairy
2025 | 131060 (industrie laitiére) industry) +p +p +p +p | + | 347 | 381 + 384 | 316 + +p +p +p +p + + + PA PA 7 c
Eponge avant nettoyage Sponge before cleaning
2025 | 131061 (industrie boulangére) (Bakery industry) +p +p +p +p | + | 332 | 439 + 379 | 325 + +p +p +p +p + + + PA PA 7 c
Ecouvillon avant nettoyage Swab before cleaning (Dairy
2025 | 131062 (industrie laitiére) industry) +p +p +p +p | + | 337 | 389 + 338 | 318 + +p +p +p +p + + + PA PA 7 c
2025 | 131063 | ECOUVillon avant nettoyage | Swab before cleaning (Dairy | o\ o | & | & | .| o |336| - | 0 |34 - st st st / / . NA NA 7| ¢
(industrie laitiére) industry)
2025 | 132049 | Chiffonnette aprés nettoyage }’r\]’é‘l’fstf;t)er cleaning (Fish st | st | st | st [-| 0 |36 - | 0 |321] - | st st st st / / : NA NA 7 | ¢
2025 | 132050 | Chiffonnetie - came apres Wipe after cleaning (Meat st | st | st | st |-| o0 |39| - | o |325] - | s st st st / / : NA NA 7 | ¢
nettoyage industry)
2025 | 132051 | Chiffonnette - camé avant Wipe before cleaning (Meat st | st | st | st |- o0 |33 - | o |m7| - |« st st st / / . NA NA 7| ¢
nettoyage industry)
2025 | 132052 Chiffonnette - sol abattoir avant W|pe before cleaning (Meat ot st st st i 0 36 1 i 0 29 i st st st st / / i NA NA 7 c
nettoyage industry)
2025 | 132053 | Ecouvillon avant nettoyage igﬁgtS‘;“ore dleaning (Dairy st | st | st | st [-| 0 |33 - | o0 |326] - | s st st st / / : NA NA 7 | ¢
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HYGIENA L.L.C.

PRODUCTION ENVIRONMENTAL SAMPLES (up to 25 g or ml or sampling devices)

Reference method: 1ISO 6579-1¢
34-38°C for18 h-26 h+ 72 h at 5 * 3°C
3 5CR resul Confirmation test
= resu >
S | sample | Product RVS broth | MKTTn broth Confirmation S | o
S ° Product = . . Agreement g | &
S N® | (French name) 8 BAX sis BAX lysis + Direct streaking | Subculture: RVS Confirm | Agreement Ref/Alt s | v
2 Y DNA cleaning solution ation Ref/Alt | + DNA cleaning
o o Latex results solution
XLD | ASAP | XLD | ASAP Ct | IPC | Result | Ct | IPC | Result | XLD | o @M€ | xp | ormance
Salmonella Salmonella
0.0/ 0.0/
2025 | 121524 | Poussiére laiterie Dust (Dairy industry) +p +p +p +p + 0.0/ 0.0 if-1- 0.0/ | 335 | -- +p +p +p +p + + NDrn(atty NDrn(atty 7 a
0.0 0.0
0.0/
2025 | 121526 | Poussiére atelier farine Dust (Dairy industry) +p +p +p +p + 341/ | 354 | -[+/+ | 406 | 31.8 + +M +p +p +p + + NDen(atty PA 7 a
34.7
ust (Dairy industry +p +p +p +p + ) . + . ) + +p +p +p +p + + a
2025 | 130152 (F'F:’4“25)5'°’e industrie laitiere | ot (Dairy indust 355 | 416 379 | 329 PA PA 7
2025 | 130153 (P;4“25)5'°’e industrie laitiere | b o+ (Dairy industry) sp | 4 | wp | +p |+ | 333 |420| + | 343|322 + | +p +p +p + + PA PA 7 | a
2025 | 130154 (F’E°3“1‘°;s'e’e industrie laitiére | 1 o+ (Dairy industry) sp | ap | 4p | 4p |+ | 362 |367] + [305(319] + |+ | 4 | 0| 4 + + PA PA 7 | a
ust (Dairy industry +p +p +p +p + ) . + . ) + +p +p +p +p + + a
2025 | 130155 (PE°3“15)5'°“* industrie laitiere | ot (Dairy indust 361 | 369 374 | 318 PA PA 7
ust (Dairy industry +p +p +p +p + ) . + . ) + +p +p +p +p + + a
2025 | 130156 (Pgé’f)s'e’e industrie laitiere | ot (Dairy indust 353 | 352 378 | 314 PA PA 7
2025 | 130158 (Pg’s‘f;s'e’e industrie laitiére | 1 o+ (Dairy industry) M| o4p | wp | 4p |+ | 376 [363] + |402(316| + || 4 | | 4 + + PA PA 7 | a
ust (Dairy industry +p +p +p +p + ) . + . ) + +p +p +p +p + + a
2025 | 130159 (F;%‘)'ss'ere industrie laitiere | py ot (Dairy indust 47 | 37.0 358 | 31.7 PA PA 7
2025 | 122733 | Eau de process Process water (Pet food O I R R + + + + + | ND ND 7 | b
alimentation animale industry) P P P P 1343 : o | P P P P FN(at) FN(at)
2025 | 122736 | Eau de process végétal ;’:::ts;)""a‘e’ (Vegetables wp | wp | 4p | +p |+ | 352 [391| + |300[331] + | +4p +p 4 4 + s PA PA 7 | b
2025 | 131046 Ezupgfszg‘:sess (industrie | o ess water (Fishindustry) | +p | +p | +p | +p | + | 364 |456| + |405|332| + | +p 4 t t . + PA PA 7 | b
Eau de process (production | Process water (Vegan steak
2025 | 131049 de steaks végétaliens) production) P P P P * 354 1 39.9 ' 39 33 * P P P P ¥ * PA PA ! b
2025 | 131051 :Ea?tlilédr:)process (industrie Process water (Dairy industry) +p +p +p +p + 45 33.9 + 37.9 | 32.9 + +p +p +p +p + + PA PA 7 b
2025 | 131052 ngc?:e;’r°°ess (industrie | o o cess water (Pig industry) sp | 4p | wp | 4p |+ | 344 41| + | 361 [325] + | +p +p +p +p + + PA PA 7 | b
2025 | 131053 FE)::’c‘i’:e')‘"“ess (industrie | oo cess water (Pig industry) sp | 4p | wp | 4p |+ | 364 |422| + [381] 33| + | 4 tp t t + + PA PA 7 b
Process water - Sortie UV -
2025 | 132035 (industrie laitiére) Process water (Dairy industry) +p +p +p +p + 358 | 413 + 35.8 | 39.8 + +p +p +p +p + + PA PA 7 b
Process water - Dessalage .
2025 | 132036 rampe (industrie poisson) Process water (Fish industry) +p +p +p +p + 343 | 408 + 349 | 395 + +p +p +p +p + + PA PA 7 b
Process water - Eau traitée -
2025 | 132037 (industrie laitiére) Process water (Dairy industry) +p +p +p +p + 343 | 392 + 349 | 404 + +p +p +p +p + + PA PA 7 b
2025 | 132038 Eg:’c::]“e‘-;age (industrie Process water (Pig industry) sp | 4p | wp | +p |+ | 337 |403| + | 343|404 + | 4p tp t t + + PA PA 7 b
Chiffonnette poisson avant | Wipe before cleaning (Fish
2025 | 122740 | ;o0 industry) wp | 4p | +p | 4p |+ | 337 | 00| + |368([332] + | +p +p +p +p + + PA PA 7 |
2025 | 122741 | Chiffonnette composite | Wipe before cleaning M| M | M| oM |+ | 397 |349| + | 435(331| + [+m | A | M| M + + PA PA 7 | ¢
avant désinfection (Composite production industry)
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HYGIENA L.L.C.

PRODUCTION ENVIRONMENTAL SAMPLES (up to 25 g or ml or sampling devices)

Reference method: ISO 6579-1¢
34-38°Cfor18 h-26h+72hat5+3°C
2 Confirmation test
= PCR result — =
E Samople Product Product RVS broth | MKTTn broth = Confirmation Agreement 089 §
g N (FrenCh name) é BAX Ivsis BAX |ySiS + Direct Streaking Subculture: RVS Confirm Agreement Ref/Alt 8 =
2 Y DNA cleaning solution ation Ref/Alt | + DNA cleaning
o o Latex results solution
rilliance rilliance
XLD | ASAP | XLD | ASAP Ct IPC | Result | Ct | IPC | Result | XLD Salmonella XLD Salmonella
Chiffonnette avant Wipe before cleaning (Fish
2025 | 131055 | nettoyage (industrie du ip 9 +p +p +p +p + 342 | 393 + 38.8 | 31.2 + +p +p +p +p + + PA PA 7 c
: industry)
poisson)
Chiffonnette avant Wipe before cleaning (Pi
2025 | 131056 | nettoyage (industrie ip g9 wp | +p | 4p | 4p |+ | 347 |422] + |383 37| + | +p P P p ¥ ¥ PA PA 7 |e¢
. industry)
porcine)
Chiffonnette aprés Wipe after cleaning (Dairy
2025 | 131057 nettoyage (industrie laitiére) | industry) P P P P * 35.1 1403 ' 39.9 | 314 * P P P P ¥ ' PA PA ! ¢
Eponge avant nettoyage Sponge before cleaning (Dairy
2025 | 131058 (industrie laitiére) industry) +p +p +p +p + 35.7 42 + 388 | 32.8 + +p +p +p +p + + PA PA 7 c
Eponge aprés nettoyage Sponge after cleaning (Dairy
2025 | 131059 (industrie laitiere) industry) +p +p +p +p + 36.9 40 + 383 | 31 + +p +p +p +p + + PA PA 7 o
Eponge aprés nettoyage Sponge after cleaning (Dairy
2025 | 131060 (industrie laitiére) industry) +p +p +p +p + 36.1 | 37.9 + 409 | 31.7 + +p +p +p +p + + PA PA 7 c
Eponge avant nettoyage Sponge before cleaning (Bakery
2025 | 131061 (industrie boulangére) industry) +p +p +p +p + 352 | 36.9 + 38.3 | 30.9 + +p +p +p +p + + PA PA 7 c
Ecouvillon avant nettoyage | Swab before cleaning (Dairy
2025 | 131062 (industrie laitiére) industry) +p +p +p +p + 36.4 | 38.1 + 382 | 31 + +p +p +p +p + + PA PA 7 c
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HYGIENA L.L.C.

Result 9 - Category 8: Raw beef meat and raw seafood - Protocol D

RAW BEEF MEAT AND RAW SEAFOOD

Reference method: ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL D
Pre-warmed BPW for 16 h at 37°C
RVS broth MKTTn broth - : :
Direct streaking Subculture in RVS .
. — — Final | Agree- | &
Year of N Product (French = Brilliance Salmonella XLD Brilliance Salmonella XLD > 8
! Product =1 All result | ment S| &
analysis | Sample | name) 2 | PCR = =5 confir- | all all < |
Brilliance Briliance | & | result ISO 3| Agree- ISO & | Agree- ti fi fi ©
XD | saimonela | X0 | saimonella (Ct) | Typical | 3 | Biochemical | Typical | % | 69791 | S| "font | Typical | & | Biochemical | Typical | 3 | 69791 | 5 | ‘pept |Moron | cOMir ) confir
colonies | S | identification | colonies | § | tests | = colonies | S | identification | colonies | S | tests | & tests | mation | mation
tests tests
2017 | 8357 \e’g:]‘f: 0ePOrC | Raw pork meat : / / Il NA / / Sl NA - | NA | 8]a
2017 8358 | Onglet de coche | Raw beef meat - / / / / NA / / - / / NA - NA 8| a
2017 8359 | Hampe de porc | Raw pork meat +1/2 +M +M +M + / / / / ND / / - / / ND - ND 8| a
2017 8360 | Filet mignon Raw pork meat +M +M +M +M + | +29.7 +M + + +1/2 + + + PA +m + + +1/2 + + + PA + + PA 8| a
2017 8361 | Minerai de porc | Raw pork meat - | +39.9 +m + + / + + PD +m + + +m + + + PD + + PD 8| a
2017 | g3p2 |Paupiette Raw pork meat - / / I NA / / N NA - NA |8 | a
crépinée
2017 | 8363 g;’r"c‘ dejouede | paw pork meat | 4430 | i |+ . P+ 4| BD | em |+ . we) | +| + |+l | + | + | P |8]a
2017 8365 | Travers de porc | Raw pork meat - / / / / NA / / - / / NA - NA 8| a
2017 8370 | VSM de porc Raw pork meat - / / / / NA / / - / / NA - NA 8| a
2017 8372 |Porc Raw pork meat +m +M +m +1/2 + | +375 +m + + / + + PA +M + + +m + + + PA + + PA 8| a
2017 8373 | Steak haché Raw beef meat - / / / / NA / / - / / NA - NA 8| a
2017 | 8384 |Viandehachéea | o\ ofmeat | +m +M +p sp |+ | 4340 | M |+ + sm |+ |+ |+ PA | M | ¢ + sm |+ | + |+ PA | + | + | PA |8]|a
la bolognaise
2017 | 83gs |Viandehachéea o\ oofmeat | +d | +Md | +p s |+ | 4363 | +m |+ + /I PR I VA (YR + sm |+ | + |+ PA | + | + | PA |8]|a
la bolognaise
Pavé de
2017 8386 |rumsteak Raw beef meat - | 4329 +m + + +m + + + PD +M + + +M + + + PD + + PD 8| a
assaisonné
Pavé de
2017 8387 | rumsteak Raw beef meat - | +34.2 +m + + +mnif+ | + + + PD +M + + +m + + + PD + + PD 8| a
assaisonné
2017 8400 | Palet de porc Raw pork meat +m +M +M +M + | +36.0 | +mni/+ | + + +m + + + PA +M + + +m + + + PA + + PA 8| a
2017 8401 | Palet de porc Raw pork meat - | +32.2 +m + + +m + + + PD +1/2 + + +M + + + PD + + PD 8| a
2017 8465 | Haché moelleux | Raw beef meat - / / / / NA / / st / / NA - NA 8| a
2017 | saee | Sgotdagneau oo ombmeat | +p +p +p sp |+ | 4264 | 4p |+ + sm |+ | + |+ PA | +m | ¢ + s |+ + |+ pa | + | + | PA |8]|a
en tranches
2017 | sap7 |Cl9otdagneauen oo nbmeat | st st st st | - st |/ / st | /| NA | st | / st | 1| NA - | N |8
tranches
2017 8468 | Collier d'agneau | Raw lamb meat - / / / / NA / / - / / NA - NA 8| a
2017 8469 | Collier d'agneau | Raw lamb meat st st st st - / / / / NA / / - / / NA - NA 8| a
2017 8470 | Jarret de veau Raw veal meat st st st - | +34.6 +1/2 + + / + + PD +p + + +M + + + PD + + PD 8| a
2017 8471 | Jarret de veau Raw veal meat st st st - / / / / NA / / - / / NA - NA 8| a
2017 | 8364 | Viandeblanche o0 i meat : / / Il NA / / o] NA - | Na |80
de poulet
2017 8366 | Cou de poulet Poultry meat - / / / / NA / / - / / NA - NA 8| b
2017 8367 | Filet de poulet Poultry meat +1/2d +mni/+ +m + | +36.2 +m + + +mnif+ |+ + + PA +m + + +(1) + + + PA + + PA 8| b
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HYGIENA L.L.C.

RAW BEEF MEAT AND RAW SEAFOOD

Reference method: ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL D
Pre-warmed BPW for 16 h at 37°C
RVS broth MKTTn broth - : :
Direct streaking Subculture in RVS .
° i ” Final | Agree- | &
Year of N Product (French = Brilliance Salmonella XLD Brilliance Salmonella XLD > 8
. Product = All | result | ment SRS
analysis | Sample | name) 2 | PCR = > confir- | all al [ 8|7
Brilliance Briliance | & | result ISO 3| Agree- ISO 3 | Agree- ; fi fi ©
XLD Salmonella XLD Salmonella (CY) Typical | & | Biochemical | Typical | & 6579-1 <—: ment | Typical | & | Biochemical | Typical | & 6579-1 % ment mation L conmir-
colonies | S | identification | colonies | 5 | fests | S colonies | S | identification | colonies | 5 | fests | £ tests | mation | mation
tests tests
2017 8368 | Filet de poulet Poultry meat +mni/+ +M +M +M + | +38.0 +1/2 + + +mnif+ |+ + + PA +M + + +(7) + + PA + + PA 81| b
2017 8369 | Ailes de poulet Poultry meat - / / / / NA / / - / / NA - NA 8| b
2017 | 837y | Viandeblanche o0 i meat : / / Il NA / / R NA : NA |8 b
de poulet
2017 | 8374 :ﬁ(’;ﬂem”ge 9 lpoutrymeat | +mni+ | tmnie | +12 | #M |+ | 4384 | +m |+ + Pl o+ [+ | PA | +mnind | + + ol o+ L+ Pa |l o+ |+ | PA |80
2017 | 8376 ;’(‘jj’l‘sf dailes de | b itry meat : / / Il NA / / o] NA - | Na |8 |0b
2017 | 8388 ;':‘;to‘:ﬁei“'sse Poultry meat m M +(1) M|+ | #3768 | +mni+ | + + I+ |+| PA M|+ + - I+ | +| PA | + " PA |8 b
2017 | 8389 ng”a;fpe 9 | poultry meat w2 | s | s s P+ e BD | M |+ + N N 1 T B B, S AP
2017 | 8390 Efn";fpe de | poyltry meat +md wmd |+ / / Il ND / / o] ND - | N |8 b
2017 | 8391 Eisncjfpe 9 | poultry meat +m +m M M| | e | i |+ + Il NDray | +M | + + amd |+ |+ ND:”‘H“ +# | - [ NDm@n | 8 | b
2017 8402 gzzla;?pe de Poultry meat +m +m +M +M + | +355 +M + + / + + PA +M + + +m + + + PA + + PA 81| b
2017 | 8472 Eisn";fpe 9 | poultry meat o |+ | M M|+ | +339 | 4mni |+ + [ S I -V R VR + sm |+ | + |+ PA | + | + | PA |8]|0D
2017 | 8473 | S0P poyiry meat : / / Il NA / / ol NA - | Na |80
2017 | 8474 5:379':"’9 9 | poultry meat Y Y/ I s P+ el BD | e |+ " em |+ | + |+l P | + | + | PD |80
2017 | 8475 E;Sfﬂ?pe de Poultry meat : / / Il NA / / o] NA - | Na |8]|0b
2017 8476 | Lapin & poeller Poultry meat - / / / / NA / / - / / NA - NA 8| b
2017 8478 | Poulet blanc Poultry meat - / / / / NA / / - / / NA - NA 8| b
2017 | 8759 | S0P poyiry meat : / / Il NA / / ol NA - | Na |80
2017 | 8760 Eisn‘;"‘ef"pe de Poultry meat : / / Il NA / / o] NA - | Na |8]|0b
2017 8620 | Seiche Raw fish filet st st - - st / / st / / NA st / / st / / NA - NA 8| c
2017 | 8887 |Pavédetruite | Raw fish filet 4 +p 4 i |+ /:33?5/ W |+ + Pl NDeway | +p | *+ + Y P ND:”‘*’" + | - | NDm | 8 | c
2017 8888 | Filet de julienne | Raw fish filet +M +M +p +p + | +37.8 +m + + / / it PA +p + + +M + + + PA + i PA 8| c
2017 8889 | Filet de merlan | Raw fish filet +p +p +p +p + | +35.6 +p + + +M + + + PA +p + + +p + + + PA + + PA 8| ¢c
2017 | gggp |Crevettescrues | chrimp M M M M|+ | #3410 | M|+ ¥ M |+ | + |+| PA M|+ + M|+ | o+ |+ | PA | + ¥ PA |8 ¢
décortiquées
2017 8891 | Pavé de saumon | Raw fish filet +M +p +p +p + | +35.8 +M + + +M + + it PA +p + + +p + + + PA + i PA 8| c
2017 8892 | Filet de julienne | Raw fish filet +M +p +p +p + | +313 +M + + +m + + + PA +M + + +M + + + PA + + PA 8| c
2017 8893 | Filet de Merlan | Raw fish filet +p +p +p +p + | +27.8 +p + + +M + + + PA +p + + +p + + + PA + + PA 8| c
2017 | ggg4 |Crevettes Raw shrimp +M +p +p M|+ / / Il ND / / R ND : ND |8 ¢
géantes crues
ADRIA 124/214 February 25, 2026

Summary report (Version 0)
BAX System RT PCR Assay Salmonella




HYGIENA L.L.C.

RAW BEEF MEAT AND RAW SEAFOOD

Reference method: ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL D
Pre-warmed BPW for 16 h at 37°C
RVS broth MKTTn broth
Direct streaking Subculture in RVS .
° i ” Final | Agree- | &
Year of N Product (French = Brilliance Salmonella XLD Brilliance Salmonella XLD > 8
: Product S All result | ment SRS
analysis | Sample | name) a | PCR = = , £ 2
Brilliance Brilliance & | result ISO § Agree- ISO 5 Agree- conf r-| al aII. ©
XD | saimonela | X0 | saimonella (Cty | Typical | & | Biochemical | Typical | & 6579-1 | = ment | Typical | & | Biochemical | Typical | & 6579-1 | = ment mation conﬁr- conflr-
colonies | S | identification | colonies | 5 | fests | S colonies | S | identification | colonies | 5 | fests | £ tests | mation | mation
tests tests
2017 8895 | Pavé de truite Raw fish filet +p +p +p +p + - - / / - / / - ND - / / - / / - ND - - ND 8| c
2017 | 8896 ﬁ‘;‘ﬁkta" fruits de | eafood cocktail | - : : : BT B VI + M|+ o+ |+ PD | 4p | ¢ + M |+ + |+ P | + | + | P |8]c
2017 | 8897 3‘;’;’; ::ssa'"t Raw seafood M p M M|+ | #3007 | M |+ " M |+ | + |+]| PA M|+ + M|+ | o+ |+ | PA | o+ " PA |8 ¢
2017 | sgog |Crevettescrues | oo chrimp +M +M +M M|+ | 4286 | +M |+ + Mo [+ o+ [+ PA | m |+ + M|+ o+ |+ pa | + | + | PA |8]c
décortiquées
2017 9241 | Filet de cabillaud | Raw fish filet st st st st - | +25.9 +M + + +p + + + PD +p + + +p + + + PD + + PD 8| c
2018 | 1544 g'r'ggde dorade | pa fish filet : : : -] - - / N A N - / 7 N I R A V7 N O T O
2018 1545 | Filet de lieu jaune | Raw fish filet - - - - - / / / / NA / / - / / NA - - NA 8| c
2018 1546 | Filet de tacaud Raw fish filet - - - - - / / / / NA / / - / / NA - - NA 8| c
2018 1547 | Cabillaud Raw fish filet - - - - - / / / / NA / / - / / NA - - NA 8| c
2018 1548 | Filet de lieu noir | Raw fish filet - st - - - / / / / NA st / / - / / NA - - NA 8| c
2018 | 1549 | 1IN Ray fish et st st : -] - - / Pl NA | st | / st [/ 1 |- N | -] - | NA 8]
2018 1550 | Encornet sauvage | Raw fish filet st st - - - / / / / NA st / / st / / NA - - NA 8| c
2018 1551 | Filet de merlan Raw fish filet st st - - - / / / / NA st / / st / / NA - - NA 8| ¢c
2018 1552 | Filet de julienne | Raw fish filet - - - - - - - / / / / - NA / / - / / NA - - NA 8| ¢
2018 1553 | Pavé de saumon | Raw fish filet - - - - - / / / / NA st / / st / / NA - - NA 8| ¢
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HYGIENA L.L.C.

RAW MEAT AND RAW SEAFOOD

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL D
Vear of N RVS broth MKTTn broth Pre-warmed BPW for 16 h at 37°C + 72 hat 5°C + 3°C § @
. oduct (French name) Product - . L | =
analysis | Sample — — Result | PCR result Brilliance Salmonella XLD Final result | Agreement | ® | F
XLD Brilliance XLD Brilliance (Y 72 h 79 h ©
Salmonella Salmonella Typical colonies | Latex | Typical colonies | Latex
2017 8359 | Hampe de porc Raw pork meat +1/2 +M +M +M + - - / - / - ND 8 | a
2017 8360 | Filet mignon Raw pork meat +M +M +M +M + +27.7 +M + +M + + PA 8 | a
2017 8361 | Minerai de porc Raw pork meat - - - - +40.0 +m + - / + PD 8 | a
2017 8363 | Noix de joue de porc Raw pork meat - - - +41.3 +m + / + PD 8 | a
2017 8372 | Porc Raw pork meat +m +M +m +1/2 + +37.0 +m + - / + PA 8 | a
2017 8384 |Viande hachée a la bolognaise | Raw beef meat +m +M +p +p + +32.3 +M + +M + + PA 8 | a
2017 8385 | Viande hachée a la bolognaise | Raw beef meat +d +Md +p +p + +36.0 +m + / + PA 8 | a
2017 8386 | Pavé de rumsteak assaisonné | Raw beef meat - - - - +30.4 +m + +m + + PD 8 | a
2017 8387 | Pavé de rumsteak assaisonné | Raw beef meat - - - - +33.9 +m + +m + + PD 8 | a
2017 8400 | Palet de porc Raw pork meat +m +M +M +M + +36.9 +m + +m + + PA 8 | a
2017 8401 | Palet de porc Raw pork meat - - - - - +31.0 +m + +m + + PD 8 | a
2017 8466 | Gigot d'agneau en tranches Raw lamb meat +p +p +p +p + +26.9 +p + +p + + PA 8 | a
2017 8470 | Jarret de veau Raw veal meat st st st - - +34.5 +m + - / + PD 8 | a
2017 8367 | Filet de poulet Poultry meat - +1/2d +mni/+ +m + +35.6 +m + +m + + PA 8 | b
2017 8368 | Filet de poulet Poultry meat +mni/+ +M +M +M + +35.3 +1/2 + +1/2 + + PA 8 | b
2017 8374 | VSM rouge de dinde Poultry meat +mni/+ | +mni/+ +1/2 +M + +39.5 +m + - / + PA 8 | b
2017 8388 | Haut de cuisse de poulet Poultry meat +m +M +(1) +M + +37.9 +m + / + PA 8 | b
2017 8389 | Escalope de poulet Poultry meat - - - - +37.5 +1/2 + / + PD 8 | b
2017 8390 | Escalope de dinde Poultry meat +md - +md + - - / / - ND 8 | b
2017 8391 | Escalope de dinde Poultry meat +m +m +M +M + -/ +mdni/+ + / - ND 8 | b
2017 8402 | Escalope de poulet Poultry meat +m +m +M +M + +35.6 +M + / + PA 8 | b
2017 8472 | Escalope de dinde Poultry meat +m +1/2 +M +M + +35.3 +m + / + PA 8 | b
2017 8474 | Escalope de poulet Poultry meat - - - - - +35.8 +m + / + PD 8 | b
2017 8887 | Pavé de truite Raw fish filet +p +p +p +p + -/-I- +1/2ni/+ +(weak) / - NDenar) 8 | ¢
2017 8888 |Filet de julienne Raw fish filet +M +M +p +p + +37.4 +1/2ni/+ + - / + PA 8 | ¢
2017 8889 | Filet de merlan Raw fish filet +p +p +p +p + +27.9 +p + +M + + PA 8 | ¢
2017 8890 | Crevettes crues décortiquées | Raw shrimp +M +M +M +M + +27.6 +M + +M + + PA 8 | ¢
2017 8891 | Pavé de saumon Raw fish filet +M +p +p +p + +30.3 +p + +M + + PA 8 | ¢
2017 8892 |Filet de julienne Raw fish filet +M +p +p +p + +33.0 +1/2 + +1/2 + + PA 8 | ¢
2017 8893 | Filet de Merlan Raw fish filet +p +p +p +p + +34.2 +p + +p + + PA 8 | ¢
2017 8894 | Crevettes géantes crues Raw shrimp +M +p +p +M + - - / - / - ND 8 | ¢
2017 8895 | Pavé de truite Raw fish filet +p +p +p +p + - - / - / - ND 8 | ¢
2017 8896 | Cocktail fruits de mer Seafood cocktail - - - - +33.1 +M + +M + + PD 8 | ¢
2017 8897 | Noix de saint Jacques Raw seafood +M +p +M +M + +25.3 +1/2 + +M + + PA 8 | ¢
2017 8898 | Crevettes crues décortiquées | Raw shrimp +M +M +M +M + +28.2 +1/2 + +M + + PA 8 | ¢
2017 9241 | Filet de cabillaud Raw fish filet st st st st +30.2 +M + +M + + PD 8 | ¢
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CHOCOLATES

Result 10 - Category 9: Chocolates - Protocol F

HYGIENA L.L.C.

Reference method: ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL F
Pre-warmed (NFDM + 1% Brillant Green (after 55 min)) for 22 h at 37°C
RVS broth MKTTn broth + Regrowth for 3 h at 37°C (10 pl + 500 pl pre-warmed BHI)
Year of N° Product (French Direct streaking Subculture in RVS : gl o
: Product = e - Final | Agree- | 2| =
analysis | Sample |name) 2 PCR Brilliance Salmonella XLD Brilliance Salmonella XLD Al resut | ment | 5 | F
o= IS0 | = IS0 | = confir- all all
Brilliance Brilliance result 6579 | & | Agree- 6579 | & | Agree- : -
XLD Salmonella XLD Salmonella (Ct) | Typical 3 Biochemical | Typical | & 1 = rgent Typical | & | Biochemical | Typical | & 1 = rgent thIatlton cor:ﬁr- cor;lﬁr-
colonies | S| identification | colonies | S | oo | colonies | | identification | colonies | S | oo | £ esis  QEeEEll mauon
tests tests
2017 9268 ::::;e de Cocoa powder | +p +p +p +p + | 247 | +p + + +p + + |+ | PA +p + + +p + + |+ | PA + + PA |9 |a
2017 9269 ::::;e de Cocoa powder +p +p +p +p + | +30.7 +p + + +p + + + PA +p + + +p + + + PA + + PA 9| a
Poudre de 32% Cocoa
2017 9270 cacao 32% nowder +p +p +p +p + | +254 +p + + +p + + + PA +p + + +p + + + PA + + PA 9 | a
Poudre de 32% Cocoa
2017 9271 cacao 32% powder +p +p +p +p + | +26.3 +p + + +p + + + PA +p + + +p + + + PA + + PA 9| a
Poudre de 100% Cocoa
2017 9272 cacao 100% powder +p +p +p +p + | +25.5 +p + + +p + + + PA +p + + +p + + + PA + + PA 9 | a
Poudre de 100% Cocoa
2017 9273 cacao 100% powder +p +p +p +p + | +34.3 +p + + +M + + + PA +p + + +p + + + PA + + PA 9| a
Poudre de
2017 9274 cacao Cocoa powder st st st st - | +24.8 +p + + +p + + + PD +p + + +p + + + PD + + PD |9 | a
2017 9275 E:::;e de Cocoa powder +p +p +p +p + | +27.3 +p + + +M + + + PA +p + + +p + + + PA + + PA |9 a
2017 9276 E:::;e de Cocoa powder +p +p +p +p + | +26.9 +p + + +p + + + PA +p + + +p + + + PA + + PA |9 a
2017 9277 E:::;e de Cocoa powder st st st st - | +285 +p + + +p + + + PD +p + + +p + + + PD + + PD |9 | a
Poudre de
2017 270 | cacao natural | Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 a
bio
2017 271 E:g:;e de Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 a
2017 | 22 |T®%Cocoapowder | st st st | st N st | / st | /| 1 |- Na | st | / s | /| /| -] Na | - - | NA |9 ]a
Poudre de
2017 273 cacao allégée Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 | a
2017 274 E:::(;e de Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA | 9| a
2017 275 E:::(;e de Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA | 9| a
Poudre de
2017 276 cacao brune Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA | 9| a
100% poudre
2017 277 de cacao Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA | 9| a
2017 278 (F::::(;e de Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 a
100% poudre
2017 279 pUF Cacao Cocoa powder st st st st - - st / / st / / - NA st / / st / / - NA - - NA | 9| a
2017 9278 gshl;fOIat pur lc)::‘oczicl;:ta?;S%) +p +p +p +p + | +26.8 +p + + +p + + + PA +p + + +p + + + PA + + PA 91D
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CHOCOLATES

HYGIENA L.L.C.

