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We donôt sell; we solve. Every collaboration begins with listening and grows through shared success.
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In TAAGTechnologieswe believein the equalizationof research
anddevelopment. Webelievethat R&Dshouldbe accessibleand
swift. With this sentiment is that worked to merge artificial
intelligence with molecular biology to revolutionize how
biological researchis applied. TraditionalR&Dprocessesoften
facehighcostsandslowprogress,but our technologiescannow
help our clients changethis everlastingparadigm. Our first-in-
class platform accelerates the development of customized
solutions acrossvarious applications,unlocking new levels of
efficiencyandthroughout.

Among our groundbreaking technologies, Mila , Elevia ,
AiGOR , and KAi each represent a unique breakthrough.
Mila is the ǿƻǊƭŘΩǎfirst AI-driven platform for designing
optimal primer/probe sets, Elevia delivers high-throughput
PCRsolutions,AiGOR offersextraordinarysensitivityandrapid
turnaround for faster, more accurateresults,and KAi utilizes
AI to interpret PCRmelting curvesfor the rapid identificationof
multiple microorganismsin a single reaction. Together, these
technologiesempower researchersto push the boundariesof
ǿƘŀǘΩǎpossiblein molecularbiology.

TAAG Product Catalog 2025 P13



Slide 14

P14TAAG Product Catalog 2025



Slide 15

P15

Mila

Mila is the first AI-driven platform worldwide that designs
and selects the best primer/probe sets from millions of
possible combinations. By leveraging aƛƭŀΩǎpredictive
capabilities,our PCRkits achieveunmatchedprecisionand
efficiency.
For the first time, Mila makesqPCRkit customizationboth
easy and cost-effective, ensuring you can quickly and
effortlesslyobtain the idealPCRkit for anyapplication.

Mila is one of our core technologiesand is incorporated
into both the Ampliora and Elevia kit lines. This
integration ensuresthat each kit benefits from aƛƭŀΩǎAI-
driven primer/probe design,deliveringthe highestlevelsof
precisionandefficiencyfor a widerangeof applications.

Thebest PCR assays

Mila's ability to precisely predict the ideal primer/probe set ensures you will use 
best PCR assay.

High multiplex PCR

aƛƭŀ ŘŜǎƛƎƴǎ ŀƴŘ ǎŜƭŜŎǘǎ ǇǊƛƳŜǊǎ ŀƴŘ ǇǊƻōŜǎ ǘƻ ŀǾƻƛŘ Ƴǳǘǳŀƭ ƛƴǘŜǊŦŜǊŜƴŎŜΣ ŀƭƭƻǿƛƴƎ 
ŜȄǘǊŜƳŜƭȅ ƘƛƎƘƭȅ ƳǳƭǘƛǇƭŜȄ t/w ŀǎǎŀȅǎΦ 

Highestaccuracy

Using Mila the highest accuracy (sensitivity and specificity) are 
guaranteed.

Fastestdevelopments

From concept to receiving your kit, the process takes just a few weeks.

¢!!D tǊƻŘǳŎǘ /ŀǘŀƭƻƎ нлнр
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AiGOR

!ƛDhwƛǎŀƭǎƻƛƴǘŜƎǊŀǘŜŘƛƴǘƻƻǳǊ9ƭŜǾƛŀƪƛǘƭƛƴŜΣ
ŜƴǎǳǊƛƴƎŜŀŎƘ9ƭŜǾƛŀƪƛǘǎōŜƴŜŦƛǘǎŦǊƻƳ!ƛDhwΩǎ
ŜȄǘǊŀƻǊŘƛƴŀǊȅǎŜƴǎƛǘƛǾƛǘȅŀƴŘǊŀǇƛŘǘǳǊƴŀǊƻǳƴŘτŜƴŀōƭƛƴƎ
ŦŀǎǘŜǊΣƳƻǊŜŀŎŎǳǊŀǘŜǊŜǎǳƭǘǎƛƴŀǾŀǊƛŜǘȅƻŦǘŜǎǘƛƴƎ
ŀǇǇƭƛŎŀǘƛƻƴǎΦ

Revolutionarytechnology

AiGORis a revolutionarytechnologythat identifies highly transcribed,constantRNA
sequenceswithin the target organismand uses these sequencesas templates for
amplification. By leveraging the natural abundance of RNA molecules, AiGOR
dramaticallyenhancesPCRdetection,increasingsensitivityby around10,000-fold.

