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Introduction
STEC are named after their ability to produce toxin genes
known as Shiga toxin 1 (stx1) and Shiga toxin 2 (stx2).
These toxins are associated with bloody diarrhea and
potentially fatal hemolytic uremic syndrome. In addition,
STEC can carry other virulence factors, like the eae gene,
which codes for the adherence protein intimin. This protein,
in combination with other virulence factors, is responsible for
hemorrhagic colitis.

STEC are most commonly transmitted through contaminated
water or food. The main source of STEC infections are
cattle-based food products like raw ground beef and beef
trim. Other foods such as raw or inadequately pasteurized
milk, sprouts and vegetables can also cause STEC
outbreaks.

Purpose
The aim of this study was to evaluate the compatibility of the
foodproof® STEC Screening LyoKit in combination with the
BAX® System MP enrichment broth, the BAX System lysis
reagents and the BAX System Q7 Instrument compared to
the BAX System procedure using the BAX System STEC
Screening kit.

Method
MicroTally® swabs, raw ground beef, raw beef trim and different
types of leafy green samples were artificially contaminated with
each of the seven major STEC serogroups (O157, O26, O45,
O103, O111, O121, O145) at two target levels. Per sample type
and strain, two samples were inoculated at a high level
(10–20 CFU/test portion) and five samples at a low level
(0.5–2 CFU/test portion). One sample per test matrix served as a
negative control. Following inoculation, samples were refrig-
erated at 4 °C for 48 h to allow microorganisms to stabilize.
MicroTally swabs were diluted in 250 mL or 400 mL BAX MP
Media and 375 g samples of ground beef, beef trim and leafy
greens in 1125 mL or 1500 mL pre-warmed BAX System MP
Media and incubated at 42 °C for 7–24 h. Following enrichment,
DNA extraction was performed using the BAX System lysis
reagents. PCR analysis with the foodproof STEC Screening
LyoKit and the BAX System STEC Screening Kit was conducted
on a BAX System Q7 Instrument. In total, 400 enrichment
cultures were analyzed at four different incubation times.

Results
Both real-time PCR assays detected stx and eae genes
according to the genetic characteristics of the STEC strains
tested with comparable Ct values. Moreover, the stx1 and stx2
genes were correctly differentiated by the foodproof STEC
Screening LyoKit. Exemplary results are presented in Tables 1
and 2.

Significance
With the foodproof STEC Screening LyoKit, Hygiena offers the
food industry a real-time PCR assay that detects the eae gene
and the stx genes in one PCR reaction, with differentiation
between the Shiga toxin genes stx1 and stx2, and which is
suitable for the analysis of a broad range of matrices with the
workflow tested.

Table 1b. MicroTally Swabs Inoculated with E. coli O157:H7 and Analyzed with the foodproof STEC Screening LyoKit

Table 2a. Kale Samples Inoculated with E. coli O157:H7 and Analyzed with the BAX System STEC Screening Kit

Table 2b. Kale Samples Inoculated with E. coli O157:H7 and Analyzed with the foodproof STEC Screening LyoKit

Table 1a. MicroTally Swabs Inoculated with E. coli O157:H7 and Analyzed with the BAX System STEC Screening Kit

stx eae IPC stx eae IPC stx eae IPC stx eae IPC
1 neg - - 37.6 neg - - 37.8 neg - - 37.9 neg - - 36.9 neg
2 low - - 37.4 neg - - 37.4 neg - - 37.7 neg - - 37.8 neg
3 low 36.3 35.7 - pos 35.1 34.5 - pos 34.7 34.0 - pos 30.0 29.5 - pos
4 low - - 38.1 neg - - 36.9 neg - - 37.6 neg - - 36.8 neg
5 low - - 37.8 neg - - 37.1 neg - - 37.6 neg - - 37.5 neg
6 low - - 38.2 neg - - 37.4 neg - - 37.4 neg - - 37.0 neg
7 high 35.5 34.6 - pos 33.6 32.9 - pos 33.5 33.0 - pos 30.1 29.6 - pos
8 high 32.5 31.5 - pos 30.6 29.8 - pos 28.8 28.4 - pos 26.6 26.1 - pos

Result Ct values - 24 h incubation time ResultSample Ct values - 7 h incubation time Result Ct values - 8 h incubation time Result Ct values - 10 h incubation time

stx1 stx2 eae IPC stx1 stx2 eae IPC stx1 stx2 eae IPC stx1 stx2 eae IPC
1 neg - - - 30.6 neg - - - 30.9 neg - - - 30.7 neg - - - 30.9 neg
2 low - - - 30.6 neg - - - 30.6 neg - - - 30.5 neg - - - 31.0 neg
3 low 36.0 33.6 36.3 30.5 pos 34.7 33.2 34.9 30.5 pos 34.5 32.4 34.0 30.5 pos 30.0 28.0 29.3 32.4 pos
4 low - - - 30.6 neg - - - 30.8 neg - - - 30.8 neg - - - 30.8 neg
5 low - - - 30.9 neg - - - 30.6 neg - - - 30.6 neg - - - 31.0 neg
6 low - - - 30.6 neg - - - 30.8 neg - - - 30.7 neg - - - 30.9 neg
7 high 35.2 33.3 35.6 30.7 pos 33.2 31.7 32.6 31.1 pos 32.9 31.4 32.4 30.9 pos 29.9 28.1 29.1 32.2 pos
8 high 31.9 29.6 31.0 32.4 pos 30.2 28.4 29.1 32.0 pos 28.2 26.6 26.7 31.2 pos 26.1 24.4 24.9 - pos

Ct values - 10 h incubation time
Result

Ct values - 24 h incubation time
ResultSample

Ct values - 7 h incubation time
Result

Ct values - 8 h incubation time
Result

stx eae IPC stx eae IPC stx eae IPC stx eae IPC
1 neg - - 37.4 neg - - 38.0 neg - - 37.6 neg - - 37.0 neg
2 low - - 37.6 neg - - 38.3 neg - - 37.9 neg - - 37.2 neg
3 low - - 37.6 neg - - 38.4 neg 41.1 33.1 - pos 39.4 30.0 - pos
4 low - - 37.4 neg - - 38.5 neg - - 38.6 neg - - 37.6 neg
5 low - - 37.1 neg 37.0 36.1 - pos 33.8 32.6 - pos 32.4 31.4 - pos
6 low - - 37.5 neg 38.5 37.2 - pos 32.1 31.1 - pos 31.5 30.1 - pos
7 high - - 38.0 neg 39.4 38.7 - pos 29.4 28.8 - pos 31.3 30.5 - pos
8 high 41.8 41.6 36.7 pos 31.4 30.8 - pos 29.3 28.7 - pos 34.4 33.7 - pos

Ct values - 24 h incubation timeSample Ct values - 7 h incubation time Result Ct values - 8 h incubation time Result Ct values - 10 h incubation time Result Result

stx1 stx2 eae IPC stx1 stx2 eae IPC stx1 stx2 eae IPC stx1 stx2 eae IPC
1 neg - - - 30.8 neg - - - 30.6 neg - - 36.6 30.5 neg - - - 30.9 neg
2 low - - - 31.1 neg - - - 31.4 neg - - - 30.6 neg - - - 31.2 neg
3 low - - - 31.2 neg - - 41.0 31.5 neg 42.4 41.3 31.3 30.8 pos 42.2 - 28.4 31.2 pos
4 low - - - 31.1 neg - - - 31.2 neg - - - 31.0 neg - - - 31.3 neg
5 low - - - 31.1 neg 36.4 33.5 36.7 30.7 pos 32.9 31.3 31.8 31.0 pos 32.5 31.6 33.1 31.6 pos
6 low - - - 31.1 neg 37.9 36.1 37.8 31.0 pos 31.4 29.7 30.1 32.3 pos 31.4 30.2 31.7 32.7 pos
7 high - - - 31.2 neg 38.1 37.2 38.5 31.0 pos 28.7 26.6 27.3 31.9 pos 31.4 30.1 32.9 32.4 pos
8 high 41.4 38.8 36.7 30.9 pos 31.0 28.3 30.1 32.9 pos 29.1 27.1 27.7 31.9 pos 33.4 32.0 34.9 31.1 pos

Ct values - 10 h incubation time
Result

Ct values - 24 h incubation time
ResultSample

Ct values - 7 h incubation time
Result

Ct values - 8 h incubation time
Result
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										Table 15a – Presentation of LOD50 after confirmation of the alternative method results S. Enteritidis										Table 16a – Presentation of RLOD before and after confirmation of the alternative method results S. Enteritidis

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw poultry and ready to cook poultry products 		0.792		0.451		1,390				Raw poultry and ready to cook poultry products 		0.871		1,000

										Environmental samples		1,040		0.584		1,852				Environmental samples		1,891		1,000

										Combined		0.909		0.608		1,359				Combined		1,284		1,000

										Table 15b – Presentation of LOD50 after confirmation of the alternative method results S. Typhimurium										Table 16b – Presentation of RLOD before and after confirmation of the alternative method results S. Typhimurium

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw meat and ready to cook meat products		0.702		0.402		1,225				Raw meat and ready to cook meat products		1,513		1,000



										Table 15c – Presentation of LOD50 after confirmation of the alternative method results Salmonella spp.										Table 16c – Presentation of RLOD before and after confirmation of the alternative method results Salmonella spp.

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw meat and ready to cook meat products		0.728		0.419		1,267				Raw meat and ready to cook meat products		1,513		1,000

										Raw poultry and ready to cook poultry products 		0.792		0.451		1,390				Raw poultry and ready to cook poultry products 		0.871		1,000

										Environmental samples		0.570		0.299		1,089				Environmental samples		1,891		1,000

										Combined		0.706		0.503		0.990				Combined		1,349		1,000





Sal_LOD_RLOD

										Table 15a – Presentation of LOD50 and RLOD after confirmation of the alternative method results S. Enteritidis

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw poultry and ready-to-cook poultry products 		0.792		0.451		1,390		1,000

										Environmental samples		1,040		0.584		1,852		1,000

										Combined		0.909		0.608		1,359		1,000

										Table 15b – Presentation of LOD50 and RLODafter confirmation of the alternative method results S. Typhimurium

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw meat and ready-to-cook meat products		0.702		0.402		1,225		1,000



										Table 15c – Presentation of LOD50 and RLOD after confirmation of the alternative method results Salmonella spp.

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw meat and ready-to-cook meat products		0.728		0.419		1,267		1,000

										Raw poultry and ready-to-cook poultry products 		0.792		0.451		1,390		1,000

										Environmental samples		0.570		0.299		1,089		1,000

										Combined		0.706		0.503		0.990		1,000





Sal_sens

										SE

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		10		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		10		10		0		0		0		100		100		100		0.0

												Surface samples		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										OVERALL				90		90		0		0		0		100		100		100		0.0

										ST

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		10		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		10		10		0		0		0		100		100		100		0.0

												Surface samples		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										OVERALL				90		90		0		0		0		100		100		100		0.0



										Sal spp.

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		20		10		0		0		0		100		100		100		0.0

												Total		60		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		20		10		0		0		0		100		100		100		0.0

												Total		60		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		20		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		20		10		0		0		0		100		100		100		0.0

												Surface samples		20		9		0		0		1		100		100		100		11.1

												Total		60		29		0		0		1		100		100		100		3.4

										OVERALL				180		89		0		0		1		100		100		99.4		1.1





Listeria_protocols



																Protocol A		Protocol B		Protocol C

												Enrichment step				Actero Listeria Enrichment Media		Half Fraser		Half Fraser

																22 h ± 2 h		25 h ± 1 h		48 h ± 2 h

																36 °C ± 1 °C		30 °C ± 1 °C		30 °C ± 1 °C

																(dilution 1:7)		(dilution 1:10)		(dilution 1:10)

												Extraction		Kit		foodproof StarPrep Two 8-Strip Kit		foodproof StarPrep Two Kit		foodproof StarPrep Two Kit

														Protocol		Procedure A STANDARD		Procedure A STANDARD		Procedure B                RAPID

														Enrichment volume		800 µl		800 µl		200 µl

														PCR		5 µl		5 µl		5 µl

												Confirmation				Streaking 10 µl onto O&A and Palcam plates. The presence of only typical colonies allows confirmation of the positive PCR result.





Listeria_LOD_RLOD



										Table 2a. Listeria spp. - LOD50 and RLOD after confirmation of the alternative method results



										Category		(Matrix / strain) pair		Level of Detection at 50% (CFU/sample size)								Relative Level of Detection (RLOD)

														Reference method		Alternative method						Alternative method

																Protocol A		Protocol B		Protocol C		Protocol A		Protocol B		Protocol C

										Composite foods /                                                                    Ready-to-eat & ready-to-reheat		Deli salad / L. monocytogenes Ad494		0.7 [0.4 - 1.3]		0.9 [0.5 – 1.6]		0.7 [0.4 – 1.3]		0.7 [0.4 – 1.3]		1,313		1,000		1,000

										Meat products		Rillettes / L. monocytogenes Ad669		1.0 [0.6 - 1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1,000		1,000		1,000

										Milk & dairy products		Raw milk / L. monocytogenes Ad618		1.1 [0.6 - 2.0]		0.8 [0.4 – 1.4]		1.1 [0.6 – 2.0]		1.1 [0.6 – 2.0]		0.711		1,000		1,000

												Ricotta / L. ivanovii Ad1737		0.7 [0.4 - 1.2]		0.5 [0.3 – 0.9]		0.7 [0.4 – 1.2]		0.7 [0.4 – 1.2]		0.721		1,000		1,000

										Vegetables		Cantaloupe / L. monocytogenes Ad532		1.0 [0.6 - 1.6]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.6]		1.0 [0.6 – 1.6]		1,037		1,000		1,000

										Seafood & fishery products		Smoked salmon / L. monocytogenes Ad670		0.6 [0.3 - 1.1]		0.4 [0.3 – 0.8]		0.6 [0.3 – 1.1]		0.6 [0.3 – 1.1]		0.678		1,000		1,000

												Frozen shrimps / L. innocua Ad1200		0.5 [0.3 - 1.9]		0.5 [0.3 – 0.9]		0.5 [0.3 – 1.9]		0.5 [0.3 – 1.9]		1,179		1,000		1,000

										Environmental samples		Process water / L. monocytogenes Ad551		0.3 [0.2 - 1.6]		0.6 [0.3 – 1.1]		0.3 [0.2 – 1.6]		0.3 [0.2 – 1.6]		2,055		1,000		1,000

										COMBINED				0.7 [0.6 – 0.9]		0.7 [0.6 – 0.9]		0.7 [0.6 - 0.9]		0.7 [0.6 – 0.9]		1,004		1,000		1,000

										Table 2b. Listeria monocytogenes - LOD50 and RLOD after confirmation of the alternative method results

										Category		(Matrix / strain) pair		Level of Detection at 50% (CFU/sample size)								Relative Level of Detection (RLOD)

														Reference method		Alternative method						Alternative method

																Protocol A		Protocol B		Protocol C		Protocol A		Protocol B		Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		Deli salad / L. monocytogenes Ad494		0.7 [0.4 - 1.3]		0.9 [0.5 – 1.6]		0.7 [0.4 – 1.3]		0.7 [0.4 – 1.3]		1,313		1,000		1,000

										Meat products		Rillettes / L. monocytogenes Ad669		1.0 [0.6 - 1.7]		1.0 [0.6 –1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1,000		1,000		1,000

										Milk & dairy products		Raw milk / L. monocytogenes Ad618		1.1 [0.6 - 2.0]		0.8 [0.4 – 1.4]		1.1 [0.6 – 2.0]		1.1 [0.6 – 2.0]		0.711		1,000		1,000

										Vegetables		Cantaloupe / L. monocytogenes Ad532		1.0 [0.6 - 1.6]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.6]		1.0 [0.6 – 1.6]		1,037		1,000		1,000

										Seafood & fishery products		Smoked salmon / L. monocytogenes Ad670		0.6 [0.3 - 1.1]		0.4 [0.3 – 0.8]		0.6 [0.3 – 1.1]		0.6 [0.3 – 1.1]		0.678		1,000		1,000

										Environmental samples		Process water / L. monocytogenes Ad551		0.3 [0.2 - 0.6]		0.6 [0.3 – 1.1]		0.3 [0.2 – 0.6]		0.3 [0.2 – 0.6]		2,055		1,000		1,000

										Combined				0.8 [0.6 – 1.0]		0.8 [0.6 - 1.0]		0.8 [0.6 - 1.0]		0.8 [0.6 - 1.0]		1,023		1,000		1,000





Listeria_sens

										Listeria spp. / Protocol A

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		28		24		8		11		0		71		76.6		83.0		73.2		0.0

										Meat products		33		20		5		7		2		67		82.6		89.1		80.6		9.5

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		37		31		3		4		5		80		88.9		93.3		90.0		14.3

										Seafood & fishery products		23		22		9		8		0		62		80.0		77.5		72.6		0.0

										Environmental samples		32		23		5		2		0		62		94.9		87.2		88.7		0.0

										ALL CATEGORIES		183		149		33		32		7		404		86.4		86.8		83.4		4.5



										Listeria spp. / Protocol B

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		39		31		0		0		1		71		100.0		100.0		100.0		3.1

										Meat products		41		25		1		0		0		67		100.0		97.6		98.5		0.0

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		29		0		0		2		62		100.0		100.0		100.0		6.5

										Environmental samples		34		28		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		217		179		3		0		5		404		100.0		98.6		99.3		2.7

										Listeria spp. / Protocol C

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		39		30		0		0		2		71		100.0		100.0		100.0		6.3

										Meat products		40		24		2		1		0		67		97.7		95.3		95.5		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		27		3		0		1		62		100.0		91.2		95.2		3.6

										Environmental samples		34		27		0		0		1		62		100.0		100.0		100.0		3.6

										ALL CATEGORIES		215		171		8		1		9		404		99.1		96.4		97.5		5.0

										Listeria spp.

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Protocol A

										Composite foods / Ready-to-eat & ready-to-reheat		28		24		8		11		0		71		76.6		83.0		73.2		0.0

										Meat products		33		20		5		7		2		67		82.6		89.1		80.6		9.5

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		37		31		3		4		5		80		88.9		93.3		90.0		14.3

										Seafood & fishery products		23		22		9		8		0		62		80.0		77.5		72.6		0.0

										Environmental samples		32		23		5		2		0		62		94.9		87.2		88.7		0.0

										ALL CATEGORIES		183		149		33		32		7		404		86.4		86.8		83.4		4.5

										Protocol B

										Composite foods / Ready-to-eat & ready-to-reheat		39		31		0		0		1		71		100.0		100.0		100.0		3.1

										Meat products		41		25		1		0		0		67		100.0		97.6		98.5		0.0

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		29		0		0		2		62		100.0		100.0		100.0		6.5

										Environmental samples		34		28		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		217		179		3		0		5		404		100.0		98.6		99.3		2.7

										Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		39		30		0		0		2		71		100.0		100.0		100.0		6.3

										Meat products		40		24		2		1		0		67		97.7		95.3		95.5		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		27		3		0		1		62		100.0		91.2		95.2		3.6

										Environmental samples		34		27		0		0		1		62		100.0		100.0		100.0		3.6

										ALL CATEGORIES		215		171		8		1		9		404		99.1		96.4		97.5		5.0





Lmono_sens

										L. mono / Protocol A

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		23		32		9		7		0		71		82.1		76.9		77.5		0.0

										Meat products		23		28		6		9		1		67		76.3		84.2		77.6		3.4

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		28		42		3		5		2		80		83.8		91.9		88.8		4.7

										Seafood & fishery products		21		25		7		9		0		62		75.7		81.1		74.2		0.0

										Environmental samples		31		24		5		2		0		62		94.7		86.8		88.7		0.0

										ALL CATEGORIES		156		180		33		32		3		404		85.1		85.1		83.7		1.6

										L. mono / Protocol B

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		30		40		0		0		1		71		100.0		100.0		100.0		2.4

										Meat products		31		33		1		1		1		67		97.0		97.0		97.0		2.9

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		34		46		0		0		0		80		100.0		100.0		100.0		0.0

										Seafood & fishery products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Environmental samples		33		29		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		188		210		1		1		4		404		99.5		99.5		99.5		1.9

										L. mono / Protocol C

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		30		38		0		0		3		71		100.0		100.0		100.0		7.3

										Meat products		32		33		2		0		0		67		100.0		94.1		97.0		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		34		45		0		0		1		80		100.0		100.0		100.0		2.2

										Seafood & fishery products		30		29		2		0		1		62		100.0		93.8		96.8		3.3

										Environmental samples		33		27		0		0		2		62		100.0		100.0		100.0		6.9

										ALL CATEGORIES		188		200		5		0		11		404		99.5		97.4		98.5		5.2

										L. mono

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Protocol A

										Composite foods / Ready-to-eat & ready-to-reheat		23		32		9		7		0		71		82.1		76.9		77.5		0.0

										Meat products		23		28		6		9		1		67		76.3		84.2		77.6		3.4

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		28		42		3		5		2		80		83.8		91.9		88.8		4.7

										Seafood & fishery products		21		25		7		9		0		62		75.7		81.1		74.2		0.0

										Environmental samples		31		24		5		2		0		62		94.7		86.8		88.7		0.0

										ALL CATEGORIES		156		180		33		32		3		404		85.1		85.1		83.7		1.6

										Protocol B

										Composite foods / Ready-to-eat & ready-to-reheat		30		40		0		0		1		71		100.0		100.0		100.0		2.4

										Meat products		31		33		1		1		1		67		97.0		97.0		97.0		2.9

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		34		46		0		0		0		80		100.0		100.0		100.0		0.0

										Seafood & fishery products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Environmental samples		33		29		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		188		210		1		1		4		404		99.5		99.5		99.5		1.9

										Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		30		38		0		0		3		71		100.0		100.0		100.0		7.3

										Meat products		32		33		2		0		0		67		100.0		94.1		97.0		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		34		45		0		0		1		80		100.0		100.0		100.0		2.2

										Seafood & fishery products		30		29		2		0		1		62		100.0		93.8		96.8		3.3

										Environmental samples		33		27		0		0		2		62		100.0		100.0		100.0		6.9

										ALL CATEGORIES		188		200		5		0		11		404		99.5		97.4		98.5		5.2





EbS_sens

												Eb

												DNA extraction kit		real-time PCR cycler		PA		NA		PD		ND		FP		Sealt (%)		Seref (%)		RT (%)		FPR (%)



												foodproof StarPrep One Kit		CFX 96		111		72		0		1		0		99.1		100.0		99.5		0.0

														LightCycler 480		112		72		0		0		0		100.0		100.0		100.0		0.0

												foodproof StarPrep Three 8-Strip Kit		CFX 96		111		72		0		1		0		99.1		100.0		99.5		0.0

														LightCycler 480		110		71		0		2		1		98.2		100.0		98.9		1.4

												Sal

												DNA extraction kit		real-time PCR cycler		PA		NA		PD		ND		FP		Sealt (%)		Seref (%)		RT (%)		FPR (%)



												foodproof StarPrep One Kit		CFX 96		65		118		0		0		1		100.0		100.0		100.0		0.8

														LightCycler 480		65		116		0		0		3		100.0		100.0		100.0		2.5

												foodproof StarPrep Three 8-Strip Kit		CFX 96		65		119		0		0		0		100.0		100.0		100.0		0.0

														LightCycler 480		65		118		0		0		1		100.0		100.0		100.0		0.8





EbS_LOD_RLOD

								Eb

								Category		(Matrix / strain) pair		Level of Detection at 50% (CFU / sample size)										Relative Level of Detection (RLOD)

												Reference method        ISO 21528-1		Alternative method								Alternative method

														StarPrep One 				StarPrep Three 8-Strip 				StarPrep One 				StarPrep Three 8-Strip 

														CFX96		LC480		CFX96		LC480		CFX96		LC480		CFX96		LC480

								Infant cereals, infant formula with or without probiotics and ingredients		Infant formula with probiotics / C. sakazakii Ad2413		0.9 [0.6;1.6]		0.9 [0.6;1.6]		1.2 [0.7;2.0]		0.9 [0.6;1.6]		0.9 [0.6;1.6]		1,000		1,115		1,000		1,000

										Infant cereals with probiotics / S. Virchow Ad1721		0.2 [0.1;0.4]		0.2 [0.1;0.4]		0.2 [0.1;0.4]		0.2 [0.1;0.5]		0.2 [0.1;0.4]		1,000		1,000		1,208		1,000