Reference method: ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL F
Pre-warmed (NFDM + 1% Brillant Green (after 55 min)) for 22 h at 37°C
RVS broth MKTTn broth + Regrowth for 3 h at 37°C (10 pl + 500 pl pre-warmed BHI)
Year of N° Product (French Sroduct = Direct streaking Subculture in RVS Final | Agree- § o
analysis | Sample | name) roauc 2 Brilliance Salmonella XLD Brilliance Salmonella XLD Al | resutt | ment | | F
o= PCR” ISO § ISO § confir- all all °©
Brilliance Brilliance resu 6579 | @ | Agree- 6579 | @ | Agree- : 3 -
XLD Salmonella XLD Salmonella (Ct) | Typical | 3 | Biochemical | Typical | & | ; rgent Typical | & | Biochemical | Typical | & | 4 ; rgent rrt1at|ton cor:ﬁr cor:flr
colonies | S | identfication | colonies | S| o | colonies | S | identification | colonies | S | i | S ests ntlgsltzn T:S't‘;”
Chocolat pur | Chocolate
2017 9279 65% product (65%) st st st st - | +25.6 +p + + +p + + + PD +p + + +p + + + PD + + PD |9 |b
Chocolat pur | Milk chocolate
2017 9280 lait 41% product (41%) +p +p +p +p + | +26.4 +p + + +p + + + PA +p + + +p + + + PA + + PA 9 1|b
Chocolat pur | Milk chocolate
2017 9281 lait 41% product (41%) +p +p +p +p + | +25.7 +p + + +p + + + PA +p + + +p + + + PA + + PA 9 |b
Chocolat de Chocolate
2017 9282 | couverture roduct (75%) +p +p +p +p + | +27.5 +p + + +p + + + PA +p + + +p + + + PA + + PA |9 |b
noir 75% P °
Chocolat de Chocolate
2017 9283 | couverture roduct (75%) +p +p +p +p + | 4254 | +p + + +p + + |+ | PA +p + + +p + + |+ | PA + + PA |9 |b
noir 75% P ’
2017 9284 :I:gic::c;lg&‘force grho(:slcﬂfgo% ) | +p p p + | 4267 | +p + + p + | + | +] PA p + + +p + | + |+ PA + + PA | 9|0
2017 9285 (nigi(::(;lg:/oforce g:]o(:iclf(!?t(go% ) +p +p +p +p + | +254 +p + + +p + + + PA +p + + +p + + + PA + + PA 9 1|b
Chocolat Chocolate
2017 9286 | résistant roduct (44%) +p +p +p +p + | 4285 +p + + +m + + + PA +p + + +p + + + PA + + PA | 9]
cuisson 4% |P ’
Chocolat Chocolate
2017 9287 | résistant roduct (44%) +p +p +p +p + | +26.8 +p + + +p + + + PA +p + + +p + + + PA + + PA |9 |b
cuisson 4% |P °
017 | 280 |Crocomtpur 25'2‘2‘) chocolate | o st |st| st |- - | st |/ / s | /| /|- Na|ost | / st | /| 1 | -| Na| - - | NA |9 b
017 | 281 | YRS Srr;(ﬁ?EZO% K st st | st |- | - | st |/ / st | /| 0 |- Na | st | / st | /| /| -| Na| - - | NA |9
Chocolat de Chocolate
2017 282 | couverture roduct (75%) st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 |b
Tanzanie 75% | P °
Chocolat alunga | Chocolate
2017 283 419 oroduct (41%) st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 ]|b
2017 | 284 Sl:‘flz]‘i’t'itﬁ/'o””ga g:(‘)%cuoc'f‘g o | o st st | st N st | / st | /| 1 |- Na| st | / S A A O 7 - | NA |90
017 | 285 DRSS S:)%?J?EEO% N st |st| st |- - | st |/ / s | /| /|- Na|ost | / st | /| 1 | -| Na | - - | NA |90
2017 | 286 gg‘if:%'g;ome §l§§ﬁ§t“g%%}3te st st st | st N st | / st | /| 1 || Na| st | / S A A O 7 - | NA |90
2017 | 287 | Shoood gg‘ﬁf‘te ot st |st| st |- - | st |/ / s | /| /|- Na|ost | / st | /| 1 | -| Na | - - | NA |90
2017 | 288 Eg;?:jg‘lf ™ S:)%‘ff’c'fzj K st st| st |- | - | st | / st | /| 4 |- Na | st | / st | /| 7 |-| Na| - - | NA |9
Batons de
2017 289 | boulanger Chocolate st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 |b
extrudés
2017 9288 | Coques cacao | Cocoa shells - - - - - - - / / - / / - NA - / / - / / - NA - - NA |9 ]|¢c
2017 9289 | Coques cacao | Cocoa shells - - - - - - - / / - / / - NA - / / - / / - NA - - NA |9 |¢c
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HYGIENA L.L.C.

CHOCOLATES

Reference method: I1SO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL F
Pre-warmed (NFDM + 1% Brillant Green (after 55 min)) for 22 h at 37°C
RVS broth MKTTn broth + Regrowth for 3 h at 37°C (10 pl + 500 pl pre-warmed BHI)
o i i i =
aﬁ;i Sa’r\lnple E;?]:ig)ct frenet Product E Brilliance Salmonella = Stree)l(kligg Brilliance Salmonellasubcunure)I(nLIFD{VS Al rl;ig;lt Arg:ﬁ E? %
o | PCR ISO § ISO § confir- all all °
XLD Szmigggﬁa XLD S‘iﬂgﬁgﬁa r((aétl)lt Typical 3 Biochemical | Typical | & 6517 ) % Ar%;ﬁ- Typical | & | Biochemical | Typical | & 6517 ) % Arg(rai?- rrt1ation conﬁr- confir-
colonies | S | identfication | colonies | S| o | colonies | S | identification | colonies | S | i | S ests "t':;'t‘;n "t‘::t‘;”

2017 9290 E::;(r)e de Cocoa butter +p +p +p +p + | +27.9 +p + + +p + + + PA +p + + +p + + + PA + + PA |9 ¢

2017 | o291 |BeUTedeIcocoabutter | +p s || e |+ 4268 4p | o+ + sp |+ | o+ [+| PA | 4 |+ + sp |+ |+ [ +| PA |+ + | PA 9]¢

2017 9292 :\:Ilaacsas: de Cocoa mass +p +p +p +p + | +26.2 +p + + +p + + + PA +p + + +p + + + PA + + PA 9 1c

2017 9293 !Iaacsas: de Cocoa mass +p +p +p +p + | +24.9 +p + + +p + + + PA +p + + +p + + + PA + + PA |9 |c

2017 | 9294 a"aa:as: 9 lcocoamass | +M s || ap |+ |+20| 4 | 4 + sp |+ |+ L+ | PA | 4 |+ + sp |+ |+ [ +| PA |+ + | PA |9]c

2017 9295 !Iaacsas: de Cocoa mass +p +M +p +p + | +24.9 +p + + +p + + + PA +p + + +p + + + PA + + PA |9 |c

2017 9296 Eae:ar;e de Cocoa butter st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 |¢c

2017 | o291 |BeUTede Icocoabutier | +p s || e |+ | 4338 +d |+ + sd |+ | o+ [ +| PA | 4 |+ + sp |+ |+ [ +| PA |+ + | PA 9]¢

2017 290 Saeéjarge de Cocoa butter st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 |c

2017 | 201 |3 Ioocoabuter | s st | st| st |- - | st |/ / s | /| 1 |- Na| st | / s | /| /|- N - | - | NA ]9

2017 292 !\;/Iaacsasoe de Cocoa mass st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 |¢c

2017 | 203 |MaSede 1 Gocon mass st st | st| st |- - | st |/ / s | /| 1 |- Na| st | / s | /| /|- N - | - | NA ]9

2017 294 :\:Ilaacsas: de Cocoa mass +M +M +p +p + | +27.1 +p + + +nif+ + + + PA +p + + +p + + + PA + + PA |9 ¢

2017 | 205 |Massede loocoamass | s st | st| st |- - | st |/ / s | /| 1 |- Na| st | / s | /| /|- N - | - | NA ]9

2017 | 206 DM loocoatiquor | M | M | M| M |+ [s27a| e | o + ik |+ | o+ [+ | PA | 4 |4 + sp |+ | + | +| PA | # + | PA |9

2017 297 (L::ll;iur de Cocoa liquor st st st st - | 4275 +p + + +p + + + PD +p + + +p + + + PD + + PD |9 |c

2017 298 (L:ia(ll;iur de Cocoa liquor +p +p +p +p + | +27.5 +p + + +ni/+ + + + PA +p + + +p + + + PA + + PA 9 ¢

2017 | 708 t;qc‘;f)”r % | Cocoa liquor st st st st |- st |/ / st [ /| 1 |- NA| st | / st | /| 1 |-] Na| - - | NA |9l

2017 709 Eae:arge de Cocoa butter st st st st - - st / / st / / - NA st / / st / / - NA - - NA |9 |¢c
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HYGIENA L.L.C.

CHOCOLATES

Reference method: 1SO 6579-1¢ Alternative method: BAX® Sysst&TagziléTti]r:f 5P°%Ripss°scay Salmonella - PROTOCOL F
Yearof " RVS broth MKTTh broth Pre-warmed NFDM + 1% Brillant Green (after 55 min) 22 h at 37°C + 72 h at 5°C + 3°C
analysis | Sample Product (French name) Product Category | Type
REUTPOR | pince
XLD Brilliance LD Brilliance result Salmonella XLD Final result 72 h Agreement 72 h
Salmonella Salmonella (C)
2017 9268 | Poudre de cacao Cocoa powder +p +p +p +p + +24.4 +p +p + PA 9 a
2017 9269 | Poudre de cacao Cocoa powder +p +p +p +p + +31.3 +p +p + PA 9 a
2017 9270 | Poudre de cacao 32 % 32% Cocoa powder +p +p +p +p it +26.3 +p +p i PA 9 a
2017 9271 | Poudre de cacao 32 % 32% Cocoa powder +p +p +p +p it +26.0 +p +p i PA 9 a
2017 9272 | Poudre de cacao 100 % 100% Cocoa powder +p +p +p +p it +25.8 +p +p i PA 9 a
2017 9273 | Poudre de cacao 100 % 100% Cocoa powder +p +p +p +p + +27.8 +p +p + PA 9 a
2017 9274 | Poudre de cacao Cocoa powder st st st st - +25.3 +p +p + PD 9 a
2017 9275 | Poudre de cacao Cocoa powder +p +p +p +p + +29.3 +p +p + PA 9 a
2017 9276 | Poudre de cacao Cocoa powder +p +p +p +p + +33.0 +p +p + PA 9 a
2017 9277 | Poudre de cacao Cocoa powder st st st st - +28.6 +p +p + PD 9 a
2017 9278 | Chocolat pur 65 % Chocolate product (65 %) +p +p +p +p it +28.5 +p +p i PA 9 b
2017 9279 | Chocolat pur 65 % Chocolate product (65 %) st st st st - +28.9 +p +p + PD 9 b
2017 9280 | Chocolat pur lait 41 % Milk chocolate product (41 %) +p +p +p +p + +29.2 +p +p + PA 9 b
2017 9281 | Chocolat pur lait 41 % Milk chocolate product (41 %) +p +p +p +p + +27.9 +p +p + PA 9 b
2017 9282 | Chocolat de couverture noir 75 % Chocolate product (75 %) +p +p +p +p + +28.9 +p +p & PA 9 b
2017 9283 | Chocolat de couverture noir 75 % Chocolate product (75 %) +p +p +p +p + +25.4 +p +p & PA 9 b
2017 9284 | Chocolat force noire 50 % Chocolate product (50 %) +p +p +p +p + +33.0 +p +p & PA 9 b
2017 9285 | Chocolat force noire 50 % Chocolate product (50 %) +p +p +p +p + +25.4 +p +p + PA 9 b
2017 9286 | Chocolat résistant cuisson 44 % Chocolate product (44 %) +p +p +p +p + +29.8 +M +m + PA 9 b
2017 9287 | Chocolat résistant cuisson 44 % Chocolate product (44 %) +p +p +p +p + +29.3 +p +p + PA 9 b
2017 9290 | Beurre de cacao Cocoa butter +p +p +p +p + +27.9 +p +p + PA 9 c
2017 9291 | Beurre de cacao Cocoa butter +p +p +p +p + +26.5 +p +p + PA 9 c
2017 9292 | Masse de cacao Cocoa mass +p +p +p +p + 29.8 +p +p + PA 9 c
2017 9293 | Masse de cacao Cocoa mass +p +p +p +p + 28.8 +p +p + PA 9 c
2017 9294 | Masse de cacao Cocoa mass +M +p +M +p + 25.6 +p +p + PA 9 c
2017 9295 |Masse de cacao Cocoa mass +p +M +p +p + +25.6 +p +p + PA 9 c
2017 9297 | Beurre de cacao Cocoa butter +p +p +p +p + +32.3 +p +p + PA 9 c
2017 294 Masse de cacao Cocoa mass +M +M +p +p + +24.9 +p +M + PA 9 c
2017 296 Liqueur de cacao Cocoa liquor +M +M +M +M + +24.2 +p +p + PA 9 c
2017 297 Liqueur de cacao Cocoa liquor st st st st - +25.1 +p +p + PD 9 c
2017 298 Liqueur de cacao Cocoa liquor +p +p +p +p + +24.1 +p +M + PA 9 c
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Result 11 - Category 10: Pet food and pet food ingredients (up to 375 g) - Protocol G1

PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G1
(Paired) 34-38°C for 18 h - 26 h + subculture in BHI
PCR result Conflémaft}on ttgst =
Year of | Sample | Product Product RVS broth | MKTTn broth RVS broth (before oniirmation ) Agreement > | 8
analysis| N° | (French name) Result BAX lysis + boulture BHI) | Direct streaki PCR g || LS t| Refat+ | = | &
. ysSIS supculture ) Irect streaking X . Ina n greemen e ©
BAX lysis ; . foodproof | Confirmation + DNA cleaning . O
DNA cleaning solution results . Ref/Alt DNA cleaning
Latex | Salmonella results solution solution
XLD | ASAP | XLD |ASAP Ct | IPC | Result | Ct | IPC | Result | xLp | Zlfance |y, | Briliance Result
Salmonella Salmonella
2025 | 120564 | Aliment pour poissons | Pellets for Fish st st - st - 0 |365 0 | 317 st st st st / / - NA NA 10 | a
0.0/
2025 | 120565 | Aliment pour oiseaux | Bird seeds m| +12 | +12 | +1/2 + 43.7 | 341 + 00/ | 316 | --- +m +1/2 +m -A + + + + PA NDen(art) 10 a
0.0
2025 | 120566 | Croquettes pour chien | Dog kibble +p +p +p +p + 40.7 | 354 + 432 |1 315 + +p +p +p +p + + + + + PA PA 10 | a
2025 | 120567 | Croquette pour chat Cat kibble - - - - - 0 | 34.9 0 |318 - -B -B -B st / / - NA NA 10 | a
2025 | 126767 :L'Z’;:ﬁisnm“’chat Cat sweets sp | 4o | +p | +p | + |345|453| + 380|404 + | +p | <+ || + + + + + PA PA 10 | a
2025 | 126768 gtg"rﬂf:é“&ﬁrf;e‘;“‘ha‘ Cat kibble wp | 4p | +p | +p | + |335[439| + |375[381| + |+ | || 4 " + + + + PA PA 10 | a
2025 | 126769 &’;‘i‘]‘f')e“es'°°”r°hat Cat kibble sp | 4p | 4p | o | + |316|405| + [350383| + | +p | +p |4p| +p + + + + + PA PA 10 | a
2025 | 126770 | Croduettes pourchat oo iy M| o4p | MR +M | + 332398 + |362|362| + | +M p [#2] 4M " + " + + PA PA 10 | a
(thon/saumon/légumes)
Friandises pour chien
2025 | 126771 (beeufivolaille/lapin) Dog sweets +p +p +p +p + 36.9 | 35.0 + 38.3 | 38.3 + +p +p +p +p + + + + + PA PA 10 a
2025 | 126772 g@’;ﬂ;‘ﬁ;‘;:nf:;"h'e“ Dog kibble sp | | +p | +p | + |305|394| + [336[365| + | +p | o || + + + + + PA PA 10 | a
2025 | 126773 | Croquettes pour chien | iy M| 4p | M| +p | + 324|379 + |365|363| + | +M o [ +M | 4p " + ¥ + + PA PA 10 | a
mini senior (poulet)
2025 | 126774 | Croduettes pour chien | p g, M| +p | #p | +p | + 309398 + |352|367| + | +M o [ +M | 4p " + ¥ + + PA PA 10 | a
(volaille/carottes/pois)
2025 | 128570 | Friandises saumon-colin- | Salmon, hake, and ot | o | g | g | . | o | 338 00 | 308 st st | st| st / / : NA NA 10 | a
truite pour chat treats for cats
2025 | 128824 | Melange de graines pour | go. 4 1wy or wild birds : - | o |33 0 | 336 Al A |A| A / / : NA NA 10 | a
les oiseaux de la nature
2025 | 128825 | Biscuit pour chien Dog biscuits - - 0 |353 0 | 347 -B / / - NA NA 10 | a
2025 | 128826 pcéﬁﬁe‘ie”e pourchien | o4icken dog kibble st | st | st | st | - | 0 |357 0 |355 st st st st / / - NA NA 10 | a
2025 | 128827 | Croquette pourchien |y i pikendogkibble | st | st | st | st | - | 0 | 348 0 | 337 st st st st / / . NA NA 10 | a
mini au poulet
2025 | 128828 ﬁ;ﬁg:‘ett@ pourchat |y, nior cat kibble : - | o |354 0 | 336 A A | A A / / : NA NA 10 | a
2025 | 128829 g;ﬁﬁe‘{e“e pourchatau | opicyen cat kibble : - | o | 346 0 | 327 A A | B s / / : NA NA 10 | a
2025 | 128837 zﬁit:na”" légumes pour | o setable paté fordogs | +p | +p | +p | +p | + |331|427| + [381]323| + | +p +p +p +p " + " + + PA PA 10 | a
2025 | 120009 ;raltlf: pour chat pore | g iy pork catfood | +p | +p | +p | +p | + |363| 0 | + |414|372] + | wp | 4p | 4p| +M + + + + + PA PA 10 | b
2025 | 120010 ;raitlf:ep°“r°hatd'"de Grilled turkey catfood | +p | +p | +p | +p | + |378|406| + [327]445| + |+ | 4 || 4p + + s + . PA PA 10 | b
Patée pour chien dinde | Grilled turkey pork
2025 | 120011 | porc, pomme de terre | potato and spinach dog | st st st st - 0.0 | 36.6 0.0 | 31.8 st st st st / / - NA NA 10 b
et épinard food
Saucisson pour chien | Sausage for dogs
2025 | 120012 | e chicken turkey wp | +p | 4p | +p | + |378|455| + |440| 35| + | 4p +p +p +p " + " + + PA PA 10 | b
Paté pour chat frais Fresh cat food (beef
2025 125510 | | L POUe beeu stow) sp | 4p | 4p | #p | + |317|366| + |392[326| + | 4p +p +p +p " + " + + PA PA 10 | b
ADRIA 131/214 February 25, 2026

Summary report (Version 0)

BAX System RT PCR Assay Salmonella




PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G1
(Paired) 34-38°C for 18 h - 26 h + subculture in BHI
PCR result ronfmation test .
Year of | Sample | Product Broduct RVS broth | MKTTn broth RVS broth (before SR S Agreement | S | &
analysis | N° | (French name) Result BAX Ivsi BAX lysis + subculture BHI) | Direct streaking foodaroof | Confirmation | T M@ | + DNA cleaning | AGreement | ReflAlt + 5| F
ysis DNA cleaning solution ooaproot | Lonirmation | o tg : g Ref/Alt DNA cleaning
Latex | Salmonella results solution solution
XLD | ASAP | XLD | ASAP Ct | IPC | Result | Ct | IPC | Result | xLD | Zrilance |y, p | Brillance Result
Salmonella Salmonella
Paté pour chat frais Fresh cat food (fish
2025 | 125511 (délice de poisson) delight) +p +p +p +p + | 319383 + 37.7 | 316 + +p +p +p +p + + + + + PA PA 10 | b
Paté pour chat frais Fresh cat food
2025 | 125512 (Poulet gourmand) (gourmet chicken) +p +p +p +p + | 324|367 + 36.6 | 31 + +p +p +p +p + + + + + PA PA 10 | b
Paté pour chien frais Fresh dog food (beef
2025 | 125513 (mijoté de beeuf) stew) +p +p +p +p + 301|368 + 36.2 | 31.1 + +p +p +p +p + + + + + PA PA 0 | b
Saucisson pour chien | Sausage for dogs
2025 | 125514 cuit au beeuf cooked with beef +p +p +P | +P + | 327362 + 381|313 + +p +p +p +p + + + + + PA PA 10 | b
2025 | 125634 | Fatée pour chien Dogfood (turkeyand | o | o | o | & | . | 00 |343 00 | 316 s | st | st] st / / : NA NA 10 | b
(dinde et Iégumes) vegetables)
2025 | 125635 | Fatee pour chien Dog food (chicken st | st | st | st | - |00 34 00 | 31 st st | st| st / / : NA NA 10 | b
(poulet rognons) kidneys)
2025 | 125636 ;fﬁ;gz;‘”’hat Cat food (salmon) st | st | st | st | - |o00] 33 0.0 | 314 st st st st / / - NA NA 10 | b
2025 | 125637 E::gft:’)“’chat (buf- | oot food (beef carrots) | st | st | st | st | - | 0.0 | 331 00 | 315 st st | st| st / / : NA NA 10 | b
Saucisson pour chiot Frozen sausage for
2025 | 126775 | congelé d 9 st st st st - 0.0 | 357 0.0 | 351 st st st st / / - NA NA 0 | b
S ogs
(volaille/riz/légumes)
Saucisson pour Frozen sausage for
2025 | 126776 | chien/chat congelé st st st st - 0.0 | 348 0.0 | 346 st st st st / / - NA NA 10 | b
- ; dogs and cats
(volaille/rizimais)
2025 | 128565 | I 9 beeufpour | oot stew for dogs st | st | st | st | - | 00372 00 | 324 st st | st | st / / : NA NA 10 | b
2025 | 128566 | Doro® % PSSO PO Eigh gelcacy for cats st | st | st | st | - | 00370 00 | 332 st st | st| st / / : NA NA 10 | b
2025 | 128567 frf‘i‘;ﬁ'ss"” AU bR POUr | poot causage fordogs | st | st | st | st | - | 0.0 | 362 00 | 326 st s | Cc| - / / : NA NA 10 | b
2025 | 128568 | o 1Amoo T POUT g:g”;a”d fieepatéfor | | st | st | st | - | 00 |354 00 | 322 st | st | st| s / / : NA NA 10 | b
2025 | 128569 | Patee beeuk-dinde-lapin | Beef, turkey, and rabbit | | | g | . | 00 | 347 00 | 316 st st | st| s / / : NA NA 10 | b
pour chat paté for cats
2025 | 128838 | Paté pour chat Paté for cats +p +p +p +p + 34.8 | 36.2 + 442 | 32.7 + +p +p +M +M + + + + + PA PA 10 b
2025 |120013 | Viande pour animaux | Meat for pets - - - - - 0.0 | 35.1 - 0.0 | 334 - -A -A -A -A / / - NA NA 10 c
2025 | 120568 | Matiére premiere (grain | o 1o terjal | +p | +p | p | + |413]336] + |422(314] + | 4+ +p +p +p ¥ + ¥ + + PA PA 10 | ¢
pour animaux)
Matiére premiére
2025 | 120569 | (tourteau soja sans Raw material - - 0 | 348 0 |318 -C -C -A -A / / - NA NA 10 | ¢
OGM)
Matiére premiére
2025 | 120570 | (tourteau soja brut bio | Raw material st st st st - 0 | 344 0 | 315 st st st st / / - NA NA 0 | ¢
morceaux)
2025 | 125515 | Viande pour animaux | Meat for pets +M +M +M +P i 34.9 | 331 + 425 | 311 + +M +M +m +m + + + i i PA PA 10 | ¢
2025 | 125516 | Viande pour animaux | Meat for pets - -A - - - 0.0 | 327 - 0.0 | 30.6 - -A -A -A -A / / - - - NA NA 10 | ¢
2025 | 125517 | Viande pour animaux | Meat for pets +m 112 | +112 | +M + 35.8 | 32.9 + 38.6 | 304 + +m 112 -A +m + + + + + PA PA 10 c
2025 | 125518 | Viande pour animaux | Meat for pets +m | +12 | +122 | +M + 394 | 39.8 + 43.0 | 31.7 + +m +1/2 g)‘ +m + + + + + PA PA 10 c
Viande hachée pour
animaux congelée ) ; - . - - =
2025 | 126777 (85% volaille et 15% Frozen meat for pets 0.0 | 329 0.0 | 33.7 A A A A / / NA NA 10 c
beeuf)
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PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G1
(Paired) 34-38°C for 18 h - 26 h + subculture in BHI
PCR result C°”fgm$'r‘r’]:‘ o -
Year of | Sample | Product RVS broth | MKTTn broth RVS broth (before onirmatio . Agreement S| &
. 0 Product . . . PCR ' Final results 2 >
analysis | N° | (French name) Result BAX Ivsi BAX lysis + subculture BHI) | Direct streaking foodaroof | Confirmation | T M@ | + DNA cleaning | AGreement | ReflAlt + 5| F
ysis DNA cleaning solution ooaproot | Lonirmation | o tg : g Ref/Alt DNA cleaning
Latex | Salmonella results solution solution
XLD | ASAP | XLD | ASAP Ct | IPC | Resutt | Ct | IPC | Resutt | xLD | Zrance |y p| Briliance Result
Salmonella Salmonella
Viande hachée pour
2025 | 126778 | animaux congelée Frozen meat for pets 4+ - +m + | 393|338 + 438 | 31.9 + -A +m (4) -A +m + + + i i PA PA 10 | ¢
(volaille chair et os)
2025 | 128571 | oo DOUNEPOUT | gt for aimals : - | 00 | 332 00 | 313 Al A |A| B / / : NA NA 10 | ¢
2025 | 12857 | Flanchet sans os pour | Boneless flan for : - | 00 | 31 00 | 314 Al A |B| B | / : NA NA 0 | o
animaux animals
Viande de volaille Frozen around poult
2025 | 128573 | hachée congelée pour groundpoullty o | 4m | +m | +m | + | 395|359 | + |440(324| + | +m m | -B| m@ | + + ¥ + + PA PA 10 | ¢
. meat for animals
animaux
2025 | 128574 Sgﬁ;’;eusxdorge POUT | Barley seeds for animals . - | 00 | 343 00 | 314 A A A A / / - NA NA 10 | c
2025 | 128830 | oo Promiere (ulle | Bawmaterial (Flaxseed | |y | ap | wp |+ (318|308 | ¢ |39 318 « e | e [eM| M |+ | s | I I PA PA 10 |
2025 | 128831 | Matiére premiére (Huile | Raw material (Red sp | wp | +p | wp | + [383[346| + [407|325] + | 4p | 4 |4p| + + + + + PA PA 10 | ¢
de saumon rouge ) salmon oil)
2025 | 128832 :‘j";tc'ﬁ;:s:)'“'e’e(”“"e Raw material (Hemp oil) | +p | +p | +p | +p | + | 344 |416| + |424|332| + |+ | +p || +p + + + + + PA PA 10 | ¢
Matiére premiere Raw material (Rice
2025 |128833 | (Flocon de riz aux . +p +p +p +p + 34.3 | 444 + 39.8 | 344 + +p +p +M +M + + + + + PA PA 10 c
1& flakes with vegetables)
égumes)
Matiére premiére Raw material (Millet
2025 | 128834 | (Flocon de millet et and oat flakes with +p +p +p +p + 36.9 | 39.3 + 403 | 34 + +p +p +M +M + + + + + PA PA 10 | ¢
d'avoine aux légumes) | vegetables)
Matiére premiére
2025 | 128835 | (Melange de vitamines | Raw material (Vitamin | o | | o | o | | o | 369 0 | 344 st st | st| st / / : NA NA 10 | ¢
et substances and mineral mix)
minérales)
2025 | 128836 j(fj’n"iﬂ:'e“e'°°”r°h'e" Junior dog kibble sp | 4p | 4p | tp |+ [364[383| + [419[324 | + | 4p | 4p || Hp + + + + + PA PA 10 | c
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PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G1
34-38°C for 18 h - 26 h +72 h at 5 * 3°C + subculture in BHI
PCR " Confirmation test
resu
Year of | Sample | Product oroduct RVS broth | MKTTn broth Rzésfbroth Confirmation 5| g
. o roduc efore . . . | 5
analysis | N° | (French name) Result . BAXlysis + DNA | subculture BHI) | Direct streaking | Final Final results Agreement Agreement Ref/Alt 5| ¥
BAX lysis ; . Confirmation + DNA cleaning + DNA cleaning
cleaning solution results luti Ref/Alt Iuti
XLD | ASAP | XLD | ASAP ct | IPC |Resutt| ct |IPC |Resut|xp| BrMance |y p| Briliance
Salmonella Salmonella
0.0/ m
2025 | 120565 | Aliment pour oiseaux | Bird seeds m| +1/2 | +12 | +1/2 + 42.7 | 331 + 0.0/ 321 - | +m +m @ -A + + + PA NDEnN(art) 10 | a
0.0
2025 | 120566 | Croquettes pour chien | Dog kibble +p +p +p +p + 39.7 | 32.2 + 426 [314| + +p +p +p +p + + + + PA PA 10 | a
2025 | 126767 | F1andises pourchat | ¢y gyeers sp | 4p | 4p | 4p | o+ [354]381| + |419(315] + [+ | 4 || 4 + + + + PA PA 10 | a
Croquettes pour chat .
2025 | 126768 stérilisé (dinde) Cat kibble +p +p +p +p + 326|395 + 376 {308 + +p +p +p +p + + + + PA PA 10 | a
2025 | 126769 g)r:e‘jj‘;f“es pour chat | o kibble wp | wp | 4p | wp | o+ [3170383| + |37 315 + || +p || 4p + + + + PA PA 10| a
2025 | 126770 | Croquettes pour chat( | o\ i) M| owp [ H2| om | ¢ | 332(372] + | 376 (310 + |+M| M | M| p + + v v PA PA 10 | a
thon/saumon/légumes)
Friandises pour chien
2025 | 126771 (beeuflvolaille/lapin) Dog sweets +p +p +p +p + 36.7 | 341 + 40.2 |306| + +p +p +p +p + + + + PA PA 10 | a
2025 | 126772 g)’:e‘fj‘f‘ﬁ;t;:nf:;’ chien | 5og kibble wp | 4p | +p | 4p | + |309]359| + |354 305 + |+p +p +p +p + + + + PA PA 10 | a
2025 | 126773 | Croguettes pour chien | 5o i) M| o+p | M| o4p | o+ 324(384 | + [ 365 (312 + |+12] M [+M]|  4p + + + + PA PA 10 | a
mini senior (poulet)
Croquettes pour chien .
2025 | 126774 (volaille/carottes/pois) Dog kibble +M +p +p +p it 318 | 388 + 373 312 + +M +p +p +p + + + + PA PA 10 | a
2025 | 128837 zﬁit:na”x légumes pour | o setable paté fordogs | +p | +p | +p | +p | + | 341|459 | + | 307 [327] + | #p +p +p +p + + + + PA PA 10 | a
2025 | 120009 ;f:tlfee pourchatpore | o yed nork catfood | +p | +p | +p | +p | + | 332|423 | + | 348 (353 + [+ | 4 |+ | + + . + PA PA 10 | b
2025 | 120010 ;raitlf:e”“"hatd'“de Grilled turkey catfood | +p | +p | +p | +p | + |327|306| + |385(334] + |+p| +p |+ | +p + + + + PA PA 10 | b
Patée pour chien Grilled turkey pork 46.7/
2025 | 120011 | dinde porc, pomme de | potato and spinach dog | st st st st - 0.0 | 359 - 42.3] | 33.3 | +/+/+ | st st st st / - NA PDrp(aty) 10 | b
terre et épinard food 411
Saucisson pour chien | Sausage for dogs
2025 |120012 poulet dinde chicken turkey +p +p +p +p + 323383 + 371 (331 + +p +p +p +p + + + + PA PA 10 | b
Paté pour chat frais Fresh cat food (beef
2025 | 125510 (mijoté de beeuf) stew) +p +p +p +p + | 287|386 + 358 [35.3| + +p +p +p +p + + + + PA PA 10 | b
Pateé pour chat frais Fresh cat food (fish
2025 | 125511 (délice de poisson) delight) +p +p +p +p + 310406 | + 357 |329| + +p +p +p +p + + + + PA PA 10 | b
Paté pour chat frais Fresh cat food
2025 | 125512 (Poulet gourmand) (gourmet chicken) +p +p +p +p + 303 | 42 + 38.6 |32.1 + +p +p +p +p + + + + PA PA 10 | b
Paté pour chien frais | Fresh dog food (beef
2025 | 125513 (mijoté de beeuf stew) | +p | +p | +p + 289352 | + |336 (314 + | +p +p +p +p + + + + PA PA 10 | b
Saucisson pour chien | Sausage for dogs
2025 |125514 cuit au beeuf cooked with beef +p +p +P +P + 310373 + 36.1 {307 + +p +p +p +p + + + + PA PA 10 | b
2025 |128838 | Paté pour chat Paté for cats +p +p +p +p + 3431 0.0 + 39.0 |327| + +p +p +p +p + + + + PA PA 10 | b
2025 |120013 | Viande pour animaux | Meat for pets - - 0.0 | 339 - 0.0 |31.2 -A -A -A -A / - NA NA 10 | ¢
2025 | 120568 | Matiére premiere Raw material s | | wp | wp | + |385[316] + [409(307] + |+ | w || 4 + + + + PA PA 10| ¢
(grain pour animaux)
2025 | 125515 | Viande pour animaux | Meat for pets +M +M +M +P & 33.2 | 332 + 383 [318| + |+1/2 +M +m +m + + + + PA PA 10 | ¢
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PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G1
34-38°C for 18 h- 26 h +72 h at 5 + 3°C + subculture in BHI
PCR " Confirmation test
resu
Year of | Sample | Product oroduct RVS broth | MKTTn broth Rzésfbroth Confirmation 5| g
. o roduc efore . . : o | =
analysis | N° | (French name) Result . BAXlysis + DNA | subculture BHI) | Direct streaking | Final Final results Agreement Agreement Ref/Alt 5| ¥
BAX lysis ; . Confirmation + DNA cleaning + DNA cleaning
cleaning solution results luti Ref/Alt Iuti
XLD | ASAP | XLD | ASAP ct | IPC |Resutt| ct |IPC |Resut|xp| BrMance |y p| Briliance
Salmonella Salmonella
2025 | 125516 | Viande pour animaux | Meat for pets -A - - - 0.0 | 319 - 0.0 [315 -A -A -A -A / - NA NA 10 | ¢
2025 | 125517 | Viande pour animaux | Meat for pets tm | 12 | +1/2 | +M + 369|329 + 379 (314 + +m +M -A +1/2 + + + + PA PA 10 | ¢
2025 | 125518 | Viande pour animaux | Meat for pets +m | #12 | +1/2 | +M + 36.8 | 34.7 + 404 |341| + +m +M +m +m + + + + PA PA 10 | ¢
Viande hachée pour
2025 | 126778 | animaux congelée Frozen meat for pets 4+ - +m + 37.8 | 34.0 + 430 (313 + +m +m -A +m + + + + PA PA 10 | ¢
(volaille chair et os)
Viande de volaille Frozen ground poultr
2025 | 128573 | hachée congelée pour ground POy 1y | #m | +m | +m | + |388|346| + |459(361| + |[+m| +M | -A| +m + + + + PA PA 10 | ¢
. meat for animals
animaux
Matiére premiére Raw material (Flaxseed
2025 | 128830 (Huile de lin) oil) +p +p +p +p + | 388|286 | + 39.1 (370 + +p +p +p +p + + + + PA PA 10 | ¢
Matiere premiére Raw material (Red
2025 | 128831 | (Huile de saumon salmon oil) +p +p +p +p + 34.1 | 483 + 39.8 (337 + +p +p +p +p + + + + PA PA 10 | ¢
rouge)
Matiére premiére . .
2025 | 128832 (Huile de chanvre) Raw material (Hemp oil) | +p +p +p +p + 36.6 | 47.7 + 436 331 + +p +p +p +p + + + + PA PA 10 | ¢
Matiére premiére Raw material (Rice
2025 | 128833 | (Flocon de riz aux . +p +p +p +p + 33.2 | 40.7 + 394 |325| + +M +p +M +p + + + + PA PA 10 | ¢
Y flakes with vegetables)
égumes)
Matiére premiéere Raw material (Millet and
2025 | 128834 | (Flocon de millet et oat flakes with +p +p +p +p + 35.3 | 43.8 + 378 (320 + +p +p +p +p + + + + PA PA 10 | ¢
d'avoine aux légumes) | vegetables)
2025 | 128836 mgfettep°”r°h'e“ Junior dog kibble wp | wp | wp | +p | o+ |337449| + | 382327 + || 4 || 4p + + + + PA PA 10 | ¢
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Result 12 - Category 10: Pet food and pet food ingredients (up to 375 g) - Protocol G2

PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G2
34-38°C for 18 h - 26 h + subculture in BHI
PCR result C°”f'rrc”at'?” tefft Final A =
Year of | Sample | Product RVS broth | MKTTn broth RVS broth (before orfirmation results greement | o | o
. ° Product . . . PCR . ReflAlt+ | @ | >
analysis | N° | (French name) Result . BAX lysis + subculture BHI) Direct streaking | Final + | Agreement = | -
BAX lysis . . foodproof | Confirmation DNA O
DNA leaning solution results | DNA Ref/Alt .
Latex | Salmonella |  results dleaning cleaning
XLD | ASAP | XLD | ASAP Ct | IPC | Result | Ct | IPC | Result | xLp | Zilfance |y p | Brillance Result solution solution
Salmonella Salmonella
2025 | 120564 | Aliment pour poissons | Pellets for Fish st st - st - 0.0 | 354 0.0 | 319 -A -A -A -A / / - - NA NA 10| a
2025 | 120565 | Aliment pour oiseaux | Bird seeds +m | #12 | 12| 12 + 0.0 | 336 0.0 | 313 -A -A -A -A / / - - ND ND 0] a
2025 | 120566 | Croquettes pour chien | Dog kibble +p +p +p +p + 43.7 | 36.0 + 441 | 31.3 + +p +p +p +p + + + + + PA PA 10| a
2025 | 120567 | Croquette pour chat Cat kibble - - - - 0.0 | 32.0 0.0 | 30.5 st st st st / / - - NA NA 0] a
2025 | 126767 :L'Z’;:ﬁisnm“’chat Cat sweets sp | 4p | | o | o+ [344|312] + |389|318| + | 4p | 4p +p +p + + + + + PA PA |10] a
2025 | 126768 gtg"r‘il'l:'seé“g‘irf;e‘;”hat Cat kibble sp | wp | wp | +p | o+ |336]323] + [350[319] + | M| 4 +p +p + + + + + PA PA |10 a
2025 | 126769 &’;ﬁ;‘fttes pourchat | ot ibble so | 4 | w0 | e |+ 322323 + |346|322| + | 4| +p +p +p + + + + + PA PA |10 a
2025 | 126770 | Croquettes pour chat o i) M| +p | M2 M |+ [ 332]317| + | 355[316| + |+1/2| +M m m + + + + + PA PA |10 a
(thon/saumon/légumes)
Friandises pour chien
2025 | 126771 (beeuflvolaille/lapin) Dog sweets +p +p +p +p + 314 | 314 + 371 | 31.2 + +p +p +p +p + + + + + PA PA 10| a
2025 | 126772 &’;ﬂ;‘ﬁ;t::nf:;“‘h'e" Dog kibble wp | 4p | 4p | 4p | + [316]313| + [335(312| + | 4 +p +p +p + + + + + PA PA |10 a
2025 | 126773 | Croguettes pour chien |0 i) M| o+p | M | wp | o+ [ 318[302| + [364|308] + |+2| +M +p + ¥ ¥ + + PA PA |10 a
mini senior (poulet)
Croquettes pour chien .
2025 | 126774 | ol carottesipoie) | 009 KibbIE M| +p | p | +p | o+ 333312 + [381]309| + | +p p +p +p ¥ + + " " PA PA |10 a
2025 | 128570 | Ffiandises saumon-colin- | Salmon, hake, and trout | 1 | g | L | oo | 322 00 | 312 st ot st st / / : : NA NA |10 a
truite pour chat treats for cats
2025 | 128824 | Melange de graines pour | go. 4wy or wild birds A - | 00 | 373 00 | 345 Al A A A / / : : NA NA |10 a
les oiseaux de la nature
2025 | 128825 | Biscuit pour chien Dog biscuits - - - - 0.0 | 372 0.0 | 343 st st st st / / - - NA NA 10| a
2025 | 128826 pcéﬁﬁe‘ie”e pourchien | ohicken dog kibble st | st | st | st - |00 |377 0.0 | 342 st st st st / / - - NA NA |10] a
2025 | 128827 | Croduette pourchien iy iken dog kibble | st | st | st | st | - | 0.0 | 382 00 | 354 st tst st st / / : : NA NA | 10| a
mini au poulet
2025 | 128828 ﬁ;ﬁg:‘e”@ pourchat |y, nior cat kibble A - | 00 | 378 00 | 380 B B B B / / : : NA NA |10 a
2025 | 128829 g;ﬁﬁe‘{e“e pourchatau | opicyen cat kibble - - - - | 00365 0.0 | 3656 A A - - / / - - NA NA |10] a
2025 | 128837 zﬁit:na”" légumes pour | o setable paté fordogs | +p | +p | +p | +p | + |350|405| + |419[339] + | +p +p +p +p " + + ¥ ¥ PA PA |10 a
2025 | 120009 ;raitlfé””’chatp"" Griled pork catfood | +p | +p | +p | +p | + |341|425| + |407|367| + | +p | +p +p +p + + + + + PA PA |10 b
2025 | 120010 ;raitlf:ep°”r°hatd'"de Grilled turkey catfood | +p | +p | +p | *p | + | 0.0 | 366 00 | 317 st st st st / / : : ND ND |10 b
Patée pour chien dinde | Grilled turkey pork
2025 | 120011 | porc, pomme de terre | potato and spinach dog | st st st st - 36.9 | 00 + 416 | 341 + +p +p +p +p + + + + + PD PD 0] b
et épinard food
Saucisson pour chien | Sausage for dogs
2025 | 120012 | e chicken turkey | o | | + 367|387 | + [434[314] + | +p +p +p +M " + + ¥ ¥ PA PA |10 b
2025 | 125510 | Paté pour chatfrais | Freshcatfood (beef | | ) | o | up | 4 | 00 | 344 00 | 327 st st st st / / : : ND ND |10 b
(mijoté de beeuf) stew)
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PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G2
34-38°C for 18 h - 26 h + subculture in BHI
PCR result confrmation (e8! Final A |z
Year of | Sample | Product oroduct RVSbroth | MKTTn broth RVS broth (before R results s | 2| &
analysis | N° | (French name) Result BAX Ivsis BAX lysis + subculture BHI) Direct streaking foodaroof | Confirmation | FiM@ + | Agreement| “o | & | F
y DNA leaning solution P results | DNA Ref/Alt .
Latex | Salmonella results dleaning cleaning
XLD | ASAP | XLD | ASAP Ct | IPC | Resut | Ct | IPC | Result | xLp | Zriance |y | Brillance Result solution solution
Salmonella Salmonella
Paté pour chat frais Fresh cat food (fish
2025 | 125511 (délice de poisson) delight) +p +p +p +p + 31.7 | 384 + 351 | 32.3 + +p +p +p +p + + + + + PA PA 10| b
Paté pour chat frais Fresh cat food
2025 | 125512 (Poulet gourmand) (gourmet chicken) +p +p +p +p + 31.7 | 38.6 + 378 | 31.8 + +p +p +p +p + + + + + PA PA 10| b
Paté pour chien frais Fresh dog food (beef
2025 | 125513 (mijoté de beeuf) stew) +p +p +p +p + 304 | 38.0 + 341 | 319 + +p +p +p +p + + + + + PA PA 0] b
Saucisson pour chien | Sausage for dogs
2025 | 125514 cuit au beeuf cooked with beef +p +p +P +P + 304 | 36.7 + 348 | 317 + +p +p +p +p + + + + + PA PA 10| b
2025 | 125634 | Fatée pour chien Dogfood (turkeyand | o | o | & | g | . |00 |336 00 | 327 s | s c c / / : : NA NA |10 b
(dinde et Iégumes) vegetables)
2025 | 125635 | Fatee pour chien Dog food (chicken st | st | st | st | - | 00332 00 | 317 st st st st / / i : NA NA |10 b
(poulet rognons) kidneys)
2025 | 125636 ;fﬁ;gz;‘”’hat Cat food (salmon) st | st | st | st - | 00 | 331 0.0 | 315 st st st st / / - - NA NA |10 b
2025 | 125637 E::gft:’)“’chat (buf- | ot food (beefcarrots) | st | st | st | st | - | 00 | 332 00 | 324 B| B B B / / : : NA NA 10| b
Saucisson pour chiot Frozen sausage for
2025 | 126775 | congelé d 9 st st st st - 0.0 | 323 0.0 | 319 st st st st / / - - NA NA 01| b
S ogs
(volaille/riz/légumes)
Saucisson pour Frozen sausage for
2025 | 126776 | chien/chat congelé st st st st - 0.0 | 316 0.0 | 316 st st st st / / - - NA NA 10| b
- ; dogs and cats
(volaille/rizimais)
2025 | 128565 | I 9 beeufpour | oot stew for dogs st | st | st | st | - |00]358 00 | 320 c| < B B / / : : NA NA |10 b
2025 | 128566 Eﬁ;‘t"e de poiSson pour | ek delicacy for cats st | st | st | st - | 00358 0.0 | 321 B B A A / / - - NA NA |10 b
2025 | 128567 fre]\il;ﬁsson au boaut pour Beef sausage for dogs st st st st - 0.0 | 350 0.0 | 315 st st st st / / - - NA NA 10| b
2025 | 128568 | o 1Amoo T POUT g:g”;a”d rieepatefor 1o | st | st | st | - | 00 | 343 00 | 319 s | st st st / / : : NA NA 10| b
2025 | 128569 | Patee beeukdinde-lapin | Beef, turkey, and rabbit | oy o g | g | | 00 | 344 00 | 309 st st st st / / : : NA NA |10 b
pour chat paté for cats
2025 |128838 | Paté pour chat Pateé for cats +p +p +p +p + 335|372 + 432 | 32.3 + +p +p +p +p + + + + + PA PA 10| b
2025 |120013 | Viande pour animaux | Meat for pets - - 38.1 | 37.9 + 445 | 354 + +1/2 +M +m +1/2 + + + + + PD PD 0] ¢
2025 | 120568 | Matiére premiére (grain | o oo terial | +p | | #p | + |00]360 0.0 | 39 st st st st / / - - ND ND |10 ¢
pour animaux)
Matiére premiére 0.0/
2025 | 120569 | (tourteau soja sans Raw material - - - - 0.0 | 339 0.0/ | 0.0 if-1- -A -A -A -A / / - - NA NA 0] ¢
OGM) 0.0
Matiére premiére
2025 | 120570 | (tourteau soja brut bio | Raw material st st st st - 0.0 | 342 0.0 | 314 st st st st / / - - NA NA 0] ¢
morceaux)
2025 | 125515 | Viande pour animaux | Meat for pets +M +M +M +P + 355 | 320 + 396 | 31.2 + +M +p -A +m + + + + + PA PA 0] ¢
2025 | 125516 | Viande pour animaux | Meat for pets -A - - - 39.7 | 321 + 417 | 314 + +m +p -A +m + + + + + PD PD 10| ¢
2025 | 125517 | Viande pour animaux | Meat for pets tm | +1/2 | +1/2 | +M + 39.7 | 331 + 433 | 31.8 + +m +M -A +m + + + + + PA PA 0] c
2025 | 125518 | Viande pour animaux | Meat for pets +m | +1/2 | #1/2 | +M + 36.6 | 33.7 + 403 | 314 + +m +M +m +m + + + + + PA PA 0] ¢
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PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G2
34-38°C for 18 h - 26 h + subculture in BHI
PCR result C°”f'"g§2?i;‘n§§fm Final A |z
Year of | Sample | Product Product RVSbroth | MKTTn broth RVS broth (before SCR results s | 2| &
analysis | N° | (French name) Result BAX Ivsis BAX lysis + subculture BHI) Direct streaking foodaroof | Confirmation | FiM@ + | Agreement| “o | & | F
y DNA leaning solution P results | DNA Ref/Alt .
Latex | Salmonella results dleaning cleaning
XLD | ASAP | XLD | ASAP Ct | IPC | Resutt | Ct | IPC | Resutt | xLD | Zrance |y p | Brillance Result solution solution
Salmonella Salmonella
Viande hachée pour
animaux congelée i i i i i i i i i i
2025 | 126777 (85% volaille et 15% Frozen meat for pets 0.0 | 316 0.0 | 311 A A A B / / NA NA 0] ¢
beeuf)
Viande hachée pour
2025 | 126778 | animaux congelée Frozen meat for pets +(4) - +m + 40.3 | 30.9 + 42.0 | 30.7 + -A +m (2) -A +m + + + + + PA PA 0] ¢
(volaille chair et os)
2025 | 128571 | V1ande DOVMEPOUT | et for animals . - | 00 | 326 00 | 313 c| A A B | / . . NA NA [ 10] ¢
2025 | 12857 | Flanchet sans os pour | Boneless flan for : - | 00 | 334 00 | 31.1 B | B A A | / : : NA NA 10| ¢
animaux animals
Viande de volaille Frozen around ooult
2025 | 128573 | hachée congelée pour groundpoultty 1wy 1w | #m | +m |+ 396 |355| + [417[314| + | +m mo [ m@ | +m " + + ¥ ¥ PA PA |10 ¢
. meat for animals
animaux
2025 | 128574 Sr:ﬁ:;eusxd"rge POUT | Barley seeds for animals . - | 00 | 351 00 | 31.1 A B A A / / . : NA NA |10 ¢
2025 | 128830 :‘j";ﬂﬁ;ep’em'e’e(”““e EI‘I’)‘” material (Flaxseed | | |y | 4p | 4 | 328 |406| + (4170380 + | 4p | 4p +p +p . s s s + PA PA |10 ¢
2025 | 128831 Z"at'e’ep’em'e’e("'“"e Raw material (Red so | wp | s | wp | ¢ |376|423| + |435(350| + | +p | +p +p +p + + + + + PA PA |10 ¢
e saumon rouge ) salmon oil)
2025 | 128832 Z":tc'ﬁ’a‘l’qc::)“"ere(”“"e Raw material (Hempoil) | +p | +p | +p | +p | + 365|412 + |437[333| + | +p | 4 +p +p v + + + + PA PA |10 ¢
Matiere premicre Raw material (Rice
2025 | 128833 | (Flocon de riz aux . +p +p +p +p + 0.0 | 36.9 0.0 | 354 -B st -C -C / / - - ND ND 0] ¢
Y flakes with vegetables)
égumes)
Matiére premiéere Raw material (Millet and
2025 | 128834 | (Flocon de millet et oat flakes with +p +p +p +p + 39.9 | 40.0 + 40.7 | 335 + +p +p +M +p + + + + + PA PA 0] ¢
d'avoine aux légumes) | vegetables)
Matiére premiére
2025 | 128835 | (Melange de vitamines | Raw material (Vitamin | o\ | o | | & | . | 00 | 360 00 | 335 st | st st st | | / : : NA NA (10| ¢
et substances and mineral mix)
minérales)
2025 | 128836 mg:‘ette””"h'e“ Junior dog kibble sp | wp | 4p | wp | + | 385|304 + |445[334| + | M| 4 +M +M + + + + + PA PA |10 ¢
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PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G2
34-38°C for 18 h - 26 h +72 h at 5 * 3°C + subculture in BHI
PCR result Confirmation test >
Year of | Sample | Product Product RVS broth | MKTTn broth R\gsfbroth Confirmation Final resut Agreement | S | &
analysis | N° | (French name) Result . BAX lysis + DNA (before Direct streaking | Final | natresuls | o coment | RefAlt+DNA | & | &
BAX lysis . . subculture BHI) Confirmation + DNA cleaning . O
cleaning solution results . Ref/Alt cleaning
Bl Bl Latex results solution solution
XLD | ASAP | XLD | ASAP Ct | IPC | Result | Gt | IPC | Result |XLD | o/ "/2"® |XLD | o rance
Salmonella Salmonella
2025 | 120565 | Aliment pour oiseaux | Bird seeds m | +12 | +1/2 | #1/2 + 0.0 | 317 - 0.0 | 309 - -B -A -A -A / - - - ND ND 10 a
2025 | 120566 | Croquettes pour chien | Dog kibble +p +p +p +p + 40.7 | 31.8 + 40.1 | 30.9 + +p +p +p +p + + + + PA PA 10 a
2025 | 126767 :L'f;ﬂ':‘?np°”’°hat Cat sweets wp | 4 | 4p | 4 | ¢ 349|372 + 418314 + |4p| 4 || + + + + PA PA 10 | a
Croquettes pour chat .
2025 | 126768 stérilisé (dinde) Cat kibble +p +p +p +p + 334 | 38.0 + 359 | 31.0 + +p +p +p +p + + + + PA PA 10 a
2025 | 126769 g:;l'j‘f')e“es pourchat | ot kibble sp | wp | wp | ep |+ 332374 + 3334 + || || 4 + + + + PA PA 10| a
2025 | 126770 | Croduettes pourchat 1o 0o M| +p | 2| +M | o+ [332]366| + [359[305| + |+M| M |[+2] +R2 ¥ ¥ + + PA PA 10 | a
(thon/saumon/légumes)
Friandises pour chien
2025 | 126771 (beufivolaille/lapin) Dog sweets +p +p +p +p + 324 | 3741 + 36.1 | 30.7 + +p +p +p +p + + + + PA PA 10 a
2025 | 126772 &’;%;‘ﬁ:t::rﬁ:;’ chien | 5og kibble | +p | +p | +p | + [328]|364| + |356]320] + |+p +p +p +p " " + + PA PA 10 | a
2025 | 126773 | Croquettes pour chien |0 i) M| 4p | M | #p | o+ [319]372| + 363314 + |+M| 4 [+12| M + + + + PA PA 10 | a
mini senior (poulet)
Croquettes pour chien .
2025 | 126774 (volaille/carottes/pois) Dog kibble +M +p +p +p + 37.7 | 351 + 42.8 | 30.7 + +p +p +p +p + + + + PA PA 10 a
2025 | 128837 zﬁit:na“x légumes pour | o etable paté fordogs | +p | +p | +p | +p | + |340|413| + |380[337| + |+p +p +p +p " " + + PA PA 10 | a
2025 | 120009 gpfitlfép“’chat POrC | Grilled porkcatfood | +p | +p | 4p | +p | + |376| 0 | + 364|331 + |+ | || " R : . PA PA 0 | b
2025 | 120010 ;fitlf:e”“"hatd'“de Grilled turkey catfood | +p | +p | +p | +p | + | 00 |37.9 00 | 329 st | st | st]| st / : ND ND 10 | b
Patée pour chien dinde | Grilled turkey pork
2025 | 120011 | porc, pomme de terre | potato and spinach dog | st st st st - 342 | 434 + 373 | 32.2 + +p +p +p +p + + + + PD PD 10 b
et épinard food
Saucisson pour chien | Sausage for dogs
2025 | 120012 poulet dinde chicken turkey +p +p +p +p + 354 | 385 + 38.7 | 30.7 + +p +p +p +p + + + + PA PA 10 b
2025 | 125510 | Paté pour chatfrais | Freshcatfood (beef | | | 1y | 4 |00 [343| + |00 [336] + |st| st |st| st / : ND ND 10 | b
(mijoté de beeuf) stew)
Paté pour chat frais Fresh cat food (fish
2025 | 125511 (délice de poisson) delight) +p +p +p +p + 312 | 376 + 33.7 | 334 + +p +p +p +p + + + + PA PA 10 b
Paté pour chat frais Fresh cat food
2025 | 125512 (Poulet gourmand) (gourmet chicken) +p +p +p +p + 30.7 | 37.1 + 354 | 30.8 + +p +p +p +p + + + + PA PA 10 b
Paté pour chien frais Fresh dog food (beef
2025 | 125513 (mijoté de beeuf) stew) +p +p +p +p + 30.6 | 36.5 + 323 | 313 + +p +p +p +p + + + + PA PA 10 b
Saucisson pour chien | Sausage for dogs
2025 |125514 cuit au boeuf cooked with beef +p +p +P +P + 292 | 333 + 340 | 31.6 + +p +p +p +p + + + + PA PA 10 b
2025 | 128838 | Paté pour chat Paté for cats +p +p +p +p + 34.8 | 42,6 + 416 | 335 + +p +p +p +p + + + + PA PA 10 b
2025 |120013 | Viande pour animaux | Meat for pets - - - - - 36.0 | 341 + 38.8 | 30.6 + +m +M +m +1/2 + + + + PD PD 10 c
2025 | 120568 Matiere premiere (grain Raw material +p +p +p +p + 0.0 | 322 0.0 | 309 st st st st / - ND ND 10 c
pour animaux)
2025 | 125515 | Viande pour animaux | Meat for pets +M +M +M +P + 359 | 315 + 39.2 | 30.9 + +1/2 +p an)] +1/2 + + + + PA PA 10 c
2025 | 125516 | Viande pour animaux | Meat for pets -A - - - 376 | 316 + 435 | 30.6 + +m +M -A +m + + + + PD PD 10 c
2025 | 125517 | Viande pour animaux | Meat for pets m | +12 | 12| M + 395 | 316 + 422 | 30.9 + +m +M Zg)‘ +m + + + + PA PA 10 c
2025 | 125518 | Viande pour animaux | Meat for pets m | 12 | +12| M + 354 | 33.3 + 401 | 331 + +m +M -A +m + + + + PA PA 10 c
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Reference method: ISO 6579-1¢

PET FOOD AND PET FOOD INGREDIENTS (up to 375 g)
Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL G2

HYGIENA L.L.C.

34-38°C for 18 h - 26 h +72 h at 5 £ 3°C + subculture in BHI

Confirmation test

=
Year of | Sample | Product Product RVS broth | MKTTn broth PCR result R\LS fbroth Confirmation inal result Agreement | S | &
analysis | N° | (French name) Result . BAX lysis + DNA (before Direct streaking | Final | natresuls | o coment | RefAlt+DNA | & | &
BAX lysis : . subculture BHI) Confirmation + DNA cleaning : o
cleaning solution results . Ref/Alt cleaning
Bl Bl Latex results solution solution
XLD | ASAP | XLD | ASAP Ct | IPC | Result | Gt | IPC | Result |XLD | o/ "/2"® |XLD | o rance
Salmonella Salmonella
Viande hachée pour
2025 | 126778 | animaux congelée Frozen meat for pets +(4) - +m + 39.0 | 335 + 439 | 314 + -A +m -A +m + + + + PA PA 10 c
(volaille chair et os)
Viande de volaille Frozen around boult
2025 | 128573 | hachée congelée pour groundPOUlLY |y | 4m | #m | +m | + | 363|321| + |459(324| + |+m| +M |+m| +m + + + + PA PA 10 | ¢
animaux meat for animals
2025 | 128830 ?:::ﬁ;eprem'ere(”“"e oy e (Flaxseed | 0| wp | 4p | #p | + |320|416] + |411|322] + |+ | % || I . + + PA PA 10 | ¢
2025 | 128831 Z"at'e’ep’e""e’e(”“"e Raw material (Red s | wp | 4| wp | ¢ | 379|d06| + |413(324| + |4p| 4p |4p| 4p v v + + PA PA 10| ¢
e saumon rouge ) salmon oil)
2025 | 128832 :‘j":tc'ﬁ:\‘:::)'“'e’e(”“"e Raw material (Hempooil) | +p | +p | +p | +p | + |342|474| + |429]326| + |+ | 4 + + + + PA PA 10| ¢
Matiére premicre Raw material (Rice
2025 | 128833 | (Flocon de riz aux . +p +p +p +p + 00 | 357 0.0 | 323 -A +p -C st / - ND ND 10 c
1& flakes with vegetables)
égumes)
Matiére premiére Raw material (Millet and
2025 | 128834 | (Flocon de millet et oat flakes with +p +p +p +p + 404 | 37.0 + 455 | 31.7 + +p -C +p +p + + + + PA PA 10 c
d'avoine aux légumes) | vegetables)
2025 | 128836 mg;‘ette””’ch'e“ Junior dog kibble wp | 4p | 4p | 4p | o+ | 349|434| + |#15(312]| + |+M| 4 +p +p " " + + PA PA 10 | ¢
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Result 13 - Category 11: Cocoa and chocolate (up to 375 g) - Protocol H1

Reference method: ISO 6579-1¢

COCOA AND CHOCOLATES (up to 375 q)
Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H1

HYGIENA L.L.C.

34-38°C for 22 - 30 h + subculture in BHI

Confirmation test

PCR result RVS broth Confirmati z
Year of | Sample Product Product RVSbroth | MKTTn broth ro onrmaton Final results S8
analysis | N° (French name) Result BAX lysis + (before 1 pirect streaki PCR Final | +DNA |A (| Agreement | £ =
. ysis irect streaking —— ina greemen
BAX lysis . . subculture BHI) foodproof | Confirmation : Ref/Alt+DNA | O
DNA cleaning solution results | cleaning Ref/Alt . X
Latex | Salmonella results solution cleaning solution
XLD | ASAP | XLD | ASAP ct | IPC | Resut | Ct | IPC | Resutt |xLD | Brilfance |y p | Brillance Result
Salmonella Salmonella
2025 | 127021 | [ o8 €202 Crushed cocoa beans ol - | - a5 3ss| + |431|316| + || <+ |HrR| 2 | + ; ; + ; PD PD 1| a
2025 | 127449 | Féves de cacao Cocoa beans - - - - - 0.0 | 338 - 00 | 326 -A -A -A -A / / - NA NA 11 | a
2025 | 128137 | Féve de cacao Cocoa bean +M +p +M +p + 0.0 | 340 - 0.0 | 316 st st st st / / - ND ND 11 | a
2025 | 128138 | Féve de cacao Cocoa bean - - - - - 0.0 | 336 - 00 | 315 -A -B -B -B / / - NA NA 11 | a
0, 0,
2025 | 131500 ,\BAeG“)”e decacao (99.9 % | Cocoabutter (99.9%fat) | o\ | & | & | & | - |00 |358| - | 00|348 st | st | st] st / / : NA NA 1| a
Poudre de cacao (22.5 | Cocoa powder (22.5 % fat) i i i
2025 | 131501 MG) (100 % cacao) (100 % cocoa) st st st st 00 | 357 0.0 | 326 st st st st / / NA NA 11| a
Féve de cacao (52 % Cocoa beans (52 % fat) i i i i i i
2025 | 131502 MG) (100 % cacao) (100 % cocoa) +m +M +m +p + 00 | 355 00 | 31.3 C C A A / / ND ND 1| a
0,
2025 | 131504 | gy € cace0 (909 | Coconbuller 9% |y | i | p | wp |+ 315 40|+ 6|03 |+ [w| w || w |+ | : : : PA PA 1| a
Pate de cacao Organic cocoa paste
2025 |131561 | organique (53 % MG) | (53 % fat) (100 % cocoa) +p +p +p +p & 39.6 | 36.1 + 36.0 | 31.8 + +M +p +p +p + + + i + PA PA 11 | a
(100 % cacao)
Pate de cacao (54 % Cocoa paste (54 % fat) i
2025 | 131562 MG) (100 % cacao) (100 % cocoa) +/2 | 12 | +m +m + 36.9 | 35.0 + 343 | 31.9 + B +m +m +1/2 + + + W + PA PA M| a
. 0,
2025 | 131563 | (oo 1o caca0 (1007 ] Gocoa beans s | +m | +m | em | + |423|327| + [380|35| + |B| m |em| em [+ [ 4 : : : PA PA 1| a
Pate de cacao végan | Vegan cocoa paste (54 %
2025 | 131564 | (54 % MG) (100 % fat) (100 % cocoa) +p +p +p +p + | 368 | 349 + 333 | 31.2 + +p +p +p +p + + + + + PA PA 11| a
cacao)
Pate de cacao (53,3 % | Cocoa paste (53.3 % fat) i i
2025 | 131565 MG) (100 % cacao) (100 % cocoa) +m +m +M +M + 0.0 | 335 00 | 312 st st st st / / ND ND 1| a
Poudre de cacao bio Organic cocoa powder
2025 | 131566 | (11 % MG) (100 % (11 % fat) (100 % cocoa) +p +p +M +M + 0.0 | 332 - 0.0 | 311 st st st st / / - ND ND 11| a
cacao)
Poudre de cacao (11 % | Cocoa powder (11 % fat)
2025 | 131567 MG) (100 % cacao) (100 % cocoa) +p +p +p +p + 357 | 345 + 331 | 314 + +p +p +p +p + + + + + PA PA 11 | a
Pate de cacao organique | Organic cocoa paste (53 %
2025 | 131568 | (53 % MG) (100 % fat) (100 % cocoa) st st st st - 0.0 | 337 - 00 | 317 st st st st / / - NA NA 11| a
cacao)
Péte de cacao (54 % Cocoa paste (54 % fat) i i i i i i i i i i i
2025 | 131569 MG) (100 % cacao) (100 % cocoa) B B A A 0.0 | 35.0 00 | 322 B B B A / / NA NA 11 | a
Péate de cacao (53,3 % | Cocoa paste (53.3 % fat) ) _ i i i ) i
2025 | 131570 MG) (100 % cacao) (100 % cocoa) C C st st 0.0 | 338 00 | 322 C C st st / / NA NA 11| a
0, 0,
2025 | 131571 ,\BA"'G“)"G decacao (100% | Cocoabutter (100% fat) | | o | o | s | - |00 |32 - |00]314 st| st |st| s / / i NA NA 1| a
Grain de cacao (>20 Cocoa beans (>20 % fat) i i i
2025 | 131572 %MG) (100 % cacao) (100 % cocoa) st st st st 0.0 | 33.6 00 | 313 st st st st / / NA NA 1 | a
2025 | 131573 | Poudre de cacao (1% | Cocoa powder (100 % st | st | st | st | - |00|386| - |o00]|318 c| st |st| st |4 / : NA NA 1| a
MG) (100 % cacao) €0coa)
Chocolat noir (70 % Dark chocolate (70 %
2025 | 121261 cacao) (41 % MG) cocoa) (41 % fat) +p +p +p +p + 0.0 | 382 - 0.0 | 329 st st st st / / - ND ND M1 1| b
Chocolat noir (90 % Dark chocolate (90 %
2025 | 121262 cacao) (55 % MG) cocoa) (55 % fat) +p +p +p +p + | 405 | 421 + 440 | 323 + +p +p +M +p + + + + + PA PA 1M1 | b
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BAX System RT PCR Assay Salmonella




