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LIST OF ABBREVIATIONS
Method & protocol

CFU Colony Forming Units

ILS Interlaboratory Study

MCS Method Comparison Study
RLOD Relative Level of Detection
RT Relative Trueness

RTC Ready to cook

RTE Ready to eat

RTRH Ready to reheat

SE Relative Sensitivity

SP Relative Specificity

IC Internal Control

Interpretation
AL

alt

D

FN
FNR
FP
FPR
LOD
NA
NAEN (ait
ND
NDeN (alt)
PA
PAFP (aty
PD
PDrp(aty
ref
TNA
TND

Raw data - IPL

STMOUOW>I=rQ

ADRIA

Acceptability Limit

Alternative method

Average difference

False Negative results

False Negative Ratio

False Positive results

False Positive Ratio

Limit of Detection

Negative agreement

Negative Agreement due to false negative alternative-method results
Negative Deviation

Negative Deviation due to false negative alternative-method results
Positive Agreement

Positive Agreement due to false positive alternative-method results
Positive deviation

Positive Deviation due to false positive alternative-method results
Reference method

Total Negative Agreement

Total Negative Deviation

No growth

Low

Medium

High

Pure culture of suspicious colonies

Mix with a majority of suspicious colonies
Mix with a minority of suspicious colonies
Mix with rare suspicious colonies
Absence of suspicious colonies

x typical colonies of Salmonella if x <5
Citrobacter freundii

Escherichia coli

Enterobacter

Hafnia alvei
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Raw data — ADRIA
- No typical colonies but presence of background microflora

-A No typical colonies but presence of high level of background microflora
-B No typical colonies but presence of medium level of background microflora
-C No typical colonies but presence of low level of background microflora
(x) Number of colonies in the plate
d Doubtful result
[ Inhibition
NC Non-characteristic colony
NI No identification
ni Not isolated colony
p Pure culture level of target analyte
st Plate without any colony
Bold typing Artificially inoculated samples
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Quality Assurance documents related to this study can be consulted upon request from
bioMérieux.

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

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

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

= AFNOR technical rules (Revision 12)

Validation protocols

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

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

Alternative method VIDAS Salmonella - Dual selective enrichment

> Broad range of food
> Pet food

Scope

Certification organism AFNOR Certification (http://nf-validation.afnor.org/)
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1 INTRODUCTION
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The initial validation was obtained in April 1994 (certificate number BIO 12/01 - 04/94)
for a broad range of food and pet foods. The reference method used was the NF ISO
6579 (1993). The study was carried out by IPL.

Renewal and extension studies were performed:

SO method Validation Conducted
SENLEN
April 1994 | Initial validation study ISO 6579:1993 No applicable IPL
June 1998 | Renewal study ISO 6579:1993 No applicable IPL
Renewal study and extension
study for a new protocol aligned on
September | the reference method: i
2002 ~ RVSinstead of RV ISO 6579:2002 No applicable IPL
- MKTTn instead of selenite
cystine
September | Renewal study with completion of | 1SO 6579:2002 .

2006 the data according to 16140:2003 IS0 16140:2003 IPL
May 2010 | Renewal study ISO 6579:2002 ISO 16140:2003 IPL
May 2014 | Renewal study ISO 6579:2002 ISO 16140:2003 ADRIA

Renewal study with completion of
the data according to ISO 16140-
2:2016 and I1SO 6579-1:2017
May 2018 | EXension studyforcocoaand 1 o o0 10047 | 190 16140-2:2016 | ADRIA
chocolates, and Powdered infant
formula with and without probiotics
including milk powders (up to 375
9)
April 2022 | Renewal study ISO 6579-1:2017 | 1SO 16140-2:2016 ADRIA
Increase in the system version of Internal
June 2024 | the VIDAS Kube device from 1.0 to / /
update
1.1.
February Increase in the system version of Internal
the VIDAS Kube device from 1.1 to / /
2025 13 update
Renewal study with an update of _
April 2026 | the interpretation according to ISO | 1SO 6579-1:2017 IISSOO 116611 440022/51012?)2 ADRIA
16140-2/A1:2024 '
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METHOD PROTOCOLS

2.1

2.1.1

ADRIA

Alternative method

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

Principle

The VIDAS® Salmonella (SLM) assay is an enzyme- immunoassay, for use on the
automated VIDAS® instruments (see the Operator's Manual) for the detection of
Salmonella antigens using the ELFA technique (Enzyme Linked Fluorescent Assay).

Each test is composed of two parts:

- The Solid Phase Receptacle (SPR®) serves as the solid phase as well as the
pipetting device. The SPR® is coated with anti- Salmonella antibodies adsorbed
onto its surface.

- The strip which contains all the ready-to-use for the assay: pre-wash solution, wash
buffer, antibodies anti- Salmonella conjugate with alkaline phosphatase and
substrate.

All the assay steps are performed automatically by the instrument. The reaction
medium is cycled in and out of the SPR® several times.

Part of the enrichment broth is dispensed into the reagent strip. The antigens present
will bind to the anti- Salmonella antibodies coating the SPR®.

Unbound sample components are eliminated during the washing steps. Antibodies
conjugated with alkaline phosphatase are cycled in and out of the SPR® and will bind
to any Salmonella antigens which are themselves bound to the antibodies on the
SPR® wall. A final wash step removes unbound conjugate.

During the final detection step, the substrate (4-Methyl-umbelliferyl phosphate) is
cycled in and out of the SPR®. The conjugate enzyme catalyzes the hydrolysis of this
substrate into a fluorescent product (4-Methyl-umbelliferone), the fluorescence of
which is measured at 450 nm.

At the end of the assay, the results are automatically analyzed by the instrument which
calculates a test value for each sample. This value is compared to internal references
(thresholds) and each result is interpreted (positive, negative). The RFV (Relative
Fluorescence Value) is calculated by subtracting the background reading from the
final result. The RFV obtained for each sample is interpreted by the VIDAS® system
as follows:

7/97 July 17, 2026
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Test value (TV) = sample RFV / standard RFV.

If TV <0.23, Test is negative
and
If TV >0.23, Test is positive

2.1.2 Protocol

The method consists in:

- A pre-enrichment step: x g (or x ml) sample in 9 x ml of Buffered Peptone Water
(BPW) according to ISO 6887 parts, incubated for 16 to 20 h at 34°C — 38°C,

- Enrichment steps:
* Transfer 1 ml pre-enrichment into 10 ml of MKTTn broth, incubated for 6 to

8 hours at 34°C — 38°C.

Transfer 0.1 ml pre-enrichment into 10 ml of RVS broth, incubated for 6 to

8 hours at 41.5°C + 1.0°C.

*

- Post-enrichment steps:
* Inoculation of 0.1 ml MKTTn broth into 10 ml M broth, incubated for 16 to
20 hours at 41.5°C + 1.0°C.
* And inoculation of 1 ml RVS broth into 10 ml M broth, incubated for 16 to
20 hours at 41.5°C £ 1.0°C.

After incubation, homogenize the M Broths and transfer 1 ml of each M broth in a
single tube and heat for 15 + 1 min at 95 - 100°C.

VIDAS SLM test is then performed from 0.5 ml of the cooled boiled M broth.

Store the MKTTn and RVS broths at 5°C + 3°C if confirmation is required or prolong
incubation of the MKTTn broth at 37°C and of the RVS broth at 41.5°C for a total of
16 - 20 hours.

Positive results with VIDAS SLM tests have to be confirmed by streaking MKTTn and
RVS broths (stored at 5°C + 3°C or re-incubated) onto a Salmonella selective agar
and by applying the tests described in the reference method.

2.1.3 Restriction

There is no restriction.
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Reference method

The reference method used for the initial validation (MCS and ILS part) was the ISO
6579:1993. Data were generated by IPL.

The reference method used for the renewal and extension study in 2018 corresponds
to the ISO 6579-1:2017°¢ - Microbiology of the food chain - Horizontal method for the
detection, enumeration and serotyping of Salmonella spp. - Part 1. detection of
Salmonella spp.

For all the cheeses and low moisture products tested during the sensitivity for the
renewal study, an incubation time of 48 h was applied for RVS and MKTTn selective
enrichment step. It was agreed with the technical committee to not performed again
the RLOD nor the ILS.

For the renewal study in 2022, the ISO 6579-1/A1: 2020 was also taken into
consideration: Microbiology of the food chain - Horizontal method for the detection,
enumeration and serotyping of Salmonella spp. - Part 1: detection of Salmonella spp.
Amendment 1: Broader range of incubation temperatures, amendment to the status
of Annex D, and correction of the composition of MSRV and SC (See Appendix 2).
However, changes were considered as minor, therefore, no additional analysis were
carried out.

When big sample size (375 g) was tested for the alternative method, the same
sampling was applied for the reference method.

Note: for cocoa and chocolates category, Brilliant Green was not added in the
enrichment broth as the tested matrices did not contain high background microfilora

Study design

The study is a paired study design as the reference and the alternative methods
have the same enrichment procedure.

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

available on www.cofrac.fr)

ADRIA
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3 INITIAL UALIDATION STUDY AND RENEWAL/EXTENSION
STUDIES: RESULTS

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

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

3.1.1.1 Number and nature of samples
511 samples were analysed combining studies performed in 2002, 2006, 2017 and
2018 providing 246 positive and 265 negative results. The distribution per tested
category and type is given in Table 1.
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Table 1 — Distribution per tested category and type

Category Type Positive  Negative Total
samples  samples
a |Raw meats 16 16 32
b | Raw poultry 10 10 20
L Meat products ¢ |Delicatessen 8 12 20
Total 34 38 72
a | Raw milk cheese 12 19 31
9 Dairy products b | Pasteurized milk cheese and ice cream 10 10 20
¢ | Milk and milk powders 14 14 28
Total 36 43 79
a | Fishfillets and shellfish 11 1 22
b | Raw vegetables and spices 16 22 38
3| Seafood and vegetables ¢ | Ready-to-eat vegetables 11 11 22
Total 38 44 82
a | Eggs and egg-based products 15 11 26
4 Miscellaneous b | Pastries and chocolate 7 26 33
¢ | Ready-to-eat meals 11 9 20
Total 33 46 79
a | Wet pet food 17 1 28
b | Flours, pellets 15 11 26
> Pet food ¢ | Meat for pet 8 12 20
Total 40 34 74
a | Cocoa powders 16 7 23
6 Cocoa and chocolate b | Chocolates 9 11 20
(up to 375 g) ¢ | Raw materials 8 12 20
Total 33 30 63
Powdered infant formula | @ | Milk powders 1 10 21
7 with and without b | Infant formula without probiotics 11 10 21
probiotics including milk | ¢ | Infant formula with probiotics 10 10 20
powders (up to 3759) | Total 32 30 62
All categories 246 265 511

3.1.1.2 Artificial contamination of samples

The artificial contaminations are presented in Appendix 3.

250 samples were artificially contaminated, using 58 different strains. 185 gave a
positive result.

The repartition of the positive samples per inoculation protocol and inoculation level
is given in Table 2.
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Table 2 - Repartition of the positive samples

per inoculation protocol and inoculation level

bioMérieux

el ™ < 3 CFUltest | < 5 CFUJtest portion | 5< x<10 CFU/| >10 CFU/
contaminated ) o ) . .
portion (spiking) (seeding) test portion | test portion
Number of 61 82 48 49 6 246
samples
% 24.8% 33.3% 19.5% 19.9% 2.4% 100.0%

3113

3114

ADRIA

24.8 % of the samples were naturally contaminated.

9 samples were contaminated at a level higher than 10 CFU; 3 of them were removed
as only 3 samples can be kept per category with a maximum of 2 samples per type.
The samples kept are:

- A15, Category 3, type c,
- B8, Category 3, type c,

- B4, Category 4, type b,

- E2, Category 5, type c,

- 3267, Category 6, type a,
- 2912, Category 6, type a.

Protocols applied during the validation study

> Incubation time

There is no information provided in the reports from previous studies concerning the
incubation time. The minimum incubation times were tested for the renewal study:

- BPW:16h
- RVS and MKTTn: 6 h for VIDAS Test and 20 h for confirmatory tests
- M broth: 16 h.

> Confirmations
The confirmations were run by streaking 10 uyl of RVS and MKTTn broth onto XLD

and SMID2 for the initial validation study. Streaking was done onto ASAP and SMID2
for the renewal study.

Test results

Raw data per category are given in Appendix 4.
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The results are given in Table 3.

Table 3 — Summary of results obtained with the reference and alternative
methods (after confirmation) of all samples for each category

1 | Meat products 34 0 0 38 72
2 | Dairy products 36 0 0 43 0
3 | Saefood and vegetables 37 0 1 44 82
4 | Miscellaneous 32 0 1 46 79
5 |Pet food 40 0 0 34 74
6 | Cocoa and chocolates (up to 375 g) 32 0 1 30 63
Powdered infant formula with and without
7 | probiotics including milk powders (up to 32 0 0 30 62
375 9)
TOTAL 243 0 3 265 511
Paired evaluation: TND = ND/:N(a/t) +ND +PAFP(a/t) TNA = NA + PDFP(a/t) + NAFN(a/r)

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

The calculations are presented in Table 4.

ADRIA 13/97 July 17, 2026
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Table 4 — Calculation of relative trueness (RT), sensitivity (SE), false positive ratio (FPR)
and false negative ratio (FNR) for the alternative method

FPR FNR

Category "
a | Raw meats 16 0 16 0 0 0 0 0 0 | 16 |100.0 | 100.0 | 100.0 | 0.0 | 0.0
t| Meat products |2 Raw poulty 10 0 10 0 0 0 0 0 0 | 10 |100.0 | 100.0 | 100.0| 00 | 0.0
¢ | Delicatessen 8 0 12 0 0 0 0 0 0 | 12 |100.0 | 100.0 | 1000 | 00 | 0.0
Total| 34 0 38 0 0 0 0 0 0 | 38 |100.0|100.0|100.0| 00 | 00
a | Raw milk cheese 12 0 19 0 0 0 0 0 0 | 19 |100.0 | 100.0 | 100.0 | 00 | 0.0
. p | Pasteurized milk 0 0 | 10] o0 0 | 0 0 0o | o | 10 |1000 1000|1000 00 | 00
2| Dairy products cheese and ice cream
¢ | Milk and milk powders | 14 0 14 0 0 0 0 0 0 | 14 |100.0 | 100.0 | 100.0 | 00 | 0.0
Total| 36 0 | 43 0 0 0 0 0 0 | 43 |100.0 | 100.0 | 1000 | 00 | 0.0
a | Fishfilets and Ml o 11| 0o | ool o 0o | o | 11 10001000 1000| 00 | 00
shellfish
Seafoodand | b | W vegetablesand | g 0 22 0 0 1 0 0 1 22 | 938 (1000|974 | 00 | 00
3 spices
vegetables Ready-to-eat
c 11 0 11 0 0 0 0 0 0 | 11 [100.0100.0|100.0| 00 | 0.0
vegetables
Total| 37 0 | 44 0 0 1 0 0 1 | 44 | 974 | 100.0| 988 | 0.0 | 00
a |E9osandeggbased | o, | g 11 0 0 1 0 0 1 | 11 | 933 /1000|962 | 00 | 00
products
. Pastries and
4| Miscellaneous | b | > 3 7 0 26 0 0 0 0 0 0 | 26 |100.0100.0|100.0| 00 | 0.0
¢ | Ready-to-eat meals 11 0 9 0 0 0 0 0 0 9 | 100.0 | 100.0 | 1000 | 0.0 | 0.0
Total| 32 0 | 46 0 0 1 0 0 1 | 46 | 970 | 100.0| 98.7 | 0.0 | 00
a | Wet pet food 17 0 11 0 0 0 0 0 0 | 11 |100.0]100.0 | 1000 | 00 | 0.0
5| Petfood b | Flours, pellets 15 0 11 0 0 0 0 0 0 | 11 |100.0|100.0 | 1000 | 00 | 0.0
¢ | Meat for pet 8 0 12 0 0 0 0 0 0 | 12 |100.0 | 100.0 | 1000 | 00 | 0.0
Total| 40 0 34 0 0 0 0 0 0 | 34 |100.0100.0 | 100.0| 00 | 00
Cocoa and a | Cocoa powders 15 0 7 0 0 1 0 0 1 7 93.8 1 100.0 | 95.7 | 0.0 0.0
6| chouolate | -b_|Chocolates 9 0 11 0 0 0 0 0 0 | 11 |100.0 | 100.0 | 1000 | 00 | 0.0
(upto 375g) ¢ Raw materias 8 0 12 0 0 0 0 0 0 | 12 |100.0|100.0 | 1000 | 00 | 0.0
Total| 32 0 30 0 0 1 0 0 1 | 30 | 97.0 | 1000 | 984 | 0.0 | 00
ADRIA 14/97 July 17, 2026
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Category  Type PA PAway NA NAmay PD  ND  NDpay PDeeay TND  TNA SEA*‘" SEA)'“ RT% on PR
Powdered infant | a | Milk powders 11 0 10 0 0 0 0 0 0 10 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
formula with and Infant formula without

without b probiofics 11 0 10 0 0 0 0 0 0 10 | 100.0 | 100.0 | 100.0 | 0.0 | 0.0
7 probiotics Infant formula with
including milk | € probiofics 10 0 10 0 0 0 0 0 0 10 | 100.0 | 100.0 [ 100.0 | 0.0 | 0.0
powders

(up to 375q) Total| 32 0 30 0 0 0 0 0 0 30 | 100.0 | 100.0 [ 100.0 | 0.0 | 0.0

All products 243 0 265 0 0 3 0 0 3 265 | 98.8 | 100.0 | 994 | 0.0 | 0.0
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A summary of the results is given in Table 5.

Table 5 - Summary of results

bioMérieux

Sensitivity for the (PA+ PD)
SE e = x 100 % 08.8 %
alternative method @™ (PA+TND + PD) °
o PA +TND)
Sensitivity for the — (
‘ SErer = (pa+TND + PD) * 100 % 100 %
reference method
. (PA + TNA)
Relative trueness RT = ——x100% 99.4 %
Fal iti tio for the alt ti PD
alse positive ratio for the alternative FPR = FP@Lt) 00 % 0.0%
method TNA
False negative ratio for the alternative NDgy(air)
FNR = 1009 )
method PA+TND + pD * 100% 0.0%

3.1.2 Analysis of discordant results

Three negative deviations were observed for this study (See Table 6). They concern
2 artificially contaminated samples and one naturally contaminated sample. The
presence of Salmonella spp. was confirmed in the enrichment broth for all of them.
The tests were repeated twice for the samples tested for the renewal and extension
studies; both results were negative. The detection limit of the alternative method was

probably not reached.

ADRIA 16/97
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Table 6 - Negative deviations

Inoculation level Reference

Strain inoculated ()

method

RFV

bioMérieux

VIDAS SLM (Dual selective enrichment)

VT

Test resut

Yy Category Type

Confirmation

result
A8 | Liquid egg product / / + | 243/580/1031 0'08’??61(2)(3)’ -+ | Samonellaspp| - | ND | 4 | a
4704 | Sprouts S. Virchow Ad2569 2,6 157/139 0.04/0.04 /- Salmonella spp| - ND 3 b
3260 | Cocoa powder (cocoa 32%) | S. Kentucky Ad1755 5,3 268/622 0.08/0.19 -/- Salmonella spp| - ND 6 a
(a) Additional incubation time of the M broth (up to 24 h)
(b) Subculture in a new M broth from RVS incubated for 24 h
ADRIA 17/97 July 17, 2026

Summary report (Version 0)
VIDAS Salmonella - Dual selective enrichment




bioMérieux

The analyses of discordant results according to the ISO 16140-2 is the following (See
Erreur ! Source du renvoi introuvable.):
Table 7 - Analyses of discordant result

Category Type Study N, IND PD TND-PD AL TND+PD AL
S — _ design

a | Raw meats Paired 16 0 0
Raw poultry Paired 10 0 0
1 Meat products Delicatessen Paired 8 0 0
Total | 34 0 0 0 3 0 6
a | Raw milk cheese Paired 12 0 0
Pasteurized milk
b | cheese and ice Paired 10 0 0
2 | Dairy products cream
¢ | Milk and milk Paired | 14 | 0 | 0
powders
Total | 36 0 0 0 3 0 6
Fish fillets and .
8 | shellfish Paired 1 0 0
Raw vegetables ,
3 Seafood and b and spices Paired 16 1 0
vegetables Readv-to-cat
c y Paired | 11 | 0 | 0
vegetables
Total | 38 1 0 1 3 1 6
Eggs and egg- .
3 | pased products Paired 15 ! 0
Pastries and .
4 | Miscellaneous b chocolate Paired ! 0 0
¢ | Ready-to-eat Paired | 11 | 0 | 0
meals
Total | 33 1 0 1 3 1 6
a | Wet pet food Paired 17 0 0
b | Flours, pellets Paired 15 0 0
5 Pet food ¢ | Meat for pet Paired 8 0 0
Total | 40 0 0 0 3 0 6
c q a | Cocoa powders Paired 16 1 0
ocoa an b | Chocolates Pared | 9 | 0 | 0
6 chocolate - .
(up to 375g) ¢ | Raw materials Paired 8 0 0
Total | 33 1 0 1 3 1 6
Powdered infant |a | Milk powders Paired 11 0 0
formula with and Infant formula .
7 without probiotics b without probiotics Paired " 0 0
including milk Infant formula with .
powders c probiotics Paired 10 0 0
(up to 3759) Total | 32 0 0 0 3 0 6
Total 246 | 3 0 3 6 3 20
The observed values for (TND - PD) and (TND + PD) meet the Acceptability Limit
for each individual category and for all the combined categories (observed
values < AL).
ADRIA 18/97 July 17, 2026
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3.1.2.1 Confirmation

The positive samples were confirmed using the tests described in the reference
method: subculture in RVS and MKTTn prior streaking onto XLD and SMID2 for the
initial validation study and onto XLD and ASAP for the renewal and extension studies.

Typical colonies were observed from both selective enrichment broths except for one
sample (2609: cocoa powder). In this case, typical colonies were observed only on
the plates streaked from RVS.

3.1.3 Relative level of detection

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

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

LODyy.

RLOD =
LODgey.

3.1.3.1 Experimental design

Five (matrix/strain) pairs were tested for the study run in 2006 according to the ISO
16140:2003 and 2 matrix/strain pairs in 2018 according to the ISO 16140-2:2016 (See
Table 8).

Table 8 - Defined (matrix/strain) pairs for the RLOD determination

Category Matrix Inoculated strain Origin Storage COﬂdItI?I‘IS
before analysis
1 | Meat products Poultry ground meat | S. Hadar Poultry meat | /
: : o Raw milk
2 | Dairy products Raw milk S. Typhimurium cheese /
3 | Seafood and vegetables | Fish fillet S. Virchow Shellfish /
. - . Liquid egg
4 | Miscellaneous Liquid egg product S. Enteritidis oroduct /
5 | Feed Paté for pet S. Senftenberg Feed /
Cocoa and chocolates S. Typhimurium Spiking protocol
! (up to 375 g) Dark chocolate Ad2034 Cocoa beans Heat treatment
Powdered infant formula Seeding protocol
with and without probiotics , S. Mikawasima . Lyophilized strain
8 | including milk powders (up | Milk powder Ad1811 Raw milk 2 weeks at ambient
t03759) temperature
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3.1.3.2 Calculation and interpretation of the RLOD

The raw data are given in Appendix 5.
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The RLOD calculations were performed using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 - RLOD version 4 (2024-01-10). The RLOD are

given in Table 9.

Table 9 — Presentation of RLOD before and after confirmation of the

alternative method results

Matrix / strain

AL

RLOD [95% confidence

limit]

1 Ground poultry meat / S. Hadar 1.0[0.4; 2.4]
2 Raw milk / S. Typhimurium 1.0[0.4; 2.5]
3 Fish fillet/ S. Virchow 1.010.5; 2.2]
4 Liquid egg product / S. Enteritidis 1.0[0.4; 2.5]
5 Paté for pet / S. Senftenberg 1.5 1.0[0.4; 2.8
6 Dark chocolate / S. Typhimurium Ad2034 1.0[0.5; 2.1]
Infant formula with probiotics / S. Mikawasima

v P 10[05;1.9]

Combined 1.0[0.7; 1.4]

The LODso calculations were done using the Excel spreadsheet available at
http://standards.iso.org/iso/16140 POD-LOD calculation program - version 12, 2024-

03-05. The tests are given in Table 10.

Table 10 - LODsoand LODgs results

Matrix / Strain

Level of detection at 50 %

(CFU/sa

Level of detection at 95 %

ple size)

Reference Alternative Reference Alternative
method method method method
1 Ground poultry meat / S. Hadar 041[0.2;0.8] | 04][0.2;0.8] | 1.7[0.9;3.3] | 1.7[0.9;3.3]
2 Raw milk / S. Typhimurium 0.6[0.3;1.1] | 06[0.3;1.1] | 25[1.3;49] | 25[1.3;4.9]
3 Fish fillet / S. Virchow 0.3[0.2;0.5] | 0.3[0.2;0.5] | 1.3[0.7;2.2] | 1.3[0.7;2.2]
4 Liquid egg product / S. Enteritidis 0.7[0.3;1.3] | 0.7[0.3;1.3] | 29[1.5;5.8] | 2.9[1.5;5.8]
5 Paté for pet/ S. Senftenberg 0.7[0.4;13] | 0.7]04;1.3] | 31[16;5.8] | 3.1[1.6;5.8]
6 Dark chocolate / S. Typhimurium Ad2034 | 1.2[0.6;2.3] | 1.2[0.6;2.3] | 5.2[2.7;10] | 5.2[2.7;10]
Infant formula with probiotics / ) ) ) )
7 S Mikawasima Ad1811 1[0.6; 1.6] 1[0.6;1.6] | 43[2.7;6.7] | 43[2.7;6.7]
All combined 0.7[0.5;0.9] | 0.7[0.5;0.9] | 2.9[2.3;3.7 | 2.9[2.3;3.7]
3.1.3.3 Conclusion
The RLOD values (using the confirmed alternative method results) meet the
acceptability limit of 1.5 for paired studies for all matrix/strain pairs tested.
Furthermore, the LOD results for the alternative and reference methods are
identical for all categories tested.
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Inclusivity / exclusivity
The inclusivity is the ability of the alternative method to detect the target analyte from a wide range of

strains. The exclusivity is the lack of interference from a relevant range of non-target strains of the
alternative method.

The inclusivity and the exclusivity of the alternative method are defined by analysis,
respectively, of 50 positive strains and 30 negative strains. The study was performed
in 2006. Additional tests were performed on 11 target strains in 2010 for the renewal
study.

In order to be in agreement with the AFNOR technical rules, the following strains were
also tested in 2014:

- Salmonella Typhimurium Sl 1,4,[5],12:-:- (non-motile variant) Ad 1233,
- Salmonella Typhimurium Sl 1,4,[5],12:i:- (monophasic variant) Ad 1334,
- Salmonella Typhimurium Sl 1,4,[5],12:-:1,2 (monophasic variant) Ad 1335.

For the renewal study performed in 2018, 37 Salmonella strains were tested in order
to be in agreement with the ISO 16140-2:2016.

Test protocols
> Inclusivity

Salmonella strains were grown in Buffered Peptone Water (BPW). Dilutions were
done in order to inoculate around 10 cells/225 ml BPW. The enrichment step was
performed at 37°C and enrichment protocol (inoculation in RVS and MKTTn, then
post-enrichment in M broth) was realized before performing VIDAS SLM test.

> Exclusivity

The different negative strains were cultured in non-selective broth. Dilutions were
realised in order to inoculate 105 cells/ml before performing the VIDAS SLM test.

Results
Raw data are given in Appendix 6.
> Inclusivity
The 102 Salmonella strains tested were detected using the VIDAS SLM test.

For one strain, S. Abortusovis Ad2320, no typical colonies were obtained on ASAP
and ChromiD. The colonies were tested by latex and gave positives results.
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> Exclusivity

Among the 30 non-target strains tested, cross reactions were observed with three
strains of Citrobacter (Citrobacter diversus and Citrobacter freundii). These strains
were tested again with the complete protocol of the alternative method and the
reference method. Two of them still gave positive VIDAS test (Citrobacter diversus
CIT30 and EN52) while negative results were observed with the reference method
protocol. The three strains were confirmed as negative after streaking on RVS or
SMID2.

The VIDAS Salmonella method (Dual selective enrichment) is specific and
selective.

3.1.5 Practicability

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

Storage conditions, The storage temperature of the VIDAS SLM kit is at 2°C - 8°C.

shelf-life and Store all unused reagent at 2°C - 8°C.

modalities of The kit expiry date is shown on the box label and on the different vials.

utilisation after first The kit components should be stored between +2°C and +8°C. If stored according to

use the recommended conditions (pouch correctly resealed with desiccant after use...), all
components are stable until the expiration date indicated on the label.

Time to result Step Time required (Day) | Time required (Day)
VIDAS SLM dual Reference method
enrichment method ISO 6579-1

Realization of pre-enrichment D0 D0
Inoculations of enrichment broths
(Rappaport-Vassiliadis Soja, MKTTn, D1 D1
M broth)
VIDAS SLM test procedure D2 /
Strealflng of RVS and MKTTn on / D2-D3
selective media
Reading the plates / D3 to D4
Test result
Obtaining negative results
(if negative test, if no characteristic D2 D3 to D6
colony or after negative confirmation
if necessary)
Confirmatory tests / D3 to D6
Obtaining pos!tlve resglts . D5 D5 to D6
(after confirmation of typical colonies
Conﬁr!natlor'l by reflelrenf:e method D5 D5 to D6
tests (including purification)

Common step with
reference method

Pre-enrichment in BPW
Confirmations

The negative results are available in 2 days and the positive results in 5 days.
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Inter-laboratory study

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

The ILS was performed in 2006. Data were initially generated following the 1SO
16140:2003 and in comparison to the ISO 6579:2002.

The results of the inter-laboratory studies run in 2006 were re-interpreted according
to the ISO 16140-2:2016 and ISO 16140-2:2016/Amd1:2024 standard during the
renewal in 2026.

Study organisation

The study was organized by IPL in June 2006. The reference method was the
ISO 6579-1:2002.

Samples were sent to 15 laboratories. Pasteurised milk was inoculated with a
Salmonella Typhimurium strain isolated from a dairy product.

Samples were prepared and inoculated on Monday 16" June 2006, as described
below:

- 24 samples for analyses by the reference and the alternative methods,

- 1 sample for aerobic mesophilic flora enumeration following the protocol of the ISO
4833-1 method,

- A temperature probe.

The targeted inoculation levels were the following:
- Level: 0 CFU/25 ml,
- Level 1: 3 CFU/25 ml,

- Level 2: 30 CFU/25 ml.

The collaborators and the expert laboratory carried out the analyses at Day 1 with the
alternative and reference methods. The analyses by the reference method and
the alternative method were performed on the same day.
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Experimental parameters controls

Strain stability and background microflora stability

Strain stability was checked by inoculating the matrix at two different levels.
Enumerations were performed for the high contamination level and detection
analyses were performed for the low contamination level after 24 h and 48 h storage
at 5 £ 3°C. The results are given in Table 11.

Table 11 - Sample stability

Day Reference method (detection) CFU/25 mi
Day 0 + 43
Day 1 + 33
Day 2 + 8

A slight decrease in the Salmonella count was observed during storage at 5°C + 3°C.

