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To demonstrate detection of Total Viable Bacteria from 5 different surface matrices and
comparison to the ISO 18593:2018 method in an unpaired study.
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The CFUs gathered by MicroSnap SX-TVC were collected at 4 h and 5 h, respectively, and compared with BAM Ch. 3 plus ISO 5
8593:2018 to determine equivalency. The 4-hour results showed that among the four different spike levels (10-100, 100-1,000, 1,000-
0,000, & 0 CFUs), the difference of mean between the two methods were within half a log of each other, and the 90% confidence
interval fell within the equivalency range. The 5-hour incubation results demonstrated that most spiked levels fell within the
equivalency range and the difference of means were within half a log of the reference method results, confirming that the two methods
are similar for detection of total viable bacteria from the matrices. The MicroSnap SX-TVC can be used as a simple, rapid, and 3.
accurate method to measure Total Viable Bacteria from the five different matrices as compared to traditional methods.
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