COCOA AND CHOCOLATES (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H1
34-38°C for 22 - 30 h + subculture in BHI
Confirmation test
PCR result — >
Year of | Sample Product Broduct RVSbroth | MKTTn broth el confmaton Final results rareoment | 5 | &
analysis | N° (French name) Result , BAX lysis + Direct streaking N Final +DNA | Agreement g T |
BAX lysis . . subculture BHI) foodproof | Confirmation : Ref/Alt+DNA | O
DNA cleaning solution results | cleaning Ref/Alt . X
Latex | Salmonella results solution cleaning solution
XLD | ASAP | XLD | ASAP ct | IPC | Resut | Ct | IPC | Resutt |xLD | Brilfance |y p | Brillance Result
Salmonella Salmonella
Chocolat noir avec Dark chocolate with
2025 | 121263 | noisette (50 % cacao) | hazelnut (50 % cocoa) +p +p +p +p + 439 | 36.6 + 451 | 324 + +m +M +m +M + + + + + PA PA M1 | b
(40 %MG) (40 % fat)
Chocolat noir avec Dark chocolate with
2025 | 121264 | amande (46 % cacao) |almond (46 % cocoa) - st - 0.0 | 36.9 - 0.0 | 31.7 -A -A -B -B / / - NA NA M1 1| b
(38 % MG) (38 % fat)
Tablette chocolat noir | Dark chocolate bar with
2025 | 127025 | fourré framboise (49 % | raspberry filling (49 % tm | +1/2 | +M +p + 0.0 | 331 - 00 | 31.0 -A -C -B -C / / - ND ND M| b
cacao) (27 % MG) cocoa) (27 % fat)
Tablette chocolat noir | Dark chocolate bar with
2025 |127028 | noisettes (45 % cacao) | hazelnuts (45 % cocoa) +p +p +p +p & 37.0 | 33.0 + 40.0 | 31.0 + +p +p +M +p + + + i + PA PA M1 1| b
(39 % MG) (39 % fat)
Tablette de chocolat Dark chocolate (90 %
2025 | 127453 | noir (90 % cacao) (54 % | cocoa) (54 % fat) +p +p +p +p + 33.1 | 36.6 + 378 | 31.9 + +p +p +p +p + + + + + PA PA 1M1 1| b
MG)
Tablette de chocolat Dark chocolate (70 %
2025 | 127454 | noir (70 % cacao) (44 % | cocoa) (44 % fat) +H2 | +p +M +p + | 371 | 347 + 398 | 31.5 + +p +p +p +p + + + + + PA PA M| b
MG)
Tablette de chocolat Dark chocolate with 0.0/ | 33.1/ 0.0/ | 321/
2025 | 127455 | noir noisette (50 % hazelnuts (50 % cocoa) +2 | 2| +12| M + 0.0/ | 38.8/ | - | 0.0/ | 324/ | - | +m +M 3+ 7+ + + + - NDrnar) NDen(art) M1 | b
cacao) (37 % MG) (37 % fat) 00 | 387 0.0 | 320
Tablette chocolat noir | Dark chocolate bar with
2025 | 127456 | fourrage orange (50 % | orange filling (50 % +p +p +p +p + 318 | 36.0 + 37.8 | 32.0 + +1/2 +M +M +p + + + + + PA PA M1 | b
cacao) (27 % MG) cocoa) (27 % fat)
Chocolat noir amandes Dark chocolate with
2025 | 127874 o 0 almonds (38 % fat) (45 % st st st st - 0.0 | 332 - 0.0 | 313 st st st st / / - NA NA M1 | b
(38 % MG) (45 % cacao) cocoa)
Chocolat noir corsé Strong dark chocolate
2025 |127875 (36 % MG) (64 % cacao) | (36 % fat) (64 % cocoa) - - - 0.0 | 353 - 00 | 319 st st st st / / - NA NA M| b
Chocolat noir de Dark chocolate couverture
2025 | 128143 | couverture (31 % MG) (31 % fat) (65 % cocoa) st st st st - 0.0 | 339 - 00 | 310 st st st st / / - NA NA M1 | b
(65 % cacao)
Drop de chocolat noir Dark chocolate drop (27 %
2025 | 128144 | (27 % MG) (50 % fat) (50 % cocoa) st st st st - 0.0 | 343 - 00 | 312 st st st st / / - NA NA M1 | b
cacao)
Chocolat noir avec Dark chocolate with
2025 | 128145 | noisette (39,3 % MG) hazelnuts (39.3 % fat) st st st st - 0.0 | 3438 - 00 | 311 st st st st / / - NA NA M1 | b
(54 % cacao) (54 % cocoa)
Chocolat noir coeur Dark chocolate with
2025 | 128146 | framboise (27 % MG) raspberry filling (27 % fat) - - - 0.0 | 339 - 00 | 31.0 -B -B -B -B / / - NA NA M| b
(49 % cacao) (49 % cocoa)
1 0 0,
2025 | 128147 | Ghocolat noir (30 % MG) | Dark chocolate (30 % fat) - - oo |s| - |00 316 st | st |st]| s / / : NA NA 1| b
(46 % cacao) (46 % cocoa)
Chocolat noir au caramel Dark chocolate with
2025 | 128148 (38 % MG) (75 % cacao) caramel (38 % fat) (75 % st st st st - 0.0 | 349 - 00 | 314 -B -B -B -C / / - NA NA M1 1| b
cocoa)
Tablette chocolat noir Dark chocolate bar (85 %
2025 | 128630 | (85 % cacao), (49 % cocoa), (49 % fat) st st st st - 0 | 36.1 - 0 32.3 st st st st / / - NA NA M1 | b
MG)
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COCOA AND CHOCOLATES (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H1
34-38°C for 22 - 30 h + subculture in BHI
Confirmation test
PCR result — >
Year of | Sample Product Product RVS broth | MKTTn broth R\gsfbroth Confurmgtqu? Final results A -
analysis | N° (French name) Result BAX s BAX lysis + (before | Direct streaking ¢ | Final | +DNA |Agreement| ISR | R | &
ysis DNA cleaning solution subculture BHI) foodproof | Confirmation results | cleanin Ref/Alt Ref/AIt * DN.A ©
g g
Latex | Salmonella results solution cleaning solution
XLD | ASAP | XLD | ASAP Ct | IPC | Result | Ct | IPC | Result |XLD| S7Men% |xip| Silence Result
almonella Salmonella
Copeaux chocolat noir | Dark chocolate chips
2025 | 128631 | (47,9 % cacao) (30 % (47.9 % cocoa) (30 % fat) +p +p +p +p + 335 | 40.9 + 39 | 329 + +p +p +p +p + + + + + PA PA M1 | b
MG)
H 0, H 0,
2025 | 121265 S::acg)l?;fl:/oli;lte()% % i";':o‘;')“(’gfat‘f*a(t? % st | st | st | st | - | 00|32 - |o00]| 3 s| st || < / / : NA NA TR
Chocolat au lait praliné | Praline milk chocolate
2025 | 121266 | (30 % cacao) (34 % (30 % cocoa) (34 % fat) +/2 | 12 | +M | #1/2 + | 431 | 364 + 454 | 32 + +M +M +m -C + + + + + PA PA 11| ¢
MG)
Chocolat au lait riz Milk chocolate with
2025 | 121267 | soufflé (30 %Cocoa) puffed rice (30 % cocoa) | +m +m +M +M + | 373 | 40 + 392 | 31.8 + -A +M +1/2 +M + + + + + PA PA M| c
(25 % MG) (25 % fat)
Chocolat au lait Milk chocolate with
2025 | 121268 | noisette (33 % cacao) | hazelnut (33 % cocoa) - - - 36.3 | 41.8 + 396 | 34.2 + +1/2 +M +M +M + + + + + PD PD 1M1 | ¢
(38 % MG) (38 % fat)
Tablette chocolat au Milk chocolate bar with
2025 | 127029 | lait (33 % cacao) (31 % | puffed rice (30 % cocoa) - - - 0.0 | 3441 - 00 | 314 -A -C -C st / / - NA NA 1M1 | ¢
MG) (25 % fat)
Dragées chocolat lait | Milk chocolate and
2025 |[127032 | et cacahuéte (48 % peanut dragées (48 % st st st st - 322 | 359 + 36.2 | 30.3 + +p +p +p +p + + + i + PD PD 1| c
cacao) (26 % MG) cocoa) (26 % fat)
Tablette de chocolat au | Milk chocolate bar (30 %
2025 | 127457 | lait (30 % cacao) (30 % | cocoa) (30 % fat) +M +p +M +p + 0.0 | 344 - 0.0 | 333 -B -B -A -B / / - ND ND 1| ¢
MG)
Tablette de chocolat au | Milk chocolate bar with
2025 | 127459 | lait noisette (30 % hazelnuts (30 % cocoa) tm | +1/2 | +m +m + 423 | 33.4 + 459 | 31.3 + +m +m +m -B + + + + + PA PA 1M1 | c
cacao) (36 % MG) (36 % fat)
Tablette de chocolat au | Puffed rice milk
2025 | 127460 | lait riz soufflé (30 % chocolate bar (30 % /2| H12 | H112| +1/2 + | 429 | 334 + 46.2 | 31.8 + +p +p +p +p + + + + + PA PA M| c
cacao) (25 % MG) cocoa) (25 % fat)
H 0, 1 0,
2025 |127876 I\Cﬂgggt;“c':ga(g; & ?ggk(;h:()c:;gt)e @1%f ) | g | st | st | st | - |00 36| - | 00|37 B| B |st]| s / / : NA NA TR
i 0, i 0,
2025 | 127877 agcggt;ucfcuggz & ?g'(')";hgggt)e @2%f) g ) st | st | st | - |00 |346| - |00 320 Al A | B s / / i NA NA 1| ¢
Chocolat au lait caramel Milk chocolate with
2025 | 128149 35 % MG o caramel (35 % fat) (31 % st st st st - 00 | 354 - 0.0 | 31.8 st st st st / / - NA NA 11 c
o MG) (31 % cacao) cocoa)
Pépite de chocolat au | Milk chocolate nuggets m
2025 | 128150 | lait (30 % MG) (30 % (30 % fat) (30 % cocoa) st st st st - 446 | 34.0 + 464 | 31.3 + +M +M () +m + + + + + PD PD 1| c
cacao)
Chocolat au lait Raspberry pavlova milk
H 0,
2025 | 128151 :’;;’!,Z"Gé‘;a(':;’:!;e g‘z%cﬁ}:a:ségg)“at) st | st | - | - | - |oo|30| - |o00]311 Al s | 8| B / / : NA NA TR
cacao)
Chocolat au lait avec | Milk chocolate with
2025 | 128152 | noisettes (37 % MG) hazelnuts (37 % fat) +M +M +M +M + 411 | 34.6 + 419 | 311 + +M +M +M +M + + + + + PA PA 1| c
(33 % cacao) (33 % cocoa)
Chocolat au lait et Milk chocolate and
2025 | 128153 | céréales croustillantes | crispy cereal (25.9 % st st st st - 419 | 333 + 445 | 311 + +p +p +p +M + + + + + PD PD 11 c
(25,9 % MG) (29 % MG) | cocoa) (29 % fat)
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Reference method: ISO 6579-1¢

COCOA AND CHOCOLATES (up to 375 q)
Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H1

HYGIENA L.L.C.

34-38°C for 22 - 30 h + subculture in BHI

Confirmation test

PCR result RVS broth Confirmat 2
Year of | Sample Product RVS broth | MKTTn broth ro onfirmaton Final results S| 8
. N Product . (before . , PCR . Agreement e | =
analysis | N (French name) Result BAX Ivsi BAX lysis + Direct streaking | Final | +DNA |Agreement s | F
ysis DNA cleaning soluti subculture BHI) foodproof | Confirmation it leani Ref/Alt Ref/Alt+DNA | O
g solution results | cleaning e ; X
Latex | Salmonella results solution cleaning solution
XLD | ASAP | XLD | ASAP Ct | IPC | Resut | Ct | IPC | Resut [xtD | BrMance |y p| Brillance Result
Salmonella Salmonella
Gaufrette enrobée de Waffle coated in milk
2025 | 128154 | chocolat au lait (27 % chocolate (27 % fat) st - - - 0.0 | 344 - 00 | 314 -B -C -C st / / - NA NA 1M1 | c
MG) (>20 % cacao) (>20 % cocoa)
Tablette chocolat (31 % | Chocolate bar (31 % fat)
2025 | 131499 MG) (33 % cacao) (33 % cocoa) st st st st - 00 | 358 - 00 | 317 st st st st / / - NA NA 1| c
Tablette chocolat lait du | Milk chocolate bar (30%
2025 | 132474 | pays Alpin (30 % MG, fat; 30% cocoa) st st st st - 0.0 | 348 - 0.0 | 337 st st st st / / - NA NA 1M1 | ¢
30% cacao)
Tablette chocolat lait Milk chocolate bar (33%
2025 | 132475 | caramel (33 % MG; 35% | fat; 35% cocoa) st st st st - 0.0 | 350 - 00 | 328 st st st st / / - NA NA M| c
cacao)
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COCOA AND CHOCOLATES (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H1
34-38°C for 22 —30 h +72 h at 5 + 3°C + subculture in BHI
PCR result Confirmation test >
Year of | Sample Product Product RVS broth | MKTTn broth RX)Sef?Jrrzth Confirmation Final resuls + Agreement 8|8
analysis | N° (French name) Result . BAX lysis + DNA Direct streaking | Final | 08 U Agreement | RefiAlt + A=
BAX lysis ; . subculture BHI) Confirmation DNA cleaning . O
cleaning solution results . Ref/Alt DNA cleaning
— — Latex results solution :
Brilliance Brilliance solution
XLD | ASAP | XLD | ASAP Ct IPC |Result| Ct IPC |Result | XLD XLD
Salmonella Salmonella

2025 | 127021 | et 09 02020 Crushed cocoa beans : 21 |48 | + | 451|316 | + [+p| 4p  |4p| M ! ! ‘ ‘ PD PD 1| a

2025 | 128137 | Féve de cacao Cocoa bean +M +p +M +p + 0.0 | 358 - 00 | 37.2 st st st st / - - ND ND 11 a
Féve de cacao (52 % Cocoa beans (52 % fat) i i i i i

2025 | 131502 MG) (100 % cacao) (100 % cocoa) +m +M +m +p + 00 | 377 00 | 347 st st B B / ND ND 1| a

0,

2025 | 131504 g‘;“;r;o ‘;:g)““ Cocoabutter (99.5%fat) | |\ o | 4o | +p | & |332[305| + | 324 |400]| + |+ | +w || + + + + PA PA 1| a
Pate de cacao Organic cocoa paste

2025 | 131561 | organique (53 % MG) | (53 % fat) (100 % cocoa) +p +p +p +p + 36.9 | 38.7 + 395 | 334 + +M +p +M +p + + + + PA PA 1 | a
(100 % cacao)
Pate de cacao (54 % Cocoa paste (54 % fat)

2025 | 131562 MG) (100 % cacao) (100 % cocoa) +12 | +1/2 | +m +m + 37.3 | 39.0 + 38.0 | 325 + B B +m +M + + + + PA PA 11 | a

A 0,

2025 | 131563 | oo ¢ %% (100% | Cocoa beans st | +m | +m | +m | + |425 |37 | + |457 |323| + |B| B |-A| +m ; ; ; ; PA PA " | a
Pate de cacao végan | Vegan cocoa paste (54 %

2025 | 131564 | (54 % MG) (100 % fat) (100 % cocoa) +p +p +p +p + 355 | 385 + 385 | 31.8 + +p +p +p +p + + + + PA PA 1| a
cacao)
Pate de cacao (53,3 % | Cocoa paste (53.3 % fat) i i i

2025 | 131565 MG) (100 % cacao) (100 % cocoa) +m +m +M +M + 00 | 365 00 | 326 st st st st / ND ND 11 | a
Poudre de cacao bio Organic cocoa powder

2025 | 131566 | (11 % MG) (100 % (11 % fat) (100 % cocoa) +p +p +M +M + 0.0 | 36.1 - 00 | 323 st st st st / - - ND ND 1 | a
cacao)
Poudre de cacao (11 % | Cocoa powder (11 % fat)

2025 | 131567 MG) (100 % cacao) (100 % cocoa) +p +p +p +p + 33.8 | 43.7 + 354 | 331 + +p +p +p +p + + + + PA PA M| a
Chocolat noir (70 % Dark chocolate (70 %

2025 | 121261 cacao) (41 % MG) cocoa) (41 % fat) +p +p +p +p + 00 | 340 - 00 | 355 st st st st / - - ND ND M1 | b
Chocolat noir (90 % Dark chocolate (90 %

2025 | 121262 cacao) (55 % MG) cocoa) (55 % fat) +p +p +p +p + 381 | 347 + 398 | 322 + +p +p +M +M + + + + PA PA M 1b
Chocolat noir avec Dark chocolate with

2025 | 121263 | noisette (50 % cacao) | hazelnut (50 % cocoa) +p +p +p +p + 444 | 33.0 + 470 | 32.2 + +p +p +p +p + + + + PA PA M| b
(40 %MG) (40 % fat)
Tablette chocolat noir | Dark chocolate bar with

2025 | 127025 | fourré framboise (49 % | raspberry filling (49 % +m | +1/2 | M +p + 00 | 334 - 00 | 313 -A C B -C / - - ND ND M1 | b
cacao) (27 % MG) cocoa) (27 % fat)
Tablette chocolat noir | Dark chocolate bar with

2025 | 127028 | noisettes (45 % cacao) | hazelnuts (45 % cocoa) +p +p +p +p + 40.0 | 33.1 + 386 | 31.0 + +p +p +p +p + + + + PA PA M| b
(39 % MG) (39 % fat)
Tablette de chocolat Dark chocolate (90 %

2025 | 127453 | noir (90 % cacao) (54 % | cocoa) (54 % fat) +p +p +p +p + 39.7 | 35.7 + 411 | 31.2 + +M +p +p +p + + + + PA PA 11 b
MG)
Tablette de chocolat Dark chocolate (70 %

2025 | 127454 | noir (70 % cacao) (44 % | cocoa) (44 % fat) +1/2 | +p +M +p + 379 | 370 + 389 | 312 + +p +p +p +p + + + + PA PA M1 b
MG)
Tablette de chocolat Dark chocolate with 34.5/ 0.0/ 31.5/

2025 | 127455 | noir noisette (50 % hazelnuts (50 % cocoa) 2| /2 | +1/2 +M + 10.0/0.0| 38.8/ | /- 0‘ 0 324/ | - | +m +p st st / i - NDen(atty NDen(att) M| b
cacao) (37 % MG) (37 % fat) 38.7 ' 32.0
Tablette chocolat noir | Dark chocolate bar with

2025 | 127456 | fourrage orange (50 % | orange filling (50 % +p +p +p +p + 346 | 379 + 36.2 | 326 + +M +M +M +p + + + + PA PA M| b
cacao) (27 % MG) cocoa) (27 % fat)
Copeaux chocolat noir | Dark chocolate chips

2025 | 128631 | (47,9 % cacao) (30 % (47.9 % cocoa) (30 % fat) | +p +p +p +p + 37.7 | 409 + 411 | 327 + +p +p +p +p + + + + PA PA M| b
MG)
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COCOA AND CHOCOLATES (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H1
34-38°C for 22 —30 h +72 h at 5 + 3°C + subculture in BHI
PCR result RVS broth Confirmation test >
Year of | Sample Product Product RVSbroth | MKTTn broth bof ro Confirmation Final resuls + Agreement S| 8
analysis | N° (French name) Result BAX I BAX lysis + DNA (before Direct streaking | Final | naTeSUNS a0 cement|  ReflAlt+ 2| &
ysis ; . subculture BHI) Confirmation DNA cleaning . O
cleaning solution results . Ref/Alt DNA cleaning
— — Latex results solution :
XLD | ASAP | XLD | ASAP ct | Ipc [R Briliance Briliance solution
esult| Ct IPC | Result | XLD S XLD
almonella Salmonella
Chocolat au lait praliné | Praline milk chocolate
2025 | 121266 | (30 % cacao) (34 % (30 % cocoa) (34 % fat) +/2 | +1/2 | +M +1/2 + 413 | 329 + 454 | 354 + +m +p -A +m (2) + + + + PA PA M1 | c
MG)
Chocolat au lait riz Milk chocolate with
2025 | 121267 | soufflé (30 %Cocoa) puffed rice (30 % cocoa) | +m +m +M +M + 35.0 | 33.6 + 37.7 | 313 + +m +1/2 +m +m + + + + PA PA 11| c
(25 % MG) (25 % fat)
Chocolat au lait Milk chocolate with
2025 | 121268 | noisette (33 % cacao) | hazelnut (33 % cocoa) 32.0 | 339 + 36.6 | 32.0 + +m +m +1/2 +M + + + + PD PD 1| c
(38 % MG) (38 % fat)
Dragées chocolat lait | Milk chocolate and
2025 |[127032 | et cacahuéte (48 % peanut dragées (48 % st st st st 34.1 | 385 + 381 | 332 + +p +p +p +p + + + + PD PD 11| c
cacao) (26 % MG) cocoa) (26 % fat)
Tablette de chocolat au | Milk chocolate bar (30 %
2025 | 127457 | lait (30 % cacao) (30 % | cocoa) (30 % fat) +M +p +M +p + 00 | 344 - 00 | 318 B B B B / - - ND ND M| c
MG)
Tablette de chocolat au | Milk chocolate bar with
2025 | 127459 | lait noisette (30 % hazelnuts (30 % cocoa) +m | +1/2 | +m +m + 451 | 335 + 46.7 | 31.6 + +m +m +m +m + + + + PA PA " | c
cacao) (36 % MG) (36 % fat)
Tablette de chocolat au | Puffed rice milk
2025 | 127460 | lait riz soufflé (30 % chocolate bar (30 % /2| +12 | #1712 +1/2 + 46.6 | 34.0 + 476 | 30.8 + +p +p +p +p + + + + PA PA "M 1|c
cacao) (25 % MG) cocoa) (25 % fat)
Pépite de chocolat au | Milk chocolate nuggets
2025 | 128150 | lait (30 % MG) (30 % (30 % fat) (30 % cocoa) st st st st 442 | 34.0 + 454 | 345 + +m +p +M +p + + + + PD PD M1 | c
cacao)
Chocolat au lait avec | Milk chocolate with
2025 | 128152 | noisettes (37 % MG) hazelnuts (37 % fat) +M +M +M +M + 395 | 321 + 42.3 | 341 + +M +M +p +p + + + + PA PA 1] ¢
(33 % cacao) (33 % cocoa)
Chocolat au lait et Milk chocolate and
2025 | 128153 | céréales croustillantes | crispy cereal (25.9 % st st st st 413 | 325 + 411 | 328 + +p +p +p +p + + + + PD PD 11 c
(25,9 % MG) (29 % MG) | cocoa) (29 % fat)
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Result 14 - Category 11: Cocoa and chocolate (up to 375 g) - Protocol H2

COCOA AND CHOCOLATES (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H2
(Paired) 34-38°C for 22 — 30 h + subculture in BHI
PCR result Confirmation test
Year of After subculture Confirmation Final >
. | Sampl Product RVS broth MKTTn broth PCR a Agreement S g
analysi o Product , . . . results + Q >
eN (French name) Result . BAX lysis + Direct streaking | Subculture: RVS foodproof | Final Agreement Ref/Alt T | F
S BAX lysis ; . Confirmatio DNA . O
DNA cleaning solution Salmonell results 4 Ref/Alt + DNA cleaning
Latex 3 n results cleaning solution
Brili Brili solution
XLD | ASAP | XLD | ASAP Ct | IPC |Result| Ct |IPC| Result |[XLD| o man®® fxip| /manc Result
Salmonella Salmonella
2025 | 127449 | Féves de cacao Cocoa beans - - - - - 0.0 | 353 - 00 [325 - -A -A -A -A / / - - - NA NA 11 a
2025 | 128137 | Féve de cacao Cocoa bean +M +p +M +p + 39.3 | 33.9 + 454 1313 + -A +M +M +p + + + + + PA PA 11 a
2025 | 128138 | Féve de cacao Cocoa bean - - - - 00 [ 337 0.0 |32.1 -A -A -A -A / / - - - NA NA 11 a
0, 0,
2025 | 131500 ,\BAeG“)”e de cacao (99.9% | Cocoabutier (99%fat) | | | o | o 00 | 347 00 [316 st | st |st] s / / : : : NA NA 1| a
Poudre de cacao Cocoa powder (22.5 % fat)
2025 | 131501 | (22.5 MG) (100 % (100 % cocoa) st st st st 0.0 | 34.0 00 [312 st st st st / / - - - NA NA 11 a
cacao)
Féve de cacao (52 % Cocoa beans (52 % fat) i i
2025 | 131502 MG) (100 % cacao) (100 % cocoa) +m +M +m +p + | 413|346 | + | 456|306 + A B +m +M + + + W W PA PA 11 a
0,
2025 | 131504 | o' 1 2ac% Cocoabutter(95%fal) | 4o | 4wp | +p | 4p | + |314|385| + |362|296] + || 4w || b | ¢+ | -+ : : : PA PA | a
Pate de cacao Organic cocoa paste
2025 | 131561 | organique (53 % MG) | (53 % fat) (100 % cocoa) +p +p +p +p + 34.1 | 36.2 + 37.0 | 32.5 + +M +p +p +p + + + i i PA PA 11 a
(100 % cacao)
Pate de cacao (54 % Cocoa paste (54 % fat) i i
2025 | 131562 MG) (100 % cacao) (100 % cocoa) +1/2 | +1/2 | +m +m + | 377 (347 | + |384]324 + A A +m +m + + + + + PA PA 11 a
P 0,
2025 | 131563 E:;’:o‘;e cacao (100% | Cocoa beans st | +m | +m | +m | + |383[336| + |425(322] + |A| A |A| +m + + + + + PA PA 1| a
Pate de cacao végan | Vegan cocoa paste (54 %
2025 | 131564 | (54 % MG) (100 % fat) (100 % cocoa) +p +p +p +p + | 340358 | + |389]320 + +p +p +p +p + + + + + PA PA 11 a
cacao)
Pate de cacao (53,3 % | Cocoa paste (53.3 % fat)
2025 | 131565 MG) (100 % cacao) (100 % cocoa) +m +m +M +M + 306 | 382 + 352|318 + +1/2 +M +1/2 +M + + + + + PA PA 11 a
Poudre de cacao bio | Organic cocoa powder
2025 | 131566 | (11 % MG) (100 % (11 % fat) (100 % cocoa) +p +p +M +M + [ 341349 + |385]307 + +M +p +p +p + + + + + PA PA 11 a
cacao)
Poudre de cacao (11 % | Cocoa powder (11 % fat)
2025 | 131567 MG) (100 % cacao) (100 % cocoa) +p +p +p +p + 32.8 | 35.2 + 35.6 |31.9 + +M +p +p +p + + + + + PA PA 11 a
Pate de cacao organique | Organic cocoa paste (53 %
2025 | 131568 | (53 % MG) (100 % fat) (100 % cocoa) st st st st 00 | 34.2 0.0 [31.0 st st st st / / - - - NA NA 11 a
cacao)
Péte de cacao (54 % Cocoa paste (54 % fat) i i i i i i i i i i i
2025 | 131569 MG) (100 % cacao) (100 % cocoa) B B A A 0.0 | 346 0.0 [312 B B A A / / NA NA 11 a
Péate de cacao (53,3 % | Cocoa paste (53.3 % fat) ) _ i i i i i i
2025 | 131570 MG) (100 % cacao) (100 % cocoa) C C st st 0.0 | 336 00 [312 C st B B / / NA NA 11 a
2025 | 131571 ,\BA"'G“)""' decacao (100% | Cocoabutier (100 % fat) | o | o | o | g 00 | 340 00 |309 st | st | st| s / / : : : NA NA 1| a
Grain de cacao (>20 Cocoa beans (>20 % fat) i i i i
2025 | 131572 %MG) (100 % cacao) (100 % cocoa) st st st st 0.0 | 332 0.0 306 C st st st / / NA NA 11 a
0, 0,
2025 | 131573 | Poudre de cacao (11% | Cocoa powder (100 % st | st | st | st 00 | 333 00 |310 st st st st / / : : : NA NA 1| a
MG) (100 % cacao) €0coa)
Chocolat noir (70 % Dark chocolate (70 %
2025 | 121261 cacao) (41 % MG) cocoa) (41 % fat) | +p | tp | +p + | 340(431| + |384 331 + +p +p +p +p + + + + + PA PA 11| b
Chocolat noir (90 % Dark chocolate (90 %
2025 | 121262 cacao) (55 % MG) cocoa) (55 % fat) +p +p +p +p + | 406 (353 | + |463]33.0 + +p +p +p +p + + + + + PA PA 11 b
ADRIA 147/214 February 25, 2026

Summary report (Version 0)

BAX System RT PCR Assay Salmonella




COCOA AND CHOCOLATES (up to 375 g)

HYGIENA L.L.C.

Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H2
(Paired) 34-38°C for 22 — 30 h + subculture in BHI
PCR result Confirmation test
After subculture Confirmation :
Year of =
ey | Sampl Product oroduct RVS broth | MKTTn broth PCR mal Ageement | S | &
eN’ (French name) Result . BAX lysis + Direct streaking | Subculture: RVS foodproof | Final Agreement Ref/Alt T | F
S BAX lysis ; , Confirmatio DNA . O
DNA cleaning solution Salmonell results : Ref/Alt + DNA cleaning
Latex n results cleaning )
a . solution
Brili Brili solution
XLD | ASAP | XLD | ASAP Ct | IPC |Result| Ct |IPC| Resut |XLD| g niance 1 xip| onmanc Result
almonella Salmonella
Chocolat noir avec Dark chocolate with
2025 | 121263 | noisette (50 % cacao) | hazelnut (50 % cocoa + + + + + 42.3 | 34.7 + 46.4 132.0 + + + + + + + + + + PA PA 11 b
( ) ( ) p P p P p p p p
(40 %MG) (40 % fat)
Chocolat noir avec Dark chocolate with
2025 | 121264 | amande (46 % cacao) |almond (46 % cocoa) - st - 0.0 | 338 0.0 323 -A -A -B -B / / - - - NA NA 1 b
(38 % MG) (38 % fat)
Tablette de chocolat Dark chocolate (90 %
2025 | 127453 | noir (90 % cacao) (54 % | cocoa) (54 % fat) +p +p +p +p + 33.2 | 36.1 + 39.3 | 31.3 + +p +p +p +p + + + + + PA PA 11 b
MG)
Tablette de chocolat Dark chocolate (70 %
2025 | 127454 | noir (70 % cacao) (44 % | cocoa) (44 % fat) +1/2 +p +M +p + 365|350 | + 39.9 |30.5 + +1/2 +M +M +p + + + + + PA PA 1 b
MG)
Tablette de chocolat Dark chocolate with
2025 | 127455 | noir noisette (50 % hazelnuts (50 % cocoa) 2| #12 | +12| +M + 39.7 | 33.7 + 42.5 1305 + +1/2 +1/2 +M +M + + + + + PA PA 11 b
cacao) (37 % MG) (37 % fat)
Tablette chocolat noir | Dark chocolate bar with
2025 | 127456 | fourrage orange (50 % | orange filling (50 % +p +p +p +p + 315 | 37.0 + 37.0 1 30.9 + +p +p +p +p + + + i i PA PA 11 b
cacao) (27 % MG) cocoa) (27 % fat)
Chocolat noir amandes | Dark chocolate with
2025 | 127874 | (38 % MG) (45 % almonds (38 % fat) (45 % st st st st 0.0 | 337 0.0 313 st st st st / / - - - NA NA 11 b
cacao) cocoa)
Chocolat noir corsé (36 | Strong dark chocolate
2025 | 127875 % MG) (64 % cacao) (36 % fat) (64 % cocoa) - - 00 | 338 00 [31.7 -B -B st st / / - - - NA NA 1 b
Chocolat noir de Dark chocolate couverture
2025 | 128143 | couverture (31 % MG 31 % fat) (65 % cocoa st st st st 0.0 | 352 0.0 320 st st st st / / - - - NA NA 11 b
( ) |[( ) ( )
(65 % cacao)
Drop de chocolat noir Dark chocolate drop (27 %
2025 | 128144 | (27 % MG) (50 % fat) (50 % cocoa) st st st st 0.0 | 34.1 00 |323 st st st st / / - - - NA NA 1 b
cacao)
Chocolat noir avec Dark chocolate with
2025 | 128145 | noisette (39,3 % MG hazelnuts (39.3 % fat st st st st 0.0 | 350 0.0 320 st st -B st / / - - - NA NA 11 b
( ) ( )
(54 % cacao) (54 % cocoa)
Chocolat noir coeur Dark chocolate with
2025 | 128146 | framboise (27 % MG raspberry filling (27 % fat 00 | 338 00 [31.9 -A -C -B -C / / - - - NA NA 1 b
poerry Tilling
(49 % Cocoa) (49 % cocoa)
1 0, 0,
2025 | 128147 Cho;:olat noir (30 % MG) Darlg chocolate (30 % fat) 00 | 336 00 1322 A A st B / / i i i NA NA 1" b
(46 % cacao) (46 % cocoa)
2025 | 128148 | Chocolat noir au caramel S:r;krﬁglo(%%iiefggh(75 % | st | st | st | st 00 | 348 00 |316 st| st |st| s / / : : : NA NA 1| b
(38 % MG) (75 % cacao) cocoa) ° ° ' ' ' '
Tablette chocolat noir 85 | Dark chocolate bar (85 %
2025 | 128630 %, 49 %mg cocoal), (49 % fat) st st st st 00 | 338 00 |322 st st st st / / - - - NA NA 1 b
Copeaux chocolat noir | Dark chocolate chips
2025 | 128631 | (47,9 % cacao) (30 % | (47.9 % cocoa) (30 % fat) +p +p +p +p + 329 | 413 + 38.0 314 + +p +p +M +p + + + + + PA PA 1 b
MG)
Chocolat noir (43 % Dark chocolate (43 % fat)
2025 | 131505 MG) (70 % cacao) (70 % cocoa) +p +p +p +p + 32.7 | 442 + 35.7 | 29.5 + +p +p +p +p + + + + + PA PA 1 b
Tablette chocolat noir | Dark chocolate truffle
2025 | 131507 | truffé (41 % MG) (44 % | (41 % fat) (44 % cocoa) +M +M +p +p + 330 | 450 | + 359 |31.6 + +p +p +M +p + + + + + PA PA 1 b
cacao)
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Reference method: ISO 6579-1¢

COCOA AND CHOCOLATES (up to 375 q)
Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H2

HYGIENA L.L.C.

