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This report is prepared in accordance with ISO 16140 — 2:2016, 1SO 16140 — 2:2016 & Amd
1:2024, and AFNOR NF Validation Technical Rules

Company: Gold Standard Diagnostics GmbH
Expert Laboratory: Q Laboratories
Method/Kit name: BACGene GO Salmonella Detection Kit

Validation standards:

1. I1ISO 16140-1:2016 Microbiology of the food chain — Method Validation — Part 1:
Vocabulary

2. 1SO 16140 — 2:2016 Microbiology of the food chain — Method Validation — Part 2:

Protocol for the validation of alternative (proprietary) methods against a reference method

3. 1SO 16140-2:2016 Amendment 1:2024: Revision of qualitative method comparison study
data evaluation, relative level of detection calculations in the interlaboratory study, calculation
and interpretation of the relative trueness study, and inclusion of a commercial sterility testing
protocol for specific products

Reference methods:
1. I1ISO 6579-1:2017 Microbiology of the food chain — Horizontal method for the detection,

enumeration and serotyping of Salmonella — Part 1: Detection of Salmonella spp.

2. 1SO 6579-1:2017/Amd 1:2020 Microbiology of the food chain — Horizontal method for the
detection, enumeration and serotyping of Salmonella — Part 1: Detection of Salmonella spp.
— Amendment 1: Broader range of incubation temperatures, amendment to the status of
Annex D, and correction of the compostion of MSRV and SC

3. ISO 6887 (1-5) — Microbiology of the food chain — Preparation of test samples, initial
suspension, and decimal dilutions for microbiological examination.

Scope of Validation: The alternative method was previously validated for the following
categories and enrichment protocols (ADRIA Developpement, Summary Report, VO, April 2,

2025):
. . Including
Sample . Incubation | Incubation
Category : Enrichment . PREraser
Size Time Temperature BACGene kit
Ready to eat and reheat 259 1:10 with BPW-ISO 16-24 h 36+2°C No
Meat products 25¢g 1:10 with BPW-ISO 16-24 h 36+2°C No
Milk and dairy products 259 1:10 with BPW-ISO 16-24 h 36+2°C No
Vegetables, fruits, and fishery 25¢ 1:10 with BPW-ISO 16-24 h 36:2°C No
products
1:10 with BPW-ISO*
N .
Ingredient and specific food 259 according to 6887 for 16-24 h 36+2°C No
spices, cocoa and
dehydrated herbs
25¢g 1:10 with BPW-ISO 16-24 h 36+2°C
Production Environmental Swab 1 swab + 10 mL BPW-ISO 16-24 h 36+2°C Yes
Samples Sponge or 100 mL BPW-ISO or o (Optional)
Wipe 225 mL BPW-ISO 16-24h 36£2°C
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For the current extension the following categories and enrichment protocols were
validated in addition to an alternative confirmation procedure:

Sample . Incubation Incubation uelueling
Category Size Enrichment Time Temperature PREraser
P BACGene kit
. Yes
375¢ 1:10 with pre-warmed R )
Cocoa Based Products and (unpaired)* (36+2°C) BPW-ISO 20280 Sore (\\/Ivvilmoir':)d
Confectionary 375 Yes
( aire%) 1:10 with NFDM+BG 22-30 h 36£2°C (with and
P without)
. 375¢ 1:6 with pre-warmed (36+2°C) ) R
Pet Food and Animal Feed (Unpaired)* BPW-ISO 20-28 h 36+2°C No

Alternative Confirmation

A direct streak of a 10 pL aliquot of primary enrichment onto XLD or Biokar Diagnostics IRIS Salmonella agar followed by latex
agglutination and biochemical gallery testing of typical colonies using Microgen Salmonella Latex Test and Microgen GN-ID A

OR

If direct streak does not confirm subculture in RVS for 24+2 h and streak to XLD Biokar or Diagnostics IRIS Salmonella agar
followed by latex agglutination and biochemical gallery testing of typical colonies using Microgen Salmonella Latex Test and

Microgen GN-ID A

For the unpaired study design the reference method was followed using 25 g test portions.

Certification organization: AFNOR Certification https://nf-validation.afnor.org/en/food-

industry/
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1 Introduction

The BACGene GO Salmonella Detection Kit was previously validated and evaluated (by the
expert laboratory ADRIA Développement) according to ISO 16140-2:2016, 1SO 16140-
2:2016 Amd 1 2024-09, and AFNOR Validation Technical Rules. The scope of the claim for
these evaluations is provided in Table 1.

Table 1. Scope of the previously validated claim?

. . Including
Sample : Incubation Incubation
Category ] Enrichment . PREraser
Size Time Temperature BACGene kit
Ready to eat and reheat 259 1:10 with BPW-ISO 16-24 h 36+2°C No
Meat products 259 1:10 with BPW-ISO 16-24 h 36+2°C No
Milk and dairy products 259 1:10 with BPW-ISO 16-24 h 36+2°C No
Vegetables, fruits, and fishery 259 1:10 with BPW-ISO 16-24 h 36+2°C No
products
1:10 with BPW-ISO*
. .
Ingredient and specific food 25¢ acc_ordlng to 6887 for 16-24 h 36+2°C No
spices, cocoa and
dehydrated herbs
25¢g 1:10 with BPW-ISO 16-24 h 36+2°C
Production Environmental Swab 1 swab + 10 mL BPW-ISO 16-24 h 36+2°C Yes
Samples Sponge or 100 mL BPW-ISO or o (Optional)
Wipe 225 mL BPW-ISO 16-24h 36x2°C

1ADRIA Developpement, Summary Report, VO, April 2, 2025

This extension study evaluated the BACGene GO Salmonella Detection Kit for detection of
Salmonella spp. in select foods for 375 g test portion size.The study was based on ISO
16140-2:2016, 1SO 16140-2:2016 Amd 1 2024-09, and AFNOR Validation Technical Rules.
The study evaluated the use of pre-warmed BPW-ISO or NFDM+BG as the primary
enrichment medium in an unpaired or paired study design.

The scope of the extension study is provided in Table 2.

Table 2. Scope of the extension study

. . Including
Sample . Incubation | Incubation
Category : Enrichment . PREraser
Size Time Temperature BACGene kit
. Yes
37549 1:10 with pre-warmed . o .
Cocoa Based Products and (unpaired)* (36+2°C) BPW-ISO 20-28h Soee (vV://iI:rr:oatlJr:;j
Confectionary 3759 1:10 with pre-warmed 2230 h 36+2°C (Wi:(hean
(paired) (36+2°C) NFDM+BG - .
without)
. 3759 1:6 with pre-warmed (36+2°C) . o
npaire - +2°C No
Pet Food and Animal Feed U d) BPW-1SO 20-28 h 36

Alternative Confirmation

A direct streak of a 10 pL aliquot of primary enrichment onto XLD or Biokar Diagnostics IRIS Salmonella agar followed by latex
agglutination and biochemical gallery testing of typical colonies using Microgen Salmonella Latex Test and Microgen GN-ID A

OR

If direct streak does not confirm subculture in RVS for 24+2 h and streak to XLD Biokar or Diagnostics IRIS Salmonella agar
followed by latex agglutination and biochemical gallery testing of typical colonies using Microgen Salmonella Latex Test and

Microgen GN-ID A

1For the unpaired study design the reference method was followed using 25 g test portions.

For the extension the following was evaluated:

a. For Sensitivity, one category (Cocoa Based Products and Confectionary) was
evaluated with AND without PREraser BACGene Kkit.
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b. For RLOD matrices, all samples were evaluated on all PCR platforms, with AND
without PREraser BACGene kit, to align with AOAC INTERNATIONAL Appendix J
guidelines in a harmonized study design.

The extension was performed by Q Laboratories as the Expert Laboratory and consisted of:

— Method Comparison Study (MCS)
e Sensitivity Study
o Relative Level of Detection (RLOD) Study
e Inclusivity and Exclusivity Study (for NFDM+BG enrichment only)

2 Methods Protocols
2.1 Reference Method

The reference method utilized in the extension followed 1SO 6579-1:2017 Microbiology of the
food chain — Horizontal method for the detection, enumeration and serotyping of Salmonella
— Part 1: Detection of Salmonella spp. reference method, and ISO 6579-1:2017/Amd 1:2020
Microbiology of the food chain — Horizontal method for the detection, enumeration and
serotyping of Salmonella — Part 1: Detection of Salmonella spp. — Amendment 1: Broader
range of incubation temperatures, amendment to the status of Annex D, and correction of the
compostion of MSRV and SC. For cocoa and cocoa-containing products which may be highly
contaminated with Gram-positive bacteria reconstituted non-fat dry milk powder was utilized
as the pre-enrichment broth, containing 0.45 mL of 1% brilliant green as outline in ISO 6887-
4:2017 subsection 9.1.4.5.

A detailed description of the method is given in Annex A.

2.2 Alternative Method

2.2.1 Principle

The BACGene GO Salmonella Detection Kit is a qualitative real-time Polymerase Chain
Reaction (PCR) assay for the detection of Salmonella species in select foods and
environmental surfaces. After enrichment, DNA is extracted by a simple mechanical lysis
step and rapidly analyzed using real-time PCR by means of specific primers amplifying
specific nucleotide sequence of Salmonella spp..

The amplified fragments are detected via FAM™ fluorescence-labeled hybridization
probes quenched by non-fluorescent quencher (NFQ) measured in the FAM detection
channel. An internal positive control (IPC) is included in the Master Mix. IPC DNA is
amplified in parallel and detected using an ATTO647N™ fluorescence-labeled
hybridization probe quenched by NFQ measured in the Cy5 detection channel. IPC
detection indicates proper functioning of the PCR.

To effectively prevent carry over contamination between PCR runs, the BACGene GO
Salmonella kit utilizes Uracil-DNA Glycosylase (UNG). Deoxyuridine triphosphate (dUTP)
substitutes for deoxythymidine triphosphate (dTTP) in the PCR-master mix. Thus, newly
synthesized amplicons contain deoxyuridine instead of deoxythymidine. The heat-labile

Page 7 of 222



Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

UNG cleaves hydrolytically at the N-glycosylic bond of uracil and deoxyribose and is
subsequently inactivated by the initial denaturation of the PCR. A PCR preceded by this
step exclusively amplifies from native, i.e. thymine containing DNA (e.g. bacterial DNA),
reducing the risk of false positive signals due to carry over contamination from previous
analyses.

Use of the PREraser BACGene kit allows for the removal of free DNA prior to the lysis
step. The kit can be utilized and real-time PCR performed on the Bio-Rad CFX Opus
Deepwell (CFX Maestro™ Software 2.3), Applied Biosystems QuantStudio 5 fast Real-
Time PCR System (Design & Analysis Software 2.6.0), and qTOWERIris (GSD-version)
(gPCRsoft v5.0.2.1). Results and data are evaluated using the PURE software version 1.

2.2.2 Protocol

Samples will be prepared in accordance with ISO 6887 parts 1-5, and ISO 18593:2018
for environmental samples, unless otherwise specified in the instructions for use (IFU).

Sample preparations of alternative method samples were conducted according to the
instructions for use (IFU) as referenced in detail in Annex B.

A summary is outlined as follows:

1. For the food categories and environmental samples, a summary of the different
enrichment protocols is provided in Table 3 below.

Table 3. Summary of the Alternative Method Enrichment Protocol

Sample . Incubation Incubation elueling
Study Category Size Enrichment Time Temperature PREraser
BACGene kit
Ready to eat and reheat 259 1:10 with BPW-ISO 16-24 h 36+2°C No
Meat products 25¢ 1:10 with BPW-ISO 16-24 h 36x£2°C No
Milk and dairy products 259 1:10 with BPW-ISO 16-24 h 36x2°C No
Vegetables, fruits, and 25 g 1:10 with BPW-ISO 16-24 h 36:2°C No
fishery products
Original _ 3 1:10 wi_th BPW-ISO*
validation® Ingredient and specific 25 g *acc_ordlng to 6887 for 16-24 h 36+2°C No
food spices, cocoa and -
dehydrated herbs
25¢g 1:10 with BPW-ISO 16-24 h 36+2°C
Production Swab 1 swab + 10 mL BPW-ISO 16-24 h 36+2°C Yes (Optional)
Environmental Samples | Sponge or 100 mL BPW-ISO or 16-24 h 36+2°C
Wipe 225 mL BPW-ISO -
3759 1:10 with pre-warmed o Yes
Cocoa Based Products | (unpaired)? (36+2°C) BPW-ISO 20-28h 36£2°C (with and without)
and Confectionary 3759 1:10 with pre-warmed o Yes
(paired) (36:2°C) NFDM+BG 22-30h 36£2°C | (with and without)
Pet Food and Animal 375 1:6 with pre-warmed o
Feed (Unpairgd)z (36¢2°CF)) BPW-ISO 20-28h 36:2°C No
Proposed Alternative Confirmation
Extension A direct streak of a 10 pL aliquot of primary enrichment onto XLD or Biokar Diagnostics IRIS Salmonella agar followed

by latex agglutination and biochemical gallery testing of typical colonies using Microgen Salmonella Latex Test and
Microgen GN-ID A
OR
If direct streak does not confirm subculture in RVS for 24+2 h and streak to XLD or Biokar Diagnostics IRIS Salmonella
agar followed by latex agglutination and biochemical gallery testing of typical colonies using Microgen Salmonella Latex

Test and Microgen GN-ID A

1 ADRIA Développement, Summary Report, VO, April 2, 2025; 2For unpaired study design the reference method
was followed using 25 g test portions
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2. Following enrichment, DNA extraction (including use of the PREraser BACGene kit)
and amplification was conducted according to the IFU. All samples were analyzed at
the minimum incubation time (20 or 22 hours). Samples in the extension were
evaluated according the following:

For Sensitivity all categories were evaluated on all three PCR platforms, and
for one category (Cocoa Based Products and Confectionary) was evaluated
with AND without PREraser BACGene kit for both paired and unpaired
enrichment methods.

For RLOD matrices, all samples were evaluated on all PCR platforms, with
AND without PREraser BACGene Kit, to align with AOAC INTERNATIONAL
Appendix J guidelines in a harmonized study design.

A summary of the study design and analyses conducted for each are
presented in Table 4 below.

Table 4. Summary of Study Design and Analyses Conducted for the Extension

Study Category/Matrix PRE_raser BACQene Kit Thermocycler _
With Without CEX OPUS QS5 | qTOWERIris

Cocoa Based Products and Confectionary (unpaired) X* X X X X
Sensitivity Cocoa Based Products and Confectionary (paired) X X X X X
Pet Food and Animal Feed (unpaired) X X X X
Cocoa Based Products and Confectionary (unpaired) X X X X X
RLOD Cocoa Based Products and Confectionary (paired) X X X X X
Pet Food and Animal Feed (unpaired) X X X X X

*Indicates analysis was conducted

3. Confirmation of results according to the following:

Confirmation of positive results in the context of ISO general rules: All
samples were confirmed as required in the ISO 6579-1:2017 and ISO 6579-
1:2017/Amd 1:2020 standards. This began with a 0.1 mL sub-culture of
primary enrichment into the secondary enrichment broths MKTTn and RVS.
Samples were confirmed after 20 and 22 hours of incubation.

In addition, an alternative confirmation was also validated: All samples were
confirmed in an alternative confirmation method by utilizing a direct streak of a
10 pL aliquot of the primary enrichment onto XLD and Biokar Diagnostics IRIS
Salmonella agar followed by latex agglutination and biochemical gallery of
typical colonies using Microgen Salmonella Latex Test and Microgen GN-ID A.
If the direct streak did not confirm a subculture in RVS for 24+2 h and streak
to XLD and Biokar Diagnostics IRIS Salmonella agar followed by latex
agglutination and biochemical gallery testing of typical colonies using
Microgen Salmonella Latex Test and Microgen GN-ID A was performed.

To assist laboratories the alternative method was evaluated for enrichment broth
storage. Samples were stored for 72 h at 2-8 °C. All presumptive positive and
discrepant result samples were reanalyzed by BACGene GO Salmonella Detection Kit
and confirmed following the 1ISO 6579-1:2017 and 1SO 6579-1:2017/Amd 1:2020
reference standard and alternative confirmation method.
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2.2.3 Restrictions
There are no restrictions for the BACGene GO Salmonella Detection Kit.

2.3 Study design

For all categories evaluated in the original validation, a paired study design was utilized
when the ISO 6887 rules applied for alternative method and reference standard were the
same. An unpaired study design was utilized when the specific additives were utilized for
the alternative method.

For the extension, the Cocoa Based Products and Confectionary category a shared primary
enrichment step and an un-shared primary enrichment step was evaluated. A paired and
unpaired study design was utilized respectively. For the Pet Food and Animal Feed
category, there was no shared primary enrichment step. An unpaired study desigh was
utilized.

For the paired study design, the same test portions were utilized. For the unpaired study
design different test portions coming from the same batch of product (item) was used.

3 Method Comparison Study

The method comparison study is performed by the Expert Laboratory to compare the
alternative method to the reference method. The method comparison study is comprised of
three parts: sensitivity study, relative limit of detection (RLOD), and inclusivity and exclusivity
study.

3.1 Sensitivity Study

The sensitivity study (SE) is the ability of the method selected to detect the analyte by either
the reference or the alternative method. The sensitivity study is a comparative study between
the reference method and alternative method using a broad range of food types. During the
sensitivity study the alternative method must demonstrate that it can provide equivalent or
better results than the standard reference method.

3.1.1 Number and nature of samples.
For the extension study a total of 180 samples were analyzed in the sensitivity study.

The categories, sample types, and number of samples analyzed for each type are
presented in Table 5a below.
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Table 5a. Summary of categories, sample types and number of samples analyzed -

Extension Study*

Category Type N+ N-

a. Pastries and Dry Powdered 10 10

;hﬁoggr?fg(?t?;?azc()sgﬁf d) b. Dry and sugared low moisture (aw <0,65) 11 9
c. Raw Ingredients 10 10

Total = 60 samples 31 29

7. Cocoa Based Products a. Pastries and Dry Powdered 11 9
and Confectionary b. Dry and sugared low moisture (aw <0,65) 10 10
(unpaired) c. Raw Ingredients 10 10
Total = 60 samples 31 29

. a. Animal Feeds 10 10
ﬁ'oﬁg'(muﬁlp';ﬁgg)and Pet b. Dry food 11 9
c. Canned 13 7

Total = 60 samples 34 26

Overall Combined Total = 180 samples 96 84

* |dentical results were produced with and without PREraser BACGene Kit and on all three instruments evaluated.

Results from the extension study were combined with the results from the original

validation (by the expert laboratory ADRIA Développement). The summary of these
combined results is presented in Table 5b below.

Table 5b. Summary of categories, sample types and number of samples analyzed

Category Type N+ N-
1 Read d reheat (25 a. Ready-to-eat 10 10
.Ready to eat and reheat (25g, o
BPW-ISO, w/o PREraser)t b. Ready-to-reheat : 12 8
c. Cured and smoked (except delicatessen) 11 9
Total = 60 samples 33 27
2 Meat products (25 g. BPW-1SO a. Meat products (raw, frozen, seasoned) 13 11
-Vieat pro ucls (259, "2 | b. Poultry products (raw, frozen, seasoned) 13 11
w/o PREraser) -
c. Delicatessen 12 9
Total = 69 samples 38 31
. . a. Raw milk-based products 18 8
3.Milk and dairy products (25 g, b P - - -
1 . Pasteurized milk and dairy products 12 8
BPQ-ISO, w/o PREraser) - "
c. Milk powders and dehydrated dairy products 8 13
Total = 67 samples 38 29
4. Vegetables, fruits, and fishery a. Raw fish and seafood 10 16
products (25 g, BPW-ISO, w/o b. Sprouts, salad, and fresh herbs 12 9
PREraser) c. Raw fruits and vegetables 12 12
Total = 71 samples 34 37
5.Ingredient and specific food (25 | & Ingredients (spices, cocoa, dehydrated herbs) 11 13
g, BPW-ISO (6887 preparations), b. Infant formula and cereals with probiotics 14 6
1
w/o PREEraser) c. Pasteurized egg products 8 12
Total = 64 samples 33 31
6. Production environmental a. Surfaces 10 10
samples (25 g/mL, sampling ]
device, BPW-I1SO, w/ and w/o b. Dusts and residues 14 9
PREraser)? c. Process water 8 12
Total = 63 samples 32 31
7.Cocoa Based Products and a. Pastries and Dry Powdered 10 10
Confectionary (paired, 375 g, b. Dry and sugared low moisture (aw<0,65) 11 9
BPW-ISO, w/ and w/o PREraser)? | c. Raw Ingredients 10 10
Total = 60 samples 31 29
7. Cocoa Based Products and a. Pastries and Dry Powdered 11 9
Confectionary (unpaired, 375 g, b. Dry and sugared low moisture (aw<0,65) 10 10
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’F\,IEEPQI;ZC;Z w/and wio c. Raw Ingredients 10 10
Total = 60 samples 31 29

8. Animal Feed and Pet Food a. Animal Feeds 10 10
(unpaired, 375 g, BPW-ISO, w/o | b. Dry food 11 9
PREraser)? c. Canned 13 7
Total = 60 samples 34 26

Overall Combined Total = 574 samples 304 270

1 ADRIA Développement, Summary Report, VO, April 2, 2025;2 Identical results were produced with and without
PREraser BACGene Kit and on all three instruments evaluated.

3.1.2 Artificial contamination of samples

For the samples analyzed in the extension study, a total of 96 samples produced a
positive result. For the extension study 0.0% of the samples analyzed were
naturally contaminated. For those samples artificially contaminated, a total of 15
Salmonella spp. strains were used following seeding protocols where 90 samples
were inoculated at a level equal to or below 3 CFU/sample, 6 samples were
inoculated at a level greater than three and less than 4 CFU/sample, and 0 samples
were inoculated at a level between 4-10 CFU/sample. Three different seeding
protocols were used for artificially contaminated samples:

1. Seeding with heat stressed cells (10 £ 1 minute at 50 + 1 °C) at 2-8 °C for 48-
72 h.

2. Seeding with diluted overnight cultures at 2-8 °C for 48-72 h.

3. Seeding with a lyophilized culture at 20-25 °C for two weeks.

Raw data and results for inoculated samples generated during the sensitivity portion
of the extension study can be found in Annex C. The repartition of the positive
samples for the extension study is given below in Table 6a and related Figure 1a
provides a visual representation.

The repartition of the positive samples for all positive samples combined (original
validation by ADRIA Développement and extension study is given below in Table 6b and
related Figure 1b provides a visual representation.
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Table 6a. Repartition of positive samples for the extension

<3 3<x<4 4<x<10
90 6 0 0 96
93.8 % 6.2 % 0.0% 0.0% 100.0%
Figure la. Repartition of Positive Samples for the Extension
=<3 =3<x<4 =4<x<10 =Naturally Contaminated
Table 6b. Repartition of positive samples for combined samples (original
validation and extension
<3 3<x<4| 4<x<10 <5 4<x<10
251 6 27 11 0 9 304
8257% | 1.97% 8.88 % 3.62 % 0.00 % 2.96 % 100.0%

Figure 1b. Repartition of Combined Positive Samples

= Seeding < 3 = Seeding 3 <x <4 = Seeding 4 <x < 10 = Spiking <5 = Spiking 4 <x < 10
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3.1.3 Test Results

Results obtained for the sensitivity testing completed during the extension are
summarized below in Table 7.

Results from the extension study were combined with the results from the original
validation (by the expert laboratory ADRIA Développement). The summary of these
combined results are presented below in Table 8a through 8c.

All sensitivity raw data is presented in Annex D.
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Table 7. Summary of results obtained with the reference and alternative methods in the extension study**

Category Type PA* | NA | PD | ND | PAwwy | PDepry | NAmey | NDmey | TND | Tna | SE /oa" SE " e | RT% | FPR% | FNR% N+ N-
7. Cocoa Based a. Pastries and Dry Powdered 3 10 3 0 0 0 0 3 10 70.0 60.0 65.0 0.0 0.0
Products and b. Dry and sugared low moisture (aw<0,65) 5 9 2 0 0 0 0 2 9 81.8 63.6 70.0 0.0 0.0
Confectionary (375 g, R R
BPW-ISO w/ and wio  |c-_Raw ingredients 3 10 4 3 0 0 0 0 3 10 70.0 60.0 65.0 0.0 0.0
PREraser, unpaired) Total 11 29 12 8 0 0 0 0 8 29 74.2 61.3 66.7 0.0 0.0 31 29
7. Cocoa Based a. Pastries and Dry Powdered 11 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
Products and b. Dry and sugared low moisture (aw<0,65) 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
Confectionary (375 g - -
NFDM+BG, w/ and wio | G- Raw ingredients 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
PREraser, paired) Total Bill 29 0 0 0 0 0 0 0 29 100.0 100.0 100.0 0.0 0.0 31 29
. a. Animal feeds 6 10 3 1 0 0 0 0 1 10 90.0 70.0 80.0 0.0 0.0
8. Animal Feed and Pet
Food (375 g, BPW- b. Dry food 6 9 2 3 0 0 0 0 3 9 72.7 81.8 75.0 0.0 0.0
ISO, _\N/g)PREI’aSGE c. Canned 6 7 4 3 0 0 0 0 3 7 76.9 69.2 65.0 0.0 0.0
unpaire
P Total 18 26 9 7 0 0 0 0 7 26 79.4 73.5 73.3 0..0 0.0 34 26
All Categories 60 84 21 15 0 0 0 0 15 84 84.4 78.1 80.0 0.0 0.0 96 84

* Where PA: Positive agreement, NA: Negative agreement, PD: Positive Deviation, ND: Negative Deviation, N+: Total number of positive samples, N-: Total number of negative samples; **Identical
results were produced with and without PREraser BACGene Kit and on all three instruments evaluated.
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Table 8a. Summary of results obtained with the reference and alternative methods — combined results CFX OPUS Deepwell**

Category Type PA* | NA | PD | ND | PAwuy PDigy | NAmew | NDmuy | TND TNA SE/:‘" SE " e | Rro | FPR% | FNR% | N+ | N-
a Ready-to-eat 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
1. Ready to eat and reheat
(25 g, BPW-ISO, wio b Ready-to-reheat 10 8 0 0 2 2 83.3 100.0 90.0 0.0 16.7
PREraser, paired) c Cured and Smoked (except delicatessen) 11 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
Total 31 27 0 0 0 0 0 2 2 27 93.9 100.0 96.7 0.0 6.1 33 27
Meat Products (raw, frozen, seasoned) 13 11 0 0 0 0 11 100.0 100.0 100.0 0.0 0.0
2. Meat Products (25 g, b Poultry Products (raw, frozen, seasoned) 12 11 0 0 1 1 11 92.3 100.0 95.8 0.0 7.7
BPW-ISO, w/o PREraser, .
paired and unpaired) ¢ Delic ) 5 9 4 3 0 0 0 0 3 9 75.0 66.7 66.7 0.0 0.0
Total 30 31 4 3 0 0 0 1 4 31 89.5 89.5 88.4 0.0 2.6 38 31
3. Milk and dairy products Raw milk-based products 12 8 5 0 0 0 0 1 1 8 94.4 72.2 76.9 0.0 5.6
(25 g, BPW-ISO, w/o b Pasteurized milk and dairy products 11 8 0 1 0 0 0 0 1 8 91.7 100.0 95.0 0.0 0.0
PREr_assr, paired and ¢ Milk Powders and dehydrated dairy products 5 13 1 2 0 0 0 0 2 13 75.0 87.5 85.7 0.0 0.0
unpaired) Total 28 29 6 3 0 0 0 1 4 29 89.5 84.2 85.1 0.0 2.6 38 | 29
. Raw fish and seafood 10 16 0 0 0 0 16 100.0 100.0 100.0 0.0 0.0
4. Vegetables, fruits, and
fishery products (25 g, b Sprouts, salad and fresh herbs 11 7 0 2 1 1 9 91.7 100.0 95.2 22.2 8.3
BP_W—dISO, w/o PREraser, ¢ Raw fruits and vegetables 12 12 0 0 0 0 12 100.0 100.0 100.0 0.0 0.0
Paired) Total 33 35 0 0 0 2 0 1 1 37 97.1 100.0 98.6 5.4 2.9 34 | 37
. - Ingredients (spices, cocoa, dehydrated herbs) 8 13 0 0 3 3 13 72.7 100.0 87.5 0.0 27.3
5. Ingredient and specific
food (259, 6887, w/o b Infant formula and cereals with probiotics 11 6 2 1 0 0 0 0 1 6 92.9 85.7 85.0 0.0 0.0
PREraser, paired and ¢ Pasteurized egg products 7 12 0 1 0 0 0 0 1 12 87.5 100.0 95.0 0.0 0.0
unpaired) Total 26 31 2 2 0 0 0 3 5 31 84.8 93.9 89.1 0.0 9.1 33 | 31
6. Production Surfaces 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
environmental samples (25 | |, puyst and residues 14 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
g/mL, sampling devices,
BPW-ISO, w/ and w/o ¢ _ Process water 8 12 0 0 0 0 12 100.0 100.0 100.0 0.0 0.0
PREraser, paired) Total 32 31 0 0 0 0 0 0 0 31 100.0 100.0 100.0 0.0 0.0 32 31
7. Cocoa Based Products Pastries and Dry Powdered 3 10 4 3 0 0 0 0 3 10 70.0 60.0 65.0 0.0 0.0
and Confectionary (375 g, b Dry and sugared low moisture (aw<0,65) 5 9 4 2 0 0 0 0 2 9 81.8 63.6 70.0 0.0 0.0
BPW-ISO w/ and vgo ¢ Raw ingredients 3 10 4 3 0 0 0 0 3 10 70.0 60.0 65.0 0.0 0.0
PREraser, unpaired) Total 11 29 12 8 0 0 0 0 8 29 74.2 613 66.7 0.0 0.0 31 | 29
7. Cocoa Based Products Pastries and Dry Powdered 11 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
and Confectionary (375 ¢ b Dry and sugared low moisture (aw<0,65) 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
NFDM+BG, V\{/ and w/o c Raw ingredients 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
PREraser, paired) Total 31 29 0 0 0 0 0 0 0 29 1000 | 1000 | 100.0 0.0 0.0 31 | 29
Animal feeds 6 10 3 1 0 0 0 0 1 10 90.0 70.0 80.0 0.0 0.0
8. Animal Feed and Pet b Dry food 2 3 0 0 0 0 3 72.7 81.8 75.0 0.0 0.0
Food (375 g, BPW-ISO,
wlo PREraser, unpaired) ¢ Canned 6 4 3 0 0 0 0 3 7 76.9 69.2 65.0 0.0 0.0
Total 18 26 0] 7 0 0 0 0 7 26 79.4 73.5 73.3 0.0 0.0 34 26
All Categories 240 268 33 23 0 2 0 8 31 270 89.8 89.1 88.9 0.7 2.6 304 270

* Where PA:

Positive agreement, NA: Negative agreement, PD: Positive Deviation, ND: Negative Deviation, N+: Total number of positive samples, N-: Total number of negative samples; **Identical
results were produced with and without PREraser BACGene Kit
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Table 8b. Summary of results obtained with the reference and alternative methods — combined results QS5 fast**
Category Type pa* | NA | PD | ND PAs PDrs | NAma NDengary TND | TNA SE/:‘" S'i/:ef RT% | FPR% | FNR% | N+ | N-
Ready-to-eat 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
1. Ready to eat and reheat
(259, BPW.ISO, wlo Ready-to-reheat : 10 8 0 0 2 2 8 83.3 100.0 90.0 0.0 16.7
PREraser, paired) Cured and Smoked (except delicatessen) 11 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
Total 31 27 0 0 0 0 0 2 2 27 93.9 100.0 96.7 0.0 6.1 33 27
Meat Products (raw, frozen, seasoned) 13 11 0 0 0 0 11 100.0 100.0 100.0 0.0 0.0
%PV"CEIZTOPTO‘/‘UCFE; (EZ5 9, Poultry Products (raw, frozen, seasoned) 12 11 0 0 1 1 11 92.3 100.0 95.8 0.0 7.7
- , W/o raser, M
paired and unpaired) Delic ) 5 9 4 3 0 0 0 0 3 9 75.0 66.7 66.7 0.0 0.0
Total 30 31 4 3 0 0 0 1 4 31 89.5 89.5 88.4 0.0 26 38 31
) ) Raw milk-based products 11 8 5 0 0 0 0 2 2 8 88.9 72.2 73.1 0.0 11.1
?éshgl,lg?’w-?gg V[\)I;gducts Pasteurized milk and dairy products 11 8 0 1 0 0 0 0 1 8 91.7 100.0 95.0 0.0 0.0
PREraser, paired and Milk Powders and dehydrated dairy products 5 13 1 2 0 0 0 0 2 13 75.0 87.5 85.7 0.0 0.0
unpaired)
Total 27 29 6 3 0 0 0 2 5 29 86.8 84.2 83.6 0.0 5.3 38 29
4. Vegetables, fruits, and Raw fish and seafood 10 16 0 0 0 0 16 100.0 100.0 100.0 0.0 0.0
fishery products (25 g, Sprouts, salad and fresh herbs 12 8 0 1 0 0 9 100.0 100.0 100.0 11.1 0.0
BPW-ISO, w/o PREraser, Raw fruits and vegetables 12 12 0 0 0 0 12 100.0 100.0 100.0 0.0 0.0
Paired) Total 34 36 0 0 0 1 0 0 0 37 100.0 100.0 100.0 2.7 0.0 34 37
5. Ingredient and specific Ingredients (spices, cocoa, dehydrated herbs) 8 13 0 0 3 3 13 72.7 100.0 87.5 0.0 27.3
g)'gcé (259, 685_57,dw/0d Infant formula and cereals with probiotics 11 6 2 1 0 0 0 0 1 6 92.9 85.7 85.0 0.0 0.0
unparifjs)’ »palred an Pasteurised egg products 7 12 0 1 0 0 0 0 1 12 875 100.0 95.0 0.0 0.0
Total 26 31 2 0 0 0 3 5 31 84.8 93.9 89.1 0.0 9.1 33 31
6. Production Surfaces 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
e;wtonmenlt.al szmples (25 Dust and residues 14 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
lmivll e Process water 8 | 12 | o 0 0 o | 12 | 1000 | 1000 | 1000 0.0 0.0
PREraser, paired) Total 32 31 0 0 0 0 0 0 0 31 100.0 100.0 100.0 0.0 0.0 32 31
7. Cocoa Based Products Pastries and Dry Powdered 3 10 4 3 0 0 0 0 3 10 70.0 60.0 65.0 0.0 0.0
and Confectionary (375 g, Dry and sugared low moisture (aw<0,65) 5 9 4 2 0 0 0 0 2 9 81.8 63.6 70.0 0.0 0.0
BPW-ISO w/ and w/o Raw ingredients 3 10 4 3 0 0 0 0 3 10 70.0 60.0 65.0 0.0 0.0
PREraser, unpaired) Total 11 29 12 8 0 0 0 0 8 29 74.2 613 66.7 0.0 0.0 31 | 29
7. Cocoa Based Products Pastries and Dry Powdered 11 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
and Confectionary (375 g Dry and sugared low moisture (aw<0,65) 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
NFDM+BG, w/ and w/o Raw ingredients 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
PREraser, paired) Total 31 29 0 0 0 0 0 0 0 29 100.0 100.0 100.0 0.0 0.0 31 | 29
Animal feeds 6 10 3 1 0 0 0 0 1 10 90.0 70.0 80.0 0.0 0.0
?:- Ad“'(rsn%' Feer:D 3\'/1?3%‘ Dry food 6 9 2 3 0 0 0 0 3 9 72.7 81.8 75.0 0.0 0.0
00 g, -ISO,
wio PREraser, unpaired) Canned 6 7 4 3 0 0 0 0 3 7 76.9 69.2 65.0 0.0 0.0
Total 18 26 9 7 0 0 0 0 7 26 79.4 735 73.3 0.0 0.0 34 26
All Categories 240 | 269 33 23 0 1 0 8 31 270 89.8 89.1 88.9 0.4 2.6 304 [ 270

* Where PA: Positive agreement, NA: Negative agreement, PD: Positive Deviation, ND: Negative Deviation, N+: Total number of positive samples, N-: Total number of negative samples; **Identical

results were produced with and without PREraser BACGene Kit
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Table 8c. Summary of results obtained with the reference and alternative methods — combined results gTOWER**

Category Type PA* | NA | PD | ND PAm PDry | NAsgar NDengary o | wa | SE A’a't S'i/:ef RT% | FPR% | FNR% | N+ | N-
a Ready-to-eat 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
%éSRgfagg\}\?_fsaé’acv‘/’O’eheat b Ready-to-reheat 0 | s 0 0 2 2 833 100.0 90.0 0.0 16.7
PREraser, paired) c Cured and Smoked (except delicatessen) 11 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
Total 31 27 0 0 0 0 0 2 2 27 93.9 100.0 96.7 0.0 6.1 33 27
Meat Products (raw, frozen, seasoned) 13 11 0 0 0 0 11 100.0 100.0 100.0 0.0 0.0
2. Meat Products (25 g, b Poultry Products (raw, frozen, seasoned) 12 11 0 0 1 1 11 92.3 100.0 95.8 0.0 7.7
BPW-ISO, w/o PREraser, .
paired and unpaired) c Delic 1 5 9 4 3 0 0 0 0 3 9 75.0 66.7 66.7 0.0 0.0
Total 30 31 4 3 0 0 0 1 4 31 89.5 89.5 88.4 0.0 2.6 38 31
3. Milk and dairy products Raw milk-based products 12 8 5 0 0 0 0 1 1 8 94.4 72.2 76.9 0.0 5.6
(25 g, BPW-I1SO, wio b Pasteurized milk and dairy products 11 8 0 1 0 0 0 0 1 8 91.7 100.0 95.0 0.0 0.0
PREraser, paired and c Milk Powders and dehydrated dairy products 5 13 1 2 0 0 0 0 2 13 75.0 87.5 85.7 0.0 0.0
unpaired) Total 28 | 20 | 6 3 0 0 0 1 4 29 89.5 84.2 85.1 0.0 2.6 38 | 20
4. Vegetables, fruits, and Raw fish and seafood 10 16 0 0 0 0 16 100.0 100.0 100.0 0.0 0.0
fishery products (25 g, b Sprouts, salad and fresh herbs 10 8 0 1 2 2 9 83.3 100.0 90.5 11.1 16.7
BPW-ISO, w/o PREraser, ¢ Raw fruits and vegetables 12 12 0 0 0 0 12 100.0 100.0 100.0 0.0 0.0
Paired) Total 2 | 36 [ o 0 0 1 0 2 2 37 94.1 100.0 97.2 2.7 5.9 34 | 37
5. Ingredient and specific Ingredients (spices, cocoa, dehydrated herbs) 8 13 0 0 3 3 13 72.7 100.0 87.5 0.0 27.3
food (259, 6887, w/o b Infant formula and cereals with probiotics 11 6 2 1 0 0 0 0 1 6 92.9 85.7 85.0 0.0 0.0
PREraser, paired and [ Pasteurized egg products 7 12 0 1 0 0 0 0 1 12 87.5 100.0 95.0 0.0 0.0
unpaired) Total % | 31 | 2 2 0 0 0 3 5 31 84.8 93.9 89.1 0.0 9.1 33 | 31
6. Production Surfaces 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
environmental samples (25 | | puyst and residues 14 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
g/;nvbllssag?,tfgn%ewfoes‘ ¢ Process water 8 | 12 0 0 0 0 12 1000 | 1000 | 100.0 0.0 0.0
PREraser, paired) Total 32 31 0 0 0 0 0 0 0 31 100.0 100.0 100.0 0.0 0.0 32 31
7. Cocoa Based Products Pastries and Dry Powdered 3 10 4 3 0 0 0 0 3 10 70.0 60.0 65.0 0.0 0.0
and Confectionary (375 g, b Dry and sugared low moisture (aw<0,65) 5 9 4 2 0 0 0 0 2 9 81.8 63.6 70.0 0.0 0.0
BPW-ISO w/ and w/o ¢ Raw ingredients 3 10 4 3 0 0 0 0 3 10 70.0 60.0 65.0 0.0 0.0
PREraser, unpaired) Total 11 | 29 | 12 8 0 0 0 0 8 29 74.2 613 66.7 0.0 0.0 31 | 29
7. Cocoa Based Products Pastries and Dry Powdered 11 9 0 0 0 0 9 100.0 100.0 100.0 0.0 0.0
and Confectionary (375 g b Dry and sugared low moisture (aw<0,65) 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
NFDM+BG, w/ and w/o ¢ Raw ingredients 10 10 0 0 0 0 10 100.0 100.0 100.0 0.0 0.0
PREraser, paired) Total 3t | 20 [ o 0 0 0 0 0 0 29 1000 | 1000 | 1000 0.0 0.0 31 | 29
Animal feeds 6 10 3 1 0 0 0 0 1 10 90.0 70.0 80.0 0.0 0.0
8. Animal Feed and Pet b Dry food 6 9 2 3 0 0 0 0 3 9 72.7 81.8 75.0 0.0 0.0
Food (375 g, BPW-ISO,
wlo PREraser, unpaired) c Canned 6 7 4 3 0 0 0 0 3 7 76.9 69.2 65.0 0.0 0.0
Total 18 26 9 7 0 0 0 0 7 26 79.4 73.5 73.3 0.0 0.0 34 26
All Categories 239 269 33 23 0 1 0 9 32 270 89.5 89.1 88.7 0.4 3.0 304 270

* Where PA:

Positive agreement, NA: Negative agreement, PD: Positive Deviation, ND: Negative Deviation, N+: Total number of positive samples, N-: Total number of negative samples; **Identical

results were produced with and without PREraser BACGene Kit
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3.1.4 Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR), and
false negative ratio (FNR)

The formulas presented in Table 9 below were used to calculate RT, SE, FPR, and
FNR. Results were calculated considering all confirmation protocols.

Table 9. Formulas used to determine RT, SE, FPR, and FNR

(PA+PD)
itivi i * SEgp=———x100%
Sensitivity for the alternative method At = A T TND+PD) o
Sensitivity for the ref hod SEpep = a T IND) 1
S 1]
ensitivity for the reference metho ef = A+ TND+PD) C
. P T
Relative trueness** R’I‘=%\;memo %
Fi
False positive ratio for the alternative PAgp(aiy +PDepan)

FPR= »x100%
method TNA ’
False negative ratio for the alternative — NAe(ate) + NDenjat)
method ST PASTND 4 PD

*Where TND = ND+NDenaiy+PAep(an)
**Where N is the total number of samples (PA+PD+TND+TNA)

The summary of obtained results for all categories is presented in Tables 10 below.
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Table 10. Summary of results for all categories

. . Results for all the
Evaluation Instrument Calculation categories (%)

Sensitivity for the alternative method 84.4 %

CFX OPLIJIS Sensitivity for the reference method 78.1%

. Deepwell, ; 0
Extension QS5 fast, _ ReI.atNe trueness . 80.0 %

qTOWER False positive ratio for the alternative method 0.0 %

False negative ratio for the alternative method 0.0 %

Sensitivity for the alternative method 89.8 %

Sensitivity for the reference method 89.1 %

CFEX OPUS . 0

Deepwell Relative trueness 88.9 %

False positive ratio for the alternative method 0.7%

False negative ratio for the alternative method 26%

Sensitivity for the alternative method 89.8 %

Sensitivity for the reference method 89.1 %

Combined QS5 fast Relative trueness 88.9 %
False positive ratio for the alternative method 0.4%

False negative ratio for the alternative method 2.6%
Sensitivity for the alternative method 89.5 %
Sensitivity for the reference method 89.1 %
gTOWER Relative trueness 88.7 %

False positive ratio for the alternative method 0.4 %

False negative ratio for the alternative method 3.0%

The sensitivity values are similar between the alternative method protocols and enrichment
according to the 1ISO 6579-1:2017 reference standard.
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3.1.5 Analysis of discordant results

For the extension study there were zero (0) positive (false positive) or negative (false
negative) discordant results for the BACGene GO Salmonella Detection Kit. For the
extension study a total of 21 positive deviations (PDs) and 15 total negative deviation
(TNDs) were observed. All deviations were only observed in categories which were
analyzed as unpaired test portions (as expected).

The deviations observed in the extension study are presented in Table 11a (results
from analysis without PREraser BACGene Kit) and Table 11d (results from analysis
with PREraser BACGene Kit) below.

For the original validation (by the expert laboratory ADRIA Développement) a total of
16/17 negative deviations depending on thermocycler and 12 positive deviations
were observed. Negative deviations were observed in all categories except for the
production environmental samples, and positive deviations were only observed in
categories which were analyzed as unpaired test portions (as expected).

For the negative deviations Salmonella spp. presence was confirmed in the
enrichment broth; however, was not detected on PCR. All negative deviations were
retested and only four (4) samples showed a positive PCR result. In addition, growth
was only observed after subculture to RVS for five (5) samples. For the observed
negative deviations, the level of Salmonella spp. was probably close to the limit of
detection for the BACGene GO Salmonella Detection Kit.

The negative deviations observed in the original validation are presented in Table
11c below, and the positive deviations observed are presented in Table 11d below.
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Table 11a. Deviations observed in the extension study (results from analysis without PREraser BACGene Kit)

1ISO 6579-1:2017 Reference Method Samples

> BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation 1ISO 6579-1:2017 Confirmation =
% § tem 2 E OPUS DW| gTower QS5 z - 9 z - MKTTn [ RVS 5= 2 E WIS || R ) 3= g %
= F £ - BioKar| @ Microgen s 3 P S| €E Identification* | © @ [T @
8 S - PR‘IIEvr/gser PR\I,EVrlgser PR\I,EVr/gser g é P REED § @ Ang g g XLD|HE XLD| HE idenification* g § % - XLD| HE XLD| HE 5 & ?
71 A Chess Pie 124 23.56 25.08 23.20 Pos m t + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos | 184 | at | at | at | at Neg || PD
71 A Wild Blueberry Muffin Mix 127 - - - Neg at at Neg || at | at | at | at Neg | 187 | m | m | m | m [Salmonella spp.| Pos || ND
7 A Boston Cream Filled Donut 132 - - - Neg ng ng Neg || ng | ng | ng | ng Neg [[ 192 | t t | t | t [Salmonellaspp.| Pos | ND
7 A Oreo Creme Dream Cake Mix 134 24.62 25.91 24.29 Pos m m + | Salmonella spp. | Pos m [ m | m| m |Salmonellaspp.| Pos || 194 | at | at | at | at Neg | PD
7 A Cranberry Scone Mix 136 22.72 24.81 23.31 Pos m t + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos | 196 | at | at | at | at Neg | PD
7 A Shortbread Cookie Mix 137 - - - Neg ng ng Neg | ng [ ng | ng | ng Neg || 197 | t t | t | t |Salmonellaspp.| Pos | ND
71 A Chocolate Cake Mix 139 23.57 24.71 22.92 Pos m t + | Salmonella spp. | Pos m | m|m| m [Salmonellaspp.| Pos | 199 | at | at | at | at Neg || PD
7 B Short Bread Cookies 142 - - - Neg at at Neg at | at | at | at Neg [[202 | m [ m | m | m [Salmonella spp.| Pos | ND
7 B Light Brown Sugar 147 23.31 24.32 22.10 Pos t t + | Salmonella spp. | Pos t t |t t [Salmonella spp.| Pos || 207 | ng | ng | ng | ng Neg | PD
7 B White Chocolate Bars 149 24.66 26.45 25.03 Pos m m + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos | 209 | at | at | at | at Neg (| PD
7 B Peanut Butter Sandwich Cookies 155 - - - Neg ng ng Neg || ng | ng | ng | ng Neg [[215 | t t t t |Salmonella spp.| Pos || ND
7 B Salted Carmel Syrup 157 23.56 24.86 22.48 Pos t t + | Salmonella spp. | Pos t t |t t [Salmonella spp.| Pos | 217 | ng | ng | ng | ng Neg | PD
7 B Whipped Honey 159 23.19 24.61 22.16 Pos t t + | Salmonella spp. | Pos t t |t t [Salmonella spp.| Pos |[ 219 | ng | ng | ng | ng Neg | PD
7| C Organic and Raw Cocoa Beans 163 23.37 23.52 23.89 Pos m m + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos || 223 | at | at | at | at Neg || PD
7| C Cocoa Nibs 164 29.06 29.59 30.07 Pos m m + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos || 224 | at | at | at | at Neg || PD
7 C Colombia Whole Unroasted Cacao Beans 170 - - - Neg at at Neg at | at | at | at Neg [[230 | m [ m | m | m [Salmonella spp.| Pos | ND
7 C Cacao Liquor Paste 172 - - - Neg at at Neg at | at | at | at Neg [[232 | m [ m | m | m [Salmonella spp.| Pos | ND
7 C Cacao Bean Paste 173 23.39 23.21 23.92 Pos m m + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos || 233 | at | at | at | at Neg (| PD
7| C Raw Marzipan Paste 178 22.61 22.62 23.04 Pos m m + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos | 238 | at | at | at | at Neg || PD
7 C Raw Almond Extract Paste 180 - - - Neg ng ng Neg | ng | ng | ng | ng Neg [[240 | t t | t | t [Salmonellaspp.| Pos | ND
8 A Cracked Corn Feed 1 26.04 27.95 25.50 Pos m m + | Salmonella spp. | Pos m [ m | m| m |Salmonellaspp.| Pos | 61 | at | at | at | at Neg | PD
8 A Rice Bran Pellets 18 19.50 18.71 19.12 Pos m m + | Salmonella spp. | Pos m [ m | m| m |Salmonellaspp.| Pos | 68 | at | at | at | at Neg | PD
8| A Red Rice Bran Powder 24 24.65 28.10 28.67 Pos m m + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos | 74 | at | at | at | at Neg || PD
8| A Heirloom White Wheat 27 - - - Neg at at Neg | at | at | at | at Neg [ 77 | m | m | m | m [Salmonella spp.| Pos || ND
8 B Dry Cat Food — Adult 7 21.19 30.99 22.16 Pos m m + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos | 82 | at | at | at | at Neg || PD
8 B Baked Biscuit Treats for Small Animals 32 19.30 22.63 21.56 Pos m m + | Salmonella spp. | Pos m [ m | m| m |Salmonellaspp.| Pos | 87 | at | at | at | at Neg | PD
8 B Marrow Bone Dog Snacks 37 - - - Neg at at Neg at | at | at | at Neg || 92 | m [ m | m | m [Salmonella spp.| Pos | ND
8 B Dried Chicken Jerky Dog Treats 38 - - - Neg at at Neg at |at | at | at Neg || 93 | m [ m | m | m [Salmonella spp.| Pos | ND
8 B Senior Care Cat Kibble 45 - - - Neg at at Neg | at | at | at | at Neg [ 100 | m | m | m | m [Salmonella spp.| Pos | ND
8 C Duck Pate for Dogs 12 23.37 30.72 23.98 Pos t t + | Salmonella spp. | Pos t t |t t |Salmonella spp.| Pos || 102 | ng | ng | ng | ng Neg | PD
8 C Farm Raise Chicken Pate 15 24.06 30.53 24.65 Pos t t + | Salmonella spp. | Pos t t |t t |Salmonella spp.| Pos || 105 | ng | ng | ng | ng Neg | PD
8| C Grain Free Lamb Meal Pate 51 - - - Neg at at Neg | at | at | at | at Neg | 111 Salmonella spp.| Pos [ ND
8| C Salmon and Cod LiverDl(:)c;c;d Topper for Cats and 52 - - - Neg at at Neg | at | at | at | at Neg | 112 Salmonella spp.| Pos [ ND
8| C Bison and Beef Blend Wet Pet Toppings 53 28.77 30.31 28.29 Pos t t + | Salmonella spp. | Pos t t | t | t |Salmonellaspp.| Pos || 113 | ng | ng | ng | ng Neg || PD
8| C Chicken Bites Dog Food 57 18.44 19.44 17.94 Pos m m + | Salmonella spp. | Pos m | m| m| m [Salmonellaspp.| Pos | 117 | at | at | at | at Neg || PD
8| C Wet Rabbit Cat Morsels 59 - - - Neg at at Neg | at | at | at | at Neg (119 | m | m | m | m [Salmonella spp.| Pos || ND




Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Table 11b. Deviations observed in the extension study (results from analysis with PREraser BACGene Kit)

A€ WIS SApIES T S0 6576-1.2017 Reference Method Samples |

> S EACCERRCS Sall(r;:onella ELCL) BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation ) [r— VS § g
> & = z 4 o
glE Item 2 | oPUs DW | qTower | QS5 == _ y _ = o | MKTTn | RvS == 2 Identification® % 2
° § w/ w/ w/ E g AL Bll\og};?r % '\g(lilri\gleDn § g Identification= § g E § g
PREraser |PREraser|PREraser| © & - e XLD | HE | XLD | HE o XLD| HE | XLD | HE 3 | i

71 A Chess Pie 124 20.53 20.97 22.01 Pos m t + | Salmonella spp. | Pos m | m| m [ m| Salmonellaspp. | Pos [[184| at | at | at at Neg || PD
7| A Wild Blueberry Muffin Mix 127 - - - Neg at at Neg at | at| at | at Neg [[187| m | m m m Salmonella spp. Pos || ND
7| A Boston Cream Filled Donut 132 - - - Neg ng ng Neg | ng |ng | ng |ng Neg [[192| t t t t Salmonella spp. Pos || ND
7| A Oreo Creme Dream Cake Mix 134 23.83 24.09 24.62 Pos m m + | Salmonella spp. | Pos m m m m | Salmonellaspp. | Pos |[194| at | at at at Neg (| PD
7| A Cranberry Scone Mix 136 21.96 22.14 22.93 Pos m t + | Salmonella spp. | Pos m m m m | Salmonellaspp. | Pos |196| at | at at at Neg (| PD
7| A Shortbread Cookie Mix 137 - - - Neg ng ng Neg | ng |ng | ng |ng Neg [197| t t t t Salmonella spp. Pos || ND
71 A Chocolate Cake Mix 139 21.59 22.00 22.37 Pos m t + | Salmonella spp. | Pos m [m | m [ m | Salmonellaspp. | Pos (199 at | at | at at Neg || PD
7| B Short Bread Cookies 142 - - - Neg at at Neg at at at | at Neg [[202| m | m m m Salmonella spp. Pos || ND
7B Light Brown Sugar 147 21.52 22.15 22.63 Pos t t + | Salmonella spp. | Pos t t t t | Salmonella spp. | Pos |[207| ng | ng | ng | ng Neg (| PD
7|8B White Chocolate Bars 149 24.36 2431 25.02 Pos m m + | Salmonella spp. | Pos m m m m | Salmonellaspp. | Pos [[209| at | at at at Neg (| PD
7| B Peanut Butter Sandwich Cookies 155 - - - Neg ng ng Neg ng (ng| ng |ng Neg [[215] t t t t Salmonella spp. Pos || ND
7B Salted Carmel Syrup 157 21.76 22.13 22.26 Pos t t + | Salmonella spp. | Pos t t t t | Salmonellaspp. | Pos |217| ng | ng | ng | ng Neg (| PD
7B Whipped Honey 159 21.28 21.81 22.19 Pos t t + | Salmonella spp. | Pos t t t t | Salmonellaspp. | Pos 219 ng [ ng | ng | ng Neg (| PD
7|C Organic and Raw Cocoa Beans 163 23.13 27.30 27.05 Pos m m + | Salmonella spp. | Pos m m m m | Salmonellaspp. | Pos [|223| at | at at at Neg | PD
71(C Cocoa Nibs 164 27.21 32.59 31.98 Pos m m + | Salmonella spp. | Pos m | m| m [ m| Salmonellaspp. | Pos [[224| at | at | at at Neg || PD
7 | C | Colombia Whole Unroasted Cacao Beans (170 - - - Neg at at Neg at | at| at | at Neg [[230 m | m m m Salmonella spp. Pos || ND
71(C Cacao Liquor Paste 172 - - - Neg at at Neg at | at | at | at Neg (232| m | m m m Salmonella spp. Pos || ND
7|C Cacao Bean Paste 173 23.23 26.88 26.55 Pos + | Salmonella spp. | Pos Salmonella spp. | Pos [|233| at | at at at Neg (| PD
7|C Raw Marzipan Paste 178 22.35 24.91 24.69 Pos + | Salmonella spp. | Pos Salmonella spp. | Pos [|238| at | at at at Neg (| PD
71(C Raw Almond Extract Paste 180 - - - Neg ng ng Neg | ng |ng | ng | ng Neg [240| t t t t Salmonella spp. Pos || ND
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Table 11c. Negative deviations of the original validation?

Reference
method: Alternative method: BAC Gene GO Salmonella
Artificial contamination IS0 6579-1*
= 16h at 34-38°C
g PCR result Confirmatory tests Agreement-16h
o Streaking o
Sample Inaculation i Direct after 5
WP Product e < B CFX Opus DW Q35 qTOWER streaking | subculture g ,%
portion | Enrichment Final 8% in RVS Al o
brath result| 2 § -
Strain T = IS0 85781 | orirmatory | CFX | @ss |qTower
2 - confirmation Opus
= | Salmonella IPC Salmonella| 1PC Salmonella | IPC Enal Einal tests
Mean B FAM Cy5 |Result FAM Cy5 |Result FAM Cy5 | Result result result
- (Ca) (Ca) (Ca) (Cq) (Ca) (Ca)
o
) NIA 3012 NA | 3088 NA 3121
2646 m:;é;"m ham ) S. BE";&MFQ 02 BPW | + | P NIA 16 |+ | e | 300 | 4| we |0s2| | -+ + + + | NDpwat| NDray | NDewgaty | 1| b
NIA 31.54 N | 29.91 na | 3041
NIA 047 NE | 31.04 NiA | 3083
2647 :EHCLliiz:\;\fheaL S Bandenvend| 02 BPW |+ | P WA | 3183 | 4 | Nm | s026 | | Nm o [sozs| | - - . * | NDewaty | NDeway | NDegary | 1| b
’ NiA 31.96 N | 3018 NiA | 3029
Raw fresh < tstanul NIA 32.16 NA | 33.46 NiA | 33.09
3535 | marinated chicken |, SO0 24 BPW + | P NiA 3145 | - | nm o | 3245 [ - NA | 3113] 4 - + + + NDeagaty | NDewgay | NDegaty | 2 | B
meat NiA 3117 N | 330 na 3125
S. Agona BPW -+T80
5 7 . 33 - A - R - - -
837 | Coppa 20%MG o 18 gy | | Y NIA 3147 NIA 3.01 NiA | a147 ND | ND ND 2 | ¢
Pork meat rosette 5. Agona BPW +T80 MIA 36.69 -
638 | 3qnmo P 18 gy | Y NiA 3385 | - WA | 33i1e] NA o |3418] - - - - : ND | ND ND 2 | ¢
890 | Chorizo 22%MG §. Infantis 25 |BFWSTED Ly NIA 305 | - e | 3178 | - na 3209 - - ; . - ND | ND ND 2 | ¢
9556 (10g/L)
s Agona NIA 312 N& | 25.46
3643 | Raw cow's milk s 14 BPW = | P 2076 | 2927 | 4+ | 2341 | 2809 | 4+ | 29 |2084| -+ + + . + NDrats | NDpay | PA 3| a
3001 | 2932 132 | 2805
. N | 2987 NA | 3201
a5y |Rawcowmih.  |SOpnderwus) g |BENCTSON o u | aan3 | 3007 |« | 3683 | 2085 | el | NA (3044 | - . . . PA | NDeaty| NDrgay | 3 | 2
" (10911) 349 |29 A | 3058
Pasteurized cow T
2116 | milk cheese S A:';?Eg’”e 04 BP;‘E:TSD =l NIA 002 | - NA | 3131 | - NA  [3082] - - - - = ND | ND ND 3| s
20%MG (10g1L)
. . BPW
2449 Skm':f” milk S'ﬁig'g[‘;'g“ 1 rotn | + | U NIA 297 | - A | a0ds | - na  |a02s| - ; ; | : ND | mD D | 3| ¢
po beforg)
5. Cerro BPW
3080 | Lactose P 18 froth | = | U NIA 2082 | - M| 2887 | - NA |3088| - - - - - ND | ND ND 3| ¢
before)
5. Livingstone NIA 31,26
2724 | Oak leaf salad pIa 18 BPW + | P 2723 | 2843 | = 2774 | 2831 | + N |3087| 4 + + + + PA | PA | NDmay | 4 | b
nA 3037
s Virchow NIA 3039 NA | 3119
3098 | Red oak leaves Pt 18 BPW + | P 35.12 N7 | k| 329 |05 + NA | 3028] 44 - + + + NDrgat)| PA | NDeway | 4 | b
NIA 31.64 NA 3083

1 ADRIA Développement, Summary Report, VO, April 2, 2025;
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Table 11c. Negative deviations of the original validation continued*?

Reference
method: Alternative method: BACGene GO Salmonella
Artificial contamination 180 6579-1*
_E- 16h at 34-38°C
ED PCR result Confirmatory tests Agreement-16h
% Streaking -
Sample Inoculation i Direct after =1
Nop Product levelitest = B R g RLAE streaking | subculture %’ %
portion | Enrichment Final 88 in RVS Al o
broth result| 8 § .
Strain & =2 150 05781 |confrmatory| FX | as5 | qroweR
= | Salmonella IPC Salmonella| IPC Salmonella | IPC Final Einal fests P
Mean B FAM Cy5 |Result FAM Cy5 | Result FAM Cya | Result e resull
g (Ca (Cq) (Cq) (Cq) (Cq) | (Ca)
&
S Caracas BPW + MIA 30.06 MIA 32.03 NIA 32.16
2846 | Sweet paprika Ad2309 14 K2s03 | = P NIA 27 | - NA | 3077 | - Ni& | 3138 - + - + + NDrwa | NDewgary | NDpwary | 5 | a
0.5% NIA 33.43 MIA 30.33 NIA 31.35
NIA 29.04 MIA 2986 NIA 3027
g3 | Darkchocolate | S BrEendenp | 12 Mk | + | P | 3388 | 2038 | e | MNA | 2963 | - | 3369 |20.43] 4 | . . + | NDogat | NDrngats | NDrary | 5 | 2
" 33.41 29.72 MIA 2921 31.99 29.58
. MIA 29.01 MIA 3219 q
High cocoa powder | ¢ oo gerup . NiAt | 3ot || e | 307 || VA (30413
3094 | chocolate (50% 12 Milk + P s sl A el NiA | 20.43] H- - - + + NDewat | NDewgaty | NDewgaty | 5 a
cocoa Ad1661 NIA 30.76 MIA 30.37 NIA 1007
| NiA* 30.86* MIA* 30.02* -
Milk powder with
probiotic 37%FT
(4.82.109 S. Anatum BFW 2= . R
3083 Limosilactobacillus AdZT06 1 T80 + u MIA 30.04 = MIA 2979 = NIA 30.6 = - - - = ND ND ND & b
fermentum (1091)
heredite)
a7yy |Pastewrisedliquid | g crnieqo| 16 BPW O Ly NA | 3045 | - nwA | 3048 | - NA |31 - - - / - o | o | wD | 5 | ¢
egq white (1/40)

1 ADRIA Développement, Summary Report, VO, April 2, 2025
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Table 11d. Positive deviations of the original validation?

Reference
method : Alternative method - BACGene GO Salmonella
Artificial contamination IS0 6579-1* _
= 16h at 34-38°C
= PCR result Confirmatory tests Agreement-16h
% Streaking =
Sample Inaculation . Direct after =
Product 5 CFX Opus DW 55 TOWER -
[TOR R eveltest | o einat | B 2 pus : q streaking | subculure g %
portion £ 8& in RVS Al
. broth  |result| B § IS0 8572-1 CFX
Strain a5 confirmation | COnfirmatory [~ | QS5 | qTOWER
= | Saimonella | 1PC Salmonelia| IPC samonella| IPC | = tests P
M B FAM Cy5 | Result FAM Cy5 [Result FAM Cy5 | Result result ]
e E| ©a | () (Ca) | (Cq) ca) |cq
o
§20 | Sausage 24%FT ifgg;" 10 B'::';;‘SD v 2311 | 2758 | + | 2383 I + | 2619 |2064| =+ + . . . pp | pD | D | 2 | ¢
633 E;‘I’;:g"f;ﬂ,‘:;pr S oo 20 Bm;?o - | u | 2328 |28 | + | 238 | 1 | = | 2502 |a02¢| = . . . . 0 [ pD | BD | 2 | ¢
634 |Pate 23%FT oo 20 Bm;?o -l 174|258 | = | 73z | 0 | = | 1920 | 1 | = + + - * 0 [ PD | PD | 2 | ¢
B35 | Pité 35%FT S#;E:EE” 20 BI;:’;;[T‘SD N 1831 | 3103 | + | 1711 I + | 1838 | 7| = + + + + pp | o | PD | 2 | ¢
2422 L)
2102 | Raw butter S r:fﬂ::ka 26 B?%&T?D S T 191 | 2082 | = 19.47 | + | 2022 | 1| =+ + + + * PD | PD PD 3| a
vi22 L)
apg |Rawcowmik | SSoubdee | e Bm;?o - | U | nmmtas | erost | W | 2721 | 3028 | = | 2697 3079 + . . . . P | pD | PD | 3 | &
2rg [RI9ORMK |5 onioad21a| 16 BI::’;;[T?D - | u | a0z | 281 | + | atsa |a304s| + | 3211 |a0ss| -+ * - - - P | PD | PD | 3 | &
2521 E::egggnT'lleT s T”";m”"”m 28 B';:'[‘;;?D - | u | 2018 |28 | « | 3041 [3083| + | 2520 [3038] =+ + . . + 0 | PD [ PD | 3 | &
Yl L)
2055 E::egg:ﬁj‘}'# S 35”2161";““9 3 Bm;‘sn | u | o213 | reer | o+ | 1e7e | + | 2066 |ats7| =+ + . . * 0 | o | 0 | 3| a
Skimmed milk 5. Derby BPW
a0 | er Pty 05 groth | - | U %42 | 2732 | + | 2758 |2854| =+ | 2862 |2828] =« + . . + pp | pD | PO | 3 | ¢
| before)
Milk powder infant
[{:rr:yI? with s Goldonst BEW 2X
2459 fl_r‘:elﬂe'ﬁs 00 1 «T80 | - | U 2395 | 2708 | + | 2457 i + | 2505 |2538] =+ + * . * PO [ PD [ PD | 5 | b
17.104CFUIg) (10g1L)
24.3%FT
Infant cereals with S Panama EF'+‘U‘|'u_2)C
2467 | probiotics (B actis |, °%0%" 3 e | < | U 2332 | 2544 | + | 2383 3686 | + | 3363 |3re7| =+ + + . + 0 | PD | PD | 5 | 1
31.9.105CFUIg) ; 15'%

1 ADRIA Développement, Summary Report, VO, April 2, 2025
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For the categories analyzed in an unpaired study design, different test portions
coming from the same batch of product (item) were used. As a result, both positive
(PD) and negative (ND) deviations were observed as expected.

For the study both unpaired, paired, and mixed study designs were utilized. Results
were interpreted according to the 1ISO 16140-2:2016 Amd. 1:2024-09 standard which
included the following:

- For categories following only an unpaired study design the difference

between Total ND (TND) and PD was calculated.

- For categories following only a paired study design the difference and the

sum between the TND and PD was calculated.

- For categories following a mixed study design the sum of the TND and
PD was only calculated for positive samples obtained for the samples
tested using a paired design only; while the difference between TND and

PD was calculated based on the total number of positive samples

obtained for the full study.

The calculated results were then compared to the Acceptability Limits (AL) defined in
the ISO 16140-2:2016 Amd. 1:2024-09 standard. Analysis of discordant results for
the extension according to ISO 16140-2:2016 Amd. 1:2024-09 are presented in Table

12 below.

Results from the extension study were combined with the results from the original

validation (by the expert laboratory ADRIA Développement). Analysis of these

combined discordant results according to ISO 16140-2:2016 Amd. 1 2024-09 are
presented in Table 13a through Table 13c below.

Table 12. Analysis of discordant results for the extension**

Category Dség%‘; Type TND* | PD TNELPD TNZ:PD
7.Cocoa Based Products |Unpaired Pastries and Dry Powdered 3 4
and Confectionary (375 g, : -
BPW-ISO w/ and w/o Unpaired Dry and sugared low moisture (aw<0,65) 2 4
PREraser, unpaired) Unpaired| c Raw ingredients 3 4
Total 8 12 3
7.Cocoa Based Products | Paired Pastries and Dry Powdered 0 0
and Confectionary (375 g - -
NFDM+BG, w/ and w/o Paired Dry and sugared low moisture (aw<0,65) 0 0
PREraser, paired) Paired Raw ingredients 0 0
Total 0 0 g 6
8. Animal Feed and Pet |Unpaired Animal feeds 1 3
Food (375 g, BPW-ISO, |Unpaired Dry food 3 2
w/o PREraser, unpaired) Unpaired | ¢ Canned 3 3
Total 7 9 3
Overall Combined Total 15 21 ﬁ 7 - 6

* Where TND = ND+NDrniy+PArr@ai; ** Identical results were produced with and without PREraser BACGene Kit
and on all three instruments evaluated.
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Table 13a. Analysis of discordant results for combined results — CFX OPUS

Deepwell**
Stud UNPAIRED: TND-PD | PAIRED: TND+ PD
Category Desig); Type TND* PD o AT

1. Ready to eat and reheat | Paired | a |Ready-to-eat 0 0
(259, BPW-ISO, w/o Paired b [Ready-to-reheat 2 0
PREraser)* Paired | ¢ |Cured and Smoked (except delicatessen) 0 0

Total 2 0 3 6
2. Meat Products (25 g, Paired a [Meat Products (raw, frozen, seasoned) 0 0
BPW-1SO, w/o PREraser, Paired b |Poultry Products (raw, frozen, seasoned) 1 0
paired and unpaired) Unpaired | ¢ [Delicatessen 3 4

Total 4 4 3 6
3. Milk and dairy products | Unpaired | a [Raw milk-based products 1 5
ggéﬁggp%ﬁgagﬁ Unpaired | b [Pasteurized milk and dairy products 1 0
unpaired) Unpaired | ¢ [Milk Powders and dehydrated dairy products 2 1

Total 4 6 3
4. Vegetables, fruits, and Paired | a [Raw fish and seafood 0 0
g?:r]v?/r¥sl)(r30(\j,\l,j/%t?3gé rg,s er, Paired b [Sprouts, salad and fresh herbs 1 0
Paired) Paired C [Raw fruits and vegetables 0 0

Total 1 0 & 6
5. Ingredient and specific Paired | a |Ingredients (spices, cocoa, dehydrated herbs) 3 0
Losgr(js?r’, f)iis;’dvgg d Unpaired | b [Infant formula and cereals with probiotics 1 2
unpaired) Unpaired | ¢ [Pasteurized egg products 1 0

Total 5 2 & 6
6. Production environmental | Paired a |Surfaces 0 0
32252? ézsvgllrgl‘osx;n;rwg Paired b [Dust and residues 0 0
w/o PREraser, paired) Paired C [Process water 0 0

Total 0 0 3 6
7. Cocoa Based Products | Unpaired | a |Pastries and Dry Powdered 3 4
gr;c\i/vc_gées\;[/lognag)\llv(/i?S 9 Unpaired | b |Dry and sugared low moisture (aw<0,65) 2 4
PREraser, unpaired) Unpaired | ¢ [Raw ingredients 3 4

Total 8 12 3
7. Cocoa Based Products Paired a [Pastries and Dry Powdered 0 0
and Confectionary (375 g Paired | b |Dry and sugared low moisture (aw<0,65) 0 0
NFDM+BG, w/ and w/o - - h
PREraser, paired) Paired Cc [Raw ingredients 0 0

Total 0 0 6
8. Animal Feed and Pet Unpaired | a |Animal feeds 1 3
Food (375 g, BPW-ISO, w/o | Unpaired | b [Dry food 3 2
PREraser, unpaired) Unpaired | ¢ |Canned 3 4

Total 7 9 3

Overall Combined Total 31 33 7 16

* Where TND = ND+NDengaiy+PArrr ** Identical results were produced with and without PREraser BACGene Kit
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Table 13b. Analysis of discordant results for combined results — QS5 fast **

Study UNPAIRED: TND-PD | PAIRED: TND+ PD
Categor i Type TND* PD : :
gory Design yP AL AL
1. Ready to eat and reheat Paired | a |Ready-to-eat 0 0
(259, BPW-ISO, w/o Paired b [Ready-to-reheat 2 0
PREraser) Paired | c |Cured and Smoked (except delicatessen) 0 0
Total 2 0 3 6
2. Meat Products (25 g, Paired a [Meat Products (raw, frozen, seasoned) 0 0
BPW-ISO, w/o PREraser, Paired b [Poultry Products (raw, frozen, seasoned) 1 0
paired and unpaired) Unpaired | ¢ [Delicatessen 3 4
Total 4 4 3 6
3. Milk and dairy products (25 Unpaired | a [Raw milk-based products 2 5
g, BPW-ISO, w/o PREraser, | Unpaired | b [Pasteurized milk and dairy products 1 0
paired and unpaired) Unpaired | ¢ [Milk Powders and dehydrated dairy products 2 1
Total 5) 6 3
4. Vegetables, fruits, and Paired a [Raw fish and seafood 0 0
fishery products (25 g, BPW- | Paired b [Sprouts, salad and fresh herbs 0 0
ISO, w/o PREraser, Paired) Paired | ¢ [Raw fruits and vegetables 0 0
Total 0 0 3 6
5. Ingredient and specific food Paired a |[Ingredients (spices, cocoa, dehydrated herbs) 3 0
(259, 6887, w/o PREraser, Unpaired | b [Infant formula and cereals with probiotics 1 2
paired and unpaired) Unpaired | ¢ [Pasteurized egg products 1 0
Total 5) 2 3 6
6. Production environmental Paired a |Surfaces 0 0
samples (25 g/mL, sampling - -
devices, BPW-1SO, w/ and Paired | b |Dust and residues 0 0
/o PREraser, paired) Paired C [Process water 0 0
Total 0 0 3 6
7. Cocoa Based Products and| Unpaired | a [Pastries and Dry Powdered 3 4
Confectionary (375 g, BPW- - -
ISO w/ and w/o PREraser, Unpaired | b |[Dry and sugared low moisture (aw<0,65) 2 4
unpaired) Unpaired | ¢ [Raw ingredients 3 4
Total 8 12 3
7. Cocoa Based Products Paired | a |Pastries and Dry Powdered 0 0
and Confectionary (375 g - -
NFDM+BG. w/ and wio Paired | b [Dry and sugared low moisture (aw<0,65) 0 0
PREraser, paired) Paired | ¢ [Raw ingredients 0 0
Total 0 0 3 6
8. Animal Feed and Pet Food | Unpaired | a |Animal feeds 1 3
(375 g, BPW-ISO, w/o Unpaired | b |Dry food 3 2
PREraser, unpaired) Unpaired | ¢ |Canned 3 4
Total 7 9 3
Overall Combined Total 31 33 7 16

* Where TND = ND+NDengaiy+PArrr ** Identical results were produced with and without PREraser BACGene Kit
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Table 13c. Analysis of discordant results for combined results — qTower**

Category Dségl‘-';); Type TND* PD UNPAIRIiDL. TND-PD PAIREDA'II_'ND+ PD
1. Ready to eat and reheat | Paired | a |[Ready-to-eat 0 0
(259, BPW-ISO, w/o Paired b [Ready-to-reheat 2 0
PREraser) Paired | ¢ |Cured and Smoked (except delicatessen) 0 0
Total 2 0 3 6
2. Meat Products (25 g, Paired a [Meat Products (raw, frozen, seasoned) 0 0
BPW-ISO, w/o PREraser, Paired b [Poultry Products (raw, frozen, seasoned) 1 0
paired and unpaired) Unpaired | ¢ [Delicatessen 3 4
Total 4 4 3 6
3. Milk and dairy products | Unpaired | a [Raw milk-based products 1 5
I(DZSEgraEePergrgdg/r? d Unpaired | b |Pasteurized milk and dairy products 1 0
unpaired) Unpaired | ¢ [Milk Powders and dehydrated dairy products 2 1
Total 4 6 3
4. Vegetables, fruits, and Paired | a |Raw fish and seafood 0 0
gﬂ‘@t{ggw/ﬁigérg’sen Paired b [Sprouts, salad and fresh herbs 2 0
Paired) Paired Cc [Raw fruits and vegetables 0 0
Total 2 0 3 6
5. Ingredient and specific Unpaired | a |Ingredients (spices, cocoa, dehydrated herbs) 3 0
f:sgg;gr” %i?r?e’dvgr? d Unpaired | b [Infant formula and cereals with probiotics 1 2
unpaired) Unpaired | ¢ [Pasteurized egg products 1 0
Total 5) 2 3 6
6. Production environmental | Paired a [Surfaces 0 0
szgfss‘ ézlfvs{{gl‘osi;n;r:gg Paired | b |Dust and residues 0 0
/o PREraser, paired) Paired C [Process water 0 0
Total 0 0 3 6
7. Cocoa Based Products Unpaired | a [Pastries and Dry Powdered 3 4
g';%ﬁggﬁ};?:&“?s 9 Unpaired | b |[Dry and sugared low moisture (aw<0,65) 2 4
PREraser, unpaired) Unpaired | ¢ [Raw ingredients 3 4
Total 8 12 3
7. Cocoa Based Products Paired a [Pastries and Dry Powdered 0 0
and Confectionary (375 g Paired | b |Dry and sugared low moisture (aw<0,65) 0 0
NFDM+BG, w/ and w/o
PREraser, paired) Paired | ¢ [Raw ingredients 0 0
Total 0 0 3 6
8. Animal Feed and Pet Unpaired | a |Animal feeds 1 3
Food (375 g, BPW-ISO, Unpaired | b |Dry food 3 2
w/o PREraser, unpaired) Unpaired | ¢ [Canned 3 4
Total 7 9 3
Overall Combined Total 32 33 7 16

* Where TND = ND+NDenaity+PArpiy ** Identical results were produced with and without PREraser BACGene Kit.

For all categories analyzed, the (ND+PPND)-PD is lower than the acceptability
limit (AL).

3.1.6 PCR inhibition

During analysis for the extension no inhibition was observed for all categories
analyzed.

For the original validation (by the expert laboratory ADRIA Développement) a total of
124 inhibition results were observed during PCR (5.6% of the total PCR results
obtained). The inhibition was observed over 42 samples with the majority observed
over the following categories: spices, cocoa, dehydrated/fresh herbs, and dust. To
overcome the observed PCR inhibition these reactions were repeated at a 1:10 and
1:100 dilution of the lysed sample. For end users the recommendation for routine
testing is to conduct a 1:10 dilution in cases of inhibition for these sample types.
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A summary of the repartition of inhibited samples of the original validation is provided
in Table 14 below. All inhibited samples are further described in Table 15 below.
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Table 14. Repartition of inhibited samples of the original validation®

CFX Opus DW Qsh qTowerliris
after 1/10 dilution after 10 diluion "oy 1100 after 1110 dilution :
Nb % Nb % Nb % Nb % Nb % Mb % Nb % Nb % Mb 9
" 50 0 0.0% 0 0.0% 0 0.0% 0 0.0% 0 0.0% 0 0.0% 1 1.7% 0 0.0% 0 0.0%
9 59 0 0.0% 0 0.0% 0 0.0% 2 25% 0 0.0% 0 0.0% 2 2.9% 0 0.0% 0 0.0%
3 67 0 0.0% 0 0.0% 0 0.0% 1 1.4% 0 0.0% 0 0.0% 0 0.0% 0 0.0% 0 0.0%
4 71 8 11.3% 2 28% 0 0.0% g 12.7% 2 28% 0 0.0% 7 9.9% 3 4.2% 0 0.0%
5 54 15 234% 7 10.9% 1 16% 16 25.0% 7 10.9% 1 16% 1 17 2% 7 10.8% 0 0.0%
6 (without 63 2 3.2% 2 3.2% 0 0.0% 2 32% 2 3.2% 0 0.0% 2 3.2% 2 3.2% 0 0.0%
PREraser)
& (with 63 2 3% 0 0.0% 0 0.0% 2 3.2% 0 0.0% 0 0.0% 3 4.8% 2 3.2% 0 0.0%
PREraser)
Total 457 27 5.9% 1 2.4% 1 0.2% 32 7.0% 11 2.4% 1 0.2% 26 5.7% 14 3.1% 0 0.0%

1 ADRIA Développement, Summary Report, VO, April 2, 2025



Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 1, July 1, 2026

Table 15. Inhibited samples of the original validation?
Alternative methed: BACGene GO Salmonella

PCR result
CFX Opus DW Qs6 TOWER
Type Sample N° Product
ype  Samp Saimonelz | IPC Salmonella IPC Salmonella | PG
FAM Cy5 Result FAM cys Result FAM Cy5 | Result
(cy (cy (cg (cq) cy | (cq
31,79 34,06
R“"""L'l’ ef'ot ;’“d reheat b 2886 | Frozen lasagne 16h 32.06 30,24 + 31,65 3056 + 342 04 | i
pto25g g | a0ss
2718 3253 )
a 507 |Veal escalope 16h 27.38 29.89 + g e i+ 30,49 30,64 +
b 2901 |Raw poultry meat 16h NiA 31.47 - NIA 3363 . A NIA i
NiA® 3389
Meat products - Up to 25g m 3669
[ 638 Pork meat rosette 34%FT 16h NIA 1305 - NIA® 1311 il NIA 118 -
NIA 3324
¢ 695 |Sausage 21% FT 16h NiA 347 - NIA 3331 - N sop | T
NIA 2927
Milk and dairy products -Up to 25g a 3643 |Raw cow's milk 160 + 721 072 2952 e+ NAR1.14* | 9.333002 i+ 1,73 26,04 +
20.03 29.42
. 435 799 ]
a 1747 |Raw fish fillet (salmen) 16h 1008 1023 + a1 a2 e i+ 29,76 20,77 +
NiA NIA ] NIA NIA ] | e "
. 757 | Raw prawns 16h 2053 2041 = 30.6° 29.16* = NAS3AS | 0 |
P P NIA NIA " NIA A " NIA NIA "
: 30.23 29,64+ 30.68* 29,32 0810 | 3143
- NIA NIA . NIA NA . NIA NIA .
b 219 | Fresh basil 16h 29 55 20,74 [ 30.08* 29,73 [ atox | sose | ™
NIA NiA A A
NI N . 2262 hia” - NIA ;
16h arose | aosre | L0 hiA* 3083 OE2iF NiA? e | i
NIA™ e | TOF hiA 2948 =T NI 3229
b 2723 | Fresh mint N 055 NiA™ 30.53" :
- NiA™ 3062+
) ) NIA NIA
Vegetables, fruits, and fishery products - Up to 25g 16h + 72h NiA NiA it NI 1,040 i NIA* NIA* .
Nia® 30.34* NA® : ' .
NI 31,62
NIA NiA NiA N/A NiA
b 2729 Fresh rosemary 16h Nia* 21 64 i A 129 89" i-* r[:rm:* 2063 ii-*
NiA NiA NIA A NIA NiA
b 2876 | Frozen basil 16h Nia* Nia* it NiA® NIA* it NiA? Nt | i
NiA i NiA™ 3091 nat | 3140t
NIA NIA
. NiA NiA - NIA A ' R
b 2879 | Frozen coriander 16h e e i N 005 i NI NIA i
niat | 32,26
NiA NIA - NIA A -
¢ 2213 | Strawberry 16h e R i s 057 i NiA 20,29
- 15.12 26.76 -~ NIA NA - NIA NIA -
C 2880 Frozen red fruits 16h NIAF 21.gg* il- NIB* 30.38" il- NIA* 20.98° il
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Table 15. Inhibited samples of the original validation - continued?

PCR result
CFX Opus DW Qs5 TOWER
Type  Sample N°  Product Salmonela | IPC Samonella IPC Samonella | IPC
FAM Cys Result FAM Cys Result FAM Cys Result
(Cq) (Cq) (ca) (Ca) (Ca) (Cq)
NIA -NiA NIA NIA NIA NIA
a 2686 Dehydrated thyme 16h NiA* NiA* it NiA* NIA* it~ NiA* NIA* it
NIA™ 30.66* NIA™ 30.26% NIA™ 31,96
NIA NiA NIA NIA NIA NIA
16h NiA* NiA* it NiA* NIA* it NiA* - i+
26.07 NIA™ 2587 35.9* 27,09 3381
a 2687 Dehydrated Provence herb NA NIA NIA NIA
16h + 72h NiA* NiA* it NiA* - it NiA* - i+
26.06** NiA™ 25.88™ 26,04
NIA 2033 - NiA 3184 i .
a 2688 Cocoa powder 16h NIA* 3173 i NIA* 3047 i NIA 29,58
2716 2853
16h 2923 28.68* it 592 4123‘ 29N T?‘ i+ 29,65 2738 +
a 2840 Cocoa powder 32% cocoa 3245 3048+ ) )
2715 NIA o
16h + 72h 2458 2758 + 20 65* 1056 i+ 26,04 2737 +
NIA NiA NIA NIA NIA NiA
a 2841 Dehydrated oregano 16h NiA* NiA* it NiA* NIA* it~ NiA* 29 94+ i
NIA™ 30.35* NIA™ 3o.28™ )
NIA NiA NIA NIA NIA NIA
a 2842 Dehydrated rosemary 16h NiA* 20.89* it NiA* 3273 it~ NIA* 21 50° i
NIA™ 3057 NIA™ 30.93" '
a 2844 Dehydrated basil 16h i i NiA* NIA* it
NIA™ NiA™* NIA™ NIA* NIA™ 30,67
Ingredient and specific food - Up to 25g NiA+ 31.06* Nia** 3153 '
NIA NiA NIA - NIA NIA
a 2848 4 ground spices 16h NiA* NiA* it NiA* - it~ NiA* NIA* it
MNIA™ 20.87* NIA™ 30.24* NIA™ 30,62
2088 NIA o
a 3092 |Strong dark chocolate 85% cocoa 16h %18 ! 3 23.54" 3077 = zn ! 3
16h + 72h 17.05 ! + 21.26/21.08" = i+ 20,04 ! +
MNiAf 28.5/ NNJ'J:\‘;I ;0953:;!; MNIAS 29.78/
a 3093 Dark chocolate 75% cocoa 16h + 72h NIAS 28.671 - A P i NIAS 28.86/ -+H-
NIA 28.94 o .58 NIA 2925
) NiA* 31.33* )
MiA 2901 MiA 3219
MNiA 30.13
NiA* et | NIA* 3027 s
16h NiA* o7 | FFE NiA* 3037 P e Sl
a 1004 High cocoa powder chocolate (50% NiA* 30.86* NiA* 30.02* )
cocoa) NIt 28 45/ MIAT 2084/ NIAT 30,06/
NIAY 32151 | s NIA* 30124 e : .
160+ 720 asqon | 30e2 | NIAY 2050 i m‘r 2283753; -
NIA* 30.36* NiA* 20.95* 3
. NiA 30 - NIA 3051 -
a 3095 Couscous spices 16h NiA 3999+ i NIA* 3045 il NIA 30,62 =
NIA 3r.as NIA
[ 2732 Eqggs (hens reared on the ground) 16h ::; 3356 '51,‘ i~ 40.93° 443 it~ NiA* ;f 25,; i
3 NFA* 3219 MIA** !
NIA 36.35 s _ _
[ 331 Eggs (BIO) 16h NIA* 3546 i NIA 36,25 NIA 35,89

1 ADRIA Développement, Summary Report, VO, April 2, 2025
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Table 15. Inhibited samples of the original validation - continued?

Alternative method: BACGene GO Salmonella

PCR result
CFX Opus DW Qss TOWER
Type Sample N°  Product Saimonella | IPC Saimonella IPC Saimonella | IPC
FAM Cys Result FAM Cy5 Result FAM Cy5 Result
(Cq) (Cq) (Cg) (Cg) (Cg) (Ca)
NIA 36.12
c 3322 |Eggs (freeange hens) 16h NiA 35,09 - e e i nas | 383 | e
' nae | s12om
NI 36.51
c 3323 Eggs (freerange hens) 16h : ::, 33: 5355‘ i NIA 39,64 = MIA* Ire1* i
: nae | a2
NIA 3B.17 )
[ 3324 Eggs (hens reared on the ground) 16h MNiA 35,33 - NIA* 3513 i-* MiA M7 -
c 3326 | Pasteurised liquid whole egg 16h :::ﬁ 33450315 i r:{r: :36 '271 it S::,‘ jfﬁ; it
NIA NIA
c 3327 | Pasteurised liquid egg yolk 16h :::‘, 3??2' i rsTri:* 3:1;‘1, i N 3706 | i
: : nae | 3aen

Alternative method: BACGene GO Salmonella

PCR result - with PREraser
CFX Opus DW ass QTOWER CFX Opus DW ass GTOWER
samonela | PC | g | Samonela | PC | z | Samoneta | PC | & | Samonela PC 5 | samonela | PC | z | samonet | PC | =
FAM o5 | §| rm o5 | §| rau o5 || Fam Cys g | rw o5 | g | rau o5 | 8
(Ca) (Ca) (Ca) (Ca (Ca) (Cq) (Ca) (Ca) (Cq) (Ca) (Ca) (Ca)
b |1820 | Vaccum dust 16h 22 | %% | + | 21 1] | 20e | s || 2268 751 |+ | 2401 pof e | 2E D e
WA PTEEN WA WET | | WA T NIA T
b |1821 | Vaccumdust | 16+ 72n S e I e e e L S R 1078 < | 2w | 2w |« | g0 |
NA 30T | NA NA | 591 ; 73 - A
N . . . - -
b |1822 | Vaccumdust | 16+ 72n nas | oo || e | se | ¥ e | 4 [#]| nw | w0z | 3624 5 |+ e |
b |1825| Vaccumdust | 16h+72h 247 213 | + | o661 | 2675 | + | we | 18 | +| 3502 i + | a7 | s | . | a0 |
Production '
environmental | b | 1826 | Vaccumdust | 16n+72h 893 | 238 | + | s | 2911 |+ | mss |os0s || ¥ YR N R IR T T I
samples - Up to 037 NIA NIA NiA NIA NIA
25gimL or b 16h et | osoer i e | zese [ MR | saoze || NA MA NiA NA e | e NiA |
- w a " ” N N 3124 N 30.48 v "
sampling 1827 | Vaccum aust N, 3053 NiA 30,46 NIA 3211
devices NA NA NA NiA o A WA NA A -, -
b 16h + 72 NiA* A T e N L] IO el =) 7S s [ e T L5 IO el
wae | 3059 A : N nA® | 063" :
03 | 1949 NA NiA A A . NiA NEA A WA
b 16h nee | asoa (| e ol SR =TT 2 M T e || e NA* | i
1828 | Vacoum dust wae | a0ss R ES : R E na | 32000
accum NA 1403 NA NI A A NI NiA A A
b 16h + 72h a5 | 1as (W N s7 || 0N | gipee (B SRR A R R IS I 2
wa~ | a07en R ET : N AT -
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3.1.7 Confirmations

For the extension, confirmation was conducted after 20 h or 22 h of incubation. A
confirmation pathway was performed as prescribed in the ISO 16140-2:2016
standard. This additional pathway diverts a portion of the alternative method’s
incubated enrichment to that of the reference method. This began with a 1.0 mL and
0.1 mL sub-culture of primary enrichment into the secondary enrichment broths
MKTTn and RVS respectively. Samples were confirmed after 20 and 22 hours of
incubation. In addition, an alternative confirmation was also validated. All samples
were confirmed in an alternative confirmation method by utilizing a direct streak of a
10 pL aliquot of the primary enrichment onto XLD and Biokar Diagnostics IRIS
Salmonella agar followed by latex agglutination and biochemical gallery testing of
typical colonies using Microgen Salmonella Latex Test and Microgen GN-ID A. If the
direct streak did not confirm a subculture in RVS for 24+2 h and streak to XLD or
Biokar Diagnostics IRIS Salmonella agar followed by latex agglutination and
biochemical gallery testing of typical colonies using Microgen Salmonella Latex Test
and Microgen GN-ID A was performed.

No discordant results were observed for both confirmation pathways for the
extension.

For the original validation (by the expert laboratory ADRIA Développement) a total of
154 samples (75.5%) were confirmed following the direct streak pathway of the
alternative confirmation, and 202 (99.0%) were confirmed after subculturing in RVs
of the alternative confirmation. Only two (2) samples required subculture in MKTTn
following ISO 6579-1 for confirmation. Only two (2) samples were impossible to
confirm from the enrichment broth. A summary of samples unable to be confirmed is
presented in Table 16 below. A summary of all differences observed during
confirmation is presented in Table 17 below.
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Table 16. Samples unable to be confirmed in the original validation?

IS0
65791 * Alternative method: BACGene GO Salmonella
method
. After incubation After storage
s 2 PCR result reement PCR result Agreement |
=z = . GFX Opus DW Q55 TOWER 2 CFX Opus DW Qs5 oTOWER £ 5l o
e |Product Els|.8 = = 2=
-y w "
3 AHEHE s £ HEAERE AL H ; -2
= o o —_ —_ = — — = — — = k. — — E — — = sl — — = E 0
G |lE|es] E= w0 Fi £ = oW F £E= o0 7 =] g E= €3 0 F £ = O 0 F] €= €3 W0 F] = %
£ |ic =8 8 sx 8 8 Sx & 8 = > sx8 g 5sx & 8 s=x 8 g = > o
& g iu__ =Fe 2 gu_.Eau = gl_.aéu 2 -_§ i = E|_.__ 55‘._.3 51_.&3_§ §|_.__.55‘._. L =§ & [~
a = =<
Fresh 3450 | 3034 366 | 3016
220 | e [BPW P 338 | 3007 |+ NA a7 NiA W02 | - PDrey| MA | PDrpay | NA 2082 | - | NA 338 NIA 05 | - NA | NA [NA| 4 | b
parsiey 384 | 3018 NA | 3025
NI Nar | i e o L | NIA - N2 NIA
am | Frest | eew P | aroee | sogr (e | M| SOSETNERI e | sier (| - (D |POmay| Na | 0RO | 0T Jee| R | mioe e owe | e e NA | NA |NA| 4 | D
NA™ | 3081 [l | e Niae | 3239 . NA™ | 3182
NiE™ | 30557 :
MA* | 3062
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Table 17. Summary of differences observed in confirmation of the original validation?