										Infant cereals Ingredient (Corn flour) / S. Agona Ad1725		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		1,000		1,000		1,186		1,186

								Production environmental samples		Vacuum dusts / S. Livingstone Ad2702		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1,000		1,000		1,000		1,000

								COMBINED				0.8 [0.6;1.0]		0.8 [0.6;1.0]		0.8 [0.6;1.1]		0.8 [0.6;1.1]		0.8 [0.6;1.0]		1,000		1,041		1,056		1,027

								Sal

								Category		(Matrix / strain) pair		Level of Detection at 50% (CFU / sample size)										Relative Level of Detection (RLOD)

												Reference method          ISO 6579-1		Alternative method								Alternative method

														StarPrep One 				StarPrep Three 8-Strip 				StarPrep One 				StarPrep Three 8-Strip 

														CFX96		LC480		CFX96		LC480		CFX96		LC480		CFX96		LC480

								Infant cereals, infant formula with or without probiotics and ingredients		Infant cereals with probiotics / S. Virchow Ad1721		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		1,000		1,000		1,000		1,000

										Infant cereals Ingredient (Corn flour) / S. Agona Ad1725		0.6 [0.3;1.2]		0.8 [0.4;1.5]		0.7 [0.4;1.3]		0.8 [0.4;1.5]		0.8 [0.4;1.5]		1,276		1,126		1,276		1,276

								Production environmental samples		Vacuum dusts / S. Livingstone Ad2702		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1,000		1,000		1,000		1,000

								COMBINED				0.8 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		1,074		1,036		1,074		1,074





SalCrono_SensitivityI



						Salmonella										Cronobacter										Salmonella strain		GE/reaction		Cp mean Salmonella (FAM)				Cronobacter strain		GE/reaction		Cp mean Cronobacter (HEX)				GE/reaction		Salmonella strain		Cp mean Salmonella (FAM)		Cronobacter strain		Cp mean Cronobacter (HEX)

						BCD 2210										DSM 4485										Salmonella Typhimurium BCD 2210		50		34.3				Cronobacter sakazakii DSM 4485		50		30.7				50		Salmonella Typhimurium BCD 2210		34.3		Cronobacter sakazakii                 DSM 4485		30.7				GE		Rate of Recovery

						50		20		5		1		GE		50		20		5		1						20		35.1						20		31.4				20				35.1				31.4						Salmonella (FAM)		Cronobacter (HEX)

						33.7		34.6		36.1		-				30.5		31.1		31.9		32						5		37.1						5		32.5				5				37.1				32.5				50		100%		100%

				GE		33.8		34.7		36		-				30.3		31		31.7		32.6						1		-						1		33.1				1				-				33.1				20		100%		100%

						35		35.1		37.9		-				30.9		31.7		33.3		33.9				Salmonella Typhi        BCD 7754		50		33.3				Cronobacter sakazakii (turicensis) LMG 2790		50		30.5				50		Salmonella Typhi                           BCD 7754		33.3		Cronobacter sakazakii (turicensis) LMG 2790		30.5				5		100%		100%

						34.6		36		38.4		-				31		31.9		33.1		33.9						20		34.4						20		31.4				20				34.4				31.4				1		19%		100%

						34.28		35.10		37.10		ERROR:#DIV/0!				30.68		31.43		32.50		33.10						5		36.0						5		32.4				5				36.0				32.4

																												1		36.5						1		33.3				1				36.5				33.3

						BCD 7754										LMG 2790										Salmonella enterica ssp. arizonae BCD 14399		50		33.6				Cronobacter dublinensis subsp. dublinensis DSM 18705		50		30.7				50		Salmonella enterica ssp. arizonae                     BCD 14399		33.6		Cronobacter dublinensis subsp. dublinensis DSM 18705		30.7

						50		20		5		1		GE		50		20		5		1						20		34.8						20		31.6				20				34.8				31.6

						33.1		33.8		35.4						30.2		30.9		31.9		32.5						5		35.3						5		32.5				5				35.3				32.5

				GE		32.8		34.1		35.7		36.1				30.2		31		31.9		32						1		-						1		33.2				1				-				33.2

						33.9		34.7		36.7						30.9		31.9		32.9		34.5				Salmonella bongori      BCD 5242		50		33.1				Cronobacter muytjensii ATCC 51329		50		30.5				50		Salmonella bongori                                BCD 5242		33.1		Cronobacter muytjensii ATCC 51329		30.5

						33.3		35		36.1		36.9				30.8		31.9		33		34.1						20		34.0						20		31.4				20				34.0				31.4

						33.28		34.40		35.98		36.50				30.53		31.43		32.43		33.28						5		36.7						5		32.4				5				36.7				32.4

																												1		37.5						1		33.1				1				37.5				33.1

						 BCD 14399										DSM 18705

						50		20		5		1		GE		50		20		5		1

						33		33.9		35.4		-				30.5		31.1		31.7		32.1

				GE		33.1		33.9		34.5		-				30.5		31.3		31.8		32.3

						34		35.2		36.1		-				30.8		31.9		33.2		34.6

						34.1		36.1		27* Outlier		-				31		32		33.1		33.9

						33.55		34.78		35.33		ERROR:#DIV/0!				30.70		31.58		32.45		33.23



						BCD 5242										ATCC 51329

						50		20		5		1		GE		50		20		5		1

						33.1		33.6		37.6						30.3		30.9		31.9		32.3

				GE		32.7		33.8		37						30.2		31		31.7		32.3

						33.2		34.5		36		37.5				30.8		31.8		32.9		33.7

						33.3		34.2		36.1						30.8		31.9		33		33.9

						33.08		34.03		36.68		37.50				30.53		31.40		32.38		33.05













































SalCrono_SensitivityII





								Infant formula										Buffered Peptone Water + ~108 CFU/ml E. coli 										Infant formula



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level (CFU/ml)		Cp mean Salmonella (FAM)						Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I		StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube								single tube		8-strip tube				single tube		8-strip tube

								3.9 x 104		28.4		29.4		32.8				3.9 x 104		27.2		29.3		31.8				104		28.4		29.4		32.8		27.2		28.5		30.8

								3.9 x 103		31.6		32.6		35.6				3.9 x 103		29.6		32.2		33.4				103		31.6		32.6		35.6		30.4		31.7		33.2

								3.9 x 102		34.4		35.6		38.1 / -				3.9 x 102		31.6		35.3		35.5				102		34.4		35.6		38.1 / -		32.9		33.9		34.5

								3.9 x 101		37.4		- / 36.5		- / 38.2				3.9 x 101		34.4		-		35.7 / -				101		37.4		- / 36.5		- / 38.2		34.5		34.4 / -		-

								unspiked		-		-		-				unspiked		-		-		-				unspiked		-		-		-		-		-		-



								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)								Buffered Peptone Water + ~108 CFU/ml E. coli 

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube						Spiking level (CFU/ml)		Cp mean Salmonella (FAM)						Cp mean Cronobacter (HEX)

								1.1 x 104		27.2		28.5		30.8				1.1 x 104		25.5		27.7		30.3						StarPrep One Kit				Magnetic Preparation Kit I		StarPrep One Kit				Magnetic Preparation Kit I

								1.1 x 103		30.4		31.7		33.2				1.1 x 103		28.8		30.3		32.6						single tube		8-strip tube				single tube		8-strip tube

								1.1 x 102		32.9		33.9		34.5				1.1 x 102		31.4		33.5		33.7				104		27.2		29.3		31.8		25.5		27.7		30.3

								1.1 x 101		34.5		34.4 / -		-				1.1 x 101		32.3 / -		33.8 / -		34.1 / -				103		29.6		32.2		33.4		28.8		30.3		32.6

								unspiked		-		-		-				unspiked		-		-		-				102		31.6		35.3		35.5		31.4		33.5		33.7

																												101		34.4		-		35.7 / -		32.3 / -		33.8 / -		34.1 / -

																												unspiked		-		-		-		-		-		-



								Infant formula



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube

								3.9 x 104		28.4		29.4		32.8				1.1 x 104		27.2		28.5		30.8

								3.9 x 103		31.6		32.6		35.6				1.1 x 103		30.4		31.7		33.2

								3.9 x 102		34.4		35.6		38.1 / -				1.1 x 102		32.9		33.9		34.5

								3.9 x 101		37.4		- / 36.5		- / 38.2				1.1 x 101		34.5		34.4 / -		-

								unspiked		-		-		-				unspiked		-		-		-

								Buffered Peptone Water + ~108 CFU/ml E. coli 



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube

								3.9 x 104		27.2		29.3		31.8				1.1 x 104		25.5		27.7		30.3

								3.9 x 103		29.6		32.2		33.4				1.1 x 103		28.8		30.3		32.6

								3.9 x 102		31.6		35.3		35.5				1.1 x 102		31.4		33.5		33.7

								3.9 x 101		34.4		-		35.7 / -				1.1 x 101		32.3 / -		33.8 / -		34.1 / -

								unspiked		-		-		-				unspiked		-		-		-





SalCrono_BAX



																		4		x PIF 		Salmonella				4

																		9		x PIF 		Cronobacter				4

																		3		x PIF 		unspiked				3

																		16		x PIF 		total				11



																				375 g PIF with probiotics

																				enrichment in BPW with vancomycin (10 mg/l)

																				1:10 dilution

																				37°C

																				16 h, 18 h, 24 h



				Aptamil Anfangsnahrung von Geburt an PROSYNEO HA Bifidobacterium breve 



								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		7.5 cfu		Salmonella Montevideo		22		A6_16h_SP3		17.9		-		-

						44		A6_16h_BAX_20		20.6		-		36.7

						32		A6_16h_BAX_5		22.0		-		36.3

						56		A6_18h_SP3		20.9		-		38.7

						78		A6_18h_BAX_20		19.7		-		36.4

						66		A6_18h_BAX_5		21.3		-		36.3

						59		A6_24h_SP3		18.6		 -		 -

						46		A6_24h_BAX_20		20.8		 -		46.9

						30		A6_24h_BAX_5		21.5		 -		40.0

						23		A7_16h_SP3		19.3		-		45.9

						45		A7_16h_BAX_20		20.3		-		36.6

						33		A7_16h_BAX_5		21.8		-		36.4

						57		A7_18h_SP3		20.8		-		37.6

						79		A7_18h_BAX_20		19.6		-		36.2

						67		A7_18h_BAX_5		21.2		-		36.4

						60		A7_24h_SP3		18.1		 -		 -

						47		A7_24h_BAX_20		20.6		 -		45.1

						31		A7_24h_BAX_5		21.3		 -		40.0

		0.5 cfu		Cronobacter muytjensii		24		A8_16h_SP3		-		30.7		34.2

						46		A8_16h_BAX_20		-		34.4		36.7

						34		A8_16h_BAX_5		-		36.0		37.5

						58		A8_18h_SP3		-		25.1		-

						80		A8_18h_BAX_20		-		29.6		34.8

						68		A8_18h_BAX_5		-		32.1		36.6

						61		A8_24h_SP3		-		12.5		 -

						48		A8_24h_BAX_20		 -		15.4		 -

						32		A8_24h_BAX_5		 -		17.5		 -

						25		A9_16h_SP3		-		23.9		-

						47		A9_16h_BAX_20		-		27.9		-

						35		A9_16h_BAX_5		-		30.0		36.7

						59		A9_18h_SP3		-		19.8		-

						81		A9_18h_BAX_20		-		23.7		-

						69		A9_18h_BAX_5		-		25.1		-

						62		A9_24h_SP3		-		12.8		-

						49		A9_24h_BAX_20		 -		16.0		 -

						33		A9_24h_BAX_5		 -		17.9		 -

		6 cfu		Cronobacter muytjensii		61		A15_16h_STP3		-		18.6		-

						23		A15_16h_BAX_20		-		22.5		-

						13		A15_16h_BAX_5		-		23.3		-

						73		A15_18h_STP3		-		14.9		-

						47		A15_18h_BAX_20		-		18.8		-

						37		A15_18h_BAX_5		-		19.6		-

						62		A16_16h_STP3		-		21.9		-

						24		A16_16h_BAX_20		-		25.2		-

						14		A16_16h_BAX_5		-		26.8		-

						74		A16_18h_STP3		-		18.0		-

						48		A16_18h_BAX_20		-		20.4		-

						38		A16_18h_BAX_5		-		21.8		-

		7 cfu		C. sakazakii		58		A12_16h_STP3		-		27.4		-

						20		A12_16h_BAX_20		-		31.5		35.3

						10		A12_16h_BAX_5		-		32.4		35.6

						70		A12_18h_STP3		-		23.9		-

						44		A12_18h_BAX_20		-		27.9		-

						34		A12_18h_BAX_5		-		29.6		-

				unspiked		26		A10_16h_SP3		-		-		37.2

						48		A10_16h_BAX_20		-		-		38.4

						36		A10_16h_BAX_5		-		-		37.5

						60		A10_18h_SP3		-		-		36.6

						82		A10_18h_BAX_20		-		-		37.7

						70		A10_18h_BAX_5		-		-		37.5

						63		A10_24h_SP3		 -		 -		36.9

						50		A10_24h_BAX_20		 -		 -		37.6

						34		A10_24h_BAX_5		 -		 -		37.2

				Nestle Nidal Bebes gourmands 1  0-6 Monate Bifidobacterium lactis  

								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		5 cfu		Salmonella Montevideo		66		B6_16h_SP3		19.8		 -		 -

						44		B6_16h_BAX_20		22.1		 -		36.9

						36		B6_16h_BAX_5		24.2		 -		36.4

						71		B6_18h_SP3		18.7		 -		 -

						60		B6_18h_BAX_20		20.1		 -		42.5

						52		B6_18h_BAX_5		22.0		 -		39.6

						28		B6_24h_SP3		17.8		-		37.7

						14		B6_24h_BAX_20		21.3		-		37.8

						22		B6_24h_BAX_5		22.6		-		37.6

						67		B7_16h_SP3		21.2		 -		 -

						45		B7_16h_BAX_20		23.0		 -		37.4

						37		B7_16h_BAX_5		25.0		 -		36.7

						72		B7_18h_SP3		18.3		 -		 -

						61		B7_18h_BAX_20		20.9		 -		43.1

						53		B7_18h_BAX_5		22.6		 -		39.3

						29		B7_24h_SP3		19.2		-		39.3

						15		B7_24h_BAX_20		20.7		-		38.4

						23		B7_24h_BAX_5		22.4		-		37.6

		4 cfu?		Cronobacter Muytjensii		13		B8 16h SP3		-		19.1		-

						23		B8 16h BAX 20		-		19.9		-

						11		B8 16h BAX 5		-		22.6		-

						61		B8 18h SP3		-		18.2		-

						47		B8 18h BAX 20		-		18.4		-

						35		B8 18h BAX 5		-		20.2		-

						25		B8 24h SP3		-		21.0		-

						31		B8_24h_BAX_20		-		19.0		-

						19		B8_24h_BAX_5		-		19.0		-

						14		B9 16h SP3		-		17.6		-

						24		B9 16h BAX 20		-		18.9		-

						12		B9 16h BAX 5		-		20.4		-

						62		B9 18h SP3		-		20.3		-

						48		B9 18h BAX 20		-		18.4		-

						36		B9 18h BAX 5		-		20.2		-

						26		B9 24h SP3		-		19.4		-

						32		B9_24h_BAX_20		-		18.5		-

						20		B9_24h_BAX_5		-		19.4		-

				unspiked		47		B10_16h_SP3		 -		 -		36.5

						46		B10_16h_BAX_20		 -		 -		37.7

						38		B10_16h_BAX_5		 -		 -		37.5

						48		B10_18h_SP3		 -		 -		36.7

						62		B10_18h_BAX_20		 -		 -		38.3

						54		B10_18h_BAX_5		 -		 -		38.3

						30		B10_24h_SP3		-		-		37.0

						16		B10_24h_BAX_20		-		-		38.5

						24		B10_24h_BAX_5		-		-		38.3





				Modilac Doucéa 2 (6-12 Monate) Bifidobacterium infantis



								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		4 cfu?		Cronobacter Muytjensii		18		C4 16h SP3		-		23.9		-

						28		C4 16h BAX 20		-		26.3		-

						16		C4 16h BAX 5		-		28.0		-

						66		C4 18h SP3		-		17.7		-

						52		C4 18h BAX 20		-		20.1		-

						40		C4 18h BAX 5		-		21.2		-

						30		C4 24h SP3		-		15.1		-

						36		C4_24h_BAX_20		-		16.8		-

						24		C4_24h_BAX_5		-		18.8		-

						19		C5 16h SP3		-		26.2		-

						29		C5 16h BAX 20		-		28.4		-

						17		C5 16h BAX 5		-		29.8		36.0

						67		C5 18h SP3		-		20.4		-

						53		C5 18h BAX 20		-		22.8		-

						41		C5 18h BAX 5		-		25.1		-

						31		C5 24h SP3		-		15.0		-

						37		C5_24h_BAX_20		-		16.7		-

						25		C5_24h_BAX_5		-		19.4		-

				unspiked		20		C6 16h SP3		-		-		37.0

						30		C6 16h BAX 20		-		-		37.6

						18		C6 16h BAX 5		-		-		37.8

						68		C6 18h SP3		-		-		36.6

						54		C6 18h BAX 20		-		-		37.9

						42		C6 18h BAX 5		-		-		37.9

						32		C6 24h SP3		-		-		37.0

						38		C6_24h_BAX_20		-		-		36.6

						26		C6_24h_BAX_5		-		-		37.5

																		Spiking level Cronobacter (cfu/ml)		Cp mean Cronobacter (HEX)

																				StarPrep Three Kit		BAX lysis reagents

																						5 µl		20 µl

																		16 h

																		18 h

																		24 h

																		1.1 x 101

																		unspiked





STEC



				Day 1  Set 1 E.coli O157:H7 DD1458(stx1 pos, stx2 pos, eae pos) was individually inoculated in BHI broth and  incubated at 37°C for 18-24 hours.

				The next day, 10-fold serial dilutions of each were prepared in BHI broth. -6 dilution plated  on 3 BHI plates and incubated at 37oC.

				Started new 2nd set of the similar cultures in BHI broth and incubated at 37°C for 18-24 hours.

				count the plates from 1st set and for 2nd set perform 10-fold serial dilutions of each in BHI broth and plate -6 on 3 BHI plates to count the actual spike numbers.

				Beef Trim was purchased at retail  store (Bachetti Bros, Wilmington DE)

				375gm of Beef Trim was weighed per sample. The swabbing was done of each 375 gm beef trim with microtally cloth individually per sample.

				Using the enumerated E. coli culture, the appropriate dilution was used to spike 5 samples at a low level, 2 samples at a high level and 1 sample left unspiked for negative control

				All samples were held at 4°c for 48 hours prior to enrichment.

				The microtally cloth was enriched in 250 mL per sample with pre-warmed  (42C) BAX MP, hand massaged to mix and incubated at 42°C for 8-24 hours.





				APC count (1mL from Neg sample diluted upto -3 and plated on 3 BHI plates, incubated at 37)																		0,0,1



								E.coli O157

				1st set count				136		139		114

				2nd set count				108		114		124



								Ecoli O157

								Low		High 

				Targeted spike 				1.8		18

				Actutal spike 				1.6		16.03



				MicroTally Swabs inoculated with E.coli O157

						BAX software: 0.1.0.1473																																				BAX software: 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 1a. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 1b. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.6		neg		-		-		37.8		neg		-		-		37.9		neg		-		-		36.9		neg				1 neg		-		-		-		30/6		neg		-		-		-		30/9		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						2  low		-		-		37.4		neg		-		-		37.4		neg		-		-		37.7		neg		-		-		37.8		neg				2  low		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		30/5		neg		-		-		-		31.0		neg

						3  low		36.3		35.7		-		pos		35.1		34.5		-		pos		34.7		34.0		-		pos		30.0		29.5		-		pos				3  low		36.0		33.6		36.3		30/5		pos		34.7		33.2		34.9		30/5		pos		34.5		32.4		34.0		30/5		pos		30.0		28.0		29/3		32.4		pos

						4  low		-		-		38.1		neg		-		-		36.9		neg		-		-		37.6		neg		-		-		36.8		neg				4  low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/8		neg		-		-		-		30/8		neg

						5  low		-		-		37.8		neg		-		-		37.1		neg		-		-		37.6		neg		-		-		37.5		neg				5  low		-		-		-		30/9		neg		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		31.0		neg

						6  low		-		-		38.2		neg		-		-		37.4		neg		-		-		37.4		neg		-		-		37.0		neg				6  low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						7 high		35.5		34.6		-		pos		33.6		32.9		-		pos		33.5		33.0		-		pos		30/1		29/6		-		pos				7 high		35.2		33.3		35.6		30/7		pos		33.2		31/7		32.6		31/1		pos		32.9		31.4		32.4		30/9		pos		29/9		28/1		29/1		32.2		pos

						8 high		32.5		31.5		-		pos		30.6		29.8		-		pos		28.8		28.4		-		pos		26/6		26/1		-		pos				8 high		31.9		29/6		31.0		32.4		pos		30.2		28/4		29/1		32.0		pos		28/2		26/6		26/7		31.2		pos		26/1		24/4		24/9		-		pos





				Kale - E.coli O157:H7 DD1458 (stx1 pos, stx2 pos, eae pos)

				E.coli O157:H7 was incubated in BHI  at 37OC for 18-24 hours.

				The next day, 10-fold serial dilutions of each were prepared in BHI broth. -6 dilution plated  on 3 BHI plates and incubated at 37oC for 24 hrs.

				After 24 hours counted the no. of colonies  for the actual spikes.

				Kale was purchased from ther local farmers market, New Castle.

				375 gm of each leafy vegie was weighed per sample.

				Using the enumerated 1  E. coli culture, the appropriate dilution was used to spike 5 samples at a low level, 2 samples at a high level and 1 sample left unspiked for negative control  

				All samples were held at 4C for 48 hours prior to enrichment.

				Each  samples were enriched in 1500 pre-warmed (42C) BAX MP, hand massaged to mix and incubated at 42C.

				Timepoint:  7 hrs, 8 hrs, 10 hrs and 24 hrs.