(Paired) 34-38°C for 22 — 30 h + subculture in BHI

PCR result Confirmation test
After subculture Confirmation ' =
vochet | Same Product oroduct RVS broth | MKTTn broth PCR mal Ageement | S | &
s eN° (French name) Result BAX Ivsi BAX lysis + Direct streaking | Subculture: RVS foodproof | Final Agreement Ref/Alt T | F
ysiS DNA cleaning solution Salmonell Confirmatio results DNA Ref/Alt + DNA cleanin ©
9 9
Latex n results cleaning )
a . solution
Brilliance Brillianc solution
XLD | ASAP | XLD | ASAP Ct | IPC |Result| Ct [IPC| Result |XLD S XLD Result
almonella Salmonella
H 0, H 0,
2025 | 121265 f::::)'gf;'%)” v ﬂ";'é‘og')“(’;ﬂj‘“f*a(gr‘ v st | st | st | s 00 | 346 0.0 |33.4 st | st | st| st / / : : : NA NA T
Chocolat au lait praliné | Praline milk chocolate
2025 | 121266 | (30 % cacao) (34 % (30 % cocoa) (34 % fat) /2 | 12 | +M | +1/2 + | 3771355 | + |445 (314 + +m +m +M +M + + + + + PA PA 1 o
MG)
Chocolat au lait riz Milk chocolate with m
2025 | 121267 | soufflé (30 %Cocoa) puffed rice (30 % cocoa) | +m +m +M +M + 334 | 414 + 379 | 324 + () +m +m +m + + + + + PA PA 11 c
(25 % MG) (25 % fat)
Chocolat au lait Milk chocolate with
2025 | 121268 | noisette (33 % cacao) | hazelnut (33 % cocoa) - - 0.0 | 36.1 00 |328 -A -A -B -B / / - - - NA NA 1 o
(38 % MG) (38 % fat)
Tablette de chocolat au | Milk chocolate bar (30 %
2025 | 127457 | lait (30 % cacao) (30 % | cocoa) (30 % fat) +M +p +M +p + 319 | 417 + 36.3 | 33.8 + +p +p +M +p + + + + + PA PA 11 c
MG)
Tablette de chocolat au | Milk chocolate bar with
2025 | 127459 | lait noisette (30 % hazelnuts (30 % cocoa) tm | +1/2 | +m +m + | 418 | 346 | + |452 (323 + -A -A +m +m + + + + + PA PA 1 o
cacao) (36 % MG) (36 % fat)
Tablette de chocolat au | Puffed rice milk
2025 | 127460 | lait riz soufflé (30 % chocolate bar (30 % M2 | H12 | H2| +1/2 + | 390 (337| + |435]|313 + +1/2 +1/2 +1/2 +M + + + + + PA PA 11 c
cacao) (25 % MG) cocoa) (25 % fat)
i 0, i 0,
2025 | 127876 agcggt;”égga(g; v ?ggk(ih:g:é’ggt)e G1%fal) g | st | st | st 00 | 353 00 |332 st| st [st| s / / : : : NA NA TR
H 0, 1 0,
2025 | 127877 agcggtiucfcuggz & ?ggk(;hc"(fc";gt)e @2%%h g | st | st | st 00 | 344 00 |328 st| st [st| s / / : : : NA NA TR
Chocolat au lait caramel Milk chocolate with
2025 | 128149 35 % MG) (31 % cacao) caramel (35 % fat) (31 % st st st st 0.0 | 345 0.0 323 st st st st / / - - - NA NA 11 c
° ° cocoa)
Pépite de chocolat au | Milk chocolate nuggets
2025 | 128150 | lait (30 % MG) (30 % (30 % fat) (30 % cocoa) st st st st 00 | 352 00 |322 st st st st / / - - - NA NA 1 o
cacao)
Chocolat au lait Raspberry pavlova milk
H 0,
2025 | 128151 | £ i}:",;gf{:f: o i‘;g;‘:,'f};‘;ﬁ,i{" fat) st | st 00 | 340 00 |316 B| st | B8] s / / : : : NA NA TR
cacao)
Chocolat au lait avec | Milk chocolate with
2025 | 128152 | noisettes (37 % MG) hazelnuts (37 % fat) +M +M +M +M + | 403 (333 | + |405|31.2 + +1/2 +1/2 +M +p + + + + + PA PA 1 o
(33 % cacao) (33 % cocoa)
Chocolat au lait et Milk chocolate and
. . . 0
2025 | 128153 f;;;a([/eosc‘;r::;“(g;“;fs z:zs;’)c(;;e;: gf)g v st | st | st | st 00 | 348 00 |322 st| st |st| s / / : : : NA NA TR
MG)
Gaufrette enrobée de Waffle coated in milk
2025 | 128154 | chocolat au lait (27 % chocolate (27 % fat) st 0.0 | 333 0.0 [31.9 -A -C -B -C / / - - - NA NA 1 c
MG) (>20 % cacao) (>20 % cocoa)
Barre chocolat au lait | Milk chocolate bar with
2025 | 128632 | miel nougat (28 % honey nougat (28 % +p +p +p +p + 325 | 349 + 36.1 | 32.0 + +p +p +p +p + + + + + PA PA 11 c
cacao) cocoa)
Tablette chocolat lait | Milk chocolate (24 %
2025 | 128633 | (24 % cacao) (22 % cocoa) (22 % fat) +1/2 +p +M +m + 38.7 | 333 + 38.6 |31.0 + +m +m(2) +p +p + + + + + PA PA 1 c
MG)
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HYGIENA L.L.C.

COCOA AND CHOCOLATES (upto 375 g)
Reference method: 1ISO 6579-1¢ Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H2
(Paired) 34-38°C for 22 — 30 h + subculture in BHI
PCR result Confirmation test
After subculture Confirmation :
Year of =
aﬁ:{y‘;i Sampl Product oroduct RVSbroth | MKTTn broth PCR re';mf; \ Ageement | S | &
s eN° (French name) Result BAX Ivsis BAX lysis + Direct streaking | Subculture: RVS foodproof | o .| Final | oo | Agreement Ref/Alt 5|
y DNA cleaning solution Salmonell results : Ref/Alt + DNA cleaning
Latex 3 n results cleaning solution
Brili Brili solution
XLD | ASAP | XLD | ASAP Ct | IPC |Result| Ct |IPC| Result [XLD| o mance fyjp| Erianc Result
Salmonella Salmonella
Pépites chocolat au lait | Milk chocolate chips
2025 (30 % cacao) (30 % (30 % cocoa) (30 % fat) +p +p +p +p + 33.0 | 343 + 385 313 + +p +p +p +p + + + + PA PA 11 o
MG)
Chocolat de Milk chocolate
couverture au lait couverture (41.3 %
2025 (41,3 % cacao) (37 % | cocoa) (37 % fat) +M +M +p +p + 340389 | + |383]321 + +M +M +M +p + + + + PA PA 11 c
MG)
Tablette chocolat (31 % | Chocolate bar (31 % fat) i i i
2025 | 131499 MG) (33 % cacao) (33 % cocoa) st st st st 0.0 | 355 0.0 [313 st st st st / NA NA 11 c
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COCOA AND CHOCOLATES (up to 375 g)

HYGIENA L.L.C.

Reference method: ISO 6579-1* Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H2
34-38°C for 22 - 30 h +72 h at 5 * 3°C + subculture in BHI
PCR result Confirmation test >
Year of | Sample Product Product RVS broth MKTTn broth after subculture Confirmation Final results Agreement % §
analysis | N° French name i i i : i w | F
y ( ) Result BAX Iysis BAX lysis + DNA | Direct streaking | Subculture: RVS confirmation | T | + DNA cleaning Agreement | o oy oNa | 8
cleaning solution results ) Ref/Alt . X
Bl Bl Latex results solution cleaning solution
XLD | ASAP | XLD | ASAP Ct | IPC | Result | Ct | IPC | Result | XLD | o an®® |xip| oance
Salmonella Salmonella
2025 | 128137 | Féve de cacao Cocoa bean +M +p +M +p + 39.3 | 33.9 + 454 | 31.3 + +m +M +M +p + + + + PA PA 11
Féve de cacao (52 % | Cocoa beans (52 % fat) i
2025 | 131502 MG) (100 % cacao) (100 % cocoa) +m +M +m +p + 433 | 35.9 + 433 | 354 + A +m +m +m + + + + PA PA 11
0,
2025 | 131504 g;”;r;, ﬁg)am Cocoabutter (99.5%at) |, | wo | wp | 4p | + |431|368] + |#16/374| + |+ | w |[w| + + + + PA PA 1
Pate de cacao Organic cocoa paste
2025 |131561 | organique (53 % MG) | (53 % fat) (100 % cocoa) +p +p +p +p + 34.7 | 37.8 + 31.7 | 356 + +p +p +p +p + + i + PA PA 11
(100 % cacao)
Pate de cacao (54 % | Cocoa paste (54 % fat) i i
2025 | 131562 MG) (100 % cacao) (100 % cocoa) 12| +1/2 | +m +m + 384 | 351 + 42.0 | 32.8 + +m A +m B + + + + PA PA 11
. 0,
2025 |131563 E;’;’::;e cacao (100 % | Cocoa beans st | +m | tm | +m | + |419|346| + |439|319| + |B| A | B| +m + + + + PA PA 1
Pate de cacao végan | Vegan cocoa paste (54 %
2025 |131564 | (54 % MG) (100 % fat) (100 % cocoa) +p +p +p +p + 35.1 | 36.9 + 38.5 | 321 + +p +p +p +p + + + + PA PA 1
cacao)
Pate de cacao (53,3 % | Cocoa paste (53.3 % fat)
2025 | 131565 MG) (100 % cacao) (100 % cocoa) +m +m +M +M + 32.3 | 405 + 364 | 32.2 + +m +M +m +p + + + + PA PA 11
Poudre de cacao bio | Organic cocoa powder
2025 (131566 | (11 % MG) (100 % (11 % fat) (100 % cocoa) +p +p +M +M + 36.7 | 35.5 + 38.8 | 31.0 + +M +p +p +p + + + + PA PA 1
cacao)
Poudre de cacao Cocoa powder (11 % fat)
2025 | 131567 | (11 % MG) (100 % (100 % cocoa) +p +p +p +p + 33.8 | 38.8 + 349 | 321 + +p +p +p +p + + + + PA PA 11
cacao)
Chocolat noir (70 % Dark chocolate (70 %
2025 |121261 cacao) (41 % MG) cocoa) (41 % fat) +p +p +p +p + 335|428 + 36.4 | 33.7 + +p +p +p +p + + + + PA PA 1
Chocolat noir (90 % Dark chocolate (90 %
2025 |121262 cacao) (55 % MG) cocoa) (55 % fat) +p +p +p +p + 426 | 36.0 + 426 | 31.8 + +p +p +p +p + + + + PA PA 1
Chocolat noir avec Dark chocolate with
2025 | 121263 | noisette (50 % cacao) | hazelnut (50 % cocoa) +p +p +p +p + 44.7 | 33.6 + 523 | 385 + +p +p +p +p + + + + PA PA 11
(40 %MG) (40 % fat)
Tablette de chocolat | Dark chocolate (90 %
2025 | 127453 | noir (90 % cacao) cocoa) (54 % fat) +p +p +p +p + 384 | 349 + 39.3 | 315 + +p +p +p +p + + + + PA PA 11
(54 % MG)
Tablette de chocolat | Dark chocolate (70 %
2025 | 127454 | noir (70 % cacao) cocoa) (44 % fat) +12 | +p +M +p + 374 | 349 + 395|315 + +m +p +1/2 +p + + + + PA PA 11
(44 % MG)
Tablette de chocolat | Dark chocolate with
2025 | 127455 | noir noisette (50 % hazelnuts (50 % cocoa) +/2 | H12 | +1/2| +M + 42.8 | 33.2 + 442 | 31.4 + +m +1/2 +1/2 +p + + i + PA PA 11
cacao) (37 % MG) (37 % fat)
Tablette chocolat noir | Dark chocolate bar with
2025 | 127456 | fourrage orange (50 % | orange filling (50 % +p +p +p +p + 354 | 383 + 383 | 317 + +p +p +p +p + + + + PA PA 11
cacao) (27 % MG) cocoa) (27 % fat)
Copeaux chocolat Dark chocolate chips
2025 | 128631 | noir (47,9 % cacao) (47.9 % cocoa) (30 % fat) +p +p +p +p + 324 | 39.7 + 40 | 326 + +p +p +p +p + + + + PA PA 11
(30 % MG)
Chocolat noir (43 % Dark chocolate (43 % fat)
2025 | 131505 MG) (70 % cacao) (70 % cocoa) +p +p +p +p + 33.11] 395 + 317|375 + +p +p +p +p + + + + PA PA 11
Tablette chocolat noir | Dark chocolate truffle
2025 | 131507 | truffé (41 % MG) (44 % | (41 % fat) (44 % cocoa) +M +M +p +p + 334 | 377 + 324 | 394 + +M +p +M +p + + + + PA PA 11
cacao)
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Reference method: ISO 6579-1¢

COCOA AND CHOCOLATES (up to 375 g)
Alternative method: BAX System Real-Time PCR Assay Salmonella - PROTOCOL H2

HYGIENA L.L.C.

34-38°C for 22 — 30 h +72 h at 5 % 3°C + subculture in BHI

PCR result Confirmation test >
Year of | Sample Product Product RVS broth MKTTn broth after subculture Confirmation Final it A " % §
analysis | N° (French name) Result BAX Iysis BAX lysis + DNA | Direct streaking | Subculture: RVS confirmation | T8l | 4 D',r\]aA L?S:nis;lg Agreement RGSESTBT\] A | 8|
cleaning solution results ) Ref/Alt . X
— — Latex results solution cleaning solution
XLD | ASAP | XLD | ASAP Gt | IPC | Result | Gt | IPC | Resut |XLD| J"er%® |xip| Shence
almonella Salmonella

Chocolat au lait Praline milk chocolate

2025 | 121266 | praliné (30 % cacao) | (30 % cocoa) (34 % fat) +M/2 | +12 | +M | #12 + 3751 350 + 393 | 31.7 + +m +1/2 +M +M + + + + PA PA M| c
(34 % MG)
Chocolat au lait riz Milk chocolate with puffed

2025 | 121267 | soufflé (30 %Cocoa) | rice (30 % cocoa) (25 % +m +m +M +M + 320 | 329 + 35.7 | 321 + -A +1/2 -A +m + + i + PA PA 11 c
(25 % MG) fat)
Chocolat au lait Milk chocolate with

2025 | 121268 | noisette (33 % cacao) | hazelnut (33 % cocoa) - 0.0 | 33.0 - 0.0 | 306 - -B st -A -C / - - NA NA 11 c
(38 % MG) (38 % fat)
Tablette de chocolat | Milk chocolate bar (30 %

2025 | 127457 | au lait (30 % cacao) cocoa) (30 % fat) +M +p +M +p + 35.7 | 37.9 + 38.9 | 323 + +p +p +p +p + + i + PA PA 11 c
(30 % MG)
Tablette de chocolat | Milk chocolate bar with

2025 | 127459 | au lait noisette (30 % | hazelnuts (30 % cocoa) +m | +1/2 | +m +m + 43.0 | 345 + 439 | 311 + -B -B +m +m + + + + PA PA 11 c
cacao) (36 % MG) (36 % fat)
Tablette de chocolat | Puffed rice milk chocolate

o X 0 o

2025 | 127460 | 2ulaitrizsouffle - ibar(30%cocoa) (5% | \1p | wqp | v | w12 | o+ |360|376| + |374(325| + |#12] +m  |[+M]| 1R + + + + PA PA M| e
(30 % cacao) (25 % fat)
MG)
Pépite de chocolat au | Milk chocolate nuggets

2025 | 128150 | lait (30 % MG) (30 % | (30 % fat) (30 % cocoa) st st st st - 0 |352 - 0 |322 - st st st st / - - NA NA 1| c
cacao)
Chocolat au lait avec | Milk chocolate with

2025 |128152 | noisettes (37 % MG) | hazelnuts (37 % fat) (33 % | +M +M +M +M + 40.3 | 33.3 + 405 | 31.2 + +m +m +M +p + + + + PA PA " | c
(33 % cacao) cocoa)
Chocolat au lait et Milk chocolate and crispy

. 0

2005 [128153 | Soreales 259% f;;?,/f'fft’;'g % cocoa) st | st | st | st | - | o [348] - | o0 |32 - |st| st |s]| s / : : NA NA TR
Cocoa) (29 % MG)
Barre chocolat au lait | Milk chocolate bar with

2025 | 128632 | miel nougat (28 % honey nougat (28 % +p +p +p +p + 345 | 424 + 415 | 33.3 + +p +p +p +p + + + + PA PA 11 c
cacao) cocoa)
Tablette chocolat lait | Milk chocolate (24 %

2025 | 128633 | (24 % cacao) (22 % cocoa) (22 % fat) +12 | +p +M +m + 40.6 | 35.5 + 454 1 32.9 + +m +m +M +M + + + + PA PA 11 c
MG)
Pépites chocolat au Milk chocolate chips

2025 | 128634 | lait (30 % cacao) (30 % | (30 % cocoa) (30 % fat) +p +p +p +p + 35 | 41.2 + 42.8 | 321 + +p +p +p +p + + + + PA PA 11 c
MG)
Chocolat de Milk chocolate couverture

H 0, 0,

2025 | 128635 (c‘&”;’?,/:t‘c';i::)'(a;; " (H13%cocoa) 7% fat) | 1 | uy | wp | wp | o+ 3710393 | + | 4110329] + |+ | 4 || 4p + + + + PA PA M| ¢

MG)
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Chicken meat
Salmonella Infantis 937

Aerobic mesophilic flora: 3.5x10° CFU/g

Appendix 5 — Relative level of detection study: raw data

Initial validation study

HYGIENA L.L.C.

Summary report (Version 0)

BAX System RT PCR Assay Salmonella

Reference method: 1ISO 6579¢ BAX® System method - Protocol A
° i Regrowth: 10 ul + 500 ul pre-warmed BHI .
Sahrlnple Level |r(1§$;|2a;$n T e Result Positive/total PCR : g R Positive/total
XLD Brilliance Salmonella XLD Brilliance Salmonella Result Ct Confirmations Result
762 - - +1d ni/- - - - / / -
763 - - - - - - / / -
764 - - - - - - / / -
765 0 / - - - - - 0/6 - / / - 0/6
766 +md ni/- - - - - - / / -
767 +md ni/- - - - - - / / -
768 + 1d ni/- - - - - - / / -
769 - - - - - - / / -
770 +1 +m - +M + -[+[+ 36.5/36.7 + -
77 1 05 +md ni- ; : ; ; 16 ; / / : 0/6
772 +md ni/- - - - - - / / -
773 +md ni/- - - - - - / / -
774 +M +M +M +M + + 36.4 + +
775 +1d ni/- - - - - - / / -
776 +md ni/- +M - +M ni/+ + + 39.7 + +
777 2 1 +M +M +m ni/+ +M + 4/ + 38.1 + + 4/
778 +md ni/- +m ni/+ +1 ni/+ +M ni/+ + + 394 + +
779 - - - - - - / / -
780 +m ni/+ +1/2 ni/+ +m +1/2 + + 39.9 + +
781 +m ni/+ +M - +M b + 38.3 + i
782 +m ni/+ +M +m ni/+ +M + + 37 + +
783 3 21 +m M +m M nif+ v 6/6 + 368 ¥ v 6/6
784 +m +M +m ni/+ +M b + 375 + i
785 +m ni/+ +M +m ni/+ +M + + 38.8 + +
786 +m ni/+ +M +m ni/+ +M ni/+ + + 40.2 + +
787 +m ni/+ +m +m +M ni/+ + + 40.6 + +
788 +M +M +m +M b + 37.8 + i
789 4 41 +m ni/- +1/2 +1/2 +M + 6/6 + 38.1 + + 6/6
790 +m ni/+ +M +m +M + + 39 + +
791 +m ni/+ +m +m +M + + 384 + +
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Ground beef

Salmonella Typhimurium A00C060

Aerobic mesophilic flora: 2.2x103 CFU/g (987-1016) / 2.0x102 CFU/g (2076-2081)

Initial validation study

HYGIENA L.L.C.

Reference method: ISO 6579* BAX® System method BAX® System method
s N° I Level Ireo;:t;lzastio)n RVS MKTTn Resl Positive/ TR Protocol C10 h Pc;sitti\lle/ - Protocol C 24 h Potsitti\I/e/
ample cfu/25g Brilliance Brilliance esult ' : ota ' . ota
XLD Salmonella XLD Salmonella total Result i Confirmations Result Result i Confirmations Result

987 St St - St - - / / - - / / -
%9 S S S S : : 1 f : : f 5 :

t t t t - - - - -
990 0 / ~ St -~ St - 0/6 - 7 7 - 0/6 - 7 7 = 0/6
991 St St - - - - / / - - / / -
992 - St - - - - / / - - / / -
993 - - - - - - / / - - / / -
o : : : : : ; %2 / ; ; 7 / ;

- - - - - + . + + + . + +
996 1 0,3 S S - - - 0/6 - 7 7 - 2/6 - 7 7 - 2/6
997 St St - - - - / / - - / / -
998 - - - - - + 375 + + + 345 + +
999 +P +P +P +M + - / / - - / / -
1000 +SP +SP +P +M + + 38/.9 +/ + + 32/.5 7 +
1001 t t - - - - - - -
1002 2 0,7 vy P P P T 4/6 - 7 7 - 2/6 - 7 7 - 2/6
1003 - - - - - + 39.2 + + + 34.0 + +
1004 +P +P +P +P + - / / - - / / -
1005 +M +P +M +M + - / / - - / / -
1006 +M +M +M +M + - / / - - / / -
1007 +P +P +M +M + + 36.3 + + + 33.7 + +
1008 3 14 ol +P ol ol ¥ S/ ¥ 355 ¥ ¥ 416 ¥ 322 ¥ ¥ 4/6
1009 - - - - - + 36.4 + + + 32.0 + +
1010 +P +P +P +P + + 39.1 + + + 37.4 + +
1011 +P +M +M +M + + 36.5 + + + 34.1 + +
1012 +M +M +M +M + - / / - - / / -
1013 +P +P +M +M + + 35.0 + + + 32.2 + +
1014 4 27 +P M +p M ¥ 5/6 ¥ 343 ¥ ¥ 5/6 ¥ 320 ¥ ¥ 5/
1015 +M +M +M +M + + 37.3 + + + 32.4 + %
1016 - - - - - + 34.9 + + + 32.2 + %
2076 St St St St - + 36.4 + + + 34.4 + +
2077 +p +p +p +p + + 375 + + + 34.2 + +
2078 +M +M +M +M + + 35.7 + + + 335 + %
2079 5 34 D D D D + 516 ; %4 ; + 6/6 T 5 m + 6/6
2080 +p +p +p +p + + 36.6 + + + 34.4 + +
2081 +p +p +p +p + + 35.7 + + + 32.7 + +
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HYGIENA L.L.C.

Raw fish
Salmonella Anatum Ad1451
Aerobic mesophilic flora: 5.1x10* CFU/g (1472-1501) / 5.6x10° CFU/g (1563-1574)

Initial validation study

Reference method: ISO 6579* BAX® System method - Protocol A

N° sample

Level

Inoculation
(cfu/25g)

RVS

MKTTn

XLD

Brilliance Salmonella

XLD

Brilliance Salmonella

Result

Positive/total

Regrowth: 10 pl + 500 pl pre-warmed BHI

Positive/total

PCR

Ct Confirmations

Result

1472

1473

1474

1475

1476

1477

st

st

0/6

0/6

1478

1479

1480

1481

1482

1483

0,3

0/6

0/6

1484

1485

1486

1487

1488

1489

0,5

0/6

0/6

1563

1564

1565

1566

1567

1568

0,7

2/6

e A e B B B e A B B B [ ) )

31.8

2/6

31.2

By D B B ) D P P D) P D D D D) P A D A ) ) A R
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Raw fish

Salmonella Anatum Ad1451

Aerobic mesophilic flora: 5.1x104 CFU/g (1472-1501) / 5.6x105 CFU/g (1563-1574)

Initial validation study

HYGIENA L.L.C.

Reference method: 1ISO 6579¢ BAX® System method - Protocol A
N° sample Level Ir(lgffjt;lzaglc;n RVS MKTTn el osiivelog = Regrowth: 10 ul + 500 pl pre-warmed BHI Positive/total
g XLD Brilliance Salmonella XLD Brilliance Salmonella esu ositiveftota Resul Ct Confirmations Result
1490 - st - - - - / / -
1491 +M +P +M +P + + 34.0 + +
1492 +M +P +M +P + + 36.3 + +
1493 4 11 +M +P +M +P + 416 + 335 + + 416
1494 +M +P +M +P + + 34.1 + +
1495 - - - - - - / / -
1496 +M +P +M +P + + 34.5 + +
1497 - - - - - - / / -
1498 +M +P +M +P + + 32.8 + +
1499 ° 2.2 WM +P M +P ; 56 ; 34.7 ; ¥ 56
1500 +M +P +M +P + + 33.8 + +
1501 +M +P +M +P + + 33.9 + +
1569 +P +P +M +P + + 34.7 + +
1570 +P +P +M +P + + 31.6 + +
1571 +P +P +M +P + + 32.3 + +
1572 6 33 +P +P +M +P + 6/6 + 31.3 + + 6/6
1573 +P +P +M +P + + 35 + +
1574 +P +P +M +P + + 33.5 + +
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HYGIENA L.L.C.

Whole egqg product Initial validation study
Salmonella Enteritidis 657
Aerobic mesophilic flora: 20 CFU/g

Reference method: ISO 6579¢ BAX® 831(3tem mgahod - Protocol B
N° Inoculation RVS MKTTn Regrowth: 10 pl + 500 pl pre-warmed BHI "
Level i, Positive/total
Sample (cfu25g) XLD Brilliance Salmonella XLD Brilliance Salmonella Rl Positive/total Result PCR Ct Confirmations Result
1595 st st st st - - / / -
1596 st st st st - - ; ; -
1597 st st st st - - -
1598 0 / st st st st - 0/ - / / - 0/
1599 st st st st - - / / -
1600 st st st st - - / / -
1601 st st st st - - / / -
1602 st st st st - - / / -
1603 st st st st - - / / -
1604 1 03 +P +P +P P . 116 . 326 ¥ ¥ /6
1605 st st st st - - / / -
1606 st st st st - - / / -
1607 +P +P +P +P + + 30.3 + +
1608 st st st st - - / / -
1609 +P +P +P +P + + 32.7 + +
1610 2 0.7 st st st st . 4/6 . j ] . 4/6
1611 +P +P +P +P + + 31.3 + +
1612 +P +P +P +P + + 30.4 + +
1613 +P +P +P +P + + 30.2 + +
1614 +P +P +P +P + + 30.1 + +
1615 +P +P +P +P + + 29.2 + +
1616 3 1.3 +P +P +P +P ¥ 5/ ¥ 312 ¥ ¥ S/
1617 +P +P +P +P + + 30.1 + +
1618 st st st st - - / / -
1619 +P +P +P +P + + 294 + +
1620 +P +P +P +P + + 32.6 + +
1621 +P +P +P +P + + 31.0 + %
1622 4 27 +P +P +P +P ¥ 6/6 ¥ 323 ¥ ¥ 6/6
1623 +P +P +P +P + + 32.2 + +
1624 +P +P +P +P + + 29.6 + +
ADRIA 157/214 February 25, 2026

Summary report (Version 0)
BAX System RT PCR Assay Salmonella



HYGIENA L.L.C.

Pellets for do Initial validation study

Salmonella Cerro Ad689

Aerobic mesophilic flora: <200CFU/g

5 Reference method: ISO 6579¢ R BAX®h331(sote1n rrsl(%hold - Protocol A\BHI
N° Inoculation RV MKTTn egrowth: 1 0l + Ml pre-warme "
Sample Level (cfu/25g) XLD Brilliance XLD Brilliance Result Positive/total PCR Confirmations Result Positive/total
Salmonella Salmonella Result Ct
2009 st st st st - - / / -
2010 st st st st - - / / -
2011 st st st st - - / / -
2012 0 / st st st st : 0/6 : ] ] . 0/
2013 st st st st - - / / -
2014 st st st st - - / / -
2015 +P +P +P +P + + 35.0 + +
2016 +P +P +P +P + + 38.2 + +
2017 +P +P +P +P + + 33.3 + +
2018 1 03 st st st st - 3/6 - / / - 3/6
2019 st st st st - - / / -
2020 st st st st - - / / -
2021 +P +P +P +P + + 374 + +
2022 +P +P +P +P + + 434 + +
2023 +P +P +P +P + + 343 + +
2024 2 0.7 st st st st . 4/6 . ] ] x 4/6
2025 +P +P +P +P + + 35.2 + +
2026 st st st st - - / / -
2027 +P +P +P +P + + 31.6 + +
2028 +P +P +P +P + + 345 + +
2029 +P +P +P +P + + 34.2 + +
2030 3 13 st st st st . 5/ . ] ] . 5/
2031 +P +P +P +P + + 32.9 + +
2032 +P +P +P +P + + 334 + +
2033 +P +P +P +P + + 35.3 + +
2034 +P +P +P +P + + 33.6 + +
2035 +P +P +P +P + + 385 + +
2036 4 2,1 +P +P +P +P ¥ 6/6 ¥ 325 ¥ ¥ 6/6
2037 +P +P +P +P + + 32.6 + +
2038 +P +P +P +P + + 31.0 + +
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Raw milk
S. Ohio Ad1482

Total viable count; 8.0x10% CFU/g

HYGIENA L.L.C.

Extension study

Reference method: ISO 6579* BAX® System Real-Time PCR Assay for Salmonella spp. - Protocol E
Sample N° Level |n0<zl;:c$i§gg|)eve| RVS broth MKTTn broth - Positive PCR Dir.e.ct Confirmation Confirmation after subculture in RVS I Positive
XD | ASAP | XD | ASAP esu Results/Total | result | XLD orihance \dentificaton | XLD |  Cnliance Identification inal resu Results/Total
almonella Salmonella

9393 - - / - - / -

9394 - / - - / -

9395 0 0 0/5 - / - - / - 0/5
9396 - / - - / -

9397 - / - - / -

9496 - / - - / -

9497 - / - - / -

9498 - - / - - / -

9499 +d/- - / - - / -

9500 - - +30.6 +m + - +M + +

9501 +mdni/- - / - - / -

9502 - - - - - - / - - / -

9503 +m +1/2 +M + +34 +1/2 + - +m + +

9504 +m +m +M + - - - / - - / -

9505 +m +m +M + +29.2 +dni/+ +m + - +m + +

9506 Low 0.5 - 7120 1396 - i " - y " T 6/20
9507 +m +m +m + - - / - - / -

9508 - / - - / -

9509 - - +33.7 +m + - +M + +

9510 +m +m +M + - - / - - / -

9511 - - +33.1 +M + - +M + +

9512 +d/- - - - - / - - /

9513 +m +m +M + - / - - / -

9514 - - - / - - / -

9515 +m +m +M + - - / - - / -

9516 - - +29.9 +1/2 + - +M + +

9517 +m +m +M + - - / - - / -

9518 High 1.3 +m +m +M + 3/5 +33.9 +1/2 + - +M + + 3/5
9519 +m +m +M + +34.5 +1/2 + - +M + +

9520 - - - / - - / -
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Process water (Production of fish cubes)

S. Livingstone AOOE058

Total viable count: 1.9x10° CFU/g

Extension study

HYGIENA L.L.C.