Latex test Biochemical i Biochemical
MICROGEN |  Gallenv gallery
MICROGEN MICROGEN
Ready to eat and
1 reheat - Up fo 25g 1 2% pat] 28 30 23 12 32 32 k1l 25 3
Meat products —
2 35 3 w 26 28 ] 13 35 M 35 35 35
Up to 25q
Milk and dairy
3 | products - 35 23 3 30 32 26 30 34 35 35 26 35
Upto2sg
Vegetables, fruits,
and fishery
4 products - M T 25 25 28 30 H 3 M M M H
Up to 25q
Ingredient and
5 | specific food - A 7 pat] 30 a0 M 7 29 29 29 23 Ell
Up to 25g
Production
environmental
6 | samples - 3z i) N H k1l 25 23 32 32 3z 2 32
Up to 25g/mL or
sampling devices
Total number of
e 200 154 172 170 179 156 185 196 196 196 165 200
% confirmed results ! T6% 85% 84% 89% % 92% 97% 97% 97% 82% 100%

1 ADRIA Développement, Summary Report, VO, April 2, 2025
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3.1.8 Enrichment broth storage

For the extension study, enrichment broth was stored at 2-8 °C for 72 h, and all

confirmed positive and discrepant samples were tested again. Zero (0) changes or
discordant results were observed for all categories analyzed. Interpretation of
the results for enrichment broth storage for the extension are presented in Table 18.

Table 18. Interpretation of results after storage of the enrichment broth for the

extension**

. TND+PD
Category g’tu.dy Type TND* | PD TND-PD
esign AL AL

7.Cocoa Based Products | Unpaired Pastries and Dry Powdered 3 4
and Confectionary (375 g, - -
BPW-1SO w/ and wio Unpaired Dry and sugared low moisture (aw<0,65) 2 4
PREraser, unpaired) Unpaired Raw ingredients 3 4

Total 8 12 3
7.Cocoa Based Products | Paired Pastries and Dry Powdered 0 0
and Confectionary (375 g - -
NFDM+BG. w/ and w/o Paired Dry and sugared low moisture (aw<0,65) 0 0
PREraser, paired) Paired ¢ [Raw ingredients 0 0

Total 0 0 3
3 Animal Feed and Pet Unpaired IAnimal feeds 1 3
Food (375 g, BPW-ISO, | Unpaired Dry food 3 2
w/o PREraser, unpaired) Unpaired | ¢ [Canned 3 3

Total 7 9 3

Overall Combined Total 15 21 \

* Where TND = ND+NDrnity+PAFrp@ai; ** Identical results were produced with and without PREraser BACGene Kit
and on all three instruments evaluated.

For the original validation (by the expert laboratory ADRIA Développement)

enrichment broth was stored at 2-8 °C for 72 h, and all confirmed positive and
discrepant samples were tested again. A total of nine (9) changes were observed

resulting in negative discordant results. The contamination of these samples were

likely around the limit of detection of the BACGene GO Salmonella Detection Kit. A
summary of the changes observed in the original validation are presented in Table
19 below.
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Table 19. Observed changes after enrichment broth storage of the original

validation?
Agreement - without storage Agreement - with storage
Sample
o | Product CFX CFX §
N
Opus Qss qTOWER Opus QS5 | qTOWER
RTRH
2647 (Buckwheat, NDewiaiy | NDemaiy | NDewgar PA NDenary | NDrngary 1
ham, cheese)
3643 Raw cow's milk | NDewarg | NDewgany PA NDengai) PA PA 3
Raw cow milk
2954 cheese 22% MG PA NDewgaiy | NDewgarg PA NDewgaiy | NDrngaty 3
Pasteurized
2524 cow milk PA PA PA PA PA NDeniary 3
cheese 28%MG
2217 Sprouts PA PA PA PA PA NDenjary 4
2724 Oak leaf salad PA PA NDengay PA PA PA 4
3098 Red oak leaves | NDeyan PA NDengary PA PA PA 4

1 ADRIA Développement, Summary Report, VO, April 2, 2025

Results from the extension study were combined with the results from the original
validation (by the expert laboratory ADRIA Développement). Analysis of these
combined results for enrichment broth storage is presented in Table 20a through

Table 20c below.
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Table 20a. Interpretation of combined results after storage of the enrichment
broth — CFX OPUS Deepwell**

Stud UNPAIRED: TND-PD PAIRED: TND+ PD
Category Desig); Type TND* PD T AT
1. Readyto eatand reheat| Paired | a [Ready-to-eat 0 0
(259, BPW-ISO, w/o Paired | b |Ready-to-reheat 2 0
PREraser) Paired | ¢ |Cured and Smoked (except delicatessen) 0 0
Total 2 0 3 6
2. Meat Products (25 g, Paired | a [Meat Products (raw, frozen, seasoned) 0 0
BPW-1SO, w/o PREraser, Paired | b [Poultry Products (raw, frozen, seasoned) 1 0
paired and unpaired) Unpaired | ¢ |Delicatessen 3 4
Total 4 4 3 6
3. Milk and dairy products  |Unpaired| a [Raw milk-based products 1 5
gglgrageprwp:a?rgdv;ﬁ) d Unpaired | b |Pasteurized milk and dairy products 1 0
unpaired) Unpaired| ¢ |Milk Powders and dehydrated dairy products 2 1
Total 4 6 3
4. Vegetables, fruits, and Paired | a |Raw fish and seafood 0 0
'g?;]v?/r¥sl)(r30(\j,\l,j/%t?3gé rg,s er, Paired | b [Sprouts, salad and fresh herbs 1 0
Paired) Paired | ¢ [Raw fruits and vegetables 0 0
Total 1 0 3 6
5. Ingredient and specific Paired | a |Ingredients (spices, cocoa, dehydrated herbs) 3 0
g)ggr(azsgr', %ﬁiaﬂg d Unpaired | b |Infant formula and cereals with probiotics 1 2
unpaired) Unpaired| C |Pasteurized egg products 1 0
Total 5 2 6
6. Production environmental | Paired | a |Surfaces 0 0
32252? ézsvgllrgl‘osx;n;rwg Paired | b [Dust and residues 0 0
/o PREraser, paired) Paired | c |Process water 0 0
Total 0 0 ) 6
7. Cocoa Based Products  |Unpaired| a |Pastries and Dry Powdered 3 4
gr;c\i/vc_gées\;[/lo;nag)\llv(lfs 9 Unpaired | b |Dry and sugared low moisture (aw<0,65) 2 4
PREraser, unpaired) Unpaired| ¢ |[Raw ingredients 3 4
Total 8 12 3
7. Cocoa Based Products Paired | a |Pastries and Dry Powdered 0 0
and Confectionary (375 g Paired | b [Dry and sugared low moisture (aw<0,65) 0 0
NFDM+BG, w/ and w/o - - -
PREraser, paired) Paired | ¢ |Raw ingredients 0 0
Total 0 0 ) 6
8. Animal Feed and Pet Unpaired| a |Animal feeds 1 3
Food (375 g, BPW-ISO, w/o |Unpaired | b [Dry food 3 2
PREraser, unpaired) Unpaired| ¢ [Canned 3 4
Total 7 9 3
Overall Combined Total 31 33 7 16

* Where TND = ND+NDrniy+PArr@ai ** Identical results were produced with and without PREraser BACGene Kit.
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Table 20b. Interpretation of combined results after storage of the enrichment
broth — QS5 fast**

Study " UNPAIRED: TND-PD | PAIRED: TND+ PD
Category Design Type TND PD T AT
1. Ready to eat and reheat Paired | a |Ready-to-eat 0 0
(25g, BPW-ISO, w/o Paired | b |Ready-to-reheat 2 2
PREraser) Paired | ¢ |Cured and Smoked (except delicatessen) 0 0
Total 2 2 3 6
2. Meat Products (25 g, BPW- Paired | a [Meat Products (raw, frozen, seasoned) 0 0
ISO, w/o PREraser, paired Paired b |Poultry Products (raw, frozen, seasoned) 1 1
@and unpaired) Unpaired | ¢ [Delicatessen 3 3
Total 4 4 3 6
3. Milk and dairy products (25 Unpa@red a |Raw milk-based products 1 1
g, BPW-ISO, w/o PREraser, | Unpaired | b |Pasteurized milk and dairy products 1 1
paired and unpaired) Unpaired | ¢ [Milk Powders and dehydrated dairy products 2 2
Total 4 4 3
4. Vegetables, fruits, and Pa!red a |Raw fish and seafood 0 0
fishery products (25 g, BPW- | Paired b [Sprouts, salad and fresh herbs 0 0
ISO, wio PREraser, Paired) Paired | ¢ [Raw fruits and vegetables 0 0
Total 0 0 3 6
5. Ingredient and specific food Pairfed a (Ingredients (spices, cocoa, dehydrated herbs) 3 0
(259, 6887, w/o PREraser, Unpaired | b [Infant formula and cereals with probiotics 1 2
paired and unpaired) Unpaired | ¢ [Pasteurized egg products 1 0
Total 5 2 ) 6
6. Production environmental Paired a [Surfaces 0 0
samples (25 g/mL, sampling - -
devices, BPW-1SO, w/ and Paired b [Dust and residues 0 0
w/o PREraser, paired) Paired C |Process water 0 0
Total 0 0 ) 6
7. Cocoa Based Products and| Unpaired | g |Pastries and Dry Powdered 3 4
Confectionary (375 g, BPW-  jnnaired -
ISO w/ and w/o PREraser, P : b [Dry and sugared low moisture (aw<0,65) 2 4
unpaired) Unpaired | ¢ [Raw ingredients 3 4
Total 8 12 &
7. Cocoa Based Products Paired | a |Pastries and Dry Powdered 0 0
and Confectionary (375 g Paired | b |Dry and sugared low moisture (aw<0,65) 0 0
NFDM+BG, w/ and w/o Paired - N
PREraser, paired) c |Raw ingredients 0 0
Total 0 0 ) 6
8. Animal Feed and Pet Unpaired | a |Animal feeds 1 3
Food (375 g, BPW-ISO, w/o | Unpaired | b [Dry food 3 2
PREraser, unpaired) Unpaired | ¢ |canned 3 4
Total 7 9 3
Overall Combined Total 30 33 7 16

* Where TND = ND+NDrniy+PArr@ar ** Identical results were produced with and without PREraser BACGene Kit
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Table 20c. Interpretation of combined results after storage of the enrichment
broth —gTower**

Study

UNPAIRED: TND-PD

PAIRED: TND+ PD

%
Category Design Type TND PD T T

1. Ready to eat and reheat Paired | a |[Ready-to-eat 0 0
(25g, BPW-ISO, w/o Paired | b |[Ready-to-reheat 2 0
PREraser) Paired | ¢ |Cured and Smoked (except delicatessen) 0 0

Total 2 0 3 6
2. Meat Products (25 g, BPW- Paired | a [Meat Products (raw, frozen, seasoned) 0 0
ISO, w/o PREraser, paired and | Paired b [Poultry Products (raw, frozen, seasoned) 1 0
unpaired) Unpaired | ¢ [Delicatessen 3 4

Total 4 4 3 6
3. Milk and dairy products (25 Unpa!red a [Raw milk-based products 1 5
g, BPW-ISO, w/o PREraser, Unpaired | b |Pasteurized milk and dairy products 2 0
paired and unpaired) Unpaired | ¢ |Milk Powders and dehydrated dairy products 2 1

Total 5) 6 3
4. Vegetables, fruits, and Pa!red a [Raw fish and seafood 0 0
[fishery products (25 g, BPW- Paired b [Sprouts, salad and fresh herbs 1 0
SO, wio PREraser, Paired) Paired | ¢ [Raw fruits and vegetables 0 0

Total 1 0 3 6
5. Ingredient and specific food Pairgd a [Ingredients (spices, cocoa, dehydrated herbs) 3 0
(259, 6887, w/o PREraser, Unpaired | b |Infant formula and cereals with probiotics 1 2
paired and unpaired) Unpaired | ¢ [Pasteurized egg products 1 0

Total 5) 2 ) 6
6. Production environmental Paired a [Surfaces 0 0
samples (25 g/mL, sampling - -
devices, BPW-I1SO. w/ and w/o Paired b [Dust and residues 0 0
PREraser, paired) Paired C [Process water 0 0

Total 0 0 ) 6
7. Cocoa Based Products and | Unpaired | g |Pastries and Dry Powdered 3 4
Confectionary (375 g, BPW- Unpaired -
1SO w/ and w/o PREraser, p : b [Dry and sugared low moisture (aw<0,65) 2 4
unpaired) Unpaired | ¢ [Raw ingredients 3 4

Total 8 12 &
7. Cocoa Based Products and | Paired | a |Pastries and Dry Powdered 0 0
Confectionary (375 g Paired | b |Dry and sugared low moisture (aw<0,65) 0 0
NFDM+BG, w/ and w/o Paired - N 0
PREraser, paired) Cc [Raw ingredients 0

Total 0 0 ) 6
8. Animal Feed and Pet Food | Unpaired | a |Animal feeds 1 3
(375 g, BPW-ISO, w/o Unpaired | b |Dry food 3 2
PREraser, unpaired) Unpaired | ¢ [Canned 3 4

Total 7 9 3

Overall Combined Total 32 33 7 16

* Where TND = ND+NDrniy+PArr@ar ** Identical results were produced with and without PREraser BACGene Kit

For all categories analyzed, the (ND+PPND)-PD is lower than the acceptability limit

(AL).

3.2 Relative limit of detection study

The relative limit of detection (RLOD) is the level of detection (LOD) at P = 0.50 (LODso) of the
alternative method divided by the level of detection at P = 0.50 (LODsp) of the reference method.

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

RLOD=
LOD
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3.2.1 Experimental design

For the extension one type and one relevant target microorganism were evaluated per
category, as shown in Table 21 below. Three levels of contamination were evaluated for
the matrix/strain combination. This combination consisted of:

- 5 uninoculated test portions, analyzed as the negative control level

- 20 test portions, evaluated at the theoretical level of detection (low level)

- 5test portions, evaluated just above the theoretical detection threshold

A total of 30 test portions were analyzed per RLOD. All test portions were compared to

the ISO 6579-1:2017 reference standard and carried out according to ISO 16140-

2:2016. A total plate count was performed on the day of analysis to determine the total

microbial load.

Table 21. List of selected types and strains as tested within the RLOD study

Category Typel/ltem Strain

Origin

Inoculation and Storage

Replicates

Cocoa Based Products

and Confectionary Cocoa Powder

Salmonella Enteritidis

Food Processing

Lyophilized

5 uninoculated

_ ; _oco 20 low
(paired and unpaired?) (375 9) QL 341302-18 Environmental |Held at 20-25°C for 2 weeks 5 high
- 5 uninoculated
Animal feed and Pet Kibble Salmonella Infantis basta Lyophilized 20 low
. (375 9) ATCC 51741 Held at 20-25°C for 2 weeks -
(unpaired) 5 high

1For unpaired study design the reference method was followed using 25 g test portions

For the RLOD all matrices were evaluated on all three PCR platforms, with and
without the PREraser BACGene kit, to align with AOAC INTERNATIONAL Appendix

J guidelines in a harmonized study design.

3.2.2 Test sample preparations

Three levels of artificial contamination were prepared for each type:

- Negative control level: One uninoculated lot to get 5 test portions
- Low level: One inoculated lot between 0.2 and 2.0 CFU/sample to get 20 test
portions providing fractional recovery (5-15 positive results out of 20)

- High level: One inoculated lot between 2.0 and 8.0 CFU/sample to get 5 test

portions contaminated at a higher level

A bulk lot of the matrix was inoculated at each level, homogenized, and stored, as

described in Table 21.

3.2.3 RLOD Study Results

The tabulated raw data for the RLOD study of the extension and the original validation is

given in Annex E.
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The RLOD calculations were performed using the Excel spread sheet
https://standards.iso.org/iso/16140/-2/ed-1/en/amd/1/ (version 4, 2024-01-10) of the

international standard as described in EN ISO 16140-2: 2016.

The RLOD per type is given in Table 22 below for the extension study with the
Acceptability Limits (AL).

Results from the extension study were not combined with the results from the original
validation (by the expert laboratory ADRIA Développement) due to the different test
portion sizes. The RLOD per type for the original validation (by the expert laboratory
ADRIA Développement) are presented below in Table 23a through Table 23c.

Table 22. RLOD before and after confirmation of the alternative method results for the

extension™
Name RLOD AL RLODL | RLODU | b=In(RLOD) | sd(b) | z-Test statistic
Cocoa Powder (375 g, unpaired) 25 0.319 2.286 -0.157 0.492 0.320
Cocoa Powder (375 g, paired) 15 0.429 2.334 0.000 0.424 0.000
Kibble (375 g, unpaired) 25 0.367 4.184 0.215 0.608 0.353
Combined 150r25| 0.541 1.827 -0.006 0.304 0.020

** |dentical results were produced with and without PREraser BACGene Kit and on all three instruments

evaluated.

Table 23a. RLOD before and after confirmation of the alternative method results for
combined results — CFX OPUS Deepwell*

Name Use of PREraser

Deli Salad With and Without**
Raw Ground Beef Without
Raw Milk Without
Bagged Lettuce Without

Infant Formula

With and Without**

Stainless Steel

With and Without**

Ceramic Tile

Without

Combined

RLOD

AL RLODL | RLODU
15 0.465 2.152
15 0.465 2.152
15 0.420 2.379
15 0.470 2.129
25 0.316 1.589
15 0.429 2.334
1.5 0.429 2.334
150r25 0.714 1.275

1 ADRIA Développement, Summary Report, VO, April 2, 2025; ** Identical results were produced with and without

PREraser BACGene Kit

Table 23b. RLOD before and after confirmation of the alternative method results for

combined results — QS5 fast?!

Name Use of PREraser
] Without
Deli Salad With
Raw Ground Beef Without
Raw Milk Without
Bagged Lettuce Without

Infant Formula

With and Without**

Stainless Steel

With and Without**

Ceramic Tile

Without

Combined without PREraser

Combined with PREraser

RLOD

AL RLODL | RLODU
1.5 0.465 2.152
1.5 0.534 2.291
1.5 0.465 2.152
1.5 0.420 2.379
1.5 0.521 2.350
2.5 0.316 1.589
1.5 0.429 2.334
1.5 0.429 2.334
150r25 0.724 1.295
150r25 0.735 1.315

1 ADRIA Développement, Summary Report, VO, April 2, 2025; ** Identical results were produced with and without

PREraser BACGene
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Table 23c. RLOD before and after confirmation of the alternative method results for
combined results — gTower?!

Name Use of PREraser

Deli Salad With and Without**
Raw Ground Beef Without
Raw Milk Without
Bagged Lettuce Without

Infant Formula

With and Without**

Stainless Steel

With and Without**

Ceramic Tile

Without

Combined

RLOD

AL RLODL | RLODU
15 0.465 2.152
15 0.465 2.152
15 0.420 2.379
15 0.571 2.643
2.5 0.316 1.589
15 0.429 2.334
1.5 0.429 2.334
150r25 0.735 1.315

1 ADRIA Développement, Summary Report, VO, April 2, 2025; ** Identical results were produced with and without

PREraser BACGene Kit

3.2.4 Calculation of the LODsg

the LODs value was calculated according to the Wilrich & Wilrich POD-LOD calculation
program (version 12, 2024-03-05), to provide easy access to end-users who will run the
method verification according to the NF EN ISO 16140-3:2021.

Results from the extension study were not combined with the results from the original
validation (by the expert laboratory ADRIA Développement) due to the different test

portion sizes.

The LODs values for the extension study are presented below in Table 24a as cfu/g and
Table 24b as CFU/test portion (Ao). The LODs values for original validation (by the expert
laboratory ADRIA Développement) is presented below in Table 25.

Table 24a. Presentation of the LODspas cfu/g for the extension**

PODLOD calculation results with the LOD for d in cfu/g

+ BACGene GO Salmonella Detection Kit = Salmonella = 2-25-26

LODggq = 50 % limit of detection LODgeq, = 95 % limit of detection Test
In SDofIn statistic

Matrix matrix matrix Detection Lower Upper Detection Lower Upper matrix

No. | Matrix effect effect effect lirmit conf_limit | conf. limit limit conf_limit | conf. limit effect

[ F 1 St dos do.S,L dos,u doas do.gs,L dO.QS,U [z]
1 Cocoa Powder Paired 0724 -0.324 0.288 0.003 0.001 0.005 0.011 0.006 0.020 1.164
2 | Cocoa Powder Unpair 0642 -0.443 0.294 0.003 0.002 0.005 0.012 0.007 0.022 1.595
3 | Kibble 1.050 0.049 0.327 0002 | 91E-04 0.003 0.008 0.004 0.015 0.149
0.758 -0.277 0176 0.002 0.002 0.003 0.011 0.007 0.015 1.640
Combined results

The combined results are based on the data of matrices 1, 2 and 3.

** |dentical results were produced with and without PREraser BACGene Kit and on all three instruments

evaluated.
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Table 24b. Presentation of the LODsoas CFU/test portion (Ao) for the extension**

PODLOD calculation results with the LOD for d in cfu/A; +* BACGene GO Salmonella Detection Kit » Salmonella « 2-25-26

LODggs, = 50 % limit of detection LODgss, = 95 % limit of detection Test

In SD of In statistic

Matrix matrix matrix Detection Lower Upper Detection Lower Upper matrix

No. | Matrix effect effect effect lirmit conf. limit | conf. limit limit conf. limit | conf. limit effect

i F f St dos dos, dosu doas doos, doas,u |z]
1 Cocoa Powder Paired 0724 -0.324 0288 0658 0538 1.706 4140 2325 7372 1.164
2 | Cocoa Powder Unpail 0642 -0.443 0294 1.080 0.600 1.945 4 667 2591 8.405 1.595
3 | Kibble 1.050 0.049 0327 0.660 0.343 1.269 2852 1.483 5485 0.149
. 0.758 -0.277 0176 0.914 0.643 1.300 3.952 2780 5618 1.640
Combined results : -
The combined results are based on the data of matrices 1, 2 and 3.

** |dentical results were produced with and without PREraser BACGene Kit and on all three instruments
evaluated.

Table 25. Presentation of the LOD LODsp of the original validation?

Cateqor Matrix Use of LODso (CFU/test portion)

gory PREraser CEX Opus Deep Well 0S5 gTOWER

. Without «~ |0.606 (0.328, 1.120) .
1 Deli Salad With 0.606 (0.328, 1.120) 0.696 (0.370. 1.312) 0.606 (0.328, 1.120)
2 Raw Ground Beef Without 0.628 (0.367, 1.078) 0.628 (0.367, 1.078) |0.628 (0.367, 1.078)
3 Raw Milk Without 0.876 (0.479, 1.603) 0.876 (0.479, 1.603) |0.876 (0.479, 1.603)
4 Bagged Lettuce Without 0.270 (0.156, 0.466) 0.300 (0.172, 0.525) |0.335(0.189, 0.594)
5 Infant Formula W\x[l?tc;]m 0.354 (0.196, 0.640)** | 0.354 (0.196, 0.640)**| 0.354 (0.196, 0.640)**

1 ADRIA Développement, Summary Report, VO, April 2, 2025; ** Identical results were produced with and without
PREraser BACGene Kit

3.2.5 Conclusion of RLOD study

The RLOD values (using the confirmed alternative method results) meet the
acceptability limit of 2.5 for unpaired test portions and 1.5 for unpaired test
portions for all food and environmental types tested.

4 Inclusivity/exclusivity study

The inclusivity study involves analysis of pure target strains that should be detected by the
alternative method. The exclusivity study involves analysis of pure non-target strains, which
can be potentially cross-reactive, but are not expected to be detected by the alternative
method.

4.1 Inclusivity and exclusivity study protocol

The Inclusivity and Exclusivity from the original validation (by the expert laboratory ADRIA
Développement) meet all acceptance criteria. For the inclusivity, all strains were detected.
For the alternative confirmation method, confirmation was possible for 72 of the inclusivity
strains. For 27 inclusivity strains atypical growth was observed which was confirmed as a
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positive result by latex agglutination. Only one (1) inclusivity strain was unable to be detected
(Salmonella Blockey A923). For the exclusivity, all 30 non-target strains were correctly
excluded.

For the extension, inclusivity and exclusivity was evaluated for NFDM+BG only. All inclusivity
isolates were detected while all exclusivity isolates were correctly excluded

In the inclusivity evaluation, a minimum of 111 isolates of Salmonella spp. were evaluated.
All strains were cultured in BHI medium at 37+1°C. Dilutions were performed in order to
inoculate 10-100 cells/225 mL of NFDM+BG. The inoculated broth was incubated for 20
hours at 36x2°C and analyzed following the BACGene GO Salmonella spp. Detection Kit.

For the exclusivity evaluation, 30 non-Salmonella spp. were cultured in a non-selective
medium under optimal conditions of growth for each organism. Cultures were analyzed
undiluted by the BACGene GO Salmonella spp. Detection Kit. All inclusivity and exclusivity
cultures were randomized and blind coded prior to analysis.

Tabulated raw data for the original validation (by the expert laboratory ADRIA
Développement) and extension inclusivity/exclusivity is given in Annex F.
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5 Interlaboratory 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.

The interlaboratory study was conducted during the original validation (by the expert
laboratory ADRIA Développement) and meets all acceptance criteria. The results for the
completed interlaboratory are provided in the subsequent sections.

5.1 General Overview

5.1.1 Collaborators, Matix and strain, and Samples

A total of 16 laboratories received samples for the Inter-laboratory study. Samples
sent to each laboratory were ground beef inoculated with Salmonella Typhimurium
A00CO060 (origin, ground beef) and consisted of the following:

24 blind coded 25 g test portion samples
= Paired analysis with the BACGene GO Salmonella Detection Kit
method and ISO 6579-1 reference standard.
- 1 aerobic mesophilic flora for the total viable count according to ISO 4833-
1:2013
- 1 temperature Control (water flask)
- 1 temperature probe for monitoring shipment temperature

For the 24 blind coded samples the following target/theoretical Salmonella
Typhimurium AOOCO060 inoculation levels were evaluated:

- Level LO: 0 CFU/25¢
- Level L1: 0.7 CFU/25 ¢g
- LevelL2: 2.8 CFU/25 g

5.1.2 Labelling and shipping

Samples were prepared, inoculated, and blind coded on December 9™ 2024.
Samples were shipped to participating laboratories in isothermal boxes with cooling
blocks to be received in 24 to 48 hours.

Sample boxes also contained a temperature control water flask with a sensor to
monitor the temperature during transport, delivery, and storage prior to analysis of
samples. The temperature during shipping was to stay between 0-8 °C, and at 2-8
°C once at the participating laboratories.

Analysis of samples by participating laboratories and the expert laboratory (ADRIA
Développement) were carried out on December 10™ or 11" of 2024. Analyses by the
reference and alternative method were performed on the same day by all labs.
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5.1.3 Alternative method protocol

The following protocol was followed by the participating laboratories for the alternative

method:
Matrix Enrichment Incubation Lysis PCR
Ground _ Use of one of the following:
Beef 1:.10 (225 mL) 36+2 °C for Without PREraser - CFX Opus (Deepwell or Standard)
(25 g) with BPW-ISO 16-20 hours BACGene - QS5 fast
- qTOWER

5.2 Parameters and Controls

5.2.1 Stability and background microflora

Stability of the inoculating strain was evaluated over a 72 h period. The matrix was

inoculated at a level of 0.7 CFU/g for detection (1 x 10° CFU/g for enumeration).

Inoculated matrix was stored at 2-8 °C, with analysis in triplicate occurring every 24

hours for a 72 h period. The aerobic mesophilic flora was also determined at the
same intervals.

No evolution was observed. Results are provided in Table 26 below.

Table 26. Results of stability analysis?

Detection Enumeration analyses .

- (onto IRIS) Aerobic
Reference method Alternative Method mesophilic

Day ISO 6579-1) (BACGene GO) CFU/g flora

Sample Sample Sample Sample Sample Sample Sample 1 Sample 2 Sample 3 (CFRU/g)
1 2 3 1 2 3

Day O + + + + 1.2 x10° 9.0 x 102 9.0 x 102 3.0x 10*
Day 1 + + + + + + 1.1x10° 7.7 x 102 8.8 x 102 3.1x10*
Day 2 + + + + 9.7 x 102 1.1x10° 1.1x10° 3.6 x 102
Day 3 + + + + + + 9.5 x 102 1.0x10% 1.1x10° 1.2x10°

1 ADRIA Développement, Summary Report, VO, April 2, 2025

5.2.2 Contamination and levels

The target/theoretical contamination levels were evaluated to determine the true

contamination level. Results for the contamination of each level is presented below

in Table 27.
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Table 27. Contamination results of each level?

Target/theoretical True Contamination Low Limit High Limit
Level Samples level Level (CFUltest (CFUltest
(CFUltest portion) (CFUltest portion) portion) portion)
Level0 | 4,6,7,10,14,16,17,24 0.0
Levell | 2,3,5,9 13,15,19,22 0.7 1.50 1.20 1.88
Level2 | 1,8,11,12, 18, 20, 21, 23 2.8 5.36 4.72 6.01

1 ADRIA Développement, Summary Report, VO, April 2, 2025

5.2.3 Sample receipt and condition

All samples were received on time and were maintained at the appropriate
conditions during transportation. For collaborator E, the recorded temperature of the
samples at receipt was 15 °C. For this collaborator it was confirmed that during
transportation and storage samples were kept at 0.0 — 3.5 °C, and the data was kept
for interpretation. For collaborator N, the temperature probe was disabled during
transportation. For this collaborator the temperature of the samples at receipt was
5.1 °C and the data was kept for interpretation.

The condition and data obtained upon sample receipt is presented below in Table

28.

Table 28. Sample receipt condition?

llab Measured Temperature R int D d Ti AElvEE D AT
Collaborator By probe (OC) By Receipt (OC) eceipt Date an ime nalysis Date an Ime
A 2.0 3.1 12/10/2024 11:30 AM 12/11/2024 3:30 PM
B 2.6 5.6 12/10/2024 10:15 AM 12/10/2024 11:15 AM
C 2.1 7.6 12/10/2024 1:12 PM 12/11/2024 3:17PM
D 2.8 6.3 12/10/2024 11:15 AM 12/11/2024 9:10 AM
E 2.3 15 12/10/2024 1:00 AM 12/10/2024 3:30 PM
F 5.0 4.7 12/10/2024 4:00 PM 12/11/2024 9:00 AM
G 2.2 7.9 12/11/2024 10:15 AM 12/11/2024 11:00 AM
H 2.7 4.4 12/10/2024 11:00 AM 12/10/2024 12:00 PM
I 2.1 5.6 12/10/2024 2:30 PM 12/10/2024 2:30 PM
J 1.7 4.3 12/10/2024 11:30 AM 12/10/2024 3:45 PM
K 2.0 4.5 12/10/2024 1:00 PM 12/10/2024 2:00 PM
L 15 7 12/10/2024 12:00 PM 12/10/2024 4:00 PM
M 2.8 3.5 12/10/2024 12:00 PM 12/10/2024 2:00 PM
N Disabled 5.1 12/10/2024 2:00 PM 12/10/2024 4:00 PM
O 0.9 5.3 12/10/2024 12:00 PM 12/10/2024 2:30 PM
P 1.8 4.0 12/10/2024 9:45 AM 12/10/2024 12:00 PM
Q (ADRIA) 4.2 4.0 12/11/2024 10:45 AM 12/11/2024 2:30 PM

1 ADRIA Développement, Summary Report, VO, April 2, 2025

5.3 Results and Analysis

5.3.1 Results from the Expert Laboratory

The summary of results obtained by the expert laboratory (ADRIA Développement)
are provided below in Table 29.
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Table 29. Summary of results obtained by the expert laboratory?

Level Reference method results Alternative method results
LO 0/8 0/8
L1 718 718
L2 8/8 8/8

1 ADRIA Développement, Summary Report, VO, April 2, 2025

5.3.2 Results from the collaborating Laboratories

Results obtained for the mesophilic flora enumeration are provided in Table 30

below. The levels varied from 3.6 x 102to 2.7 x 10° CFU/qg.

Table 30. Results obtained for the mesophilic flora enumeration?

Collaborator

Mesophilic flora enumeration (CFU/g)

1.5x104

6.2 x 107

2.0x 104

9.5 x 103

1.6 x108

2.7 x103

9.1x 103

1.6 x108

1.1x108

1.0x108

1.5x10°

2.3x103

3.0x 103

3.6 x 103

1.7 x108

VIO ZIZ|Ir|R|e|—[T|O|MM|T|O|W|>

1.5x108

Q (ADRIA)

3.6 x 107

1 ADRIA Développement, Summary Report, VO, April 2, 2025

A total of 16 collaborators participated in the study. The results obtained by the
reference method are provided in Table 31 below. The results obtained by the

alternative method are provided in Table 32 below.
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Table 31. Results obtained by the reference method for all collaborators?

Collaborator

Contamination Level

LO L1 L2
A 0 7 8
B 0 6 8
C 0 5 7
D 0 6 8
E 0 5 8
F 0 5 8
G 0 6 8
H 0 6 8
I 0 6 7
J 0 5 8
K 0 7 8
L 0 5 8
M 0 7 8
N 1 6 8
@) 1 4 8
P 0 5 8

TOTAL Po= 2 P1=91 P2= 126

1 ADRIA Développement, Summary Report, VO, April 2, 2025

Table 32. Results obtained by the alternative method for all collaborators?

Contamination Level

Collaborator LO Result L1 Result L2 Result
PCR | Confirmation | Final PCR | Confirmation Final PCR Confirmation Final
A 0 0 0 7 7 7 8 8 8
B 0 0 0 6 6 6 8 8 8
C 0 0 0 5 5 5 7 7 7
D 0 0 0 6 6 6 8 8 8
E 0 0 0 5 5 5 8 8 8
F 0 0 0 5 5 5 8 8 8
G 0 0 0 6 6 6 8 8 8
H 0 0 0 6 6 6 8 8 8
I 0 0 0 5 6 5 7 7 7
J 0 0 0 6 5 5 8 8 8
K 0 0 0 5 7 5 8 8 8
L 0 0 0 5 5 5 8 8 8
M 0 0 0 7 7 7 8 8 8
N 0 1 0 5 6 5 8 8 8
6] 0 1 0 3 4 3 8 8 8
P 0 0 0 5 5 5 8 8 8
TOTAL Po=0 Co=2 CPo=0 | P1=87 C1=91 CP1=86 | P.=126 C>=126 CP>=126

1 ADRIA Développement, Summary Report, VO, April 2, 2025

For the alternative method Collaborator | obtained two positive samples at the LO
level. These positive results were from the isolation of the RVS subculture to
selective agars. Upon the request the expert laboratory (ADRIA Développement)

the RVS subculture to selective agars was repeated a second time, which produced

negative results. The original selective plates were sent to the expert laboratory
(ADRIA Développement) where the colonies were further confirmed by latex
agglutination and biochemical gallery. The latex results were negative, and the
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biochemical results confirmed the colonies as Hafnia alvei or Escherichia coli.
These two samples were considered as negative by the expert laboratory (ADRIA
Développement).

For all collaborators a total of six (6) samples gave a discordant result. This is
summarized in Table 33 below.

Table 33. Summary of observed discordant results?

Results of the alternative
Results of the method
colsneneien | Level | semple reference method PCR Direct
Final Isolation
I L1 9 +/+ -/-I- -
K L1 22 +/+ -/-I- -
N LO 14 +/+ -/-1- -
L1 13 +/+ -/-I- -
0 LO 24 +/+ -/-I- -
L1 13 +/+ -/-I- -

1 ADRIA Développement, Summary Report, VO, April 2, 2025

For all six samples, plates with typical colonies were sent to the expert laboratory
(ADRIA Développement). These typical colonies were analyzed by the expert
laboratory (ADRIA Développement) and compared to the inoculating strain by
means of fingerprinting using Xbal restriction enzyme. Results of this analysis are
provided below in Figure 2 (ADRIA Développement, Summary Report, VO, April 2,

2025).
PFGE Xbel 25420 PFGE Xbal 2-64-20
B Key N a reception
| 1IN | 113314 Labo K, 22
| | l . l 113315 Labo O, n*1-
l l | ' 113315 Labo O, n"24
! l 113561 Labo W, 13
113552 Labo N, n"14
| 11D 113553 Labol n“9
ANCOCO QCRI2OT ADOCH00 QCR

Figure 2. Results of fingerprinting analysis

Based on the fingerprinting analysis the isolates from the six samples were the
same as the inoculating strain. For these samples it was noted that all were
preceded by positive samples from the L2 level. In addition, the PCR and direct
isolation results were in agreement, while the results from subculture by the
reference method were not. It was determined by the expert laboratory (ADRIA
Développement) that these discordant results were a result of cross contamination
which occurred while the primary enrichment was transferred to the secondary
broths (RVS and MKTTn).

As aresult, and as agreed by the AFNOR Technical committee, the Collaborators
with observed cross contamination at the LO level (Collaborator N and O) were not
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kept for interpretation. Final interpretation was carried out with the remaining 14
data sets.

5.3.3 Results retained for interpretation
The results obtained by the 14 retained Collaborators is provided below in Table 34

and Table 35.

Table 34. Results obtained by the reference method for retained
collaborators?

Contamination Level
Collaborator ) L1 %
A 0 7 8
B 0 6 8
C 0 5 7
D 0 6 8
E 0 5 8
F 0 5 8
G 0 6 8
H 0 6 8
I 0 6 7
J 0 5 8
K 0 7 8
L 0 5 8
M 0 7 8
P 0 5 8
TOTAL Po=0 P;=81 P,=110

1 ADRIA Développement, Summary Report, VO, April 2, 2025

Table 35. Results obtained by the alternative method for all collaborators?

Contamination Level
Collaborator LO Result L1 Result L2 Result
PCR | Confirmation | Final PCR | Confirmation Final PCR Confirmation Final
A 0 0 0 7 7 7 8 8 8
B 0 0 0 6 6 6 8 8 8
C 0 0 0 5 5 5 7 7 7
D 0 0 0 6 6 6 8 8 8
E 0 0 0 5 5 5 8 8 8
F 0 0 0 5 5 5 8 8 8
G 0 0 0 6 6 6 8 8 8
H 0 0 0 6 6 6 8 8 8
I 0 0 0 5 6 5 7 7 7
J 0 0 0 6 5 5 8 8 8
K 0 0 0 5 7 5 8 8 8
L 0 0 0 5 5 5 8 8 8
M 0 0 0 7 7 7 8 8 8
P 0 0 0 5 5 5 8 8 8
TOTAL Po=0 Co=0 CPo=0 | P1=79 C1=81 CP:1=78 | P>=110 C2=110 CP2=110

1 ADRIA Développement, Summary Report, VO, April 2, 2025
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5.3.4 Calculation of Specificity Percentage

The specificity of the reference and alternative method are calculated using level LO.
These values are obtained from the following equations, where N_is the total
number of tests at LO, and PO and CPO are the number of false positive results with
the uninoculated controls. These results are presented in Table 36 below.

Table 36. Specificity percentage!

Specificity for the ) Py
reference method SPref = (1 - (N__) x 100 % = 100 %

Specificity for the
alternative method

CP
SPy = (1 — (N—O))x 100 % = 100 %

1 ADRIA Développement, Summary Report, VO, April 2, 2025

5.3.5 Calculation of Sensitivity (SEar, SErer), Relative Trueness (RT) and False Positive
Ratio for the Alternative Method (FPR), and False Negative Ratio for the alternative

method (FNR)

From the data obtained from the retained Collaborators, fractional positive results
were obtained for L1 level (low inoculation level). This level was used for all
calculations. The data used for the calculations is presented in Table 37 below.

Table 37. Summary of agreements and deviations observed for L1?

Reference Method Positive (R+)

Reference Method Negative (R-)

Alternative Method
Positive (A+)

Positive Agreement (+/+):
PA =78

Positive Deviation (-/+):
PD=0

Alternative Method
Negative (A-)

Negative Deviation (+/-):
TND - 3 (3 NDengan)

Negative Agreement (-/-):
TNA =31 (NAFN(aIt))

1 ADRIA Développement, Summary Report, VO, April 2, 2025

Using the values in Table 37, the sensitivity of the reference and alternative
methods were determined, along with relative trueness and false positive and false
negative rates. Calculations for each statistic are provided below A summary of
results are presented in Table 38 below.
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Table 38. Summary of statistical analysis at level L1?

Sensitivity for the (PA+PD)
. SE; =——— <100 % 96.3 %
alternative method At~ pA fTND +PD) !
Sensitivity for the (PA+TND)
SE.c=— "1 %1000 100.0%
reference method ref ql’A+'l‘ND+Pl)lx "
Relative trueness rr=LATTNA) 600 97.3%
N
!
iti i PAgpatey +PDgpr.
False positive ratio for the FPR = PP TEDERG@I) o0 00 3.0 %
alternative method TNA
. . NAenatet + NDewggap
False negative ratio for the FNR = — ) ___T(ak) 0
; PA +TND+PD 0.04 %
alternative method

L ADRIA Développement, Summary Report, VO, April 2, 2025

5.3.1 Interpretation of Calculation and Acceptability Limits

A summary of the false negative and false positive results are summarized in Table
39 below.

Table 39. Summary of false negative and false positive results?

Results of the alternative
Results of the method
Coleppreinr | Level | Setiplz reference method PCR Direct
Final Isolation
| L1 9 +/+ -/-1- -
K L1 9 +/+ -[+/+ +
L1 22 +/+ -/-1- -
J L1 13 -/- +/+/-/-1- -

1 ADRIA Développement, Summary Report, VO, April 2, 2025

Results two sample (sample 9 from Collaborator | and sample 22 from Collaborator
K) were previously described in subsection 6.3.2. The root cause analysis as
conducted by the expert laboratory (ADRIA Développement), were a result of cross
contamination which occurred while the primary enrichment was transferred to the
secondary broths (RVS and MKTTn).

Sample 9 from Collaborator K, was repeated with replicate PCR results producing
positive results. The CT values were noted to be much higher than those obtained
for other samples. The expert laboratory (ADRIA Développement) concluded that
for this sample a weaker growth of the target organism likely occurred for this
sample.

Sample 13 from collaborator J gave a positive PCR results, however confirmed
negative. This sample was re-analyzed with a new DNA extract which gave a
negative PCR result. The expert laboratory (ADRIA Développement) concluded
that the initial positive PCR results occurred as a result of cross contamination
which occurred during the first DNA extraction.
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For this paired study design, the TND — PD and TND + PD were calculated for
the level where fractional recovery was observed (Level L1). The results for these
calculations from the 14 retained Collaborators is provided below in Table 40.

Table 40. Calculation of TND — PD and TND + PD for retained collaborators?

Calculation Calculated Value for L1 AL
TND - PD 4
TND + PD 6

L ADRIA Développement, Summary Report, VO, April 2, 2025

The calculated values obtained during the ILS are all lower than the AL.

5.3.2 Evaluation of RLOD and the LODso Between Laboratories

The LODsowas calculated using the ENO ISO 16140-2 Excel spreadsheet (
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 = LODa/LODyrer). Results for the RLOD and LODsp are
provided in Table 41 below.

Table 41. LODspand RLOD of the ILS?

Method LODso RLOD
Reference 0.845[0.678, 1.053] 1053
Alternative 0.890[0.716, 1.106 )

1 ADRIA Développement, Summary Report, VO, April 2, 2025
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6 Conclusions and Practicability
Overall, the conclusions for the Method Comparison Study are:

For categories analyzed in the Sensitivity, the observed values, TND-PD and
TND+PD, were lower than the acceptability limit (AL) (observed values < AL).

The RLOD values (using the confirmed alternative method results) meet the
acceptability limit, which is 2.5 for unpaired studies and 1.5 for paired studies, for
all categories tested.

The BACGene GO Salmonella Detection Kit correctly detected all 111 Salmonella
species. The BACGene GO Salmonella Detection Kit correctly excluded all non-
Salmonella species.

The BACGene GO Salmonella Detection Kit method offers flexibility for the
analysis of a broad range of foods and environmental samples. According to this
ISO 16140-2:2016 validation study, the performances of the alternative method are
satisfying with:

. . Including
Sample : Incubation Incubation
Category ; Enrichment . PREraser
Size Time Temperature BACGene kit
Ready to eat and reheat 25¢g 1:10 with BPW-ISO 16-24 h 36+2°C No
Meat products 25¢g 1:10 with BPW-ISO 16-24 h 36x£2°C No
Milk and dairy products 259 1:10 with BPW-ISO 16-24 h 36x2°C No
Vegetables, fruits, and fishery 25g 1:10 with BPW-ISO 16-24 h 36+2°C No
products
1:10 with BPW-ISO*
. .
Ingredient and specific food 25¢9 acc_ordlng to 6887 for 16-24 h 36+2°C No
spices, cocoa and
dehydrated herbs
25¢g 1:10 with BPW-ISO 16-24 h 36+2°C
Production Environmental Swab 1 swab + 10 mL BPW-ISO 16-24 h 36+2°C Yes (Optional)
Samples Sponge or 100 mL BPW-ISO or 16-24 h 36+2°C P
Wipe 225 mL BPW-ISO -
) . Yes
ey | omapeeed | paan | sssze | nand
Cocoa Based Products and - without)
Confectionary 3759 1:10 with pre-warmed 22.30 h 364+2°C (Wirhe:md
(paired) (36+2°C) NFDM+BG - .
without)
. 3759 1:6 with pre-warmed ) o
Pet Food and Animal Feed (Unpaired)* (3642°C) BPW-ISO 20-28 h 36+2°C No

Use of the following real-time PCR instruments:

» Bio-Rad CFX Opus Deepwell (CFX Maestro™ Software 2.3),

= Applied Biosystems QuantStudio 5 fast Real-Time PCR System (Design &
Analysis Software 2.6.0),

= TOWERIris (GSD-version) (QPCRsoft v5.0.2.1).

- Confirmation:
= |n the context of ISO general rules:
Option 1: 1SO 6579-1:2017 confirmation procedure beginning with a 0.1 mL
sub-culture of primary enrichment into the secondary enrichment broths
MKTTn and RVS.
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= Alternative Confirmation:
Option 2: A direct streak of a 10 L aliquot of the primary enrichment onto
XLD or Biokar Diagnostics IRIS Salmonella agar followed by latex
agglutination and biochemical gallery testing of typical colonies using
Microgen Salmonella Latex Test and Microgen GN-ID A.
Option 3: If the direct streak did not confirm a subculture in RVS for 2412 h
and streak to XLD or Biokar Diagnostics IRIS Salmonella agar followed by
latex agglutination and biochemical gallery testing of typical colonies using
Microgen Salmonella Latex Test and Microgen GN-ID A.

The conclusions for the Interlaboratory Study

The data obtained during the ILS meets the criteria set forth in ISO 16140-2:2016 and
indicates that the alternative method, the BACGene GO Salmonella Detection Kit is
considered equivalent to the 1ISO 6579-1:2017 reference method.

General Conclusion

The BACGene GO Salmonella Detection Kit offers flexibility for the analysis of a broad
range of food and environmental samples. The performance of this alternative method
meets the requirements for the Method Comparison and Interlaboratory studies as
outlined in the ISO 16140-2 validation standard.

On the 1 July 2026

| attest to the validation of the verification and the conformity of the report, both the opinion and
interpretation. | attest to the validation of the results of the analyses were carried out under A2LA
and ISO 17025 scope of accreditation.

™

Benjamin Bastin; Director, Operations, Q Laboratories
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ANNEX A: Flow diagram of the reference method: ISO 6579-1:2017

x g or x mL of sample in 9 x x mL of Buffered Peptone Water —
ISO Formulation?

) 4
Incubation 18h + 2h at 34-38°C

/\

0.1 mL of BPW in 10 ml RVS broth 1 mL of BPW in 10 ml MKTTn broth
Incubation 24h + 3h ; 41.5°C + 1°C Incubation 24h + 3h ; 37 °C + 1°C

Streaking on XLD and to any other solid selective medium complementary to XLD Agar.
Incubate XLD for 24h + 3h ; 37°C + 1°C, and the second selective medium in accordance to the
manufacturer’s instructions

/\

Presence of characteristic colonies: Absence of typical colonies:
Streaking on TSA agar None Detected for Salmonella spp.
Incubation 24h + 3h; 37°C £ 1°C

XLD: red colonies with or without black center
Second selective medium: reference the
manufacturer’s instructions

v

Confirmation :

Conventional tests from agar (latex
tests, biochemical gallery)

1For cocoa and cocoa-containing products which may be highly contaminated with Gram-positive bacteria
reconstituted non-fat dry milk powder will be utilized as the pre-enrichment broth, containing 0.45 mL of 1% brilliant
green as outlined in 1ISO 6887-4:2017 subsection 9.1.4.5.
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ANNEX B: Flow diagram of the alternative method

ENRICHMENT:
. . Including
Category Sz;rir;réle Enrichment Inc%t;s:on T'g;“g?:,{%’:e PREraser
P BACGene kit
Ready to eat and reheat 259 1:10 with BPW-ISO 16-24 h 36x2°C No
Meat products 259 1:10 with BPW-ISO 16-24 h 36+2°C No
Milk and dairy products 259 1:10 with BPW-ISO 16-24 h 36+2°C No
Vegetables, fruits, and fishery 25 g 1:10 with BPW-ISO 16-24 h 36£2°C No
products
1:10 with BPW-ISO*
Ingredient and specific food 25¢ *accprdlng to 6887 for 16-24 h 36+2°C No
spices, cocoa and
dehydrated herbs
25¢g 1:10 with BPW-ISO 16-24 h 36+2°C
Production Environmental Swab 1 swab + 10 mL BPW-ISO 16-24 h 36x£2°C Yes (Optional)
Samples Sponge or 100 mL BPW-ISO or 16-24 h 36+2°C P
Wipe 225 mL BPW-1SO -
) . Yes
ol | lanaupsemed | mzen | smsec |
Cocoa Based Products and P - without)
Confectionary . Yes
375¢g 1:10 with pre-warmed o .
(paired) (3642°C) NFDM+BG 22-30 h 36x2°C (W.Ith and
without)
. 375¢g 1:6 with pre-warmed o
Pet Food and Animal Feed (Unpaired) (3642°C) BPW-ISO 20-28 h 36+2°C No

Extraction:
DNA — Extraction according to package instructions

PCR:
Transfer sample lysates to corresponding PCR reaction plate
(20 pL of lysate)*.
*For Chocolate and Cocoa containing products conduct a 1:10 dilution of the lysate with Peptone Salt
Solution (PSS)

Load and run PCR on the one of the following instruments:
1. Bio-Rad CFX Opus Deepwell (CFX Maestro™ Software 2.3),
2. Applied Biosystems QuantStudio 5 fast Real-Time PCR System (Design & Analysis Software 2.6.0),
3. gTOWERIris (GSD-version) (QPCRsoft v5.0.2.1).

CONFIRMATION:
According to the ISO general rules

- 1S0O 6579-1:2017 and ISO 6579-1:2017/Amd 1:2020 reference standard.

- Alternative confirmation procedure:
- Adirect streak of a 10 pL aliquot of primary enrichment onto XLD or Biokar Diagnostics
IRIS Salmonella agar followed by latex agglutination and biochemical gallery testing of
typical colonies using Microgen Salmonella Latex Test and Microgen GN-ID A.
OR
- If direct streak does not confirm subculture in RVS for 24+2 h and streak to XLD or

Biokar Diagnostics IRIS Salmonella agar followed by latex agglutination and
biochemical gallery testing of typical colonies using Microgen Salmonella Latex Test
and Microgen GN-ID A.
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ANNEX C: Artificial contamination of samples

Contamination of samples (Unpaired):

1. Artificial contamination of samples evaluated in the extension

Alternative Reference ;
Category Type Method Method Item Inoculating Strain Ino<|:u|a|t|on Lle\{el of

Sample No. | Sample No. eve njury
7 A 122 182 Eclairs Salmonella Enteritidis QL 341302-18 2.6 (3,2,3,0,5) 0.64
7 A 124 184 Chess Pie Salmonella Enteritidis QL 341302-18 | 1.6 (2,2,0,0,4) 0.64
7 A 125 185 Red Velvet Cake Mix Salmonella Typhimurium QL 11007-2 | 2.0 (2,1,3,0,4)
7 A 127 187 Wild Blueberry Muffin Mix Salmonella Typhimurium QL 11007-2 | 2.0(1,1,5,0,3)
7 A 130 190 Strawberry Supreme Cake Mix Salmonella Typhimurium QL 11007-2 | 1.8 (2,2,4,0,1)
7 A 132 192 Boston Cream Filled Donut Salmonella Enteritidis QL 341302-18 2.2(1,3,3,4,0 0.64
7 A 134 194 Oreo Creme Dream Cake Mix Salmonella Typhimurium QL 11007-2 | 2.0(3,3,0,3,1)
7 A 136 196 Cranberry Scone Mix Salmonella Typhimurium QL 11007-2 | 2.4 (1,0,5,0,6)
7 A 137 197 Shortbread Cookie Mix Salmonella Newport ATCC 6962 2.0(4,3,2,0,1)
7 A 139 199 Chocolate Cake Mix Salmonella Newport ATCC 6962 1.8(1,2,0,3,3)
7 B 141 201 Crispy Ginger Snaps Salmonella Galiema QL 024.2 1.8(2,2,3,0,2)
7 B 142 202 Short Bread Cookies Salmonella Newport ATCC 6962 2.0(3,0,3,4,0)
7 B 144 204 Agave Syrup Salmonella Jerusalem QL 024.12 2.6 (2,3,1,34) 0.50
7 B 145 205 Vanilla Wafers Salmonella Galiema QL 024.2 2.4 (5,0,0,3,4)
7 B 147 207 Light Brown Sugar Salmonella Newport ATCC 6962 1.6 (3,0,3,1,1)
7 B 149 209 White Chocolate Bars Salmonella Livingstone QL 227163-2R | 2.4 (2,2,3,4,1) 0.55
7 B 150 210 Chocolate Syrup Salmonella Jerusalem QL 024.12 2.0 (4,0,0,5,1) 0.50
7 B 153 213 Honey and Cinnamon Graham Crackers Salmonella Galiema QL 024.2 2.2(3,2,2,0,4)
7 B 155 215 Peanut Butter Sandwich Cookies Salmonella Galiema QL 024.2 1.8(1,1,1,4,2)
7 B 157 217 Salted Carmel Syrup Salmonella Jerusalem QL 024.12 2.0(5,0,2,2,1) 0.50
7 B 159 219 Whipped Honey Salmonella Jerusalem QL 024.12 2.0(2,2,1,3,2) 0.50
7 C 162 222 Cocoa Butter Spread Salmonella Jerusalem QL 024.12 2.4(0,4,3,2,3) 0.50
7 C 163 223 Organic and Raw Cocoa Beans Salmonella Galiema QL 024.2 2.0(3,6,0,0,1)
7 C 164 224 Cocoa Nibs Salmonella Enteritidis QL 341302-18 | 2.0 (0,5,0,3,2) 0.64
7 C 167 227 Cocoa Liquor Salmonella Sylvania QL 227400-36 2.0(1,1,3,0,5 0.66
7 C 170 230 Columbia Whole Unroasted Cacao Beans Salmonella Newport ATCC 6962 2.0(3,2,1,3,1)
7 C 172 232 Cacao Liquor Paste Salmonella Livingstone QL 227163-2R | 2.2 (1,2,1,4,3) 0.55
7 C 173 233 Cacao Bean Paste Salmonella Livingstone QL 227163-2R | 1.8 (3,3,0,2,1) 0.55
7 C 175 235 Organic Raw Cacao Nibs Salmonella Livingstone QL 227163-2R | 2.4 (0,4,2,2,4) 0.55
7 C 178 238 Raw Marzipan Paste Salmonella Livingstone QL 227163-2R | 1.6 (3,0,3,1,1) 0.55
7 C 180 240 Raw Almond Extract Paste Salmonella Sylvania QL 227400-36 2.0(4,3,2,0,1) 0.66
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Contamination of samples (Unpaired):

Alternative Reference Inoculation Level of
Category | Type Method Method Item Inoculating Strain level Iniur

Sample No. | Sample No. jury
8 A 1 61 Cracked Corn Feed Salmonella Poona ATCC BAA-3139 3.2(5,4,3,3,1)
8 A 2 62 Scratch Grains Blend Feed Salmonella Poona ATCC BAA-3139 3.2(4,43.2,3)
8 A 3 63 Mini-Pig Flour with Probiotics Salmonella Poona ATCC BAA-3139 3.0(3,3,0,4,5)
8 A 4 64 Grass Pellets Salmonella Poona ATCC BAA-3139 2.8 (6,2,0,6,2)
8 A 5 65 Grit with Probiotics Salmonella Poona ATCC BAA-3139 3.6 (3,4,5,0,6)
8 A 17 67 Whole Oat Pellets Salmonella Enteritidis USDA ARS12 3.0(4,42/41)
8 A 18 68 Rice Bran Pellets Salmonella Enteritidis USDA ARS12 3.2(0,45,4,2)
8 A 21 71 Whole Oats Salmonella Enteritidis USDA ARS12 3.4(0,6,0,8,3)
8 A 24 74 Red Rice Bran Powder Salmonella Enteritidis USDA ARS12 2.6 (3,3,3,4,0)
8 A 27 77 Heirloom White Wheat Salmonella Enteritidis USDA ARS12 3.0(1,6,3,3,2
8 B 6 81 Small Breed Adult Dog Kibble Salmonella Heidelberg QL 244344-14 2.4(2,2,4,0,4)
8 B 7 82 Dry Cat Food — Adult Salmonella Heidelberg QL 244344-14 2.0(1,2,3,0,4)
8 B 8 83 Dry Biscuit Treats — Goat Salmonella Heidelberg QL 244344-14 2.0(1,014,4)
8 B 9 84 Dry Cat Treats — Catnip Flavor Salmonella Heidelberg QL 244344-14 1.6 (3,0,0,2,3)
8 B 10 85 Cattle Pellets Salmonella Heidelberg QL 244344-14 1.8 (3,0,2,2,2)
8 B 32 87 Baked Biscuit Treats for Small Animals Salmonella Livingstone QL 227163-1A 1.8(3,0,3,2,1)
8 B 34 89 Pea Pellets for Small Animals Salmonella Livingstone QL 227163-1A 1.6 (3,3,0,1,1)
8 B 37 92 Marrow Bone Dog Snacks Salmonella Livingstone QL 227163-1A 1.8 (1,4,0,2,2)
8 B 38 93 Dried Chicken Jerky Dog Treats Salmonella Livingstone QL 227163-1A | 2.0 (2,0,0,4,4)
8 B 41 96 Kitten Kibble Blend Salmonella Livingstone QL 227163-1A 1.8(3,2,1,1,3)
8 B 45 100 Senior Care Cat Kibble Salmonella Montevideo QL 245478-1 2.4 (3,3,0,3,3)
8 C 11 101 Chicken Puree Wet Cat Treat Salmonella Saintpaul QL 242281-4B 2243112 0.64
8 C 12 102 Duck Pate for Dogs Salmonella Saintpaul QL 242281-4B 3.0(4,5,04,2) 0.64
8 C 13 103 Pot Pie Canned Dog Food Salmonella Saintpaul QL 242281-4B 1.6 (3,3,1,0,1) 0.64
8 C 14 104 Canned Turkey with Gravy for Dogs Salmonella Saintpaul QL 242281-4B 2.0(0,0,4,4,2) 0.64
8 C 15 105 Farm Raise Chicken Pate Salmonella Saintpaul QL 242281-4B 1.8(3,0,4,1,1) 0.64
8 C 49 109 Chub Mackerel Salmonella Senftenberg QL 243024-1A-C | 1.2 (2,2,0,2,0) 0.72
8 C 51 111 Grain Free Lamb Meal Pate Salmonella Senftenberg QL 243024-1A-C | 1.4 (2,3,1,1,1) 0.72
8 C 52 112 Salmon and Cod Liver Food Topper for Cats and Dogs| Salmonella Senftenberg QL 243024-1A-C | 2.0 (1,0,1,4,4) 0.72
8 C 53 113 Bison and Beef Blend Wet Pet Toppings Salmonella Senftenberg QL 243024-1A-C | 2.2 (3,3,4,0,1) 0.72
8 C 54 114 Duck and Vegetable Wet Pellets Salmonella Senftenberg QL 243024-1A-C | 1.8 (1,0,2,3,3) 0.72
8 C 57 117 Chicken Bites Dog Food Salmonella Westhampton QL 227400-102 | 2.0 (4,4,2,0,0) 0.56
8 C 58 118 Grass Feed Lab Wet Dog Food Salmonella Westhampton QL 227400-102 | 1.8 (0,4,2,2,1) 0.56
8 C 59 119 Wet Rabbit Cat Morsels Salmonella Westhampton QL 227400-102 | 1.8 (3,2,0,4,4) 0.56
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Contamination of samples (Paired):

. . Inoculation Level of

Category | Type Sample No. Item Inoculating Strain level Injury

7 A 241 Cheese Coffee Cake with crumbs Salmonella Montevideo QL 245478-1 | 3.2 (3,5,3,0,5) 0.60

7 A 242 Eclairs Salmonella Enteritidis QL 341302-18 2.6 (3,2,3,0,5) 0.64

7 A 244 Chess Pie Salmonella Enteritidis QL 341302-18 | 1.6 (2,2,0,0,4) 0.64

7 A 245 Red Velvet Cake Mix Salmonella Typhimurium QL 11007-2 | 2.0 (2,1,3,0,4)

7 A 247 Wild Blueberry Muffin Mix Salmonella Typhimurium QL 11007-2 | 2.0(1,1,5,0,3)

7 A 250 Strawberry Supreme Cake Mix Salmonella Typhimurium QL 11007-2 | 1.8 (2,2,4,0,1)

7 A 252 Boston Cream Filled Donut Salmonella Enteritidis QL 341302-18 2.2(1,3,3,4,0 0.64

7 A 254 Oreo Creme Dream Cake Mix Salmonella Typhimurium QL 11007-2 | 2.0(3,3,0,3,1)

7 A 256 Cranberry Scone Mix Salmonella Typhimurium QL 11007-2 | 2.4 (1,0,5,0,6)

7 A 257 Shortbread Cookie Mix Salmonella Newport ATCC 6962 2.0(4,3,2,0,1)

7 A 259 Chocolate Cake Mix Salmonella Newport ATCC 6962 1.8(1,2,0,3,3)

7 B 261 Crispy Ginger Snaps Salmonella Galiema QL 024.2 1.8 (2,2,3,0,2)

7 B 262 Short Bread Cookies Salmonella Newport ATCC 6962 2.0(3,0,3,4,0

7 B 264 Agave Syrup Salmonella Jerusalem QL 024.12 2.6 (2,3,1,3,4) 0.50

7 B 265 Vanilla Wafers Salmonella Galiema QL 024.2 2.4 (5,0,0,3,4)

7 B 267 Light Brown Sugar Salmonella Newport ATCC 6962 1.6 (3,0,3,1,1)

7 B 269 White Chocolate Bars Salmonella Livingstone QL 227163-2R | 2.4 (2,2,3,4,1) 0.55

7 B 273 Honey and Cinnamon Graham Crackers Salmonella Galiema QL 024.2 2.2(3,2,2,0,4)

7 B 275 Peanut Butter Sandwich Cookies Salmonella Galiema QL 024.2 1.8(1,1,1,4,2)

7 B 277 Salted Carmel Syrup Salmonella Jerusalem QL 024.12 2.0(5,0,2,2,1) 0.50

7 B 279 Whipped Honey Salmonella Jerusalem QL 024.12 2.0(2,21,3,2) 0.50

7 C 282 Cocoa Butter Spread Salmonella Jerusalem QL 024.12 2.4(0,4,3,2,3) 0.50

7 C 283 Organic and Raw Cocoa Beans Salmonella Galiema QL 024.2 2.0(3,6,0,0,1)

7 C 284 Cocoa Nibs Salmonella Enteritidis QL 341302-18 2.0(0,5,0,3,2) 0.64

7 C 287 Cocoa Liquor Salmonella Sylvania QL 227400-36 2.0(1,1,3,0,5 0.66

7 C 290 Columbia Whole Unroasted Cacao Beans Salmonella Newport ATCC 6962 20,2131

7 C 292 Cacao Liquor Paste Salmonella Livingstone QL 227163-2R | 2.2 (1,2,1,4,3) 0.55

7 C 293 Cacao Bean Paste Salmonella Livingstone QL 227163-2R | 1.8 (3,3,0,2,1) 0.55

7 C 295 Organic Raw Cacao Nibs Salmonella Livingstone QL 227163-2R | 2.4 (0,4,2,2,4) 0.55

7 C 298 Raw Marzipan Paste Salmonella Livingstone QL 227163-2R | 1.6 (3,0,3,1,1) 0.55

7 C 300 Raw Almond Extract Paste Salmonella Sylvania QL 227400-36 2.0(4,3,2,0,1) 0.66
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2. Artificial contamination of samples from the original validation?
1All presented contamination results below obtained from the original validation: ADRIA Développement, Summary Report, VO, April 2, 2025

Artificial contamination

Global results
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Enumeration 5
2024 | 2166 Sgﬁ,dgvécmhi??obn?&gf] mental Sandwich (ham, cheese) S. London AOOP085 RTE product [Seeding 48h 3+2°C / 3-6-2-2-2 3 + + + 1 a
2024 | 2167 Méga viennois poulet réti ceuf Sandwich (chicken, egg) S. Heidelberg 285 RTE product |Seeding 48h 3+2°C / 1-4-3-2-2 2.4 + + + 1 a
2024 | 2168 [Taboulé oriental RTE product (tabbouleh) S. Anatum 6140 RTE product |Seeding 48h 3+2°C / 0-0-1-1-0 0.4 - - - 1 a
2024 | 2169 Macédoine 5 légumes RTE product (macedoine) S. London AOOP085 RTE product |Seeding 48h 3+2°C / 3-6-2-2-2 3 + + + 1 a
2024 | 2170 Piemontaise RTE product (piemontaise) S. Bredeney 4873 RTE product |Seeding 48h 3+2°C / 1-2-4-2-2 2.2 + + + 1 a
2024 | 2171 Flan nature Pastry (pudding) S. Typhimurium 633 Pastry product |Seeding 48h 3+2°C / 0-3-0-2-2 1.4 + + + 1 a
2024 | 2172 Religieuse au chocolat Pastry (chocolat puff) S. Typhimurium 633 Pastry product Seeding 48h 3+2°C / 0-3-0-2-2 1.4 - - - 1 a
2024 | 2173 [Eclair caramel Pastry (caramel puff) S. Derby Ad1683 Pastry product Seeding 48h 3+2°C / 2-1-0-2-1 1.2 - - - 1 a
2024 | 2174 [Terrine de saumon Salmon terrine S. Bredeney 4873 RTE product |Seeding 48h 3+2°C / 1-2-4-2-2 2.2 + + + 1 a
2024 | 2175 Houmous citron/menthe Lemon mint hummus S. Heidelberg 285 RTE product |Seeding 48h 3+2°C / 1-4-3-2-2 2.4 + + + 1 a
2024 | 2655 Salade ceuf poulet roti fromage |11~ (0251 Shicken and €99 s81ad s 1ypnimurium Ad1603 RTRH Seeding 48h 3+2°C /| 41034 | 24 | + " + |1 |a
2024 | 2656 |Pates jambon emmental RTE (pasta, ham, emmental) S. Typhimurium Ad1603 |RTRH Seeding 48h 3+2°C / 4-1-0-3-4 2.4 + + + 1 a
Riz alanicoise (tomates, thon, RTE (rice, tomatoes, tuna, peas, - N o 102,
2024 | 2657 etits pois, mais, olive) corn, olive) S. Typhimurium Ad1603 |RTRH Seeding 48h 3+2°C / 4-1-0-3-4 2.4 + + + 1 a
2024 | 2658 |Religieuse au chocolat Pastry (chocolat puff) S. Infantis Ad1685 Gelatin Seeding 48h 3+2°C / 1-0-0-1-4 1.2 - - - 1 a
Blanquette de veau aux . o
2024 | 2176 ) . RTRH (blanquette of veal) S. London AOOP085 RTE product [Seeding 48h 3+2°C / 3-6-2-2-2 3 + + + 1 b
champignons et son riz
2024 | 2177 [PRUTDOUNGUIgNON etses gy (heef bourguignon) S. Heidelberg 285 RTE product  Seeding 48h 3:2°C ;| 14322 | 24 | o+ " + | 1 | b
2024 | 2178 |Fusilli bolognaise RTRH (bolognese pasta) S. Bredeney 4873 RTE product |Seeding 48h 3+2°C / 1-2-4-2-2 2.2 + + + 1 b
2024 | 2179 |Lasagne ala bolognaise RTRH (lasagne) S. Anatum 6140 RTE product |Seeding 48h 3+2°C / 0-0-1-1-0 0.4 - - - 1 b
2024 | 2180 (COUSCOUS oriental legumes  prp couscous) S. Anatum 6140 RTE product (Seeding 48h 3+2°C / 0-0-1-1-0 | 0.4 : : - 1 | b
cuisinés et poulet émincé
2024 | 2643 [Tomates farcies RTRH (stuffed tomatoes) S. Newport Ad2730 Raw beef Spiking 10min at 56°C 2,58 1-0-0-0-0 0.2 + + + 1 b
2024 | 2644 Hachis parmentier RTRH (Beef, mashed potatoes) |S. Newport Ad2730 Raw beef Spiking 10min at 56°C 2,58 1-0-0-0-0 0.2 - - - 1 b
2024 | 2645 |Cheese burger RTRH (cheese burger) S. Newport Ad2730 Raw beef Spiking 10min at 56°C 2,58 1-0-0-0-0 0.2 + + + 1 b
2024 | 2646 PPizzajambon fromage RTRH (pizza ham cheese) S. Brandenberg Ad2420 |Sausage Spiking 10min at 56°C 2,79 0-0-0-1-0 0.2 + + + 1 b
2024 | 2647 Sglrﬁggeble noir jambon RTRH (Buckwheat, ham, cheese) |[S. Brandenberg Ad2420 [Sausage Spiking 10min at 56°C 2,79 0-0-0-1-0 0.2 + + + 1 b
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2024 | 2648 (Croque monsieur cheese) S. Brandenberg Ad2420 |Sausage Spiking 10min at 56°C 2,79 0-0-0-1-0 0.2 - - 1 b

2024 | 2649 T"c’)‘?r'gj)'('es saumon fondue de oy bagia salmon, leek) S. Anatum Ad2727 Ereoigﬁgtd Seeding 48h 3+2°C / 21-2-1-3 | 18 + + + 1 | b

2024 | 2885 Riz a la cantonaise surgelé Frozen Cantoneserice S. Typhimurium 19 Pork Seeding -20°C 2 weeks / 4-3-1-2-1 2.2 + + + 1 b
Lasagne ala bolognaise . . .

2024 | 2886 surgelé Frozen lasagne S. Panama Adria8 Ground beef |Seeding -20°C 2 weeks / 4-2-0-3-2 2.2 + + + 1 b

2024 | 2887 Hachis parmentier surgelé Frozen shepherd's pie S. Panama Adria8 Ground beef |Seeding -20°C 2 weeks / 4-2-0-3-2 2.2 + + + 1 b

2024 | 2888 (Couscous surgelé Frozen couscous S. Typhimurium 19 Pork Seeding -20°C 2 weeks / 4-3-1-2-1 2.2 + + + 1 b

2024 | 2201 g:‘;\l”;‘r’\:‘égga”“q”e fume eleve g oked salmon S. Wandsworth Ad2335  Fishfilet  Seeding 48h 3+2°C /] 31021 | 14 | o+ " 1

2024 | 2202 [2rAONS G€ saUmOn fUmes U g o1eq saimon S.Wandsworth Ad2335  Fishfilet  Seeding 48h 3+2°C / 31021 | 14 + + + 1| ¢

2024 | 2203 [[1U1te fumée au bois de hétre g 1o trout S. Wandsworth Ad2335  Fishfilet  Seeding 48h 3+2°C / 31021 | 14 + + + 1 ¢

2024 | 2204 Magfet de ganard Eiu sud-ouest Smocked duck breast S. Regent Adria 328 Duck Seeding 48h 3+2°C / 2-1-3-0-0 1.2 + + A 1 c
fumé au bois de hétre

2024 | 2205 M2gret de canard du sed ouest | ;o ek breast S.Regent Adria328  |Duck Seeding 48h 3+2°C / 21-3-00 | 12 + + + 1 | ¢

2024 | 2650 Filets de thon citron Lemon tuna fillets S. Anatum Ad2727 S%"gﬁgtd Seeding 48h 3+2°C / 21213 | 18 + + + 1 c

2024 | 2651 [Daumon mariné faon graviax - Graviax marinated salmon with g apaym ad2727 Seafood - igeqing 4gh 3+2°C / 21213 | 18 : : - 1 | ¢
basilic et pointe de citron basil and lemon product

2024 | 2652 (Carpaccio de beeuf marinade  Beef carpaccio marinated with g a4 Adriag Beef meat  Seeding 48h 3+2°C / 1-2-2-0-1 | 1.2 - - - 1 | c

esto rosso esto rosso

2024 | 2653 tchfglpacuo et samarinade ala Carpaccio with Thai marinade S. Panama Adria8 Beef meat Seeding 48h 3+2°C / 1-2-2-0-1 1.2 + + + 1 c

2024 | 2654 [EMINces defilets de poulets  Slices of roast chicken breast withi o cky cIP105623  Poultry Seeding 48h 3:2°C / 01112 | 1 : : - 1 | ¢
rotis au paprika aprika

2024 | 2961 FMincés de saumon fuméau  Slices of smoked salmon S. Urbana Ad2334 Shrimp Seeding 48h 3+2°C / 3-2-0-12 | 16 + + + 1 | c
sésame et au pavot (sesame, poppy seeds)

2024 | 2962 £INCEs de saumon fumé aux ngﬁ:sc)’f smoked salmon (5 S. Anatum Ad2727 Fishfilet  Seeding 48h 3+2°C / 11264 | 28 + + . 1 ¢

2024 | 2963 [Filets de maquereaux fumés  |[Smoked mackerel fillets S. Urbana Ad2334 Shrimp Seeding 48h 3+2°C / 3-2-0-1-2 1.6 + + + 1 c
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2024 | 2964 fd';?sde hareng de Fécamp g 1 ed herring fillets S. Anatum Ad2727 Fishfilet  [Seeding 48h 3+2°C / 11264 | 2.8 + + + 1
2024 | 2884 535:5 de poulet saumurés & |0y on fillets in brine S. Heidelberg F33 Chicken Seeding -20°C 2 weeks| 34203 | 24 - - - 1
2024 | 504 Steak haché beeuf 15% MG |Minced beef steak 15%FT S. Enteritidis Ad2294  Beef Seeding 48hatF"C+- | 23331 | 24 - - - 2
2024 | 505 |Steak haché 15% MG Minced beef steak 159%FT S. Falkensee Ad2722  Beef Seeding 48hatF"CH- 11622 | 2.4 + + + 2
2024 | 506 Steak de beeuf Beef steak S. Enteritidis Ad2294  [Beef Seeding 48h at3iCH- | 23331 | 24 + + + 2
2024 | 507 [Escalope de veau Veal escalope S. Enteritidis Ad926 Veal g:agdmg 48h at 3°C+/- / 4-5-3-8-2 4.2 + + + 2
2024 | 508 (Cote échine de porc Pork loin chop S. London Ad1874 Pork ngd'”g 48h at 3°C+/- / 1-31-0-0 | 1.0 - - : 2
2024 | 509 [Carpaccio de boeuf au basilic |Beef carpaccio with basil S. Enteritidis Ad2294 Beef goegdmg 48h at 3°C+/- / 2-3-3-3-1 2.4 + + + 2
2024 | 510 Carpaccio de bceuf au Beef carpaccio with parmesan S. Enteritidis Ad926 Veal S:eedlng 48h at 3°C+/- / 4-5-3-8-2 4.2 + + + 5
armesan cheese 2°C
2024 | 619 Pa\{e de rgm§teak légérement |Raw fresh beef meat salty and S. Bredeney Ad3309 Beef meat Soeedlng 48h at 3°C+/- / 1-9-5-1-2 29 + + + 5
salé et poivré sweet product 2°C

2024 | 620 |Pavé de rumsteak al'échalote |Raw fresh beef meat with shallots |S. Bredeney Ad3309 g%edfur(r:lteat goegdmg 48h at 3°C+/- / 1-2-5-1-2 2.2 + + + 2
2024 | 621 [Escalope de veau agriller Raw fresh veal meat S. Enteritidis Ad926 'I?re;%furgteat ;:egdmg 48h at 3°C+/- / 2-0-2-3-2 1.8 + + + 2
2024 | 622 |Cote de veau a griller Raw fresh veal chop S. Enteritidis Ad926 ?re:)(zfurgteat g:agdmg 48h at 3°C+/- / 2-0-2-3-2 1.8 + + +
2024 | 2870 Boulettes de baeuf surgelé Frozen beef meatball S. Panama Adria8 Ground beef |Seeding -20°C 2 weeks / 4-2-0-3-2 2.2 - - -
2024 | 3524 [Filet de poulet Chicken fillet S. Newport Ad3465 Poultry g:agdmg 48h at 3°C+/- / 2-0-1-1-4 1.6 + + +
2024 | 3525 [Escalope de dinde Turkey escalope S. Newport Ad3465 Poultry g:egdmg 48h at 3°C+/- / 2-0-1-1-4 1.6 + + + 2
2024 | 3526 [Escalope de poulet Chicken escalope S. Brandenburg Ad3286 |Poultry goegdmg 48h at 3°C+- / 1-2-3-0-5 2.2 + + + 2
2024 | 3527 |Aiguillettes de poulet Chicken strips S. Brandenburg Ad3286 |Poultry goegdmg 48h at 3°C+/- / 1-2-3-0-5 2.2 + + + 2
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. o Raw fresh marinated chicken Poultry meat |Seeding 48h at 3°C+/-
2024 | 3534 (Cuisse de poulet marinée meat S. Istanbul Ad3285 product e / 2-3-1-5-1 2.4 + + + 2
2024 | 3535 Emincés de poulet marings | <2W fresh marinated chicken g 01 Ad3285 Poultry meat |Seeding 48h at 3°C+/- |, 23151 | 2.4 + + + 2
meat product 2°C
2024 | 3536 |Sot-l'y-laisse de dinde Raw fresh turkey meat S. Istanbul Ad3285 Er(z;:jlhrztmeat g:agdmg 48h at 3°C+/- / 2-3-1-5-1 2.4 + + + 2
2024 | 3537 Aiguillettes de canard Raw fresh duck meat S. Schwarzengrund Poultry meat Soeedmg 48h at 3°C+/- / 1-0-0-0-0 0.2 - - - 2
Ad2704 product 2°C
S . S. Schwarzengrund Poultry meat |Seeding 48h at 3°C+/-
2024 | 3538 Aiguillettes de poulet Raw fresh chicken meat Ad2704 product e / 1-0-0-0-0 0.2 + + + 2
2024 | 628 Bacon fuméaubois dehetre g0 pacon 21%FT S. Rissen Ad2507 Porkmeat  Seeding 48hat 3°C+/- | 11102 | 1.0 + + + 2
21%MG product 2°C
2024 | 629 Chipolata authentique 24%MG Sausage 24%FT S. Rissen Ad2507 Er"o’('j‘urgfat gfgd'”g 48h at 3°C+/- / 1-1-1-0-2 | 1.0 + + + 2
ir 3 i 0 i o -
2024 | 630 [ChAirasaucisse purporc 20% \qy, sa0e meat 2006FT S. Rissen Ad2507 Porkmeat  Seeding 48h at 3°C+/ / 11102 | 10 + + + |2
MG product 2°C
. Pork meat Seeding 48h at 3°C+/-
2024 | 631 |Saucisse nature 23%MG Sausage 23%FT S- Rissen Ad2507 product 2°C / 1-1-1-0-2 1.0 ) ) ) 2
2024 | 632 |Merguez local a griller 209%MG |Sausage 20%FT S. London Ad2422 Eggurgfat gfgdlng 48h at 3°C+/- / 4-2-2-1-1 2.0 + + + 2
Merguez beeuf et mouton o Pork meat Seeding 48h at 3°C+/- Py
2024 | 633 24%MG Beef and sheep sausage 24%FT |S. London Ad2422 product e / 4-2-2-1-1 2.0 + + + 2
2024 | 634 Paté de campagne 23%MG  Paté 23%MG S. London Ad2422 ;"orgu’gfat gfgd'”g 48h at 3°C+/- / 422141 | 20 + + + 2
Péate de foie forestier Ard 250 Pork meat Seeding 48h at 3°C+/-
2024 | 635 traditionnel 35%MG Paté 35%FT S. London Ad2422 product >oC / 4-2-2-1-1 2.0 + + + 2
Jambon serrano 11 mois Pork meat Seeding 48h at 3°C+/-
2024 | 636 |d'affinage 20%MG Serrano ham 20%FT S- Agona Ad2281 product 2°C / 5-0-0-3-1 18 ) ) ) 2
2024 | 637 Coppa 20%MG Coppa 20%FT S. Agona Ad2281 Eggu’gfat gfgd'”g ashat3’CH- | 50-0-3-1 | 1.8 + + + 2
2024 | 63g Chiffonnade derosette pur |5 oot rosette 34%FT S. Agona Ad2281 Porkmeat  [Seeding 48h at3°C+- | 50-0-3-1 | 1.8 + + + 2
orc 34%MG product 2°C
Poitrine tranches fines fumée |Raw slices of smoked bacon Pork meat Seeding 48h at 3°C+/-
2024 | 639 22%MG 2206FT S- Agona Ad2281 product 2°C / 50031 | 18 - - - 2
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2024 | 689 |Lardons nature 22%MG Raw bacon 22%FT S. Typhimurium 702 Pork meat goegdmg 48h at 3°C+/- / 3-2-4-0-0 1.8 + + + 2 c
2024 | 690 (Chorizo doux 22% MG Chorizo 22%FT S. Infantis 2556 Porkmeat  Secdng 48 atFCH- 1 13234 | 26 + + + 2 | ¢
2024 | 691 Allumettes fumées 20% MG Raw smoked bacon 20%FT iagg;/;smorblflcans Pork meat g:agdlng 48h at 3°C+/- / 2-7-6-3-5 4.6 + + + 2 c
N Seeding 48h at 3°C+/-

2024 | 702 lJambon cru 20%MG Raw ham 209%FT S Typhimurium 702 Pork meat 5 / 32400 | 18 - - - 2 | ¢
2024 | 2104 Lait cru de vache Raw milk S. Stourbridge Ad2297 Sﬁ;’:’e;‘;‘"‘ Seeding 48h 3+2°C / 32031 | 18 + + + 3 | a
2024 | 2105 |Lait cru de vache jersiaise Raw milk S. Ohio Ad2213 Raw cream  |Seeding 48h 3+2°C / 3-0-1-1-3 1.6 - - - 3 a
2024 | 3641 |Lait cru de vache Jersiaise Raw cow's milk S. Enteritidis Ad3380 Sheep milk  |Seeding 48h 3+2°C / 1-3-6-4-2 3.2 + + + 3 a
2024 | 3642 |Lait cru de vache Raw cow's milk S. Enteritidis Ad3380 Sheep milk  |Seeding 48h 3+2°C / 1-3-6-4-2 3.2 + + + 3 a
2024 | 3643 |Lait cru de vache Raw cow's milk S. Agona Ad2922 Milk powder |Seeding 48h 3+2°C / 1-1-1-3-1 1.4 + + + 3 a
2024 | 3644 |Lait cru de brebis Raw sheep's milk S. Agona Ad2922 Milk powder |Seeding 48h 3+2°C / 1-1-1-3-1 14 - - - 3 a
2024 | 2102 Beurre au lait cru demi-sel Raw butter S. Mbandaka Ad2296 Raw milk Seeding 48h 3+2°C / 2-3-4-0-4 2.6 + + + 3 a
2024 | 2103 Beurre de baratte cru demi-sel |Raw butter S. Anatum 26 Dairy product |Seeding 48h 3+2°C / 2-0-3-0-3 1.6 + + + 3 a
2024 | 2106 Creme crue (44%MG) Raw cream 44%FT S. Mbandaka Ad2296 Raw milk Seeding 48h 3+2°C / 2-3-4-0-4 2.6 + + + 3 a
2024 | 2107 |Creme crue (44%MG) Raw cream 44%FT S. Anatum 26 Dairy product |Seeding 48h 3+2°C / 2-0-3-0-3 1.6 + + + 3 a
2024 | 2118 |Abondance au lait cru (32%MG) Raw cow milk cheese 32%FT S. Stourbridge Ad2297 Sﬁ;’:’agglk Seeding 48h 3+2°C / 3-2-0-3-1 1.8 + + + 3 a
2024 | 2119 Sﬁgﬁn;?gg%r,ﬁ)la” crude Raw goat milk cheese 22%FT S. Ohio Ad2213 Raw cream  |Seeding 48h 3+2°C / 3-0-1-1-3 1.6 + + + 3 a
2024 | 2120 Sen:};irﬁel%g(;:age au lait cru Raw cow milk cheese 33%FT S. Mbandaka Ad2296 Raw milk Seeding 48h 3+2°C / 2-3-4-0-4 2.6 + + + 3 a
2024 | 2121 g%%&gt au lait cru de brebis p. . o\ve milk cheese 32%FT  |S. Anatum 26 Dairy product Seeding 48h 3+2°C / 2-0-3-03 | 16 + + + 3 | a
2024 | 2519 fﬁg\?fesglj gneérgi?&gage Raw goat milk cheese 45%FT S. Typhimurium 4 Milk powder |Seeding 48h 3+2°C / 5-1-3-2-3 2.8 + + + 3 a
2024 | 2520 (Fj’:r\gg:zn;z(l;/f&%ano au lait cru Raw cow milk cheese 32%FT S. Typhimurium 4 Milk powder |Seeding 48h 3+2°C / 5-1-3-2-3 2.8 + + + 3 a
2024 | 2521 Newenatel aulait eru devache lpayy oy milk cheese 50%FT S, Typhimurium 4 Milk powder [Seeding 48h 3+2°C / 51323 | 28 + + + 3 | a
2024 | 2522 ggr\‘,;l:ﬁ‘éejg{z,@gp aulaiteru oo cow milk cheese 45%FT  S. Montevideo 604 Rawmilk  [Seeding 48h 3+2°C / 53-5-6-3 | 4.4 + + + 3 | a
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Camembert affiné au lait cru . Dust dairy . o
2024 | 2954 2206MG Raw cow milk cheese 22%FT S. Brandenburg Ad2819 industry Seeding 48h 3+2°C / 1-5-4-2-5 3 + + + 3 a
2024 | 2955 (COMte affin€ 6 mois aulaitcru ooy, oo milk cheese35%FT  S. Brandenburg Ad2819  DUS'43Y  iseeqing 4gh 3s2°C / 15425 | 3 + + + | 3 | a
35%MG industry
2024 | 2110 ngt‘;’jr'fsgem' ecreme Pasteurized milk S. Meleagridis 505 Dairy product Seeding 48h 3+2°C / 4-3-12-2 | 24 + + + 3 | b
2024 | 3300 |Lait demi écrémé pasteurisé  |Pasteurized milk S. Infantis 401B Dairy product |Seeding 48h 3+2°C / 2-4-4-3-4 3.4 + + + 3 b
2024 | 3301 Panna cotta framboise Dairy dessert (panna cotta) S. Livingstone Ad2150 Dairy product |Seeding 48h 3+2°C / 0-0-1-1-0 0.4 + + + 3 b
2024 | 3302 Panna cotta caramel Dairy dessert (panna cotta) S. Montevideo Ad912 Dairy product |Seeding 48h 3+2°C / 1-2-2-2-1 1.6 + + + 3 b
2024 | 2525 |Yaourt au lait de chévre nature |Pasteurized goat milk yoghurt S. Indiana Ad174 White cheese [Seeding 48h 3+2°C / 1-2-4-4-6 2.4 + + + 3 b
2024 | 2526 |Yaourt velouté Pasteurized cow milk yoghurt S. Indiana Ad174 White cheese [Seeding 48h 3+2°C / 1-2-4-4-6 2.4 + + + 3 b
Créme fraiche entiére épaisse - . ) R
2024 | 2108 bio (30%MG) Pasteurized cream 30%FT S. Livingstone Ad2150 Dairy product [Seeding 48h 3+2°C / 0-0-1-1-0 0.4 - - - 3 b
2024 | 2109 (Creme fraiche entiére (30%MG) Pasteurized cream 30%FT S. Montevideo Ad912 Dairy product |Seeding 48h 3+2°C / 1-2-2-2-1 1.6 - - - 3 b
Fromage fouetté nature Pasteurized cow milk cheese - . . o
2024 | 2114 asteurisé de vache (24%MG) 249%ET S. Meleagridis 505 Dairy product [Seeding 48h 3+2°C / 4-3-1-2-2 2.4 + + + 3 b
Fromage velours de bleu lait  |Pasteurized cow milk cheese . . . o
2024 | 2115 asteurisé de vache (33%MG) 33%ET S. Infantis 401B Dairy product [Seeding 48h 3+2°C / 2-4-4-3-4 3.4 + + + 3 b
Petit camembert au lait Pasteurized cow milk cheese L . . o
2024 | 2116 asteurisé (20%MG) 20%ET S. Livingstone Ad2150  |Dairy product [Seeding 48h 3+2°C / 0-0-1-1-0 0.4 + + + 3 b
Le crottin de chevre pasteurisé Pasteurized goat milk cheese . . . o 5o
2024 | 2117 (23%MG) 2306ET S. Montevideo Ad912 Dairy product |Seeding 48h 3+2°C / 1-2-2-2-1 1.6 + + + 3 b
Emmental francais au lait de  |Pasteurized cow milk cheese . . . o
2024 | 2523 vache pasteurisé 28%MG 28%FT S. Montevideo 604 Raw milk Seeding 48h 3+2°C / 5-3-5-6-3 4.4 + + + 3 b
Fromage a raclette nature au Pasteurized cow milk cheese
2024 | 2524 |ait de vache pasteurisé S. Montevideo 604 Raw milk Seeding 48h 3+2°C / 5-3-5-6-3 4.4 + + + 3 b
28%FT
28%MG
Seeding with
o . . . lyophilized strain — 2
2024 | 2449 |Poudre de lait écrémé Skimmed milk powder S. Goldcast Ad3006 Dairy product \weeks at ambient / / 1 + + + 3 c
temperature
Seeding with
2024 | 2450 |Poudre de lait écrémé BIO Skimmed milk powder S. Derby Ad3381 Dairy product lyophilized strain —2 / / 0.5 + + + 3 c

weeks at ambient
temperature
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Sample N°

2451

Product (French name)

Poudre de lait écrémé

Product

Skimmed milk powder

Artificial contamination

Strain Origin

Injury protocol

Injury
measure-
ment

Inoculation

level/sample

Enumeration

CFX Opus (Deep

Global results

Well)

QS5 (Fast)

. Anatum Ad2718

Dairy product

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

0.8

Category

2024

2452

Poudre de lait demi écrémé
calcium vitamine D

Semi-skimmed milk powder
(calcium / vitamin D)

. Duisberg Ad1812

Dairy product

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

15

2024

2453

Poudre de lait écrémé calcium
vitamine D

Skimmed milk powder (calcium /
vitamin D)

. Agona Ad2922

Dairy product

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

15

2024

2454

Poudre de lait écrémé BIO

Skimmed milk powder

. Virchow Ad1721

Infant cereals

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

15

2024

2455

Poudre de lait demi écrémé

Semi-skimmed milk powder

. Goldcast Ad3006

Dairy product

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

2024

2457

Poudre de lait entier 26% MG

Whole milk powder 26%FT

S.