				Cell lysis: BAX and Starprep 3

				APC count (1mLsample  from Neg sample was  diluted upto -3 and plated 100ul on 3 BHI plates, incubated at 37 c

				Kale		6,7,8		7×10⁴



								EcoliO157:H7

				Set I colony count 				108		119		146

				Set II colony count				113		108		96



								Ecoli O157

								low		High

				Targeted spike 				1.2		12

				Actutal spike 				1.01		10.19





				Kale samples inoculated with E.coli O157

						BAX version 5.0.1.14391																																				BAX version 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 2a. Kale samples inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 2b. Kale samples inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.4		neg		-		-		38.0		neg		-		-		37.6		neg		-		-		37.0		neg				1 neg		-		-		-		30/8		neg		-		-		-		30/6		neg		-		-		36.6		30/5		neg		-		-		-		30/9		neg

						2  low		-		-		37.6		neg		-		-		38.3		neg		-		-		37.9		neg		-		-		37.2		neg				2  low		-		-		-		31/1		neg		-		-		-		31.4		neg		-		-		-		30/6		neg		-		36.9		-		31.2		neg

						3  low		-		-		37.6		neg		-		-		38.4		neg		41.1		33.1		-		pos		39.4		30.0		-		pos				3  low		-		-		-		31.2		neg		-		-		41.0		31/5		neg		42.4		41.3		31/3		30/8		pos		42.2		-		28/4		31.2		pos

						4  low		-		-		37.4		neg		-		-		38.5		neg		-		-		38.6		neg		-		-		37.6		neg				4  low		-		-		-		31/1		neg		-		-		-		31.2		neg		-		-		-		31.0		neg		-		-		-		31/3		neg

						5  low		-		-		37.1		neg		37.0		36.1		-		pos		33.8		32.6		-		pos		32.4		31.4		-		pos				5  low		-		-		-		31/1		neg		36.4		33.5		36.7		30/7		pos		32.9		31/3		31/8		31.0		pos		32.5		31.6		33.1		31.6		pos

						6  low		-		-		37.5		neg		38.5		37.2		-		pos		32.1		31/1		-		pos		31/5		30/1		-		pos				6  low		-		-		-		31/1		neg		37.9		36.1		37.8		31.0		pos		31.4		29/7		30/1		32.3		pos		31.4		30.2		31/7		32.7		pos

						7 High		-		-		38.0		neg		39.4		38.7		-		pos		29/4		28/8		-		pos		31/3		30/5		-		pos				7 High		-		-		-		31.2		neg		38.1		37.2		38.5		31.0		pos		28/7		26/6		27/3		31.9		pos		31.4		30/1		32.9		32.4		pos

						8 High		41.8		41.6		36.7		pos		31.4		30/8		-		pos		29/3		28/7		-		pos		34.4		33.7		-		pos				8 High		41.4		38.8		36.7		30/9		pos		31.0		28/3		30/1		32.9		pos		29/1		27/1		27/7		31.9		pos		33.4		32.0		34.9		31/1		pos





STEC (2)



				MicroTally Swabs inoculated with E.coli O157

						BAX software: 0.1.0.1473																																				BAX software: 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 1a. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 1b. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.6		neg		-		-		37.8		neg		-		-		37.9		neg		-		-		36.9		neg				1 neg		-		-		-		30/6		neg		-		-		-		30/9		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						2 low		-		-		37.4		neg		-		-		37.4		neg		-		-		37.7		neg		-		-		37.8		neg				2 low		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		30/5		neg		-		-		-		31.0		neg

						3 low		36.3		35.7		-		pos		35.1		34.5		-		pos		34.7		34.0		-		pos		30.0		29.5		-		pos				3 low		36.0		33.6		36.3		30/5		pos		34.7		33.2		34.9		30/5		pos		34.5		32.4		34.0		30/5		pos		30.0		28.0		29/3		32.4		pos

						4 low		-		-		38.1		neg		-		-		36.9		neg		-		-		37.6		neg		-		-		36.8		neg				4 low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/8		neg		-		-		-		30/8		neg

						5 low		-		-		37.8		neg		-		-		37.1		neg		-		-		37.6		neg		-		-		37.5		neg				5 low		-		-		-		30/9		neg		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		31.0		neg

						6 low		-		-		38.2		neg		-		-		37.4		neg		-		-		37.4		neg		-		-		37.0		neg				6 low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						7 high		35.5		34.6		-		pos		33.6		32.9		-		pos		33.5		33.0		-		pos		30/1		29/6		-		pos				7 high		35.2		33.3		35.6		30/7		pos		33.2		31/7		32.6		31/1		pos		32.9		31.4		32.4		30/9		pos		29/9		28/1		29/1		32.2		pos

						8 high		32.5		31.5		-		pos		30.6		29.8		-		pos		28.8		28.4		-		pos		26/6		26/1		-		pos				8 high		31.9		29/6		31.0		32.4		pos		30.2		28/4		29/1		32.0		pos		28/2		26/6		26/7		31.2		pos		26/1		24/4		24/9		-		pos



























				Kale samples inoculated with E.coli O157

						BAX version 5.0.1.14391																																				BAX version 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 2a. Kale Samples inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 2b. Kale Samples inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.4		neg		-		-		38.0		neg		-		-		37.6		neg		-		-		37.0		neg				1 neg		-		-		-		30/8		neg		-		-		-		30/6		neg		-		-		36.6		30/5		neg		-		-		-		30/9		neg

						2 low		-		-		37.6		neg		-		-		38.3		neg		-		-		37.9		neg		-		-		37.2		neg				2 low		-		-		-		31/1		neg		-		-		-		31.4		neg		-		-		-		30/6		neg		-		-		-		31.2		neg

						3 low		-		-		37.6		neg		-		-		38.4		neg		41.1		33.1		-		pos		39.4		30.0		-		pos				3 low		-		-		-		31.2		neg		-		-		41.0		31/5		neg		42.4		41.3		31/3		30/8		pos		42.2		-		28/4		31.2		pos

						4 low		-		-		37.4		neg		-		-		38.5		neg		-		-		38.6		neg		-		-		37.6		neg				4 low		-		-		-		31/1		neg		-		-		-		31.2		neg		-		-		-		31.0		neg		-		-		-		31/3		neg

						5 low		-		-		37.1		neg		37.0		36.1		-		pos		33.8		32.6		-		pos		32.4		31.4		-		pos				5 low		-		-		-		31/1		neg		36.4		33.5		36.7		30/7		pos		32.9		31/3		31/8		31.0		pos		32.5		31.6		33.1		31.6		pos

						6 low		-		-		37.5		neg		38.5		37.2		-		pos		32.1		31/1		-		pos		31/5		30/1		-		pos				6 low		-		-		-		31/1		neg		37.9		36.1		37.8		31.0		pos		31.4		29/7		30/1		32.3		pos		31.4		30.2		31/7		32.7		pos

						7 high		-		-		38.0		neg		39.4		38.7		-		pos		29/4		28/8		-		pos		31/3		30/5		-		pos				7 high		-		-		-		31.2		neg		38.1		37.2		38.5		31.0		pos		28/7		26/6		27/3		31.9		pos		31.4		30/1		32.9		32.4		pos

						8 high		41.8		41.6		36.7		pos		31.4		30/8		-		pos		29/3		28/7		-		pos		34.4		33.7		-		pos				8 high		41.4		38.8		36.7		30/9		pos		31.0		28/3		30/1		32.9		pos		29/1		27/1		27/7		31.9		pos		33.4		32.0		34.9		31/1		pos
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Sal_LOD

										Table 15a – Presentation of LOD50 after confirmation of the alternative method results S. Enteritidis										Table 16a – Presentation of RLOD before and after confirmation of the alternative method results S. Enteritidis

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw poultry and ready to cook poultry products 		0.792		0.451		1,390				Raw poultry and ready to cook poultry products 		0.871		1,000

										Environmental samples		1,040		0.584		1,852				Environmental samples		1,891		1,000

										Combined		0.909		0.608		1,359				Combined		1,284		1,000

										Table 15b – Presentation of LOD50 after confirmation of the alternative method results S. Typhimurium										Table 16b – Presentation of RLOD before and after confirmation of the alternative method results S. Typhimurium

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw meat and ready to cook meat products		0.702		0.402		1,225				Raw meat and ready to cook meat products		1,513		1,000



										Table 15c – Presentation of LOD50 after confirmation of the alternative method results Salmonella spp.										Table 16c – Presentation of RLOD before and after confirmation of the alternative method results Salmonella spp.

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw meat and ready to cook meat products		0.728		0.419		1,267				Raw meat and ready to cook meat products		1,513		1,000

										Raw poultry and ready to cook poultry products 		0.792		0.451		1,390				Raw poultry and ready to cook poultry products 		0.871		1,000

										Environmental samples		0.570		0.299		1,089				Environmental samples		1,891		1,000

										Combined		0.706		0.503		0.990				Combined		1,349		1,000





Sal_LOD_RLOD

										Table 15a – Presentation of LOD50 and RLOD after confirmation of the alternative method results S. Enteritidis

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw poultry and ready-to-cook poultry products 		0.792		0.451		1,390		1,000

										Environmental samples		1,040		0.584		1,852		1,000

										Combined		0.909		0.608		1,359		1,000

										Table 15b – Presentation of LOD50 and RLODafter confirmation of the alternative method results S. Typhimurium

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw meat and ready-to-cook meat products		0.702		0.402		1,225		1,000



										Table 15c – Presentation of LOD50 and RLOD after confirmation of the alternative method results Salmonella spp.

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw meat and ready-to-cook meat products		0.728		0.419		1,267		1,000

										Raw poultry and ready-to-cook poultry products 		0.792		0.451		1,390		1,000

										Environmental samples		0.570		0.299		1,089		1,000

										Combined		0.706		0.503		0.990		1,000





Sal_sens

										SE

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		10		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		10		10		0		0		0		100		100		100		0.0

												Surface samples		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										OVERALL				90		90		0		0		0		100		100		100		0.0

										ST

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		10		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		10		10		0		0		0		100		100		100		0.0

												Surface samples		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										OVERALL				90		90		0		0		0		100		100		100		0.0



										Sal spp.

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		20		10		0		0		0		100		100		100		0.0

												Total		60		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		20		10		0		0		0		100		100		100		0.0

												Total		60		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		20		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		20		10		0		0		0		100		100		100		0.0

												Surface samples		20		9		0		0		1		100		100		100		11.1

												Total		60		29		0		0		1		100		100		100		3.4

										OVERALL				180		89		0		0		1		100		100		99.4		1.1





Listeria_protocols



																Protocol A		Protocol B		Protocol C

												Enrichment step				Actero Listeria Enrichment Media		Half Fraser		Half Fraser

																22 h ± 2 h		25 h ± 1 h		48 h ± 2 h

																36 °C ± 1 °C		30 °C ± 1 °C		30 °C ± 1 °C

																(dilution 1:7)		(dilution 1:10)		(dilution 1:10)

												Extraction		Kit		foodproof StarPrep Two 8-Strip Kit		foodproof StarPrep Two Kit		foodproof StarPrep Two Kit

														Protocol		Procedure A STANDARD		Procedure A STANDARD		Procedure B                RAPID

														Enrichment volume		800 µl		800 µl		200 µl

														PCR		5 µl		5 µl		5 µl

												Confirmation				Streaking 10 µl onto O&A and Palcam plates. The presence of only typical colonies allows confirmation of the positive PCR result.





Listeria_LOD_RLOD



										Table 2a. Listeria spp. - LOD50 and RLOD after confirmation of the alternative method results



										Category		(Matrix / strain) pair		Level of Detection at 50% (CFU/sample size)								Relative Level of Detection (RLOD)

														Reference method		Alternative method						Alternative method

																Protocol A		Protocol B		Protocol C		Protocol A		Protocol B		Protocol C

										Composite foods /                                                                    Ready-to-eat & ready-to-reheat		Deli salad / L. monocytogenes Ad494		0.7 [0.4 - 1.3]		0.9 [0.5 – 1.6]		0.7 [0.4 – 1.3]		0.7 [0.4 – 1.3]		1,313		1,000		1,000

										Meat products		Rillettes / L. monocytogenes Ad669		1.0 [0.6 - 1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1,000		1,000		1,000

										Milk & dairy products		Raw milk / L. monocytogenes Ad618		1.1 [0.6 - 2.0]		0.8 [0.4 – 1.4]		1.1 [0.6 – 2.0]		1.1 [0.6 – 2.0]		0.711		1,000		1,000

												Ricotta / L. ivanovii Ad1737		0.7 [0.4 - 1.2]		0.5 [0.3 – 0.9]		0.7 [0.4 – 1.2]		0.7 [0.4 – 1.2]		0.721		1,000		1,000

										Vegetables		Cantaloupe / L. monocytogenes Ad532		1.0 [0.6 - 1.6]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.6]		1.0 [0.6 – 1.6]		1,037		1,000		1,000

										Seafood & fishery products		Smoked salmon / L. monocytogenes Ad670		0.6 [0.3 - 1.1]		0.4 [0.3 – 0.8]		0.6 [0.3 – 1.1]		0.6 [0.3 – 1.1]		0.678		1,000		1,000

												Frozen shrimps / L. innocua Ad1200		0.5 [0.3 - 1.9]		0.5 [0.3 – 0.9]		0.5 [0.3 – 1.9]		0.5 [0.3 – 1.9]		1,179		1,000		1,000

										Environmental samples		Process water / L. monocytogenes Ad551		0.3 [0.2 - 1.6]		0.6 [0.3 – 1.1]		0.3 [0.2 – 1.6]		0.3 [0.2 – 1.6]		2,055		1,000		1,000

										COMBINED				0.7 [0.6 – 0.9]		0.7 [0.6 – 0.9]		0.7 [0.6 - 0.9]		0.7 [0.6 – 0.9]		1,004		1,000		1,000

										Table 2b. Listeria monocytogenes - LOD50 and RLOD after confirmation of the alternative method results

										Category		(Matrix / strain) pair		Level of Detection at 50% (CFU/sample size)								Relative Level of Detection (RLOD)

														Reference method		Alternative method						Alternative method

																Protocol A		Protocol B		Protocol C		Protocol A		Protocol B		Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		Deli salad / L. monocytogenes Ad494		0.7 [0.4 - 1.3]		0.9 [0.5 – 1.6]		0.7 [0.4 – 1.3]		0.7 [0.4 – 1.3]		1,313		1,000		1,000

										Meat products		Rillettes / L. monocytogenes Ad669		1.0 [0.6 - 1.7]		1.0 [0.6 –1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1,000		1,000		1,000

										Milk & dairy products		Raw milk / L. monocytogenes Ad618		1.1 [0.6 - 2.0]		0.8 [0.4 – 1.4]		1.1 [0.6 – 2.0]		1.1 [0.6 – 2.0]		0.711		1,000		1,000

										Vegetables		Cantaloupe / L. monocytogenes Ad532		1.0 [0.6 - 1.6]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.6]		1.0 [0.6 – 1.6]		1,037		1,000		1,000

										Seafood & fishery products		Smoked salmon / L. monocytogenes Ad670		0.6 [0.3 - 1.1]		0.4 [0.3 – 0.8]		0.6 [0.3 – 1.1]		0.6 [0.3 – 1.1]		0.678		1,000		1,000

										Environmental samples		Process water / L. monocytogenes Ad551		0.3 [0.2 - 0.6]		0.6 [0.3 – 1.1]		0.3 [0.2 – 0.6]		0.3 [0.2 – 0.6]		2,055		1,000		1,000

										Combined				0.8 [0.6 – 1.0]		0.8 [0.6 - 1.0]		0.8 [0.6 - 1.0]		0.8 [0.6 - 1.0]		1,023		1,000		1,000





Listeria_sens

										Listeria spp. / Protocol A

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		28		24		8		11		0		71		76.6		83.0		73.2		0.0

										Meat products		33		20		5		7		2		67		82.6		89.1		80.6		9.5

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		37		31		3		4		5		80		88.9		93.3		90.0		14.3

										Seafood & fishery products		23		22		9		8		0		62		80.0		77.5		72.6		0.0

										Environmental samples		32		23		5		2		0		62		94.9		87.2		88.7		0.0

										ALL CATEGORIES		183		149		33		32		7		404		86.4		86.8		83.4		4.5



										Listeria spp. / Protocol B

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		39		31		0		0		1		71		100.0		100.0		100.0		3.1

										Meat products		41		25		1		0		0		67		100.0		97.6		98.5		0.0

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		29		0		0		2		62		100.0		100.0		100.0		6.5

										Environmental samples		34		28		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		217		179		3		0		5		404		100.0		98.6		99.3		2.7

										Listeria spp. / Protocol C

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		39		30		0		0		2		71		100.0		100.0		100.0		6.3

										Meat products		40		24		2		1		0		67		97.7		95.3		95.5		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		27		3		0		1		62		100.0		91.2		95.2		3.6

										Environmental samples		34		27		0		0		1		62		100.0		100.0		100.0		3.6

										ALL CATEGORIES		215		171		8		1		9		404		99.1		96.4		97.5		5.0

										Listeria spp.

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Protocol A

										Composite foods / Ready-to-eat & ready-to-reheat		28		24		8		11		0		71		76.6		83.0		73.2		0.0

										Meat products		33		20		5		7		2		67		82.6		89.1		80.6		9.5

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		37		31		3		4		5		80		88.9		93.3		90.0		14.3

										Seafood & fishery products		23		22		9		8		0		62		80.0		77.5		72.6		0.0

										Environmental samples		32		23		5		2		0		62		94.9		87.2		88.7		0.0

										ALL CATEGORIES		183		149		33		32		7		404		86.4		86.8		83.4		4.5

										Protocol B

										Composite foods / Ready-to-eat & ready-to-reheat		39		31		0		0		1		71		100.0		100.0		100.0		3.1

										Meat products		41		25		1		0		0		67		100.0		97.6		98.5		0.0

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		29		0		0		2		62		100.0		100.0		100.0		6.5

										Environmental samples		34		28		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		217		179		3		0		5		404		100.0		98.6		99.3		2.7

										Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		39		30		0		0		2		71		100.0		100.0		100.0		6.3

										Meat products		40		24		2		1		0		67		97.7		95.3		95.5		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		27		3		0		1		62		100.0		91.2		95.2		3.6

										Environmental samples		34		27		0		0		1		62		100.0		100.0		100.0		3.6

										ALL CATEGORIES		215		171		8		1		9		404		99.1		96.4		97.5		5.0





Lmono_sens

										L. mono / Protocol A

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		23		32		9		7		0		71		82.1		76.9		77.5		0.0

										Meat products		23		28		6		9		1		67		76.3		84.2		77.6		3.4

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		28		42		3		5		2		80		83.8		91.9		88.8		4.7

										Seafood & fishery products		21		25		7		9		0		62		75.7		81.1		74.2		0.0

										Environmental samples		31		24		5		2		0		62		94.7		86.8		88.7		0.0

										ALL CATEGORIES		156		180		33		32		3		404		85.1		85.1		83.7		1.6

										L. mono / Protocol B

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		30		40		0		0		1		71		100.0		100.0		100.0		2.4

										Meat products		31		33		1		1		1		67		97.0		97.0		97.0		2.9

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		34		46		0		0		0		80		100.0		100.0		100.0		0.0

										Seafood & fishery products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Environmental samples		33		29		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		188		210		1		1		4		404		99.5		99.5		99.5		1.9

										L. mono / Protocol C

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		30		38		0		0		3		71		100.0		100.0		100.0		7.3

										Meat products		32		33		2		0		0		67		100.0		94.1		97.0		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		34		45		0		0		1		80		100.0		100.0		100.0		2.2

										Seafood & fishery products		30		29		2		0		1		62		100.0		93.8		96.8		3.3

										Environmental samples		33		27		0		0		2		62		100.0		100.0		100.0		6.9

										ALL CATEGORIES		188		200		5		0		11		404		99.5		97.4		98.5		5.2

										L. mono

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Protocol A

										Composite foods / Ready-to-eat & ready-to-reheat		23		32		9		7		0		71		82.1		76.9		77.5		0.0

										Meat products		23		28		6		9		1		67		76.3		84.2		77.6		3.4

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		28		42		3		5		2		80		83.8		91.9		88.8		4.7

										Seafood & fishery products		21		25		7		9		0		62		75.7		81.1		74.2		0.0

										Environmental samples		31		24		5		2		0		62		94.7		86.8		88.7		0.0

										ALL CATEGORIES		156		180		33		32		3		404		85.1		85.1		83.7		1.6

										Protocol B

										Composite foods / Ready-to-eat & ready-to-reheat		30		40		0		0		1		71		100.0		100.0		100.0		2.4

										Meat products		31		33		1		1		1		67		97.0		97.0		97.0		2.9

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		34		46		0		0		0		80		100.0		100.0		100.0		0.0

										Seafood & fishery products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Environmental samples		33		29		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		188		210		1		1		4		404		99.5		99.5		99.5		1.9

										Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		30		38		0		0		3		71		100.0		100.0		100.0		7.3

										Meat products		32		33		2		0		0		67		100.0		94.1		97.0		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		34		45		0		0		1		80		100.0		100.0		100.0		2.2

										Seafood & fishery products		30		29		2		0		1		62		100.0		93.8		96.8		3.3

										Environmental samples		33		27		0		0		2		62		100.0		100.0		100.0		6.9

										ALL CATEGORIES		188		200		5		0		11		404		99.5		97.4		98.5		5.2





EbS_sens

												Eb

												DNA extraction kit		real-time PCR cycler		PA		NA		PD		ND		FP		Sealt (%)		Seref (%)		RT (%)		FPR (%)



												foodproof StarPrep One Kit		CFX 96		111		72		0		1		0		99.1		100.0		99.5		0.0

														LightCycler 480		112		72		0		0		0		100.0		100.0		100.0		0.0

												foodproof StarPrep Three 8-Strip Kit		CFX 96		111		72		0		1		0		99.1		100.0		99.5		0.0

														LightCycler 480		110		71		0		2		1		98.2		100.0		98.9		1.4

												Sal

												DNA extraction kit		real-time PCR cycler		PA		NA		PD		ND		FP		Sealt (%)		Seref (%)		RT (%)		FPR (%)



												foodproof StarPrep One Kit		CFX 96		65		118		0		0		1		100.0		100.0		100.0		0.8

														LightCycler 480		65		116		0		0		3		100.0		100.0		100.0		2.5

												foodproof StarPrep Three 8-Strip Kit		CFX 96		65		119		0		0		0		100.0		100.0		100.0		0.0

														LightCycler 480		65		118		0		0		1		100.0		100.0		100.0		0.8





EbS_LOD_RLOD

								Eb

								Category		(Matrix / strain) pair		Level of Detection at 50% (CFU / sample size)										Relative Level of Detection (RLOD)

												Reference method        ISO 21528-1		Alternative method								Alternative method

														StarPrep One 				StarPrep Three 8-Strip 				StarPrep One 				StarPrep Three 8-Strip 

														CFX96		LC480		CFX96		LC480		CFX96		LC480		CFX96		LC480

								Infant cereals, infant formula with or without probiotics and ingredients		Infant formula with probiotics / C. sakazakii Ad2413		0.9 [0.6;1.6]		0.9 [0.6;1.6]		1.2 [0.7;2.0]		0.9 [0.6;1.6]		0.9 [0.6;1.6]		1,000		1,115		1,000		1,000

										Infant cereals with probiotics / S. Virchow Ad1721		0.2 [0.1;0.4]		0.2 [0.1;0.4]		0.2 [0.1;0.4]		0.2 [0.1;0.5]		0.2 [0.1;0.4]		1,000		1,000		1,208		1,000

										Infant cereals Ingredient (Corn flour) / S. Agona Ad1725		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		1,000		1,000		1,186		1,186

								Production environmental samples		Vacuum dusts / S. Livingstone Ad2702		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1,000		1,000		1,000		1,000

								COMBINED				0.8 [0.6;1.0]		0.8 [0.6;1.0]		0.8 [0.6;1.1]		0.8 [0.6;1.1]		0.8 [0.6;1.0]		1,000		1,041		1,056		1,027

								Sal

								Category		(Matrix / strain) pair		Level of Detection at 50% (CFU / sample size)										Relative Level of Detection (RLOD)

												Reference method          ISO 6579-1		Alternative method								Alternative method

														StarPrep One 				StarPrep Three 8-Strip 				StarPrep One 				StarPrep Three 8-Strip 

														CFX96		LC480		CFX96		LC480		CFX96		LC480		CFX96		LC480

								Infant cereals, infant formula with or without probiotics and ingredients		Infant cereals with probiotics / S. Virchow Ad1721		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		1,000		1,000		1,000		1,000

										Infant cereals Ingredient (Corn flour) / S. Agona Ad1725		0.6 [0.3;1.2]		0.8 [0.4;1.5]		0.7 [0.4;1.3]		0.8 [0.4;1.5]		0.8 [0.4;1.5]		1,276		1,126		1,276		1,276

								Production environmental samples		Vacuum dusts / S. Livingstone Ad2702		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1,000		1,000		1,000		1,000

								COMBINED				0.8 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		1,074		1,036		1,074		1,074





SalCrono_SensitivityI



						Salmonella										Cronobacter										Salmonella strain		GE/reaction		Cp mean Salmonella (FAM)				Cronobacter strain		GE/reaction		Cp mean Cronobacter (HEX)				GE/reaction		Salmonella strain		Cp mean Salmonella (FAM)		Cronobacter strain		Cp mean Cronobacter (HEX)

						BCD 2210										DSM 4485										Salmonella Typhimurium BCD 2210		50		34.3				Cronobacter sakazakii DSM 4485		50		30.7				50		Salmonella Typhimurium BCD 2210		34.3		Cronobacter sakazakii                 DSM 4485		30.7				GE		Rate of Recovery

						50		20		5		1		GE		50		20		5		1						20		35.1						20		31.4				20				35.1				31.4						Salmonella (FAM)		Cronobacter (HEX)

						33.7		34.6		36.1		-				30.5		31.1		31.9		32						5		37.1						5		32.5				5				37.1				32.5				50		100%		100%

				GE		33.8		34.7		36		-				30.3		31		31.7		32.6						1		-						1		33.1				1				-				33.1				20		100%		100%

						35		35.1		37.9		-				30.9		31.7		33.3		33.9				Salmonella Typhi        BCD 7754		50		33.3				Cronobacter sakazakii (turicensis) LMG 2790		50		30.5				50		Salmonella Typhi                           BCD 7754		33.3		Cronobacter sakazakii (turicensis) LMG 2790		30.5				5		100%		100%