Contamination levels

The contamination levels and the sample codification were the following (see Table
12).

Table 12 - Contamination levels

Level Samoles Theoretical target  True level Low limit / High limit /
P level (CFU/25mI)  (CFU/25ml) 25 ml sample 25 ml sample
1-4-7-10-
Level 0 (LO) 11-16-19-22 0 0 / /
2-5-8-12
Low level (L1) 1347-00-23 3 4.0 1.1 10.3
: 3-6-9-14-
High level (L2) 15-18-21-24 30 429 30.6 58.4
3.2.2.3 Logistic conditions
Temperature conditions are given in Table 13.
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Table 13 - Sample temperatures at receipt

Measured by the laboratory Temperature probe

A 16.4 8.8 Reception at D2
B / / Reception at D2
C 8.0 7.7

D 9.7 3.7

E 7.0 8.2

F Not communicated 2.7

G / 16.3 Reception at D2
H Not communicated Not received

I 3.9 45

J 1.1 5.2

K 1.0 1.2

L 3.0 2.7

M 8.0 3.7

N 3.4 7.7

0 8.8 3.7

Three labs (A, B and G) received their samples at Day 2 and did not realise the
analyses. For the other labs, the temperatures measured by the probe were all
correct.

3.2.3 Results analysis

The raw data are given in Appendix 7.

3.2.3.1 Expert laboratory results

The results obtained by the expert laboratory are given in Table 14.

Table 14 — Results obtained by the expert Lab.

Reference method Alternative method

LO 0/8 0/8
L1 8/8 8/8
L2 8/8 8/8
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3.2.3.2 Results observed by the collaborative laboratories

> Aerobic mesophilic flora enumeration

Depending on the Lab results, the enumeration levels varied from 1 to 10 CFU/ml.

> Salmonella spp. detection

12 collaborators participated to the study. The results obtained are provided in Table
15 (reference method) and Table 16 (alternative method).

Table 15 - Positive results by the reference method (ALL the collaborators)

ontamination level
Collaborators 0 L1 12

L
C 0 8 8
D 0 8 8
E 8 8 8
F 3 8 8
H 0 8 8
I 0 8 8
J 0 8 8
K 0 8 8
L 0 8 8
M 0 8 8
N 0 8 8
0 0 8 8
Total 11 96 96

Table 16 - Positive results (before and after confirmation) by the alternative
methods (ALL the collaborators)

Contamination level

L0 L1 L2
VIDAS | Confirmation | Final | VIDAS | Confirmation | Final Confirmation | Final

Result result result | Result result result VIDAS Result result result

0 0 0 8 8 8 8 8

Collaborators

ZESErxX«=—xTTmmolo

oO|o|lOo|lOo(Oo|o|Oo|O|b|0|O
oO|Oo|Oo|lOoOOO|Oo|0O|O|B|0|O
oO|Oo|lOo|lOo(Oo|o|Oo|O|B||O
Qo | 0o | 0o (0o (0o |Co|Co|0Co|Co (0o (o
Q0|00 |00 |00 (00|00 |CO|0CO|CO (0O (o
Qo | 0O | 0o 0o (0o |Co|Co|0Co|Co (0o (o
0|00 |00 (00 (00|00 |00 |00 (0O (0O |Co |00
Qo |00 | 0o (0o (0o |Co|Co|0Co|Co (0o |Co
Q0|00 |00 (0O (0O |Co|CO|0Co|Co (0o (o

0
Total

-
N
-
N
-
N
(1=
(2]
(1=
(7]
©
(7]
o
(7]
©
(7]
(1=
(7]
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According to the AFNOR technical rules, it is possible to include the results from a
collaborator with maximum one cross contamination at Level 0. For this study, this
rule was applied and the results from Labs E and F were not kept for interpretation.

3.2.3.3 Results of the collaborators retained for interpretation
The results obtained with the 10 labs kept for interpretation are presented in Table 17
(reference method) and Table 18 (alternative method).

Table 17 - Positive results by the reference method (Without Labs E and F)

Contamination level

Collaborators 11

~
(~)
~
N

Z=Er|xX«<|—|xTOO
o|lo|lo|lo|o|o|o|o|o
Cco oo |oo|co|oo|0o|0o|0o|
Co (0o | 0o |Co |00 |00 |00 |00 |

0 0 8 8
Total CPe=0 CP4=80 CP,=80

Table 18 - Positive results (before and after confirmation)
by the alternative methods (Without Labs E and F)

Contamination level

Collaborators Lo L1 L2
VIDAS | Confirmation | Final | VIDAS | Confirmation | Final VIDAS Confirmation | Final
Result result result | result result result Result result result
C 0 0 0 8 8 8 8 8 8
D 0 0 0 8 8 8 8 8 8
H 0 0 0 8 8 8 8 8 8
I 0 0 0 8 8 8 8 8 8
J 0 0 0 8 8 8 8 8 8
K 0 0 0 8 8 8 8 8 8
L 0 0 0 8 8 8 8 8 8
M 0 0 0 8 8 8 8 8 8
N 0 0 0 8 8 8 8 8 8
0] 0 0 0 8 8 8 8 8 8
Total Po=0 co=0 CP,=0 |Ps=80| C4=80 |CP;=80 P;=80 C,=80 |CP,=80
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Calculation and interpretation

Calculation of the specificity percentage (SP)

The percentage specificities (SP) of the reference method and of the alternative
method, using the data after confirmation, based on the results of level LO are the
following (See Table 19).

Table 19 - Percentage specificity

e P
Specificity for the SPres = <1 - (_0>> x 100 % = 100.0 %
_reference method N-

CP,
Specificity forthe RN (1 _ (N—°)> %100 % =

! _ 100.0 %
alternative method

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

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

In this study, no fractional positive results were obtained for the low and the high
inoculation levels (L1 + L2). Nevertheless, L1 inoculation level was retained for
calculation.

A summary of the results of the collaborators retained for interpretation, and obtained
with the reference and the alternative methods for Level 1 and Level 2 is provided in
Table 20

Table 20 - Summary of results for all collaborators obtained with the reference
and alternative methods for Level 1 and Level 2

Reference method Reference method
positive (R+) negative (R-)
PUCTHEENEG GBS Positive agreement (A+/R+) | Positive deviation (R-/A+)

positive (A+) PA =80 PD=0
PUCTHEINEN G EG GRS Negative deviation (A-/R+) | Negative agreement (A-/R-)
negative (A-) TND=0 TNA=0

Response
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Based on the data summarized in Table 20, the values of sensitivity of the alternative
and reference methods, as well as the relative trueness and false positive ratio for the
alternative method taking account the confirmations, are the following (See Table 21).

Table 21 - Sensitivity, relative trueness, false positive
and false negative ratio percentages

Level 1
Sensitivity for the (PA+PD)
SE ;= 1009
alternative method alt = (PA+ TND + PD) % 100.0%
o PA +TND)
Sensitivity for the SE.. = ( x 100 %
reference method ! (PA+TND + PD) 100.0 %
: (PA +TNA)
Relative trueness T=————x100% 100.0 %
Fal iti tio for the alternati thod PD
alse positive ratio for the alternative metho FPR = ;IGSZ”) 2 100 % 0.0%
False negative ratio for the alternative NDpyait)
FNR = 100 © 0
L0 paired evaluation) pA+TND +pD * 100% 0.0%

3.2.4.3 Interpretation of data

No discordant result was obtained for this inter-laboratory study.

For a paired study design, the difference between (TND — PD) and the addition (TND
+ PD) are calculated for the level(s) where fractional recovery is obtained (so L4 and
possibly L»).

For 10 Labs, the limits are the following:

Calculated values AL Conclusion ‘
TND - PD 0 3 TND - PD <AL
TND + PD 0 4 TND - PD <AL

The 16140-2:2016 and ISO 16140-2/A1:2024 requirements are fulfilled as (TND -
PD) and (TND + PD) are below the AL. There is no difference between the
sensitivity of the compared methods, and the alternative method complies with
the reproducibility conditions.

3.2.4.4 Evaluation of the LOD ., and RLOD between laboratories

When using the [ISO 16140-2 Excel spreadsheet available at
https://standards.iso.org/iso/16140/-2/ed-1/en/amd/1/PODLOD-interlab ver2.xlsm,
the RLOD calculation is not possible as there is no fractional positive result for the

alternative and the reference methods.
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q GENERAL CONCLUSION

The method comparison study conclusions are:
In the sensitivity study, 7 categories were tested: 6 food categories and the feed
products.
The calculated values for (TND - PD) and (TND + PD) meet the acceptability limits
(AL) for each individual category and for all the combined categories (observed values
<AL).
The RLOD values (using the confirmed alternative method results) meet the
acceptability limit, which is 1.5 for paired studies.
The inclusivity and exclusivity testing gave the expected results for the 102 target
strains and the 30 non-target strains.
The alternative method allows a two-days screening of the negative samples.
The alternative method fulfils all the ISO 16140-2:2016, I1ISO 16140-2/A1:2024
requirements and AFNOR technical rules (Revision 12) for tested matrix
The inter-laboratory study conclusions are:
Despite the absence of fractional recovery level, the data and interpretations can be
considered as complying the ISO 16140-2:2016 requirements.
The alternative method is considered equivalent to the ISO standard.

Quimper, 17 July 2026

Astrid CARIOU

Manager L —

Method perf_o_rh?é’p_ infood microbiology

£ '/ X -
| hereby attest to the validation of the verification of the
conformity of the report (opinion and interpretation).
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Appendix 1 — Flow diagram of the alternative method:
VIDAS Salmonella - Dual selective enrichment

xg sample into 9 x ml BPW

or specific enrichment according to ISO 6579 and 6887 parts
(pre-warmed skimmed milk for chocolates (375 g sample size)
pre-warmed BPW for milk powders, infant formula and infant cereals without probiotics
(375 g sample size)
pre-warmed BPW 2X for infant formula and infant cereals with probiotics
(3759 sainple size)

Incubate for 16 — 20 h at 34°C — 38°C

v v
Transfer 0.1 ml into 10 ml RVS Transfer 1 mlinto 10 ml MKTTn
{ l
Incubate for 6 — 8 h at 41.5°C + 1°C Incubate for6 —8 hat 34°C-38°C
d J

Transfer 1 mlinto 10 ml M broth (RVS)

Transfer 0.1 ml into 10 ml M broth (MKTTn)

Incubate for 16 — 2% hat41.5°C+ 1°C
\’
Transfer 1 ml of each broth into a single tube and heat for
15+ 1 min at 95 — 100°C. Cool the tube
d Incubation until
Mix the boiled broth and transfer 0.5 ml 16-20 h at 41.5°C
into the sample well on the VIDAS SLM strip
J No
Positive test

Incubation until
16-20 h at 41.5°C

, Absence of Salmonella

inxg
Yes

> Salmonella confirmations:
streaking on XLD or SMID2 or ASAP

l Yes

Presence of Salmonella in x g
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Appendix 2 — Flow diagram of the reference method:

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

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

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

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

/

™ Streak on XLD anfl Chromogenic Agar

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

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

Non-selecti\*e agar plate
Incubation for 24 h £ 3 h at 34 - 38°C

/ N\

Biochemical test Serological test

\ Result /

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

Category Artificial co inati realised by IPL
Product and type Strain Injury protocol Injury Result
Name Origin measurement
A1 | Whiting filet PP1 | 31| Salmonella Virchow Cockle 30min 55°C 30min -80°C 0.35 34 +
A2 | Scallops PP1 | 31| Salmonella Virchow Cockle 30min 55°C 30min -80°C 0.35 34 +
A3 | Salmon filet PP1 | 31| Salmonella Virchow Cockle 30min 55°C 30min -80°C 0.35 4.0 +
A4 | Smoked mackerel PP1 | 31| Salmonella Virchow Cockle 30min 55°C 30min -80°C 0.35 4.7 +
A5 | Seafoods PP1 | 31| Salmonella Virchow Cockle 30min 55°C 30min -80°C 0.35 54 +
A6 | Saithe filet PP1 | 80 | Salmonella Kedougou | Tuna 30min 55°C 30min -80°C 0.78 6.9 +
A7 | Shrimps PP1 | 80 | Salmonella Kedougou | Tuna 30min 55°C 30min -80°C 0.78 6.9 +
A13 | Cooked lens PV2 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 0.41 6.3 +
A14 | Cooked broccoli PV2 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 0.41 6.3 +
A15 | Cooked green beans PV2 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 0.41 11.1 +
A17 | Raw endive PV1 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 0.41 9.5 +
A19 | Cooked saithe filet DV3 |80 | Salmonella Kedougou | Tuna 30min 55°C 30min -80°C 0.78 6.9 +
B1 | Red fruits pastry DV2 |14 | Salmonella Enteritidis | Pastry 30min 55°C 30min -80°C 0.57 8.4 +
B2 | Pastry (Baba au rhum) DV2 | 14 | Salmonella Enteritidis | Pastry 30min 55°C 30min -80°C 0.57 10.0 +
B3 | Versaillais DV2 | 14 | Salmonella Enteritidis | Pastry 30min 55°C 30min -80°C 0.57 10.0 +
B4 | Pastry (Forét noire) DV2 | 14 | Salmonella Enteritidis Pastry 30min 55°C 30min -80°C 0.57 1.7 +
B5 | Baked custard DV2 | 14 | Salmonella Enteritidis | Pastry 30min 55°C 30min -80°C 0.57 8.4 +
B8 | Roasted potatoes DV2 | 87 | Salmonella Blockley Basil 30min 55°C 30min -80°C 1.84 10.3 +
B10 | Scallops with Cognac DV3 | 80 | Salmonella Kedougou | Tuna 30min 55°C 30min -80°C 0.59 5.5 +
B11 | Hake with curry DV3 |80 | Salmonella Kedougou | Tuna 30min 55°C 30min -80°C 0.59 6.4 +
B12 | Salmon + mushrooms DV3 |80 | Salmonella Kedougou | Tuna 30min 55°C 30min -80°C 0.59 6.4 +
B13 | Viennetta mint PL2 |45 | Salmonella Indiana E/IZZ?J?S (Brie de 30min 55°C 30min -80°C 0.35 7.3 +
B14 | StFélicien PL2 | 45| Salmonella Indiana Brie de Meaux 30min 55°C 30min -80°C 0.35 8.2 +
B15 | Cheese PL2 | 45| Salmonella Indiana Brie de Meaux | 30min 55°C 30min -80°C 0.35 8.2 +
B16 | Brillat savarin PL2 |45 | Salmonella Indiana Brie de Meaux | 30min 55°C 30min -80°C 0.35 4.6 +
B17 | Goat cheese PL2 |45 | Salmonella Indiana Brie de Meaux | 30min 55°C 30min -80°C 0.35 6.5 +
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o .. |Cheese (St . rpo . o

B18 | Rollot de Picardie PL2 |97 | Salmonella Typhimurium Nectaire) 30min 55°C 30min -80°C 0.50 6.1 +
B19 | Cheese (Morbier) PL1 |97 | Salmonella Typhimurium ﬁggfaslfe§3t 30min 55°C 30min -80°C 050 76 | +
B20 | Cheese (Neufchatel) PL1 |97 | Salmonella Typhimurium ﬁggteaslfe§8t 30min 55°C 30min -80°C 0.50 76 ¥
B21 | Cheese (Roquefort) PL1 |97 | Salmonella Typhimurium ﬁgi&fﬁega 30min 55°C 30min -80°C 0.50 9.1 ¥
B22 | Cheese (Munster) PL1 |97 | Salmonella Typhimurium ﬁgi&fﬁega 30min 55°C 30min -80°C 0.50 01 | +
C5 | Stuffed squids DV3 | 71 | Salmonella Senftenberg | Fish 48H fridge 30min 55°C 30min -80°C 0.71 3.0 +
C6 | Salmon roulades DV3 | 71| Salmonella Senftenberg | Fish 48H fridge 30min 55°C 30min -80°C 0.7 34 +
C7 | Stuffed squids DV3 | 71| Salmonella Senftenberg | Fish 48H fridge 30min 55°C 30min -80°C 0.71 3.7 +
C8 | Cooked salmon DV3 | 71| Salmonella Senftenberg | Fish 48H fridge 30min 55°C 30min -80°C 0.71 3.7 +
C9 | Cooked salmon DV3 | 71| Salmonella Senftenberg | Fish 48H fridge 30min 55°C 30min -80°C 0.7 41 +
C10 | White fish lemon DV3 | 71| Salmonella Senftenberg | Fish 48H fridge 30min 55°C 30min -80°C 0.71 4.5 +
C11 | Goat cheese PL2 |73 | Salmonella Senftenberg | Dairy product 48H fridge 30min 55°C 30min -80°C 0.64 3.3 +
C12 | Ewe cheese PL2 |73 | Salmonella Senftenberg | Dairy product 48H fridge 30min 55°C 30min -80°C 0.61 3.3 +
C13 | Cheese PL2 |73 | Salmonella Senftenberg | Dairy product 48H fridge 30min 55°C 30min -80°C 0.61 3.7 +
C14 | Milk PL2 |73 | Salmonella Senftenberg | Dairy product 48H fridge 30min 55°C 30min -80°C 0.61 3.7 +
c15 Sﬁ:ﬁ;ﬁéﬁ“’“‘“ de PL1 |54 | Salmonella Typhimurium | Half skim milk | 48H fridge 30min 55°C 30min -80°C 0.64 48 *
C16 | Valencay PL1 54 | Salmonella Typhimurium | Half skim milk 48H fridge 30min 55°C 30min -80°C 0.64 4.8 +
C17 | Selles sur cher PL1 54 | Salmonella Typhimurium | Half skim milk 48H fridge 30min 55°C 30min -80°C 0.64 4.8 +
C18 | Cheese (Crottin au lait cru) PL1 54 | Salmonella Typhimurium | Half skim milk 48H fridge 30min 55°C 30min -80°C 0.64 5.2 +
C19 | Milk powder PL3 | 55 | Salmonella Typhimurium | Half skim milk 48H fridge 30min 55°C 30min -80°C 0.57 3.0 +
C20 | Milk powder PL3 |55 | Salmonella Typhimurium | Half skim milk 48H fridge 30min 55°C 30min -80°C 0.57 3.0 +
C21 | Dry milk PL3 |55 | Salmonella Typhimurium | Half skim milk 48H fridge 30min 55°C 30min -80°C 0.57 3.3 +
C22 | Dry milk PL3 | 55 | Salmonella Typhimurium | Half skim milk 48H fridge 30min 55°C 30min -80°C 0.57 3.3 +
D2 |Raw beef AN3 1 | Salmonella Anatum Beef meat 30min 55°C 30min -80°C 15min 45°C 1.02 0.0

D3 | Raw beef AN3 1 | Salmonella Anatum Beef meat 30min 55°C 30min -80°C 15min 45°C 1.02 0.0
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D4 | Beef paté for dog AN1 3 | Salmonella Brandenburg | Paté 30min 55°C 30min -80°C 15min 45°C 0.96 14 +
D5 | Beef paté for dog AN1 3 | Salmonella Brandenburg | Paté 30min 55°C 30min -80°C 15min 45°C 0.96 1.7 +
D6 | Chicken paté for dog AN1 3 | Salmonella Brandenburg | Paté 30min 55°C 30min -80°C 15min 45°C 0.96 1.7 +
D7 | Chicken pété for dog AN1 3 | Salmonella Brandenburg | Paté 30min 55°C 30min -80°C 15min 45°C 0.96 1.9 +
D8 | Lamb péaté for dog AN1 3 | Salmonella Brandenburg | Paté 30min 55°C 30min -80°C 15min 45°C 0.96 2.0 +
D9 |Lamb paté for dog AN1 3 | Salmonella Brandenburg | Paté 30min 55°C 30min -80°C 15min 45°C 0.96 2.0 +
D14 | Pellets AN2 | 67 | Salmonella Llandoff Pet food 30min 55°C 30min -80°C 15min 45°C 1.09 1.3 +
D15 | Meal AN2 | 67 | Salmonella Llandoff Pet food 30min 55°C 30min -80°C 15min 45°C 1.09 1.4 -
D16 |Meal AN2 | 67 | Salmonella Llandoff Pet food 30min 55°C 30min -80°C 15min 45°C 1.09 14 +
D18 | Fish meal AN2 | 85| Salmonella Liverpool Fish meal 30min 55°C 30min -80°C 15min 45°C 1.02 0.2 +
D21 |Meal AN2 | 81| Salmonella Kedougou | Pet food 30min 55°C 30min -80°C 15min 45°C 0.91 0.8 +
D22 | Meal AN2 | 81 | Salmonella Kedougou | Pet food 30min 55°C 30min -80°C 15min 45°C 0.91 0.9 +
D23 | Pellets AN2 | 81| Salmonella Kedougou | Pet food 30min 55°C 30min -80°C 15min 45°C 0.91 0.9 -
D24 | Pellets AN2 | 81| Salmonella Kedougou | Pet food 30min 55°C 30min -80°C 15min 45°C 0.91 1.0 +
E1 | Waste beef AN3 1 | Salmonella Anatum Beef meat 30min 55°C 30min -80°C 15min 45°C 0.95 8.2 +
E2 | Waste beef AN3 1 | Salmonella Anatum Beef meat 30min 55°C 30min -80°C 15min 45°C 0.95 12.3 +
E3 | Waste beef AN3 1 | Salmonella Anatum Beef meat 30min 55°C 30min -80°C 15min 45°C 0.95 4.1 +
E4 | Fish paté for cat AN1 190 | Salmonella Oranienburg | Pet food 30min 55°C 30min -80°C 15min 45°C 0.81 1.0 +
E5 t'a"ter and poultry paté for | A4 | 90 | Salmonella Oranienburg | Pet food 30min 55°C 30min -80°C 15min 45°C 0.81 1.0 +
E6 | Chicken pété for cat AN1 |90 | Salmonella Oranienburg | Pet food 30min 55°C 30min -80°C 15min 45°C 0.81 1.2 +
E7 | Salmon paté for cat AN1 | 90 | Salmonella Oranienburg | Pet food 30min 55°C 30min -80°C 15min 45°C 0.81 1.2 +
E15 | Dry cat foods AN2 | 67 | Salmonella Llandoff Pet food 30min 55°C 30min -80°C 15min 45°C 0.66 3.2 +
E16 | Dry cat foods AN2 | 67 | Salmonella Llandoff Pet food 30min 55°C 30min -80°C 15min 45°C 0.66 3.2 +
E17 | Dry cat foods AN2 | 67 | Salmonella Llandoff Pet food 30min 55°C 30min -80°C 15min 45°C 0.66 3.8 +
E18 |Dry cat foods AN2 | 67 | Salmonella Llandoff Pet food 30min 55°C 30min -80°C 15min 45°C 0.66 3.8 +
F1 [ Dry milk PL3 | 54 | Salmonella Typhimurium | Half skim milk 30min 55°C 30min -80°C 15min 45°C 0.51 34 +
F2 | Dry milk PL3 | 54 | Salmonella Typhimurium | Half skim milk 30min 55°C 30min -80°C 15min 45°C 0.51 41 +
F3 | Dry milk PL3 |54 | Salmonella Typhimurium | Half skim milk 30min 55°C 30min -80°C 15min 45°C 0.51 4.8 +
F4 | Chef crawfish PP1 | 31| Salmonella Virchow Shellfish 30min 55°C 30min -80°C 15min 45°C 0.55 1.9 +
F5 | Perch filet PP1 | 31| Salmonella Virchow Cockle 30min 55°C 30min -80°C 15min 45°C 0.55 1.9
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F6 | Fish filet PP1 | 31| Salmonella Virchow Cockle 30min 55°C 30min -80°C 15min 45°C 0.55 2.3 +
F7 | Spinach PV2 |59 | Salmonella San Diego | Dried herbs 30min 55°C 30min -80°C 15min 45°C 0.57 1.8 -
F8 | Vegetables for couscous PV2 |59 | Salmonella San Diego | Dried herbs 30min 55°C 30min -80°C 15min 45°C 0.57 1.8 +
F9 | Cauliflower PV2 |59 | Salmonella San Diego | Dried herbs 30min 55°C 30min -80°C 15min 45°C 0.57 2.2 +
F13 | Salad PV1 |59 | Salmonella San Diego | Dried herbs 30min 55°C 30min -80°C 15min 45°C 0.57 14 -
F14 | Salad PV1 59 | Salmonella San Diego | Dried herbs 30min 55°C 30min -80°C 15min 45°C 0.57 1.8 +
F16 | Catalan pan fried PV1 |59 | Salmonella San Diego | Dried herbs 30min 55°C 30min -80°C 15min 45°C 0.57 2.2

F17 | Catalan pan fried PV1 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 15min 45°C 0.53 1.8

F18 | Catalan pan fried PV1 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 15min 45°C 0.53 1.8 -
F19 | Red cabbage PV1 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 15min 45°C 0.53 2.2 +
F20 | Red cabbage PV1 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 15min 45°C 0.53 2.2 +
F21 | Red cabbage PV1 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 15min 45°C 0.53 2.7 +
F22 | Red cabbage PV1 2 | Salmonella Amsterdam | Vegetables 30min 55°C 30min -80°C 15min 45°C 0.53 2.7 +
61 | Cooked whelks PP1 |71 | Salmonella Senftenberg | Fish jgt‘cf”dge 30min 55°C 30min -80°C Smin 0.73 60 | +
G2 | Ratatouille PV2 2 | Salmonella Amsterdam | Vegetables jgoHCf fidge 30min 55°C 30min -80°C Smin 0.45 6.8 +
G3 | Red cabbage PV1 |87/ Salmonelia Blockley | Basil jgng“dge 30min 55°C 30min -80°C Smin 0.46 46 | +
G4 | Tomatoes PVi |87 |SalmonellaBlockley | Basil ot dge 30min 55°C 30min -80°C min 046 58 | +
G5 | Provencal pan fried PV1 | 87 | Salmonella Blockley Basil jgngr'dge 30min 55°C 30min -80°C Smin 0.46 6.9 +
G6 | Provencal pan fried PV1 | 87 | Salmonella Blockley Basil jgng”dge 30min 55°C 30min -80°C Smin 0.46 6.9 +

ADRIA 36/97 July 17, 2026

Summary report (Version 0)

VIDAS Salmonella - Dual selective enrichment




bioMérieux

inations (Study realised by ADRIA
Date of = Sample = Product (French Product Injury InocusI:tr:])gl éevel / Global
analysis no name) Strain Injury protocol measure- result
ment Enumeration | Mean
ADRIA-2018 | 2297 | Jambon blanc Ham S. Enteritidis 2532 Ham Seeding 2-8°C / 0-3-4-4-3 2.8 + 1 c
ADRIA-2018 | 2298 | Mortadelle Mortadella S. Enteritidis 2532 Ham Seeding 2-8°C / 0-3-4-4-3 2.8 - 1 c
ADRIA-2018 | 2299 | Pé4té de campagne Paté S. Typhimurium 4874 Paté Seeding 2-8°C / 0-2-3-1-2 1.6 + 1 c
ADRIA-2018 | 2300 | Paté de foie Liver paté S. Typhimurium 4874 Paté Seeding 2-8°C / 0-2-3-1-2 1.6 + 1 c
ADRIA-2018 | 2301 | Saucisson a l'ail Garlic sausage S. Enteritidis 2532 Ham Seeding 2-8°C / 0-3-4-4-3 2.8 + 1 c
ADRIA-2017 | 4636 | hocamadouraulalt | pay, milk cheese S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 2-8°C / 00244 08| - | 2| a
ADRIA-2017 | 4637 g::j’"embe” aulait | paw milk cheese S. Mbandaka Ad2296 | Raw milk Seeding 48h 2-8°C / 66411 | 36| - | 2 | a
ADRIA-2017 | 5360 | Bethmale au lait cru | Raw milk cheese S. Ohio Ad1482 Raw milk Seeding 48h 2-8°C / 3-2-2-2-4 2.6 - 2 a
ADRIA-2017 | 5361 g::“embe” aulait | Raw milk cheese S. Ohio Ad1482 Raw milk Seeding 48h 2-8°C / 32224 | 26| - | 2 | a
ADRIA-2017 | 7088 g::“e“‘be” aulait | Raw milk cheese S. Montevideo Ad912 | Raw milk Seeding 48h 2-8°C / 21326 | 28 | + | 2 | a
ADRIA-2017 | 7089 | Roquefort au lait cru | Raw milk cheese S. Montevideo Ad912 Raw milk Seeding 48h 2-8°C / 2-1-3-2-6 2.8 + 2 a
ADRIA-2017 | 4638 | Lait cru de vache Raw milk S. Mbandaka Ad2296 Raw milk Seeding 48h 2-8°C / 6-6-4-1-1 3.6 - 2 c
ADRIA-2017 | 4639 | Lait cru de vache Raw milk S. Mbandaka Ad2296 Raw milk Seeding 48h 2-8°C / 6-6-4-1-1 3.6 + 2 c
ADRIA-2017 | 4640 | Lait cru de vache Raw milk S. Mbandaka Ad2296 Raw milk Seeding 48h 2-8°C / 6-6-4-1-1 3.6 + 2 c
ADRIA-2017 | 4641 | Lait cru de vache Raw milk S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 2-8°C / 0-0-2-1-1 0.8 + 2 c
ADRIA-2017 | 4642 | Lait cru de vache Raw milk S. Stourbridge Ad2297 | Raw milk cheese | Seeding 48h 2-8°C / 0-0-2-1-1 0.8 + 2 c
ADRIA-2017 | 4643 ‘T:;: l“’:ssa'“t' Scallops S. Anatum Ad2727 Crab Seeding 48h 2-8°C / 04212 | 18 | - 3 | a
ADRIA-2017 | 4644 | Poulpe Octopus S. Anatum Ad2727 Crab Seeding 48h 2-8°C / 0-4-2-1-2 1.8 + 3 a
ADRIA-2017 | 4645 | Encornet Squid S. Anatum Ad2727 Crab Seeding 48h 2-8°C / 0-4-2-1-2 1.8 + 3 a
ADRIA2017 | 4700 | ShMPIGNOns BIaNGS |y ghrooms S. Havana Ad2728 Sunflower Seeding 48h 2-8°C / 13334 | 28| + | 3 | b
ADRIA-2017 | 4701 | Salade iceberg Iceberg lettuce S. Virchow Ad2569 Zucchini Seeding 48h 2-8°C / 3-3-2-4-1 2.6 + 3 b
Tendres pousses
ADRIA-2017 | 4702 | (mache, épinards, Baby leaves S. Livingstone Ad2566 | Potatoes Seeding 48h 2-8°C / 1-1-4-1-1 1.6 + 3 b
laitues)
ADRIA-2017 | 4703 yfl'lir;g: dejeunes | papy leaves S. Havana Ad2728 Sunflower Seeding 48h 2-8°C / 13334 |28 | + | 3 | b
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ADRIA-2017 | 4704 |Crainesgermées g o S. Virchow Ad2569 Zucchini Seeding 48h 2-8°C / 33-24-1 | 26 3 | b
(alfalfa, roquette)

ADRIA-2017 | 4705 :;::;‘:S ermees | sprouts S. Livingstone Ad2566 | Potatoes Seeding 48h 2-8°C / 141-4-11 | 16 3| b

ADRIA-2017 | 4706 | Betterave Beet S. Havana Ad2728 Sunflower Seeding 48h 2-8°C / 1-3-3-3-4 2.8 3 c