Anatum Ad2718 Dairy product

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

0.8

2024

2458

Poudre de lait entier 26% MG

Whole milk powder 26%FT

S

. Duisberg Ad1812

Dairy product

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

15

2024

3086

Caséinate

Caseinate

. Anatum Ad2706

Milk powder

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

2024

3089

Lactose

Lactose

. Cerro Ad2707

Dairy product

Seeding with
lyophilized strain — 2
weeks at ambient
temperature

1.8
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Artificial contamination

Global results

(2]
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g g Product (French name) Product Injury level/sample é), e :?77; g

© =

3 %) Strain Origin Injury protocol measure- 23 L O

o = o)

@ ment O 7}

: x ©
Enumeration )
. . ) Seafood - o

2024 | 1747 [Filet de saumon Raw fish fillet (salmon) S. Hadar F106 product Seeding 48h 3+2°C / 0-4-0-3-2 1.8 + + + 4 a
2024 | 1748 Filet de lieu jaune Raw fish fillet (pollack) S. Brandenburg Ad351 Ereoi;fﬁgtd Seeding 48h 3+2°C / 1-0-3-32 | 1.8 + + + 4 | a
2024 | 1749 Dos de cabillaud Raw fish fillet (cod) S. Derby Ad1093 [S)reoig&‘:’td Seeding 48h 3+2°C / 1-1-0-0-1 | 0.6 + + + 4 | a
2024 | 1750 Pavé de truite Raw fish (trout) S. Anatum Ad1451 [S)ﬁ)"’(‘jfﬁgtd Seeding 48h 3+2°C / 0-5-0-0-1 | 1.2 - - - 4 | a
2024 | 1751 Filet d'eiglefin Raw fish (haddock) S. Hadar F106 sreoi;fﬁgf Seeding 48h 3:2°C / 0-4-0-32 | 18 - - - 4 | a
2024 | 1752 [Filet de saumon Raw fish fillet (salmon) S. Brandenburg Ad351 [S)reoigﬁgtd Seeding 48h 3+2°C / 1-0-3-3-2 1.8 + + + 4 a
2024 | 1753 Dos de lieu noir Raw fish filet (saithe) S. Derby Ad1093 ﬁﬁfgﬁgf‘ Seeding 48h 3+2°C / 11001 | 06 + + + 4 | a
2024 | 1754 Queue de lotte cotiére Raw fish (monkfish tail) S. Anatum Ad1451 ﬁﬁfgggf Seeding 48h 3+2°C / 0-5-00-1 | 1.2 + + + 4 | a
2024 | 1755 [Filet de dorade Raw fish fillet (sea bream) S. Hadar F106 ﬁggﬁ&d Seeding 48h 3+2°C / 0-4-0-3-2 1.8 - - - 4 a
2024 | 1756 |Aile de raie cotiere Raw fish (skate wing) S. Brandenburg Ad351 ;?('jfggtd Seeding 48h 3+2°C / 1-0-3-3-2 1.8 + + + 4 a
2024 | 1757 Gambas crues Raw prawns S. Derby Ad1093 ﬁggggf Seeding 48h 3+2°C / 1-1-0-0-1 0.6 + + + 4 a
2024 | 1758 Noix de Saint jacques Raw scallops S. Anatum Ad1451 ﬁ%ﬁfﬁgf Seeding 48h 3+2°C / 0-5-0-0-1 1.2 + + + 4 a
2024 | 1759 [Huitres creuses élu n°4 Raw hollow oysters S. Hadar F106 ﬁsfgﬁgtd Seeding 48h 3+2°C / 0-4-0-3-2 1.8 - - - 4 a
2024 | 1760 Moules Raw mussels S. Brandenburg Ad351 ?ﬁfgﬁgf Seeding 48h 3+2°C / 1-0-3-3-2 1.8 + + + 4 a
2024 | 2216 |Laitue iceberg en sachet Bagged lettuce S. Derby Ad3057 Spinach Seeding 48h 3+2°C / 6-5-4-2-5 4.4 + + + 4 b
2024 | 2217 (Graines germées alfalfa Sprouts S. Kasenyi Ad2921 Leek sprouts |Seeding 48h 3+2°C / 5-2-2-2-7 3.6 + + + 4 b
2024 | 2218 |Ciboulette fraiche Fresh chives S. Derby Ad3057 Spinach Seeding 48h 3+2°C / 6-5-4-2-5 4.4 - - - 4 b
2024 | 2219 Basilic frais bio Fresh basil S. Livingstone Ad2566 Potatoes Seeding 48h 3+2°C / 3-3-4-3-0 2.6 + + + 4 b
2024 | 2220 Persil frisé frais Fresh parsley S. Kasenyi Ad2921 Leek sprouts |Seeding 48h 3+2°C / 5-2-2-2-7 3.6 - - - 4 b
2024 | 2722 [Feuilles de maches Lamb's lettuce leaves S. Virchow Ad2569 Vegetables  |Seeding 48h 3+2°C / 1-1-4-0-1 1.4 + + + 4 b
2024 | 2723 Batavia Batavia S. Havana Ad2728 Sunflower Seeding 48h 3+2°C / 3-4-4-1-3 3 + + + 4 b
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Artificial contamination Global results

2
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g EL Product (French name) Product Injury I(Ier\]/gﬁggrtr:%rl]e é), e "Q? g

o & Strain Origin Injury protocol measure- 23 L S

o ment 8' = 3

Enumeration )
Feuilles de chéne Oak leaf salad S. Livingstone Ad2566 Potatoes Seeding 48h 3+2°C / 1-2-0-2-4 + + + 4 b
2024 | 2725 Jeunes pousses lYoung sprouts S. Havana Ad2728 Sunflower Seeding 48h 3+2°C / 3-4-4-1-3 3 + + + 4 b
2024 | 2726 (Coriandre fraiche Fresh coriander S. Virchow Ad2569 Vegetables  [Seeding 48h 3+2°C / 1-1-4-0-1 1.4 + + + 4 b
2024 | 2727 Aneth fraiche Fresh dill S. Havana Ad2728 Sunflower Seeding 48h 3+2°C / 3-4-4-1-3 3 - - - 4 b
2024 | 2728 Menthe fraiche Fresh mint S. Livingstone Ad2566 Potatoes Seeding 48h 3+2°C / 1-2-0-2-4 1.8 - - - 4 b
2024 | 2729 Romarin frais Fresh rosemary S. Virchow Ad2569 Vegetables  [Seeding 48h 3+2°C / 1-1-4-0-1 1.4 - - - 4 b
2024 | 2876 Basilic surgelé Frozen basil S. Derby Ad3057 Spinach Seeding -20°C 2 weeks / 2-2-2-1-1 1.6 - - - 4 b
2024 | 2877 Persil plat surgelé Frozen flat-leaf parsley S. Derby Ad3057 Spinach Seeding -20°C 2 weeks / 2-2-2-1-1 1.6 - - 4 b
2024 | 2878 |Ciboulette surgelé Frozen chives S. Kasenyi Ad2921 Sprouts Seeding -20°C 2 weeks / 4-2-0-4-1 2.2 - - - 4 b
2024 | 2879 |Coriandre surgelé Frozen coriander S. Kasenyi Ad2921 Sprouts Seeding -20°C 2 weeks / 4-2-0-4-1 2.2 - - - 4 b
2024 | 3097 |Laitue sucrine Sucrine lettuce S. Virchow Ad2569 Vegetables  [Seeding 48h 3+2°C / 3-2-1-1-2 1.8 + + + 4 b
2024 | 3098 [Feuille de chéne rouge Red oak leaves S. Virchow Ad2569 Vegetables  |Seeding 48h 3+2°C / 3-2-1-1-2 1.8 + + + 4 b
2024 | 3099 Salade mélée Mixed salad S. Virchow Ad2569 Vegetables  [Seeding 48h 3+2°C / 3-2-1-1-2 1.8 + + + 4 b
2024 | 3100 Roquette BIO Rocket S. Livingstone Ad2566 Potatoes Seeding 48h 3+2°C / 5-0-3-5-1 2.8 + + + 4 b
2024 | 2206 Melon Melon S. Virchow F276 Vegetables  |Seeding 48h 3+2°C / 1-4-3-4-2 2.8 + + + 4 c
2024 | 2207 |Nectarine blanche Nectarine S. Typhimurium Ad2034 |Vegetables  |Seeding 48h 3+2°C / 2-2-3-4-3 2.6 + + + 4 c
2024 | 2208 Banane Banana S. Typhimurium Ad2034 |Vegetables  |Seeding 48h 3+2°C / 2-2-3-4-3 2.6 + + + 4 c
2024 | 2209 Abricot Apricot S. Virchow F276 Vegetables  |Seeding 48h 3+2°C / 1-4-3-4-2 2.8 + + + 4 c
2024 | 2210 [Tomate ronde Tomato S. Derby Ad3057 Spinach Seeding 48h 3+2°C / 6-5-4-2-5 4.4 + + + 4 c
2024 | 2211 |Poivron rouge Red pepper S. Kasenyi Ad2921 Leek sprouts |Seeding 48h 3+2°C / 5-2-2-2-7 3.6 + + + 4 [
2024 | 2212 |Champignon blanc Mushroom S. Derby Ad3057 Spinach Seeding 48h 3+2°C / 6-5-4-2-5 4.4 + + + 4 c
2024 | 2213 [Fraise Strawberry S. Virchow F276 Vegetables  |Seeding 48h 3+2°C / 1-4-3-4-2 2.8 - - - 4 c
2024 | 2214 Concombre Cucumber S. Livingstone Ad2566 Potatoe Seeding 48h 3+2°C / 3-3-4-3-0 2.6 + + + 4 c
2024 | 2215 |Avocat Avocado S. Livingstone Ad2566  |Potatoe Seeding 48h 3+2°C / 3-3-4-3-0 2.6 + 4 c
2024 | 2880 gﬁrcgket% | de fruits rouges Frozen red fruits S. Virchow F276 Vegetables  Seeding -20°C 2 weeks|  / 10434 | 24 : : - 4 | c
2024 | 2881 |Ananas en morceaux surgelés |[Frozen pineapple chunks S. Virchow F276 Vegetables  |Seeding -20°C 2 weeks / 1-0-4-3-4 2.4 - - - 4 c
2024 | 2882 |Poélée champétre surgelée Frozen vegetables S. Typhimurium Ad2034 |Vegetables  |Seeding -20°C 2 weeks / 3-1-1-3-7 3 - - - 4 c
2024 | 2883 |Haricots jaunes surgelés Frozen yellow beans S. Typhimurium Ad2034 |Vegetables  |Seeding -20°C 2 weeks / 3-1-1-3-7 3 - - - 4 c
2024 | 3101 |Prune jaune Yellow plum S. Typhimurium Ad2034 |Cocoa beans |Seeding 48h 3+2°C / 1-2-0-3-1 1.4 + + + 4 c
2024 | 3102 Raisin noir Muscat Black grapes S. Lexington 2003S03 Oilseeds Seeding 48h 3+2°C / 5-1-1-2-4 2.6 + + + 4 c
2024 | 3103 |Carotte Carrot S. Lexington 2003S03 Oilseeds Seeding 48h 3+2°C / 5-1-1-2-4 2.6 + + + 4 c
2024 | 2736 (CEuf de caille Quail egg S. Typhimurium Ad1484 [Egg products |Seeding 48h 3+2°C / 6-2-3-0-2 2.6 + + + 5 a
2024 | 2682 |Cumin moulu en poudre Ground cumin powder S. Caracas Ad2322 Spices ISeed!r]g with . / / 15 - - - 5 a
yophilized strain — 2

Page 74 of 222



Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Artificial contamination Global results

Inoculation

Product (French name) Product level/sample

Category

Injury
Strain Origin Injury protocol measure-
ment
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)
>

QS5 (Fast)

Enumeration

CFX Opus (Deep
Well)

weeks at ambient
temperature
Seeding with
lyophilized strain — 2
weeks at ambient
temperature
Seeding with
lyophilized strain — 2 / /
weeks at ambient
temperature
Seeding with
lyophilized strain — 2
weeks at ambient
temperature
Seeding with
lyophilized strain — 2
weeks at ambient
temperature
Seeding with
lyophilized strain — 2 / /
weeks at ambient
temperature
Seeding with
lyophilized strain — 2
weeks at ambient
temperature
Seeding with
lyophilized strain — 2
weeks at ambient
temperature
Seeding with
lyophilized strain — 2 / /
weeks at ambient
temperature
2024 | 2840 |Poudre de cacao 32% intense |Cocoa powder 32% cocoa S. Typhimurium Ad1682 |Chocolate Spiking 10min at 56°C 0,9 3-1-0-1-2 1.4 + + + 5 a
2024 | 2841 Origan déshydraté Dehydrated oregano S. Havana Ad2728 Sunflower Spiking 10min at 56°C 15 0-0-1-0-1 0.4 - - - 5 a

2024 | 2683 (Curry moulu Ground curry powder S. Caracas Ad2322 Spices

2024 | 2684 |Piment rouge doux moulu Ground piment powder S. Caracas Ad2322 Spices 15 - - - 5 a

2024 | 2685 Persillade Dehydrated parsley S. Lexington 2003S16 Soya

2024 | 2686 [Thym déshydraté Dehydrated thyme S. Lexington 2003S16 Soya

2024 | 2687 [Herbe de provence Dehydrated Provence herb S. Lexington 2003S16 Soya 1.8 + + + 5 a

2024 | 2688 Poudre de cacao Cocoa powder S. Typhimurium Ad1682 |Chocolate

Pépites de chocolat noir (45,5% Dark chocolate chip (45,5%

2024 | 2689
cacao) cocoa)

S. Typhimurium Ad1682 |Chocolate

Pépites de chocolat au lait

(30% cacao) 22 * * * 5 a

2024 | 2691 Milk chocolate chip (30% cocoa) |S. Braenderup Ad1661 |Chocolate
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Sample N°

Product (French name)

Romarin de Provence

Product

Strain

Artificial contamination

Origin

Injury protocol

Injury
measure-
ment

Inoculation

level/sample

Enumeration

Global results

CFX Opus (Deep
Well)

QS5 (Fast)

Category

2024 | 2842 déshydraté Dehydrated rosemary S. Havana Ad2728 Sunflower Spiking 10min at 56°C 15 0-0-1-0-1 0.4 - - 5 a
2024 | 2843 Ciboulette déshydratée Dehydrated chives S. Lexington 2003S16 Soya Spiking 10min at 56°C 1,9 0-1-1-0-2 0.8 + + 5 a
2024 | 2844 Basilic déshydraté Dehydrated basil S. Lexington 2003S16 Soya Spiking 10min at 56°C 1,9 0-1-1-0-2 0.8 - - 5 a
2024 | 2845 Persil déshydraté Dehydrated parsley S. Lexington 2003S16 Soya Spiking 10min at 56°C 1,9 0-1-1-0-2 0.8 - - 5 a
2024 | 2846 |Paprika doux Sweet paprika S. Caracas Ad2322 Spices Spiking 10min at 56°C 1,2 2-1-1-2-1 1.4 + + 5 a
2024 | 2847 |Cannelle moulue Ground cinnamon S. Caracas Ad2322 Spices Spiking 10min at 56°C 1,2 2-1-1-2-1 14 - - 5 a
2024 | 2848 4 épices moulues 4 ground spices S. Caracas Ad2322 Spices Spiking 10min at 56°C 1,2 2-1-1-2-1 14 - - 5 a
. = o

2024 | 3092 ((:::(?;Oolat noir puissant 85% Strong dark chocolate 85% cocoa |S. Braenderup Ad1661  (Chocolate Spiking 10min at 56°C 0,88 1-1-2-1-1 1.2 i + 5 a
2024 | 3093 (Chocolat noir 75% cacao Dark chocolate 75% cocoa S. Braenderup Ad1661 |Chocolate Spiking 10min at 56°C 0,88 1-1-2-1-1 1.2 + + 5 a
2024 | 3094 525’500'(23‘;’)‘5;2;‘(‘)36 fort en ?5'3(;) ggigg)po""der chocolate s graenderup Ad1661 (Chocolate  Spiking 10min at56°C | 0,88 | 1-1-2-1-1 | 1.2 + + 5 | a
2024 | 3095 [Epices a couscous Couscous spices S. Kasenyi Ad2921 Leek sprouts |Spiking 10min at 56°C 1,98 2-4-6-6-6 4.8 - - 5 a
2024 | 3096 Curcuma Turmeric S. Havana Ad2728 Sunflower Spiking 10min at 56°C 1,34 4-5-2-3-0 2.8 + + 5 a

Poudre de lait infantile avec . . . Seeding with
2024 | 2459 Probiotiques 6 a 10mois MrIcIJktfo(;\llgge(z_lnrfeintte:?rln;ullg“vglgbl )S. Goldcast Ad3006  Dairy product |YOPNilized strain -2 / / 1 + + 5 | b

(L.reuteri 1.7.10* UFC/g) 24 %6ET ’ o 9= yp weeks at ambient

24.3%MG = temperature

Poudre de lait infantile avec Milk powder infant formula with Seeding with
2024 | 2460 problothpes des 46m0|s probiotics (L. reuteri 3.09.10* S. Derby Ad3381 Dairy product lyophilized strgm -2 / / 0.5 + + 5 b

(L. reuteri 3.09.10%) UFC/g CFUIg) 27.6%FT weeks at ambient

27.6%MG 9 o temperature

Poure de WL I Ie SEE i pouder nfant formulait por e
2024 | 2461 P at S probiotics (L. reuteri 3.2.10° S. Anatum Ad2718 Dairy product yop - / / 0.8 + + 5 b

(L. reuteri 3.2.10°> UFC/g) weeks at ambient

CFUIg) 24.2%FT

24.2%MG temperature

Poudre de lait infantile avec . . . Seeding with
2024 | 2462 Probiotiques 6 a 10mois Mrléimﬂge(ilnrfeinttefr?gguigswnh S. Duisberg Ad1812  Dairy product [YoPhilized strain —2 / / 15 + + 5 | b

(L. reuteri 3.2.10° UFC/g) ?:FU/ ) 24 30/' FT o ’ 9 vp weeks at ambient ’

24.3%MG 9 = temperature

Poudre de lait infantile avec . . . Seeding with

L 5 . Milk powder infant formula with o .

2024 | 2463 probiotiques 6 a 12mois probiotics (B. infantis 5.3.10° S. Agona Ad2922 Dairy product lyophilized strain —2 / / 15 + + 5 b

(B.infantis 5.3.10° UFC/g)
22%MG

CFUIg) 22%FT

weeks at ambient
temperature
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Poudre de lait infantile avec Milk powder infant formula with Seeding with
probiotiques dés 6mois probiotics (Limosilactobacillus ; lyophilized strain — 2
2024 | 2464 (Limosilactobacillus fermentumfermentum heriditum 6.3.10° S. Virchow Ad1721 Infant CerealesWeeks at ambient / / 15 * * 5
heriditum 6.3.10° UFC/g) CFU/g) temperature
Poudre de lait infantile avec Milk powder infant formula with Seeding with
probiotiques de 0 a 6mois probiotics (Limosilactobacillus . lyophilized strain — 2
2024 | 2465 (Limosilactobacillus fermentum fermentum heriditum 1.05.10° S. Agona Ad2922 Dairy product weeks at ambient / / 15 * * 5
heriditum 1.05.10° UFC/g) CFU/g) temperature
Céréales infantiles avec Infant cereals with probiotics Isge?\iilrilgevc\i’itsrlrain -2
2024 | 2466 probiotiques +8mois (B.lactis | & [ 0 s cgu o) S. Virchow Ad1721 Infant cerealesv)\:egks L ambient / / 15 " + 5
1.08.10° UFC/g) temperature
L . . Seeding with
Céréales infantiles avec . _— - .
2024 | 2467 prob/io)tiques (B.lactis 3.9.10° I(gf?:étfse gegliov;llct:rlls;g)b lotics S. Panama Ad1733 Infant cereales %gztlsllzfi;té?é?ﬂ_ 2 / / 3 + + 5
UFC/g ’ e
temperature
Céréales infantiles avec . _— Seed!r]g with .
2024 | 2468 probiotiques dés 6mois (Bifido Inf_a_nt cerea[s_W|th p“’ti'o“cs S. Panama Ad1733 Infant cereales lyophilized strain — 2 / / 3 + + 5
bactéries 2.6.10° UFC/g) (Bifido bactéries 2.6.10* CFU/g) r;f;elgzrgiuizblent
Poudre de lait infantile avec . . I Seeding with
L N ] Milk powder with probiotic - .
2024 | 3082 Probiotiques des 6 mois 24.29%FT (5.36.10° CFU/g L.reuteri |S. Enteritidis Ad3380  Dairy product |YOPhilized strain —2 / / 15 + + 5
24.2%MG (5.36.10° UFC/g DSM17938) weeks at ambient
L.reuteri DSM17938) temperature
E?oubdigiigﬁelzndgsf%nrt:gigvec Milk powder with probiotic Seeding with
2024 | 3083 B37%MG (4.82.10° UFC/g 37%MG (4.82.10° CFU/g S. Anatum Ad2706 Milk powder | YoPhilized strain — 2 / / 1 + + 5
Limosilact.ob'acillus fermentum Limosilactobacillus fermentum ’ weeks at ambient
. heredite) temperature
heredite)
Poudre de lait infantile avec . . I Seeding with
. 5 } Milk powder with probiotic o _
2024 | 3084 Probiotiques des lanaissance |5 5o\ (1 97.10¢ CFUJg L.reuteri|S. Enteritidis Ad3380  |Dairy product |YOPNilized strain —2 / / 15 + + 5
25.2%MG (1.27.10* UFC/g DSM17938) weeks at ambient
L.reuteri DSM17938) temperature
o ; Milk powder with probiotic . .
2024 | 3085 |oudre delaitinfantileavec o0 (g 55.10° CFU/g S. Cerro Ad2707 Dairy product [oceding with / / 18 + + 5
probiotiques dés 6mois 22 /OMGBifidobacterium infantis)) lyophilized strain — 2
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g g Product (French name) Product Injury level/sample é), e :?77; g
© =
3 %) Strain Origin Injury protocol measure- 23 L O
o = o)
o ment o N
: x ©
Enumeration )
(8.55.10° UFC/g Bifidobacterium weeks at ambient
infantis)) temperature
2024 | 2730 (CEufs de poules BIO Eggs (BIO) S. Typhimurium Ad1484 |Egg products |Seeding 48h 3+2°C / 6-2-3-0-2 2.6 + + + c
2024 | 2731 CEu_fs d_e poules élevées en Eggs (free-range hens) S. Livingstone E1 Egg white Seeding 48h 3+2°C / 2-6-0-4-0 2.4 + + + c
lein air powder
2024 | 2732 (CEufs de poules élevées au sol Eggs (hens reared on the ground) |S. Enteritidis 10 Egv%(;'g'te Seeding 48h 3+2°C / 2-0-1-2-3 1.6 - - - c
2024 | 2733 Jaune d'ceuf liquide pasteurisé Pasteurised liquid egg yolk S. Typhimurium Ad1484 |Egg products |Seeding 48h 3+2°C / 6-2-3-0-2 2.6 + + + c
2024 | 2734 Blanc d'ceuf liquide pasteurisé [Pasteurised liquid egg white S. Enteritidis 10 Egv%(g:'te Seeding 48h 3+2°C / 2-0-1-2-3 1.6 c
2024 | 2735 (CEuf entier liquide pasteurisé |Pasteurised liquid whole egg S. Livingstone E1 Egv%(g:'te Seeding 48h 3+2°C / 2-6-0-4-0 2.4 + + + 5 c
2024 | 2957 (CEufs fermiers bretons plein air [Eggs (free-range hens) S. Infantis 14 Egsts:ggecj Seeding 48h 3+2°C / 3-3-0-1-2 1.8 + + + 5 c
2024 | 2958 (CEufs BIO Eggs (BIO) S. Enteritidis 657 Egg drop Seeding 48h 3+2°C / 3-0-0-1-3 1.4 + + + 5 [
2024 | 2959 (CEuf entier liquide pasteurisé |Pasteurised liquid whole egg S. Enteritidis 657 Egg drop Seeding 48h 3+2°C / 3-0-0-1-3 1.4 + + + 5 c
2024 | 2960 (CEufs de poules élevées au sol [Eggs (hens reared on the ground) |S. Enteritidis 657 Egg drop Seeding 48h 3+2°C / 3-0-0-1-3 1.4 - - - 5 c
. Pasteurized - °
2024 | 2956 [Blanc d'ceuf liquide pasteurisé |Pasteurised liquid egg white S. Infantis 14 legg drop Seeding 48h 3+2°C / 3-3-0-1-2 18 ) ) ) 5 ¢
Seeding with
S. Enteritidis 657 Egg roll lyophilized strain — 2 / / 15 . . : 5 | ¢
weeks at ambient
2024 | 3091 Blanc d'ceuf en poudre Powdered egg white temperature
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Global results

Artificial contamination Pvgg?g:ér With PREraser
1% protocol protocol
(2
> > >
E o S
& 2 |Product (French name) Product a a by
15} g Inoculation o o ©
s %) _ level/sample o 2 o |7 ©
= Injury w | 8 =| 3
. . - LL 0w = LL
Strain Injury protocol measure 22| = 22| =
ment @) = B O = 7
i ol ol It
Enumeration ) 3}
2024 | 2370 FCOUVillon pate a madeleine  Swab after cleaning (pastry s o, Aq1683 Pastry Seeding 48h 3+2°C / 31-642 | 32 | - |- - |- -6 a
lapres nettoyage roduct)
Chiffonnette moule cake aprésWipe after cleaning (pastry . . e
2024 | 2371 hettoyage roduct) IS. Derby Ad1683 Pastry ISeeding 48h 3+2°C / 3-1-6-4-2 3.2 + + + + + 6 a
Ecouvillon laiterie aprées Swab after cleaning (dairy . . . .
2024 | 2376 hettoyage roduct industry) S. Cerro Ad2707 Milk powder [Seeding 48h 3+2°C / 2-2-2-3-7 3.2 + + + + + 6 a
2024 | 2377 EPONGe laiterie avant Sponge before disinfection s o Ag2707 Milk powder  [Seeding 48h 3+2°C / 22237 | 32 | + |+ + |+|+ |6 a
désinfection dairy product industry)
2024 | 2378 [Chiffonnette laiterie avant  Wipe before disinfection S. Anatum Ad2706 Milk powder  [Seeding 48h 3+2°C / 35586 | 54 | + |+ + |+ |+ |6]a
désinfection dairy product industry)
Eponge dessus chaise aprés [Sponge after cleaning (dairy . . . .
2024 | 2379 hettoyage roduct industry) IS. Anatum Ad2706 Milk powder |Seeding 48h 3+2°C / 3-5-5-8-6 5.4 + + + + + 6 a
Chiffonnette tuyaux inox Wipe after cleaning (dairy . . . .
2024 | 2380 hprés nettoyage roduct industry) IS. Anatum Ad2706 Milk powder |Seeding 48h 3+2°C / 3-5-5-8-6 5.4 + + + + + 6 a
Eponge moule d'e:mment.al ISponge after cleaning (dairy . .
2024 | 2965 @pres nettoyage (industrie ndustry) S. Anatum Ad2706 Dairy product [Seeding 48h 3+2°C / 4-4-6-6-4 4.8 + + + + + 6 a
laitiere)
Chiffonnette étagére chambre Wipe after cleaning (dair Dust dair
2024 | 2966 froide de lafabrication apres ndpustr ) 9 y S. Brandenburg Ad2819 indust y ISeeding 48h 3+2°C / 1-5-4-2-5 3 + + + + + 6 a
nettoyage (industrie laitiére) y Y
2024 | 2967 I(;?tlifé?;nette surface (|ndustr|eWipe (dairy industry) S. Anatum Ad2706 Dairy product [Seeding 48h 3+2°C / 4-4-6-6-4 4.8 + + + + + 6 a
2024 | 2968 Eau dg rincage circuit NEP Process water (dairy industry) |[S. Brandenburg Ad2819 PUSt dairy ISeeding 48h 3+2°C / 1-5-4-2-5 3 + A A + A 6 a
ligne (industrie laitiére) industry
2024 | 1764 Déchets effiloché de bceuf Residues of shredded beef  |S. Bredeney 912 Pork meat ISeeding 48h 3+2°C / 1-0-4-3-3 2.2 + + + + + 6 b
2024 | 1765 Déchets effiloché de boeuf Residues of shredded beef  |S. Newport Adria 586 Beef meat ISeeding 48h 3+2°C / 3-1-1-0-1 1.2 + + + + + 6 b
2024 | 1766 Déchets sol parmentier Residues of parmentier IS. Newport Adria 586 Beef meat ISeeding 48h 3+2°C / 3-1-1-0-1 1.2 + + + + + 6 b
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- al contaminatio Pvlglé?gsu;r With PREraser
protocol
protocol
o o |Prod e ame Prod a a 3 S
= 5 Inoculation o . o = S
5 ) level/sample a S lx] o ol x
' . - . Injury P I =
Strain Origin Injury protocol measure g_g E)/ % g_%—‘ \L; %
ment (e} n | =0 wn | =
x ol T x ol “
Enumeration | Mean | ¢ S
2024 | 1767 Déchets chipolata Residues of chipolata . Indiana 538 Pork meat ISeeding 48h 3+2°C / 0-0-0-2-0 0.4 + + | + + + + 6 b
2024 | 1768 Déchets chipolata Residues of chipolata . Typhimurium Ad2508 :r?\rlli(ronment ISeeding 48h 3+2°C / 1-0-2-1-1 1.0 + + | + + + + 6 b
_ ) _ Dust dairy See_ding with lyophilised
2024 | 1819 [Poussiéres d'aspirateur Vacuum dust . Infantis AOOEQ57 industry strain 2 weeks at / / 0.5 + + | + + + + 6 b
ambient temperature
_ ) Dust dairy See_ding with lyophilised
2024 | 1820 Poussiéres d'aspirateur Vacuum dust . Manhattan 900 industry strain 2 weeks at / / 4.5 + + | + + + + 6 b
ambient temperature
Dust dairy ISeeding with lyophilised
2024 | 1821 Poussiéeres d'aspirateur Vacuum dust . Anatum Ad2754 industry strain 2 weeks at / / 15 + + | + + + + 6 b
lambient temperature
- ) Dust dairy Seefjing with lyophilised
2024 | 1822 Poussiéeres d'aspirateur Vacuum dust . Brandenburg Ad2819 industry strain 2 weeks at / / 0.5 + + | + + + + 6 b
lambient temperature
N ) _ Dust dairy See_ding with lyophilised
2024 | 1823 |Poussiéres d'aspirateur Vacuum dust . Infantis AOOEO57 industry strain 2 weeks at / / 0.5 + + | + + + + 6 b
lambient temperature
N ) Dust dairy See_ding with lyophilised
2024 | 1824 |Poussiéres d'aspirateur Vacuum dust . Manhattan 900 industry strain 2 weeks at / / 45 + + | + + + + 6 b
lambient temperature
N ) Dust dairy See_ding with lyophilised
2024 | 1825 |Poussiéres d'aspirateur Vacuum dust . Anatum Ad2754 industry strain 2 weeks at / / 15 + + | + + + + 6 b
lambient temperature
_ ) Dust dairy See_ding with lyophilised
2024 | 1826 [Poussiéres d'aspirateur Vacuum dust . Brandenburg Ad2819 industry strain 2 weeks at / / 0.5 + + | + + + + 6 b
lambient temperature
_ ) _ Dust dairy See_ding with lyophilised
2024 | 1827 [Poussiéres d'aspirateur Vacuum dust . Infantis AOOEQ57 industry strain 2 weeks at / / 0.5 - - - - - - 6 b
lambient temperature
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Without

PREraser

protocol

With PREraser
protocol

s o! Prod e ame Prod
= 5 Inoculation § g;' S
3 ) level/sample [a) Tl a Tl o
$ Injury Sl Y|l 8| Y
Strain Origin Injury protocol measure 2 g = % = %—‘ = %
ment (e} B|l=10 o E
x ol T x ol “
1 LL LL
Enumeration| Mean | ¢ )
Dust dair ISeeding with lyophilised
2024 | 1828 [Poussiéres d'aspirateur Vacuum dust . Manhattan 900 indust y strain 2 weeks at / / 4.5 - - - - - - 6 b
Y ambient temperature
Dust dair ISeeding with lyophilised
2024 | 1829 Poussiéres d'aspirateur Vacuum dust . Anatum Ad2754 indust y strain 2 weeks at / / 1.5 + + | + + + + 6 b
Y ambient temperature
2024 | 1763 Fau delavage aprés ringage  Process water after cleaning s oo g0u Ad929 8¢ Seeding 48h 3+2°C / 11111 |10 [ = |- b= - |-[-|6]c¢
industrie porcine) pork meat industry) lenvironment
2024 | 2367 [£3U d€ process brioche apres Process water after cleaning g ryyhimurium 633 Pastry Seeding 48h 3+2°C / 02232 | 18 | + [+ |+ | + [+ |+ [6|c
nettoyage pastry product)
2024 | 2368 Eau de process pate a process water before cleaning . Typhimurium 633 Pastry ISeeding 48h 3+2°C / 0-2-2-3-2 1.8 + + | + + + + 6 c
madeleine avant nettoyage pastry product)
Eau de process pate a Process water after cleaning . . e
2024 | 2369 madeleine aprés nettoyage pastry product) . Derby Ad1683 Pastry ISeeding 48h 3+2°C / 3-1-6-4-2 3.2 + + | + + + + 6 c
2024 | 2370 [FaU de process bac laverie  Process water after cleaning g |y ihington Adria3506 ?nTLIJEIticom one(Seeding 48h 3+2°C / 52314 | 30 | + [+ |+ | + |+ |+ |6 |c¢c
aprés nettoyage multi component product) ’ 9 nt food) P 9 - ’
2024 | 2371 [F3Y de process pate fino process water after cleaning g v opin rium 4874 Fnﬁticom one[Seeding 48h 3:2°C / 16443 | 38 | + |+ |+ | + |+|+ |6]|c
aprés nettoyage multi component product) - 1YP nt food) P 9 - ’
Eau de ringage sardine avant [Process water before cleaning ) . o P
2024 | 2372 hettoyage fish product) . Derby Ad1093 Fish ISeeding 48h 3+2°C / 3-3-4-2-1 2.6 + + | + + + + 6 c
2024 | 2373 [Fau derincage laiterie aprés  Process water after cleaning o o Aq2707 Milk powder  [Seeding 48h 3+2°C / 22237 | 32 | + |+ |+ | + |+ |+ |6|c¢c
nettoyage dairy product industry)
2024 | 2374 [F2U de process apres process water after cleaning | | i 2556 Sausage Seeding 48h 3+2°C / 43466 | 46 | + |+ |+ | + [+ |+ |6 ]| ¢c
hettoyage meat product industry)

Page 81 of 222




Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

ANNEX D: Raw Data for the Sensitivity Study

Observations of the culture plates

Data comparison between the alternative and the reference methods

ng No growth present
+  Positive reaction

- Negative reaction
Pos Positive

Neg Negative

t Only typical colonies present PA Positive Agreement
at Only atypical colonies present NA Negative Agreement
m  Both typical and atypical colonies present PD Positive Deviation

ND Negative Deviation

PArr@r Positive Agreement due to False Positive Alternative Method Result
PDrpr@ry Positive Deviation due to False Positive Alternative Method Result
NArn@y Negative Agreement due to False Negative Alternative Method Result
NDrne@iy Negative Deviation due to False Negative Alternative Method Result
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1. Raw data of the Sensitivity Study from the extension

Unpaired (BPW) — W/O PREraser
[0 Unpaired BPW: AJGrnave Methoa SampIEs ] 150 6579-1:2017 Reference Method Samples
- g | BACGene GO Salmonella Detection | g acGene Alternative Confirmation ISO 6579-1:2017 Confirmation S g
S| w 2 Kit 2 | MKTTn | RVS =z e
g = = 2 |oPUSDW| T S5 fast | = = . | MKTTn | RVS = < ification! | 5 2 | £ 8
= = qTower | QS5 fas == ; < ; == n == = Identification® | @ 2| iT @
© & / / / 3 [xLp|BloKar) & | Microgen |5 3 Identification! | & 3| & 3 2
wio wio wio > 9 Agar & GN A ID > O > Q
? | PREraser |PREraser|PREraser| © & g - B XLD | HE|XLD(HE RS I LD | HE (XD HE

71 A Cheese %?Egifake with 121 - - - Neg ng ng Neg | ng |ng| ng |[ng Neg (181| ng | ng | ng | ng Neg | NA
7 A Eclairs 122 22.94 25.25 23.51 Pos m t + | Salmonella spp. | Pos m |m| m | m| Saimonellaspp. | Pos || 182| m m | m m | Salmonellaspp. | Pos || PA
71 A Lemon Meringue Pie 123 - - - Neg ng ng Neg | ng |ng| ng |[ng Neg (183| ng | ng | ng | ng Neg | NA
7 A Chess Pie 124 23.56 25.08 23.20 Pos m t + |Salmonellaspp.| Pos | m | m | m | m | Salmonellaspp. | Pos [ 184| at | at | at | at Neg | PD
7| A Red Velvet Cake Mix 125 24.33 26.63 25.14 Pos m m + |Salmonellaspp.| Pos | m | m | m | m | Salmonellaspp. | Pos [185| m | m | m | m | Salmonellaspp. | Pos | PA
! A Dark Choc&ls(te Brownie 126 b - - Neg | ng ng Neg [ ng |ng| ng [ng Neg [|186| ng | ng | ng | ng Neg | NA
7 A | wid Blueberry Muffin Mix | 127 - - - Neg at at Neg | at |at| at |at Neg [[187| m | m | m | m | Salmonellaspp. | Pos | ND
71 A | Classic Yellow Cake Mix | 128 - - - Neg at at Neg | at |at| at | at Neg | 188| at | at | at | at Neg | NA
7| A |Chocolate Chip Cookie Mix | 129 - - - Neg | ng ng Neg || ng [ng| ng |ng Neg 189 ng | ng | ng | ng Neg | NA
7| A |Strawberry ,\SA‘ijfreme Cake| 130 | 2411 | 2588 | 2455 | Pos | m | m | + |samoneliaspp.| Pos | m |m| m | m | samonelaspp. |Pos|190| m | m | m | m | samoneliaspp. | Pos | PA
7 Chocolate and Peanut

A butter Brownie Mix 131 - - - Neg ng ng Neg | ng |ng| ng |[ng Neg (191| ng | ng | ng | ng Neg | NA
7| A |Boston Cream Filled Donut| 132 - - - Neg | ng ng Neg | ng |ng| ng [ng Neg [[192| t t t t | Salmonellaspp. | Pos | ND
7 A Chocolate Mousse Pie 133 - - - Neg at at Neg | at |at| at | at Neg 193] at | at | at | at Neg | NA
7 A Oreo Crem:maream Cake 134 24.62 25.91 24.29 Pos m m + | Salmonella spp.| Pos m |m| m | m| Saimonellaspp. | Pos ||194| at | at | at | at Neg | PD
7 A Everything ’\Smexason Muffin 135 - - - Neg at at Neg | at |at| at | at Neg | 195| at | at | at | at Neg | NA
7T A Cranberry Scone Mix 136 22.72 24.81 23.31 Pos m t + |Salmonellaspp.| Pos | m | m | m | m | Salmonellaspp. | Pos [[196| at | at | at | at Neg | PD
[ Shortbread Cookie Mix | 137 - - - Neg | ng ng Neg | ng |[ng| ng |ng Neg (197 t t t t | Salmonellaspp. | Pos | ND
7 A Pecan Pie 138 - - - Neg ng ng Neg | ng |ng| ng |[ng Neg [(198| ng | ng | ng | ng Neg | NA
7 A Chocolate Cake Mix 139 23.57 24.71 22.92 Pos m t + |Salmonellaspp.| Pos | m [ m | m | m | Salmonellaspp. | Pos |[199| at | at | at | at Neg | PD
7 Cheese Danish with

A Raspberry Drizzle 140 - - - Neg ng ng Neg || ng [ng| ng |ng Neg 200 ng | ng | ng | ng Neg | NA

10btained through biochemical galleries and Poly O and H serology

Final Agreement for 1A: PA NA PD ND PAfp(alt) PDrpaly NAFN(alt) NDen(alt)

3 10 4 3 0 0 0 0
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Unpaired (BPW) — w/ PREraser

" AternativeMethod Samples ]SO 6579-1:2017 Reference Method Samples
> S BACGene GO SaPI(r;r:onella Detection | gacGene Alternative Confirmation ISO 6579-1:2017 Confirmation S | vKTT SV %
o [} 2 z n ==
| & Item ) o P s5| 25
o |2‘ - OPUS DW qTOWer QS5 fast = = = MKTTn RVS = = - Identification® B olliT o
3 g 3 LD | BioKar 8 | Microgen | S E Identification? g3 g 3 )
& b i w13 Agar | 8| GNAID | 28 |yxip|ue|xip|He| et 2 8| @ L) o e |xLD| HE <
PREraser |PREraser|PREraser| O o o
! A Cheese i(r)fjfr?]iscake with 121 - - - Neg || ng ng Neg | ng |ng| ng |ng Neg |181|ng|ng | ng | ng Neg | NA
7 A Eclairs 122 20.44 20.88 21.40 Pos | m t + | Salmonella spp.| Pos m |m| m | m| Salmonellaspp. | Pos 182 m | m | m | m | Salmonellaspp. | Pos | PA
7 A Lemon Meringue Pie | 123 - - - Neg || ng ng Neg | ng |ng| ng |ng Neg |183|ng|ng | ng | ng Neg | NA
7 A Chess Pie 124 20.53 20.97 22.01 Pos | m t + | Salmonella spp.| Pos m |m| m | m| Salmonellaspp. | Pos ([184| at | at | at | at Neg | PD
7 A Red Velvet Cake Mix 125 24,53 26.74 25.05 Pos | m m + | Salmonella spp.| Pos m |m| m | m| Salmonellaspp. | Pos [185| m | m | m | m | Salmonellaspp. | Pos | PA
7| 5 |Dark Choc'c\;lls(te Brownie | ;¢ : } _ Neg | ng ng Neg | ng [ng| ng |ng Neg [[186| ng | ng | ng | ng Neg | NA
A |Wild Blueberry Muffin Mix| 127 - - - Neg | at at Neg | at [at| at | at Neg [[187( m | m | m | m | Samonellaspp. | Pos | ND
7 A | Classic Yellow Cake Mix | 128 - - - Neg | at at Neg | at |at| at | at Neg |188| at | at | at | at Neg | NA
’ A ChocolateM(?)r(up Cookie 129 - - - Neg | ng ng Neg | ng [ng| ng [ng Neg (189|ng|ng | ng | ng Neg | NA
7| a | Strawberry Supreme |44 | 5498 2425 | 2495 |Pos| m m + |salmonellaspp.| Pos | m |m | m | m | Samonellaspp. | Pos [190| m | m | m | m | Samonellaspp. | Pos | PA
Cake Mix
7 Chocolate and Peanut
A butter Brownie Mix 131 b - - Neg | ng ng Neg || ng [ng| ng |ng Neg [[191|(ng|ng | ng | ng Neg | NA
! A BOStO”g{;ﬁﬁ[n Filled 132 B - - Neg || ng ng Neg | ng |ng| ng [ng Neg [[192| t | t t t | Salmonellaspp. | Pos | ND
7 | A | Chocolate Mousse Pie | 133 - - - Neg | at at Neg | at [at| at | at Neg [[193| at | at | at | at Neg | NA
7 A [Oreo Cremfﬂgream Cakel 134 | 2383 | 2409 | 2462 |Pos| m | m | + |Samonellaspp.| Pos | m |m | m | m | samoneliaspp. | Pos [194] at | at | at | at Neg | PD
’ A Everything 'a(ia;son Muffin 135 - - - Neg | at at Neg at [at| at |at Neg [ 195| at | at | at | at Neg | NA
71 A Cranberry Scone Mix | 136 21.96 22.14 2293 |Pos| m t + |Salmonellaspp.| Pos | m |m | m | m | Salmonellaspp. | Pos [[196| at | at | at | at Neg | PD
7 A | Shortbread Cookie Mix | 137 - - - Neg || ng ng Neg | ng |ng| ng |ng Neg |197| t | t t t | Salmonellaspp. | Pos | ND
7 A Pecan Pie 138 B - - Neg || ng ng Neg | ng |ng| ng [ng Neg [[198(ng | ng | ng | ng Neg | NA
ocolate Cake Mix 139 21.59 22.00 22.37 Pos | m t + | Salmonella spp.| Pos m |[m| m | m| Samonellaspp. | Pos ||199| at | at | at | at Neg | PD
7 Cheese Danish with
A Raspberry Drizzle 140 B - - Neg || ng ng Neg | ng |ng| ng [ng Neg [[200({ng | ng | ng | ng Neg | NA
10btained through biochemical galleries and Poly O and H serology
Final Agreement for 1A:
PA NA PD ND PAkp(alt) PDrp(att) NAEN(alt) NDen(alt)
3 10 4 3 0 0 0 0
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Unpaired (BPW) — W/O PREraser

" AternativeMethod Samples ] SO 6579-1:2017 Reference Method Samples
> S BACGene GO SaPI(r;r:onella Detection | g AcGene Alternative Confirmation ISO 6579-1:2017 Confirmation S %
A S 2 |MKTTn| RvVS == 5 e
g2 Item 2 opus DW| qTower |Qss fast| = .. _ .| vkt | Rvs B dentificationt | B 2| £ 8
8 % w/o w/o w/o g § XLD Blekel ;‘5 G il g ? Identification® g 2 % 6 2 E”
@ PREraser |PREraser|PREraser 5 = Agar | 5 GNAID 5 & LD (2 | 0D) 1= C>) & - [EzflEls XD [lE
7 B Crispy Ginger Snaps 141 23.49 24,19 22.17 Pos | m m + [Salmonellaspp.| Pos || m |m | m | m | Samonellaspp. | Pos | 201 [ m | m | m | m | Samonellaspp. | Pos PA
7 B Short Bread Cookies | 142 - - - Neg || at at Neg | at |at| at |at Neg| 202 | m | m | m | m | Salmonellaspp. | Pos | ND
7 B Hot Fudge 143 - - - Neg || ng ng Neg | ng [ng| ng |ng Neg | 203 [ng|ng | ng | ng Neg NA
7 B Agave Syrup 144 24.09 24.25 22.25 Pos | m m + |Salmonellaspp.| Pos | m |m | m | m | Salmonellaspp. [ Pos | 204 | m [ m | m | m | Samonellaspp. | Pos PA
7 B Vanilla Wafers 145 23.68 24.44 22.50 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos | 205 | t t t t Salmonella spp. | Pos PA
7 B [Semi Sweet Morsel Chips| 146 - - - Neg | ng ng Neg | ng |ng| ng |ng Neg | 206 | ng|ng | ng | ng Neg NA
7 B Light Brown Sugar 147 23.31 24.32 2210 |Pos | t t + |Salmonellaspp.| Pos || t t t t | Salmonellaspp. | Pos | 207 | ng | ng | ng | ng Neg | PD
7 B Pure Cane Sugar 148 - - - Neg || ng ng Neg | ng [ng| ng |ng Neg | 208 ([ng|ng | ng | ng Neg NA
7 B White Chocolate Bars | 149 24.66 26.45 25.03 Pos | m m + |Salmonellaspp.| Pos | m |m | m | m | Salmonellaspp. | Pos | 209 | at | at | at | at Neg PD
7 B Chocolate Syrup 150 23.47 24.38 22.19 Pos || m m + |Salmonella spp.| Pos m |m| m | m| Samonellaspp. |Pos || 210 | m | m | m m | Salmonellaspp. | Pos PA
7 B |Sanding Sugar Sprinkles| 151 - - - Neg | ng ng Neg | ng |ng| ng |ng Neg | 211 [ng|ng | ng | ng Neg | NA
’ B Shzl:tdbgrgasdtré?g:lges 152 - - - Neg | at at Neg | at [at| at | at Neg | 212 | at | at | at | at Neg NA
T8 H‘g‘ey and Cinnamon | 450 | 5435 | 2457 | 2204 |Pos| m | m | + |samonellaspp.| Pos | m | m| m |m | samoneliaspp. |Pos | 213 [ m | m | m | m | samoneliaspp. | Pos | PA
raham Crackers
’ B Origine(lzlh(i:gingloﬁggcolate 154 - - - Neg || ng ng Neg | ng [ng| ng |ng Neg | 214 (ng|ng | ng | ng Neg NA
! B Peanut %l:)t(t)ekrissandwich 155 - - - Neg | ng ng Neg | ng |ng| ng |ng Neg| 215 | t | t t t | Salmonellaspp. | Pos ND
7 B Lemon Wafers 156 - - - Neg [ ng ng Neg | ng |ng| ng |ng Neg || 216 |ng|ng | ng | ng Neg NA
7 B Salted Carmel Syrup | 157 23.56 24.86 22.48 | Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos || 217 |ng | ng | ng | ng Neg PD
7 B Clover Honey 158 - - - Neg [ ng ng Neg | ng |ng| ng |ng Neg | 218 |[ng|ng | ng | ng Neg NA
7 B Whipped Honey 159 23.19 24.61 22.16 Pos t t + [Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos || 219 |ng | ng | ng | ng Neg PD
7 B Premadigg?j; Craker 160 - - - Neg | at at Neg | at |at| at | at Neg | 220 | at | at | at | at Neg NA
10btained through biochemical galleries and Poly O and H serology
PA NA PD ND PAkp(alt) PDrr(att) NAEN(alt) NDen(art)
Final Agreement for 1B: 5 9 4 2 0 0 0
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Report for the BACGene GO Salmonella Detection Kit

(38/08 — 03/25) Version 2, July 1, 2026

Unpaired (BPW) — w/ PREraser

" AlternativeMethod Samples "] SO 6579-1:2017 Reference Method Samples
> S Bace e Sall(monella Detection | gacGene Alternative Confirmation ISO 6579-1:2017 Confirmation 5 %
5l g 2 it Z |MKTTn| RVS ==|BE
% > Item % OPUS DW| gTower | QS5 fast — . « . == MKTTn | RVS == %_ Identification® | & 5 L% 5
S = 25 BioKar| © | Microgen | &3 T =1 (= 3 =)
% wi wi w28 PP agar | & | GNAID | 281y p|ue|xup|He| MO S8 & ol ke |xuo| HE =
@ | PREraser |PREraser|PREraser| O & - o o
7| B Crispy Ginger Snaps 141 21.39 21.99 22.50 Pos m m + |Salmonellaspp.| Pos | m |m | m | m | Salmonellaspp. |[Pos || 201 | m | m | m | m | Samonellaspp. | Pos | PA
7| B Short Bread Cookies | 142 - - - Neg | at at Neg | at |at| at |at Neg| 202 | m | m | m | m | Samonellaspp. | Pos | ND
7| B Hot Fudge 143 - - - Neg ng ng Neg | ng |[ng| ng |[ng Neg | 203 |ng|ng| ng | ng Neg | NA
7| B Agave Syrup 144 20.81 21.30 22.00 Pos m m + |Salmonellaspp.| Pos | m |m | m | m | Salmonellaspp. |[Pos || 204 | m | m | m | m | Samonellaspp. | Pos | PA
7| B Vanilla Wafers 145 21.78 21.90 22.77 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos | 205 | t t t t Salmonellaspp. | Pos | PA
7| B |Semi Sweet Morsel Chips| 146 - - - Neg | ng ng Neg || ng [ng| ng |ng Neg | 206 [ ng | ng | ng | ng Neg | NA
7| B Light Brown Sugar 147 21.52 22.15 22.63 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos | 207 {ng [ ng | ng | ng Neg | PD
7| B Pure Cane Sugar 148 - - - Neg ng ng Neg | ng |[ng| ng |[ng Neg | 208 |ng|ng | ng | ng Neg | NA
7| B White Chocolate Bars | 149 24.36 24.31 25.02 Pos m m + |Salmonellaspp.| Pos | m |m | m | m | Salmonellaspp. | Pos || 209 | at | at | at | at Neg | PD
7| B Chocolate Syrup 150 21.62 21.92 22.59 Pos m m + |Salmonella spp.| Pos m |m| m | m| Samonellaspp. |Pos | 210 [ m | m | m m | Salmonellaspp. | Pos | PA
7B Sanding Sugar Sprinkles | 151 - - - Neg | ng ng Neg [ ng |ng| ng [ng Neg | 211 |ng|ng| ng | ng Neg | NA
7 Fudge Stripped } } }
B Shortbread Cookies 152 Neg at at Neg | at |at| at | at Neg | 212 | at | at | at | at Neg | NA
7| g | HoneyandCinnamon | .55 | 5131 | 2140 | 2214 | Pos | m | m | + |Samonellaspp.| Pos | m |m| m | m | Samoneliaspp. |Pos | 213 [ m | m | m | m | samoneliaspp. | Pos | PA
Graham Crackers
7 Original Crispy Chocolate : ) }
B Chip Cookies 154 Neg ng ng Neg | ng |[ng| ng |[ng Neg | 214 |ng|ng | ng | ng Neg | NA
7 B Peanut I?:L:)t(t)tle(riessandwwh 155 - - - Neg ng ng Neg || ng [ng| ng |ng Neg || 215 | t t t t Salmonellaspp. | Pos | ND
7| B Lemon Wafers 156 B - - Neg | ng ng Neg || ng [ng| ng |ng Neg | 216 |ng|ng| ng | ng Neg | NA
7| B Salted Carmel Syrup | 157 21.76 22.13 22.26 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos | 217 |ng|ng | ng | ng Neg | PD
7| B Clover Honey 158 B - - Neg | ng ng Neg || ng [ng| ng |ng Neg | 218 |ng|ng| ng | ng Neg | NA
7| B Whipped Honey 159 21.28 21.81 22.19 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos || 219 |ng|ng | ng | ng Neg | PD
7 B Premadlc-,;igrgqufsT Craker 160 - - - Neg at at Neg || at |at| at | at Neg || 220 | at | at | at | at Neg | NA
10btained through biochemical galleries and Poly O and H serology
PA NA PD ND PAep(art) PDrr(att) NAEN(alt) NDen(art)
Final A| t for 1B:
inal Agreement for 5 9 4 2 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Unpaired BPW - W/O PREraser

" AternativeMethod Samples ] SO 6579-1:2017 Reference Method Samples
g . g Bace e Sall(r::onella DEEEE BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation S P [y . E
2|2 Item 2 opus bw| gTower |Qs5 fast| = .. _ . [MkTTn | Rvs | 2 dentification! | 5 7 | S 3
8 % wio wilo wilo g § XLD el ;‘5 G il g ? Identification® g 2 % 5 @ E”
@ PREraser |PREraser|PREraser 5 = Agar | 3 GNAID 5 & D) 15 D) 1= C>) & - AbeAlE R nE

7 C Cocoa Butter Wafers 161 - - - Neg ng ng Neg ng |ng| ng |ng Neg | 221 |ng|ng | ng | ng Neg | NA
7 C Cocoa Butter Spread 162 22.52 22.72 23.04 Pos + [Salmonella spp.| Pos Salmonellaspp. [Pos | 222 | m | m | m m | Salmonellaspp. | Pos | PA

c |Organic aé‘:aﬁs"" Cocoal 163 | 2337 | 2352 | 2389 | Pos + |salmonella spp.| Pos Salmonellaspp. | Pos | 223 | at | at | at | at Neg | PD
7 C Cocoa Nibs 164 29.06 29.59 30.07 Pos m m + [Salmonella spp.| Pos m Salmonellaspp. | Pos || 224 | at | at | at | at Neg | PD

C PerUViaIr_]iqRu%V:' Cocoa 165 - - - Neg at at Neg at |at| at |at Neg | 225 | at | at | at | at Neg | NA
7|c Raw Cocoa Mass 166 - - - Neg | ng ng Neg | ng [ng| ng |ng Neg | 226 |ng|ng | ng | ng Neg | NA
7 C Cocoa Liquor 167 22.54 22.52 23.12 Pos m m + |Salmonella spp.| Pos m |m| m | m| Salmonellaspp. | Pos || 227 | m | m | m | m | Salmonellaspp. | Pos | PA
! C Raw Povggz:]id Cocoa 168 - - - Neg at at Neg at |at| at |at Neg | 228 | at | at | at | at Neg | NA
7 C Cacao Nib Liquor 169 - - - Neg | ng ng Neg | ng |ng| ng |ng Neg | 229 [ng|ng| ng | ng Neg | NA
’ C Unrégtuergb(i:z(\:,ggoéians 170 - - - Neg at at Neg at [at| at |at Neg | 230 [ m | m | m | m | Samonellaspp. | Pos | ND
lc UnrefineBdulzz\:v Cocoa | 171 - - - Neg | ng | ng Neg | ng [ng| ng |ng Neg || 231 |ng [ng | ng | ng Neg | NA
71 c Cacao Liquor Paste 172 - - - Neg | at at Neg at [at| at | at Neg| 232 |m | m | m [ m | Samonellaspp. | Pos | ND
7 C Cacao Bean Paste 173 23.39 23.21 23.92 Pos m m + [Salmonella spp.| Pos m |m| m | m| Salmonellaspp. | Pos || 233 | at | at | at | at Neg | PD
! C Cacaosil;sienrglgibbled 174 B - - Neg | ng ng Neg | ng |ng| ng [ng Neg | 234 |ng|ng| ng | ng Neg | NA
7 C |Organic Raw Cacao Nibs| 175 29.08 28.50 29.54 Pos m m + |Salmonella spp.| Pos m |m| m | m| Samonellaspp. |Pos || 235 | m | m | m | m | Samonellaspp. | Pos | PA
7 C Raw Cocoa Powder 176 - - - Neg at at Neg at |at| at |at Neg | 236 | at | at | at | at Neg | NA
! C Dutch BlggtvdR:;N Cocoa 177 B - - Neg | ng ng Neg | ng |ng| ng [ng Neg | 237 |ng|ng| ng | ng Neg | NA
7 C Raw Marzipan Paste 178 22.61 22.62 23.04 Pos m m + |Salmonella spp.| Pos m |m| m | m| Salmonellaspp. | Pos || 238 | at | at | at | at Neg | PD
7 | c |Raw Vanilla Bean Paste | 179 - - - Neg || at at Neg | at |at| at |at Neg | 239 |at | at | at | at Neg | NA
7 C Raw Algggti Extract 180 - - - Neg ng ng Neg ng |ng| ng |ng Neg | 240 | t t t t Salmonellaspp. | Pos | ND

10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAp(ait) PDrp(art) NAEN(alt) NDen(alt)
Final Agreement for 1C: 3 10 4 3 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Unpaired (BPW) —w/ PREraser

" AlternativeMethod Samples T SO 6579-1:2017 Reference Method Samples
g . g Bace e SaPI(rHoneIIa DEEEE BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation S P [y . E
g5 Item 2 Jopus bw| qTower [Qss fast| = .. _ o = = | MKTTn [ Rvs | 2 \dentification® | ® 3 | & &
O = o) o) ol 3 § XLD BXZ;;? = '\gﬁlroAQI%n o § Identification® | & § E S 2
@ | PREraser |PREraser|PREraser| © & - 6 & | XLD|HE|XLD HE Sx| @ XLDHEIXLD| HE

7 C Cocoa Butter Wafers 161 - - - Neg ng ng Neg | ng [ng| ng |ng Neg | 221 {ng|ng | ng | ng Neg | NA
7 C Cocoa Butter Spread 162 22.52 24.84 24.64 Pos + |Salmonella spp.| Pos Salmonellaspp. [Pos | 222 [ m [ m | m m | Salmonellaspp. | Pos | PA

c |Organic aé‘gaﬁs"" Cocoa| 163 | 2313 | 27.30 | 27.05 | Pos + |salmonella spp.| Pos Salmonellaspp. | Pos | 223 | at | at | at | at Neg | PD
7 C Cocoa Nibs 164 27.21 32.59 31.98 Pos m m + |Salmonella spp.| Pos m Salmonellaspp. | Pos | 224 | at | at | at | at Neg | PD

C Peruwa&(?ﬂ:’ Cocoa 165 - - - Neg at at Neg | at |at| at | at Neg | 225 | at | at | at | at Neg | NA
7|c Raw Cocoa Mass 166 - - - Neg | ng ng Neg || ng |ng| ng |ng Neg || 226 {ng | ng | ng | ng Neg | NA
7 C Cocoa Liquor 167 22.46 24.26 24.09 Pos m m + |Salmonellaspp.| Pos | m | m | m | m | Salmonellaspp. | Pos | 227 [ m | m | m | m | Samonellaspp. | Pos | PA
! C Raw Povggz:]id Cocoa 168 - - - Neg at at Neg | at |at| at | at Neg | 228 | at | at | at | at Neg | NA
7 C Cacao Nib Liquor 169 - - - Neg | ng ng Neg | ng |ng| ng |ng Neg | 229 |ng|ng | ng | ng Neg | NA
’ C Unrégtuergb(i:z(\:,ggoéians 170 - - - Neg at at Neg | at [at| at | at Neg || 230 | m | m | m | m | Salmonellaspp. | Pos | ND
T e UnrefineBdulzz\:v Cocoa | 479 - - - Neg | ng ng Neg | ng |ng| ng |ng Neg | 231 |ng|ng | ng | ng Neg | NA
71 c Cacao Liquor Paste 172 - - - Neg at at Neg || at |at| at |at Neg| 232 | m | m| m | m | Samonellaspp. | Pos | ND
7 C Cacao Bean Paste 173 23.23 26.88 26.55 Pos m m + |Salmonella spp.| Pos m |m| m | m| Salmonellaspp. | Pos | 233 | at | at | at | at Neg | PD
! C Cacaosil;sienrglgibbled 174 B - - Neg | ng ng Neg | ng |ng| ng |ng Neg || 234 {ng|ng| ng | ng Neg | NA
7 C |Organic Raw Cacao Nibs| 175 27.23 32.04 31.60 Pos m m + |Salmonellaspp.| Pos | m |m | m [ m | Salmonellaspp. [ Pos || 235 | m | m | m | m | Salmonellaspp. | Pos | PA
71c Raw Cocoa Powder 176 - - - Neg at at Neg | at |at| at |at Neg | 236 | at | at | at | at Neg | NA
! C Dutch BlggtvdR:;N Cocoa 177 B - - Neg | ng ng Neg | ng |ng| ng |ng Neg | 237 {ng | ng | ng | ng Neg | NA
7 C Raw Marzipan Paste 178 22.35 24.91 24.69 Pos m m + |Salmonella spp.| Pos m |m| m | m| Salmonellaspp. | Pos | 238 | at | at | at | at Neg | PD
7 | ¢ |Raw Vanilla Bean Paste | 179 - - - Neg at at Neg || at |at| at |at Neg || 239 [ at | at | at | at Neg | NA
’ C Raw Algggti Extract 180 - - - Neg ng ng Neg | ng [ng| ng |ng Neg || 240 | t t t t Salmonellaspp. | Pos | ND

10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAp(ait) PDrp(art) NAEN(alt) NDen(alt)
Final Agreement for 1C: 3 10 4 3 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Paired (NFDM+BG) - W/O PREraser

- emaweMemodsamges | og |

g‘ ° o | BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation %
g S ttem E_ OPUS DW| gTower | QS5fast | = < = = MKTTn RVS = = §:’
© g w/o w/o w/o § z XLD BAOP;?r % “gﬁ,r%gén g § Identification® g q:fg E

? | PREraser | PREraser | PREraser | © & g - B XLD | HE | XLD | HE o =
7 A | Cheese Coffee Cake with crumbs| 241 25.46 27.97 26.29 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 A Eclairs 242 24.76 27.32 25.59 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
71 A Lemon Meringue Pie 243 b - - Neg ng ng Neg ng ng ng ng Neg NA
7 A Chess Pie 244 23.29 25.79 24.01 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 A Red Velvet Cake Mix 245 30.02 24.36 30.69 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 A Dark Chocolate Brownie Mix 246 - - - Neg at at Neg at at at at Neg NA
7 A Wild Blueberry Muffin Mix 247 29.19 32.39 30.17 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 A Classic Yellow Cake Mix 248 - - - Neg at at Neg at at at at Neg NA
7 A Chocolate Chip Cookie Mix 249 - - - Neg at at Neg at at at at Neg NA
7 | A | Strawberry Supreme Cake Mix | 250 25.37 27.62 26.12 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
! A Chocola}aergvr;ﬁi:ﬁ?(ut butter 251 - - - Neg at at Neg at at at at Neg NA
7 A Boston Cream Filled Donut 252 24.49 26.94 25.34 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 A Chocolate Mousse Pie 253 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 A Oreo Créme Dream Cake Mix 254 23.03 25.06 23.85 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7| A Everything Season Muffin Mix 255 - - - Neg at at Neg at at at at Neg NA
7 A Cranberry Scone Mix 256 29.86 24.49 30.74 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 A Shortbread Cookie Mix 257 29.70 24.21 30.42 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 A Pecan Pie 258 - - - Neg at at Neg at at at at Neg NA
7 A Chocolate Cake Mix 259 25.29 27.72 26.22 Pos m m + | Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 A Cheese DanIiDsrri\Zgi;h Raspberry 260 - - - Neg at at Neg at at at at Neg NA
10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAFp(ait) PDrp(ary) NAFN(@aly NDenalt)

Final Agreement for 1A: 11 9 0 0 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Paired (NFDM+BG) - w/ PREraser

- AltemnativeMethodSamples [ ]
> S BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation %
& g o © £
g = Item < |oPUSDW| qgTower | QS5 fast 3z BioKar Microgen | overal MKTTn RVS 3z £ i’,
. g PRI;ArI;ser PRI;ArIgser PRI%A:;ser % é - Agar e GNAID Result | xLD | HE | XLD | HE dentfication” g § =
7 A | Cheese Coffee Cake with crumbs | 241 25.17 25.31 26.06 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Eclairs 242 24.16 24.08 25.19 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Lemon Meringue Pie 243 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 A Chess Pie 244 22.59 22.64 23.66 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Red Velvet Cake Mix 245 30.27 30.09 31.12 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Dark Chocolate Brownie Mix 246 - - - Neg at at Neg at at at at Neg NA
7 A Wild Blueberry Muffin Mix 247 29.78 30.07 31.07 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Classic Yellow Cake Mix 248 - - - Neg at at Neg at at at at Neg NA
7 A Chocolate Chip Cookie Mix 249 - - - Neg at at Neg at at at at Neg NA
7 A Strawberry Supreme Cake Mix 250 25.49 25.55 26.23 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
! A Chocola}sergvr;giePt'e\jlai:\(ut butter 251 - - - Neg at at Neg at at at at Neg NA
7 A Boston Cream Filled Donut 252 24.38 24.87 25.60 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Chocolate Mousse Pie 253 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 A Oreo Creme Dream Cake Mix 254 23.32 23.66 24.56 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Everything Season Muffin Mix | 255 - - - Neg at at Neg at at | at | at Neg NA
7 A Cranberry Scone Mix 256 29.45 29.55 30.57 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Shortbread Cookie Mix 257 29.27 29.28 29.64 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Pecan Pie 258 - - - Neg at at Neg at at at at Neg NA
7 A Chocolate Cake Mix 259 25.78 25.72 26.27 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
’ A Cheese Dangsr?z\;\:iéh Raspberry 260 - - - Neg at at Neg at at at at Neg NA

10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAEp(alt) PDep(alt) NAEN(alt) NDengary)

Final Agreement for 1A: 11 9 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Paired (NFDM+BG) - W/O PREraser

- @ @O AlternativeMethodSamples 0000000000000 ]
> S BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation §
& g 5 © £
g5 Item 2 |OPUSDW| gTower | QS5 fast 3z BioKar vicrogen | overal MKTTn RVS 3z £ g
. (% PR\I’EVr/gser PR\I’EVr/gser PR\IIEVr/gser g é 0 Agar e GNAID Result | xLD | HE | XLD | HE dentfication” g é =
7 B Crispy Ginger Snaps 261 25.23 25.20 25.56 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Short Bread Cookies 262 2417 24.27 24.70 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 B Hot Fudge 263 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Agave Syrup 264 27.54 27.94 28.35 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Vanilla Wafers 265 24.60 24.62 25.27 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Semi Sweet Morsel Chips 266 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Light Brown Sugar 267 24.41 24.46 25.01 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Pure Cane Sugar 268 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B White Chocolate Bars 269 25.14 25.05 25.43 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Chocolate Syrup 270 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Sanding Sugar Sprinkles 271 - - - Neg at at Neg at | at | at | at Neg NA
’ B Fudge Str(i:pgoekcilesshortbread 272 - - - Neg ng ng Neg ng ng ng ng Neg NA
7| B | Honey a”dcﬁg‘c”k"’(‘e’:‘son Graham | 573 | 24.26 24.47 2479 | Pos | t t + | samonellaspp.| Pos t t] ot |t Salmonella spp. Pos | PA
7 B Original Crié%)ggr;ts)colate Chip 274 ) } } Neg ng ng Neg ng ng ng ng Neg NA
7 B | Peanut Butter Sandwich Cookies | 275 27.89 27.71 28.18 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 B Lemon Wafers 276 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Salted Carmel Syrup 277 24.62 24.90 25.16 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Clover Honey 278 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Whipped Honey 279 24.47 24.56 25.04 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Premade Grg?jsT Craker Pie 280 - - - Neg at at Neg at at at at Neg NA
10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAgp(alt) PDep(aly) NAEN(al) NDenalt)
Final Agreement for 1B: 10 10 0 0 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Paired (NFDM+BG) - w/ PREraser

- @ @O AlternativeMethodSamples 0 00000@0@00@0@0@0@0@0@0@0@0@0@0@0@0O0T ]
> S BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation %
& g o ® £
g = Item < |oPUSDW| qgTower | QS5 fast 3z BioKar Microgen | overal MKTTn RVS 3z £ i’,
. g PRI;ArI;ser PRI;ArIgser PRIggser % é - Agar e GNAID Result | xLD | HE | XLD | HE dentfication” g § =
7 B Crispy Ginger Snaps 261 23.76 26.17 25.81 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Short Bread Cookies 262 23.17 25.15 24.95 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 B Hot Fudge 263 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Agave Syrup 264 25.24 29.04 28.25 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Vanilla Wafers 265 23.27 26.19 25.68 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Semi Sweet Morsel Chips 266 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Light Brown Sugar 267 23.82 25.86 25.79 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Pure Cane Sugar 268 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B White Chocolate Bars 269 23.81 26.20 25.78 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Chocolate Syrup 270 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Sanding Sugar Sprinkles 271 - - - Neg at at Neg at at at at Neg NA
7 B Fudge Str(ig)opoelgesshonbread 272 - - - Neg ng ng Neg ng ng ng ng Neg NA
! B | Honey a”dcfg‘cnkir:‘son Graham | 523 | 2313 25.66 2524 | Pos | t t + | samonellaspp.| Pos t t | ot |t Salmonella spp. Pos | PA
7 B Original Crié%);ﬁzgcolate Chip 274 ) } ) Neg ng ng Neg ng ng ng ng Neg NA
7 B | Peanut Butter Sandwich Cookies | 275 26.13 29.18 28.31 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 B Lemon Wafers 276 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Salted Carmel Syrup 277 23.19 26.04 25.45 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Clover Honey 278 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 B Whipped Honey 279 24.17 25.21 25.30 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
’ B Premade G@P&T Craker Pie 280 - - - Neg at at Neg at at at at Neg NA

10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAgp(alt) PDep(aly) NAEN(al) NDenalt)

Final Agreement for 1B: 10 10 0 0 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Paired (NFDM+BG) - W/O PREraser

- AltemnativeMethodSamples [ ]
g . g BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation %
g lg Item 3 [OPUSDW| qTower | QS5fast | = = BioK . overal MKTTn RVS 5= E %
. g PR\IIEVr/Zser PR\I’EVr/gser PR\IIEVr/gser % é o A(;a?r Latex Gﬁ%g'%n R\ézrjt XLD | HE | XLD | HE \dentification* g § ?
7 C Cocoa Butter Wafers 281 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 C Cocoa Butter Spread 282 25.12 24.89 25.45 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 C Organic and Raw Cocoa Beans 283 32.45 32.72 32.78 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cocoa Nibs 284 33.57 34.31 34.46 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Peruvian Raw Cocoa Liquor 285 - - - Neg at at Neg at at at at Neg NA
7 C Raw Cocoa Mass 286 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 (o4 Cocoa Liquor 287 25.11 24.93 25.48 Pos t t + | salmonellaspp. | Pos t t t t Salmonella spp. Pos PA
7 C Raw Powdered Cocoa Beans 288 - - - Neg at at Neg at at at at Neg NA
7 C Cacao Nib Liquor 289 - - - Neg ng ng Neg ng ng ng ng Neg NA
’ c [Columbia Whoéee:nr]srowed Cacaol 590 | 3212 32.18 3251 Pos | m m + | samonellaspp.| Pos m |m| m | m Salmonella spp. Pos PA
7 C Unrefined Raw Cocoa Butter 291 - - - Neg at at Neg at at at at Neg NA
7 C Cacao Liquor Paste 292 34.21 34.22 35.05 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 c Cacao Bean Paste 293 24.80 25.31 25.40 Pos t t + | Salmonellaspp. | Pos t t t t Salmonella spp. Pos PA
7 C Cacao Butter Kibbled Shavings 294 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 C Organic Raw Cacao Nibs 295 31.86 31.92 32.71 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Raw Cocoa Powder 296 - - - Neg at at Neg at at at at Neg NA
7 C | Dutch Black Raw Cocoa Powder | 297 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 C Raw Marzipan Paste 298 34.09 33.45 34.03 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 C Raw Vanilla Bean Paste 299 - - - Neg at at Neg at at at at Neg NA
7 c Raw Almond Extract Paste 300 25.13 25.15 25.50 Pos t t + | Salmonellaspp. | Pos t t t t Salmonella spp. Pos PA
10btained through biochemical galleries and Poly O and H serology
PA NA PD ND PAFp(at) PDrp(ary NAFN(@lt NDenalt)
Final Agreement for 1C: 10 10 0 0 0 0 0 0
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Paired (NFDM+BG) - w/ PREraser

- @ @O AlternativeMethodSamples 0 00000@0@00@0@0@0@0@0@0@0@0@0@0@0@0O0T ]
> S BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation %
S g o © £
i > ltem é OPUS DW| qTower | QS5 fast 5= SioKar vicrogen | overall MKTTn RVS 3= £ g’
. $ PRI;ArI;ser PRI;ArIgser PRI%A:;ser % é - Agar e GNAID Result | xLD | HE | XLD | HE dentfication” g § =
7 C Cocoa Butter Wafers 281 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 C Cocoa Butter Spread 282 24.25 26.43 25.96 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 C Organic and Raw Cocoa Beans 283 33.07 32.57 33.30 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cocoa Nibs 284 35.01 34.34 35.31 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Peruvian Raw Cocoa Liquor 285 - - - Neg at at Neg at at at at Neg NA
7 C Raw Cocoa Mass 286 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 C Cocoa Liquor 287 24.31 27.01 26.51 Pos t t + | Salmonellaspp. | Pos t t t t Salmonella spp. Pos PA
7 C Raw Powdered Cocoa Beans 288 - - - Neg at at Neg at at at at Neg NA
7 C Cacao Nib Liquor 289 - - - Neg ng ng Neg ng ng ng ng Neg NA
’ c [Columbia Whoéee:nr]srowed Cacaol 590 | 3224 34.94 33.27 Pos | m m + | samonellaspp.| Pos m |m| m | m Salmonella spp. Pos PA
7 C Unrefined Raw Cocoa Butter 291 - - - Neg at at Neg at at at at Neg NA
7 C Cacao Liquor Paste 292 34.43 35.13 35.10 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 C Cacao Bean Paste 293 24.26 26.17 25.74 Pos t t + Salmonellaspp. | Pos t t t t Salmonella spp. Pos PA
7 C Cacao Butter Kibbled Shavings 294 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 C Organic Raw Cacao Nibs 295 32.47 32.91 33.34 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Raw Cocoa Powder 296 - - - Neg at at Neg at at at at Neg NA
7 C | Dutch Black Raw Cocoa Powder | 297 - - - Neg ng ng Neg ng ng ng ng Neg NA
7 C Raw Marzipan Paste 298 34.10 35.11 35.41 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 C Raw Vanilla Bean Paste 299 - - - Neg at at Neg at at at at Neg NA
7 (o4 Raw Almond Extract Paste 300 24.26 26.27 26.19 Pos t t + | Salmonellaspp. | Pos t t t t Salmonella spp. Pos PA

10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAFp(at) PDrp(ary NAFN(@lt NDenalt)

Final Agreement for 1C: 10 10 0 0 0 0 0 0
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O Aternative Method Samples ] ISO 6579-1:2017 Reference Method Samples
> S BACGene GO SaPI(rHoneIIa Detection BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation 3 g
Sle 2 2 |MKTTn| RVS ==|3E
% > Item %_ OPUS DW| gTower | QS5 fast == _ _ == MKTTn | RVS 5= %_ Identification® E § LEL 3
o £ e il il 3 § XLD B'A(Z;;?r Latex '\gﬁlroAQI%n 3 § Identification® | & § E ox <
@ | PREraser |PREraser|PREraser| O & 6 & |XLD|HE|XLD HE 6| @ XLDHEIXLD| HE
8| A Cracked Corn Feed 1 26.04 27.95 25.50 | Pos + |Salmonella spp.| Pos m |Salmonellaspp.| Pos || 61 | at| at | at | at Neg | PD
8 A Scratch '(:Serzidns Blend 25.85 29.98 25.62 | Pos + |Salmonella spp.| Pos m |Salmonellaspp.| Pos | 62 | m | m | m | m |Salmonellaspp.| Pos | PA
8 A Mini-PPri(c_);bli:(I)?ig; with 3 26.11 29.62 25.80 | Pos + |Salmonella spp.| Pos m |Salmonella spp.| Pos | 63 Salmonella spp. | Pos | PA
81A Grass Pellets 25.25 29.67 25.59 | Pos + |Salmonella spp.| Pos m m |Salmonella spp.| Pos | 64 Salmonella spp. | Pos | PA
8 1A Grit with Probiotics 25.28 31.53 25.20 pos | m m + |Salmonella spp.| Pos m |m| m | m|Salmonellaspp.| Pos|| 65 | m | m | m | m |Salmonellaspp.| Pos | PA
8 A Rolled Oats 16 - - - Neg | ng ng Neg | ng |ng| ng |[ng Neg | 66 [ng|ng| ng | ng Neg | NA
8 1A Whole Oat Pellets 17 20.18 20.85 20.53 | Pos | m m + [Salmonella spp.| Pos m [m| m | m|Salmonellaspp./ Pos| 67 | m | m | m | m |Salmonellaspp.| Pos | PA
81 A Rice Bran Pellets 18 19.50 18.71 19.12 | Pos | m m + |Salmonella spp.| Pos m |m| m | m|Salmonellaspp.| Pos| 68 | at| at| at | at Neg | PD
81A Hay Based Pellet 19 - - - Neg | ng ng Neg | ng |ng| ng |ng Neg| 69 |ng|ng| ng | ng Neg | NA
81 A Oyster Shell Flour 20 - - - Neg | ng ng Neg ng (ng| ng |ng Neg| 70 |ng|ng| ng | ng Neg | NA
81a Whole Oats 21 19.79 20.28 18.79 | Pos | m m + [Salmonella spp.| Pos m [m| m | m|Salmonellaspp.fPos| 71 | m | m | m | m |Salmonellaspp.| Pos | PA
8 1A Poultry Feed Blend 22 - - - Neg | ng ng Neg ng (ng| ng |ng Neg| 72 |ng|ng| ng | ng Neg | NA
8 | A | Ground Cornmeal Feed | 23 - - - Neg | at at Neg at |at| at |at Neg| 73 |at| at| at | at Neg | NA
8 | A | Red Rice Bran Powder | 24 24.65 28.10 28.67 | Pos | m m + [Salmonella spp.| Pos m [m| m | m|Salmonellaspp.|Pos | 74 | at| at | at | at Neg | PD
81 A Rye Grains 25 - - - Neg | at at Neg at [at| at |at Neg| 75 |at| at| at | at Neg | NA
8 1A Hulled Cereal Grain 26 - - - Neg | at at Neg at [at| at | at Neg| 76 |at| at| at | at Neg | NA
8 | A | Heirloom White Wheat | 27 - - - Neg | at at Neg at |at| at |at Neg| 77 | m | m | m | m |Salmonellaspp.| Pos | ND
8 A Sorghum Grains 28 - B - Neg | ng ng Neg ng (ng| ng |ng Neg| 78 [ng|ng| ng | ng Neg | NA
8 A Rolled Ccérlr;:;d Barley 29 - - - Neg | at at Neg at [at| at |at Neg| 79 |at| at| at | at Neg | NA
8|A Pearled Barley 30 - - - Neg || at at Neg || at [at| at |at Neg| 80 |at|at| at | at Neg | NA
10btained through biochemical galleries and Poly O and H serology
PA NA PD ND PAep(art) PDrr(att) NAEN(alt) NDen(art)
Final Agreement for 2.A: 6 10 3 1 0 0 0 0
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" AternativeMethod Samples [ iSO 6579-1:2017 Reference Method Samples

> S BACGene GO Sakl(n:onella Detection BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation 3 %
S 2 i Z | MKTTn RVS ==|we
S Item () o SS|co
gl 5 |OPUS DW| qTower |QS5fast| = . MKTTn | RVS ==| = Identification! | & @ | iT ©
1] IS S 2 |xLp|BioKar | o Microgen |Overall \dentificationt | & 2| E 3 =)
s wio w/o wo | £3 Agar [ GNAID |Result entitication™| ¢ g <
? | PREraser |PREraser|PREraser| O & XLD|HE XLD|HE S| @ XLDHEXLD\HE

8 | B | Small Breed Adult Dog Kibble | 6 20.71 30.70 21.18 Pos m m + |Salmonella spp.| Pos m |m| m | m|Salmonellaspp./Pos| 8L [m | m | m | m |Salmonellaspp.| Pos | PA
8B Dry Cat Food — Adult 7 21.19 30.99 22.16 Pos m m + |[Salmonella spp.| Pos m [m| m | m|Salmonellaspp.| Pos| 82 | at | at| at | at Neg | PD
8B Dry Biscuit Treats — Goat 8 27.13 29.60 22.82 Pos m m + |Salmonella spp.| Pos m [m| m | m|Salmonellaspp.|Pos| 83 | m | m | m | m [Salmonellaspp.| Pos | PA
8 | B | Dry Cat Treats — Catnip Flavor | 9 22.85 31.68 23.34 Pos m m + |[Salmonella spp.| Pos m [m| m | m|Salmonellaspp.| Pos| 8 | m | m | m | m [Salmonellaspp.| Pos | PA
8B Cattle Pellets 10 22.20 31.48 22.82 Pos m m + |Salmonella spp.| Pos m |m| m | m|Salmonellaspp./Pos| 8 [m | m | m | m |Salmonellaspp.| Pos | PA
8 | B | Goat Pellets with Probiotics | 31 - - - Neg at at Neg at |at| at | at Neg| 86 |[at| at| at | at Neg | NA
8 B Baked Blscxlr:izsgts for Small 32 19.30 22.63 21.56 Pos m m + |Salmonella spp.| Pos m |m| m | m|Salmonellaspp.|Pos| 87 |[at| at| at | at Neg | PD
8 - - —

B Grain Free 'gibst::‘ Beef and 33 - - - Neg at at Neg at [at| at | at Neg| 88 |at| at| at | at Neg | NA

B | Pea Pellets for Small Animals | 34 21.47 22.31 21.49 Pos m m + |Salmonella spp.| Pos m |m| m | m|Salmonellaspp./Pos| 8 [m | m | m | m |Salmonellaspp.| Pos | PA

B Timothy Pellets 35 - - - Neg at at Neg at |at| at | at Neg| 90 |[at| at| at | at Neg | NA

B Dry Turkey Gullet Stick Treats 36 - - - Neg at at Neg at |[at| at | at Neg| 91 |at| at| at | at Neg | NA

for Dogs

B | Marrow Bone Dog Snacks 37 - - - Neg at at Neg at [at| at | at Neg | 92 Salmonella spp. | Pos | ND

B Dried Ch|$lr<:2t;]erky Dog 38 - - - Neg at at Neg at [at| at | at Neg | 93 Salmonella spp.| Pos | ND
8 Dried Poultry Pellets with

B Ground Mealworm 39 B - - Neg | ng ng Neg ng (ng| ng |ng Neg| 94 |ng|ng| ng | ng Neg | NA

B Catnip Cat Treats 40 - - - Neg at at Neg at |[at| at | at Neg| 95 | at| at | at | at Neg | NA

B Kitten Kibble Blend 41 21.41 21.18 20.61 Pos m m + |[Salmonella spp.| Pos m [m| m | m|Salmonellaspp.| Pos| 96 | m | m | m | m [Salmonellaspp.| Pos | PA

B Cat Kibble Sg:g:)dn and Ocean 42 - - - Neg ng ng Neg ng |ng| ng | ng Neg| 97 |ng|ng| ng | ng Neg | NA

B | Real Meat Dried Dog Treats | 43 - - - Neg at at Neg at |at| at | at Neg| 98 |[at| at| at | at Neg | NA

B Dried Beef Liver Treats 44 - - - Neg at at Neg at |at| at |at Neg| 99 |[at| at| at | at Neg | NA

B Senior Care Cat Kibble 45 - - - Neg at at Neg at |at| at | at Neg| 100 [ m | m | m | m |Salmonella spp.| Pos | ND

10btained through biochemical galleries and Poly O and H serology
PA NA PD ND PAFp(alt) PDrp(alt) NAEN(alt) NDengar)
Final A t for 2B:
inal Agreement for 6 9 2 3 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit

(38/08 — 03/25) Version 2, July 1, 2026

" AlternativeMethodSamples S0 6579-1:2017 Reference Method Samples

> S G Sall(monella Detection BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation 5 g
S S it Z | MKTTn RVS ==|®E
2 = Item o ) . SSlco
| > OPUS DW qTOWer QSS fast = — o~ | MKTTn RVS = = |dentification! | © ® iT ©
S . 3 / / / gé xLp |BloKar e, - Microgen g?’) Identification? g 3 £ 8 @ ’<53
i w/o w/o w/o >0 Agar GNA ID > O >0 =
@ | PREraser |PREraser|PREraser| © & 6 @ | XLDHE XLD HE S| @ XLDHEXLD|HE
8 | C | Chicken Puree Wet Cat Treat | 11 21.12 31.01 22.01 Pos t t + |Salmonella spp.| Pos t t t t [Salmonella spp.| Pos [[101| t | t t t |Salmonella spp.| Pos | PA
8lc Duck Pate for Dogs 12 23.37 30.72 23.98 Pos t t + [Salmonella spp.| Pos t t t t |Salmonella spp.| Pos [[102| ng [ ng | ng | ng Neg | PD
8 1 C| PotPie Canned Dog Food 13 32.17 29.12 32.91 Pos t t + |Salmonella spp.| Pos t t t t |Salmonella spp.| Pos [[103]| t | t t t | Salmonella spp.| Pos | PA
8 -
C Canned Turk;\c/)gv\gth Gravy for 14 20.13 26.61 21.21 Pos t t + [Salmonella spp.| Pos t t t t |Salmonella spp.| Pos [[104]| t | t t t | Salmonella spp.| Pos | PA
C Farm Raise Chicken Pate 15 24.06 30.53 24.65 Pos t t + |Salmonella spp.| Pos t t t t |Salmonella spp.| Pos [[105| ng [ ng | ng | ng Neg | PD
8 E P for D -B
C asy Paste Cc:edZii acon & 46 - b b Neg | ng ng Neg || ng [ng| ng |ng Neg [|106| ng [ ng | ng | ng Neg | NA
8 - -
C Canned Chicken and Pumpkin 47 - b b Neg | ng ng Neg || ng [ng| ng |ng Neg [|107|ng [ ng | ng | ng Neg | NA
Dog Food
C | Chicken Puree Wet Cat Treat | 48 - - - Neg ng ng Neg | ng [ng| ng |[ng Neg [[108( ng | ng | ng | ng Neg | NA
Cc Chub Mackerel 49 21.43 21.33 21.09 Pos m m + |Salmonellaspp.l Pos | m [ m | m | m |Salmonellaspp.| Pos [109| m | m | m | m |Salmonella spp.| Pos | PA
Wild Alaskan Pollock and
C Salmon Wet Dog Food 50 - - - Neg | ng ng Neg || ng [ng| ng |ng Neg |110{ ng [ ng | ng | ng Neg | NA
C | Grain Free Lamb Meal Pate | 51 - - - Neg at at Neg | at |at| at | at Neg (111 Salmonella spp. | Pos | ND
Salmon and Cod Liver Food
C Topper for Cats and Dogs 52 - - - Neg at at Neg | at |at| at | at Neg [ 112 Salmonella spp. | Pos | ND
8 C Bison i':: .I?gglf)iﬁg;d Wet 53 28.77 30.31 28.29 Pos t t + [Salmonella spp.| Pos t t t t |Salmonella spp.| Pos [[113| ng [ ng | ng | ng Neg | PD
8 C Duck andp\éﬁgte;able Wet 54 18.02 18.23 17.69 Pos t t + [Salmonella spp.| Pos t t t t |Salmonella spp.| Pos [[114]| t | t t t | Salmonella spp.| Pos | PA
8lc Beef Blend Dog Pate 55 - - - Neg at at Neg | at |at| at | at Neg | 115| at | at | at | at Neg || NA
81lc Bison Bites Wet Treats 56 - - - Neg at at Neg || at |at| at |at Neg [|116]| at | at | at | at Neg | NA
8 1 c| Chicken Bites Dog Food 57 18.44 19.44 17.94 Pos + |Salmonella spp.| Pos m |Salmonella spp.| Pos [[117| at | at | at | at Neg | PD
8 C Grass Fee'c:iolz)%b Wet Dog 58 17.66 18.09 17.76 Pos + [Salmonella spp.| Pos m |Salmonella spp.| Pos [|118 Salmonella spp. | Pos | PA
8 | c| WetRabbit Cat Morsels 59 - - - Neg | at at Neg | at [at| at | at Neg [119 Salmonella spp. | Pos | ND
8 C Cage F’(lee Poultry Cat 60 - - - Neg at at Neg | at [at| at | at Neg [[120| at | at | at | at Neg | NA
uggets
10btained through biochemical galleries and Poly O and H serology
PA NA PD ND PAgpalt) PDrp(ar) NAEN(alt) NDen(alt)
Final A t for 2C:
inal Agreement for 6 7 4 3 0 0 0 0
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Report for the BACGene GO Salmonella Detection Kit

(38/08 — 03/25) Version 2, July 1, 2026

2. Raw data of the Sensitivity Study from the original validation taking account of all the confirmatory tests?

1All presented results below obtained from the original validation: ADRIA Développement, Summary Report, VO, April 2, 2025

READY-TO EAT AND REHEAT (up to 25 g) — Without PREraser

Reference method: ISO 6579-1*

Alternative method: BACGene GO Salmonella

| 16h at 34-38°C
- Confir-
2 - RVS MKTTn 2 PCR resul matory |Final result| Agreement
2 e 5 5]
> = o - =3 tests >
A S z2 553 CFX Opus DW QS5 gqTOWER 5 a
& o [Product (French name) |Product S 850 RIS
°| 5 £ 8 § |3 853 Allconfir-| 2 o | & | 2 &38|
g| @ i alws| a ne £ %3 & Saimonella | IPC | £ |Saimonella| IPC | £ |Salmonella| IPC | & mg?; "8els| 88l
> £ 228 2 z5 £ FAM Cys | 2 | FAM Cys | 2| FAM cys | 2 testsry |0/ 0|x o0
- £ - £ S Cq) | (Ca) | & | (Cq) | (Caq & | (Cq | (Co | & |0 o
n n [
Sandwich jambon
2024 2166 emmental pain de mie |Sandwich (ham, cheese) BPW | +M | +p +p +M + P 21.06 25.48 | + 21.44 / + 21.1 27.18 | + + +|+| + |[PA|PA|PA|1l|a
complet
2024| 2167 'rv';t’?;‘l’j'fe””o's poulet oo ndwich (chicken, egg) BPW | 1/2d | md | md | 1/2d | + 2059 |2046| + | 3051 |30.18 | + 309 |29.82| + + +|+| + |PA|PA|PA |1
2024|2168 [Taboulé oriental RTE product (tabbouleh) BPW | -B st st st - P N/A 3125 | - N/A 3249 | - N/A 30.82 | - - -]l -1 - INAINAINA |1l |a
2024| 2169 Macédoine 5 légumes ?nffczmr‘]‘g BPW | +p | +p | +p +p +| P 2129 | 2714 | + | 2158 I | + | 2099 |2588| + + +|+| + |PA|IPA|PA|1 | a
2024| 2170 |Piémontaise 5)TieEmp<;2?;§;) BPW | +p | +p | +p +p +| P 2128 |2635| + | 2184 /| + | 2236 |2848| + + +|+| + |PAlPA|lPA|1]a
2024 2171 Flan nature Pastry (pudding) BPW | +p +p +p +p + P 18.01 2024 | + 17.92 / + 19.23 / + + +|+| + |[PA|PA/PA|1l ]| a
2024 2172 Religieuse au chocolat |Pastry (chocolate puff) | BPW | st st st st - P N/A 30.34 | - N/A 30.96 | - N/A 30.17 | - - -]l -] - INAINAINA |1l |a
2024 2173 [Eclair caramel Pastry (caramel puff) BPW | st st -C st - P N/A 30.27 | - N/A 3115 | - N/A 30.53 | - - -]l -] - INAINAINA |1l |a
2024| 2174 [Terrine de saumon Salmon terrine BPW | +p +p +p +p + P 17.12 25.85 | + 17.4 / + 18.31 / + + +|+| + |[PA|PA/PA|1l ]| a
2024| 2175 cHi(t)rli)T/OnL::mhe Lemon mint hummus |BPW | +p | +M | +M +p +| P 26.02 | 2759 | + | 265 |3312| + | 27.06 |29.63| + + +|+| + |PA|IPA|PA|1 | a
Salade ceuf poulet réti RTE (roast chicken and
2024 2655 fromage egg salad with cheese) BPW | +M | +M | +1/2 +M + P 26.2 28.44 | + 26.85 29.24 | + 33.16 30.97 | + + +|+| + |[PA|PA|PA|1l]|a
Pates jambon RTE(pasta, ham,
2024| 2656 emmental Emmental) BPW | +1/2 | +M | +1/2 +1/2 + P 26.32 28.64 | + 26.73 29.93 | + 28.71 30.59 | + + +|+| + |[PAIPA|PA|1]|a
Riz & la nigoise RTE (rice,
2024| 2657 |(tomates, thon, petits  tomatoes,tuna,peas,cor | BPW | +1/2 | +p +M +p + P 19.61 2222 | + 20.27 / + 32.35 31.68 | + + +|+| + |[PA|/PA|PA|1|a
ois, mais, olive) n, olive)
2024| 2658 |Religieuse au chocolat Pastry (chocolate puff) | BPW | - (2) | st -B st - N/A 30.11 | - N/A 30.44 | - N/A 31.03 | - - -1 -] - INA|NA|NA |1
2024| 2849 Eﬁﬁg‘l‘t’;'amm” Sandwich (ham, cheese) |BPW | st | st | st st - NA | 304 | - | NA [3057| - | NA 3047 - - - - - |NAINA|NA 2
2024| 2850 ﬁ}aar;i"n”'rf:is‘f:“'et "o lsandwich (chicken) BPW| C | C | -C st | - NA 3041 - | NA | 313 | - | NA 3082 - - |-l - INna[NANA|L 2
2024 2851 Macédoine 5 légumes  |RTE product (macedoine) | BPW | st st st st - P N/A 29.4 - N/A 31.09 | - N/A 3054 | - - -1 -1 - INAINA|NA |1

*

Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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READY-TO EAT AND REHEAT (up to 25 g) — Without PREraser

