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 food testing. 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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New Product: The new microproof®
Legionella
Quantification
LyoKit
Results in 4 hours
Highlights
• Fast: sample to result in 4 h!
ISO takes 10 to 14 days
• Live / dead differentiation
with Reagent D
• Detection of VBNC cells
• Optimal recovery of
Legionella from filters with
Rinse Buffer
• Validated in accordance to
ISO 12869:2012

The new microproof® Legionella Quantification LyoKit can individually detect and
quantify Legionella spp., Legionella pneumophila and Legionella pneumophila serogroup
1 in water and environmental samples in only 4 hours! With an optimized Rinse Buffer,
high recovery of cells from a filter is guaranteed. The easy sample preparation method
includes a live / dead differentiation step, assuring reliable results.
Background: Legionella is present worldwide in surface waters, soil and groundwater
and therefore can be found in many different natural and artificial water systems, e.g.
drinking water, plants for water heating, evaporative cooling systems, cooling towers
and wet separators. Even whirlpools or swimming pools with artificial waterfalls and
fountains can be a source of infection. Under certain conditions (water temperature,
pH, sediment, biofilm), Legionella can proliferate, and Legionella-containing aerosols
can be formed. Inhalation of these aerosols can result in mild febrile illnesses (Pontiac
fever) or potentially fatal pneumonia (Legionnaires’ disease). From cooling towers,
Legionella can be carried several kilometers in amoebic vesicles, which are resistant to
environmental influences. Testing of water installations for the presence of Legionella
spp. is therefore implemented worldwide in national guidelines, usually according to
ISO standard methods for cultural and PCR detection.
Legionnaires’ disease, which is fatal in 15 to 20 % of cases, is caused by Legionella
pneumophila. In Europe, approximately 70 % of Legionella infections are caused by
L. pneumophila serogroup 1, 20 % are caused by other serogroups and 5–10 % are
caused by non-pneumophila species. These include Legionella longbeachae, Legionella
micdadei (Tatlockia micdadei) and Legionella bozemanii (Fluoribacter bozemanae),

microproof® Legionella
Quantification LyoKit
Order No.: R 602 45

amongst others. For example, potting soil contaminated with Legionella longbeachae
can be a source of infection.

foodproof® StarPrep Two Kit
Order No.: S 400 08

Summary:
• Multiplex kit detects Legionella spp., Legionella pneumophila and strains
belonging to Legionella pneumophila serogroup 1 all in one single reaction
• 100 % specific: false-positive and false-negative results are excluded
• Outstanding sensitivity: Valid quantification possible with only 70 Legionella cells
per filter

Reagent D
(live / dead differentiation)
Order No.: A 500 02

• Quantification results of all 3 parameters are also simultaneously obtained in
broad dynamic range (e.g. Legionella spp. 10 to 10,000 genomic units)
• High sensitivity (Limit of Quantification, Limit of Detection):
- LOQ: 10 genomic units (GU)
- LOD: 3 genomic units (GU)
• Lyophilized kits:
- Pre-filled reaction mix, just add DNA
- Easy storage at 2 - 8 °C – easy transportation at room temperature
- Less pipetting: reduced risk of cross-contamination

Rinse Buffer
(special filter washing solution)
Order No.: A 500 18

- Sensitive: use up to 25 µl sample for PCR
• All controls are integrated in the kit (positive, negative, and internal amplification
control)
• The assay is compatible with relevant sample types, e.g. clear or turbid water
samples
• We provide a full validation report

For more information please
contact:
Dr. Ivo Meier-Wiedenbach

AVAILABLE:
Now
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The foodproof® Hepatitis A Virus
Detection Kit & Norovirus Detection
Kit (GI, GII):
The 2017 PHE Ring Trial
Highlights
• Detection of all relevant
Hepatitis A Virus genogroups
(GI, GII, GIII) vs. all relevant
Norovirus genogroups (GI,
GII), respectively
• Both kits contain a ready-touse Process Control (MS2
phage)
• For each sample you can
measure a Process Control
• For each experiment you
can calculate a recovery rate
• Suitable for seafood, fruit &
vegetable and water samples

