NEWSLETTER
For safer food – BIOTECON Diagnostics –
simply builds up trust!

Our regular newsletters are an easy way to keep up-to-date with all our new
developments and interesting scientific research in the field of rapid tests. With
contributions from our in-house experts, our newsletters contain quarterly highlights,
news pieces, and keep you informed of all our upcoming events and activities.
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Welcome to our newsletter

Topics:

FOCUS 1: contaminated food and water
• BIOTECON Diagnostics introduces a new multiplex real-time
PCR Detection Kit for Vibrio
• New foodproof ® Norovirus Detection Kit (GI, GII, GIV)
FOCUS 2: E.coli and Cronobacter
• The foodproof STEC Screening & STEC Identification LyoKits
®

• The foodproof ® Enterobacteriaceae plus Cronobacter
Detection Kit
• Schedule for Trade Fairs
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BIOTECON Diagnostics introduces a
new multiplex real-time PCR Detection
Kit for Vibrio
**
*

Mighty Detection

***

NEW KIT!

foodproof®
Vibrio Detection LyoKit
For all kind of seafoods
*

Detection and discrimination of
V. parahaemolyticus, V. vulnificus and
V. cholerae plus the virulence factors
ctx, tdh, trh1 and trh2 in one single test

**

Unique specificity and sensitivity

*** Live/dead differentiation included

Several Vibrio species can cause foodborne infections, usually associated with
consumption of undercooked seafood. Vibrio is a genus of motile Gram-negative
bacteria which are present in various marine animals, such as crabs, prawns and
shellfish. Species pathogenic to human include V. cholerae, V. parahaemolyticus, and
V. vulnificus. Vibrio outbreaks frequently occur in warm climates and summer months.
BIOTECON Diagnostics presents the foodproof® Vibrio Detection LyoKit, a new easyto-use analytical real-time PCR kit for simultaneous detection of three species V.
cholerae, V. parahaemolyticus, and V. vulnificus. In addition, melting curve analysis
allows the identification and discrimination of the V. cholerae toxin gene ctx and V.
parahaemolyticus pathogenicity factors tdh, trh1 and trh2 in the same test.
The foodproof® StarPrep Three Kit has been tailored for rapid and reliable DNA
extraction from Vibrio. As a unique and distinguishing feature, elimination of dead cells
by Reagent D has been integrated into the workflow. As seafood often is contaminated
with dead cells of Vibrio spp., this treatment prevents false positive results frequently
encountered with other PCR methods.

Highlights
• Multiplex (8-plex):
    FAM: V. parahaemolyticus
HEX: V. vulnificus
ROX: V. cholerae
Cy5: internal positive control
• Melting curve identification
of ctx, tdh, trh1 and trh2
• High sensitivity:
1 GE per reaction (species)
10 - 25 GE per reaction (toxins)
• Specific DNA extraction kit:
StarPrep Three Kit
• Viability: Reagent D

Matrices:
• Seafood, ready-to-eat foods,
environmental samples

AVAILABLE:
Since 11/2015
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BIOTECON Diagnostics introduces
a new real-time PCR detection kit for
Norovirus
Because oysters contain not only pearls.

NEW KIT!

foodproof
Norovirus Detection Kit
®

- Fast multiplex real-time PCR
- Based on ISO TS 15216
- Differentiates between GI and GII
- Process control included
- Matrices validated include shellfish,  
berries, leafy greens, ground beef, etc.

Norovirus is an ubiquitous pathogen that causes gastroenteritis worldwide. The
pathogen is a RNA virus belonging to the virus family Caliciviridae. As a highly
contagious virus, there are often major outbreaks, particularly in cafeteria-style
facilities, such as child daycares, schools, nursing homes and hospitals. Symptoms
may include diarrhea, nausea, stomach cramps and vomiting. In some cases, norovirus
infections can lead to other serious, life-threatening conditions, including dehydration,
which can be fatal if left untreated. Norovirus can potentially be found contaminating
all food prepared under poor hygienic conditions which was not sufficiently cooked.
Severe outbreaks have been reportedly caused by contaminated salads, berries, raw
vegetables, raw meat and shellfish. Different genotypes for norovirus exist. Among
them are three human pathogenic genotypes: GI, GII and GIV. All of these genotypes
are detectable with the new BIOTECON Diagnostics kit.
The foodproof® Norovirus Detection Kit (GI, GII, GIV) is a fast, sensitive, easy-touse, molecular diagnostic kit, designed for food testing in quality laboratories of food
manufactures, analytical service providers and government laboratories. Simultaneous,
qualitative detection and differentiation of noroviruses from genogroups I, II and IV is
possible with this kit using a one-step real-time reverse transcriptase PCR. Based on
primers and probes of the ISO/TS 15216 method and §64 German Food and Feed Code
(LFGB), the foodproof® Norovirus Detection Kit (GI, GII, GIV) contains an additional
phage process control. This kit was verified for performance with a large variety of
foods. This verification was made in conjunction with the foodproof® Virus Sample
Preparation Kit to extract highly purified norovirus RNA from food. Applicability of the
foodproof® Norovirus Detection Kit (GI, GII, GIV) has been shown on all open realtime PCR platforms with appropriate technology for monitoring labeled, 5’Nuclease
probes.