						34.6		36		38.4		-				31		31.9		33.1		33.9						20		34.4						20		31.4				20				34.4				31.4				1		19%		100%

						34.28		35.10		37.10		ERROR:#DIV/0!				30.68		31.43		32.50		33.10						5		36.0						5		32.4				5				36.0				32.4

																												1		36.5						1		33.3				1				36.5				33.3

						BCD 7754										LMG 2790										Salmonella enterica ssp. arizonae BCD 14399		50		33.6				Cronobacter dublinensis subsp. dublinensis DSM 18705		50		30.7				50		Salmonella enterica ssp. arizonae                     BCD 14399		33.6		Cronobacter dublinensis subsp. dublinensis DSM 18705		30.7

						50		20		5		1		GE		50		20		5		1						20		34.8						20		31.6				20				34.8				31.6

						33.1		33.8		35.4						30.2		30.9		31.9		32.5						5		35.3						5		32.5				5				35.3				32.5

				GE		32.8		34.1		35.7		36.1				30.2		31		31.9		32						1		-						1		33.2				1				-				33.2

						33.9		34.7		36.7						30.9		31.9		32.9		34.5				Salmonella bongori      BCD 5242		50		33.1				Cronobacter muytjensii ATCC 51329		50		30.5				50		Salmonella bongori                                BCD 5242		33.1		Cronobacter muytjensii ATCC 51329		30.5

						33.3		35		36.1		36.9				30.8		31.9		33		34.1						20		34.0						20		31.4				20				34.0				31.4

						33.28		34.40		35.98		36.50				30.53		31.43		32.43		33.28						5		36.7						5		32.4				5				36.7				32.4

																												1		37.5						1		33.1				1				37.5				33.1

						 BCD 14399										DSM 18705

						50		20		5		1		GE		50		20		5		1

						33		33.9		35.4		-				30.5		31.1		31.7		32.1

				GE		33.1		33.9		34.5		-				30.5		31.3		31.8		32.3

						34		35.2		36.1		-				30.8		31.9		33.2		34.6

						34.1		36.1		27* Outlier		-				31		32		33.1		33.9

						33.55		34.78		35.33		ERROR:#DIV/0!				30.70		31.58		32.45		33.23



						BCD 5242										ATCC 51329

						50		20		5		1		GE		50		20		5		1

						33.1		33.6		37.6						30.3		30.9		31.9		32.3

				GE		32.7		33.8		37						30.2		31		31.7		32.3

						33.2		34.5		36		37.5				30.8		31.8		32.9		33.7

						33.3		34.2		36.1						30.8		31.9		33		33.9

						33.08		34.03		36.68		37.50				30.53		31.40		32.38		33.05













































SalCrono_SensitivityII





								Infant formula										Buffered Peptone Water + ~108 CFU/ml E. coli 										Infant formula



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level (CFU/ml)		Cp mean Salmonella (FAM)						Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I		StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube								single tube		8-strip tube				single tube		8-strip tube

								3.9 x 104		28.4		29.4		32.8				3.9 x 104		27.2		29.3		31.8				104		28.4		29.4		32.8		27.2		28.5		30.8

								3.9 x 103		31.6		32.6		35.6				3.9 x 103		29.6		32.2		33.4				103		31.6		32.6		35.6		30.4		31.7		33.2

								3.9 x 102		34.4		35.6		38.1 / -				3.9 x 102		31.6		35.3		35.5				102		34.4		35.6		38.1 / -		32.9		33.9		34.5

								3.9 x 101		37.4		- / 36.5		- / 38.2				3.9 x 101		34.4		-		35.7 / -				101		37.4		- / 36.5		- / 38.2		34.5		34.4 / -		-

								unspiked		-		-		-				unspiked		-		-		-				unspiked		-		-		-		-		-		-



								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)								Buffered Peptone Water + ~108 CFU/ml E. coli 

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube						Spiking level (CFU/ml)		Cp mean Salmonella (FAM)						Cp mean Cronobacter (HEX)

								1.1 x 104		27.2		28.5		30.8				1.1 x 104		25.5		27.7		30.3						StarPrep One Kit				Magnetic Preparation Kit I		StarPrep One Kit				Magnetic Preparation Kit I

								1.1 x 103		30.4		31.7		33.2				1.1 x 103		28.8		30.3		32.6						single tube		8-strip tube				single tube		8-strip tube

								1.1 x 102		32.9		33.9		34.5				1.1 x 102		31.4		33.5		33.7				104		27.2		29.3		31.8		25.5		27.7		30.3

								1.1 x 101		34.5		34.4 / -		-				1.1 x 101		32.3 / -		33.8 / -		34.1 / -				103		29.6		32.2		33.4		28.8		30.3		32.6

								unspiked		-		-		-				unspiked		-		-		-				102		31.6		35.3		35.5		31.4		33.5		33.7

																												101		34.4		-		35.7 / -		32.3 / -		33.8 / -		34.1 / -

																												unspiked		-		-		-		-		-		-



								Infant formula



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube

								3.9 x 104		28.4		29.4		32.8				1.1 x 104		27.2		28.5		30.8

								3.9 x 103		31.6		32.6		35.6				1.1 x 103		30.4		31.7		33.2

								3.9 x 102		34.4		35.6		38.1 / -				1.1 x 102		32.9		33.9		34.5

								3.9 x 101		37.4		- / 36.5		- / 38.2				1.1 x 101		34.5		34.4 / -		-

								unspiked		-		-		-				unspiked		-		-		-

								Buffered Peptone Water + ~108 CFU/ml E. coli 



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube

								3.9 x 104		27.2		29.3		31.8				1.1 x 104		25.5		27.7		30.3

								3.9 x 103		29.6		32.2		33.4				1.1 x 103		28.8		30.3		32.6

								3.9 x 102		31.6		35.3		35.5				1.1 x 102		31.4		33.5		33.7

								3.9 x 101		34.4		-		35.7 / -				1.1 x 101		32.3 / -		33.8 / -		34.1 / -

								unspiked		-		-		-				unspiked		-		-		-





SalCrono_BAX



																		4		x PIF 		Salmonella				4

																		9		x PIF 		Cronobacter				4

																		3		x PIF 		unspiked				3

																		16		x PIF 		total				11



																				375 g PIF with probiotics

																				enrichment in BPW with vancomycin (10 mg/l)

																				1:10 dilution

																				37°C

																				16 h, 18 h, 24 h



				Aptamil Anfangsnahrung von Geburt an PROSYNEO HA Bifidobacterium breve 



								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		7.5 cfu		Salmonella Montevideo		22		A6_16h_SP3		17.9		-		-

						44		A6_16h_BAX_20		20.6		-		36.7

						32		A6_16h_BAX_5		22.0		-		36.3

						56		A6_18h_SP3		20.9		-		38.7

						78		A6_18h_BAX_20		19.7		-		36.4

						66		A6_18h_BAX_5		21.3		-		36.3

						59		A6_24h_SP3		18.6		 -		 -

						46		A6_24h_BAX_20		20.8		 -		46.9

						30		A6_24h_BAX_5		21.5		 -		40.0

						23		A7_16h_SP3		19.3		-		45.9

						45		A7_16h_BAX_20		20.3		-		36.6

						33		A7_16h_BAX_5		21.8		-		36.4

						57		A7_18h_SP3		20.8		-		37.6

						79		A7_18h_BAX_20		19.6		-		36.2

						67		A7_18h_BAX_5		21.2		-		36.4

						60		A7_24h_SP3		18.1		 -		 -

						47		A7_24h_BAX_20		20.6		 -		45.1

						31		A7_24h_BAX_5		21.3		 -		40.0

		0.5 cfu		Cronobacter muytjensii		24		A8_16h_SP3		-		30.7		34.2

						46		A8_16h_BAX_20		-		34.4		36.7

						34		A8_16h_BAX_5		-		36.0		37.5

						58		A8_18h_SP3		-		25.1		-

						80		A8_18h_BAX_20		-		29.6		34.8

						68		A8_18h_BAX_5		-		32.1		36.6

						61		A8_24h_SP3		-		12.5		 -

						48		A8_24h_BAX_20		 -		15.4		 -

						32		A8_24h_BAX_5		 -		17.5		 -

						25		A9_16h_SP3		-		23.9		-

						47		A9_16h_BAX_20		-		27.9		-

						35		A9_16h_BAX_5		-		30.0		36.7

						59		A9_18h_SP3		-		19.8		-

						81		A9_18h_BAX_20		-		23.7		-

						69		A9_18h_BAX_5		-		25.1		-

						62		A9_24h_SP3		-		12.8		-

						49		A9_24h_BAX_20		 -		16.0		 -

						33		A9_24h_BAX_5		 -		17.9		 -

		6 cfu		Cronobacter muytjensii		61		A15_16h_STP3		-		18.6		-

						23		A15_16h_BAX_20		-		22.5		-

						13		A15_16h_BAX_5		-		23.3		-

						73		A15_18h_STP3		-		14.9		-

						47		A15_18h_BAX_20		-		18.8		-

						37		A15_18h_BAX_5		-		19.6		-

						62		A16_16h_STP3		-		21.9		-

						24		A16_16h_BAX_20		-		25.2		-

						14		A16_16h_BAX_5		-		26.8		-

						74		A16_18h_STP3		-		18.0		-

						48		A16_18h_BAX_20		-		20.4		-

						38		A16_18h_BAX_5		-		21.8		-

		7 cfu		C. sakazakii		58		A12_16h_STP3		-		27.4		-

						20		A12_16h_BAX_20		-		31.5		35.3

						10		A12_16h_BAX_5		-		32.4		35.6

						70		A12_18h_STP3		-		23.9		-

						44		A12_18h_BAX_20		-		27.9		-

						34		A12_18h_BAX_5		-		29.6		-

				unspiked		26		A10_16h_SP3		-		-		37.2

						48		A10_16h_BAX_20		-		-		38.4

						36		A10_16h_BAX_5		-		-		37.5

						60		A10_18h_SP3		-		-		36.6

						82		A10_18h_BAX_20		-		-		37.7

						70		A10_18h_BAX_5		-		-		37.5

						63		A10_24h_SP3		 -		 -		36.9

						50		A10_24h_BAX_20		 -		 -		37.6

						34		A10_24h_BAX_5		 -		 -		37.2

				Nestle Nidal Bebes gourmands 1  0-6 Monate Bifidobacterium lactis  

								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		5 cfu		Salmonella Montevideo		66		B6_16h_SP3		19.8		 -		 -

						44		B6_16h_BAX_20		22.1		 -		36.9

						36		B6_16h_BAX_5		24.2		 -		36.4

						71		B6_18h_SP3		18.7		 -		 -

						60		B6_18h_BAX_20		20.1		 -		42.5

						52		B6_18h_BAX_5		22.0		 -		39.6

						28		B6_24h_SP3		17.8		-		37.7

						14		B6_24h_BAX_20		21.3		-		37.8

						22		B6_24h_BAX_5		22.6		-		37.6

						67		B7_16h_SP3		21.2		 -		 -

						45		B7_16h_BAX_20		23.0		 -		37.4

						37		B7_16h_BAX_5		25.0		 -		36.7

						72		B7_18h_SP3		18.3		 -		 -

						61		B7_18h_BAX_20		20.9		 -		43.1

						53		B7_18h_BAX_5		22.6		 -		39.3

						29		B7_24h_SP3		19.2		-		39.3

						15		B7_24h_BAX_20		20.7		-		38.4

						23		B7_24h_BAX_5		22.4		-		37.6

		4 cfu?		Cronobacter Muytjensii		13		B8 16h SP3		-		19.1		-

						23		B8 16h BAX 20		-		19.9		-

						11		B8 16h BAX 5		-		22.6		-

						61		B8 18h SP3		-		18.2		-

						47		B8 18h BAX 20		-		18.4		-

						35		B8 18h BAX 5		-		20.2		-

						25		B8 24h SP3		-		21.0		-

						31		B8_24h_BAX_20		-		19.0		-

						19		B8_24h_BAX_5		-		19.0		-

						14		B9 16h SP3		-		17.6		-

						24		B9 16h BAX 20		-		18.9		-

						12		B9 16h BAX 5		-		20.4		-

						62		B9 18h SP3		-		20.3		-

						48		B9 18h BAX 20		-		18.4		-

						36		B9 18h BAX 5		-		20.2		-

						26		B9 24h SP3		-		19.4		-

						32		B9_24h_BAX_20		-		18.5		-

						20		B9_24h_BAX_5		-		19.4		-

				unspiked		47		B10_16h_SP3		 -		 -		36.5

						46		B10_16h_BAX_20		 -		 -		37.7

						38		B10_16h_BAX_5		 -		 -		37.5

						48		B10_18h_SP3		 -		 -		36.7

						62		B10_18h_BAX_20		 -		 -		38.3

						54		B10_18h_BAX_5		 -		 -		38.3

						30		B10_24h_SP3		-		-		37.0

						16		B10_24h_BAX_20		-		-		38.5

						24		B10_24h_BAX_5		-		-		38.3





				Modilac Doucéa 2 (6-12 Monate) Bifidobacterium infantis



								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		4 cfu?		Cronobacter Muytjensii		18		C4 16h SP3		-		23.9		-

						28		C4 16h BAX 20		-		26.3		-

						16		C4 16h BAX 5		-		28.0		-

						66		C4 18h SP3		-		17.7		-

						52		C4 18h BAX 20		-		20.1		-

						40		C4 18h BAX 5		-		21.2		-

						30		C4 24h SP3		-		15.1		-

						36		C4_24h_BAX_20		-		16.8		-

						24		C4_24h_BAX_5		-		18.8		-

						19		C5 16h SP3		-		26.2		-

						29		C5 16h BAX 20		-		28.4		-

						17		C5 16h BAX 5		-		29.8		36.0

						67		C5 18h SP3		-		20.4		-

						53		C5 18h BAX 20		-		22.8		-

						41		C5 18h BAX 5		-		25.1		-

						31		C5 24h SP3		-		15.0		-

						37		C5_24h_BAX_20		-		16.7		-

						25		C5_24h_BAX_5		-		19.4		-

				unspiked		20		C6 16h SP3		-		-		37.0

						30		C6 16h BAX 20		-		-		37.6

						18		C6 16h BAX 5		-		-		37.8

						68		C6 18h SP3		-		-		36.6

						54		C6 18h BAX 20		-		-		37.9

						42		C6 18h BAX 5		-		-		37.9

						32		C6 24h SP3		-		-		37.0

						38		C6_24h_BAX_20		-		-		36.6

						26		C6_24h_BAX_5		-		-		37.5

																		Spiking level Cronobacter (cfu/ml)		Cp mean Cronobacter (HEX)

																				StarPrep Three Kit		BAX lysis reagents

																						5 µl		20 µl

																		16 h

																		18 h

																		24 h

																		1.1 x 101

																		unspiked





STEC



				Day 1  Set 1 E.coli O157:H7 DD1458(stx1 pos, stx2 pos, eae pos) was individually inoculated in BHI broth and  incubated at 37°C for 18-24 hours.

				The next day, 10-fold serial dilutions of each were prepared in BHI broth. -6 dilution plated  on 3 BHI plates and incubated at 37oC.

				Started new 2nd set of the similar cultures in BHI broth and incubated at 37°C for 18-24 hours.

				count the plates from 1st set and for 2nd set perform 10-fold serial dilutions of each in BHI broth and plate -6 on 3 BHI plates to count the actual spike numbers.

				Beef Trim was purchased at retail  store (Bachetti Bros, Wilmington DE)

				375gm of Beef Trim was weighed per sample. The swabbing was done of each 375 gm beef trim with microtally cloth individually per sample.

				Using the enumerated E. coli culture, the appropriate dilution was used to spike 5 samples at a low level, 2 samples at a high level and 1 sample left unspiked for negative control

				All samples were held at 4°c for 48 hours prior to enrichment.

				The microtally cloth was enriched in 250 mL per sample with pre-warmed  (42C) BAX MP, hand massaged to mix and incubated at 42°C for 8-24 hours.





				APC count (1mL from Neg sample diluted upto -3 and plated on 3 BHI plates, incubated at 37)																		0,0,1



								E.coli O157

				1st set count				136		139		114

				2nd set count				108		114		124



								Ecoli O157

								Low		High 

				Targeted spike 				1.8		18

				Actutal spike 				1.6		16.03



				MicroTally Swabs inoculated with E.coli O157

						BAX software: 0.1.0.1473																																				BAX software: 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 1a. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 1b. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.6		neg		-		-		37.8		neg		-		-		37.9		neg		-		-		36.9		neg				1 neg		-		-		-		30/6		neg		-		-		-		30/9		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						2  low		-		-		37.4		neg		-		-		37.4		neg		-		-		37.7		neg		-		-		37.8		neg				2  low		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		30/5		neg		-		-		-		31.0		neg

						3  low		36.3		35.7		-		pos		35.1		34.5		-		pos		34.7		34.0		-		pos		30.0		29.5		-		pos				3  low		36.0		33.6		36.3		30/5		pos		34.7		33.2		34.9		30/5		pos		34.5		32.4		34.0		30/5		pos		30.0		28.0		29/3		32.4		pos

						4  low		-		-		38.1		neg		-		-		36.9		neg		-		-		37.6		neg		-		-		36.8		neg				4  low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/8		neg		-		-		-		30/8		neg

						5  low		-		-		37.8		neg		-		-		37.1		neg		-		-		37.6		neg		-		-		37.5		neg				5  low		-		-		-		30/9		neg		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		31.0		neg

						6  low		-		-		38.2		neg		-		-		37.4		neg		-		-		37.4		neg		-		-		37.0		neg				6  low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						7 high		35.5		34.6		-		pos		33.6		32.9		-		pos		33.5		33.0		-		pos		30/1		29/6		-		pos				7 high		35.2		33.3		35.6		30/7		pos		33.2		31/7		32.6		31/1		pos		32.9		31.4		32.4		30/9		pos		29/9		28/1		29/1		32.2		pos

						8 high		32.5		31.5		-		pos		30.6		29.8		-		pos		28.8		28.4		-		pos		26/6		26/1		-		pos				8 high		31.9		29/6		31.0		32.4		pos		30.2		28/4		29/1		32.0		pos		28/2		26/6		26/7		31.2		pos		26/1		24/4		24/9		-		pos





				Kale - E.coli O157:H7 DD1458 (stx1 pos, stx2 pos, eae pos)

				E.coli O157:H7 was incubated in BHI  at 37OC for 18-24 hours.

				The next day, 10-fold serial dilutions of each were prepared in BHI broth. -6 dilution plated  on 3 BHI plates and incubated at 37oC for 24 hrs.

				After 24 hours counted the no. of colonies  for the actual spikes.

				Kale was purchased from ther local farmers market, New Castle.

				375 gm of each leafy vegie was weighed per sample.

				Using the enumerated 1  E. coli culture, the appropriate dilution was used to spike 5 samples at a low level, 2 samples at a high level and 1 sample left unspiked for negative control  

				All samples were held at 4C for 48 hours prior to enrichment.

				Each  samples were enriched in 1500 pre-warmed (42C) BAX MP, hand massaged to mix and incubated at 42C.

				Timepoint:  7 hrs, 8 hrs, 10 hrs and 24 hrs.

				Cell lysis: BAX and Starprep 3

				APC count (1mLsample  from Neg sample was  diluted upto -3 and plated 100ul on 3 BHI plates, incubated at 37 c

				Kale		6,7,8		7×10⁴



								EcoliO157:H7

				Set I colony count 				108		119		146

				Set II colony count				113		108		96



								Ecoli O157

								low		High

				Targeted spike 				1.2		12

				Actutal spike 				1.01		10.19





				Kale samples inoculated with E.coli O157

						BAX version 5.0.1.14391																																				BAX version 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 2a. Kale samples inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 2b. Kale samples inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.4		neg		-		-		38.0		neg		-		-		37.6		neg		-		-		37.0		neg				1 neg		-		-		-		30/8		neg		-		-		-		30/6		neg		-		-		36.6		30/5		neg		-		-		-		30/9		neg

						2  low		-		-		37.6		neg		-		-		38.3		neg		-		-		37.9		neg		-		-		37.2		neg				2  low		-		-		-		31/1		neg		-		-		-		31.4		neg		-		-		-		30/6		neg		-		36.9		-		31.2		neg

						3  low		-		-		37.6		neg		-		-		38.4		neg		41.1		33.1		-		pos		39.4		30.0		-		pos				3  low		-		-		-		31.2		neg		-		-		41.0		31/5		neg		42.4		41.3		31/3		30/8		pos		42.2		-		28/4		31.2		pos

						4  low		-		-		37.4		neg		-		-		38.5		neg		-		-		38.6		neg		-		-		37.6		neg				4  low		-		-		-		31/1		neg		-		-		-		31.2		neg		-		-		-		31.0		neg		-		-		-		31/3		neg

						5  low		-		-		37.1		neg		37.0		36.1		-		pos		33.8		32.6		-		pos		32.4		31.4		-		pos				5  low		-		-		-		31/1		neg		36.4		33.5		36.7		30/7		pos		32.9		31/3		31/8		31.0		pos		32.5		31.6		33.1		31.6		pos

						6  low		-		-		37.5		neg		38.5		37.2		-		pos		32.1		31/1		-		pos		31/5		30/1		-		pos				6  low		-		-		-		31/1		neg		37.9		36.1		37.8		31.0		pos		31.4		29/7		30/1		32.3		pos		31.4		30.2		31/7		32.7		pos

						7 High		-		-		38.0		neg		39.4		38.7		-		pos		29/4		28/8		-		pos		31/3		30/5		-		pos				7 High		-		-		-		31.2		neg		38.1		37.2		38.5		31.0		pos		28/7		26/6		27/3		31.9		pos		31.4		30/1		32.9		32.4		pos

						8 High		41.8		41.6		36.7		pos		31.4		30/8		-		pos		29/3		28/7		-		pos		34.4		33.7		-		pos				8 High		41.4		38.8		36.7		30/9		pos		31.0		28/3		30/1		32.9		pos		29/1		27/1		27/7		31.9		pos		33.4		32.0		34.9		31/1		pos





STEC (2)



				MicroTally Swabs inoculated with E.coli O157

						BAX software: 0.1.0.1473																																				BAX software: 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 1a. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 1b. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.6		neg		-		-		37.8		neg		-		-		37.9		neg		-		-		36.9		neg				1 neg		-		-		-		30/6		neg		-		-		-		30/9		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						2 low		-		-		37.4		neg		-		-		37.4		neg		-		-		37.7		neg		-		-		37.8		neg				2 low		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		30/5		neg		-		-		-		31.0		neg

						3 low		36.3		35.7		-		pos		35.1		34.5		-		pos		34.7		34.0		-		pos		30.0		29.5		-		pos				3 low		36.0		33.6		36.3		30/5		pos		34.7		33.2		34.9		30/5		pos		34.5		32.4		34.0		30/5		pos		30.0		28.0		29/3		32.4		pos

						4 low		-		-		38.1		neg		-		-		36.9		neg		-		-		37.6		neg		-		-		36.8		neg				4 low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/8		neg		-		-		-		30/8		neg

						5 low		-		-		37.8		neg		-		-		37.1		neg		-		-		37.6		neg		-		-		37.5		neg				5 low		-		-		-		30/9		neg		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		31.0		neg

						6 low		-		-		38.2		neg		-		-		37.4		neg		-		-		37.4		neg		-		-		37.0		neg				6 low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						7 high		35.5		34.6		-		pos		33.6		32.9		-		pos		33.5		33.0		-		pos		30/1		29/6		-		pos				7 high		35.2		33.3		35.6		30/7		pos		33.2		31/7		32.6		31/1		pos		32.9		31.4		32.4		30/9		pos		29/9		28/1		29/1		32.2		pos

						8 high		32.5		31.5		-		pos		30.6		29.8		-		pos		28.8		28.4		-		pos		26/6		26/1		-		pos				8 high		31.9		29/6		31.0		32.4		pos		30.2		28/4		29/1		32.0		pos		28/2		26/6		26/7		31.2		pos		26/1		24/4		24/9		-		pos



























				Kale samples inoculated with E.coli O157

						BAX version 5.0.1.14391																																				BAX version 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 2a. Kale Samples inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 2b. Kale Samples inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.4		neg		-		-		38.0		neg		-		-		37.6		neg		-		-		37.0		neg				1 neg		-		-		-		30/8		neg		-		-		-		30/6		neg		-		-		36.6		30/5		neg		-		-		-		30/9		neg

						2 low		-		-		37.6		neg		-		-		38.3		neg		-		-		37.9		neg		-		-		37.2		neg				2 low		-		-		-		31/1		neg		-		-		-		31.4		neg		-		-		-		30/6		neg		-		-		-		31.2		neg

						3 low		-		-		37.6		neg		-		-		38.4		neg		41.1		33.1		-		pos		39.4		30.0		-		pos				3 low		-		-		-		31.2		neg		-		-		41.0		31/5		neg		42.4		41.3		31/3		30/8		pos		42.2		-		28/4		31.2		pos

						4 low		-		-		37.4		neg		-		-		38.5		neg		-		-		38.6		neg		-		-		37.6		neg				4 low		-		-		-		31/1		neg		-		-		-		31.2		neg		-		-		-		31.0		neg		-		-		-		31/3		neg

						5 low		-		-		37.1		neg		37.0		36.1		-		pos		33.8		32.6		-		pos		32.4		31.4		-		pos				5 low		-		-		-		31/1		neg		36.4		33.5		36.7		30/7		pos		32.9		31/3		31/8		31.0		pos		32.5		31.6		33.1		31.6		pos

						6 low		-		-		37.5		neg		38.5		37.2		-		pos		32.1		31/1		-		pos		31/5		30/1		-		pos				6 low		-		-		-		31/1		neg		37.9		36.1		37.8		31.0		pos		31.4		29/7		30/1		32.3		pos		31.4		30.2		31/7		32.7		pos

						7 high		-		-		38.0		neg		39.4		38.7		-		pos		29/4		28/8		-		pos		31/3		30/5		-		pos				7 high		-		-		-		31.2		neg		38.1		37.2		38.5		31.0		pos		28/7		26/6		27/3		31.9		pos		31.4		30/1		32.9		32.4		pos

						8 high		41.8		41.6		36.7		pos		31.4		30/8		-		pos		29/3		28/7		-		pos		34.4		33.7		-		pos				8 high		41.4		38.8		36.7		30/9		pos		31.0		28/3		30/1		32.9		pos		29/1		27/1		27/7		31.9		pos		33.4		32.0		34.9		31/1		pos
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Sal_LOD

										Table 15a – Presentation of LOD50 after confirmation of the alternative method results S. Enteritidis										Table 16a – Presentation of RLOD before and after confirmation of the alternative method results S. Enteritidis

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw poultry and ready to cook poultry products 		0.792		0.451		1,390				Raw poultry and ready to cook poultry products 		0.871		1,000

										Environmental samples		1,040		0.584		1,852				Environmental samples		1,891		1,000

										Combined		0.909		0.608		1,359				Combined		1,284		1,000

										Table 15b – Presentation of LOD50 after confirmation of the alternative method results S. Typhimurium										Table 16b – Presentation of RLOD before and after confirmation of the alternative method results S. Typhimurium

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw meat and ready to cook meat products		0.702		0.402		1,225				Raw meat and ready to cook meat products		1,513		1,000



										Table 15c – Presentation of LOD50 after confirmation of the alternative method results Salmonella spp.										Table 16c – Presentation of RLOD before and after confirmation of the alternative method results Salmonella spp.