The Food and Environmental Proficiency Testing Unit (FEPTU) of Public Health
England (PHE) and the European Union Reference Laboratory for bacteriological and
viral contamination of bivalve molluscs, CEFAS, regularly offers proficiency testing.
BIOTECON Diagnostics participated in the most recent proficiency test of PHE (NH
V002) in October, 2017 for Norovirus and Hepatitis A using our foodproof® Hepatitis A
Virus Detection Kit and foodproof® Norovirus Detection Kit (GI, GII). Two samples from
PHE were received. One test sample consisted of known levels of Norovirus GI and
GII from human faeces, and the other one of known levels of Hepatitis A virus (HepA)
cell culture supernatant. RNA preparation was performed in the BIOTECON laboratory
according to the ISO 15216 standard.
BIOTECON Diagnostics successfully identified the contaminated samples: PHE
reported that the two samples had the following composition: Sample 1 (Norovirus
GI positive, Norovirus GII positive and Hepatitis A negative); Sample 2 (Norovirus
GI negative, Norovirus GII negative and Hepatitis A positive). Using the foodproof®
Norovirus Detection Kit (GI, GII), amplification curves in the FAM and HEX channel
indicated that sample 1 was positive for Norovirus genogroup I & II. With the foodproof®
Hepatitis A Virus Detection Kit, we correctly determined that sample 2 was positive. No
amplification curves could be found in sample 1 with the Hepatitis A Virus Detection
Kit. No amplification curves could be found in sample 2 with the Norovirus Detection
Kit. The results of the study revealed that BIOTECON Diagnostics achieved 100 %
accuracy for the detection of Norovirus and Hepatitis A in the ring trial.

• All reagents are in compliance
with ISO 15216:2017

Relevant information for customers: Losses of target virus can occur at several stages
during sample virus extraction and RNA extraction. To account for these losses, food
and water samples are spiked at the earliest opportunity prior to virus extraction with a
defined amount of a process control virus (MS2 phage in our case). In both real-time
PCR kits, you can detect the process control in a defined channel (ROX) with each
sample. According to ISO 15216, in laboratories where the use of a GMO is prohibited
or problematic, e.g. Mengo virus strain MC(0) is a genetically modified organism (GMO)
a different process control shall be used – like MS2. With the foodproof® Norovirus
Detection Kit (GI, GII), customers can detect Norovirus (NoV) particles of the two
important genogroups (GI and GII) by analyzing three different channels per sample:
FAM for NoVGII, HEX for NoVGI and ROX for MS2. With the foodproof® Hepatitis A Virus
Detection Kit, customers can detect Hepatitis A Virus particles of the three important
genogroups (GI, GII, and GIII) by analyzing two different channels per sample: FAM
for HepA (all three genogroups) and ROX for MS2. Both kits include the ready-to-use
Process Control solution.

foodproof® Norovirus
Detection Kit
Order No.: R 302 38.1

foodproof® Hepatitis A Virus
Detection Kit
Order No.: R 302 37

Summary:
BIOTECON Diagnostics successfully participated in the 2017 PHE Ring Trial for the
detection of Hepatitis A Virus and Norovirus in LENTICULE discs.
Outlook: Raw shellfish, fish & crustaceans, deli meat, vegetables and berries / fruits
as well as polluted water are all sources of Hepatitis A virus and Norovirus. These food
and water matrices have all been tested with our kits, plus a dedicated RNA extraction
kit is available, the foodproof® Sample Preparation Kit IV. To reduce handling time with
the spin columns the customer can use a vacuum manifold e.g. we recommend to use
the Vac-Man® system to process 1 to 20 samples simultaneously.