Reference method: ISO 6579-1¢

Alternative method: BACGene GO Salmonella

) 16h at 34-38°C
- Confir-
2 - RVS MKTTn 2 PCR resul matory |Final result| Agreement
7 S E
> % o = Q tests N
A S 2 553 CFX Opus DW QS5 gqTOWER Sl a
& o [Product (French name) |Product S o850 IS
°| 5 £ 8 § = |85% Allcontir-| 8| | & | 2 g5
g| @ S alws| A ns £ %3 & Salmonella | IPC | £ |Saimonella| IPC | £ |Salmonella| IPC | £ m;?(;] "8elz|8l8lz=
> £ 2 E5 2 z S £ FAM Cys | @ | FAM Cys | g FAM | Cys5 | @ "2 sts'y x|o0|x o0
- E - E a (Ca) (Cp || (Cq) |(Cq | x| (Cq) | (Cg | o o | 0O o
0 0 a
Riz a la nigoise (tomates, RTE product (rice,
2024| 2852 thon, petits pois, mais, tomatoe,tuna,peas,corn,ol| BPW | -A -A -A -B - P N/A 30.25 | - N/A 3149 | - N/A 30.85 | - - -l -] - INA|NA|NA |1 |a
olive) ives)
2024| 2853 |Flan nature Pastry (pudding) BPW | st st st -C - P N/A 2941 | - N/A 31.23 | - N/A 30.67 | - - -l -] - INA|NANA |1
2024) 2854 [1S1TINE de sAUMON €t g terrine BPW | st | st | st st -l P N/A 296 | - NA 3107 | - N/A | 3051 - - -] - [NAINA|NA L
saumon fumé
2024| 2176 [Blanquette de veau aux RTRH (blanquette of 1 ppyy | 40 | 4y | 4p wp |+ P 17.41 | 2395 | + 1818 I |+ | 2046 |2542] + + |+ |+| + |PA|PA|PA[1 D
champignons et son rizveal)
2024| 2177 Beuf bourguignon et RTRH (beef BPW | +p | +M | +m | +12 | + 17.27 /| + | 1812 /| + | 1828 /R + |+ |+|+ |PAlPAlPA|L
ses pommes de terre  bourguignon)
2024 2178 [Fusilli bolognaise RTRH (bolognese pasta)| BPW | +p +p +p +p + 17.1 / + 17.49 / + 21.48 / + + +|+| + |[PA|/PA/PA|1|Db
2024/ 2179 tﬁfgg::lsa’;a RTRH (lasagne) BPW | st | st | st st -l P NA 3042 - NA 3121 - NA 3025 - - - |- - [NAINA|NA L
Couscous oriental
2024|2180 |égumes cuisinés et RTRH (couscous) BPW | st st st st - P N/A 30.16 | - N/A 31.07 | - N/A 30.99 | - - -1 -] - |[NAINA|NA |1 |Db
oulet émincé
2024| 2643 Tomates farcies gﬁgézgffed BPW | +p | +p | +p w |+ P 31.09 |3005| + | 3212 [30.24| + | 3205 |31.01| + + |+ |+| + |PA|PA|PA|1 D
2024 2644 Hachis parmentier ?gti':ogifef' mashed | gpyw | st | st | st st | - NA (3009 - | NA 3049 - | NA | 3206 - - |-l - INaINANA L
2024| 2645 |Cheese burger RTRH (cheese burger) |BPW | +1/2 | +M +m +M + 26.68 30.06 | + 35.75 30.95 | + 36.09 3114 | + + +|+| + |[PA|/PA|PA |1
. N/A 30.12 N/A | 30.89 N/A | 3121
2024| 2646 Pizza jambon fromage gggg.zza ham BPW | +p | +p | +p w |+ P NA | 316 |44-| NIA | 300 |d--|  NA | 3042 ||+ |- | | - [NPeNDalNDey |
N/A 31.54 N/A 29.91 N/A 30.41 @n | @y | @
- N/A 30.47 N/A | 31.04 N/A | 30.93
2024 2647 CAlette blé noir jambon ?gg‘e';éfuc"“’hea" ham, | pow | +M | +12 | +p w |+ P N/A 3193 |44-| NA | 3026 |--|  NA | 30.23 ||+ | - | | - [\PeNDalNDey |
9 N/A 31.96 N/A 30.19 N/A 30.29 @y | @ | @
2024/ 2648 Croque monsieur E;ﬁ“c(rf::gg;“‘:h bread, | gpyy | ¢ | ¢ | A A -l P NA 3015 - NA | 303 | - NA 3123 - - -|-] - [NAINAINA| L |D
2024| 2649 [|29liatelles saumon  RTRH pasta, salmon, | goyy | 40 | 4y | 4p wp |+ P 17.08 | 2882 + | 1803 /| + | 2387 |3901] + + |+ |+ |+ |PA|PA|PA[1 D
fondue de poireaux leek)
2024 2885 Sl'fr;e'lz cantonaise o 0n Cantoneserice | BPW | +1/2 | +1/2 | +1/2 | +M + P 2251 | 2837 | + | 2202 /| + | 2256 | 3086 + + +|+| + [PA|PA|PA|1]D
Lasagne ala 8179 34.06
2024| 2886 gne . [Frozen lasagne BPW | +1/2 | +M | +M +M +| P 3206 |3024| + | 31.65 |3056| + 342 | 3041 i+ + +|+| + |PA|PA|PA[1]|D
bolognaise surgelé . "
34.67* |30.85
2024 2887 s”{‘j‘fghélsépa'me”“er Frozen shepherd's pie |BPW | +p | +p | +p +p + | P 2022 | 27.81| + | 19.46 / + | 1988 |36.93| + 5 +|+| + |PAPAIPA|1]|D
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

READY-TO EAT AND REHEAT (up to 25 g) — Without PREraser

Reference method: ISO 6579-1¢ Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
- Confir-
g - RVS MKTTn 2 PCR resul matory |Final result| Agreement
= ®©
> Z o = a tests >
A S 2 553 CFX Opus DW QS5 gqTOWER Sl a
& o |Product (French name) [Product S o850 Q <
° & £ & & T 253 All confir-| 2 T3 85"
s| @ S| 4lune| o ns £ %3 & Salmonella | IPC | £ |Saimonella| IPC | £ |Salmonella| IPC | £ m;?(;] "8elz|8l8lz=
> E 2|85 2 | &S £ FAM C5 | 8| FAM | Cy5 | B FAM | Cy5 | B | OV Ix O/ 0| x| O D
- £ - £ S Cq) | (Ca) | & | (Cq) | (Cq & | (Cq | (Co | o | 0o o
n n a
2024 2888 (Couscous surgelé Frozen couscous BPW | +p +p +p +p + P 21.22 2459 | + 20.55 / + 27.84 / + + +|+| + |[PA|PA|PA |1
Galette blé noir jambon |RTRH (Buckwheat, ham, : _ ) ) ) ]
2024 3104 fromage cheese) BPW | st st st st P N/A 30.75 N/A 30.93 N/A 31.03 NA | NA|[NA |1
2024| 3105 E:e‘z’iﬁedgtsr‘?z“m"”' SaUCe I2TRH (salmon, rice) BPW | st | st | st st -l P NA 3007 | - N/A | 3009 | - NA | 3087 | - - -l -] - [NAINA|[NA |1 Db
2024 3106 |_SNNe carbonaraala - RTRH (pasta, bacon BPW | st | st | st st -l P N/A 305 | - N/A 3007 | - NA | 306 | - - -|-] - [NAINAINA| 1 |D
créme fraiche ,cream)
Risotto poulet et cépes . .
2024| 3107 [créme fraiche et petits ﬁzsﬂégg chicken, BPW | st | st | st st - P N/A 30.26 | - NA | 3002 - N/A | 3084 | - - -] - INA|NA[NA[L D
oignons
2024| 2201 S3UMon atlantique o g salmon BPW | +p | +p | +p +p +| P 19.06 I |+ | 1948 /| + | 2288 |2801| + + +|+| + |PA|PA|PA[1]|C
fumé élevé en Norvege
2024| 2202 [-rdons de saumon g e g salmon BPW| +p | +p | +p +p + P 21.03 | 2381 + | 21.39 /| + | 2744 |3128| + + +|+| + |PA|PA|PA[1]|C
fumés au bois de hétre
2024 2203 gg‘t‘:teegi‘:)mee aubois delg e yed trout BPW | +1/2 | +M | +M +M + P 1913 | 24.91| + | 19.58 /| + | 2273 | 2551 + + +|+| + |PA|PA|PA|1]C
Magret de canard du
2024|2204 |sud ouest fumé au bois Smocked duck breast BPW | +1/2 | +1/2 | +M +M + P 26.24 28.42 | + 26.44 3292 | + 30.6 3122 | + + +|+| + [PA|IPA|(PA|1]|cC
de hétre
Magret de canard du ’
2024| 2205 sed ouest séché Dried duck breast BPW | +M | +p +M +M + P 28.6 30.31 | + 28.51 33.44 | + 34.19 33.47 | + + +|+| + [PA|IPA|(PA|1]|cC
2024/ 2500 fg‘;\/”;gg fumé de Smocked salmon BPW | st | st | st st - P NA 3035 - N/A 3143 - NA 3301 - - |- - [NAINAINA|L |C
2024| 2501 |[Saumon fumé Smocked salmon BPW | st st st st - P N/A 30.36 | - N/A 3234 | - N/A 32 - - -l -] - INAINANA |1 |C
2024| 2502 ;g:feegi“omee au bois de g oeked trout BPW | st | st | st st - P NA 3027 | - NA 3122 - NA | 331 | - - -] - [NAINAINA|L |C
2024/ 2503 ('\)"ulgsrf;gfhza”ard du sudipieq duck breast BPW| -C | -B | st st -l P NA | 2999 | - NA | 314 | - NA 3138 - - |- - [NAINAINA|L |C
Magret de canard du sud
2024 2504 ouest fumé au bois de  |[Smocked duck breast BPW | -B -A -B -A - P N/A 3131 | - N/A 3156 | - N/A 3256 | - - - - - INAINA|NA |1l |cC
hétre
2024 2650 [Filets de thon citron Lemon tuna fillets BPW | +p +p +p +p + P 17.07 28.26 | + 17.95 / + 25.38 33.77 | + + +|+| + |[PA|PA/PA|1l ]| cC
Saumon mariné facon (Gravlax marinated
2024| 2651 |gravlax basilic et pointeisalmon with basil and BPW | -B -C -A -C - P N/A 3049 | - N/A 30.34 | - N/A 3137 | - - -l -] - INA|NA|NA |1 |C
de citron lemon
2024 2652 Carpaccio de beeuf rii?fncaire%a\fv?tlr? esto | BPW| st | st | st st - P N/A 30.87 | - N/A 317 | - NA | 3242 - - |- - [NA[NANA L
marinade pesto rosso 0SS0 p ’ ’ ’
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Report for the BACGene GO Salmonella Detection Kit

(38/08 — 03/25) Version 2, July 1, 2026

READY-TO EAT AND REHEAT (up to 25 g) — Without PREraser

Reference method: ISO 6579-1¢

Alternative method: BACGene GO Salmonella

" 16h at 34-38°C
- Confir-
g - RVS MKTTn 2 PCR resul matory |Final result| Agreement
> % S = 8 tests >
A S 2 553 CFX Opus DW QS5 gqTOWER Sl a
3 s Product (French name) Product g © 8§55 ” b ,%
1S £ ) () = |62 |8 o x | &
o © © © © = O 5 = (§]
g 0 S o w3 o | o3 | & *3g& samonela IPC | = |samonella IPC | = |samonella Ipc | = ALCOMIEI &gl D & | 2
> 5 2 2 N 2 z 65 = FAM Cys | 2 FAM Cy5 | 9 FAM Cys | 2 - stsry x (o4 9 x (o3 '9
- £ - £ S Cq) | (Ca) | & | (Cq) | (Cq & | (Cq | (Co | o | 0o o
n n S
Carpaccio et sa Carpaccio with Thai
2024 2653 marinade  la thai marinade BPW | +1/2 | +1/2 | +1/2 +M + P 24.07 27.21 | + 24.57 3229 | + 26.18 31.34 | + + + |+ + [ PA|PA|/PA|1l|cC
Emincés de filets de  [Slices of roast chicken
2024| 2654 oulets rotis au paprikalbreast with paprika BPW | -A -A -A -B - P N/A 30.54 | - N/A 31.62 | - N/A 31.21 | - - - - - INAINA|NA |1 |cC
Emincés de saumon Slices of smoked
2024|2961 fumé au sésame et au salmon (sesame, poppy | BPW | +p +p +p +p + P 19.29 / + 18.96 / + 26.37 33.81 | + + +|+| + |[PA|PA|PA|1l|cC
avot seeds)
2024 2962 [FMinceés de saumon - Slices of smoked BPW | +p | +p | +M +p +| P 20.09 /I |+ | 1985 I |+ | 2583 |2097| + + +|+| + [PA|PA|PA|1]|C
fumé aux 5 baies salmon (5 berries)
2024| 2963 f':l:'rﬁtéssde Mmaquereaux s oked mackerel fillets | BPW | +M | +p | +M +p +| P 2378 | 2571 | + | 23.49 /| + | 3241 |3073| + + +|+| + |PAa|PAlPA|1]C
2024| 2964 E','Ets de harengde g v ed herring fillets | BPW | +M | M | +M +M +| P 2719 |2882| + | 26.66 /| + | 3184 |3122| + + +|+| + |PA|PA|PA|1]|C
écamp fumés
Filets de poulet . . . .
2024| 2884 saumurés a 20% Chicken fillets in brine | BPW | -A -B -A -B - P N/A 29.83 | - N/A 30.7 - N/A 3215 | - - -] - - INAINA|NA |1l |cC
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MEAT PRODUCTS (up to 25 g) — Without PREraser \

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
o Confir-
3 < RVS MKTTn % PCR resul matory |Final result Agreement
z S g - =3 tests >
c @ - 2 | 52| CFXOpus DW S5 TOWER S| o
& ;Q E;c;i:)ct (French broduct 2 2|3 Z5 p Q q > S
— |85 = (7] (%] T
; & % g g g |2 S z < 0 N 10 K 10 . Alconfir| 2|, 2 o i S
o = g |9l g 9g & 82532 05 2/ 5380832 535/0g| g maoy 2|23 © ) 2
@ o X o = o o o o o o
w x = £ < = g (_%u_\_, &\_/ & TEULLV B_-fv &) :_EULLV gv &) tests % IE_ 6 IE_
3 & a o ” by
'Steak haché beeuf Minced beef steak
2024 | 504 15% MG 15%MG BPW -A -A -A -A - P N/A 31.63 | - N/A 31.87 | - N/A  |31.42] - - - - NA NA NA 2 a
2024 | 505 |Steak haché 15% MG 'i"s'{)‘/;\jdG beef steak BPW | +m | 4172 | +M | +M | + | P | 2322 | / |+ | 2236 | / | + | 2443 | 1 | + + |+|+|+ ]| PA PA PA | 2 | a
2024 | 506 |Steak de boeuf Beef steak BPW +p +p +M +p + P 29.03 [ 3043 | + | 2854 | 3194 | + 30.59 [30.98| + + + |+ |+ PA PA PA 2 a
2024 | 507 [Escalope de veau \Veal escalope BPW +M +p +M +p + P 27.39 | 29.89 | + 3227;; ;’?ff:’* il+*| 30.49 |30.64| + + + |+ | + PA PA PA 2 | a
2024 | 508 [Cote échine de porc  |Pork loin chop BPW -A -A -A -A - P N/A 32.77 | - N/A | 33.07 | - N/A  |30.82| - - -l - - NA NA NA 2 a
2024 | 509 gaagﬁfccm de beeuf au E:sefl carpacciowith | powy | 4o | 4 | 4p | 4p | + | P | 2004 | 271 | 4| 1953 | 1 | + | 2538 | / | + + |+ |+ + | PA PA PA | 2 | a
2024 | 510 [Carpaccio de beeufau Beef carpacciowith | goyy | 4 | 4y | 4p | 4p |+ | P | 2016 | / |+ 2065 | / | + | 226 | / | + + |+ |+ + | PA PA PA | 2 | a
parmesan parmesan cheese
2024 | 511 Hampe Skirt BPW |md/-| -A -A -A - P N/A 30.65 | - N/A 30.63 | - N/A  |31.13] - - - - - NA NA NA 2 a
2024 | 512 |Araignée de porc Pork meat BPW |d(L)//-] -A md/- -A - P N/A 31.07 | - N/A | 3122 - N/A  |30.93| - - -l - - NA NA NA 2 a
2024 | 513 |Jambon de coche Saddle of ham BPW +m | +1/2 | +1/2| +M + P 25.37 | 27.17 | + | 24.63 | 30.59 | + 26.75 / + + + |+ |+ PA PA PA 2 a
2024 | 514 [Filet mignon de porc Pork tenderloin BPW st st st st - P N/A 320 | - N/A | 3125 - N/A  |33.92] - - -l - - NA NA NA 2 a
2024 | 515 Piece de téte de porc  |Pork head BPW +m | +1/2 | +1/2 | +1/2 | + P 311 3024 | + | 31.10 | 30.23 | + | 31.83 |30.44| + + + |+ | + PA PA PA 2 | a
2024 | 516 |Queue de porc Pork tail BPW -A -A -A -A = P N/A 30.54 | - N/A 30.16 | - N/A  |31.08] - = == = NA NA NA 2 a
2024 | 517 Bacon de coche Sow bacon BPW -A -A -A -A - P N/A | 3222 | - N/A | 31.65| - N/A  |133.14| - - - -] - NA NA NA 2 | a
2024 | 518 Viande de filet [Terderloin meat BPW |md/+| md/+ | +1/2 | +1/2 | + P 32.16 | 29.69 | + | 36.63 | 31.29 | + | 35.31 |33.19| + + + |+ | + PA PA PA 2 a
Pavé de rumsteak
2024 | 619 légérement salé et Ral"" fresh beefmeat | goyy |\ | 4p | am | #M | + | P | 1757 | 1 | +| 1837 | / | + | 2328 |3039] + + |+|+|+ ]| PA PA PA | 2 | a
poivré salty and sweet
2024| 620 [JAvéderumsteaka Raw freshbeefmeat| poy |\ | 4p | oM | +p | + | P | 2027 | 2571 | 4| 2107 | / | + | 22.37 |31.99| + + |+|+  +| PA | PA | PA |2 |a
I'échalote with shallots ) ) ) ) )
2024 | 621 grsiﬁzlr()pe de veau a Raw fresh veal meat | BPW +p +p +p +p + P 19.41 / + | 20.04 / + | 22.66 / + + + |+ | + PA PA PA 2 | a
2024 | 622 |Cote de veau a griller Raw fresh veal chop | BPW +p +p +p +p + P 24.01 | 2719 | + | 2421 / + | 25,51 [30.09| + + + |+ |+ PA PA PA 2 | a
2024| eog [EScalope de veau Marinated raw veal BPW | -A | A | -A| -A | -| P N/A | 3081| - | NA |3203] - - |s127] - - -l -] -] NA NA NA | 2 | a
marinée a griller meat
2024 | 704 |Bavette d'aloyau cru Raw beef steak meat BPW -A -B -A -B - P N/A 30.75 | - N/A | 3183 - - 30.57| - - -l - - NA NA NA 2 a
2024 | 705 |Steak haché cru Raw beef steak meat BPW -A -A -A -A - P N/A 31.21 | - N/A 325 - - 30.48| - - -l - - NA NA NA 2 a
2024 | 2870 SBJ’r‘ggltées debeuf i o7en beef meatballl BPW | -A | -A | -A | A | - | P | NA |3103|-| NA 3L51| - | NA 3141 - - |-l-] -] NA | N | N |22
2024 | 3523 |Crépinette Pork meat BPW -A +m A | mdi+ | + P 3251 [30.63 | + | 32.03 | 29.18 | + 32.99 [31.25] + + + |+ + PA PA PA 2 a

Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MEAT PRODUCTS (up to 25 g) — Without PREraser \

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
° Confir-
3 < RVS MKTTn % PCR resul matory |Final result Agreement
z S g - =3 tests >
c @ - 2 | 52| CFXOpus DW S5 TOWER S| o
& ;Q E;c;i:)ct (French broduct 2 2|3 Z5 p Q q > S
o ® ® | = |ox= [4) o 12} x I
s | 8 % 5 8| g g s E % 0 - % 0 - % 0 . Alconfi| 8, | W 2 o ] o
g £ | g 28 g g8 £ 8°822 0g 7535 05|37 535|085 3 |mov 21835 2 & | 3
z 5 z5 =
w 3 = £ < = g (_%u_\_, &\_/ & t_Euu_\_, B_-zv &) :_EULLV gv &) tests % IE_ (uj lE_
3 & a o ” by
2024 | 3524 [Filet de poulet Chicken fillet BPW [md/+| +m +M +M + P 31.08 | 31.33 | + | 31.43 | 31.99 | + | 31.94 |31.27| + + + |+ | + PA PA PA 2 | b
2024 | 3525 [Escalope de dinde [Turkey escalope BPW |md/+| +m/+ | +M | +1/2 | + P 32.02 | 315 | + | 3293 | 3224 | + | 33.11 |32.77| + + + |+ | + PA PA PA 2 b
2024 | 3526 [Escalope de poulet  |Chicken escalope BPW |md/+| +1/2 | +M +p + P 31.27 | 31.27 | + | 3235 | 31.54 | + | 32.35 |30.32| + + + |+ | + PA PA PA 2 | b
2024 | 3527 Aiguillettes de poulet |Chicken strips BPW |[md/+| +M +M +p + P 28.52 | 29.83 | + | 28.73 | 31.48 | + | 30.54 |31.25| + + + |+ | + PA PA PA 2 | b
2024 | 3528 Ailerons de poulet Chicken wings BPW |mdd| -A md/- -A - P N/A 30.32 | - N/A | 3135 - N/A | 31.4 - - -l - - NA NA NA 2 b
2024 | 3529 Ailerons de poulet Chicken wings BPW -A -A md/- -A - P N/A 31.01 | - N/A | 3161 - N/A  |32.52| - - -l - - NA NA NA 2 b
2024 | 3530 |Poule biologique Chicken BPW -B -B -A -A - P N/A 30.17 | - N/A 30.94 | - N/A  |31.16] - - - - - NA NA NA 2 b
2024 | 3531 [Sauté de dinde [Turkey meat BPW -A A [d()/-] -A - P N/A 30.55 | - N/A 3044 | - N/A  |31.77| - - - - - NA NA NA 2 b
Cuisse de poulet sans . .
2024 | 3532 peau ISkinless chicken leg BPW -A -A -A -A - P N/A 31.13 | - N/A 30.23 | - N/A  |31.62] - - - - - NA NA NA 2 b
2024 | 3533 |Foie maigre de canard |Lean duck liver BPW +m | +1/2 | +1/2| +M + P 26.43 | 2759 | + | 26.74 | 30.19 | + 28.4 / + + + |+ + PA PA PA 2 b
2024 | 3534 CUisse de poulet Raw fresh marinated | poyy | 495 | 412 | +M | +M | + | P | 2620 | 2855 | + | 27.34 | 30.11| + | 3211 |31.06| + + |4+ + | PA PA PA | 2 | b
marinée chicken meat
Emincés de poulet Raw fresh marinated N/A 82.16 N/A 33.46 N/A 33.09
2024 | 3535 marinés chicken meat BPW +m +M +M +M + P N/A 31.45 |-/-/-| N/A 32.45 | -/-/- N/A  [31.13] -/-I- + - - - |NDengaity [IND enaity[ND eniy| 2 b
N/A 31.17 N/A 33.0 N/A  |31.25
2024 3536 [Sot-I'y-laisse de dinde [\, =" UrKEY BPW | +m | +12 | +12| +M | + 2038 | 3222 |+ | 3552 | / | + | 3476 3076 + | + |+ |+ |+ | PA | PA | PA b
2024 | 3537 |Aiguillettes de canard Raw fresh duck meat| BPW -A -B -B -B - N/A | 3257 | - N/A 3583 | - N/A  [31.36] - - - -1 - NA NA NA b
2024 | 3538 Miguillettes de poulet ﬁi";t"esr‘ chicken BPW | +m | +m |+1/2 | +12 | + 291 [3011 |+ | 28.75 | 32.08 | + | 32.01 [31.28| + + |+|+|+ | PA PA PA b
2024 | 2899 Filet de poulet fumé ﬁi‘gtsmo"ed chicken | gpw | 4m | +m | +12| +12 | + | P | 2564 |28.04 | + | 2638 | | | + | 27.79 |30.12| + + |+|+|+ ]| PA PA PA | 2 | b
2024 | 2900 Filet de poulet fumé ﬁi‘gtsmo"ed chicken | gow | 4m | +m | +12| +M | + | P | 2672 | 2906 | + | 27.44 | | | + | 3012 |31.38| + + |+|+|+ | PA PA PA | 2 |b
2024 | 2901 [Filet de dinde Raw poultry meat BPW | A | B | A -A | - | P | NA |3147| - NA |3363] - ,\'}'/AA* 32@* i - -l-1 - NA | NA | NA |2 |D
2024 | 2902 g:;ise de pouletavec o chicken meat BPW | -A | +m |mdi+| +12 | + | P | 3113 | 30.2 | + | 31.47 | 3176 | + | 31.77 |30.95 + + |+|+ |+ | PA PA PA | 2 | b
2024 | 699 [Filet de poulet Raw chicken meat BPW -A -A -A -A - P N/A 31.44 | - N/A 3259 | - - 31.98| - - - - - NA NA NA 2 b
2024 | 700 Blanc de poulet Raw chicken meat BPW -A -A -A -A - P N/A 31.12 | - N/A 33.2 - - 32.02| - - -l - - NA NA NA 2 b
2024 | 701 Ejtcrg'?lfz dedinde loaw turkey meat BPW | -A | -A | -A| -B | - | P | NA |3129|-| NA | 327 | - - |3213] - - |-l- - NA | N | NA |2 D
2024 | 3521 ggfuse de pouletavec opicken legwithskin | BPW | -A | -A | A | -A | - | P | NA |2098|-| NA 2014 - NA (3169 - - |-l- - NA | N | NA |2 D
2024 | 3522 |Pavé de volaille Chicken BPW +m +m |[+m/+| +m + P 28.26 | 30.01 | + | 27.67 | 28.28 | + 28.59 [29.65| + + + |+ + PA PA PA 2 b
Bacon fumé au bois |[Smoked bacon BPW+T80
2024 | 628 de hétre 219%MG >106ET (10g/L) +p +p +p +p + 20.08 | 38.84 | + | 20.35 / + 20.36 | 8.14 + + + |+ | + PA PA PA c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MEAT PRODUCTS (up to 25 g) — Without PREraser \

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
° Confir-
3 < RVS MKTTn % PCR resul matory |Final result Agreement
z | =z S =| g tests >
S | 2 Product (French g ? '3 32 CFXOpus DW QS5 gqTOWER S8
5 2 hame) Product S o o ®lg58 ” " 2|2
o = = o (07
5 | & £ ks SERES. o 25 o 2% o | o omicomegl, i 8 | w | & |©
e E 9 8|9 g8|* £%528 58|8 535/ 58 3 /535058 g |mv 285 < | & B
x —§ x —§ s (_%LL\_/ CLV & :_EULLV D.v & t_EULLv Qv & tests b IE_ 6 'E'
3 3 a |o - n - n -
Chipolata authentique o BPW+T80 :
2024 | 629 24%MG Sausage 24%FT (10g/L) -A -A -A -A 23.11 | 2754 | + | 23.83 / + 26.19 (29.64| + + + |+ | + PD PD PD 2 c
Chair a saucisse pur [Sausage meat BPW+T80
2024 | 630 porc 20% MG 20%MG (10g/L) +m +M | +1/2 | +M + U 21.61 | 3211 | + | 22.14 / + 23.8 |30.07| + + + |+ |+ PA PA PA 2 c
Saucisse nature o BPW+T80
2024 | 631 2306MG Sausage 23%FT (10g/L) -A -A -A -B - U N/A 31.75 | - N/A 3222 | - N/A 3144 - - - - - NA NA NA 2 c
Merguez local a griller o BPW+T80| _ ) 3
2024 | 632 20%MG Sausage 20%FT (10g/L) A A B md/+ | + U 22.37 | 2459 | + | 23.01 / + 23.78 [30.29| + + + |+ |+ PA PA PA 2 c
Merguez boeuf et Beef and sheep BPW+T80
2024 | 633 mouton 24%MG sausage 24%MFT (10g/L) -A -A -B -A - U 23.29 | 24.86 | + | 23.86 / + 25.02 (30.24| + + + |+ |+ PD PD PD 2 c
Paté de campagne Ard 920, BPW+T80 i
2024 | 634 2306MG Paté 23%FT (10g/L) st st st st U 17.1 | 25.18 | + | 17.32 / + 19.29 / + + + |+ |+ PD PD PD 2 c
Pate de foie forestier Ap s BPW+T80
2024 | 635 traditionnel 35%MG Paté 35%FT (10g/L) st st st st - U 16.31 | 31.03 | + | 17.11 / + 18.38 / + + + |+ |+ PD PD PD 2 c
Jambon serrano 11 BPW-TS0
2024 | 636 mois d'affinage Serrano ham 20%FT (10g/L) -B -B -B -B - U N/A 31.2 | - N/A 3259 | - N/A 3171 - - -] - - NA NA NA 2 c
20%MG 9
BPW+T80
2024 | 637 |Coppa 20%MG Coppa 20%FT (10g/L) +p +p +p +p + U N/A 31.47 | - N/A | 33.01| - N/A 3147 - - - - - ND ND ND 2 c
Chiffonnade de
Pork meat rosette  [BPW+T80 N/A | 36.69 | .
2024 | 638 rosette pur porc RA%ET (10g/L) +p +M +p +p + u N/A | 33.95 | - N/A* | 33.11* i- N/A  |34.18| - - - -] - ND ND ND 2 |c
34%MG
o ) Raw slices of
2024 | 639 [Poitrine tranches finesg ) o4'yacon BPW*TBO o | st | st | st | - | U | NA |3044|-| NA (3197 - | NA |314] - - -l - NaA | NA | NA |2 ¢
fumée 22%MG 220ET (10g/L)
2024 | 689 |-2rdons nature Raw bacon 220%FT BPWHT80l 1| wm | +22| +M | + | U | 2005 | 2064 |+ | 2034 | 4 | + 2011 | / | + + |+|+|+ | PA PA PA | 2 | ¢
22%MG (10g/L)
2024 | 690 [Chorizo doux 22% MG [Chorizo 22%FT Bf’l\’(‘)’;{?o wp | +p | +p | +p |+ U N/A [31.05| - | NA |31.78]| - N/A [32.09| - - == - ND ND ND 2 | ¢
Allumettes fumées Raw smoked bacon BPW+T80
2024 | 691 20% MG 20%FET (10g/L) +M +M +M +M + U 18.05 - + | 18.45 / + 19.53 / + + + |+ |+ PA PA PA 2 c
Bacon salé au sel sec
2024| 694 fumé au bois de Hatre moked bacon BPW*TBO ot | st | st | st | - | U N/A | 3365|-| NA |3511| - | NA [33.88] - = -l -1 - ] NA NA NA | 2 | ¢
20%FT (10g/L)
20%MG
2024| 695 Chipolata 21%MG  Sausage 21% FT B(Pl"(‘)’;TL)SO Al A Al A -] U | NA [3117]-] NA 3331 - h’}'/AA* 3323.82:* i | - |-l-1 - NA | NA | NA |2 ¢
2024| 696 Merguez 25%MG Sausage 250%FT B(PI’S’;TL)BO Al A | -A]l A | -] U | NnA [3061 -] NA | 314 - | NA (3094 - - ol - Na |l NA | NA |2
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MEAT PRODUCTS (up to 25 g) — Without PREraser \

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
° Confir-

g < RVS MKTTn .% PCR resul matory |Final result Agreement

% S g = =3 tests >

c @ - 2 | 52| CFXOpus DW S5 TOWER S| o

S | 2 Product (French broduct £ 8/85% P Q . g5

5 £ |name) g ® @ | =|8z= %) x %) o s | F

= ] £ & 8| 8|23 |8 S S Il confir- 3 2 i O

S ) S 8 8 c g3 ITe) = [ 0 = [l 0 +~ Allconfirf & | 5| W a @

3 £ 9|28 g 9f o ESEss 0% |3 523 0% 3 S=3 Oz z |maoy 2|Q 5 S ) 2

w xo X9 s Clol g Llol | o Cloll o
x =E 3 =E S % L g & c_Eﬁ L %&) & c_Eﬁ L g & tests LUL IE_ 6 IE_
3 3 a |o o o
. Raw smoked bacon |[BPW+T80
0, - - - - - - - - - - - -
2024 | 697 |Lardons fumés 22%MG 2206 T (10g/L) A A A B U N/A 30.83 N/A 31.78 N/A  |31.07 NA NA NA 2 c
2024 | 702 Jambon cru 20%MG Raw ham 20%FT B(PJY(\)/&[?O -C st -B -C - U N/A 32.74 | - N/A 33.74 | - N/A  |33.61| - - - - - NA NA NA 2 c
Chair & saucisse onc|BPW+T80

2024 | 703 21%MG Sausage meat 21%FT (10g/L) -A -B -A -B - U N/A 31.11 | - N/A 3263 | - N/A  |30.26| - - - - - NA NA NA 2 c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MILK AND DAIRY PRODUCTS (up to 25 g) — Without PREraser \

Reference method: ISO 6579-1¢ Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result Agreement
> > o = o _ tests >
g © o 5| s 5> S| o
S 2 |Product (French = 0| g -2<c CFEX Opus DW QS5 qTOWER > 8
3 g name) Product S o o 1855 ” m g2 >
o =] = o a4
8 & % R S| g oc% ° E % 0 o= % 0 o= % T) ~ |Allconfir-| B | | W a 0 w |O
g 2 | g |22 g |22E E% £3% O5|3 535 05 3 535065 3 mwoy S 8 5 ° | 8 | 3
X oS x o ] o o o o o o
w 3 =E x =E 8 %uv 8\_, &-‘ C_E‘Su_v 8\_, & C_E‘Su_\_/ 8\_, & tests b la 6 IE
3 3 & %] - %] - %] -
2024 | 2104 |Lait cru de vache Raw milk BPW d@)/+ | +1/2 | -A | +1/2 | + P 30.16 | 29.58 | + 30.8 30.71 | + 3455 | 315 + + + + + PA PA PA
2024 | 2105 !-e?'stig{;’ede vache Raw milk BPW A | B |md-| A |- P NA | 303 | - | NA |3115| - | NA 3081 - . -l -] -] NA NA | NA
2024 | 3641 gzg%‘;ge vache Raw cow's milk BPW | +(2) [+m/+|+1/2 | +m | + 30.03 | 3154 | + | 28.61 |28.03 | + | 29.53 |30.74| + + + |+ | + | PA PA | PA
2024 | 3642 |Lait cru de vache Raw cow's milk BPW +m/+ | +m | +m/+ | +1/2 | + P 30.55 [ 31.24 | + 29.8 |28.48 | + 30.87 |30.35| + + + + + PA PA PA
N/A 31.12 N/A 26.46
2024 | 3643 |Lait cru de vache Raw cow's milk BPW -A +M | +m/+ | +1/2 | + P 29.76 | 29.27 |-/+/+| 23.41 | 28.09 |-/+/+| 29 29.94| + + - - + | NDengaty | NDengay | PA 3|a
30.01 | 29.32 13.2 28.05
2024 | 3644 |Lait cru de brebis Raw sheep's milk BPW st st -C st | - P N/A | 31.63| - N/A 2924 | - N/A  |30.58| - - - - - NA NA NA
Beurre au lait cru BPW +T80
2024 | 2102 demi-sel Raw butter (10g/L) -C -C |md/-| -B - U 19.1 20.82 | + 19.47 / + 20.22 / + + + + + PD PD PD
2024 | 2103 BeUTe debaratte cru oy ey BPWAT80| A [ 4m | B | +M |+ | U 26.01 | 27.27 | + | 2645 | 3011 | + | 263 |29.77| + + + |+ | +| PA PA | PA |3]|a
demi-sel (10g/L)
2024 | 2106 Créme crue (44%MG) Raw cream 44%FT B'a’ggj-l_r)SO +p +p +p +M | + U 28.04 | 29.01 | + 28.66 | 30.23 | + 28.35 (30.14| + + iF iF iF PA PA PA 3| a
2024 | 2107 |Créme crue (44%MG) [Raw cream 44%FT B?Yggj[fo -B +p -A +M | + U 25.58 | 28.29 | + 26.49 | 29.68 | + 26.37 (29.44| + + iF iF iF PA PA PA 3| a
/Abondance au lait cru [Raw cow milk BPW +T80 N/A/ "
2024 | 2118 (3296MG) cheese 3206FT (10g/L) -A -A -A -B - U 31.46* /31.05%| i/+ 27.21 | 30.26 | + 26.97 [30.79| + + + + + PD PD PD 3|a
Rocamadour au lait .
2024 | 2119 [cru de chévre Raw goat milk BPW+TB0| A | c | A | -A -] U 31.02 | 29.16 | + | 31.94 | 30.45 | + | 32.11 |30.66| + + + |+ + | PD PD | PD |3|a
cheese 22%FT (10g/L)
(22%MG)
Gruyere IGP France .
20242120 @u lait cru de vache | 2% oW milk BPWTBO| M | 4M | +M | +M |+ | U | 1057 |2405| + | 202 | 1 |+ | 21 |/ |+ + + +  +| PA | PA | PA |3]a
cheese 33%FT (10g/L)
(33%MG)
Roquefort au lait cru  [Raw ewe milk BPW +T80
2024|2121 de brebis (32%MG) cheese 3206FT (10g/L) -B +M -A +M | + U 27.01 | 28.66 | + 27.94 | 30.03 | + 28.62 (29.79| + + + + + PA PA PA 3|a
Beurre de baratte cru BPW +T80
2024|2309 |\ el Raw butter (10g/L) st st st st | - u N/A | 30.58 | - N/A | 31.63 | - N/A~ |30.66| - = = = = NA NA NA |3 |a
Roquefort au lait cru de Raw ewe milk cheese |BPW +T80
2024 | 2310 brebis (32%MG) 3006ET (10g/L) -A -A -A -A 5 U N/A 30.15 | - N/A 31.14 | - N/A 305 | - 5 - - - NA NA NA 3|a
Selles sur Cher .
2024 | 2519 fromage de chévre au | e 9921 MK BPW T8O 1y | oM | +m | +12 |+ | U | 3138 | 2923 | + | 3257 | 3117 | + 3352 |303| + + + |+ |+ PA | PA | PA |3]|a
lait cru 45% MG cheese 45%FT (10g/L)

*

Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MILK AND DAIRY PRODUCTS (up to 25 g) — Without PREraser \

Reference method: ISO 6579-1¢ Alternative method: BACGene GO Salmonella
| 16h at 34-38°C
” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result Agreement
> > o = o _ tests >
€ | @ product (French = Z2| 852 CFXOpusDw QS5 qTOWER S| a
8 S hame) Product g ©| 855 b S
o ) ®| 5| 9% 3 o 2 14 «
8 & % R S| g oc% ° E % 0 o= % 0 o= % T) ~ |Allconfir-| B | | W a 0 w |O
g £ 9 22 g 9gE E® 537 05| 32 535 08 3 538/ 05/ g my Q|2 5 O ¢ | 3
TS X o ‘B o ) o ¢) ¢) )
w 3 =E x =E g T%uv g\_/ &-‘ C_E‘su_v gv & C_E‘su_\_/ B_.z\_/ & tests % 'Er 6 ';r
g $ o n (%] %)
Parmigiano reggiano .
2024|2520 au lait cru de vache |~ SO I BENAOl +p | +M | +p | w0 [+ U 18 | 3056 + | 1799 | |/ 2168 | | + + |+ 1+ PA | PA | PA |3]|a
22%MG cheese 32%) (10g/L)
Neufchatel au lait cru [Raw cow milk BPW +T80
2024 | 2521 de vache 50%MG cheese 50%FT (10g/L) -A -B -A -A - U 29.19 | 29.18 | + 30.11 | 3093 | + 35.29 (30.39| + + + + + PD PD PD 3|a
Pont-I'évéque AOP au )
2024|2522 Jait cru devache  Xour SO MK BPW T80 \m | +M |+12| +M |+| U | 329 |30.18| + | 3397 |31.76 | + | 3416 (3046 + | + |+ |+ |+ | PA | PA | PA |3|a
4506MG cheese 45%FT (10g/L)
., . N/A 29.87 N/A  [32.01
Camembert affiné au |Raw cow milk BPW +T80
2024 | 2954 |7 o o +m +M -B -B | + U 34.13 | 30.07 | + 36.89 | 29.55 |-/+/+| N/A |30.44|-/-I- St + - - PA NDengaity NDengiy) 3 | @
lait cru 22%MG cheese 22%FT (10g/L) 349 | 2992 N/A 13058
Comté affiné 6 mois |Raw cow milk BPW +T80
2024 | 2955 au lait cru 35%MG cheese35%FT (10g/L) st st st st - U 20.13 | 1497 | + 19.76 / iF 20.66 |31.57| + + iF iF iF PD PD PD 3| a
Parmigiano Reggiano . BPW +T80 : _ _ _ _ ) ) )
2024 | 3109 au lait cru 30%MG Raw cow milk cheese (10g/L) st st st st U N/A 30.04 N/A 30.15 N/A | 30.6 NA NA NA |3 |a
Créme crue fermiére au BPW +T80
2024 | 3110 |lait de vache Jersiaise |Raw cow milk cheese -A -A -A -A | - U N/A 30.17 | - N/A 30.05 | - N/A 309 ]| - - - - - NA NA NA [3|a
44%MG (10g/L)
Petit camembert au lait |Raw cow milk cheese |BPW +T80
2024 | 3319 cru (22%MG) 2204FT (10g/L) -B -B -A -A - U N/A 30.02 | - N/A 30.27 | - N/A |30.39| - - - - - NA NA NA 3| a
Rocamadour au lait cru [Raw goat milk cheese |BPW +T80
2024 | 3320 de chévre (22%MG) 2204 T (10g/L) -A -B -A -B - U N/A 29.66 | - N/A 30.23 | - N/A 130.27| - - - - - NA NA NA 3| a
2024 2110 LA fras demi ECrme pagiorized milk BPW | +p | +p | 4p | 4p |+ | P | 183 | / |+ | 1903 | / |+ | 1934 | / | + . +  + |+ | PA | PA | PA 3D
2024 | 3300 ngth:]sl éecreme Pasteurized milk BPW +p | +p | +M | +M |+ | P | 2387 | 261 | + | 2419 | 3356 | + | 24.75 |33.46| + & + |+ |+ PA PA | PA |3|b
2024 | 3301 |Panna cottaframboiseE:t'g)dessert (pannal oy +p | 4p | +p | +p |+| P 10.08 | 2431 | + | 1946 | 1 | + | 2003 | / | + + + |+ | + | PA PA | PA |3|b
2024 | 3302 [Panna cotta caramel CDgtr;/)dessert (panna BPW +p +M | +p | +M | + P 17.16 | 2555 | + | 17.85 / + | 18.25 / + + + |+ |+ PA PA PA |3 |b
2024 | 2314 ngtgﬁz‘s'ée”eme Pasteurized milk BPW <c |c|B|lCc|-| P N/A 3024 - | NA |3112| - | NA [30.32| - 2 - -] -] NA NA | NA |3 |b
2024 | 2315 |Panna cotta framboise cD;g) dessert (panna | gpyy st | st | st | st |-| P NA 3036 - | N/A |3154| - | NA |30.11] - : - - - NA NA | NA [3]b
2024 | 2525 |Y2ourtau lait de Pasteurized goat BPW | +p | +p | +p | +p |+ | P | 1806 2519 | + | 1812 | / | + | 2155 | / | + + + |+ |+ | PA PA | PA |3 D
chévre nature milk yoghurt
2024 | 2526 [Yaourt velouté Pg;ﬁ”r;'zed cow milk - gy wp | +p | +p | p || P 2505 | 2673 | + | 2533 | | | + | 25.38 |28.22| + + + |+ | +| PA PA PA |3|b
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MILK AND DAIRY PRODUCTS (up to 25 g) — Without PREraser \

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result Agreement
. g = g tests >
S 2 Product (French 2 ? g 3£ CFX Opus DW Qs5 gqTOWER Sl g
3 g name) Product S o o o 8559 ” m % >
o =] = o a4
5 | & % = S| g QE_gE 2 0 B 0 e |2 o | . |Allconfir- 2| o | W = o w | O
g £ | g |22l g |2gf 8% 52%/ 05|37 535053 53505 g moy 2 885 2 | 3 | B
a X Eglx|Eg 5 |ETC|QC 8 ETC| 9L ¢ EXC 0O & tess L = E
3 3 & %] - %] - %] -
2024 | 3108 [Yaourt nature P:;;i‘:{'ze" cowmilk | gpyy st | st | st|st|-| P N/A 3012 - | NA |3014| - | NA [30.71] - - - - -] NA NA | NA |3 ]b
Créme fraiche entiére [Pasteurized cream |BPW +T80
20242108 [ 210 1 S0%MG). S0%ET og) | St | st st st -] U N/A | 2955| - | NA |3128| - | N/A |3095| - . -l -] -] NA NA | NA [3]b
Créme fraiche entiére [Pasteurized cream |BPW +T80
20242109 |50l o 0%FT og) | St | st st st -] U N/A |3015| - | NA |3088| - | NA |31.02| - . -l -] -] NA NA | NA [3]b
Fromage fouetté . )
2024 | 2114 nature pasteurisé de Eﬁ:g;‘;”zzf;g?wm”k BF(’I’XJ;EO +p | 4p | +p | +p |+| U | 1001 |2056| + | 1916 | / | + | 1974 | | | + + + 1+ + | PA | PA | PA 3D
ache (24%MG) o 9
Fromage velours de . )
2024 | 2115 bleu Iaitpasteurisédez’s:g?gg;;g?wm'”‘BFa’gJ;IfO +M | +M | +M | +p |+ | U | 1856 |2381| + | 1919 | / | + | 1954 | / | + + + 1+ |+ PA PA | PA |3 D
vache (33%MG) o 9
Petit camembert au . .
2024 | 2116 |ait pasteurisé Pﬁsmu”zz(f;/j';‘?wm”k BP}’Z*,ISO p | 4p | 4p | M |+ U NA 3002 - | NA [3131] - | NA [3092] - ; - -] -1 ND ND | ND |3 b
(20%MG) cheese | (10g/L)
Le crottin de chévre |Pasteurized goat BPW +T80
2024 | 2107 | 2 00 GaUMO)  milk cheese 23%ET | (ogll) | A | A |*M2 | *m [+ | U 29.01 | 28.87 | + | 29.86 | 30.24 | + | 30.67 |30.24| + + + |+ | +| PA PA | PA |3 |b
Fromage frais a tartiner . .
2024 | 2311 |ait pasteurisé de vache | 2Steurized cowmilk |BPW +T80| o | o | & | o | .| y NA | 2975| - | NA |3115| - | NA |30.76| - - -l -] -] Na NA | NA [3]Db
cheese 20%FT (10g/L)
(20%MG)
Persil fromage de . .
2024 | 2312 jorebis pasteurisé Pasteurized ewe milk BINAOl st | st | st | st |- U NA 3024 - | NA 3127 - | NA |2986 - - - -l - NA | NA | NA[3]D
(27%MG) cheese 27% (10g/L)
Brie au lait de vache  |Pasteurized cow milk |BPW +T80
2024 | 2313| 00 ice (30MG)  cheese 30%ET ogly | A A A A - U N/A | 3019| - | NA |3111| - | NA |3007| - . -l -] -] Na NA | NA [3]b
Emmental francgais au ) ’
2024 | 2523 |ait de vache fﬁ:;i‘é”zzse,;‘g?wm"kBF(’l’ngO ip | 4M | +p | M |+ U 192 2711 + | 1976 | | | + 2696 |29.05| + + + |+ |+ PA | PA | PA |3|D
pasteurisé 28%MG ° 9
Fromage a raclette
nature au lait de Pasteurized cow milk| BPW +T80
2024 | 2524 ache pasteurisé cheese 28%FT (10g/L) +M Hp | M | M | + U 20.33 | 25.16 | + | 20.61 / + 21.2 / + + + |+ |+ PA PA PA |3 |b
28%MG
2024/ 2449 Poudre de lait écréme K mmed milk BPW (broth) | um | 4p | +p |+ | U NA | 297 | - | NA [3019| - | NA [30.25] - - -l -] -] ND | ND ND 3 c
powder before)
2024 2450 Poudre de lait ecréme Skimmed milk BPW (roth o | gt | st | st |-| U | 2642 |27.32| + | 2759 | 2854 | + | 2862 |28.28| + + + + | +| PD | PD PD 3 c
BIO powder before)
2024 | 2451 |Poudre de lait écrémé SKImmed milk BPW (broth) ) [ 4o | 4p | #p [+ | U 2318 | / | + | 235 |3165| + | 26.45 |26.77| + + + |+ | +| PA PA PA |3 ¢
powder before)
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MILK AND DAIRY PRODUCTS (up to 25 g) — Without PREraser \

Reference method: ISO 6579-1¢ Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result Agreement
EN < = =3 tests >
[ z 5 S| = S -
S 2 Product (French 2 0|l 8 =2%¢ CFX Opus DW Qs5 gqTOWER Sl g
3 g name) Product S o o o 8559 ” m % >
o =] = o o
= | 8 % 8 3 82 OE % 0 - % 0 - % 0 ~ |Allconfir-| B | | W 2 o W |O
o = Q |92l o |wgD §° S=% 0% | 3 537 0% | 32 533 0zl g | maoy | 2| Q 2 S 2, 5
x o x o ‘T (@) @) (@) @) O O
w 3 =E < =E g %uv 8\_, &’ TE\:;LLV 8\_, & C_E‘su_\_/ 8\_/ & tests % la 6 I;
3 3 & n - »n - »n -
Poudre de lait demi  [Semi-skimmed milk BPW (broth
2024 | 2452 écrémé calcium powder (calcium / before) +p +p | +p +p |+ U 22.29 / + | 22.37 / 28.42 |29.09 + + |+ |+ PA PA PA |3 |c
itamine D itamin D)
oo ISkimmed milk
2024 | 2453 Poudre de lait écrémé [ o “caicigm BPWOO o b g st | st |- U NA | 2044 | - | NA | 2953 - | NA |3013| - - - -l - NaA | NA | NA [3C
calcium vitamine D itamin D) before)
Poudre de lait écrémé [Skimmed milk BPW (broth
2024 | 2454 BIO powder before) +p +M +p +p |+ U 26.19 | 27.47 | + 28.08 | 29.2 + 29.81 (28.81| + + + + + PA PA PA 3|c
Poudre de lait demi  [Semi-skimmed milk |BPW (broth
2024 | 2455 acrémé powder before) st st st st - U N/A 29.77 | - N/A 30.31 | - N/A  29.93| - - - - - NA NA NA 3|c
Poudre de lait entier  Whole milk powder |BPW +T80
2024 | 2457 26% MG 26%FT (10g/L) +p +p +p +p |+ U 21.18 | 2158 | + 21.47 / + 24.17 / + + + + + PA PA PA 3|c
Poudre de lait entier Whole milk powder |BPW +T80
2024 | 2458 26% MG 26%FT (10g/L) +p +p +p +p |+ U 19.1 / + 19.51 / + 26.87 [28.23| + + + + + PA PA PA 3|c
2024 | 3086 [Caséinate Caseinate BPng/fé?er;)th st st st st - U N/A 30.04 | - N/A 30.55 | - N/A  [30.83| - - - - - NA NA NA |3 ¢
2024 | 3089 |Lactose Lactose B'T)Vg’féf’:)’th wp | +p | +p | 4p |+ U | A |2082| - | wA |2057| - | NwA |3088]| - - -] -/ -] ND | ND | ND 3 c
2024 | 3284 |Poudre de lait écrémé [Skimmed milk powder Bl:bvgfé?:))th st st st st - U N/A 30 - N/A 30.87 | - N/A  [30.37| - - - - - NA NA NA |3 (¢
Poudre de lait calcium [Semi-skimmed milk BPW (broth
2024 | 3285 |et vitamine D demi- powder (calcium / before) st st st st | - U N/A | 31.48 | - N/A | 3254 | - N/A  [32.04| - - - - - NA NA NA |3 (¢
écrémé itamin D)
o . . BPW (broth
2024 | 3286 [Poudre de lait écrémé |Skimmed milk powder before) st st st st | - U N/A | 29.33 | - N/A | 3025 | - N/A  |30.12| - - - - - NA NA NA |3 |c
2024 | 3287 [Poudre de lait écrémé |Skimmed milk powder prvgfé?é;)th st st st st | - U N/A | 30.05 | - N/A | 30.39 | - N/A 3041 - - - - - NA NA NA |3 |c
2024 | 3288 [Poudre de lait écrémé |Skimmed milk powder prvgfé?é;)th st st st st | - U N/A | 29.68 | - N/A | 30.01 | - N/A  30.25| - - - - - NA NA NA |3 |c
2024 | 3289 Maltodextrine Maltodextrin Bivgfé?é;’th st | st | st | st|-| U | NA |3018| - | NA |3082| - NA [30.77| - - -l - - NA | NA | NA (Bc
BPW 2X +
2024 | 3290 |Amidon de mais Maize starch a-amylase st st st st | - U N/A | 30.12 | - N/A | 3139 | - N/A  [30.53| - - - - - NA NA NA |3 |c
1%
2024 | 3291 |Lactose Lactose Bi\g/f(():’g))th st st st st - U N/A 29.83 | - N/A 31.12 | - N/A  [30.71| - - - - - NA NA NA [3|c
Poudre de lait entier Whole milk powder BPW +T80
2024 | 3292 26% MG 26%ET (10g/L) st st st st - U N/A 29.71 | - N/A 30.68 | - N/A  [30.29| - - - - - NA NA NA 3|c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MILK AND DAIRY PRODUCTS (up to 25 g) — Without PREraser \

Reference method: 1ISO 6579-1* Alternative method: BACGene GO Salmonella
" 16h at 34-38°C

" 3 Confir-

B I RVS MKTTn = PCR resul matory | Final result Agreement

> o o = o

E 5 g = 2~ tests >

S | 2 Pproduct (French = 7|3 32| CFXOpusDW QS5 gqTOWER S| a

© o Product S v 850 Q| =

5 | E pame) £ ® @5 822 9 x| 9 x |®|F

[ o] ©| ©| = O S S S 7 3 =] O
S » S 8 Slclasalg 0 = [ [T} = [ 7o) .~ |Alconfir-| & | 5 | W a B w
o = g |22/ g |02li| 8% 532 0% |32|5358| 0% 2 535|053 maoy | 28 2 e ) 5
x S x oS 3 o o o o o o
w X _% 3 _% g TErsLLv gv & TEwsLLv gv & TEwsLLv gv & tests LUL 'Er 6 'Er
3 s a %] %] %]
Poudre de lait entier Whole milk powder BPW +T80
2024 | 3293 26% MG 26%FT (10g/L) st st st st - U N/A 30.09 | - N/A 29.82 | - N/A  [30.52| - - - - - NA NA NA 3|c
) Raw fish fillet 435 | 799 |. .,

2024 | 1747 |Filet de saumon (salmon) BPW +p +p | tM | +p | + P 10.05 | 10.23 | + 31.44* | 31.83* il+*| 29.76 |30.77| + + + |+ |+ PA PA PA |4 | a
2024 | 1748 [Filet de lieu jaune '(T)"’(‘J"I"I;:Skr; fillet BPW +p | +p | +M | +p |+ | P | 2236 | 2454 | + | 231 |30.05| + | 24.31 |30.93 + & + |+ |+ PA PA | PA |4]a

Page 110 of 222



Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

VEGETABLES, FRUITS AND FISHERY PRODUCTS (up to 25 g) — Without PREraser

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
| 16h at 34-38°C

” 3 Confir-

B = RVS MKTTn = PCR resul matory | Final result Agreement

> > <) = =% tests >

S | @ |product (French Z 2 552 CFXOpusDW QS5 qTOWER S| g

3 S hame) Product g | 855 RIS

° | 5 £ 8 8 3 253 = |, s I N - RS R - N A

§ £lal 2% |g|el|= "E°|E35 55|37 535 98/% £38/08 % moy 2 313 S 8| B

x o x o T O O O O O O
o x = *|=E g (—Ew"""’ £ | & C—Eﬁ”‘"’ £¥ | & C—Eﬁ“‘"’ 2| & | tests S5 = ) =
3 3 a %] - %] - %] -
2024 | 1749 [Dos de cabillaud __ |Raw fish fillet (cod) | BPW | +M +p M| +p | + P 34.0 | 30.61| + | 35.08 | 30.34 | + | 36.81 | 30.72 | + + + |+ - | PA | PA PA |4 |a
2024 | 1750 |Pavé de truite Raw fish (trout) BPW| -C C Al A - P N/A [ 33.07| - | N/A |3342| - | NIA |31.24] - - - - -] NA | NA NA |4 |a
2024 | 1751 Filet d'églefin Raw fish (haddock) |BPW| -B C B | A | - P NA | 2984 - | NA 13037 - | NIA | 3118 - - - - - NA | NA NA |4 |a
2024 | 1752 [Filet de saumon (Rsz‘f’n:fnh)f'”et BPW | +m +M M| M |+ P 2993 | 3141 | + | 303 |3213| + | 30.35 | 31.92 | + + + |+ + | PA | PA PA |4|a
2024 | 1753 |Dos de lieu noir Raw fish filet (saithe) |BPW | +m +M +1/2| +M | + P 25.36 | 28.26 | + | 26.08 | 30.69 | + | 29.08 | 30.63 | + + + |+ | + PA PA PA 4| a
2024 | 1754 Sgﬁgf‘;de lotte g*i‘l‘;" fish (monkfish | 5o\ | +M M| +p | + P 23.02 | 2658 | + | 236 |3175| + | 2517 |33.03| + + +|+|+| PA | PA PA |4 |a
2024 | 1755 Filet de dorade Eﬁ;’;fﬂfhf'”et (sea  gpy| ¢ C Al A - P N/A | 2942 | - | NA |31.04| - | NA |31.08] - . -|l-| -] NA | NA NA | 4]a
2024 | 1756 Aile de raie cotiere |Raw fish (skate wing) | BPW | +M +p M| +p | + P 2433 | 27.44 | + | 2521 | 29.7 | + | 28.42 | 30.83 | + + +|+| +| PA | PA PA |4 |a
NA | NA |, NA | NA || NA | NA |,

2024 | 1757 Gambas crues Raw prawns BPW |+1/2 +M +1/2| +1/2 | + P 20.53+ | 29 41* i+ 30.6* |29.16* i+ 33.19* | 30,97 il+ + + |+ | + PA PA PA
2024 | 1758 .'\;‘;'C;‘u‘ii Saint Raw scallops BPW | +M +p wm| +M | + P 2100 | 251 | + | 216 |39.25| + | 2215 | [/ | + + +|+|+| PA | PA PA |4 |a
2024 | 1759 ?}‘4'”“’5 creuses €lu o hollow oysters | BPW | st st c| st | - P NA | 29071 ] - | NA |3043| - | NA |3118] - - - |- -] NA | NA NA |4]a
2024 | 1760 Moules Raw mussels BPW | +M +M +12] +p | + P 27.26 | 28.37 | + | 28.26 | 29.8 | + | 30.03 | 30.57 | + + + |+ |+ | PA | PA PA |4 |a
2024 | 1844 Huitres Raw oysters BPW | -A C B | B | - P N/A | 29071 - | N/A |29.28| - | N/A |30.84 ] - - - - -] NA | NA NA |4 |a
2024 | 1845 jBulots Raw whelk BPW | st st st | st | - P N/A | 2932 - | N/A | 2863 - | N/A |31.15] - - - - - NA | NA NA |4 |a
2024 | 1846 Moules Raw mussels BPW |md/- C md-| -A | - P N/A | 2957 | - | N/A | 298 | - | NIA |30.79 | - - - - - NA | NA NA |4 |a
2024 | 1847 ggg‘u‘ii Saint Raw scallops BPW | -B -C Al A |- P N/A |2945| - | NA |2918| - | NA | 3111 - - -l-|-| NA | NA| NA |4 a
2024 | 1848 'é"’é‘g‘net"e dencornet o w giant squid slice | BPW | -B -C c| B | - P N/A |3005| - | NA |2921| - | NA |31.07] - - - |- -] NA | NA NA |4]a
2024 | 1849 Amandes de mer Raw sea almonds BPW | -B -B Al -A - P N/A 30.09 | - N/A 29.62 | - N/A 31.12 | - - - - - NA NA NA 4 | a
2024 | 1850 Crevettes grises Raw prawns BPW | -C -C Al -A - P N/A 29.96 | - N/A 2947 | - N/A 31 - - - -] - NA NA NA 4| a
2024 | 1851 (Crevettes Raw prawns BPW | -B C A A |- P N/A [ 30.07 | - | N/A | 298 | - | N/A |31.08] - - - - -] NA | NA NA |4 |a
2024 | 1852 i—rfr‘]‘cfé‘”e en Raw fish fillet (pollack) | BPW | -A -B Al A - P NA 2954 | - | NIA | 297 | - | NA |3136] - - - -] - | NA | NA| NA |4]a
2024 | 1853 |Lieu noir en tranche |Raw fish filet (saithe) BPW | -B -B -A| -B - P N/A |29.76 | - N/A 12992 | - N/A 3123 | - - S NA NA NA 4| a
2024 | 1854 [Filet de saumon Raw fish filet (salmon) |BPW | -A -B -A| -B - P N/A 13011 | - N/A 12953 | - N/A 13194 | - = = = NA NA NA 4| a
2024 | 1855 [Filet d'aiglefin cotier |Raw fish (haddock) BPW | -A -C -A| -B - P N/A 29.71 | - N/A 12957 | - N/A 13106 | - = = = NA NA NA 4| a
2024 | 2216 ;Z{'};“eet'ceberg €N Bagged lettuce BPW |+1/2 +M M| M |+ P 2424 | 273 | + | 24.69 | 33.08 | + | 26.23 | 28.99 | + & + |+ +| PA | PA PA |4 |b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

VEGETABLES, FRUITS AND FISHERY PRODUCTS (up to 25 g) — Without PREraser

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
I 16h at 34-38°C
” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result Agreement
> |z o = =3 tests =
S | @ |product (French Z 2 552 CFXOpusDW QS5 qTOWER S| g
S =% name) Product S 8 5855 g g
> & £ g 8le 853 |, s | g |y a3 B 2 g 8"
= = c 2 - o - e — R
8 2 |a 0% |gl9® & §% £35 0F 3 535 05|37 535/ 05 2 wen 085 2 8 3
x o x o T @) (@) O O O O
WX - E < |=E g (—Ew"""’ . C—E‘s”‘"’ - C—E‘s“‘"’ | & | tests S5 = ) =
3 3 a n - »n - n -
2024 | 2217 g;g;?aes 9ErMEees Igprouts BPW |+1/2 +1/2 +12| +M | + 33.13 | 30.1 | + | 3595 | 31.08 | + | 34.41 | 30.64 | + + +|+|+| PA | PA PA b
2024 | 2218 [Ciboulette fraiche |Fresh chives BPW | -A -A -A -A - P N/A 29.71 | - N/A 31.0 - N/A 30.27 | - - - - - NA NA NA 41 b
2024 | 2219 Basilic frais bio Fresh basil BPW |+1/2 +1/2 +1/2| +1/2 | + P 25.11 / + | 28.21 / + 27 28.22 | + + + |+ | + PA PA PA 41 b
34.59 | 30.34 36.6 | 30.16
2024 | 2220 PPersil frisé frais Fresh parsley BPW | -A -A Al -A - P 33.8 | 30.07 [#+/+/+ N/A 31.17 | - N/A 30.2 |+/-/- - - - - |PDrp@iy| NA | PDepay | 4 | b
34.84 | 30.19 N/A 30.25
2024 | 2722 [Feuilles de maches |Lamb's lettuce leaves | BPW |+1/2 +M +1/2| +M | + P 19.01 / + | 19.07 / + 29.5 |3054 | + + + |+ | + PA PA PA 41 b
2024 | 2723 Batavia Batavia BPW |+1/2 +M +M | +M + P 23.16 | 26.08 | + 23.55 | 29.98 | + 28.63 | 30.09 | + + + |+ | + PA PA PA 41 b
N/A 31.26
2024 | 2724 [Feuilles de chéne |Oak leaf salad BPW |+1/2 +1/2 +M | +1/2 | + P 27.23 | 28.43 | + 27.74 | 2931 | + N/A 30.87 | -/-I- + + |+ | - PA PA | NDgnay | 4 | b
N/A | 30.37
2024 | 2725 Jeunes pousses lYoung sprouts BPW |+1/2 +M +1/2] +M | + P 2727 | 2884 | + | 2842 |29.27 | + | 29.85 | 30.65 | + + + |+ | + PA PA PA 41 b
2024 | 2726 |Coriandre fraiche |Fresh coriander BPW | +m +m +m| +m | + P 29.28 | 295 | + 30.1 | 2996 | + | 31.21 | 30.72 | + + + |+ | + PA PA PA 41 b
2024 | 2727 |Aneth fraiche Fresh dill BPW | -B -A -A -A - P N/A 29.33 | - N/A 30.38 | - N/A 3152 | - - - - - NA NA NA 41 b
NA | NIA NIA | NIA L
N vl | 22.62% | NIA® i+
NIA* | NIA™ LR SNy 30,03+ | e | NA L e
2024 | 2728 Menthe fraiche Fresh mint BPW | -A -B -A -A - P 37.06** |30.87**| +**/- N/A* 29.46* s N/A* | 31.87*|",, - - - - |PDrpait) |PDrp@i  NA 4| b
N/A®* 30,91 % [kx]k% . Tl x| NIA® 3220w
N/A** |30 55+ N/A 30.53
: N/A** |30.62%*
md/d N/A
2024 | 2729 Romarin frais Fresh rosemary BPW | -B (Serratia Al A - P ’5]/{2 31N/£4* il-* ,\'}l/{:\* 129.99%| il-* | N/A* 3(')\]/?3* il-* - - -] - NA NA NA 4| b
marcescens x5) ) N/A** )
NA | NA [ | NA L NA L 0 NIA | NA
2024 | 2876 Basilic surgelé Frozen basil BPW | st st st | st | - P N/A* | NIA* |0 NZA* | NAx |50 NJA* | NIAx |5, - - - - NA NA NA |4 |b
N/A** 131.17** N/A** |30.91** N/A** |31.42**
2024/ 2877 Persil plat surgelé E;?;eer;f'at"eaf BPW | st st c| |- NA 3018 | - | NA | 305 | - | NA (3117 - | - |- |-|-| NA | NA | NA b
2024 | 2878 [Ciboulette surgelé |Frozen chives BPW | -A -B Al -A - N/A |29.61 | - N/A | 3113 | - N/A 13098 | - - o NA NA NA b
N/A N/A | ..
. ; . NA | NA |, NA | NIA |, ifi%/-
2024 | 2879 |Coriandre surgelé [Frozen coriander BPW | -B -A Al -A - P N/A* | 31.89% il- N/A* | 30.06* i- hl}l/% 32|/2A6*** x - - -] - NA NA NA 41 b
2024 | 3097 |Laitue sucrine Sucrine lettuce BPW | +M +M +tM | +M | + P 35.04 | 2923 | + | 32.08 | 30.06 | + | 3544 |31.04 | + + + |+ | + PA PA PA 4| b
Feuille de chéne N/A | 30.39 N/A | 31.19
2024 | 3098 rouge Red oak leaves BPW | +m +1/2 +m | +1/2 | + P 35.12 31.7 |-/+/-| 34.29 | 30.15| + N/A 30.29 | -/-I- + - |+ | - [NDen@y| PA | NDenaiy| 4 | b
9 N/A | 31.64 N/A | 30.83
2024 | 3099 |Salade mélée Mixed salad BPW | +m +M +M | +M + P 23.13 [ 26.94 | + 2145 | 37.23 | + 24.65 | 28,51 | + + + |+ 4+ PA PA PA 41b
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

VEGETABLES, FRUITS AND FISHERY PRODUCTS (up to 25 g) — Without PREraser

Reference method: 1ISO 6579-1* Alternative method: BACGene GO Salmonella
I 16h at 34-38°C

” 3 Confir-

B = RVS MKTTn = PCR resul matory | Final result Agreement

> |z o = o _ tests >

S | @ |product (French 3 %2 852 CFXOpusDW QS5 qTOWER S|a
8| =2 name) Product g © 856 g s
° | g £ g § 2 8582 |, £ sy A2 E| 2 5 8"
g £l3) g% |9|2% % B8535/ S5 %535/ 55|% 535/08|F muev 2 BB 5 | B B

wxlOEE | X|EE g |ELS|Qe g ERS RS Ig ELSIRC I ews B 5| & =
3 3 @ |0 - %) - %) -
2024 | 3100 Roquette BIO Rocket BPW | +m +M +1/2| +M s P 30.16 | 28.35 | + 28.78 | 29.77 | + 36.39 | 30.65 | + i S Bl B PA PA PA 41 b
2024 | 2206 Melon Melon BPW |+1/2 +M +M | +M s P 22.05 | 2458 | + 22.45 / s 22.99 | 26.51 | + i + |+ | + PA PA PA 4| c
2024 | 2207 Nectarine blanche |Nectarine BPW |+1/2 +M M| +M | + P 20.21 [ 2851 | + | 20.64 / + 22 [2368] + + + |+ + PA PA PA [4]c
2024 | 2208 Banane Banana BPW |+1/2 +M +M | +M | + P 19.55 | 2655 | + | 20.65 / + | 2168 | 28.74 | + + + |+ | + PA PA PA 4| c
2024 | 2209 Abricot Apricot BPW |+1/2 +1/2 +1/2| +M + P 23.36 | 28.34 | + 24.01 | 35.66 | + 24.65 | 28.62 | + + + |+ | + PA PA PA 4| c
2024 | 2210 Tomate ronde Tomato BPW | +p +p +p | +p + P 19.36 | 28.08 | + 20.02 / + 23.54 | 2823 | + + + |+ + PA PA PA 4| c
2024 | 2211 |Poivron rouge Red pepper BPW |+1/2 +M +1/2] +M | + P 2164 | 2589 | + | 2228 |38.35| + | 2319 | 275 | + + + |+ | + PA PA PA 4| c
2024 | 2212 |Champignon blanc Mushroom BPW |+1/2 +1/2 +1/2] +M | + P 22.37 | 28.16 | + 22.8 / + | 23.44 |27.88 | + + + |+ | + PA PA PA 4| c
2024 | 2213 Fraise Strawberry BPW | -B -B st | st | - P ,\'}'/A/ﬁ 3NO/_/2* if-* ,\'}‘/:* 3(';‘_?7* il | N/A 3029 | - - - |- - | NA | NA NA |4 ]c
2024 | 2214 |Concombre Cucumber BPW |+1/2 +M +1/2| +M | + P 23.38 [ 30.16 | + | 24.01 |35.87 | + 243 2792 | + + + |+ + PA PA PA 4| c
2024 | 2215 Avocat Avocado BPW |+1/2 +1/2 +M | +M | + P 18.13 / + 19.11 | 38.62 | + 18.79 / + + + |+ | + PA PA PA 4| c
2024 | 2493 |Chou Cabbage BPW | -A -B Al -A - P N/A 29.61 | - N/A 30.58 | - N/A 30.33 | - - - - - NA NA NA 4| c
2024 | 2494 (Courgette Courgette BPW | -B -C -B| -A - P N/A 29.95 | - N/A 30.36 | - N/A 30.11 | - - - - - NA NA NA 4| c
2024 | 2495 Aubergine Aubergine BPW | -B -C -B st - P N/A 28.88 | - N/A 30.58 | - N/A 30.35 | - - - - - NA NA NA 4| c
2024 | 2496 Kiwi Kiwi BPW | -C -C -C st - P N/A 29.75 | - N/A 30.35 | - N/A 30.38 | - - - - - NA NA NA 4| c
2024 | 2497 |Péche Peach BPW | -A -B -A -A o P N/A 30.28 | - N/A 30.11 | - N/A 30.03 | - o = o = NA NA NA 4 1 c
2024 | 2498 Pomme Apple BPW | -A -A -B -C o P N/A 30.08 | - N/A 30.4 o N/A 30.49 | - o = o = NA NA NA 4 | c
2024 | 2499 |Poire Pear BPW | -A -A -A -B o P N/A 29.95 | - N/A 30.4 ° N/A 30.33 | - o = o = NA NA NA 4 1 c
2024 | 2880 ﬁ)oucgkég'lsgfgféféts Frozen red fruits BPW | st st st | st - P 11\15/,51\3 32:? 875* i-* I\IIIIIAA; 3(';1./;{‘3* i-* I\III/AA; 33 /éAs* i-* - SRS NA NA NA 4\ c
2024 | 2881 AN3NaS en . [-rozen pineapple BPW | -A -B Al A |- P NA |3016| - | NA | 304 | - | NA | 3069 - - - -] - NA | NA| NA |4]cC
morceaux surgelés ichunks

2024 | 2882 Eﬁreg'zleé‘éhampe”e Frozen vegetables | BPW| -A -B B | -C| - P N/A |3018| - | NA |3065| - | NA | 3113 - - - -] - NA | NA| NA |4]cC
2024 | 2883 ':l‘;"r”gcecl’; J8UNES  Frozen yellow beans | BPW | st st B | -C| - P NA | 301 | - | NA [3045| - | NA | 3104 - - - -] -/ NA | NA| NA |4]cC
2024 | 3101 Prune jaune Yellow plum BPW | +p +p +p | +p + P 18.77 / + 16.98 / + | 3199 | 3212 | + + + |+ | + PA PA PA 4| c
2024 | 3102 [Raisin noir Muscat Black grapes BPW | +M +M +p | +p + P 23.83 [ 26.37 | + | 22.11 |36.64 | + | 23.69 |30.12 | + + + |+ | + PA PA PA 4| c
2024 | 3103 [Carotte Carrot BPW | +M +M +M | +M + P 21.85 | 263 | + 20.12 / + 26.01 | 29.25 | + + + |+ + PA PA PA 4| c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

INGREDIENTS AND SPECIFIC FOOD (up to 25 g) — Without PREraser

Reference method: ISO 6579-1*

Alternative method: BACGene GO Salmonella

16h at 34-38°C

” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result| Agreement
2|z o = = tests
c | o < 7 |S 32| CFX Opus DW QS5 gTOWER
& o |Product (French name) [Product S 856 g‘
s | § £ 9 ¢ v |53z 8 o g 3 | 3 o
g | @ S 5 S| € |2c5lT 2 = |3 2 = | 2 = Eo Slwl Y| 2w
o b= g |9glglug & B®53=C0g| 2 535 0% 2 538|008 2 | £8.2/123/ 2 3% 3
x S x S 3 o o o o o o =
w X |=g|X|=E 8 ‘_Ewu_\_, gv & C_E‘su_v gv & ‘_Euu_\_, gv 5 38 LOL =3 6 =
g $ Q, 2 2] n Z
2024 | 2736 (CEuf de caille Quail egg BPW +p | +p [ +p| +p | + P [1935]2571| + | 19.73 | 28.19| + 3029 |3282| + + + |+ + |PA|[PA[PA
Cumin moulu en . BPW +
2024 | 2682 pboudre Ground cumin powder K2503 0.5% st st -C st - P N/A | 29.71 - N/A 31.17 - N/A 30.13 - - - - - NA | NA | NA
2024 | 2683 Curry moulu Ground curry powder KZES‘Q’JS% wp | +p |+p| +p | + | P |2470|2847| + | 2601 |31.72| + | 32390 |3008| + + |+|+|+ | PalPAiPa
Piment rouge doux . BPW +
2024 | 2684 moulu Ground piment powder K2S03 0.5% st st st st - N/A | 30.18 - N/A | 30.75 | - N/A 30.15 - - - -] - | NA|NA|NA
2024 | 2685 Persillade Dehydrated parsley BPW st st st st - P N/A | 30.45 - N/A 31.3 - N/A 30.04 - - -1 -] - | NA|NA|NA
N/A -N/A N/A N/A N/A N/A
2024 | 2686 Thym déshydraté Dehydrated thyme BPW st st | st | st - P N/A* | NIA* |ifikl=**|  N/A* | NIA* |ilix/-**|  N/A* N/A* | ifis]-** - - -] - | NA|NA|NA
N/A** |30.66** N/A** |30.26** N/A**  |31.96**
Dehvdrated Provence N/A N/A N/A N/A N/A N/A
2024 | 2687 Herbe de Provence y BPW +M | M [+M | +M | + P | N/A* | N/A* fifis+%  N/A* | NIA* [ili5+%%  N/A* il |+ + |+ | + | PA|PA | PA
herb 26.07**| N/A* 25.87** | 35.9% 27.09** |33.61**
2024 | 2688 [Poudre de cacao Cocoa powder Milk st st st st - P I\’II/IAA* 32]?7333* i1-* ,\']l//_\/'\* g’éf; il-* N/A 29.58 - - - -] - | NA|NA|NA
Pépites de chocolat Dark chocolate chip .
2024 | 2689 noir (45,5% cacao) (45,5% cocoa) Milk st st st st - P N/A | 29.82 - N/A 30.97 - N/A 29.74 - - - - - NA | NA | NA
A > - 5
2024 | 2691 P(_epltes de chocolat au [Milk chocolate chip (30% Milk +p P [ " P 21.02 / " 2293 / H 2241 / " " +1+| + | palpPAlPa
lait (30% cacao) cocoa)
27.16/ | 28.53/
0,
2024 | 2840 POUdre decacao 32% |- 6w der 3206 Milk wp | 4p |4p | p | + | P |29.23% 2868 ifiem 2213 | NIA Ll o965 2738 | + + |+|+| + |PA|PA|PA
intense 32 45++30 4% 29.42* | 29.47
BPW + N/A | N/A N/A N/A N/A N/A
2024 | 2841 |Origan déshydraté Dehydrated oregano o st st st st - P N/A* | N/IA* [ili%[-**|  N/A* N/A* - |ifix]-** . | i - - -] - | NA|NA|NA
K2S03 0.5% N/A** 30,35+ N/AR  |30.28% N/A 29.94
. N/A N/A N/A N/A
2024 | 2842 [For02n0 de Provence \hopydrated rosemary BPW* | A | A |-A| A | - | P | NA* 2080 ik NAx 3273+ i NA | NA T - |- - I NAINA|NA
éshydraté K2S03 0.5% N/A* |30 57+ N/A®  |30.93% N/A 31.60
2024 | 2843 Ciboulette déshydratée Dehydrated chives Koooa05 | P | P || 4 |+ | P | 316 2906 + | 3133 3093 + | 3334 | 30 | + + |+|+| + | PalPalPA

Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Report for the BACGene GO Salmonella Detection Kit

(38/08 — 03/25) Ve

rsion 2, July 1, 2026

INGREDIENTS AND SPECIFIC FOOD (up to 25 g) — Without PREraser

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result| Agreement
> |z o = <3 tests
S|l o S 2 |5 52 CFXOpusDW 0s5 TOWER
& ‘a |Product (French name) Product g @ 85 5 2 g g‘
> 5 £ 8 § = 253« s P g 3] |g|3 «
s | 0 S = =| c |a5ag Q = |3 0 = | 0 = En |[2lw|lY| 2|
o 2 o w2 ia|lwlli 2P cs35 o005l 3 |lcs=s5/ o5 3 | cs5| o5 3 EB Ol 2|0 |0 |3
> h 2 |xs| 2 |xS s 1820/ 00| & |88cl ool & | 850 00 2 €8 |[X|Ol O] x |[O]| O
x _% X _% s ‘_Eu_\_, &\_, & T\su—v &v & ‘_Gu_\_, &v & 8 LOL 'Er 6 |5_
(%) (9] Q, 2 2] n Z
N/A N/A
- . BPW + Niar | NA L e | NI G NIA L NA
2024 | 2844 Basilic déshydraté Dehydrated basil K2S03 0.5% A | -A | st | st - P N/A** N/AR 15 s N/A* N/A* 15 s N/A* N/A* | ifik]-** - -| -] - | NA|NA|NA
7 e |31.06%* x| 31.53** N/A**|30.67**
N/A X N/A N
2024 | 2845 |Persil déshydraté Dehydrated parsley Kzgcp)\év;s% st st st st - P N/A | 30.33 - N/A | 31.11 - N/A 30.05 - - - -] - | NA|NA|NA
N/A | 30.06 N/A 32.03 N/A 32.16
2024 | 2846 PPaprika doux Sweet paprika KZES‘QIJW st | st | +4p| +p |+ | P | NA | 327 | - | NIA | 3077 | 4--| NA 3138 44 | + |- |-| - [NPNDIND
=7 N/A | 33.43 N/A | 30.33 N/A | 3135 FN@It) |FN(@It | Flt)
2024 | 2847 Cannelle moulue Ground cinnamon KZSB(I;\QIJS% st st st st - P N/A | 29.45 - N/A 32.18 - N/A 29.9 - - -] - - | NA | NA |NA
BPW + N/A N/A N/A - N/A N/A
2024 | 2848 |4 épices moulues 4 ground spices K2S03 0.5% st st st st - P N/A* | N/A* |ili*[-**| N/A* =X Lifid-F* | N/A* N/A* | ifix]-** - - |- | - | NA|NA|NA
=7 N/A** |29.87** N/A** 130.24** N/A**  130.62**
Chocolat noir puissant [Strong dark chocolate . 20.88 N/A |,
2024 | 3092 8506 cacao 8506 coCOoa Milk +p +p | tp | +p + P 25.18 / + 23.54% | 30.77* i+ 22.11 / + + + |+ | + | PA|PA|PA
. N/A | 29.04 N/A 29.86 N/A 30.27
0, 0,
2024 | 3003 g:c";;"at noir 75% E’gg‘;achoco'ate 5% Milk wp | 4p | +p| +p | + | P | 3388|2039 |4+| NA | 2963| 44| 3369 | 2043 4+ | o+ | -|-| - | NP |NDIND
33.41 | 29.72 N/A | 29.21 31.99 |29.58 FN@ID) |PN(aIt)| PNGlt)
N/A | 29.01 N/A 32.19
) . L N/A 30.13
Chocolat en poudre fortHigh cocoa powder ; ) ) N/A* | 31.91* lil-*[-+-  N/IA* | 30.27* |il-*/-*/- L | .| _ | ND|ND |ND
2024/ 3094 en cacao (50% cacao) [chocolate (50% cocoa) Milk A A [HmA M+ P N/A* |30.76*| * N/A* 30.37%| * N/A 2943 | * FN(alt) [FN(alt)|FNGalt)
N/A* | 30.86* N/A* | 30.02* NIA | 30.07
. N . BPW + N/A 30 AL N/A 3051 | .,
2024 | 3095 [Epices a couscous Couscous spices K2S03 0.5% -A A | -A A - P N/A* |32 20% i- N/A* | 30.45% il- N/A 30.62 - - - | - | - | NA|NA|NA
2024 | 3096 (Curcuma Turmeric Kooo8050 | P | P | +p | 4p |+ | P | 3311|2986 + | 3071 |2065| + | 3225 |30.28| + + |+|+| + | pPalPalPA
Poudre de lait infantile |Milk powder infant BPW 2X +
avec probiotiques 6 a [formula with probiotics }
2024 | 2459 [/ o b (L.Reuteri (L.Reuteni 1.7.10°CFU/q) (chgh(tg%h)e) st | st | st| st U |2396|27.04| + | 2457 / + 2505 |2539 | + + +|+| + | PD|PD|PD
1.7.10*UFC/g) 24.3%MG [24.3%FT
Poudre de lait infantile Milk powder infant
avec probiotiques dés formﬁlawith robiotics BPW 2X +
2024 | 2460 Bmois (L.Reuteni It probi T8O (10g/L) | +p | +p |+p | +p | + U |[1947| + | 20.04 / + 27.76 | 31.92| + + +|+| + | PA|PA|PA
u (L.Reuteni 3.09.10* CFU/g)
3.09.10% UFC/g) 27 6%ET (broth before)
27.6%MG o7
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Report for the BACGene GO Salmonella Detection Kit

(38/08 — 03/25) Ve

rsion 2, July 1, 2026

INGREDIENTS AND SPECIFIC FOOD (up to 25 g) — Without PREraser

Reference method: 1ISO 6579-1¢ Alternative method: BACGene GO Salmonella
16h at 34-38°C
I
” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result| Agreement
2|z 2 = S tests
c Q = 9 3 E CFX Opus DW S5 TOWER
& g. Product (French name) [Product g o . g § 5; pu Q q E\ . .
o £ T |9 53 © o T 14 o
= @ I I T = O ° o © © 3 =
] S = = c |l QT ['e] - | T v e = [Te] e =% w o w
3 £ g |uglg oglix 8m§§656§§§’&5’&§§§’&5’&§g%g@%g@%
xS @ o = ) ) o o o o cd
w > =E 3 =E 8 ‘_Euu_v gv & C_E‘su_v gv & ‘_Euu_\_, gv & 38 LOL 'Er 6 |5_
3 3 g |0 »n n Z
Poudre de lait infantile | . .
L ~.. |Milk powder infant
avec problothue_s des formula with probiotics BPW 2X +
2024 | 2461 Bmois (L.Reuteni ; 5 T8O(10g/L) | +p | +p | +p | +p | + U | 2343|2578 | + | 23.99 |31.64| + 26.06 |34.06 | + + +|+| + | PA|PA|PA
S (L.Reuteni 3.2.10° CFU/qg)
3.2.10° UFC/g) 24 2%ET (broth before)
24.2%MG e
aveo probiotiques 62 Mik powder infant BPW 2 +
2024 | 2462 [10mois (L.Reuteni E‘E';z”e“u'fe‘:]"i'tgfrl%g'ggaf) T8O (10gL) | +p | +p |+p| +p | + | U |2157|1936| + | 2246 | |/ + | 2203 / + + |+|+| +|PAalPAlPA
3.2.105 UFC/g) v 9 | (broth before)
24.3%MG o
Poudre de lait infantile [Milk powder infant BPW 2X +
2024 | 2463 AVEC Probiotiques 6a - formula with probiotics | rgq'qgqny | A | 4p | A | +p | + | U | 2513 |2605| + | 2559 | 2318 | + | 3452 |3136| + + |+|+| + PA|PA|PA
12mois (B.infantis (B.infantis 5.3.10° CFU/g) (broth before)
5.3.10° UFC/g) 22%MG  [22%FT
Poudre de lait infantile Milk powder infant
g\r{neocisproblothues des formula with probiotics BPW 2X
2024 | 2464 | . . . (Limosilactobacillus +p +p | +p | +p + U 20.29 | 2342 | + 20.64 / + 23.35 / + + +|+| + | PA|PA|PA
(Limosilactobacillus L (broth before)
- fermentum heriditum
fermentum heriditum 6.3.10° CFU/g)
6.3.10° UFC/g) e 9
Poudre de lait infantile | . )
- Milk powder infant
gveergcgjairsoblothues de0 formula with probiotics BPW 2X
2024 | 2465 | - : . (Limosilactobacillus A Hp | A Hp |+ U 22.12 | 254 + 229 |16.14 | + 27.67 / + + + |+ | + | PA|PA|PA
(Limosilactobacillus fermentum heriditum (broth before)
fermentum heriditum 1.05.10° CFU/g)
1.05.105 UFC/g) 0o 9
Crec;’gi:il)teis l';g:’lglniiizvec Infant cereals with BPW 2X + a-
2024 | 2466 P ta 6 probiotics (B.lactis amylase 1% | +p +p | +p | +p + U 23.01 | 2788 | + 23.18 / + 24.81 / + + +|+| + | PA|PA|PA
(B lactis 1.08.10 1.08.10° CFU/ broth bef
UFC/g) .08. 9) (broth before)
Céréales infantiles avec|infant cereals with BPW 2X + a-
2024 | 2467 probiotiques (B.lactis |probiotics (B.lactis 3.9.10% amylase 1% | st st st st - U 23.32 | 25.44 | + 23.83 | 36.66 | + 33.63 | 31.97 + + +|+| + | PD |PD | PD
3.9.10° UFC/g) CFU/g) (broth before)
Céréales infantiles avec Infant cereals with BPW 2X + a-
2024 | 2468 Propiotiques des Bmois |, oo™ (Bifido amylase 1% | +p | +p |+p| +p | + | U |2173| + | 2231 | + | 2431 / + + |+|+| +|PAlPA|PA
(L'J?’F'?:‘/’;) bactéries 2.6.10%) . -téries 2.6.10° CFU/g) | (broth before)
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Year of analysis

Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Sample N°

Product (French name)

Product

INGREDIENTS AND SPECIFIC FOOD (up to 25 g) — Without PREraser

Reference method: ISO 6579-1*

Alternative method: BACGene GO Salmonella

Enrichment broth

RVS

MKTTn

XLD

IRIS
Salmonella®

XLD

IRIS
Salmonella®

16h at 34-38°C

PCR resul

Confir-
matory
tests

Final result

Agreement

CFX Opus DW

QS5

gTOWER

Protocol

Final result
(P: paired or U: unpaired

BPW only)

Salmonella
FAM
(Ca)

IPC Cy5
(Ca)

Result

Salmonella
FAM
(Ca)

IPC Cy5
(Ca)

Result

Salmonella
FAM
(Ca)

IPC Cy5
(Ca)

Result

All confirmatory
tests

CFX Opus

QS5

GTOWER

CFX Opus

QS5

gqTOWER

2024

3082

Poudre de lait infantile
avec probiotiques dés 6|
mois 24.2%MG (5.36.108
UFC/g L.reuteri
DSM17938)

Milk powder with
probiotic 24.2%FT
(5.36.10° CFU/g L.reuteri
DSM17938)

BPW 2X +
T80 (10g/L)

*P

*P

22.22

21.93

25.8

+

PA

2024

3083

Poudre de lait infantile
avec probiotiques des 6|
mois 37%MG (4.82.10°
UFC/g
Limosilactobacillus
fermentum heredite)

Milk powder with
probiotic 37%FT (4.82.10°

fermentum heredite)

CFU/g Limosilactobacillus

BPW 2X +
T80 (10g/L)

*P

P

*P

P

N/A

30.04

N/A

29.79

N/A

30.6

ND

ND

ND

2024

3084

Poudre de lait infantile
avec probiotiques déslal
naissance 25.2%MG
(1.27.10* UFC/g

L.reuteri DSM17938)

Milk powder with
probiotic 25.2%FT
(1.27.10* CFU/g L.reuteri
DSM17938)

BPW 2X +
T80 (10g/L)

P

Y

P

Y

27.42

27.67

27.1

29.04

28.3

29.17

PA

PA

PA

2024

3085

Poudre de lait infantile
avec probiotiques dés

6mois 22%MG (8.55.10°
UFC/g Bifidobacterium
infantis))

Milk powder with
probiotic 22%FT (8.55.10°
CFU/g Bifidobacterium
infantis))

BPW 2X +
T80 (10g/L)

*P

P

*P

P

18.11

17.77

20.12

PA

PA

PA

2024

3294

Céréales infantiles avec
probiotiques dés 6mois
(Bifido bactéries 2.6.10*
UFC/g)

Infant cereals with
probiotics (Bifido bactéries
2.6.10* CFU/g)

BPW 2X + a-
amylase 1%

st

st

st

st

N/A

29.7

N/A

30.53

N/A

30.25

NA

NA

NA

2024

3295

Céréales infantiles avec
probiotiques +8mois
(B.lactis 1.08.108 UFC/g)

Infant cereals with
probiotics (B.lactis 1.08.108
CEU/g)

BPW 2X + a-
amylase 1%

st

st

st

st

N/A

30.02

N/A

30.56

N/A

30.4

NA

NA

NA

2024

3296

Poudre de lait infantile
avec probiotiques des
6mois (L.Reuteni
3.09.10* UFC/g)

Milk powder infant formula
with probiotics (L.Reuteni
3.09.10* CFU/g) 27.6%FT

27.6%MG

BPW +T80
(10g/L)

st

st

st

st

N/A

29.62

N/A

30.07

N/A

30.18

NA

NA

NA
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Report for the BACGene GO Salmonella Detection Kit

(38/08 — 03/25) Ve

rsion 2, July 1, 2026

INGREDIENTS AND SPECIFIC FOOD (up to 25 g) — Without PREraser

Reference method: ISO 6579-1*

Alternative method: BACGene GO Salmonella

16h at 34-38°C

” 3 Confir-
B = RVS MKTTn = PCR resul matory | Final result| Agreement
> > o = =3 tests
g o 3 2 |5 52 CFXOpusDW QS5 qTOWER
& o |Product (French name) [Product S 856 g‘
> g £ 8 g s |853s s P IEIREIE: x
8 n G = =z £ 553 Q = | 2 = |3 2 = Eyw |&|w 2 |
o b= g |9glglug & B®53=C0g| 2 535 0% 2 538|008 2 | £8.2/123/ 2 3% 3
x S @ o 3 o o o o o o S
w X |=g|X|=E 8 ‘_Ewu_\_, gv & C_E‘su_v gv & ‘_Euu_\_, gv 5 38 LOL =3 6 =
g $ Q, 2 2] 0 Z
Poudre de lait infantile . .
avec probiotiques dés v’\c:tlri? E?‘;’\l’)?;riégfam formula
2024 3207 BMO'S . (Limosilactobacillus BPW*TBO | ot | st |st| st | - | U | NA |2007| - | NA |3019| - | NA 3025 - - |- -l - INaNA NA
(Limosilactobacillus fermentum heriditum (10g/L)
fermentum heriditum 6.3.106 CFU/g) 36%FT
6.3.10° UFC/g) 36%MG > 9
Poudre de lait infantile
avec probiotiques 6 & Milk powder infant formula BPW +T80
2024 | 3298 [10mois (L.Reuteni with probiotics (L.Reuteni (10g/L) st st st st - U N/A | 30.08 - N/A | 30.56 - N/A 30.11 - - - -] - | NA|NA|NA
3.9.10° UFC/g) 3.9.10° CFU/g) 24.3%FT 9
24.3%MG
Z\?gg;)?g;gzglgsam"e Milk powder with probiotic
5
2024 | 3299 (7.41.10°5 UFC/g (7.41.10°CFUg BPWHT80 | & | st | st| st | - | U | NA |2918| - | NA 3038 - NA | 3024 | - - | -/-| - |NANA|NA
o s . Bifidobacterium infantis)) (10g/L)
Bifidobacterium infantis) 24% ET
24%MG °
2024 | 2730 (Eufs de poules BIO  [Eggs (BIO) BPW +p | +p [ +p| +p | + P [1043] 1/ + | 2015 / + 30.65 [31.95| + + + |+ + |[PA|[PA[PA
2024 | 2731 g”;feffgfu'es élevéesicygs (free-range hens) BPW +p | +p |+p| +p | + | P |19027|2136| + | 2006 | / | + | 2689 |33.98| + + |+|+|+ | PalPA PA
. . N/A 37.28 N/A
2024 | 2732 g‘;“;z lde poules e'e"eeSEf’oglfng‘)e”S reared on the BPW st | st |st] st | - P m'}l///ﬁ* 3356'51* i+ | 40.93* | 4.43* |ifif-*|  N/A* gf'g* if-* . -1 -] - | NA|NA|NA
Y ) N/A** 132.19** N/A** )
2024 | 2733 "g:;‘:u‘r"i:g“f liquide Pglskteu”sed liquid egg BPW wp | +p |4p| +p |+ | P |3320 / | + 3712 | 1 | + | 3363 | I + + |+|+| + |PA PAlPA
2024 | 2735 (Euf entier liquide Pasteurised liquid whole BPW +p | +p |+p| +p | + | P |2127|2451| + | 2202 | 313 | + 27.3 / + + |+|+| +  PA|PA|PA
asteurisé egg
2024 | 2957 Oli(;fns;ﬁrmlers bretons Eggs (free-range hens) BPW | +p | tp| P | * P 21.45| 6.67 | + 21.62 / + 21.88 / + + +|+| + | PA|PA|PA
2024 | 2958 [CEufs BIO Eggs (BIO) BPW +p | +p | +p | +p | + P [21.06]1549 | + | 20.39 / + 2821 |3375| + ¥ + |+ | + [PA[PAPA
CEuf entier liquide Pasteurised liquid whole
2024 | 2959 pasteurisé egg BPW +p +p [ +tp | +p + P 23.09 | 15.01 + 22.71 / + 28.06 32.34 + + + |+ | + | PA|PA | PA
2024 2960 (EUfS de poules élevéesEqgs (hens reared onthe | gpyy st | st |st|st|-| P | NA|352]| - | NA |3348| - N/A | 3425| - - |-l -| - NA|NA|NA
au sol ground)
CEufs frais de poules N/A | 3635 ., ,
2024 | 3321 élevées en plein air BIO Eggs (BIO) BPW st st st st - P N/A* | 35.46+ il- N/A 36.25 - N/A 35.89 - - - - - | NA |NA | NA
CEufs fermiers de poules N/A 36.63 | . N/A 36.12 -
2024 (3322 ;. > f f Eggs (free-range hens) BPW st st st st - P N/A | 35.09 - N ow | iF N/A* | 36.33* | ifi*/-** - - |- | - | NA|NA|NA
élevées en liberté N/A 34.12 N/A* |31 00%
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