ADRIA-2017 | 4707 | Carottes rapées Grated carrots S. Virchow Ad2569 Zucchini Seeding 48h 2-8°C / 3-3-2-4-1 2.6 3 c

ADRIA-2017 | 4708 | Celeri remoulade Celery S. Livingstone Ad2566 | Potatoes Seeding 48h 2-8°C / 1-1-4-1-1 1.6 3 c

ADRIA-2017 | 4709 | Coleslow Coleslow S. Havana Ad2728 Sunflower Seeding 48h 2-8°C / 1-3-3-3-4 2.8 3 c

ADRIA-2017 | 4710 ts:)':::‘zl‘:e fruits Tropical fruits salad | S. Virchow Ad2569 Zucchini Seeding 48h 2-8°C / 33241 | 26 3| ¢

ADRIA-2017 | 5362 | Carottes rapées Grated carrots S. Infantis Ad1646 Compost Seeding 48h 2-8°C / 6-4-4-5-5 4.8 3 c

ADRIA-2017 | 5363 | Céleri Celery S. Infantis Ad1646 Compost Seeding 48h 2-8°C / 6-4-4-5-5 4.8 3 c

ADRIA-2017 | 5364 | Concombres Cucumbers S. Infantis Ad1646 Compost Seeding 48h 2-8°C / 6-4-4-5-5 4.8 3 c

ADRIA-2017 | 5240 | Terrine pourchatau | e ¢4 (saimon) S. Tennessee Ad2720 | Animalfeed | SPIking heat treatment 039 6-6-544 | 50 5 | a
saumon 8 minutes at 56°C

ADRIA-2017 | 5241 | Terrine pourchiena | poo o boultry) S. Tennessee Ad2720 | Animalfeed | SPiking heat treatment 039 6-6-544 | 50 5 | a
la volaille 8 minutes at 56°C

ADRIA-2017 | 5242 | Terrinepourchatau o, ¢ heef) S.Mbandaka Ad2710 | Animalfeed | SPIKing heat treatment 098 34134 | 30 5 | a
beeuf 8 minutes at 56°C

ADRIA-2017 | 5243 | Terrine pourchien |50 od (heef) S.Mbandaka Ad2710 | Animalfeed | SPIKing heat treatment 098 34134 | 30 5 | a
au beeuf 8 minutes at 56°C

ADRIA-2017 | 5244 | Terrinepourchatau | .o o004 (rabbit) S. Infantis Ad2709 Animalfeed | SPiking heat treatment 081 6-62-2-3 | 38 5 | a
lapin 8 minutes at 56°C

ADRIA-2017 | 5245 | Croduettespour oot for dog S. Infantis Ad2709 Animalfeed | SPiking heat treatment 081 66223 | 38 5 | b
chien 8 minutes at 56°C
Croquettes pour chat | Pellets for cat (tuna, Spiking heat treatment

ADRIA-2017 | 5246 | thon, saumon, salmon, vegetables and | S. Tennessee Ad2720 | Animal feed pIKing o 0,39 6-6-5-4-4 5.0 5 b
A . 8 minutes at 56°C
Iégumes et céréales | cereals)

ADRIA-2017 | 5247 | Croduettes pour chat | Pellets for cat (beef, | g \ponqoka pgo710 | Animalfeed | SPIing heat reatment 098 | 34134 | 30 5 | b
beeuf, poulet, foie poultry, liver) 8 minutes at 56°C

ADRIA-2017 | 5248 | Snack pour chien | Dry dog food S. Infantis Ad2709 Animal feed | SPiking heat treatment 081 6-6-223 | 38 5 | b

8 minutes at 56°C
ADRIA-2017 | 5249 | Tablettes aubeeuf | Dry dog food S.Tennessee Ad2720 | Animalfeed | SPiking heat treatment 039 6-6-544 | 50 5 | b
8 minutes at 56°C
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ADRIA-2017 | 5250 | Mini stick pour chien | Dry dog food S.Mbandaka Ad2710 | Animalfeed | SPINOheatteament | g8 | 34134 | 30 5 | b
ADRIA-2017 | 2606 | Poudre de cacao Cocoa powder S. Infantis Ad1685 Gelatine Spiking HT 8min 56°C 1,7 1-2-1-2-2 1.6 6 a
ADRIA-2017 | 2607 | Poudre de cacao Cocoa powder S. Montevideo Ad1686 | Gelatine Spiking HT 8min 56°C 0,8 1-1-0-0-0 04 6 a
ADRIA-2017 | 2608 |Poudre de cacao | Cocoa powder S. Infantis Ad1646 5:{‘]’1';?2’"9”“' Spiking HT 8min 56°C 10 0-202-1 | 1 6 | a
ADRIA-2017 | 2609 | Poudre de cacao bio | Cocoa powder S. Infantis Ad1685 Gelatine Spiking HT 8min 56°C 1,7 1-2-1-2-2 1.6 6 a
ADRIA-2017 | 2610 | Poudre de cacao bio | Cocoa powder S. Montevideo Ad1686 | Gelatine Spiking HT 8min 56°C 0,8 1-1-0-0-0 04 6 a
Poudre de cacao Seeding lyophilized strain
ADRIA-2017 | 2641 alkalisée Alkalized cocoa powder | S. Typhimurium Ad2034 | Cocoa beans 1 week at room / / 04 6 a
temperature
Environmental Seeding lyophilized strain
ADRIA-2017 | 2642 | Poudre de cacao bio | Cocoa powder S. Bareilly Ad 1687 samole 1 week at room / / 2.3 6 a
P temperature
Environmental Seeding lyophilized strain
ADRIA-2017 | 2643 | Poudre de cacao Cocoa powder S. Bareilly Ad 1687 sample 1 week at room / / 2.3 6 a
P temperature
Environmental Seeding lyophilized strain
ADRIA-2017 | 2644 | Poudre de cacao Cocoa powder S. Stanley Ad1688 samole 1 week at room / / 45 6 a
P temperature
Seeding lyophilized strain
ADRIA-2017 | 2645 | Poudre de cacao Cocoa powder S. Typhimurium Ad2034 | Cocoa beans 1 week at room / / 04 6 a
temperature
i Chocolat en poudre | Cocoa powder (cocoa Environmental | Seeding lyophilized strain
ADRIA-2017 | 3260 (32% de cacao) 32%) S. Kentucky Ad1755 sample 1 week at temperature / / 53 6 a
i Chocolat en poudre | Cocoa powder (cocoa Environmental | Seeding lyophilized strain
ADRIA-2017 | 3261 (32% de cacao) 32%) S. Quakam Ad1647 sample 1 week at temperature / / 2 6 a
i Chocolat en poudre | Cocoa powder (cocoa Chocolate Seeding lyophilized strain
ADRIA-2017 | 3262 (31,7% de cacao) 31.7%) S. Braenderup Ad1661 industry 1 week at temperature / / 6 6 a
ADRIA-2017 | 3263 Chocoolat en poudre Coc?a powder (cocoa S Mbandaka Ad1723 Environmental | Seeding lyophilized strain / / 105 6 a
(31,7% de cacao) 31.7%) sample 1 week at temperature
ADRIA-2017 | 3264 Chgcolat en poudre Coocoa powder (cocoa S. Kentucky Ad1755 Environmental | Seeding lyophilized strain / / 53 6 a
(32% de cacao) 32%) sample 1 week at temperature
ADRIA-2017 | 3265 Ch?colat en poudre Coocoa powder (cocoa S. Ouakam Ad1647 Environmental Seeding lyophilized strain / / 9 6 a
(32% de cacao) 32%) sample 1 week at temperature
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Poudre cacaotée Cocoa powder (cocoa Chocolate Seeding lyophilized strain
ADRIA-2017 |~ 3266 (32% de cacao) 32%) S. Braenderup Ad1661 industry 1 week at temperature / / 6 6 a
ADRIA-2017 | 3267 Pm:dre cacaotée Coocoa powder (cocoa S. Mbandaka Ad1723 Environmental Seeding lyophilized strain / / 105 6 3
(32% de cacao) 32%) sample 1 week at temperature
i Poudre de cacao Cocoa powder (cocoa Environmental | Seeding lyophilized strain
ADRIA-2017 | 3268 (21,3% de cacao) 21.3%) S. Kentucky Ad1755 sample 1 week at temperature / / 53 6 a
i Poudre de cacao Cocoa powder (cocoa Environmental | Seeding lyophilized strain
ADRIA-2017 | 3269 (21,3% de cacao) 21.3%) S. Quakam Ad1647 sample 1 week at temperature / / 2 6 a
ADRIA-2017 | 2611 | Chocolat au lait Milk chocolate S. Infantis Ad1646 S:r‘;';‘l’:me”ta' Spiking HT 8min 56°C 10 0-202-1 | 1 6 | b
ADRIA-2017 | 2612 | Chocolat blanc White chocolate S. Infantis Ad1685 Gelatine Spiking HT 8min 56°C 1,7 1-2-1-2-2 1.6 6 b
ADRIA-2017 | 2613 | Chocolat noir Dark chocolate S. Montevideo Ad1686 | Gelatine Spiking HT 8min 56°C 0,8 1-1-0-0-0 04 6 b
ADRIA-2017 | 2635 | Chocolat noir Dark chocolate S.Bareily Ad 1687 | Crvionmental | Seeding 1 weekatroom || 44-40-20-15- 1 55 g 6 | b
sample temperature 30
ADRIA-2017 | 2636 |Chocolatblanc | White chocolate S.Bareily Ad 1687 | Crvionmental | Seeding T weekatroom | ) 44-40-20-15- | 55 g 6 | b
sample temperature 30
ADRIA-2017 | 2637 |Chocolataulait | Milk chocolate S.Stanley Adtess | rvironmental | Seeding 1 weekatroom |, ) A2AT1842- 1y, 6 | b
sample temperature 17
ADRIA-2017 | 2907 Chocolat au0 lait au Milk chocolgte with S. Typhimurium Ad1333 | Tiramisu Seeding 10 days at room / 18-25-16-25- 29 6 b
caramel (31% cacao) | caramel (31% cocoa) temperature 26
ADRIA-2017 | 2908 |Chocolataulaitau | Milk chocolate with =g gy icmorificans 728 | Gelatine Seeding 10 days atroom |, 810766 | 7.4 6 | b
caramel (31% cacao) | caramel (31% cocoa) temperature
s - o .
ADRIA-2017 | 2909 Chocolat au lait (41% | Milk chocolate (41% S. Agona Ad1483 Tiramisu Seeding 10 days at room / 5:10-10-15-17 | 11.4 6 b
cacao) €0coa) temperature
. Seeding lyophilized strain
0,
ADRIA-2017 | 2910 E;?rp(ssg‘; i:‘;:g')at Bg;';:)h“”ate (50% | 5 Bareilly Ad 1687 E:r‘{;r?:me”ta' 10 days at room / / 15 6 | b
° P temperature
; . Seeding lyophilized strain
0,
ADRIA-2017 | 2911 Pls.toleso de chocolat | Dark chocolate (50% S. Stanley Ad1688 Environmental 10 days at room / / 45 6 b
noir (50% cacao) cocoa) sample
temperature
. Seeding lyophilized strain
Pistoles de chocolat | Dark chocolate (50% o
ADRIA-2017 | 2912 noir (50% cacao) cocoa) S. Typhimurium Ad2034 | Cocoa beans 10 days at room / / 12.5 6 b
temperature
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; . Seeding lyophilized strain
[ 0,
ADRIA-2017 | 4261 | Chocolatnoir (50% | Dark chocolate (50% | g .o agoEe7 | EMVITONmeNtal 15 oo at room / / 63 6 | b
cacao) €ocoa) sample
temperature
o . . Seeding lyophilized strain
ADRIA-2017 | 4262 Chc:colat lait-caramel | Milk chocoI?te and S. Anatum AQOE007 Environmental 2 weeks at room / / 63 6 b
(31% cacao) caramel (31% cocoa) sample
temperature
; ; Seeding lyophilized strain
0, 0,
ADRIA-2017 | 4263 g::a";;'at au lait (47% ﬂ'cko‘;')w“'ate (7% 1S Virchow F276 Curry 2 weeks at room / I 26 6 | b
temperature
H 0, 0, i -25-27-31-
ADRIA-2017 | 4264 Chocolat noir (50% | Dark chocolate (50% S, Virchow F276 Curry Seeding 2 weeks at room / 27-25-27-31 26.4 6 b
cacao) cocoa) temperature 22
H 0, 0, i -25-27-31-
ADRIA-2017 | 4265 Chocolat noir (65% | Dark chocolate (65% S, Virchow F276 Curry Seeding 2 weeks at room / 27-25-27-31 26.4 6 b
cacao) cocoa) temperature 22
ADRIA-2017 | 2614 h'::ﬂf;{ede ¢aca0 | cocoa liquor S. Montevideo Ad1686 | Gelatine Spiking HT 8min 56°C 08 1-1:000 | 0.4 6 | c
ADRIA-2017 | 2615 |Lidueurdecacao | auojized cocoaliquor | S. Infantis Ad1eas | CTIrONMeNtal | qoiing T gmin 56°C 10 | 02021 | 1 6 | o
alkalisée sample
ADRIA-2017 | 2616 | Masse de cacao Cocoa mass S. Infantis Ad1685 Gelatine Spiking HT 8min 56°C 1,7 1-2-1-2-2 1.6 6 c
ADRIA-2017 | 2633 |Liqueurdecacao | ¢o0o jiquor S. Typhimurium Ad2034 | Cocoabeans | ©68ding 1 week at room po | B2 e 6 | ¢
naturelle temperature 14
Environmental Seeding lyophilized strain
ADRIA-2017 | 2639 | Feves de cacao Cocoa beans S. Bareilly Ad 1687 samole 1 week at room / / 2.3 6 o
P temperature
Environmental Seeding lyophilized strain
ADRIA-2017 | 2640 | Féves de cacao Cocoa beans S. Stanley Ad1688 samole 1 week at room / / 45 6 c
P temperature
ADRIA-2017 | 2913 | Beurre de cacao Cocoa butter S. Typhimurium Ad1333 | Tiramisu tseﬁgclar:gtl?edays atroom / 8-9-7-8-9 8.2 6 c
ADRIA-2017 | 2914 |Beurre decacao | Cocoa butter . Bovismorbificans 728 | Gelatine b 43255 | 38 6 | ¢
ADRIA-2017 | 2915 |Beurre decacao | Cocoa butter S. Agona Ad1483 Tiramisu e M | 5440 | 68 6 | ¢
Environmental Seeding 2 weeks at room
ADRIA-2017 | 4256 | Beurre de cacao Cocoa butter S. Anatum AQOEQQ07 sample temperature / 10-17-13-11-7 | 11.6 6 o
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) Environmental Seeding lyophilized strain
ADRIA-2017 | 4257 | Féves de cacao Cocoa beans S. Anatum AOOEO0Q7 sample 2 weeks at room / / 6.25 6 c
temperature
Seeding lyophilized strain
ADRIA-2017 | 4258 | Crumbs Crumbs S. Virchow F276 Curry 2 weeks at room / / 26 6 o
temperature
Environmental Seeding lyophilized strain
ADRIA-2017 | 4259 | Crumbs Crumbs S. Anatum AQOEQQ07 sample 2 weeks at room / / 6.25 6 c
temperature
ADRIA-2017 | 4260 | Liqueur de cacao Cocoa liquor S. Anatum AQ0E007 Environmental | Seeding 2 weeks at room / 1923-17-19- | 498 6 | ¢
sample temperature 21
Poudre de lait . ' Seeding lyophilized strain
ADRIA-2017 | 4487 écrémé Skim milk powder S. Infantis 401B Raw milk 2 weeks at room / / <31 7 a
temperature
Poudre de lait Seeding lyophilized strain
ADRIA-2017 | 4488 éorémeé Skim milk powder S. Infantis 401B Raw milk 2 weeks at room / / <31 7 a
temperature
Poudre de lait Seeding lyophilized strain
ADRIA-2017 | 4489 écrémé Skim milk powder S. Montevideo Ad912 Raw milk 2 weeks at room / / <13 7 a
temperature
Poudre de lait demi- Seeding lyophilized strain
ADRIA-2017 | 4490 écrémé Half-skim milk powder | S. Montevideo Ad912 Raw milk 2 weeks at room / / <1.3 7 a
temperature
Seeding lyophilized strain
ADRIA-2017 | 4491 | Lait en poudre Milk powder S. Mbandaka Ad2296 Raw milk 2 weeks at room / / 3 7 a
temperature
Seeding lyophilized strain
ADRIA-2017 | 5540 | Lait entier en poudre | Milk powder S. Cerro Ad2707 Milk powder 2 weeks at room / / 0.8 7 a
temperature
Lait en poudre Seeding lyophilized strain
ADRIA-2017 | 5541 Geréme Skim milk powder S. Cerro Ad2707 Milk powder 2 weeks at room / / 0.8 7 a
temperature
; Seeding lyophilized strain
ADRIA-2017 | 5542 'éz:téfn"é””d’e Skim milk powder S. Anatum Ad2706 Milk powder 2 weeks at room / / 0.4 7| a
temperature
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Lait en poudre o . Seeding lyophilized strain
ADRIA-2017 | 5543 écrémé Skim milk powder S. Anatum Ad2706 Milk powder 2 weeks at room / / 04 7 a
temperature
Lait en poudre N . Seeding lyophilized strain
ADRIA-2017 | 5544 orémeé Skim milk powder S. Livingstone Ad2705 | Milk powder 2 weeks at room / / <1.7 7 a
temperature
Lait en poudre o . Seeding lyophilized strain
ADRIA-2017 | 7194 éeréme Skim milk powder S. Tennessee Ad1171 Dairy product 2 weeks at room / / 0.3 7 a
temperature
Lait en poudre Seeding lyophilized strain
ADRIA-2017 | 7195 écrémé Skim milk powder S. Norwich Ad1172 Dairy product 2 weeks at room / / 0.8 7 a
temperature
Lait en poudre Seeding lyophilized strain
ADRIA-2017 | 7196 erémeé Skim milk powder S. Anatum Ad2718 Dairy product 2 weeks at room / / 1.1 7 a
temperature
Lait en poudre Seeding lyophilized strain
ADRIA-2017 | 7197 écrémé Skim milk powder S. Tennessee Ad1171 Dairy product 2 weeks at room / / 0.3 7 a
temperature
Lait en poudre demi- Seeding lyophilized strain
ADRIA-2017 | 7198 écrémé Half-skim milk powder | S. Norwich Ad1172 Dairy product 2 weeks at room / / 0.8 7 a
temperature
ADRIA-2017 | 7708 'éz'rgfn“épwd’e Skim milk powder S. Anatum 26 Dairy product | Spiking HT 8min 56°C 12 5-4-5-5-6 5 7 | a
ADRIA-2017 | 7709 ';3:;;’;””"” Milk powder S. Montevideo 604 Raw milk Spiking HT 8min 56°C 13 6-4-4-45 | 46 7 | a
ADRIA-2017 | 7710 'éz'rg;“é””d’e Skim milk powder S. Anatum Ad1167 Dairy product | Spiking HT 8min 56°C 17 75644 | 52 7 | a
ADRIA-2017 | 7711 'éz;gfn“é””d’e demi- | |\ If.skim milk powder | S. Anatum 26 Dairy product | Spiking HT 8min 56°C 12 54-5-5-6 5 7 | a
. . . Seeding lyophilized strain
ADRIA2017 | 4492 | 2T intantlle sans - Infantformulawithout . yihangaka Ad2296 | Raw ik 2 weeks at room / / 3 7 | b
p ques probiotics temperature
. . . Seeding lyophilized strain
ADRIA2017 | 4493 | LAitinfantile sans | Infant formula without | g\ ias Ad2296 | Raw milk 2 weeks at room / / 3 7| b
probiotiques probiotics t
emperature
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. . . Seeding lyophilized strain
ADRIA-2017 | 4494 |Laitinfantilesans | Infant formula without | g \5 o ad1721 Infant cereals | 2 weeks at room / / 08 7| b
probiotiques probiotics temperature
. . . Seeding lyophilized strain
ADRIA-2017 | 4495 | Laitinfantile sans | Infant formula without | g\ ag1721 Infant cereals | 2 weeks at room / / 08 7 b
probiotiques probiotics temperature
. . . Seeding lyophilized strain
ADRIA-2017 | 4496 | Laitinfantilesans - Infant formula without | ¢ \50 o 41721 Infant cereals | 2 weeks at room / / 08 7 b
probiotiques probiotics temperature
. . . Seeding lyophilized strain
ADRIA-2017 | 5545 | Laitinfantilesans | Infant formulawithout | o oo o707 Milk powder | 2 weeks at room / / 08 7 b
probiotiques probiotics temperature
. . . Seeding lyophilized strain
ADRIA-2017 | 554g | Laitinfantilesans - Infant formula without | ¢ o0 p 10707 Milk powder | 2 weeks at room / / 08 7 1 b
probiotiques probiotics temperature
. . . Seeding lyophilized strain
ADRIA-2017 | 5547 |Laitinfantilesans | Infant formulawithout | o o - A4o706 Milk powder | 2 weeks at room / / 0.4 7 1 b
probiotiques probiotics temperature
. . . Seeding lyophilized strain
ADRIA-2017 | 554g | Laitinfantilesans | Infant formulawithout | o |\ 0ooci000 AG2705 | Mik powder | 2 weeks at room / / A7 7 b
probiotiques probiotics temperature
. . . Seeding lyophilized strain
ADRIA-2017 | 5549 | Laitinfantilesans - Infant formula without | o \\.ocione 42705 | Milk powder | 2 weeks at room / / A7 7 1 b
probiotiques probiotics temperature
. . . Seeding lyophilized strain
Lait infantile sans Infant formula without .
ADRIA-2017 | 7199 probiotiques probiotics S. Anatum Ad2718 Dairy product fem?)zl::tﬁtr ;’oom / / 1.1 7 b
. . . Seeding lyophilized strain
ADRIA-2017 | 7200 Lait |_nfa_nt|Ie sans Infan_t ft_)rmula without S. Tennessee Ad1171 Dairy product 2 weeks at room / / 0.3 7 b
probiotiques probiotics temperature
Y . . Seeding lyophilized strain
ADRIA-2017 | 7201 |laitinfantilesans | Infantformulawithout | g \joion Ad1172 | Dairy product | 2 weeks at room / / 08 7 1 b
probiotiques probiotics temperature
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Lait infantile sans Infant formula without Seeding lyophilized strain
ADRIA-2017 | 7202 L s S. Norwich Ad1172 Dairy product 2 weeks at room / / 08 7 b
probiotiques probiotics i
emperature
i . . Seeding lyophilized strain
ADRIA201T | 7203 | Laitinfantie sans | Infant formula without | g » o Aga718 | Daiy procuct | 2 weeks at room J / 11 7 | b
probiotiques probiotics
temperature
ADRIA-2017 | 7712 |Laitinfantilesans | Infant formula without | & \10-ic ideq 604 Raw milk Spiking HT 8min 56°C 13 6-4-4-45 | 456 7 1 b
probiotiques probiotics
ADRIA-2017 | 7793 |Laitinfantile sans | Infant formula without | g v Aq1167 | Dairy product | Spiking HT 8min 56°C 17 | 75644 | 52 7| b
probiotiques probiotics
Lait infantile avec Infant formula with Seeding lyophilized strain
ADRIA-2017 | 4497 | probiotiques probiotics S. Virchow Ad1721 Infant cereals 2 weeks at room / / 0.8 7 o
(3,2.106 UFClg) (3.2x108 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain
ADRIA-2017 | 4498 | probiotiques probiotics S. Virchow Ad1721 Infant cereals 2 weeks at room / / 0.8 7 o
(6,4.105 UFClg) (6.4x105CFU/g) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain
ADRIA-2017 | 4499 | probiotiques probiotics S. Infantis 401B Raw milk 2 weeks at room / / <31 7 o
(5,2.108 UFClg) (5.2x10¢ CFUIg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain
ADRIA-2017 | 4500 | probiotiques probiotics S. Montevideo Ad912 Raw milk 2 weeks at room / / <13 7 o
(2,3.108UFClg) (2.3x108 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain
ADRIA-2017 | 4501 | probiotiques probiotics S. Mbandaka Ad2296 Raw milk 2 weeks at room / / 3 7 c
(2,0.10% UFClg) (2.0x105 CFU/g) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain
ADRIA-2017 | 5550 | probiotiques probiotics S. Cerro Ad2707 Milk powder 2 weeks at room / / 0.8 7 c
(2,0.107 UFClg) (2.0x107 CFU/g) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain
ADRIA-2017 | 5551 | probiotiques probiotics S. Cerro Ad2707 Milk powder 2 weeks at room / / 0.8 7 c
(2,4.105UFClg) (2.4x105 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain
ADRIA-2017 | 5552 | probiotiques probiotics S. Anatum Ad2706 Milk powder 2 weeks at room / / 04 7 c
(3,0.105UFClg) (3.0x105 CFU/g) temperature
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Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 5553 | probiotiques probiotics S. Anatum Ad2706 Milk powder 2 weeks at room / / 04 7 o
(1,4.10" UFClg) (1.4x107 CFU/g) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 5554 | probiotiques probiotics ( S. Livingstone Ad2705 | Milk powder 2 weeks at room / / <1.7 7 c
(1,0.107UFClg) 1.0x107 CFU/g) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 5555 | probiotiques probiotics S. Livingstone Ad2705 | Milk powder 2 weeks at room / / <1.7 7 c
(6,7.108 UFClg) (6.7x108 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 7204 | probiotiques probiotics S. Anatum Ad2718 Dairy product 2 weeks at room / / 1.1 7 o
(4,8.108 UFC/g) (4.8x108 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 7205 | probiotiques probiotics S. Tennessee Ad1171 Dairy product 2 weeks at room / / 0.3 7 o
(3,3.106 UFClg) (3.3x106 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 7206 | probiotiques probiotics S. Norwich Ad1172 Dairy product 2 weeks at room / / 0.8 7 o
(4,0.104 UFClg) (4.0x104 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 7207 | probiotiques probiotics S. Anatum Ad2718 Dairy product 2 weeks at room / / 1.1 7 o
(2,2.108 UFClg) (2.2x10¢ CFUIg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 7423 | probiotiques probiotics S. Anatum Ad2707 Milk powder 19 days at room / / 1.1 7 o
(4,8.108 UFClg) (4.8x108 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 7424 | probiotiques probiotics S. Anatum Ad2707 Milk powder 19 days at room / / 11 7 c
(3,3.108 UFClg) (3.3x108 CFU/qg) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 7425 | probiotiques probiotics S. Livingstone Ad2705 | Milk powder 19 days at room / / 7 7 c
(4,0.10% UFClg) (4.0x104 CFU/g) temperature
Lait infantile avec Infant formula with Seeding lyophilized strain

ADRIA-2017 | 7426 | probiotiques probiotics S. Livingstone Ad2705 | Milk powder 19 days at room / / 7 7 c
(2,2.108 UFClg) (2.2x108 CFU/qg) temperature
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Appendix 4 — Sensitivity study: raw data

ADRIA-2017 +

ADRIA-2018 ¢
MEAT PRODUCTS
ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment)
RVS MKTTn Confirmation .
SM ID2/ SM ID2/ B RVS MKTTn 1S06579 | 5
Date' Sample Product (French name) Product ASAP ASAP o = Test RVSand | 2 Agree | & §
analysis no XLD (renewal XLD (renewal Identification § RFV VT result SM Identification | MKTTn 48h é ment | S i
and and XLD | o |ASAP| XLD |SMID2|ASAP for Milk
extension) extension) powders)

2”3'62 2002 | Langue de porc Pork tongue -ME -LE -ME -ME / - 0.04 - / / / / / / / / - NA | 1] a
2”;'62 2002 | Cceur de boeuf Beef heart -HE -ME -HE -LE / - 0.03 - / / / / / / / / ; NA [ 1] a
2”3'62 2002 | Joues de porc Cheeks of pork -HE -LE -HE -LE / - 0.04 - / / / / / / / / - NA | 1] a
2”;'62 2002 | Rognons de porc Pork kidneys -LE -LE -HE -LE / - 0.03 - / / / / / / / / ; NA [ 1] a
2”3'62 2002 | Joue de porc Cheeks of pork -LE -LE -LE -ME / - 0.04 - / / / / / / / / - NA | 1] a
2”;'62 2002 | Langue de porc Pork tongue @ Y] Y] @ / - 0.05 - / / / / / / / / i NA | 1] a
IPL- -HD
2002 2002 | Langue de porc Pork tongue -ME -ME (En) -HD (Ha) / - 0.06 | - / / / / / / / / - NA (1] a
e | 2002 | Rognons de beeut Pork kidneys LE o LE | -HD(Ha) / : 007 | - | 1| 1| 1| ;o / / - NA 1] a
ZIE(L)Z 2002 | Rognons de boeuf Pork kidneys -ME -LE ('é?) -HD (Cf Ha) / - 006 | - / / / / / / / / - | NA [1]a
ZIE(L)Z 2002 | Foie de veau Veal liver -LD (Cf) | -MD (Ha) -HE -HE / = 0.09 - / / / / / / / / ; NA [ 1] a
soc> | 2002 | Foie de porc Pork liver ME ME | -HE HE / : 007 | - | 1| || ;o / / I NA 1] a
ZIE(L)Z 2002 | Steak de cheval Horse meat -ME -ME -HE -HE / - 0.04 - / / / / / / / / i NA | 1] a
soo> | 2002 | Viande de cheval Horse meat LE LE | -HE HE / : 004 | - | 1| || ;o / / I NA 1] a
ZIE(L)Z 2002 | Viande bovine Beef meat -ME -ME -HE -HE / - 0.04 - / / / / / / / / i NA | 1] a
Z'E(L)é 2002 | Cote de porc Pork meat -ME -ME -ME -ME / - 004 | - / / / / / / / / - | NA |1]a
2'8'62 2002 | Filet de porc Pork meat -ME -ME -HE -HE / - 0.04 - / / / / / / / / - NA | 1] a
PL- 12002 | Joue de porc Cheeks of pork sMD | AD(En) | +MB | +mp | Salmonela |, 207 + |+mp | 2| 4 | wmg | wmp | 4 | Saimonela / +| PA |1]a
2002 spp (En) Spp
200y | 2002 | Langue de porc Pork tongue #D | 4D | +MD | 4D Sa’”s"’gge”a ; 295| + | 4D | +LD | / | +MD | 4D | |/ Sa”;’gge”a ;L] pa 1] a
PL- 1 2002 | Reti de porc Pork meat +LB #B | +HB | +mp | Salmorela |, 239 | + |+B | 4B | / | +HB | +m | s | Saimonela / +| PA |1]a
2002 Spp Spp
IPL- 2002 | Langue de porc Pork tongue +LB +LC +LC +LB Salmonella + 281 | + | +LB | +LC / +LC +LB / Salmonella / + PA | 1| a
2002 Spp Spp
PL- 12002 | Foie de porc Pork liver +LB HC | +HC | +mp | Salmonella |, 221 + |+B | +Cc| / | +HC | +mB | s | Saimonela / +| PA |1]a
2002 spp spp
PL- 12002 | Langue de porc Pork tongue sMB | MC | +HC | +HC | Salmonella |, 303| + |+MB|+MC | / | +HC | +Hc | 4 | Saimonela / +| PA |1]a
2002 spp spp
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MEAT PRODUCTS

ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM1D2/ SM D2/ _ RVS MKTTn S0 6579 | z
Date | Sample Product (French name) Product ASAP ASAP P 2 Test RVSand | 3 | Agree 2 2
analysis| no XLD (renewal LD (renewal Identification é RFV VT result M dentification | arnd é ot | 8| ¥
and and XLD | by |ASAP| XLD |SMID2| ASAP b
extension) extension) powders)

200, | 2002 | Poitine de veau Veal breast HC | +C | +MB |  +MB Sa”;’gge”a + 228 | + |+C|+C| 1 | +MB | +MB | Sa”ggge”a / v | PA 1] a
2“(:)%2 2002 | Poitrine de porc Pork breast +MB +MB +MB +MB Sah:sgella + 257 | + | +MB | +MB / +MB | +MB / Salr:ggella / + PA | 1] a
200y | 2002 | Langue de porc Pork tongue MB | +MC | +HC |  +HC Sa”;’gge”a + 303 + |+MB|+MC | 1 | +HC | +HC | Sa”ggge”a / v | PA 1] a
2'582 2002 | Joue de porc Leeks of pork +MB +MB | +MB +LB Sa"ggge”a + 283 + |[+MB|+MB | / | +MB | 4B | Sa’?gge”a / + | PA [1]|a
IPL- 2002 | Rognons Kidneys +MB +MB +HB +HB Salmonella | 250 | + | +MB | +MB | 7 +HB | +HB | Salmonella | | pa |11 a
2002 o ok

2”382 2002 | Viande hachée Ground beef +MB +MB +MB +MB Sa”gsge”a + o1l + |+vB | +MB | / | +MB | +MB | 7/ Salr;vggella | + | pa 1] a
2”882 2002 | Viande hachée Ground beef +MB +MB +MB +MB Salrgggella + 293 | + | +MB | +MB / +MB +MB / Salrgggella / + PA | 1] a
2'582 2002 | Rognons de porc Pork kidneys +MB +MB | +MB +MB Sa”;’gge”a + 270 | + |[+MB | +MB | / | +MB | +MB | Sa”’ggge”a / + | PA [1]a
200, | 2002 | Rognons de porc Pork kidneys B | 4MB | +MB |  +MB Sa”;’gge”a ; 283| + |+MB|+MB | / | +MB | +MB | | Sa’”;gge”a I+ | PAa|1]a
2'582 2002 | Viande hachée de cheval | Ground horse meat +MB sMB | +MB +MB Sa”;’sge”a + 325| + |+MB | +MB | / | +MB | +MB | / Sa’ggge”a / +| PA |1]a
e | 2002 | Poule Hen ME | LE | HE | E / : 005 | - | /| || ] / T R YT R
2'5(';2 2002 | Poulet Chicken -ME LE LE LE / - 003 | - | / / / / / / / / - | NA 1] D
ZIE(L)Z 2002 | Foies de poulet Chicken liver -ME -LE -ME -LE / - 005 | - / / / / / / / / - NA |11 b
2'5(';2 2002 | Foies de poulet Chicken liver -ME LE HE -ME / - 003 | - | / / / / / / / / - | NA [1]0D
ZIE(L)Z 2002 | Foies de poulet Chicken liver -ME -LE -ME -LE / - 005 | - / / / / / / / / - NA |11 b
2IS(L)2 2002 | Foies de canard Duck liver -ME LE ME | -MD (En) / - 006 | - | / / / / / / / / - | NA [ 1] 0D
2”382 2002 | Blancs de poulet Chicken meat -HE -LE -HE -LD (En) / - 0.03 | - / / / / / / / / ) NA | 1] b
200, | 2002 | Pouiet Chicken ME LE | 4E LE / : 003 | - | /| 1| 1| I / / S oNa 1] b
2'882 2002 | Cuisse de pintade Guinea pool leg +HD +MB -ME +MB Salrgggella + 208 | + | +HD | +MB | / ME | sMB / Sa/rgggella | + | opa |11
2IE(L)2 2002 | Foies de volaille Poultry liver +MB #C | +MC | +HB Sa”;”gge”a + 286 | + |+MB | +LC | / | +MC | +HB | Sa”;’gge”a / + | PA [ 1] b
PL" 1 2002 | Foies de volaille Polutry liver +HB +LB +HB sp | Salmonella |, 276 | + |+B | +B | / | +HB | +uB | | S@lmonelia | N
2002 5o odk

200s | 2002 | Cuisse de volile Polutry leg 4B | B | 4B | B | ST 273 | + | 4B | w8 | 1 | we | e | | ST a1
200y | 2002 | Cuisse de canette Duck leg sMB | +MB | +MB |  +MB Sa”ggge”a + 303| + |+MB | +MB | / | +MB | +MB | / Sa":’gge”a / + | PA [1]D
2'2'62 2002 | Abats de poulet Chicken giblets +LB +LB +HB +HB Salrgggella + 266 | + | +LB | +B | / +HB | +HB / Salrgggella / + | PA |11 b
PL" 1 2002 | Poule Hen MB | +MB | +HB | +HB | Samomela |, 288 + |+MB | +MB | / | +HB | +nB | 4 | Saimonela ) + | PA |1]0D
2002 5o ok
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MEAT PRODUCTS

bioMérieux

ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM D2/ SM D2/ - RVS MKTTn ISO6579 | 5
Date_ Sample Product (French name) Product ASAP ASAP - > Test (RvSand | 3 | Agree 8 §
analysis) - ne XLD (renewal | XLD | (renewal \dentification & REVEL VT fesut SM \dentification | MKTTn48h | & | ment | S|
and and XLD | |)o |ASAP| XLD |SMID2 | ASAP pillfy
extension) extension) powders)
200y | 2002 | Magret de canard Duck meat B | +MB | +MA |  +MB Sa”;’gge”a ; 237| + |+MB | +MB | / | +MA | +MB | Sa”ggge”a I+ | Pa 1]
PL= 1 2002 | Cailles & cuire Quails MB | +MB | +MB | +mp | Samonela |, 284 + |+MB | +MB | / | +mB | +mB | 4 | Saimonela ) + | PA |10
2002 spp ok
200y | 2002 | Escalope de dinde Turkey meat B | +MB | +HB |  +MB Sa”;’gge”a ; 280 | + |+MB | +MB | / | +HB | +MB | Sa”ggge”a I+ | Pa 1]
ADRIA- 2587 Aiguillette de balnc de Chicken meat i ) ) ) / ) 268 008 | - . . . . . . / / - NA |11 b
2018 poulet
ADRIA- .
2018 2588 | Escalope de dinde Turkey meat - - - - / - 266 007 | - - - - - - - / / - NA |1 ] D
2”382 2002 | Poitrine de porc Pork meat -ME -ME -HE -ME / s 003 | - / / / / / / / / - NA [ 1] ¢
2”882 2002 | Saucisse Sausage -LE -LE -LE -LE / - 003 | - / / / / / / / / - NA | 1] ¢
2”3'62 2002 | Lardons Sliced bacon -ME -LE %} -LE / - 0.05| - / / / / / / / / - NA (1| ¢C
2”882 2002 | Lardons Sliced bacon -LE ) ) a / - 003 | - / / / / / / / / . NA | 1] ¢
2”382 2002 | Saucisse de veau Veal sausage -ME -LE -ME -LE / - 003 | - / / / / / / / / - NA [ 1] ¢
2'282 2002 | Poitrine Breast -LE -LE -ME -ME / - 0.04 | - / / / / / / / / B NA | 1] ¢
2IE(L)2 2002 | Poitrine Breast ME -ME HE HE / . 045 - | 1 | 1 | / / / / / - | NA [ 1] ¢
ZIE(L)Z 2002 | Lardons fumés Smoked sliced bacon -LE -LE -HE -HE / - 003 | - / / / / / / / / B NA | 1] ¢
2'582 2002 | Poitrine de porc Pork breast -ME -ME -HE -HE / - 0.04 | - / / / / / / / / - NA (1] ¢C
PL- 1 2002 | Poitrine Breast +LB +MB | +HB wp | Salmonella | 058 | + | +B |+MB | / | +HB | +HD | 4 | Salmonela / +| PA [1] ¢
2002 sop ok
ZIE(L)Z 2002 | Crépinette de porc Pork crépinette +MB +MD +MB +MB Salrgggella + 280 | + |[+MB|+MD | / | +MB | +MB | / Salrgggella / + | PA | 1] ¢
2”382 2002 | Saucisse de Toulouse Sausage +MB +MB +MB +MB Salrgsge//a o 302 | + | +MB | +MB | / MB | +MB | Sal@ggeﬂa | o opa 1] c
PL- 1 2002 | Chipolatas Chipolatas +HB sHB | +HB | +mp | Salmonela |, 201 | + | +HB | +HB | / | +HB | +mB | s | Salmonela / + | PA 1] ¢
2002 Spp sop
ADRIA- Salmonella Salmonella
2018 2297 | Jambon blanc Ham +p +p +p +p spp i 7664 | 222 | + +p +p +p +p +p +p Sop / i PA | 1] ¢
AEOIjIéA | 2298 |Mortadelle Mortadella st st st st / - 246 007 | - st st st st st st / / - NA |1 ] ¢c
A?OFilé\ "| 2299 |Paté de campagne Paté +p +p +p +p Salrgggella + | 7032 |204| + | 4p | +p | 4 | +p | +p | 4p Salrgggella | . | pa 1] e
ADRI | 2300 | Paté de foie Liver pté +p w4 o | S [T i [20r| v [ | e | | e | e | e | S T e (1]
ADRIA- | 2301 | Saucisson  I'al Garlic sausage +p +p +p wp | Samonele | geag 1220 | 4 | wp | 4p | 4p | 4p | #p | #p | Scmonela / +| PA |1]c
AEOR1|$ | 2308 | Saucisson & lail Garlic sausage st st st st / - 267 0.07 | - st st st st st st / / } NA | 1] ¢
AR | 2304 | Mortadele Mortadella st st st st / S| 45 loor| - | st | st | st | st | st | st / / S oNa 1] e
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bioMérieux

DAIRY PRODUCTS
ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment)
RVS MKTTn Confirmation
SM D2/ SM D2/ » RVS MKTTn ISO 6579 | _ S
Date | Sample Product (French name) Product ASAP ASAP TR B Test (RvSand | 2z | Agree | & g
analysis no XLD (renewal XLD (renewal Identification é RFV VT result SM \dentification | MKTTr 4sh § ment | 8 =
and and XLD D2 ASAP | XLD |SMID2| ASAP for Milk
extension) extension) powders)
2“(:)%2 2002 | St Nectaire Raw milk cheese -LE -LE -ME -ME / - 0.08 | - / / / / / / / / - NA | 2 | a
2”;'62 2002 | Fourme d'Ambert Raw milk cheese ) ) ) ) / - 003 | - / / / / / / / / . NA | 2 | 3
2“(:)%2 2002 | Carré du vinage Raw milk cheese ) %} ] d / - 003 | - / / / / / / / / _ NA | 2 | 3
2”882 2002 | Carré du vinage Raw milk cheese -ME -ME -ME -ME / - 004 | - / / / / / / / / - NA | 2 | 3
2”382 2002 | Morbier au lait cru Raw milk cheese -ME -ME -ME -ME / - 0.05| - / / / / / / / / - NA 2| a
2”882 2002 | Reblochon Raw milk cheese -ME -ME -ME -ME / - 004 | - / / / / / / / / B NA | 2 | &
2”382 2002 | Epoisses Raw milk cheese -LE -LE -HE -HE / - 0.05| - / / / / / / / / - NA 2 | a
2”882 2002 | Munster fermier Raw milk cheese -LE -LE -ME -ME / - 003 | - / / / / / / / / B NA | 2 | &
2”382 2002 | Reblochon Raw milk cheese -ME -ME -HE -HE / - 004 | - / / / / / / / / - NA | 2 | a
2'282 2002 | Maroilles Raw milk cheese -ME -ME -ME -ME / - 0.04 | - / / / / / / / / B NA | 2 | &
2'282 2002 | Brie de Meaux Raw milk cheese -ME -ME -HE -HE / - 004 | - / / / / / / / / - NA | 2 | a
ZIE(L)Z 2002 | Fromage fermier de chévre | Goat cheese -LE ) -HE -LE / - 0.04 | - / / / / / / / / B NA | 2 | &
2'282 2002 | Reblochon Raw milk cheese -ME -ME -HE -HE / - 003 | - / / / / / / / / - NA | 2 | a
PL= 1 2002 | Reblochon Raw milk cheese MD O ME | HE | HE / : 005 | - | /| 4| 1| I / / ~ | NA | 2] a
2002 (Pm)
2'582 2002 | Fromage au lait cru Pasteurized milk cheese -ME -ME ] d / - 0.04 | - / / / / / / / / - NA 2 | a
2'256 B19 | Morbier Raw milk cheese +MB +MB | +HB +HB Sa”ggge”a + 1 10116 | 296 | + |+MB | +MB | / | +HB | +HB | / Sa”'s"'gge”a / +| PA | 2|a
2'556 B20 | Neufchitel Raw milk cheese +HA sMB | +HA +HA Sa”;’gge”a s | 10150 [ 297 | + | +HA | +MB | /| +HA | +HA | Sa’fggge”a | el opa |22
2'886 B21 | Roquefort Raw milk cheese +MB +MB | +HB +HB Sa”;’gge”a + 1 10131 [ 296 | + |+MB | +MB | / | +HB | +HB | / Sa"zg")’e”a / +| PA | 2|a
2'8'66 B22 | Munster fermier Raw milk cheese +HB +HB +HB +HB Salrgggella + 10153 | 297 | + +HB | +HB / +HB +HB / Salr:‘())gella / + PA 2 | 3
2IS(|56 C15 | Crottin de chavignol Raw milk cheese +HB +HB +HB +HB Sa/’;’ggeﬂa + | 10782 |315| + | +HB | +HB | / | +HB | +HB | Sal’gggeﬂa / + | PA | 2| a
200 | C16 | Valencay Raw milk cheese #HB | +HB | +HC |  +HB Sa”ggge”a + | 10525 |308| + |+HB | +HB | / | +HC | +HB | / Sa”:gge”a ||+ Pal2]a
2IS(|56 C17 | Selles sur cher Raw milk cheese +HB +HB +HC +HC Sa/’;’ggeﬂa + | 10781 |315| + | +HB | +HB | / | +HC | +HC | Sahzggella / + | PA | 2| a
2'8'66 C18 | Crottin au lait cru Raw milk cheese +HB +HB +HC +HB Sa”ggge”a + | 9419 | 2751 + | +HB | +HB | sHC | +HB | Salr:sgella | |l Pa |2l a
PL- 12002 | Fromage au lait cru Raw milk cheese ME ME | +MD | +mp | Salmonela |, 040 | + | -ME | ME| / | +MD | +mp | s | Saimonela / +| PA |2 ]a
2002 spp Spp
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DAIRY PRODUCTS

bioMérieux

ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM D2/ SM D2/ - RVS MKTTn IS0 6579 | g
Date | Sample | 5 . (French name) Product ASAP ASAP R Test Rvsand | 3 | Agree | 8 g
analysis| no XLD (renewal | XLD (renewal Identification é RFV \2) result M dentification | 1 and. é ot | & |7
and and XLD D2 ASAP | XLD |SMID2| ASAP for Milk
extension) extension) powders)
2'8'62 2002 | Fromage au lait cru Raw milk cheese -ME +MD -ME +MD Salrgggella + 259 | + | -ME | +MD | / -ME | +MD / Salrgggella / + | PA | 2|3
ADRIA- 4636 | Rocamadour au lait cru Raw milk cheese +md - +md/+d - P(oteg§ = 114 003 | - +md - - | +md/+d - - / / - NA 2 | a
2017 mirabilis
A2DOR1I%A " | 4637 | Camembert au lait cru Raw milk cheese - - - - / - 106 | 003 | - - - - - - - / / - | NA | 2] a
AZDOR;l? | 5360 |Bethmale au lait cru Raw milk cheese - - - - / - 17 1003 | - - - - - - - / / . NA | 2| 3
AEO}?I}A | 5361 |Camembert au lait cru Raw milk cheese - - - - / - 120 | 0.03 | - - - - - - - / / . NA | 2 | a
AZDOR;I? "| 7088 |Camembert au lait cru Raw milk cheese +p +p +p +p Salrgggella + | 10504 [3.09| + | +p | +p | +p +p +p +p Salzggeﬂa / +| PA | 21|32
AEO}?I}A | 7089 |Roquefort au lait cru Raw milk cheese +M +p +m +m/+ Salrggg o] s 10529 | 310 | + | +M | +M | +p +m wm | +me Salrgggella | + | opa |2l a
2”382 2002 | Fromage pate molle Pasteurized milk cheese d ] ] d / - 003 | - / / / / / / / / . NA | 2 | b
2”882 2002 | Livarot Pasteurized milk cheese -HE -HE -HE -HE / - 0.05| - / / / / / / / / B NA | 2 | b
2”382 2002 | Emmental Pasteurized milk cheese a %} %} a / - 0.04 | - / / / / / / / / - NA 2 1 b
2'282 2002 | Edam Pasteurized milk cheese -LE -LE -ME -ME / - 003 | - / / / / / / / / - NA | 2| D
2'582 2002 | Pont'Evéque Pasteurized milk cheese -ME -ME -HE -HE / - 003 | - / / / / / / / / - NA 2 1 b
ZIE(L)Z 2002 | Tomme de Savoie Pasteurized milk cheese d 4} -ME -ME / - 0.03 | - / / / / / / / / - NA 2 1 b
2'582 2002 | Cantal Pasteurized milk cheese -ME -ME -ME -ME / - 0.04 | - / / / / / / / / - NA 2 1 b
ZIE(L)Z 2002 | Comté Pasteurized milk cheese a ) ) a / - 0.04 | - / / / / / / / / B NA | 2 | b
ZH(D)(L)G B14 | Fromage a pate molle Pasteurized milk cheese +HB +HB +HB +HB Salrgggella + | 10213 | 298| + | +HB | +HB | / | +HB | +HB | / Salns’):gella / + | PA | 20D
2”(:))(%6 B15 | Fromage de chévre Pasteurized milk cheese +MA +MA +HA +HA Salrgsge//a + 10193 | 298 | + +MA | +MA / +HA +HA / Sallzgge//a / + PA 2 | b
2'8'66 B16 | Brillat savarin Pasteurized milk cheese +HA +HA +HA +HA Salrgggella + | 10192 | 298| + | +HA | +HA | / +HA | +HA / Salr:‘())gella / + | PA | 21 b
2|8(|56 B17 | Biiche au chévre Pasteurized milk cheese +HA +HA +HA +MA Salrgggella + | 10209 | 298| + | +HA | +HA | / +HA | +MA / Sa/’ggge”a / + | PA | 21 b
2005 | B18 | Rollot e Picardie Pasteurized milk cheese SHA | +HA | +HA | +HA Sa”ggge”a + | 10243 |299| + [+HA | +HA | /| +HA | +HA | Sa”:gge”a / +lpal2lb
2IS(|56 C11 | Biiche chévre Pasteurized milk cheese +HA +HA +HA +HA Sa/’;’gge”a + | 10322 302 + |+HA | +HA | / | +HA | +HA | Sal’gggeﬂa / + | PA | 20D
2'8'66 C12 | Fromage brebis Pasteurized milk cheese +HA +MA +HA +HA Salrgggella + 10341 | 3.02 | + | +HA | +MA / +HA | +HA / Salr:‘())gella / + PA 2 1 b
2”(:;'66 C13 |Fromage a pate molle Pasteurized milk cheese +HB +HB +HA +HA Salrgggella + | 10112 | 295| + | +HB | +HB | +HA | +HA | Sall;?ggella | clpa |l 2lb
2'2'66 C14 | Fromage a pate molle Pasteurized milk cheese +MB +MB +HA +HA Salrgggella + | 9966 12911 + |+MB | +MB | fHA | +HA | Sa/f:‘())ge//a | |l pal2lb
PL° | B13 | Glace loe cream A | eMA | +HA | WA | SAMOmela oyl o357 | 303 | + | +MA [ +MA | 1 | +HA | +HA | 4 | Salmonella + | PA |20
2006 spp oD
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DAIRY PRODUCTS

bioMérieux

ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM D2/ SM D2/ B RVS MKTTn IS0 6579 | . g

Date Sample Product (French name) Product ASAP ASAP I 3 Test RVSand | 3 | Agree 2 g

analysis| no XLD (renewal LD (renewal Identification é RFV VT result M dentification | 1reone. é ot |8 |7

and and XLD | 0, |ASAP| XLD |SMID2|ASAP o ik
extension) extension) powders)

AE(EI? | 2306 | Glace vanille Vanilla ice cream st st st st / - 240 0.06 | - st st st st st st / / ) NA | 2 | b

AZDOR?Q | 2307 |Glace au chocolat Chocolate ice cream st st st st / - 249 | 007 | - st st st st st st / / - NA | 2| D
2'886 A20 | Poudre de lait Milk powder -ME -LE -HE -ME / - 116 [003| - |-ME | -LE | / -HE | -ME / / / - | NA |2 ]c¢c
z'zéé A21 | Poudre de lait Milk powder LE -LE -ME -ME / - | 172 |004| - | LE| -LE| [/ | -ME | ME | / / - NA |2 |
2”8(|36 C22 |Poudre de lait Milk powder -LE @ -ME d / - 141 004 | - -LE a / -ME a / / / ) NA | 2 | ¢
z'zéé C23 | Poudre de lait Milk powder -ME -ME -ME 4 / - | 112 |o003| - |ME|-ME| / | -ME | @ / / / - NA 2| ¢
2'886 C24 | Poudre de lait Milk powder -ME -LE -ME @ / - | 118 003 - | ME| -LE| / | -ME | @ / / / - NA |2 | ¢
2%& 2002 | Laitcru Raw milk 4 @ -LE LE / - 007 | - / / / / / / / / - NA |2 |
2”8(; 2002 | Laitcru Raw milk -LE -LE -HE -HE / £ 007 | - / / / / / / / / TR
z'zéé 2002 |Laitcru Raw milk -ME -ME -HE -HE / - 0.05 | - / / / / / / / / - NA |2 |
2”8(; 2002 |Laitcru Raw milk -ME -ME -HE -HE / - 010 | - / / / / / / / / Sl oNa |2 ]
2IE(L)§ 2002 | Laitcru Raw milk -ME -ME -HE -HE / - 0.06 | - / / / / / / / / - NA |2 | ¢
2'555 2002 | Laitcru Raw milk LE -LE -ME -ME / - 005 | - / / / / / / / / TR
2'582 2002 | Lait en poudre Milk powder ) ] ] ) / - 003 | - / / / / / / / / - NA | 2 |¢c
ZIE(L)Z 2002 | Lait en poudre entier Milk powder a ) ) a / - 0.04 | - / / / / / / / / . NA 2 | ¢
sogs | €19 | Poudre de fai Milk powder SHA | +HA | +HA | +HA Sa”;’gge”a + | 10036 |293| + |+HA | +HA | /| +HA | +HA | Sa’f's"gge”a / clopa |2 e
2”;'66 C20 | Poudre de lait Milk powder +MA | +MA | +HA | +HA Sa”;’;ge”a + 10033 |293 | + |+MA | +MA | / | +HA | +HA | J Sa’@gge”a / +| PA |2 ]|¢
o5 | €21 | Poudre delai Milk powder WA | HMA | +HA | +HA Sa”ggge”a | 10004 |292| + |+MA | +MA | /| +HA | +HA | Sa”:gge”a N TN
25 | F1|Poude de it Milk powder B | +MB | MA | +MA Sa”;’gge”a # | 11248 | 295| + |+MB | +MB | / | +MA | +MA | Sa"zg")’e”a T T TR I
ops | F2 | Poudre delai Milk powder A | HMA | HMA | +MA Sa”ggge”a b | 1147|292 + [ +MA | MA | 7 | 4MA | wwA | Sa”:gge”a N TN
o5 | F3 |Poudre de it Milk powder B | +MB | +HB |  +MB Sa”;’gge”a + | 11208 |296| + |+MB | +MB | / | +HB | +MB | / Sa"zg")’e”a T T TR I
200 | 2002 |Poudre de it Milk powder MB | +B | +MB | +HB Sa”:’gge”a ; 300 + |+MB| +LB | / | +MB | +HB | J Sa”;’gge”a I+ pa 2]
PL- 1 2002 | Laitcru Raw milk MB | +MB | +MB | Mg | Salmorela |, 279 | + [+MB | +MB | / | +MB | +mB | ¢ | Samonela | + | PA 2] ¢
2002 spp o
2002 | 2002 | Poudre de it Milk powder #HB | +MB | +MB | +MB Sa”ggge”a ; 301| + |+HB | +MB | / | +MB | +MB | Sa”;’gge”a T O T N
PL 1 2002 | Lait o Raw milk WA | +MA | +MA | +ma | Salmonela |, 238 | + |[+MA | +MA | / | +MA | +mA | ¢ | Salmonela |, + | PA 2] ¢
2002 spp o
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DAIRY PRODUCTS

bioMérieux

Reference method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment)
RVS MKTTn Confirmation ~
SM D2/ SM D2/ _ RVS MKTTn 506579 B =
Date | Sample Product (French name) Product ASAP ASAP TR - Test RvSand | 7 | Agree | & &
analysis | no XLD (renewal XLD (renewal \dentification é RFV vi result SM Identification | MKTTn 48h é ment | S i
e e XLD | D |ASAP| XLD |SMID2| ASAP KTT !
extension) extension) powders)
ADRIA- . .

2017 4638 | Lait cru de vache Raw milk - - - - / - 130 004 | - - - - - - - / / - NA 2 | ¢
AORUY | 4639 | Lait cru de vache Raw milk M M M + Sa”’ggge”a w0 10427 (333 + | 4M | M | M | M | M| p Sa’@gge”a / + | PA |2
AzDoFil;\- 4640 | Lait cru de vache Raw milk +M +p M + Sa”ggge”a + | 658 [200] + | oM | oM | 4p | oM | #m | +p Sa”;’gge”a / | PA 2]
AORI | 4641 | Lait cru de vache Raw milk M +p M M Sa”’ggge”a + | 1009 [ 322 + | M | M | +p | oM | m | +M Sa’@gge”a / + | PA |2
ADRIA- | 4642 | Lait cru de vache Raw milk M M wmo | emdie | SAMOmela Ty 0067 | 321 | ¢ | oM | M | oM | #m | - |+ | Selmonela / + | PA |2

2017 spp spp
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SEAFOOD AND VEGETABLES

bioMérieux

ence method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation _
antl.?ﬁis Sa::)ple Product (French name) Product S/QASIADF?/ S’QASIADF?/ dentiication | 3 | RFV | vr | Tt » o _ |(sRc\)/Segn7d9 2 | Agree g g
XLD (re:rc]a(\j/val XLD (re:ri\j/val x result XLD %\g AsAP | XD |smiD2 | Asap Identification M}f(oTrTl\;l]”clt(Sh ¢ | ment | &
extension) extension) powders)
2'886 F5 |Filet de perche Fish fillet ME LE HE ME / - | 122 |o003| - |-ME|LE| / | HE | ME | / / - | NA a
2“(:)%2 2002 | Saumon fumé Smoked salmon -LE ) ) a / - 004 | - / / / / / / / / . NA | 3| 3
2'8'62 2002 | Filet de sole Fish fillet @ @ -LE -LE / - 005 | - / / / / / / / / . NA | 3| a
socy | 2002 | Saumon Salmon 0 0 LE LE / : 005 | - | 1| 4 | 1| ;o / / | Na |3 ]a
2”882 2002 | Filet de poisson Fish fillet Y @ -ME -ME / - 004 | - / / / / / / / / - NA | 3] 3
zlzléé 2002 | Filet de cabillaud Cod fillet -LE -HE -ME -HE / - 0.04 - / / / / / / / / - NA 3| a
2”882 2002 | Filet de haddock Haddock fillet d 1) ) [ / - 003 | - / / / / / / / / ) NA | 3| a
zlzléé 2002 | Filet de perche Fish fillet -MD (Ec) -ME -HE -HE / - 0.03 - / / / / / / / / - NA 3| a
2”882 2002 | Filet de cabillaud Cod fillet @ @ -LE -LE / - 004 | - / / / / / / / / . NA | 3| a
2”382 2002 | Filet de congre Fish fillet d 7} -HE -ME / - 003 | - / / / / / / / / 3 NA | 3| 3
2”(3)86 A1 | Filet de merlan Herring fillet +MA +MA +MA +MA Salrgsgella + | 10542 | 301 | + | +MA | +MA | / +MA | +MA / Sa/’;’sge”a / +| PA | 312
soos | A3 | Pavé de saumon Salmon B | +MB | +MB | +HA Sa”;’;ge”a # | 11009 | 345 [ + |+MB | +MB | / | +MB | +HA | Sa”;’gge”a ||+ Pa|3]a
ZIE(L)6 A4 | Filet de maqueraux fumé | Smoked mackerel +HA +HA +HA +HA Salrgggella + | 11010 | 315 | + | +HA | +HA / +HA | +HA / Sa/’;’sge”a / +| PA | 312
ZIE(%G A5 | Mélange fruits de mer Seafood cocktail +MB +MB +HB +HB Salrggge//a + | 11200 | 320 | + |+MB | +MB | / +HB | +HB / Salrgggella / +| PA | 3| a
2'25('3 A6 |Filet de lieu noir Fish fillet +MB +MB +HA +HA Sa”;’gge”a # ] 11152 | 319 | + | +MB | +MB | / | +HA | +HA | Salrgggella / + | pPa | 3|a
205 | AT |Crevettes Shrimps B | HMA | +HB | +HA Sa”;’gge”a + | 10730 | 307 | + |+MB | +MA | / | +HB | +HA | J Sa”;’;ge”a I |+ | Pa|3]a
2”(:))(%6 F4 | Queues d'écrevisses Crayfish +HA +MA +HA +HA Salrgsge//a + | 11557 | 303 | + | +HA | +MA | +HA | +HA / Sal@ggeﬂa / +| PA | 312
200 | F6 | Filet de grenadier Fish filet O R I e R N R R R e A N A
2IS(|56 G1 | Bulots cuits Cooked whelks +MA +LA +HA +HA Sa/’;’ggeﬂa | 9246 | 271 | + | +MA| LA | / | +HA | +HA | Sal@;ge”a / +| PA | 3]a
AEOR1I¢ "| 4643 | Noix de Saint-Jacques Scallops st st st st / - 102 003 | - st st st st st st / / - NA | 3 | a
AEOF%\ | 4644 | Poulpe Octopus +M +M +M M Sa/’;’ggeﬂa #6522 | 208 | + | +M | M | M [ +M | +M | +M Sa”ggge”a / + | PA | 3]a
AEOR1I¢ | 4645 |Encornet Squid +M +p +M +M Salrgonella b 6665 | 243 | + | +M | M | +p | +M M | ey | Saimonella | e pa |3 a
pp Spp
2”(:;'66 A22 | Chou rouge cru Raw red cubage -ME -LE -ME -ME / - 147 004 | - | -ME | -LE / -ME -ME / / / - NA | 3| Db
zlgéé F11 | Poireaux Leeks -ME -ME -HE -HE / - 128 0.03 - -ME | -ME / -HE -HE / / / - NA 3| b
2'8'6;5 F12 | Laitue Lettuce -LE -ME -HE -HE / - 524 0.13 - -LE | -ME / -HE -HE / / / - NA 3 |b
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SEAFOOD AND VEGETABLES