Reference method: ISO 6579* BAX® System Real-Time PCR Assay for Salmonella spp. - Protocol A
Sample N° Level |n0(Elé:‘3t/i205n |)6V6| RVS broth MKTTn broth - Positive PCR Dire.ct Confirmation Confirmgtjon after subculture in RVS I Positive
J XD |  AsAP XLD ASAP esu Results/Total esut | XD | orenee Identification XLD Briliance Identification inal resu Results/Total
almonella Salmonella
1 - - - - - - - - / - / -
2 st st st st - - - - / - / -
3 0 0 - - - - 0/5 - - - / - / - 0/5
4 st st st st - - - - / - - / -
5 st st st st - - st st / st st / -
463 st st st st - +25.0 +p +p + +p +p + +
464 +p +p +p +p + +31.2 +p +p + +p +p + +
465 +p +p +p +p + - st st / st st / -
466 st st st st - +23.9 +p +p + +p +p + +
467 +p +p +p +p + +23.5 +p +p + +p +p + +
468 +p +p +p +p + - st st / st st / -
469 st st st st - +23.6 +p +p + +p +p + +
470 +p +p +p +p + +23.9 +p +p + +p +p + +
471 +p +p +p +p + +30.6 +p +p + +p +p + +
472 + + + + + +23.7 + + + + + + +
73 Low 0.32 +E +E +E +E - 14120 o +E +g - +E +E - i 15120
474 +p +p +p +p + +23.9 +p +p + +p +p + +
475 st st st st - +23.9 +p +p + +p +p + +
476 +p +p +p +p + - st st / st st / -
477 +p +p +p +p + - st st / st st / -
478 +p +p +p +p + +24.0 +p +p + +p +p + +
479 st st st st - +24.0 +p +p + +p +p + +
480 +p +p +p +p + - st st / st st / -
481 +p +p +p +p + +24 1 +p +p + +p +p + +
482 st st st st - +23.8 +p +p + +p +p + +
112 +M +M +M +M + +27.3 +m +m + +M +p + +
113 +p +p +p +p + - st st / st st / -
114 High 0.93 - - - - - 4/5 +27.4 +m +m + +M +p + + 4/5
115 +M +M +M +M + +26.9 +1/2 +1/2 + +M +M + +
116 +M +M +M +M + +27.0 +m +1/2 + +M +M + +
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Milk chocolate

S. Barenderup Ad1661
Total viable count; 2.1x10" CFU/g

HYGIENA L.L.C.

Extension study

Reference method: ISO 6579* BAX® System Real-Time PCR Assay for Salmonella spp. - Protocol F

Sample Inoculation level RVS broth MKTTn broth iy Direct Confirmation Confirmation after subculture in RVS ”

N° Level (cful25g) Result Positive PCR result Brilliance Brilliance Final result Posiive
XLD ASAP XLD ASAP Results/Total XLD S Identification XLD Identification Results/Total
almonella Salmonella
545 st st st st - st st / st st /
546 st st st st - st st / st st /
547 0 0 - - st st 0/5 - st st / st st / 0/5
548 st st st st - st st / st st /
549 st st st st - - st st / st st / -
800 +p +p +p +p + +28.6 +p +p + +p +p + +
801 +p +p +p +p + +24 .5 +p +p + +p +p + +
802 st st st st - +24.0 +p +p + +p +p + i
803 +p +p +p +p + +24 1 +p +p + +p +p + +
804 st st st st +31.6 +M +M + +1/5 +M + i
805 st st st st - +36.2 +p +p + +p +p + +
806 +p +p +p +p + +42.1/+36.0/+38.5 st (x5) st (x5) / st (x5) st (x5) / -
807 +1/2 +M +M +M + +24.4 +p +p + +p +p + +
808 +p +p +p +p + +31.0 +p +p + +p +p + +
809 +p +p +p +p + +24 .5 +p +p + +p +p + +
810 Low 08 st st st st 15/20 +24.5 +p +p + +(1) M + ¥ 17120
811 st st st st - +24.7 +p +p + +p +p + +
812 +p +p +p +p + +24 .5 +p +p + +p +p + +
813 +p +p +p +p + +24.9 +p +p + +p +p + +
814 +p +p +p +p + +34.3 +p +p + +p +p + +
815 +p +p +p +p + +24.9 +p +p + +p +p + +
816 +p +p +p +p + +24 .8 +p +p + +p +p + +
817 +p +p +p +p + - st st / st st / -
818 +p +p +p +p + +24.7 +p +p + +p +p + +
819 +p +p +p +p + - st st / st st / -
570 +p +p +p +p + +26.0 +p +p + +p +p + +
571 +m +p +p +p + +24.6 +p +p + +p +p + +
572 High 3.0 +p +p +p +p + 515 +28.9 +p +p + +p +p + i 5/5
573 +p +p +p +p + +25.7 +p +p + +p +p + +
574 +p +p +p +p + +28.4 +p +p + +p +p + +
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HYGIENA L.L.C.

Raw fish filet Extension study
S. Senftenberg Ad355
Total viable count; 2.6x105 CFU/g

Reference method: ISO 6579 BAX® System Real-Time PCR Assay for Salmonella spp. - Protocol D
Sample Inoculation level RVS broth MKTTn broth y Direct Confirmation Confirmation after subculture in RVS g
N° Level (cfur25g) Result Posiive PCR Brilliance Brilliance Final result Posifive
XLD ASAP XLD ASAP Results/Total result XLD S Identification XLD Identification Results/Total
almonella Salmonella
1539 - - st - - - - - / st st /
1540 st st - - - - - - / st st /
1541 0 0 - st st - - 0/5 - - - / st st / 0/5
1542 st - - st - - - - / - st /
1543 st st st st - - - - / st st /
1692 - - - - - - - - / - st /
1693 +p +p +p +p + - - - / - st /
1694 - - st - - - - - / st st /
1695 - - st st - - - - / st st /
1696 - - - - - - - - / - st /
1697 st - - - - - - - / st st /
1698 +p +p +p +p + - - - / st st /
1699 st - - - - - - - / st st /
1700 st st st st - - - - / st st /
b Low 041 = = *p P * 7120 : - - j st st j 2120
1703 +p +p +p +p + - - - / - /
1704 +p +p +M +M + - - - / - - / -
1705 +p +p +p +p + +36.7 +1/2 +M + +p +p + +
1706 st st st - - +32.2 +p +M + +p +p + +
1707 st st - - - - - - / - - /
1708 st st - - - - - - / st st /
1709 st st - - - - - - / st st /
1710 +p +p +p +p + - - - / - - /
1711 - - - - - - - - / st st /
1712 +p +p +M +1/2 + - - - / - - / -
1713 +p +p +p +p + +32.8 +M +M + +p +p + +
1714 High 1.2 st st - - - 3/5 - - - / st st / - 3/5
1715 st st - - - +30.3 +p +M + +p +p + +
1716 +1/2 +p +M +p + +35.0 +p +M + +p +p + +
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HYGIENA L.L.C.

Matrix : Sponge on stainless steel 4"x4" Extension study - 2025
Strain: S. Livingstone Ad2703 + co-inoculation with 10 x Citrobacter freundii 39
Seeding: Liquid inoculum Storage overnight at ambient temperature

Reference method: 1SO 6579-1* Alternative method: BAX System Real-Time P(O:R Assay Salmonella - Protocol |
EPShame $1C Number | Number
25 g or ml or sampling device with adequate volume (d: 1:10) of BPW. Incubate at 34-38°C for 18 to 26 h " "
Contamination | Contamination RVS MKTTn Number PCR Confirmati po§|t|ves p03|lt|ves
i onnrmation : : without |  with
N° sample | Level level level , positives . _ RVS MKTTn Final | Final DNA DNA
(CFU/sample) | (CFU/sample) Flnallt [Total BAX lysis BAXlysis + DNA cleaning Direct streaking (before subculture |  (before subculture . [EE o e dleaning | cleaning
XLD| ASAP |XLD| AsAP resu solution BHI) BHI) confirmation | Without | With ol ol
- - - result DNA DNA ota ota
Ct | IPC | Resut | Ct | IPC | Resut | XLD |grmance | xip | Sullence |y | Srlance dlean | clean
almonella Salmonella Salmonella
125368 - - - - - 0.0 35.2 - 0.0 32 -A -A - - - - - - -
125372 - - - - - 0.0 33.9 - 0.0 321 -B -A - - - - - - -
125375 0 / / - - - - - 0/5 0.0 35.9 - 0.0 30.9 -A -A - - - - - - - 0/5 0/5
125385 - - - - - 0.0 34.9 - 0.0 311 -A -A - - - - - - -
125391 - - - - - 0.0 34.9 - 0.0 311 -B -A - - - - - - -
125365 - - - - - 0.0 34.6 - 0.0 39.9 -A -A - - - - - -
125367 - - - - - 0.0 34.8 - 0.0 31.3 - -B -A - - - - - -
125369 +M +M +M +M + 31.9 38.7 + 37.2 30.8 + +M +M +M +M +M +M + + +
125370 - - - - - 0.0 33.1 - 0.0 3141 - -B -B - - - - - -
125371 +M +M +M +M + 28.5 34.9 + 371 31.6 + +M +M +M +M +M +M + + +
125374 +M +M +M +M + 334 39.3 + 37.0 30.2 + +m +M +M +M +M +M + + +
125376 - - - - - 0.0 34.2 - 0.0 30.3 - -B -A - - - - - - -
125378 - - - - - 0.0 35.2 - 0.0 3141 - -A -A - - - - - - -
125379 +M +M +M +M + 31.2 413 + 37.8 30.6 + +M +M +M +M +M +M + + +
125380 - - - - - 0.0 35.5 - 0.0 32.1 - -B -B - - - - - - -
125382 Low 87 A0° +M +M +M +M + 8/20 29.3 40.4 + 39.7 30.9 + +M +M +M +M +M +M + + + 8/20 8/20
125384 - - - - - 0.0 34.5 - 0.0 30.8 - -A -A - - - - - - -
125386 - - - - - 0.0 334 - 0.0 30.5 -A -A - - - - - - -
125387 - - - - - 0.0 35.2 - 0.0 35.3 -A -A - - - - - -
125388 - - - - - 0.0 35.3 - 0.0 32 - -A -A - - - - - - -
125389 +M +p +M +M + 315 43.6 + 36.8 324 + +M +M +M +p +M +M + + +
125390 - - - - - 0.0 34.5 - 0.0 314 - -B -A - - - - - - -
125392 +M +p +p +M + 33.6 464 + 38.4 30.4 + +M +M +M +p +p +M + + +
125393 +M +M +M +M + 29.2 38 + 42.0 30.9 + +M +M +M +M +M +M + + +
125394 - - - - - 0.0 34.2 - 0.0 30.6 - -A -A - - - - - -
125366 +M +M +M +M + 304 41 + 374 29.3 + +M +M +M +M +M +M + + +
125373 +M +M +M +M + 311 0 + 36.0 N7 + +M +M +M +M +M +M + + +
125377 | High 272 4x103 +p +p +p +p + 5/5 33.7 43.9 + 38.0 30.8 + +M +M +p +p +p +p + + + 5/5 5/5
125381 +p +M +p +M + 446 35.8 + 46.8 32.2 + -C -C +p +M +p +M + + +
125383 +M +M +M +M + 32.0 37.3 + 36.4 30.5 + +M +M +M +M +M +M + + +
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HYGIENA L.L.C.

Matrix : Dog Kibbles

Strain: S. Cerro Ad689

Seeding: storage 2 weeks at ambient temperature (lyophilised culture)
Total flora : 1x102 UFC/g

Reference method: Alternative method: BAX System Real-Time PCR Assay Salmonella

ISO 6579-1¢ _ Pre-warmed BPW 1/10 37°C Pre-warmed BPW 1/6 37°C _

= £ Protocol G1 (paired) = Protocol G2 £

35 5 375 g of sample to 3375 mL (d: 1:10) of pre-warmed BPW. o 375 g of sample to 1875 mL (d: 1:6) of pre-warmed BPW. 5

\° 5B RVS MKTTn 8 Incubate at 34-38°C for 18 — 26 h with re-growth 2 Incubate at 34-38°C for 18 h - 26 h with re-growth 8

sample Level “gg % ‘§ PCR RV%onfirmation e % PCR (Fi%rgirmation e ‘§

E o o ) n = o . n = .

‘g S = é BAX lysis 3@;(;% SISSZIL?t:\(I)ﬁ\ Direct streaking (before (before % - g § BAX lysis Slgnli}rlflss;h?tm Direct streaking (before (before g - g é

o XLD | ASAP | XLD | ASAP | = 3 9 subculture BHI) | subculture BHI) £ § E ‘§ 9 subculture BHI) | subculture BHI) | £ 5 E 3
Brilliance Brilliance Brilliance 5 = (e = Brilliance Brilliance Briliance | § | ic

Cq | IPC | Result| Cq | IPC | Result| XLD Salmonella XD Salmonella XD Salmonella| © Cq | IPC | Result| Cq | IPC | Result| XLD Salmonella LD Salmonella XD Salmonella | ©

129088 - - - - - 00 |371] - 00 335| - B st B B B B - 00 [359] - 00 [323] - st st st st st st - -
129099 - - - - - 00 |347] - 00 [326] - B B B B B B - - 00 |364] - 00 |314] - -B -C -B -C -C -B - -

129104 | O / - - - - -] 05 | 00 [341]| - 00 [315] - B B B B B B - - 05 | 00 |347] - 00 |319| - -B B -A B -B -B - - 0/5
129110 - - - - - 00 |355| - 00 [325] - -C -C B B B B - - 00 |334] - 0 |374] - -C -C -A -B -B -B - -
129113 - - - - - 00 |344| - 00 [326] - B B B B B B - - 00 [329] - 00 [331] - st st st st st st - -
129085 tM | M [ tM | M | + 374 1398 + [39.7|335] + | +M +M +M +M +M +M + + 34.7 |406| + [418]338| + | M +M +p +p +p +p + +
129087 2| +p | M| +p |+ 348 [450| + [391)337| + +M +p +1/2 +p +M +p + + 351|372 + |425]336| + +p +p +M +p +M +M + +
129090 - - - - - 00 |358| - 00 (332 - B -A B B B B - - 347|371 + [428]320| + | +M +M +M +M +M +M + +
129091 - - - - - 00 |364| - 00 [336] - B B B B B B - - 336 |33 + |[415|316] + +p +p +p +p +p +p + +
129092 tM | +p [tM | 4+p [+ 35.0 |431] + (393|323 + | +M +p +M +p +M +p + + 35.7 393 + [422|331] + +p +p +M +p +M +p + +
129093 +M tp |tM | +p |+ 350 [440| + [41.0)352| + +M +p +M +p +M +p + + 39.1 [36.7] + |404)33.0] + +m +M +M +M +M +M + +
129094 tM | +p [tM | M | + 377 1431 + #7321 + | +m +M +M +p +M +M + + 329 |359| + [420|319] + +p +p +M +p +M +p + +
129095 M | M [ tM | M [ + 342 (401 + 394317 + | M +p +M +M +M +M + + 344 1402 + [407|317] + +p +p +p +p +p +p + +
129097 2| +p |tM | +p |+ 333 |374| + 378|349 + |[+12 +p +1/2 +p +M +p + + 331 386 + [425]310] + | +M +p +M +p +M +p + +

129098 Low 04 +M tp | tM | +p |+ 15/20 366 [374] + [397]|319] + +M +p +M +p +M +p + + 15/20 341|344 + |423|316] + +M +p +M +p +M +p + + 17120
129100 ' tm | +p |[tM | 4+p [+ 345 424 + [37.0]328] + | +m +p +m +p +M +p + + 33.7 |429| + [393|321] + +p +p +M +p +M +p + +
129102 st st st st - 00 [346] - 0.0 318 - st st st st st st - - 342 1393 + |417(324] + +p +p +M +p +M +p + +
129103 +p tp | tp | tp |t 47 (419 + |[412|314] + +p +p +p +p +p +p + + 353 367 + [409]308| + | +M +M +M +M +M +p + +
129105 2| tM | +M | +p | + 339 [452] + [398[314| + | +M +p +1/2 +M +M +p + + 00 [336] - 00 [315] - st st st st st st - -
129106 - - - - - 00 |348| - 00 [321] - B -C B B B B - - 00 |340] - 00 |319] - -A st -B -A -B -B - -
129107 st st st st - 00 [339] - 0.0 [317 - st st st st st st - - 32.7 13641 + 4141308 + +M +p +M +p +M +p + +
129108 +m tp |tM | +p | # 36.1 |[41.0] + [369]32.0] + +m +p +m +p +M +p + + 343|424 + |385]320] + +m +p +m +p +M +p + +
129109 M | 4p [tM | +p [+ 384 (407 + |422[348| + | +M +p +M +p +M +p + + 33.0 [394| + [40.7|344| + +p +p +M +p +M +p + +
129111 tM | +p [tM | 4+p [+ 340 384 + [376|313] + | M +p +M +p +M +p + + 00 |335] - 0 [285] - -C -C -A -B -B -B - -
129114 M | 4p [tM | +p [+ 339 [407] + #7315 + | +M +p +M +p +M +p + + 381 328 + 440|317 + +p +p +p +p +p +p + +
129086 +p tp | +p | tp |t 343 |49.0] + [41.0332] + +p +p +p +p +p +p + + 349 |430] + [#416]332] + | M +M +M +M +M +M + +
129089 +M tp |tM | +p |+ 350 [461] + [398]326| + +M +p +M +p +M +p + + 347 |425] + |391]321| + +M +p +1/2 +p +M +p + +

129096 High 15 +p tp | tp | tp |t 55 334 |385] + |41 131T7] + +p +p +p +p +p +p + + 55 340 [366] + [414]320] + +p +p +p +p +p +p + + 55
129101 tM | +p | tp | tp |t 358 (478 + |41.0(331| + +p +p +M +p +p +p + + 353 373 + |36.6(319| + :g)] +p +M +p +M +p + +
129112 M | 4p [tM | 4+p [+ 3311391 + |406[307] + |+M +p +M +p +M +p + + 33.9 |341| + [422]322] + +p +p +p +p +p +p + +
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Matrix : Dark chocolate (72% cocoa) (46% fat)
Strain: S. Branderup Ad1661

Seeding: storage 2 weeks at ambient temperature (lyophilised culture)
Total flora : 36 UFC/g

HYGIENA L.L.C.

Reference method: Alternative method: BAX System Real-Time PCR Assay Salmonella
ISO 6579-1¢ Pre-warmed skimmed milk 1/5 37°C + Tween 80 (10g/L) - 22h + subcutlure BHI 3h Pre-warmed skimmed milk 1/5 37°C + BG (1%) + subcutlure BHI 3h
Protocol H1-A Protocol H1-B o
375 g of sample to 1500 mL (d: 1:5) of pre-warmed skimmed milk+ tween80 — 375 g of sample to 1500 mL (d: 1:5) of pre-warmed skimmed milk +1 % BG - Number positives /Total
RVS MKTTn Incubate at 34-38°C for 22 - 30 h with subculture Incubate at 34-38°C for 22 - 30 h with subculture
= g PCR Confirmation PCR Confirmation
> — = . RVS MKTTn . RVS MKTTn
=8 2 BAX lysis BAXlysis + DNA | b0t streaking (before (before BAX lysis BAXlysis + DNA | b0t streaking (before (before H1A H1B
S E - | = cleaning solution cleaning solution
N° sample | Level | & & s | 3 subculture BHI) | subculture BHI) | _ subculture BHI) | subculture BHI) | _
5 - - 2|5 215 o >
£e B 3 c| B |8 s|2|€|e
S | XD |ASAP XD |AsAP | = | 5 s|s HEIE IR IR AR
Ct | IPC |Result| Ct | IPC |Result | XLD | gorce | XD | Sriance |y p | Billance E 1™ | ot | Pc | Resut| ct | IPC | Resut | xLp| Brillance |y p | Brillance |y, | Brillance | E B < | © | < | O
almonella Salmonella Salmonella 3 Salmonella Salmonella Salmonella 3 S| 2|8 |2
3|ls|2|=s
= = = =
126065 st st st st 0 | 348 00322 - st st st st st st - | -1 0 |47 - 00 1334] - st st st st st st -
126075 st st st st 0 33 001318 - st st st st st st - | -] 0 |33 - 0.0 1321 - st st st st st st -
126081 0 / st st st st 05| 0 | 343 001318 - st st st st st st - | -1 0 ]33] - 0.0 | 321 - st st st st st st - | 05|05 |05 05
126089 st st st st 0 | 335 00 317 - st st st st st st - | -1 0 |328]| - 0.0 1311 - -C st -A -B st st -
126092 st st st st 0 | 348 0.0 | 311 - st st st st st st - -1 0 |39 - 0.0 1309] - st st st st st st -
126064 st st st st 0 | 354 0.0 325 - st st st st st st - | -] 0 |348| - 00 |337] - st st st st st st -
126066 st st st st 0 35 00 [31.8] - -C -C -B -C -A -B - | -10 ]38 - 00 [327] - st st st st st st -
126067 st st st st 0 35 0.0 [31.8 - st st st st st st - | - 3271394 + 36.2(327] + +p +p +p +p +p +p +
126069 st st st st 0 | 346 - 0.0 1314] - st st st st st st - | -1 0 345 - 00 [319] - st st st st st st -
126070 tp | p | tp | tp 434 34 + 0.0 |315| -H- | +p +p +p +p +p +p + |+ 0 [338] - 00 |314] - st st st st st st -
126071 tp | tp [ tp | tp 3721 0 + 137N+ +p +p +p +p +p +p + | + |327]399] + ]363|318| + +p +p +p +p +p +p +
126073 tp | tp | tp | tp 0 | 353 0.0 [314 - -C st st st st st - |- 0 [345 - 0.0 318 - st st st st st st -
126074 tp | tp [ tp | tp 0 | 345 001315 - st st st st st st - 0 [344| - 00 1324] - st st st st st st -
126076 tp | tp | tp | tp 0 | 353 0.0 [314 - st st st st st st - |- 0 335 - 0.0 [32.0 - st st st st st st -
126078 st st st st 0 | 331 001315 - st st st st st st - | -1 0 339 - 00 |315] - st st st st st st -
126079 Low | 1.1 st st st st 8/20 0 | 342 0.0 [31.0 - st st st st st st - | - 322]356] + |344[318] + +p +p +p +p +p +p + 6/20 5120 | 6120 | 620
126082 st st st st 0 | 3441 - 00 1317 - st st st st st st - | - 13251359 + [36.2]321] + +p +p +p +p +p +p +
126083 tp | tp [ +p | P 41 | 3441 + 440|313 + +p +p +p +p +p +p + | + | 354365 + |402|312| + +p +p +p +p +p +p +
126084 st st st st 35.7| 357 + 1393|318 + +p +p +p +p +p +p + |+ 0 [326] - 00 1332] - st st st st st st -
126086 st st st st 416 33.7 + 143.6]31.1 + +p +p +p +p +p +p + |+ 0 |325 - 0.0 [31.2 - st st st st st st
126087 st st st st 0 | 3441 00 1317 - st st st st st st - | -1 0 ]33] - 00 |313] - st st st st st st -
126088 st st st st 0 35 - 0.0 [31.9 - st st st st st st - | - |331]348] + 363[314] + +p +p +p +p +p +p +
126090 tp | tp [ tp | tp 315] 36.7 + 1370323 + +p +p +p +p +p +p + 1 0 [329] - 00 |313] - st st st st st st -
126091 tp | tp | tp | tp 0 | 343 0.0 [316 - st st st st st st - |- 0 335 - 0.0 [30.6 - st st st st st st - | -
126093 st st st st 0 | 342 - 0.0 130.8] - st st st st st st - | -1 0 |32 - 00 1306] - st st st st st st - |-
126068 tp | tp | tp | tp 43.3| 334 + 445|313 + +p +p +p +p +p +p + | + 319|387 + |354]321 + +p +p +p +p +p +p + | +
126072 tp | +p [ tp | *p 38.7] 36.5 + 1420|314 + +p +p +p +p +p +p + | + [319]409] + 355|320 + +p +p +p +p +p +p + | +
126077 |High| 47 | +p | +p [ +p | *p 5/5 (304 | 36.4 + 1362|310 + +p +p +p +p +p +p + | +[326(383]| + [351[321| + +p +p +p +p +p +p + | + | 5/5[550]| 55 | 5/5
126080 tp | +p [ tp | *p 3341 40.2 + 1368|319 + +p +p +p +p +p +p + | + 325354 + 361|326 + +p +p +p +p +p +p + | +
126085 tp | tp | tp | tp 40.5| 3441 + 14551309 + +p +p +p +p +p +p + | + 316|359 + [359]30.1 + +p +p +p +p +p +p + | +
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HYGIENA L.L.C.

Matrix : Dark chocolate (70.5% cocoa) (39% fat)
Strain: S. Branderup Ad1661
Seeding: storage 2 weeks at ambient temperature (lyophilised culture)

Total flora: 0 UFC/g * new DNA extraction
Reference method: Alternative method: BAX System Real-Time PCR Assay Salmonella
ISO 6579-1¢ Pre-warmed skimmed milk 1/10 37°C - 22h
Protocol H2 (paired)
RVS MKTTn 375 g of sample to 3375 mL (d: 1:10) of pre-warmed skimmed milk or BPW according to ISO 6887*. Incubate at 34-38°C for 22 - 30 h with subculture .
N° sample | Level Contamination level p’;l:i?vbeesr / PCR Confirmation Number (,\\/leiltrr?tE)el\rlK?:Tg;VrSS/
(CFU/sample) Final Total RVS MKTTn Final | positives /Total Total
result BAX lysis BAX lysis + DNA cleaning solution Direct streaking (before subculture (before subculture Confirmation Final result
XLD | ASAP | XLD | ASAP BHI) BHI) result result | with DNA
Ct PC | Result Ct IPC Result | XLD SBrlII/ance XLD Brilliance XLD Brilliance cleaning
almonella Salmonella Salmonella

131621 st st st st - 0.0 | 35.0 - 0.0 32.1 - st st st st st st - - -

131625 B| B | -C -C - 00 | 356 - 0.0 33.2 - -C st -B -B -C -C - - -

131631 0 / B| B | -C -C - 0/5 00 | 355 - 0.0 32.3 - -C st -B -B -C -C - - - 0/5 0/5
131639 st st -C -C - 00 | 344 - 0.0 32.1 - -B -B st st -C -C - - -

131643 st st st st - 0.0 | 337 - 0.0 31.3 - st st st st st st - - -

131616 tp | tp | tp +p + 364 | 39.8 + 421 32.1 + +p +p +p +p +p +p + + +

131617 +p | tp | tp +p + 428 | 35.2 + 0.0/0.0/0.0/0.0 | 32.7/30.7/32.0/29.9 | +/-I-I-* | +m +m +p +p +p +p + + -

131618 tp | tp | tp +p + 36.0 | 378 + 37.8 32.1 + +p +p +p +p +p +p + + +

131620 tM | +M | +tM +p + 39.8 | 34.0 + 424 31.9 + +m +m +M +M +M +p + + +

131622 st st -C -C - 00 | 341 - 0.0 32.1 - st st st st -C -C - - -

131623 st st st st - 0.0 | 347 - 0.0 32.8 - st st st st st st - - -

131626 st st st st - 0.0 | 354 - 0.0 32.6 - st st st st st st - - -

131627 p | +p | Hp +p + 36.7 | 377 + 38.8 31.6 + +p +p +p +p +p +p + + +

131628 tp | tp | tp +p + 355 | 337 + 39.8 32.6 + +M +p +p +p +p +p + + +

131630 + + + + + 375 | 356 + 41.2 31.7 + + + + + + + + + +

T3t632 | Lo 0.9 +g +E +g +g - 1920 rs T aes 57 5 . +E +E +E +E +E +E . - - 13120 11120
131633 +p | tp | tp +p + 356 | 372 + 37.3 31.9 + +p +p +p +p +p +p + + +

131634 +tp | +tp | tp +p + 341 1 37.0 + 36.4 32.1 + +p +p +p +p +p +p + + +

131636 st st st st - 0.0 | 346 - 0.0 31.8 - st st st st st st - -

131637 +tp | +p | tp +p + 442 | 3441 + 46.8 317 + +p +p(10) +p +p +p +p + + +

131638 +p | tp | tp +p + 421 | 335 + 0.0/0.0/0.0 32.1/33.233.4 - | +p(10) | +p(15) +p +p +p +p + - +

131640 st st st st - 0.0 | 35.0 - 0.0 32.2 - st st st st st st - - -

131642 st st st st - 0.0 | 345 - 0.0 31.0 - st -C st st st st - - -

131644 st st st st - 0.0 | 33.8 - 0.0 31.3 - st st st st st st - - -

131645 +p | +p | Hp +p + 36.0 | 347 + 39.4 30.3 + +p +p +p +p +p +p + + +

131619 +tp | +p | tp +p + 354 | 356 + 39.5 31.2 + +p +p +p +p +p +p + + +

131624 +p | +p | Hp +p + 356 | 376 + 40.3 32.1 + +M +p +p +p +p +p + + +

131629 | High 2.6 +tp | +tp | tp +p + 55 359 | 378 + 38.3 31.6 + +p +p +p +p +p +p + + + 55 55
131635 +p | +p | Hp +p + 325 | 3841 + 31.7 31.8 + +p +p +p +p +p +p + + +

131641 +tp | +p | tp +p + 350 | 36.1 + 37.9 30.8 + +p(10) +p +p +p +p +p + + +
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Appendix 6 — Inclusivity and exclusivity study: raw data

INCLUSIVITY (Initial validation)

BAX® System method - Protocol C
BPW pre-warmed for 10 h at 41.5°C
. . cful PCR Confirmatory tests
Strain Reference Origin A
225 ml | Result .
Brilliance Latex
(10h/ | Ct XLD
Salmonella
24 h)
1. | Salmonella | bongori 48:235 Ad 598 Environmental 2 + | 397 + + +
sample
2. | Salmonella | Anatum 6140 Beeuf Bourguignon 1 + 43.6 + + +
arizonae +
3. | Salmonella Sllla 51:24.223:- CIP 5523 Turkey 2 + 36.6 + + (weak)
arizonae +
4. | Salmonella Sllla 50 :24 223 CIP 5526 Egg powder 4 + 41 + + (weak)
diarizonae . +
5. | Salmonella Slllb 38:1V-253 Ad451 Raw milk cheese 8 + 329 + + (weak)
diarizonae . small +
6. | Salmonella Sllb 61:1,5,7 Ad1280 Raw milk cheese 3 + 421 colonies + (weak)
7. | Salmonella | Blockley Ad 923 Chicken 3 + 33.7 + + +
8. | Salmonella | Bovismorbificans 728 Agar 3 + 33.7 + + +
9. | Salmonella | Braenderup 178 Food product 4 + 33 + + +
10. | Salmonella | Brandenburg Ad 351 Seafood 6 + 337 + + +
11. | Salmonella | Bredeney 396 Ground beef 9 + 325 + + +
12. | Salmonella | Cerro Ad 689 Dehydrated proteins 2 + 33 + +(H2S-) +
13. | Salmonella | Cremieu 230 Hare 2 + 32.6 + + +
14. | Salmonella | Derby Ad 1093 Frozen fish fillet 3 + 331 + + +
15. | Salmonella | Dublin Ad 529 Beef meat 3 v |ag3| Whie + +
colonies
16. | Salmonella | Enteritidis Ad 926 Raw veal meat 5 + 36.7 + + +
3| o aor | S ihpsy |
Poultry colonies
17. | Salmonella | Gallinarum Ad 300 15 -/ / st/ +(H2S-) /
slaughterhouse tow small
46 -I- / . +(H2S-) /
colonies
. . small
18. | Salmonella | Gallinarum 1 Environment 60 + 46.1 . +(H2S-) +
colonies
. . small
19. | Salmonella | Gallinarum 2 Environment 50 + 449 . + +
colonies
20. | Salmonella | Give 436 Ground beef 3 3.7 +
21. | Salmonella | Hadar 35 Poultry 13 325 +
22. | Salmonella | Havana Ad 930 Poultry 3 322 + +
Dairy industry
23. | Salmonella | Heidelberg AOOEQ05 environmental 3 + 457 + + +
sample
houtenae ale
24. | Salmonella | (sub-group IV) Ad 597 Fish 13 + 36.2 P . + +
colonies
43:24232
25. | Salmonella | Indiana 2 Fish flour 4 + 32.6 + + +
indica Environmental
26. | Salmonella | (sub-group VI) Ad 600 samole 6 + 345 + + +
1,26,14,25:a:enx P
27. | Salmonella | Infantis 12 Ready-to-eat 7 + 32.7 + + +
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INCLUSIVITY (Initial validation)