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw meat and ready to cook meat products		0.728		0.419		1,267				Raw meat and ready to cook meat products		1,513		1,000

										Raw poultry and ready to cook poultry products 		0.792		0.451		1,390				Raw poultry and ready to cook poultry products 		0.871		1,000

										Environmental samples		0.570		0.299		1,089				Environmental samples		1,891		1,000

										Combined		0.706		0.503		0.990				Combined		1,349		1,000





Sal_LOD_RLOD

										Table 15a – Presentation of LOD50 and RLOD after confirmation of the alternative method results S. Enteritidis

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw poultry and ready-to-cook poultry products 		0.792		0.451		1,390		1,000

										Environmental samples		1,040		0.584		1,852		1,000

										Combined		0.909		0.608		1,359		1,000

										Table 15b – Presentation of LOD50 and RLODafter confirmation of the alternative method results S. Typhimurium

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw meat and ready-to-cook meat products		0.702		0.402		1,225		1,000



										Table 15c – Presentation of LOD50 and RLOD after confirmation of the alternative method results Salmonella spp.

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw meat and ready-to-cook meat products		0.728		0.419		1,267		1,000

										Raw poultry and ready-to-cook poultry products 		0.792		0.451		1,390		1,000

										Environmental samples		0.570		0.299		1,089		1,000

										Combined		0.706		0.503		0.990		1,000





Sal_sens

										SE

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		10		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		10		10		0		0		0		100		100		100		0.0

												Surface samples		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										OVERALL				90		90		0		0		0		100		100		100		0.0

										ST

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		10		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		10		10		0		0		0		100		100		100		0.0

												Surface samples		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										OVERALL				90		90		0		0		0		100		100		100		0.0



										Sal spp.

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		20		10		0		0		0		100		100		100		0.0

												Total		60		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		20		10		0		0		0		100		100		100		0.0

												Total		60		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		20		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		20		10		0		0		0		100		100		100		0.0

												Surface samples		20		9		0		0		1		100		100		100		11.1

												Total		60		29		0		0		1		100		100		100		3.4

										OVERALL				180		89		0		0		1		100		100		99.4		1.1





Listeria_protocols



																Protocol A		Protocol B		Protocol C

												Enrichment step				Actero Listeria Enrichment Media		Half Fraser		Half Fraser

																22 h ± 2 h		25 h ± 1 h		48 h ± 2 h

																36 °C ± 1 °C		30 °C ± 1 °C		30 °C ± 1 °C

																(dilution 1:7)		(dilution 1:10)		(dilution 1:10)

												Extraction		Kit		foodproof StarPrep Two 8-Strip Kit		foodproof StarPrep Two Kit		foodproof StarPrep Two Kit

														Protocol		Procedure A STANDARD		Procedure A STANDARD		Procedure B                RAPID

														Enrichment volume		800 µl		800 µl		200 µl

														PCR		5 µl		5 µl		5 µl

												Confirmation				Streaking 10 µl onto O&A and Palcam plates. The presence of only typical colonies allows confirmation of the positive PCR result.





Listeria_LOD_RLOD



										Table 2a. Listeria spp. - LOD50 and RLOD after confirmation of the alternative method results



										Category		(Matrix / strain) pair		Level of Detection at 50% (CFU/sample size)								Relative Level of Detection (RLOD)

														Reference method		Alternative method						Alternative method

																Protocol A		Protocol B		Protocol C		Protocol A		Protocol B		Protocol C

										Composite foods /                                                                    Ready-to-eat & ready-to-reheat		Deli salad / L. monocytogenes Ad494		0.7 [0.4 - 1.3]		0.9 [0.5 – 1.6]		0.7 [0.4 – 1.3]		0.7 [0.4 – 1.3]		1,313		1,000		1,000

										Meat products		Rillettes / L. monocytogenes Ad669		1.0 [0.6 - 1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1,000		1,000		1,000

										Milk & dairy products		Raw milk / L. monocytogenes Ad618		1.1 [0.6 - 2.0]		0.8 [0.4 – 1.4]		1.1 [0.6 – 2.0]		1.1 [0.6 – 2.0]		0.711		1,000		1,000

												Ricotta / L. ivanovii Ad1737		0.7 [0.4 - 1.2]		0.5 [0.3 – 0.9]		0.7 [0.4 – 1.2]		0.7 [0.4 – 1.2]		0.721		1,000		1,000

										Vegetables		Cantaloupe / L. monocytogenes Ad532		1.0 [0.6 - 1.6]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.6]		1.0 [0.6 – 1.6]		1,037		1,000		1,000

										Seafood & fishery products		Smoked salmon / L. monocytogenes Ad670		0.6 [0.3 - 1.1]		0.4 [0.3 – 0.8]		0.6 [0.3 – 1.1]		0.6 [0.3 – 1.1]		0.678		1,000		1,000

												Frozen shrimps / L. innocua Ad1200		0.5 [0.3 - 1.9]		0.5 [0.3 – 0.9]		0.5 [0.3 – 1.9]		0.5 [0.3 – 1.9]		1,179		1,000		1,000

										Environmental samples		Process water / L. monocytogenes Ad551		0.3 [0.2 - 1.6]		0.6 [0.3 – 1.1]		0.3 [0.2 – 1.6]		0.3 [0.2 – 1.6]		2,055		1,000		1,000

										COMBINED				0.7 [0.6 – 0.9]		0.7 [0.6 – 0.9]		0.7 [0.6 - 0.9]		0.7 [0.6 – 0.9]		1,004		1,000		1,000

										Table 2b. Listeria monocytogenes - LOD50 and RLOD after confirmation of the alternative method results

										Category		(Matrix / strain) pair		Level of Detection at 50% (CFU/sample size)								Relative Level of Detection (RLOD)

														Reference method		Alternative method						Alternative method

																Protocol A		Protocol B		Protocol C		Protocol A		Protocol B		Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		Deli salad / L. monocytogenes Ad494		0.7 [0.4 - 1.3]		0.9 [0.5 – 1.6]		0.7 [0.4 – 1.3]		0.7 [0.4 – 1.3]		1,313		1,000		1,000

										Meat products		Rillettes / L. monocytogenes Ad669		1.0 [0.6 - 1.7]		1.0 [0.6 –1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1,000		1,000		1,000

										Milk & dairy products		Raw milk / L. monocytogenes Ad618		1.1 [0.6 - 2.0]		0.8 [0.4 – 1.4]		1.1 [0.6 – 2.0]		1.1 [0.6 – 2.0]		0.711		1,000		1,000

										Vegetables		Cantaloupe / L. monocytogenes Ad532		1.0 [0.6 - 1.6]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.6]		1.0 [0.6 – 1.6]		1,037		1,000		1,000

										Seafood & fishery products		Smoked salmon / L. monocytogenes Ad670		0.6 [0.3 - 1.1]		0.4 [0.3 – 0.8]		0.6 [0.3 – 1.1]		0.6 [0.3 – 1.1]		0.678		1,000		1,000

										Environmental samples		Process water / L. monocytogenes Ad551		0.3 [0.2 - 0.6]		0.6 [0.3 – 1.1]		0.3 [0.2 – 0.6]		0.3 [0.2 – 0.6]		2,055		1,000		1,000

										Combined				0.8 [0.6 – 1.0]		0.8 [0.6 - 1.0]		0.8 [0.6 - 1.0]		0.8 [0.6 - 1.0]		1,023		1,000		1,000





Listeria_sens

										Listeria spp. / Protocol A

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		28		24		8		11		0		71		76.6		83.0		73.2		0.0

										Meat products		33		20		5		7		2		67		82.6		89.1		80.6		9.5

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		37		31		3		4		5		80		88.9		93.3		90.0		14.3

										Seafood & fishery products		23		22		9		8		0		62		80.0		77.5		72.6		0.0

										Environmental samples		32		23		5		2		0		62		94.9		87.2		88.7		0.0

										ALL CATEGORIES		183		149		33		32		7		404		86.4		86.8		83.4		4.5



										Listeria spp. / Protocol B

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		39		31		0		0		1		71		100.0		100.0		100.0		3.1

										Meat products		41		25		1		0		0		67		100.0		97.6		98.5		0.0

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		29		0		0		2		62		100.0		100.0		100.0		6.5

										Environmental samples		34		28		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		217		179		3		0		5		404		100.0		98.6		99.3		2.7

										Listeria spp. / Protocol C

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		39		30		0		0		2		71		100.0		100.0		100.0		6.3

										Meat products		40		24		2		1		0		67		97.7		95.3		95.5		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		27		3		0		1		62		100.0		91.2		95.2		3.6

										Environmental samples		34		27		0		0		1		62		100.0		100.0		100.0		3.6

										ALL CATEGORIES		215		171		8		1		9		404		99.1		96.4		97.5		5.0

										Listeria spp.

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Protocol A

										Composite foods / Ready-to-eat & ready-to-reheat		28		24		8		11		0		71		76.6		83.0		73.2		0.0

										Meat products		33		20		5		7		2		67		82.6		89.1		80.6		9.5

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		37		31		3		4		5		80		88.9		93.3		90.0		14.3

										Seafood & fishery products		23		22		9		8		0		62		80.0		77.5		72.6		0.0

										Environmental samples		32		23		5		2		0		62		94.9		87.2		88.7		0.0

										ALL CATEGORIES		183		149		33		32		7		404		86.4		86.8		83.4		4.5

										Protocol B

										Composite foods / Ready-to-eat & ready-to-reheat		39		31		0		0		1		71		100.0		100.0		100.0		3.1

										Meat products		41		25		1		0		0		67		100.0		97.6		98.5		0.0

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		29		0		0		2		62		100.0		100.0		100.0		6.5

										Environmental samples		34		28		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		217		179		3		0		5		404		100.0		98.6		99.3		2.7

										Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		39		30		0		0		2		71		100.0		100.0		100.0		6.3

										Meat products		40		24		2		1		0		67		97.7		95.3		95.5		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		27		3		0		1		62		100.0		91.2		95.2		3.6

										Environmental samples		34		27		0		0		1		62		100.0		100.0		100.0		3.6

										ALL CATEGORIES		215		171		8		1		9		404		99.1		96.4		97.5		5.0





Lmono_sens

										L. mono / Protocol A

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		23		32		9		7		0		71		82.1		76.9		77.5		0.0

										Meat products		23		28		6		9		1		67		76.3		84.2		77.6		3.4

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		28		42		3		5		2		80		83.8		91.9		88.8		4.7

										Seafood & fishery products		21		25		7		9		0		62		75.7		81.1		74.2		0.0

										Environmental samples		31		24		5		2		0		62		94.7		86.8		88.7		0.0

										ALL CATEGORIES		156		180		33		32		3		404		85.1		85.1		83.7		1.6

										L. mono / Protocol B

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		30		40		0		0		1		71		100.0		100.0		100.0		2.4

										Meat products		31		33		1		1		1		67		97.0		97.0		97.0		2.9

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		34		46		0		0		0		80		100.0		100.0		100.0		0.0

										Seafood & fishery products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Environmental samples		33		29		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		188		210		1		1		4		404		99.5		99.5		99.5		1.9

										L. mono / Protocol C

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		30		38		0		0		3		71		100.0		100.0		100.0		7.3

										Meat products		32		33		2		0		0		67		100.0		94.1		97.0		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		34		45		0		0		1		80		100.0		100.0		100.0		2.2

										Seafood & fishery products		30		29		2		0		1		62		100.0		93.8		96.8		3.3

										Environmental samples		33		27		0		0		2		62		100.0		100.0		100.0		6.9

										ALL CATEGORIES		188		200		5		0		11		404		99.5		97.4		98.5		5.2

										L. mono

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Protocol A

										Composite foods / Ready-to-eat & ready-to-reheat		23		32		9		7		0		71		82.1		76.9		77.5		0.0

										Meat products		23		28		6		9		1		67		76.3		84.2		77.6		3.4

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		28		42		3		5		2		80		83.8		91.9		88.8		4.7

										Seafood & fishery products		21		25		7		9		0		62		75.7		81.1		74.2		0.0

										Environmental samples		31		24		5		2		0		62		94.7		86.8		88.7		0.0

										ALL CATEGORIES		156		180		33		32		3		404		85.1		85.1		83.7		1.6

										Protocol B

										Composite foods / Ready-to-eat & ready-to-reheat		30		40		0		0		1		71		100.0		100.0		100.0		2.4

										Meat products		31		33		1		1		1		67		97.0		97.0		97.0		2.9

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		34		46		0		0		0		80		100.0		100.0		100.0		0.0

										Seafood & fishery products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Environmental samples		33		29		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		188		210		1		1		4		404		99.5		99.5		99.5		1.9

										Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		30		38		0		0		3		71		100.0		100.0		100.0		7.3

										Meat products		32		33		2		0		0		67		100.0		94.1		97.0		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		34		45		0		0		1		80		100.0		100.0		100.0		2.2

										Seafood & fishery products		30		29		2		0		1		62		100.0		93.8		96.8		3.3

										Environmental samples		33		27		0		0		2		62		100.0		100.0		100.0		6.9

										ALL CATEGORIES		188		200		5		0		11		404		99.5		97.4		98.5		5.2





EbS_sens

												Eb

												DNA extraction kit		real-time PCR cycler		PA		NA		PD		ND		FP		Sealt (%)		Seref (%)		RT (%)		FPR (%)



												foodproof StarPrep One Kit		CFX 96		111		72		0		1		0		99.1		100.0		99.5		0.0

														LightCycler 480		112		72		0		0		0		100.0		100.0		100.0		0.0

												foodproof StarPrep Three 8-Strip Kit		CFX 96		111		72		0		1		0		99.1		100.0		99.5		0.0

														LightCycler 480		110		71		0		2		1		98.2		100.0		98.9		1.4

												Sal

												DNA extraction kit		real-time PCR cycler		PA		NA		PD		ND		FP		Sealt (%)		Seref (%)		RT (%)		FPR (%)



												foodproof StarPrep One Kit		CFX 96		65		118		0		0		1		100.0		100.0		100.0		0.8

														LightCycler 480		65		116		0		0		3		100.0		100.0		100.0		2.5

												foodproof StarPrep Three 8-Strip Kit		CFX 96		65		119		0		0		0		100.0		100.0		100.0		0.0

														LightCycler 480		65		118		0		0		1		100.0		100.0		100.0		0.8





EbS_LOD_RLOD

								Eb

								Category		(Matrix / strain) pair		Level of Detection at 50% (CFU / sample size)										Relative Level of Detection (RLOD)

												Reference method        ISO 21528-1		Alternative method								Alternative method

														StarPrep One 				StarPrep Three 8-Strip 				StarPrep One 				StarPrep Three 8-Strip 

														CFX96		LC480		CFX96		LC480		CFX96		LC480		CFX96		LC480

								Infant cereals, infant formula with or without probiotics and ingredients		Infant formula with probiotics / C. sakazakii Ad2413		0.9 [0.6;1.6]		0.9 [0.6;1.6]		1.2 [0.7;2.0]		0.9 [0.6;1.6]		0.9 [0.6;1.6]		1,000		1,115		1,000		1,000

										Infant cereals with probiotics / S. Virchow Ad1721		0.2 [0.1;0.4]		0.2 [0.1;0.4]		0.2 [0.1;0.4]		0.2 [0.1;0.5]		0.2 [0.1;0.4]		1,000		1,000		1,208		1,000

										Infant cereals Ingredient (Corn flour) / S. Agona Ad1725		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		1,000		1,000		1,186		1,186

								Production environmental samples		Vacuum dusts / S. Livingstone Ad2702		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1,000		1,000		1,000		1,000

								COMBINED				0.8 [0.6;1.0]		0.8 [0.6;1.0]		0.8 [0.6;1.1]		0.8 [0.6;1.1]		0.8 [0.6;1.0]		1,000		1,041		1,056		1,027

								Sal

								Category		(Matrix / strain) pair		Level of Detection at 50% (CFU / sample size)										Relative Level of Detection (RLOD)

												Reference method          ISO 6579-1		Alternative method								Alternative method

														StarPrep One 				StarPrep Three 8-Strip 				StarPrep One 				StarPrep Three 8-Strip 

														CFX96		LC480		CFX96		LC480		CFX96		LC480		CFX96		LC480

								Infant cereals, infant formula with or without probiotics and ingredients		Infant cereals with probiotics / S. Virchow Ad1721		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		1,000		1,000		1,000		1,000

										Infant cereals Ingredient (Corn flour) / S. Agona Ad1725		0.6 [0.3;1.2]		0.8 [0.4;1.5]		0.7 [0.4;1.3]		0.8 [0.4;1.5]		0.8 [0.4;1.5]		1,276		1,126		1,276		1,276

								Production environmental samples		Vacuum dusts / S. Livingstone Ad2702		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1,000		1,000		1,000		1,000

								COMBINED				0.8 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		1,074		1,036		1,074		1,074





SalCrono_SensitivityI



						Salmonella										Cronobacter										Salmonella strain		GE/reaction		Cp mean Salmonella (FAM)				Cronobacter strain		GE/reaction		Cp mean Cronobacter (HEX)				GE/reaction		Salmonella strain		Cp mean Salmonella (FAM)		Cronobacter strain		Cp mean Cronobacter (HEX)

						BCD 2210										DSM 4485										Salmonella Typhimurium BCD 2210		50		34.3				Cronobacter sakazakii DSM 4485		50		30.7				50		Salmonella Typhimurium BCD 2210		34.3		Cronobacter sakazakii                 DSM 4485		30.7				GE		Rate of Recovery

						50		20		5		1		GE		50		20		5		1						20		35.1						20		31.4				20				35.1				31.4						Salmonella (FAM)		Cronobacter (HEX)

						33.7		34.6		36.1		-				30.5		31.1		31.9		32						5		37.1						5		32.5				5				37.1				32.5				50		100%		100%

				GE		33.8		34.7		36		-				30.3		31		31.7		32.6						1		-						1		33.1				1				-				33.1				20		100%		100%

						35		35.1		37.9		-				30.9		31.7		33.3		33.9				Salmonella Typhi        BCD 7754		50		33.3				Cronobacter sakazakii (turicensis) LMG 2790		50		30.5				50		Salmonella Typhi                           BCD 7754		33.3		Cronobacter sakazakii (turicensis) LMG 2790		30.5				5		100%		100%

						34.6		36		38.4		-				31		31.9		33.1		33.9						20		34.4						20		31.4				20				34.4				31.4				1		19%		100%

						34.28		35.10		37.10		ERROR:#DIV/0!				30.68		31.43		32.50		33.10						5		36.0						5		32.4				5				36.0				32.4

																												1		36.5						1		33.3				1				36.5				33.3

						BCD 7754										LMG 2790										Salmonella enterica ssp. arizonae BCD 14399		50		33.6				Cronobacter dublinensis subsp. dublinensis DSM 18705		50		30.7				50		Salmonella enterica ssp. arizonae                     BCD 14399		33.6		Cronobacter dublinensis subsp. dublinensis DSM 18705		30.7

						50		20		5		1		GE		50		20		5		1						20		34.8						20		31.6				20				34.8				31.6

						33.1		33.8		35.4						30.2		30.9		31.9		32.5						5		35.3						5		32.5				5				35.3				32.5

				GE		32.8		34.1		35.7		36.1				30.2		31		31.9		32						1		-						1		33.2				1				-				33.2

						33.9		34.7		36.7						30.9		31.9		32.9		34.5				Salmonella bongori      BCD 5242		50		33.1				Cronobacter muytjensii ATCC 51329		50		30.5				50		Salmonella bongori                                BCD 5242		33.1		Cronobacter muytjensii ATCC 51329		30.5

						33.3		35		36.1		36.9				30.8		31.9		33		34.1						20		34.0						20		31.4				20				34.0				31.4

						33.28		34.40		35.98		36.50				30.53		31.43		32.43		33.28						5		36.7						5		32.4				5				36.7				32.4

																												1		37.5						1		33.1				1				37.5				33.1

						 BCD 14399										DSM 18705

						50		20		5		1		GE		50		20		5		1

						33		33.9		35.4		-				30.5		31.1		31.7		32.1

				GE		33.1		33.9		34.5		-				30.5		31.3		31.8		32.3

						34		35.2		36.1		-				30.8		31.9		33.2		34.6

						34.1		36.1		27* Outlier		-				31		32		33.1		33.9

						33.55		34.78		35.33		ERROR:#DIV/0!				30.70		31.58		32.45		33.23



						BCD 5242										ATCC 51329

						50		20		5		1		GE		50		20		5		1

						33.1		33.6		37.6						30.3		30.9		31.9		32.3

				GE		32.7		33.8		37						30.2		31		31.7		32.3

						33.2		34.5		36		37.5				30.8		31.8		32.9		33.7

						33.3		34.2		36.1						30.8		31.9		33		33.9

						33.08		34.03		36.68		37.50				30.53		31.40		32.38		33.05













































SalCrono_SensitivityII





								Infant formula										Buffered Peptone Water + ~108 CFU/ml E. coli 										Infant formula



