Validation of a PCR Workflow for the Detection of Campylobacter jejuni, C. coli and C. lari in Raw and Ready-to-Cook Poultry Products
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STUDY DETAILS RESULTS

Introduction: Gastroenteritis caused by Campylobacter is most
commonly associated with the thermotolerant species C. jejuni, C.

Table 1: POD results for the Candidate vs Reference Methods (Method Developer Matrix Study Data)

Method Comparison

The results of the method comparison study showed that the
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turkey carcass sponges was conducted vs. the USDA FSIS MLG
41.04 (raw meat and carcass sponges) and ISO 10272-1 (chicken
nuggets). PCR was performed with two thermal cyclers (Figure 1).
An inclusivity/exclusivity study, method robustness and lot-to-lot
stability studies were also completed.

X9 = Number of positive test portions. Presumptive and confirmed results via the candidate and reference methods matched in performance. All results were identical for the time points for both instruments evaluated.

Figure 2: POD plots for 25 g chicken nuggets, in the Method Developer (left) and Independent Laboratory (right) studies

Time to result: The candidate method detects presence of thermotolerant
Campylobacter 2-3 days faster thathe USDA FSIS MLG 41.04 and ISO
10272-1 reference methods.

Differentiation of thermotolerant strains: The candidate method
accurately differentiates Campylobacter jejuni, coli and lari.

POD Curve POD Curve
’ ’ Specificity: The candidate method correctly differentiates between non-
Figure 1: Applied Biosystems ™ QuantStudio™ 5 and Applied 1.8 1.8 target and target Campylobacter strains.
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