bioMérieux

ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation _
antl.?ﬁis Sa::)ple Product (French name) Product S/QASIADF?/ S’QASIADF?/ dentiication | 3 | RFV | vr | Tt » o _ |(sRc\)/Segn7d9 2 | Agree g g
XLD (re:rc]a(\j/val XLD (re:ri\j/val x result XLD %\g AsAP | XD |smiD2 | Asap Identification M}f(oTrTl\;l]”clt(Sh ¢ | ment | &
extension) extension) powders)
2'8('36 F13 | Laitue Lettuce -LE -LE -HE -HE / - 362 | 009| - | -LE | -LE / HE | -HE / / / | NA b
2“(:;('36 F15 | Mélange catalan Vegetable mix -ME -LE -HE -HE / - 139 1003 | - | -ME | -LE / -HE | -HE / / / - | NA | 3 |Db
2'886 F16 | Mélange catalan Vegetable mix -ME -ME -HE -HE / - 141 003 | - | -ME|-ME | / -HE | -HE / / / - | NA |3 |0Db
2“386 F17 | Mélange catalan Vegetable mix -ME -ME -HE -HE / - 140 003 | - | -ME | -ME / -HE -HE / / / - NA | 3 |D
2”886 F18 | Mélange catalan Vegetable mix -LE -LE -HE -HE / - 130 [003| - | -LE | LE | / | -HE | -HE / / / - | NA |3 |Db
2'5('52 2002 | Paprika Paprika 4 @ @ 4 / - 003 | - / / / / / / / / - | NA [ 3] 0D
2”882 2002 | Mélange d'épices Spices mix -ME -ME -ME -ME / - 003 | - / / / / / / / / -1 NA |3 1D
2”382 2002 | Mélange d'épices Spices mix d 7} ] [} / - 0.03 - / / / / / / / / ) NA 3| b
2'885 2002 | Curry Curry -LE -LE -ME -ME / - 003 | - / / / / / / / / - | NA |3 |D
2'582 2002 | Paprika Paprika 4] 4] 4] 4] / - 003 | - / / / / / / / / - | NA |3 ]b
oo | 2002 | Romarin Rosemary o o o o / : 003 | - | 1| 1| 1| ;oo / / 1 na |30
2'5(';2 2002 | Salade mélangée Produces LE -LE -HE -HE / - 0.06 | - / / / / / / / / - | NA [ 3]D
ZIE(L)Z 2002 | Salade frisée Produces a ) ) a / - 0.04 - / / / / / / / / - NA | 3| b
2'5(';2 2002 | Salade de méache Produces LE -LE -HE -HE / - 0.04 | - / / / / / / / / - | NA [ 3]D
ZIE(L)Z 2002 | Tomates en rondelles Sliced tomatoes a ) ) a / - 0.04 - / / / / / / / / - NA | 3| b
sogs | A1 | Endives crues Endives B | +MB | +HB | +MB Sa”;’gge”a + | 10856 | 310 | + |+MB|+MB | / | +HB | +MB | Sa”;’;ge”a I |+ pa|3 b
soos | Fi4 | Laitue Lettuce B | +MB | +HB | +HB Sa”;’;ge”a + | 10670 | 280 | + |+MB | +MB | / | +HB | +HB | I Sa”;’gge”a ;| + | Pa|3 0D
2005 | F19 | Chourouge Red cabbage R I I I e A R R R R N S R A e B R R AL
zlz(%e F20 | Chou rouge Red cabbage +MA +MB | +HA | +MA Sa”;’gge”a + 110221 | 268 | + |[+MA | +MB | / | +HA | +MA | Sa’@;’ge”a / + | PA |3 |0D
205 | F21 | Chourouge Red cabbage A | HA | +HA | +HA Sa”ggge”a + | 10528 | 276 | + |+MA| HLA | /| +HA | +HA | Sa”;’gge”a I |+ pa |30
2IS(|56 F22 | Chou rouge Red cabbage +MA +LA +HA +MA Sa/’;’ggeﬂa + | 10641 | 279 | + | +MA | LA | / | +HA | +MA | Sal@;ge”a / + | PA | 3]0
QIS(L)G G3 | Chou rouge cru Red cabbage +MB | +MB | +HA | +HA Sa”ggge”a + | 10096 | 322 | + |+MB | +MB | / | +HA | +HA | Sa”;’gge”a / +| PA | 3]0b
2'886 G4 | Tomate crue Raw tomato sMA | +MA | +HA | +HA Sa”ggge”a + | 11023 | 323 | + |+MA [ +MA | / | +HA | +HA | Sa’@;ge”a / +| PA |3 |0D
2'2'66 G5 | Mélange provengal Vegetable mix +MB +MB +HB +HB Salrgggella + 10888 | 3.19 + | +MB | +MB / +HB +HB / Salr:;gella / + PA 3| p
2o | G6 | Mélange provenga Vegetable mix *MB | +MB | +MB |  +HB Sa”ggge”a + | 10685 | 313 | + |+MB | +MB | / | +MB | +HB | | Sa’?:ge”a / +| PA |3 |0
ADRIA 55/97 July 17, 2026

Summary report (Version 0)

VIDAS Salmonella - Dual selective enrichment




SEAFOOD AND VEGETABLES

bioMérieux

ence method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation _
SM D2/ SM ID2/ . RVS MKTTn ISO 6579 | S
Date_ Sample Product (French name) Product ASAP ASAP - > Test (RvSand | 2 | Agree 8 §
analysis| no XLD | (renewal | XLD | (renewal Identification 8| RV | VT | it SM \dentification | MKTTndgh | & | ment | S |7
and and XD | oo ASAP | XLD |SMID2 | ASAP for Milk
extension) extension) powders)
ADRIA- Champignons blancs Salmonella Salmonella
2017 4700 orus Mushrooms +p +p +p +p sop + 9944 | 283 | + +p +p +p +p +p +p Spp / + PA b
AZDOR?%A " | 4701 | Salade iceberg Iceberg lettuce +p +p +p +p Salrgggella + | 9475 | 270 | + | +p | +p | +p +p +p +p Sa”ggge/’a / + | PA | 31]b
ADRIA- 4702 Tendres pousses (méche, Baby leaves M M M M Salmonella | 10190 | 290 | + | +M | +M | +M M M M Salmonella / + | Pa | 3]0
2017 épinards, laitues) spp Spp
ADRIA- | 4705 | Mélange de jeunes Baby leaves +p | oem | em | SAMOOIR T 0003 | og7 | x| ap | eM | M | oM | e | oew | SEATOEla T a5 |
2017 pousses spp spp
ADRIA- 4704 Graines germées (alfalfa, Sprouts M mdj+ - i Salmonella | 157139 0.04/ | el osm [emde L +mae | +mi- i i Salmonella / i ND 3 | b
2017 roquette) spp 0.04 spp
AZDOR;I? | 4705 |Graines germées alfalfa | Sprouts +M +m +m +m Salrgggella + | 10203 | 290 | + | +M | +m | +m +m . +m Salrg;gella / + | PA | 3]
AEO}?I;A "| 5485 | Courgette crue Zucchini - - - - / - 150 0.04 | - - - - - - - / / - NA | 3| b
AZDOR;I? "| 5486 | Champignons blancs crus | Mushrooms - - - - / - 155 004 | - - - - - - - / / - NA | 3| Db
AEO}?I;A " | 5487 | Epinards surgelés Frozen spinach - - - - / - 138 004 | - - - - - - - / / - NA | 3| Db
AZDOR;I? | 5488 | Courgettes surgelées Frozen zucchini - - - - / - 142 004 | - - - - - - - / / - NA | 3| b
2”(;(%6 A16 | Carottes cuites Cooked carrots ) ] ] ) / - 114 0.03 | - ) 1) / 1) ) / / / . NA | 3| ¢
ZIE(%G A18 | Chou rouge cuit Cooked red cabbage ] ] ] ] / - 113 003 | - d 1) / 1) )] / / / . NA | 3 | ¢
Z'E(L)é F7 | Epinards Spinach 4] 2 2 2 / | 17 fo03| - | @ | @ | |/ o) 2 / / / - | NA |3 |
ZIE(%G F10 | Lentilles Lenses @ ) ) @ / 5 120 | 0.03 | - @ ) / ) ) / / / - | NA | 3| ¢c
ZIE(L)Q 2002 | Celeri Celery 2 @ HE HE / - 005 | - | [ | / / / / / / / - | NA |3 | c
ZH(D)(L)Z 2002 | Carottes rapées Sliced carrots -LE -LE -ME -ME / - 004 | - / / / / / / / / - NA | 3 | ¢
be | 2002 | Cruditss Raw vegetables 0 0 0 0 / : 005 | - | |0 ||| ] / T B BT B N
so0s | A3 | Lentilles cuites Cooked lens R R R e R R R A A R R N e A R N K
2”38;3 A14 | Brocolis cuits Cooked brocolis +MA fMA | +HA +HA Sa/’;’gge”a + 1 10078 | 288 | + | +MA | +MA | / | +HA | +HA | / Sa”ggge”a / + | pa l3lec
2'8'66 A15 | Haricots verts cuits Cooked beans +MA +MA +HA +HA Salrgggella + 10186 | 2.91 + +MA | +MA / +HA +HA / Salr:ggella / + PA 3| ¢
2|8|66 B8 |Pommes de terre roties | Roasted potatoes +HA +MA +MA +HA Salrgggella + | 10424 | 305 | + | +HA | +MA | / +MA | +HA / Salrgsgella / + | PA | 3] ¢
2'8'66 F8 | Légumes pour couscous | Vegetables for couscous +MA +MA +HA +HA Salrgggella + | 10809 | 283 | + | +MA | +MA | SHA | +HA | Salrgggella | + |l oPa |3l c
2005 | FO |Choufieur Collflower I A T B I L S S I R N I e A R N A E:
2'2'66 G2 Ratatouille Ratatouille +MA +MA +HA +HA Salrgggella + 9503 2.78 + +MA | +MA / +HA +HA / Salr:ggella / + PA 3 | ¢
A2DOR1|¢' 4706 | Betterave Beet +p +p +p +p Salrgggella + | 9616 | 274 | + | +p | +p | +p +p M +p Salrg:gella | + | opa |3
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SEAFOOD AND VEGETABLES

bioMérieux

Reference method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment)
RVS MKTTn Confirmation -
SM ID2/ SM ID2/ — RVS MKTTn IS0 6579 | _ 5
Date | Sample Product (French name) Product ASAP ASAP TR - Test (RvSand | 7 | Agree | & &
analysis | no XLD (renewal XLD (renewal \dentification é RFV vi result SM Identification | MKTTn 48h é ment | S i
and and XLD D2 ASAP | XLD |SMID2 | ASAP for Milk
extension) extension) powders)
AZDOT? | 4707 |Carottes rapées Grated carrots - - - - / - 142 0.04 - - - - - - - / / - NA 3¢
A2DOF§I,7A | 4708 | Celeri remoulade Celery st st st st / - 166 004 | - st st st st st st / / - NA | 3 | c
AZDOT? | 4709 | Coleslow Coleslaw st st st st / - 167 0.04 - st st st st - st / / - NA | 3 | c
AZDOF%A | 4710 | Salade de fruits tropicale | Tropical fruits salad +p +p +p +p Saltgggella + 9576 | 272 | + +p +p +p +p +p +p Salz;gella / + PA | 3 | c
AEOR#A | 5362 |Carottes rapées Grated carrots st st st st / - 138 0.04 - st st st st st st / / - NA 3¢
ADRIA- _ Salmonella Salmonella
2017 5363 | Céleri Celery +p +p +p +p sop + 9458 | 282 | + +p +p +p +p +p +p Spp / i PA 3¢
AEOR#A | 5364 |Concombres Cucumbers +M +M +M +M Salrgggella + 9534 | 284 | + M | +M +M +M +M +M Salrgggella / + PA 3 |c
ADRIA 57/97 July 17, 2026

Summary report (Version 0)

VIDAS Salmonella - Dual selective enrichment




bioMérieux

MISCELLANEOUS
ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment)
RVS MKTTn Confirmation
SM D2/ SM D2/ o RVS MKTTn ISO6579 | g

Date | Sample Product (French name) Product ASAP ASAP TR B Test (RvSand | 2z | Agree | & g

analysis | no XLD | (renewal | XLD | (renewal |'dentiication| &1 REV VT o SM \dentification | MikTTnagh | & | ment | S |~

and and XLD D2 ASAP | XLD |SMID2| ASAP for Milk
extension) extension) powders)
2“(:)%2 2002 | Coule d'ceufs Liquid egg product -LE -LE -ME -ME / - 0.04 - / / / / / / / / - NA a
2”;'62 2002 | Coule d'ceufs Liquid egg product a ) ) a / - 0.03 - / / / / / / / / . NA | 4| a
socy | 2002 | Coule dceuts Liquid egg product 0 0 0 0 / : 003 | - | 4| 1| | ;o / / | NA |4 ]a
2”882 2002 | Coule d'ceufs Liquid egg product ) ) ) ) / - 0.03 - / / / / / / / / . NA | 4| a
2”382 2002 | Coule d'ceufs Liquid egg product ) ] ] ) / - 0.03 - / / / / / / / / - NA | 4 | a
2”882 2002 | Coule d'ceufs Liquid egg product a ) ) a / - 0.03 - / / / / / / / / . NA | 4 | a
2”382 2002 | Mayonnaise artisanale Mayonnaise ) ] ] ) / - 0.04 - / / / / / / / / - NA | 4 | a
2”882 2002 | Blancs d'ceufs Egg white -LE -LE -LE -LE / - 0.05 - / / / / / / / / . NA | 4 | a
2'532 2002 | Flan aux ceufs Custard @ o o @ / : 003 | - | [ | 1 | I / / / / / | NA | 4| a
2'282 2002 | Flan aux ceufs Custard ) ) ) ) / - 0.03 - / / / / / / / / - | NA | 4| a
243/ | 0.06/
PL- | a8 | cEufs liquides entiers Liquid egg product +MB #B | +HB | +HB | SMorella |1 sgor | 046al | S+ | +MB | +LB | / | +HB | +nB | 4 | S@imonela / I ND | 4] a
2006 spp op
1031 | 0.30b
2%6 A9 | Coule d'ceufs Liquid egg product +HC -LE +HB +HB Salrgggella + 110551 | 301 | + | +HC | -LE | +HB | +HB / Salrgggella / + | PA | 4ala
ZIE(%G A10 | Coule d'ceufs Liquid egg product +MB +LB +HB +HB Salrggge//a + | 10721 | 3.06 + | +MB | +LB / +HB +HB / Sa/’ggge”a / n PA 4| 3
ZIE(L)6 A11 | Coule d'ceufs Liquid egg product +HB +MC +HB +HB Salrgggella + | 10506 | 3.00 + | +HB | +MC | / +HB | +HB / Salrgggella / +| PA | 42
ZIE(%G A12 | Coule d'ceufs Liquid egg product +MB +LB +HC +MB Salrggge//a + | 10866 | 3.10 + | +MB | +LB / +HC | +MB / Sa/’ggge”a / n PA 4| 3
ZIE(L)Z 2002 | Coule d'ceufs Liquid egg product +MB +HB +HC +HC Salrgggella + 262 | + |+mB | +HB | 7 | #HC | +HC | Sa/fggge//a | + |l pa |4l a
Z'E(L)é 2002 | Coule d'ceuf entier Liquid egg product +HB sMB | +HC +HC Sa”ggge”a + 260 | + | +HB | +MB | / | +HC | +HC | / Sa’zgge”a / +| PA | 4] a
2'252 2002 | Jaunes d'ceufs Egg yolk +HB +HB | +HC |  +HC Sa’”s"'gge”a + 235 | + | +HB | +HB | / | +HC | +HC | Sa”;’gge”a / + | PA | 4|a
oo0p | 2002 | Jaunes deaufs Egg yolk B | +HC | +HC |  +HC Sa”;’gge”a ; 293 | + |+MB|+HC | | | +HC | +HC | Sa’zgge”a ||+ pa|4]a
e | 2002 | Blancs doeus White egg WA | +MB | +HC | +HC Sa’”s”'gge”a ; 289 | + |+MA | +MB | / | +HC | +HC | Sa”;’gge”a I+ pa|4]a
Z'E(L)é 2002 | Coules d'ceufs Liquid egg product +MB +MB | +MB +MB Sa”ggge”a + 253 | + |+MB | +MB | / | +MB | +MB | / Sa’zgge”a / +| PA | 4|a
e | 2002 | Blancs doeus White egg MA | +MA | HE HE Sa’”;gge”a + 261 | + |+MA | +MA | 1 | HE | HE | Sa”;’gge”a / + | PA | 4]a
PL" | B5 |Flan Custard A | sMB | +HA | +HA | SAMOMelE oy yo01g | 293 | 4 | +MA | #MB | 1 | +HA | +HA | g | SAmorela p ol pa |4 | g
2006 $pp op
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bioMérieux

MISCELLANEOUS

ence method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation _
arll:;l?)tlzis Sarr]T:)pIe Product (French name) Product S,L\\AS!EIEI SA'QAS!EPZI ldentification % RFV VT Test w0 HEL o l(SR(\)/SGSng % Agree g E%
XLD (re:rc]a(\j/val XLD (re:ri\j/val & result XLD ISDI\g AsAP | xtD | 'smiD2 | Asap Identification M}f(oTrTl\;l]”clt(Sh ¢ | ment | &
extension) extension) powders)
2”;'62 2002 | Creme patissiere Custard +MB +MB +HB +MB Salrgggeﬂa + 269 | + | +MB | +MB | / +HB | +MB / Salrgggella / + | PA 3
socy | 2002 | Créme patissicre Custard B | +MB | +HB |  +HB Sa’@;’ge”a v 241 | + |+MB | +MB | / | +HB | +HB | Salz:gella I |+ | PA|4]a
AE(EI? " | 5489 | Créme anglaise Custard st st st st / - 151 | 0.04 - st st st st st st / / - | NA | 4| a
2“3'62 2002 | Pépites de chocolat Chocolate [0 @ @ 10 / - 0.04 . / / / / / / / / ) NA 4| b
2'8'62 2002 | Poudre de cacao Cocoa powder @ 9] 9] @ / - 0.03 - / / / / / / / / . NA 4 | p
2”3'62 2002 | Copeaux de chocolat Chocolate Q@ Q@ Q@ Q@ / - 0.04 - / / / / / / / / . NA 4 | b
2'8'62 2002 | Pate a tartiner chocolat Custard -ME -ME -HE -HE / - 0.06 - / / / / / / / / . NA | 4 | b
2”3'62 2002 | Millefeuille Pastry -LE -LE -ME -ME / - 0.04 - / / / / / / / / - NA | 4| D
ZIZ(L)Q 2002 | Chou patissier Pastry 4 0 -ME -HE / - 003 | - | [ / / / / / / / - | NA | 4 |D
zlzéé 2002 | Eclair chocolat Pastry 2 4 -ME -ME / - 003 | - | |/ / / / / / / / - | NA | 4 |D
oo | 2002 | Religieuse chocolat Pastry 1E o LE 0 / : 003 | - [ ||| / T TN R
2'2'62 2002 | Coupe chantilly Dessert -LE ] -LE d / - 0.03 - / / / / / / / / - NA | 4 | b
QIE(L)Q 2002 | StHonoré Pastry 2 Y Y 2 / - 003 | - | 1 | 1/ / / / / / / - | NA |4 ]0D
2'2'62 2002 | Choux chantilly Pastry -LE @ -HE -HE / - 0.03 - / / / / / / / / - NA | 4| D
QIE(L)Q 2002 | St Honore Pastry o o o @ / : 003 | - | 1 | 1 | 1 / /o / / - | NA | 4|
ZIE(L)Z 2002 | Chou a la créme Pastry -LE ] -HE -HE / - 0.04 - / / / / / / / / - NA | 4| D
we | 2002 | Ecar cafe Pastry o o ME | -MD (En) / : 004 | - | o ||| /ol / / YN R
2'8'62 2002 | Religieuse chocolat Pastry @ Q@ Q@ @ / - 0.04 - / / / / / / / / . NA 4 | b
2'835 2002 | Profiteroles Pastry 2 4 4 2 / - 004 | - | |/ / / / / / / / - | NA | 4 |D
2'8'62 2002 | Choux chantilly Pastry @ Q@ -HE @ / - 0.03 - / / / / / / / / . NA 4 | b
ye | 2002 | Ecair cafe Pastry LE | E 0 o / : 0o | - | 4| | / T R T A I
2'8'62 2002 | Religieuse Pastry @ Q@ Q@ 0] / - 0.04 - / / / / / / / / . NA 4 | b
2'8'62 2002 | Noiselia Dessert @ ) -LE -LE / - 0.05 - / / / / / / / / . NA | 4 | b
2'2'62 2002 | Princesse des iles Dessert d ) ) @ / - 0.04 - / / / / / / / / - NA | 4 | b
2'58; 2002 | Chou parisien Pastry 4 Q Q 2 / - 004 | - | / / / / / / / - | NA | 4 |D
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MISCELLANEOUS

bioMérieux

ence method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation _
SM D2/ SM D2/ - RVS MKTTn ISO6579 | — ]
Date_ Sample Product (French name) Product ASAP ASAP - > Test (RvSand | 2 | Agree 8 §
analysis) - ne XLD (renewal | XLD | (renewal \dentification & REVED VT esu SM \dentification | MKTTn48h | & | ment | S |~
and and XLD D2 ASAP | XLD |SMID2| ASAP for Milk
extension) extension) powders)
oo | 2002 | Merveillux Pastry o o o o / : 004 | - | 1| 1| /ol / / - | NA b
zlzéé 2002 | Versaillais Pastry 4] 4] -ME -ME / - 005 | - / / / / / / / / - | NA | 4] 0Db
2005 | B1 | Eclair auxfruits rouges | Pasty A | +MA | +HA | +HA Sa”;’gge”a £ 9930 | 200 | + |+MA | +MA | /| +HA | +HA | Sa’@gge”a I |+ | Pa|4alb
%ps | B2 |Babaaurhum Pastry A | HMA | HHA | +HA Sa"ggge”a ¢ | 9873 | 288 | + |+MA | +MA | 1 | +HA | +HA | Sa’@;’ge”a I |+ pa|4]b
s | B3 |Versaillais Pastry B | +MB | +HB | +HB Sa”;’gge”a + | 9864 | 288 | + |+MB | +MB | / | +HB | +HB | / Sa”;’gge”a I |+ | PA|4]b
%ps | B4 |Forétnoire Pastry B | MB | +HB |  +HB Sa”;’sge”a + | o071 | 291 | + |+MB|+MB | / | +HB | +HB | Sa’@;ge”a I |+ pa |4
200 | 2002 |Ecair au café Pasry WB | +MB | +MB | +MB Sa”;’gge”a + 262 | + |+MB|+MB| / | +MB | +MB | I Sa”;’gge”a I |+ pa|4aln
200 | 2002 | Ediair chocolat Pastry WMB | +MB | +MB | +MB Sa”ggge”a + 216 | + |+MB | +MB | / | +MB | +MB | Sa”ggge”a I |+ | pal4aln
PL- 1 2002 | Eclair café Pastry +MA fMA | +HA sHA | Salmonella |, 250 | + [+MA [ +MA | / | +HA | +HA | | Salmonela / +| PA | 4]|0D
2002 o on
AZDOR;I? "| 5483 | Chocolat noir Dark chocolate st st st st / - 161 0.04 - st st st st st st / / - NA | 4 | Db
AZDO}?? " | 5484 | Chocolat caramel Chocolate with caramel st st st st / - 123 0.03 - st st st st st st / / - NA | 4 | D
soos | A2 | Coquilles StJacques | Scallops B | HA | +HA | +HB Sa”;’;ge”a + (10801 | 300 | + |+MB | +LA | / | +HA | +HB | Sa”;’gge”a T I I TN VR
ZIE(L)6 C1 | Salade de calamars Deli salad ) ] ] 1) / - 146 | 0.04 - ) 0 / ) ) / / / . NA | 4 | ¢
IPL- Poisson poché sauce ,
2006 C2 océane Ready to reheat fish d @ ] d / - 116 0.03 - d d / d ) / / / - NA | 4 | cC
ZIE(L)6 C3 | Paupiette de saumon Ready to reheat fish -HE -HE @ @ / - 112 0.03 - -HE | -HE / ) ) / / / - NA | 4 | c
ZIE(L)G C4 | Brandade de morue Ready to reheat fish %} %} 7} [} / - 116 0.03 - 1% 1 / 1) )] / / / ) NA | 4 | ¢
2”382 2002 | Salade de crevettes Deli salad @ @ -HE -HE / - 0.04 - / / / / / / / / - NA | 4 | ¢
2'8'62 2002 | Fondant de saumon Ready to reheat fish a @ @ a / - 0.06 - / / / / / / / / - NA | 4 | ¢
2IS(|56 A19  |[Filet de lieu noir cuit Cooked fish +MA +MA +HA +HA Sa/’;’gge”a + (10612 | 303 | + |+MA [ +MA | / | +HA | +HA | Salr;vsgella / + | pPa | 4alec
PL- | pqg |CoquilleStJacquesau | oy 15 reheat scallops SHA | +MA | +HA | +HA | Samomella il yoai7 | 304 | 4 | +HA | +MA | /| +HA | +HA | | Salmonella / +| PA | 4|
2006 cognac spp Spp
2IS(|56 B11 | Merlu au curry Ready to reheat fish +LA +MA +HA +HA Sa/’;’gge”a + (10523 | 307 | + | +LA | +MA| 7 | +HA | +HA | Salr;vsgella / + | pPa | 4alec
PL- | ggp |Saumon aux Ready to reheat fish sMA | oA | +HA | sa | SAMOMEla L aouz0 | 306 | + | +MA | +MA | 1 | +HA | +HA | 4 | Salmonela / +| PA | 4|
2006 champignons spp Spp
2”(:;'66 C5 | Calamars farcis Ready to reheat fish +MA +MA +HA +HA Salrgggella + 110195 | 298 | + |+MA | +MA | sHA | +HA | Salnsvsgella | e | A |4 lc
2'2'66 C6 | Paupiette de saumon Ready to reheat fish +MB +MB +HB +HB Salrgggella + 110211 | 298 | + | +MB | +MB | / +HB | +HB / Salr:ggella / +| PA | 4] ¢
2”;'66 C7 | Calamars farcis Ready to reheat fish +HB +HB -HE -HE Sa/’gggeﬂa + 110937 | 3.20 + | +HB | +HB / HE HE | Salrg:gella | el opa |2l
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bioMérieux

MISCELLANEOUS

Reference method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment)
RVS MKTTn Confirmation -
SM D2/ SM D2/ . RVS MKTTn IS0 6579 | _ s
Date | Sample Product (French name) Product ASAP ASAP P 2 Test (RvSand | z | Adree 151 2
analysis | no XLD (renewal XLD (renewal \dentification é RFV vi result SM Identification | MKTTn 48h é ment | S i
and and XLD D2 ASAP | XLD |SMID2 | ASAP for Milk
extension) extension) powders)
2IScL)é C8 | Boudin de saumon cuit | Ready to reheat fish SMA | +MA | +HA | +HA Sa’@gge”a + 110083 | 295 | + |+MA | +MA | 7 | +HA | +HA | J Sa’”s’gge”a / +| PA |4
PL- | g |Delicedesaumonau oo 4 1o roheat fish SMA | +MA | +HA | +HA | Samonella o ag6s | 991 |+ | +MA | +MA | 1 | +HA | +HA | 4 | Salmonella / s | PA |4
2006 champagne spp. spp
2IScL)é C10 | Poisson blanc au citron | Ready to reheat fish SHA | +MA | +HA | +HA Sa’@gge”a + | 9004 | 202 | + |+HA | +MA | 7 | +HA | +HA | J Sa’”s’gge”a / +| PA |4
AEOF?? | 2302 |Hachis parmentier Ready to reheat meals st st st st / - 254 0.07 - st st st st st st / / - NA | 4 | c
AEOR1|$ | 2303 | Spaghetti bolognaise Ready to reheat meals st st st st / - 255 0.07 - st st st st st st / / - NA | 4 | c
AEOF?? | 2304 |Blanquette de veau Ready to reheat meals st st st st / - 252 0.07 - st st st st st st / / - NA | 4 | c
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PET FOOD

bioMérieux

ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM ID2/ SM D2/ » RVS MKTTn 1506579 | s

Date. Sample Product (French name) Product ASAP ASAP P 3 Test (RvSand | 7 | Adree 3 §

analysis no XLD (renewal XLD (renewal \dentiication é REV | VT result SM Identification | MKTTn 48h é ment | S |
gy g XD | |0y | ASAP| XLD |SMID2 | ASAP pllfy
extension) extension) powders)
IPL-2006 | D10 | Paté boeuf Paté for pet 2 2 2 2 / - [ 121 (003 - [ @ [ @ | I 2 2 / / / NA | 5| a
IPL-2006 | D11 | Paté poulet Paté for pet 2 2 2 2 / - [ 18 [003] - | @ | @ | J 2 2 / / / - NA [ 5 [a
IPL-2006 D12 | Paté agneau Paté for pet %] %] %] %] / - 119 1003 | - %] %) / %) %) / / / - NA 51| a
IPL-2006 | ES Z:éﬁlgﬁgr chattruite et | bt for pet o o o o / - 54 oos| - el e | 1| @ | @ | | / / | NA | 5| a
IPL-2006 | E9 Cjﬁlg’”r chat foie et Paté for pet o o o o / s loos| - | e | e | /| @ | @ | / / | NA |5 a
IPL-2006 E10 | Paté pour chat poulet Paté for pet %) %] %] %) / - 119 10.03| - %] %) / %) %) / / / - NA 51 a
IPL-2006 E11 | Paté pour chat saumon Paté for pet %) %] %] %) / - 121 1003 | - %] %) / %) %) / / / - NA | 5| a
IPL-2006 | E12 | Paté pour chien boeuf Paté for pet 2 2 2 2 / - [ 16 003 - [ @ | @ | I 2 2 / / / - NA [ 5 a
IPL-2006 E13 | Paté pour chien agneau Paté for pet % ) ) % / - 116 | 0.03 | - ) 9 / % % / / / - NA | 5| a
IPL-2002 | 2002 rzitf;gaeu?("e“f avec Paté for pet o o o o / s loos| - || e | 1| @ | @ | / / | NA |5 | a
IPL-2002 | 2002 | Paté pour chien authon | Paté for pet HE HE HE HE / - 0.04 | - | I / / / / / / / - NA |5 a
IPL-2006 | D4 |Paté beeuf PAté for pet +HA fMA | +HA +HA Sa”:;ge”a + (10988 [ 288 | + |+HA | +MA | / | +HA | +HA | Sa”:gge”a / +| PA |5 a
IPL-2006 | D5 |Paté beeuf Péité for pet SHA | +MA | +HA | +HA Sa”;’:ge”a + 11034 [ 289 | + | +HA | +MA | / | +HA | +HA | Sa”’;;’ge”a / +| PA |5 a
IPL-2006 | D6 |Paté poulet Péité for pet SHA | +MA | HA | +HA Sa”;’;ge”a + | 11354 [ 298 | + | +HA | +MA | / | +HA | +HA | J Sa’@gge”a / +| PA |5 a
IPL-2006 | D7 |Paté poulet PAté for pet +MA +MA +HA +HA Sa”;’;’ge”a + [ 11396 | 299 | + |+MA | +MA | / | +HA | +HA | / Sa”g;’ge”a / +| PA | 5] a
IPL-2006 | D8 |Paté agneau Péité for pet sHA | +HA | +HA | +HA Sa”;’;ge”a + | 11593 [304 | + | +HA | +HA | / | +HA | +HA | J Sa’ggge”a / +| PA |5 a
IPL-2006 | D9 |Paté agneau Pété for pet SHA | +MA | HHA | +HA Sa”ggge”a + 10051 [287 | + | +HA | +MA | / | +HA | +HA | J Sa”'s”gge”a / +| PA |5 ]a
PL-2006 | E4 |Fatépourchattruiteet oy oot sMA | +MA | +HA | +Ha | Samonella g7 | 278 | + [ +MA | +MA | 1 | +HA | +HA | 4 | Salmonela / +| PA |5 ]a
cabillaud spp Spp
PL2006 | E5 |Patepourchatfoieet oy c ot +HA +HA +HA sHA | Salmonela | qo60s [ 280 | + | +HA | +HA | 1 | +HA | +HA | 4 | Samonela / +| PA | 5] a
volaille spp spp