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level (CFU/ml)		Cp mean Salmonella (FAM)						Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I		StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube								single tube		8-strip tube				single tube		8-strip tube

								3.9 x 104		28.4		29.4		32.8				3.9 x 104		27.2		29.3		31.8				104		28.4		29.4		32.8		27.2		28.5		30.8

								3.9 x 103		31.6		32.6		35.6				3.9 x 103		29.6		32.2		33.4				103		31.6		32.6		35.6		30.4		31.7		33.2

								3.9 x 102		34.4		35.6		38.1 / -				3.9 x 102		31.6		35.3		35.5				102		34.4		35.6		38.1 / -		32.9		33.9		34.5

								3.9 x 101		37.4		- / 36.5		- / 38.2				3.9 x 101		34.4		-		35.7 / -				101		37.4		- / 36.5		- / 38.2		34.5		34.4 / -		-

								unspiked		-		-		-				unspiked		-		-		-				unspiked		-		-		-		-		-		-



								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)								Buffered Peptone Water + ~108 CFU/ml E. coli 

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube						Spiking level (CFU/ml)		Cp mean Salmonella (FAM)						Cp mean Cronobacter (HEX)

								1.1 x 104		27.2		28.5		30.8				1.1 x 104		25.5		27.7		30.3						StarPrep One Kit				Magnetic Preparation Kit I		StarPrep One Kit				Magnetic Preparation Kit I

								1.1 x 103		30.4		31.7		33.2				1.1 x 103		28.8		30.3		32.6						single tube		8-strip tube				single tube		8-strip tube

								1.1 x 102		32.9		33.9		34.5				1.1 x 102		31.4		33.5		33.7				104		27.2		29.3		31.8		25.5		27.7		30.3

								1.1 x 101		34.5		34.4 / -		-				1.1 x 101		32.3 / -		33.8 / -		34.1 / -				103		29.6		32.2		33.4		28.8		30.3		32.6

								unspiked		-		-		-				unspiked		-		-		-				102		31.6		35.3		35.5		31.4		33.5		33.7

																												101		34.4		-		35.7 / -		32.3 / -		33.8 / -		34.1 / -

																												unspiked		-		-		-		-		-		-



								Infant formula



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube

								3.9 x 104		28.4		29.4		32.8				1.1 x 104		27.2		28.5		30.8

								3.9 x 103		31.6		32.6		35.6				1.1 x 103		30.4		31.7		33.2

								3.9 x 102		34.4		35.6		38.1 / -				1.1 x 102		32.9		33.9		34.5

								3.9 x 101		37.4		- / 36.5		- / 38.2				1.1 x 101		34.5		34.4 / -		-

								unspiked		-		-		-				unspiked		-		-		-

								Buffered Peptone Water + ~108 CFU/ml E. coli 



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube

								3.9 x 104		27.2		29.3		31.8				1.1 x 104		25.5		27.7		30.3

								3.9 x 103		29.6		32.2		33.4				1.1 x 103		28.8		30.3		32.6

								3.9 x 102		31.6		35.3		35.5				1.1 x 102		31.4		33.5		33.7

								3.9 x 101		34.4		-		35.7 / -				1.1 x 101		32.3 / -		33.8 / -		34.1 / -

								unspiked		-		-		-				unspiked		-		-		-





SalCrono_BAX



																		4		x PIF 		Salmonella				4

																		9		x PIF 		Cronobacter				4

																		3		x PIF 		unspiked				3

																		16		x PIF 		total				11



																				375 g PIF with probiotics

																				enrichment in BPW with vancomycin (10 mg/l)

																				1:10 dilution

																				37°C

																				16 h, 18 h, 24 h



				Aptamil Anfangsnahrung von Geburt an PROSYNEO HA Bifidobacterium breve 



								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		7.5 cfu		Salmonella Montevideo		22		A6_16h_SP3		17.9		-		-

						44		A6_16h_BAX_20		20.6		-		36.7

						32		A6_16h_BAX_5		22.0		-		36.3

						56		A6_18h_SP3		20.9		-		38.7

						78		A6_18h_BAX_20		19.7		-		36.4

						66		A6_18h_BAX_5		21.3		-		36.3

						59		A6_24h_SP3		18.6		 -		 -

						46		A6_24h_BAX_20		20.8		 -		46.9

						30		A6_24h_BAX_5		21.5		 -		40.0

						23		A7_16h_SP3		19.3		-		45.9

						45		A7_16h_BAX_20		20.3		-		36.6

						33		A7_16h_BAX_5		21.8		-		36.4

						57		A7_18h_SP3		20.8		-		37.6

						79		A7_18h_BAX_20		19.6		-		36.2

						67		A7_18h_BAX_5		21.2		-		36.4

						60		A7_24h_SP3		18.1		 -		 -

						47		A7_24h_BAX_20		20.6		 -		45.1

						31		A7_24h_BAX_5		21.3		 -		40.0

		0.5 cfu		Cronobacter muytjensii		24		A8_16h_SP3		-		30.7		34.2

						46		A8_16h_BAX_20		-		34.4		36.7

						34		A8_16h_BAX_5		-		36.0		37.5

						58		A8_18h_SP3		-		25.1		-

						80		A8_18h_BAX_20		-		29.6		34.8

						68		A8_18h_BAX_5		-		32.1		36.6

						61		A8_24h_SP3		-		12.5		 -

						48		A8_24h_BAX_20		 -		15.4		 -

						32		A8_24h_BAX_5		 -		17.5		 -

						25		A9_16h_SP3		-		23.9		-

						47		A9_16h_BAX_20		-		27.9		-

						35		A9_16h_BAX_5		-		30.0		36.7

						59		A9_18h_SP3		-		19.8		-

						81		A9_18h_BAX_20		-		23.7		-

						69		A9_18h_BAX_5		-		25.1		-

						62		A9_24h_SP3		-		12.8		-

						49		A9_24h_BAX_20		 -		16.0		 -

						33		A9_24h_BAX_5		 -		17.9		 -

		6 cfu		Cronobacter muytjensii		61		A15_16h_STP3		-		18.6		-

						23		A15_16h_BAX_20		-		22.5		-

						13		A15_16h_BAX_5		-		23.3		-

						73		A15_18h_STP3		-		14.9		-

						47		A15_18h_BAX_20		-		18.8		-

						37		A15_18h_BAX_5		-		19.6		-

						62		A16_16h_STP3		-		21.9		-

						24		A16_16h_BAX_20		-		25.2		-

						14		A16_16h_BAX_5		-		26.8		-

						74		A16_18h_STP3		-		18.0		-

						48		A16_18h_BAX_20		-		20.4		-

						38		A16_18h_BAX_5		-		21.8		-

		7 cfu		C. sakazakii		58		A12_16h_STP3		-		27.4		-

						20		A12_16h_BAX_20		-		31.5		35.3

						10		A12_16h_BAX_5		-		32.4		35.6

						70		A12_18h_STP3		-		23.9		-

						44		A12_18h_BAX_20		-		27.9		-

						34		A12_18h_BAX_5		-		29.6		-

				unspiked		26		A10_16h_SP3		-		-		37.2

						48		A10_16h_BAX_20		-		-		38.4

						36		A10_16h_BAX_5		-		-		37.5

						60		A10_18h_SP3		-		-		36.6

						82		A10_18h_BAX_20		-		-		37.7

						70		A10_18h_BAX_5		-		-		37.5

						63		A10_24h_SP3		 -		 -		36.9

						50		A10_24h_BAX_20		 -		 -		37.6

						34		A10_24h_BAX_5		 -		 -		37.2

				Nestle Nidal Bebes gourmands 1  0-6 Monate Bifidobacterium lactis  

								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		5 cfu		Salmonella Montevideo		66		B6_16h_SP3		19.8		 -		 -

						44		B6_16h_BAX_20		22.1		 -		36.9

						36		B6_16h_BAX_5		24.2		 -		36.4

						71		B6_18h_SP3		18.7		 -		 -

						60		B6_18h_BAX_20		20.1		 -		42.5

						52		B6_18h_BAX_5		22.0		 -		39.6

						28		B6_24h_SP3		17.8		-		37.7

						14		B6_24h_BAX_20		21.3		-		37.8

						22		B6_24h_BAX_5		22.6		-		37.6

						67		B7_16h_SP3		21.2		 -		 -

						45		B7_16h_BAX_20		23.0		 -		37.4

						37		B7_16h_BAX_5		25.0		 -		36.7

						72		B7_18h_SP3		18.3		 -		 -

						61		B7_18h_BAX_20		20.9		 -		43.1

						53		B7_18h_BAX_5		22.6		 -		39.3

						29		B7_24h_SP3		19.2		-		39.3

						15		B7_24h_BAX_20		20.7		-		38.4

						23		B7_24h_BAX_5		22.4		-		37.6

		4 cfu?		Cronobacter Muytjensii		13		B8 16h SP3		-		19.1		-

						23		B8 16h BAX 20		-		19.9		-

						11		B8 16h BAX 5		-		22.6		-

						61		B8 18h SP3		-		18.2		-

						47		B8 18h BAX 20		-		18.4		-

						35		B8 18h BAX 5		-		20.2		-

						25		B8 24h SP3		-		21.0		-

						31		B8_24h_BAX_20		-		19.0		-

						19		B8_24h_BAX_5		-		19.0		-

						14		B9 16h SP3		-		17.6		-

						24		B9 16h BAX 20		-		18.9		-

						12		B9 16h BAX 5		-		20.4		-

						62		B9 18h SP3		-		20.3		-

						48		B9 18h BAX 20		-		18.4		-

						36		B9 18h BAX 5		-		20.2		-

						26		B9 24h SP3		-		19.4		-

						32		B9_24h_BAX_20		-		18.5		-

						20		B9_24h_BAX_5		-		19.4		-

				unspiked		47		B10_16h_SP3		 -		 -		36.5

						46		B10_16h_BAX_20		 -		 -		37.7

						38		B10_16h_BAX_5		 -		 -		37.5

						48		B10_18h_SP3		 -		 -		36.7

						62		B10_18h_BAX_20		 -		 -		38.3

						54		B10_18h_BAX_5		 -		 -		38.3

						30		B10_24h_SP3		-		-		37.0

						16		B10_24h_BAX_20		-		-		38.5

						24		B10_24h_BAX_5		-		-		38.3





				Modilac Doucéa 2 (6-12 Monate) Bifidobacterium infantis



								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		4 cfu?		Cronobacter Muytjensii		18		C4 16h SP3		-		23.9		-

						28		C4 16h BAX 20		-		26.3		-

						16		C4 16h BAX 5		-		28.0		-

						66		C4 18h SP3		-		17.7		-

						52		C4 18h BAX 20		-		20.1		-

						40		C4 18h BAX 5		-		21.2		-

						30		C4 24h SP3		-		15.1		-

						36		C4_24h_BAX_20		-		16.8		-

						24		C4_24h_BAX_5		-		18.8		-

						19		C5 16h SP3		-		26.2		-

						29		C5 16h BAX 20		-		28.4		-

						17		C5 16h BAX 5		-		29.8		36.0

						67		C5 18h SP3		-		20.4		-

						53		C5 18h BAX 20		-		22.8		-

						41		C5 18h BAX 5		-		25.1		-

						31		C5 24h SP3		-		15.0		-

						37		C5_24h_BAX_20		-		16.7		-

						25		C5_24h_BAX_5		-		19.4		-

				unspiked		20		C6 16h SP3		-		-		37.0

						30		C6 16h BAX 20		-		-		37.6

						18		C6 16h BAX 5		-		-		37.8

						68		C6 18h SP3		-		-		36.6

						54		C6 18h BAX 20		-		-		37.9

						42		C6 18h BAX 5		-		-		37.9

						32		C6 24h SP3		-		-		37.0

						38		C6_24h_BAX_20		-		-		36.6

						26		C6_24h_BAX_5		-		-		37.5

																		Spiking level Cronobacter (cfu/ml)		Cp mean Cronobacter (HEX)

																				StarPrep Three Kit		BAX lysis reagents

																						5 µl		20 µl

																		16 h

																		18 h

																		24 h

																		1.1 x 101

																		unspiked





STEC



				Day 1  Set 1 E.coli O157:H7 DD1458(stx1 pos, stx2 pos, eae pos) was individually inoculated in BHI broth and  incubated at 37°C for 18-24 hours.

				The next day, 10-fold serial dilutions of each were prepared in BHI broth. -6 dilution plated  on 3 BHI plates and incubated at 37oC.

				Started new 2nd set of the similar cultures in BHI broth and incubated at 37°C for 18-24 hours.

				count the plates from 1st set and for 2nd set perform 10-fold serial dilutions of each in BHI broth and plate -6 on 3 BHI plates to count the actual spike numbers.

				Beef Trim was purchased at retail  store (Bachetti Bros, Wilmington DE)

				375gm of Beef Trim was weighed per sample. The swabbing was done of each 375 gm beef trim with microtally cloth individually per sample.

				Using the enumerated E. coli culture, the appropriate dilution was used to spike 5 samples at a low level, 2 samples at a high level and 1 sample left unspiked for negative control

				All samples were held at 4°c for 48 hours prior to enrichment.

				The microtally cloth was enriched in 250 mL per sample with pre-warmed  (42C) BAX MP, hand massaged to mix and incubated at 42°C for 8-24 hours.





				APC count (1mL from Neg sample diluted upto -3 and plated on 3 BHI plates, incubated at 37)																		0,0,1



								E.coli O157

				1st set count				136		139		114

				2nd set count				108		114		124



								Ecoli O157

								Low		High 

				Targeted spike 				1.8		18

				Actutal spike 				1.6		16.03



				MicroTally Swabs inoculated with E.coli O157

						BAX software: 0.1.0.1473																																				BAX software: 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 1a. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 1b. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.6		neg		-		-		37.8		neg		-		-		37.9		neg		-		-		36.9		neg				1 neg		-		-		-		30/6		neg		-		-		-		30/9		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						2  low		-		-		37.4		neg		-		-		37.4		neg		-		-		37.7		neg		-		-		37.8		neg				2  low		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		30/5		neg		-		-		-		31.0		neg

						3  low		36.3		35.7		-		pos		35.1		34.5		-		pos		34.7		34.0		-		pos		30.0		29.5		-		pos				3  low		36.0		33.6		36.3		30/5		pos		34.7		33.2		34.9		30/5		pos		34.5		32.4		34.0		30/5		pos		30.0		28.0		29/3		32.4		pos

						4  low		-		-		38.1		neg		-		-		36.9		neg		-		-		37.6		neg		-		-		36.8		neg				4  low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/8		neg		-		-		-		30/8		neg

						5  low		-		-		37.8		neg		-		-		37.1		neg		-		-		37.6		neg		-		-		37.5		neg				5  low		-		-		-		30/9		neg		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		31.0		neg

						6  low		-		-		38.2		neg		-		-		37.4		neg		-		-		37.4		neg		-		-		37.0		neg				6  low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						7 high		35.5		34.6		-		pos		33.6		32.9		-		pos		33.5		33.0		-		pos		30/1		29/6		-		pos				7 high		35.2		33.3		35.6		30/7		pos		33.2		31/7		32.6		31/1		pos		32.9		31.4		32.4		30/9		pos		29/9		28/1		29/1		32.2		pos

						8 high		32.5		31.5		-		pos		30.6		29.8		-		pos		28.8		28.4		-		pos		26/6		26/1		-		pos				8 high		31.9		29/6		31.0		32.4		pos		30.2		28/4		29/1		32.0		pos		28/2		26/6		26/7		31.2		pos		26/1		24/4		24/9		-		pos





				Kale - E.coli O157:H7 DD1458 (stx1 pos, stx2 pos, eae pos)

				E.coli O157:H7 was incubated in BHI  at 37OC for 18-24 hours.

				The next day, 10-fold serial dilutions of each were prepared in BHI broth. -6 dilution plated  on 3 BHI plates and incubated at 37oC for 24 hrs.

				After 24 hours counted the no. of colonies  for the actual spikes.

				Kale was purchased from ther local farmers market, New Castle.

				375 gm of each leafy vegie was weighed per sample.

				Using the enumerated 1  E. coli culture, the appropriate dilution was used to spike 5 samples at a low level, 2 samples at a high level and 1 sample left unspiked for negative control  

				All samples were held at 4C for 48 hours prior to enrichment.

				Each  samples were enriched in 1500 pre-warmed (42C) BAX MP, hand massaged to mix and incubated at 42C.

				Timepoint:  7 hrs, 8 hrs, 10 hrs and 24 hrs.

				Cell lysis: BAX and Starprep 3

				APC count (1mLsample  from Neg sample was  diluted upto -3 and plated 100ul on 3 BHI plates, incubated at 37 c

				Kale		6,7,8		7×10⁴



								EcoliO157:H7

				Set I colony count 				108		119		146

				Set II colony count				113		108		96



								Ecoli O157

								low		High

				Targeted spike 				1.2		12

				Actutal spike 				1.01		10.19





				Kale samples inoculated with E.coli O157

						BAX version 5.0.1.14391																																				BAX version 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 2a. Kale samples inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 2b. Kale samples inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.4		neg		-		-		38.0		neg		-		-		37.6		neg		-		-		37.0		neg				1 neg		-		-		-		30/8		neg		-		-		-		30/6		neg		-		-		36.6		30/5		neg		-		-		-		30/9		neg

						2  low		-		-		37.6		neg		-		-		38.3		neg		-		-		37.9		neg		-		-		37.2		neg				2  low		-		-		-		31/1		neg		-		-		-		31.4		neg		-		-		-		30/6		neg		-		36.9		-		31.2		neg

						3  low		-		-		37.6		neg		-		-		38.4		neg		41.1		33.1		-		pos		39.4		30.0		-		pos				3  low		-		-		-		31.2		neg		-		-		41.0		31/5		neg		42.4		41.3		31/3		30/8		pos		42.2		-		28/4		31.2		pos

						4  low		-		-		37.4		neg		-		-		38.5		neg		-		-		38.6		neg		-		-		37.6		neg				4  low		-		-		-		31/1		neg		-		-		-		31.2		neg		-		-		-		31.0		neg		-		-		-		31/3		neg

						5  low		-		-		37.1		neg		37.0		36.1		-		pos		33.8		32.6		-		pos		32.4		31.4		-		pos				5  low		-		-		-		31/1		neg		36.4		33.5		36.7		30/7		pos		32.9		31/3		31/8		31.0		pos		32.5		31.6		33.1		31.6		pos

						6  low		-		-		37.5		neg		38.5		37.2		-		pos		32.1		31/1		-		pos		31/5		30/1		-		pos				6  low		-		-		-		31/1		neg		37.9		36.1		37.8		31.0		pos		31.4		29/7		30/1		32.3		pos		31.4		30.2		31/7		32.7		pos

						7 High		-		-		38.0		neg		39.4		38.7		-		pos		29/4		28/8		-		pos		31/3		30/5		-		pos				7 High		-		-		-		31.2		neg		38.1		37.2		38.5		31.0		pos		28/7		26/6		27/3		31.9		pos		31.4		30/1		32.9		32.4		pos

						8 High		41.8		41.6		36.7		pos		31.4		30/8		-		pos		29/3		28/7		-		pos		34.4		33.7		-		pos				8 High		41.4		38.8		36.7		30/9		pos		31.0		28/3		30/1		32.9		pos		29/1		27/1		27/7		31.9		pos		33.4		32.0		34.9		31/1		pos





STEC (2)



				MicroTally Swabs inoculated with E.coli O157

						BAX software: 0.1.0.1473																																				BAX software: 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 1a. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 1b. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.6		neg		-		-		37.8		neg		-		-		37.9		neg		-		-		36.9		neg				1 neg		-		-		-		30/6		neg		-		-		-		30/9		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						2 low		-		-		37.4		neg		-		-		37.4		neg		-		-		37.7		neg		-		-		37.8		neg				2 low		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		30/5		neg		-		-		-		31.0		neg

						3 low		36.3		35.7		-		pos		35.1		34.5		-		pos		34.7		34.0		-		pos		30.0		29.5		-		pos				3 low		36.0		33.6		36.3		30/5		pos		34.7		33.2		34.9		30/5		pos		34.5		32.4		34.0		30/5		pos		30.0		28.0		29/3		32.4		pos

						4 low		-		-		38.1		neg		-		-		36.9		neg		-		-		37.6		neg		-		-		36.8		neg				4 low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/8		neg		-		-		-		30/8		neg

						5 low		-		-		37.8		neg		-		-		37.1		neg		-		-		37.6		neg		-		-		37.5		neg				5 low		-		-		-		30/9		neg		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		31.0		neg

						6 low		-		-		38.2		neg		-		-		37.4		neg		-		-		37.4		neg		-		-		37.0		neg				6 low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						7 high		35.5		34.6		-		pos		33.6		32.9		-		pos		33.5		33.0		-		pos		30/1		29/6		-		pos				7 high		35.2		33.3		35.6		30/7		pos		33.2		31/7		32.6		31/1		pos		32.9		31.4		32.4		30/9		pos		29/9		28/1		29/1		32.2		pos

						8 high		32.5		31.5		-		pos		30.6		29.8		-		pos		28.8		28.4		-		pos		26/6		26/1		-		pos				8 high		31.9		29/6		31.0		32.4		pos		30.2		28/4		29/1		32.0		pos		28/2		26/6		26/7		31.2		pos		26/1		24/4		24/9		-		pos



























				Kale samples inoculated with E.coli O157

						BAX version 5.0.1.14391																																				BAX version 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 2a. Kale Samples inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 2b. Kale Samples inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.4		neg		-		-		38.0		neg		-		-		37.6		neg		-		-		37.0		neg				1 neg		-		-		-		30/8		neg		-		-		-		30/6		neg		-		-		36.6		30/5		neg		-		-		-		30/9		neg

						2 low		-		-		37.6		neg		-		-		38.3		neg		-		-		37.9		neg		-		-		37.2		neg				2 low		-		-		-		31/1		neg		-		-		-		31.4		neg		-		-		-		30/6		neg		-		-		-		31.2		neg

						3 low		-		-		37.6		neg		-		-		38.4		neg		41.1		33.1		-		pos		39.4		30.0		-		pos				3 low		-		-		-		31.2		neg		-		-		41.0		31/5		neg		42.4		41.3		31/3		30/8		pos		42.2		-		28/4		31.2		pos

						4 low		-		-		37.4		neg		-		-		38.5		neg		-		-		38.6		neg		-		-		37.6		neg				4 low		-		-		-		31/1		neg		-		-		-		31.2		neg		-		-		-		31.0		neg		-		-		-		31/3		neg

						5 low		-		-		37.1		neg		37.0		36.1		-		pos		33.8		32.6		-		pos		32.4		31.4		-		pos				5 low		-		-		-		31/1		neg		36.4		33.5		36.7		30/7		pos		32.9		31/3		31/8		31.0		pos		32.5		31.6		33.1		31.6		pos

						6 low		-		-		37.5		neg		38.5		37.2		-		pos		32.1		31/1		-		pos		31/5		30/1		-		pos				6 low		-		-		-		31/1		neg		37.9		36.1		37.8		31.0		pos		31.4		29/7		30/1		32.3		pos		31.4		30.2		31/7		32.7		pos

						7 high		-		-		38.0		neg		39.4		38.7		-		pos		29/4		28/8		-		pos		31/3		30/5		-		pos				7 high		-		-		-		31.2		neg		38.1		37.2		38.5		31.0		pos		28/7		26/6		27/3		31.9		pos		31.4		30/1		32.9		32.4		pos

						8 high		41.8		41.6		36.7		pos		31.4		30/8		-		pos		29/3		28/7		-		pos		34.4		33.7		-		pos				8 high		41.4		38.8		36.7		30/9		pos		31.0		28/3		30/1		32.9		pos		29/1		27/1		27/7		31.9		pos		33.4		32.0		34.9		31/1		pos
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Sal_LOD

										Table 15a – Presentation of LOD50 after confirmation of the alternative method results S. Enteritidis										Table 16a – Presentation of RLOD before and after confirmation of the alternative method results S. Enteritidis

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw poultry and ready to cook poultry products 		0.792		0.451		1,390				Raw poultry and ready to cook poultry products 		0.871		1,000

										Environmental samples		1,040		0.584		1,852				Environmental samples		1,891		1,000

										Combined		0.909		0.608		1,359				Combined		1,284		1,000

										Table 15b – Presentation of LOD50 after confirmation of the alternative method results S. Typhimurium										Table 16b – Presentation of RLOD before and after confirmation of the alternative method results S. Typhimurium

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw meat and ready to cook meat products		0.702		0.402		1,225				Raw meat and ready to cook meat products		1,513		1,000



										Table 15c – Presentation of LOD50 after confirmation of the alternative method results Salmonella spp.										Table 16c – Presentation of RLOD before and after confirmation of the alternative method results Salmonella spp.

