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317 paired samples of a variety of raw, processed and
AK Ready-to-eat (RTE) food were analysed by the AK
1) ADP + Mg++.ADP-e=>|\|g++. ATP + AMP Phage™ and CCM (Table 1). The TVC background of CONCLUSIONS
luciferase the foods ranged between <10 CFU/g to 10" CFU/g and The report of the CCFRA trial concluded that the
the pH between 5.42 + 0.05 to 7.56 + 0.05. The food Alaska AK Phage™ method performed well against a
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levels between 0.6 and 13 CFU/25¢g. Some Salmonellae
were heat stressed by incubating the pure cultures at
51.5°C for 10 minutes; others were cold stressed in the
food samples by overnight fridge storage. All samples
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numbers of Saimonella in a range of foods. The assay
yielded positive results within a working day,
compared to the conventional method, which
required 3 days to yield a confirmed negative result
and over 5 days for a confirmed positive result.
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