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Achievements report

O AMPC

Program Achievement Report

VIAT & UIVERTHIER AT AN Ia

Food Safety
Market Access Science

Meat & Livestock Australia — Research Development & Innovation
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Food safety Feedback form on project direction
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Outline

1.

STEC screening and confirmation test
methods

Shelf life : prediction and management
New antimicrobial intervention

Contact with MLA




STEC (shiga toxin-producing E. coli) SCcreening and confirmation test methods
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STEC screening and confirmation test methods

v ewe e
Classical BAX System Real-Time PCR STEC Suite.
Thermo Fisher Scientific Classical RapidFinder STEC
Qiagen Classical Mericon E. coli STEC O-Type
g stx
Classical Foodproof STEC LyoKit eqge
Detection and Isolation of non-0157 O se rogroup
, Shiga Toxin-Producing Escherichia coli
Classical
(STEC) from Meat Products and
Carcass and Environmental Sponges
: Assurance GDS MPX for Top 6 or 7
BioControl Advanced
> Classical
Roka Biosc Ad 4 Atlas STEC EG2 Combo Detection
oka Bioscience vance Assay with additions
PALL Advanced GeneDisc System
Confirmatory NeoSeek STEC
<L
* *hia

Primers & probes — MLG 5B, Appendix 1.01 MEAT & EESTOCK ABSTRANA



Screening Test and Confirm Positives

Positives (n=100)

Test system Test category

FSIS Classical
QIAGEN Classical
BAX Classical
RAPIDFINDER Classical
BIOTECON Classical
GDS Advanced
PALL Advanced
ROKA Advanced
NEOSEEK Confirmatory

X

85
32
67
64
64
56
42/94"
39

16

Software malfunction resulted in only 94 samples being analysed

Confirmed positives
detected

11/12
12/12
11/12
11/12
11/12
10/12

10/10°

11/12

12 confirmed

positives

* 10 detected by
all

e 2variable
detection

eae and O gene barely
4 log/mL

NeoSeek — 16
positives




Neogen - NeoSeek

e |dentifies >86 independent targets simultaneously for increased specificity

e Designed to identify Top 7 serogroups

 Sample: enrichment broth or simple DNA prep
from enrichment broth

* 24 hour turn around from sample receipt

* Around S350 per sample (incl. transport to USA) -’
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Shelf life : prediction and management

MEAT & LIVESTOCK AUSTRALIA




Shelf life the predictive/model

Development of work started since 2008

Predicts end of shelf life based on
temperature and starting count.

Requirements for the model:
- Species type (Beef or Lamb)
- Temperature profile
- Date

- Starting Micro Count
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Time — temperature history and predicted
shelf life in cold chain
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Time — temperature history and predicted
shelf life in cold chain cont
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New antimicrobial intervention




New antimicrobial intervention

 Chemical during spray chilling

* Oxidising chemicals (acidified sodium chlorite, peroxyacetic acid)




New antimicrobial intervention results

(.00
5.00
4.00
r~
E 3.00
=
L
L
F .00
- i * ‘
0.00 J_ HE - 1 F
100 1
Wy 20h 50h 60 h
after commencing the process of chilling

Population changes of E. coli on the foreleg of carcases during spray chilling with water
(control; blue), peroxyacetic acid (at 200 ppm; orange) and chlorine dioxide (at 50 ppm; grey).
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Contact with MLA
https://www.mla.com.au/research-and-development/food-safety/

Home > Resecarch & Devclopment > Fooa safety

SCARCH R&D REPORTS Food Safety @/ LPA & NVDs

Nl
ANIMAL HEALTH, WELFARE AND MLA invests in the area of foad safety RAD projects across the value chain, supporting market acce<s for the Australian
BIOSECURITY _ .
red meat industry by enhancing product integrity and techmical research. ® NLIS
GRAZING & PASTURL In MLA'S foad safely research and develapment program is part of SAFEMEAT, the food salety partnérship between the RESEARCH & EXTENSION MEAT SAFETY & MARKETING BE
MANAGEMENT meat industry and government with the primary role of ensuring delivery of sale and hygienic red meast products to the DEVELOPMENT TRAINING & TOOLS TRACEABILITY LAME