										Category		LOD50               CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion				Category		RLOD using the alternative method results		RLOD using the confirmed alternative method results

										Raw meat and ready to cook meat products		0.728		0.419		1,267				Raw meat and ready to cook meat products		1,513		1,000

										Raw poultry and ready to cook poultry products 		0.792		0.451		1,390				Raw poultry and ready to cook poultry products 		0.871		1,000

										Environmental samples		0.570		0.299		1,089				Environmental samples		1,891		1,000

										Combined		0.706		0.503		0.990				Combined		1,349		1,000





Sal_LOD_RLOD

										Table 15a – Presentation of LOD50 and RLOD after confirmation of the alternative method results S. Enteritidis

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw poultry and ready-to-cook poultry products 		0.792		0.451		1,390		1,000

										Environmental samples		1,040		0.584		1,852		1,000

										Combined		0.909		0.608		1,359		1,000

										Table 15b – Presentation of LOD50 and RLODafter confirmation of the alternative method results S. Typhimurium

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw meat and ready-to-cook meat products		0.702		0.402		1,225		1,000



										Table 15c – Presentation of LOD50 and RLOD after confirmation of the alternative method results Salmonella spp.

										Category		LOD50                        CFU per portion		Lower confidence limit CFU per portion		Upper confidence limit CFU per portion		RLOD using the confirmed alternative method results

										Raw meat and ready-to-cook meat products		0.728		0.419		1,267		1,000

										Raw poultry and ready-to-cook poultry products 		0.792		0.451		1,390		1,000

										Environmental samples		0.570		0.299		1,089		1,000

										Combined		0.706		0.503		0.990		1,000





Sal_sens

										SE

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		10		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		10		10		0		0		0		100		100		100		0.0

												Surface samples		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										OVERALL				90		90		0		0		0		100		100		100		0.0

										ST

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		10		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		10		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		10		10		0		0		0		100		100		100		0.0

												Surface samples		10		10		0		0		0		100		100		100		0.0

												Total		30		30		0		0		0		100		100		100		0.0

										OVERALL				90		90		0		0		0		100		100		100		0.0



										Sal spp.

										Category		Type		PA		NA		PD		ND		FP		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Raw meat & ready-to-cook meat products		Fresh meats (unprocessed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		20		10		0		0		0		100		100		100		0.0

												Total		60		30		0		0		0		100		100		100		0.0

										Raw poultry & ready-to-cook poultry products		Fresh meats (unprocessed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-cook (processed)		20		10		0		0		0		100		100		100		0.0

												Ready-to-eat & ready-to-reheat products		20		10		0		0		0		100		100		100		0.0

												Total		60		30		0		0		0		100		100		100		0.0

										Environmental samples		Dust & residues		20		10		0		0		0		100		100		100		0.0

												Cleaning & process waters		20		10		0		0		0		100		100		100		0.0

												Surface samples		20		9		0		0		1		100		100		100		11.1

												Total		60		29		0		0		1		100		100		100		3.4

										OVERALL				180		89		0		0		1		100		100		99.4		1.1





Listeria_protocols



																Protocol A		Protocol B		Protocol C

												Enrichment step				Actero Listeria Enrichment Media		Half Fraser		Half Fraser

																22 h ± 2 h		25 h ± 1 h		48 h ± 2 h

																36 °C ± 1 °C		30 °C ± 1 °C		30 °C ± 1 °C

																(dilution 1:7)		(dilution 1:10)		(dilution 1:10)

												Extraction		Kit		foodproof StarPrep Two 8-Strip Kit		foodproof StarPrep Two Kit		foodproof StarPrep Two Kit

														Protocol		Procedure A STANDARD		Procedure A STANDARD		Procedure B                RAPID

														Enrichment volume		800 µl		800 µl		200 µl

														PCR		5 µl		5 µl		5 µl

												Confirmation				Streaking 10 µl onto O&A and Palcam plates. The presence of only typical colonies allows confirmation of the positive PCR result.





Listeria_LOD_RLOD



										Table 2a. Listeria spp. - LOD50 and RLOD after confirmation of the alternative method results



										Category		(Matrix / strain) pair		Level of Detection at 50% (CFU/sample size)								Relative Level of Detection (RLOD)

														Reference method		Alternative method						Alternative method

																Protocol A		Protocol B		Protocol C		Protocol A		Protocol B		Protocol C

										Composite foods /                                                                    Ready-to-eat & ready-to-reheat		Deli salad / L. monocytogenes Ad494		0.7 [0.4 - 1.3]		0.9 [0.5 – 1.6]		0.7 [0.4 – 1.3]		0.7 [0.4 – 1.3]		1,313		1,000		1,000

										Meat products		Rillettes / L. monocytogenes Ad669		1.0 [0.6 - 1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1,000		1,000		1,000

										Milk & dairy products		Raw milk / L. monocytogenes Ad618		1.1 [0.6 - 2.0]		0.8 [0.4 – 1.4]		1.1 [0.6 – 2.0]		1.1 [0.6 – 2.0]		0.711		1,000		1,000

												Ricotta / L. ivanovii Ad1737		0.7 [0.4 - 1.2]		0.5 [0.3 – 0.9]		0.7 [0.4 – 1.2]		0.7 [0.4 – 1.2]		0.721		1,000		1,000

										Vegetables		Cantaloupe / L. monocytogenes Ad532		1.0 [0.6 - 1.6]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.6]		1.0 [0.6 – 1.6]		1,037		1,000		1,000

										Seafood & fishery products		Smoked salmon / L. monocytogenes Ad670		0.6 [0.3 - 1.1]		0.4 [0.3 – 0.8]		0.6 [0.3 – 1.1]		0.6 [0.3 – 1.1]		0.678		1,000		1,000

												Frozen shrimps / L. innocua Ad1200		0.5 [0.3 - 1.9]		0.5 [0.3 – 0.9]		0.5 [0.3 – 1.9]		0.5 [0.3 – 1.9]		1,179		1,000		1,000

										Environmental samples		Process water / L. monocytogenes Ad551		0.3 [0.2 - 1.6]		0.6 [0.3 – 1.1]		0.3 [0.2 – 1.6]		0.3 [0.2 – 1.6]		2,055		1,000		1,000

										COMBINED				0.7 [0.6 – 0.9]		0.7 [0.6 – 0.9]		0.7 [0.6 - 0.9]		0.7 [0.6 – 0.9]		1,004		1,000		1,000

										Table 2b. Listeria monocytogenes - LOD50 and RLOD after confirmation of the alternative method results

										Category		(Matrix / strain) pair		Level of Detection at 50% (CFU/sample size)								Relative Level of Detection (RLOD)

														Reference method		Alternative method						Alternative method

																Protocol A		Protocol B		Protocol C		Protocol A		Protocol B		Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		Deli salad / L. monocytogenes Ad494		0.7 [0.4 - 1.3]		0.9 [0.5 – 1.6]		0.7 [0.4 – 1.3]		0.7 [0.4 – 1.3]		1,313		1,000		1,000

										Meat products		Rillettes / L. monocytogenes Ad669		1.0 [0.6 - 1.7]		1.0 [0.6 –1.7]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.7]		1,000		1,000		1,000

										Milk & dairy products		Raw milk / L. monocytogenes Ad618		1.1 [0.6 - 2.0]		0.8 [0.4 – 1.4]		1.1 [0.6 – 2.0]		1.1 [0.6 – 2.0]		0.711		1,000		1,000

										Vegetables		Cantaloupe / L. monocytogenes Ad532		1.0 [0.6 - 1.6]		1.0 [0.6 – 1.7]		1.0 [0.6 – 1.6]		1.0 [0.6 – 1.6]		1,037		1,000		1,000

										Seafood & fishery products		Smoked salmon / L. monocytogenes Ad670		0.6 [0.3 - 1.1]		0.4 [0.3 – 0.8]		0.6 [0.3 – 1.1]		0.6 [0.3 – 1.1]		0.678		1,000		1,000

										Environmental samples		Process water / L. monocytogenes Ad551		0.3 [0.2 - 0.6]		0.6 [0.3 – 1.1]		0.3 [0.2 – 0.6]		0.3 [0.2 – 0.6]		2,055		1,000		1,000

										Combined				0.8 [0.6 – 1.0]		0.8 [0.6 - 1.0]		0.8 [0.6 - 1.0]		0.8 [0.6 - 1.0]		1,023		1,000		1,000





Listeria_sens

										Listeria spp. / Protocol A

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		28		24		8		11		0		71		76.6		83.0		73.2		0.0

										Meat products		33		20		5		7		2		67		82.6		89.1		80.6		9.5

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		37		31		3		4		5		80		88.9		93.3		90.0		14.3

										Seafood & fishery products		23		22		9		8		0		62		80.0		77.5		72.6		0.0

										Environmental samples		32		23		5		2		0		62		94.9		87.2		88.7		0.0

										ALL CATEGORIES		183		149		33		32		7		404		86.4		86.8		83.4		4.5



										Listeria spp. / Protocol B

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		39		31		0		0		1		71		100.0		100.0		100.0		3.1

										Meat products		41		25		1		0		0		67		100.0		97.6		98.5		0.0

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		29		0		0		2		62		100.0		100.0		100.0		6.5

										Environmental samples		34		28		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		217		179		3		0		5		404		100.0		98.6		99.3		2.7

										Listeria spp. / Protocol C

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		39		30		0		0		2		71		100.0		100.0		100.0		6.3

										Meat products		40		24		2		1		0		67		97.7		95.3		95.5		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		27		3		0		1		62		100.0		91.2		95.2		3.6

										Environmental samples		34		27		0		0		1		62		100.0		100.0		100.0		3.6

										ALL CATEGORIES		215		171		8		1		9		404		99.1		96.4		97.5		5.0

										Listeria spp.

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Protocol A

										Composite foods / Ready-to-eat & ready-to-reheat		28		24		8		11		0		71		76.6		83.0		73.2		0.0

										Meat products		33		20		5		7		2		67		82.6		89.1		80.6		9.5

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		37		31		3		4		5		80		88.9		93.3		90.0		14.3

										Seafood & fishery products		23		22		9		8		0		62		80.0		77.5		72.6		0.0

										Environmental samples		32		23		5		2		0		62		94.9		87.2		88.7		0.0

										ALL CATEGORIES		183		149		33		32		7		404		86.4		86.8		83.4		4.5

										Protocol B

										Composite foods / Ready-to-eat & ready-to-reheat		39		31		0		0		1		71		100.0		100.0		100.0		3.1

										Meat products		41		25		1		0		0		67		100.0		97.6		98.5		0.0

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		29		0		0		2		62		100.0		100.0		100.0		6.5

										Environmental samples		34		28		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		217		179		3		0		5		404		100.0		98.6		99.3		2.7

										Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		39		30		0		0		2		71		100.0		100.0		100.0		6.3

										Meat products		40		24		2		1		0		67		97.7		95.3		95.5		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		42		35		2		0		1		80		100.0		95.5		97.5		2.8

										Seafood & fishery products		31		27		3		0		1		62		100.0		91.2		95.2		3.6

										Environmental samples		34		27		0		0		1		62		100.0		100.0		100.0		3.6

										ALL CATEGORIES		215		171		8		1		9		404		99.1		96.4		97.5		5.0





Lmono_sens

										L. mono / Protocol A

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		23		32		9		7		0		71		82.1		76.9		77.5		0.0

										Meat products		23		28		6		9		1		67		76.3		84.2		77.6		3.4

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		28		42		3		5		2		80		83.8		91.9		88.8		4.7

										Seafood & fishery products		21		25		7		9		0		62		75.7		81.1		74.2		0.0

										Environmental samples		31		24		5		2		0		62		94.7		86.8		88.7		0.0

										ALL CATEGORIES		156		180		33		32		3		404		85.1		85.1		83.7		1.6

										L. mono / Protocol B

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		30		40		0		0		1		71		100.0		100.0		100.0		2.4

										Meat products		31		33		1		1		1		67		97.0		97.0		97.0		2.9

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		34		46		0		0		0		80		100.0		100.0		100.0		0.0

										Seafood & fishery products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Environmental samples		33		29		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		188		210		1		1		4		404		99.5		99.5		99.5		1.9

										L. mono / Protocol C

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Composite foods / Ready-to-eat & ready-to-reheat		30		38		0		0		3		71		100.0		100.0		100.0		7.3

										Meat products		32		33		2		0		0		67		100.0		94.1		97.0		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		34		45		0		0		1		80		100.0		100.0		100.0		2.2

										Seafood & fishery products		30		29		2		0		1		62		100.0		93.8		96.8		3.3

										Environmental samples		33		27		0		0		2		62		100.0		100.0		100.0		6.9

										ALL CATEGORIES		188		200		5		0		11		404		99.5		97.4		98.5		5.2

										L. mono

										Category		PA		NA		PD		ND		FP		Total		SE alt (%)		SE ref (%)		RT (%)		FPR (%)

										Protocol A

										Composite foods / Ready-to-eat & ready-to-reheat		23		32		9		7		0		71		82.1		76.9		77.5		0.0

										Meat products		23		28		6		9		1		67		76.3		84.2		77.6		3.4

										Milk & dairy products		30		29		3		0		0		62		100.0		90.9		95.2		0.0

										Vegetables		28		42		3		5		2		80		83.8		91.9		88.8		4.7

										Seafood & fishery products		21		25		7		9		0		62		75.7		81.1		74.2		0.0

										Environmental samples		31		24		5		2		0		62		94.7		86.8		88.7		0.0

										ALL CATEGORIES		156		180		33		32		3		404		85.1		85.1		83.7		1.6

										Protocol B

										Composite foods / Ready-to-eat & ready-to-reheat		30		40		0		0		1		71		100.0		100.0		100.0		2.4

										Meat products		31		33		1		1		1		67		97.0		97.0		97.0		2.9

										Milk & dairy products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Vegetables		34		46		0		0		0		80		100.0		100.0		100.0		0.0

										Seafood & fishery products		30		31		0		0		1		62		100.0		100.0		100.0		3.1

										Environmental samples		33		29		0		0		0		62		100.0		100.0		100.0		0.0

										ALL CATEGORIES		188		210		1		1		4		404		99.5		99.5		99.5		1.9

										Protocol C

										Composite foods / Ready-to-eat & ready-to-reheat		30		38		0		0		3		71		100.0		100.0		100.0		7.3

										Meat products		32		33		2		0		0		67		100.0		94.1		97.0		0.0

										Milk & dairy products		29		28		1		0		4		62		96.8		96.8		96.8		12.9

										Vegetables		34		45		0		0		1		80		100.0		100.0		100.0		2.2

										Seafood & fishery products		30		29		2		0		1		62		100.0		93.8		96.8		3.3

										Environmental samples		33		27		0		0		2		62		100.0		100.0		100.0		6.9

										ALL CATEGORIES		188		200		5		0		11		404		99.5		97.4		98.5		5.2





EbS_sens

												Eb

												DNA extraction kit		real-time PCR cycler		PA		NA		PD		ND		FP		Sealt (%)		Seref (%)		RT (%)		FPR (%)



												foodproof StarPrep One Kit		CFX 96		111		72		0		1		0		99.1		100.0		99.5		0.0

														LightCycler 480		112		72		0		0		0		100.0		100.0		100.0		0.0

												foodproof StarPrep Three 8-Strip Kit		CFX 96		111		72		0		1		0		99.1		100.0		99.5		0.0

														LightCycler 480		110		71		0		2		1		98.2		100.0		98.9		1.4

												Sal

												DNA extraction kit		real-time PCR cycler		PA		NA		PD		ND		FP		Sealt (%)		Seref (%)		RT (%)		FPR (%)



												foodproof StarPrep One Kit		CFX 96		65		118		0		0		1		100.0		100.0		100.0		0.8

														LightCycler 480		65		116		0		0		3		100.0		100.0		100.0		2.5

												foodproof StarPrep Three 8-Strip Kit		CFX 96		65		119		0		0		0		100.0		100.0		100.0		0.0

														LightCycler 480		65		118		0		0		1		100.0		100.0		100.0		0.8





EbS_LOD_RLOD

								Eb

								Category		(Matrix / strain) pair		Level of Detection at 50% (CFU / sample size)										Relative Level of Detection (RLOD)

												Reference method        ISO 21528-1		Alternative method								Alternative method

														StarPrep One 				StarPrep Three 8-Strip 				StarPrep One 				StarPrep Three 8-Strip 

														CFX96		LC480		CFX96		LC480		CFX96		LC480		CFX96		LC480

								Infant cereals, infant formula with or without probiotics and ingredients		Infant formula with probiotics / C. sakazakii Ad2413		0.9 [0.6;1.6]		0.9 [0.6;1.6]		1.2 [0.7;2.0]		0.9 [0.6;1.6]		0.9 [0.6;1.6]		1,000		1,115		1,000		1,000

										Infant cereals with probiotics / S. Virchow Ad1721		0.2 [0.1;0.4]		0.2 [0.1;0.4]		0.2 [0.1;0.4]		0.2 [0.1;0.5]		0.2 [0.1;0.4]		1,000		1,000		1,208		1,000

										Infant cereals Ingredient (Corn flour) / S. Agona Ad1725		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		0.4 [0.2;0.7]		1,000		1,000		1,186		1,186

								Production environmental samples		Vacuum dusts / S. Livingstone Ad2702		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1,000		1,000		1,000		1,000

								COMBINED				0.8 [0.6;1.0]		0.8 [0.6;1.0]		0.8 [0.6;1.1]		0.8 [0.6;1.1]		0.8 [0.6;1.0]		1,000		1,041		1,056		1,027

								Sal

								Category		(Matrix / strain) pair		Level of Detection at 50% (CFU / sample size)										Relative Level of Detection (RLOD)

												Reference method          ISO 6579-1		Alternative method								Alternative method

														StarPrep One 				StarPrep Three 8-Strip 				StarPrep One 				StarPrep Three 8-Strip 

														CFX96		LC480		CFX96		LC480		CFX96		LC480		CFX96		LC480

								Infant cereals, infant formula with or without probiotics and ingredients		Infant cereals with probiotics / S. Virchow Ad1721		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		0.5 [0.3;0.9]		1,000		1,000		1,000		1,000

										Infant cereals Ingredient (Corn flour) / S. Agona Ad1725		0.6 [0.3;1.2]		0.8 [0.4;1.5]		0.7 [0.4;1.3]		0.8 [0.4;1.5]		0.8 [0.4;1.5]		1,276		1,126		1,276		1,276

								Production environmental samples		Vacuum dusts / S. Livingstone Ad2702		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1.4 [0.8;2.5]		1,000		1,000		1,000		1,000

								COMBINED				0.8 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		0.9 [0.6;1.2]		1,074		1,036		1,074		1,074





SalCrono_SensitivityI



						Salmonella										Cronobacter										Salmonella strain		GE/reaction		Cp mean Salmonella (FAM)				Cronobacter strain		GE/reaction		Cp mean Cronobacter (HEX)				GE/reaction		Salmonella strain		Cp mean Salmonella (FAM)		Cronobacter strain		Cp mean Cronobacter (HEX)

						BCD 2210										DSM 4485										Salmonella Typhimurium BCD 2210		50		34.3				Cronobacter sakazakii DSM 4485		50		30.7				50		Salmonella Typhimurium BCD 2210		34.3		Cronobacter sakazakii                 DSM 4485		30.7				GE		Rate of Recovery

						50		20		5		1		GE		50		20		5		1						20		35.1						20		31.4				20				35.1				31.4						Salmonella (FAM)		Cronobacter (HEX)

						33.7		34.6		36.1		-				30.5		31.1		31.9		32						5		37.1						5		32.5				5				37.1				32.5				50		100%		100%

				GE		33.8		34.7		36		-				30.3		31		31.7		32.6						1		-						1		33.1				1				-				33.1				20		100%		100%

						35		35.1		37.9		-				30.9		31.7		33.3		33.9				Salmonella Typhi        BCD 7754		50		33.3				Cronobacter sakazakii (turicensis) LMG 2790		50		30.5				50		Salmonella Typhi                           BCD 7754		33.3		Cronobacter sakazakii (turicensis) LMG 2790		30.5				5		100%		100%

						34.6		36		38.4		-				31		31.9		33.1		33.9						20		34.4						20		31.4				20				34.4				31.4				1		19%		100%

						34.28		35.10		37.10		ERROR:#DIV/0!				30.68		31.43		32.50		33.10						5		36.0						5		32.4				5				36.0				32.4

																												1		36.5						1		33.3				1				36.5				33.3

						BCD 7754										LMG 2790										Salmonella enterica ssp. arizonae BCD 14399		50		33.6				Cronobacter dublinensis subsp. dublinensis DSM 18705		50		30.7				50		Salmonella enterica ssp. arizonae                     BCD 14399		33.6		Cronobacter dublinensis subsp. dublinensis DSM 18705		30.7

						50		20		5		1		GE		50		20		5		1						20		34.8						20		31.6				20				34.8				31.6

						33.1		33.8		35.4						30.2		30.9		31.9		32.5						5		35.3						5		32.5				5				35.3				32.5

				GE		32.8		34.1		35.7		36.1				30.2		31		31.9		32						1		-						1		33.2				1				-				33.2

						33.9		34.7		36.7						30.9		31.9		32.9		34.5				Salmonella bongori      BCD 5242		50		33.1				Cronobacter muytjensii ATCC 51329		50		30.5				50		Salmonella bongori                                BCD 5242		33.1		Cronobacter muytjensii ATCC 51329		30.5

						33.3		35		36.1		36.9				30.8		31.9		33		34.1						20		34.0						20		31.4				20				34.0				31.4

						33.28		34.40		35.98		36.50				30.53		31.43		32.43		33.28						5		36.7						5		32.4				5				36.7				32.4

																												1		37.5						1		33.1				1				37.5				33.1

						 BCD 14399										DSM 18705

						50		20		5		1		GE		50		20		5		1

						33		33.9		35.4		-				30.5		31.1		31.7		32.1

				GE		33.1		33.9		34.5		-				30.5		31.3		31.8		32.3

						34		35.2		36.1		-				30.8		31.9		33.2		34.6

						34.1		36.1		27* Outlier		-				31		32		33.1		33.9

						33.55		34.78		35.33		ERROR:#DIV/0!				30.70		31.58		32.45		33.23



						BCD 5242										ATCC 51329

						50		20		5		1		GE		50		20		5		1

						33.1		33.6		37.6						30.3		30.9		31.9		32.3

				GE		32.7		33.8		37						30.2		31		31.7		32.3

						33.2		34.5		36		37.5				30.8		31.8		32.9		33.7

						33.3		34.2		36.1						30.8		31.9		33		33.9

						33.08		34.03		36.68		37.50				30.53		31.40		32.38		33.05













































SalCrono_SensitivityII





								Infant formula										Buffered Peptone Water + ~108 CFU/ml E. coli 										Infant formula



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level (CFU/ml)		Cp mean Salmonella (FAM)						Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I		StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube								single tube		8-strip tube				single tube		8-strip tube

								3.9 x 104		28.4		29.4		32.8				3.9 x 104		27.2		29.3		31.8				104		28.4		29.4		32.8		27.2		28.5		30.8

								3.9 x 103		31.6		32.6		35.6				3.9 x 103		29.6		32.2		33.4				103		31.6		32.6		35.6		30.4		31.7		33.2

								3.9 x 102		34.4		35.6		38.1 / -				3.9 x 102		31.6		35.3		35.5				102		34.4		35.6		38.1 / -		32.9		33.9		34.5

								3.9 x 101		37.4		- / 36.5		- / 38.2				3.9 x 101		34.4		-		35.7 / -				101		37.4		- / 36.5		- / 38.2		34.5		34.4 / -		-

								unspiked		-		-		-				unspiked		-		-		-				unspiked		-		-		-		-		-		-



								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)								Buffered Peptone Water + ~108 CFU/ml E. coli 