BAX® System method - Protocol C
BPW pre-warmed for 10 h at 41.5°C
Strain Reference Origin cful PCR Confirmatory tests
225 ml | Result .
Brilliance Latex
(10h/ | Ct XLD
Salmonella
24 h)
Environmental
28. | Salmonella | Kedougou Ad 929 sample 8 + 37.3 + + +
(slaughterhouse)
Environmental
29. | Salmonella | Kottbus 1 sample 5 + 34.9 + + +
(slaughterhouse)
30. | Salmonella | Livingstone E1 Egg white powder 4 31.8
31. | Salmonella | London 326 Ham 8 32.3
32. | Salmonella | Manhattan 900 Dairy environmental | 5 + | 357 + + +
sample
33. | Salmonella | Mbandaka Ad 914 Mayonnaise 10 + 33.7 + + +
34. | Salmonella | Montevideo Ad 912 Raw milk 5 + 34.2 + + +
35. | Salmonella | Napoli Ad 928 Bovine 6 + 36.6 + + +
36. | Salmonella | Newport 540 Toulouse sausage 6 + 33.8 + + +
37. | Salmonella | Panama 195 Ground beef 8 + 347 + + +
Small N
38. | Salmonella | Paratyphi A ATCC 9150 6 + 55 pale +(H2S-) (weak)
colonies
39. | Salmonella | Paratyphi B Ad 301 Clinical 4 + 37 + + +
40. | Salmonella | Paratyphi C ATCC 13428 11 + 41.2 + + +
41. | Salmonella | Regent 328 Duck 3 + 35.8 + + +
42. | Salmonella | Rissen 39 Poultry 3 + 35.9 + + +
43. | Salmonella | Saintpaul F31 Pilchard fillet 5 + 32.4 + + +
salamae
44. | Salmonella | (sub-group Il) Ad 593 Cereals 3 + 29.9 + + -
42:b:enxz
45. | Salmonella | Senftenberg Ad 355 Seafood 7 34.1 + + +
46. | Salmonella | Typhi Ad 302 Clinical 5 345
47. | Salmonella | Typhimurium 305 Paella 3 37.9 + +(H2S-) +
Typhimurium
48. | Salmonella | SI1,4,[5],12:-- Ad 1233 Tiramisu 17 + 341 + + +
(variant immobile)
Typhimurium
49. | Salmonella SBI/F1),4,[5],12:i:- Ad1334 | Ready-lo-eat meal 9 + | 352 + + +
! . (meat)
(variant monophasique)
Typhimurium Environmental
50. | Salmonella | Sl 1,4,[5],12:-:1,2 Ad 1335 7 + 342 + + +
. . sample
(variant monophasique)
3 -/ / st st /
17 -/ / st st /
51. | Salmonella | Urbana Ad 501 Food product 530 -l / st st /
culture
nph | 7 [ %4 ' ' ¥
52. | Salmonella | Virchow F276 Curry 8 + 33.3 + + +
53. | Salmonella | Wayne Ad502 / 33 v | 4y | Sl + N
colonies (weak)
9 The reference method gave positive results.
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BAX® System Real-Time PCR Assay
for Salmonella
Inoculation Protocol C
N® Strain Reference Origin level BPW pre-warmed for 10 h at 41,5°C
(CFU/225ml) | PCR result | Confirmatory tests
Result Brillian Latex
(1608lrj1) Ct SalmgnZZa XD
Salmonella | Abaetetuba Ad2318 19 + 31,7 + + +
2 | Salmonella | Aberdeen CIP 105618 |/ 17 + 25 + + +
3 | Salmonella | Abortusequi Ad2321 4 + 1365 +(wh|te +(wh|te +
colonies) | colonies)
4 | Salmonella | Abortusovis Ad2320 Ovine foetus 28 b e ¥ ((24‘2;1))/" Si(é‘;:))/ + (48h)
5 | Salmonella | Adelaide Ad2319 Turkey breeding environment 48 + 332 + + +
6 | Salmonella | Agona A00V038 | Feed for pork 18 + 254 + + +
7 | Salmonella | Bardo Adria 569 | Meat for sausage 33 + 264 + + +
8 | Salmonella | Bareilly Ad 1687 Chocolate industry 19 + 253 + + +
9 | Salmonella | Caracas Ad2322 Spice 28 + 25 + + +
10 | Salmonella | Chester CIP 103543 16 + 326 + + +
11 | Salmonella | Cubana Ad2323 Dust feed environment 41 + 252 + + +
12 | Salmonella | Emek Ad 333 28 + 25,1 + + +
13 | Salmonella | Gaminara Ad2324 Boar meat 12 + 253 + + +
14 | Salmonella | Guinea 29 2 || Floark ) x(white |
colonies) | colonies)
15 | Salmonella | Hvittingfoss Ad2325 Raw stuff 29 + 255 + + +
16 | Salmonella | indica11:b:e,n,x | Ad2337 Chicken breeding environment 24 + | 245 C;k()r:]?;) + +
17 | Salmonella | Javiana Ad2326 Turkey meat 30 + | 254 + + +
18 | Salmonella | Kentucky Ad1756 Poultry environmental sample 30 + 32 + +(wh|te +
colonies)
19 | Salmonella | Landau Ad 499 26 + 26,8 + + +
20 | Salmonella | Lille Adria 37 Food product 31 + 257 + + +
+ (white
21 | Salmonella | Luciana CIP 105626 | / 10 + | opg| colonies | *(white |
with purple | colonies)
center)
22 | Salmonella | Maracaibo CIP 54143 |/ 31 + 254 + + +
23 | Salmonella | Marseille CIP105627 |/ 21 + 254 + + +
24 | Salmonella | Meleagridis 505 Raw milk 42 + 255 + + +
25 | Salmonella | Michigan Ad2327 Low moisture sausage 45 + 1249 + + +
26 | Salmonella | Mikawasima Ad1811 Raw ewe milk 50 + 26,1 + + +
27 | Salmonella | Minnesota Ad2328 Feed 50 + 1295 + + +
28 | Salmonella | Missisipi Ad2329 Parakeet 45 + 25 + + +
29 | Salmonella | Muenchen CIP 106178 |/ 20 + 25,1 + + +
30 | Salmonella | Norwich Ad1172 11 + 29,6 + + +
31 | Salmonella | Ohio Ad1482 Raw cow milk 16 + 25,2 + + +
32 | Salmonella | Orion 27 13 + 343 dt + +
33 | Salmonella | Oranienburg Ad1724 Cereals 24 + 254 + + +
34 | Salmonella | OQuakam Ad1647 Compost 22 + 1304 + + +
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INCLUSIVITY (Extension study)

BAX® System Real-Time PCR Assay
for Salmonella
Inoculation Protocol C
N® Strain Reference Origin level BPW pre-warmed for 10 h at 41,5°C
(CFU/225ml) | PCR result | Confirmatory tests
ill Latex
o) | O | samonela| 40
+ (white
+(small | colonies
35 | Salmonella | Pomona CIP105630 |/ 23 + 1294 pale pink with +
colonies black
center)
36 | Salmonella | Poona Ad2330 Poultry feed 37 + 25,6 + + +
37 | Salmonella | Putten Ad2331 Feed for chicken 53 + | 24,7 + + +
38 | Salmonella | Rubislaw Ad2332 Shark cartilage 48 + 257 + + +
39 | Salmonella | Schwarzengrund | Ad2333 Egg products environment 30 + 341 + + +
40 | Salmonella | Stanley Ad 1688 Chocolate industry 26 + 1259 + + +
41 | Salmonella | Stourbridge Ad2297 Raw milk cheese 8 + 30,6 + + +
42 | Salmonella | Strasbourg CIP105632 |/ 10 + 30,3 +(b|.u © + +
colonies)
43 | Salmonella | Tananarive ClP54142 |/ 18 + 25 + + +
44 | Salmonella | Tennessee AOOEQ06 | Dusts from dairy industry 24 + | 246 + + +
45 | Salmonella | Thompson AER301 Poultry 23 + 249 + + +
46 | Salmonella | Veneziana Adria 233 | Food product 7 + 25,1 + + +
47 | Salmonella | Wandsworth Ad2335 Fillet of mullet 22 + 24 .4 + + +
48 | Salmonella | Waycross CIP105634 |/ 47 + 31 + + +
49 | Salmonella | Weltevreden Ad2336 Treated water 32 + 1295 + + +
50 | Salmonella | Worthington Adria 3506 | Paté 30 + 247 + + +
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Extension 2025 - Complementary inclusivity results

Protocol A

Sample Genus/species OTrerET Antigenic Source Origin Result

Number Formula
1 Salmonella enterica NIA 13,22 b:- Cornell FSL R-8-5224 | Not Available | Positive
2 Salmonella enterica Aarhus 1,40:b:z35 Cornell FSL R8-0153 Human Positive
3 Salmonella enterica B:fags Comell FSL R8-9020 | Not Available | Positive
4 Salmonella enterica | Barranquilla 16:d:e,n,x Cormell FSL R8-1295 Human Positive
5 Salmonella enterica C(1)ymt Cornell FSL R8-7977 Not Available | Positive
5] Salmonella enterica Dessau 1,3,19:g,5,t- Cormell FSL R8-5370 Not Available Positive
7 Salmonella enterica Ibadan 4.12...1:1,6 Comell FSL R8-4726 Mot Available | Positive
8 Salmonella enterica Loubomao 412716 Cornell FSL R8-9562 Not Available Positive
9 Salmonella enterica | Roodepoort 67c15 Cormnell FSL R8-7983 | Not Available | Positive
10 Salmonella enterica Tornow 45.g,m,[s],[t]:- Comell FSL R8-5222 Mot Available | Positive
11 Salmonella enterica Uganda 6,7.14:r:1,2 Cornell FSL R8-3404 Bovine Positive
12 Salmonella enterica Wien 6.7.14r:1.5 Cormell FSL R9-0007 Not Available Positive

Protocol F

Sample Genus/species OTERED Antigenic Source Origin Result

Number Formula
1 Salmonella enterica N/A 13,22 b:- Comell FSL R-8-5224 | Not Available | Positive
2 Salmonella enferica Aarhus 1,40:b:z35 Cornell FSL R8-0153 Human Positive
3 Salmonella enferica Bfg,s Comell FSL R8-9020 | Not Available | Positive
4 Salmonella enferica | Barranquilla 16:d:e,n,x Cornell FSL R8-1295 Human Paositive
5 Salmonella enterica C(1)ymt Comell FSL RB-7977 | Not Available | Positive
5] Salmonella enferica Dessau 1,3,19:9,5,t:- Cornell FSL R8-5370 Not Available Paositive
7 Salmonella enterica Ibadan 412 _i:1,8 Comell FSL R8-4726 | Not Available | Paositive
8 Salmonella enferica Loubomo 4127216 Cornell FSL R8-9562 Not Available Paositive
9 Salmonella enterica | Roodepoort 6,7c15 Comell FSL R8-7983 | Not Available | Positive
10 Salmonella enferica Tornow 45:g,m,[s],[t]:- Comell FSL R8-5222 | Not Available | Positive
11 Salmonella enferica Uganda 6.7.14r:1,2 Cormnell FSL R8-3404 Bovine Positive
12 Salmonella enterica Wien 67,1415 Cormell FSL R9-0007 | Not Available | Positive
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EXCLUSIVITY (Initial validation)

BAX System method
Strain Reference Origin BPW for 20 h at 37 £ 1°C
Result Ct
1. | Citrobacter braakii Ad833 Raw beef meat - /
2. | Citrobacter diversus adria 140 Raw milk - /
3. | Citrobacter freundii adria 23 Raw pork sausage - /
4. | Citrobacter freundii adria 175 Raw duck meat - /
5. | Citrobacter koseri adria 71 Frozen vegetables - /
6. | Enterobacter agglomerans | adria 11 Cheese - /
7. | Enterobacter amnigenus | AOOC068 Raw poultry meat - /
8. | Enterobacter cloacae adria 10 Raw milk - /
9. | Enterobacter intermedius | adria 60 Bean - /
10. | Enterobacter kobei Ad 342 Ham - /
11. | Enterobacter sakazakii adria 95 Fermented milk - /
12. | Erwinia carotovora CIP 8283 Potatoes - /
13. | Escherichia coli adria 19 Grated carrots - /
14. | Escherichia hermanii Ad 461 Dessert - /
15. | Escherichia vulneris adria 127 Raw milk - /
16. | Hafnia alvei adria 167 Raw pork sausage - /
17. | Klebsiella oxytoca 57 Food product - /
18. | Klebsiella pneumoniae 47 Raw turkey meat - /
19. | Kluyvera spp adria 41 Raw milk - /
20. | Morganella morganii CIP A236 / - /
21. | Pantoea agglomerans adria 86 Frozen vegetables - /
22. | Proteus mirabilis Ad639 Mayonnaise - /
23. | Proteus vulgaris adria 43 Sliced ham - /
24. | Providencia rettgeri adria 112 White liquid egg - /
25. | Rhanella aquatilis adria 69 Molluscs - /
26. | Serratia liquefaciens 26 Egg product - /
27. | Serratia proteomaculans | AOOC056 Ham - /
28. | Shigella flexneri CIP 8248 / - /
29. | Shigella sonnei CIP 8249T (ATCC 29930) |/ - /
30. | Yersinia enterocolotica adria 32 Bacon - /
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Appendix 7 - Inter-laboratory study: results obtained by the collaborators and the expert laboratory

HYGIENA L.L.C.

Laboratory A
Aerobic mesophilic flora:6700 CFU/g
Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS : Agreement
Brilli Latex test | Finalresult | Ct | Test result Brilli Latex A
XLD | Briliance Salmonella | XLD | o& STE XLD| orhande | test | result
almonella Salmonella
A3 - - - - / - 0.0 - d - - - NA
A5 - - - - / - 0.0 - d - - - NA
A9 - - - - / - 0.0 - - - / - NA
A11 - - d - - - 0.0 - - - / - NA
A15 - - - - / - 0.0 - - - / - NA
A18 - - - - / - 0.0 - d - - - NA
A20 - - d - - - 0.0 - d - - - NA
A21 - - d - - - 0.0 - d - - - NA
A1 + + + + + + 34.2 + + + + + PA
A6 + d + d - - 34.7 + + + + + PD
A7 + + + + + + 34.7 + + + + + PA
A10 + + + + + + 33.2 + + + + + PA
A13 + + + + + + 33.3 + + + + + PA
A16 + + + + + + 37.0 + + + + + PA
A22 + + + + + + 354 + + + + + PA
A24 + + + + + + 32.2 + + + + + PA
A2 + + + + + + 36.4 + + + + + PA
Ad + + + + + + 34.2 + + + + + PA
A8 + + + + + + 32.0 + + + + + PA
A12 + + + + + + 32.8 + + + + + PA
A14 + + + + + + 32.3 + + + + + PA
A17 + + + + + + 33.9 + + + + + PA
A19 + + + + + + 32.1 + + + + + PA
A23 + + + + + + 33.7 + + + + + PA
D: doubtful result
ADRIA Développement 173/214 25 February 2026

Summary report (Version 0)
BAX System RT PCR Assay Salmonella



HYGIENA L.L.C.

Laboratory B
Aerobic mesophilic flora: 23000 CFU/g

Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn Test RVS Agreement
XLD SBr|II|ance XLD Brilliance | Latex test | Final result | Ct result | XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
B3 + + - - + + 39.3 + + + + + PA
B5 + + - - + + 0.0 - + + + - NDenaiy
B9 + + - - + + 0.0 - + + + - NDenart)
B11 + + - - + + 44.6 + - - / - PAfp(ar)
B15 + + - - + + 0.0 - - - / - ND
B18 + + - - + + 0.0 - - - / - ND
B20 - + - - + + 0.0 - - - / - ND
B21 - + - - + + 0.0 - - - / - ND
B1 + + + + + + 33.8 + + + + + PA
B6 + + + + + + 354 + + + + + PA
B7 + + + + + + 33.6 + + + + + PA
B10 + + - - + + 33.0 + + + + + PA
B13 + + + + + + 0.0 - - - / - ND
B16 + + + + + + 34.2 + + + + + PA
B22 + + + + + + 34.3 + + + + + PA
B24 + + + + + + 341 + + + + + PA
B2 + + + + + + 34.1 + + + + + PA
B4 + + + + + + 34.8 + + + + + PA
B8 + + + + + + 36.3 + + + + + PA
B12 + + + + + + 32.8 + + + + + PA
B14 + + + + + + 33.7 + + + + + PA
B17 + + + + + + 355 + + + + + PA
B19 + + + + + + 35.1 + + + + + PA
B23 + + + + + + 355 + + + + + PA
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Laboratory c
Aerobic mesophilic flora; 1300 CFU/g

Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance | Latex test | Final result| Ct | Testresult XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
C3 + + - - - - 0.0 - - - / - NA
C5 - - - - / - 0.0 - - - / - NA
C9 + + - - - - 0.0 - - - / - NA
C11 - - - - / - 0.0 - - - / - NA
C15 - - - - / - 0.0 - - - / - NA
C18 - - - - / - 0.0 - - - / - NA
C20 - - - - 0.0 - - - / - NA
C21 - - - - / - 0.0 - - - / - NA
C1 + + + + + + 35.7 + + + + + PA
C6 + + + + + + 36.4 + + + + + PA
C7 + + + + + + 36.1 + + + + + PA
Cc10 + + + + + + 35.2 + + + + + PA
C13 + + + + + + 34.6 + + + + + PA
C16 + + + + + + 38.7 + + + + + PA
C22 + + + + + + 0.0 - - - / - ND
C24 + + + + + + 33.3 + + + + + PA
C2 + + + + + + 355 + + + + + PA
C4 + + + + + + 33.8 + + + + + PA
C8 + + + + + + 36.3 + + + + + PA
C12 + + + + + + 331 + + + + + PA
C14 + + + + + + 34.0 + + + + + PA
c17 + + + + + + 37.1 + + + + + PA
Cc19 + + + + + + 34.1 + + + + + PA
C23 + + + + + + 34.6 + + + + + PA
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Laboratory D
Aerobic mesophilic flora; 5500 CFU/g

Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD Brilliance XLD Brilliance | Latextest | Finalresult | Ct | Test result XLD Briliance | Latex test | Final result
Salmonella Salmonella Salmonella
D3 - - - - - - 0.0 - - - / - NA
D5 - - - - - - 0.0 - - - / - NA
D9 - - - - - - 0.0 - - - / - NA
D11 - - - - - - 0.0 - - - / - NA
D15 - - - - - - 0.0 - - - / - NA
D18 - - - - - - 0.0 - - - / - NA
D20 - - - - - - 0.0 - - - / - NA
D21 - - - - - - 0.0 - - - / - NA
D1 + + + + + + 354 + + + + + PA
D6 + + + + + + 34.8 + + + + + PA
D7 + + + + + + 34.9 + + + + + PA
D10 + + + + + + 344 + + + + + PA
D13 + + + + + + 34.4 + + + + + PA
D16 + + + + + + 38.5 + + + + + PA
D22 + + + + + + 33.9 + + + + + PA
D24 + + + + + + 34.8 + + + + + PA
D2 + + + + + + 36.8 + + + + + PA
D4 + + + + + + 35.8 + + + + + PA
D8 + + + + + + 35.6 + + + + + PA
D12 + + + + + + 35.3 + + + + + PA
D14 + + + + + + 37.2 + + + + + PA
D17 + + + + + + 35.0 + + + + + PA
D19 + + + + + + 35.9 + + + + + PA
D23 + + + + + + 34.8 + + + + + PA
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Laboratory E
Aerobic mesophilic flora;7500 CFU/g

Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance | Latex test | Final result | Ct | Test result XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
E3 - - - - - - 0.0 - - - / - NA
E5 - - - - - - 0.0 - - - / - NA
E9 - - - - - - 0.0 - - - / - NA
E11 - - - - - - 0.0 - - - / - NA
E15 - - - - - - 0.0 - - - / - NA
E18 - - - - - - 0.0 - - - / - NA
E20 - - - - - - 0.0 - - - / - NA
E21 - - - - - - 0.0 - - - / - NA
E1 + + + + + + 0.0 - - - / - ND
E6 + + + + + + 37.3 + + + + + PA
E7 + + + + + + 375 + + + + + PA
E10 + + + + + + 37.3 + + + + + PA
E13 + + + + + + 33.8 + + + + + PA
E16 + + + + + + 39.3 + + + + + PA
E22 + + + + + + 38.4 + + + + + PA
E24 + + + + + + 37.8 + + + + + PA
E2 + + + + + + 34.9 + + + + + PA
E4 + + + + + + 354 + + + + + PA
E8 + + + + + + 35.9 + + + + + PA
E12 + + + + + + 32.8 + + + + + PA
E14 + + + + + + 34.4 + + + + + PA
E17 + + + + + + 37.2 + + + + + PA
E19 + + + + + + 35.2 + + + + + PA
E23 + + + + + + 37.3 + + + + + PA
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Laboratory F
Aerobic mesophilic flora:4900 CFU/g
Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance | Latex test | Finalresult | Ct | Test result XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
F3 - - - - / - 0.0 - - - / - NA
F5 - - - - / - 0.0 - - - / - NA
F9 - - - - / = 0.0 - - - / = NA
F11 - - - - / = 0.0 - - - / = NA
F15 - - - - / - 0.0 - - - / - NA
F18 - - - - / - 0.0 - - - / - NA
F20 - - - - / - 0.0 - - - / - NA
F21 - - - - / = 0.0 - - - / = NA
F1 + + + + + + 0.0 - - - / - ND
F6 + + + + + + 35.0 + + + + + PA
F7 + + + + + + 35.7 + + + + + PA
F10 + + + + + + 35.0 + + + + + PA
F13 + + + + + + 36.6 + + + + + PA
F16 + + + + + + 38.1 + + + + + PA
F22 + + + + + + 37.3 + + + + + PA
F24 + + + + + + 0.0 - - - / - ND
F2 + + + + + + /44 1 + + + + + PA
F4 + + + + + + 36.9 + + + + + PA
F8 + + + + + + 34.2 + + + + + PA
F12 + + + + + + 34.0 + + + + + PA
F14 + + + + + + 34.7 + + + + + PA
F17 + + + + + + 34.6 + + + + + PA
F19 + + + + + + 33.5 + + + + + PA
F23 + + + + + + 35.1 + + + + + PA
?:undetermined result
ADRIA Développement 178/214 25 February 2026

Summary report (Version 0)

BAX System RT PCR Assay Salmonella



HYGIENA L.L.C.

Laboratory G
Aerobic mesophilic flora;730 CFU/g
Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn Test RVS Agreement
XLD SBr|II|ance XLD Brilliance | Latex test | Final result | Ct result | XLD Brilliance | Latextest | Final result
almonella Salmonella Salmonella
G3 - - - - / - 0.00 - - / NA
G5 - - + + + + 0.00 - - / - ND
G9 - + - - + + 40.80 + + + PA
G11 - + - - + + 41.60 + - / . PArp(ry
G15 - - - - / 41.30 + - / = PDrpyaiy
G18 - - + + + 47.60 + + + + PA
G20 - + - - - - 0.00 - - - / - NA
G21 - - - - / - 37.90 + + + + + PD
G1 + + + + -[+* + 37.30 + + + + + PA
G6 + + + + + 37.30 + + + + + PA
G7 + + + + + 35.50 + + + + + PA
G10 + + + -[+* + 37.60 + + + + + PA
G13 + + - + + + 35.40 + + + + + PA
G16 + + + + + + 35.20 + + + + + PA
G22 + + + + + + 38.40 + + + + + PA
G24 + + + + + + 37.50 + - + -/+* + PA
G2 + + + + + + 39.00 + + + + + PA
G4 + + + + + + 38.00 + + + + + PA
G8 + + + + + + 36.40 + + + + + PA
G12 + + + + + + 33.50 + + + + + PA
G14 + + + + + 35.80 + + + + + PA
G17 + + + + i 36.40 + + + + i PA
G19 + + + + + 37.80 + + + + + PA
G23 + + + -+ + 3670 + + + + + PA
*: second test
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HYGIENA L.L.C.

Laboratory H
Aerobic mesophilic flora; 10000 CFU/g
Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance | Latex test | Final result | Ct | Test result XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
H3 - - - - / - / - - - / - NA
H5 - - - - / - / - - - / - NA
H9 - - - - / = / - - - / > NA
H11 - - - - / = / - - - / > NA
H15 - - - - / - / - - - / - NA
H18 - - - - / - / - - - / - NA
H20 - - - - / - / - - - / - NA
H21 - - - - / = / - - - / > NA
H1 + + + + + + / - - - / - ND
H6 + + + + + + 355 + + + + + PA
H7 + + + + + + 38.7 + + + + + PA
H10 + + + + + + / - - - / - ND
H13 + + + + + + 354 + + + + + PA
H16 + + + + + + 355 + + + + + PA
H22 - - - - / - 44.6 + + + + + PD
H24 + + + + + + / - - - / - ND
H2 + + + + + + 375 + + + + + PA
H4 + + + + + + 37.6 + + + + + PA
H8 + + + + + + 36.0 + + + + + PA
H12 + + + + + + 37.8 + + + + + PA
H14 + + + + + + 36.4 + + + + + PA
H17 + + + + + + 349 + + + + + PA
H19 + + + + + + 36.8 + + + + + PA
H23 + + + + + + 35.9 + + + + + PA
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Laboratory

Aerobic mesophilic flora:2300 CFU/g

HYGIENA L.L.C.

Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance | Latex test | Final result | Ct | Test result XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
13 - - - - / - 0.0 - - - - - NA
15 - - - - / - 0.0 - - - - - NA
19 - - - - / - 0.0 - - - - - NA
11 - - - - / - 0.0 - - - - - NA
115 - - - - / - 0.0 - - - - - NA
118 - - - - / - 0.0 - - - - - NA
120 - - - - / - 0.0 - - - - - NA
21 - - - - / - 0.0 - - - - - NA
I + + + + + + 354 + + + + + PA
16 + + + + + + 35.2 + + + + + PA
|7 + + + + + + 374 + + + + + PA
10 + + + + + + 321 + + + + + PA
13 + + + + + + 35.0 + + + + + PA
116 + + + + + + 34.0 + + + + + PA
122 + + + + + + 33.7 + + + + + PA
124 + + + + + + 35.6 + + + + + PA
12 + + + + + + 36.2 + + + + + PA
14 + + + + + + 335 + + + + + PA
18 + + + + + + 34.4 + + + + + PA
112 + + + + + + 35.7 + + + + + PA
114 + + + + + + 33.7 + + + + + PA
17 + + + + + + 35.6 + + + + + PA
119 + + + + + + 34.7 + + + + + PA
123 + + + + + + 32.9 + + + + + PA
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HYGIENA L.L.C.

Laboratory J
Aerobic mesophilic flora;11000 CFU/g
Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance | Latex test | Final result | Ct | Test result XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
J3 - - - - / - / - - - - - NA
J5 - - - - / - / - - - - - NA
J9 - - - - / - / - - - - - NA
J11 - - - - / - / - - - - - NA
J15 - - - - / - / - - - - - NA
J18 - - - - / - / - - - - - NA
J20 - - - - / - / - - - - - NA
J21 - - - - / - / - - - - - NA
J1 + + + + + + 33.0 + + + + + PA
J6 + + + + + + 34.6 + + + + + PA
J7 + + + + + + 33.2 + + + + + PA
J10 + + + + + + / - - - - - ND
J13 + + + + + + 34.3 + + + + + PA
J16 + + + + + + 35.2 + + + + + PA
J22 + + + + + + 36.2 + + + + + PA
J24 + + + + + + 34.3 + + + + + PA
J2 + + + + + + 33.9 + + + + + PA
J4 + + + + + + 33.7 + + + + + PA
J8 + + + + + + 35.6 + + + + + PA
J12 + + + + + + 33.3 + + + + + PA
J14 + + + + + + 33.0 + + + + + PA
J17 + + + + + + 35.3 + + + + + PA
J19 + + + + + + 35.2 + + + + + PA
J23 + + + + + + 345 + + + + + PA
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HYGIENA L.L.C.

Laboratory K
Aerobic mesophilic flora; 3100CFU/g
Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance Latex test | Finalresult | Ct | Test result XLD Briliance | Latex test | Final result
almonella Salmonella Salmonella
K3 - - - - / - 0.0 - - - - - NA
K5 - - - - / - 0.0 - - - - - NA
K9 - - - - / - 0.0 - - - - - NA
K11 - - - - / - 0.0 - - - - - NA
K15 - - - - / - 0.0 - - - - - NA
K18 - - - - / - 0.0 - - - - - NA
K20 - - - - / - 0.0 - - - - - NA
K21 - - - - / - 0.0 - - - - - NA
K1 - - - - / - 35.1 + + + + + PD
K6 + + + + + + 33.7 + + + + + PA
K7 + + + + + + 351 + + + + + PA
K10 + + + + + + 34.7 + + + + + PA
K13 + + + + + + 34.3 + + + + + PA
K16 + + + + + + 33.2 + + + + + PA
K22 + + + + + + 37.2 + + + + + PA
K24 + + + + + + 355 + + + + + PA
K2 + + + + + + 32.1 + + + + + PA
K4 + + + + + + 34.6 + + + + + PA
K8 + + + + + + 35.3 + + + + + PA
K12 + + + + + + 33.4 + + + + + PA
K14 + + + + + + 33.9 + + + + + PA
K17 + + + + + + 35.7 + + + + + PA
K19 + + + + + + 35.0 + + + + + PA
K23 + + + + + + 34.2 + + + + + PA
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HYGIENA L.L.C.

Laboratory L
Aerobic mesophilic flora:8400 CFU/g

Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance | Latextest | Finalresult | Ct | Test result XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
L3 - - - - / - / - - - / - NA
L5 - - - - / - / - - - / - NA
L9 - - - - / - / - - - / - NA
L11 - - - - / - / - - - / - NA
L15 - - - - / - / - - - / - NA
L18 - - - - / - / - - - / - NA
L20 - - - - / - / - - - / - NA
L21 - - - - / - / - - - / - NA
L1 + + + + + + 38.6 + + + + + PA
L6 + + + + + + 39.2 + + + + + PA
L7 + + + + + + 39.3 + + + + + PA
L10 + + + + + + 35.0 + + + + + PA
L13 + + + + + + 40.3 + + + + + PA
L16 - - - - / - 39.4 + + + + + PD
L22 + + + + + + 38.7 + + + + + PA
L24 + + + + + + 38.6 + + + + + PA
L2 + + + + + + 38.7 + + + + + PA
L4 + + + + + + 37.6 + + + + + PA
L8 + + + + + + 38.7 + + + + + PA
L12 + + + + + + 37.0 + + + + + PA
L14 + + + + + + 37.8 + + + + + PA
L17 + + + + + + 37.3 + + + + + PA
L19 + + + + + + 34.4 + + + + + PA
L23 + + + + + + 36.2 + + + + + PA
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HYGIENA L.L.C.

Laboratory M
Aerobic mesophilic flora:4800 CFU/g
Reference method: Alternative method:
ISO 6579 BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Final Agreement
XLD SBnlhance XLD Brilliance | Latex test | Final result | Ct | Test result XLD Brilliance | Latex test result
almonella Salmonella Salmonella
M3 - - - - / - / - - - / - NA
M5 - - - - / - / - - - / - NA
M9 - - - - / - / - - - / - NA
M11 - - - - / - / - - - / - NA
M15 - - - - / - / - - - / - NA
M18 - - - - / - / - - - / - NA
M20 - - - - / - / - - - / - NA
M21 - - - - / - / - - - / - NA
M1 + + + + + + 355 + + + + + PA
M6 + + + + + + 35.2 + + + + + PA
M7 + + + + + + 37.6 + + + + + PA
M10 + + + + + + 34.8 + + + + + PA
M13 + + + + + + 359 + + + + + PA
M16 + + + + + + 339 + + + + + PA
M22 + + + + + + 39.4 + + + + + PA
M24 + + + + + + 37.3 + + + + + PA
M2 + + + + + + 35.9 + + + + + PA
M4 + + + + + + 36.2 + + + + + PA
M8 + + + + + + 36.2 + + + + + PA
M12 + + + + + + 33.4 + + + + + PA
M14 + + + + + + 33.3 + + + + + PA
M17 + + + + + + 34.4 + + + + + PA
M19 + + + + + + 354 + + + + + PA
M23 + + + + + + 35.6 + + + + + PA
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Laboratory N (ADRIA)

Aerobic mesophilic flora;1100 CFU/g

HYGIENA L.L.C.

Alternative method:
REIGISNCe mathod: IS0 6575t BAX System Real-Time PCR Assay Salmonella
N°Sample RVS MKTTn RVS Agreement
XLD SBriIIiance XLD Brilliance | Latex test | Final result Ct Test result XLD Brilliance | Latex test | Final result
almonella Salmonella Salmonella
N3 - - - - - - / - - - - - NA
N5 - - - - - - / - - - - - NA
N9 - - - - - - / - - - - - NA
N11 - - - - - - / - - - - - NA
N15 - - - - - - / - - - - - NA
N18 - - - - - - / - - - - - NA
N20 - - - - - - / - - - - - NA
N21 - - - - - - / - - - - - NA
N1 + + + + + + 35.7 + + + + + PA
N6 + + + + + + 33.2 + + + + + PA
N7 + + + + + + 35.7 + + + + + PA
N10 + + + + + + 34.6 + + + + + PA
N13 + + + + + + 33.7 + + + + + PA
N16 + + + + + + 349 + + + + + PA
N22 + + + + + + 344 + + + + + PA
N24 + + + + + + 355 + + + + + PA
N2 + + + + + + 345 + + + + + PA
N4 + + + + + + 34.3 + + + + + PA
N8 + + + + + + 35.0 + + + + + PA
N12 + + + + + + 33.0 + + + + + PA
N14 + + + + + + 32.8 + + + + + PA
N17 + + + + + + 34.1 + + + + + PA
N19 + + + + + + 36.0 + + + + + PA
N23 + + + + + + 33.6 + + + + + PA
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Appendix 8 - Raw data: sensitivity

HYGIENA L.L.C.