INGREDIENTS AND SPECIFIC FOOD (up to 25 g) — Without PREraser

Reference method: ISO 6579-1* Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
” S Confir-
D < RVS MKTTn = PCR resul matory | Final result| Agreement
% e g g %9 tests
c Q = 9 3 E CFX Opus DW S5 TOWER
& o |Product (French name) [Product S @ 85 5 By Q q g‘
> & £ 8 9= 853 © P g |8 |x|¢8 o
& %) 5 S S ¢ s &g 0 - |3 0 - D 3 - Sy |2l W o | n | W
o = o w2 ia|lwlli 2P cs35 o005l 3 |lcs=s5/ o5 3 | cs5| o5 3 EB Ol 2|0 |0 |3
> g Jlzs g |azés £ 1533 08| 2 238|088 5383 o8 g | EE€ x/0 B x| ©|fF
x _% X _% Q T\su—v &v & T\su—v &v & ‘_Gu_\_, &v & § LOL 'Er 6 |5_
0 n a | 0 0 -
. N/A 36.51
CEufs frais de poules . N/A | 36.35| . , _ * N ) ]
2024 | 3323 élevées en plein air Eggs (free-range hens) BPW st st st st P N/A* | 3455+ i N/A | 39.64 I\IIIIIAA* X 33172671H ifi*/ NA | NA | NA
CEufs frais de poules Eggs (hens reared on the : ) N/A | 36.17 | ., _ _ ]
2024 | 3324 élevés au sol ground) BPW st st st st P N/A | 35.33 N/A* | 3513+ il N/A 34.73 NA | NA | NA
2024 | 3325 |CEufs de caille Quail egg BPW st st st st - P N/A | 33.93 - N/A 35.07 - N/A 33.66 - - -1 -] - | NA|NA|NA
Coule d'ceuf entier liquidePasteurised liquid whole : N/A | 3535 | ., N/A | 36.77 | ., N/A 36.06 | ., ) N
20243326 |- steurisé egg BPW St | st st st nA* 3401 T Nias 3324 ) 1 NA* | 34.92¢) ! NA | NA | NA
. N/A N/A
Coule de jaune d'ceuf ) - ) N/A | NA | o, N/A N/A | M . ) ]
2024 | 3327 liquide pasteurisé Pasteurised liquid egg yolk BPW st st st st P N/A* | 32.30% i N/A* | 31.30% il I\IIIIIAA** 33174(1)4?** ifi*/ NA | NA | NA
2024 | 2734 Blanc d'eufliquide  Pasteurised liquid €99 | ppw (1/40) | +p | 4p |+p | +p | + | U | NA |3015| - | NA |3048| - NA | 3125| - - | -/-] - |ND ND ND
pasteurisé white
2024 | 2956 Blanc d'ceufliquide  [Pasteurised liquid egg BPW (1/40) | st | st | st | st | - U | NA |3043] - N/A | 3026 | - N/A | 3059 | - . -1 -] - |NA|NA|NA
pasteurisé white
2024 | 3091 Blanc d'ceuf en poudre Powdered egg white BPW (1/40) st st st st - U N/A | 29.72 - N/A 29.64 - N/A 31.12 - - -1 -1 - | NA|NA|NA
2024 | 3328 Coule deblanc daeuf |, o i liquid egg white| BPW (1/40) | st | st | st | st | - U | NA | 2083 - N/A | 3068 | - N/A |31.05| - . -1 -] - |NA|NA|NA
liquide pasteurisé
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

PRODUCTION ENVIRONMENTAL SAMPLES

Reference method: ISO 6579-1 ¢ Alternative method: BACGene GO Salmonella
16h at 34-38°C
1'_1, Confir- Final result- Agreement
k%) RVS MKTTn 9 PCR result - without PREraser protocol Matory without without
S - - g tests PREraser PREraser o
] < S |=EX CFX Opus . 5
(4] [J] o S [0}
E ‘s |Product (French name) Product E 5 3|8 565 (DeepWell e 2 g &
s | & o5 ® © B 258 & s p g 2 g2 &8 "
s o S 8 8| £ 05 % = = = E 9 8‘ To) = Q| 10 =
N - oo alngl " 2 25 o S €50 5 2% 6013 £8 <|8|38 2 8|3
= —_ C = jon jon jon —
2lzs R |xs 8 |ES|g20| g EC|20 |8 EL|CO|§ 8 3 5|5 >
c I o 3 3 3 P
(9] (9] ~
2024 | 2370 FC0UVillon pate amadeleine  Swab after cleaning (pastry | gpyy | o | st | st | st P | N/A 2991 | - | N/A |3085| - | N/A |30,29] - - |- | - INAINA| NA |6 a
apres nettoyage product) ’ ’ ’
Chiffonnette moule cake aprés Wipe after cleaning (pastry
2024 | 2371 |- oS Droduct) BPW| +p | +p | +p | +p | + | P |18,25|2483 | + |1821| [/ | + |29,2[29,61| + + + | + |+ |PA|PA| PA |6 a
2024 | 2376 Ecouvillon laiterie aprés Swab aft'ercleanlng (dairy BPW | +p | +p | +p | +p | + = 17,34 / + 1752 / + 12000 1 " " + 1+ +|palrPal Pa |6 a
nettoyage product industry)
2024 | 2377 EPONGE laiterie avant Sponge before disinfection BPW | +p | +p | +p | +p | + P 1946|2512 | + | 1926 | / + [32,15/30,26| + + + |+ |+ PA|PA|PA 6| a
désinfection (dairy product industrie)
2024 | 237g (Chiffonnette laiterie avant  Wipe before disinfection (dairy | gy |y |11/2| +M | 4+p | + | P | 2012 2075 | + | 2017| / | + |30,66|30,06| + + + |+ |+ |PAIPA|PA |6 a
désinfection product industry)
2024 | 2379 [EPONQE dessus chaise aprés  Sponge after cleaning (dairy | gpywy | 4p | 4p [ 4p | 4p | + | P | 19,28 | 2115 | + |19.42| / | + |27,18|28:89| + + + |+ | + |PA|IPA| PA |6 a
nettoyage product industry)
2024 | 23g0 (Chiffonnette tuyaux inox aprés Wipe after cleaning (dairy BPW | +p | +p | +p | +p | + | P | 19,07 | 2586 | + | 19,08 | [/ | + |2457|292 |+ + + |+ |+ |PAIPA|PA |6 a
nettoyage product industry)
Eponge moule d’emmental Sponge after cleaning (dair
2024 | 2965 laprés nettoyage (industrie i n%us%ry) gldary  gpw| +p | +p | +p | +p | + | P [1915| [/ | + |1891| [/ | + |2553(30,17| + + + |+ | + |PA|IPA| PA |6 a
laitiere)
Chiffonnette étagere chambre |, . . )
2024 | 2966 ffroide de la fabrication aprés m%esﬁftfrc'ea”'”g (dairy BPW | +p | +p | +p | +p | + | P 1835 21,6 | + | 1817 | [/ | + |22,91/30,41| + + + | + |+ |PA|PA| PA |6 a
nettoyage (industrie laitiére) Y
2024 | 2967 I‘;?t'ifgfg)”e“e surface (industrie .o (gairy industry) BPW | +p | +M | +p | +p | + | P | 19 |2654| + 1824 | | | + |2568/30,07 + + + |+ |+ |PA|PAlPA |6 a
2024 | 2968 (Eiﬁgudsetr'i:?f‘;’iﬁgr'g“'t NEPligne o, cess water (dairy industry) |BPW | +p | +p | +p | +p | + | P | 1821|2309 | + | 1807 | / | + 2514|3084/ + + + |+ |+ |PalPalPA 6] a
2024 | 3300 Chifonnette sol devant SAS 601€ \yipe (airy product industry) | BPW | st | st | st | st | - | P | N/A |2091 - | NA 3046 - | NA 30,31 - - | -] -|Na/NAINA |6 ] a
2024 | 3301 ggr"s';%izg cote entree Sponge (dairy product industry) |BPW | st | st | st | st | - P N/A | 30,43 | - | N/A | 30,44 | - | N/A |30,45] - - - | - | - |[NA|INA| NA
2024 | 3302 |Chiffonnette couvercle cuve \Wipe (dairy product industry) BPW | st st st st - P N/A | 30,26 | - N/A 130,83 | - | N/A |30,57]| - - - - - [INAINA| NA |6 a
2024 | 3303 Fp°.”ge. paillase de labo de Sponge (cheese industry) BPW | st | st | st | st | - P | N/A [3027] - | N/A | 3031 - | N/A 30,56 - 5 - - | - |[NA|NA| NA
abrication aprés nettoyage
2024 | 3304 Chiffonnette sol de la cave des 4,0 cheese industry) BPW | st | st | st | st | - P | NnA [2983] - | N/A | 30,3 | - | N/A 30,55 - - - - | - |NA|NA| NA |6 a
emmentals avant nettoyage

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

PRODUCTION ENVIRONMENTAL SAMPLES

Reference method: 1ISO 6579-1 ¢ Alternative method: BACGene GO Salmonella
16h at 34-38°C
1'_1) Confir- Final result- Agreement
k%) RVS MKTTn 9 PCR result - without PREraser protocol Matory without without
E - - g tests PREraser PREraser o
< © S S| 553 CFX Opus - 5| o
E ‘s |Product (French name) Product E 5 3 § 565 (DeepWell e 2 g &
> & 25 ® e T 853 g s x| 2 x |8 F
s o S < sl (gL 8 S S E 0 2| o | Wl ol u
s - o loT g loT | 27 24 ool 3| 8% |oel3 | 8288l0s3| £8 2 8 (% 2 8 %
2|z R E8 8§ |g¢|/ad g go|s28|§ 2¢e88 5 |5& 5 5 =
5 g £ 3 K iy "=
n n ~
Ecouvillon chaine de production :
2024 | 3305 aprés nettoyage Swab (cheese industry) BPW | st | st | st | st P N/A | 30,03 | - N/A | 31,19 | - | N/A |30,97]| - - - - - [NAINA| NA |6 | a
Ecouvillon moule emmental .
2024 | 3306 aprés nettoyage Swab (cheese industry) BPW| st | st | st | st | - P N/A | 29,72 | - N/A | 31,74 | - | N/A |31,07]| - - - - - [NAINA| NA |6 | a
2024 | 3307 Chiffonnette avant nettoyage | \/IP€ before cleaning (dairy BPW| st | st | st | st | - P N/A | 30,39 | - | N/A | 3054 | - | N/A |30,77] - - - | - | - |NAINA| NA | 6] a
product industry)
2024 | 3308 Eponge avant désinfection ;‘(’)‘ghgcf iﬁszgf})ges'”fec“on daiylgpw | st | st | st | st |- | P | NA 2056 - | N/A |3049| - | NA| 31 |- - -l - | - |NAINA|NA |6 a
2024 | 1764 Déchets effiloché de beeuf Residues of shredded beef BPW| +p | +M | +p | +M | + P 19.13 | 23.38 | + | 19.73 / + |22,11| / + + + + + |[PA|/PA| PA |6 | Db
2024 | 1765 |Déchets effiloché de beeuf Residues of shredded beef BPW | +p | +p | +p | +M | + P 20.09 | 21.83 | + | 20.54 / + /20,21 / + + + + + |[PA|/PA| PA |6 | Db
2024 | 1766 Déchets sol parmentier Residues of parmentier BPW | +1/2| +M |+1/2| +M | + P 22.09 | 2429 | + | 22.61 / + 22,21 |/ + + + + + |[PA|/PA| PA |6 | Db
2024 | 1767 Déchets chipolata Residues of chipolata BPW | +p | +p | +M | +p | + P 20.11 | 2457 | + | 20.5 / + 21,3 / + + + + + |[PA|/PA| PA |6 | Db
2024 | 1768 Déchets chipolata Residues of chipolata BPW | +M | +M | +M | +p | + P 21.22 | 25.34 | + | 21.89 / + |22,19| / + + + + + |[PA|/PA| PA |6 | Db
2024 | 1769 Déchets chipolata Residues of chipolata BPW| -A | B | -A | -A | - P N/A | 30.23 | - N/A 130.83 | - | N/A |31,32]| - - - - - [INA/NA| NA |6 b
2024 | 1771 |Déchets pate fine porc Residues of pork BPW | st st st st - P N/A | 3051 | - N/A |30.78 | - | N/A |31,09| - - - - - [INAINA| NA |6 b
2024 | 1819 |Poussiéres d'aspirateur Vaccum dust BPW | +p | +p | +p | +p | + P 20.15 | 26.83 | + | 20.27 / + |28,64|31,35| + + + + + |[PA|/PA| PA |6 | Db
2024 | 1820 |Poussiéres d'aspirateur Vaccum dust BPW | +p | +p | +M | +p | + P 22.02 | 25,56 | + | 22.18 / + |29,04/30,43| + + + + + |[PA|/PA| PA |6 | Db
2024 | 1821 |Poussiéres d'aspirateur Vaccum dust BPW| -A | +p | -A | +p | + P 19.44 | 20.18 | + | 19.35 / + 22,26 |/ + + + + + |[PA|/PA| PA |6 | Db
2024 | 1822 |Poussiéres d'aspirateur Vaccum dust BPW | +p | +p | +M | +p | + P 19.09 / + | 19.06 / + |21,26| / + + + + + |[PA|/PA| PA |6 | Db
2024 | 1823 |Poussiéeres d'aspirateur Vaccum dust BPW | +p | +p | +p | +p | + P 21.11 | 21.19 | + | 21.36 / + |22,72| | + + + + + |[PA|/PA| PA |6 | Db
2024 | 1824 |Poussiéres d'aspirateur Vaccum dust BPW | +1/2 | +1/2 | +1/2 | +1/2| + P 30.37 | 29.13 | + | 31.45|30.66 | + | 33,1 |30,36| + + + | + | + |[PAJIPA| PA |6]| Db
2024 | 1825 |Poussiéres d'aspirateur Vaccum dust BPW| -A | +M | -A | +p | + P 275 | 2785 | + | 27.64 | 29.66 | + |29,33(/29,63| + + + + + |[PA|PA| PA |[6| b
2024 | 1826 |Poussiéeres d'aspirateur Vaccum dust BPW | +M | +M | +M | +p | + P 30.87 | 29.07 | + | 32.57 | 30.6 + |31,96/30,69| + + + + + |[PA|PA| PA |[6]| b
30.37 | N/A ifi¥/- N/A N/A -1 N/A -
2024 | 1827 |Poussiéres d'aspirateur Vaccum dust BPW /| st | st | st | st | - P N/A* | 25.08* | ", | N/A* |26.69%| ", N/A** /30.79|if-** - - - - INAINA| NA |6 ]| Db
N/A** |30.53** N/A** |30.46** >
30.35 | 19.49 ifi¥/- N/A N/A -1 N/A -
2024 | 1828 |Poussiéres d'aspirateur Vaccum dust BPW | st | st | st | st | - P N/A* | 34.03* | ", | N/A* | N/A* | ", N/A** /31.06i/-** - - - - INAINA| NA |6 ]| Db
N/A** |30.64** N/A** |30.64** >
2024 | 1829 Poussieéres d'aspirateur Vaccum dust BPW| -A [ +M | -A | +p | + P 25.44 | 2799 | + | 25.73 | 30.93 | + |25,62|29,76| + + + + + |[PAJ/PA| PA |6 | Db
. . Spanish-style rice residue (RTRH
2024 | 2316 |Déchet riz espagnol products industry) BPW| -A | -A | -A | -A - P N/A 30,2 - N/A | 31,21 | - N/A | 31 | - - - - - [NAINA| NA |6]| b
2024 | 2317 |Déchets crépes bretonnes Residues of pancakes BPW| st | st | st | st | - P N/A | 29,73 | - N/A 31,27 | - | N/A |30,34]| - - - - - INAINA| NA |[6| b
2024 | 2318 |Déchet porc saumuré Residues of pork BPW| B | -A | -A | -A | - P N/A | 29,53 | - N/A 31,34 | - | N/A |32,19] - - - - - INAINA| NA |6 ]| Db
2024 | 2319 |Déchet chipolata Residues of chipolata BPW| +d | st | +d | st | - P N/A | 30,54 | - N/A 31,26 | - | N/A |30,71] - - - - - INAINA|NA |6 b
2024 | 2320 |Déchet viande Residues of meat BPW| B | -B | -A | -A | - P N/A | 29,74 | - N/A 31,18 | - | N/A |30,18] - - - - - INAINA| NA |6 ] Db
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

PRODUCTION ENVIRONMENTAL SAMPLES

Reference method: 1ISO 6579-1 ¢ Alternative method: BACGene GO Salmonella
16h at 34-38°C
1'_1, Confir- Final result- Agreement
k%) RVS MKTTn 9 PCR result - without PREraser protocol Matory without without
S - - g tests PREraser PREraser o
] < S |=EX CFX Opus . 5
[} Q o S Q
E ‘s |Product (French name) Product E 5 3|8 565 (DeepWell e 2 g &
& g5 e e B |853 g 2 x| 2 x |B|F
$ Y oot gles | £% 82| vs 3| 28 o3 2803 E8 218 5|2 85
= C - C ‘= o je o -
X EglR|ES 8 |ES|g20| g EC|20 |8 EL|CO|§ 8 & 5L 5
8 8 e |8 & & <
n n
Eau de lavage aprés ringcage  |Process water after cleaning ) ) _ ) I
2024 | 1763 (industrie porcine) (pork meat industry) BPW | st | st | st | st P N/A | 30.26 N/A | 30.88 N/A 30,83 NA | NA| NA |6 | c
Eau de process brioche aprés |Process water after cleaning
2024 | 2367 nettoyage (pastry product) BPW| +p | +p | +p | +p | + P 18,56 | 28,97 | + | 18,76 / + |25,44|28,78| + + + + + [PA|PA| PA |6 ]| C
2024 | 2368 [F3U de process pate a Process water before cleaning | gy | 4o | 4p | 4p | 4p | + | P | 1815|2508 | + 1828 | / | + |31,79 304 | + + + |+ | + |PAlPA| PA |6 C
madeleine avant nettoyage (pastry product)
2024 | 2369 [F3U de process pate a Process water after cleaning | gpyw | 4o | 4p | 4p | 4p | + | P | 1848 | 2521 | +  18,65| / | + |29.452961| + + + |+ | + |PA|PA|PA|B]| C
madeleine aprés nettoyage (pastry product)
2024 | 2370 Eau\de process bac laverie Procgss water after cleaning BPW | +p | +p | +p | +p | + = 1821 | 26,92 | + | 1826 / + 2228 1 " " " " + lpalrPal Pa |6l c
apres nettoyage (multi component product)
2024 | 2371 [F2U de process pate fino aprés Process water after cleaning | gy | 4o | 4p [ 4p | 4p | + | P | 1841 2035 | + |1843| / | + |30,64|2974| + + + |+ | + |PA|PA|PA|B]| C
nettoyage (multi component product)
2024 | 2372 Eau de ringage sardine avant P'rocess water before cleaning BPW | +p | +p | +p | +p | + = 19,43 / + | 1962 / + 130,71] 29,6 | + " " " + lpalrPal Pa |6l ¢
nettoyage (fish product)
2024 | 2373 [Fau derincage laiterie aprés  Process water after cleaning | gy | 4o | 4p | 4p [ 4p | + | P | 1812 | 2743 | + |1813| / | + |2395|27.22| + + + |+ |+ |PAlPAlPA B C
nettoyage (dairy product industrie)
Eau de process aprées Process water after cleaning
2024 | 2374 nettoyage (meat product industrie) BPW | +p | +p | +p | +p | + P 17,42 | 1797 | + | 17,53 / + |26,57|28,38| + + + + + |[PA|PA| PA |6 | C
2024 | 3329 [Eau de process (laiterie) Process water (dairy industry) BPW| st | st | st | st | - P N/A | 29,65 | - N/A 30,37 | - | N/A |30,35] - - - - - INAINA| NA |6 C
2024 | 3330 [Eau de rincage (laiterie) Process water (dairy industry) BPW| st | st | st | st | - P N/A | 29,57 | - N/A 130,32 | - | N/A |30,24]| - - - - - INAINA| NA |6 C
Eau de siphon salle de -
2024 | 3331 fabrication (fromagerie) Process water (dairy industry) BPW| B | -C | -A | -A | - P N/A | 29,43 | - N/A | 30,29 | - | N/A |30,33]| - - - - - [NAINA| NA |6 | C
2024 | 3332 Egtuec;er:;\g;%?ng?bncatlon 9 process water (pastry product) |BPW | st | st | st | st | - P N/A | 2951 | - | N/A 3036 | - | NJA | 303 - = - | - | - |[NAINA| NA |6
2024 | 3333 [Eau de rincage (fromagerie) Process water (dairy industry) BPW| st | st | st | st | - P N/A | 30,09 | - N/A | 30,66 | - | N/A |30,26]| - - - - - INA|NA| NA | 6
2024 | 3334 £2U de rincage melangeur Process water (pastry product) |[BPW | st | st | st | st | - P N/A | 29,63 | - | N/A | 3053 | - | N/A |30,62| - = - | - | - |NAINA| NA |6 C
(fabrication de brioche) ' ' '
2024 | 3335 Eﬁgc?](z)process (fabrication de o5 e water (pastry product) |BPW | st | st | st | st | - P N/A | 30,1 | - | NJA 3026 | - | N/A | 305 - = - | - | - |NAINA| NA |6 C
2024 | 3336 [Eau de rincage (fromagerie) Process water (dairy industry) BPW | st st st st - P N/A | 29,75 | - N/A 130,31 | - | N/A |30,82]| - - - - - [INAINA| NA |6]| C
2024 3337 5;1‘6%2)””9396 circuit NEPgne o cess water (dairy industry)  |BPW | st | st | st | st | - | P | NA [3004| - | NA 3032 | - | NIA | 30,9 - - -l -] - |NAINA|NA |6 C
2024 | 333g £2U de rincage (fabrication de o cooq \yater (pastry product) |BPW | st | st | st | st | - | P | NA |2067| - | NA 3039 | - | NA | 305 - - -l - | - |NAINA| NA |6 | C
pate a madeleine)
2024 | 3339 [Eau de process pate fino Process water (industry) BPW | st st st st - P N/A | 29,77 | - N/A 13018 ] - | NNA| 31 | - - - - - [INAINA| NA |6]| C
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

PRODUCTION ENVIRONMENTAL SAMPLES

1ISO 6579-1 ¢ Alternative method : BACGene GO Salmonella
" 16h at 34-38°C
Confir- )
B . Final result- Agreement-
(%] 3] _
2 . < = PCR result - with PREraser protocol matory with PREraser | with PREraser
= % g = 8- s e tests >
c %) = 2 1 535=2 FX Opus uantStudio 5 S| o
:_5 a  |Product (French name) Product S g § 5 5 (DeepWell) (Fast) qTOWER g‘ E <
- E |5 |853 B 2 x| 2 x |8 "
i o S c a5 8 = = Ew | 2|l w | Y| 2| ,n| Y
] 2 iT o 3 o = | 3 o = © o = =% | O o 2| 0| | 3
> [~ = c O] = =g O S c = @] = T Q < o | O < o o]
L © NS) %) @ S5 %) @ NS) %) @2 o [ = w =
Q % = g & (_% = a & :_Eu = a & ; (@) S | O o
S %) n n <
2024 | 2370 ECOUVillon pate a madeleine Swab after cleaning (pastry BPW | - p NA | 302 ) N/A 30.85 ) N/A 30.03 _ ) ) ) - INAINAINA |6 a
apres nettoyage product) ) ) )
Chiffonnette moule cake aprés  Wipe after cleaning (pastry
2024 | 2371 nettoyage product) BPW | + P 18,13 / + 18.12 / + 24.28 28.07 + + + + + PA|PA| PA |6]|a
2024 | 2376 Ecouvillon laiterie aprés Swab aft'er cleaning (dairy BPW | + = 18,02 / n 17.69 / n 2207 ) " " " " + lPAlPA | PA |6 |a
nettoyage product industry)
2024 | 2377 [EPONE laiterie avant Sponge before disinfection (dairy | goyy | o | p | 1944| 256 | + | 1952 / + | 2413 | 2692 | + + |+ |+ |+ |PAPAIPA |6 |a
désinfection product industrie)
2024 | 237g (Chiffonnette laiterie avant Wipe before disinfection (dairy | gpy | 4 | p | 2007 | 2196 | + | 20.06 / + | 2432 | 2817 | + + |+ |+ |+ |PAPAIPA |6 a
désinfection product industrie)
2024 | 2379 [EPONQE dessus chaise aprés  Sponge after cleaning (dairy BPW | + P |1948| 2357 | + | 19.54 / + | 2422 | 276 + + + | + |+ |PA|PA|PA|B|a
nettoyage product indsutrie)
2024 | 2380 [Chiffonnette tuyaux inox aprés  Wipe after cleaning (dairy BPW | + | P |1906| 2274 | + | 19.05 | / + | 2306 | 2804 | + + |+ |+ |+ |PAPAIPA |6 |a
nettoyage product industrie)
Eponge moule d'emmental aprés [Sponge after cleaning (dairy
2024 | 2965 nettoyage (industrie laitiére) ndustry) BPW | + P 19,07 / + | 18.77 / + | 28.24 | 30.05 + + + | + | + |PA|PA|PA |6 |a
Chiffonnette étagere chambre ) . )
2024 | 2966 [froide de la fabrication aprés ?/r\]/&%es?rft)er cleaning (dairy BPW | + P 18 2169 | + | 17.62 / + 28.63 | 29.99 + + + + + |[PA|PA| PA |6 a
nettoyage (industrie laitiére) Y
2024 | 2967 l‘;?t'ifg‘r’é‘)”e“e surface (industrie  \yioo (airy industry) BPW | + | P |1853| 2254 | + | 1788 | [ + | 26 | 2929 | =+ + |+ + |+ PalPalPalsla
Eau de rigcage circuit NEP ligne Lo
2024 | 2968 (industrie laitiére) Process water (dairy industry) BPW | + P 18,04 / + | 17.46 / + 25.56 30.4 + + + + + |[PA|PA| PA |6 a
2024 | 3300 Chiffonnette sol devant SAS cO1€ - vyine (qairy product industry) BPW | - | P | NA | 3024 | - | NA | 3052 | - | NA | 3039 | - - |- - |- INaANA NA B |a
2024 | 3301 [Eponge sol coté entrée personnels |Sponge (dairy product industry) BPW | - P N/A | 30.13 - N/A 30.73 - N/A 30.52 - - - - - INANA | NA |6 |a
2024 | 3302 |Chiffonnette couvercle cuve Wipe (dairy product industry) BPW | - P N/A | 30.22 - N/A 30.57 - N/A 30.69 - - - - - INANA | NA |6 |a
2024 | 3303 EPOnge paillase de labo de Sponge (cheese industry) BPW | - | P | NA | 3033 | - | N/A | 3043 | - | NA | 3058 | - - - - | - |NA|[NA|NA |6 a
fabrication aprés nettoyage
2024 | 3304 Chiffonnette sol delacave des 6 cheese industry) BPW | - | P | NA | 3073 | - | N/A | 3208 | - | NA | 3044 | - - - - | - |NA|NA|NA |6 a
emmentals avant nettoyage
2024 | 3305 ECouVillon chaine de production g, 1, (cheese industry) BPW | - | P | NA | 2075 | - | N/A | 3076 | - | NA | 307 - - - - | - |NA|NA|NA |6 a
aprés nettoyage
2024 | 3306 ﬁg&g;";'g: moule emmental aprés i\ p (cheese industry) BPW | - | P | NA | 3033 | - | NA | 307 | - | NA | 3029 | - - - - | - |NA|NA|NA |6 a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

1ISO 6579-1 ¢ Alternative method : BACGene GO Salmonella
" 16h at 34-38°C
Confir- )
3 ) Final result- Agreement-
(%] ] _
2 . < = PCR result - with PREraser protocol matory with PREraser | with PREraser
% > g = %g o 5 s tests >
c %) = 2 1 535=2 FX Opus uantStudio 5 S| o
& a  |Product (French name) Product S g 85 5 (DeepWell) (Fast) qTOWER g‘ E <
s | § E |8 |853 4 B » g 3 x| 5 e | 85"
IS n S c oL = =2 = EQ | §| . 2 |
o 2 iT 3 o} o = | B o = ® o = =R |2 ]0|¢n| S
> [~ = c O] = =g O S c = @] = T Q < o | O < o o]
= g |go| o 8| 2o 0 8| 2o 0 3 ST | & 5| & =
a n %] n <
2024 | 3307 (Chiffonnette avant nettoyage mzit?ye)fme cleaning (dairy product| oy, || p | nA | 2074 | - | WA | 3055 | - | NA | 3048 | - - | - - - INA/NA | NA 6 a
2024 | 3308 [Eponge avant désinfection ?%%Z%f i?lszs'f})ges'”fec“"” (dairy | gpw | - | p | NA | 2077 | - | NA | 3103 | - | NA | 3045 | - - - - - INA/NA | NA |6]|a
2024 | 1764 Déchets effiloché de boeuf Residues of shredded beef BPW | + P 19.09 | 28.68 + 19.68 / + 23.3 32.79 + + + + + |[PA|PA|PA |6 |Db
2024 | 1765 Déchets effiloché de boeuf Residues of shredded beef BPW | + P 20.35 | 27.57 + | 21.12 | 32.57 + 25.11 | 30.61 + + + + + |[PA|PA|PA |6 |Db
2024 | 1766 |Déchets sol parmentier Residues of parmentier BPW | + P 22.47 | 25.09 + | 23.19 / + 24.67 | 30.68 + + + + + |[PA|PA|PA |6 |Db
2024 | 1767 [Déchets chipolata Residues of chipolata BPW | + P 19.36 | 27.63 + 20.4 30.62 + 22.16 | 30.65 + + + + + |[PA|PA|PA |6 |Db
2024 | 1768 |Déchets chipolata Residues of chipolata BPW | + P 21.1 | 2557 + | 21.62 | 31.64 + 24.44 | 29.96 + + + + + |[PA|PA|PA |6 ]Db
2024 | 1769 |Déchets chipolata Residues of chipolata BPW | - P N/A | 30.17 - N/A 30.69 - N/A 30.82 - - - - - INAINA|NA |6 |Db
2024 | 1771 |Déchets pate fine porc Residues of pork BPW | - P N/A | 30.07 - N/A 30.24 - N/A 30.95 - - - - - INAINA|NA |6 |Db
2024 | 1819 |Poussiéres d'aspirateur \Vaccum dust BPW | + P 20.31 / + | 20.63 / + 23.96 / + + + + + |[PA|PA|PA |6 Db
2024 | 1820 [Poussiéres d'aspirateur \Vaccum dust BPW | + P 2268 | 2751 | + | 24.01 / + 323?:’1% ,\'}l//_\A* i+* + + + + |[PA|PA| PA |6 Db
2024 | 1821 |Poussiéres d'aspirateur \Vaccum dust BPW | + P 21.23 | 13.18 + | 21.45 / + 24.68 / + + + + + |[PA|PA|PA |6 ]Db
2024 | 1822 |Poussiéres d'aspirateur \Vaccum dust BPW | + P 20.07 | 34.55 + | 20.19 / + 22.74 / + + + + + |[PA|PA|PA |6 |Db
2024 | 1823 |Poussiéres d'aspirateur \Vaccum dust BPW | + P 22.03 | 30.06 + | 21.89 / + 24.8 / + + + + + |[PA|PA|PA |6 |Db
2024 | 1824 |Poussiéres d'aspirateur \Vaccum dust BPW | + P 31.92 | 30.24 + | 32.87 | 31.45 + 33.26 | 31.44 + + + + + |[PA|PA|PA |6 |Db
2024 | 1825 |Poussiéres d'aspirateur \Vaccum dust BPW | + P 29.45 | 29.53 + | 29.81 | 31.79 + 34.24 | 32.08 + + + + + |[PA|PA|PA |6 |Db
2024 | 1826 |Poussiéres d'aspirateur Vaccum dust BPW | + P 32.54 | 31.15 + 33.64 32.21 + 32,99 29,8 + + + + + |[PA|PA|PA |6 |Db
N/A N/A
2024 | 1827 |Poussiéres d'aspirateur \Vaccum dust BPW | - P N/A* N/A* il-* N/A; N/A* il-* N/A* N/A* ifi%[-** - - - - [NAINA|NA |6 |Db
N/A* | 31.24 N/A 30.48 x
N/A** | 32.11
N/A 17.82 N/A N/A N/A N/A
2024 | 1828 |Poussieres d'aspirateur \Vaccum dust BPW | - P N/A* | 30 '72* il-* | N/A* 30.4* |ifi*[-**| N/A* N/A* ifi%)-** - - - - INA|NA | NA |6 |Db
’ N/A** | 30.89** N/A** | 32.02**
2024 | 1829 |Poussiéres d'aspirateur \Vaccum dust BPW | + P 25.0 | 27.22 | + | 25.19 | 30.78 + | 29.04 | 30.06 + + + + + |[PA|PA|PA |6|Db
. ' Spanish-style rice residue (RTRH _ _ _ _ _ _ _ _
2024 | 2316 |Déchet riz espagnol products industry) BPW P N/A | 30.29 N/A 31.23 N/A 30.33 NA|[NA|NA |6 |Db
2024 | 2317 |Déchets crépes bretonnes Residues of pancakes BPW | - P N/A | 30.27 - N/A 31.18 - N/A 30.49 - - - - - INAINA|NA |6 Db
2024 | 2318 |Déchet porc saumuré Residues of pork BPW | - P N/A | 30.19 - N/A 31.22 - N/A 30.24 - - - - - INAINA | NA |6 Db
2024 | 2319 |Déchet chipolata Residues of chipolata BPW | - P N/A | 30.37 - N/A 31.03 - N/A 30.15 - - - - - INAINA|NA |6 |Db
2024 | 2320 |Déchet viande Residues of meat BPW | - P N/A | 30.22 - N/A 30.94 - N/A 30.27 - - - - - INAINA|NA |6 |Db
Eau de lavage apres ringage Process water after cleaning _ _ _ _ _ _ _ _
2024 | 1763 (industrie porcine) (pork meat industry) BPW P N/A | 30.1 N/A 30.22 N/A 31.19 NA|NA | NA |6 ]|c
2024 | 2367 Eau de process brioche apreés Process water after cleaning BPW | + p 19,14 | 2757 " 19.01 / " 241 28.14 " " " " + lpAalPalPA l6lc
nettoyage (pastry product)
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PRODUCTION ENVIRONMENTAL SAMPLES

Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

1ISO 6579-1 ¢ Alternative method : BACGene GO Salmonella
" 16h at 34-38°C
Confir- )
B . Final result- Agreement-
2 g PCR result - with PREraser protocol matory | . !
< =
% s, 5 = §A —— with PREraser | with PREraser .
2 S |lg5=2 CFX Opus QuantStudio 5 S
c ] - [S=]
8 | 3 Product (French name) Product e | 8/5556 (DeepWell) (Fast) qTOWER 2 S
s | § E |5 653 g |4 x| 2 |8 F
5 %) 5 c |ag| 8 s 8 =) 2 o | Y2 | U
3 2 | i B9 T T | =| % T = | 7T T = £33 | O o |20 || 2
> c = Sz O > cz &} > cz O = €2 | X | O| 0| x| O| O
w < NS) %) @ S5 %) a NS) %) a < i = | =
= % e & e % L e E TEU e g e ° O o | O o
S %) n n <
Eau de process pate a madeleine Process water before cleaning )
2024 | 2368 avant nettoyage (pastry product) BPW | + P 18,3 | 27.48 + 18.36 / + 21.53 + + + + + | PA|PA| PA |6 ]|cC
Eau de process pate a madeleine Process water after cleaning
2024 | 2369 aprés nettoyage (pastry product) BPW | + P 18,53 | 26.03 + 18.44 / + 24.05 27.2 + + + + + | PA|PA| PA |6 |cC
2024 | 2370 Eau de process bac laverie aprées Procgss water after cleaning BPW | + = 18,06 | 20.25 n 18 / n 21.82 ) " " " " + lpAalPAalPA |6lc
nettoyage (multi component product)
2024 | 2371 Eau de process pate fino apres Procgss water after cleaning BPW | + = 18,34 | 27.72 n 18.3 / n 22923 | 27.62 " " " " + lpAalPAalPA |6lc
nettoyage (multi component product)
2024 | 2372 Eau de ringage sardine avant P'rocess water before cleaning BPW | + = 1912 | 2431 n 19.06 / n 2412 | 2817 " " " " + lpAalPAalPA |6lc
nettoyage (fish product)
2024 | 2373 Eau de ringage laiterie aprés Pro'cess water after cleaning BPW | + = 18,05 | 28.69 n 17.89 / n 22 26 ) " " " " + lpAalPAalPA |6lc
nettoyage (dairy product industry)
2024 | 2374 |[Eau de process aprés nettoyage |/ 0CESS water after cleaning BPW | + P |1804| + | 17.99 / + | 21.92 | 27.64 + + + | + |+ |PA|PA|PA |6 |C
(meat product industry)
2024 | 3329 [Eau de process (laiterie) Process water (dairy industry) BPW | - P N/A | 29.89 - N/A 30.01 - N/A 30.34 - - - - - INAINA|NA |6 ]|cC
2024 | 3330 [Eau de rincage (laiterie) Process water (dairy industry) BPW | - P N/A | 29.55 - N/A 30.01 - N/A 30.41 - - - - - INAINA|NA |6]|cC
2024 | 3331 '(Eff;‘mdazzr‘i’:)o” salle de fabrication - pqcess water (dairy industry) BPW | - | P | NA | 3018 | - | NA | 3007 | - | NA | 3055 | - - - - - INaNA|NA |G |C
2024 | 3332 Eija%ilg?r?;ge (fabrication de pate o ;o water (pastry product) BPW | - P N/A | 30.26 | - N/A 30 = N/A 30.55 = = = = - [NAINA|NA |6|cC
2024 | 3333 [Eau de rincage (fromagerie) Process water (dairy industry) BPW | - P N/A | 30.33 - N/A 30.07 - N/A 30.54 - - - - - INAINA|NA |6 |cC
Eau de ringage mélangeur _ _ _ _ _ _ _ _
2024 | 3334 (fabrication de brioche) Process water (pastry product) BPW N/A | 30.31 N/A 30.41 N/A 30.03 NA | NA | NA c
2024 | 3335 Eﬁgcf]ee)process (fabrication de b coqs water (pastry product) BPW | - N/A | 2059 | - | N/A | 3034 | - | N/A | 3047 | - - - | - | - INA|NA|NA c
2024 | 3336 [Eau de rincage (fromagerie) Process water (dairy industry) BPW | - N/A | 30.43 - N/A 30.26 - N/A 30.63 - - - - - | NA | NA | NA c
2024 | 3337 (EI;‘:e?iZ)r'”Qage circuit NEP ligne b5 cess water (dairy industry) BPW | - NA | 2991 | - | NA | 3021 | - | NA | 3072 | - - - - - INA|NA|NA |G |C
2024 | 3338 Ei‘]‘a%eelg?ﬁgge (fabrication de pate 5 .oc water (pastry product) BPW | - P NA | 2067 | - | NA | 302 | - | NA | 3042 - - - - | - |[NA|NA| NA c
2024 | 3339 [Eau de process pate fino Process water (industry) BPW | - N/A 29.4 - N/A 30.19 - N/A 31 - - - - - |NA|NA | NA c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

3. Raw data of the Sensitivity Study from the original validation detailed confirmatory results?

1All presented results below obtained from the original validation: ADRIA Développement, Summary Report, VO, April 2, 2025

READY TO EAT AND REHEAT (up to 25 g)

Alternative method: BACGene GO Salmonella
3 16h at 34-38°C
2 ‘= Confirmatory tests Final result Agreement
> 2 P 2~ Direct streaking Streaking after subculture in RVS
g | Z S 7|l=52 > 2
E = Product @E §5g ® ] s® |.2Z2|® = = = | g ) 2cg - Z|® &z | = = ;é% 4 x| 4 o agf §
- of £5%/38|,3583228 80 £205/5, § 588 ,o58 3258 8060|2205, 3 GEEAS B2 8 g 2 |&°
g o QL |aBD 25 g55586F5 522282838 |25 |zg586 28F5| 582222 S3| = |SE|Eex|o0 /0| x| O] DO
L = S |l—me>cGlSE- Lx|5a o S |=€>3 E._5| 2x |§a OF| ® |O€E |9 i = N =
> 8" 0g|TEFPgls588 80| 850C 57| |08 |TEFRg|Ssga8 80 |850° 57| & |g8l8 |6 = 5 =
S IR & |69 |“S|s = |v |iI|R 5 §02 |J“Sl@ = |v | I |T°Z
o O >3 =) %] 07V < =3 = <
2024 | 2166 [Sandwich (ham, cheese) + P +1/2 +M +1/2 + + + + +M p M + + + + + + + + + PA | PA | PA |1 a
2024 | 2167 |Sandwich (chicken, egg) + P -B md/- md/- / / / - 1/2d md +M + + + + + + + + + PA | PA | PA|1l]|a
2024 | 2168 |RTE product (tabbouleh) - P -C st -C / / / - -B st st / / / - - - - - - NA | NA | NA |1]a
2024 | 2169 |RTE product (macedoine) + P +p +M +M + + + + +p +p +M + + + + + + + + + PA | PA | PA |1l a
2024 | 2170 |RTE product (piemontaise) + P +M +M +p + + + + +p +p +p + + + + + + + + + PA | PA | PA |1l a
2024 | 2171 |Pastry (pudding) + P +p +M +p + NI (+Api) + + +p +p +p + + + + + + + + + PA | PA | PA |1l a
2024 | 2172 |Pastry (chocolate puff) - P -C st -C / / / - st st st / / / - - - - - - NA | NA | NA |1]a
2024 | 2173 |Pastry (caramel puff) - P -C -B -A / / / - st st st / / / - - - - - - NA | NA | NA |1]a
2024 | 2174 |Salmon terrine + P +p +M +p + + + + +p +p +p + + + + + + + + + PA | PA | PA |1l a
2024 | 2175 Lemon mint hummus + P +p +1/2 +p + + + + +p +M +p + + + + + + + + + PA | PA | PA |1l a
2024 | 2655 [RTE (roast chicken and egg | P | md+ | +m +m o NI@Ap) |+ |+ 4M M +M + INI@Ap)| + |+ | + |+ |+ |+ | +|PAlPAlPA|L|a
salad with cheese)
2024 | 2656 RTE(pasta, ham, Emmental) + P md/+ -A md/+ + NI (+Api) + + | +1/2 +M +1/2 + NI (+Api) |+ + + + + + + PA | PA | PA |1l a
RTE (rice,
2024 | 2657 tomatoes,tuna,peas,corn, + P +M +M +M + NI (+Api) + + | +1/2 +p +M + NI (+Api) | + + + + + + + PA | PA | PA |1 |a
olive)
2024 | 2658 |Pastry (chocolate puff) - P -B -C -B / / / - -(2) st st / / / - - - - - - NA | NA [ NA |[1]a
2024 | 2849 |Sandwich (ham, cheese) - P -C st st / / / - st st st / / / - - - - - - NA | NA | NA |1]a
2024 | 2850 |Sandwich (chicken) - P -B -A -A / / / - -C -C -A / / / - - - - - - NA | NA | NA |[1]a
2024 | 2851 RTE product (macedoine) - P st st st / / / - st st st / / / - - - - - - NA | NA | NA |1]a
RTE product (rice, tomatoe - x5 (C.
2024 | 2852 ,tuna,ppeas, C(Om iveq) - P | 4m | +m wm @) X n(di) Il A A A / / bl o o ool - NAINANA LA
2024 | 2853 |Pastry (pudding) - P -B -B -B / / / - st st st / / / - - - - - - NA | NA | NA |1]a
2024 | 2854 |Salmon terrine - P st st st / / / - st st st / / / - - - - - - INA | NA | NA |1]a
2024 | 2176 RTRH (blanquette of veal) + P +p +M +p + + + + +p +p +p + + + + + + |+ |+ |+ | PA|IPA|PA|1|Db
2024 | 2177 RTRH (beef bourguignon) + P md/+ +m/+ +p + + + + +p +M 1/2d + + + + + + | + |+ | + | PA|PA|PA|1|Db
2024 | 2178 RTRH (bolognese pasta) + P +p +p +p + + + + +p +p +p + + + + + + |+ |+ |+ | PA|IPA|PA|1|Db
2024 | 2179 RTRH (lasagne) - P -C st -C / / / - st st st / / / - - - - - - NA | NA | NA |[1]b
2024 | 2180 RTRH (couscous) - P st st st / / / - st st st / / / - - - - - - NA | NA | NA |[1]b
2024 | 2643 RTRH (stuffed tomatoes) + P pd pd pd + + + 1 +p +p +p + + + + + + + + + PA | PA | PA|1|Db

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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READY TO EAT AND REHEAT (up to 25 g)

Alternative method: BACGene GO Salmonella
B3 16h at 34-38°C
2 ‘= Confirmatory tests Final result Agreement
S o= 2~ Direct streaking Streaking after subculture in RVS
s i S § 5> = -2 g o
| & h2/855| g ) o Slg Z |= = | = c) QO &® Zlz Z | = - 35|18 | g 4 x P2
S | '8 Product 851822/ 80| 2-0528,55|8. 8 |8 |S|80| 8-0|528, @8 . & |8 | S|288, 23|, G| 32|, |G &~F
N IS 0c|2°%0|22 (2820222 20| 2|5y 8|22 |po82| 022220297 5x| 3 |WeElEGF O|w| =] O N 2 O
s | 0 QI |(aZa|l 25 Eg%ggoﬁg x0| 0203 |98| 2| 25 |g585 eorF5|xQ |22z 988 Z |CEEe x| 0|0 x| O | D
2 5" 08 |TECS6E5g85|8800 |2 | 8| og |- EFPg|5E58|%06|8500 27| B |35|87| B 5| 5 =
s o O = olgE® 5o 82|28~ = Q = o ©0 = olE®8o| §=2 |22 [} T 128|= (@)
R & 0¥ < soa 2 | | X o 0?9<2 S@m 2 |9 <
2024 2644 RTRH (Beef, mashed P | st st st / / T st st / / pl - - -l - - - NaNA|NA LD
potatoes)
2024 | 2645 RTRH (cheese burger) + P -A md/+ -A + + + + | +1/2 +M +M + + + + + + + + + PA | PA | PA|1|Db
2024 | 2646 RTRH (pizza ham cheese) + P -A d (2)+ -A + + + + +p +p +p + + + + + + - - - AT Nl e b
EN(alt) | FN(alt) | EN(alt)
2024 2647 [RTRH (Buckwheat, ham, + P -A -A -A / / R e Y R T4 +M + + o | |+ | |- || - |[NPENDENDY , |,
cheese) . EN(alt) | EN(alt) | EN(alt)
2024 2648 [RTRH (sandwich bread, - P -A -C A / / T R e -C -B / / Il - - - - - - NANANA LD
ham, cheese)
2024 | 2649 RTRH pasta, salmon, leek) + P +p +p +p + NI (+Api) + + +p +p +p + NI (+Api) | + + + + + + + PA | PA | PA|1|Db
2024 | 2885 [Frozen Cantonese rice + P +m +m +m + + + + | +1/2 +1/2 +1/2 + + + + + + + + + PA | PA | PA |1]Db
2024 | 2886 [Frozen lasagne + P d/+m +m +m + + + + | +1/2 +M +1/2 + + + + + + + + + PA | PA | PA|1|Db
2024 | 2887 |Frozen shepherd's pie + P +p +p +p + + + + +p +p +p + + + + + + + + + PA | PA | PA|1|Db
2024 | 2888 Frozen couscous + P +M +M +M + + + + +p +p +p + + + + + + + + + PA | PA | PA|1|Db
2024 | 3104 ('?Jer‘;';'e()BUCkWheat' ham, - P | -B -B / / o= st st st / / rob- - - - - - NANANA LD
2024 | 3105 |RTRH (salmon, rice) - P st st st / / / - st st st / / / - - - - - - NA | NA | NA [1]b
2024 | 3106 RTRH (pasta, bacon ,cream) - P st st st / / / - st st st / / / - - - - - - NA | NA | NA [1]|b
RTRH (rice, chicken,
2024 | 3107 mushroom) - P st st st / / / - st st st / / / - - - - - - | NA|NA | NA |1]D
2024 | 2201 [Smocked salmon + P +p +M +M + + + + +p +p +p + + + + + + |+ |+ |+ | PA|PA|PA|l|C
2024 | 2202 [Smocked salmon + P +p +M +p + + + + +p +p +p + + + + + + |+ |+ |+ | PA|PA|PA|l|C
2024 | 2203 [Smocked trout + P +1/2 +M +1/2 + + + + +12 +M +1/2 + + + + + + |+ |+ |+ | PA|PA|PA|l|C
- x5 -x5
2024 | 2204 [Smocked duck breast + P md/d | +1/2/+ +m + + (AB,| + | +1/2 +1/2 +M + | NI(+Ap))| (AB,| + + + |+ |+ |+ | PA|PA|PA|1|cC
C.D) C,D)
- x5
2024 | 2205 Dried duck breast + P md/d md/+ +m/+ + + (AB,| + +M +p +p + + + + + + | + |+ | +|PA|PA|PA|1l|C
C.D)
2024 | 2500 |[Smocked salmon - P -C -C -C / / / - st st st / / / - - - - - - NA | NA | NA [1]|c
2024 | 2501 |[Smocked salmon - P st st st / / / - st st st / / / - - - - - - NA | NA | NA [1]|c
2024 | 2502 |Smocked trout - P st st st / / / - st st st / / / - - - - - - NA | NA | NA [1]|c
2024 | 2503 Dried duck breast - P -B -B -C / / / - -C -B st / / / - - - - - - NA | NA | NA [1]|c
2024 | 2504 |Smocked duck breast - P -A -A -A / / / -B -A -A / / / NA | NA |NA [1]|c
2024 | 2650 |[Lemon tuna fillets + P +p +p +p + NI (+Api) + + +p +p +p + NI (+Api) |+ + + + + + + PA | PA | PA |1 |cC
2024 | 2651 [Cr2VIax marinated salmon | _ P | A | A A / / /|- B - -c / / Pol- - - - -] - |NA[NA|NA 1]
ith basil and lemon
2024 2652 [B8Sf carpaccio marinated - P | st st st / / TR N st st / / Pol- - - - -] - |NA[NA|NA 1]
ith pesto rosso
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READY TO EAT AND REHEAT (up to 25 g)

Alternative method: BACGene GO Salmonella
B3 16h at 34-38°C
2 ‘= Confirmatory tests Final result Agreement
= . s gx Direct streaking Streaking after subculture in RVS . -
o n|l=3>5% S

c o ~O| 9. & = — —~ — £ |0 Sl g

< ~1825°%| w ® L a® Zlg Z = = | g @® Ls® Zlg Z | = = |26 9 @ x g

5 | g fProduc 65222 8y| 8_0538, 30 8. U | 5 8o E_o| 528 gu|S H | S IRE|Ea 2 G| 2 gl

© I Oc|2°a| a0 TB8LoLBL 20| ESO0 (5= | | 22 TSSO 5229 20 |E20 5| 2 belEQ O G| = o 7 =
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2024 | 2653 ﬁqaa'r‘i’r?;g;o with Thai + P +m | +12 +m + + + |+ | 2| 412 +M + + + |+ | + |+ |+ |+ ]|+ |Pa|PA|PAlL]c
2024 | 2654 'Ices of roast chicken P -A -A A / / Il -] A -A -A / / Il - - - -] -] -|NA|NANA|L]C
breast with paprika
2024 | 2961 Slices of smoked salmon 2 = +p +p +p d 4 + " +p +p +p d 4 4 " " " " " " PA | PA | PA | 1]¢c
(sesame, poppy seeds)

2024 | 2962 ngr‘ifsc)’fsmc’ked salmon (S |, P +p +p +p + | NI(+Ap) | + |+ | +p +p +p + |[Ni(+Ap)| + |+ | + |+ |+ |+ |+ |PA|PA|PA|Ll]C
2024 | 2963 |Smoked mackerel fillets + P d/i+ +M +M + + + + +M +p +p d + + + + + + + + PA | PA | PA |1l |c
2024 | 2964 [Smoked herring fillets + P +1/2 +M +1/2 + NI (+Api) + + +M +M +M + NI (+Api) | + + + + + + + PA | PA | PA |1l |c
2024 | 2884 |Chicken fillets in brine - P -A -B -A / / / - -A -B -B / / / - - - - - - NA | NA | NA |[1]¢c
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MEAT PRODUCTS (up to 25 g)

Alternative method: BACGene GO Salmonella
I 16h at 34-38°C
® B Confirmatory tests Final result Agreement
» R . o g Direct streakin Streaking after subculture in RVS
% 2 :" E Ie) %9 (%3 [ T @ b7} N (%) T @ k7 = g )
s | 2 ¢ (82| o o oS0 = |= 3| - 2 2| o8¢ = | = 8| ._ |55 ¢ 0 P > &
5 | £ [roduct 835|553 E| 25| §T5| g8 B.E |c|35| 5| 25|595 g8 (8.3 |- (5|25 S| a|la B2 .8 |gF
et I Oc =25z ng|wes| 285 | £0Q 85028 3|os | wes | 9285 | £Q EEO’&‘S SIBElEB | O || 2|0 |a| 2 |0
g ° QL |Com| S xso| €8S | 32 2322 B | = | R xs< | 28|38 2322 |5 s /oS8 (x|O|2|x|C| B
> S |"E| 2| 2BE| S0 (8529 £\ E| 78| EE| 288 |50(85%2°| 2| (25| 2 |S| |=|¢ =
o =3 =3 £ m = | iT o o =& o = | W =
e | B U898 2° = |8 sl 92| %88 2T = |3 <
2024 | 504 Minced beef steak 15%MG - P -A -B -A / / / - -A -A -B / / / - - - - - - INAINA|NA |2 a
2024 | 505 Minced beef steak 15%MG + P +m/+ | +1/2 +m + + + + +m +1/2 +M + + + + + + + + + |[PAIPA| PA |2 a
2024 | 506 [Beef steak + P md/+ +m md/+ + + + + +p +p +M + + + + + + + + + |[PA/PA| PA |2 a
2024 | 507 Meal escalope + P +m/+ +m +1/2/+ + + + + +M +p +p + + + + + + + + + |[PAJPA| PA |2 a
2024 | 508 Pork loin chop - P -A -A -A / / / - -A -A -C / / / - - - - - - INAINA| NA |2 a
2024 | 509 Beef carpaccio with basil + P +p +M +p + + + + +p +p +p + + + + + + + + + |[PA/PA| PA |2 a
2024 | 510 Eﬁ:(fest::rpaccm with parmesan + P +p +M +p + + + + +p +p +p + + + + + + + + + [PA|PA| PA |2 |a
2024 | 511 |Skirt - P -A -A -A / / / - | md//- -A -A / / / - - - - - - INAINA| NA |2 a
2024 | 512 |Pork meat - P -A -A -A / / / - d@n- -A -A / / / - - - - - - INAINA| NA |2 a
2024 | 513 |Saddle of ham + P +m/+ | +m/+ +m/+ + + + + +m +1/2 +1/2 + + + + + + + + + |[PA|/PA| PA |2 ]| a
2024 | 514 Pork tenderloin - P -B -B -B / / / - st st -C / / / - - - - - - INAINA|NA |2 a
2024 | 515 |Pork head + P -B -B -B / / / - +m +1/2 +m + + + |+ + + + |+ | + |[PA|PA|PA |2 ]a
2024 | 516 |Pork tail - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA| NA |2 a
2024 | 517 Sow bacon - P -A -A -A / / / - -A -A -A / / / - - - - - INAINA| NA |2 a
2024 | 518 [Terderloin meat + P -A -A -A / / / - | mdi+ md/+ +1/2 + + + |+ + + + |+ | + |[PA|IPA|PA |2]a
2024 | 619 SRV?I\geftresh beef meat salty and + P +1/2 +M +1/2 + + + | + +M +p +p + + + | + + + + | + | + |[PA|PA|PA |2]|a
2024 | 620 er?;\IIII)rtiSh beef meat with + P +M/+ +M +M + + + + +M +p +p + + + + + + + + + |[PA/PA| PA |2 a
2024 | 621 |Raw fresh veal meat + P +M/+ +p +M + + + + +p +p +p + + + + + + + + + |[PA/PA| PA |2 a
2024 | 622 |Raw fresh veal chop + P +m/+ +M +1/2/+ + + + + +p +p +p + + + + + + + + + |[PA/PA| PA |2 a
2024 | 698 Marinated raw veal meat - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA| NA |2 a
2024 | 704 Raw beef steak meat - P -A -B -A / / / - -A -A -A / / / - NA|NA| NA |2 ]| a
2024 | 705 Raw beef steak meat - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA| NA |2 a
2024 | 2870 [Frozen beef meatball - P -A -A -A / / / - -A -A -B / / / - - - - - - INAINA| NA |2 a
2024 | 3523 |Pork meat + P -A -A -A / / / - -A +m +m/+ + + + | + + + + | + | + |[PA|PA|PA |2 a
2024 | 3524 |Chicken fillet + P -A | d@)/+ | d@)+ + + + + | md/+ +m +m + + + + + + + + + |[PAJ/PA|PA |2 |Db
2024 | 3525 [Turkey escalope + P -A -B -A / / / - | md/i+ +m/+ -A + + + + + + + + + |[PAJ/PA|PA |2 |Db
2024 | 3526 |Chicken escalope + P md/+ | md/- md/d + + + + | md/+ +1/2 +1/2 + + + + + + + + + |[PAJ/PA|PA |2 |Db
2024 | 3527 |Chicken strips + P md/+ +m +m + + + + | md/+ +M +1/2 + + + + + + + + + |[PA/PA|PA |[2|Db
2024 | 3528 |Chicken wings - P -A -A md/- / / / - | md/id -A -A - - - - - - - - - INAINA|NA |2|Db
2024 | 3529 (Chicken wings - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA| NA |2 | Db
2024 | 3530 [Chicken - P -A -A -A / / / - -B -B -A / / / - - - - - - INAINA| NA |2 | Db
2024 | 3531 Turkey meat - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA| NA |2 | D

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MEAT PRODUCTS (up to 25 g)

Alternative method: BACGene GO Salmonella
I 16h at 34-38°C
® B Confirmatory tests Final result Agreement
» R . o K Direct streakin Streaking after subculture in RVS
5|z 32|55 > 2
< Q2 ~ o 8 3<E 4 2| o 8 3 =S |- @ - 3 8 o 8 8 = | = ] < 5| 9 ) %) > 8
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> £ “E|TEZ| S9% | §5 8590 & B X% TEE|goF €5|8%0° S| 2 85 8 |6 = 5 s
S 2 FE S55E S @ = | g | = $§2|s5Eg S| a = B T =
& | /| “P| %8s = & 2l %2988 < 8 <
2024 | 3532 |Skinless chicken leg - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA|NA |2 | Db
2024 | 3533 |Lean duck liver + P -A +m/+ +m/+ + +m +1/2 +1/2 + + + + + PA|PA| PA |2 |Db
2024 | 3534 ii";tfr%h marinated chicken + P Imdi+ | +mi | +mi + + + |+ | 412 | 12 +1/2 + + + |+ |+ + |+ PA|PA| PA |2 D
2024 | 3535 Eiv;tfresh marinated chicken P A A ma/d -(x5) / / ) m M 12 + + . + + + ) ) ) N(D|:NN(D||):NND||):N(3 2 b
alt alt t
2024 | 3536 Raw fresh turkey meat + P -A md/+ md/+ + + + + +m +1/2 +1/2 + + + + + + |[PAJPA|PA |[2|Db
2024 | 3537 Raw fresh duck meat - P -A -A -A / / / - -A -B st / / / - - - - - - INAINA| NA |2 | Db
2024 | 3538 Raw fresh chicken meat + P md/- -A md/d d E((:)(()i) / - +m +m +1/2 + + + | 4+ + + + | + | + [PAJPA|PA |2|Db
2024 | 2899 Raw smoked chicken meat + P d(1)/+| +m +m/+ + + + | + +m +m +1/2 + + + | 4+ + + + | + | + |[PAJPA|PA |2]|Db
2024 | 2900 Raw smoked chicken meat + P -A +m +m/+ + + + |+ | +m/+ +m/+ +1/2 + + + | 4+ + + + | + | + |[PAJPA|PA |2]|Db
2024 | 2901 Raw poultry meat - P -A -A -A / / / - -A -B st / / / - - - - - - INAINA| NA |2 | Db
2024 | 2902 Raw chicken meat + P -A md/- md/- / / / - -A +m/+ +1/2 + + + | 4+ + + + | + | + |[PAJPA|PA |2]|Db
2024 | 699 Raw chicken meat - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA| NA |2 | Db
2024 | 700 Raw chicken meat - P -A -A md - (x5) / / - -A -A -A / / / - - - - - - INAINA| NA |2 | Db
2024 | 701 Raw turkey meat = P -A -A -A / / / = -A -A -A / / / = = = = = - INAINA|NA |2 Db
2024 | 3521 (Chicken leg with skin - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA| NA |2 | Db
2024 | 3522 (Chicken + P -A md/+ 1/2d/- + + + |+ +m +m +m/+ + + + | + + + + | + | + |[PAJPA|PA |2]|Db
2024 | 628 |Smoked bacon 21%MG + U +p +p +p + + + + +p +p +p + / + + + + + + + |[PAJPA| PA |2 ]| cC
2024 | 629 |Sausage 24%MG - U md/+ +M +M + + + + | +1/2 +p +M + / + + + + + + + |[PD/PD| PD |2 ¢
2024 | 630 |Sausage meat 20%MG + U +m +m +1/2 + + + + +m +1/2 +1/2 + / + + + + + + + |[PAJ/PA| PA |2 ]| cC
2024 | 631 |Sausage 23%MG - U -A d()/- -A / / / - -A -A -A / / / - - - - - - INAINA|NA |2 C
2024 | 632 |Sausage 20%MG + U +m/+ +M +M/+ + + + + +p +p +p + / + + + + + + + |[PAJ/PA| PA |2 ]| cC
2024 | 633 2:;;@2‘1 sheep sausage - U | +12| +M +M + + + |+ | +M +p +p + / + |+ | o+ + |+ |+ |+ |PDIPD| PD |2 ]|c
2024 | 634 |Pate 23%MG - U +p +p +p + + + + +p +p +p + / + + + + + + + |[PD|/PD| PD 2| c
2024 | 635 |Pate 35%MG - U +p +p +p + + + + +p +p +p + / + + + + + + + |[PD|/PD| PD 2] |c
2024 | 636 |Serrano ham 20%MG - U md/- -A -A / / / - md/- -A -A / / / - - - - - - INAINA|NA |2 ]| ¢C
2024 | 637 |Coppa 20%MG + U st st st / / / - st st st / / / - - - - - - IND|ND|ND |2 | c
2024 | 638 |Pork meat rosette 34%MG + U st st st / / / - st st st / / / - - - - - - IND|ND| ND |2 | c
Raw slices of smoked bacon
2024 | 639 2206MG - U -B -C -C / / / - st st st / / / - - - - - - INAINA| NA |2 ]| cC
2024 | 689 |Raw bacon 22%MG + U +M +M +p + + + + | +1/2 +p +p + / / + + + + + + |[PAJ/PA| PA |2 ]| cC
2024 | 690 |Chorizo 22%MG + U st st st / / / - st st st / / / - - - - - - IND|ND| ND |2 | c
2024 | 691 |Raw smoked bacon 20%MG + U +p +M +M + + + + +M +M +M + / / + + + + + + |[PAJ/PA| PA |2 ]|cC
2024 | 694 |Smoked bacon 20%MG - U st st st / / / - st st st / / / - - - - - - INAINA|NA |2 ¢cC
2024 | 695 |Sausage 21% MG - U -A -A md - (x5) / / - -A -A -A / / / - - - - - - INAINA|NA |2 ¢cC
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2024 | 696 |Sausage 25%MG

2024 | 697 |Raw smoked bacon 22%MG

2024 | 702 |Raw ham 20%MG

2024 | 703 |Sausage meat 21%MG
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MILK AND DAIRY PRODUCTS (up to 25 g)

Alternative method: BACGene GO Salmonella
I 16h at 34-38°C
" B Confirmatory tests Final result Agreement
7 R . o = Direct streaking Streaking after subculture in RVS
% 2 :" é 5 %9 0 [ T @ b7} [ N T @ k7l 2 g )
S L ~ 0| 83¢E o v o8 o > & - o olo8 o = - g <+ 5|9 » >
5 | B Product 85 58| 5| 85|55 |/ga 8.8 £ |5 5| 85|55 |gE . f | 52st8,2 , E 2 , E | §°5
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g n DT D-Bm ig Egi’ Eg‘_—’ 68 g%mz S = ig ESE Egﬁ ég g%mz = | = O:E 8$ x o '9 X (04 9
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2024 | 2104 |Raw milk + P -A md/+ md//+ + + + + |d@)+| +1/2 +1/2 + + + |+ + + |+ |+ | + | PA|PA|PA |3]a
2024 | 2105 |Raw milk - P -A -C -B / / / - -A -B -B / / / - - - - - - INA | NA | NA |3 ]a
2024 | 3641 Raw cow's milk + P -A md/+ -A + + + + | +(2) | +m/+ +m/+ + + + | + + + + + + | PA | PA | PA |3]a
2024 | 3642 Raw cow's milk + P d(1)/+| md/+ | d()/+ + + + + | +m/+ +m +m/+ + + + | + + + | + |+ |+ | PA|PA|PA|3]a
2024 | 3643 Raw cow's milk + P -A md/+ -A + | NI (+Api) | + + -A +M +M + |NI(+Ap))| + | + + + - - + FZ‘R) F:'(Dm PA |3 | a
al al
2024 | 3644 Raw sheep's milk - P -A -C -C / / / - st st st / / / - - - - - - NA | NA | NA |3 |a
2024 | 2102 Raw butter - U +M +M +M + + + + +M +M +M + + + | + + + + + + | PD | PD | PD 3] a
2024 | 2103 Raw butter + U -A +m +m + | NI(+Api) | + + -B +M +M + | NI (+Api) | + + + + + + | PA | PA | PA |3]a
2024 | 2106 Raw cream 44%MG + U +M +M +M + + + + +M +M +M + + + + + + + + PA | PA | PA |3 a
2024 | 2107 Raw cream 44%MG + U -A +M +M + | NI(+Api) | + + -B +M +M + | NI (+Api) | + + + + + + | PA | PA | PA |3 ]a
2024 | 2118 Raw cow milk cheese 32%MG - U md/+ | +m/+ +m + + + + +M +M +p + | NI (+Api) | + + + + + + + PD | PD | PD 3| a
2024 | 2119 Raw goat milk cheese 22%MG - U -B +m/+ md/+ + + + + +M +M +p + | NI (+Api) | + + + + + + + PD | PD | PD 3| a
2024 | 2120 Raw cow milk cheese 33%MG + U +p +M +p + + + + +p +M +p + + + + + | + | + |+ | PA|PA|PA|3]a
2024 | 2121 Raw ewe milk cheese 32%MG + U -A +m md/+ + | NI(+Api) | + + -A +M +M + [ NI(+Ap) | + + + |+ |+ |+ | PA|PA|PA|3]a
2024 | 2309 Raw butter - U -C -C -C / / / - st st st / / / - - - - - - | NA | NA | NA |3 |a
2024 | 2310 Raw ewe milk cheese 32%MG - U -A -A -B / / / - -A -B -A / / / - - - - - - NA | NA | NA |3 |a
2024 | 2519 Raw goat milk cheese 45%MG + U -A md/+ md/+ + + + + | +1/2 +1/2 +1/2 + + + + + | + | + |+ | PA|PA|PA|3]a
2024 | 2520 [Raw cow milk cheese 32%MG + U +p +M +p + + + + +p +p +p + + + + + |+ | + | + | PA|PA|PA |3]a
2024 | 2521 [Raw cow milk cheese 50%MG - U [d(1)/+ md/i+ md/+ + + + + | +1/2 +M +M + + + |+ + + |+ |+ | + | PD|PD|[PD |3]a
2024 | 2522 Raw cow milk cheese 45%MG + U -A -A -A / / / - | md/+ +m +1/2 + + + + + | + | + | + | PA|PA|PA|3]a
2024 | 2954 |Raw cow milk cheese 22%MG + U -A -B -A / / / +m +1/2 +1/2 + + + + + + - - PA F':('i)_ F':Dm 3|a
al al
2024 | 2955 Raw cow milk cheese35%MG - U +p +M +p + + + + +p +M +p + + / + + + + + + | PD | PD | PD |3 ] a
2024 | 3109 [Raw cow milk cheese - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |a
2024 | 3110 [Raw cow milk cheese - U -A -A -A / / / - -A -A -A / / / - - - - NA | NA | NA |3 |a
2024 | 3319 |Raw cow milk cheese 22%MG - U -A -A -A / / / - -A -B -A / / / - - - - - - NA | NA | NA |3 |a
2024 | 3320 |[Raw goat milk cheese 22%MG - U -A -B -A / / / - -A -B -A / / / - - - - - - NA | NA | NA |3 |a
2024 | 2110 |Pasteurized milk + P +p +p +p + + + + +p +p +p + + + | + + + + + + | PA | PA|PA |3]Db
2024 | 3300 |Pasteurized milk + P -A -A +m + + + + +p +p +p + + + | + + + + + + | PA|PA|PA |3]Db
2024 | 3301 |Dairy dessert (panna cotta) + P +p +p +p + + + + +p +p +p + + + | + + + + + + | PA | PA|PA |3]Db
2024 | 3302 |Dairy dessert (panna cotta) + P +p +p +p + + + + +p +M +p + + + | + + + + + + | PA | PA|PA |3]Db
2024 | 2314 |Pasteurized milk - P -A -A -A / / / - -C -C -C / / / - - - - - - INA | NA | NA |[3|Db
2024 | 2315 |Dairy dessert (panna cotta) - P st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |b
2024 | 2525 |Pasteurized goat milk yoghurt + P +p +p +p + + + + +p +p +p + + + | + + + + + + | PA|PA|PA |3]Db

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MILK AND DAIRY PRODUCTS (up to 25 g)

Alternative method: BACGene GO Salmonella
I 16h at 34-38°C
" B Confirmatory tests Final result Agreement
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2024 | 2526 |Pasteurized cow milk yoghurt + P +p +p +p + + + + +p +p +p + + + | + + + + + + | PA|PA|PA |3]Db
2024 | 3108 |Pasteurized cow milk yoghurt - P st st st / / / st st st / / / - - - NA | NA [ NA |3 |b
2024 | 2108 |Pasteurized cream 30%MG - U st st st / / / - st st st / / / - - - - - - NA | NA [ NA |3 |b
2024 | 2109 Pasteurized cream 30%MG - U st st st / / / - st st st / / / - - - - - - | NA | NA | NA |3 |Db
2024 | 2114 Pasteurized cow milk cheese 24%MG + U +p +p +p + + + + +p +p +p + + + + + | + |+ | + | PA|PA|PA|3]|Db
2024 | 2115 Pasteurized cow milk cheese 33%MG + U +M +M +p + + + + M +M +M + + + + + | + | + | + | PA|PA|PA 3D
2024 | 2116 Pasteurized cow milk cheese 20%MG + U -A -A -A / / / - -C -C -C / / / - - - - - IND | ND |ND |[3|Db
2024 | 2117 |Pasteurized goat milk cheese 23%MG + U md/- -A -A / / / - -A -A +m + | NI(+Api)| - + + + + + | PA | PA|PA 3D
2024 | 2311 Pasteurized cow milk cheese 20%MG - U st st st / / / - st st st / / / - - - - - - | NA|NA | NA |3|Db
2024 | 2312 PPasteurized ewe milk cheese 27%MG - U st -C -C / / / - st st st / / / - - - - - - | NA|NA | NA |3|Db
2024 | 2313 Pasteurized cow milk cheese 30%MG - U -A -B -A / / / - -B -A -A / / / - - - - - - | NA|NA | NA |3|Db
2024 | 2523 Pasteurized cow milk cheese 28%MG + U +p +M +p + + + + +p +M +p + + + + + | + |+ | + | PA|PA|PA 3D
2024 | 2524 Pasteurized cow milk cheese 28%MG + U +p +M +M + + + + +M +M +M + + + + + | + | + | + | PA|PA|PA 3D
2024 | 2449 |Skimmed milk powder + U st st st / / / - st st st / / / / - - - - |ND |ND | ND |3 |cC
2024 | 2450 |Skimmed milk powder - U +p +p +p + + + + +p +p +p + + + | + + + + + + | PD | PD | PD | 3|c
2024 | 2451 |Skimmed milk powder + U +p +p +p + | NI(+Ap) | + + +p +p +p + [ NI (+Api)) | + + + + + + | PA | PA | PA |3]|cC
2024 | 2452 Si?;nr:1}ikbn;med milk powder (calcium / + U +p +p +p + + + + +p +p +p + + + + + 1+l + 1+ palprPalealsle
2024 | 2453 ST e milk povider (calcium / U st | ost st | 1 / rl - st | st st | roo -l s - - NA I NANA 3 C
2024 | 2454 |skimmed milk powder + U +p +M +p + + + + +p +M +p + + + + + | + |+ | + | PA|PA|PA |3 |cC
2024 | 2455 |Semi-skimmed milk powder - U st st st / / / - st st st / / / - / - - - - NA | NA | NA |3 |c
2024 | 2457 Whole milk powder 26%MG + U +p +p +p + | NI(+Ap) | + + +p +p +p + | NI (+Api) | + + + + + + | PA | PA | PA |3]|cC
2024 | 2458 Whole milk powder 26%MG + U +p +p +p + + + + +p +p +p + + + + + + + + | PA | PA | PA |3]|cC
2024 | 3086 |Caseinate - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3089 |Lactose + U st st st / / / - st st st / / / - - - - - ND | ND | ND |3 | c
2024 | 3284 |Skimmed milk powder - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3285 Site:r‘T']'irS]kl':;;‘med milk powder (calcium / - U st | st st / / A st st / / Il - - -1 -] -|NA|INAINA 3C
2024 | 3286 |Skimmed milk powder - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3287 |Skimmed milk powder - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3288 |Skimmed milk powder - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3289 |Maltodextrin - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3290 |Maize starch - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3291 |Lactose - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3292 Whole milk powder 26%6MG - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
2024 | 3293 Whole milk powder 26%6MG - U st st st / / / - st st st / / / - - - - - - NA | NA | NA |3 |c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

VEGETABLES, FRUITS AND FISHERY PRODUCTS (up to 25 g)

Alternative method: BACGene GO Salmonella
I 16h at 34-38°C
" 3 Confirmatory tests Final result Agreement
7 R . o 5 Direct streaking Streaking after subculture in RVS
% z :" E ° %9 (7] (7] T 0 % (7] =] = g
S L ~ o 82¢E 3 ol 080 = | _ 3 - ) | o8 o = - @ <+ 5|89 » > 8
5 | B Product 85852 £ 82|59 yo 8.8 | = 5| 5| 85 |5%c\gm BB | c|siegt, 2,6 2|, |8 2°5
Nl 02252/ q8 n3a D38| L0 EZST | 8 /8|05 | wes | 285 |29 EZST B | 8|/8E| =8O v 2| 0 8| 2 O
g ° DL |G om|JO |z 68| B2S | 32| 23R2 | 5 | = |25 | 265 | 228 58| 28382 | 8 |5 |oE|Ee |98 x| 9|0
> f |“8|TES 288 |80 |850°| & | E|"E TEE|g58 |50 8%0° | g | Elag|8 | |& 6 G
5 | & 8% 6g8|"2|® & |5 |T| & &g|6s&|"2|m 2 |5 |T|"7=
a - - 0~ (%] - - = n
2024 | 1747 |Raw fish fillet (salmon) + P +1/2 md -A + + + + +p +p +p + + + + + + +| + | PA|PA|PA |4]a
2024 | 1748 |Raw fish fillet (pollack) + P +1/2 | +1/2 +m + + +p +p +p + + + + + + |+ + | PA|PA | PA |4]|a
2024 | 1749 |Raw fish fillet (cod) + P -A -A -A / / / - +M +p +p + + + + + + + |+ ] - PA | PA | PA |4 a
) -(-Apix5
2024 | 1750 Raw fish (trout) - P -A -A Md + Aeromonas) / - -C -C -C / / / - - - - | -] - | NA|[NA|NA |4]|a
) -(-Apix5
2024 | 1751 |Raw fish (haddock) - P +m/- -A md d Aeromonas)| - -B -C -B / / / - - - - |- - | NA|[NA|NA |4]|a
2024 | 1752 Raw fish fillet (salmon) + P -A +m/+ 1/2d + + + + +m +M +1/2 + + + + + + + |+ + | PA|PA|PA |4]|a
2024 | 1753 Raw fish filet (saithe) + P +m/+ +m +1/2 + + + + +m +M +M + + + + + + + |+ + | PA|PA|PA |4]|a
2024 | 1754 Raw fish (monkfish tail) + P +m/+ | +1/2 +M + + + + +M +M +p + + + + + + + |+| + |PA|PA|PA |4]a
2024 | 1755 Raw fish fillet (sea bream) - P -A -A -A / / / - -C -C -C / / / - - - - - - NA | NA | NA |4 | a
2024 | 1756 Raw fish (skate wing) + P +1/2 md +1/2 + + + + +M +p +p + + + + + + + |+| + |PA|PA|PA |4]a
2024 | 1757 Raw prawns + P d@/H+  -A d/d d (x5) + + + | +1/2 +M +1/2 + + + + + + + |+| + |PA|PA|PA |4]a
2024 | 1758 Raw scallops + P +1/2 +M +m + + + + +M +p +M + + + + + + + |+ + | PA|PA|PA |4]|a
2024 | 1759 Raw hollow oysters - P -B st -C / / / - st st st / / / - - - - - - NA | NA | NA |4 |a
2024 | 1760 Raw mussels + P +m +m +M + + + + +M +M +M + + + + + + + |+ + PA | PA | PA |4 a
2024 | 1844 Raw oysters = P -A -A -A / / / = -A -C -B / / / = = = = = = NA NA NA [ 4 ] a
2024 | 1845 Raw whelk - P -A -B +p - (x5) / / - st st st / / / - - - - |-l - INA[NA|NA [4]a
20241846 Raw mussels -l p | A B A / / Pl TS c | / rlb- - - - sl - I NANANA 4]a
2024 | 1847 |Raw scallops - P -A -A -A / / / - -B -C -C / / / - - - - |- - | N |NA|NA |4]|a
2024 | 1848 |[Raw giant squid slice - P -A -A -A / / / - -B -C -C / / / - - - R NA | NA | NA |4 |a
2024 | 1849 Raw sea almonds - P -A -A -A / / / - -B -B -B / / / - - - - - - NA | NA [ NA |4 | a
2024 | 1850 [Raw prawns - P -A -A -A / / / - -C -C -C / / / - - - - |- - N |NA|NA |4]|a
2024 | 1851 |Raw prawns - P -A -A -A / / / - -B -C -B / / / - - - - |- - N |NA|NA |4]|a
2024 | 1852 |Raw fish fillet (pollack) - P -A -A -A / / / - -A -B -C / / / - - - - |- - N |NA|NA |4]|a
2024 | 1853 |Raw fish filet (saithe) - P -A -A -A / / / - -B -B -B / / / - NA | NA | NA [4]|a
2024 | 1854 |Raw fish filet (salmon) - P -A -A -A / / / - -A -B -B / / / - - - R NA | NA [ NA |4 |a
2024 | 1855 |Raw fish (haddock) - P -A -A -A / / / - -A -C -A / / / - - - - |- - N |NA|NA |4]|a
2024 | 2216 Bagged lettuce + P +m//+| +m +m + + + + | +1/2 +M +M + + + + + + + |+ + | PA|PA|PA |4]|Db
2024 | 2217 |Sprouts + P -A -A -A / / / - | +1/2 +1/2 +1/2 + + + + + + + |+ + | PA|PA|PA |4]|Db
2024 | 2218 [Fresh chives - P md/- -B -A / / / - -A -A -A / / / - - - - |- - N |[NA|NA |4]|Db
2024 | 2219 Fresh basil + P md/+ | +m/+ md/+ + + + + | +1/2 +1/2 +1/2 + + + + + + + |+| + [PA|PA | PA |4]|Db
2024 | 2220 |Fresh parsley - P |md-| mdd | mdd |-(5) / VA R RN A dd |- (x5) / Pl o - PPN PP s
FP(alt) FP(alt)

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

VEGETABLES, FRUITS AND FISHERY PRODUCTS (up to 25 g)

Alternative method: BACGene GO Salmonella
I 16h at 34-38°C
" B Confirmatory tests Final result Agreement
7 R . o 5 Direct streaking Streaking after subculture in RVS
2| z 3| 2~ > >
= Qo R8s = % 2 | o @ ] > | — 7 3 ) 3) g ) > — a — £| 9 0 » g) g
S | & product 85253 5| B5|5T5 g8 (8.8 | c |3 5| &5 5T5 @ 8.8 | | 5|25\ 8,2 0 0|2 LK (g
2| ® 0Oc|25Z Aag|lwdg| 985 | L0 | E292 | B | 8| noe  wEs | 28g L0 E292 | B | 8 vwE|E5|O|a|=| O o | 2|6
g 0 AL | Cof|J0|g658| 202 | 50| 28282 | & || 2SS | g628 | 8o (39| 2282 | 2|2 |8s/Ee x |00 x| O |0
§ § | ¥B|"EE|52F| 55| 3%6° | §| 2| ¥B|TEZ|22E |80\ 8%6° | 2 2|85|2 (8| |56 c
& | 8 8% Sgg|"2/® 2 |3 || & 88|58 "2@m 2 |5 |° 2
a = = 0 F (] = - 0~ n
2024 | 2722 |Lamb's lettuce leaves + P +m +1/2 +m/+ + + + + +1/2 +M +M + + + + + + + |+ ] + PA | PA | PA |[4]Db
2024 | 2723 Batavia + P md/+ | +m/+ +m + + + + +1/2 +M +1/2 + + + + + + + |+ + PA | PA | PA [4]|Db
2024 | 2724 Dak leaf salad + P |md+|d@m | md+ | + + vl H | 2| 42 +M + + + e | + | + | +l+| - PalPA N(D” 4b
EN(alt
2024 | 2725 [Young sprouts + P d @)+  +m -A + + + + | +1/2 +M +1/2 + + + + + + + |+ + | PA|PA|PA |4]|Db
2024 | 2726 [Fresh coriander + P +m/+ -A -A / + + + +m +m +m + + + + + + + |+| + [PA|PA|PA 4D
2024 | 2727 [Fresh dill - P -A -A -A / / / - -B -A -A / / / - - - - - - NA | NA | NA |4 |b
2024 | 2728 Fresh mint - P Imdi| -A A / / VA B N B B / / VAN P I ) ) B L N T R S
FP(alt) | FP(alt)
] ] i ] - X5 (Serratia | ) - X5 (Serratia N O I
2024 | 2729 |Fresh rosemary P md// md A (x5) marcescens) / B md/d A / marcescens) / NA | NA | NA |4 |b
2024 | 2876 [Frozen basil - P -C -C -C / / / - st st st / / / - - - - - - NA | NA [ NA |4 |Db
2024 | 2877 [Frozen flat-leaf parsley - P -B -A d/- / / / - st st st / / / - - - - - - NA | NA | NA |4 |b
2024 | 2878 [Frozen chives ; P | md| - B / ];r;‘ﬁégij VA R N B C / / ;- - - oo - NA|NAINA 4D
2024 | 2879 [Frozen coriander - P -A -B -A / / / - -B -A -A / / / - - - - - - NA | NA | NA |4 |b
2024 | 3097 |Sucrine lettuce + P -A -B -A / / / +M +M +M + + + + + + + PA | PA | PA [4]|Db
2024 | 3098 |Red oak leaves + P -A -A -A / / / - +m +1/2 +1/2 + + + + + + -+ - FZI(ET) PA F’:(DI) 4 | b
alt’ alt
2024 | 3099 Mixed salad + P +m +1/2 +m + + + + +m +M +m + + + + + + + |+ + | PA|PA|PA |4]|Db
2024 | 3100 Rocket + P -A d/+ +m + + + + +m +M +1/2 + + + + + + + |+ + | PA|PA|PA |4]|Db
2024 | 2206 [Melon + P md/+ +m +m/+ + + + + | +1/2 +M +M + + + + + + + |+ + | PA|PA|PA |4]|cC
2024 | 2207 Nectarine + P md/+ | +1/2 +m + + + + | +1/2 +M +M + + + + + + + |+ + | PA|PA|PA |4]|cC
2024 | 2208 Banana + P +m +1/2 +m + + + + | +1/2 +M +M + + + + + + + |+ + | PA|PA|PA |4]|cC
2024 | 2209 |Apricot + P -A md/- md/+ + + + + | +1/2 +1/2 +1/2 + + + + + + + |+ + | PA|PA|PA |4]|cC
2024 | 2210 Tomato + P +p +M +p + + + + +p +p +p + + + + + + + |+ + PA | PA | PA |4 cC
2024 | 2211 Red pepper + P md/+ +m +m + + + + | +1/2 +M +1/2 + + + + + + + |+ + | PA|PA|PA |4]|cC
2024 | 2212 Mushroom + P md/+ +m +m + + + + | +1/2 +1/2 +1/2 + + + + + + + |+ + | PA|PA|PA |4]|cC
2024 | 2213 |Strawberry - P -A -B -A / / / - -B -B -B / / / - - - - - - NA | NA | NA |4 c
2024 | 2214 |Cucumber + P md/+ +m +m + + + + | +1/2 +M +1/2 + + + + + + + |+ + | PA|PA|PA |4]|cC
2024 | 2215 |Avocado + P +1/2 +M +1/2 + + + + | +1/2 +1/2 +1/2 + + + + + + + |+ + | PA|PA|PA |4]|cC
2024 | 2493 |Cabbage - P -A -A -A / / / - -A -B -A / / / - - - - - - NA | NA | NA |4 ]c
2024 | 2494 Courgette - P -A -B -A / / / - -B -C -C / / / - - - - - - NA | NA | NA |4 ]c
2024 | 2495 |Aubergine - P -A -B -A / / / - -B -C -B / / / - - - - - - NA | NA | NA |4 ]c
2024 | 2496 [Kiwi - P -A -B -B / / / - -C -C st / / / - - - - - - NA | NA | NA |4 ]c
2024 | 2497 |Peach - P -A -B -A / / / - -A -B -B / / / - - - - - - NA | NA | NA |4 c
2024 | 2498 Apple - P -A -A -B / / / - -A -A -A / / / - - - - - - NA NA NA |4 ]c
2024 | 2499 Pear - P -A -C -B / / / - -A -A -A / / / - - - - - - NA NA NA |4 |c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

VEGETABLES, FRUITS AND FISHERY PRODUCTS (up to 25 g)

Alternative method: BACGene GO Salmonella
I 16h at 34-38°C
" B Confirmatory tests Final result Agreement
7 R . o 5 Direct streaking Streaking after subculture in RVS
% 2 :" % Ie) %9 (%3 (%3 T @ N 0 T @ = g
S L ~ o 82¢E 3 ol 080 = | _ 3 - ) | o8 o = - @ <+ 5|89 » > 8
5 | B Product 85852 £ 82|59 yo 8.8 | = 5| 5| 85 |5%c\gm BB | c|siegt, 2,6 2|, |8 2°5
o8 02 252 n3|nes| 288 | 20 | E392 | 8| 8| 08| v | 258 |20 E2Q2 | 5 | R|BEER OB 3|68 | 2|8
g DL |G om|JO |z 68| B2S | 32| 23R2 | 5 | = |25 | 265 | 228 58| 28382 | 8 |5 |oE|Ee |98 x| 9|0
= c | — [} [} = [} O o © @© = © c | = 5] @) s} © c| Q9 LL = L =
g g S| 5&| 288 |50|8°27 |6 |E| £| S&| 288 (59)8°27 | 5 | £|28|8 |© | & =
o = o o L = o o <
& | F %F|°88 %% = |8 gl P8 |988| 3" = | 3 <
2024 | 2880 [Frozen red fruits - P st st st / / / - st st st / / / - - - - |- - INA|NA|NA |4|cC
2024 | 2881 [Frozen pineapple chunks - P -A d/- -A / / / -A -B -A / / / - - - - - NA | NA | NA |4 |c
2024 | 2882 [Frozen vegetables - P -A -C -A / / / - -A -B -A / / / - - - I NA | NA | NA |4 |c
2024 | 2883 [Frozen yellow beans - P -C st -C / / / - st st -C / / / - - - - - - NA | NA | NA |4 |c
2024 | 3101 |Yellow plum + P +p +p +p + + + + +p +p +p + + + + + + + |+| + |[PA|PA | PA |4]|cC
2024 | 3102 Black grapes + P +m +1/2 +m + + + + +M +M +M + + + + + + + |+ | + PA | PA | PA |4 cC
2024 | 3103 (Carrot + P +1/2 +M +1/2 + + + + +M +M +M + + + + + + + |+ + PA | PA | PA |4 cC
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

INGREDIENT AND SPECIFIC FOOD (up to 25 g) \

Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
3 Confirmatory tests Final result Agreement
7 . .| 5 Direct streaking Streaking after subculture in RVS @
5 0z 33|l<Es @ - @ o Ji g
] Q "EB?E 2| 88| 083 > | = ] - ,3 EE o‘“_ﬁ > | = @ < S| I %) %) > 8
S | g Produet 85852 525|595/ gm 8.4 |=|5 5|5 s<5/ym 8.8 = s/¢8 5|2 , 6 2, & g°
S| = 0|53 n3| 68|58 20 |E2Q92| % |3 |ns| 68 |228|20 €292 B |3 |BE| 8 |0 2|68 2 S
g | 0 NIl J0 | ES|S00| xO | a0 | 8| = | 30| E0 9900 |x0|ag203| 2 | = |©5) E | x| o O0|x|0| 0
S 0% X5 |95 557 L€ /5850 8| |Xw| €% |55% |22 5856 8 |®|QE £ | i 15 =
5 S| wg |220| 8O | 5= S| S| nwgo 226 8O|38 =L s | £]/28 § | O S| O o
2 & w8 |58 "=|m@ 2 | g | Sl us|6gg " 2@ =2 T |4 )
a | ZF 0~ n FlxF n - n =
2024 | 2736 |Quail egg + P +p +M +p + NI (+Api) | + + +p +p +p + NI (+Api) + + + + + + + |[PA|PA| PA |5 a
2024 | 2682 |Ground cumin powder - P st st st / / / - st st st / / / - - - - - - INAINA| NA |[5]|a
2024 | 2683 |Ground curry powder + P +p +p +p + + + + +p +p +M + + + + + + + + + |[PA|PA| PA |5 a
2024 | 2684 |Ground piment powder - P st st st / / / - st st st / / / - - - - - - INAINA| NA |[5]|a
2024 | 2685 Dehydrated parsley - P -C -C -C / / / - st st -A / / / - - - - - - INAINA| NA |[5]|a
2024 | 2686 Dehydrated thyme - P st st st / / / - st st st / / / - - - - - INAINA| NA |[5]|a
2024 | 2687 Dehydrated Provence herb + P +M +M +p + + + +M +M +p + + + + + PA|PA| PA |5 a
2024 | 2688 |Cocoa powder - P -C -C -C / / / - st st st / / / - - - - - - INAINA| NA |[5]|a
2024 | 2689 |Dark chocolate chip (45.5% cocoa) - P -C -C -C / / / - st st st / / / - - - - - - INAINA| NA |[5]|a
2024 | 2691 Milk chocolate chip (30% cocoa) + P +p +M +M + + + + +p +p +p + + + + + + + + + |[PA|PA| PA |5 a
2024 | 2840 |Cocoa powder 32% + P +p +p +p + + + + +p +p +p + + + + + + + + + PAJ/PA|PA |5 a
2024 | 2841 Dehydrated oregano - P st st st / / / - st st st / / / - - - - - - INAINA| NA |[5]|a
2024 | 2842 Dehydrated rosemary - P -A -A -A / / / - -A -A -A / / / - - - - - - INAINA| NA |5 a
2024 | 2843 Dehydrated chives + P +M +M +p + + + + +p +p +p + + + + + + + + + |[PA|PA| PA |5 a
2024 | 2844 Dehydrated basil - P -C -C -C / / / - -A -A -A / / / - - - - - - INAINA| NA |5]a
2024 | 2845 Dehydrated parsley - P -C -C -C / / / - st st st / / / - - - - - - INAINA| NA |[5]|a
2024 | 2846 |Sweet paprika + P st st +(1) + + + + st st st / / / - + + - - - R 5|a
EN(alt) |FN(alt)| EN(alt)
2024 | 2847 |Ground cinnamon - P st st st / / / - st st st / / / - - - - - - INAINA| NA |[5]a
2024 | 2848 14 ground spices - P st st st / / / - st st st / / / - - - - - INAINA| NA |[5]a
2024 | 3092 |Strong dark chocolate 85% cocoa + P +p +p +p + + + + +p +p +p + + + + + + + + + |[PA|PA| PA |5 a
2024 | 3093 Dark chocolate 75% cocoa + P +(2) | +(1) +(2) + + + + +p +p +p + + + + + + - - - R 5|a
EN(alt)|[EN(alt)| FN(alt)
2024 | 3094 High cocoa powder chocolate (50% " P B - A / / / ) A A A / / / B " " : : _ |ND |ND | ND 5| a
cocoa) EN(alt) [EN(alt| EN(alt)
- x5 API
2024 | 3095 [Couscous spices - P -A -A -A / / / - -A -A md d (Pantoea / - - - - - - INA|NA| NA [5]|a
spp)
2024 | 3096 [Turmeric + P +p +p +p + + + + +p +p +p + + + + + + + + + PAJPA| PA |5 a
Milk powder infant formula with
2024 | 2459 probiotics (L.Reuteni 1.7.10*CFU/g) - U +p +p +p + + + | + | +p +p +p + + + + + + + | + | + |PD|PD| PD [5|b
24.3%FT
Milk powder infant formula with
2024 | 2460 probiotics (L.Reuteni 3.09.10* + U +p +p +p + + + T +p +p +p + + + + + + + + |[PA|PA| PA |5]|Db
CFU/g) 27.6%FT

