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STEC (Shiga toxin-producing E. coli) screening and confirmation test methods
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Manufacturer Test type Name

Hygiena Classical BAX System Real-Time PCR STEC Suite.

Thermo Fisher Scientific Classical RapidFinder STEC

Qiagen Classical Mericon E. coli STEC O-Type

Biotecon Diagnostics Classical Foodproof STEC LyoKit

FSIS* Classical

Detection and Isolation of non-O157 

Shiga Toxin-Producing Escherichia coli 

(STEC) from Meat Products and 

Carcass and Environmental Sponges

BioControl Advanced
Assurance GDS MPX for Top 6 or 7 

STEC

Roka Bioscience Advanced
Atlas STEC EG2 Combo Detection 

Assay

PALL Advanced GeneDisc System

Neogen Confirmatory NeoSeek STEC

stx
eae
O serogroup

Classical
with additions

* 
Primers & probes – MLG 5B, Appendix 1.01

STEC screening and confirmation test methods



Screening Test and Confirm Positives
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Test system Test category Positives (n=100) Confirmed positives
detected

FSIS Classical 85 11/12

QIAGEN Classical 82 12/12

BAX Classical 67 11/12

RAPIDFINDER Classical 64 11/12

BIOTECON Classical 64 11/12

GDS Advanced 56 10/12

PALL Advanced 42/94* 10/10*

ROKA Advanced 39 11/12

NEOSEEK Confirmatory 16 11/12

*
Software malfunction resulted in only 94 samples being analysed

12 confirmed 
positives
• 10 detected by 

all
• 2 variable 

detection
eae and O gene  barely 
4 log/mL

NeoSeek – 16 
positives



Neogen - NeoSeek
•   Identifies >86 independent targets simultaneously for increased specificity

• Designed to identify Top 7 serogroups

• Sample: enrichment broth or simple DNA prep
from enrichment broth

• 24 hour turn around from sample receipt

• Around $350 per sample (incl. transport to USA)



Shelf life : prediction and management

 



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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1 22 44 66

Days
88 110 120

Stored at 

processing 

plant
Shipping

Arrived in 

Shanghai and 

held at customs

Stored at 

cold store Transport

Time – temperature history and predicted 
shelf life in cold chain cont



New antimicrobial intervention



• Chemical during spray chilling

• Oxidising chemicals (acidified sodium chlorite, peroxyacetic acid)

New antimicrobial intervention



New antimicrobial intervention results

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).



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

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

http://www.mla.com.au/