foodproof® Sample
Preparation Kit IV
Order No.: S 400 08

For more information please
contact:
Olaf Degen

AVAILABLE:
Now

The foodproof® Campylobacter
Quantification Kit:
Quantification of thermotolerant
Campylobacter in broiler according to
(EU) 2017/1495
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Highlights
• Detection of all thermotolerant
species: C. jejuni, C. coli, C.
lari and C. upsalensis in one
fluorescence channel
• Identification of the most
important species C. jejuni
and C. coli in two separate
channels
• Sensitive quantification
down to 103 cfu / g or ml
with defined standards in
the kit

Campylobacteriosis is one of the most common food-associated diseases in the
European Union. Most illnesses occur due to eating raw or undercooked poultry or
food that came into direct contact with contamination.
Starting January 2018, a new European regulation, the (EC) 2017/1495, will come into
effect. This new regulation will be part of the existing (EC) 2073/2005, and it defines and
describes the analytical procedure for Campylobacter in broiler carcasses.
In general, the Commission Regulation (EC) No 2073/2005 lays down the microbiological
criteria for different microorganisms and the implementing rules to be complied with by
food business operators with respect to the general and specific hygiene requirements.
The main goal of the (EC) 2017/1495 is setting a process hygiene criterion for
Campylobacter in broiler carcasses to provide a better balance between reducing
human campylobacteriosis attributed to the consumption of poultry meat and economic
consequences from the application of the criterion.
In order to reduce the administrative burden for food business operators, the sampling
plan for the criterion on Campylobacter should follow the same testing approach as for
the process hygiene criterion set for Salmonella in poultry carcasses.
According to this, a significant increase in testing for Campylobacter in the European
poultry industry can be expected from 2018 on.

• Suitable for poultry rinse
samples or carcasses
according to (EC) 2017 /
1495 and (EU) 2073 / 2005
respectively
• Fast and easy DNA extraction
protocol using the foodproof
StarPrep Two Kit
• Differentiation between
living and dead organisms
possible using Reagent D+

foodproof® Campylobacter
Quantification Kit
Order No.: R 302 05

BIOTECON Diagnostics is the only company who offers a quantitative real-time PCR
kit for Campylobacter. The kit contains defined standards, which allow sensitive
quantification below the levels described in the EC regulation. It detects all illnessrelated, thermotolerant Campylobacter species (Campylobacter jejuni, C. coli, C. lari
and C. upsaliensis) within four hours including sample preparation and DNA extraction.
If desired, a differentiation of the two most important Campylobacter species, C. jejuni
and C. coli is possible in the same test. In comparison to traditional microbiological
methods for Campylobacter like the ISO 10272 reference method, the test saves several
days for time-to-result compared to traditional culturing methods. In addition to the realtime PCR kit, BIOTECON Diagnostics offers a fast and easy DNA extraction procedure,
the foodproof StarPrep Two Kit, as well as a unique product for the differentiation
between DNA from living and dead Campylobacter cells. This reagent, called Reagent
D+, penetrates the cell walls of dead organisms and inactivates the DNA by a light
induced process. Reagent D+ does not affect living Campylobacter cells. The protected
DNA of living cells can be amplified and detected in the PCR process like normal.
The combination of these kits has been thoroughly internally validated with a lot of
different food matrices from several food categories, e.g. all kind of poultry carcass and
rinse samples, rinse samples of other meat, fish and seafood, fruits and vegetables, eggs,
mayonnaise etc. You may find this validation data report on our website. Additionally,
carcass samples direct from several poultry producers have been successfully tested
to assure that all food matrices described in the new (EC) 2017/1495 regulation are
suitable for analysis.

foodproof® StarPrep Two Kit
Order No.: S 400 08

Reagent D+
(live / dead differentiation)

For more information please
contact:
Benjamin Junge

AVAILABLE:
Now
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Meet the Experts:
Welcome to our Workshops in 2018
In the first half of 2018, we are offering a series of workshops on the detection of food
pathogens by PCR and MALDI-TOF MS. The workshops for 2018 are listed below. It
is a good opportunity for you and your customers to get in-depth information on food
analysis and have hands-on training for our test methods.