!ƛDhwǎǇŜŜŘ

Thanks to this remarkable sensitivity, the enrichment step can be significantly
reducedτor even eliminated. For instance,in environmental testing, AiGOR-based
kits require no enrichment at all, delivering results in as little as three hours,
comparedto the 24ς28 hoursneededfor traditional qPCRmethods.

AiGorinsights

aƻǊŜƻǾŜǊΣ!ƛDhwǎǳǇǇƻǊǘǎǉǳŀƴǘƛǘŀǘƛǾŜǊŜǎǳƭǘǎΣŜƴŀōƭƛƴƎǇǊŜŎƛǎŜƳŜŀǎǳǊŜƳŜƴǘŀƴŘ
ǊƻōǳǎǘŘŀǘŀƛƴǘŜǊǇǊŜǘŀǘƛƻƴŀŎǊƻǎǎŀǿƛŘŜǊŀƴƎŜƻŦŀǇǇƭƛŎŀǘƛƻƴǎΦ

TAAG Product Catalog 2025
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KAi

KAicombinesa specializedPCRmeltingcurveassaywith AI-
driven data analysis. During the PCR step, each
microorganism produces a unique melting curve. Y!ƛΩǎ
advancedsoftware interprets the shapeof these curvesto
pinpoint which organismis present. As a result, dozensof
different microorganismscan be accuratelyidentified in a
singlePCRreaction,significantlyincreasingthroughput and
efficiency.

Y!ƛƛǎŀƭǎƻƛƴǘŜƎǊŀǘŜŘƛƴǘƻƻǳǊ{ǇŜŎƛƻƪƛǘƭƛƴŜΣŜƴŀōƭƛƴƎ
ŜŀŎƘ{ǇŜŎƛƻƪƛǘǘƻŘŜǘŜŎǘŘƻȊŜƴǎƻŦƳƛŎǊƻƻǊƎŀƴƛǎƳǎƛƴŀ
ǎƛƴƎƭŜt/wǊŜŀŎǘƛƻƴΦ¢Ƙƛǎ!LπŘǊƛǾŜƴŀǇǇǊƻŀŎƘŘŜƭƛǾŜǊǎƘƛƎƘŜǊ
ǘƘǊƻǳƎƘǇǳǘΣƛƴŎǊŜŀǎŜŘŀŎŎǳǊŀŎȅΣŀƴŘŀƳƻǊŜǎǘǊŜŀƳƭƛƴŜŘ
ǿƻǊƪŦƭƻǿΦ

High Multiplex Capacity

Quicklydetect multiple pathogensin one test, savingtime andresources.

EnhancedAccuracy

!LπōŀǎŜŘŎǳǊǾŜŀƴŀƭȅǎƛǎƘŜƭǇǎƳƛƴƛƳƛȊŜŦŀƭǎŜǊŜǎǳƭǘǎōȅǊŜŎƻƎƴƛȊƛƴƎǎǳōǘƭŜŘƛŦŦŜǊŜƴŎŜǎ
ōŜǘǿŜŜƴƻǊƎŀƴƛǎƳǎΦ

{ǘǊŜŀƳƭƛƴŜŘ²ƻǊƪŦƭƻǿ

Eliminatesthe need for multiple separateassays,reducingboth processingtime and
overallcosts.

