THIHM. : ‘ , Sznd
0 83xmy vy, y . SY IS
S

H’"h ‘.“\1 5
N Sin
l
o"ﬂ.'

| sarmg - 2Y

PT Food-Feed

A5

T Food-Feed |

A5 |

oo WEIRL-PAK" fico WHIBL-PAK" _Vico WHIBL-PAK' G, WHIRL-PAK

F g » QT ] |.,:..‘

Robin Diddens




EURL-Salmonella combined PT food-feed 2025

>

>

Relocation of our institute
Combined food and feed
Proficiency Test

— NRLs-Salmonella which analyse
food samples

— NRLs-Salmonella which analyse
animal feed products

Matrix: flaxseed

Experience from 2019 and 2023

For human consumption and
(chicken) feed

Easy to handle in laboratory

High concentration aerobic count
and Enterobacteriaceae

Salmonella stable in samples



Flaxseed

Flax is a flowering plant
- Flax fibers are used for linen

- Flaxseed oill
» Flaxseed pellets

- Flaxseed
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NOTIFICATION 2025.2558

Salmonella spp in White Sesame Seeds from India

notified 7 APR 2| o
025 DY g Netheriands | last update 7 APR 2025 © EC validated
validate

Reference
2025.2558

Subject
Salmonella spp in White Sesame Seeds from Indi.
a

Food F W"“ dow

Notification basis Bord
er control - e~

Classification -

Hazards observed Not defi
ned
Nb. persons affected

Symptoms / lliness Unknows
n

b o | RASFF Window

Commission

Consumeis

Salmanella spp. in melon seads from Nigeria, via {he Netherlands

woliSed 22 JAN 2025 by W Gormany | 1ast update 16 APR 2025 © £C vakdated

i}

Reference 2025.0445
~
e '

gSalmanella spp. 0 melon seads fram B

Sublect
Hotiflcation type Food
Hotification basis

-
Organisations

== India (o¥em

wntry

Sermany

wmany
©
©

den

o usina (BT §§seigum (aNmup) # CypRs MR 23 Denmark (TUp} -l
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22-01-2025

Date of notification

Nottying country Germany
Product Melon seeds
Product category Nuts, nut products and seeds

\easures taken

Action Product namé
Detained by operalor Melon soeds
Melon seeds

Recall from CONSUMEr

TRfnimmng authocbes Melan seeds

Wnthadr sl rom the market Malon saads
Recall from consumes Melon seeds
Melon seeds

Recall from cONSUMER
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NOTIFICATION 2025.1785

Salmonella in sunflower seeds from the Netherlands

notified 12 MAR 2025 by = Netherlands | last update 25 APR 2025 © EC validated

Reference
Subject
Notification type
Notification basis

Classification

Risk

Welcome @ v

Organisations

B Aruba (d) | ] Belgium (a)(op)(ffup)(ffa) gem Bulgaria (op)(fiup) §ms Denmark (d)(ffup)(fa)

== Finland (o)(d)(op)(ffup)(fia) | ] France (d)(fup)(ifa) == Germany (d)(op)(ffup)(fa)

= Hungary (o)(d)(op){fup)(fia) INFOSAN (ffa) gi= Iceland (d)(ffup) J| J] ireland (d)(ffup)(a)

1 | italy (d)(op)iffup)(ffa) [ Lithuania (d)(ffup) me LUXeMbOUrg (ffUp) e Netherlands (n)(0)(d)(op)(Tup)(fa)
EA Fortugal (d)(fiup)(ita) [| ] Romania (d)(op)(fup)(ifa) [ Saudi Arabia (d) g Slovakia (fup)(ffa)

i Slovenia (d)(ffup)(ffa) == Spain (d)(ffup)(ffa) 5 Sweden (d)(ffup)(ffa) [E@ Switzeriand (d)(fFup)

=

St= United Kingdom (d)(ffup)(ffa)

(n) Notifying | (o) Origin | (d) Distribution | (op) Operator
(ffup) Flagged for Follow-Up | (ffa) Flagged For Attention

20251785

Salmonella in sunflower seeds from the Netherland

Food

Official control on the market

Alert notification

Risk decision
Hazards observed
Nb. persons affected

Symptoms / lliness

Welke boodschappen zoek je? Q,

JUABD

Producten

8 Inloggen

Aanbiedingen & acties  Recepten  Service  Zakelijk bestellen  Online bestellen

Serious

Not defined

Unknown

11 maart 2025

Jumbo roept per direct BIO zonnebloempitten 500 g met houdbaarheidsdata 21-08-2025 + 09-10-2025 + 14-11-2025 terug. In BIO

zonnebloempitten 500g is mogelijk salmonella aanwezig.