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube						Spiking level (CFU/ml)		Cp mean Salmonella (FAM)						Cp mean Cronobacter (HEX)

								1.1 x 104		27.2		28.5		30.8				1.1 x 104		25.5		27.7		30.3						StarPrep One Kit				Magnetic Preparation Kit I		StarPrep One Kit				Magnetic Preparation Kit I

								1.1 x 103		30.4		31.7		33.2				1.1 x 103		28.8		30.3		32.6						single tube		8-strip tube				single tube		8-strip tube

								1.1 x 102		32.9		33.9		34.5				1.1 x 102		31.4		33.5		33.7				104		27.2		29.3		31.8		25.5		27.7		30.3

								1.1 x 101		34.5		34.4 / -		-				1.1 x 101		32.3 / -		33.8 / -		34.1 / -				103		29.6		32.2		33.4		28.8		30.3		32.6

								unspiked		-		-		-				unspiked		-		-		-				102		31.6		35.3		35.5		31.4		33.5		33.7

																												101		34.4		-		35.7 / -		32.3 / -		33.8 / -		34.1 / -

																												unspiked		-		-		-		-		-		-



								Infant formula



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube

								3.9 x 104		28.4		29.4		32.8				1.1 x 104		27.2		28.5		30.8

								3.9 x 103		31.6		32.6		35.6				1.1 x 103		30.4		31.7		33.2

								3.9 x 102		34.4		35.6		38.1 / -				1.1 x 102		32.9		33.9		34.5

								3.9 x 101		37.4		- / 36.5		- / 38.2				1.1 x 101		34.5		34.4 / -		-

								unspiked		-		-		-				unspiked		-		-		-

								Buffered Peptone Water + ~108 CFU/ml E. coli 



								Spiking level Salmonella (CFU/ml)		Cp mean Salmonella (FAM)								Spiking level Cronobacter (CFU/ml)		Cp mean Cronobacter (HEX)

										StarPrep One Kit				Magnetic Preparation Kit I						StarPrep One Kit				Magnetic Preparation Kit I

										single tube		8-strip tube								single tube		8-strip tube

								3.9 x 104		27.2		29.3		31.8				1.1 x 104		25.5		27.7		30.3

								3.9 x 103		29.6		32.2		33.4				1.1 x 103		28.8		30.3		32.6

								3.9 x 102		31.6		35.3		35.5				1.1 x 102		31.4		33.5		33.7

								3.9 x 101		34.4		-		35.7 / -				1.1 x 101		32.3 / -		33.8 / -		34.1 / -

								unspiked		-		-		-				unspiked		-		-		-





SalCrono_BAX



																		4		x PIF 		Salmonella				4

																		9		x PIF 		Cronobacter				4

																		3		x PIF 		unspiked				3

																		16		x PIF 		total				11



																				375 g PIF with probiotics

																				enrichment in BPW with vancomycin (10 mg/l)

																				1:10 dilution

																				37°C

																				16 h, 18 h, 24 h



				Aptamil Anfangsnahrung von Geburt an PROSYNEO HA Bifidobacterium breve 



								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		7.5 cfu		Salmonella Montevideo		22		A6_16h_SP3		17.9		-		-

						44		A6_16h_BAX_20		20.6		-		36.7

						32		A6_16h_BAX_5		22.0		-		36.3

						56		A6_18h_SP3		20.9		-		38.7

						78		A6_18h_BAX_20		19.7		-		36.4

						66		A6_18h_BAX_5		21.3		-		36.3

						59		A6_24h_SP3		18.6		 -		 -

						46		A6_24h_BAX_20		20.8		 -		46.9

						30		A6_24h_BAX_5		21.5		 -		40.0

						23		A7_16h_SP3		19.3		-		45.9

						45		A7_16h_BAX_20		20.3		-		36.6

						33		A7_16h_BAX_5		21.8		-		36.4

						57		A7_18h_SP3		20.8		-		37.6

						79		A7_18h_BAX_20		19.6		-		36.2

						67		A7_18h_BAX_5		21.2		-		36.4

						60		A7_24h_SP3		18.1		 -		 -

						47		A7_24h_BAX_20		20.6		 -		45.1

						31		A7_24h_BAX_5		21.3		 -		40.0

		0.5 cfu		Cronobacter muytjensii		24		A8_16h_SP3		-		30.7		34.2

						46		A8_16h_BAX_20		-		34.4		36.7

						34		A8_16h_BAX_5		-		36.0		37.5

						58		A8_18h_SP3		-		25.1		-

						80		A8_18h_BAX_20		-		29.6		34.8

						68		A8_18h_BAX_5		-		32.1		36.6

						61		A8_24h_SP3		-		12.5		 -

						48		A8_24h_BAX_20		 -		15.4		 -

						32		A8_24h_BAX_5		 -		17.5		 -

						25		A9_16h_SP3		-		23.9		-

						47		A9_16h_BAX_20		-		27.9		-

						35		A9_16h_BAX_5		-		30.0		36.7

						59		A9_18h_SP3		-		19.8		-

						81		A9_18h_BAX_20		-		23.7		-

						69		A9_18h_BAX_5		-		25.1		-

						62		A9_24h_SP3		-		12.8		-

						49		A9_24h_BAX_20		 -		16.0		 -

						33		A9_24h_BAX_5		 -		17.9		 -

		6 cfu		Cronobacter muytjensii		61		A15_16h_STP3		-		18.6		-

						23		A15_16h_BAX_20		-		22.5		-

						13		A15_16h_BAX_5		-		23.3		-

						73		A15_18h_STP3		-		14.9		-

						47		A15_18h_BAX_20		-		18.8		-

						37		A15_18h_BAX_5		-		19.6		-

						62		A16_16h_STP3		-		21.9		-

						24		A16_16h_BAX_20		-		25.2		-

						14		A16_16h_BAX_5		-		26.8		-

						74		A16_18h_STP3		-		18.0		-

						48		A16_18h_BAX_20		-		20.4		-

						38		A16_18h_BAX_5		-		21.8		-

		7 cfu		C. sakazakii		58		A12_16h_STP3		-		27.4		-

						20		A12_16h_BAX_20		-		31.5		35.3

						10		A12_16h_BAX_5		-		32.4		35.6

						70		A12_18h_STP3		-		23.9		-

						44		A12_18h_BAX_20		-		27.9		-

						34		A12_18h_BAX_5		-		29.6		-

				unspiked		26		A10_16h_SP3		-		-		37.2

						48		A10_16h_BAX_20		-		-		38.4

						36		A10_16h_BAX_5		-		-		37.5

						60		A10_18h_SP3		-		-		36.6

						82		A10_18h_BAX_20		-		-		37.7

						70		A10_18h_BAX_5		-		-		37.5

						63		A10_24h_SP3		 -		 -		36.9

						50		A10_24h_BAX_20		 -		 -		37.6

						34		A10_24h_BAX_5		 -		 -		37.2

				Nestle Nidal Bebes gourmands 1  0-6 Monate Bifidobacterium lactis  

								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		5 cfu		Salmonella Montevideo		66		B6_16h_SP3		19.8		 -		 -

						44		B6_16h_BAX_20		22.1		 -		36.9

						36		B6_16h_BAX_5		24.2		 -		36.4

						71		B6_18h_SP3		18.7		 -		 -

						60		B6_18h_BAX_20		20.1		 -		42.5

						52		B6_18h_BAX_5		22.0		 -		39.6

						28		B6_24h_SP3		17.8		-		37.7

						14		B6_24h_BAX_20		21.3		-		37.8

						22		B6_24h_BAX_5		22.6		-		37.6

						67		B7_16h_SP3		21.2		 -		 -

						45		B7_16h_BAX_20		23.0		 -		37.4

						37		B7_16h_BAX_5		25.0		 -		36.7

						72		B7_18h_SP3		18.3		 -		 -

						61		B7_18h_BAX_20		20.9		 -		43.1

						53		B7_18h_BAX_5		22.6		 -		39.3

						29		B7_24h_SP3		19.2		-		39.3

						15		B7_24h_BAX_20		20.7		-		38.4

						23		B7_24h_BAX_5		22.4		-		37.6

		4 cfu?		Cronobacter Muytjensii		13		B8 16h SP3		-		19.1		-

						23		B8 16h BAX 20		-		19.9		-

						11		B8 16h BAX 5		-		22.6		-

						61		B8 18h SP3		-		18.2		-

						47		B8 18h BAX 20		-		18.4		-

						35		B8 18h BAX 5		-		20.2		-

						25		B8 24h SP3		-		21.0		-

						31		B8_24h_BAX_20		-		19.0		-

						19		B8_24h_BAX_5		-		19.0		-

						14		B9 16h SP3		-		17.6		-

						24		B9 16h BAX 20		-		18.9		-

						12		B9 16h BAX 5		-		20.4		-

						62		B9 18h SP3		-		20.3		-

						48		B9 18h BAX 20		-		18.4		-

						36		B9 18h BAX 5		-		20.2		-

						26		B9 24h SP3		-		19.4		-

						32		B9_24h_BAX_20		-		18.5		-

						20		B9_24h_BAX_5		-		19.4		-

				unspiked		47		B10_16h_SP3		 -		 -		36.5

						46		B10_16h_BAX_20		 -		 -		37.7

						38		B10_16h_BAX_5		 -		 -		37.5

						48		B10_18h_SP3		 -		 -		36.7

						62		B10_18h_BAX_20		 -		 -		38.3

						54		B10_18h_BAX_5		 -		 -		38.3

						30		B10_24h_SP3		-		-		37.0

						16		B10_24h_BAX_20		-		-		38.5

						24		B10_24h_BAX_5		-		-		38.3





				Modilac Doucéa 2 (6-12 Monate) Bifidobacterium infantis



								mit Vancomycin

						ID		Sample name		Ct FAM Salm		Ct HEX Crono		Ct ROX IPC

		4 cfu?		Cronobacter Muytjensii		18		C4 16h SP3		-		23.9		-

						28		C4 16h BAX 20		-		26.3		-

						16		C4 16h BAX 5		-		28.0		-

						66		C4 18h SP3		-		17.7		-

						52		C4 18h BAX 20		-		20.1		-

						40		C4 18h BAX 5		-		21.2		-

						30		C4 24h SP3		-		15.1		-

						36		C4_24h_BAX_20		-		16.8		-

						24		C4_24h_BAX_5		-		18.8		-

						19		C5 16h SP3		-		26.2		-

						29		C5 16h BAX 20		-		28.4		-

						17		C5 16h BAX 5		-		29.8		36.0

						67		C5 18h SP3		-		20.4		-

						53		C5 18h BAX 20		-		22.8		-

						41		C5 18h BAX 5		-		25.1		-

						31		C5 24h SP3		-		15.0		-

						37		C5_24h_BAX_20		-		16.7		-

						25		C5_24h_BAX_5		-		19.4		-

				unspiked		20		C6 16h SP3		-		-		37.0

						30		C6 16h BAX 20		-		-		37.6

						18		C6 16h BAX 5		-		-		37.8

						68		C6 18h SP3		-		-		36.6

						54		C6 18h BAX 20		-		-		37.9

						42		C6 18h BAX 5		-		-		37.9

						32		C6 24h SP3		-		-		37.0

						38		C6_24h_BAX_20		-		-		36.6

						26		C6_24h_BAX_5		-		-		37.5

																		Spiking level Cronobacter (cfu/ml)		Cp mean Cronobacter (HEX)

																				StarPrep Three Kit		BAX lysis reagents

																						5 µl		20 µl

																		16 h

																		18 h

																		24 h

																		1.1 x 101

																		unspiked





STEC



				Day 1  Set 1 E.coli O157:H7 DD1458(stx1 pos, stx2 pos, eae pos) was individually inoculated in BHI broth and  incubated at 37°C for 18-24 hours.

				The next day, 10-fold serial dilutions of each were prepared in BHI broth. -6 dilution plated  on 3 BHI plates and incubated at 37oC.

				Started new 2nd set of the similar cultures in BHI broth and incubated at 37°C for 18-24 hours.

				count the plates from 1st set and for 2nd set perform 10-fold serial dilutions of each in BHI broth and plate -6 on 3 BHI plates to count the actual spike numbers.

				Beef Trim was purchased at retail  store (Bachetti Bros, Wilmington DE)

				375gm of Beef Trim was weighed per sample. The swabbing was done of each 375 gm beef trim with microtally cloth individually per sample.

				Using the enumerated E. coli culture, the appropriate dilution was used to spike 5 samples at a low level, 2 samples at a high level and 1 sample left unspiked for negative control

				All samples were held at 4°c for 48 hours prior to enrichment.

				The microtally cloth was enriched in 250 mL per sample with pre-warmed  (42C) BAX MP, hand massaged to mix and incubated at 42°C for 8-24 hours.





				APC count (1mL from Neg sample diluted upto -3 and plated on 3 BHI plates, incubated at 37)																		0,0,1



								E.coli O157

				1st set count				136		139		114

				2nd set count				108		114		124



								Ecoli O157

								Low		High 

				Targeted spike 				1.8		18

				Actutal spike 				1.6		16.03



				MicroTally Swabs inoculated with E.coli O157

						BAX software: 0.1.0.1473																																				BAX software: 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 1a. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 1b. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.6		neg		-		-		37.8		neg		-		-		37.9		neg		-		-		36.9		neg				1 neg		-		-		-		30/6		neg		-		-		-		30/9		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						2  low		-		-		37.4		neg		-		-		37.4		neg		-		-		37.7		neg		-		-		37.8		neg				2  low		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		30/5		neg		-		-		-		31.0		neg

						3  low		36.3		35.7		-		pos		35.1		34.5		-		pos		34.7		34.0		-		pos		30.0		29.5		-		pos				3  low		36.0		33.6		36.3		30/5		pos		34.7		33.2		34.9		30/5		pos		34.5		32.4		34.0		30/5		pos		30.0		28.0		29/3		32.4		pos

						4  low		-		-		38.1		neg		-		-		36.9		neg		-		-		37.6		neg		-		-		36.8		neg				4  low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/8		neg		-		-		-		30/8		neg

						5  low		-		-		37.8		neg		-		-		37.1		neg		-		-		37.6		neg		-		-		37.5		neg				5  low		-		-		-		30/9		neg		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		31.0		neg

						6  low		-		-		38.2		neg		-		-		37.4		neg		-		-		37.4		neg		-		-		37.0		neg				6  low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						7 high		35.5		34.6		-		pos		33.6		32.9		-		pos		33.5		33.0		-		pos		30/1		29/6		-		pos				7 high		35.2		33.3		35.6		30/7		pos		33.2		31/7		32.6		31/1		pos		32.9		31.4		32.4		30/9		pos		29/9		28/1		29/1		32.2		pos

						8 high		32.5		31.5		-		pos		30.6		29.8		-		pos		28.8		28.4		-		pos		26/6		26/1		-		pos				8 high		31.9		29/6		31.0		32.4		pos		30.2		28/4		29/1		32.0		pos		28/2		26/6		26/7		31.2		pos		26/1		24/4		24/9		-		pos





				Kale - E.coli O157:H7 DD1458 (stx1 pos, stx2 pos, eae pos)

				E.coli O157:H7 was incubated in BHI  at 37OC for 18-24 hours.

				The next day, 10-fold serial dilutions of each were prepared in BHI broth. -6 dilution plated  on 3 BHI plates and incubated at 37oC for 24 hrs.

				After 24 hours counted the no. of colonies  for the actual spikes.

				Kale was purchased from ther local farmers market, New Castle.

				375 gm of each leafy vegie was weighed per sample.

				Using the enumerated 1  E. coli culture, the appropriate dilution was used to spike 5 samples at a low level, 2 samples at a high level and 1 sample left unspiked for negative control  

				All samples were held at 4C for 48 hours prior to enrichment.

				Each  samples were enriched in 1500 pre-warmed (42C) BAX MP, hand massaged to mix and incubated at 42C.

				Timepoint:  7 hrs, 8 hrs, 10 hrs and 24 hrs.

				Cell lysis: BAX and Starprep 3

				APC count (1mLsample  from Neg sample was  diluted upto -3 and plated 100ul on 3 BHI plates, incubated at 37 c

				Kale		6,7,8		7×10⁴



								EcoliO157:H7

				Set I colony count 				108		119		146

				Set II colony count				113		108		96



								Ecoli O157

								low		High

				Targeted spike 				1.2		12

				Actutal spike 				1.01		10.19





				Kale samples inoculated with E.coli O157

						BAX version 5.0.1.14391																																				BAX version 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 2a. Kale samples inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 2b. Kale samples inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.4		neg		-		-		38.0		neg		-		-		37.6		neg		-		-		37.0		neg				1 neg		-		-		-		30/8		neg		-		-		-		30/6		neg		-		-		36.6		30/5		neg		-		-		-		30/9		neg

						2  low		-		-		37.6		neg		-		-		38.3		neg		-		-		37.9		neg		-		-		37.2		neg				2  low		-		-		-		31/1		neg		-		-		-		31.4		neg		-		-		-		30/6		neg		-		36.9		-		31.2		neg

						3  low		-		-		37.6		neg		-		-		38.4		neg		41.1		33.1		-		pos		39.4		30.0		-		pos				3  low		-		-		-		31.2		neg		-		-		41.0		31/5		neg		42.4		41.3		31/3		30/8		pos		42.2		-		28/4		31.2		pos

						4  low		-		-		37.4		neg		-		-		38.5		neg		-		-		38.6		neg		-		-		37.6		neg				4  low		-		-		-		31/1		neg		-		-		-		31.2		neg		-		-		-		31.0		neg		-		-		-		31/3		neg

						5  low		-		-		37.1		neg		37.0		36.1		-		pos		33.8		32.6		-		pos		32.4		31.4		-		pos				5  low		-		-		-		31/1		neg		36.4		33.5		36.7		30/7		pos		32.9		31/3		31/8		31.0		pos		32.5		31.6		33.1		31.6		pos

						6  low		-		-		37.5		neg		38.5		37.2		-		pos		32.1		31/1		-		pos		31/5		30/1		-		pos				6  low		-		-		-		31/1		neg		37.9		36.1		37.8		31.0		pos		31.4		29/7		30/1		32.3		pos		31.4		30.2		31/7		32.7		pos

						7 High		-		-		38.0		neg		39.4		38.7		-		pos		29/4		28/8		-		pos		31/3		30/5		-		pos				7 High		-		-		-		31.2		neg		38.1		37.2		38.5		31.0		pos		28/7		26/6		27/3		31.9		pos		31.4		30/1		32.9		32.4		pos

						8 High		41.8		41.6		36.7		pos		31.4		30/8		-		pos		29/3		28/7		-		pos		34.4		33.7		-		pos				8 High		41.4		38.8		36.7		30/9		pos		31.0		28/3		30/1		32.9		pos		29/1		27/1		27/7		31.9		pos		33.4		32.0		34.9		31/1		pos





STEC (2)



				MicroTally Swabs inoculated with E.coli O157

						BAX software: 0.1.0.1473																																				BAX software: 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 1a. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 1b. MicroTally Swabs inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.6		neg		-		-		37.8		neg		-		-		37.9		neg		-		-		36.9		neg				1 neg		-		-		-		30/6		neg		-		-		-		30/9		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						2 low		-		-		37.4		neg		-		-		37.4		neg		-		-		37.7		neg		-		-		37.8		neg				2 low		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		30/5		neg		-		-		-		31.0		neg

						3 low		36.3		35.7		-		pos		35.1		34.5		-		pos		34.7		34.0		-		pos		30.0		29.5		-		pos				3 low		36.0		33.6		36.3		30/5		pos		34.7		33.2		34.9		30/5		pos		34.5		32.4		34.0		30/5		pos		30.0		28.0		29/3		32.4		pos

						4 low		-		-		38.1		neg		-		-		36.9		neg		-		-		37.6		neg		-		-		36.8		neg				4 low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/8		neg		-		-		-		30/8		neg

						5 low		-		-		37.8		neg		-		-		37.1		neg		-		-		37.6		neg		-		-		37.5		neg				5 low		-		-		-		30/9		neg		-		-		-		30/6		neg		-		-		-		30/6		neg		-		-		-		31.0		neg

						6 low		-		-		38.2		neg		-		-		37.4		neg		-		-		37.4		neg		-		-		37.0		neg				6 low		-		-		-		30/6		neg		-		-		-		30/8		neg		-		-		-		30/7		neg		-		-		-		30/9		neg

						7 high		35.5		34.6		-		pos		33.6		32.9		-		pos		33.5		33.0		-		pos		30/1		29/6		-		pos				7 high		35.2		33.3		35.6		30/7		pos		33.2		31/7		32.6		31/1		pos		32.9		31.4		32.4		30/9		pos		29/9		28/1		29/1		32.2		pos

						8 high		32.5		31.5		-		pos		30.6		29.8		-		pos		28.8		28.4		-		pos		26/6		26/1		-		pos				8 high		31.9		29/6		31.0		32.4		pos		30.2		28/4		29/1		32.0		pos		28/2		26/6		26/7		31.2		pos		26/1		24/4		24/9		-		pos



























				Kale samples inoculated with E.coli O157

						BAX version 5.0.1.14391																																				BAX version 5.0.1.14391

						30ul BAX lysates on RT  BAX STEC Screen																																				30ul BAX lysates on FOOD PROOF  BAX STEC Screen



						Table 2a. Kale Samples inoculated with E. coli O157:H7 analyzed with the BAX System STEC Screening kit																																				Table 2b. Kale Samples inoculated with E. coli O157:H7 analyzed with the foodproof STEC Screening LyoKit

						Sample		Ct values - 7 h incubation time						Result		Ct values - 8 h incubation time						Result		Ct values - 10 h incubation time						Result		Ct values - 24 h incubation time						Result				Sample		Ct values - 7 h incubation time								Result		Ct values - 8 h incubation time								Result		Ct values - 10 h incubation time								Result		Ct values - 24 h incubation time								Result

								stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC				stx		eae 		IPC								stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC				stx1		stx2		eae 		IPC

						1 neg		-		-		37.4		neg		-		-		38.0		neg		-		-		37.6		neg		-		-		37.0		neg				1 neg		-		-		-		30/8		neg		-		-		-		30/6		neg		-		-		36.6		30/5		neg		-		-		-		30/9		neg

						2 low		-		-		37.6		neg		-		-		38.3		neg		-		-		37.9		neg		-		-		37.2		neg				2 low		-		-		-		31/1		neg		-		-		-		31.4		neg		-		-		-		30/6		neg		-		-		-		31.2		neg

						3 low		-		-		37.6		neg		-		-		38.4		neg		41.1		33.1		-		pos		39.4		30.0		-		pos				3 low		-		-		-		31.2		neg		-		-		41.0		31/5		neg		42.4		41.3		31/3		30/8		pos		42.2		-		28/4		31.2		pos

						4 low		-		-		37.4		neg		-		-		38.5		neg		-		-		38.6		neg		-		-		37.6		neg				4 low		-		-		-		31/1		neg		-		-		-		31.2		neg		-		-		-		31.0		neg		-		-		-		31/3		neg

						5 low		-		-		37.1		neg		37.0		36.1		-		pos		33.8		32.6		-		pos		32.4		31.4		-		pos				5 low		-		-		-		31/1		neg		36.4		33.5		36.7		30/7		pos		32.9		31/3		31/8		31.0		pos		32.5		31.6		33.1		31.6		pos

						6 low		-		-		37.5		neg		38.5		37.2		-		pos		32.1		31/1		-		pos		31/5		30/1		-		pos				6 low		-		-		-		31/1		neg		37.9		36.1		37.8		31.0		pos		31.4		29/7		30/1		32.3		pos		31.4		30.2		31/7		32.7		pos

						7 high		-		-		38.0		neg		39.4		38.7		-		pos		29/4		28/8		-		pos		31/3		30/5		-		pos				7 high		-		-		-		31.2		neg		38.1		37.2		38.5		31.0		pos		28/7		26/6		27/3		31.9		pos		31.4		30/1		32.9		32.4		pos

						8 high		41.8		41.6		36.7		pos		31.4		30/8		-		pos		29/3		28/7		-		pos		34.4		33.7		-		pos				8 high		41.4		38.8		36.7		30/9		pos		31.0		28/3		30/1		32.9		pos		29/1		27/1		27/7		31.9		pos		33.4		32.0		34.9		31/1		pos
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