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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INGREDIENT AND SPECIFIC FOOD (up to 25 g) \

Alternative method: BACGene GO Salmonella
16h at 34-38°C

3 Confirmatory tests Final result Agreement
7 . .| 5 Direct streaking Streaking after subculture in RVS @
5 0z 33|sE @ @ g g
c o R o|lo SE (7} T 9 T @ — 5 (7} T 2 T @ — b7} o c - o | o
5 | B fone 82852 5|25 835 g8 (Z.B_|C 3| 5| ®5|825|gB B8\ |52 8 2|, B &, E|EC
s | & 0f/ 853 02|52 82|20 €292 8|2 02| 52 82|80 |E292 % |2 BE| B 6|82/ 85/8 2|8
g 0 DiL|tgh| 30| EOC|[STO| xO | g2Q2| 2| = |30 E0 |9T0 | x0|gl203| & | E |92 E | x| O 0|x|O| O
< 0¥ X5 |sw | 55w| 8% | 58855| 8| s X% %% 55w/2% 5%F g | 8|QE| £ | E | F
> £ 8|58 |ge8 50 |8°20° 2|8 "8 58|228|80|8=0°| 2|2 a5 §E | O 5| G >
2 & w8 |58 "=|m@ 2 | g | S 0vs Gg& "2|a =2 3 | T 3
a | ZF 0~ n FlxF n - n =
Milk powder infant formula with
2024 | 2461 probiotics (L.Reuteni 3.2.10° CFU/g) | + U +p +p +p + NI (+Api) | + +p +p +p + NI (+Api) + + + + | + | + [PA|PA|PA |5]|Db
24.2%FT
Milk powder infant formula with
2024 | 2462 probiotics (L.Reuteni 3.2.10° CFU/g) | + U +p +p +p + + + | + | +p +p +p + + + + + + | + | + [PA|PA|PA |5]|Db
24.3%FT
Milk powder infant formula with
2024 | 2463 probiotics (B.infantis 5.3.10° CFU/g) | + U -A +p +p + NI (+Api) | + + -A +M +p + NI (+Api) + + + + + + |[PA|PA| PA |5|Db
22%FT
Milk powder infant formula with
2024 | 2464 probiotics (Limosilactobacillus + U +p +p +p + + + + +p +M +p + + + + + + + + |[PA|PA| PA |5|Db
fermentum heriditum 6.3.10° CFU/g)
Milk powder infant formula with
2024 | 2465 ProPiotes (Limosilactobacilius | U LA | +p | 4p |+  NI@AD) | £ |+ | A +p | +p | + | NIGAP) | + + |+ |« |+ |+ |PaPA|PA|5 D
CFU/g)
2024 | 2466 Infant cereals with probiotics + U +p +p +p + + T S +p +p + + + + + + 1+l +lpalealprals!o

(B.lactis 1.08.10° CFU/g)
2024 | 2467 I(réf.?;\ét(i:seg-j‘giov;n(t:l::s;(g))blotlcs - U +p +p +p + + + + +p +p +p + + + + + + + + + |[PD/PD| PD |5 | b
Infant cereals with probiotics

(Bifido bactéries 2.6.10* CFU/g)

Milk powder with probiotic 24.2%MG
(5.36.10° L.reuteri DSM17938 CFU/g)
Milk powder with probiotic 37%FT
2024 | 3083 (4.82.10° CFU/g Limosilactobacillus | + U st st st / / / - st st st / / / = = = = - IND|ND| ND |5|Db
fermentum heredite)

Milk powder with probiotic 25.2%FT

2024 | 2468 + U +p +M +p + + + + +p +p +p + + + + + + + + [PA|PA| PA |5|Db

2024 | 3082 + U +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA| PA |5|Db

2024|3084 | 57 10¢ CFU/g L.reuteri DSM17938)| * U ot P * * ML P * * * Pttt |t PAIPAIPA IS D
Milk powder with probiotic 22%FT

2024 | 3085 |(8.55.10° CFU/g Bifidobacterium + U +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA| PA |5|Db
infantis))

2024 | 3094 [Nfant cereals with probiotics (Bifido | U st st st / / ;Lo ] st | st st / / ;- - - - - -|INANAINA |5 D

bactéries 2.6.10* CFU/g)

Infant cereals with probiotics (B.lactis
2024 | 3295 1.08.10° CFU/g) - u st st st / / / - st st st / / / - - - - - - INA|NA| NA |5|D
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INGREDIENT AND SPECIFIC FOOD (up to 25 g) \

Alternative method: BACGene GO Salmonella
" 16h at 34-38°C
3 Confirmatory tests Final result Agreement
7 . .| 5 Direct streaking Streaking after subculture in RVS @
5 0z 372 - @ - @ = Ji g
s |2 59825 2| =8 o088 = |- B o 2/ 28|88 =5 i <5 S| g @ S &
:_: gProduct 8% %2; = EE 5?_5 o K] & E > 5 EE 525 % & K] & E = 2-% S 2| o & 2w & % 2
° I 0c|25Z| o5 | S8 | 28| 20 Egggm $laos| o5 | 28|20 5582 I 2lwe| 8 |[O|wn| =210 vl = |4
I (%] NIL|C | JC | EC |20 xO | ga2O0>| 2 = | 530 E0 200 |x0 (203 2 = |9E| E x| O| 0| x| O| O
$ o X% | 8% |ESw| X | 585 8| 8 |X®| €w | 55w |8 588G 8 | w|OE| & | = | =
5 S| wg |220| 8O | 5= S| S| nwgo 226 8O|38 =L s | £]/28 § | O S| O o
S £ 08|65 "2|@a 2 |3|T| & 0 Gg&"Sm = | 5 | T E
a | ZF 0~ n FlxF n - n =
Milk powder infant formula with
2024 | 3296 probiotics (L.Reuteni 3.09.10* CFU/g) | - U st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5|Db
27.6%FT
Milk powder infant formula with
probiotics (Limosilactobacillus
2024 | 3297 fermentum heriditum 6.3.106 CFU/g) - U st st st / / / - st st st / / / - - - - - - [INA|NA| NA |[5|Db
B6%FT
Milk powder infant formula with
2024 | 3298 |probiotics (L.Reuteni 3.9.10° CFU/g) - U st -C st / / / - st st st / / / - - - - - - INAINA| NA [5]|Db
24.3%FT
Milk powder with probiotic (7.41.10°
2024 | 3299 |CFU/g Bifidobacterium infantis)) 24% - U st st st / / / - st st st / / / - - - - - - INAINA| NA [5]|Db
FT
2024 | 2730 [Eggs (BIO) + P +p +p +p + NI (+Api) | + + +p +p +p + NI (+Api) + + + + + + + |[PA|PA| PA |5]|c
2024 | 2731 [Eggs (free-range hens) + P +p +p +p + + + + +p +p +p + + + + + + + + + |[PA|PA| PA |5]|c
2024 | 2732 [Eggs (hens reared on the ground) - P st st st / / / - st st st / / / - - - - - - INAINA| NA |[5]|c
2024 | 2733 PPasteurised liquid egg yolk i3 P +p +p +p + NI(+Api) | + | + | +p +p +p + | NI(+Api) | + i + + + |+ | + |[PA|PA|PA |[5]|cC
2024 | 2735 PPasteurised liquid whole egg i3 P +p +p +p + + + |+ | +p +p +p + + + i + + + |+ | + |[PA|PA|PA |[5]|cC
2024 | 2957 [Eggs (free-range hens) i3 P +p +p +p + + + |+ | +p +p +p + + + i + + + |+ | + |[PA|PA|PA |[5]|cC
2024 | 2958 [Eggs (BIO) + P +p +p +p + + + + +p +p +p + + + + + + + + + |[PA|PA| PA |5]|cC
2024 | 2959 Pasteurised liquid whole egg + P +p +p +p + + + |+ | +p +p +p + + + + + + + |+ | + [PAJPA|PA |5]|cC
2024 | 2960 [Eggs (hens reared on the ground) - P st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 3321 Eggs (BIO) - P st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 3322 [Eggs (free-range hens) - P st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 3323 [Eggs (free-range hens) - P st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 3324 [Eggs (hens reared on the ground) - P st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 3325 Quail egg - P st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 3326 Pasteurised liquid whole egg - P st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 3327 Pasteurised liquid egg yolk - P st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 2734 Pasteurised liquid egg white + 8] st st st / / / - st st st / / / / - - - - [IND|ND| ND |5 ]| c
2024 | 2956 Pasteurised liquid egg white - 8] st st st / / / - st st st / / / - - - - - - [NA|NA| NA |5]|¢c
2024 | 3091 Powdered egg white - U st st st / / / - st st st / / / - - - - - - INAINA| NA |[5]|c
2024 | 3328 |Pasteurised liquid egg white - U st st st / / / - st st st / / / - - - - - - INAINA| NA |[5]|c
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Report for the BACGene GO Salmonella Detection Kit
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PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method : BACGene GO Salmonella
at 34-
= 16h at 34-38°C
o Final result- | Agreement-
':I? Confirmatory tests without without
2 ! PREraser PREraser
% b ; é % Direct streaking Streaking after subculture in RVS - >
c [} ISE-% b7} o | w
8 | o [Product BEISEs 4 @, 5 0 @ 0| @ a 5 0 @ c 8 g s
s £ 82 825| g/ 822 52| F|g zZ ? | @ 2| 20052 Zig 2z 2| 95| | @ x| 2 x | B |F
5| 6 O T2 S| 25| 858 W .5 _| = |3 5/ 258|855 |qW|e,8 |2 BB €8 w U 2|ln| U|©
o = & |og| Sg| 28g | £Q |ESE8S| B | 8 cg| 85| 9=8g |20 Eg8T 8| 8E| € |C o 2 O |g 32
> 3 |R<| £ 228 3R |83xz| 5 | S RS ES | 2es 32|83z sloE Elx 92 x 90
£ T8/ 8% 258 50 |859% S |3 |*E/ BF | 88|50 859° S| ag| E O 5|6 >
S Slvwg | 5 s |m =2 5 | gl w558 sSm 2 |5 o
a |z 0 - n | - n - %) b
2024 | 2370 |Swab after cleaning (pastry product) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | a
2024 | 2371 Wipe after cleaning (pastry product) + P +p +p +p +p +p +p + + + + + |[PA|PA|PA| 6 | a
2024 | 2376 ﬁ]v;zlts)t?;t)er cleaning (dairy product + P +p +p +p + + + + +p +p +p + + + + + + + + |PA|PA | PA
Sponge before disinfection (dairy
2024 | 2377 product industry) + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | a
2024 | 2378 m‘;est’r%ore disinfection (dairy product | P +M | +M +M + | NI@Ap) | + |+ | +M | 412 | +12 + |NI#Ap)| + |+ + |+ |+ | + |PA|PA|PA| 6 |a
2024 | 2379 ﬁ]r:j?sgt;g?fter cleaning (dairy product " p +p +p +p 4 NI (+Api) 4 n +p +p +p + NI (+ApD) | + n " " " + lpAlPalPal 6 | a
2024 | 2390 [P after cleaning (dairy product P e 4p | b |+ | NIGAR) | + |+ | +p | +p | +p | + |NIGAp)| + | + | & |+ |+ |+ PAPA|PA| 6 a
2024 | 2965 |Sponge after cleaning (dairy industry) + P +p +M +p + + + + +p +p +p + NI (+Api) | + + + + + + |[PA|PA|PA| 6 | a
2024 | 2966 Wipe after cleaning (dairy industry) + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | a
2024 | 2967 Wipe (dairy industry) + P +p +p +p + + + + +p +M +p + NI (+Api) | + + + + + + |[PA|PA|PA| 6 | a
2024 | 2968 |Process water (dairy industry) + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | a
2024 | 3300 Wipe (dairy product industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | a
2024 | 3301 |Sponge (dairy product industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | a
2024 | 3302 Wipe (dairy product industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | a
2024 | 3303 |Sponge (cheese industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | a
2024 | 3304 |Wipe (cheese industry) - P st st st / / / - st st st / / / - - - - - INAINAINA| 6 | a
2024 | 3305 |Swab (cheese industry) - P st st st / / / - st st st / / / - - - - - [INAINANA| 6 | a
2024 | 3306 |Swab (cheese industry) - P st st st / / / - st st st / / / - - - - - [INAINANA| 6 | a
2024 | 3307 ?’r‘]’('j%ittr’;)fme cleaning (dairy product - P st | st st / / Iof - st | st st / / Il- - |- -] - |NAINA|NA| 6 |a
2024 | 3308 i@ﬂ;‘?&befme disinfection (dairy product | P | | st c / / /o] -] st ] st st / / I - |- -] - INA|NA|NA| 6 |a
2024 | 1764 Residues of shredded beef + P +p +M +p + + + + | +p +M +p + + + + + + |+ | + [PA|IPA|PA| 6 | b
2024 | 1765 Residues of shredded beef + P +M | +1/2 +p + + + + | +p +p +p + + + + + + |+ | + [PAJIPA|PA| 6 | b
2024 | 1766 Residues of parmentier + P +m | +1/2 +1/2 + + + + | +1/2 | +M +M + + + + + + | + | + |[PA|PA|PA| 6 | b
2024 | 1767 Residues of chipolata + P +M +M +p + + + + | +p +p +p + + + + + + | + | + [PA/IPA|PA| 6 | b
2024 | 1768 Residues of chipolata + P +M +M +p + + + + | +M +M +p + + + + + + | + | + [PA/IPA|PA| 6 | b
2024 | 1769 |Residues of chipolata - P -B -B -C / / / - -A -B -A / / / - - - - - INAINA|NA | 6 | b

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

Alternative method : BACGene GO Salmonella
= 16h at 34-38°C
o Final result- | Agreement-
':I? Confirmatory tests without without
2 ! PREraser PREraser
% b ; é % Direct streaking Streaking after subculture in RVS - >
c () 0|9 a 1] [SR ]
8 | o [Product Beicexsl 4| @, 50 9 0| @ g 5 0 9 g g
5 £ ©T|g2c| Ll 82| e >l z T | @ L 8o | oo >ls =z |95 | @9 x | @ x | 8 |F
5| & c &2° &/ 25| 5<5 g 8. Ww | 2|5| 5|25 §<5 gu . W 2|RF S |2 , W 3|, U O
8 =% 175 oo 5| 985 | 20 |E28T € |3 05| S5 25 | LQ EZSg B |BE| &€ O v 2 0 g3
> 5 |JS|ES| 28BS | 501820821 2 | 2 40 ES| 280 x0 18203 2 1 C5| E x |0 0| x OO
£ ¥E 3% |cSE|55|8%0° & |8 “E 8Z S8% 50 8509 8 85| € O CAN =
8 | 2 o8 658 "S|m & 5 | E| &e0s| 6558 "2@ £ 5| °| 8
a |z 0 - n | - n - %) b
2024 | 1771 Residues of pork - P st -1 st / / / - st st st / / / - - - - - [INAINANA| 6 | b
2024 | 1819 Vaccum dust + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | b
2024 | 1820 Vaccum dust + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | b
2024 | 1821 Vaccum dust + P -A +p +p + NI (+Api) + + -A +p +p + NI (+Api) | + + + + | + | + |[PAJPA|PA| 6 | b
2024 | 1822 Vaccum dust + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | b
2024 | 1823 Vaccum dust + P +M +M +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | b
2024 | 1824 Vaccum dust + P -A -A -A / / / - | +1/2 | +1/2 +1/2 + + + + + + | + | + |[PA|PA|PA| 6 | b
2024 | 1825 Vaccum dust + P A | +1/2 +M + NI (+Api) + + -A +M +M + NI (+Api) | + + + + | + | + |[PAJ/PA|PA| 6 | b
2024 | 1826 Vaccum dust + P +m/+ | +m/+ +m/+ + + + + | +M +M +p + + + + + + + + |[PA|PA|PA| 6 | b
2024 | 1827 Vaccum dust - P st st st / / / - st st st / / / - - - - - [INAINANA| 6 | b
2024 | 1828 Vaccum dust - P st st st / / / - st st st / / / - - - - - [INAINANA| 6 | b
2024 | 1829 Vaccum dust + P -A +p +p + NI (+Api) + + -A +M +p + NI (+Api) | + + + + + + |[PA|PA|PA| 6 | b
2024 | 2316 igﬁgl@)—style rice residue (RTRH products | P | B | B A / / Il Al A A / / Il - | - - -] - NANAINA| 6 | D
2024 | 2317 |Residues of pancakes - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | b
2024 | 2318 |Residues of pork - P -A -A -A / / / - -B -A -A / / / - - - - - INAINA|NA| 6 | b
2024 | 2319 |Residues of chipolata - P -A st st / / / - +d st -C / - (x5) / - - - - - INAINA|NA| 6 | b
2024 | 2320 |Residues of meat - P -A -B -A / / / - -B -B -B / / / - - - - - INAINANA| 6 | b
2024 | 1763 ﬁrgjgﬁi)water after cleaning (pork meat| P | st | st st / / Il st | st st / / Il- | - - -] - INANAINA| 6 |C
2024 | 2367 FF)’rrcc))((jtﬁif)water after cleaning (pastry " P +p +p +p . NI (+Api) . " +p +p +p + NI (+ApD) | + " " " " + lpAlPAalral 6 | ¢
2024 | 2368 Pr'ggﬁif)water before cleaning (pastry | P | +p | 4p p + | Ni@Ap) |+ L+ ep | +p + NI@Ap)| ¢ | + | + |+ |+ |+ PalPalPAal 6 |c
2024 | 2369 P:ggj(s:f)water after cleaning (pastry + P +p +M +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | C
Process water after cleaning (multi
2024 | 2370 component product) + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | C
Process water after cleaning (multi
2024 | 2371 component product) + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | C
2024 | 2372 P:ggﬁif)water before cleaning (fish + P +p +M +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | C
Process water after cleaning (dairy
2024 | 2373 roduct industry) + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 | C
Process water after cleaning (meat
2024 | 2374 product industry) + P +p +p +p + + + + +p +p +p + + + + + + + + |[PA|PA|PA| 6 c
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PRODUCTION ENVIRONMENTAL SAMPLES

Alternative method : BACGene GO Salmonella
= 16h at 34-38°C
o Final result- | Agreement-
':I? Confirmatory tests without without
2 ! PREraser PREraser
%‘ b ; g _ % Direct streaking Streaking after subculture in RVS - ?
) [
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o = 5 05| 8% 925 |29 E38<| B8 |8 o5 S5 285 | 2QEZ8g | BE| & O ® 2 O @ 3
> T Rl fc £%5|3R 8582 9 S RS £2 E2l 38|8522 5|0 £ X 98 x|98
£ T8 A8 228 |50 859° £ T|TE| A8 228 50 8599 2|28 E O 5| & =
o S-S s |m =2 5 | iT 2l cg s s 2 |3 o
Q@ |z 0~ N | - 0~ %) b
2024 | 3329 |Process water (dairy industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | C
2024 | 3330 |Process water (dairy industry) - P st st st / / / - st st st / / / - - NA|NA|NA| 6 | c
2024 | 3331 |Process water (dairy industry) - P -A -A -A / / / - -B -C -A / / / - - - - - INAINA|NA| 6 | C
2024 | 3332 |Process water (pastry product) - P -B -B -B / / / - st st st / / / - - - - - INAINA|NA| 6 | C
2024 | 3333 |Process water (dairy industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | C
2024 | 3334 |Process water (pastry product) - P st st -B / / / - st st st / / / - - - - - INAINA|NA| 6 | C
2024 | 3335 |Process water (pastry product) - P -A -A -B / / / - st st st / / / - - - - - INAINA|NA| 6 | C
2024 | 3336 |Process water (dairy industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | C
2024 | 3337 |Process water (dairy industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA| 6 | C
2024 | 3338 |Process water (pastry product) - P -C st -C / / / - st st st / / / - - - - - INAINA|NA| 6 | C
2024 | 3339 |Process water (industry) - P st st st / / / - st st st / / / - - - - - INAINA|NA | 6 | C
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72 Hour Enrichment Broth Storage:

1. Raw data from the extension study

Unpaired (BPW 72) Hour Hold — W/O PREraser

1ISO 6579-1:2017 Reference Method Samples

g . g EPACEEE EO SaPI(rHonella et BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation S MKTTh . — | = E
g5 item 2 |oPUS DW| gTower |QS5fast| = o — . | MKTTn | RvS =of & dentificationt | 3 2| &
8" £ S 3 |xup|Bickar| & | Microgen | 55 \dentificationt | & 2| & 3E| 2
$ PR\IIEVr/Zser PR\I’EVr/gser PR\I’EVr/gser 5 &) Agar | 3 GNAID 5 & D) 712 KER) a2 C>) & g R nl2 | XHD) 12
7 A Eclairs 122 26.42 26.99 27.56 Pos m t + |Salmonella spp.| Pos m |m| m | m| Samonellaspp. |Pos || 182 | m | m | m m | Salmonellaspp. | Pos PA
7 A Chess Pie 124 27.98 28.48 28.64 Pos m t + |Salmonella spp.| Pos m |m| m | m| Samonellaspp. | Pos | 184 | at | at | at | at Neg PD
7 A Red Velvet Cake Mix 125 25.28 25.40 25.86 Pos m m + [Salmonella spp.| Pos m |m| m | m| Saimonellaspp. |Pos || 185 | m | m | m | m | Salmonellaspp. | Pos PA
7| A |wid Blueberry Muffin Mix| 127 - - - Neg at at Neg | at |[at| at | at Neg| 187 | m | m | m | m | Salmonellaspp. | Pos || ND
T a S”a""gzrkz f‘/l‘ijfreme 130 | 2844 | 2848 | 2891 | Pos | m | m | + |samonellaspp.| Pos | m |m| m | m | samoneliaspp. | Pos | 190 Salmonellaspp. | Pos | PA
7 A Boston g(;ﬁﬁ:n Filled 132 - - - Neg ng ng Neg | ng [ng| ng |ng Neg | 192 | t t t t Salmonella spp. | Pos ND
7| a [Oreo Crémfﬂgream Cakel 134 | 2097 | 3050 | 31.38 | Pos | m | m | + |samonellaspp.| Pos | m |m| m | m | samoneliaspp. | Pos | 194 | at | at | at | at Neg | PD
7 A Cranberry Scone Mix | 136 26.43 26.62 27.34 Pos m t + |Salmonella spp.| Pos m |m| m | m| Saimonellaspp. | Pos || 196 | at | at | at | at Neg PD
7 A | Shortbread Cookie Mix | 137 - - - Neg | ng ng Neg | ng |ng| ng |ng Neg| 197 | t | t t t | Salmonellaspp. | Pos | ND
71 A Chocolate Cake Mix | 139 27.73 28.63 28.82 Pos m t + |Salmonellaspp.| Pos | m |m | m | m | Samonellaspp. | Pos | 199 | at | at | at | at Neg | PD
7 B Crispy Ginger Snaps 141 26.93 26.82 27.64 Pos m m + [Salmonella spp.| Pos m |m| m | m| Samonellaspp. |Pos || 201 | m | m | m m | Salmonellaspp. | Pos PA
71 B Short Bread Cookies | 142 - - - Neg | at at Neg | at |at| at |at Neg | 202 | m | m | m [ m | Samonellaspp. | Pos | ND
7 B Agave Syrup 144 25.64 25.42 26.51 Pos m m + [Salmonella spp.| Pos m |m| m | m| Samonellaspp. | Pos || 204 | m | m | m m | Salmonellaspp. | Pos PA
7 B Vanilla Wafers 145 26.30 26.51 27.35 Pos t t + [Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos | 205 | t t t t Salmonella spp. | Pos PA
7 B Light Brown Sugar 147 26.17 26.23 26.88 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos || 207 | ng | ng | ng | ng Neg | PD
7 B White Chocolate Bars | 149 25.59 25.87 26.35 Pos m m + [Salmonella spp.| Pos m |m| m | m| Saimonellaspp. | Pos || 209 | at | at | at | at Neg PD
7 B Chocolate Syrup 150 26.31 26.24 27.30 Pos m m + |Salmonellaspp.| Pos | m | m | m | m | Salmonellaspp. | Pos | 210 Salmonella spp. | Pos PA
[N Hg‘%g;dccrg‘c”kae’:‘son 153 | 2649 | 27.03 | 2800 | Pos | m | m | + |samonellaspp.| Pos | m |m| m | m | Samonellaspp. | Pos | 213 Salmonellaspp. | Pos | PA
7 B Peanut %L:)t(t)(le(riessandwich 155 - - - Neg ng ng Neg | ng |ng| ng |ng Neg || 215 | t t t t Salmonella spp. | Pos ND
7 B Salted Carmel Syrup | 157 26.50 26.41 26.72 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos || 217 |ng | ng | ng | ng Neg | PD
7 B Whipped Honey 159 25.64 25.40 26.25 Pos t t + [Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos || 219 | ng [ ng | ng | ng Neg | PD
7 C Cocoa Butter Spread 162 24.91 24.52 24.57 Pos m m + |Salmonellaspp.| Pos | m |m | m | m | Samonellaspp |Pos | 222 | m | m | m | m | Samonellaspp. | Pos PA
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7 | ¢ |Organic aé‘gaﬁsaw Cocoa| 163 | 2445 | 2463 | 2473 | Pos + |salmonella spp.| Pos Salmonellaspp | Pos | 223 | at | at | at | at Neg | PD
7 C Cocoa Nibs 164 28.97 28.16 28.16 Pos + |Salmonella spp.| Pos m| m Salmonellaspp | Pos || 224 | at | at | at | at Neg PD

C Cocoa Liquor 167 24.22 24.28 24.33 Pos m m + [Salmonella spp.| Pos m [m| m | m| Samonellaspp | Pos | 227 Salmonella spp. | Pos PA
! C Unr(?a%ltue n(;lzi‘,il(\:/zgoéeeans 170 - - - Neg at at Neg | at |at| at | at Neg || 230 Salmonellaspp. | Pos | ND
7 C Cacao Liquor Paste 172 - - - Neg at at Neg | at |at| at | at Neg || 232 | m | m | m | m | Salmonellaspp. | Pos | ND
7 C Cacao Bean Paste 173 24.47 24.41 24.71 Pos m m + [Salmonella spp.| Pos m |[m| m | m| Salmonellaspp |Pos || 233 | at | at | at | at Neg PD
7 C |Organic Raw Cacao Nibs| 175 28.29 27.74 27.93 Pos m m + [Salmonella spp.| Pos m |m| m | m| Samonellaspp |Pos || 235 | m | m | m | m | Salmonellaspp. | Pos PA
7 C Raw Marzipan Paste 178 24.26 24.13 24.52 Pos m m + |Salmonella spp.| Pos m |[m| m | m| Salmonellaspp |Pos || 238 | at | at | at | at Neg PD
! C Raw Algggtc; Extract 180 - - - Neg | ng ng Neg || ng [ng| ng |ng Neg | 240 | t | t t t | Salmonellaspp. | Pos | ND

10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAFp(alt) PDep(aly) NAEN(al NDenart)
Final Agreement for 1: 1 29 12 3 0 0 0 0
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Unpaired (BPW )72 Hour Hold — W/PREraser

AltemativeMethodSamples ] SO 6579-1:2017 Reference Method Samples

g . g HACEER O Sall(r;r:onella DBielie BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation g ST [ _ |+ é
gl = Item 2 opus DwW| qTower |Qss fast| = MKTTn | RVS = 2 \dentification! | 5 7 | S 3
] < . X . T 2o =
© g i w/ w/ 3 § XLD B'A(;';?r 2 I\g;:\lrggltlajn OR\éirualltl Identification' | © § E ox| 2
9 | PREraser |PREraser|PREraser| © & - D) (2 | 0D) 1= Ol AL DI HE | XLD| HE
71 A Eclairs 122 20.99 21.92 23.28 Pos m t + |Salmonella spp.| Pos m |m| m | m| Samonellaspp. |Pos || 182 | m | m | m | m | Salmonellaspp. | Pos | PA
71 A Chess Pie 124 21.89 22.16 22.92 Pos m t + |[Salmonellaspp.| Pos m |[m| m | m| Salmonellaspp. | Pos | 184 | at | at | at | at Neg | PD
7 A Red Velvet Cake Mix 125 27.39 26.72 39.95 Pos m m + |Salmonella spp.| Pos m |m| m | m| Samonellaspp. |Pos || 185 | m | m | m | m | Salmonellaspp. | Pos | PA
7| A |wid Blueberry Muffin Mix| 127 - - - Neg at at Neg at [at| at | at Neg | 187 | m m | m | Salmonellaspp. | Pos | ND
[ S"a""gzrkrg ,\SA‘iJfreme 130 | 2520 | 2522 | 2580 | Pos | m | m | + |samoneliaspp.| Pos | m |m| m |m | Samonellaspp. | Pos | 190 Salmonellaspp. | Pos | PA
7 A Boston ggﬁﬁ;n Filled 132 - - - Neg ng ng Neg ng |ng| ng |ng Neg | 192 | t t t t Salmonellaspp. | Pos | ND
7| A [Oreo Crémfm'iream Cakel 134 | 2451 | 2499 | 2536 | Pos m | + |samonellaspp.| Pos Salmonellaspp. | Pos | 194 | at | at | at | at Neg | PD
7 A Cranberry Scone Mix | 136 22.43 22.43 23.21 Pos t + |Salmonella spp.| Pos Salmonellaspp. | Pos | 196 | at | at | at | at Neg | PD
7| A | Shortbread Cookie Mix | 137 - - - Neg | ng ng Neg ng (ng| ng |ng Neg| 197 | t | t t t | Salmonellaspp. | Pos | ND
7| A Chocolate Cake Mix | 139 22.57 22.80 23.09 Pos m t + [Salmonellaspp.| Pos m |m| m | m| Samonellaspp. | Pos | 199 | at | at | at | at Neg | PD
7| B Crispy Ginger Snaps 141 22.77 22.73 23.23 Pos m m + |Salmonella spp.| Pos m |m| m | m| Samonellaspp. |Pos || 201 [ m | m | m m | Salmonellaspp. | Pos | PA
7| B Short Bread Cookies | 142 - - - Neg | at at Neg at |at| at |at Neg | 202 | m | m | m | m | Samonellaspp. | Pos | ND
7| B Agave Syrup 144 21.55 21.63 21.92 Pos m m + |Salmonellaspp.| Pos m [m| m | m| Samonellaspp. [ Pos | 204 [ m | m | m | m | Samonellaspp. | Pos | PA
7B Vanilla Wafers 145 23.70 23.69 24.12 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp. | Pos | 205 | t t t t Salmonellaspp. | Pos | PA
71 B Light Brown Sugar 147 21.73 22.03 22.66 Pos t t + |Salmonellaspp.| Pos t t t t | Salmonellaspp. | Pos | 207 | ng [ ng | ng | ng Neg | PD
7B White Chocolate Bars | 149 24.66 24.90 25.33 Pos m m + |Salmonella spp.| Pos m |m| m | m| Saimonellaspp. | Pos || 209 | at | at | at | at Neg | PD
7B Chocolate Syrup 150 22.56 22.54 23.40 Pos m m + |Salmonella spp.| Pos m [m| m | m | Samonellaspp. | Pos | 210 Salmonellaspp. | Pos | PA
7| g | HoneyandCinnamon | g5 | 5533 | 2274 | 2299 | Pos | m | m | + |samonellaspp.| Pos | m |m| m |m | Samoneliaspp. | Pos | 213 m Salmonellaspp. | Pos | PA
Graham Crackers
7 B Peanut I?:l:)t(t)iriessandwich 155 - - - Neg ng ng Neg ng |ng| ng |ng Neg | 215 | t t t t Salmonellaspp. | Pos | ND
7| B | Salted Carmel Syrup | 157 | 23.15 23.18 23.16 | Pos | t t + |Salmonellaspp.| Pos t | t| t | t|sSamonellaspp. |Pos| 217 |ng|ng| ng | ng Neg | PD
7| B Whipped Honey 159 21.50 21.73 22.13 Pos t t + |Salmonellaspp.| Pos t t t t | Salmonellaspp. [ Pos | 219 |ng|ng | ng | ng Neg | PD
7| c Cocoa Butter Spread 162 24.16 24.27 23.94 Pos m m + |Salmonellaspp.| Pos m |[m| m [ m| Samonellaspp [Pos | 222 | m | m | m | m | Samonellaspp. | Pos | PA
7| ¢ |Oreanicand RawCocoa yo5 | 2669 | 2672 | 2658 | Pos | m | m | + [samonclaspp| Pos | m [m| m |m| samonelaspp | Pos | 223 | at | at | at | at Neg | PD
7| c Cocoa Nibs 164 31.42 31.36 31.72 Pos m m + [Salmonellaspp.| Pos m |[m| m | m| Salmonellaspp | Pos | 224 | at | at | at | at Neg | PD
7| c Cocoa Liquor 167 23.25 23.24 23.27 Pos m m + |Salmonellaspp.| Pos m |[m| m [ m| Samonellaspp [Pos | 227 | m | m | m | m | Samonellaspp. | Pos | PA
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7 Columbia Whole
€ | Unroasted Cacao Beans| 17° ) ) ) Neg | at at Neg | at |at| at |at Neg | 230 Salmonellaspp. | Pos | ND

7| c Cacao Liquor Paste 172 - - - Neg at at Neg at |at| at |at Neg || 232 Salmonella spp. | Pos | ND
7| c Cacao Bean Paste 173 26.27 26.12 26.38 Pos m m + |Salmonella spp.| Pos m |[m| m | m| Salmonellaspp | Pos | 233 | at | at | at | at Neg | PD
7| c Organic Raw Cacao Nibs| 175 31.03 30.96 31.27 Pos m m + |Salmonella spp.| Pos m |m| m | m| Samonellaspp |Pos || 235 | m | m | m | m | Samonellaspp. | Pos | PA
7| c Raw Marzipan Paste 178 24.23 24.18 24.29 Pos m m + |Salmonella spp.| Pos m |m| m | m| Salmonellaspp |Pos | 238 | at | at | at | at Neg | PD
! C Raw AIrQ;):t(i Extract 180 - - - Neg | ng ng Neg ng (ng| ng |ng Neg| 240 | t | t t t | Salmonellaspp. | Pos | ND

10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAFp(alt) PDep(alt) NAEN(alt) NDengary)
Final Agreement for 1A:
€ 11 29 12 8 0 0 0 0
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Paired (NFDM+BG) 72 Hour Hold — W/O/PREraser

> g BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation g
(=] Q =
g | g Item 2 |oPus DW| qTower | Qssfast | = . _ _ MKTTn RVS == £ §
: E PR\IIEVr/Zser PR\IIEVr/gser PR\IIEVr/gser g g P BA%};? Latex ’\gﬁ%gl%n %\éirlﬁltl XLD | HE | XLD | HE ‘dentification® g g <
7 A | Cheese Coffee Cake with crumbs| 241 25.40 25.45 26.02 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Eclairs 242 24.28 24.64 25.13 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Chess Pie 244 23.35 23.44 2411 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Red Velvet Cake Mix 245 30.01 30.02 30.80 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Wild Blueberry Muffin Mix 247 29.22 29.31 30.03 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Strawberry Supreme Cake Mix 250 25.36 25.20 25.71 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Boston Cream Filled Donut 252 24.27 24.36 24.73 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Oreo Creme Dream Cake Mix 254 23.27 23.45 23.81 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Cranberry Scone Mix 256 29.79 29.89 30.53 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Shortbread Cookie Mix 257 29.65 29.54 30.21 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Chocolate Cake Mix 259 25.24 25.57 26.04 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Crispy Ginger Snaps 261 25.17 25.19 25.17 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Short Bread Cookies 262 24.82 24.94 24,78 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 B Agave Syrup 264 27.78 27.92 27.85 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Vanilla Wafers 265 25.12 25.28 25.13 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Light Brown Sugar 267 24.48 24.39 24.45 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B White Chocolate Bars 269 25.15 25.06 25.08 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Honey andCCrZIanaeTson Graham 273 24.58 24.82 24.66 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 B | Peanut Butter Sandwich Cookies | 275 27.87 28.02 27.99 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 B Salted Carmel Syrup 277 25.18 25.17 25.18 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 B Whipped Honey 279 24.45 24.61 24.61 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cocoa Butter Spread 282 24.83 24.85 25.07 Pos t t + | salmonellaspp. | Pos t t t t Salmonella spp. Pos PA
7 C Organic and Raw Cocoa Beans 283 32.50 32.14 32.58 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cocoa Nibs 284 33.68 33.84 33.78 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cocoa Liquor 287 24.88 24.84 24.89 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
! C Columbia WhOEI;ee:nnsroalSted Cacao 290 32.36 32.23 32.23 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cacao Liquor Paste 292 33.42 32.63 33.32 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
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7 C Cacao Bean Paste 293 24.89 25.03 25.08 Pos t t Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 C Organic Raw Cacao Nibs 295 32.01 32.18 32.05 Pos m m Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Raw Marzipan Paste 298 33.87 34.11 34.11 Pos m m Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Raw Almond Extract Paste 300 25.15 25.11 25.07 Pos t t Salmonella spp. Pos t t t t Salmonella spp. Pos PA
10btained through biochemical galleries and Poly O and H serology
PA NA PD ND PAFp(alt) PDrp(ary) NAFN(@lt) NDenalt)
Final Agreement for 1: 31 29 0 0 0 0 0 0
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Paired (NFDM+BG) 72 Hour Hold — W/PREraser

g . g BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation g
§ S Item 3 |[OPUSDW| qTower | QS5fast | = = Biok . overall MKTTn RVS 5= E §
. E PRI;ArI;ser PRé’:gser PRé’:gser g é o A%a?r Latex Gﬁig'%n R\éirlﬁt XLD | HE | XLD | HE \dentification* g § 3:’
7 A | Cheese Coffee Cake with crumbs| 241 26.28 26.26 27.22 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Eclairs 242 24.44 24.34 25.89 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Chess Pie 244 22.80 23.17 24.13 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Red Velvet Cake Mix 245 32.12 31.55 33.51 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Wild Blueberry Muffin Mix 247 31.10 31.24 32.39 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Strawberry Supreme Cake Mix 250 26.64 26.75 27.34 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Boston Cream Filled Donut 252 25.10 24.95 26.85 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Oreo Creme Dream Cake Mix 254 23.86 23.86 25.11 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Cranberry Scone Mix 256 31.94 32.36 33.00 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Shortbread Cookie Mix 257 31.72 32.07 32.97 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 A Chocolate Cake Mix 259 25.68 25.93 33.11 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Crispy Ginger Snaps 261 25.60 25.77 25.56 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Short Bread Cookies 262 24.73 24.87 24,58 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 B Agave Syrup 264 27.72 27.74 28.13 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Vanilla Wafers 265 25.27 25.43 25.66 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Light Brown Sugar 267 25.56 26.31 25.92 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B White Chocolate Bars 269 25.81 26.07 26.11 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 B Honey andCCrZIanaeTson Graham 273 25.06 25.03 25.20 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 B | Peanut Butter Sandwich Cookies | 275 28.43 28.13 28.48 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 B Salted Carmel Syrup 277 25.37 25.31 25.57 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 B Whipped Honey 279 25.08 24.95 25.20 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
7 C Cocoa Butter Spread 282 26.07 25.60 26.11 Pos t t + | salmonellaspp. | Pos t t t t Salmonella spp. Pos PA
7 C Organic and Raw Cocoa Beans 283 32.62 32.68 33.43 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cocoa Nibs 284 34.91 34.41 35.12 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cocoa Liquor 287 26.21 25.92 26.25 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos PA
! C Columbia WhOEI;ee:nnsroalSted Cacao 290 32.34 32.87 33.47 Pos m m + Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Cacao Liquor Paste 292 34.06 33.88 34.41 Pos m m + Salmonellaspp. | Pos m m m m Salmonella spp. Pos PA
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7 C Cacao Bean Paste 293 25.39 25.24 25.73 Pos t t Salmonella spp. Pos t t t t Salmonella spp. Pos PA
7 C Organic Raw Cacao Nibs 295 32.88 32.62 33.11 Pos m m Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Raw Marzipan Paste 298 34.85 34.11 36.65 Pos m m Salmonella spp. Pos m m m m Salmonella spp. Pos PA
7 C Raw Almond Extract Paste 300 25.62 25.93 25.54 Pos t t Salmonella spp. Pos t t t t Salmonella spp. Pos PA
10btained through biochemical galleries and Poly O and H serology
PA NA PD ND PAFp(alt) PDrp(ary) NAFN(@lt) NDenalt)
Final Agreement for 1: 31 29 0 0 0 0 0 0
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" AlternativeMethod Samples [ 1SO6579-1:2017 Reference Method Samples
> S SAteEe G0 salina el PEEEDT BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation 5 %
5l e g Kit Z |MKTTn| RVS z=|sE
% > Item % OPUS DW/| gTower |QSS5 fast == _ _ z = MKTTn | RVS == %_ Identification® | @ § L% §
© § w/o w/o wlo | ® 2 | xLp |B1oKar) arex l\gcrogen 52 Identification® | 8 3| § Y g
> 9 Agar NAID > 9 > 9
@ | PREraser |PREraser|PREraser| © & 6 @ |XLD|HE XLD HE S| @ XLDHEXLD|HE
8| A Cracked Corn Feed 1 27.74 29.10 25,70 | Pos | m m Salmonella spp.| Pos m m | m [Salmonellaspp.f| Pos | 61 |at | at| at | at Neg | PD
8 A Scratch S;g'dns Blend 30.40 30.19 26.25 | Pos Salmonella spp.| Pos m m |Salmonellaspp./ Pos | 62 [ m | m | m | m |Salmonellaspp.| Pos | PA
8 A M'”'g’g;;gﬁ;w'th 3 28.37 30.37 28.60 | Pos | m m Salmonella spp.| Pos m [m | m | m|Salmonellaspp., Pos| 63 | m | m | m | m |Salmonellaspp.| Pos | PA
8 |A Grass Pellets 30.23 31.15 26.39 | Pos | m m Salmonella spp.| Pos m |m| m | m|Salmonellaspp.| Pos| 64 | m | m | m | m |Salmonellaspp.| Pos | PA
8 1A Grit with Probiotics 30.34 31.19 27.16 | Pos | m m Salmonella spp.| Pos m |m | m [ m|Salmonellaspp., Pos| 65 | m | m | m | m |Salmonellaspp.| Pos | PA
8|a Whole Oat Pellets 17 23.67 24.83 2328 | Pos | m m Salmonella spp.| Pos m [m | m | m|Salmonellaspp.] Pos| 67 | m | m | m | m |Salmonellaspp.| Pos | PA
8 1A Rice Bran Pellets 18 19.63 21.92 19.22 | Pos | m m Salmonella spp.| Pos m [m | m | m|Salmonellaspp.| Pos || 68 | at| at | at | at Neg | PD
8 1A Whole Oats 21 20.65 21.00 19.07 | Pos | m m Salmonella spp.| Pos m |m | m [ m|Salmonellaspp./ Pos| 71 | m | m | m | m |Salmonellaspp.| Pos | PA
8 | A | Red Rice Bran Powder | 24 25.36 23.05 2892 | Pos | m m Salmonella spp.| Pos m [m | m | m|Salmonellaspp.| Pos | 74 | at| at | at | at Neg | PD
8 | A | Heirloom White Wheat | 27 - - - Neg | at at Neg at |at| at | at Neg| 77 | m | m | m | m |Salmonellaspp.| Pos | ND
8
B small Brziet:jb'lzdu“ Dog 6 27.20 27.28 27.96 Pos | m m Salmonella spp.| Pos m [m | m | m|Salmonellaspp., Pos| 81 | m | m | m | m |Salmonellaspp.| Pos | PA
B Dry Cat Food — Adult 29.26 27.40 2759 | Pos | m m Salmonella spp.| Pos m [m | m | m|Salmonellaspp.| Pos || 82 | at| at| at | at Neg | PD
Dry Biscuit Treats — Goat 29.19 30.03 2831 | Pos | m m Salmonella spp.| Pos m |[m | m [ m|Salmonellaspp., Pos| 83 | m | m | m | m |Salmonellaspp.| Pos | PA
B Dry Cat TFrI(::/f)Sr_ Catnip 9 25.30 26.61 26.14 | Pos | m m Salmonella spp.| Pos m |m| m | m|Salmonellaspp., Pos| 84 | m | m | m | m |Salmonellaspp.| Pos | PA
B Cattle Pellets 10 25.19 26.17 25.79 | Pos Salmonella spp.| Pos m |Salmonellaspp./ Pos | 85 [ m | m | m | m |Salmonellaspp.| Pos | PA
B Baked B|scmt'Treats for 32 23.35 24.41 22.03 | Pos Salmonella spp.| Pos m [Salmonella spp.| Pos | 87 | at | at | at | at Neg | PD
Small Animals
8 B Pea Piﬁﬁ;?sr Small 34 25.15 26.50 2480 | Pos | m m Salmonella spp.| Pos m |m| m | m|Salmonellaspp., Pos| 89 [ m | m | m | m |Salmonellaspp.| Pos | PA
8 B Marro;vn 22;: Dog 37 - - - Neg | at at Neg at |at| at | at Neg| 92 | m | m | m | m |Samonellaspp.| Pos | ND
8 B Dried Chl?::gtgerky Dog 38 - - - Neg | at at Neg at |at| at |at Neg| 93 [ m | m | m | m |[Salmonellaspp.| Pos | ND
B Kitten Kibble Blend 41 21.54 23.32 19.78 | Pos | m m Salmonella spp.| Pos m [m | m | m|Salmonellaspp., Pos| 96 | m | m | m | m |Salmonellaspp.| Pos | PA
B | Senior Care Cat Kibble | 45 - - - Neg | at at Neg at |at| at | at Neg || 100 | m | m | m | m |Salmonella spp.| Pos | ND
C Chicken F;_L::]‘: Wet Cat 11 25.36 26.28 2591 | Pos t t Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos || 101 | t | t t t |Salmonella spp.| Pos | PA
C Duck Pate for Dogs 12 25.23 26.34 25.85 | Pos t t Salmonella spp.| Pos t t t t |Salmonella spp.| Pos || 102 [ng | ng | ng | ng Neg | PD
C |Pot Pie Canned Dog Food | 13 25.15 26.56 25.88 | Pos t t Salmonella spp.| Pos t t t t [Salmonellaspp.| Pos || 103 | t | t t t |Salmonella spp.| Pos | PA
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C Canned 'I;t;rrk;y;gv\;ith Gravy 14 25.13 26.47 25.73 | Pos t t Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos || 104 | t | t t t |Salmonella spp.| Pos | PA
C | Farm Raise Chicken Pate | 15 25.22 26.73 26.08 | Pos t t Salmonella spp.| Pos t t t t [Salmonella spp.| Pos | 105 |ng [ ng | ng | ng Neg | PD
C Chub Mackerel 49 21.96 21.30 2196 | Pos | m m Salmonella spp.| Pos m [m | m | m |Salmonella spp.| Pos | 109 Salmonella spp. | Pos | PA
C Grain Fre:alt_:mb Meal 51 - - - Neg | at at Neg at |at| at | at Neg || 111 Salmonella spp. | Pos | ND
Salmon and Cod Liver
C [Food Toppsg;c;r Cats and| 52 - - - Neg | at at Neg at |at| at | at Neg | 112 | m | m | m | m |Salmonella spp.| Pos | ND
C Bison and Beef _Blend 53 33.16 36.92 28.93 | Pos t t Salmonella spp.| Pos t t t t [Salmonella spp.| Pos | 113 |ng | ng | ng | ng Neg | PD
Wet Pet Toppings

C Duck andp\éﬁgte;table Wwet 54 19.87 19.51 19.31 | Pos t t Salmonella spp.| Pos t t t t [Salmonellaspp.| Pos || 114 | t | t t t | Salmonella spp.| Pos | PA
C | Chicken Bites Dog Food | 57 20.28 20.87 19.73 | Pos | m m Salmonella spp.| Pos m m | m [Salmonella spp.| Pos | 117 | at | at | at | at Neg | PD
C Grass Feegola:zb Wet Dog 58 21.73 22.71 21.45 | Pos Salmonella spp.| Pos m [Salmonella spp.| Pos | 118 Salmonella spp. | Pos | PA
C | Wet Rabbit Cat Morsels | 59 - - - Neg | at at Neg at |at| at | at Neg || 119 Salmonella spp. | Pos | ND

10btained through biochemical galleries and Poly O and H serology

PA NA PD ND PAFp(alt) PDep(alt) NAEN(alt) NDengary)
Final Agreement for 2: 18 26 9 7 0 0 0 0
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2. Raw data for enrichment broth storage from the original validation?

1All presented results below obtained from the original validation: ADRIA Développement, Summary Report, VO, April 2, 2025

READY TO EAT AND REHEAT (up to 25 g)

ISO 6579-1* Alternative method: BACGene GO Salmonella
Eg 16h at 34-38°C + storage 72h at 5°C+3°C
o
" E PCR result Confirmatory tests Final result- | Agreement
B m
2 % 5 I Streaking after -
[ o a5 =l _ T CFX Opus DW QS5 qTOWER Direct streaking subculture in RVS = %) §, ©
S | & |Product = | 2 (8% ISO 6579-1 2 | S
S| & S|z |8¢ 2l g o S|
° = = = > x x
S n S E a?’ © © © ® 8083 = 3 ® 3 088 S| 8|, W 2| 4 | W
> e | T 2|3 o | =3 o | = |3 o |- zu =£5/5<5 gw 5| 85 5<5|/8/2|8 3 2|3 |3
i 528535/ 353  €55/3% 3 835/3%5| 3 088 0vTg|225| £Q | ns|ulg| 285 |EIX |9 R x| @ 2
o2 Ol 8| 2<0O ol 8 |2<O Ol 2 2da6|lxsS |28 59| 28 |gs58| gel |E| G T | O =3
PIELS| O | 2 ELS (O] 2 Eus | O | & IXXF =€ S®| L | Xg |TEw® cSg | o
=3 o x| 3 o x| g g o F8l Sg|g£2ge ®Q o Sgo| 28o |8
a|® @ @ n&oss T2 S| 0&locss|<
a ~ 0 ~ = n -
2024|2166 |Sandwich (ham, cheese) BPW | + P 20.36 | 2543 | + 21.43 / + 21.22 | 26.92 | + +1/2 +p +M + +M +p +M + | + |+ + |[PA|PA |PA|1l]a
2024|2167 |Sandwich (chicken, egg) BPW | + P 29.31 | 28.75| + 30.14 |30.79| + 309 |30.03| + -B -A -A / 1/2d md +M + | + |+ + |[PA|PA |PA|1l]a
2024|2169 RTE product (macedoine) BPW | + P 20.02 | 25.11 | + 20.41 / + 20.19 | 25.32 | + +M +M +p + +p +p +M + | + |+ + |[PA|PA |PA|1l]a
2024|2170 RTE product (piemontaise) [BPW | + P 19.57 | 24.24 | + 20.02 / + | 20.64 / + +M +M +p + +p +p +p + | + [+ + |[PA|PA |PA|1l]a
2024|2171 |Pastry (pudding) BPW | + P 17.18 | 19.88 | + 17.79 / + | 1843 / + +M +p +p + +p +p +p + | + [+ + |[PA|PA |PA|1l]a
2024|2174 |Salmon terrine BPW | + P 17.1 / + 17.64 / + | 18.38 / + +p +p +p + +p +p +p +| + |+]| + |[PA|PA |[PA|1l]|a
2024|2175 |Lemon mint hummus BPW | + P | 2557 | 273 | + 26.69 [34.85| + | 26.13 | 29.07 | + +p +1/2 +p + +p +M +p +| + |+]| + |[PA|PA |[PA|1l]|a
RTE (roast chicken and egg
2024 | 2655 salad with cheese) BPW | + P 24,46 | 2755 | + 25.16 |30.75| + | 32.22 | 31.14 | + +m +1/2 +m + +M +M +M + | + |+ + |[PA|PA |PA|1l]|a
2024 | 2656 RTE(pasta, ham, Emmental) |[BPW | + P | 2458 | 275 | + 25.08 [31.83] + | 28.96 | 30.48 | + +m md//+ +m + +1/2 +M +1/2 +| + |+ + |[PA|PA |[PA|1l]a
RTE (rice,
2024 | 2657 tomatoes,tuna,peas,corn, BPW | + P 20.15 | 24.41 | + 20.45 / aF 27.1 30.26 | + +M +M +p + +1/2 +p +M + + |+| + |[PA| PA |PA|1|a
olive)
2024|2176 RTRH (blanquette of veal) BPW | + P 18.12 / + 18.54 / + | 20.36 / + +p +p +p + +p +p +p + | + |+ + [PA|PA |PA|1|Db
2024|2177 RTRH (beef bourguignon) BPW | + P 16.1 / + 16.91 / + 18.2 / + +m +m +p + +p +M 1/2d + | + |+ + [PA|PA |PA|1|Db
2024|2178 RTRH (bolognese pasta) BPW | + P 17.02 / + 17.37 / + | 22,97 | 28.65| + +M +p +p + +p +p +p + | + |+ + [PA|PA |PA|1|Db
2024|2643 RTRH (stuffed tomatoes) BPW| + P | 28.09 |29.26| + | 28.44 [30.14| + | 28.81 [30.31] + pd +p pd + +p +p +p + | + |+ + [PA[PA [PA[1]D
2024|2645 RTRH (cheese burger) BPW | + P 35.16 | 31.97| + 36.62 |31.22| + 35.96 | 30.67 | + -A +m -A + +1/2 +M +M + | + |+ + |[PA|PA |PA|1|Db
N/A 30.2 N/A 31.03 N/A 30.75 ND | ND | ND
2024|2646 RTRH (pizza ham cheese) |BPW| + P N/A | 322 |-/-| N/A [30.06|-/--| N/A |30.29 |-/<-| -A | d@/+ |d@+| + +p +p +p | - |- - 1|b
N/A | 32.3 N/A  [30.09 N/A | 30.37 FNG@ID| FNG@It) [FR(alt
N/A 31.27 N/A 31.17
2024 | 2647 CRJ;"S'SB”C"W“G"“' ham,  lgpw| + | P | 3408 |3021| + | 3675 |30.45|/4/+ 36.4 |30.37 4+ -A -A -A / M| +12 M|+ o] - pa | NPNDE
35.16 |30.12 36.35 | 30.47 FN@it) |PNait)

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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READY TO EAT AND REHEAT (up to 25 g)

ISO 6579-1¢ Alternative method: BACGene GO Salmonella
’E>? 16h at 34-38°C + storage 72h at 5°C+3°C
o
" E PCR result Confirmatory tests Final result- | Agreement
B o
2 e 5 I Streaking after -
[ o 5 S |_3| CFXOpusDW QS5 gTOWER Direct streaking subculture in RVS = @ ’g o
S| 2 prosue | 38 SO 6579-1 2 g >
o 3] - (24 = T
s 8 S < |9 S - - > 3 x | 3§ x | O
S n S g &3 ® 3 0s8 = 3 ® 3 0S8 |S| 2 |p W 23 , U
> 2 | i 5| & 0 = 0 L 0 _q| SS5|5<S| wi S| 5/5<5|8/ 9 |a|2|9| o |2
S sloc |2 |22 % =22 | | = 80| 52| %2 30 e 32| 8csS  E| x |00 | x| O |0
w °ols=z| O | 2 ES2T |07 23 |S=2T| O | 3 |0es|l0wWEg| =8 0/ 88|2c8| 58 |&| ik = | =
sl 2O ol 8| 20|00 81880 00| 8§ |fes|xgss|edl s | RS |xgss|egs|E| O o | G o
glo » » 32658 73| & 5% 558 |%
a = nF = = nF~
2024 | 2649 RTRH pasta, salmon, leek) [BPW| + P | 17.18 | 25.86 | + 17.66 / + | 2466 | 31.63 | + +p +p +p + +p +p +p + | + |+| + |[PA|PA |[PA|1]|Db
2024 | 2885 [Frozen Cantonese rice BPW | + P 21.46 / + 20.12 / + | 2461 | 30.22 | + +m +1/2 +m + +1/2 +1/2 +1/2 + | + |+ + |[PA|PA |PA|1|Db
2024 | 2886 [Frozen lasagne BPW | + P 32.39 131.26 | + 31.1 |28.15| + 32.87 | 30.17 | + -C +m +m + +1/2 +M +1/2 + | + |+| + |[PA|PA |[PA|1]|Db
2024 | 2887 [Frozen shepherd's pie BPW | + P | 17.29 / + 15.79 [4.19| + | 19.79 / + +p +p +p + +p +p +p + | + |+| + |[PA|PA |[PA|1]|Db
2024 | 2888 [Frozen couscous BPW | + P 21.03 / + 19.48 [454 | + 25.42 | 2953 | + +M +M +M + +p +p +p + | + |+| + |[PA|PA |[PA|1]|Db
2024 (2201 [Smocked salmon BPW| + P | 18.14 |23.94| + | 18.62 / + | 2013 |30.28]| + +p +p +p + +p +p +p + | + [+ + [PA[PA [PA[1]C
2024|2202 |[Smocked salmon BPW | + P 19.09 | 32.27 | + 19.24 / + 25.23 | 29.2 + +M +M +p + +p +p +p + | + |+ + |[PAJPA |PA|l]|cC
2024|2203 |[Smoked trout BPW | + P 19.02 / + 19.36 / + 25.19 [30.33 | + +1/2 +M +1/2 + +12 +M +1/2 + | + |+ + |[PAJPA |PA|l]|cC
2024|2204 |[Smoked duck breast BPW | + P 2257 | 2449 | + 23.39 / + 29.47 |30.15 | + md/+ +1/2 +1/2 + +1/2 +1/2 +M + | + |+ + |[PAJPA |PA|l]|cC
2024|2205 Dried duck breast BPW | + P 25.29 | 28.01 | + 25.86 [37.47| + 33.92 | 30.61 | + md/+ -A md/+ + +M +p +p + | + |+ + |[PAJPA |PA|l]|cC
2024|2650 [Lemon tuna fillets BPW | + P 17.18 | 27.75| + 17.51 / + | 2794 |30.99 | + +p +p +p + +p +p +p + | + |+ + [PA|PA |PA|1l]|cC
2024 | 2653 ﬁaarr‘i’r?gg'eo with Thai BPW| + | P | 2332|291 | + | 2383 | / | + | 26583 | 3262 + | +m M| 12 |+ | H2 | s +M |+ | + |+| + |PA| PA |PA|1|C
Slices of smoked salmon
2024|2961 (sesame, poppy seeds) BPW | + P | 19.15 / + | 18.88 / + | 2535 |32.87 | + +p +M +p + +p +p +p +| + |+| + |[PA| PA |[PA|1]cC
2024 | 2962 ﬁgfr?:s‘)’f smokedsamon (5 |gpyy | 4 | p | 2011 | / | + | 1989 | / | + | 2522 |3251| + | +p +M +p + +p +p +p |+ | + |+| + |Pa|PA|PAlL]C
2024 | 2963 |[Smoked mackerel fillets BPW | + P | 21.06 |34.53| + 20.62 / + 31.8 |31.02| + +1/2 +M +M + +M +p +M + | + |+ + |[PA|PA |[PA|1l]|C
2024|2964 |[Smoked herring fillets BPW | + P | 2311 |27.74| + 22.78 / + | 30.85 | 30.59 | + +1/2 +M +1/2 + +M +M +1/2 + | + |+]| + |[PAJPA |PA|1l]|cC
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MEAT PRODUCTS (up to 25 g)

1ISO 6579-1¢ Alternative method: BACGene GO Salmonella
> 16h at 34-38°C + storage 72h at 5°C+3°C
o
" C|1|3 PCR result Confirmatory tests Final result- | Agreement
2. < 3 Streaking after
T = 2 = |_5 CFX Opus DW QS5 qTOWER Direct streaking subculture inRVS = | o Sl o
© | 2 [Product g 2 |3 g‘g ISO 6579-1 é’ TS
S % g = g € »n %) =) %) %) gl 238 o 3 o s|F
5| & £ 8 2509 8| @8lel8 = 3| @2 cS8|8|2|w | W 2|, Wl
o L = 5 |8 o © o ] o c B S| cS<c 26 c TElcE<cs| 8|0 || =2 |0 w3
> = i 9] D = |3 D = |3 D = o =9| o -0 30 S =980l E| x| O|0|x| |0
m T |s=% 0% 2|52 05|32 |57 05 | 2|08 |egg|3<g| = 0g|©&g 858 | = |k = | @ =
2 legxg|50| @28<0 Sl @|2exsS O |l 2| d8 |gsllges 5Q JdlgsllegellE| O S| O o
< ELS| 02 ELS | O | 2 | Eus| O | Xg |TE®| 55T o XB|=E® 55| S
o |3 o Es o T s e O o so|28e =8 o Lo E2ge|2
g @ o o S| 0g6g& = S wgoggl=
= ~ Fl TR (= Fl T wnF
2024 505 'i"é{,};&gbee‘( steak BPW + P | 2261 |27.01| + | 22690 | 1 | + | 2353 | 2600 | + | +m | +m | +112 + 4m | 412 | +M |+ | + | + | + |[PA|PA|PA| 2 |a
2024] 506 Beef steak BPW | + P | 28.47 |30.08] + | 28.72 | 32.97 | + | 30.3 | 30.94 | + | -A m | +mi+ + +p | +p | +M |+ | + | + | + [PA|PA|PA[ 2 |a
2024] 507 Neal escalope BPW | + P | 26.53 |28.25| + | 27.19 | 35.31 | + | 28.26 | 31.03 | + | md/+ | +m | +M/+ + +M | +p +p |+ | + | + | + [PA[PA[PA[ 2 |a
2024| 509 Egg carpaccio with BPW + P | 2105 |3647| + | 2144 | | | + | 263 | 269 | + | +p | +12 | +M + wp | +p +p |+ |+ |+ |+ |Pa|lPA|PA| 2 ]|a
2024| 510 [Be€f carpaccio with BPW + P | 2119 |3366] + | 211 I | + | 2513 / + | +p +M +M + wp | +p +p |+ |+ |+ |+ |Pa|lPA|PA| 2 ]|a
armesan cheese
2024] 513 |Saddle of ham BPW | + P | 26.25 |28.45| + | 26.50 | 33.72 | + | 27.45 | 5.72 | + |d(L)i+ | +m/i+ | +mi+ + +m | +12 | +12 |+ | + | + | + |[PA|PA|PA| 2 |a
2024) 515 [Pork head BPW | + P | 3076 |30.02| + | 3146 [31.15| + | 32 | 3028 | + | -A A | +mi+ ++(f’(§‘|'\§£$ 4m | 412 | +m |+ |+ |+ | + |[PA|PA|PA| 2 |a
2024] 518 [Terderloin meat BPW | + P | 31.39 |31.18| + | 33.87 | 32.87 | + | 346 | 3391 | + | -A A A / mdi+ | mdi+ | +12 | + | + | + | + |[PA|PA|PA| 2 |a
2024| 619 [R@W fresh beef meat BPW + P | 1807 | / | + | 1916 | - | + | 218 | 3197 | + | +M | +M +M + +M | +p +p |+ |+ |+ |+ |PalPA|PA| 2 ]|a
salty and sweet
2024| 620 5‘;’;‘;‘1’ ;rﬁaslro?SGEfmeat BPW + P | 2106 |27.01| + | 216 - |+ | 2157 | 3118 | + | +M | +M +M + +M | +p +p |+ |+ |+ |+ |PalPA|PA| 2 ]|a
2024] 621 Raw fresh veal meat BPW | + P | 20.08 |25.17| + | 20.68 | - | + | 22.69 / + | 12 | +M +M + +p | +p +p |+ | + | + | + [PA|[PA|PA[ 2 |a
2024] 622 Raw fresh veal chop BPW | + P | 23.33 |26.49| + | 24.08 | - | + | 2519 | 30.14 | + | +1/2 | +M | +1/2 + +p | +p +p |+ | + | + | + [PA[PA[PA[ 2 |a
2024] 3523 Pork meat BPW | + P | 33.45 |30.46| + | 32.24 | 29.9 | + | 3557 | 31.13 | + | -A A | d@)- / A | +m | +m/+ | + | + | + | + |[PA|PA|PA[2 |a
2024) 3524 (Chicken fillet BPW + P | 3042 |3057| + | 3124 |3257 | + | 322 | 3145 | + | -A | md- | +m/i+ 1%",\'/"3;\')9 mdi+ | +m | +m |+ | + | + | + PA|PA|PA| 2 |b
2024| 3525 [Turkey escalope BPW + P | 3202 |3219] + | 3291 3348 | + | 345 | 33.78 | + |di+| d@y+ | mdi+ “%:ﬁg‘; Y mdi+ | mdi+ | A |+ |+ |+ |+ PAIPA|PA| 2 |b
2024] 3526 [Chicken escalope BPW | + P | 30.71 |30.39| + | 31.73 | 32.76 | + | 32.35 | 30.23 | + | +m/+ | +m/+ | +1/2/+ + mdi+ | +1/2 | +1/2 | + | + | + | + [PA|PA|PA| 2 |b
2024] 3527 [Chicken strips BPW | + P | 28.35 |30.35| + | 29.05 | 39.61 | + | 30.04 | 31 | + | md/+ | +m | +m/+ + mdi+ | +M | +1/2 | + | + | + | + [PA|PA|PA| 2 |b
2024 3533 |Lean duck liver BPW | + P | 281 |28.89 + | 28.06 |31.35| + 3’(\)'/7”7* -130.59* | il+* | -A +m | +mi+ + 4m | +12 | +12 |+ |+ |+ | + PA|PA|PA| 2 |b
2024 3534 E{;Vglj;ﬁs:]gf””ated BPW & P | 2571 |27.95| + | 2745 | 3045 | + | 3179 | 3058 | + | -A | md+ | +12 + +1/2 | #12 | +12 |+ | + | + | + |PAlPA|PA| 2 |b

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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MEAT PRODUCTS (up to 25 g)

1ISO 6579-1¢ Alternative method: BACGene GO Salmonella
> 16h at 34-38°C + storage 72h at 5°C+3°C
o
" C|1|3 PCR result Confirmatory tests Final result- | Agreement
2. < 3 Streaking after
T = 2 = |_5 CFX Opus DW QS5 qTOWER Direct streaking subculture inRVS = | o Sl o
8| = [Product = 2 § g5 ISO 6579-1 3 S
o % g = ° S n ) = 0 ) ) Sl 2 2 [ad g 14 8 =
5| o £ 8 1859 o o 2| @glede = 2 @252 2 8w L g |y
N~ = iT I} = 0 - | = T - | = T - S S8S5/5<§ o L 5 S5 §<5 = @ ol a
S - 2520l 53 8550 3|85 35| 5| o |lwes|285| 20 s lwesl28s| S X 9|8 | x|O|0
w ) o OT| 2 o| Ooc | 2 oc| Oo 2 o | =Z2Zco|oF 3 o |lZ2colog ol = | Kk = w =
o 528 Sl a|c=zx§ 3 n|SZ(§ 3 o | O 5 o) x O 4 5 © | O o o
3 |Exloll @ | exl| ol o | exl| 0l || Xz |25 |Ecx [o4 Xz |25 Ecsw| o o
S |3 a X |3 o x| c o k] ES 229o| ®Q © %.ggg.g =
g @ o i S| 0g6g& = S wgoggl=
= ~ Fl TR (= Fl T wnF
. N/A [31.63 N/A | 30.92 NA | 312
2024| 3535 [RaW fresh marinated | gy |y | p | A (3219 44| NIA | 323 || NIA | 3426 |4H-| -A A md / tm | M | +12 |+ | - | - | - [NP|NDINDY 5 |
chicken meat N/A [32.22 N/A | 335 NA | 313 FN(alD) FNG@ID) FNGalt)
2024] 3536 Raw fresh turkey meat] BPW | + P | 27.87 |26.69] + | 30.32 | 32.4 | + | 33.72 | 32.65 | + | -A | mdi+ | -A + +m | +12 | +12 | + | + | + | + |[PA|PA|PA] 2 |b
2024| 3538 ﬁae";t”es" chicken BPW + P | 2038 |2982| + | 3049 |3225| + | 3225 | 31.96 | + | md-| -A | mdd | +(x5) | +m | +m | +12 |+ |+ |+ | + [PA|PA|PA| 2 |b
2024| 2899 ﬁi";’tsmoked chicken BPW + P | 2632|2916 + | 274 |31.36| + | 2952 | 30.85 | + | mdi+ | mdi+ | mdi+ + #m | +m | +12 |+ | + | + |+ |PA|PA|PA| 2 |D
2024{ 2900 ﬁi";’tsmoked chicken BPW + P 273 |29.1| + | 2826 |31.84| + | 2013 | 3018 | + | -A | md+ | md+ + +mi+ | +mi+ | 12 |+ |+ | + | + |[PA|PA|PA| 2 |D
2024| 2902 |Raw chicken meat BPW + P | 3147 |31.21| + | 3279 | 3209 | + | 3337 | 3082 | + | -A | md- | md+ Z%ﬁ\'fé'f A | +m+ | +12 |+ |+ |+ |+ |PA|PAlPA| 2| Db
2024] 3522 [Chicken BPW | + P | 284 |2947] + | 28.02 | 28.32 | + | 29.86 | 29.23 | + | d | md- | +m/+ + +m | +m | +m+ | + | + | + | + |[PA|PA|PA| 2 | D
2024| 628 [Smoked bacon 21%FT BF(’YXQJ;I)SO + U | 2014 3434 + | 2103 | 1 | + | 2145 - + | +p +p +p + | +p +p |+ |+ |+ |+ |PAlPA|PA| 2 |c
2024| 629 |Sausage 24%FT BF(’YXQJ;I)SO - U | 24.04 [27.44] + | 2481 | 3312 | + | 26.15 | 30.05 | + | +m | +1/2 M + #12 | +M | +M |+ | + | + | + \PDIPDIPD| 2 | ¢
2024| 630 |Sausage meat 20%FT BF(’YXQJ;I)SO + U | 2154 |26.18] + | 2236 | 1 | + | 2312 - + | +m | +m | +12 + wm | 412 | +12 |+ | + | + |+ |PA|PA|PA| 2 |C
2024| 632 |Sausage 20%FT BFa’gngfo + U | 2218 [24.37| + | 23.18 | 34.99 | + | 24.05 | 30.04 | + | +m | +12 | +M + | +p +p |+ |+ |+ |+ |PAlPA|PA| 2 |c
Beef and sheep BPW +T80
2024) 633 | e 24%ET o) | U | 2304 [27.36| + | 2375 | 3586 | + | 243 | 31.03 | + | +M | +M +M + +M | +p +p |+ |+ |+ |+ |PDIPD | PD| 2 |c
2024| 634 [Pate 23%FT BF(’I’ggJ;EO - U 1628 7 |+ 1737 1 |+ 1876 - |+ | +p | +p +p + wp | +p | +p |+|+ |+ |+ PDPDIPD| 2 |c
2024| 635 [Pate 35%FT BF(’I’ggJ;EO -l u 170 | 7 |+ 173 4 |+ 1869 - |+ | +p | +p +p + p | +p | +p |+  +|+ | +|PDIPD PD 2|c
BPW +T80
2024| 637 |Coppa 20%FT (10g/L) + U N/A  31.82| - N/A | 32.01| - N/A 32.05 - st st st / st st st - - - - IND|ND ND| 2 | c
Pork meat rosette BPW +T80
2024| 638 RAGET (10g/L) + U N/A  |31.26] - N/A 33.82 | - N/A 33.97 - st st st / st st st - - - - IND/ND|ND| 2 |c
2024) 689 Raw bacon 229%FT B’a’ggJ;I)SO + | U | 195 |1875 + | 2003 | / |+ | 2084 | 1 |+ | +M | +M | +M . M| +M | +p |+ |+ |+ |+ PalPAlPA| 2 ]c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MEAT PRODUCTS (up to 25 g)

1ISO 6579-1* Alternative method: BACGene GO Salmonella
> 16h at 34-38°C + storage 72h at 5°C+3°C
a
" m PCR result Confirmatory tests Final result- | Agreement
— I
21 o« E= 3 Streaking after
T = 2 = |_35 CFX Opus DW QS5 qTOWER Direct streaking subculture inRVS = | o Sl o
® | 2 |Product £ 8 |8 8= ISO 6579-1 14 S
B % GE) = % 3 < %] %) %) %) 7 =) = g o g o s|F
5| & £ 8 250 8| @8lel8 = S| @8 o838 |2|y, W 2|, W
) K] i 5 o “ o o o o c TS| S<C 3 5 c SS|lcE<c| 8|0 |pn|=|0| v | =
> c ] > E= ) = = | = = o T2/ ¢ Q0 o T2 ¢l E| x| OO0 |x|O|0O
u B |52505 2|55 05| 2|52 05| 2|28 |283|8358| %o | 288|028 838|«| ik =N, =
2 o< ol @1 2<o o 0| 9o o n Jl |xael Emg X J°2 gal Emg c| O o | O o
I ELS|O0OZE| @ | Ews| O O EuL=s| O [} X T —E£® ST Lo X 3 —E£® STl ©
2 |3 | x5 a x| 3 T e S| fg|gge| 8O o 59/ g8¢g|8
g |@ @ i S| 0%6ss = S| wSOosE=
~ [ [ = [ Fl o~ o
. BPW +T80
2024| 690 (Chorizo 22%FT (10g/L) + U N/A  |30.76| - N/A 32.01 | - N/A 31.92 - st st st / st st st - - - IND|ND | ND| 2 |c
2024| 691 Eg;‘;FSTmOKEd bacon BF(YEI)gJ;I)BO + U | 17.19 |21.27] + | 1747 | 1 | + | 22.06 / + | M | 12 +p + wp | +p +p |+ |+ |+ |+ |PAlPA|PA| 2 |c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MILK AND DAIRY PRODUCTS (up to 25 g)

1SO 6579-1* Alternative method: BACGene GO Salmonella
’—C; 16h at 34-38°C + storage 72h at 5°C+3°C
o
E PCR result Confirmatory tests Final result- Agreement
2]
i . < cﬁ Streaking after
© z g = o CFX Opus DW QS5 qTOWER Direct streaking subculture in RVS = 0 e
5| 2 2| g2 ISO 6579-1 B > 8
8 s Product £ 3| g g Q 53 l%
5 = o 1) n I
© 1S = o c » = n = b 35 @ S o O
o = P © = _ © S o i w
g7 g | & %5 s o o E 92 222 5Z & 92 222|808 2| 6 8=z
> c — | 2 = |3 L =T 2 =88] TS| 88 80|28 TS| 8sS|E| x| OO x |O|D
w S |55 05| 2 |s=7|0%| 2|55 05| 2 | 5|23 |(8s8|L3 /5|23 | 8=s8|s| ik =R =
S IEZ0l 00| & %000 8880/ 00| Q| Fs|gos-|e22|5r|lFe|zs=-|e2=|5 © T | O o
ST e e g7 |aT e g T a7 | 2|93 EZ|es8|g0|q8 " EZ go8|°
g @ @ @ <" 88658/72|X | 82 658(%
o - 0~ [ [N
2024] 2104 Raw milk BPW | + | P | 3029 | 296 | + | 30.86 |30.84| + | 34.65 | 30.76 A d+ A + d@)+ +12 | +12 |+ | + |+ | + | PA [PA|PA 3] a
2024|3641 Raw cow's milk BPW + P 3148 | 295 + 28.08 |27.13| + | 30.08 | 30.03 | + -A md/+ md/+ + [ +(2) | +m/+ +m +| + |+ | + | PA|PA/PA|3]|a
2024] 3642 Raw cow's milk BPW | + | P | 32.38 | 2946 | + | 3028 |28.57| + | 31.35 |30.28 | + | -A | mdi+ | md+ | + |+m/+| +m +m |+ | + |+ | + | PA|PA|PA|3]a
NIAL | 29.27/ VA 933 .
2024|3643 Raw cow's milk BPW | + | P | 3072/ | 29.52/ | f+/+ 233 Fi | 1173 | 2604 | + | A | mdi+ | -A Y M|+ -] PA|PA 3|a
/31.14* (30.02 FN(alt)
29.99/ | 29.42/
BPW +T80
2024|2102 Raw butter ogl) | - | U 1808 |2400| + | 187 | / |+ | 1023 | [ |+ |+M | +M M|+ | M| 4 +M |+ | + |+ | + | PD|PDIPD 3|a
2024|2103 Raw butter BF(’%;/I)BO + | U | 2521 |2809| + | 2603 (2964 + | 2532 2819 + | A | +m | +m | + | -A| +M | +M |+ | + |+ |+ | Pa|PAa|PA|3]a
2024] 2106 Raw cream 44%FT BF(’%;/I)BO + | U | 2494 |2787| + | 2532 (3032 + | 2484 (2826 + | +M | +M | 412 | + | +M | +M | +M |+ | + |+ |+ | Pa|PA|PA|3]a
2024|2107 Raw cream 44%FT BF(’%;/I)BO + | U | 225 |2434| + | 2308 (3845 + | 2224 (2697 + | A | +M | +M | + | -A| M | +M |+ | + |+ |+ | Pa|Pa|PAal3]a
2024|2118 Raw cow milk cheese 3206FT BFa’gg*/I)BO | U | 2624 |2851| + | 26.82 |29.49 + | 2529 | 2837 | + | +m | +M | +m | + |+12| +M md |+|+ |+ |+ | PD|PD|/PD 3|a
2024|2119 Raw goat milk cheese 229%FT BFa’gg*/I)BO | U | 3112|2059 | + | 3232|3061 + | 31.03 | 2978 | + | A | dU)M+ | A | + | +M | +M +p |+| + |+ + | PD PDIPD 3|a
2024|2120 Raw cow milk cheese 33%FT BF(’%J/I)BO + | U | 1004 |2084| + | 1934 | / |+ 1943 | [/ |+ | +p | M | M | + | +p | +M +p |+ |+ |+ |+ | PAlPAlPA[3]|a
2024|2121 Raw ewe milk cheese 32%FT B'a’ggjl)so + | U | 2713 |2837| + | 279 [2992 + | 27.33 | 2863 | + | -A | +m mo| o+ | A M +M |+ | + |+ | + | PA|PAIPA 3]|a
2024|2519 Raw goat milk cheese 45%FT Bla/gg;l)so + | U | 3104 |2056| + | 3172 (3042 + | 318 | 2965 + | -A | md+ |d@+ | + | +m | +U2 | 412 |+ | + | + | + | PA |PA|PA|3]a
2024) 2520 Raw cow milk cheese 3206FT B'a"ég;lfo + | U | 1713|2649 | + | 1766 | / | + | 2402 | 2699 | + | +p | +m |+ | 4p | M +p |+ |+ |+ |+ | PA|PA|PA[3]|a

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MILK AND DAIRY PRODUCTS (up to 25 g)

1ISO 6579-1¢ Alternative method: BACGene GO Salmonella
Eg 16h at 34-38°C + storage 72h at 5°C+3°C
o
E PCR result Confirmatory tests Final result- Agreement
(2]
2 - s i Streaking after
T z 2 = ke CFX Opus DW QS5 qTOWER Direct streaking subculture in RVS = 0 2
S| 2 = 2| ge ISO 6579-1 2 S| 8
8 g Product g o S8 3 b E
o — bl > (%] %] ©
5 £ 5 | ©¢< " . " ol 2 8 [ 2 x |8
= < = 3 [ = [ ] w w
g7 § |E|%5 |z E: E: 5, 9c|2%% 33|8, 9z %<8 6 8|25 8 2
> c — | 9 = |3 Q0 = |3 Q0 =293 sS85 (85/88 =90|0o 0| E| x| O 0| x |O|O
o S| 5=2% 05| 2 52%|0% 2 |s523| 05| 2 |52|028/828 /5352|028 328|<| ik 5| s
S 220/ 00| & 220|00 82880/ 00| 8| Fe|go-|eEQ2|5p|lFe|lxzo=|e2|5| O T O o
gl |eT | & gt T e &g T a7 |e|gg TES|se8/ 50 98" £8/ge8|¢8
g | @ @ X $265S T2 X $2652 =
a = 0~ = 0=
. BPW +T80
2024( 2521 Raw cow milk cheese 50%FT (10g/L) - U 19.37 | 26.49 + 19.42 / + 25.36 | 28.8 + +m md/+ +m + +M +M +p + |+ + + PD PD PD 3 |a
2024( 2522 [Raw cow milk cheese 45%FT BT%Q?I?O + U 20.36 | 26.16 + 20.79 / + 28.19 | 31.07 | + -A md/+ -A + +m +1/2 +m + |+ + + PA |PA|PA | 3 |a
N/A  |30.35 31.4/31
2024| 2954 [Raw cow milk cheese 220FT |BPW *T801 |y | 3431 | 3012 | + | 37.81 |29.42 4ar+NVANA 031 | il A | A B | /| +m | +M | 412 | 4| + | - | - | pa |[NBIND S,
(10g/L) 3456 | 29.6 N/A 19 FN(alt)|FN(alt)
. BPW +T80
2024|2955 Raw cow milk cheese35%FT (10g/L) - U 18.21 / + 17.95 / + | 21.16 / + +p +M +M + +p +M +p +| + |+ | + | PD PD PD 3]|a
2024|2110 Pasteurized milk BPW + P 18.01 | 21.39 | + 18.31 / + | 18.25 / + | tM +p +p + +p +p +p + | + + | + | PA|PA|PA|[3|b
2024|3300 Pasteurized milk BPW + P 23.68 | 25.1 + 24.34 |37.75| + 24.23 | 2545 | + -A +1/2 +m + +p +p +p + | + + + PA |PA|PA |3 |b
2024 3301 |Dairy dessert (panna cotta) BPW + P 18.11 | 25.06 | + 19.01 / + | 18.46 / + | +p +p +p + +p +p +p + | + |+ | + | PA|PA|PA|3]|Db
2024) 3302 |Dairy dessert (panna cotta) BPW + P 17.05 | 23.16 | + 17.42 / + 17.5 / + | +p +p +M + +p +M +p + | + |+ | + | PA|PA|PA|3]|Db
2024 2525 |Pasteurized goat milk yoghurt BPW + P 17.48 / + 18.12 / + | 2181 / + | +p +p +p + +p +p +p + | + |+ | + | PA|PA|PA|3]|Db
2024 2526 |Pasteurized cow milk yoghurt BPW + P 23.09 | 284 + 23.52 |31.98| + | 23.19 |27.16 | + | +p +p +p + +p +p +p + | + |+ | + | PA|PA|PA|3]|Db
Pasteurized cow milk cheese |BPW +T80
2024|2114 DA%MG (10g/L) + U 18.09 / + 18.68 / + | 19.53 / + +p +p +p + +p +p +p +| + [+ | + | PA|PAIPA|3|Db
Pasteurized cow milk cheese |BPW +T80
2024|2115 R306MG (10g/L) + U 18.27 | 31.68 | + 19.08 / + | 18.72 / + | +M +M +p + +M +M +p + |+ [+ | + | PA|PA|PA|3|D
Pasteurized cow milk cheese |BPW +T80
2024/ 2116 o0 )~ aogn) | * U N/A | 30.06 | - N/A 3045/ - N/A 3018 - | -A -A -A |- st @) [ -] -]-]-|ND|NDIND 3|b
Pasteurized goat milk cheese |BPW +T80 md/+
2024|2117 b3%MG (10g/L) S U 28.81 | 29.15 + 295 [29.92| + 28.45 | 29.4 + d/- -A -A / -A -A (API4) + |+ + + PA |PA|PA |3 |b
Pasteurized cow milk cheese |BPW +T80
2024|2523 b8UMG (10g/L) i ] 27.34 | 2834 | + 28.34 |30.78| + | 34.61 | 3059 | + | +M +M +p + +M +1/2 +p +| + [+ | + | PA|PA/PA|3|Db
Pasteurized cow milk cheese |BPW +T80 N/AIN/A/|31/31.3 ND
2024|2524 b8UMG (10g/L) 1 ] 31.96 | 30.69 | + 33.14 |31.42| + N/A | /3088 ---| +M +M +p + +M +p +M + | + [+ - PA | PA ) 3(b
2024{ 2449 [Skimmed milk powder Bive"fé‘r’;’th +| U | NA |2046| - | NA [2955 - | NA |3094| - | st | st st /st | st st | -| -|-1-|NDI/NDND 3]|c
2024| 2450 [Skimmed milk powder Bive"fé‘r’g"h - u |2351 | 7 |+ | 2415 | 1 | + | 2887 3082 + | +p | +p T R +p |+|+ |+ |+ |PDIPD PD 3|c
2024{ 2451 [Skimmed milk powder Bive"fé‘r’g"h +| U | 2003|136 | + | 2046 | / | + | 3061 3066 + | +p | +p o |+ || wp |4+ |+ |+ |PAlPAlPA 3]C

Page 159 of 222



Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

MILK AND DAIRY PRODUCTS (up to 25 g)

1ISO 6579-1¢ Alternative method: BACGene GO Salmonella
EQ 16h at 34-38°C + storage 72h at 5°C+3°C
o
E PCR result Confirmatory tests Final result- Agreement
2]
7>’, . £ nﬁ Streaking after
T z 2 = ° CFX Opus DW QS5 qTOWER Direct streaking subculture in RVS = 0 2
S| 2 Z 2|82 ISO 6579-1 g S8
8 | 2 |Product I 8| 88 - o gl s
5| g £ = B¢& ol = ol swl2l 2 x| 2 x | &|°
= < = > _ ] = _ [ S o [T} w
g| g |E|%5 e o o g 92| 22E 43 & 9t 228/ 0|8 2 &6 |8|=2
> c — | v = |3 L = | 0 =|£9 =0S|o S| § L4 =00 0| E| x || O o e}
] 5|%8s = 3= 3 &s=|3= 3|88 s= 32|35 |22 o5 | o885 20|28 o5 | 285 & x P
5=2gT| OT 72 |6§2T|0T| 26525 | 0T | 3 |>c|2c8|cg8|%x0|>c|8c8|og8|E| k% = L
SIELol oo | & EZoloel 8|80l 00| 8 | Fo|EoS |22 | g |lFs|Egss|E22|5 © °| 0 =
sl TleT| 2 |g |2 &g & |x|98 "£F 298/ 50/ 33 " ES|gegd|e
& | @ @ X' 83658 75X 8% 6583
o El-AF [
2024| 2452 [2eMi-skimmed milk powder BPW (broth) -, | ;| 1996 | + | 1951 | / | + | 273 13269 | + | +p | +p |+ | 4p | 4 +p |+ |+ |+ |+ PAIPAIPA|3]|C
calcium / vitamin D) before)
2024| 2454 [Skimmed milk powder Bivtgfé?é;’th + | U | 2433 |1167| + | 2533 | / | + | 3122 |3031| + | +p | +M +p + | +p | +M +p |+ | + |+ | + | PA|PA|PA|3]|C
2024| 2457 Whole milk powder 26%FT BF{}’XJ,I?O + | U | 1827 | / | + | 1711 | / | + | 2006 2088 | + | +p | +p T R p |+ + |+ |+ PA|PA|PA|3]C
2024 2458 Whole milk powder 26%FT B?%&Ifo iz U 17.24 / + 17.8 / + 289 |29.89 | + +p +p +p + +p +p +p +| + [+ | + | PA|PA|/PA|3|cC
2024] 3089 [Lactose Bivgfé?é‘)’th +| U | wA [3047| - | NA [3027] - | NA 3041 - | st | st st | 1| st | st st | -|-|-|-|ND NDND 3]|c
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

VEGETABLES, FRUITS AND FISHERY PRODUCTS (up to 25 g)

1ISO 6579-1¢ Alternative method: BACGene GO Salmonella
2 16h at 34-38°C + storage 72h at 5°C+3°C
c
° . Final
= PCR result Confirmatory tests | Agreement
" o result-
G|, < " Streaking after
T z e | = 5 CFX Opus DW QS5 gqTOWER Direct streaking subculture in RVS = | ) 2
s | 2 - |2 388 ISO 6579-1 B S| 8
< s Product = 8 2% - 3 53 ;%
5 = S o = 2
NS < £ = o c ® . ® o > 2 x| 2 o
5 | & £ 8 &3 3 . = =8 o8| o, |28 088 8 2nU 3 p| U°
> E15 2 8aol9ols 8.0 80 2 8. 9o |s Zs B335 ER Zs B3 sS3|Ex83 28 ¢
L 5| cs5/0g| 3|55 8 |3 |ss5| 85 | 3 == 23 1923| £8/5¢€| 28| 823 |&|ix| &l & =
3 23S /08| 8258 oS | 8 23S8| o8 | g8 Fs5 |ES|Eec gR|Fs ES|EeS|E 0 9O =
5| LTl e g o8 © s o8 © 98 |68 228 €038 8 2888
o x ] T s | X ] T <
a o 2 © S =~ 4 = © S
2024|1747 Raw fish fillet (salmon) | BPW | + P 10.19 | 15.18 + 15.02 16.95 + 29.39 30.57 + +1/2 +m +m + +p +p +p + |+ |+ |+ | PA|PA|PA|4 |a
2024|1748 Raw fish fillet (pollack) | BPW | + P 22.02 | 27.52 + 22.35 29.09 + 23.56 31.88 + +1/2 +M +m + +p +p +p + |+ |+ |+ | PA|PA|PA|4|a
2024 | 1749 Raw fish fillet (cod) BPW | + P 32.23 | 29.63 | + 33.26 30.32 | + | 35.04 | 30.89 | + -A -A md/- / +M +p +p + |+ |+ |+ |PA|PA|PA |4 |a
2024|1752 Raw fish fillet (salmon) | BPW | + P 28.53 | 30.66 + 29.81 31.78 + 33.18 33.07 + -A +m md + +m +M +1/2 + |+ |+ |+ | PA|PA|PA|4|a
2024|1753 Raw fish filet (saithe) BPW | + P 2549 | 27.97 + 25.69 29.39 + 28.79 30.53 + md/+ md/+ md + +m +M +M + |+ |+ |+ | PA|PA|PA|4|a
2024 | 1754 Raw fish (monkfish tail)| BPW | + P 22,21 | 27.99 + 22.54 31.78 + 25.13 31.07 + md/+ +1/2 md + +M +M +p + |+ |+ |+ | PA|PA|PA|4 |a
2024|1756 Raw fish (skate wing) BPW | + P 23.76 | 27.81 + 24.15 29.88 + 28.52 31.16 + +1/2 +m md + +M +p +p + |+ |+ |+ | PA|PA|PA|4 |a
N/A NA | ... | NA NA || NA NA [, i i
2024|1757 Raw prawns BPW | + P 30.23* |29 6a* i+ 30.68* | 29.32* i+ 30.81* | 31.43* i+ A d Q)+ A + +1/2 | +M +1/2 + |+ |+ |+ PA|PA|PA |4 |a
2024|1758 Raw scallops BPW | + P 20.69 | 22.67 + 21.05 / + 21.26 / + +1/2 +1/2 md + +M +p +M + |+ |+ |+ | PA|PA|PA|4 |a
2024|1760 Raw mussels BPW | + P 27.75 | 28.89 + 28.08 29.71 + 29.87 30.18 + +1/2 +1/2 +1/2 + +M +M +M + |+ |+ |+ | PA|PA|PA|4 |a
2024|2216 Bagged lettuce BPW | + P 22.63 | 26.72 + 23.21 / + 34.44 31.06 + md/+ +m +m + +1/2 | +M +M + |+ |+ |+ PA|/PA|PA |4 |Db
N/A/ 31.22/ ND
2024|2217 |Sprouts BPW | + P 31.27 | 29.21 + 33.38 31.11 + N/A/ 30.68/ | -/-I- -A md/- md/- / +1/2 | +1/2 +1/2 + |+ |+ | -|PA|PA 4 |b
N/A | 31.22 @Y
) N/A NA | .| NA NA | .| NA NA [,
2024|2219 [Fresh basil BPW | + P 20.55¢ |29 74* i+ 30.08* | 29.73* i+ 31.03* | 30.48* i+ md/+ +m md/d + +1/2 | +1/2 +1/2 + |+ |+ |+ |PA|PA|PA|4|Db
2024 | 2220 [Fresh parsley BPW | - P N/A 29.82 - N/A 31.38 - N/A 30.55 - md/- -A -A / -A -A did -]l -1-]1-|INANANA |4 |Db
2024|2722 |Lamb's lettuce leaves BPW | + P 18.88 / + 18.79 / + 23.75 29.74 + +m +1/2 +m + +1/2 | +M +M + |+ |+ |+ PAJ/PA|PA|4|Db
2024|2723 Batavia BPW | + P 23.07 / + 23.25 / + 28.8 29.12 + +m +m +m + +1/2 | +M +1/2 + |+ |+ |+ PAJ/PA|PA|4|Db
2024 | 2724 Oak leaf salad BPW | + P 25.81 | 28.72 + 25.5 38.64 + 37.84 30.24 + +m +m -A + +1/2 | +1/2 +M + |+ |+ |+ PAJ/PA|PA|4|Db
2024|2725 [Young sprouts BPW | + P 27.47 | 28.41 + 27.34 33.53 + 30.11 29.27 + -A +m md/- + +1/2 | +M +1/2 + |+ |+ |+ PAJ/PA|PA|4|Db
2024 | 2726 [Fresh coriander BPW | + P 29.01 | 28.51 + 28.99 30.73 + 30.29 29.35 + -A md//+ | + (1) + +m +m +m + |+ |+ |+ PAJ/PA|PA|4|Db
N/A NA |
2024 | 2728 [Fresh mint BPW | - P N/A* N/A* if-* N/A* /31.04% | il* | N/A* | N/A* '/L*/' -A -A -A / A | B -B - -] -]-|NA|NA|NA| 4 |D
N/A 30.34 N/A NIA* | 31.62%
2024|3097 [Sucrine lettuce BPW | + P 30.32 | 29.36 ar 30.34 29.37 ar 35.26 30.67 ar md/- -A -A / +M +M +M + |+ |+ |+|PA|/PA|PA|4|Db
2024|3098 Red oak leaves BPW | + P 29.02 29.4 + 28.81 29.63 + 34 30.84 + (+ I\[jlig:lrz)/gen) md/+ -A + +m | +1/2 +1/2 + |+ |+ |+ |PA|PA|PA|4|Db