IPL-2006 | E6 |Paté pourchatpoulet | Paté for pet SMA | +MA | +HA | +HA Sa”;’;ge”a + 10004 [ 288 | + |+MA | +MA | / | +HA | +HA | Sa’ggge”a / +| PA |5 a
IPL-2006 | E7 | Pété pour chatsaumon | Pété for pet sMA | HMA | HHA | +HA Sa”ggge”a + 110400 [ 273 | + | +MA [ +MA | 1 | +HA | +HA | Sa”'s”gge”a / +| PA | 5] a
IPL-2002 | 2002 | Paté de boeuf pour chien | Paté for pet +LB HMA | +MC | +HB Sa”ggge”a + 247| + | +#B |+MA | / | +MC | +HB | Sa"zgge”a / +| PA |5 ]a
IPL-2002 | 2002 | Pété de boeuf pour chat | Pété for pet sMB | HMA | +HA | +HA Sa”;’gge”a + 203 | + |+MB | +MA | / | +HA | +HA | 7 Sa”ggge”a / +| PA | 5]a
ADRIA- Terrine pour chat au Salmonella Salmonella

2017 5240 saumon Cat food (salmon) +p +p +p +p spp + 110223 | 3.03 | + +p +p +p +p +p +p Spp / + PA 5| a
ADRIA- Terrine pour chien ala Salmonella Salmonella

2017 5241 volaille Dog food (poultry) +p +p +p +p sop + 10217 | 3.03 | + +p +p +p +p +p +p Spp / + PA 51 a
AIZDOT%A ” 5242 | Terrine pour chat au beeuf | Cat food (beef) +p +p +p +p Salrgggella + | 10022 | 297 | + +p +p +p +p +p +p Sah:ggella / + PA 5| a
ADRIA- Terrine pour chien au Salmonella Salmonella

2017 5243 beeuf Dog food (beef) +p +p +p +p sop + | 9980 | 296 | + +p +p +p +p +p +p Spp / + PA 51 a
AIZDOT%A ” 5244 | Terrine pour chat au lapin | Cat food (rabbit) +p +p +p +p Salrgggella + | 10476 | 3.10 | + +p +p +p +p +p +p Sahzggella / + PA 5| a
IPL-2006 | D13 | Granulés Granules 2 2 2 2 / - [ 245 [006] - | & | @ | J 2 2 / / / - NA |50
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PET FOOD

bioMérieux

ence method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM ID2/ SM D2/ » RVS MKTTn 1506579 | s
Date. Sample Product (French name) Product ASAP ASAP P 3 Test (RvSand | 7 | Adree 3 §
analysis no XLD (renewal XLD (renewal \dentiication é REV | VT result SM Identification | MKTTn 48h é ment | S |
ghy g XLD | o |ASAP| XLD |SMID2 | ASAP pillfy
extension) extension) powders)
IPL-2006 | D15 | Farines Flour 2 2 2 2 / - [ 119 [003| - | @ | @ | I 2 2 / / / NA |5 b
IPL-2006 D17 | Farines Flour @ 9] 9] @ / - 119 | 0.03 - 9] @ / @ @ / / / - NA 51 b
IPL-2006 D19 | Farine de poisson Fish flour %] %] %] %] / - 122 1 0.03 | - %] %) / %) %) / / / - NA 515D
IPL-2006 | D20 | Farine de poisson Fish flour %) @ @ %) / - 115 1003 | - @ %) / %) %) / / / - NA | 5| Db
IPL-2006 | D23 | Granulés Granules 2 2 2 2 / - [ 120 J003| - | @ | @ | I 2 2 / / / - NA [5]0
IPL-2006 E14 | Croquettes pour chat Pellets for cat %] %] %] %] / - 116 1003 | - %] %) / %) %) / / / - NA 515D
IPL-2002 | 2002 | Granulés Granules “ME ME “HE LE / - 005 - | I / / / / / / / - NA |5 [0b
IPL-2002 | 2002 | Croquettes pour chat Pellets for cat %) %] %] %) / - 0.03] - / / / / / / / / - NA 51b
IPL-2002 | 2002 | Farine pour poissons Flour for fish -ME -HE -HE -HE / - 003 ] - / / / / / / / / - NA |5 ]b
IPL-2006 | D14 |Granulés Granules SMA | +MA | +HA | +HA Sa”;’;ge”a #1279 | 296 | + | +MA | +MA | /| +HA | +HA | Sa’@gge”a / +| PA |5 b
IPL-2006 | D16 |Farines Flour +MA +MA +HA +HA Sa”;’r‘)’ge”a + 110408 | 273 | + | +MA | +MA | / | +HA | +HA | / Sa’”;gge”a / +| PA |5 ]D
IPL-2006 | D18 | Farine de poisson Flour for fish +HA SHA | +HA | +HA Sa”;’;ge”a v 110849 [ 274 | + | +HA | +HA | 1 | +HA | +HA | Sa’@gge”a / + | PA |50
IPL-2006 | D21 |Farines Flour +MB +LB +HB +HB Sa”;’r‘)’ge”a + [ 11287 |296| + |+MB | +LB | / | +HB | +HB | / Sa’”;gge”a / +| PA |5 ]D
IPL-2006 | D22 |Farines Flour sHB | +MB | +HA | +HA Sa”;’;ge”a + | 11024 | 289 | + | +HB | +MB | / | +HA | +HA | Sa’@gge”a / +| PA |5 b
IPL-2006 | D24 |Granulés Granules +MA +MA +HA +HA Sa”;’r‘)’ge”a + (11243295 + | +MA | +MA | / | +HA | +HA | / Sa’”;gge”a / +| PA |5 ]0D
IPL-2006 | E15 |Croquettes pourchat | Pellets for cat SMA | +MA | +HA | +HA Sa”;’gge”a + 10882 (284 | + |+MA | +MA | 1 | +HA | +HA | Sa’@gge”a / +| Pa |50
IPL-2006 | E16 | Croquettes pourchat | Pellets for cat sMA | HMA | HHA | +HA Sa’”s”gge”a + 110070 [ 288 | + |+MA | +MA | / | +HA | +HA | Sa”ggge”a / +| PA |50
IPL-2006 | E17 |Croquettes pourchat | Pellets for cat SMA | +HA | +HA | +HA Sa”;’gge”a + 110093 [ 288 | + |+MA | +HA | / | +HA | +HA | J Sa’@gge”a / +| Pa |50
IPL-2006 | E18 | Croquettes pourchat | Pellets for cat +HA SHA | HHA | +HA Sa’”s”gge”a + | 11077 (290 | + | +HA | +HA | 1 | +HA | +HA | Sa”ggge”a / +| PA |50
AI230R1I%A " 5245 | Croquettes pour chien Pellets for dog st st st st / - 144 | 0.04 | - st st st st st st / / - NA 515D
Croquettes pour chat
ADRIA- 5246 | thon, saumon, légumes et Pellets for cat (tuna, salmon, +p +p +p +p Salmonella + | 9875 | 293 | + +p +p +p +p +p +p Salmonella / + PA 5 | b
2017 céréales vegetables and cereals) Spp spp
ADRIA- Croquettes pour chat Pellets for cat (beef, poultry, Salmonella Salmonella
2017 5247 beeuf, poulet, foie liver) P P P P spp t] 9935 2% 4 P P P P P P spp / * PA S| b
AI2:)0R1I%A " 5248 | Snack pour chien Dry dog food +p +p +p +p Salrgggella + [ 10192 | 3.02 | + +p +p +p +p +p +p Salrgggella / + PA 515D
AIZDOT%A ” 5249 | Tablettes au beeuf Dry dog food +p +p +p +p Salrgggella + | 10158 | 3.01 | + +p +p +p +p +p +p Sallzggella / + PA 51|b
Agoﬁ';*' 5250 | Mini stick pour chien | Dry dog food +p +p +p +p Sa”;’gge”a + 110137 (300 + | 4p | w0 | 4p | 4p | +p | Sa”ggge”a / + | PA |50
IPL-2006 | D1 | Viande bovine pour Beef meat for pet LA(Ha) | -MA(Ha) . -HA(Ha) / - | 143 [003| - | LE | ME| / | -HE | -HE | [ | Hafniaalvei / - | NA |5 |c
animaux HA(Ha)
IPL-2006 | D2 | Viande bovine pour Beef meat for pet LA(Ha) | -LA(Ha) . -HA(Ha) / - | 140 |003| - | LE | -LE | / | -HE | HE | [/ | Hafniaalvei / - | NA |5 ¢
animaux HA(Ha)
IPL-2006 | D3 Zr'ﬁr':]i‘;:w‘“e pour Beef meat for pet LE LE -HE HE / - | 130 [003| - | LE| LE| / | HE | HE | / / - | NA |5 |c
PL2006 | Efg | Dcohets viande bovine pour | geet et for pet ME ME | -HE HE / - | 140 |003| - |ME| ME| / | HE | -HE | / / | NA |5 ] ¢
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PET FOOD

bioMérieux

ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment)
MKTTn Confirmation ~
SM D2/ SM D2/ ~ RVS MKTTn 1506579 | . =
Date Sample Product (French name) Product ASAP ASAP I 3 Test (RvSand | z | Agree 3 §
analysis no XLD (renewal XLD (renewal \dentification é REV | VT result SM Identification | MKTTn 48h é ment | S i
ghy g XLD | o |ASAP| XLD |SMID2 | ASAP pillfy
extension) extension) powders)
[PL-2002 | 2002 | Abats debeeufpour Beef meat for pet % % % % / i 003 | - | /| 1 | 4 / A / / S NA |5 | c
IPL-2002 | 2002 | Abats de beeufpour Beef meat for pet % % % % / i 003 | - | /| 1 | 4 / A / / S NA |5 | c
PL2002 | 2002 |Cuette de beeufpour | goot meat for pet 2 2 2 2 / : 003 - | 1 | 1 | / / / / / | NA |5 ] ¢
IPL-2002 | 2002 | Boulette pour chat Balls for cat %) %] %] %) / - 0.03] - / / / / / / / / - NA 51c¢
IPL-2002 | 2002 | Boulette pour chat Balls for cat %) %] %] %) / - 0.03] - / / / / / / / / - NA 51c¢
IPL-2002 | 2002 | Boulette pour chien Balls for dog %) %] %] %) / - 0.03] - / / / / / / / / - NA 51c¢
[PL-2002 | 2002 | Abats debeeufpour Beef meat for pet % % % % / : 003 - | 1 | 1 | 1 / / / / / | NA |5 ] ¢
Déchets viande bovine Salmonella Salmonella
PL2006 | E1 | o Beef meat for pet +MA +MB +HB +HB o + (10289 (270 | + |[+MA | +MB | / | +HB | +HB | o0 / +| PA |5 ¢
Déchets viande bovine Salmonella Salmonella
IPL-2006 E2 poUr animaux Beef meat for pet +MA +MB +HB +HB Spp + 110259 | 269 | + | +MA | +MB / +HB +HB / SO / + PA 51|c
Déchets viande bovine Salmonella Salmonella
IPL-2006 E3 poUr animaux Beef meat for pet +MB +MB +HB +HB Spp + | 10668 | 2.80 | + | +MB | +MB / +HB +HB / Spp / + PA 51|c
IPL-2002 | 2002 |Viande pour chien Meat for pet +MB sMB | +MB | +HA Sa”ggge”a + 267 | + |+MB | +MB | / | +MB | +HA | Sa”ggge”a / +| PA |5 ¢
IPL-2002 | 2002 |Viande pour chien Meat for pet +MB sMB | +HB |  +HA Sa’@gge”a + 262 | + | +MB | +MB | / | +HB | +HA | Sa’zgge”a / +| PA |5 ¢
IPL-2002 | 2002 |Viande pour chat Meat for pet +HB +MB | +HB +HB Sa’@gge”a + 242 | + |+HB | +MB | / | +HB | +HB | Sa’ggge”a / +| PA |5 ¢c
IPL-2002 | 2002 | Hachis pour animaux Meat for pet +MC #B | +HB |  +MB Sa”ggge”a + 248 | + |+MC| +LB | / | +HB | +MB | Sa”g’gge”a / +| PA |5 ¢
IPL-2002 | 2002 Sr‘]’i:'rftte de beeuf pour Meat for pet +MB +MB +HA +HA Sa”ggge”a + 236 | + |+MB | +MB | / | +HA | +HA | / Sa”;’gge”a / +| PA |5 ]¢
ADRIA- | )3 | Viande bovine pour Meat for pet : : : : / S TV Y- A A N I A / / | NA |5 ] ¢
2018 animaux
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COCOA AND CHOCOLATE (375 g sample size)

bioMérieux

ence method: ISO 6579 | Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM ID2/ SM D2/ _ RVS MKTTn 1S06579 | s

Date. Sample Product (French name) Product ASAP ASAP I 3 Test (RvSand | 7 | Adree 3 §

analysis no XLD (renewal | XLD | (renewal Identification é RFV Vi result SM Identification | MKTTn 48h é ment | S |
and and XLD D2 ASAP | XLD |SMID2 | ASAP for Milk
extension) extension) powders)

AI230R1I7A - 2606 | Poudre de cacao Cocoa powder st st st st - 103 0.02 - st st st st st st / / - NA 6 | a
AI230R1I%A " 2607 | Poudre de cacao Cocoa powder +p +p +p +p Salr:ggella + | 12479 | 3.23 + +p +p +p +p +p +p Salr;vsgella / + PA 6 | a
AI230R1I7A - 2608 | Poudre de cacao Cocoa powder +p +p +p +p Salrgggella + | 11861 | 3.07 + +p +p +p +p +p +p Salrgsgella / + PA 6 | a
AI230R1I%A " 2609 | Poudre de cacao bio Cocoa powder st st +p +p Salr:sgella + | 11665 | 3.01 + st st st +p +p +p Salrgsgella / + PA 6 | a
AI230R1I7A ” 2610 | Poudre de cacao bio Cocoa powder +p +p +p +p Salr:sgella + | 12699 | 3.28 + +p +p +p +p +p +p Salrgggella / + PA 6 | a
ADRIA- Poudre de cacao . Salmonella Salmonella

2017 2641 alkalisée Alkalized cocoa powder +p +p +p +p Spp + 8465 219 + +p +p +p +p +p +p spp / + PA 6 | a
AI230R1I7A ” 2642 | Poudre de cacao bio Cocoa powder +p +p +p +p Salr:sgella + | 11130 | 2.88 + +p +p +p +p +p +p Salrgggella / + PA 6 | a
AI230R1I%A " 2643 | Poudre de cacao Cocoa powder +p +p +p +p Salzgge/la + | 10747 | 2.78 + +p +p +p +p +p +p Salzsgella / + PA 6 | a
AI230R1I7A ” 2644 | Poudre de cacao Cocoa powder +p +p +p +p Salr:sgella + 9500 2.45 + +p +p +p +p +p +p Salrgggella / + PA 6 | a
AI230R1I%A " 2645 | Poudre de cacao Cocoa powder +p +p +p +p Salzsge/la + 9062 2.34 + +p +p +p +p +p +p Salzsgella / + PA 6 | a
ADRIA- Chocolat en poudre (32% 0 Salmonella 0.08/ Salmonella

2017 3260 de cacao) Cocoa powder (cocoa 32%) +p +p +p +p Spp + | 268/622 019 -I- +p +p +p +p +p +p Sop / - ND 6 | a
ADRIA- Chocolat en poudre (32% 0 Salmonella Salmonella

2017 3261 de cacao) Cocoa powder (cocoa 32%) +M +p +p +p Spp + | 10180 | 3.22 + +M +p +p +p +p +p Spp / + PA 6 | a
ADRIA- Chocolat en poudre 0 Salmonella Salmonella

2017 3262 (31,7% de cacao) Cocoa powder (cocoa 31.7%) +p +p +p +p Spp + 9731 3.08 + +p +p +p +p +p +p Spp / + PA 6 | a
AI230R1I%A " 3263 gqoﬁ,zlztee:agzg)d re Cocoa powder (cocoa 31.7%) st st st st - - 17 0.03 - st st st st st st / / - NA 6 | a
ADRIA- Chocolat en poudre (32% 0 Salmonella Salmonella

2017 3264 de cacao) Cocoa powder (cocoa 32%) +p +p +p +p Spp + | 11226 | 3.55 + +p +p +p +p +p +p Spp / + PA 6 | a
ADRIA- Chocolat en poudre (32% 0 Salmonella Salmonella

2017 3265 de cacao) Cocoa powder (cocoa 32%) +p +p +p +p Spp + | 11316 | 3.58 + +p +p +p +p +p +p Spp / + PA 6 | a

- A 0,

AI230R1I%A 3266 ::::;; cacaotée (327% de Cocoa powder (cocoa 32%) st st st st - - 110 0.03 - st st st st st st / / - NA | 6 | a
ADRIA- Poudre cacaotée (32% de 0 Salmonella Salmonella

2017 3267 cacao) Cocoa powder (cocoa 32%) +p +p +p +p Spp + | 11287 | 3.57 + +p +p +p +p +p +p Spp / + PA 6 | a
ADRIA- Poudre de cacao (21,3% 0 Salmonella Salmonella

2017 3268 de cacao) Cocoa powder (cocoa 21.3%) +p +p +p +p spp + | 11506 | 3.64 + +p +p +p +p +p +p Spp / + PA 6 | a

- 0,

A|2:)0R1|? 3269 z:l;:';g)e cacao (21,3% Cocoa powder (cocoa 21.3%) st st st st - - 116 0.03 - st st st st st st / / - NA | 6 | a
Agoﬁ';\' 7048 Zl‘égﬁ;‘fsgz b szfd organic cocoa st st st st - - | 206 | 006 | - | st | st | st | st st | st / / - | NA |6 |a
A|2:)0R1|? ” 7049 ;’g;(i;erizji?gao a matiere Fat reduced cocoa powder st st st st - - 221 0.06 - st st st st st st / / - NA | 6 | a
AI230R1I%A ” 7050 g&usifrgz&?gao a matiere Fat reduced cocoa powder st st st st - - 192 0.05 - st st st st st st / / - NA | 6 | a
AEOF?'?' 2611 | Chocolat au lait Milk chocolate +p +p +p M Sa’@gge”a s [ 12069 | 312 | + | 4p | wp | 4p | 4 | M | M Sa”;’gge”a / +| PA | 60D
Agoﬁ';\' 2612 | Chocolat blanc White chocolate M M| +p Sa”ggge”a + | 10874 | 281 | ¢ | oM | em | M | 4 | o+ | 4p Sa”ggge”a / +| PA |6 |0
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bioMérieux

COCOA AND CHOCOLATE (375 g sample size)

ence method: ISO 6579 | Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM ID2/ SM D2/ _ RVS MKTTn 1S06579 | s
Date. Sample Product (French name) Product ASAP ASAP I 3 Test (RvSand | 7 | Adree 3 §
analysis no XLD (renewal | XLD | (renewal Identification é RFV Vi result SM Identification | MKTTn 48h é ment | S |
and and XLD D2 ASAP | XLD |SMID2 | ASAP for Milk
extension) extension) powders)
A';Oﬁ'?' 2613 | Chocolat noir Dark chocolate + o " o Salrggge”a w | 12563 | 325 | + | 4o | wp | 4o | 0 | M | #p Sa”g’gge”a / +| PA | 60D
AN | 2635 | Chocolat noir Dark chocolate ot st : : i S| 124 {003 | - | st | st | st | - S - / / | NA 6D
ADRIA- .

2017 2636 | Chocolat blanc White chocolate - - - - - - 109 0.02 - - - - - - - / / - NA 6 | b
ADRIA- . .

2017 2637 | Chocolat au lait Milk chocolate - - - - - - 122 0.03 - - - - - - - / / - NA 6 | b
ADRIA- Chocolat au lait au Milk chocolate with caramel

2017 207 | Caramel (31% cacao) (31% cocoa) i i i i i i 104 003 i i i i i i i / / - | NA B D
ADRIA- Chocolat au lait au Milk chocolate with caramel Salmonella Salmonella

2017 2908 caramel (31% cacao) (31% cocoa) M P P P spp + | 13380 ) 423 ¥ M M P P P P spp / ¥ PA 6 b

- i o
Ao | 2009 g::ac(:;lat aulait(41% | wiik chocolate (41% cocoa) | st st : : : S| 97 oo | - | st | st | st | - N / / | NA |6 | b
ADRIA- Drops de chocolat noir o Salmonella Salmonella

2017 2910 (50% cacao) Dark chocolate (50% cocoa) +p +p +M +M Spp + | 13721 | 4.34 + +p +p +p +M +M +M Spp / + PA 6 | b
ADRIA- Pistoles de chocolat noir 0 Salmonella Salmonella

2017 2911 (5.0% cacao) | Dark chocolate (50% cocoa) +p +p +p +p Spp + | 10083 | 3.19 + +p +p +p +p +p +p Spp / + PA 6 | b
AR | a9tz | Flssoles de choclatnolr | pa cocolate (50% cocoa) | - +M M| am | e | Samomela )yl gzar L sog |+ | M | #M | #M | M | em | am | Saimonelia / +| Pa |6 |0

(50% cacao) spp spp
- H 0,
AI230R1I7A 4261 g:::(;lat noir (50% Dark chocolate (50% cocoa) st st st st - - 178 0.05 - st - st st st st / / - NA | 6 | Db
AI230R1I%A- 4262 Chgcolat lait-caramel Mlllo( chocolate and caramel M M M M Salmonella + 8743 249 + M M M M 12 M Salmonella | + PA 6 | b
(31% cacao) (31% cocoa) spp spp
ADRIA- Chocolat au lait (47% . 0 Salmonella Salmonella
2017 4263 cacao) Milk chocolate (47% cocoa) +p +p +p +p Spp + | 10096 | 287 + +p +p +p +p +p +p Spp / + PA 6 | b
- H 1)
Ao | azea gahc":;;'at noir (30% Dark chocolate (50% cocoa) | - : : : : S| a3 looa | - | - | -] 2| - A / / | NA |6 | b
- H 0,
AI22)0R1I%A 4265 ((::ah:acc:;lat noir (65% Dark chocolate (65% cocoa) st st st st - - 137 0.03 - st st st st st st / / - NA | 6 | Db
Ao | 7051 | Chocolat blanc White chocolate : : : : : S| o234 {oos | - | - | - | - | - S / / | NA 6D
AI230R1I%A " 7052 | Chocolat noir Dark chocolate st st st st - - 200 0.05 - st st st st st st / / - NA 6 | b
ADRIA- .

2017 7053 | Chocolat noisette Nuts chocolate - - - - - - 228 0.06 - - - - - - - / / - NA 6 | b
AI230R1I%A ” 2614 h:l::“ede cacao Cocoa liquor st st st st - - 103 0.02 - st st st st st st / / - NA 6 | c
AEOF?'?' 2615 | Lidueur de cacao Alkalized cocoa liquor 4 s | am | am | SEmonela o | 343 |« | wp | 4p | +p | +M | +m | wm | S@imonela / +| PA |6 |c

alkalisée spp spp
AI230R1I%A ” 2616 | Masse de cacao Cocoa mass +p +p +p +p Salrggge/la + | 11348 | 2.93 + +p +p +p +p +p +p Salrgggella / + PA 6 | ¢
AEOF?'?' 263 | -duedt de cacao Cocoa liquor st : : : : S| o124 Lo | - st | - | - | - A / / | NA |6 | c
AR | 2639 | Feves de cacao Cocoa beans +m mo | M| M Sa’zgge”a £ 428 | 111 | ¢ [ em [ em | em | oM | +12 | M Sa"zgge”a / + | PA |6
ADRIA- | 2640 | Feves de cacao Cocoa beans : : : : i o108 foo2 | - | - | - | - | - |+mawa| - | FSeude / - NA |6 | c

2017 Oryzihabitans
AI230R1I7A ” 2913 | Beurre de cacao Cocoa butter +p +p +M +p Salrgggella + | 13606 | 4.31 + +p +p +p +M +M +p Sa/rggge/la / + PA 6 | C
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bioMérieux

COCOA AND CHOCOLATE (375 g sample size)

ence method: ISO 6579 | Alternative method: VIDAS SLM (Dual selective enrichment)
MKTTn Confirmation ~
SM D2/ SM ID2/ . RVS MKTTn 1S06579 | Sl o

Date | Sample | 5 o (French name) Product ASAP ASAP . = Test Rioo | S | Agee | § | &

analysis no LD (renewal | XLD | (renewal |dentification é RFV VT result M dentification | 1 and. é e | S 7
and and XLD D2 ASAP | XLD |SMID2| ASAP for Milk
extension) extension) powders)

AIZDOI-\?? " | 2914 |Beurre de cacao Cocoa butter +p +p +p +p Salrgggel/a + | 13683 | 433 | + | +p | p | 4p | +p | +p | +p Salr:ggella / . | pa |6 | c
AI230R1I%A " | 2915 |Beurre de cacao Cocoa butter +p +p +p +p Salrgggella + | 10660 | 3.37 + | +p | 4p +p +p +p Sa/’:gge”a / + | PA | 6| ¢
AIZDOI-\?? " | 4256 |Beurre de cacao Cocoa butter st st st st - - 138 0.03 - st st st st st st / / - NA | 6| c
ADRIA- 4257 | Feéves de cacao Cocoa beans - - - +m (Api= - - 132 0.03 - - +md - - - +m | Providencia / - NA 6 | c

2017 Providencia)
ADRIA- | 4oce | Crumbs Crumbs +p +p +p +p Salmonella | | gorr | 9g3 + P e +p +p +p Salmonella / P Y P I

2017 spp -
AI230R1I,7A " | 4259 |Crumbs Crumbs st st st st - - 124 0.03 - st st st st st st / / - NA | 6 |c
AI22)0R1I;A " | 4260 |Liqueur de cacao Cocoa liquor st st st st - - 125 0.03 - st st st st st st / / - NA | 6| c
AI230R1I,7A i 7054 | Masse de cacao Cocoa mass st st st st - - 202 0.05 - st st st st st st / / - NA | 6| c
AI22)0R1I;A i 7055 | Masse de cacao Cocoa mass st st st st - - 224 0.06 - st st st st st st / / - NA | 6| c
AI230R1I,7A i 7056 | Masse de cacao Cocoa mass st st st st - - 194 0.05 - st st st st st st / / - NA | 6| c
AI2:)0R1I;A i 7057 | Masse de cacao Cocoa mass st st st st - - 195 0.05 - st st st st st st / / - NA | 6| c
AI230R1I,7L\ i 7058 | Beurre de cacao Cocoa butter st st st st - - 210 0.06 - st st st st st st / / - NA | 6 | c
ADRIA- | 7059 | Feves de cacao Cocoa beans +M +M +M +M Salmonella | -, 9871 29 + tM | 12 | M +M +M | Samonella / +| PA |6 |cC

2017 spp 5pp
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POWDERED INFANT FORMULA WITH AND WITHOUT PROBIOTICS INCLUDING MILK POWDERS (up to 375 g)

bioMérieux

ence method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM D2/ SM D2/ — RVS MKTTn ISO 6579 | g

Date | Sample Product (French name) Product ASAP ASAP P 2 Test RVSand | 3 | Agree 2 g

analysis| no XLD (renewal LD (renewal Identification é RFV VT result M dentification | 1reone. é ot | B =
and and XLD D2 ASAP | XLD |SMID2 | ASAP for Milk
extension) extension) powders)

AZDOF??' 4487 | Poudre de lait écrémé | Skim milk powder +p +p +p +p Sa”ggge”a + | 9562 |283| + | 4p | +p | p | +p | +p | +p Salrgggella / .| pa |7 a
AZDOR?%A " | 4488 | Poudre de lait écrémé Skim milk powder +p +p +p +p Salrgggel/a + | 9577 | 284 | + | 4p | +p | +p +p +p +p Sa/”;sge”a / + | PA | 7132
A2DOR1I%A "| 4489 |Poudre de lait écrémé | Skim milk powder +p +p +p +p Salrgggella s | 9792 |290| + | 4p | +p | 4 | +p | +p | #p Salr;‘lsgella / .| pa |7 a
ADRIA-| 4499 | Poudre delaitdemi- | o1t ckim milk powder st st st st : | 135 ooa| - | st | st | st | st | st | st / oo N7 a

2017 écrémé
AZDO}?? | 4491 | Lait en poudre Milk powder st st st st - - 163 0.04 | - st st st st st st / - - NA | 7 | a
AZDOR;I? " | 5540 | Lait entier en poudre Milk powder - - - - - - 147 1004 | - - st - - st - / - - | NA | 7| a
AEO}?I}A "| 5541 |Laiten poudre écrémé | Skim milk powder +p +p +p +p Salrgggella + | 9966 |295| + | 4p | +p | 4p | +p | +p | +p Salrgggella R .| pa |7 a
AZDOR;I? " | 5542 |Laiten poudre écrémé | Skim milk powder +p +p +p +p Salrgsgella + | 9747 | 289 | + | +p | +p | +p +p +p +p Sa/zsgeﬂa + +| PA | 712
AZDO}?? | 5543 | Lait en poudre écrémé Skim milk powder st st st st - - 141 004 | - st st st st st st / - - NA | 7 | a
AZDOR;I? "| 5544 | Lait en poudre écrémé Skim milk powder st st st st - - 148 004 | - st st st st st st / - - NA | 7 | a
AZDO}?? | 7194 | Lait en poudre écrémé Skim milk powder st st st st - - 170 004 | - st st st st st st / - - NA | 7 | a
AZDOR;I? | 7195 |Laiten poudre écrémé | Skim milk powder +p +p +p +p Sa/r:;gella + | 10262 [ 293 | + | +p | +p | +p +p +p +p Sa/zggeﬂa + +| PA | 712
AEOF?? | 7196 | Lait en poudre écrémé Skim milk powder st st st st - - 176 | 0.05 | - st st st st st st / - - NA | 7 | a
AZDOR;I? | 7197 | Lait en poudre écrémé Skim milk powder st st st st - - 189 005 - st st st st st st / - - NA | 7 | a
ADRIA- Lait en poudre demi- A Salmonella Salmonella

