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. AFSSA method for detecting pathogenic VITEC in foods
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Immunomagnetic separation (serotypes 026, 0103, 0111 and 0145)
Isolation on solid media for detecting E. coli strains

If presumptive colonies
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Biochemichal and serological confirmation+Virulence characterisation
(genes vixl, vix2 and eae)
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RESLLTS AND DISOUSSTON

| 3354 minced beel samples analysed
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The aims of the present study were to determine J "
STEC prevalence in frezen misced beef in France in
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CONCLUSTON

In accordance with the AFSSA expert committa J:L

and it belengs to ome of next serogroups | 024 s CHSFHT

In comparison to 1 i number of senples analysed | eleven minced beef samples allowed the isolotion of pathogenic I
STEC sfrains that is to soy a minced beef prevalence of amination of

In summary, these dota demanstrated that Frenc ial frozen minced beef is o fow p faa! dorger for humans, Homever it
mixst be kept in mind that Good Manufocuring Proctises and the implementation of a HACEP (Hazerd Analysis Sritical Comtro
Point) progrom all through food chain, fro
refoted to minced beef con held to contrel STE

In addition, corsumers should red

tieir rigk for STEC foodborne digenses by following sofe food-handling recommendo tions
and by avoiding congumption of raw or undercooked meat products.

c if the straim is st & and

ttoirs to markets, inorder to reduce contamination and consequently, illnesses




= 3354 minced beef samples tested:
- 964 PCR stx +
- 172 PCR stx + AND eae + (5%)
- 121 PCR stx + AND eae + AND +

for one of the 5 major serogroups
(3.6%)



121 PCR stx + AND eae + AND + for
one of the 5 major serogroups (3.6%)

121 0157 : 5 E. coli O157:H7 isolates

1 16 026 : 6 E. coli 026 isolates (2
pathogenic STEC and 4 EPEC)

162 0103 : 13 £. coli 0103 isolates
including 3 <« pathogenic » STEC

114 0145 : 1 E. coli O145 isolate (eae+
but stx-)

1 8 0111:1 £, coli 0111 (stx+ and eae+)




. 3%o0 French frozen minced beef
contaminated by « pathogenic » STEC
strains

.+ 3.7% « highly presumptive » samples
(stx+, eae+, and + for one serogroup)

Confirmation rate : only 10% W






Main drawbacks

1 Meaning of positive mutiplex PCR
results

1 Optimization of the isolation step
required

What will be the decision of the
government and the food industries with
<« highly presumptive results »???
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