Highlights
•   Multiplex (3-plex):
    FAM: Norovirus genogroup II
HEX: Norovirus genogroup I
ROX: internal positive control
• High sensitivity:
LoD of 10 copies/reaction for
GI & GII - RNA
• Specific extraction kit:
Virus Sample Preparation Kit

Matrices:
• Fruits, berries, shellfish (incl.
pacific oysters, mussels),
minced meat

AVAILABLE:
Since 10/2015
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STEC Screening and Identification
using real-time PCR

STEC

DETECTION &
IDENTIFICATION

1. foodproof® STEC Screening LyoKit
Detects reliable the „Big Six“ + O104
and O157 in one single PCR reaction
With a positive result:

2. foodproof® STEC Identification LyoKit
Specific identification of serotypes
by melting curve analysis

Shigatoxin producing E. coli (STEC) like E. coli O157:H7, E. coli O157:H- or E. coli
O104:H4 are known to cause different diseases like diarrhea, hemorrhagic colitis (HC)
and the potentially fatal hemolytic uremic syndrome (HUS). STEC are most commonly
transmitted through undercooked minced meat, unpasteurized or inadequately
pasteurized milk, cold sandwiches, sprouts and vegetables. As most of these foods
have relatively short shelf lives, the need for a rapid, accurate and sensitive detection
method is a major food safety issue.
BIOTECON Diagnostics developed the foodproof® STEC Screening LyoKit for the
detection of STEC in food samples in less than 24 hours. The highly sensitive and
specific assay detects stx1, stx2 (including stx2f), eae and the internal amplification
control in one single reaction tube. The assay is based on ISO/TS 13136, but an
additional parameter is also detected. In particular, stx2f is missed using the ISO
method, but easily detected using the foodproof® STEC Screening LyoKit. The LyoKit
is a definitive test, now used by government laboratories internationally.
Additionally, specific identification of the 8 most important E. coli serotypes (“Big six”
- O26, O45, O103, O111, O121, O145 - as well as O104 and O157) can be quickly and
easily performed using the foodproof® STEC Identification LyoKit. For convenience,
safety and easy storage the reaction mixes in the foodproof® LyoKits are pre-filled and
lyophilized, the sample preparation can be added directly to the reaction tube.

Highlights
•  STEC Screening
    Multiplex (3-plex):
      FAM: stx 1
HEX: stx 2
ROX: eae
Cy5: internal positive control
• STEC Identification
    Multiplex (2-plex):
     FAM: STEC positive
Cy5: internal positive control
    Melting curve multiplex
    (8-plex) for identification of
     8 serogroups
Targets in O-Antigen-Synthesis
gene cluster
• Based on ISO TS 13136
• Specific DNA extraction kit:
StarPrep Three Kit

Matrices:
• Meat, raw milk, cheese,
sprouts

AVAILABLE:
Since 2014

foodproof® Enterobacteriaceae plus
Cronobacter Detection Kit

Safe while fast
use

foodproof®
Enterobacteriaceae plus
Cronobacter Detection Kit

MicroVal certified product

Highlights
• Multiplex (3-plex):
    FAM: Cronobacter spp.
HEX: Enterobacteriaceae
ROX: internal positive control

The foodproof® Enterobacteriaceae plus Cronobacter Detection Kit allows
simultaneous detection of genus Cronobacter (E. sakazakii) and the family
Enterobacteriaceae by real-time PCR. Since 2005, laws requiring the investigation
of powdered infant formula for the pathogenic genus Cronobacter also recommend
screening for the family Enterobacteriaceae as a hygiene indicator.

• Specific DNA extraction kit:
StarPrep One Kit or
Magnetic Preparation Kit IV
(use with KingFisher® Flex)
• Viability: Reagent D
• Certified by Microval

The foodproof® Enterobacteriaceae plus Cronobacter Detection Kit combines these
two parameters, making it the only kit on the market that complies with the statutory
requirements in a single test. Our kit has been validated with the compact and robust
KingFisher® Flex. Together with the foodproof® Magnetic Preparation Kit IV, the system
allows optimal DNA extraction even from complex matrices. The foodproof® Magnetic
Preparation Kit IV uses magnetic beads to extract highly purified DNA for direct use in
real-time PCR applications. This combination provides a unique solution for quick and
safe automated extraction of bacterial DNA from food (incl. infant formula products),
environmental samples and raw materials. The robot processes 96 samples in only 35
minutes with no risk of cross-contamination.
Matrices:
• Infant formula, follow-on
formula, pre-blends, probiotic
food, vitamin powder, cocoa,
corn starch, environmental
samples
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Upcoming Events
Join us at the upcoming events to share insights and best practices with colleagues,
connect and form new collaborations and discover new product launches.

Event

Date and
Location

Contact

November 2015
XIV Workshop Rapid
Methods and Automation in
Food Microbiology

24th - 27th of November 2015
in Barcelona, Spain

Alois Schneiderbauer,
Olaf Degen

29th - 3rd of March 2016
in Berlin, Germany

Alois Schneiderbauer

March 2016
Global Food Safety
Conference

Editorial contact: Olaf Degen

April 2016
12th Trends in Brewing

3rd - 7th of April 2016
in Gent, Belgium

Markus Fandke,
Dr. Gido Murra

May 2016
analytica

IAFP European Symposium
on Food Safety

Impressum

10th - 13th of May 2016 in
Munich, Germany

Alois Schneiderbauer,
Dr. Ivo Meier-Wiedenbach

11th - 13th of May 2016 in
Athens, Greece

Olaf Degen,
Dr. Christina Harzman
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