General Information

We look forward to seeing you at one of our workshops!

Location:

February 22nd
March 1st

March 2

nd

March 15

th

June 7

th

English

All workshops will take place
in Potsdam - Hermannswerder,

Schedule for 2018
Date

Workshop language:

Yes, I want
to register!

Workshop
Quantification of thermotolerant Campylobacter
in poultry samples
MALDI-TOF MS Workshop 2018 – Hands-on
experience with the newest developments of the
MALDI Biotyper solution from Bruker

Germany.

SAVE YOUR PLACE!
Workshop fee: 129 €
Includes

one

hotel

overnight stay at Inselhotel

Legionella Quantification in 4 hours

Hermannswerder

Detection and Quantification of Norovirus and
Hepatitis A Virus in water and food samples

hotel, workshop documents,

Confectionery Day 2018 - Industry meeting
“Current topics and trends of diagnostic methods
for the confectionery industry”

participation.

June 28th

Real-time PCR – introduction into the technology
and hands-on experience

June 29th

Detection, Identification and Quantification of
genetically modified organisms in food and feed
samples

catering,

or

certificate

other
of

Not included: other travel costs.
Cancellation up to 7 days
before beginning of the seminar
will result in cancellation fees of
50 % of the full seminar fee, for
later cancellation the full fee
of the seminar is due without
consideration.

REGISTRATION
Name*		

___________________________________________________

Company*

___________________________________________________

Street/No.

___________________________________________________

Country

___________________________________________________

Zip		

____________

Phone		

___________________________________________________

* Required

Email*		

City ________________________________

___________________________________________________

To register, please fill out the form, save the document and send it to
cklopfleisch@bc-diagnostics.com

If you and your customers
are interested to participate
or if you have further
questions, please contact:
Dr. Constanze Klopfleisch
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Upcoming Events
Join us at 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

February 25th – 27th, 2018
in Bremen, Germany

Olaf Degen, André Olthoff

February 2018
fish international*

If your company will be
attending another conference
not on our list, please inform
us at
Dr. Constanze Klopfleisch

Hall 5 Booth A-26

March 2018
March 20th – 23rd, 2018
in Cologne, Germany
Hall 5.2 Booth D50

Alois Schneiderbauer,
Dr. Gido Murra,
Dr. Bernhard Götz

Trends in Brewing 2018

April 8th – 12th, 2018
in Ghent, Belgium

Markus Fandke,
Dr. Bernhard Götz

Food Safety and Municipality
Conference 2018

April 9th – 11th, 2018
in Muscat, Oman

Dr. Ivo Meier-Wiedenbach

analytica 2018*

April 10th – 13th, 2018
in Munich, Germany

Anuga FoodTec 2018*

April 2018

Hall A3, Booth 409

Alois Schneiderbauer,
Franz Thurmeier,
Gabriel Quapp

IAFP Europe

April 25th – 27th, 2018
in Stockholm, Sweden

Olaf Degen,
Dr. Gido Murra

Craft Brewers Conference
(CBC)

April 30 – May 3 , 2018
in Nashville, USA
th

rd

Juliane Kuklinski,
Markus Fandke

May 2018
VTEC 2018 - 10th International
Symposium on Shiga Toxin
Producing E. coli Infections

* At these trade shows we are
supported by the EU

Investing in your future!
EUROPEAN UNION
European Regional
Development Fund
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Dr. Ivo Meier-Wiedenbach,
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July 8th – 11th, 2018
in Salt Lake City, USA

Olaf Degen,
Dr. Christina Harzman

Brewing Summit

August 12th – 15th, 2018
in San Diego, USA
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