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Introduction Table 1. SureTect Salmonella PCR Assay method validation extension enrichment conditions Conclusions
Salmonella is a major global foodborne pathogen with a severe impact on PIF (with & The SureTect Salmonella species PCR Assay method was proven to
public health'. The Thermo Scientific™ SureTect™ Salmonella species Category Meat products Vegetables & without Pet food Animal feed be an accurate and reliable method for the detection of Salmonella

PCR Assay workflow provides an accurate and reliable method for the fruit PP from the additional matrices, and the harmonized protocols for meat,
_ , probiotic) )
detection of Salmonella from a broad range of foods and environmental vegetable and PIF categories.

surfaces (validated in accordance with ISO 16140-2:20162). Test portion 259 Upto375¢g Upto375¢g Upto 375¢g Upto 375¢g Upto 375¢g Upto 150 g

Results

The results of each category for the sensitivity (Figure 2) and RLOD studies met the 1ISO 16140-2:2016 standard requirements meaning that the performance of the SureTect
Salmonella species PCR Assay method was statistically equivalent to or better than the performance of the reference method. The matrix extensions in Table 1 complement the
SureTect Salmonella and SureTect already approved claims for a broad range of foods.

STEC?2 enrichments paired for meat
and vegetables

Simple workflow
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The objective of the extension was to increase the scope and capability 1-in-6 dilution with A &
of the method by adding pet food and animal feed matrices and _ o _ _ o _ 1-in-10 dilution with prewarmed _ o _ _ o _ r
enhancing protocols for meat, vegetable and powdered infant formula Enrichment 1-in-10 d'IUt'OndW'th 1-in-5 dilution ;V'th pre-warmed (37%x1°C) BPW 1-in-6 dilution ;Nlth 1-in-10 d|Iut|ondW|th 1-in-10 dilution with E\/ CCU aCy
PIF) cateqories (Fiaure 1). pre-warme pre-warme . pre-warme pre-warme :
(PIF) categories (Figure 1) el &l (415+1°C)BPW | (415+1°C)Bpw | 4 .5:|1Sg) BPW 'S?vi(ti“gﬂe%e”t (371°C) BPW (371°C) BPW E::\’/\(_'fo(\)/(;"’b'itgc:f Reliabil Ity
dilution ISO 1SO 0 Mg ISO ISO g
. . novobiocin for
Figure 1. Benefits of new protocols orobiotic)
] . 41.5+£1°Cfor 10-24 | 34-38°C for 18-26 . 34-38°C for 20-28 \/ I "
NEW! Incubation 41.541°C for 8-24 hours Hours o urs 34-38°C for 20-28 hours hours \ / Harmon IZatIOn
Pet food and animal feed

Figure 2. Summary of sensitivity results using the Applied Biosystems™ QuantStudio™ 5 Food Safety PCR instrument
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In accordance with ISO 16140-2:2016, a sensitivity study and relative " , , , _
level of detection (RLOD) study were conducted for each category on a eat products Meat products Meat products Meat products Vegetables & Fruits = Vegetables & Fruits Plrl)fré\t/)vigti(\;\;/o Pet food Pet food (paired) Animal feed
test portion size of up to 375 g: meat, vegetables, pet food, animal feed, _
and powdered infant formula (PIF). Pet food was tested with both a m Alternative method Reference method
paired and unpaired study design with the ISO 6579-1:20173 reference
method. All other categories followed an unpaired design with ISO 6579 The alternative method was comparable to the reference method for all the categories tested. For meat and vegetables, the results were comparable at the two time points tested.
reference method. The enrichment conditions for each category can be All results met the specified criteria.
seen in Table 1. LT2911A IAFP 2023, MAY 2023
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