2017 | 198 | ecreme Half-skim milk powder +p +p +p +p oD + | 10201 [294 | + | +p | +p | +p +p +p +p sk N +lpa | 7|3
AEOF?? " | 7708 | Laiten poudre écrémé Skim milk powder +p +p +p +p Salrgggella + | 10156 | 295 | + | +p +p p +p +p Salns’lggella . +lpa |71,
AZDOF?;\ "| 7709 | Laiten poudre cuisine Milk powder +p +p +p +p Salrgsgella + | 10494 [305| + | +p | +p | +p +p +p +p Sa/’gggeﬂa + + | PA | 7] a
AEORJ? | 7710 |Laiten poudre écrémé Skim milk powder +p +p +p +p Salrgggella + 8951 | 260 | + +p +p +p +p +p +p Salr:ggella . |l pa | 714
ADRIA- Lait en poudre demi- A Salmonella Salmonella

2017 | "™ | gcreme Half-skim milk powder P +p *p +p oo |t | 10297 300 + | wp | e | ep | wp | ep | e | DT + |+ | PA |7 a
AEORJ? | 7869 |Laiten poudre entier Milk powder st st st st / - 216 006 | - st st st st st st / - - NA | 7 | a
ADRIA-| 7579 | Lait en poudre demi Half-skim milk powder st st st st / - | 221 o006 | - | st | st | st | st | st [ st / - - | NA |7 |a

2017 écrémé
ADRIA-1 4agp | Lait infantile sans Infant formula without st st st st : S| 156 [004| - | st | st | st | st | st | s / NN

2017 probiotiques probiotics
ADRIA-| 4493 | Lait infantile sans Infant formula without st st st st : | 148 ooa| - | st | st | st | st | st | st / -l N7

2017 probiotiques probiotics
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella

2017 | “°* | probiotiques probiotics +p +p + +p oo t | 10255 [304| + | +p | tp | 4p | 4 | +p | 4p o / + | PA | 70D
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella

2017 | % | probiotiques probiotics P P *p *p sop + | 10161 [301 | + | +p | +p | +p | +4p | oD / +| PA [T |D
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POWDERED INFANT FORMULA WITH AND WITHOUT PROBIOTICS INCLUDING MILK POWDERS (up to 375 g)

bioMérieux

ence method: 1ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM ID2/ SM D2/ » RVS MKTTn 1506579 | 5| o
arll:;l?)tlzis Sarr;r:)ple Product (French name) Product ASAP ASAP ldentification ? RFV VT Test (RVS and 2 Agree g E
XLD (renewal XLD (renewal & result SM Identification | MKTTn48h | &2 | ment | O
and and XLD D2 ASAP | XLD |SMID2| ASAP for Milk
extension) extension) powders)
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 4436 probiotiques probiotics P P P P spp * 10298 1 305 | + P P P P P P spp / * PA T]0b
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 5545 probiotiques probiotics *P P P *P spp * 10152 1 3.01 ¥ P *P *P *P *P *P spp * * PA 7]0b
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 5546 probiotiques probiotics P P P P spp * 9980 | 296 | + P P P P P P spp * * PA T]0b
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 5547 probiotiques probiotics *P P P *P spp * 8500 | 252} + P *P *P *P *P P spp * * PA 7]0b
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 5548 probiotiques probiotics P P P P spp * 10248 1 304 1 + P P P P P P spp * * PA T]0b
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 5349 probiotiques probiotics *P P P *P spp ¥ 10229 1303 ) + P *P *P *P *P P spp ¥ ¥ PA 7]0b
ADRIA-1~ 719g | Lait infantile sans Infant formula without st st st st : S| o187 o0o5| - | st | st | st | st | st | s / oA 7
2017 probiotiques probiotics
ADRIA-| 7999 | Lait infantile sans Infant formula without st st st st : - 185 o005 | - | st | st | st | st | st | st / TR AR
2017 probiotiques probiotics
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 7201 probiotiques probiotics P P P P spp * 101771 2.91 * P P P P P P spp ¥ * PA T0b
ADRIA-| 799 | Lait infantile sans Infant formula without st st st st : e foos| - | st | st | st | st | st | st / TR AR
2017 probiotiques probiotics
ADRIA-1 7593 | Lait infantile sans Infant formula without st st st st : S| 205 |005| - | st | st | st | st | st | s / -7
2017 probiotiques probiotics
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 7712 probiotiques probiotics P P P P spp * 10616 | 309 | + P P P P P P spp * * PA Tb
ADRIA- Lait infantile sans Infant formula without Salmonella Salmonella
2017 7713 probiotiques probiotics P P P P spp * 8977 | 261 ¥ P P P P P P spp ¥ * PA T0b
ADRIA-|  7g7¢ | Laitinfantie sans Infant formula without st st st st / o237 foor| - | st | st | st | st | st | st / -l N7
2017 probiotiques probiotics
ADRIA-|  7g75 | Laitinfantile sans Infant formula without st st st st / - 20 foor| - | st | st st | st | st | st / -l N7
2017 probiotiques probiotics
ADRIA- | 7g73 | Lait infantie sans Infant formula without st st st st / S| 231 foo6| - | st | st | st | st | st | s / ol a7
2017 probiotiques probiotics
ADRIA-1 - 7g74 | Lait infantie sans Infant formula without st st st st / S| 236 o007 | - | st | st | st | st | st | s / -7
2017 probiotiques probiotics
Lait infantile avec .
AEOR;I? " | 4497 | probiotiques Inr?l;‘itoi?;n(u:;zx(t)z CFUIg) st st st st - - 168 004 | - st st st st st st / - - NA | 7 | c
(3,2.106 UFClg) P ' g
Lait infantile avec .
ADRIA- . Infant formula with Salmonella Salmonella
4498 | probiotiques - 5 +p +p +p +p + 10137 | 3.00 | + +p +p +p +p +p +p / + PA 7] ¢c
2017 (6,4.105 UFCIg) probiotics (6.4x105CFUI/g) spp spp
Lait infantile avec .
AEOR;I;\ | 4499 | probiotiques Ir:'f(.';ll;\iz?;m(:;azv;;tgs CFUlg) st st st st - - 159 0.04 | - st st st st st st / - - NA 7 1c
(5,2.106 UFClg) P ' g
Lait infantile avec .
AEOR;I? | 4500 | probiotiques Inr?l;‘ito:?;n(uzl?sx:)? CFUIg) st st st st - - 149 004 | - st st st st st st / - - NA 71c
(2,3.105UFClg) P ' g
Lait infantile avec .
ADRIA- o Infant formula with Salmonella Salmonella
4501 | probiotiques - 5 +p +p +p +p + 9988 | 296 | + +p +p +p +p +p +p + + PA 7] ¢
2017 (2,0.105 UFClg) probiotics (2.0x105 CFU/g) spp spp
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POWDERED INFANT FORMULA WITH AND WITHOUT PROBIOTICS INCLUDING MILK POWDERS (up to 375 g)

bioMérieux

ence method: ISO 6579 Alternative method: VIDAS SLM (Dual selective enrichment
MKTTn Confirmation
SM ID2/ SM ID2/ » RVS MKTTn 1506579 | g
Date_ Sample Product (French name) Product ASAP ASAP I 3 Test (RvSand | 7 | Adree g §
analysis no XLD (renewal XLD (renewal Identification é RFV Vi result SM Identification | MKTTn 48h é ment | S "
and and XLD D2 ASAP | XLD |[SMID2| ASAP for Milk
extension) extension) powders)
Lait infantile avec .
ADRIA- " Infant formula with Salmonella Salmonella
2017 5550 g%b;gyﬂ:%slg) probiotics (2.0x107 CFU/g) P P P P spp 10031 1 297 | + P P P P P P spp ¥ PA Tle
Lait infantile avec .
ADRIA- - Infant formula with Salmonella Salmonella
2017 5551 mb;gyﬂ:f:s/g) probiotics (2.4x105 CFU/g) P P P P spp ¥ 10229 1303 | + P P P P P P spp ¥ * PA T
Lait infantile avec .
ADRIA- . Infant formula with Salmonella Salmonella
2017 5552 g%b;gglﬂ:%slg) probiotics (3.0x105 CFU/g) +p +p +p +p spp + 8646 | 256 | + +p +p +p +p +p +p spp + + PA 7 1|¢c
Lait infantile avec .
ADRIA- . Infant formula with Salmonella Salmonella
2017 5553 arcib;gsll(}:%slg) probiotics (1.4x107 CFUIg) +p +p +p +p spp + 8612 | 255 | + +p +p +p +p +p +p spp + + PA 71c¢c
Lait infantile avec .
ADRIA- . Infant formula with Salmonella Salmonella
5554 | probiotiques -~ 7 +p +p +p +p + 10060 | 298 | + +p +p +p +p +p +p + + PA 7] ¢
2017 (1,0107UFClg) probiotics (1.0x107 CFU/g) spp spp
Lait infantile avec .
ADRIA- - Infant formula with Salmonella Salmonella
5555 | probiotiques - 6 +p +p +p +p + 10392 | 3.08 | + +p +p +p +p +p +p + + PA 71¢c
2017 (6,7.105 UFClg) probiotics (6.7x108 CFU/g) spp spp
Lait infantile avec .
ADRIA- 7204 | probiotiques Infan.t f9rmula with st st st st - - 184 005 | - st st st st st st / - - NA 71 ¢
2017 (4,8.105 UFClg) probiotics (4.8x108 CFU/g)
Lait infantile avec .
ADRIA- 7205 | probiotiques Infan_t fc_>rmu|a with st st st st - - 191 005 | - st st st st st st / - - NA 7] ¢c
2017 (3,3.106 UFClg) probiotics (3.3x108 CFU/g)
Lait infantile avec .
AEOF?? | 7206 | probiotiques ::rf;lgigft(i:sm(ucll ?))‘gl(t)l: CFUIg) st st st st - - 180 0.05| - st st st st st st / - - NA 71¢c
(4,0.10¢ UFClg) )
Lait infantile avec .
ADRIA- 7207 | probiotiques Infan.t f9rmula with st st st st - - 182 0.05 - st st st st st st / - - NA 71| ¢c
2017 (2,2.106 UFClg) probiotics (2.2x106 CFU/g)
Lait infantile avec .
ADRIA- 7423 | probiotiques Infan_t fc_>rmu|a with st st st st - - 179 0.05 - st st st st st st / - - NA 71| c
2017 (4,8.10° UFClg) probiotics (4.8x108 CFU/g)
Lait infantile avec .
ADRIA- 7424 | probiotiques Infan't f9rmu|a with st st st st - - 187 0.05 - st st st st st st / - - NA 71| c
2017 (3,3.106 UFClg) probiotics (3.3x106 CFU/g)
Lait infantile avec .
ADRIA- - Infant formula with Salmonella Salmonella
2017 7425 ?;%b;gilﬂlll:%s/g) probiotics (4.0x10¢ CFUIg) +p +p +p +p spp + 9976 | 285 | + +p +p +p +p +p +p Spp + + PA 71c¢
Lait infantile avec .
ADRIA- 7426 | probiotiques Infan't fgrmula with M M +p M Salmonella + 9872 | 282 | + M M M +p M M Salmonella + + PA 7 1 ¢
2017 (2,2.105 UFClg) probiotics (2.2x108 CFU/g) spp spp
Lait infantile avec , -
AEOR;I;\ | 7875 |probiotiques I(T;;: Ofgrcr:nFuLIJa/ v)v|th probiofics st st st st / - 234 0.06 | - st st st st st st / - - NA 71|¢c
(<2.103 UFC/g) 9
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IPL Legend:

Level of colonies on the plates:

L=low
M = medium
H = high

Appendix 5 — Relative level of detection study: raw data

A = pure culture of the target

B = majority of the target with background microflora
C = minority of the target with background microflora
D = few target colonies with background microflora

E = no typical colonies

Ground poultry meat (25 q) / Salmonella Hadar

16000 CFU/g and *310 000 CFU/g

(Study realised by IPL)

Contaminati | \ation level Reference method Alternative method : VIDAS SLM
ontamination | Inoculation leve - - .
RVS MKttn ) Dual selective enrichment . Comparison
level CFU/sample
( ple) LD SviD2 XD SVID2 Resutt Conclusion RFV VT Resul Conclusion
-HE -HE -HE -HE - 112 0.03 - =
-HE -HE -HE -HE - 102 0.03 - =
-HE -HE -HE -HE - 113 0.05 - =
1 0 -HE -HE -HE -HE - 0/6 116 0.03 - 0/6 =
-ME -HE -HE -HE - 115 0.03 - =
-HE -HE -HE -HE - 119 0.03 - =
+MC +MD +HB +HB + 11859 3.34 + =
-ME -ME -HE -HE - 297 0.08 - =
. -ME -ME -HE -HE - 294 0.08 - =
2 0.5 +MB +MC +HB +HB 3/6 11467 3.23 + 36 =
+HC +HC +HC +HC + 11385 3.21 =
-HE -ME -HE -HE - 289 0.08 - =
+MB +MB +HB +HB + 10206 2.88 + =
+MB +MB +HB +HB + 10100 2.85 + =
. +MB +MB +HB +HB + 10085 2.84 + =
3 112 +MB +MB +HB +HB + 56 10063 2.84 + 56 =
+MB +MB +HB +HB + 10244 2.89 + =
-HE -ME -HE -HE - 292 0.08 - =
+HC +HC +HB +HB + 10507 2.96 + =
+MB +MC +HB +HC + 11080 3.12 + =
. +HC +HC +HC +HC + 11367 3.21 + =
4 1.75 +MB +MB +HB +HB + 6/6 10514 2.96 + 6/6 =
+MB +MB +HB +HC + 10218 2.88 + =
+HB +MB +HB +HB + 10495 2.96 + =
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Raw milk (25 ml) / Salmonella Typhimurium

9 000 000 CFU/g

(Study realised by IPL)

Contamination

Inoculation level

Reference method

Alternative method : VIDAS SLM

RVS MKittn ) Dual selective enrichment ) Comparison
level (CFU/sample) XD SMID2 XD SVID2 Result | Conclusion RFV VT Resul Conclusion
-ME -ME -LE -ME - 298 0.08 - =
-HE -LE -HE -HE - 295 0.08 - =
-HE -ME -HE -HE - 283 0.08 - =
1 0 -ME -LE -HE -HE - 0/6 290 0.08 - 0/6 =
-HE -LE -HE -HE - 291 0.08 - =
-ME -LE -HE -HE - 292 0.08 - =
-ME -ME -HE -HE - 304 0.08 - =
-ME -HE -HE -HE - 310 0.08 - =
-ME -ME -HE -HE - 297 0.08 - =
2 04 -ME -ME -HE -HE - /e 298 0.08 - /6 =
+MB +HB +HB +HB + 11770 3.23 + =
-HE -HE -HE -HE - 291 0.08 - =
-LE -LE -HE -HE - 298 0.08 - =
+MB +MB +HB +HB + 10784 3.16 + =
-LE -LE +HB +HB + 11239 3.29 + =
3 1.15 -ME -ME +HB +HB + 5/6 9328 2.73 + 5/6 =
+HB +MB +HA +HA + 10967 3.21 + =
+MB +MB +HA +HA + 10572 3.10 + =
+MB +MB +HB +HB + 10347 3.03 + =
+HB +HB +HA +HA + 10098 2.96 + =
+MB +MB +HB +HB + 10178 2.98 + =
4 28 +MB +MB +HB +HB + 6/6 10415 3.05 + 6/6 =
+MB +MB +HB +HB + 10610 3.1 + =
+MB +HB +HB +HB + 10093 2.96 + =
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Fish fillet (25 g)/ Salmonella Virchow

17 000 000 CFU/g

* 1100 000 CFU/g

(Study realised by IPL)

Contamination | Inoculation level - Refe,\;e;tfe method S IAIt;ernt?tive m.ethhod :tVIDAS SLM c '
n ) ual selective enrichmen . omparison
CFU/sample Result Concl Concl
level ( ple) XD SVID2 XD SVID2 esu onclusion RFV VT Result onclusion

-LE -LE -HE -HE - 121 0.03 - =

-LE -LE -HE -HE - 112 0.03 - =

-LE -LE -HE -HE - 121 0.03 - =

! 0 -LE -LE -HE -HE - 0/6 116 0.03 - 0/6 =
-LE -LE -HE -HE - 138 0.03 - =

-LE -LE -HE -HE - 118 0.03 - =

-LE -LE -HE -HE - 116 0.03 - =

+LA +MA +HB +MB + 11188 3.21 + =

-LE -LE -HE -ME - 119 0.03 - =

2 0,28 +MB +LB +HB +HB + 216 10846 3.1 + 26 =
-LE -LE -HE -HE - 127 0.03 =

-LE -LE -HE -ME - 123 0.03 - =

+MA +MA +HB +HB + 10746 3.08 + =

+LB +MB +HB +HB + 10595 3.04 + =

+MA +LA +HB +HB + 10581 3.04 + =

3 0,43 -ME -LE -HE -HE - 3/6 118 0.03 - 36 =
-LE -LE -HE -HE - 129 0.03 - =

-ME -LE -HE -HE - 121 0.03 - =

+LA +LA +HB +HB + 10190 2.92 + =

+MA +LA +HB +HB + 10068 2.89 + =

+LB +MB +HB +HB + 10121 2.91 + =

4 0,57 +MA +MA +HB +MB + 56 10160 2.92 + 56 =
-LE -LE -HE -HE - 121 0.03 - =

+MA +MA +HB +HB + 10397 2.98 + =

+MA +MA +HB +HB + 10950 3.14 + =

+MB +MA +HB +HA + 10795 3.10 + =

. +MA +MA +HB +HB + 10850 3.1 + =
5 0.97 +MA +MB +HB +HB + 6/6 10842 3.1 + 6/6 =
+MB +MB +HB +HB + 10800 3.10 + =

+MA +MA +HB +HA + 10943 3.14 + =
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Liguid eqg product (25 g)/ Salmonella Enteritidis (Study realised by IPL)
220 CFU/g
Contamination | Inoculation level - Refel\l;le;tfe method S IAIt;ernt?tive m.ethhod :tVIDAS SLM . '
n . ual selective enrichmen . omparison
CFU/sample
level ( ple) XD SVID2 XD SVID2 Result Conclusion RFV VT Result Conclusion
-LE -LE -HE -ME - 289 0.08 - =
-LE -LE -HE -ME - 291 0.08 - =
-LE -LE -HE -ME - 290 0.08 - =
! 0 0] (%] -ME -ME - 0/6 296 0.08 - 0/6 =
-LE -LE -HE -ME - 294 0.08 - =
-LE [%] -ME -ME - 284 0.08 - =
+MA +MA +HA +HA 9187 2.69 + =
+MA +MA +HA +HA 9308 2.73 + =
(%] [%] -ME -ME - 289 0.08 - =
2 0,45 -LE -LE -ME -ME - 216 290 0.08 - 26 =
-ME -ME -ME -LE - 273 0.08 - =
-ME -ME -ME -ME - 289 0.08 - =
-LE -LE -HE -ME - 420 0.1 - =
+LA +MB +HB +HB 9700 2.73 + =
+MA +MA +HA +HA + 9881 2.79 =
3 1.24 -LE -LE -ME -ME - 416 269 0.07 - 416 =
+HA +MB +HB +HB + 9447 2.66 + =
+MA +MA +HA +MA + 9378 2.64 + =
+MA +LA +HA +MA + 9455 2.67 + =
+MA +MA +HB +HB + 9401 2.65 + =
+MB +MB +HA +HA + 9444 2.66 + =
4 3.1 +MA +LA +HA +HA + 6/6 8641 2.44 + 6/6 =
+MA +MB +HB +HB + 8600 2.42 + =
+MB +MB +HB +HB + 8706 2.45 + =
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Pété for dog (25 q)/ Salmonella Senftenberg (Study realised by IPL)
30 CFU/g *20 CFU/g
Contamination | Inoculation level s Refi;f(r:tce method > IAIt;erntr?ltive m'et:od :tVIDAS SLM c .
n . ual selective enrichmen . omparison
CFU/sample
level ( ple) XD SVID2 XD SVID2 Result | Conclusion RFV VT Result Conclusion
0] 0] (%] 0] - 130 0.03 - =
(0] (0] (%] %] - 555 0.15 - =
0] 0] (%] (0] - 206 0.05 - =
! 0 %] (%] [%] %] - 016 128 0.03 - 056 =
0] 0] [%] %] - 115 0.03 - =
%] %] [%] 9] - 114 0.03 - =
+HA +MA +HA +HA + 10146 2.91 + =
0] 0] [%] %] - 109 0.03 - =
. 0] 0] [%] %] - 110 0.03 - =
2 0,62 o o o o i 1/6 110 0.03 i 1/6 _
%] (%] [%] %] - 106 0.03 - =
%] %] [%] 9] - 131 0.03 - =
%] %] [%] %] - 110 0.03 - =
+MA +MA +HA +HA + 10188 2.92 + =
0] 0] [%] 0] 127 0.03 =
* 4
3 0.8 0] 0] [%] 0] - 3/6 111 0.03 - 3/6 =
+HA +HA +HA +HA + 9413 2.70 + =
+HA +HA +HA +HA + 9410 2.70 + =
+HA +HA +HA +HA + 10291 2.92 + =
+HA +MA +HA +HA + 10284 2.91 + =
+MA +HA +HA +HA + 10512 2.98 + =
4 1.14 +MA +HA +HA +HA + 6/6 10596 3.00 + 6/6 =
+HA +HA +HA +HA + 10523 2.98 + =
+HA +HA +HA +HA + 10873 3.08 + =
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Matrix: Dark chocolate (375 g)

Strain: Salmonella Typhimurium Ad2034

Aerobic mesophilic flora : 60 CFU/g

bioMérieux

(Study realised by ADRIA)

- Reference method: ISO 6579 ¢ Alternative method: VIDAS SLM- Dual
Contamination
N°® sample Level o l/evel o RVS MKTTn Fing | Number | TestVIDAS SLM Dual RVS MKTTn Number
Ciu/sample positive Chrom ID Chrom ID | Final result positive
XLD | ASAP | XLD | ASAP | result samples/Total Result | RFV | VT | ASAP salmonella ASAP salmonella samples/Total
8104 st st st st - 165 | 0.04 st st st st
8105 st st st st - 154 | 0.04 st st st st
8106 0 / st st st st 0/5 - 187 | 0.05 st st st st 0/5
8107 st st st st - 178 | 0.05 st st st st
8108 st st st st - 166 | 0.04 st st st st
8194 st st st st - - 166 98 st st st st -
8195 +p +p +p +p + + 119 | 6940 +p +p +p +p +
8196 +p +p +p +p + + 118 | 7126 +p +p +p +p +
8197 +p +p +p +p + + 118 | 7062 +p +p +p +p +
8198 st st st st - - 118 164 st st st st -
8199 +p +p +p +p + + 117 | 6915 +p +p +p +p +
8200 st st st st - 119 171 st st st st
8201 st st st st - 117 154 st st st st
8202 st st st st - 120 161 st st st st
8203 st st st st - 116 157 st st st st
8204 Low | 08 st | st | st | st 7120 ~ | 118 | 152 | st st st 7120
8205 st st st st - 118 159 st st st st
8206 st st st st - 119 165 st st st st
8207 st st st st - - 118 168 st st st st -
8208 +p +p +p +p + + 120 7051 +p +p +p +p +
8209 +p +p +p +p + + 119 | 6991 +p +p +p +p +
8210 st st st st - 117 173 st st st st
8211 st st st st - 117 172 st st st st
8212 - - - - - - 118 | 203 - - - - -
8213 +p +p +p +p + + 119 | 6798 +p +p +p +p +
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bioMérieux

- Reference method: ISO 6579 ¢ Alternative method: VIDAS SLM- Dual
Contamination
N° sample Level o l/evel o RVS MKTTn Fing | Number | TestVIDAS SLM Dual RVS MKTTn Number
Ciu/sample positive Chrom ID Chrom ID | Final result ositive
XD [ASAP | XLD | ASAP R samples/Total Result | RFV | VT | ASAP salmonella ASAP salmonella san?ples/T otal
8084 tp | P +p +p + + 17059 | 211 | +p +p +p +p +
8085 tp | P +p +p + + | 7234 | 2147 | +p +p +p +p +
8086 tp | 4p +p +p + + 7437 | 2.23 +p +p +p +p +
8087 tp | 4p +p +p + + 7233 | 2147 +p +p +p +p +
8088 tp | +p +p +p + + 7329 | 219 | +p +p +p +p i
8089 tp | +p +p +p + + 7179 | 245 | +p +p +p +p i
8090 tp | 4P +p +p + + | 7272 | 218 | 4p +p +p +p +
8091 tp | 4P +p +p + + | 7726 | 231 | 4p +p +p +p +
8092 tp | 4P +p +p + + 17302 | 219 | +p +p +p +p +
8093 . tp | 4p +p +p + + 7324 | 219 | + + + + +
5004 High 98 T T T 20120 T 7278 218 +§ +E ﬂ‘; ﬂ‘; - 20120
8095 +p +p +p +p + + 7363 | 2.2 +p +p +p +p +
8096 tp | +p +p +p + + 8166 | 245 | +p +p +p +p i
8097 +tp | tp +p +p + + 7145 | 2.14 +p +p +p +p +
8098 +tp | tp +p +p + + 7195 | 215 +p +p +p +p +
8099 +tp | tp +p +p + + 7198 | 2.16 +p +p +p +p +
8100 tp | 4p +p +p + + | 6874 | 206 | +p +p +p +p +
8101 tp | 4p +p +p + + | 7048 | 211 | +p +p +p +p +
8102 tp | 4p +p +p + + |1 7200 | 216 | +p +p +p +p +
8103 tp | 4p +p +p + + | 7208 | 216 | +p +p +p +p +
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Matrix: Infant formula with probiotics (375 g)

Strain: Salmonella Mikawasima Ad1811

Aerobic mesophilic flora (Lactic): 1.0x108 CFU/g

bioMérieux

(Study realised by ADRIA)

- Reference method: ISO 6579 ¢ Alternative method: VIDAS SLM- Dual
Contamination
N°® sample | Level . l/evel o RVS MKTTn Eoa Number Test VIDAS SLM Dual RVS MKTTn Number
Ciu/sample ositive Chrom ID Chrom ID | Final result ositive
XLD| ASAP | XLD| ASAP | resul sangples/TotaI Result | RFV VT | ASAP salmonella ASAP salmonella san?ples/T otal

7976 st st st st - 194 0.05 st st st st

7977 st st st st - 179 0.05 st st st st

7978 0 / st st st st 0/5 - 172 0.05 st st st st 0/5
7979 st st st st - 167 0.05 st st st st

7980 st st st st - - 179 0.05 st st st st -

8146 +p +p +p +p + + 9930 | 2.98 +p +p +p +p +

8147 st st st st - 160 0.04 st st st st

8148 st st st st - 28 0 st st st st

8149 st st st st - 80 0.02 st st st st

8150 st st st st - 149 0.04 st st st st

8151 st st st st - - 167 0.05 st st st st -

8152 +p +p +p +p + + 9867 | 2.96 +p +p +p +p +

8153 st st st st - - 165 0.04 st st st st -

8154 +p +p +p +p + + 9817 | 2.94 +p +p +p +p +

8155 st st st st - - 83 0.02 st st st st -

8156 Low 0,5 +p o +p D " 6/20 " 9863 | 29 +p t ' ' m 6/20
8157 st st st st - - 153 0.04 st st st st -

8158 +p +p +p +p + + 9864 | 2.96 +p +p +p +p +

8159 st st st st - 75 0.02 st st st st

8160 st st st st - - 165 0.04 st st st st -

8161 +p +p +p +p + + 9736 | 2.92 +p +p +p +p +

8162 st st st st - 182 0.05 st st st st

8163 st st st st - 111 0.03 st st st st

8164 st st st st - 171 0.05 st st st st

8165 st st st st - 164 0.04 st st st st
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bioMérieux

_ Reference method: ISO 6579 ¢ Alternative method: VIDAS SLM- Dual
Contamination
N°® sample | Level . l/evel o RVS MKTTn Fing | Number Test VIDAS SLM Dual RVS MKTTn Number
Ciu/sample positive Chrom ID Chrom ID | Final result positive
XLD| ASAP | XLD| ASAP | resul samples/Total Result | RFV VT | ASAP salmonella ASAP salmonella samples/Total

7956 st st st st - - 182 0.05 st st st st -

7957 +p +p +p +p + + 9914 | 2.97 +p +p +p +p +

7958 +p +p +p +p + + 9957 | 2.98 +p +p +p +p +

7959 +p +p +p +p + + 9887 | 2.96 +p +p +p +p +

7960 +p +p +p +p + + 9822 | 2.94 +p +p +p +p +

7961 +p +p +p +p + + 9903 | 2.97 +p +p +p +p +

7962 st st st st - 196 0.05 st st st st

7963 st st st st - - 176 0.05 st st st st -

7964 +p +p +p +p + + 9883 | 2.96 +p +p +p +p +

7965 : + + + + + + 9934 | 298 + + + + +

Zo6g | High 23 +E +E +g +E i 16/20 008 T 207 +§ +E ﬂ‘; ﬂ‘; - 16/20
7967 +p +p +p +p + + 9956 | 2.98 +p +p +p +p +

7968 +p +p +p +p + + 9847 | 2.95 +p +p +p +p +

7969 +p +p +p +p + + 9809 | 2.94 +p +p +p +p +

7970 +p +p +p +p + + 9917 | 297 +p +p +p +p +

7971 +p +p +p +p + + 9889 | 2.96 +p +p +p +p +

7972 +p +p +p +p + + 9729 | 2.91 +p +p +p +p +

7973 st st st st - 172 0.05 st st st st -

7974 +p +p +p +p + + 9894 | 2.96 +p +p +p +p +

7975 +p +p +p +p + + 9936 | 2.98 +p +p +p +p +
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Appendix 6 — Inclusivity and exclusivity study: raw data

bioMérieux

INITIAL VALIDATION (IPL, 2006) - INCLUSIVITY

, Alternative method
Strain Origin I_noculat|on rate Tost
in225 mlBPW | RFV Result
value
S63 | Salmonella Agona Beef 13.2 10329 | 2.96 +
S2 | Salmonella Amsterdam Plants 11.6 10263 | 291 +
S1 | Salmonella Anatum Chocolate 27.0 10450 | 2.96 +
S68 | Salmonella diarizonae Il b 38 r:z Breeding of goose 8.8 6054 1.74 +
S76 | Salmonella diarizonae Ill b 61:-:- Turkey 9.6 5291 1.52 +
S75 | Salmonella diarizonae Ill b 61:i:z53 Chicken leg 10.8 4837 1.39 +
S70 | Salmonella diarizonae Ill b 61:k:1,5,7 | Lamb's brains 8.4 11491 3.30 +
S78 | Salmonella diarizonae lll b 61:z:1,5 Turkey stew 6.8 2551 0.73 +
S87 | Salmonella Blockley Basil 8.0 10708 | 3.07 +
S3 | Salmonella Brandenburg Country terrine 10.4 11073 | 3.14 +
S5 | Salmonella Brandenburg Pork's liver 8.8 10576 | 3.04 +
S6 | Salmonella Brandenburg Meat of kangaroo 16.4 10531 | 3.02 +
S8 | Salmonella Bredeney Pork offal 10.8 11088 | 3.14 +
S103 | Salmonella Cerro Cabbage pastry cook 8.0 10256 | 2.94 +
S9 | Salmonella Cubana Soymeal 10.0 11633 | 3.30 +
S10 | Salmonella Derby Horse meat 11.2 11153 | 3.16 +
S11 | Salmonella Derby Pork's liver 7.6 10180 | 2.92 +
S14 | Salmonella Enteritidis Pastry 11.6 9852 2.79 +
S38 | Salmonella Enteritidis Egg product 9.2 9146 2.62 +
S41 | Salmonella Enteritidis Meat-based product 8.4 9208 2.64 +
S43 | Salmonella Enteritidis Egg product 12.8 10282 | 2.95 +
S119 | Salmonella Gallinarum Collection 4.0 11476 | 3.36 +
S15 | Salmonella Hadar Poultry meat 9.2 11116 | 3.19 +
S66 | Salmonella Havana Poultry farm 10.4 10232 | 3.00 +
S50 | Salmonella Heidelberg Poultry 8.0 10720 | 3.08 +
S65 | Salmonella immobile Meat-based product 1.2 11127 | 3.26 +
S45 | Salmonella Indiana Brie de Meaux cheese 5.6 10639 | 3.05 +
S19 | Salmonella Infantis Poultry meat 9.2 10469 | 3.01 +
S52 | Salmonella Infantis Environment 8.4 10652 | 3.06 +
S80 | Salmonella Kedougou Tuna 9.2 9197 2.66 +
S81 | Salmonella Kedougou Feed 8.0 10529 | 3.08 +
S85 | Salmonella Liverpool Feed 12.8 9747 2.85 +
S67 | Salmonella Llandoff Feed 7.6 11169 | 3.27 +
S21 | Salmonella Mbandaka Heart of calf 4.8 9960 2.92 +
S22 | Salmonella Michigan Horse meat 15.6 11199 | 3.28 +
S23 | Salmonella Montevideo Meat of poultry 7.6 9574 2.80 +
S25 | Salmonella Newport Meat of poultry 8.4 10919 | 3.20 +
S90 | Salmonella Oranienburg Feed 8.8 9058 2.65 +
S99 | Salmonella Paratyphi A Collection 6.0 5923 1.73 +
S100 | Salmonella Paratyphi B Collection 5.2 11526 | 3.38 +
S101 | Salmonella Paratyphi C Collection 8.8 10036 | 2.94 +
S120 | Salmonella Pullorum Collection 5.3 11254 | 317 +
S13 | Salmonella Saintpaul Meat-based product 19.6 10484 | 2.97 +
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bioMérieux

