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BRUKER MICROBIOLOGY & INFECTION DIAGNOSTICS

Proteomics Technology: MALDI-TOF MS- you can utilize it forZ
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Salmonella Coliforms

Cronobacter Lactic acid bacteria

MALDI Biotyper” sirius %\

Campylobacter Yeasts & Molds

L. monocytogenes Filamentous Fungi
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GRAM-NEGATIVEFOOD PATHOGENS
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A typical customer application: Confirmation of Salmonella

Sampling ISO6579: SalmonellaScreening |ISO-confirmation

DAY 1 DAY 3 DAY 4 & 5 (normal workflow):

Qua“ty ContrOI Of Liquid enrichment Confirmation includes plating on

Presumptive Salmonella

ing redients DAY 2 needs confirmation non-selective Agar plates for 24h and

. biochemical tests.
Transfer to selective

agars: Streakon XLD &
Chromogenic Agar -

End pI‘OdUCt Incubation:
37.0C. 24h In many cases followed by _
CheCk R Salmonellaserology (subtyping).

Environmental monitoring XLD Agar N Confirmation by @
\ MALDI Biotyper- E

MALDI Biotyper” siri

SAVE
workload
and Time-

to-result
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MALDI-TOF MS FOR FOOD MICROBIOLOGY

MALDI Biotyper- principle

Non-selective

MALDI Biotyper® sirius %

or selective
agars

Ildentify Gram+, Gram bacteria, yeasts andmolds
iIn minutes, by their unique proteomic fingerprint

Innovation with Integrity

Fodéhdustrial Microbiology |

Salmonella
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Cronobacter

Listeria
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MALDI Biotyper- YISO 16140 validated, plus
AOAC-OMA method and method of USDA-FSIS laboratory guidebook

Four MICROVAL certificates

Salmonella _
MALDI Biotyper has been successfully tested by the
Listeriaincl. L.monocytogenes USDAFood Safety and Inspection Service (FSIS).

MICROVAL" Il

Campylobacter A flow chart specific for FSIS Laboratory Isolation and

Cronobacter |dentification of Salmonellais available (issued 2021):

Reports of the ISO 161406part 6 validation studies Test on Bruker MALDI Biotyper, starting from isolated
are available. | colonies, allows final confirmation

s, T AR |
and ldentification of Salmonellaspp., INTERNATIONAL S/T_:_(Erlédze rglflrcrz]atlor: Leelingloges like
Cronobacterspp., Campylobacterspp., ompac
and other gram-negative organisms

A AOAC OMA #2017.10: Confirmation and Identification
of Listeria monocytogenesand Listeria spp., and
other gram-positive organisms
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MALDI BIOTYPER 'YBIOINFORMATICS

MALDI Biotyper- Library (RUO/GP) and our software:
Easy result interpretation for food labs

InterPFEtation SymbOIS

Bruker MBT Compass Library

(version 2023)
4,274 different species

1.70-1.99 Low-confidence species identification

O‘OO i 169

2,365 gram-positives

Unknown microorganism is matched against
each Main Spectrum in the library

1,648 gram-negatives

220 yeasts N° of species

Calculation of a matching score _
41 filamentous

Easyresult presentation by wraffic mj hdisplay ! fungi

Green = highconfidence species ID

Export of raw data possible
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MALDI BIOTYPER FORFOODINDUSTRY

Product contaminations are rapidly identified with the same workflow

In-house workflow Characterization of the dominant
bacteria / yeast / mold

1.Yogurt can be

contaminated e.g., with _
Aspergillus flavus Growth and counting

A. parasiticus and No matter which product or

A.nomius (Aflatoxin Characterization of microorganism type, the

producer!) the dominant MALDI Biotyper enables rapid
bacteria / yeast / identification with one workflow
mold for all.

2.Some bacteria
(Lactobacillus,
Pediococcus, Pectinatus,
and Megasphaerg or
fungi (Fusarium) can
generate off-flavors,
turbidity and acidity

in beer

MALDI Biotyper” sirius }E&
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