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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VEGETABLES, FRUITS AND FISHERY PRODUCTS (up to 25 g)

ISO 6579-1* Alternative method: BACGene GO Salmonella
2 16h at 34-38°C + storage 72h at 5°C+3°C
c
S . Final
= PCR result Confirmatory tests - Agreement
" o
G|, = DHD Streaking after
T z e | = 5 CFX Opus DW QS5 gqTOWER Direct streaking subculture in RVS = | ) 2
c [) o S = 0 §2] o| w
S | 2 product £ 8 33 ISO 6579-1 o > E
© = 5 g = . S| e [%) ks
5| 8 E|E| &5 . 3 - 81088 5|, 8% .58 8882, 80°
* ElE 2 8. e =82 |=3._ |92 |=| %8s |25 535/25|8s 25 355|ER 83 % 8% 3
5§23 | O0%| 2 |52 Og | 2|52%| O=7 | 2 >'c £E8 205 8| X0 |>c| 8| g5 8 ||k A 5
BIESC|0C| 8  ESC| 02 | 8 |ETC| 02 | 8 o S5 | Ecgl 8@ TS| g5 | ES5|6|° s =
= | g a x | g o X | g a 4 [alre] S| o8| S0 |ao9Q S| 568 |3
g8 = & = & = 2° Q8 |£Eq| 32 |2°| 0e EEE |3
a 4 e SF ~ x e ° S
20243099 Mixed salad BPW | + P 21.27 [2655| + | 20.64 / + | 2656 | 28.33 | + md/+ +1/2 | +m + [ +m | +M +m [+ |+ |+ |+ |PA|PA|PA[4]Db
2024|3100 Rocket BPW | + P 29.31 | 3041 | + 29.2 29.65 + 35.95 | 31.14 + md/+ md/+ -A + +m +M +1/2 + |+ |+ |+ PA|PA|PA |4 |Db
2024 | 2206 Melon BPW | + P 22.02 | 2468 | + 22.42 / + 23.6 / + +m +m +m + +1/2 | +M +M + |+ |+ |+ | PAJ|PA|PA |4 | cC
2024 | 2207 Nectarine BPW | + P 20.02 35.3 + 20.48 / + 30.26 29.82 + md/+ +M +1/2 + +1/2 | +M +M + |+ |+ |+ | PA|PA|PA |4 | cC
2024 | 2208 Banana BPW | + P 20.09 29.4 + 20.66 / + 28.92 29.24 + +m +1/2 +1/2 + +1/2 | +M +M + |+ |+ |+ | PA|PA|PA |4 | cC
2024|2209 Apricot BPW | + P 2111 | 2643 | + 21.64 / + | 28.67 | 29.19 | + -A -A +m + +1/2 | +1/2 +1/2 + |+ |+ |+|PA|PA|PA |4 |cC
2024 (2210 [Tomato BPW | + P 18.48 / + | 19.11 / + | 27.43 | 2846 | + +p +p +p + +p | +p +p + |+ |+ |+ |PA[PA|PA]4]C
2024|2211 Red pepper BPW | + P 20.53 | 25.08 | + 21.29 / + 33.62 30.7 + +1/2 +1/2 +m + +1/2 | +M +1/2 + |+ |+ |+ | PA|PA|PA |4 | cC
2024|2212 Mushroom BPW | + P 21.05 | 25.08 | + 21.59 / + 31.01 29.52 + +m +m +m + +1/2 | +1/2 +1/2 + |+ |+ |+ | PAJ|PA|PA |4 | cC
2024|2214 Cucumber BPW | + P 21.5 26.03 | + 22.1 / + 24.68 29.13 + md/+ +1/2 +m + +1/2 | +M +1/2 + |+ |+ |+ | PA|PA|PA |4 | cC
2024 | 2215 |Avocado BPW | + P 18.05 / + 18.5 / + 25.71 28.16 + +1/2 +M +1/2 + +1/2 | +1/2 +1/2 + |+ |+ |+ | PA|PA|PA |4 | cC
20243101 |Yellow plum BPW | + P 18.09 / + 17.74 / + | 28.96 / + +p +p +p + +p +p +p + |+ |+ |+ PAJ/PA|PA |4 |cC
2024|3102 Black grapes BPW | + P 22.2 26.24 | + 21.96 / + 23.44 / + +m +M +m + +M +M +M + |+ |+ |+ | PA|PA|PA |4 | cC
2024|3103 |Carrot BPW | + P 21.3 / + 20.5 / + 27.25 29.17 + +1/2 +M +1/2 + +M +M +M + |+ |+ | +|PAJ|PA|PA |4 ]| cC
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INGREDIENT AND SPECIFIC FOOD (up to 25 g)

ISO 6579-1*¢ Alternative method: BACGene GO Salmonella
= 16h at 34-38°C + storage 72h at 5°C+3°C
% PCR result Confirmatory tests Final Agreement
® " result-
21 £ 3 Streaking after
3| Z 2 = = CFX Opus DW QS5 gTOWER Direct streaking subculture N RVS = | o 2
e 5 > |58 I1SO 6579-1 3 58
© S [Product 1< 8oy Q oS
B % g : % 3 IS %] 5 0 (%] =% = g o (g o § =
— © | = o o] = ] w
g§| ” S £182 | = o L 5. 95222 2w, | 95222 8|8|g|2 8|8z
> £ = S |3 2 = |3 2 = |3 2 =38 52 ¢s2(38p|a8| .58 LS| E|x|C|D| x | OO
w B §2T 0% | 2 625| O0% | 2625 05| 2 >E|2c8 58 %x0|>E8c8 53| €& = E
= | ESC | 08| 8 EXC| 00 | 8 ETC| 0L | 8 KSjESleEec | ESESg eS| § © o =
8 | g o x| 3 o x| 28 |08 £5/ge8|80|28|"Efeggd| e
2024| 2736 |Quail egg BPW + P 19.72 | 18.05 + 19.53 / + 31.94 | 30.86 +p +M +p + +p +p +p + |+ |+ |+ | PA |PA|PA
2024 2683 [Ground curry powder oson g, | P | 2365 |/ |+ | 2466 | [ |+ | 207 2749+ |4p | M | +p | + | 4p | +p | +p |+ + + + PA|PA|PA|5|a
N/A! L NIA ifisjen A/ i+
2024|2687 Dehydrated Provence herb BPW + P NIA*] | -[-*[-% fifixf2% NIAK | -f-*)x NIA* | -f-*-%% 5 +M | +M +M + +M +M +M + |+ |+ |[+| PA |PA|PA|5]|a
26.06* 25.88* 26.04*
. —
2024 2691 gﬂé'cko‘;;‘°°°'ate chip (30% Milk + | P 18.02 / + | 19.07 / + | 1867 | [ | + | +p | +M +p + | +p | +p +p | + |+ |+|+| PA PAIPA |5 |a
2024 2840 [Cocoa powder 32% Milk +| P | 2488 2758 + | 211|055 || 2604 [27.37 |+ | 4p | M | 4p |+ | +p | +p | 4p |+ |+ + PA | PA|PA|S5|a
2024) 2843 |Dehydrated chives Kzgg\éVOTS% + P 2552 | 271 | + | 2644 | 3151 | + | 27.36 | 27.71| + | +p | +M +M + | +p | +p +p | + |+ |+|+| PA |PA|PA|5 |a
NIA/ | 31.07/ N/A/ | 32.09/ NIA/ | 3257/
2024 2846 [Sweet paprika Kzgg\évo+5r>/ + | P NIA/ | 32.74/ | - | NIA | 30.33/ | -4-| N/A/ | 31.88/ |- st | st © /st | st wp |+ |-]|-|- | NP NDINDY 5|
= N/A | 33.05 N/A 30.1 N/A | 32.06 FN@lt |PN(@it) PNl
0,
2024| 3092 fgcoonf dark chocolate 85% Milk + | P 17.05 / + éll'.ggi i L] 2004 | 1 |+ | +p | +p +p + | +p | +p +p | + |+ |+|+|PA|PA|PA|5|a
NIAJ-| 28.5/ Niar | aone [ NIAL | 28781 ND | ND | ND
2024| 3093 [Dark chocolate 75% cocoa Milk + P N/A/ | 28.67/ | -I-I- N/A¥ 31.56*/ ok N/A/ | 28.86/ | -I-I- | +M -C +(3) + +p +p +p + |- - - 5|a
N/A | 28.94 N/A* | 3133 T | N/A/ | 29.25/ PNl FN(alt) FN(alt
NIA/ | 28.49/ N/A/ | 29.84/ NAT | 30.06/
High cocoa powder . N/A* | 32.15% | il- N/A*/ | 30.12% [il-*/- ) ND | ND | ND
202413094 | o colate (50% cocoa) Milk * | P | 35199 3062t Niaw | 2050+ |l NV 28730\ SHEIEBEERC B 1 FEAHEA AT e el |
N/A* | 30.36* N/A* | 29.95 '
2024| 3096 [Turmeric Kzgg\évofs% + | P | 2435 | 2500 + | 2326 | / |+ 2615 |2072| + | +p| +M | +p | + | +p | +p | +p |+ +|+|+| PA PA|PA|5|a
Milk powder infant formula BPW 2X +
2024| 2459 with probiotics (L.Reuteni | T80 (10g/L) | - U 23.98 / + | 2462 | 3932 | + | 2581 |3039| + | +p | +p +p + | +p | +p +p | + |+ |+|+|PD |PD|PD| 5 |b
1.7.10%) 24.3%FT (broth before)

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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INGREDIENT AND SPECIFIC FOOD (up to 25 g)

ISO 6579-1*¢ Alternative method: BACGene GO Salmonella
16h at 34-38°C + storage 72h at 5°C+3°C

E . Final
m PCR result Confirmatory tests Agreement
® " result-
21 o £ 3 Streaking after
@ % 2 =|_5 CFX Opus DW QS5 gTOWER Direct streaking subculture N RVS = | o = ©
3| 5 |product 2 91884 ISO 6579-1 3 s
5| E :  fE5% s .58 5 &8 2 . 83
s T [25 06 [ = [ S w w
g| 7 S £22 | s o o 5. 9522 425, 9cE2E| 868 = & 8 =
> = (IR o o Y] = | B g} = | 3 g} = |Ca &5 g5 ouwle o L5 o S| E |x| 0O o| O
(o 5 255|385 | 3 235/ 35 |3 |2s35 05| 3 SLngg 925292t nwsg =g & 9B X o
o o n | SZ o | oZ o 25| §° 0O | x0O |25 | §0° 0o °| € |O (= o
s ETL | 0L | o |[ETL| 0L | o |ETL 0Ll | o |m8xoglEcg|ax|m8xeglEc| 5 o
g | £ a x | < a x |5 a ¥ 0g|TEZ 958 50/ 28" E£8 58| o
. » = n = n = —‘ s sl cEF J=|d S5 SEG| =
£ 28088 2% | 280988 T
Milk powder infant formula BPW 2X +
2024|2460 with probiotics (L.Reuteni T80 (10g/L) | + U 19.01 / + 19.56 / + | 2838 [29.74| + | +p +p +p + +p +p +p + |+ |+|+| PA|PA|PA|5|Db

3.09.10%) 27.6%FT (broth before)
Milk powder infant formula BPW 2X +
2024|2461 with probiotics (L.Reuteni T80 (10g/L) | + U 23.01 | 2212 | + 23.41 / + | 25.39 / + | +p +p +p + +p +p +p + |+ |+ |[+| PA|PA|PA|5|Db

3.2.105) 24.2%FT (broth before)
Milk powder infant formula BPW 2X +

2024 2462 with probiotics (L.Reuteni T80 (10g/L) | + U 21.04 / + 21.68 / + | 22.26 / + | +p +p +p + +p +p +p + [+ |+ |+ | PA|PA/PA|5]|Db
3.2.105) 24.3%FT (broth before)
Milk powder infant formula BPW 2X +

2024|2463 with probiotics (B.infantis T80 (10g/L) | + U 21.56 / + 22.06 / + | 3364 | 3247 | + | -A | +M +p + -A +M +p + |+ |+ |[+| PA|PA|PA|5|b
5.3.10%) 22%FT (broth before)

Milk powder infant formula
ith probiotics

2024 2464 ((Limosilactobacillus BPW 2X + U 20.1 26.33 | + 20.6 / + | 2454 / + | +p +M +p + +p +M +p + |+ |+ |+ | PA|PA/PA|5]|Db
L (broth before)
fermentum heriditum
6.3.10°)

Milk powder infant formula

with probiotics BPW 2X

2024|2465 g:mgzitlar%t%l;?ﬁji:ltufn (broth before) + U 22.1 2597 | + 22.09 / + | 28.05 | 2994 | + | -A +p +p + -A +p +p + |+ |+ |[+| PA|PA|PA|5|Db
105,105 )

2024 2466 [Nfant cereals with ?:nv;\/llazs)é ol +| u | 1848 | + |+ | 1000| + |+ 3008|2060 + | 4p | 4p |+ | +p| +p | +p |+ | +|4|+|PAlPAlPA|5 b
probiotics (B.lactis 1.08.10°%) (broth before)

2024 2467 [Nfant cereals with imll:s)é;;, - U | 2302 |2363| + | 2316 | / | + | 3705 |3134| + | +p| +M | +p | + | +p | +p | +p |+ |+|+|+|PD|PD PD 5 |b

probiotics (B.lactis 3.9.10%) (broth before)

Infant cereals with BPW 2X + a-

2024|2468 |probiotics (Bifido bactéries | amylase 1% | + U 21.35 | 21.47 | + 21.86 / + | 2483 (3861 | + | +p | +M +p + +p +p +p + |+ |+|+| PA|PA|PA|5|Db
2.6.10%) (broth before)
Milk powder with probiotic BPW 2X +

2024{ 3082 24.2%FT (5.36.10° L.reuteri T80 (10a/L. + U 21.62 / + 21.6 / + | 23.05 | 26.74 | + | +p +p +p + +p +p +p + |+ |+ |[+| PA|PA|PA|5|Db
DSM17938) (10g1L)
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INGREDIENT AND SPECIFIC FOOD (up to 25 g)

ISO 6579-1¢ Alternative method: BACGene GO Salmonella
> 16h at 34-38°C + storage 72h at 5°C+3°C
% PCR result Confirmatory tests Final Agreement
® " result-
21 o £ 3 Streaking after
3| Z 2 = = CFX Opus DW QS5 qTOWER Direct streaking subculture inRVS = | o 2
5|3 5 S 58 ISO 6579-1 G S8
® | a |Product g 3 gexn - g S
1S E £ 182 5 [ 39 a 59| 5|32 © 3 ] § "
— T | =D _ = _ i) L Ll
5| @ 5 g5 | & o o 5., 95 22c| 42|85, 2:cS2c/ 8 6|82 6 8| =2
> £ L2 2o 2 | =22 | B |22 |2 | =2|88,328 %220 |88|,58 88| E|x|Ol0| x| O|0D
w 3 525|005 | 2 |§52%| O | 2|52%| 05| 2 |>c|2E28/ 8353 %0/ >c/®e8 53|« |k = =
= < a < a < = ° S ~ ° L2l c 0 S 0O o
= ECl| 0l o [ETC| 0L o | Eqx L0l | o SxoeglEcg|ax Sxe|lEcs| o
8 |3 [ x| 3 a x| o |08 £5/ge8|80|28|"Efeggd| e
@ | @ @ @ X ngoss T2 X nSos8| <
~ T Fl T
Milk powder with probiotic
B7%FT (4.82.10° BPW 2X +
2024( 3083 Limosilactobacillus T80 (10g/L) + u N/A 29.77 | - N/A 30.1 - N/A | 3012 | - st st st / st st st - |-|-|-|ND|ND|ND|5|b
fermentum heredite)
Milk powder with probiotic BPW 2X +
2024 3084 [25.2%FT (1.27.10* L.reuteri + U 22.06 24.29 + 22.14 / + 23.26 / + | +p +p +p + +p +p +p + [+ |+ |+ | PA|PA|PA|5]|Db
T80 (10g/L)
DSM17938)
Milk powder with probiotic BPW 2X +
2024|3085 22%FT (8.55.105 + U 1517 | 21.71| + | 15.02 / + | 18.29 / + | +p | +p +p + | +p | +p +p + |+ |+ |+ | PA|PA|PA|5|D
c7 U ) T80 (10g/L)
Bifidobacterium infantis))
2024] 2730 [Eggs (BIO) BPW + P 19.21 [ 2475 | + | 19.15 / + | 31.66 [31.03| + | +p | +p +p + | +p | +p +p + |+ |+ |+ | PAPA[PA|5 [C
2024| 2731 [Eggs (free-range hens) BPW + P 20.64 | 20.46 | + 20.66 / + | 26.41 / + | +p +p +p + +p +p +p + |+ |+ |+ PA|PA/PA|5]|cC
2024| 2733 |Pasteurised liquid egg yolk BPW + P 35.34 / + 34.83 / + | 31.21 / + | +p +p +p + +p +p +p + |+ |+ |+ | PA|PA/PA|5]|cC
2024 2735 z‘g"‘;teu”sed liquid whole BPW + | P 22.09 / + | 21.94 / + | 2866 |30.35| + | +p | +p +p + | 4p | +p +p |+ |+ |+ |+ | PA |PA|PA|5 |c
2024| 2957 [Eggs (free-range hens) BPW + P 22.06 | 12.77 | + 22.06 | 23.74 | + 21.3 / + | +p +p +p + +p +p +p + |+ |+ |+ PA|PA/PA|5]|cC
2024] 2958 [Eggs (BIO) BPW + P 21.03 [ 1221 | + | 20.86 / + | 2054 [3151| + | +p | +p +p + | +p | +p +p + |+ |+ |+ | PAPA[PA]5 [C
2024 2959 z‘g"‘;teu”sed liquid whole BPW + | P 2264 | 1253 | + | 2218 | 21.47 | + | 31.92 | 3225 | + | +p | +p +p + | 4p | +p +p |+ |+ |+ |+ | PA |PA|PA|5 |c
2024| 2734 |Pasteurised liquid egg white| BPW (1/40) | + U N/A 30.42 - N/A 31.3 - N/A | 30.64 | - st st st / st st st - -1 -1-]ND |ND|ND|5]|c
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PRODUCTION ENVIRONMENTAL SAMPLES

ISO 6579-1*¢ Alternative method : BACGene GO Salmonella

= 16h at 34-38°C + storage 72h at 5°C+3°C
c
<} Final result- | Agreement
E i E%Erfss:rlt sl Confirmatory tests without without
g - o P PREraser PREraser
21 = I CFX Opus . . 7 Streaking after
=z o o >
S ° = S| 5 @ (Deepwell) QuantStudio 5 (Fast) qTOWER Direct streaking subculture in RVS -§ » §lo
8 | o [Product < S| o3 S| & 2| &
S % E = % % ® o T 0 ® o T 0 g ; (%) %) S F
. T | 2 T =3 T © < = T < = | = x o
g| “ §|£|a2| & 8 8 S, |ze 222|428, |2c|22E| 5|8 |8|lw|Y|2|w|U
> c L 2 © = © = © = 5_$ gQ %fﬂg 0O ag gQ %@Q © £ Ol w = (e} n =
w S| T |9z |2 T |9z ]| 2 ° Og|Z|>c| 28 |83F8|%0|>c|eg8|e8g8|F|=|x|©@|C|x|CO| O
o c O (o c oo 5] c L0 (o|lFe|ls=|Ec=|oeg|Fe|€E=|Ec=| @ = | i 'Er L '5—
o| g x| g x| g x/08| 38 |2e8|50|88|Aa8|2e8|8|8|° S
= Q ESHNCRS Q 9
S| 3 S 3 X |22 |6358|72|X |2&|658|0|=
=16 & ” xE | oF -l oF @
2024| 2370 [Swab after cleaning (pastry product) | BPW | - P N/A [29.72 | - | N/A | 3058 | - N/A 3053 | - | st st st / st st st - - -] - - [NA[NA|NA |6 |a
2024| 2371 Wipe after cleaning (pastry product) | BPW | + P 18.27 | 23.37 | + | 18.29 / + | 28.89 | 2937 |+ | +p +p +p + +p +p +p + + [+ | + + | PA|PA|PA|6]|a
2024| 2376 ﬁ]";iztﬁ‘:f)er cleaning (dairy product | goyy | 4 | p | 1809|2427 |+ | 180 | / |+ | 198 | / |+| +p | +p +p + | +p|+p| #p |+ |+ |+|+|+|Pa|PA|PAlG]|a
2024| 2377 SPONge before disinfection (dairy BPW | + | P |19.32 2596 |+ [1925| / | + | 29.94 |2964 |+ | +p | +p +p + |+p|+p| +p |+ |+ |+|+|+|Pa|PAlPAl6]|a

roduct industry)

Wipe before disinfection (dairy
roduct industry)

ISponge after cleaning (dairy product

2024|2378 BPW | + P 20.16 | 24.14 | + | 20.02 / + 31.64 (3003 |+ | +M +M +M + +M | +1/2 | +1/2 + + |+ | + + |PA|PA|PA |6 |a

2024] 2379 indsutrie) BPW | + P 19.99 | 2517 | + [ 1957 | 3438 | + | 29.28 | 29.15 | + | +p +p +p + +p | +p +p + |+ |+ + |+ |PA|PA|PA|6]|a
2024| 2380 m‘l’if‘rf;?r cleaning (dairy product | goyy | | p 1901 2617 |+ |1901| / | + | 3160 [ 3020 |+ | +p | +M | +p + |+p|+p| #p |+ |+ |+|+ |+ |Pa|PA|PAlG]|a
2024 2965 ﬁl%%”s?g;"“er cleaning (dairy BPW | + | P |1005| / |+ |1847| 1 | + | 26585 |3026 |+ | +p | +M +p + | +p|+p| +p |+ |+ |+|+ |+ |PalPA|PA|6]|a
2024| 2966 |Wipe after cleaning (dairy industry) BPW | + P 18,31 | 30.87 | + | 18.11 / + | 2459 | 3039 |+ | +p +p +p + +p | +p +p + |+ |+|+ |+ |PA|PA|PA|6|a
2024{ 2967 \Wipe (dairy industry) BPW | + P 18,44 | 32.05 | + | 18.15 / + 28.1 [30.04 |+ | +p +M +p + +p | +M +p + + |+ | + + | PA|PA|PA|6]|a
2024 2968 [Process water (dairy industry) BPW | + P 18,43 | 32.12 | + | 18.02 / + | 2323 | 3354 |+ | +p +p +p + +p +p +p + + [+ | + + | PA|PA|PA|6]|a
2024| 1764 [Residues of shredded beef BPW | + P 19.44 | 23.97 | + | 20.02 / + | 2214 | 30.88 |+ | +p +M +p + +p | +M +p + |+ |+| + |+ |PA|PA|PA|6|Db
2024 1765 [Residues of shredded beef BPW | + P 20.01 | 2397 | + | 20.1 / 1 19.6 / + | +p +M +M + +p +p +p 1 + |+ | + + [PA|PA|PA|6|Db
2024] 1766 [Residues of parmentier BPW | + P 22.04 | 22.78 | + | 22.27 / + 22.28 / + | +m | +1/2 +1/2 + | +1/2 | +M +M + + [+ | + + |PA|PA|PA|6|Db

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

ISO 6579-1¢ Alternative method : BACGene GO Salmonella
= 16h at 34-38°C + storage 72h at 5°C+3°C
c
o Final result- | Agreement
E without igErSS;It rotocol Confirmatory tests without without
2 - e} P PREraser PREraser
> 3 Il CFX Opus . . . Streaking after
4 o o >
S P = S| 5 B (Deepwell) QuantStudio 5 (Fast) qTOWER Direct streaking subculture in RVS -§ » Sl
8 g Product g 3 88 g § % '%
o i = — _ . ® - ® - £
= 3 S s | 25 =3 =y =3 T D c B =~ T D Il=| 2|9 x| 2 x [O
3 @ S = n_.:). %) e %) ‘_30) TS EE’E mﬁ ‘_gw TS LE)<C):»E S % 2 w | Y 2 S
> = T o = = = © =|29| co |58 |8H|2g|lcsS|e 58| © Ol |[2|0|wn|=3
c = 8 8 8 20| 65 |o85|20|28 | 65| o8G5 | o | £ 6) o
u S 3 Og |2 B O | 3 3 O |2|>E| €8 |25 8|%x0|>E|£8|es8| T |=(xX|C9|2|x|9]°8°
o c 20 || < a0 | g c L0 |9 FS g5 |Ecg|dax|FS|ss|ESs| 2| €18 = | & =
2 8 ©l g o g 198 vwe 2245|8088 |vwg|225| 1|8 e
S 3 S S X |28 |638&|72|X |2&|6s8|0| =
& n n n - nF - nF| 3
2024| 1767 Residues of chipolata BPW | + P 21.22 | 2422 | + | 21.63 | 30.98 | + 239 (3041 |+ |[+1/2| +M +M + +p +p +p + + |+ | + + |[PA|PA|PA|6|Db
2024 1768 [Residues of chipolata BPW | + P 22.03 | 24.14 | + | 2235|3357 | + 241 (3164 |+ | +M +M +M + +M | +M +p + + |+ | + + [ PA|PA|PA|6|Db
2024| 1819 Vaccum dust BPW | + P [1012| / |+ |2009]| / + | 26.00 [3122 |+ | +p | +p +p + | +p | +p +p + |+ |+| + |+ |PA|PA|PA|6]|D
2024{ 1820 Vaccum dust BPW | + P 20.49 / + | 20.88 / + | 26.39 (3043 |+ | +p +p +p + +p | +p +p + |+ |+| + |+ |PA|[PA|PA|6|Db
N/A | 2493 [, .| NIA | 2467 |, .| NA o
2024|1821 Vaccum dust BPW | + P 23.64* | 26.31* i+ 23.48* | 23.91* i+ 28 71* -/28.81*i/+*| -A +p +p + A | +p +p + |+ |+| + |+ |PA|PA|PA|6|Db
N/A [31.01 [, .| NA | N/A |, .| 35.91 il
2024|1822 Vaccum dust BPW | + P 24.85+ | 27.08* i+ 2455+ | 25.5% i+ 28,39 -[29.4* |i[+*| +p +p +p + +p | +p +p + |+ |+|+ |+ |PA|PA|PA|6|Db
2024| 1823 Vaccum dust BPW | + P |1721| 162 |+ |18.86| / + | 20.36 I |+ +p | +p +p + | +p | +p +p + |+ |+| + |+ |PA|PA|PA|6]|D
2024( 1824 Vaccum dust BPW | + P 28.54 | 2783 | + | 30.75 | 27.87 | + | 33.13 | 304 |+ | -A -A -A / +1/2 | +1/2 | +1/2 + + |+ | + + | PA|PA|PA|6|Db
2024{ 1825 Maccum dust BPW | + P 247 | 21.3 |+ | 26.61 [26.75 | + | 27.92 |29.18 |+ | -B | +1/2 +M + A | +M +M + |+ |+ + |+ |PA|[PA|PA|6|Db
2024 1826 Vaccum dust BPW | + P 28.93 |128.39 | + [ 31.54 | 29.11 | + 3288 (3054 | + | +m +m +M + +M | +M +p + + |+ | + + |[PA|PA|PA|6|Db
NIA | NIA g NIA 1 NIA i) A | A
2024| 1827 Vaccum dust BPW | - P NAx | NA* R0 NIAx | 7.3 | (a0 7o 7] st st st / st | st st - |- |-]-]-|NA|NA[NA |6 |D
N/A** [30.59** N/A** (30.99** ’
NA 114.03 Lo | NIA | NIA e | | A
2024|1828 Vaccum dust BPW | - P [34.15%|13.53* ", | NJA* | 57* (7., N/A* [31.0 4**i—** st st st / st st st - - -] - - [NA[NA|NA|[6|D
N/A** [30.74** N/A** 30.54** ’
2024 1829 Vaccum dust BPW | + P 220 | 2545 | + | 21.6 / + 22.8 / + | -A +M +p + -A +M +p + + |+ | + + [ PA|PA|PA|6|Db
2024| 2367 Prrggﬁif)water after cleaning (pastty | gpyy | & | p | 1841|2699 |+ |1835| / | + | 3117 |3022 |+ | +p | +p | +p | + | +p | p | +p |+ |+ |[+|+ |+ |PA|PA|PA |6 |c
2024| 2368 F;;’gterisp‘r"fgﬁrcge‘(ore cleaning BPW | + | P |1829| 252 |+ |1832| / | + | 3219 |30.12 |+ | +p | +p +p + | +p | +p | +p |+ |+ |+|+ |+ |PA|PA|PA|6|C
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PRODUCTION ENVIRONMENTAL SAMPLES

ISO 6579-1¢ Alternative method : BACGene GO Salmonella
= 16h at 34-38°C + storage 72h at 5°C+3°C
c
o Final result- | Agreement
8 onfirmatory tests without without
E without E’gérfss;rlt rotocol St i i
2 - e} P PREraser PREraser
> 3 Il CFX Opus . . . Streaking after
4 o o >
S P = S| 5 B (Deepwell) QuantStudio 5 (Fast) qTOWER Direct streaking subculture in RVS _§ » Sl
3 s Product £ 8| 8% z o 2 l%
S -l ge @ - @ - E| > s
®© o c e [ e (%] %] (%] [%2] =
5| & £E18|85| 8 3 3 = |28 |88 |- [=8|c88|S| 5|8 R @ ©
] L i 5 = = = Sy| 25 |5<5|2W|8n|25(/5<5| 8| % |54« = o 2
> £ | = =| s 2| = =|g8| 52 |5=2/80|28|52|3=2|S E(2183(2/%|3
w S| % |[£812a| @ |28|2a| @ |£8|2|25| £ |STS|%x0|>25|E3|ST8| g | < & = S P
© c = o [} c = O [} c = O [} K=} < = E c =z [ONd K] < T E c T 2 = O o O o
o =l 14 Q 14 =l X088l mno |2298|8BO|B8|wo|2e8| w S
‘g § § §  © 3 | £ IS alas o A= e 3| © 2
S| ® T < x D505 2|X |25|0685| 0 | =
& »n n »n [ = [ nF~|la
2024) 2369 P:ggﬁif)water after cleaning (Pastry | gpyy | + | p | 100 2414 |+ [1871| 1 | + | 2023 [2962 |+ | +p | +M +p + | +p | +p| +p |+ |+ |+|+ |+ |PA|PAlPA|6|cC
Process water after cleaning (multi
2024] 2370 component product) BPW | + P 18.35|22.87 | + [ 1856 | 39.5 | + | 21.92 / + | +p +p +p + +p | +p +p + +| + | + |PA|PA|PA |6 |C
Process water after cleaning (multi
2024 2371 component product) BPW | + P 18.21 | 31.32 | + | 18.63 / + 295 |[2953 |+ | +p +M +M + +p +p +p + + [+ | + + | PA|PA|PA |6 |C
2024 2372 Prrggﬁif)water before cleaning (fish | oy | 4 | p | 1942|2505 |+ |1046| / | + | 3278 |3023 |+ | +p | +M | +M + | +p|+p| +p |+ |+ |+]|+ |+ |PalPalPAls]c
Process water after cleaning (dairy
2024|2373 roduct industry) BPW | + P 18.57 | 26.05 | + | 18.56 / + | 2385 (2741 |+ | +p +p +p + +p | +p +p + |+ |+ + |+ |PA|[PA|PA|6|C
Process water after cleaning (meat
20242374 | o dustry) BPW | + P |18.08|22.01 |+ |18.01| / + | 2322 [27.75 |+ | +p | +p +p + | +p | +p +p + |+ |+ + |+ |PA|PA|PA |G |C

Page 168 of 222



Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

PRODUCTION ENVIRONMENTAL SAMPLES

1SO 6579-1¢ Alternative method: BACGene GO Salmonella
16h at 34-38°C + storage 72h at 5°C+3°C

= Final result-
Q PCR result . . Agreement
" ﬁ? with PREraser protocol CCITTELIRUES Pvaélrt:ser with PREraser
% |, I © :
%‘ z g = .% CFX Opus (DeepWell) |QuantStudio 5 (Fast) qTOWER Direct streaking Streaklngir?flt:f\;;ubculture 0 g
c [0} - © k7 ]
® | o [Product 5 8 |3 g’_ﬁ 4 g5
5|k E| 5 |855 _ 08| 088 | =|- e8| B8 |38l 2|2 x| 3 x| S(F
5| @ §legloz | E .| < .| 8s| 25| 5<5 |35 |84 25|5<5 |58 2|8|8/2|&|g|s
s = w © L~ s | 2= = 2= S| 22 | pos| o8 | L0 |2l | pnoo| o285 |© E| £ 3 3
m 2 631981 2|1683|92382|83| 938 |3|25|258| 238 | x0|25|258| 2358 |0l E|X|C x| @
2 £l | O o | gl |lao| g | gl| 20 |g|F-e|xc—-|ES2=| g |FS|xc=| E2= SIR=NNs 5| L =
5 | £ e | £ e | £ ¥ 98| EZ| 58|80 |98| £8| 58|28 §|° ©
= Q S| 80 = 9 9
a | ? @ @ X hS|0es| T2 |X hS| 058 =
e = n - = 0~ <
2024| 2370 [P after cleaning BPW | - P NA | 2979 | - | NA |3025| - | N/A | 3045 | - | st st st /| st st st -l -]-]-]-|NA|NA|NA |G |a
pastry product)
Wipe after cleaning
2024( 2371 pastry product) BPW | + P 18.09 | 25.73 + | 17.94 / + | 21.47 / + +p +p +p + +p +p +p + |+ |+ [+ + |PA|PA|PA|6|a
2024| 2376 DWab after cleaning (dairy | gpy, |, P | 1801 | 2692 | + |1762| /1 | + |2086| / + | 4p +p +p + | +p | +p +p + |+ |+ |+|+|PalPAalPAls6|a

roduct industry)
ISponge before
2024|2377 disinfection (dairy BPW | + P 19.03 | 22.82 + | 18.66 / + | 2371 | 26.11 | + +p +p +p + +p +p +p + |+ |+ |[+| + |PA|PA|PA|6|a
roduct industry)

Wipe before disinfection

2024 2378 [!'P . BPW | + P | 2000 | 2522 | + |2005| / |+ | 234 | 2815 | + | +M | +M +M + | M| #12 | 412 |+ |+ |+ |+|+ [PalPA|PA|G]|a
dairy product industry)

2024| 2379 SPONge aiter cleaning BPW | + P | 1921 | 2588 | + |1912| / | + |2238| 2737 | + | +p +p +p + | +p | +p +p + |+ |+ |+|+ |PA|lPA|PA|B |a
dairy product industry)

2024| 2380 [Vipe after cleaning (dairy | gy |, P | 1852 / + |1848| 1 | + |2232]| 284 | + | +p +M +p + | +p | +p +p + |+ |+ |+|+ |PA|PA|PA|B |a
roduct industry)

2024| 2965 [SPONge after cleaning BPW | + P | 1848 | 26.49 | + |1838| / | + |26.19| 2948 | + | +p +M +p + | +p | +p +p + |+ |+ |+|+ |PA|PA|PA|B |a
dairy industry)

2024 2966 m‘;esf‘rf;)e' cleaning (dairy | ppy, | P 18.1 / + |1808| / | + |2044]| + | +p +p +p + | +p | +p +p + |+ |+ |+ + |PA|PA|PA|6 |a

2024| 2967 Wipe (dairy industry) BPW | + P 18.14 / + 17.95 / + |20.23 / + +p +M +p + +p +M +p + + |+ |+ | + [PA|PA|PA

2024 2968 ﬁrgjgﬁi)water (dairy BPW | + P | 18.08 / + (1759 | / | + |1958]| 3464 | + | +p +p +p + | +p | +p +p + |+ |+ |+ + |PA|PA|PA|6 |a

2024| 1764 E:;'d”es of shredded BPW | + P 195 | 2592 | + | 199 | - | + |2524| 3023 | + | +p +M +p + | +p | +M +p + |+ |+ |+|+ |PalPAalPA|6|Db

2024| 1765 E:;'d”es of shredded BPW | + P | 2020 | 26.05 | + [21.07|3019| + |2511| 309 | + | +p +M +M + | +p | +p +p + |+ |+ |+|+ |PalPAalPA|6|Db

2024 1766 Residues of parmentier | BPW | + P_ | 22.00 | 26,56 | + |23.20|28.81| + | 255 | 31.06 | + | +m | +l2 | +12 + [+12] M +M + [+ [+ [+ ]|+ |[PA|PA|PA|6 |D

2024 1767 Residues of chipolata BPW | + P | 2017 | 260 | + |20.47]| - | + |23.06] 3107 | + | +1/2 | +M +M + | +p | +p +p + [+ [+ [+ ]|+ |[PA|PA|PA|6 |D

2024| 1768 [Residues of chipolata BPW | + P 21.06 / + [21.41|3328| + | 23.3 / + +M +M +M + +M +M +p + + |+ |+| + [PA|PA|PA |6 |Db

2024|1819 Vaccum dust BPW | + P 20.2 28.2 + |[20.72 / + | 23.27 / + +p +p +p + +p +p +p + + |+ |+| + [PA|[PA|PA |6 |Db

2024| 1820 Vaccum dust BPW | + P 21.12 | 26.23 + 21.7 / + | 235 / + +p +p +p + +p +p +p + + |+ |+]| + [PA[PA|PA |6 |Db

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

1ISO 6579-1* Alternative method: BACGene GO Salmonella
. 16h at 34-38°C + storage 72h at 5°C+3°C
Final result-
Q PCR result . . Agreement
" ﬁ? with PREraser protocol CCITTELIRUES Pvaélrt:ser with PREraser
‘D . < kel =
%‘ i g = - .% CFX Opus (DeepWell) |QuantStudio 5 (Fast) qTOWER Direct streaking Streaklngir?flt:f\;;ubculture @ g ®
S = = 7] Q ] o a
@ Product < o |8 < 2
5|2 A e 8| 088 = 8| o88 382 8| |&|8 x| 5"
5| & S| c|al | = s S S,| &5|5<5| 35|88 &5|5<T5|RE 2| 5|wll|8|g|Y°
N = (i [} [T = [T = | © - = |50 32 sl | 20 |B0 T2 &c2 |8 E g 7] Ol w
5 ST 0o > ST |0o| 2| ST | Oo S| 5 |®c8| 8= 8 |2 23| 8= 8 E| E| X || O | x| O] O
w o 2o | o ¢l co|ldo|g|leo|l a0 | 8| Fs|ess 2o | 32 |F§|lxzss 2° 10E| = | Lk = | @ =
= =S = Q e | = Q e | = Q S 1xe=| Ecg | 8 Sl1E25| Ecsg |me|l E| O | O o
g | = S €l s | 98| " EZ8| 228 |80 |38| £E8| 228 |=¢9|g
e | ” ’ ’ *T] BEozE| TR dglogE| |z
2024|1821 \Vaccum dust BPW | + P 2351 | 10.78 | + |[22.96|21.48 | + 30'\‘/0A7* =l A +p +p + -A +p +p + |+ |+ |+|+ |PA|PA|PA|6|D
27.33 | 10.39/ | ., . N/A s
2024{ 1822 Maccum dust BPW | + P 23.16% | 26.0¢ il+* | 36.24 | 7.6 *+ 3060 -/- i+ +p +p +p + +p +p +p + + |+ |+| + |[PA|PA|PA|6|Db
2024] 1823 Vaccum dust BPW | + P 2027 | 1626 | + |20.0326.44 | + |26.48 / + | +p +p +p +p +p +p + [+ |+ [+ + [PA[PA]PA]6 | D
2024|1824 Maccum dust BPW | + P 33.56 31.73 + 3455|3138 | + [35,72| 31,07 + -A -A -A / +1/2 | +1/2 +1/2 + + + |+| + [PA|PA|PA[6 |Db
2024|1825 Maccum dust BPW | + P 35.03 / + |36.37 / + 35N/0A£* -/30.82* [il+* | -B +1/2 +M + -A +M +M + |+ |+ [+| + |PA|[PA|PA |6 |D
2024| 1826 Vaccum dust BPW | + | P | 3920 | mage |ipee | 2030 1 NA N | AL N it | 4m | m M v M| M o |+ |+ |+|+|+ |PalPalPale|n
NA g o ) NAENA | A | A |
2024( 1827 Vaccum dust BPW | - P N/A* 30,59+ k-2 N/A* | N/A* |7 N/A® | 31.13% I-**| st st st / st st st - - - -] - |[NA|INA|NA|6|Db
N/A** ) N/A** [30.63** )
2024l 1628 v NIA gy | NA M AR
accum dust BPW | - P N/A 30,75+ %= | N/A* |30.61**| ", N/A* | 3247+ i- st st st / st st st - - -|-] - |[NA|INA|NA|6|Db
N/ *% . N/ *% .
2024|1829 Vaccum dust BPW | + P 23.01 25.24 + 23.66 | 28.64 | + [24.66 | 31.97 + -A +M +p + -A +M +p + + + |+| + [PA|PA|PA[6|Db
2024 2367 Elré’;neiizv("pa;gr?ﬁg ducty |BPW| P | 1817 | 250 | + 181 | 7 | + |20909| + | +p +p +p + | +p | +p +p + |+ |+ |+|+ |PalPAalPA|B]|cC
2024| 2368 [ rocess water before BPW | + P | 1807 | 2584 | + |1794| / | + | 198 / + | +p +p +p + | +p | +p +p + |+ |+ |+|+ |PA|lPA|PA|B|C
cleaning (pastry product)
2024| 2369 [ rocess water after BPW | + P | 1851 | 3446 | + |1843]| + | 2146 1 + | +p +M +p + | +p | +p +p + |+ |+ |+|+ |PAlPA|PA|B|C
cleaning (pastry product)
Process water after
2024| 2370 cleaning (multi BPW | + P 18.14 | 25.01 + 17.7 / + | 20.78 / + +p +p +p + +p +p +p + + | + |+ | + [PA|PA|PA|6|C
component product)
Process water after
2024|2371 cleaning (multi BPW | + P 18.15 | 2558 | + |18.09| [/ + | 213 / + | +p +M +M + +p +p +p + [+ |+ |+| + |PA|PA|PA|6 | C
component product)
Process water before
2024|2372 cleaning (fish product) BPW | + P 19.03 | 23.36 + 18.57 / + [2228 | 2741 | + +p +M +M + +p +p +p 4 + | + |+ | + [PA|PA|PA|6|C
Process water after
2024| 2373 [cleaning (dairy product BPW | + P 18.08 | 32.47 + 18.0 / + | 2223 | 25.88 | + +p +p +p + +p +p +p + |+ |+ |[+| + |PA|PA|PA|6|C
industry)
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PRODUCTION ENVIRONMENTAL SAMPLES

1ISO 6579-1* Alternative method: BACGene GO Salmonella
. 16h at 34-38°C + storage 72h at 5°C+3°C
Final result-
o PCR result . . Agreement
" cl? with PREraser protocol CCITTELIRUES PRVI;Irt:ser with PREraser
D . < o -
%‘ i g = - % CFX Opus (DeepWell) |QuantStudio 5 (Fast) qTOWER Direct streaking Streaklngir?flt;\;gubculture @ g ®
—= = Q 7]
® | o [Product 5 8 |3 e i g5
N E| s (856 5| o 58| = 8 5838/ 2(8| g3 AL
5| & S| E5s | 2 . |2 E _|Zg| S5|5%5 |38 |3y E5|5<c|BE S|S|8/ 2|58
> = e = 2o 5| s S| 25 /28 |peg| S| L0 |2l|pog| S5 [CE|E 8| 3 S| 3
w B 631981 2|1683|92382|83| 938 |3|25|258| 238 | x0|25|258| 2358 |0l E|X|C x| @
2 Q ao @ elazo| 3 |l a0 |g|-e|Eg- | ES2< | dx |ES|ESo| EE— SIRERINS = =
= EZ = EX| = EZ = s | T 2w| 5 < Q S|=€®| 5 T (W Q| €| O o | O o
=3 [ @ 5] x| g x| a8 =9 Eg.Q s Q 28 59 Eg-g ol g
a | ? @ @ X nEISe8| T2 |X n&0x 8 =
e = n - = 0~ <
Process water after
2024|2374 cleaning (meat product BPW | + P 18.05 / + | 17.49 / + | 20.53 / + +p +p +p + +p +p +p + |+ |+ |[+| + |PA|PA|PA|6|C
ndustry)
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ANNEX E: Raw Data for the RLOD study

1. Raw data for the RLOD study of the Extension

Matrix:_Cocoa Powder (Unpaired, BPW)

BACGene GO Salmonella Detection Kit

Inoculating Organism: Salmonella Enteritidis QL 341302-18

APC: 2.0 x 10?

BACGene Alternative Confirmation

1ISO 6579-1:2017 Confirmation

1SO 6579-1:2017 Reference Method Samples

() )
g- § OPUS DW| gTower | QS5 fast BioKar VieieEn MKTTn RVS S g-zo MKTTn RVS KEniifeaiion® Overall
8 PR\IIEVr/gser PR\IIEVr/Zser PR\IIEVr/Zser Result | XLD Agar Latex GNAID Result %D | HE | xtp | HE Identification? |Result 8 %D | HE | xLD | HE Result
© 184 - - - Neg ng ng Neg ng ng ng ng Neg | 243 ng ng ng | ng Neg
‘_; R 187 - - - Neg ng ng Neg ng ng ng ng Neg | 248 ng ng ng ng Neg
8o g 193 - - - Neg ng ng Neg ng ng ng ng Neg | 251 ng ng ng | ng Neg
g e 201 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 259 | ng ng ng | ng Neg
> 209 - - - Neg ng ng Neg ng ng ng ng Neg | 267 ng ng ng | ng Neg
181 23.16 22.67 22.36 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp. | Pos | 242 t t t t | Salmonella spp. Pos
183 - B B Neg ng ng Neg ng |ng| ng | ng Neg || 244 | ng ng ng | ng Neg
185 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 245 t t t t | Salmonella spp. Pos
186 22.36 22.05 22.07 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp. | Pos | 247 t t t t | Salmonella spp. Pos
188 - b b Neg ng ng Neg ng |ng| ng | ng Neg || 249 | ng ng ng | ng Neg
189 - - - Neg ng ng Neg ng ng ng ng Neg | 250 | ng ng ng | ng Neg
191 22.31 21.53 22.08 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp.| Pos | 252 | ng ng ng | ng Neg
’g 192 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 253 t t t t | Salmonella spp. Pos
:’i 194 - - - Neg ng ng Neg ng (ng| ng | ng Neg || 256 t t t t | Salmonella spp. Pos
% 5 195 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 257 t t t t | Salmonella spp. Pos
o 196 22.37 21.61 22.14 Pos t t + |Salmonella spp.| Pos t t t t | Salmonellaspp.| Pos | 258 | ng ng ng | ng Neg
g 197 22.51 21.99 21.95 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp.| Pos | 260 | ng ng ng | ng Neg
=) 199 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 262 t t t t | Salmonella spp. Pos
200 - B B Neg ng ng Neg ng |ng| ng | ng Neg || 263 | ng ng ng | ng Neg
202 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 264 t t t t | Salmonella spp. Pos
203 22.66 21.79 22.29 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp.| Pos | 265 | ng ng ng | ng Neg
206 22.35 21.15 21.18 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp.| Pos | 266 | ng ng ng | ng Neg
207 - - - Neg ng ng Neg ng ng ng ng Neg | 268 ng ng ng | ng Neg
208 22.31 21.17 22.09 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp. | Pos | 269 t t t t | Salmonella spp. Pos
210 - - - Neg ng ng Neg ng ng ng ng Neg | 270 | ng ng ng | ng Neg
R 182 22.90 22.48 22.34 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp.| Pos | 241 t t t t | Salmonella spp. Pos
< § = 190 22.39 22.20 22.14 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp. | Pos | 243 t t t t | Salmonella spp. Pos
-%’ g g 198 22.32 22.07 22.16 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp.| Pos | 254 t t t t | Salmonella spp. Pos
(';- 204 22.21 21.97 22.20 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp. | Pos | 255 t t t t | Salmonella spp. Pos
= 205 22.23 20.97 22.06 Pos t t + |Salmonella spp.| Pos t t t t | Salmonella spp.| Pos | 261 t t t t | Salmonella spp. Pos
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Matrix:_Cocoa Powder (Unpaired, BPW)

Inoculating Organism: Salmonella Enteritidis QL 341302-18

APC: 2.0 x 10?

1ISO 6579-1:2017 Reference Method Samples

_ BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation _
=4 S g| MKTTn RVS - overall
g S |OPUS DW| gqTower | QS5 fast BioKar Microgen MKTTn RVS L % = Identificationt |2V
h o w/ w/ w/ Result | XLD Agar Latex GNAID Result %D | HE | xLD | HE Identification* |Result| & o «LD| HE |xLD | HE Result
PREraser |PREraser | PREraser
© 184 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 243 | ng | ng ng ng Neg
g - 187 - - - Neg ng ng Neg ng ng ng ng Neg 248 | ng ng ng ng Neg
é o° 8, 193 - - - Neg ng ng Neg ng ng | ng ng Neg 251 | ng | ng ng ng Neg
'% 201 - - - Neg ng ng Neg ng ng | ng ng Neg 259 | ng | ng ng ng Neg
209 - - - Neg ng ng Neg ng ng | ng ng Neg 267 | ng | ng ng ng Neg
181 23.62 24.63 23.91 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 242 | t t t t | Salmonella spp. | Pos
183 - - - Neg ng ng Neg ng ng | ng ng Neg 244 | ng | ng ng ng Neg
185 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 245 | t t t t | Salmonella spp. | Pos
186 23.73 24.21 23.92 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 247 t t t t | Salmonella spp. | Pos
188 - - - Neg ng ng Neg ng ng | ng ng Neg 249 | ng | ng ng ng Neg
189 - - - Neg ng ng Neg ng |{ng| ng | ng Neg || 250 | ng | ng ng ng Neg
191 23.68 24.69 24.14 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos || 252 | ng | ng ng ng Neg
’g‘ 192 - - - Neg ng ng Neg ng |ng| ng | ng Neg | 253 | t t t t | Salmonella spp. | Pos
ji 194 - - - Neg ng ng Neg ng | ng| ng | ng Neg | 256 | t t t t | Salmonella spp. | Pos
g 5 195 - - - Neg ng ng Neg ng | ng| ng | ng Neg | 257 t t t t | Salmonella spp. | Pos
) 196 23.56 24.19 23.89 Pos t t Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos || 258 | ng | ng | ng | ng Neg
S 197 22.29 23.82 23.51 Pos t t Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 260 | ng | ng ng ng Neg
e 199 - - - Neg ng ng Neg ng | ng| ng | ng Neg | 262 t t t t | Salmonella spp. | Pos
200 - - - Neg ng ng Neg ng |{ng| ng | ng Neg || 263 | ng | ng ng ng Neg
202 - - - Neg ng ng Neg ng | ng| ng | ng Neg | 264 t t t t | Salmonella spp. | Pos
203 23.43 24.07 23.61 Pos t t Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos || 265 | ng | ng | ng | ng Neg
206 22.60 24.34 23.85 Pos t t Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos || 266 | ng | ng | ng | ng Neg
207 - - - Neg ng ng Neg ng ng | ng ng Neg 268 | ng | ng ng ng Neg
208 23.41 23.57 23.91 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 269 | t t t t | Salmonella spp. | Pos
210 - - - Neg ng ng Neg ng ng | ng ng Neg 270 | ng | ng ng ng Neg
N 182 22.43 24.18 23.66 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 241 t t t t | Salmonella spp. | Pos
- 5 = 190 23.42 24.34 2366 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 243 | t t t t | Salmonella spp. | Pos
-‘I? o g 198 22.37 24.04 23.48 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 254 t t t t | Salmonella spp. | Pos
o';- 204 22.72 24.18 24.09 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 255 t t t t | Salmonella spp. | Pos
= 205 22.43 24.12 23.75 Pos t t + |Salmonella spp.| Pos t t t t |Salmonellaspp.| Pos | 261 t t t t | Salmonella spp. | Pos
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Report for the BACGene GO Salmonella Detection Kit
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Matrix:_Cocoa Powder (Paired, NFDM+BG)Inoculating Organism: Salmonella Enteritidis QL 341302-18

APC: 2.0 x 10?

@ BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation 1ISO 6579-1:2017 Confirmation
Tgl s OPUS DW qTower QS5 fast . Microgen MKTTn RVS -
E w/0 w/ w/o w/ w/o w/ Result XLD Agar Latex GNAID Result «D | HE | xtD | HE Identification® | Result
PREraser | PREraser | PREraser | PREraser PREraser | PREraser
5 211 - - - - - - Neg ng ng Neg ng ng ng ng Neg
= - 220 - - - - - - Neg ng ng Neg ng ng ng ng Neg
§ g 226 - - - - - - Neg ng ng Neg ng ng ng ng Neg
g 232 - - - - - - Neg ng ng Neg ng ng ng ng Neg
> 235 - - - - - - Neg ng ng Neg ng ng ng ng Neg
212 - - - - - - Neg ng ng Neg ng ng ng ng Neg
213 27.40 30.58 27.47 31.79 27.95 30.99 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
215 - - - - - - Neg ng ng Neg ng ng ng ng Neg
216 27.14 30.99 27.45 32.05 27.30 31.63 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
217 - - - - - - Neg ng ng Neg ng ng ng ng Neg
218 28.25 30.85 27.29 33.07 28.51 31.98 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
221 - - - - - - Neg ng ng Neg ng ng ng ng Neg
& 222 27.42 29.84 27.60 32.39 27.82 30.80 Pos t t Salmonella spp. Pos t t t t Salmonella spp. Pos
j; 223 28.01 30.18 28.11 31.83 28.25 31.19 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
% °|.r°; 225 B - B B - - Neg ng ng Neg ng ng ng ng Neg
- 227 - - - - - - Neg ng ng Neg ng ng ng ng Neg
S_ 228 B - B B - - Neg ng ng Neg ng ng ng ng Neg
e 229 27.42 29.55 27.33 30.88 27.78 31.08 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
231 B - B B - - Neg ng ng Neg ng ng ng ng Neg
233 - - - - - - Neg ng ng Neg ng ng ng ng Neg
234 B - B B - - Neg ng ng Neg ng ng ng ng Neg
236 - - - - - - Neg ng ng Neg ng ng ng ng Neg
238 27.57 31.45 27.24 32.37 28.10 31.60 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
239 27.58 31.62 27.10 32.07 27.66 31.75 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
240 27.06 30.56 27.06 31.89 27.29 31.19 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
; 214 27.19 30.56 27.31 31.66 27.50 31.67 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
- E = 219 27.15 29.81 27.17 31.07 27.16 30.88 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
%gg 224 26.74 29.83 27.28 31.29 27.42 30.78 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
(':,- 230 27.13 30.40 27.55 32.63 27.50 32.03 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
= 237 27.18 30.37 27.40 30.48 27.47 30.96 Pos t t + Salmonella spp. Pos t t t t Salmonella spp. Pos
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(38/08 — 03/25) Version 2, July 1, 2026

Matrix: Kibble (Unpaired, BPW) Inoculating Organism: Salmonella Infantis ATCC 51741 APC: 4.6 x 10°

1ISO 6579-1:2017 Reference Method Samples

_ BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation 1ISO 6579-1:2017 Confirmation _
£ S [OPUS DW[ gTower | QSE fast . . MKTTn RVS g2 MKTTn RVS i 1| Overall
3 /o w/o w/o Result | XLD | BIOKa || apex | Microgen lpoquit Identification® | Result || S Identification®| ‘gegyt
n @ PR\Igraser PREraser| PREraser Agar GN A ID XLD | HE | XLD | HE @ ©Ix| D| HE | XLD | HE
5 4 - - - Neg at ng Neg at at at at Neg 34 | at | at at at Neg
g _ 6 - - - Neg at ng Neg at at at at Neg 44 | at | at at at Neg
§ g 16 - - - Neg at ng Neg at at at at Neg 45 | at | at at at Neg
;% 29 - - - Neg at ng Neg at at at at Neg 52 | at | at at at Neg
> 30 - - - Neg at ng Neg at at at at Neg 58 | at | at at at Neg
2 - - - Neg at ng Neg at at at at Neg 31 | at | at at at Neg
3 - - - Neg at ng Neg at at at at Neg 33 | at | at at at Neg
5 - - - Neg at ng Neg at at at at Neg 35 | at | at at at Neg
7 - - - Neg at ng Neg at at at at Neg 36 | at | at at at Neg
8 24.28 24.28 23.24 Pos m t Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 38 | at| at at at Neg
9 23.40 23.80 22.53 Pos m t Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 39 |m| m m m [Salmonella spp.| Pos
10 - - - Neg at ng Neg at at at at Neg 40 [m | m m m [|Salmonella spp.| Pos
g 11 - - - Neg at ng Neg at at at at Neg 41 | at | at at at Neg
S 13 - - - Neg at ng Neg at at at at Neg 42 |m| m m m [Salmonella spp.| Pos
g g 14 23.83 24.10 22.83 Pos m t + [Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 46 | at | at at at Neg
= 15 - - - Neg at ng Neg at at at at Neg 47 | at | at at at Neg
8 17 22.27 22.75 21.67 Pos m t + [Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 48 |m | m m m [Salmonella spp.| Pos
e 18 - - - Neg at ng Neg at at at at Neg 50 | at | at at at Neg
19 - - - Neg at ng Neg at at at at Neg 51 | at| at at at Neg
21 - - - Neg at ng Neg at at at at Neg 53 | at | at at at Neg
22 22.29 22.50 21.61 Pos m t + |Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 55 | at | at at at Neg
23 - - - Neg at ng Neg at at at at Neg 56 [ m | m m m [Salmonella spp.| Pos
24 - - - Neg at ng Neg at at at at Neg 57 | at | at at at Neg
26 - - - Neg at ng Neg at at at at Neg 59 | at | at at at Neg
28 - - - Neg at ng Neg at at at at Neg 60 | at | at at at Neg
R 1 24.58 204.79 23.71 Pos m t + [Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 32 |m| m m m [Salmonella spp.| Pos
- § & 12 24.61 24.79 23.65 Pos m t + |Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 37. |m| m m m [Salmonella spp.| Pos
-‘f” = g 20 24.38 25.06 23.50 Pos m t + |Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 43 |m | m m m [Salmonella spp.| Pos
3 25 24.50 24.70 23.90 Pos m t + |Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 49 |m| m m m [Salmonella spp.| Pos
= 27 24.33 24.39 23.69 Pos m t + [Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 5 |m| m m m |Salmonella spp.| Pos
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Report for the BACGene GO Salmonella Detection Kit
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Matrix: Kibble (Unpaired, BPW) Inoculating Organism: Salmonella Infantis ATCC 51741 APC: 4.6 x 10°

1ISO 6579-1:2017 Reference Method Samples
_ BACGene GO Salmonella Detection Kit BACGene Alternative Confirmation ISO 6579-1:2017 Confirmation _
£ S [OPUS DW[ gTower | QS5 fast . . MKTTn RVS g2 MKTTn RVS i o0 | Overall
3 / w/ w/ Result | xLD | BloKar | aiex | Microgen posuie Identification! |Result | & S Identification® | gegyt
n @ PRI%ArIaser PREraser| PREraser Agar GN A ID XLD | HE | XLD | HE @ ®IXLD| HE | XLD | HE
° 4 - - - Neg at ng Neg at at at at Neg 34 at at at at Neg
g _ 6 - - - Neg at ng Neg at at at at Neg 44 at at at at Neg
§ g 16 - - - Neg at ng Neg at at at at Neg 45 at at at at Neg
g 29 - - - Neg at ng Neg at at at at Neg 52 at at at at Neg
2 30 - - - Neg at ng Neg at at at at Neg 58 at at at at Neg
2 - - - Neg at ng Neg at at at at Neg 31 at at at at Neg
3 - - - Neg at ng Neg at at at at Neg 33 at at at at Neg
5 - - - Neg at ng Neg at at at at Neg 35 at at at at Neg
7 - - - Neg at ng Neg at at at at Neg 36 at at at at Neg
8 24.28 24.28 23.24 Pos m t Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 38 | at | at at | at Neg
9 23.40 23.80 22.53 Pos m t Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 39 m m m m | Salmonella spp.| Pos
10 - - - Neg at ng Neg at at at at Neg 40 m m m m | Salmonella spp.| Pos
g 11 - - - Neg at ng Neg at at at at Neg 41 at at at at Neg
S 13 - - - Neg at ng Neg at at at at Neg 42 m m m m | Salmonella spp.| Pos
% g 14 23.83 24.10 22.83 Pos m t + |Salmonella spp.| Pos m m m m | Salmonella spp.| Pos 46 at at at at Neg
- 15 - - - Neg at ng Neg at at at at Neg 47 at at at at Neg
8 17 22.27 22.75 21.67 Pos m t + |Salmonella spp.| Pos m m m m | Salmonella spp.| Pos 48 m m m m | Salmonella spp.| Pos
e 18 - - - Neg at ng Neg at at at at Neg 50 at at at at Neg
19 - - - Neg at ng Neg at at at at Neg 51 | at | at at | at Neg
21 - - - Neg at ng Neg at at at at Neg 53 | at | at at | at Neg
22 22.29 22.50 21.61 Pos m t + |Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 55 | at | at at | at Neg
23 - - - Neg at ng Neg at at at at Neg 56 m m m m | Salmonella spp.| Pos
24 - - - Neg at ng Neg at at at at Neg 57 at at at at Neg
26 - - - Neg at ng Neg at at at at Neg 59 at at at at Neg
28 - - - Neg at ng Neg at at at at Neg 60 at at at at Neg
) 1 24.58 24.79 23.71 Pos m t + |Salmonella spp.| Pos m m m m | Salmonella spp.| Pos 32 m m m m | Salmonella spp.| Pos
- § & 12 24.61 24.79 23.65 Pos m t + |Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 37 | m m m m | Salmonella spp.| Pos
%” = g 20 24.38 25.06 23.50 Pos m t + |Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 43 | m m m m | Salmonella spp.| Pos
3 25 24350 24.70 23.90 Pos m t + |Salmonella spp.| Pos m m m m |Salmonella spp.| Pos 49 | m m m m | Salmonella spp.| Pos
= 27 24.33 24.39 23.69 Pos m t + |Salmonella spp.| Pos m m m m | Salmonella spp.| Pos 54 m m m m | Salmonella spp.| Pos
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Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

2. Raw data for the RLOD study of the Original Validation?
1All presented results below obtained from the original validation: ADRIA Développement, Summary Report, VO, April 2, 2025.

Matrix : Deli-salad Paired protocol Strain : S. Virchow Ad2569 (Seeding 48-72 h at 3 + 2°C) Aerobic mesophilic flora: 2.8.103 CFU/g
-1¢ -
ISO SSPKI?/ 1 Alternative method : BACGene GO Salmonella
PCR result-with PREraser protocol Confirmatory tests
Direct Streaking after
5 5 SRR ETs DY o EEbYER streaking |subculture in RVS
. 3g | 3% o v
s 5 | 8 8B, £8 4
% s | 8 38 g &a Final 3 > With PREraser
o | 2| ER | ERZ ey 58 | 2 o0 s s 0 g
z g KL Il resu o5 > = ) = = .
20 20 [=* cS=S 5 oz = c =z G > cS=z = Final : £
5° 1§ E5 | 2§S8 |oS8| g | EES |gS| § | EES | QS |Result| roquy | Fimalresut | £
o o Sun = o @ < = o = o o
= » » » S  |cFXOpusDW| QS5 qTOWER
<
885 - N/A 3175 [ - N/A 325 | - N/A 32.1 - - - -
888 - N/A 31.36 | - N/A 319 | - N/A 31.24| - - - -
891 | 0 / ~ - 0/5 N/A 31.06 | - N/A 3171 - N/A 31.4 - - - - 0/5 0/5 0/5
902 - N/A 314 | - N/A 3258 | - N/A 3116 | - - - -
909 - N/A 31.06 | - N/A 31.89 | - N/A 3149 | - - - -
881 + 20.49 2657 | + 2170 |3485| + 23.37 / + + = +
882 - N/A 3058 | - N/A 31.87 | - N/A 31.32| - : : :
883 - N/A 3119 | - N/A 3215 | - N/A 3156 | - - + 5
884 + 22.56 2931 + 2372|3224 + 24.98 / + + - +
886 + 24.25 2981 | + 2487 |3181] + 2536 |2834| + B = +
889 - N/A 31.33| - N/A 3157 | - N/A 31.63 | - - + -
890 - N/A 31.34 | - N/A 32.05| - N/A 3089 [ - - + 5
892 _ + 23.06 2064 | + 2361 3816 + 2472 |2873[ + B + +
893 3 - N/A 3112 - N/A 3155 | - N/A 3144 | - : : :
895 N + 22.08 28.93 | + 2351 |3205| + 2323 |2955[ + B = +
oe | LoV | 08l | Sg [y W2 o3i7 12803 + | 2437 [ 3289 + | 2480 2813 + + ¥ v 11720 10720 11720
897 =3 + 24.0 2954 | + 2467 |3114| + 2525 |2919[ + B + +
899 - N/A 3112 - N/A 31.97 | - N/A 3086 | - - + -
901 - N/A 311 | - N/A 3191 - N/A 31.03| - : : :
NA, 3417 | 32181
903 + 33.11 31.07 | + ot 13234 36.57 31.7 + . + +
NIA 3296 |
904 + 23.15 2948 | + 2367 [3202| + 24.91 / + + - +
905 - N/A 3149 [ - N/A 3134 - N/A 31.43| - = + 2
906 - N/A 31.09 | - N/A 3212 - N/A 3117 [ - - - -

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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907 + 32.18 30.71 + 32.59 3141 + 34.02 31.15 + + + +
908 + 30.12 30.31 + 30.31 31.38 + 31.88 30.93 + + + +
880 < + 22.6 26.93 + 23.55 34.62 + 24.19 / + + + +
887 o — + 30.58 30.53 + 32.09 31.81 + 32.39 31.34 + + + +
894 | High | 3.45 g 8 S + 5/5 24.55 29.58 + 25.45 32.32 + 25.88 29.47 + + + + 5/5 5/5 5/5
898 P + 26.82 29.28 + 27.08 31.61 + 27.54 29.21 + + + +
900 - + 21.74 28.69 + 22.32 / + 23.2 27.95 + + + +
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Matrix : Raw ground beef (Paired protocol)  Strain : S. Typhimurium AOOCO060 (Seeding 48-72 h at 3 £ 2°C) Aerobic mesophilic flora : 1,0.105 CFU/g

ISO 6579-1* - BP Alternative method: BACGene GO Salmonella - BPW - 16h at 34-38°C
PCR result Confirmatory tests
. . Streaking after
CFX Opus DW QS5 gTOWER Direct streaking subculture in RVS
) ° Number positive samples/Total
2 B o 2}
=0 =9 > = 7]
8,58 §8 =3 <
5 2|85 288 | 52 | 25 o o 5
o ~|ER E2% | £8 5% |%sc owsE fsslowsls Bsa owsld g
z gg %Q, '§ £ EEE &55 § Eig gg@ é EE@ g&@ é Final result Final result | &
O O > ] [ [ g
%] %] n =
< |CFX Opus DW| QS5 | gTOWER
417 - N/A 32.78 | - N/A 34.80 | - N/A 33.25 | - - o -
421 - N/A 334 |- N/A 32.86 | - N/A 3251 | - - - -
430 | O / / - 0/5 N/A 3137 |- | NA 3131 |- | NA 33.78 | - - - - 0/5 0/5 0/5
436 - N/A 33.06 | - N/A 34.22 | - N/A 32,75 | - - - o
440 - N/A 32.62 | -| NIA 33.69 |- | NA 32.93 | - - - -
416 - N/A 32.79 | - N/A 34.42 | - N/A 324 | - - - -
418 - N/A 33.35 |- | N/A 34.06 |- | N/A 33.7 |- -
419 + 23.48 27.76 |+ | 23.98 / + | 25.71 / + +
420 - N/A 3292 |-| N/A 33.88 |- | N/A 33.31 | - -
422 - N/A 32.82 | - N/A 35.29 | - N/A 33.14 | - - - -
423 + 25.4 26.98 |+ | 26.10 / + | 26.15 28.42 |+ + + +
424 + 23.64 | 37.27 |+ | 24.24 / +| 2436 | 31.21 |+ + + +
425 + 26.01 30.21 |+ | 26.36 / + | 27.19 | 30.61 |+ + + +
427 - N/A 33.37 | - N/A 3342 | - N/A 32.88 | - - - -
428 0.82 - N/A 33.3 - N/A 33.26 | - N/A 33.28 | - - - -
431 |"OW| 13 | (054:124) [ % 1720 555 1 37.33 |+ 22.70 I |+ 2362 ;I + + + ¥ 11/20 |11/20) 11/20
432 + 24.07 273 |+ | 2459 / + | 24.66 / + + + +
433 + 24.45 2492 |+ | 25.04 / + | 259 / + + + +
434 - N/A 3251 | - N/A 33.72 | - N/A 33.13 | - - - -
435 + 21.56 / +| 2214 / + | 22.38 / + + + +
438 - N/A 31.74 | - N/A 33.85 | - N/A 33.61 | - - - -
439 + 20.07 24.36 |+ | 20.48 / + | 20.16 / + + + +
441 - N/A 32.12 | - N/A 3346 | - N/A 33.14 | - - - -
442 + 23.21 26.61 |+ | 23.71 / + | 23.92 / + + + +
444 + 21.2 23.2 |+| 2158 / +| 21.42 / + + + +
415 | . 2.28 aF 20.16 32.79 |+ | 20.65 / +| 216 / + + + +
426 |9 58 | 1y o445 | & 55 5109 I |+| 2156 I |+ 2228 I+ + ¥ ¥ 55 5/5 | 55

* Analyses performed according to the COFRAC accreditation (Accreditation Testing
n°1-0144, scope available on www.cofrac.fr)
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429 +
437 +
443 +

23.13 30.2 24.04 +| 25.18 / + + + +
20.14 / 20.73 +| 20.61 / + + + +
20.34 | 35.96 20.78 +| 21.16 / + + + +
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Matrix : Raw milk (Paired protocol)  Strain : S. Ohio Ad1482 (Seeding 48-72 h at 3 + 2°C) Aerobic mesophilic flora: 1,73.104 CFU/g

ISO 6579-1* - BP Alternative method: BACGene GO Salmonella - BPW - 16h at 34-38°C
PCR result Confirmatory tests
é_ ié g ICFX Opus (DeepWell) QuantStudio 5 (Fast) qTOWER Direct streaking Stir::?qlil/rgg:n;tg(r)sgsb;:g!tlure
a ]
L 2 E Number positive samples/Total
iy o o @
g el g £ g
3| 5 <
5 % 2 2L EE o | o P g
o |Z|g| €7 £ | 2 |Zs5/owsl® EssloesS Esalonsls g
= g g 2 533/858/2 238 258|8 233/£58| § | Finalresult Final result £
£ £ 2 |3 x| g x g = 2
= = g n n n °
.g, %. = < |CFX Opus DW|QS5| qTOWER
o O 2
3371 - N/A 298 |-| NA 30.39 |- | N/A 30.35 | - - - -
3374 - N/A 29.57 | - N/A 29.85 | - N/A 30.25 - - o -
3381 | 0| / / - 0/5 N/A 30.07 |- | N/A 29.81 |-| N/A 30.2 - - - - 0/5 0/5 0/5
3393 - N/A 29.48 | - | N/A 30.15 |- | N/A 30.27 | - - - -
3398 - N/A 29.54 |- | N/A 30.34 |- | N/A 30.41 | - - - -
3372 - N/A 294 | - N/A 30.01 | - N/A 30.11 - - - -
3375 + 30.46 | 29.26 |+ | 31.2 29.85 |+| 3141 | 29.88 | + - + +
3376 + 29.17 | 17.05 |+ | 29.95 | 29.55 |+| 30.83 | 29.79 | + - + +
3377 - N/A 29.53 |- | N/A 30.34 |- | N/A 30.13 | - - - -
3378 - N/A 29.49 | - N/A 30.81 | - N/A 30.61 - - - -
3379 - N/A 29.72 |- | N/A 30.28 |- | N/A 30.08 | - - - -
3380 + 31.3 29.31 |+ | 32.04 30.2 |+| 3210 | 30.14 + - + +
3382 + 31.14 29.22 |+ | 32.23 | 30.05 |+ | 32.48 | 30.38 iF - + +
3383 - N/A 29.51 | - N/A 304 | - N/A 30.63 - - - -
3385 . . - N/A 29.55 | - N/A 3041 | - N/A 30.18 - - - -
3386 Low|0,530.39 [0.17;0.68] + 7120 317 2053 |+ 3244 | 3049 |+ 3289 | 3033 | + - " " 7120 7120 7120
3387 - N/A 29.52 | - N/A 30.58 | - N/A 30.54 - - - -
3389 - N/A 30.16 | - N/A 30.11 | - N/A 30.0 - - - -
3390 - N/A 29.56 | - N/A 30.28 | - N/A 30.23 - - - -
3392 - N/A 29.55 | - N/A 30.32 | - N/A 30.24 - - - -
3394 + 31.04 29.25 |+ | 31.47 | 30.36 |+ | 31.54 | 30.69 iF - + +
3395 + 29.2 29.09 |+ | 29.48 29.33 |+ | 30.02 29.46 iF - + +
3396 - N/A 29.54 | - N/A 30.07 | - N/A 30.19 - - - -
3397 - N/A 29.56 | - N/A 29.97 | - N/A 30.07 - - - -
3399 - N/A 29.62 | - N/A 30.04 | - N/A 30.4 - - - -
3373 + 29.11 29.17 |+ | 29.38 29.68 |+ | 30.16 29.44 iF - + +
3384 High2,281.43 [0.65;2.48] + 4/5 29.55 29.11 |+ | 29.78 29.94 |+ | 30.25 29.57 iF - + + 4/5 4/5 4/5
3388 - N/A 29.55 | - N/A 30.26 | - N/A 30.24 - - - -

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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3391 + 29.4 29.2 |+]| 2993 | 2945 |+| 30.35 29.4 +

3400 + 29.21 | 29.19 |+ | 29.61 | 29.56 |+ | 30.04 29.4 +
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Matrix : Bagged lettuce (Paired

Strain : S. Derby Ad3057 (Seeding

48-72 hat3 +2°C

Aerobic mesophilic flora : 4.1.105 CFU/qg

+
ISC? gspzl?ll Alternative method : BACGene GO Salmonella - BPW - 16h at 34-38°C

© o

35|38 PCR result Confirmatory tests
QQ § E' S EL 'g 3 Direct Numb iti

T |= =Ez =2 - umber positive

% E E § g g g e é % CFX Opus DW QS5 qTOWER et - samples/Total
2 §x EX 22| 52 | o o £

%‘8 ge .= ég EE’“OLO’“ % EE’“ oL T % EEA oL T § Final Final &

o o o o o o
© © gﬁ Ef&’, L2350 é EE&’, E35C é EES’, E35C § result | results § CFX
8 g g = | Opus |QS5 [gTOWER
<
DW
728 - N/A 30.62 N/A 31.74 N/A 30.35 - - - -
733 - N/A 30.33 - N/A 31.29 - N/A 30.35 - - - -
738 0 / / - 0/5 N/A 30.73 - N/A 3171 - N/A 30.75 - - - - 0/5 0/5 0/5
750 - N/A 30.52 - N/A 31.61 - N/A 30.21 - - - -
757 - N/A 31.02 - N/A 31.14 - N/A 30.56 - - - -
729 24.33 25.57 25.06 32.17 + 26.24 29.22 + + +
31.31/31.05/30.82/31.93/ 31.3/32.65

730 + 34.67 | 3056 | + 37.52 31.9/32.01/29 28/31.77/31.42 | * N/A/N/A/N/A 13255 -/-/- - + +
731 - N/A 30.53 - N/A 31.42 - N/A 30.69 - - - -
732 + 25.34 26.86 + 26.04 31.67 + 29.41 29.97 + + + +
734 - N/A 30.52 - N/A 31.36 - N/A 30.67 - - - -
735 + 32.84 | 30.33 + 33.33 31.86 + 35.88 30.92 + - + +
736 - N/A 30.58 - N/A 31.93 - N/A 30.77 - - - -
737 - N/A 30.58 - N/A 31.78 - N/A 30.42 - - - -
739 072 + 24.55 27.98 + 25.01 / + 27.08 29.11 + +
742 ) - N/A 30.5 - N/A 31.63 - N/A 30.75 - - - -
743 Low |0.92 [0.;121],1. - 11/20 N/A 30.85 - N/A 2321 - NA 3071 - — 11/20 [10/20 | 9/20
744 + 34.27 30.32 + | N/A/38.35/35.20 31.98/31.0/30.89/30.82 -/-1+ | N/A/N/A/N/A 3?_/23;/?;]69 -[-I- - o o
745 - N/A 30.66 - N/A 31.61 - N/A 30.8 - - - -
746 + 29.17 29.57 + 29.65 30.43 + 32.28 30.48 + + + +
747 + 26.69 28.43 + 27.27 30.38 + 28.61 29.29 + + + +
748 + 24.04 24.99 + 24.29 31.92 + 28.44 30.04 + + + +
751 + 25.97 27.34 + 26.19 33.94 + 30.07 30.03 + + + +
752 - N/A 30.67 - N/A 31.28 - N/A 30.92 - - - -
754 - N/A 30.33 - N/A 31.18 - N/A 30.39 - - - -
756 + 26.03 28.23 + 26.46 30.23 + 30.26 30.5 + + + +
740 - N/A 30.47 - N/A 31.57 - N/A 30.76 - - - -
741 Hi 1.06 + 29.41 29.32 + 30.18 30.62 + 31.72 30.28 + + + +
749 hg 3.9 |[0.66;1. | + 4/5 26.25 27.79 + 26.98 30.81 + 27.62 29.1 + + + + 4/5 4/5 4/5
753 69] + 23.62 | 26.26 | + 24.19 / + 25.08 28.64 + + + T
755 + 24.04 27.18 4 24.47 31.91 + 25.11 28.09 “p + + +

.

Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Infant formula with probiotics (Unpaired protocol)  Strain : S. Cerro Ad2152 (Seeding protocol with lyophilized strain 2 weeks at room temperature)
Anaerobic lactic flora : 3.36.106 CFU/g

1ISO gi:/?/—l’ . Alternative method: BACGene GO Salmonella - BPW - 16h at 34-38°C
— PCR result Confirmatory tests
= ) Direct Streaking after Number positive
D D E BTSN R sl [l streaking | subculturein RVS samples/Total
35 3% & CFX Opus (DeepWell)| QuantStudio 5 (Fast) gqTOWER @
2 52 sg a @ | Without PREraser
—_ o e o E IS —
g o 58 28 E L 5 > protocol
& 2 £2 £35S |85 @ )
° ED ER =7 o < ) © ©
z S5 | 86 |Ze| 2 |3 = |3 = |3 . £
§ o § S} %’_ é <§( g 8 :% % £ <§( g 8 3 % 5 <§( 'g 8 0 % Final result Final result ;E CEX
ELS|=01 @ |EC= |50 g |Ex= |50 & S| opus | QS5 [qTOWER
5 I < < o p QS5 |q
o (%] n n = DW
[ <
=)
z
1140 - N/A  [3157 - N/A 30.2 - N/A  [30.45] - - - -
1144 - N/A 3211 - N/A  [30.21| - N/A  [30.68] - - ° &
1154 0 / / - 0/5 N/A  [32.12] - N/A  [30.32] - N/A |316] - - - - 0/5 0/5 0/5
1160 - N/A  [32.19] - N/A 30.9 - N/A  [30.48] - - - -
1166 - N/A 317 - N/A  [30.45| - N/A  |30.85| - - - -
1139 + N/A  [32.16] - N/A  [30.56] - N/A  130.88] - - - -
1141 - N/A 3178 - N/A  [30.93] - N/A  130.73| - - - &
1143 - N/A  [31.74] - N/A 30.2 - N/A  [31.07] - - - -
1145 - 24.1 / + 24.37 [29.14] + 24.94 / + + + +
1146 - N/A 319 - N/A  [30.48] - N/A  1306| - - - -
1148 - 19.39 / + 19.51 / + 20 / + + + +
1149 = N/A 3181 - N/A  [30.44| - N/A  [30.84| - = = =
1150 - 20.12 / + 20.27 [30.02] + 21.23 / + + + +
1151 = 18.06 / + 17.5 |28.09] + 19.17 / + + + +
1153 0.33 - 24.77 / + 25.03 [28.08] + 25.21 |30.56] + + + +
1155 |toW| 052 [0.14;1.58] | - 7120 N/A  [32.07] - N/A  [30.97] - N/A  [31.11] - : - —| 9/20 | 9720 9720
1156 + 23.68 / + 24.04 [32.75] + 24.2 [34.55] + + + +
1158 - N/A  [32.08] - N/A 31.0 - N/A  [31.02] - - - -
1159 + 20.2 / + 20.6 / + 21.3 / + + + +
1161 + 19.03 / + 18.91 / + 21.31 / + + + +
1163 - 22.12 / + 22.28 / + 22.31 / + + + +
1164 + N/A 3231 - N/A 3112 - N/A  [30.84| - = = =
1165 + N/A  [31.83] - N/A  [30.98 - N/A  |30.69] - - - -
1167 + N/A 3212 - N/A  [30.88] - N/A  130.97| - - - -
1168 - N/A  [32.05| - N/A  [30.88] - N/A  |30.81] - - - -
1142 . + 26.05 / i 26.42 [29.22| + 27.12 |315| + + + +
1147 |High 2.25 1'615%']47’2' - 4/5 24.51 / + 24.8 / + 25.67 |32.2| + + + + 5/5 5/5 5/5
1152 + 21.25 / + 21.61 [35.36] + 23.32 / + + + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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1157 +
1162

20.18

20.39

/ + 21.6

21.54

21.83

/ + 23.31
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Matrix : Infant formula with probiotics (Unpaired protocol) Strain : S. Cerro Ad2152 (Seeding protocol with lyophilized strain 2 weeks at room temperature)
Anaerobic lactic flora: 3.36.106 CFU/g

ISO 6579-1° - Alterna T
BPW

. 35| 3% © PCR result Confirmatory tests

= cs cs 2 ® f Direct Streaking after | > ber po €

§ [ '% % '% é% . EE LE RS streaking|subculture in RVS| 2 amples/Tota

o |3 g E g E = |83 =239 CFX Opus (DeepWell) QuantStudio 5 (Fast) qTOWER £ ol

z g o % o w2 3 ;‘1 Salmonella IPC S | Salmonella IPC = Salmonella IPC = Final Final It = § W(I:th PREraser protocol

S S Es FAM Cy5 2 FAM Cy5 2 FAM cy5 2 | result inairesu g on(s 085 |qTOWER
2 (Ca) (Ca) x| (Ca) (Ca) :: (Ca) (Ca) :: = d
1140 s -IN/AINIA* | 13.04/35.65/31.04% _|il-I=* | _-I-INIA* 3157 il | NIAINIA* -/32.63" il s = s
1144 s N/A 34.44 = -INIA* 38.29/-131.39* __|ilil=*| NIAINIA* | 35.16/31.76* | il=* s = s
1154 | 0 / / s 0/5 N/A 34.27 - | -INJAINJA*_| 36.52/34.08/31.18* |il4-*| NIAINA* | 36.17/32.19* | il-* s = s o5 | o5 0/5
1160 s N/A 32.94 = N/A 34.37 . N/A 33.51 . s = s
1166 s N/A 35.22 - | -INJAINJA*_| 36.19/35.04/31.56* |il4-*| NIAINJA* | 36.03/32.18* | il-* s = s
- 22.04 - -
1139 + N/A 35.19 if-1-* - - ifil=* | NIAINIA* -132.33* if-* . . 5
N/A* 31.13* N/A* 31.49

1141 s N/A 32.93 = N/A 34.82 . N/A 35.52 . s = s
1143 s -INIA* 10.9/36.7/30.87 __[ilil-* | _--INJA* | 37.62/36.49/31.13* | ilil-* | NIAINA* | 36.99/32.63* | il- s = s
1145 s 30.25 14.63 + 30.40 / + 32.16 / + + + +
1146 s IN/AINIA* | 29.27/35.1/30.36% _|il-I=* | _-I<INIA* 40.1/36.67/31.43* _|ilil=* | _NIAINIA* -/31.87* il s = s
1148 s 24.73 10.73 + 24.67 - + 26.99 / + + + +
1149 s N/A 35.21 = -INIA* 36.2/37.83/31.05* | ilil=* | N/AINIA* | 36.32/32.04* | il s = s
1150 s 26.61 22.24 + 25.70 / + 27.83 / + + + +
1151 0.33 s 22.52 25.24 + 22.46 I + 24.93 I + + + +
1153 |“OW| 052 | 1014158 [ - 7120 30.92 12.18 ¥ 29.42 / ¥ 32.52 ] ¥ ¥ + + | 920 | 9720 9/20
1155 s N/A 33.36 = N/A 35.52 s N/A 32.93 - s = s
1156 + 27.49 24.96 + 26.43 33.1 + | 29.48/36.02 | 29.89/31.87 | +/+ 5 + +
1158 = N/A 30.85 = N/A 31.44 s N/A 31.37 s s = s
1159 + 22.21 18.45 + 21.87 / + 24.15 / + + + +
1161 + 19.2 / + 18.71 / + 23.25 28.64 + + + +
1163 = 23.36 29.17 + 22.84 / + 26.87 29.45 + + + +
1164 + N/A 30.34 = N/A 30.46 = N/A 312 = = = s
1165 + N/A 30.69 = N/A 3221 = N/A 31.28 = = = s
1167 + N/A 30.26 = N/A 32.24 = N/A 31.63 = = = =
1168 = N/A 31.32 = N/A 33.02 = N/A 32.19 = = = s
1142 + 30.54 12.6 + 31.16 / + 33.36 34.29 + + + +
1147 1610472, B 27.65 25.34 + 26.77 3157 + 30.28 32.12 + + + +
1152 [High| 2.25 | =77, [+ 4/5 25.76 / + 25.74 / + 28.13 I + + + + | si5 | 505 5/5
1157 + 23.92 27.31 + 23.57 / + 27.37 30.41 + + 3 +
1162 + 25.02 24.9 + 24.62 / + 27.45 30.36 + + 3 +

*

Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Stainless steel surface 1”x1” (swab used as sampling device) Strain : S. Livingstone Ad2702+ co-inoculation with 10 x Citrobacter freundii 39
(Seeding with liquid inoculum, storage overnight at ambient temperature and storage of the device after sampling at RT for 2 h + 15 min prior to analysis)

_ _ 1ISO 6579-1¢ - BPW Alternative method: BACGene GO Salmonella - BPW - 16h at 34-38°C
g o o~ g ° PCR result-without PREraser protocol Confirmatory tests Nwiiils .
° 25 ¥ 2 & ) > ) ) } Streaking after | - dm elr posm\1e
= - _5 29 g _5 =g =2 CFX Opus (DeepWell) QuantStudio 5 (Fast) gqTOWER Direct streaking subculture in RVS | 5 samples/Total
£ $ |8oRg| Bcf |wm= st e
» 8 €555 £835 | €2 o8 - - - Eg :
e = Z<n Eel Lo g3 Salmonella | IPC S | Salmonella | IPC S |Salmonella| IPC | 3 ' _ =N Without PREraser
= O £05¢ c g FAM Cy5 @ FAM Cy5 @ FAM Cys | 9 Final result Final result ] = CFXx
8 8 20 (Ca) (Cq) | x (Ca) (Cq) | (Ca) (Co) | 3 Opus | QS5 | qTOWER
DW
1986 - N/A 29.28 - N/A 31.36 - N/A 31.08| - - - -
1988 - N/A 29.66 N/A 31.06 N/A 31.23| - - - -
2000 0 / / - 0/5 N/A 30.12 - N/A 31.17 - N/A 31.02| - - - - 0/5 0/5 0/5
2003 - N/A 29.44 - N/A 30.68 - N/A 31.04| - - - -
2006 - N/A 30.28 - N/A 31.09 - N/A 31.14| - - - -
1984 + 18.34 / + 18.67 / + 20.99 30.84| + + + +
1985 - N/A 29.84 - N/A 31.43 - N/A 30.5 - - - -
1987 - N/A 29.63 - N/A 31.23 - N/A 30.59| - - - -
1989 - N/A 30.08 - N/A 31.16 - N/A 31.13| - - - -
1991 + 18.42 30.86 + 18.74 / + 20.83 / + + + +
1992 - N/A 29.4 - N/A 31.53 - N/A 31.1 - - - -
1993 - N/A 30.28 - N/A 31.29 - N/A 30.81| - - - -
1995 - N/A 29.34 - N/A 31.03 - N/A 30.92| - - - -
1996 18.38 31.64| + 18.75 / + 20.53 / + +
1997 - N/A 29.58 - N/A 31.36 - N/A 31.1 - - - -
1999 | tow| 88 244 - 8/20 NA _3016] - NA _ |31.16] - NA  [31.34] - - - | 820 | 820 820
2001 - N/A 29.39 - N/A 31.23 - N/A 30.87| - - - -
2002 + 18.13 2485, + 18.19 / + 20.11 / + + + +
2004 + 18.34 2154 + 18.59 / + 20.08 / + + iz iz
2005 - N/A 29.58 - N/A 31.23 - N/A 30.87| - - - -
2008 20.04 / + 20.13 / + 20.66 / +
2009 - N/A 30.2 - N/A 30.98 - N/A 30.97| - - - -
2010 - N/A 30.08 - N/A 30.49 - N/A 31.1 - - - -
2011 + 19.53 28.01| + 19.67 / + 20.37 / + + + +
2013 + 19.56 / + 19.89 / + 20.5 / + + + +
1990 + 18.12 2427 + 18.25 / + 20.87 / + + + +
1994 + 18.35 27.74 + 18.52 / + 20.12 / + + + +
1998 High 53.6 1096 + 5/5 18.23 24.79 + 18.28 / + 20.51 / + + + + 5/5 5/5 5/5
2007 + 19.05 27.93| + 19.16 / + 20.86 / + + + +
2012 + 18.39 2757 + 18.64 / + 20.07 / + + + +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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Matrix : Stainless steel surface 1"x1” (swab used as sampling device) Paired protocol

rior to analysis)

Strain : S. Livingstone Ad2702+ co-inoculation with 10 x
Citrobacter freundii 39 (Seeding with liquid inoculum, storage overnight at ambient temperature and storage of the device after sampling at RT for 2 h £ 15 min

ISO 6579-1 - BPW Alternative method : BACGene GO Salmonella - BPW - 16h at 34-38°C
PCR result-with PREraser protocol Confirmatory tests
_ Direct Streaking after
o CFX Opus (DeepWell) QuantStudio 5 (Fast) gqTOWER streaking subculture in Number positive
58 5 RVS samples/Total
353 | 823 ©_ 8
2 552|528 25 g
% % § E ﬁ § g (\mu 3= 8% S With PREraser
o || E%2 |EE2|E8| 3= g
z 8co | 890 = RS Salmonella| IPC | = |Salmonella] IPC | = |Salmonella| IPC | = £
Sz~ | 50~ g (5 FAM Cy5 2 FAM Cy5 2 FAM Cy5 @ | Finalresult | Final result | €
o= | © z (Co) |(Ca)| & | (Ca) |(Ca| & (Co) |(Cu)| & 8| CFx
n Z | Opus |QS5|qTOWER
DwW
1986 - N/A 30.4 - N/A 30.43| - N/A 31.04| - - - -
1988 - N/A 30.17( - N/A 31.38] - N/A 30.84| - - - -
2000 0 / / - 0/5 N/A 30.09( - N/A 31.2 - N/A 30.48| - - - - 0/5 0/5 0/5
2003 - N/A 29.25( - N/A 31.24| - N/A 30.79| - - - -
2006 - N/A 30.03| - N/A 3141 - N/A 30.66| - - - -
1984 + 19.52 / + 19.56 / + 22.45 / + + + +
1985 - N/A 30.12( - N/A 30.49| - N/A 30.67| - - - -
1987 - N/A 29.6 - N/A 30.63| - N/A 30.59| - - - -
1989 - N/A 30.24| - N/A 31.14| - N/A 30.76| - - - -
1991 + 19.13 / + 19.24 / + 21.57 / + + + +
1992 - N/A 29.86( - N/A 30.69| - N/A 30.36| - - - -
1993 - N/A 30.19( - N/A 3097 - N/A 3091 - - - -
1995 - N/A 30.46( - N/A 31.32| - N/A 30.82| - - - -
1996 + 19.07 |23.64| + 19.28 / + 21.58 / + + + +
1997 - N/A 30.15 N/A 31.02 N/A 30.53] - - -
1099 | oW | 88 244 8120 NA__[30.42] - NA__|3L.76] - NA _ [308] - - - | 820 |8/20) 820
2001 = N/A 29.89 = N/A 30.49 = N/A 31.15 = = = =
2002 + 18.44 2751 + 18.7 / + 20.74 / + + + +
2004 + 18.43 / + 18.57 / + 21.16 / + + i +
2005 - N/A 30.28| - N/A 31.08] - N/A 30.58| - - - -
2008 + 21.0 / + 20.97 / + 24.06 30.57| + + + +
2009 - N/A 29.95| - N/A 31.59| - N/A 31.05| - - - -
2010 - N/A 30.28| - N/A 31.43| - N/A 30.78] - - - -
2011 i 20.05 / W+ 19.96 / W+ 23.16  |28.28| + + + +
2013 4 20.13 |25.76] + 20.25 / i 23.05 / + + + +
1990 | High 53.6 1096 + 5/5 19.01 [25.58| + 18.7 / i 21.56 / + + + i 5/5 5/5 5/5