Jumbo vraagt klanten om de BIO zonnebloempitten met houdbaarheidsdatum 21-08-2025 + 09-10-2025 + 14-11-2025 niet te
consumeren en terug te brengen naar één van haar winkels. Het consumeren van de genoemde producten kan een gevaar vormen
voor de gezondheid, vooral bij zwangere vrouwen, jonge kinderen, ouderen en mensen met een verzwakt afweersysteem.

Het betreft het volgende product:

Product: Jumbo BIO Zonnebloempitten 500g
EAN code: 8718452617760
THT/TGT: 21-08-2025 + 09-10-2025 + 14-11-2025

Klanten die het product gekocht hebben in een van onze winkels of via Jumbo.com, kunnen het product terugbrengen naar een Jumbo
winkel. Zij krijgen dan het aankoopbedrag terug. Een aankoopbon is niet nodig.

Voor meer informatie kunnen klanten contact opnemen met de klantenservice via 0800 - 0220 161 of Jumbo.com

Wij bieden onze excuses aan voor het ongemak.

=]



Proficiency Test design

25 g (grounded) flaxseed samples
S. Typhimurium (ATCC 14028)

Natural background flora

v

v

v

v

14 samples (A1l-Al4)
— 4 negative samples

no Salmonella added

— 6 low level samples

aim 10 cfu/sample

— 4 high level samples

aim 50 cfu/sample

Include (process) control samples
according to its own Standard
Operating Procedure and quality
system.

Start immediately or following days.
Latest 3 March 2025

25 kg batch (ground) flaxseed



Methods

Preparation of the samples

— EN I1SO 6887-4:2017
= Adjusted protocol

Add the BPW to the 25 g test sample
(instead of weighing accurately the sample
into a pre-dispense volume of BPW);

Resuscitate the sample for 20 to 30
minutes at 18 °C to 27 °C (room
temperature);

Mix for 30 seconds (x 5 seconds) by hand;

Continue with the non-selective pre-
enrichment procedure as described in
EN ISO 6579-1:2017(/A1:2020).

> Analysing of the samples

 INTERNATIONAL IS0
STANDARD 6579-1

AMENDMENT 1
202003

Microbiology of the food chain —
Horizontal method for the detection,
enumeration and serotyping of
Salmonella —

Part 1:

Detection of Salmonella spp.
AMENDMENT 1: Broader range of
incubation temperatures, amendment to
the status of Annex D, and correction of
the composition of MSRV and SC

— EN ISO 6579-1:2017(/Amd 1:2020)

BPW

Selective enrichment:
MKTTn & RVS and/or MSRV

Selective isolation media:
XLD and second choice

Confirmation

> Second detection method
— Not used to assess performance



PT food-feed 2025 - Pre-tests

> Stability tests Concentration =
— flaxseed samples artificially 5 and 11 cfu/sample
contaminated with low
concentrations Salmonella

> Test of natural background @ T =5°Cand 10 °C
flora
— aerobic count and
Enterobacteriaceae t =0, 6, 13 (and 20 days)

> 10 samples tested of the batch

e e e .... ..



Pre-test background flora

Aerobic count
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Pre-test Salmonella

Storage T: 5 °C Storage T: 10 °C
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Artificially contamination of PT samples with STm

Date Low level STm High level STm
(cfu/25 g) (cfu/25 g)
18 February 2025
: 11 72
Inoculation of flaxseed samples

3 March 20252

MPN of flaxseed samples, S 24

iInoculated with STm
(95% confidence limit) (1.5 - 16) (7.8 - 75)

a After storage at 5 °C for 13 days

i



Natural background flora of the PT samples

Date Aerobic bacteria Enterobacteriaceae
(cfu/25 qg) (cfu/25 qg)
8 November 2024 2,4 x 107 3,9 x 10°
3 March 20252 7,7 x 1086 1,7 x 106

a After storage at room temperature for 15 weeks and at 5 °C for 13 days

Aerobic bacteria: EN 1SO 4833-1:2013 @ >®<

Enterobacteriaceae: EN 1SO 21528-2:2017 =



Participants

> 49 participants
= Multiple laboratory codes and sets of samples

> NRLs from 27 EU Member States

> 9 NRLs-Salmonella from third countries

— EU candidate MS, members of the European Free Trade
Association (EFTA), and United Kingdom



Shipment of the samples
> Monday 24 February 2025

\V4

46 parcels were delivered within 1 to 2 days at the NRLs
1 parcel after 3 days

Temperature measured with button
= Transport below 4 °C

\V4

\V4

\V4

2 parcels were delivered after 15 days
— Held at customs



Start of Proficiency Test

> 16 N
> 15 N
> 15 N

> 1 NR
> 2 NR

Vv

:2
:2
:2

_S startec
_S startec

_S startec

upon arrival of the samples
after 1, 2 or 3 days
after 1 week (3 March 2025)

