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Introduction

Campylobacter, a leading cause of foodborne illness worldwide?, is commonly associated
with poultry products, and has also been implicated with raw milk and raw pork. The
Thermo Scientific™ SureTect™ Campylobacter jejuni, C.coli and C. lari PCR Assay
(SureTect Campy PCR Assay workflow) is used for the detection of the three
Campylobacter species most commonly associated with gastrointestinal disease. The
assay has been validated with poultry products and holds AOAC Performance Tested
MethodsSM approval. This study sought to verify the performance of the PCR assay for the
detection of the three target species (Campylobacter jejuni, Campylobacter coli and
Campylobacter lari) from raw pork and raw milk matrices.

Methods

A total of 62 samples were tested, according to Figure 1, consisting of raw ground pork,
raw pork trim, and raw milk matrices across two studies. Raw pork and raw milk samples in
Study 1 (Figure 3a) were diluted and incubated immediately after artificial contamination.
Raw pork samples in Study 2 (Figure 3b) were artificially contaminated then stored at 2-
8°C for 24 hours prior to enrichment.

Figure 1: Study method

Artificial Contamination
25 g samples were artificially
contaminated (0.56-38 CFU).

Enrichment
Samples were diluted in 225 mL pre-warmed
supplemented Thermo Scientific™ Oxoid™
Bolton Broth (without blood) for 22-48 h at
42°C. Air was excluded from bags to create a
microaerophilic environment.

Testing
Samples were tested on the SureTect Campy
PCR Assay and confirmed using Thermo
Scientific™ Oxoid™ Brilliance™ CampyCount
Agar and Thermo Scientific™ Biochemical
|dentification System (O.B.I.S.) Campy Kit.
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Method Highlights

Figure 2. Materials required for enrichment using the ISO 10272-1:2017 workflow (upper) and the SureTect Campy PCR Assay workflow (lower)
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Results

Figure 3: a) Study 1 results, b) Study 2

Study 1

A) Positivity rate of samples incubated immediately after artificial
contamination, following 22 h enrichment

100%

Atmosphere

Generating
Systems

Enrichment time

Study 2

B) Positivity rate of raw ground pork and raw pork trim samples
stored at 2-8°C for 24 hours prior to enrichment for 24-28 hours
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Discussion

All SureTect Campy PCR Assay results matched culture confirmation results at the
enrichment time points tested. Elevated levels of background flora were observed on
Brilliance CampyCount Agar from raw ground pork samples compared to raw pork trim
samples. This likely caused a lag effect on the recovery of Campylobacter in ground pork
compared to pork trim, resulting in a higher number of positives detected following longer
enrichment (Figure 3b).

Conclusions

T

» The SureTect workflow successfully detects
Campylobacter species from raw pork and
raw milk samples without the use of
atmospheric generating systems.

— Study design

= Verification study design and artificial
contamination method is critical for
assessing performance of alternative
workflows for diverse matrices.
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