'& Meat Standards Australia
markelplace Dl

GENETICS & BRECDING
MLA together with AMPC delivers a coordinated joint Food Salety program Lo achieve the overall objectve of enhancing
FEEDING. FINISHING & product integrity. The pragram is to develop sound saentlic basis for food safety management, emphasising SEARCH R2.D REPORTS PROGRAM AREAS
! macrobiclogical risk management. Identfying knowledge gaps in food safely risks along the farm-to-fork supply chain .
ok and then LL:"'"."L‘L“H - r‘"c?tc(.h £ vital in ni rb-"'-"uw u:dit'hl':-"'nu :’Jf fuud"':'""\mlc haz -rd‘-: ar'dll“a" La "m:.' lh‘:}‘ir;‘du‘n' £ Jom myMLA tOday . .
v o : l ’ — ! b' - "' :j - " - p e o GV SRASS TN D e x — - ) g -] - - l - F.FI.EPAHI[JG FDFI. MARKEF f’*."‘llMAL HEALTH, WELFAREAP‘JD
" ar repulslion ior saie, heailly progucts. 5
ENVIRONMENT AND 3 One username and password for BIOSECURITY
SUSTAINABILITY . : FUNDING OPPORTUMITIES
Key areas of work are: key integrity and information _
Systems (LPA/NVD, NLIS, MSA & " - GRAZING & PASTURE MANAGEMENT
FOOD SAFETY ® Microbictogical and chemacal food salety LDL). PROJECT REPORTING TEMPLATES
® Risk-based post mornem inspection GENETICS & BREEDING
m FOOD SAFETY FOR ® Shelf Ele and exlension A personalised online dashboard PRODUCER CASE STUDIES
CONSUMERS ® Process control and Interventions that provides news, weather FEEDING, FINISHING & NUTRITION
events and R&D 1oods relevant o
he R onented compo a wided ino e Lypes of activilies: A .
® ANTIICROBIAL The RAD-oriented component can be divided i three typ f activitie you. ENVIRONMENT AND SUSTAIMARILITY I
INTERVENTIONS . . o ; 5
® The use of scientific approaches 1o understanding food-safety risks Customised market information
® The development of systems and new technologies Lo manage dentilied risk: FOOD SAFETY
LIMAN NUTRITION hatabdinhotod sl Ay o At VI 1L B y S, RS VL IAY VS and analys:s,
i ® The development and dissemination of information relating Lo risk management
Learn more about myMLA LIVESTOCK DATA LINK
INDUSTRY ISSUES The program communicates the knowledge of food safety risks in the red meat supply chain, and their control, so that '

HUMAN NUTRITION

industry, regulators and the marketplace woridwide are aware and satisfied that risks are undérsiood in Austraia and MYMLA SIGN UP
BUSINESS MANAGOMENT are being controlled elfectively.

Click here to view program progress report.

INDUSTRY ISSUES

AUTOMATION AND VALUE ; Already registered for myMLA?
CHAIN TECHNOLOGIES Click here for last years report FY 15-16. BUSINESS MANAGEMENT
Click here for this years report FY 16-17. Sign in here

PREPARING FOR MARKLT AUTOMATION AND VALUE CHAIN
Contacts @ N1LA TECHNOLOGIES

FUNDING OPPORTUNITIES
lan jenson

PROJECT REPORTING jenson@mia.com.au

.I[N‘pL/‘TES :U’."J :,d-":l'\' for Lonsumers ph‘ 3 5‘ -108 602 933

PRODUCER CASE STUDIES F Long Huynh
lhuynh@mila.com.su -
LIVESTOCX DATA LINK . . ph: +61 2 9463 9164 mla

MEAT & LIVESTOCK AUSTRALIA



https://www.mla.com.au/research-and-development/food-safety/

Disclaimer

Care is taken to ensure the accuracy of the information contained in this publication. However MLA cannot
accept responsibility for the accuracy or completeness of the information or opinions contained in the
publication. You should make your own enquiries before making decisions concerning your interests. MLA
accepts no liability for any losses incurred if you rely solely on this publication.

Information contained in this publication is obtained from a variety of third party sources. To the best of MLA’s
knowledge the information accurately depicts existing and likely future market demand. However, MLA has not
verified all third party information, and forecasts and projections are imprecise and subject to a high degree of

uncertainty.

MLA makes no representations and to the extent permitted by law excludes all warranties in relation to the
information contained in this publication. MLA is not liable to you or to any third party for any losses, costs or
expenses, including any direct, indirect, incidental, consequential, special or exemplary damages or lost profit,
resulting from any use or misuse of the information contained in this publication.

Full terms of use at www.mla.com.au
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