TAAG Product Catalog 2025
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LƴǘƘŜǿƛƴŜŀƴŘōŜŜǊƛƴŘǳǎǘǊȅΣŘŜǘŜŎǘƛƴƎǎǇƻƛƭŀƎŜƳƛŎǊƻƻǊƎŀƴƛǎƳǎƛǎŎǊǳŎƛŀƭ
ǘƻƳŀƛƴǘŀƛƴƛƴƎǇǊƻŘǳŎǘǉǳŀƭƛǘȅΦ¢ƘŜȅŎŀƴƛƳǇŀǊǘǳƴŘŜǎƛǊŀōƭŜŦƭŀǾƻǊǎŀƴŘ
ŎŀǳǎŜǳƴŎƻƴǘǊƻƭƭŜŘǎŜŎƻƴŘŀǊȅŦŜǊƳŜƴǘŀǘƛƻƴΣŀŦŦŜŎǘƛƴƎǎǘŀōƛƭƛǘȅŀƴŘŦƭŀǾƻǊ
ǇǊƻŦƛƭŜǎΣƻǊƎŜƴŜǊŀǘŜŜȄŎŜǎǎƛǾŜŀŎƛŘƛǘȅŀƴŘǇǊƻŘǳŎŜƻŦŦπŦƭŀǾƻǊǎΣǎǳŎƘŀǎǎƻǳǊ
ƻǊōǳǘǘŜǊȅƴƻǘŜǎΣŎƻƳǇǊƻƳƛǎƛƴƎǘƘŜŎƻƴǎǳƳŜǊŜȄǇŜǊƛŜƴŎŜΦ
hƴǘƘŜƻǘƘŜǊƘŀƴŘΣȅŜŀǎǘǎŎŀƴƭŜŀŘǘƻǎŜŎƻƴŘŀǊȅŦŜǊƳŜƴǘŀǘƛƻƴŀƴŘǘƘŜ
ŦƻǊƳŀǘƛƻƴƻŦǳƴǿŀƴǘŜŘŦƭŀǾƻǊǎΣŀǎǿŜƭƭŀǎŎŀǳǎŜƛƴŎǊŜŀǎŜŘƎŀǎŀƴŘ
ǇǊŜǎǎǳǊŜƛƴōƻǘǘƭŜǎΦ5ŜǘŜŎǘƛƴƎŀƴŘŎƻƴǘǊƻƭƭƛƴƎǘƘŜǎŜƳƛŎǊƻƻǊƎŀƴƛǎƳǎƛǎ
ŜǎǎŜƴǘƛŀƭǘƻǇǊŜǎŜǊǾŜǘƘŜǎǘŀōƛƭƛǘȅΣŦƭŀǾƻǊΣŀƴŘǎŀŦŜǘȅƻŦǿƛƴŜŀƴŘōŜŜǊΣ
ŜƴǎǳǊƛƴƎŎƻƳǇƭƛŀƴŎŜǿƛǘƘŦƻƻŘǎŀŦŜǘȅǊŜƎǳƭŀǘƛƻƴǎŀƴŘŀǾƻƛŘƛƴƎŜŎƻƴƻƳƛŎ
ƭƻǎǎŜǎΦ

Lactic acid bacteria group

!ƳǇƭƛƻǊŀпΦо ¸Ŝŀǎǘ ну Iw{89 / 106

Ampliora8.1 Beer Yeast Plus 28 HRS

¸Ŝŀǎǘ

Φ
Brettanomyces spp

½ȅƎƻǎŀŎŎƘŀǊƻƳȅŎŜǎ ǎǇǇΦ

[ŀŎǘƻōŀŎƛƭƭǳǎ ǎǇǇΦ

Pediococcusspp.

Ampliora 8.2 Bacteria Plus 28 HRS

¢!!D tǊƻŘǳŎǘ /ŀǘŀƭƻƎ нлнр tнм

Saccharomyces cerevisiae var. diastaticus

ууκ млс

91 / 106



Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Spoilage
testing

Brettanomyces bruxellensis
Brettanomyces spp.
Pichia spp.
Saccharomyces cerevisiae
Saccharomyces cerevisiae 
var. diastaticus
Saccharomyces spp.
Zygosaccharomyces 
bailii/parabailii
Zygosaccharomyces group 
(Z. bailii/parabailii and Z. 
rouxii)

Kit Beer N/A Augmentis2 Wort
Nucleia4 Bacteria, 
Yeast and Mold, p. 77

Ampliora8.1 Yeast 
Plus, p. 88

Mila - Multiplex qPCR, p.14

ω tƛŎƘƛŀ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ bD{Σ 
p. 109
ω {ŀŎŎƘŀǊƻƳȅŎŜǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω ½ȅƎƻǎŀŎŎƘŀǊƻƳȅŎŜǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ 
using NGS, p. 109Lab 

service
Beer N/A

ω ¢!!D .²ло Wine&BeerAdvanced Yeast Check (With enrichment), p. 106; or
ω ¢!!D .²мл Wine&BeerAdvanced Yeast Check (No enrichment), p. 106