INITIAL VALIDATION (IPL, 2006) - INCLUSIVITY

. Alternative method
Strain Origin I_noculat|on rate Tost
in 225 ml BPW RFV Result

value
S59 | Salmonella San Diego Dried herbs 8.4 10226 | 2.99 +
S111 | Salmonella Senftenberg Fish meal 11.2 9140 2.68 +
S71 | Salmonella Senftenberg Fish 7.2 9104 2.67 +
S102 | Salmonella Typhi Typhi Collection 17.5 11565 | 3.26 +
S26 | Salmonella Typhimurium Pork's liver 12.8 11000 | 3.22 +
S33 | Salmonella Typhimurium Egg product 8.4 11425 | 3.35 +
S31 | Salmonella Virchow Shell 8.0 10876 | 3.12 +
S83 | Salmonella Westhampton Feed 8.0 8314 243 +
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bioMérieux

RENEWAL STUDY (IPL, 2010) - INCLUSIVITY

. Alternative method
Strain Origin [noculatlon rate Test
in 225 ml BPW | RFV Result
value
S158 | Salmonella arizonae Il a 48 :z4, z23 : - | Duck 16.0 12006 3.41 +
S159 | Salmonella arizonae lll a 51 :z4, z23 : - | Duck 75 10028 2.85 +
S160 | Salmonella arizonae Il b 38:1,v:z53 Semolina of wheat 11.0 10525 | 2.99 +
S148 | Salmonella Dublin Cow raw milk 29.0 10133 2.88 +
S49 | Salmonella Kottbus Olive of turkey poult 17.0 11782 | 3.35 +
$154 | Salmonella London Environment (production 310 11497 | 327 | +
workshop)
S156 | Salmonella Livingstone Environment (production 20.0 11973 | 340 +
workshop)
S150 | Salmonella Manhattan Dried sausage 15.0 11631 | 3.30
S152 | Salmonella Napoli Duck 12.0 10103 | 2.87
$149 | Salmonella Regent Muscovy (internal 16.0 10690 | 304 | +
organs)
$151 | Salmonella Rissen Environment (production 17.0 11009 | 345 | +
workshop)

RENEWAL STUDY (ADRIA Développement, 2014) - INCLUSIVITY

Inoculation ChromiD
Strain Reference Origin level RFV VT | Result Salmonella
CFU / 225ml
Typhimurium -
Salmonella | S114 [5], 12 - - Ad 1333 Tiramisu 14 8136 26 + +
Typhimurium Ready to reheat
Salmonella | $11.4[5],12:i:- |"913% | meal (Pork) ; 1067 | 354 |+ *
Typhimurium Environmental
Salmonella | SI145,12-12 |21 | cample (Poultry) 8 11203 | 359 |+ i
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RENEWAL STUDY (ADRIA Développement, 2018) - INCLUSIVITY

bioMérieux

Inocu- | y|DAS SLM Test Confirmation
lation DV ASAP ChromiD
N° Strain Reference Origin level oY rom
CFU/ | Rry Test é 3 Reading | ® | Reading | ® :
225ml value - -
1 | Salmonella | Abaetetuba Ad2318 / 43 10153 | 2.89 | + + + + +
2 | Salmonella | Aberdeen CIP 105618 | / 54 9937 | 2.83 | + + + + +
- (small
3 | Salmonella | Abortusequi Ad2321 / 19 6712 | 1.91 + white + + +
colonies)
- (small - (small
4 | Salmonella | Abortusovis Ad2320 Ovine foetus 49 6783 | 193 | + white + white +
colonies) colonies)
5 | Salmonella | Adelaide Ad23tg | Turkeybreeding | gy | 914 | 989 |+ | +(bluish) | + | +(bluish) | +
environment
6 | Salmonella | Bareilly Ad 1687 | Chocolate 49 [10127| 288 | + + N
industry
7 | Salmonella | bongori 66235 | Adseg | Environmental 20 |ot2a | 26 | + | Al o *(pale o,
sample colonies) colonies)
Salmonella | Braenderup Adria 111 | Pork meat 34 10232 | 2.91 + + + + +
Salmonella | Caracas Ad2322 Spice 70 10068 | 2.87 | + + + + +
10 | Salmonella | Chester CIP 103543 | / 40 6701 1.91 + + + + +
11 | Samonella | 4212013 Ad451  |Ewemikcheese | 52 | 6938 | 197 | + + + + +
38:1v:z53
12 | Salmonella | Gaminara Ad2324 Boar meat 34 10051 | 2.86 | + + + + +
13 | Salmonella | Give 436 Ground beef 48 10241 | 2.91 + + + + +
14 | Salmonella gg‘gi’;ﬂe Ad596 | Dairy product 25 | 10284 | 293 | + + " + +
15 | Salmonella | Hvittingfoss Ad2325 Raw stuff 49 10239 | 2.91 + + +w + +w
16 | Salmonella | indica Adeop | Environmental 49 |10154 | 280 | + | o+ |+ | Rl T,
sample colonies)
17 | Salmonella | indicatt:bienx | Ad23sy | Chickenbreeding | g | o108 | gg | 4 | *(pAle o *(pale
environment colonies) colonies)
18 | Salmonella | Javiana Ad2326 Turkey meat 33 8825 | 2.51 + + + + +
Poultry
19 | Salmonella | Kentucky Ad1756 environmental 42 10088 | 2.87 | + + + + +
sample
20 | Salmonella | Lille Adria 37 Food product 46 9306 | 2.65 | + + + + +
21 | Salmonella | Meleagridis 505 Raw milk 39 9724 | 277 | + + + + +
22 | Salmonella | Minnesota Ad2328 Feed 47 8988 | 256 | + + + + +
23 | Salmonella | Missisipi Ad2329 Parakeet 37 9315 | 265 | + + + + +
24 | Salmonella | Muenchen CIP 106178 11 10284 | 2.93 + + + + +
25 | Salmonella | Panama Adria 8 Ground beef 11 9058 | 2.58 | + + + + +
26 | Salmonella | Poona Ad2330 Poultry feed 14 10063 | 2.86 | + + + + +
27 | Salmonella | Putten Ad2331 Feed for chicken 22 10258 | 2.92 | + + + + +
28 | Salmonella | Rubislaw Ad2332 Shark cartilage 14 9631 | 274 | + + + + +
29 | Salmonella | S2amae Ad593 | Cereals 14 10004 | 285 | + | o+ |+ | TR,
42ib:enxz15 colonies)
30 | Salmonella | Schwarzengrund | Ad2333 | E99 Products 13 | 10405 | 296 | + + " " "
environment
31 | Salmonella | Stanley Ad 1688 | Chocolate 21| 7244 | 206 | + + e
industry
32 | Salmonella | Tennessee AOOEQ06 agzt,:trf;m dairy | a3 40173 | 29 | + T
33 | Salmonella | Thompson AER301 Poultry 27 10319 | 294 | + + + + +
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bioMérieux

RENEWAL STUDY (ADRIA Développement, 2018) - INCLUSIVITY ‘

Inocu- | y|DAS SLM Test Confirmation

lation DV ASAP ChromiD
N° Strain Reference Origin level (T )t o

CFU/ es FHE . 2 ; & |

S RFV value | & Reading | © | Reading | ®
34 | Salmonella | Urbana Ad2334 Shrimps 43 10205 | 2.9 + + + + +
35 | Salmonella | Veneziana Adria 233 | Food product 14 9639 | 274 | + + + + +
36 | Salmonella | Wandsworth Ad2335 Fillet of mullet 24 9686 | 2.76 | + + + + +
37 | Salmonella | Weltevreden Ad2336 Treated water 36 7035 | 2.00 | + + + + +
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INITIAL VALIDATION (IPL, 2006) - EXCLUSIVITY

bioMérieux

. . Alternative method Reference method
: - Inoculation rate in : :
Strain QOrigin RVS plating on MKTTn plating on
225 ml BPW RFV Testvalue | Result YLD SMID2 XLD SMID2

. . 1.8E+06 11150 3.27 + - - - -
CIT30 | Citrobacter diversus Feed T4E+06 10376 304 m - - -
EN52 | Citrobacter diversus Dried herbs 1.8E+06 11427 3.35 + - - -
CIT24 | Citrobacter freundii Meat-based product 1.0E+06 278 0.08 -

. N 1.0E+06 2269 0.66 + - - -
CIT23 | Citrobacter freundii Vegetables 2 3E405 292 0.08 - - - -
CIT26 | Citrobacter freundii Fish 1.0E+06 262 0.07 -
CIT27 | Citrobacter freundii Milk 1.4E+06 281 0.08
ENT51 | Enterobacter cloacae Dairy product 4.0E+05 271 0.07 -
ENTS9 | Enterobacter sakazakii Pastry 1.8E+06 274 0.08 -
EC17 | Escherichia coli Pork's kidney 1.4E+06 254 0.07 -
EC19 | Escherichia coli Red cabbage 7.5E+05 316 0.09 -
EC15 | Escherichia coli Caul 1.9E+06 271 0.07 -
HA31 | Hafnia alvei Minced meat 1.9E+06 246 0.06 -
HA32 | Hafnia alvei Raw milk 1.8E+06 273 0.07 -
EN71 | Klebsiella oxytoca Milk 6.6E+05 270 0.07 -
KL77 | Klebsiella pneumoniae Milk powder 1.1E+06 278 0.08 -
EN44 | Proteus mirabilis Chicken liver 1.5E+06 246 0.06 -
PS30 | Pseudomonas aeruginosa Red mullet filet 1.4E+05 290 0.07 -
PS33 | Pseudomonas fluorescens Minced meat 9.4E+04 288 0.08 -
EN49 | Serratia marcescens Raw milk 9.3E+05 270 0.07 -
EN73 | Shigella sonnei Meat product 7.1E+05 393 0.10 -
EN72 | Shigella flexneri Meat product 1.2E+06 353 0.09 -
BA1 Bacillus cereus Egg product 6.2E+04 168 0.04 -
ST1 Staphylococcus aureus Collection 3.5E+05 178 0.05 -
ST20 | Staphylococcus epidermidis Collection ATCC 12228 2.0E+05 293 0.08 -
LE1 Rhodotorula rubra Pastry 3.7E+05 300 0.08 -
LE5 Saccharomyces cerevisiae Extract of coffee 3.5E+05 304 0.08 -
LE3 Candida albicans Pastry 3.5E+04 374 0.10 -
BA16 | Bacillus licheniformis Custard 1.2E+05 228 0.06 -
17 Erwinia spp Meat-based product 6.2E+04 261 0.07 -
20 Arthrobacter nicotianae Collection 3.9E+05 294 0.08 -
Complete alternative method (BPW + RVS, MKTTn + M broth) and reference method
CIT30 | Citrobacter diversus Feed 3.1E+08 10280 2.93 + - - -
EN52 | Citrobacter diversus Dried herbs 2.8E+08 11337 3.23 + - - -
CIT23 | Citrobacter freundii Plants 3.7E+08 325 0.09 - - - -
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Appendix 7 - Inter-laboratory study: raw data (study realised by IPL)

bioMérieux

| Laboratory cC
Aerobic mesophilic flora: 10 CFU/ml
Re 0C O 0979:200 Alterna E 00 DA MIE ent broth
Sample N XLD il SMID2 XD MKTQI]\/IIDZ Result REV Test VT Test result Confirmation | Result Agreement
1 - - - - - 294 0.08 NA
4 - - - 295 0.08 NA
7 - - - 295 0.08 NA
10 - - - 286 0.08 NA
11 - - - 299 0.08 NA
16 - - - 295 0.08 NA
19 - - - 297 0.08 NA
22 - - - - - 290 0.08 - - - NA
2 + + + + + 12665 3.35 + + + PA
5 + + + + + 12615 3.53 + + + PA
8 + + + + + 11954 3.35 + + + PA
12 + + + + + 12852 3.60 + + + PA
13 + + + + + 12131 3.40 + + + PA
17 + + + + + 11799 3.25 + + + PA
20 + + + + + 11712 3.25 + + + PA
23 + + + + + 11422 3.20 + + + PA
3 + + + + + 12516 3.31 + + + PA
6 + + + + + 12257 3.43 + + + PA
9 + + + + + 11709 3.25 + + + PA
14 + + + + + 11939 3.34 + + + PA
15 + + + + + 11453 3.21 + + + PA
18 + + + + + 11550 3.19 + + + PA
21 + + + + + 11400 3.19 + + + PA
24 + + + + + 11459 3.22 + + + PA
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| Laboratory D |
Aerobic mesophilic flora: < 10 CFU/ml

bioMérieux

e method Alternative method: VIDAS SLM -Dual enrichment broth
Sample N XLD e SMID2 XLDMKT-g]MIDZ Result REV Test VT Test result Confirmation Result Agreement
1 - - - 298 0.07 - - NA
4 - - 297 0.07 - - NA
7 - - 293 0.07 - - NA
10 - - 293 0.07 - - NA
11 - - 294 0.07 - - NA
16 - - 300 0.07 - - NA
19 - - 299 0.07 - - NA
22 - - - - - 300 0.07 - - - NA
2 + + + + + 12665 | 3.35 + + + PA
5 + + + + + 12529 | 3.32 + + + PA
8 + + + + + 10688 | 2.83 + + + PA
12 + + + + + 10203 | 2.70 + + + PA
13 + + + + + 12930 | 3.42 + + + PA
17 + + + + + 12598 | 3.34 + + + PA
20 + + + + + 10614 | 2.81 + + + PA
23 + + + + + 10265 | 2.72 + + + PA
3 + + + + + 12516 | 3.31 + + + PA
6 + + + + + 12638 | 3.34 + + + PA
9 + + + + + 10086 | 2.67 + + + PA
14 + + + + + 12759 | 3.38 + + + PA
15 + + + + + 12853 | 3.40 + + + PA
18 + + + + + 12907 | 3.42 + + + PA
21 + + + + + 10190 | 2.70 + + + PA
24 + + + + + 9700 2.57 + + + PA
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Laboratory E

Aerobic mesophilic flora: < 10 CFU/ml

bioMérieux

: M -Dual enrichmen
Sample N XLD RVSSMIDZ XLI%Vl KTTn SMID2 Result RFVTest VT Test result Confirmation Result Agreement
1 + + + + + 11352 | 3.06 + + + PA
4 + + + + + 11382 | 3.07 + + + PA
7 + + + + + 11602 | 3.13 + + + PA
10 + + + + + 11219 | 3.02 + + + PA
" + + + + + 11181 | 3.01 + + + PA
16 + + + + + 11477 | 3.06 + + + PA
19 + + + + + 11694 | 3.12 + + + PA
22 + + + + + 4564 1.21 + + + PA
2 + + + + + 11612 | 3.13 + + + PA
5 + + + + + 11282 | 3.04 + + + PA
8 + + + + + 11182 | 3.01 + + + PA
12 + + + + + 11192 | 3.02 + + + PA
13 + + + + + 11283 | 3.01 + + + PA
17 + + + + + 11584 | 3.09 + + + PA
20 + + + + + 11102 | 2.96 + + + PA
23 + + + + + 11336 3.02 + + + PA
3 + + + + + 11438 | 3.08 + + + PA
6 + + + + + 10901 | 2.94 + + + PA
9 + + + + + 11239 | 3.03 + + + PA
14 + + + + + 11498 | 3.07 + + + PA
15 + + + + + 11764 | 3.14 + + + PA
18 + + + + + 11500 | 3.07 + + + PA
21 + + + + + 11569 | 3.08 + + + PA
24 + + + + + 11085 | 2.96 + + + PA
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Laboratory

F

Aerobic mesophilic flora: 300 CFU/ml

bioMérieux

Alternative method: VIDAS SLM -Dual enrichme
Sample N° RVS MKTTn Result Test Test Confirmation Result Agreement
XLD SMID2 XLD SMID2 RFV VT result
1 + + - - + 10580 2.78 + + + PA
4 - - - - - 287 0.07 - NA
7 + + - - + 10455 2.75 + + + PA
10 - - - - - 288 0.07 - - NA
11 - - - - - 287 0.07 - - - NA
16 - - - - - 10590 2.79 + + + PD
19 - - - - - 289 0.07 - - - NA
22 + + - - + 10566 2.78 + + + PA
2 + + + + + 9753 2.57 + + + PA
5 + + + + + 9946 2.62 + + + PA
8 + + + + + 10235 2.69 + + + PA
12 + + + + + 10567 2.78 + + + PA
13 + + + + + 10643 2.75 + + + PA
17 + + + + + 10464 2.75 + + + PA
20 + + + + + 9733 2.56 + + + PA
23 + + + + + 10463 2.75 + + + PA
3 + + + + + 9737 2.56 + + + PA
6 + + + + + 10113 2.66 + + + PA
9 + + + + + 9851 2.59 + + + PA
14 + + + + + 10507 2.66 + + + PA
15 + + + + + 10043 2.64 + + + PA
18 + + + + + 10046 2.64 + + + PA
21 + + + + + 9968 2.62 + + + PA
24 + + + + + 10141 2.62 + + + PA
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| Laboratory 'H

Aerobic mesophilic flora: 10 CFU/ml

bioMérieux

Alternative method: VIDAS SLM -Dual enrichmen
Sample N° RVS MKTTn Result Test Test Confirmation Result Agreement
XLD SMID2 XLD SMID2 RFV VT result
1 - - - - 303 0.08 - NA
4 - 301 0.08 NA
7 - 301 0.08 NA
10 - 300 0.08 NA
11 - 300 0.08 NA
16 - 306 0.08 NA
19 - 304 0.08 NA
22 - - - - - 292 0.07 - - - NA
2 + + + + + 13183 3.57 + + + PA
5 + + + + + 13536 3.66 + + + PA
8 + + + + + 13667 3.70 + + + PA
12 + + + + + 13411 3.63 + + + PA
13 + + + + + 12716 3.44 + + + PA
17 + + + + + 13519 3.66 + + + PA
20 + + + + + 13011 3.52 + + + PA
23 + + + + + 12923 3.50 + + + PA
3 + + + + + 13548 3.67 + + + PA
6 + + + + + 13417 3.63 + + + PA
9 + + + + + 13694 3.71 + + i PA
14 + + + + + 13013 3.52 + + + PA
15 + + + + + 13100 3.55 + + + PA
18 + + + + + 13695 3.71 + + + PA
21 + + + + + 13097 3.54 + + + PA
24 + + + + i 12603 3.41 + + i PA
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| Laboratory | [

Aerobic mesophilic flora: 1 CFU/ml

bioMérieux

e method Alternative method: VIDAS SLM -Dual enrichmen
Sample N° RVS MKTTn Result Test Test Confirmation Result Agreement
XLD SMID2 XLD SMID2 RFV VT result

1 - - - - - 293 0.08 - NA
4 - - 301 0.08 - /

7 - - 301 0.08 - NA
10 - - 298 0.08 - NA
11 - - 290 0.08 - NA
16 - - 286 0.08 - NA
19 - - 296 0.08 - NA
22 - - - - - 288 0.08 - - - NA
2 + + + + + 9436 2.73 + + + PA
5 + + + + + 9676 2.80 + + + PA
8 + + + + + 10049 2.91 + + + PA
12 + + + + + 10079 2.91 + + + PA
13 + + + + + 9455 2.73 + + + PA
17 + + + + + 9631 2.78 + + + PA
20 + + + + + 9976 2.88 + + + PA
23 + + + + + 10033 2.90 + + + PA
3 + + + + + 9068 2.62 + + + PA
6 + + + + + 9542 2.76 + + + PA
9 + + + + + 9670 2.80 + + + PA
14 + + + + + 9128 2.64 + + + PA
15 + + + + + 9099 2.63 + + + PA
18 + + + + + 9555 2.76 + + + PA
21 + + + + i 9724 2.81 + + i PA
24 + + + + i 9730 2.81 + + i PA

ADRIA 91/97 July 17, 2026

Summary report (Version 0)
VIDAS Salmonella - Dual selective enrichment



| Laboratory | J

Aerobic mesophilic flora: <10 CFU/ml

bioMérieux

Alternative method: -Dual enrichment broth
Sample N° RVS MKTTn Result Test Test Confirmation Result Agreement
XLD SMID2 | XLD | SMID2 RFV VT result
1 - - - 290 0.08 - NA
4 - - 284 0.08 - NA
7 - - 290 0.08 - NA
10 - - 287 0.08 - NA
11 - - 288 0.08 - NA
16 - - 276 0.08 - NA
19 - - 288 0.08 - NA
22 - - - - - 284 0.08 - - - NA
2 + + + + + 9906 2.95 + + + PA
5 + + + + + 9383 2.79 + + + PA
8 + + + + + 9571 2.85 + + + PA
12 + + + + + 9238 2.75 + + + PA
13 + + + + + 9347 2.78 + + + PA
17 + + + + + 9290 2.76 + + + PA
20 + + + + + 9591 2.85 + + + PA
23 + + + + + 7629 2.27 + + + PA
3 + + + + + 9004 2.68 + + + PA
6 + + + + + 9343 2.78 + + + PA
9 + + + + + 9075 2.70 + + + PA
14 + + + + + 9263 2.76 + + + PA
15 + + + + + 9102 2.71 + + + PA
18 + + + + + 9407 2.80 + + + PA
21 + + + + + 7390 2.20 + + + PA
24 + + + + + 7292 217 + + + PA
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| Laboratory | K

Aerobic mesophilic flora: <1 CFU/ml

bioMérieux

Alternative method: VIDAS SLM -Dual enrichment broth
Sample N° RVS MKTTn Result Test Test Confirmation Result Agreement
XLD SMID2 | XLD | SMID2 RFV VT result
1 - - - 278 0.08 - NA
4 - - 270 0.08 - NA
7 - - 280 0.08 - NA
10 - - 279 0.08 - NA
11 - - 278 0.08 - NA
16 - - 279 0.08 - NA
19 - - 283 0.08 - NA
22 - - - - - 272 0.08 - - - NA
2 + + + + + 10078 3.02 + + + PA
5 + + + + + 10313 3.09 + + + PA
8 + + + + + 10847 3.25 + + + PA
12 + + + + + 10989 3.30 + + + PA
13 + + + + + 10583 317 + + + PA
17 + + + + + 10398 3.12 + + + PA
20 + + + + + 10704 3.21 + + + PA
23 + + + + + 11213 3.36 + + + PA
3 + + + + + 10332 3.10 + + + PA
6 + + + + + 10535 3.16 + + + PA
9 + + + + + 10971 3.29 + + + PA
14 + + + + + 10707 3.21 + + + PA
15 + + + + + 10919 3.27 + + + PA
18 + + + + + 10454 3.14 + + + PA
21 + + + + + 10894 3.27 + + + PA
24 + + + + + 11020 3.31 + + + PA
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| Laboratory | L

Aerobic mesophilic flora: 3 CFU/ml

bioMérieux

e method Alternative method: VIDAS SLM -Dual enrichme
Sample N° RVS MKTTn Result Test Test Confirmation Result Agreement
XLD SMID2 | XLD | SMID2 RFV VT result
1 - - - 290 0.08 - NA
4 - 278 0.08 - NA
7 - 285 0.08 - NA
10 - 283 0.08 - NA
11 - 281 0.08 - NA
16 - 278 0.08 - NA
19 - 275 0.08 - NA
22 - - - - - 278 0.08 - - - NA
2 + + + + + 10975 3.29 + + + PA
5 + + + + + 11327 3.40 + + + PA
8 + + + + + 10264 3.08 + + + PA
12 + + + + + 10306 3.09 + + + PA
13 + + + + + 10276 3.08 + + + PA
17 + + + + + 10180 3.05 + + + PA
20 + + + + + 11598 3.48 + + + PA
23 + + + + + 11492 3.45 + + + PA
3 + + + + + 11073 3.32 + + + PA
6 + + + + + 10942 3.28 + + + PA
9 + + + + + 9854 2.96 + + + PA
14 + + + + + 10490 3.15 + + + PA
15 + + + + + 10405 3.12 + + + PA
18 + + + + + 10122 3.04 + + + PA
21 + + + + + 11351 3.41 + + + PA
24 + + + + + 11015 3.31 + + + PA
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| Laboratory | M

Aerobic mesophilic flora: 1 CFU/ml

bioMérieux

Alternative method: VIDAS SLM -Dual enrichmen
Sample N° RVS MKTTn Result Test Test Confirmation Result Agreement
XLD SMID2 XLD SMID2 RFV VT result
1 - - - 291 0.08 NA
4 - 293 0.08 NA
7 - 286 0.07 NA
10 - 291 0.08 NA
11 - 288 0.07 NA
16 - 286 0.07 NA
19 - 293 0.08 NA
22 - - - - - 295 0.08 - - - NA
2 + + + + + 12351 342 + + + PA
5 + + + + + 12911 3.58 + + + PA
8 + + + + + 12725 3.52 + + + PA
12 + + + + + 12948 3.59 + + + PA
13 + + + + + 12422 3.44 + + + PA
17 + + + + + 12276 3.40 + + + PA
20 + + + + + 11190 3.10 + + + PA
23 + + + + + 11190 3.10 + + + PA
3 + + + + + 12535 3.47 + + + PA
6 + + + + + 13079 3.62 + + + PA
9 + + + + + 12785 3.54 + + + PA
14 + + + + + 12267 3.40 + + + PA
15 + + + + + 12464 345 + + + PA
18 + + + + + 12208 3.38 + + + PA
21 + + + + + 11003 3.05 + + i PA
24 + + + + + 11274 3.12 + + + PA
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Laboratory N

Aerobic mesophilic flora: <1 CFU/ml

Alternative method:

-Dual enrichment broth

bioMérieux

Sample N° RVS MKTTn Result Test Test Confirmation Result Agreement
XLD SMID2 | XLD | SMID2 RFV VT result
1 - - - - 293 0.08 - NA
4 - - - 296 0.08 - NA
7 - - - 302 0.08 - NA
10 - - - 297 0.08 - NA
11 - - - 303 0.08 - NA
16 - - - 291 0.08 - NA
19 - - - 321 0.08 - NA
22 - - - - - 305 0.08 - - - NA
2 + + + + + 10294 2.86 + + + PA
5 + + + + + 10626 2.95 + + + PA
8 + + + + + 10453 2.90 + + + PA
12 + + + + + 10415 2.96 + + + PA
13 + + + + + 10335 2.87 + + + PA
17 + + + + + 10060 2.79 + + + PA
20 + + + + + 11832 3.29 + + + PA
23 + + + + + 11721 3.26 + + + PA
3 + + + + + 9985 277 + + + PA
6 + + + + + 10579 2.94 + + + PA
9 + + + + + 10045 2.79 + + + PA
14 + + + + + 10104 2.81 + + + PA
15 + + + + + 10033 2.79 + + + PA
18 + + + + + 10312 2.87 + + + PA
21 + + + + + 11464 3.19 + + + PA
24 + + + + + 11516 3.20 + + + PA
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| Laboratory | 0

Aerobic mesophilic flora: 1 CFU/ml

bioMérieux

e method
Sample N° RVS MKTTn Test Test N Agreement

i XLD SMID2 | XLD | Smip2 | Resul RFV VT | resut | Confirmation Fze ’

1 - 281 0.08 - - NA
4 - 276 0.08 - - NA
7 - 281 0.08 - - NA
10 - 281 0.08 - - NA
11 - 290 0.08 - - NA
16 - 274 0.08 - - NA
19 - 275 0.08 - - NA
22 - - - - - 276 0.08 - - - NA
2 + + + + + 10022 3.01 + + + PA
5 + + + + + 10859 3.26 + + + PA
8 + + + + + 10826 3.25 + + + PA
12 + + + + + 10875 3.27 + + + PA
13 + + + + + 9733 2.92 + + + PA
17 + + + + + 10601 3.19 + + + PA
20 + + + + + 10838 3.26 + + + PA
23 + + + + + 11093 3.33 + + + PA
3 + + + + + 10050 3.02 + + + PA
6 + + + + + 10510 3.16 + + + PA
9 + + + + + 11617 3.49 + + + PA
14 + + + + + 9774 2.94 + + + PA
15 + + + + + 10230 3.07 + + + PA
18 + + + + + 10391 3.12 + + + PA
21 + + + + + 10505 3.16 + + + PA
24 + + + + + 10743 3.23 + + + PA
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    S E  r e f =     ( P A + T N D )  ( P A + T N D + P D )   x   100   %


  F P R =       P D  F P  ( a l t )  T N A   x   100   %


  R L O D =       L O D  A l t .    L O D  R e f .


    S P  a l t =    ( 1 −    (   C   P 0    N − ) ) x   100   % =


    S E  r e f =     ( P A + T N D )  ( P A + T N D + P D )   x   100   %


  F P R =       P D  F P  ( a l t )  T N A   x   100   %


    S E  a l t =     ( P A + P D )  ( P A + T N D + P D )   x   100   %


  R T =     ( P A + T N A )  N x 100   %


  F N R =         N D  F N ( a l t )  P A + T N D + P D   x   100   %


    S P  r e f =    ( 1 −    (     P 0    N − ) ) x   100   % =


    S E  a l t =     ( P A + P D )  ( P A + T N D + P D )   x   100   %


  R T =     ( P A + T N A )  N x 100   %


  F N R =         N D  F N ( a l t )  P A + T N D + P D   x   100   %