(extension study for a new software version, 2022)

I - v36va0

Year of sample

: Sample ID
analysis
1 2014 703
2 2014
3 2014
4 2014
5 2014
6 2014
7 2014
8 2014
9 2014
10 2014
11 2014
12 2014
13 2014
14 2014
15 2014
16 2014
17 2014
18 2014
19 2014
20 2014
21 2014
22 2014
23 2014
24 2014
25 2014
26 2014
27 2014
28 2014
29 2014
30 2014
31 2014
32 2014
33 2014
34 2014
35 2014
36 2014
37 2014 750
38 2014 751
39 2014 752
40 2014 753
41 2014 754
42 2014 755
43 2014 756
44 2014 757
45 2014 758
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After incubation time

Version 3.6

Positive for Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
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Version 4.0

Indeterminate

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
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Year of sample

: Sample ID
analysis

46 2014 759
47 2014 818a18
48 2014 819a18
49 2014 820a18
50 2014 821a18
51 2014 823a18
52 2014 824a18
53 2014 825218
54 2014 826a18
55 2014 827a18
56 2014 828a18
57 2014 829a18
58 2014 830a18
59 2014 831a18
60 2014 833a18
61 2014 834a18
62 2014 835a18
63 2014 837a18
64 2014 838a18
65 2014 843a18
66 2014 844a18
67 2014 845218
68 2014 846a18
69 2014 847a18
70 2014 848a18
71 2014 849a18
72 2014 850a18
73 2014 851a18
74 2014 852a18
75 2014 853a18
76 2014 854a18
7”7 2014 855a18
78 2014 856a18
79 2014 857a18
80 2014 858a18
81 2014 859a18
82 2014 860a18
83 2014 861a18
84 2014 862a18
85 2014 863218
86 2014 864a18
87 2014 865218
88 2014 1061
89 2014 1062
90 2014 1063
91 2014 1064
92 2014 1065
93 2014 1066
94 2014 1067
95 2014 1068
96 2014

97 2014 1070
98 2014 1071
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After incubation time

Version 3.6

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Year of sample

: Sample ID
analysis

99 2014 1072

100 2014 1073

101 2014 1074

102 2014 1075

103 2014 1372 bhi
104 2014 1373 bhi
105 2014 1374 bhi
106 2014 1375 bhi
107 2014 1376 bhi
108 2014 1377 bhi
109 2014 1378 bhi
110 2014 1379 bhi
111 2014 1380 bhi
112 2014 1381 bhi
113 2014 1382 bhi
114 2014 1383 bhi
115 2014 1384 bhi
116 2014 1385 bhi
117 2014 1386 bhi
118 2014 1387 bhi
119 2014 1388 bhi
120 2014 1389 bhi
121 2014 1391 bhi
122 2014 1392 bhi
123 2014 1393 bhi
124 2014 1406bhi
125 2014 1407bhi
126 2014 1408bhi
127 2014 1409bhi
128 2014 1410bhi
129 2014 1411bhi
130 2014 1412bhi
131 2014 1413bhi
132 2014 1414bhi
133 2014 1415bhi
134 2014 1416bhi
135 2014 1417bhi
136 2014 1418bhi
137 2014 1419bhi
138 2014 1420bhi
139 2014 1421bhi
140 2014 1422bhi
141 2014 1423bhi
142 2014 1424bhi
143 2014 1425bhi
144 2014 1426bhi
145 2014 1427bhi
146 2014 1428bhi
147 2014 1429bhi
148 2014 1430bhi
149 2014 1431bhi
150 2014 1432bhi
151 2014 1433bhi

ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After incubation time
Version 3.6

Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
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Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Year of sa_mple Sample ID
analysis
152 2014 1434bhi
153 2014 1435bhi
154 2014 1436bhi
155 2014 1437bhi
156 2014 1438bhi
157 2014 1439bhi
158 2014 1440bhi
159 2014 1441bhi
160 2014 1442bhi
161 2014 1443bhi
162 2014 1444bhi
163 2014 1445bhi
164 2014 1446bhi
165 2014 1447bhi
166 2014 1448bhi
167 2014 1449bhi
168 2014 1450bhi
169 2014 1451bhi
170 2014 1452bhi
171 2014 1510a10
172 2014 1511a10
173 2014 1512a10
174 2014 1513a10
175 2014 1514a10
176 2014 1515a10
177 2014 1519a10
178 2014 1520a10
179 2014 1531a10
180 2014 1532a10
181 2014 1531bhi
182 2014 1532bhi
183 2014 1874 16 bhi
184 2014 1875 16 bhi
185 2014 1876 16 bhi
186 2014 1877 16 bhi
187 2014 1878 16 bhi
188 2014 1879 16 bhi
189 2014 1880 16 bhi
190 2014
191 2014 1882 16 bhi
192 2014 1883 16 bhi
193 2014 1884 16 bhi
194 2014 1885 16 bhi
195 2014 1886 16 bhi
196 2014 1887 16 bhi
197 2014 1888 16 bhi
198 2014 1969 bhi
199 2014 1970 bhi
200 2014 1971 bhi
201 2014 1972 bhi
202 2014 1973 bhi
203 2014 1974 bhi
204 2014 1975 bhi
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After incubation time

Version 3.6

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

/i
Positive for IPC and Salmonella
/i

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
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Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
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Year of sample

: Sample ID
analysis
205 2014 1976 bhi
206 2014 1977 bhi
207 2014 1978 bhi
208 2014 1979 bhi
209 2014 1980 bhi
210 2014 1981 bhi
211 2014 1982 bhi
212 2014 2056 bhi
213 2014 2057 bhi
214 2014 2058 bhi
215 2014 2059 bhi
216 2014 260 bhi
217 2014 2061 bhi
218 2014 2062 bhi
219 2014 2063 bhi
220 2014 2064 bhi
221 2014 2065 bhi
222 2014 2066 bhi
223 2014 2067 bhi
224 2014 2068 bhi
225 2014 2069 bhi
226 2014 2070 bhi
227 2014 2081 a10
228 2014 2083 a10
229 2014 2084 a10
230 2014 2085 a10
231 2014 2086 a10
232 2014 2087 a10
233 2014 2088 a10
234 2014 2089 a10
235 2014 2090 a10
236 2014 2091 a10
237 2014 2092 a10
238 2014 2093 a10
239 2014 2094 a10
240 2014 2114
241 2014 2115
242 2014 2116
243 2014 2117
244 2014 2118
245 2014 2119
246 2014 2120
247 2014 2121
248 2014 2122
249 2014 2277 bhi
250 2014 2278 bhi
251 2014 2279 bhi
252 2014 2280 bhi
253 2014 2281 bhi
254 2014 2282 bhi
255 2014 2283 bhi
256 2014 2284 bhi
257 2014 2285 bhi
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After incubation time

Version 3.6

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

I
I
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
191/214
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Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Sa

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

25 February 2026



Year of sample

: Sample ID
analysis
258 2014 2286 bhi
259 2014 2287 bhi
260 2014 2368 a10
261 2014 2369 a10
262 2014 2370 a10
263 2014 2371 a10
264 2014 2372 a10
265 2014 2373 a10
266 2014 2374 a10
267 2014 2375 a10
268 2014 2376 a10
269 2014 2377 a10
270 2014 2378 a10
271 2014 2379 a10
272 2014 2380 a10
273 2014 2381 a10
274 2014 2382 a10
275 2014 2383 a10
276 2014 2384 a10
277 2014 2385a10
278 2014 2486 a10
279 2014 2487 a10
280 2014 2488 a10
281 2014 2489 a10
282 2014 2490 a10
283 2014 2491 a10
284 2014 2492 a10
285 2014 2493 a10
286 2014 2494 a10
287 2014 2495 a10
288 2014 2496 a10
289 2014 2497 a10
290 2014 2498 a10
291 2014 2499 a10
292 2014 2500 a10
293 2014 2501 a10
294 2014 2502 a10
295 2014 2503 a10
296 2014 2504 a10
297 2014 2505 a10
298 2014 2551
299 2014 2552
300 2014 2553
301 2014 2554
302 2014 2555
303 2014 2556
304 2014 2557
305 2014 2700
306 2014 2703
307 2014 2704
308 2014 2705
309 2014 2706
310 2014 2707
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After incubation time
Version 3.6

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
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Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone

Positive for IPC and Salmonella

Indeterminate Indeterminate

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

25 February 2026



Year of sample

: Sample ID
analysis

311 2014 2708
312 2014 2709
313 2017 8620
314 2017 8768
315 2017 8769
316 2017 8770
317 2017 8771
318 2017 8772
319 2017 8773
320 2017 8774
321 2017 8775
322 2017 8776
323 2017 8777
324 2017 8778
325 2017 8779
326 2017 8780
327 2017 8781
328 2017 8782
329 2017 8783
330 2017 8784
331 2017 8785
332 2017 8786
333 2017 8787
334 2017 8788
335 2017 8789
336 2017 8790
337 2017 8791
338 2017 8792
339 2017 8888
340 2017

341 2017 8890
342 2017 8891
343 2017 8892
344 2017 8893
345 2017 8894
346 2017 8895
347 2017 8896
348 2017 8897
349 2017 8898
350 2017 8939
351 2017 8940
352 2017 9241
353 2017 9483
354 2017 9484
355 2017 9485
356 2017 9486
357 2017 9487
358 2017 9596
359 2017 9597
360 2017 9598
361 2017 9599
362 2017 9600
363 2017 9601
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After incubation time

Version 3.6

Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonel
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

la

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
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Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

25 February 2026



Year of sa_mple Sample ID
analysis

364 2017 9604
365 2017 9605
366 2017 9606
367 2017 9607
368 2017 9608
369 2017 9609
370 2017 9636
371 2017 9637
372 2017 9638
373 2017 9639
374 2017 9640
375 2017 9602
376 2017 9603
377 2017 9268
378 2017 9269
379 2017 9270
380 2017 9271
381 2017 9272
382 2017

383 2017 9274
384 2017 9275
385 2017 9276
386 2017 9277
387 2017 9278
388 2017 9279
389 2017 9280
390 2017 9281
391 2017 9282
392 2017 9283
393 2017 9284
394 2017 9285
395 2017 9286
396 2017 9287
397 2017 9288
398 2017 9289
399 2017 9290
400 2017 9291
401 2017 9292
402 2017 9293
403 2017 9294
404 2017 9295
405 2017 9296
406 2017 9297
407 2017 9246
408 2017 9247
409 2017 9248
410 2017 9249
411 2017 9251
412 2017 9252
413 2017 9253
414 2017 9254
415 2017 9255
416 2017 9256
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After incubation time
Version 3.6
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

/i

/i
Positive for IPC and Salmonella

/i

/i

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Version 4.0
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Year of sample

: Sample ID

analysis
417 2017 9257
418 2017 9258
419 2017 9259
420 2017 9260
421 2017 9261
422 2017 9262
423 2017 9263
424 2017 9264
425 2017 9265
426 2017 9266
427 2017 9267
428 2018 8887 10
429 2018 21
430 2018 22
431 2018 23
432 2018 24
433 2018 25
434 2018 26
435 2018 27
436 2018 28
437 2018 29
438 2018 30
439 2018 31
440 2018 121
441 2018 122
442 2018 123
443 2018 124
444 2018 125
445 2018 126
446 2018 128
447 2018
448 2018 130
449 2018 131
450 2018 132
451 2018 133
452 2018 134
453 2018 135
454 2018 136
455 2018 137
456 2018 138
457 2018 139
458 2018 141
459 2018 142
460 2018
461 2018 144
462 2018 145
463 2018 146
464 2018 147
465 2018 148
466 2018 149
467 2018 270
468 2018 271
469 2018 272
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After incubation time

Version 3.6

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

/
Positive for IPC and Salmonella
/

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Version 4.0

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Year of sample

: Sample ID
analysis

470 2018 273
471 2018 274
472 2018 275
473 2018 276
474 2018 277
475 2018 278
476 2018 279
477 2018 280
478 2018 281
479 2018 282
480 2018 283
481 2018 284
482 2018 285
483 2018 286
484 2018 287
485 2018 288
486 2018 289
487 2018 290
488 2018 291
489 2018 292
490 2018 293
491 2018 294
492 2018 295
493 2018 296
494 2018 297
495 2018 298
496 2018 167
497 2018 168
498 2018 169
499 2018 170
500 2018 171
501 2018 172
502 2018 381
503 2018 382
504 2018 384
505 2018 385
506 2018 483
507 2018 484
508 2018 485
509 2018 486
510 2018 487
511 2018 488
512 2018 489
513 2018 490
514 2018 491
515 2018 492
516 2018 493
517 2018 494
518 2018 495
519 2018 496
520 2018 497
521 2018 708
522 2018 709
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After incubation time

Version 3.6

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Version 4.0

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Year of sample

: Sample ID
analysis

523 2018 710
524 2018 711
525 2018 712
526 2018 713
527 2018 714
528 2018 715
529 2018 716
530 2018 "7
531 2018 718
532 2018 719
533 2018 720
534 2018 721
535 2018 722
536 2018 723
537 2018 724
538 2018 725
539 2018 726
540 2018 8360
541 2018 8361
542 2018 8362
543 2018 8363
544 2018 8364
545 2018 8365
546 2018 8367
547 2018 8368
548 2018 8369
549 2018 8370
550 2018 7371
551 2018 7372
552 2018 8374
553 2018 8376
554 2018 8384
555 2018 8385
556 2018 8386
557 2018 8387
558 2018 8388
559 2018 8389
560 2018 8390
561 2018 8391
562 2018 8400
563 2018 8401
564 2018 8402
565 2018 8465
566 2018 8466
567 2018 8467
568 2018 8468
569 2018 8469
570 2018 8470
571 2018 8471
572 2018 8472
573 2018 8473
574 2018 8474
575 2018 8475
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After incubation time

Version 3.6

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Version 4.0

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
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HYGIENA L.L.C.

After incubation time

Year of sample
analysis

Sample ID Version 3.6 Version 4.0
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Summary report (Version 0)
BAX System RT PCR Assay Salmonella



HYGIENA L.L.C.

After 72 h storage
Year of analysis ~ Sample ID \ Version 3.6 Version 4.0
1 2014 707 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
2 2014 \ Positive for IPC and Salmonella
3 2014 (AR NP Positive for IPC and Salmonella  Positive for IPC and Salmonella
4 2014 YA Wy Positive for IPC and Salmonella Positive for Salmonella
5 2014 (X1 WP Positive for IPC and Salmonella  Positive for IPC and Salmonella
6 2014 ZY Wy Positive for IPC and Salmonella  Positive for IPC and Salmonella
7 2014 [SY NP Positive for IPC and Salmonella  Positive for IPC and Salmonella
8 2014 74172 Positive for IPC and Salmonella  Positive for IPC and Salmonella
9 2014 74272
10 2014 74472 Positive for IPC and Salmonella  Positive for IPC and Salmonella
1" 2014 74972
12 2014 75272 Positive for IPC and Salmonella  Positive for IPC and Salmonella
13 2014 75772 Positive for IPC and Salmonella  Positive for IPC and Salmonella
14 2014 81821672
15 2014 819a16 72
16 2014 YUY Positive for IPC and Salmonella  Positive for IPC and Salmonella
17 2014 Positive for IPC and Salmonella Positive for Salmonella
18 2014 SYZE- YO Positive for IPC and Salmonella  Positive for IPC and Salmonella
19 2014 LYLEYSWPA Positive for IPC and Salmonella  Positive for IPC and Salmonella
20 2014 SYCENCNZ Positive for IPC and Salmonella  Positive for IPC and Salmonella
21 2014 LAY WP Positive for IPC and Salmonella  Positive for IPC and Salmonella
22 2014 YA Positive for IPC and Salmonella  Positive for IPC and Salmonella
23 2014 LYYWV Positive for IPC and Salmonella  Positive for IPC and Salmonella
24 2014 ERIVEYSW P2 Positive for IPC and Salmonella  Positive for IPC and Salmonella
25 2014 YN Positive for IPC and Salmonella  Positive for IPC and Salmonella
26 2014 EREE-YSWP2 Positive for IPC and Salmonella  Positive for IPC and Salmonella
27 2014 LRVE-YIC 2 Positive for IPC and Salmonella  Positive for IPC and Salmonella
28 2014 ERLE-YSWP2 Positive for IPC and Salmonella  Positive for IPC and Salmonella
29 2014 RV Positive for IPC and Salmonella  Positive for IPC and Salmonella
30 2014 LYWV Positive for IPC and Salmonella  Positive for IPC and Salmonella
3 2014 1061 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
32 2014 1062 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
33 2014 1063 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
34 2014 1064 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
35 2014 ‘ Positive for IPC and Salmonella Positive for Salmonella
36 2014 \ Positive for IPC and Salmonella Positive for Salmonella
37 2014 1067 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
38 2014 1068 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
39 2014 \ Positive for IPC and Salmonella Positive for Salmonella
40 2014 \ Positive for IPC and Salmonella Positive for Salmonella
41 2014 107172 Positive for IPC and Salmonella  Positive for IPC and Salmonella
42 2014 1072 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
43 2014 107372 Positive for IPC and Salmonella  Positive for IPC and Salmonella
44 2014 1074 72 Positive for IPC and Salmonella  Positive for IPC and Salmonella
45 2014 Positive for IPC and Salmonella Positive for Salmonella
ADRIA Développement 199/214 25 February 2026

Summary report (Version 0)
BAX System RT PCR Assay Salmonella



Year of analysis Sample ID
46 2014 1374 72 bhi
47 2014 1375 72 bhi
48 2014 1376 72 bhi
49 2014 1377 72 bhi
50 2014 1379 72 bhi
51 2014 1380 72 bhi
52 2014 1381 72 bhi
53 2014 1382 72 bhi
54 2014 1383 72 bhi
55 2014 1384 72 bhi
56 2014 1385 72 bhi
57 2014 1386 72 bhi
58 2014 1387 72 bhi
59 2014 1388 72 bhi
60 2014 1389 72 bhi
61 2014 1391 72 bhi
62 2014 1392 72 bhi
63 2014 1393 72 bhi
64 2014 1436 bhi 72
65 2014 1438
66 2014 1439
67 2014 1440
68 2014 1441
69 2014 1442
70 2014 1443
71 2014 1444
72 2014 1445
73 2014 1446
74 2014 1447
75 2014 1510a10 72
76 2014 1511
77 2014 1512
78 2014 1513
79 2014 1514
80 2014 1515
81 2014 1519
82 2014 1520
83 2014 1532 bhi 72
84 2014 1874 16 72 bhi
85 2014 1875 16 72 bhi
86 2014 1876 16 72 bhi
87 2014 1877 16 72 bhi
88 2014 1878 16 72 bhi
89 2014 1879 16 72 bhi
90 2014 1880 16 72 bhi

ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After 72 h storage
Version 3.6

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

200/214

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa

=

monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella
monella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

25 February 2026




Year of analysis Sample ID
91 2014 1881 16 72 bhi
92 2014 1882 16 72 bhi
93 2014 1883 16 72 bhi
94 2014 1884 16 72 bhi
95 2014 1885 16 72 bhi
96 2014 1886 16 72 bhi
97 2014 1887 16 72 bhi
98 2014 1888 16 72 bhi
99 2014 1973 bhi 72
100 2014 1974 bhi 72
101 2014 1975 bhi 72
102 2014 2058 72 bhi
103 2014 2059 72 bhi
104 2014 2082 a1072
105 2014 2083 a1072
106 2014 2084 21072
107 2014 208521072
108 2014 2086 a10 72
109 2014 2087 a10 72
110 2014
1M1 2014 2089 a1072
112 2014 209021072
113 2014 20912107272
114 2014 2092 a10 72
115 2014 209321072
116 2014 2094 a10 72
117 2014 211472
118 2014 211572
119 2014 2116 72
120 2014 211772
121 2014 2118 72
122 2014 211972
123 2014 212072
124 2014 212172
125 2014 212272
126 2014 2277 72 bhu
127 2014 2278 72 bhi
128 2014 2279 72 bhi
129 2014 2280 72 bhi
130 2014 2281 72 bhi
131 2014 2282 72 bhi
132 2014 2283 72 bhi
133 2014 2284 72 bhi
134 2014 2285 72 bhi
135 2014 2286 72 bhi
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After 72 h storage
Version 3.6
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

201/214

HYGIENA L.L.C.

Version 4.0
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Year of analysis Sample ID
136 2014 2287 72 bhi
137 2014 2368 a10 72
138 2014 2369 a10 72
139 2014 237021072
140 2014 237121072
141 2014 237221072
142 2014 237321072
143 2014 2374 21072
144 2014 237521072
145 2014 2376 a10 72
146 2014 2488 A24 72h
147 2014 255272
148 2014 255372
149 2014 255572
150 2014 255772
151 2014 270372
152 2014 2704 72
153 2014 270572
154 2014 2706 72
155 2014 270772
156 2017 121 a72
157 2017 122 a72
158 2017 123 a72
159 2017 124 a72
160 2017 125 a7?2
161 2017 126 a72
162 2017 128 a72
163 2017 129 a72
164 2017 130 a72
165 2017 131 a72
166 2017 132 a72
167 2017 133 a72
168 2017 134 a72
169 2017 135a72
170 2017 136 a72
171 2017 137 a72
172 2017 138 a72
173 2017 139 a72
174 2017 141 a72
175 2017 142 a72
176 2017 143 a72
177 2017 144 a72
178 2017 145 a72
179 2017 146 a72
180 2017 147 a72
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After 72 h storage
Version 3.6
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

202/214

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella

Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Year of analysis Sample ID
181 2017 148 a72
182 2017 149 a72
183 2017 8887 a72
184 2017 8888 a72
185 2017 8889 a72
186 2017 8890 a72
187 2017 8891 a72
188 2017 8892 a72
189 2017 8893 a72
190 2017 8894 a72
191 2017 8895 a72
192 2017 8896 a72
193 2017 8897 a72
194 2017 8898 a72
195 2017 9246
196 2017 9247
197 2017 9249
198 2017 9252
199 2017 9253
200 2017 9260
201 2017 9262
202 2017 9263
203 2017 9264
204 2017 9266
205 2017 9267
206 2017 9241
207 2017 9483 72h
208 2017
209 2017 9485 72h
210 2017 9486 72h
21 2017 9487 72h
212 2017 9596
213 2017 9597
214 2017 9598
215 2017 9599
216 2017 9600
217 2017 9601
218 2017 9602
219 2017 9603
220 2017 9604
221 2017 9605
222 2017 9607
223 2017 9608
224 2017 9609
225 2017
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After 72 h storage
Version 3.6
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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HYGIENA L.L.C.

Version 4.0
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
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Year of analysis Sample ID
226 2017 9269
227 2017 9270
228 2017 9271
229 2017 9272
230 2017 9273
231 2017 9274
232 2017 9275
233 2017 9276
234 2017 9277
235 2017 9278
236 2017 9279
237 2017 9280
238 2017 9281
239 2017 9282
240 2017 9283
241 2017 9284
242 2017 9285
243 2017 9286
244 2017 9287
245 2017 9290
246 2017 9291
247 2017 9292
248 2017 9293
249 2017 9294
250 2017 9295
251 2017 9297
252 2018 22
253 2018 23
254 2018 24
255 2018 27
256 2018 28
257 2018 294 72h
258 2018 296 72h
259 2018 297 72h
260 2018 298 72h
261 2018 168
262 2018 170
263 2018 171
264 2018 172
265 2018 381
266 2018 382
267 2018 384
268 2018 385
269 2018 484
270 2018 485
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After 72 h storage

Version 3.6
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for Salmonella

Positive for Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for Salmonella

Positive for Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Year of analysis Sample ID

271 2018 486
272 2018 487
273 2018 488
274 2018 489
275 2018 490
276 2018 491
277 2018 492
278 2018 493
279 2018 494
280 2018 495
281 2018 8359 72h
282 2018 8360
283 2018 8361
284 2018 8363
285 2018 8367
286 2018 8368
287 2018 8372
288 2018 8374
289 2018 8384
290 2018 8385
291 2018 8386
292 2018 8387
293 2018 8388
294 2018 8389
295 2018 8390
296 2018 8391
297 2018 8400
298 2018 8401
299 2018 8402
300 2018 8466
301 2018 8470
302 2018 8472
303 2018 8474
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

After 72 h storage

Version 3.6
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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HYGIENA L.L.C.

Version 4.0
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Appendix 9 - Raw data: RLOD

HYGIENA L.L.C.

(extension study for a new software version, 2022)

RLOD
Sample ID Matrix
762bhi Chicken meat
763bhi Chicken meat
764bhi Chicken meat
765bhi Chicken meat
766bhi Chicken meat
767bhi Chicken meat
768bhi Chicken meat
769bhi Chicken meat
770bhi Chicken meat
771bhi Chicken meat
772bhi Chicken meat
773bhi Chicken meat
774bhi Chicken meat
775bhi Chicken meat
776bhi Chicken meat
777bhi Chicken meat
778bhi Chicken meat
779bhi Chicken meat
780bhi Chicken meat
781bhi Chicken meat
782bhi Chicken meat
783bhi Chicken meat
784bhi Chicken meat
785bhi Chicken meat
786bhi Chicken meat
787bhi Chicken meat
788bhi Chicken meat
789bhi Chicken meat
790bhi Chicken meat
791bhi Chicken meat
987a10 Ground beef
988a10 Ground beef
989a10 Ground beef
990a10 Ground beef
991a10 Ground beef
992a10 Ground beef
993a10 Ground beef
994a10 Ground beef
995a10 Ground beef
996a10 Ground beef
997a10 Ground beef
998a10 Ground beef
999a10 Ground beef
1000a10 Ground beef
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

Version 3.6

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

206/214

Version 4.0

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
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RLOD
Sample ID Matrix
1001a10 Ground beef
1002a10 Ground beef
1003a10 Ground beef
1004a10 Ground beef
1005a10 Ground beef
1006a10 Ground beef
1007a10 Ground beef
1008a10 Ground beef
1009a10 Ground beef
1010a10 Ground beef
1011a10 Ground beef
1012a10 Ground beef
1013a10 Ground beef
1014a10 Ground beef
1015a10 Ground beef
1016a10 Ground beef
1472 bhi Raw fish
1473 Raw fish
1474 Raw fish
1475 Raw fish
1476 Raw fish
1477 Raw fish
1478 Raw fish
1479 Raw fish
1480 Raw fish
1481 Raw fish
1482 Raw fish
1483 Raw fish
1484 Raw fish
1485 Raw fish
1486 Raw fish
1487 Raw fish
1488 Raw fish
1489 Raw fish
1490 Raw fish
1491 Raw fish
1492 Raw fish
1493 Raw fish
1494 Raw fish
1495 Raw fish
1496 Raw fish
1497 Raw fish
1498 Raw fish
1499 Raw fish
1500 Raw fish
1501 Raw fish
1563 Raw fish
1564 Raw fish
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

Version 3.6

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Sa
Positive for IPC and Sa

monella
monella

I
I
I
I

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

207/214

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella

Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmone
Positive for IPC and Salmonel

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Sample ID I\RIII;t(:E(
1565 Raw fish
1566 Raw fish
1567 Raw fish
1568 Raw fish
1569 Raw fish
1570 Raw fish
1571 Raw fish
1572 Raw fish
1573 Raw fish
1574 Raw fish
1595 Whole liquid egg
1596 Whole liquid egg
1597 Whole liquid egg
1598 Whole liquid egg
1599 Whole liquid egg
1600 Whole liquid egg
1601 Whole liquid egg
1602 Whole liquid egg
1603 Whole liquid egg
1604 Whole liquid egg
1605 Whole liquid egg
1606 Whole liquid egg
1607 Whole liquid egg
1608 Whole liquid egg

609 Whole liquid egg
1610 Whole liquid egg
1611 Whole liquid egg
1612 Whole liquid egg
1613 Whole liquid egg
1614 Whole liquid egg
1615 Whole liquid egg
1616 Whole liquid egg
1617 Whole liquid egg
1618 Whole liquid egg
1619 Whole liquid egg
1620 Whole liquid egg
1621 Whole liquid egg
1622 Whole liquid egg
1623 Whole liquid egg
1624 Whole liquid egg
2009 Pellets for dog
2010 Pellets for dog
2011 Pellets for dog
2012 Pellets for dog
2013 Pellets for dog
2014 Pellets for dog
2015 Pellets for dog

Pellets for dog

ADRIA Développement
Summary report (Version 0)
BAX System RT PCR Assay Salmonella

Version 3.6

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

208/214

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
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RLOD
Sample ID Matrix
2017 Pellets for dog
2018 Pellets for dog
2019 Pellets for dog
2020 Pellets for dog
2021 Pellets for dog
2022 Pellets for dog
2023 Pellets for dog
2024 Pellets for dog
2025 Pellets for dog
2026 Pellets for dog
2027 Pellets for dog
2028 Pellets for dog
2029 Pellets for dog
2030 Pellets for dog
2031 Pellets for dog
2032 Pellets for dog
2033 Pellets for dog
2034 Pellets for dog
2035 Pellets for dog
2036 Pellets for dog
2037 Pellets for dog
2038 Pellets for dog
9393 Raw milk
9394 Raw milk
9395 Raw milk
9396 Raw milk
9397 Raw milk
9496 Raw milk
9497 Raw milk
9498 Raw milk
9499 Raw milk
9500 Raw milk
9501 Raw milk
9502 Raw milk
0508 Raw milk
9504 Raw milk
9505 Raw milk
9506 Raw milk
9507 Raw milk
9508 Raw milk
9509 Raw milk
9510 Raw milk
9511 Raw milk
9512 Raw milk
9513 Raw milk
9514 Raw milk
9115 Raw milk
9516 Raw milk
ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

Version 3.6

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
209/214

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella
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RLOD
Sample ID Matrix

9517 Raw milk

9518 Raw milk

9519 Raw milk

9520 Raw milk
1 Process water
2 Process water
3 Process water
4 Process water
5 Process water
_ Process water
464 Process water
465 Process water
466 Process water
467 Process water
468 Process water
469 Process water
470 Process water
471 Process water
472 Process water
473 Process water
474 Process water
475 Process water
476 Process water
477 Process water
478 Process water
479 Process water
480 Process water
481 Process water
482 Process water
545 Milk chocolate
546 Milk chocolate
547 Milk chocolate
548 Milk chocolate
549 Milk chocolate
570 Milk chocolate
571 Milk chocolate
572 Milk chocolate
573 Milk chocolate
574 Milk chocolate
800 Milk chocolate
801 Milk chocolate
802 Milk chocolate
803 Milk chocolate
804 Milk chocolate
805 Milk chocolate
806 Milk chocolate
807 Milk chocolate
808 Milk chocolate

ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

Version 3.6

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

210/214

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
Positive for IPC and Sa
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Sample ID

RLOD
Matrix

Milk chocolate
810 Milk chocolate
811 Milk chocolate
812 Milk chocolate
813 Milk chocolate
814 Milk chocolate
815 Milk chocolate
816 Milk chocolate
817 Milk chocolate
818 Milk chocolate
819 Milk chocolate

ADRIA Développement

Summary report (Version 0)
BAX System RT PCR Assay Salmonella

Version 3.6

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

211/214

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

25 February 2026



Number of
Study strains in the
summary
report
2014 1
2014 2
2014 3
2014 4
2014 5
2014 6
2014 7
2014 8
2014 9
2014 10
2014 11
2014 12
2014 13
2014 14
2014 15
2014 16
2014 17
2014 20
2014 21
2014 22
2014 23
2014 24
2014 25
2014 26
2014 27
2014 28
2014 29
2014 30
2014 31
2014 32
2014 33
2014 34
2014 35
2014 36
2014 37
2014 41
2014 42
2014 43
2014 44
2014 45
ADRIA Développement

Summary report (Version 0)

Appendix 10 - Raw data: inclusivity
(extension study for a new software version, 2022)

Data provided in
the summary
report
Version 3.1 (2014)
or Version 3.6
(2018)
39,7
43,6
36,6
41
32,9
421
33,7
33,7
33
33,7
32,5
33
32,6
33,1
41,3
36,7

31,7
32,5
32,2
45,7
36,2
32,6
34,5
32,7
37,3
34,9
31,8
32,3
35,7
33,7
34,2
36,6
33,8
34,7
35,8
35,9
32,4
29,9
34,1

BAX System RT PCR Assay Salmonella

Version 3.6

\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for Salmonella

\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for Salmonella

Positive for IPC and Salmonella Positive for IPC and Salmonella
Positive for IPC and Salmonella Positive for Salmonella

‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella

212/214

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Data provided in

Version 3.6

\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella

\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella

\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella

\ Positive for IPC and Salmonella

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella

Positive for IPC and Salmonella Positive for IPC and Salmonella
47 Positive for IPC and Salmonella Positive for IPC and Salmonella

\ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella

Number of the summary
Study strains in the _ report
summary Version 3.1 (2014)
report or Version 3.6
(2018)
2014 47 37,9
2014 48 34,1
2014 49 35,2
2014 50 34,2
2014 51 |
2014 52 33,3
2014 17 (3 CFU/24h) 40,1
2014 51 (3 CFU) |
2014 |
2014 39
2014 40
2014 46
2014 17 (15 CFU)
2014 17 (46 CFU)
2014 51 (17 CFU)
2014 51 (53 CFU)
2014 18 46,1
2014 19 44,9
2014 53
2018 1 31,7
2018 2 25
2018 3 36,5
2018 4 41
2018 5 33,2
2018 6 254
2018 7 26,4
2018 8 25,3
2018 9 25
2018 32,6
2018 25,2
2018 25,1
2018 25,3
2018 24,9
2018 25,5
2018 24,5
2018 254
2018 32
2018 26,8
2018 25,7
2018 26,6
2018 254
2018 254
2018 25,5
2018 249
ADRIA Développement

Summary report (Version 0)

BAX System RT PCR Assay Salmonella

213/214

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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Number of
strains in the
summary
report

Study

Data provided in
the summary
report
Version 3.1 (2014)
or Version 3.6
(2018)

26,1

29,5

25

25,1

29,6

252

34,3

254

30,4

29,4

25,6

24,7

25,7

34,1

259

ADRIA Développement
Summary report (Version 0)

30,6
30,3

25 Positive for IPC and Salmonella

24,6
24,9
25,1
244
31
295
24,7

BAX System RT PCR Assay Salmonella

Version 3.6

\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella
\ Positive for IPC and Salmonella

HYGIENA L.L.C.

Version 4.0

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella

Positive for IPC and Salmonella Positive for IPC and Salmonella

\ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella
‘ Positive for IPC and Salmonella

214/214

Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
Positive for IPC and Salmonella
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