* Analyses performed according to the COFRAC accreditation (Accreditation Testing
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1994
1998
2007
2012

+ |+ [+ |+

19.12 |27.79] + 19.17 / + 21.13 / + + + +
19.0 [25.24| + 18.72 / + 21.37 / + + + +
19.16 2541 + 19.33 / + 22.25 / + + + +
19.03 / + 19.01 / + 22.1 / + + + +
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Matrix : Ceramic tiles surface 4"x 4” (sponge used as sampling device) Strain : S. Anatum AOOEQO7 (Seeding with liquid inoculum, storage overnight
at ambient temperature and storage of the device after sampling at RT for 2 h £ 15 min prior to analysis
ISO 6579-1¢ - BPW Alternative method : BACGene GO Salmonella - BPW - 16h at 34-38°C
@ PCR result Confirmatory tests
3 ) o Z ' Direct | Streaking after
%_ _ 5 g. % 3 CFX Opus (DeepWell) QuantStudio 5 (Fast) gqTOWER streaking subc;\l;gre in g. Number positive
g 3 2 3 == 3g T samples/Total
» Q £ w35 @ = En
o - ED |S2 v £Q
z 86 |77 33 Salmonella| IPC | £ |Salmonella IPC £ | samonella | IPC | @ £ 8
5= & 5 FAM Cy5 @ FAM Cy5 & FAM Cy5 o Final result | Final result o
© ) (Ca) Cqg | x (Ca) (Ca) x (Ca) Ca) | = < Opus | QS5 |qTOWER
DW
1589 - N/A 31.12| - N/A 31.93 - N/A 31 - - - -
1596 - N/A 30.23] - N/A 30.86 - N/A 30.88 - - - -
1605 0 / - 0/5 N/A 30.23] - N/A 31.53 - N/A 31.24 - - - - 0/5 0/5 0/5
1608 - N/A 30.16| - N/A 31.26 - N/A 30.77 - - - -
1615 - N/A 30.74| - N/A 31.74 - N/A 31.14 - - - -
1588 + 17.17 / + 17.84 / + 20.06 / + + + +
1590 + 17.32 / + 17.83 / + 18.87 / + + + +
1591 - N/A 30.16] - N/A 31.49 - N/A 31.06 - - - -
1592 + 18.17 / + 18.6 / + 19.37 / + + + +
1594 - N/A 30.44| - N/A 31.29 - N/A 31.02 - - - -
1595 - N/A 30.42| - N/A 31.33 - N/A 30.96 - - - -
1597 + 17.18 / + 17.84 / + 20.29 / + + + +
1598 - N/A 30.29| - N/A 31.32 - N/A 31.01 - - - -
1599 + 17.18 / + 18.25 / + 20.26 / + + + +
1601 - N/A 30.29| - N/A 31.3 - N/A 31.13 - - - -
1602 + 18.02 |35.23] + 18.31 / + 18.4 / + + + +
1603 Low 66 - 8/20 N/A 29.71] - N/A 31.29 - N/A 31.27 - - - - 8/20 8/20 8/20
1606 - N/A 30.43| - N/A 31.32 - N/A 31.28 - - - -
1607 - N/A 30.38] - N/A 31.0 - N/A 31.13 - - - -
1609 + 17.3 / + 18.27 / + 19.24 / + + + +
1610 - N/A 30.25| - N/A 31.16 - N/A 31.14 - - - -
1611 - N/A 29.96| - N/A 31.98 - N/A 31.39 - - - -
1613 - N/A 30.37] - N/A 31.14 - N/A 31.01 - - - -
1614 + 17.27 24.4 + 18.27 / + 18.91 / + + + +
36.74 34.63 31.06
1616 - NA  [30.22] - 34.9 31'53%/33%16/ +++ | 34.00 | 31.66 | +H+ ; ; -
33.49 ) 34.05 31.55
1593 + 17.13 / + 17.58 / + 20.43 / + + + +
1600 i 17.2 31.7| + 17.64 / + 19.27 / + + + +
1604 | High 249 + 5/5 17.28 / + 18.32 / + 20.56 32.78 + + + + 5/5 5/5 5/5
1612 + 17.19 / + 17.73 / + 20.65 / + + + it
1617 ap 17.18 / ap 17.76 / i 20.03 / i i il +

* Analyses performed according to the COFRAC accreditation (Accreditation Testing n°1-0144, scope available on www.cofrac.fr)
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ANNEX F: Raw Data of the Inclusivity and Exclusivity Studies

1. Inclusivity Results from the extension study

Result

No. Species/subspecies Serovar Source Strain Origin OPUS Sl Final El
DW Result Despe Result gTower Result
1 S. bongori Brookfield, 66:z41:- ATCC? 43975 Unknown 25.61 Positive 26.2 Positive 26.84 Positive
2 S. bongori V 48:i:- FDAP 94-0708 Unknown 26.43 | Posiive | 26.65 |Positive [ 27-11 | positive
3 S. bongori Unknown CCUG*® 63587 Human feces 25.48 Positive 26.32 | Positive | 2673 | positive
4 S. enterica subsp. arizonae llla 51:z4,223:- Q Labs¢ QL11007-4 Veterinary 26.73 Positive 275 Positive | 2824 | positive
5 S. enterica subsp. arizonae 47-3:z-52:1, 5, (7) CCUG 1743 Tropical Snake 25.46 Positive 25.86 | Positive | 26-39 Positive
6 S. enterica subsp. arizonae llla 48:9,z51:- FDA 01-0324 Unknown 26.2 Positive 26.6 Positive | 2794 | Positive
7 S. enterica subsp. diarizonae IlIb 60:r:e,n,x,z15 FDA 01-0170 Unknown 25.63 Positive 26.24 | Positive 26.58 Positive
8 S. enterica subsp. diarizonae Group lllb ATCC BAA-639 Human feces 25.18 Positive 255 Positive | 2583 | positive
9 S. enterica subsp. diarizonae Illb 47:i:253:257 Q Labs QLO011414.1 Environmental 24.66 Positive 24.89 | Positive | 2938 | positive
10 S. enterica subsp. houtenae Halmstad, E2(3,15); g,s,t; - Q Labs QL 024.1 Clinical 25.33 Positive 25.54 | Positive | 26:09 | positive
11 | S. enterica subsp. houtenae 45:9,751:- ATCC 43974 Unknown 26.27 | Positive | 26.81 |Positive | 2751 | positive
12 | S. enterica subsp. houtenae Ochsenzoll, I(16); z4,223; - ATCC 29932 Unknown 25.88 | Positive | 26.67 |Positve | 2688 | positive
13 S. enterica subsp. salamae® C1 Q Labs QL 02415 Pet food 24.47 Positive 24.84 | Positive | 2547 Positive
14 S. enterica subsp. salamae Basel, 58(58); 1,213,228; 1,5 ATCC 700151 Unknown 24.75 Positive 25.84 | Positive 26.5 Positive
15 S. enterica subsp. salamae Artis, 56:b:- ATCC 700149 Unknown 25.37 Positive 25.72 | Positive 26.57 Positive
16 S. enterica subsp. enterica Abortusovis, B(4,12);c;1,6 NCTCf 10241 Unknown 24.27 Positive 24.55 | Positive 24.87 Positive
17 S. enterica subsp. enterica Adabraka, 3,10 z4,z23 [1,7] CCUG 34650 Unknown 24.44 Positive 25.11 | Positive 25.31 Positive
18 S. enterica subsp. enterica Adelaide, O(35) ; f,g; - UPENNY STS 2 Unknown 24.33 Positive 24.69 | Positive 25.37 Positive
19 S. enterica subsp. enterica Agoueve, G(13,22); z29; - UPENN STS 5 Unknown 24.43 Positive 24.97 | Positive 25.37 Positive
20 S. enterica subsp. enterica Alachua, O(35) ; z4,223; - UPENN STS 6 Unknown 24.55 Positive 25.27 | Positive 25.51 Positive
21 S. enterica subsp. enterica Albany, C2(8,20); Z4,224; - UPENN STS7 Unknown 24.39 Positive 24.92 | Positive | 2947 | Ppositive
22 | S. enterica subsp. enterica Anatum, E1(3,10); e,h; 1,6 ATCC 9270 Pork liver, Chicago 25.22 | Positive | 25.23 |Positive | 26-23 | positive
23 S. enterica subsp. enterica Arkansas, E3(3,15,34);e,h; 1,5 UPENN STS 11 Unknown 24.71 Positive 24.71 | Positive | 2532 | positive
24 | S. enterica subsp. enterica Bareilly, C1(6,7,14); y; 1,5 FDA 1206H Unknown 2717 | Positive | 27.18 | Positive | 28:05 | positive
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25 S. enterica subsp. enterica Berta, D1(1,9,12); [fl,0.t; - UPENN STS 13 Unknown 24.54 Positive 25.19 | Positive Positive
26 S. enterica subsp. enterica Binza, E2(3,15); y; 1,5 UPENN STS 14 Unknown 25.16 Positive 25.66 | Positive 25.89 Positive
27 S. enterica subsp. enterica Bispebjerg, | 4,12: a: enx CCUG 39298 Unknown 26.45 Positive 26.73 | Positive | 27-01 Positive
28 S. enterica subsp. enterica Blockley, 6,8 k 1,5 [z58] CCUG 21263 Unknown 24.57 Positive 24.99 | Positive | 2562 Positive
29 S. enterica subsp. enterica Bloemfontein, Il 6,7:b:e,n,x:z42 CCUG 12654 Unknown 25.87 Positive 25.88 | Positive 26.33 Positive
30 S. enterica subsp. enterica Bovismorbificans, C2(6,8); r,[i]; 1,5 UPENN STS 16 Unknown 24.62 Positive 24.89 | Positive 25.36 Positive
31 S. enterica subsp. enterica Cerro, 18:z4,223: -- UPENN STS 22 Unknown 26.15 Positive 26.22 | Positive 26.92 Positive
32 S. enterica subsp. enterica Chester, 1,4,[5],12 e,h e,n,x CCUG 21237 Human Rectal Swab 23.98 Positive 24.26 | Positive 25.07 Positive
33 S. enterica subsp. enterica Choleraesuis, C1(6,7); c; 1,5 ATCC 10708 Unknown 26.46 Positive 27.02 | Positive | 2758 | positive
34 | S.entericasubsp. enterica | ClOleraesuis var. *Ffrs‘]ze”d"”‘ CL67:¢ | atcc 12011 Unknown 2152 | posive | 277 |posiive | o | posiive
35 S. enterica subsp. enterica Concord, 6,7 1,v 1,2 CCUG 12659 Unknown 26.35 Positive 26.83 | Positive 27.12 Positive
36 S. enterica subsp. enterica Cubana, G(1,13,23); z29; - UPENN STS 24 Unknown 24.68 Positive 24.92 | Positive 25.31 Positive
37 S. enterica subsp. enterica Daytona, 6,7 k 1,6 CCUG 12655 Unknown 24.52 Positive 25.31 | Positive 25.42 Positive
38 S. enterica subsp. enterica Decatur, 6,7:c:1,5 CCUG 12656 Unknown 25.14 Positive 25.33 | Positive 25.66 Positive
39 S. enterica subsp. enterica Derby, B(1,4,[5],12); f,g; [1,2] NCTC 5721 Unknown 24.66 Positive 25.05 | Positive | 2608 | positive
40 S. enterica subsp. enterica Drypool, E2(3,[15],[15,34]; g.m,s; - UPENN STS 26 Unknown 24.68 Positive 25.41 | Positive | 26.02 Positive
41 S. enterica subsp. enterica Dublin, D1(1,9,12,[Vi]); g,p; - UPENN STS 27 Unknown 24.78 Positive 25.88 | Positive | 2623 | positive
42 S. enterica subsp. enterica Eastbourne, D1(1,9,12); e,h; 1,5 FDA 4017H Unknown 25.52 Positive 25.85 | Positive | 26:15 | positive
43 S. enterica subsp. enterica Emek, 8,20 g,m,s — CCUG 21286 Human Feces 24.55 Positive 25.01 | Positive | 2952 | positive
44 | S. enterica subsp. enterica Enteritidis, | 1,9,12:g,m:- ATCC 4931 Case gg%ﬁ‘;‘;‘;gf”“s in 2459 | Posiive | 2467 |Positive | 2208 | positive
45 S. enterica subsp. enterica Enteritidis, 1,9,12 g,m — CCUG 9563 Guinea pig 24.85 Positive 25.18 | Positive | 2554 | positive
46 S. enterica subsp. enterica Galiema, C1(6,7,14); k; 1,2 Q Labs QL024.2 Environmental Isolate 24.84 Positive 25.47 | Positive | 2603 | positive
47 S. enterica subsp. enterica Give, E1(3,10); I,v; 1,7 UPENN STS 42 Unknown 24.49 Positive 25.16 | Positive 25.5 Positive
48 S. enterica subsp. enterica Gnesta, 1,3,19 b 1,5 [z37] CCUG 12640 Unknown 25.91 Positive 26.43 | Positive | 2645 | positive
49 S. enterica subsp. enterica Haardt, C2(8); k; 1,5 UPENN STS 44 Unknown 25.18 Positive 25.81 | Positive 26.56 Positive
50 S. enterica subsp. enterica Hadar, C2(6,8); z10; e,n,x ATCC 51956 Unknown 25.2 Positive 25.56 | Positive 25.86 Positive
51 S. enterica subsp. enterica Haelsingborg, 6,7 m,p,t,[u]:- CCUG 12645 Unknown 26.33 Positive 26.68 | Positive 27.08 Positive
52 S. enterica subsp. enterica Havana, G(1,13,23); f,g,[s]; - UPENN STS 47 Unknown 24.36 Positive 25.04 | Positive 25.54 Positive
53 S. enterica subsp. enterica Heidelberg, B(1,4,[5],12); r; 1,2 NCTC 5717 Unknown 24.32 Positive 25.13 | Positive 25.24 Positive
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54 S. enterica subsp. enterica Idikan, 1,13,23i 1,5 CCUG 21269 Human Feces 24.25 Positive 24.67 | Positive Positive
55 S. enterica subsp. enterica lllinois, E3(3,15,34); z10; 1,5 ATCC 11646 Unknown 25.37 Positive 25.99 | Positive 26.53 Positive
56 S. enterica subsp. enterica” Indiana, B(1,4,12); z; 1,7 NCTC 11304 Bird; turkey 24.4 Positive 24.2 Positive 24.85 Positive
57 S. enterica subsp. enterical Infantis, B(1,4,[5],12); f.g,s ; [1,2] ATCC 51741 Unknown 25.34 Positive 25.26 | Positive 26.02 Positive
58 S. enterica subsp. enterica Irumu, 6,7 I,v 1,5 CCUG 12638 Unknown 25.01 Positive 25.05 | Positive 25.57 Positive
59 S. enterica subsp. enterical Java, 01,4,5,12:Hb:1,2 CCUG 9561 Unknown 26.24 Positive 26.83 | Positive 27.25 Positive
60 S. enterica subsp. enterica Javiana, D1(1,9,12); 1,z28; 1,5 ATCC 10721 Unknown 24.53 Positive 25.1 Positive 25.56 Positive
61 S. enterica subsp. enterica Jerusalem, C1(6,7,14); z10; 1,w Q Labs QL024.12 Unknown 24.32 Positive 25.12 | Positive 25.57 Positive
62 S. enterica subsp. enterica Johannesburg, R(1,40); b; e,n,x UPENN STS 56 Unknown 24.78 Positive 24.96 | Positive | 2933 | positive
63 | S.enterica subsp. enterica Kahla, T(1,42); z35; 1,6 ; m, t ATCC 17980 Feces 26.28 | Positive 26.4 | Positive | 2699 | positive
64 S. enterica subsp. enterica Kaitaan, H(1,6,14,25); m,t; - Q Labs QL024.7 Unknown 25.24 Positive 25.52 | Positive 26.36 Positive
65 S. enterica subsp. enterica Kentucky, C2(8,20); I; z6 ATCC 9263 Unknown 24.51 Positive 25.16 | Positive 25.61 Positive
66 S. enterica subsp. enterica Kottbus, 6,8 e,n 1,5 CCUG 21258 Human Feces 24.41 Positive 25.23 | Positive 25.6 Positive
67 S. enterica subsp. enterica Krefeld, E4(1,3,19); y; 1,w UPENN STS 58 Unknown 245 Positive 25.28 | Positive 25.86 Positive
68 S. enterica subsp. enterica Lille, 6,7,14 z38 — [z82] CCUG 12647 Unknown 25.28 Positive 25.43 | Positive 25.92 Positive
69 S. enterica subsp. enterica Livingstone, 6 ,7,14 d l,w Q Labs QL091313.1 Unknown 25.25 Positive 25.5 Positive 25.94 Positive
70 | S. enterica subsp. enterica Lomita, 6,7 e,h 1,5 CCUG 12637 Unknown 2472 | Posiive | 24.94 |Positve | 2561 | positive
71 | S. enterica subsp. enterica London, E1(3,10); 1,v; 1,6 UPENN STS 64 Unknown 2475 | Posiive | 25.16 | Positive | 2563 | positive
72 S. enterica subsp. enterica Manhattan, C2(6,8); d; 1,5 UPENN STS 65 Unknown 24.49 Positive 25.25 | Positive | 2552 | positive
73 S. enterica subsp. enterica Mbandaka, C1(6,7,14); z10; e,n,z15 Q Labs QL11031.1 Unknown 25.25 Positive 25.33 | Positive | 2598 | positive
47 S. enterica subsp. enterica Meleagridis, E1(3,10); e,h; 1w ; I, v Q Labs 12074-1 Unknown 24.74 Positive 25.14 | Positive | 2593 | positive
75 S. enterica subsp. enterica Menden, C1(6,7); z10; 1,2 ATCC 15992 Feces 25.56 Positive 25.74 | Positive | 2652 | positive
76 S. enterica subsp. enterica Menhaden, E3(3,15,34); 1,v; 1,7 Q Labs QL024.20 Unknown 25.21 Positive 25.48 | Positive | 26:12 | positive
77 S. enterica subsp. enterica Minnesota, L(21); b; e,n,x UPENN STS 70 Unknown 24.57 Positive 24.89 | Positive 25.6 Positive
78 S. enterica subsp. enterica Montevideo, C1(6,7,14); g,m,[p],s; [1,2,7] Q Labs QL024.19 Unknown 24.81 Positive 25.04 | Positive 2567 Positive
Human stool; Pennsylvania 26.4
79 S. enterica subsp. enterica Muenchen, C2(6,8); d;1,2 ; g, S, t ATCC BAA-1594 outbreak linked to fresh Roma 25.37 Positive 25.72 | Positive Positive
tomatoes
80 S. enterica subsp. enterica Neasden, Il 9,12:g,s,t:e,n,x Q Labs QL024.4 Unknown 24.8 Positive 25.06 | Positive 25.91 Positive
81 S. enterica subsp. enterica Newington, E2(3,15);e,h; 1,6 Q Labs QL0248 Clinical Isolate 25.27 Positive 25.67 | Positive 26.06 Positive
82 S. enterica subsp. enterica Newport, C2(6,8,20); e,h; 1,2 ATCC 6962 Food poisoning fatality, England 25.44 Positive 25.7 Positive | 2642 Positive
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83 S. enterica subsp. enterica Ohio, C1(6,7);b;1,w UPENN STS 81 Unknowﬁngic)sogtggsazisn’gtglt;tbreak, 25.19 Positive 25.51 | Positive 251 Positive
84 S. enterica subsp. enterica Oranienburg, C1(6,7); mt; - Q Labs QL024.3 Unknown 24.58 Positive 25.07 | Positive | 2517 Positive
85 S. enterica subsp. enterica Othmarshen, C1(6,7,14); g,m,[t]; - Q Labs QL 024.13 Unknown 24.49 Positive 25.28 | Positive | 2543 | Positive
86 S. enterica subsp. enterica Panama, 1,9,12 v 1,5 CCUG 21275 Human Feces 24.47 Positive 25.33 | Positive 25.56 Positive
87 S. enterica subsp. enterica Paratyphi B, B(1,4,[5],12); [b]; [1,2] ATCC 10719 Unknown 25.56 Positive 26.02 | Positive | 2652 | positive
88 S. enterica subsp. enterica Paratyphi C, C1(6,7,[Vi]; c; 1,5 ATCC 13428 Unknown 24.78 Positive 25.33 | Positive 25.5 Positive
89 S. enterica subsp. enterica Pomona, M(28); y; 1,7 ATCC 10729 Clinical Isolate 24.45 Positive 24.78 | Positive 25.32 Positive
90 S. enterica subsp. enterica Poona, G(1,13,22); z; 1,6; z10, 1 NCTC 4840 Infant enteritis 25.18 Positive 24.88 | Positive 26.08 Positive
91 | S.enterica subsp. enterica Potsdam, 6,7,14 |v e,n,z15 CCUG 12650 Unknown 26.21 | Posiive | 26.61 |Positive | 27-36 | positive
92 S. enterica subsp. enterica Preston, B(1,4,12); z; 1,w Q Labs QL024.16 Unknown 24.79 Positive 24.96 | Positive 25.72 Positive
93 S. enterica subsp. enterica Richmond, 6,7y 1,2 CCUG 12657 Unknown 24.62 Positive 25.16 | Positive 25.49 Positive
94 S. enterica subsp. enterica® Rubislaw, F(11); r; [e,n,x] UPENN STS 92 Unknown 27.95 Positive 28.22 | Positive 28.3 Positive
95 S. enterica subsp. enterica Saintpaul, B(1,4,[5],12); e,h; 1,2 ATCC 9712 Cystitis, Panama 25.16 Positive 25.19 | Positive 25.64 Positive
96 S. enterica subsp. enterica Sandiego, B(4,[5],12); [e,h]; e,n,z15 UPENN STS 94 Unknown 24.79 Positive 25.13 | Positive 25.9 Positive
97 S. enterica subsp. enterica Schalkwijk, H(6,14,[24]); |; e,n, Q Labs QL024.10 Unknown 24.48 Positive 24.81 | Positive | 2953 | positive
98 S. enterica subsp. enterica Schwarzengrund, B(1,4,12,27); d; 1,7 Q Labs 10021.1 Unknown 25.18 Positive 25.15 | Positive 25.73 Positive
99 S. enterica subsp. enterica Senftenberg, E4(1,3,19); g,[s],t Q Labs QL11031.2 Unknown 25.25 Positive 25.83 | Positive | 2616 | positive
100 S. enterica subsp. enterica Stanley, B(4,5,12); d; 1,2 ATCC 7308 Unknown 25.74 Positive 26.28 | Positive | 2669 | positive
101 S. enterica subsp. enterica Sylvania, H([1],6,14,[25]); 9,p; - Q Labs QL091313.4 Unknown 25.34 Positive 25.76 | Positive | 2619 | positive
102 S. enterica subsp. enterica Tallahassee, C2(6,8); z4,232; - ATCC 12002 Unknown 25.21 Positive 2521 | Positive | 2575 | Positive
103 S. enterica subsp. enterica Tennessee, C1(6,7,14);229;[1,2,7] Q Labs QL024.6 Clinical Isolate 24.58 Positive 25.01 | Positive [ 2533 | positive
104 S. enterica subsp. enterica Thompson, C1(6,7,14); [K]; [1,5] FDA 2051H Unknown 25.17 Positive 25.29 | Positive | 2569 | positive
105 | S. enterica subsp. enterica Typhi, 9,12[Vi] d — [j],[266] Qlabs | QL 16078-2A Unknown 25.88 | Positive | 26.43 |Positve | 267 | positive
106 S. enterica subsp. enterica Typhimurium, Group llla Q Labs QL011414.2 Unknown 24.55 Positive 25.16 | Positive 256 Positive
107 S. enterica subsp. enterica Utrecht, 52(52); d; 1,5 NCTC 10077 Unknown 24.26 Positive 24.52 | Positive 24.93 Positive
108 S. enterica subsp. enterica Vellore, B(1,4,12,27); z10; z35 ATCC 15611 Rectal Swab 24.5 Positive 25.01 | Positive 25.45 Positive
109 S. enterica subsp. enterical Virchow, C1(6,7); r; 1,2 ATCC 51955 Unknown 26.32 Positive 26.68 | Positive 25.17 Positive
110 S. enterica subsp. enterica Urbana, N(30); b; e,n,x UPENN STS 110 Unknown 25.63 Positive 26.01 | Positive 26.51 Positive
111 S. enterica subsp. enterica Westhampton, E1(3,10); g,s.t; - Q Labs QL091313.2 Unknown 24.4 Positive 25.09 | Positive | 2948 | positive
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2. Exclusivity Results from the Extension Study

Results
No. Species Source Strain Origin
OPUS DW Final Result | QS5 fast Final Result qTower Final Result
1 Acidovorax temperans Q Labs? QL21274-1 Potable water - Negative - Negative - Negative
2 Acinetobacter junii Q Labs QL 0696826.1 Environmental - Negative - Negative - Negative
3 Aeromonas hydrophila Q Labs QL 333046.21 Chicken Ceca - Negative - Negative - Negative
4 Alcaligenes faecalis ATCCP 15554 Unknown - Negative - Negative - Negative
5 Bordetella bronchiseptica CCUG*® 56928 Human sputum, colonization - Negative - Negative - Negative
6 Brevundimonas mediterranea Q Labs QL 0692733.2 Water - Negative - Negative - Negative
7 Burkholderia cepacia ATCC 25416 Onion - Negative - Negative - Negative
8 Citrobacter braakii ATCC 43162 Clinical isolate, California - Negative - Negative - Negative
9 Citrobacter farmeri ATCC 51633 Human feces, North Carolina - Negative - Negative - Negative
10 Citrobacter freundii Q Labs QL 11007-10 Clinical Isolate - Negative - Negative - Negative
11 Citrobacter koseri ATCC 27156 Unknown - Negative - Negative - Negative
12 Citrobacter youngae ATCC 11102 Unknown - Negative - Negative - Negative
13 Cronobacter condimenti DSM 27966 Unknown - Negative - Negative - Negative
14 Cronobacter dublinensis DSMd 18707 Unknown - Negative - Negative - Negative
15 Cronobacter sakazakii Q Labs QL 111717-1 Powdered Milk - Negative - Negative - Negative
16 Edwardsiella tarda Q Labs QL 021111D Unknown - Negative - Negative - Negative
17 Enterobacter amnigenus Q Labs QL 112413-2 Milk - Negative - Negative - Negative
18 Enterobacter hormaechei CCUG 63314 Human urine - Negative - Negative - Negative
19 Escherichia coli Q Labs QL 030716-1A Ground Beef - Negative - Negative - Negative
20 Escherichia fergusonii ATCC 35469 Feces, human - Negative - Negative - Negative
21 Hafnia alvei Q Labs QL 102313 Milk - Negative - Negative - Negative
22 Klebsiella aerogenes ATCC 35029 Unknown - Negative - Negative - Negative
23 Kluyvera intermedia Q Labs QL 081215-1 Water - Negative - Negative - Negative
24 Morganella morganii Q Labs QL 22214-11 Potable Water - Negative - Negative - Negative
25 Proteus mirabilis Q Labs QL 33046.2 Chicken Ceca - Negative - Negative - Negative
26 Proteus vulgaris CCUG 18984 Human Feces - Negative - Negative - Negative
27 Pseudomonas aeruginosa ATCC 15442 Water Bottle - Negative - Negative - Negative
28 Pseudomonas fluorescens Q Labs QL 17041-3 Raw milk isolate - Negative - Negative - Negative
29 Serratia marcescens Q Labs QL 11007-1 Bottled water - Negative - Negative - Negative
30 Shigella sonnei ATCC 9290 Human Feces - Negative - Negative - Negative
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3. Inclusivity Results from the Original Validation?

1All presented results below obtained from the original validation: ADRIA Développement, Summary Report, VO, April 2, 2025.

INCLUSIVITY

BPW - 16h & 37°C + 1°C
Organims CFU/ PCR
No. | Genus and | Subspecies Serovar Source Origin 225 mL
species D CFX Opus QS5 qTOWER XLD IRIS Latex| CHROMO |Latex
Target Target Target | IPC
cq IPC cq | Result cq IPC cq | Result cq cq Result
A + (very light
1 [Samonella o o plicable  |48:235 Ad598 Environmental sample | 58 | 2017 | 26.75 | + | 21.24 | | + | 2738| 29 | + + *(ight purple/ +
bongori purple) t
ransparent)
2 Salmonella Not applicable 66 :z35 IAd599 Environmental sample 72 19.4 | 26.03 + 20.37 / + 28.38 |29.76| + + +(I|ght_ + |+ (transparent)| +
bongori purple/white)
3 Samonella I\ ooolicable  [1,40:281:- Ad2683 Cooked meal 71 | 2006 | 235 | + |2074| I + | 2839 (2933 + + * (light + |+ (transparent)| +
bongori purple)
4 Z":‘t'g‘riocr;e"a arizonae 51:24,223:- CIP 82.30T¢  [Turkey meat 64 | 1814 |2452| + |1881| I/ + |26.00 |28.19 + + + + |+ (light purple) | +
5 Z":‘t'g‘riocr;e"a arizonae 18:24,223:- IAd1848 Food product 14 | 2004 |2476| + |2052| 1 + | 2398|2895 @+ + + + |+ (light purple) | +
Salmonella . . . . .
6 enterica arizonae 41:z4,223:- )Ad1849 Primary production 52 19.02 | 24.98 + 19.29 / + 28.3 |29.47| + + + + + +
Salmonella . . . Poultry environmental .
7 enterica arizonae 48:z4,223: )Ad1850 sampie 27 19.15 | 26.12 + 19.93 / + 30.43 |29.55| + + + + |+ (light purple) | +
8 g’;‘tlg‘ri%ge"a arizonae 44:24:223:232:-  (CIP 5522 23 | 1811 | + 1864 | I + | 216 [28.48| + + + + + +
Salmonella - e . I
9 enterica diarizonae 38:1v:z53 IAd451 Ewe milk cheese 71 18.03 | 18.55 + 18.53 / + 33.08 | 30.1 + + + + |+ (light purple) | +
10 g’rﬁ‘t'g‘ri‘;ge"a diarizonae 61:k:1,57 Ad1300 Raw ewe milk 28 | 1737 | I + 181 | + | 2406 |2852| + N + + + +
. + (very light
11 [PAmonella yoisonae  [16:z10:enxzl5  Ad1853 Food product 28 | 1806 | / + 1864 I + 3241 /302| + |+(yellow) TUiant o, purple/ +
lenterica purple)
transparent)
Salmonella - e i
12 enterica diarizonae 48:k:1,5,7 Ad1852 Food product 78 18.15 | 23.33 + 18.69 / + 31.86 |30.28 + + + + |+ (light purple) | +
13 Salmonella y onae B0z Ad1851 Raw milk 50 | 1805 | / + |1857| + | 3111|3001 + + *ight 11 (light purple) | +
lenterica purple)
14 Zﬁ‘t'g‘riocr;e"a houtenae 6,14:24,223:-  |Ad1834 Ewe raw milk 65 | 18.13 | 2629 | + |1868| + [21.02 2821 + + + + + +
Salmonella . . .
15 enterica houtenae 1,40:z4,223:- Ad2682 Environmental sample 70 18.12 / + 18.63 / + 23.69 |28.23 + + + + + +
16 [Samonela o tenae 43:24,732 Ad597 Fish product 96 | 1812 | 2449 | + | 1873 I + | 2001 |27.45] + + |4/t (white)| + | 4+ (white) | +
17 g’r‘?t'gi%ge"a houtenae 50:g,251 Ad 596 Dairy product 35 | 1821 |2743| + |10904]| + | 2254 (2636 + + + + + +
18 [SAMONela  houtenae 38:24,223-  Ad2681 Boa 34 | 183 | 2436| + | 1883 + 1021 1 | o+ | +(yelow) + + + +
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INCLUSIVITY

BPW - 16h & 37°C + 1°C
Organims CFU/ PCR
No. | Genus and Subspecies Serovar Source Origin 295 mL
species 0 CFX Opus QS5 qTOWER XLD IRIS  |Latex| CHROMO |Latex
Target IPC cq | Result Target IPC cq| Result Target| IPC Result
cq cq cqg | cq
. + (very light
19 Samonella .. 1,6,14,25:a:e,n,x A600 Environmental sample | 45 | 18.09 | / + 1862 |/ + 2068 |27.66] + | +(yellow) | FCight o, purple/ +
enterica purple)
transparent)
’ + (very light
20 Salmonella o 11:bie,n,x Ad2337 Environmental sample | 22 | 18.08 | 2453 | + | 186 | / + | 2218|2867 + + * (ight purple/ +
enterica purple)
transparent)
Salmonella | . . ATCC BAA + (light + (grey/white
21 enterica indica 45:a:e,n,x 1578¢ 24 18.05 | 19.24 + 18.08 / 1 21.58 |27.57| + + purple) + halo) +
+ (light -
22 g’r";‘t'gi%’;e"a indica 6,14,25:a:e,nx  [DSM14848 45 | 17.46 | 2003 | + | 17.85| I + 23182831 + | +(yelow) + ”""';'rte(é')ght +
purple/white) purp
Salmonella P i
23 enterica salamae 1,13,23:gmt:enx |Ad450 Ewe milk 43 18.06 | 31.06 + 17.78 / + 30.55 |30.25| + + + + + +
24 Z":‘t'g‘riocr;e"a salamae 42:gt:- IAd592 Kangaroo 34 | 1807 |2534| + | 180 | + [33.74 (3118 + + + + + +
o5 Samonella o e 42:r:- adria 105 [Food product 45 | 1822 |21.99 | + | 1814 |/ + | 2421|2855 + | T(lacki o+ (light o, + +
lenterica yellow) purple)
Salmonella .
26 enterica salamae 42ib:enxz15 IAd593 Cereals 62 18.08 / + 18.14 / + 32.8 | 30.7 + + + + + +
27 Z":‘t'g‘riocr;e"a salamae 9,g,m,t Ad212 Food product 16 | 1812 |2753| + |18.18| !/ + 1773 | + + + + + +
28 Zﬁ‘t'g‘riocr;e"a enterica IAbaetetuba Ad2318 42 | 1811 | 2036 | + |18.24|33.14| + | 252 |29.59| + + + + + +
Salmonella . + (blurred
29 enterica lenterica Aberdeen CIP 105618 Human 57 18.14 | 22.98 + 18.23 / + 18.56 / 1 + halo) + + +
Salmonella . . + (white/
30 enterica lenterica |IAbortusequi Ad2321 21 20.21 | 23.56 + 20.48 | 27.1 + 20.22 |29.53| + |transparent st / + (small) +
)
"
31 Samonella o oiea IAbortusovis IAd2320 Ovine foetus 2 250 |27.69| + |2517|2021| + |2577|2001 =+ *ltransparent/| + st /
lenterica ' ' ' ' ' ' (tranparent) whlijte)
Salmonella . " [Turkey breeding . .
32 enterica lenterica |Adelaide Ad2319 environment 100 20.09 | 27.86 + 20.12 | 32.18 + 20.28 | / + + + (bluish) + + (bluish) +
33 gﬂgicér;eua enterica IAgona IA00V0382  [Feed for pork 44 | 1805 | 2142 | + |1816| / + |1058 | / + + + + + +
34 Z"j‘t'g‘riocr;e"a enterica Anatum IAOOE007 Dusts 32 | 1809 |2573| + | 182 [4075| + |22.69 [29.05| + + + + + +
35 Sr?tl(r;i?:r;e"a enterica Bardo IAdria 569 Meat for sausage 63 | 1822 | + |1831 |27.36| + |1862| / + + + + + +
36 Sr?tl(r;i?:r;e"a enterica Bareilly Ad1687 Chocolate industry 68 | 18.09 | 2557 | + [18.13]| + |23.75 (2841 + + + + + +
37 Sr?tlg;i%r;ella lenterica Blockley Ad923 Poultry environment 70 18.06 | 21.2 + 18.1 / + 18.66 / + st st / st /
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INCLUSIVITY

BPW - 16h & 37°C + 1°C
Organims CFU/ PCR
No. | Genus and Subspecies Serovar Source Origin 295 mL
species () CFX Opus QS5 gqTOWER XLD IRIS Latex| CHROMO |Latex
Target IPC cq | Result Target IPC cq| Result Target| IPC Result
cq cq cqg | cq
Salmonella . .
38 enterica lenterica Braenderup Adria 111 Pork meat 84 18.04 | 22.56 + 18.14 / + 28.04 |29.45| + + + + + +
Salmonella ) )
39 enterica lenterica Bredeney Adria 396 Ground beef 31 18.06 | 23.73 + 18.09 / + 29.38 (30.49| + + + + + +
40 Sﬁ‘t'g‘ri‘;';e"a enterica Caracas Ad2322 Spice 40 | 18.06 | 3056 | + | 17.56| |/ + | 2825 (3001 + + + + + +
Salmonella . Dehydrated poultry
41 enterica lenterica Cerro IAd689 oroteins 45 18.12 | 22.09 + 18.38 | 38.98 + 25.62 | 28.1 + + + + + +
42 g’rﬁ‘t':ri‘l’;e"a enterica Chester CIP 103543 12 | 181 | 1/ + | 1855|2863 + | 2378|2628 + + + + + +
Salmonella . .
43 enterica lenterica Cubana )Ad2323 Dust feed environment 62 18.03 | 25.15 + 18.16 | 39.82 + 26.21 |28.27| + + + + + +
44 g’r";‘t'gioc’;e"a enterica Derby Ad1093 Fish fillet 37 | 1813 [2602| + [1835]| + | 2567 [2852| + + + + + +
45 Salmonella o orica Dublin IAd 529 Beef meat 33 | 1945 |3908| + |2011| + |31.42 (3225 + + * (light + *(white/ +
lenterica purple) grey center)

46 Z":‘t'g‘riocr;e”a enterica Enteritidis Ad477 Hen meat 26 18.1 / + 1845 |/ + |2094 (3058 + + + + + +
47 Samonella o oica Gallinarum biovar|, 4 5, Poultry environment 5 2517 |27.41| + 2572 |2866| + |3007 2053 «+ | *(white/ st / * (white/ +
lenterica pullorum small) purple center)

48 Z":‘t'g‘riocr;e”a enterica Gaminara Ad2324 Boar meat 42 | 1814 | 231 | + | 189 |26.25| + |22.06|28.35| + + + + + +
49 Sﬁ‘t'g‘riocr;e”a enterica Give Adria 436 Ground beef 25 | 18.04 |2025| + |1813| + | 2416 [27.49| + + + + + +
50 [SAMONela  enterica Hadar Adria 24871  (Chicken meat 33 | 1801 |2213| + | 1831|3379 | + | 2478 |27.24| + N + + + +

Salmonella . .
51 enterica lenterica Havana Ad930 Poultry environment 30 18.04 | 32.11 + 18.25 / + 26.5 |28.44| + + + + + +
Salmonella . . Dusts from dairy
52 enterica lenterica Heidelberg /AOOE005 industry 46 18.1 | 18.64 + 18.06 | 40.1 + 23.29 (27.04| + + + + + +
53 ?ﬂg‘ri%r;e"a enterica Hvittingfoss IAd2325 Raw stuff 35 | 181 |19.090| + |1857| 331 | + |2241 2845 + + + + + +
54 Sﬂ:ric:;e"a lenterica Indiana Ad174 White cheese 26 18.23 | 29.11 + 18.36 / + 21.3 / + + + + + +
55 S;ltlgic::r;ella lenterica Infantis adria F401B  (Cheese 62 18.08 | 22.5 + 18.58 | 39.09 + 22.14 / + + + + + +
56 Z":‘t';“riocr;e"a enterica Javiana Ad2326 Turkey meat 33 | 18.04 |2224| + [1833]| + |2082] / + + + + + +
57 Samonella o orica Kedougou IAd 929 Bovine environmental | 15 | 1503 | + 1817 + |2158| / + + + + + +
lenterica isample
58 [SAMONela  enterica Kentucky CIP 105623  (Chicken 31 | 1738 | 2529| + | 1817 | I + 2664 (28.03] + | +(smal) | +(smal) | + | +(smal) | +
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INCLUSIVITY

BPW - 16h & 37°C £ 1°C
Organims CFU/ PCR
No. | Genus and Subspecies Serovar Source Origin 295 mL
species () CFX Opus QS5 gqTOWER XLD IRIS Latex| CHROMO |Latex
Target IPC cq | Result Target IPC cq| Result Target| IPC Result
cq cq cq cq
59 Samonellaoica Kottbus Adria 1 Poultry environmental | 7 | 1509 | 3544 | + | 1818 + | 276 |2896] + + + + + +
lenterica sample
60 gﬁ‘t’g‘ri"cge"a enterica Lille Adria 37 Food product 50 | 1806 | / + 1846 |/ + | 2501|2818 + + + + + +
61 esfl‘t'gi‘;ge"a enterica Livingstone Ad1107 Dusts 22 | 1735 [2832| + |18.14 (3811 | + |26.64(31.03] + + + + + +
Salmonella . .
62 enterica lenterica London Adria 326 ICooked meat sample 38 18.0 | 26.34 + 18.37 | 29.86 + 20.23 / + + + + + +
Salmonella . ) Dusts from dairy
63 enterica lenterica Manhattan )Adria 900 industry 41 18.05 | 22.04 + 18.37 | 32.0 + 28.71 |31.17| + + + + + +
64 g’rﬁ‘t';”ri‘l';e"a enterica Maracaibo CIP 54143 58 | 17.24 | |/ + |1756| 967 | + | 27.3 |2871| + + + + + +
Salmonella . . + (light
65 enterica lenterica Mbandaka )Ad914 Mayonnaise 35 18.08 | 22.96 + 18.17 / + 25.23 |29.97| + + purple) + + +
66 Z":‘t'g‘riocr;e"a enterica Meleagridis Adria 505 Raw milk 24 | 1818 |21.71| + | 187 |2651| + |24.31(34.81| + + + + + +
67 Z":‘t'g‘riocr;e"a enterica Michigan Ad2327 Low moisture sausage | 54 181 |3442| + |1836|2371| + |27.18(30.87| + + + + + +
68 Z":‘t'g‘riocr;e"a enterica Minnesota Ad2328 Feed 51 | 1845 | + |18.88|21.39| + |20.05(31.12| + + + + + +
69 Z":‘t'g‘riocr;e"a enterica Mississippi Ad2329 Parakeet 36 | 18.02 | / + | 17.84 2167 | + |2072]| |/ + + + + + +
Salmonella ) N/A |38.82| ., .
70 enterica lenterica Muenchen CIP 106178 28 18.17 | 26.0 + 18.89 / + 33.19* |30 50* i+ + + + + +
71 [SAMONEla enterica Montevideo  Ad912 Raw milk 25 | 1811 | 222 | + | 1846 | 40.55| + | 2234|3017 + + + + + +
72 [Jamonela enterica Napoli Ad 928 Clinical 28 | 1848 | | + | 101 |3853| + | 233 3021 + + + + + +
73 g’ﬂ:ric:;e"a lenterica Newport Adria 586 Sausage 20 18.48 | 20.74 + 19.04 | 31.63 + 22.25 / + + + + + +
74 g’rﬁ‘t'g‘ri‘;ge"a enterica Oranienburg  Ad1724 Cereals 47 | 1802 |3008| + 1832 + | 2455|3366 + + + + + +
75 g’rﬁ‘t'g‘ri%ge"a enterica Panama Adria 8 Ground beef 29 | 1848 |2363| + |1858| + |2188| + + + + + +
Salmonella . . + + (light
76 enterica lenterica Paratyphi A IATCC 9150 22 18.2 | 24.29 + 18.58 | 28.43 + 20.44 / + (tranparent)] _purple) + + +
77 Sr?tl(r;i?:r;e"a enterica Paratyphi B Ad301 Clinical 38 | 18.13 |21.15| + |18.44 |2417| + |2148| | + + + + + +
78 Sr?tl(r;i?:r;e"a enterica Paratyphi C IATCC 13428 32 | 1804 | 231 | + [1833]| + | 2443 (2908 + + + + + +
79 z’r":‘t';“riocr;e"a enterica Poona Ad2330 Poultry feed 53 175 | 230 | + |1831| / + |24.85(36.16| + + + + + +
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INCLUSIVITY

BPW - 16h a 37°C £ 1°C
Organims CFU/ PCR
No. | Genus and Subspecies Serovar Source Origin 295 mL
species () CFX Opus QS5 gqTOWER XLD IRIS Latex| CHROMO |Latex
Target Target Target | IPC
cq IPC cq | Result cq IPC cq| Result cq cq Result
Salmonella . .
80 enterica lenterica Regent \Adria 328 Duck 35 18.06 | 20.85 + 18.49 | 30.01 + 23.99 |35.08 + + + + + +
81 g'rf‘t'g‘rf’cge"a enterica Rissen Adria 39 Food product 22 | 1854 |2145| + | 184 | + | 267 (3216 + + + + + +
82 esr‘j‘t';"ri‘f:';e"a enterica Rubislaw Ad2332 Shark cartilage 33 | 180 | + 1748|3507 | + | 26.09 |30.97| + + + + + +
83 g’rﬁ‘t';”ri‘l';e"a enterica Saintpaul Adria F31 Pilchard fillets 33 | 1804 |1697| + |1802]| + [2036]| / + + + + + +
Salmonella . .
84 enterica lenterica Senftenberg )Ad355 Seafood cocktail 24 18.39 | 23.8 + 18.2 | 23.34 + 22.86 |40.53| + + + + + +
85 g’rﬁ‘t';”ri‘l';e"a enterica Stanley CIP 106163 5 19.05 | 26.44 | + |18.46(3233| + |2241| J + + + + + +
Salmonella . . )
86 enterica lenterica Stourbridge Ad2297 Raw milk cheese 26 18.12 | 24.43 + 18.02 / + 22.64 |38.65| + + + + + +
Salmonella . Egg products
87 enterica lenterica Schwarzengrund |Ad2333 environment 40 18.14 | 28.04 + 18.01 / + 21.59 / + + + + + +
Salmonella . Dusts from dairy
88 enterica lenterica Tennessee \/AOOEO06 industry 39 18.0 / + 17.61 / + 24.87 |33.89 + + + + + +
89 Z":‘t'g‘riocr;e"a enterica Thompson IAER301 Poultry 32 | 1737 |2206| + | 174 | I + |2172| 1 + + + + + +
90 Z":‘t'g‘riocr;e"a enterica Typhi Ad302 Clinical 23 | 1008 |2839| + |18673035| + 1828 I + +(”arr1‘§pare + + + +
Salmonella . Typhimurium 1,4 . .
91 enterica lenterica 5], 12:-- \Ad 1333 [Tiramisu 43 19.01 | 23.89 + 18.59 | 38.82 + 24.76 |31.47 + + + + + +
Salmonella ) Typhimurium 1,4 Poultry environmental
92 enterica lenterica 5], 12:-:1,2 Ad 1335 sample 42 18.05 | 39.6 + 17.74 / + 26.05 |33.19 + + + + + +
gz Salmonella |, ioq Typhimurium 1,41, 4 1334 Ready to cook pork 33 | 1808 |17.94| + | 1822|328 | + | 2561|3205 + N . + + +
enterica [5], 12:i:-
94 g’;‘tlg‘ri%ge"a enterica Urbana Ad501 Human food 42 | 17.42 | 2655 | + |18.02 2319 | + | 2417 |37.18| + + + + + +
95 g;relltlgic::r;ella lenterica eneziana Adria 233 Food product 15 18.38 / + 18.29 / + 28.97 |31.84| + + + + + +
9 g’;‘tlg‘ri%ge"a enterica irchow Adria F276  (Curry 22 | 18.08 |2367| + |1831(3536| + |2591 2841| + + + + + +
97 g;relltlgic::r;ella lenterica Wandsworth )Ad2335 Fillet of mullet 45 18.1 24.9 + 18.07 / + 28.17 |29.66| + + + + + +
98 Sr?tl(r;i?:r;e"a enterica Waycross CIP 105634  |Human 30 181 [19.05| + |1801| 303 | + |2433|27.92| + + + + + +
99 Sr?tl(r;i?:r;e"a enterica Wayne Ad502 22 | 1816 | / + |18.00| + |3373|3181] + + + + + +
Salmonella .
100 enterica lenterica Weltevreden IAd2336 Treated water 24 18.09 | 23.89 + 18.19 | 36.13 + 29.22 | 30.1 + + + + + +
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4. Exclusivity Results from the Original Validation?

1All presented results below obtained from the original validation: ADRIA Développement, Summary Report, VO, April 2, 2025.

EXCLUSIVITY

BPW - 16h & 37°C + 1°C
NG Strain . itz CFU/mL PCR (Without PREraser)
Opus QS5 gqTOWER
Targetcq | IPCcq | Result | Targetcq | IPCcq | Result | Targetcq IPC cq Result

1 (Citrobacter braakii IAd833 Raw beef meat 3.33.10° N/A 30.14 - N/A 31.06 - N/A 29.56 -
2 (Citrobacter Diversus adria 140 Raw milk 8.48.10° N/A 30.59 - N/A 31.03 - N/A 30.83 -
3 [Citrobacter freundii ladria 23 Raw pork sausage 4.22.10° N/A 30.6 - N/A 30.94 - N/A 29.39 -
4 (Citrobacter freundii adria 175 Raw duck meat 3.02.10° N/A 30.05 - N/A 31.24 - N/A 31 -
5 [(Citrobacter koseri ladria 71 Frozen vegetables 4.33.10° N/A 30.53 - N/A 31.15 - N/A 30.22 -
6 [Enterobacter agglomerans ladria 11 Cheese 2.63.10° N/A 30.21 - N/A 31.05 - N/A 29.32 -
7 |[Enterobacter amnigenus IAO0OC068 Raw poultry meat 2.30.10° N/A 29.66 - N/A 31.07 - N/A 30.23 -
8 [Enterobacter cloacae ladria 10 Raw milk 2.00.10° N/A 30.21 - N/A 30.69 - N/A 30.45 -
9 [Enterobacter intermedius ladria 60 Bean 2.82.10% N/A 30.12 - N/A 30.9 - N/A 30.54 -
10 [Enterobacter kobei IAd 342 Ham 1.64.10° N/A 30.2 - N/A 30.8 - N/A 30.41 -
11 [Enterobacter sakazakii ladria 95 Fermented milk 1.65.10° N/A 30.36 - N/A 30.89 - N/A 30.66 -
12 [Erwinia carotovora CIP 8283 Potatoes 1.09.10% N/A 30.65 - N/A 31.01 - N/A 31.06 -
13 [Escherichia coli ladria 19 Grated carrots 2.2.10° N/A 30.08 - N/A 30.43 - N/A 30.18 -
14 [Escherichia hermanii IAd 461 Dessert 1.7.10° N/A 30.09 - N/A 30.42 - N/A 30.33 -
15 [Escherichia vulneris ladria 132 \Veal liver 1.2.10° N/A 30.12 - N/A 30.4 - N/A 30.46 -
16 [Hafnia alvei ladria 167 Raw pork sausage 3.1.10° N/A 30.2 - N/A 30.59 - N/A 29.9 -
17 Klebsiella oxytoca b7 Food product 2.3.10° N/A 30.06 - N/A 30.45 - N/A 30.57 -
18 Klebsiella pneumoniae a7 Raw turkey meat 2.4.10° N/A 30.22 - N/A 30.15 - N/A 30.24 -
19 [Kluyvera spp ladria 41 Raw milk 2.1.10° N/A 30.03 - N/A 30.25 - N/A 31.03 -
20 Morganella morganii CIP A236 3.7.10° N/A 30.02 - N/A 30.59 - N/A 31.48 -
21 |Pantoea agglomerans ladria 62 Frozen vegetables 4.4.10° N/A 30.54 - N/A 30.33 - N/A 31.26 -
22 [Proteus mirabilis IAd639 Mayonnaise 1.7.10° N/A 30.63 - N/A 30.48 - N/A 3171 -
23 |Proteus vulgaris ladria 43 Sliced ham 5.8.10° N/A 30.25 - N/A 30.31 - N/A 31.6 -
24 Providencia rettgeri ladria 112 \White liquid egg 2.2.10° N/A 30.37 - N/A 29.6 - N/A 31.48 -
25 [Rhanella aquatilis ladria 69 Molluscs 1.91.10* N/A 33.21 - N/A 31.05 - N/A 30.13 -

Page 201 of 222



Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

26 [Serratia liquefaciens 26 Egg product 1.74.10° N/A 31.05 N/A 30.98 IliIN/A* i1/31.51*
27 [Serratia proteomaculans IAO0CO056 Ham 7.5.10% N/A 30.56 N/A 30.61 N/A 30.65
28 [Shigella flexneri CIP 8248 2.1.10* N/A 30.1 N/A 30.5 N/A 30.62
29 [Shigella sonnei CIP 8249T (ATCC 29930) 6.8.10* N/A 30.23 N/A 30.62 N/A 30.62
30 |Yersinia enterocolotica ladria 32 Bacon 9.2.10* N/A 30.21 N/A 31.03 N/A 30.7
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ANNEX G: Raw Data for the ILS Study

1All presented results below obtained from the original validation: ADRIA Développement, Summary Report, VO, April 2, 2025.

Laboratory

Aerobic mesophilic flora:

A

1.5 x 10*CFU/g

| Thermocycler:  Analytik jena qTOWERIris

ISO 6579-1 | BACGene GO Salmonella Agé:flfl‘fm
PCR test Confirmation
RVS MKTTn
i Direct streaking (10uL) i i i
N°Sample RIS Micro Einal Salmonella spp. IPC PCR fllnal Chromogenic | Microgen |Confirmation final result|
XLD XLD IRIS Salmonella gen | Fina (FAM) (Cy5) result XLD IRIS Salmonella latex ‘Salmonella spp. Final
Salmonella Latex test | result Salmonella| Agar (direct streaking and | result
Typical | Typical | Typical SPP- ' Typical | Typical Typical after subculture)
colonies Colonies colonies | Typical colonies (+/-) Cq value Cq value colonies | colonies Colonies (+-)
(+) (+) (+1) () | ) (+)
4 - - - - / - - 29.41 - - - - / - - NA
6 - - - - / - - 29.57 - - - - / - - NA
7 - - - - / - - 30.04 - - - - / - - NA
10 - - - - / - - 30.06 - - - - / - - NA
14 - - - - / - - 30.38 - - - - / - - NA
16 - - - - / - - 29.53 - - - - / - - NA
17 - - - - / - - 29.92 - - - - / - - NA
24 - - - - / - - 30.35 - - - - / - - NA
2 - - - - / - - 30.18 - - - - / - - NA
3 + + + + + + 21.29 - + + + + + + + PA
5) + + + + + + 19.35 - + + + + + + + PA
9 + + + + + + 18.34 29.04 + + + + + + + PA
13 + + + + + + 20.21 28.26 + + + + + + + PA
15 + + + + + + 19.27 27.07 + + + + + + + PA
19 + + + + + + 21.12 - + + + + + + + PA
22 + + + + + + 19.34 - + + + + + + + PA
1 + + + + + + 18.99 28.72 + + + + + + + PA
8 + + + + + + 20.19 28.73 + + + + + + + PA
11 + + + + + + 19.41 - + + + + + + + PA
12 + + + + + + 22.34 28.41 + + + + + + + PA
18 + + + + + + 19.07 29.36 + + + + + + + PA
20 + + + + + + 19.01 - + + + + + + + PA
21 + + + + + + 19.26 - + + + + + + + PA
23 + + + + + + 18.36 28.80 + + + + + + + PA
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Aerobic mesophilic flora:  6.2x10% CFU/g | Thermocycler: Analytik Jena gTOWERIris
0 6579 BACGene GO Salmonella Aglg‘ee‘?lfzﬁ”t
PCR test Confirmation
RVS MKTTn
o Salmonella spp IPC Direct streakin(g:h(rlé)rl:]t)) enic | Microgen Confirmation final
T K0 satoneta] X0 |samoera) ot B e | (@9 POt xio | s |“Samonela | e | samoneaspn. |7
: Agar (direct streaking
Typical Typical Typical Typical Typical | Typical Typical and after subculture)
colonies Colonies | Colonies | Colonies Cq value Cq value colonies | Colonies Colonies (+-)
() (+) (+) (+) () | () (+)
4 - - - - / - - 30.46 - - - - / - - NA
6 - - - - / - - 30.41 - - - - / - - NA
7 - - - - / - - 30.92 - - - - / - - NA
10 - - - - / - - 30.36 - - - - / - - NA
14 - - - - / - - 30.60 - - - - / - - NA
16 - - - - / - - 30.48 - - - - / - - NA
17 - - - - / - - 30.44 - - - - / - - NA
24 - - - - / - - 30.99 - - - - / - - NA
2 + + + + + + 19.36 - + + + + + + + PA
3 - - - - / - - 30.28 - - - - / - - NA
5 + + + + + + 19.01 - + + + + + + + PA
9 + + + + + + 19.27 - + + + + + + + PA
13 + + + + + + 19.02 - + + + + + + + PA
15 + + + + + + 18.16 - + + + + + + + PA
19 + + + + + + 18.43 - + + + + + + + PA
22 - - - - / - - 30.94 - - - - / - - NA
1 + + + + + + 19.08 - + + + + + + + PA
8 + + + + + + 18.40 - + + + + + + + PA
11 + + + + + + 18.93 - + + + + + + + PA
12 + + + + + + 18.96 - + + + + + + + PA
18 + + + + + + 19.19 - + + + + + + + PA
20 + + + + + + 18.58 - + + + + + + + PA
21 + + + + + + 19.30 - + + + + + + + PA
23 + + + + + + 17.80 - T + + + + + 4 PA
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Laboratory

Aerobic mesophilic flora:

2.0x10* CFU/g

| Thermocycler:

CFX Opus

ISO 6579-1 BACGene GO Salmonella Agreement
PCR test Confirmation Ref/Alt
RVS MKTTn
Salmonella spp IPC Dirget streakingh(rloori;) enic | Microgen Confirmation final
N°Sample XLD IRIS XLD IRIS Microgen | Final (FAM) (Cys) |PCRfinal result| v RIS Salmongella latex Salmroe::IIIta spp. Final
Salmonella Salmonella | Latex test | result Salmonella spp. Agar @i e g A result
Typical Typical Typical Typical Typical | Typical Typical after subculture)
colonies colonies | colonies | colonies Cq value Cq value colonies | colonies colonies (+-)
() () () () () () ()

4 - - - - / - - 30.79 - - - - / - - NA
6 - - - - / = - 30.30 - - - - / - - NA
7 - - - - / - - 31.17 - - - - / - - NA
10 - - - - / - - 29.75 - - - - / - - NA
14 - - - - / - - 31.33 - - - - / - - NA
16 - - - - / - - 30.71 - - - - / - - NA
17 - - - - / - - 30.69 - - - - / - - NA
24 - - - - / - - 30.65 - - - - / - - NA
+ 18.16 - + PA

+ 18.18 - + PA

+ + + + 21.07 26.47 + + + + + PA

- - - - / - - 31.03 - - - - / - - NA

13 - - - / - - 30.84 - - - / - - NA
15 + 19.51 - + PA
19 + + + + + + 21.15 32.05 + + + + + + + PA
22 - - - - / - - 30.79 - - - - / - - NA
1 + + + + + + 18.23 - + + + + + + + PA
8 + + + + + + 18.34 - + + + + + + + PA
11 + + + + + + 22.45 27.51 + + + + + + + PA
12 + + + + + + 18.22 - + + + + + + + PA
18 + + + + + + 18.49 - + + + + + + + PA
20 + + + + + T 19.28 - 4 + + + + + + PA
21 - - - - / - - 30.15 - - - - / - - NA
23 + + + + + T 19.28 - 4 + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

o ]

9.5x10% CFU/g

| Thermocycler:

Bio-Rad CFX Opus Standard

0 6578 BACGene GO Salmonella Agreement
PCR test Confirmation
RVS MKTTn
o Direct streaking (10uL) : i Confirmation final result
N°Sample XLD IRIS XLD IRIS Microgen | Final Salm?;::\;&)l SPP- (ICF;%) PCR final result| | p IRIS Cg;?r?::ng(jln;c Mllc;)egxen Salmonella spp. Final
Salmonella Salmonella| Latex test | result Salmonella spp. Agar (direct streaking and | result
Typical Typical Typical Typical Typical | Typical Typical Ehid S B )
colonies | colonies | colonies | colonies Cq value Cq value colonies | colonies colonies (+-)
() () () () () () ()

- - - - / - - 31.75 - - - - / - - NA
6 - - - - / - - 31.47 - - - - / - - NA
7 - - - - / - - 31.05 - - - - / - - NA
10 - - - - / - - 30.66 - - - - / - - NA
14 - - - - / - - 30.39 - - - - / - - NA
16 - - - - / - - 30.36 - - - - / - - NA
17 - - - - / - - 29.86 - - - - / - - NA
24 - - - - / - - 30.77 - - - - / - - NA
2 + + + + + + 18.42 - + + + + + + + PA
3 - - - - / - - 31.55 - - - - / - - NA
5 - - - - / - - 31.55 - - - - / - - NA
9 + + + + + + 19.12 - + + + + + + + PA
13 + + + + + + 19.25 - + + + + + + + PA
15 + + + + + + 19.54 - + + + + + + + PA
19 + + + + + + 18.56 - + + + + + + + PA
22 + + + + + + 21.42 - + + + + + + + PA
1 + + + + + + 17.36 - + + + + + + + PA
8 + + + + + + 19.17 - + + + + + + + PA
11 + + + + + + 19.11 - + + + + + + + PA
12 + + + + + + 18.40 - + + + + + + + PA
18 + + + + + + 19.53 - + + + + + + + PA
20 + + + + + + 18.56 - + + + + + + + PA
21 + + + + + + 18.56 - + + + + + + + PA
23 + + + + + + 18.18 - + + + + + + + PA
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Aerobic mesophilic flora: 1.6x103CFU/g | Thermocycler: Analytik Jena gTOWERIris |
ISO 6579-1 BACGene GO Salmonella Agég?/’:ﬁm
PCR test Confirmation
RVS MKTTn
o Salmonella spp IPC lrect streakingh(rloomut) enic | Microgen Confirmatilon final
T 00 | amaneta] P | samanete| Vst ] O | @9 PRI o | s |samone | 1% | samonalson, |22
‘ Agar (direct streaking and
Typical Typical Typical Typical Typical | Typical Typical after subculture)
colonies | colonies |colonies | colonies Cq value Cq value colonies | colonies colonies (+/-)
() () () () () () ()
- - - - / - - 30.10 - - - - / - - NA
- - - - / - - 30.18 - - - - / - - NA
7 - - - - / - - 29.89 - - - - / - - NA
10 - - - - / - - 29.57 - - - - / - - NA
14 - - - - / - - 29.15 - - - - / - - NA
16 - - - - / - - 30.03 - - - - / - - NA
17 - - - - / - - 30.51 - - - - / - - NA
24 - - - - / - - 29.84 - - - - / - - NA
2 - - - - / - - 30.11 - - - - / - - NA
3 + + + + + + 18.72 - + + + + + + + PA
5 - - - - / - - 30.20 - - - - / - - NA
9 + + + + + + 19.74 - + + + + + + + PA
13 + + + + + + 19.96 - + + + + + + + PA
15 + + + + + + 19.26 - + + + + + + + PA
19 + + + + + + 20.63 - + + + + + + + PA
22 - - - - / - - 30.18 - - - - / - - NA
1 + + + + + + 19.27 - + + + + + + + PA
8 + + + + + + 18.60 - + + + + + + + PA
11 + + + + + + 19.02 - + + + + + + + PA
12 + + + + + + 18.28 - + + + + + + + PA
18 + + + + + + 18.69 - + + + + + + + PA
20 + + + + + + 18.19 - + + + + + + + PA
21 + + + + + + 19.36 - + + + + + + + PA
23 + + + + + + 20.16 - + + + + + + + PA
Laboratory
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Aerobic mesophilic flora:

2.7x10°CFU/g

| Thermocycler:

QuantStudio ™ 5

ISO 6579-1 | BACGene GO Salmonella
PCR test Confirmation
RVS MKTTn
Salmonella spp IPC pireet streaking COLL) ic | Microgen Confirmation final A t
N°Sample [, 5 S I'R'S XLD IRIS | Microgen | Final (FAM) | (Cy5) |PCRfinalresult| yp IRIS Cgé?ﬁfnge?f latex SalmcraeruséTII; spp. (R ReflAIL
almonella Salmonella | Latex test | result Salmonella spp. Agar e —t result
Typical Typical Typical Typical Typical | Typical Typical and after subculture)
colonies | colonies | colonies | colonies Cq value Cq value colonies | colonies colonies (+/-)

&) ) &) &) &) &) &)
4 - - - - / - - 32.0 - - - - / - - NA
6 - - - - / - - 32.8 - - - - / - - NA
7 - - - - / - - 33.0 - - - - / - - NA
10 - - - - / - - 32.0 - - - - / - - NA
14 - - - - / - - 31.2 - - - - / - - NA
16 - - - - / - - 311 - - - - / - - NA
17 - - - - / - - 35.4 - - - - / - - NA
24 - - - - / - - 30.0 - - - - / - - NA
2 + + + + + + 20.75 - + + + + + + + PA
3 + + + + + + 20.30 - + + + + + + + PA
5 + + + + + + 21.3 - + + + + + + + PA
9 + + + + + + 20.24 - + + + + + + + PA
13 - - - - / - - 31.0 - - - - / - - NA
15 - - - - / - - 30.8 - - - - / - - NA
19 + + + + + + 19.54 - + + + + + + + PA
22 - - - - / - - 38.0 - - - - / - - NA
1 + + + + + + 20.85 - + + + + + + + PA
8 + + + + + + 22.98 - + + + + + + + PA
11 + + + + + + 19.78 - + + + + + + + PA
12 + + + + + + 19.68 - + + + + + + + PA
18 + + + + + + 24.16 - + + + + + + + PA
20 + + + + + + 20.34 - + + + + + + + PA
21 + + + + + + 22.94 - + + + + + + + PA
23 + + + + + + 22.4 - + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

9.1x10° CFU/g

| Thermocycler:

Bio-Rad CFX Opus 96 Real Time PCR system

ISO 6579-1 BACGene GO Salmonella A
. . reement
RVS MKTTh PCR test Confirmation gRef/AIt
Salmonella spp IPC Direet streakingh(rlOO:t) enic | Microgen Confirmation final
N°Sample XLD IRIS XLD IRIS Microgen | Final (FAM) (Cys5) |PCRfinalresult| v, p RIS Salmongella latex Salm:Jens;III; Spp. Final
Salmonella Salmonella| Latex test|result Salmonella spp. Agar Clivzet Siesdng result
Typical Typical Typical Typical Typical | Typical Typical and after subculture)
colonies | colonies | colonies | colonies Cq value Cq value colonies | colonies colonies (+-)
&) &+-) &+-) (+-) () &) ()
4 - - - - / - - 29.63 - - - - / - - NA
6 - - - - / - - 30.06 - - - - / - - NA
7 - - - - / - - 30.24 - - - - / - - NA
10 - - - - / - - 30.15 - - - - / - - NA
14 - - - - / - - 30.19 - - - - / - - NA
16 - - - - / - - 30.12 - - - - / - - NA
17 - - - - / - - 30.61 - - - - / - - NA
24 - - - - / - - 30.29 - - - - / - - NA
2 + + + + + + 20.17 26.70 + + + + + + + PA
3 + + + + + + 19.49 - + + + + + + + PA
5 + + + + + + 19.18 28.03 + + + + + + + PA
9 + + + + + + 21.06 28.53 + + + + + + + PA
13 + + + + + + 19.08 - + + + + + + + PA
15 - - - - / - - 30.22 - - - - / - - NA
19 + + + + + + 20.05 - + + + + + + + PA
22 - - - - / - - 30.38 - - - - / - - NA
1 + + + + + + 19.20 27.36 + + + + + + + PA
8 + + + + + + 19.02 27.59 + + + + + + + PA
11 + + + + + + 19.28 22.83 + + + + + + + PA
12 + + + + + + 19.09 - + + + + + + + PA
18 + + + + + + 20.01 - + + + + + + + PA
20 + + + + + + 20.20 26.76 + + + + + + + PA
21 + + + + + + 19.14 27.65 + + + + + + + PA
23 + + + + + + 19.22 26.89 + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

1.6x10° CFU/g

| Thermocycler:

QuantStudio ™ 5

06573 sACGene GO Salmonel o
PCR test Confirmation
RVS MKTTn
° Salmonella spp IPC Direct streakingh(rloor;ll(;) enic | Microgen Confirmatilon final
T X0 cameta] 20 | sammon) e B o | @ [PeRaien] o | s |“Sumorala | 9| camonalasen. |1
: Agar (direct streaking and

Typical Typical Typical Typical Typical | Typical Typical after subculture)

colonies | colonies | colonies | colonies Cq value Cq value colonies | colonies colonies (+-)

() () () () () () ()
4 - - - - / - - 30.25 - - - - / - - NA
6 - - - - / - - 30.06 - - - - / - - NA
7 - - - - / - - 30.06 - - - - / - - NA
10 - - - - / - - 28.44 - - - - / - - NA
14 - - - - / - - 30.25 - - - - / - - NA
16 - - - - / - - 30.02 - - - - / - - NA
17 - - - - / - - 30.21 - - - - / - - NA
24 - - - - / - - 29.70 - - - - / - - NA
2 - - - - / - - 29.96 - - - - / - - NA
3 - - - - / - - 30.15 - - - - / - - NA
5 + + + + + + 20.56 - + + + + + + + PA
9 + + + + + + 20.74 30.56 + + + + + + + PA
13 + + + + + + 20.53 - + + + + + + + PA
15 + + + + + + 19.99 - + + + + + + + PA
19 + + + + + + 20.71 30.24 + + + + + + + PA
22 + + + + + + 20.03 - + + + + + + + PA
1 + + + + + + 20.39 33.43 + + + + + + + PA
8 + + + + + + 20.09 - + + + + + + + PA
11 + + + + + + 20.04 33.68 + + + + + + + PA
12 + + + + + + 20.08 - + + + + + + + PA
18 + + + + + + 20.36 30.97 + + + + + + + PA
20 + + + + + + 20.63 - + + + + + + + PA
21 + + + + + + 20.16 33.18 + + + + + + + PA
23 + + + + + 1 19.41 - 1 + + + + + + PA
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Laboratory I:l
Aerobic mesophilic flora: 1.1x10% CFU/g | Thermocycler: I QuantStudio ™ 5 | 20h 37°C
ISO 6579-1 BACGene GO Salmonella Ag;‘;‘fe/’zﬁm
RVS MKTTh PCR test : anflrmatlon
Direct streaking (10pL) - . Confirmation final
N°Sample RIS RIS ) ; Salmonella spp. IPC ; Chromogenic | Microgen result ;
XLD XLD Microgen Final (FAM) (Cy5) |PCRfinal result| XxLD IRIS Salmonella latex Final
Salmonella Salmonella Latex test result Salmonella spp. Agar _Salmonellaispp. - [FEEE
- - - - - - - (direct streaking and
Typical Typical Typical Typical Typical | Typical Typical after subculture)
colonies colonies | colonies | colonies Cq value Cq value colonies | colonies colonies (+/-)
() () () () () () ()
+ (latex - by ADRIA,
4 - - - - APl viathea aivel - - 304 - - - - / - - NA
99.6%))
6 - - - - / - - 30.00 - - - - / - - NA
7 - - - - / - - 30.26 - - - - / - - NA
+ (latex - by ADRIA, 29.78/
— - - - - e colt 93.1%) | ° - 31.00 i - - - / - - NA
14 - - - - / - - 30.45 - - - - / - - NA
16 - - - - / - - 30.34 - - - - / - - NA
17 - - - - / - - 30.14 - - - - / - - NA
24 - - - - / - - 30.02 - - - - / - - NA
2 + + + + + + 20.36 - + + + + + + + PA
3 + + + + + + 20.26 - + + + + + + + PA
5 + + + + + + 19.90 - + + + + + + + PA
9 +/+ +/+ +/+ ++ ++ + -I- 80.10/ -/- -I- -I- -I- / + - NDey
31.01 (@t
13 - - - - / - - 30.26 - - - - / - - NA
15 + + + + + + 22.66 30.42 + + + + + + + PA
19 - - - - / - - 30.26 - - - - / - - NA
22 + + + + + + 19.16 32.38 + + + + + + + PA
1 + + + + + + 19.57 - + + + + + + + PA
8 + + + + + + 21.10 38.95 + + + + + + + PA
11 + + + + + + 20.04 - + + + + + + + PA
12 - - - - / - - 31.02 - - - - / - - NA
18 + + + + + + 20.37 - + + + + + + + PA
20 + + + + + + 19.35 - + + + + + + + PA
21 + + + + + + 19.46 - + + + + + + + PA
23 + + + + + + 19.54 - + + + + + + + PA
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Report for the BACGene GO Salmonella Detection Kit

Laboratory

Aerobic mesophilic flora:

1.0x10°CFU/g

Thermocycler:

QuantStudio ™ 5

- 24 - ~ Agreement
00 : o Onelia Ref/Alt
PCR test Confirmation
RVS MKTTn . . )
. . Confirmation final
N°S | Salmonella s IPC final | Direct streaking (10uL) Microgen result
ample RIS IRIS Microgen | Final (FAM) PP (Cy5) PCSR;IrI}:c?n:ﬁzM Chromogenic Iategx Salmonella spp. Final
XD |qaimonelial X0 | saimonella | Latex test | result ey XLD IRIS Sal/T;:,e”a (dlrect;téeakmg result
Typical Typical Typical Typical Typical | Typical Typical after subculture)
colonies | colonies | colonies | colonies Cq value Cq value colonies | colonies colonies (+/-)
) () ) ) ) () &)
4 - - - - / - - 30.90 - - - - / - - NA
6 - - - - / - - 31.09 - - - - / - - NA
7 - - - - / - - 31.97 - - - - / - - NA
10 - - - - / - - 31.04 - - - - / - - NA
14 - - - - / - - 30.89 - - - - / - - NA
16 - - - - / - - 32.31 - - - - / - - NA
17 - - - - / - - 30.56 - - - - / - - NA
24 - - - - / - - 30.71 - - - - / - - NA
2 - - - - / - - 31.21 - - - - / - - NA
3 + + + + + + 19.43 - + + + + + + + PA
5 + + + + + + 21.02 29.27 + + + + + + + PA
9 + + + + + + 19.32 - + + + + + + + PA
38.26/0.0/32.14/0.0(n|  31.44/32.13/32.23/

- - - - - / - €)/0.0(ne) 31.37(ne)/3L.77(ne) | H-(0)-(ne)| - - - / - - PDepn
15 + + + + + + 20.00 - + + + + + + + PA
19 - - - - / - - 30.86 - - - - / - - NA
22 + + + + + + 19.61 - + + + + + + + PA
1 + + + + + + 19.09 - + + + + + + + PA
8 + + + + + + 19.79 - + + + + + + + PA
11 + + + + + + 19.54 - + + + + + + + PA

Page 212 of 222




Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

12 + + + + + + 19.46 PA
18 + + + + + i 19.61 PA
20 + + + + + i 19.79 PA
21 + + + + + i 19.44 PA
23 + + + + + i 20.03 PA
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Lakorstory
Aerobic mesophilic flora: 1.5x10° CFU/g Thermocycler: Analytik Jena qTOWERIris 18h 37°C
greemen
O 6579 B ene GO Sa onella t
Ref/Alt
PCR test Confirmation
RVS MKTTn . .
N°Sample Direct streaking (10uL) _ Confirmation final
P IRIS RIS Mi Hinal Salmonella spp. IPC PCR final result Chromogenic|Microgen result -
XLD Salmonella XLD Salmonella| L |::rogt)ent InaIt (FAW) ©9) selmerle xLD IRIS Salmonella latex SR Ep: InaIt
atexest resd spp. Agar (direct streaking and | ¢S
Typical Typical Typical Typical Typical | Typical Typical after subculture)
colonies | colonies | colonies | colonies Cq value Cq value colonies | colonies colonies (+/-)
() () () () () () ()

4 - - - - / - - 30.46 - - - - / - - NA

6 - - - - / - - 30.24 - - - - / - - NA

7 - - - - / @ - 30.80 - - - - / - i NA

10 - - - - / - - 30.75 - - - - / - - NA

14 - - - - / - - 30.21 - - - - / - _ NA

16 - - - - / - - 31.11 - - - - / - - NA

17 - - - - / - - 31.36 - - - - / - - NA

24 - - - - / - - 30.91 - - - - / - - NA

2 + 25.80 29.31 + PA

3 + 23.89 29.47 + PA

S + 27.68 29.85 + + + + + - PA
9 + + + + + + -131.63/30.83 31'00/22'29/29'6 -I+/+ + + + + + - NDengaity

13 + 27.39 29.87 + + + + + + PA

15 + 28.69 30.49 + + + + + % PA

19 - - - - / - - 31.77 - - - - / - - NA
22 +/+ ++ ++ +/+ ++ + -/-1- 31'63/3%'51/30'5 - - - - / + = NDenn)

+ + + + + + 23.82 28.97 + + + + + + o PA

+ + + + + + 26.72 30.40 + + + + + + + PA

+ + + + + + 24.09 28.85 + + + + + + o PA

+ + + + + + 21.08 . + + + + + + + PA

+ + + + + + 25.65 29.09 + + + + + i + PA

+ + + + + + 27.54 30.20 + + + + + i + PA

+ + + + + + 33.00 30.42 + + + + + 4 + PA

+ + + + + + 23.41 28.33 + + + + + 4 + PA
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Aerobic mesophilic flora: 2.3x10° CFU/g | Thermocycler:  Analytik Jena qTOWERIris |
1ISO 6579-1 BACGene GO Salmonella Agreement |
PCR test Confirmation Ref/Alt
RVS MKTTn
Direct streaking (10uL) . . .
N°Sample RIS RIS ” . Salmonella spp. IPC o ) Chromogenic Microgen [Confirmation final result ;
XLD XLD icrogen | Fina (FAM) (Cy5) CR final result XLD IRIS Salmonella latex _Salmonella} spp. Final
Salmonella Salmonella | Latex test |result Salmonella spp. Agar (direct streaking and | result
Typical Typical Typical Typical Typical | Typical Typical ElsET SIS
colonies colonies | colonies| colonies Cq value Cq value colonies| colonies colonies (+-)
() () () () () () ()
- - - - / = - 30.38 - - - - / - - NA
- - - - / - - 31.28 - - - - / - - NA
7 - - - - / - - 30.98 - - - - / - - NA
10 - - - - / - - 30.85 - - - - / - - NA
14 - - - - / - - 31.08 - - - - / - - NA
16 - - - - / - - 31.12 - - - - / - - NA
17 - - - - / - - 31.06 - - - - / - - NA
24 - - - - / - - 30.21 - - - - / - - NA
2 + + + + + + 19.34 - + + + + + + + PA
3 - - - - / - - 30.33 - - - - / - - NA
5 - - - - / - - 30.10 - - - - / - - NA
9 + + + + + + 19.49 - + + + + + + + PA
13 - - - - / - - 30.64 - - - - / - - NA
15 + + + + + + 19.57 - + + + + + + + PA
19 + + + + + + 20.29 - + + + + + + + PA
22 + + + + + + 20.65 - + + + + + + + PA
1 + + + + + + 18.90 - + + + + + + + PA
8 + + + + + + 19.53 - + + + + + + + PA
11 + + + + + + 18.35 - + + + + + + + PA
12 + + + + + + 18.31 - + + + + + + + PA
18 + + + + + + 19.71 - + + + + + + + PA
20 + + + + + + 18.40 - + + + + + + + PA
21 + + + + + + 18.14 - + + + + + + + PA
23 + + + + + + 18.38 - + + + + + + + PA

Page 215 of 222



Report for the BACGene GO Salmonella Detection Kit
(38/08 — 03/25) Version 2, July 1, 2026

Laboratory

Aerobic mesophilic flora: 3.0x10° CFU/g Thermocycler: Analytik Jena gTOWERIris
0 6579 BACGene GO Salmonella Agreement
' _ PCR test _ Confirmation Confirmation final result _
RVS MKTTn Latoxest | restit | Saimonellaspp. | 1PC_ | Saimonelia spp. Microgen | (direct streaking and | resul
N“Sample (FAM) (Cys) Direct streaking (10pL) latex after subculture)
RIS RIS Chromogenic
XLD Salmonella XLD Salmonella XLD IRIS Sal;\n;:rella
Typical Typical Typical Typical Typical | Typical Typical
colonies colonies | colonies colonies Cq value Cq value colonies | colonies colonies (+/-)
() () () () &) (&) ()
- - - - / - - 30.67 - - - - / - - NA
6 - - - - / - - 30.61 - - - - / - - NA
7 - - - - / - - 30.50 - - - - / - - NA
10 - - - - / - - 30.53 - - - - / - - NA
14 - - - - / - - 30..39 - - - - / - - NA
16 - - - - / - - 30.26 - - - - / - - NA
17 - - - - / - - 30.26 - - - - / - - NA
24 - - - - / - - 30.73 - - - - / - - NA
- - - - / - - 30.91 - - - - / - - NA
+ + + + + + 19.12 - + + + + + + + PA
+ + + + + + 19.30 - + + + + + + + PA
+ + + + + + 19.33 - + + + + + + + PA
13 + + + + + + 18.97 28.42 + + + + + + + PA
15 + + + + + + 19.47 30.31 + + + + + + + PA
19 + + + + + + 19.24 - + + + + + + + PA
22 + + + + + + 19.48 - + + + + + + + PA
1 + + + + + + 19.75 - + + + + + + + PA
+ + + + + + 19.68 - + + + + + + + PA
11 + + + + + + 19.41 31.30 + + + + + + + PA
12 + + + + + + 19.31 30.72 + + + + + + + PA
18 + + + + + T 19.29 - 1 + + + + + + PA
20 + + + + + + 20.25 - + + + + + + + PA
21 + + + + + + 19.22 - + + + + + + + PA
23 + + + + + + 19.29 - + + + + + + + PA
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Laboratory

Aerobic mesophilic flora:

3.6x10%CFU/g

1ISO 6579-1

| Thermocycler:

Analytik Jena gTOWERIris

BACGene GO Salmonella

17.5h 37°C

Agreement
PCR test Confirmation Ref/Alt
RVS MKTTn
Direct streaking (10uL) - Confirmation final result
° ) Sal Il . IPC ) —1M )
N°Sample RIS RIS Microgen | ci 1 oc it a m?g:M? spp (Cys) |PCRfinal result Chromogenic 'lc;?egxen Salmonella spp. Eing|
XD | saimonelial XD | saimonelia | Latex test Salmonellaspp.| XLD IRIS Salmonella (direct streaking and | result
Agar after subculture)
Typical Typical Typical Typical Typical | Typical Typical
colonies colonies colonies colonies Cq value Cq value colonies | colonies colonies (+/-)
() () () () () () ()
4 - - - - / - - 32.21 - - - - / - - NA
6 - - - - / - - 31.53 - - - - / - - NA
7 - - - - / - - 31.35 - - - - / - - NA
10 - - - - / - - 31.33 - - - - / - - NA
31.14/
14 +- +/- +/+ +/+ 3+ + -I-(ne) 31.14(ne) -I- -I- -I- -I- / + = NDFN(alt)
16 - - - - / - - 31.26 - - - - / - - NA
17 - - - - / - - 32.45 - - - - / - - NA
24 - - - - / - - 32.36 - - - - / - - NA
2 + + + + 3+ + 18.24 - + + + + 2+ + + PA
3 - - - - / - - 31.31 - - - - / - - NA
5 + + + + 2+ + 18.50 - + + + + 3+ + + PA
9 + + + + 3+ + 19.58 - + + + + 3+ + + PA
31.10/

13 +/+ +/+ +/+ +/+ 3+ + -/-(ne) 31.10(ne) -/- -/- -/- -/- / + - NDFN(alt)
15 + + + + 3+ + 18.44 - + + + + 3+ + + PA
19 - - - - / - - 32.06 - - - - / - - NA
22 + + + + 2+ + 21.45 - + + + + 3+ + + PA
1 + + + + 2+ + 20.40 - + + + + 2+ + + PA
8 + + + + + + 18.68 - + + + + 3+ + + PA
11 + + + + 3+ + 19.72 - + + + + 2+ + + PA
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12 + + + + 2+ 18.47 3+ PA
18 + + + + 3+ 19.26 3+ PA
20 + + + + 3+ 18.58 3+ PA
21 + + + + 3+ 19.26 3+ PA
23 + + + + 3+ 20.20 3+ PA
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Aerobic mesophilic flora: 1.7x10% CFU/g | Thermocycler: CFX Opus 96 | 20h 37°C
ISO 6579-1 BACGene GO Salmonella Aglfqee?/fzﬁm
PCR test Confirmation
RVS MKTTn
° Dircet streaking (10uL) ; i Confirmation final result
N*Sample XLD IRIS XLD IRIS Microgen | Final Salm(();:ll\ile)\ SPP- ((I;F;C5) PCR final result XLD RIS Cgraclvrr:]wgr?;?;c MIT;:)egxen Salmonella spp. Final
Salmonella Salmonella | Latex test | result Salmonella spp. Agar (direct streaking and | result
Typical Typical Typical Typical Typical Typical Typical Ehid S B )
colonies colonies colonies colonies Cq value Cq value colonies | colonies colonies (+-)
() () () () () () ()

4 - - - - / - - 311 - - - - / - - NA
6 - - - - / - - 31.08 - - - - / - - NA
7 - - - - / - - 30.13 - - - - / - - NA
10 - - - - / - - 31.76 - - - - / - - NA
14 - - - - / - - 31.27 - - - - / - - NA
16 - - - - / - - 30.05 - - - - / - - NA
17 - - - - / - - 30.86 - - - - / - - NA
24 +/+ +/+ +/+ +/+ +/+ + - 30.2 - - - - / + - NDFN(alt)
2 - - - - 30.48 - - - / - - NA
3 + 19.59 - + + + + PA
5 + + 19.42 - + + + + PA
9 - - - - / - - 30.3 - - - - / - - NA
13 +/+ +/+ +/+ +/+ +/+ - 30.36 - - - - / + - NDFN(alt)
15 + + + + + 19.33 - + + + + + + + PA
19 - - - - / - - 30.09 - - - - / - - NA
22 - - - - / - - 30.35 - - - - / - - NA
1 + + + + + + 18.62 - + + + + + + + PA
8 + + + + + + 19.18 - + + + + + + + PA
11 + + + + + + 19.67 - + + + + + + + PA
12 + + + + + + 20.11 - + + + + + + + PA
18 + + + + + + 19.41 30.06 + + + + + + + PA
20 + + + + + + 19.28 30.53 + + + + + + + PA
21 + + + + + T 19.51 - 1 + + + + + + PA
23 + + + + + T 19.37 - 1 + + + + + + PA
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Laboratory IIl | Thermocycler: Analytik Jena gTOWERIris |
Aerobic mesophilic flora: 1.5x10% CFU/g
ISO 6579-1 BACGene GO Salmonella
PCR test Confirmation
RVS MKTTn
el steas (LR ; i Confirmation final result A
N°Sample XLD IRIS XLD IRIS Microgen | Final Salm(();:&&)l SPP- ((I;F;%) PCR final result XLD RIS ngl)nr?gr?sﬁ: MIT;?egxen _Salmonella} spp. Final gerf/Qﬁm
Salmonella Salmonella | Latex test | result Salmonella spp. Agar (direct streaking and result
Typical Typical Typical Typical Typical | Typical Typical ST S0 A
colonies | colonies | colonies colonies Cq value Cq value colonies | colonies colonies (+/-)

() () () () () () ()
4 - - - - / - - 30.83 - - - - / - - NA
6 - - - - / - - 31.12 - - - - / - - NA
7 - - - - / - - 30.92 - - - - / - - NA
10 - - - - / - - 32.46 - - - - / - - NA
14 - - - - / - - 30.92 - - - - / - - NA
16 - - - - / - - 30.79 - - - - / - - NA
17 - - - - / - - 30.70 - - - - / - - NA
24 - - - - / - - 30.63 - - - - / - - NA
2 + + + + + + 19.75 - + + + + + + + PA
3 - - - - / - - 31.20 - - - - / - - NA
5 - - - - / = - 30.60 - - - - / - - NA
9 + + + + + + 20.42 - + + + + + + + PA
13 + + + + + + 19.55 - + + + + + + + PA
15 + + + + + + 20.37 - + + + + + + + PA
19 + + + + + + 19.95 - + + + + + + + PA
22 - - - - / - - 30.40 - - - - / - - NA
1 + + + + + + 19.49 - + + + + + + + PA
8 + + + + + + 20.29 - + + + + + + + PA
11 + + + + + + 19.24 - + + + + + + + PA
12 + + + + + + 19.34 - + + + + + + + PA
18 + + + + + + 19.60 - + + + + + + + PA
20 + + + + + + 19.34 - + + + + + + + PA
21 + + + + + + 19.06 - + + + + + + + PA
23 + + + + + + 20.01 - + + + + + + + PA
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Q (ADRIA) ‘
3,6.102CFU/g

Laboratory ‘

Aerobic mesophilic flora:

ISO 6579-1¢ | BACGene GO Salmonella
PCR test Confirmation
CFX Opus DeepWell QS5 qTOWER = 5
RVS MKTTn 3 %
3 Direct streaking (10uL) 2 %"g Final | A Ref/Al
= = FU = P i T HcSD inal result reement Ref/Alt
N°Sam i > Salmonel| |5~ | £ g Salmonel| |5~ = Salmonel| |5~ Zg Microge| Z o mg 9
| cp | ©[1asep. | gy | B | 1aspp. | cony | @@ | 1aSPP. | oo | B @ Chromoge| N |EFE2
Pe XLD IRIS XLD |s :2|sn | &= | ™AW % | W z5 | W 5% | xp | RIS nic latex e % 53
Salmonella aimonel o = ge ge g2 Salmonella TgLs
la S iT =5 E=] = o Agar Egoo
§ 5 5 - e - £95
Typical | Typical Typical | Typical c o % c o 8 c o ﬁ Typical cr))lli?)l g; Typical é 2 CFX Qs |qTow CFX Tow
colonies| colonies |[colonies| colonies Cq value valﬂe Cq value valﬂe Cq value valﬂe colonies s colonies (+-) E  |[DeepW 5 q ER DeepW |QS5 q ER
(+-) (+-) (+1-) (+-) (+/-) (+) (+/-) ell ell
4 - - - - / - - 30.73 - - 33.19 - - 33.25 - - - - / - - - - NA [NA| NA
6 - - - - / - - 30.82 - - 31.18 - - 33.77 - - - - / - - - - NA [NA| NA
7 - - - - / - - 30.96 - - 32.35 - - 33.19 - - - - / - - - - NA [NA| NA
10 - - - - / - - 31.2 - - 31.99 - - 33.37 - - - - / - - - - NA |NA| NA
14 - - - - / - - 31.51 - - 32.25 - - 33.39 - - - - / - - - - NA |NA| NA
16 - - - / - - 33.5 - - 34.36 - - 35.14 - - - / - - - - NA [NA| NA
17 - - / - - 31.04 - 32.67 - - 33.94 - - - - / - - NA [NA| NA
24 - - - - / - - 31.18 - - 32.24 - - 34.11 - - - - / - - - - NA |[NA| NA
2 + + + + + + 20.0 30.26 + 19.83 - + 20.15 - + + + + + + + + + PA |PA| PA
3 + + + + + + 21.58 30.7 + 21.7 - + 22.14 - + + + + + + + + + PA |PA| PA
5 + + + + + + 19.4 29.01 + 19.47 - + 20.17 - + + + + + + + + + PA |PA| PA
9 + + + + + + 19.24 - + 19.89 - + 19.3 - + + + + + + + + + PA |PA| PA
13 - - - - / - - 31.56 - - 31.78 - - 33.32 - - - - / - - - - NA |NA| NA
15 + + + + + + 20.37 - + 21.04 - + 20.85 - + + + + + + + + + PA |PA| PA
19 + + + + + + 20.0 35.52 + 20.11 - + 19.41 - + + + + + + + + + PA |PA| PA
22 + + + + + + 20.08 - + 19.87 - + 20.15 - + + + + + + + + + PA [PA| PA
1 + + + + + + | 19.14 - + 19.44 - + 19.43 - + + + + + + + [+ + PA |PA| PA
8 + + + + + + | 19.29 - + 19.97 - + 20.21 - + + + + + + + [+ + PA |PA| PA
11 + + + + + + 19.42 | 34.66 i 20.03 - + 19.74 - + + + + + + + + + PA |PA| PA
12 + + + + + + 19.41 - + 19.86 - + 19.6 - + + + + + + + + + PA |PA| PA
18 + + + + + + 20.04 | 34.11 iF 20.35 - + 19.71 - i+ + + + + + + i i PA |PA| PA
20 + + + + + 1 20.01 - + 19.93 - + 194 - + + + + + + + + + PA |PA| PA
21 + + + + + + [ 1935 - + 19.47 - + 19.41 - + + + + + + + [+ + PA |PA| PA
23 + + + + + + 21.54 - + 21.67 - + 21.32 - + + + + + + i i + PA |PA| PA

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