_ started on 4 March 2025 (after consultation)
s started on 17 March 2025 (held at customs)

Storage between 0 °C and 8 °C (exception 15,5 °C)



4 §20¢/€0/.LT

T
o
m | szozseo/91
-
N
1 gzozseo/st
g 1 szoz/eo/vt
- 1 szozseo/eT
® 1 szoz/go/z1
AN |
d y \ GZ0Z/€0/TT
| ]
C _ _
_ _ 1 szozseo/0T
| |
© | |
_ _ 1 §202/£0/60
= | ! 180/
_
O I R _ 1 szozseo/80
 [— |
0 I _
“ g “ { S202/£0/20
—
) 2 |
n _
" | 1 sz0z/£0/90
© | |
\ | |
| “ 1 sz0z/£0/50
fd _
(@ I |
Q) < | | | s2oz/e0/t0
| |
n y _ “
. — _ { szoz/e0/€0
@) | |
— -
u d _ _ G202/£0/20
T8 |
_
e _ _ 1 szozseo/10
vG _
! " !
— 0 | £ | $202/20/82
O
> © | & |
— _ S |
S _ 0 _ G202/20/.2
© & | 7 |
I _
- e _ © _ G202/20/92
o E |
p m //{ ||||||||| G202/20/S2
m a _ _ _ G202/20/72
O X = g~ o =
— — 1
_I LLI (D.) ainyesadwa |

time (days)



-

Positive control sample

Number of
Salmonella serovar -
participants
S. Abaetetuba 3
S. Adabraka 1
S. Agbeni > Media capable of supporting the growth of the
S A T target organisms in low numbers?
. Agona
S. Alachua 1 ]

Concentration Salmonella Number of

>. Blegdam 2 (cfu/sample) participants
S. Enteritidis 11 1 - 10 12
S. Harleystreet 1 -
S. Infantis 3 11 - 20 3
S. Nottingham 7 21 - 120 19
S. Poona 1 500 2
S. Tranoroa 1 = 1 000 6
S. Typhimurium 13 Not Determined 5
S. bongori serovar 66:z41:- 2




Technical deviations

BPW MKTTn RVS MSRV
Labco c;’g;o ry i ncu(l;la;ti on c?\r:)c\:/eonbt iroagciiro‘n pH Tem ?Sz Cr;:ltu re pH Tem [zfz Cr;:\tu re c%r(\)c\:/eont;c ir(i;[iir?n pH Tem |Lzoe Cr;atu re
(mg /L) (mg”/L)
E'\é/'ASSZ%SZO%‘l 18 + 2 h 34°C-38°C 5,2+0,2 41,5°C+1°C 10mg/L  51-54 41,5°C+1°C
3 18 20 8,0 37 5,2 41,5
8 18 h 15 min 40 6,6 36 5,2 41,5
15 21 40 7,86 37 5,22 41,5
19 18 20 8,13 37 5,23 41,5
21 18 40 6,8 37 5,3 41,5
31 20 20 8,00 37 5,15 41,5
32 18 h 30 min 10 mg/ml 8,2 37 10 5,2 41,5
33 19 40 - 37 5,3 41,5 10 5,4 41,5
42 18 10 5,2 41,5
44 18 - - 37 - 41,5
48 20 0,04 8,00 37 5,20 41,5 10 5,2 41,5




Criteria for good performance

Artificially contaminated samples Pi)rc():sei:sse fo?:;f ;as.r:raflses/
Negative samples 0% 0/4
Low level of S. Typhimurium > 50% >3/6
High level of S. Typhimurium > 75% >3/4




Results - Low level contamination

1 2 3 45 6 7 8 91011121314151617 1819 2021 222324252627 2829 30 31323334353637 383940414243 4445 46 47 48 49
Laboratory code

w

Number of samples positive for Salmonella
(n

:level for good performance 20

EURL-Salmonella workshop May 2025



Number of samples positive for Salmonella

(n

1 2 3 45 6 7 8 9101112131415161718192021222324252627 2829 30313233343536373839404142 43 44 45 46 47 48 49
Laboratory code

:level for good performance



Results — Overall

Number of samples in which Salmonella is

detected
Laboratory code N?‘gitilve Low :]e\;eel5 STm | High rI]e\:/eélL STm
7 0 4 4
32 0 5 3
13, 34, 40, 43, 44 0 S 4
All other NRLs-Salmonella (n = 42) 0 6 4
Criteria for good performance 0] =3 =3




Performance

All 49 participating NRLs-
Salmonella scored a good
performance



Next

> Interim summary report was shared

— Individual laboratory performance reports will no longer be prepared

> Final report will be published later this year

———

Special thanks to Wendy van-QOverbeek, Dlede Wub'be-hr——--——su-a
and Alice van der Meij-Florijntes. sl

EURL-Salmonella workshop May 2025
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