Saccharomyces cerevisiae
Saccharomyces spp.
Zygosaccharomyces 
bailii/parabailii
Zygosaccharomyces group 
(Z. bailii/parabailii and Z. 
rouxii)

Kit Beer N/A Augmentis2 Wort
Nucleia4 Bacteria, 
Yeast and Mold, p. 77

Ampliora4.3 Yeast , 
p. 89

Mila - Multiplex qPCR, p.14

ω {ŀŎŎƘŀǊƻƳȅŎŜǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω ½ȅƎƻǎŀŎŎƘŀǊƻƳȅŎŜǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ 
using NGS, p. 109Lab 

service
Beer N/A

ω ¢!!D .²лс Wine&BeerEssentialYeastCheck1 (With enrichment), p. 106; or
ω ¢!!D .²мо Wine&BeerEssentialYeastCheck1 (No enrichment), p. 106

Brettanomyces bruxellensis
Brettanomyces spp.
Pichia spp.
Saccharomyces cerevisiae 
var. diastaticus

Kit Beer N/A CommercialMedia Wort
Nucleia4 Bacteria, 
Yeast and Mold, p. 77

Ampliora4.4 Yeast,
p. 90

Mila - Multiplex qPCR, p.14

ω .ǊŜǘǘŀƴƻƳȅŎŜǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω tƛŎƘƛŀ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ bD{Σ
p. 109Lab 

service
Beer N/A

ω ¢!!D .²лт ²ƛƴŜϧ.ŜŜǊ 9ǎǎŜƴǘƛŀƭ ¸Ŝŀǎǘ /ƘŜŎƪ н ό²ƛǘƘ ŜƴǊƛŎƘƳŜƴǘύΣ p. 106; or
ω ¢!!D .²мп ²ƛƴŜϧ.ŜŜǊ 9ǎǎŜƴǘƛŀƭ ¸Ŝŀǎǘ /ƘŜŎƪ н όbƻ ŜƴǊƛŎƘƳŜƴǘύΣ p. 106

Saccharomyces cerevisiae
Saccharomyces spp.
Zygosaccharomyces bailii
Zygosaccharomyces spp.

Kit

Wine
Membrane filter, 0.45 
µm cellulose

N/A
Nucleia4 Bacteria, 
Yeast and Mold, p. 75

Ampliora 4.3 Yeast 
p. 87

Mila - Multiplex qPCR, p.14

ω {ŀŎŎƘŀǊƻƳȅŎŜǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω ½ȅƎƻǎŀŎŎƘŀǊƻƳȅŎŜǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ 
using NGS, p. 109

Rinse water
Membrane filter, 0.45 
µm cellulose

Surfaces
TAAG S13 Surface 
transportbuffer

Lactobacillus backii
Lactobacillus brevis
Lactobacillus 
collinoides/paracollinoides
Lactobacillus lindnerii
Lactobacillus group (*)
Megasphaera spp.
Pediococcus spp.
Pectinatus spp.

Kit Beer N/A Lactobacillus MRS Broth
Nucleia4 Bacteria, 
Yeast and Mold, p. 77

Ampliora 8.2 
Bacteria Plus,
p. 91

Mila - Multiplex qPCR, p.14 ω aŜƎŀǎǇƘŀŜǊŀ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω tŜŘƛƻŎƻŎŎǳǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω tŜŎǘƛƴŀǘǳǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ bD{Σ 
p. 109Lab 

service
Beer N/A

ω ¢!!D .²лн Wine&BeerAdvanced Bacteria Check (With enrichment), p. 106; or
ω ¢!!D .²лф Wine&BeerAdvanced Bacteria Check (No enrichment), p. 106

¢!!D tǊƻŘǳŎǘ /ŀǘŀƭƻƎ нлнр tнн



Lactobacillus group(*) incluye: Furfurilactobacillusrossiae, Lacticaseibacilluscasei, Lacticaseibacillusparacasei, Lactiplantibacillusplantarum, Lentilactobacillusbuchneriy Lentilactobacillusparabuchneri.

Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Spoilage
testing

Lactobacillus brevis
Lactobacillus lindnerii
Lactobacillus group (*)
Pediococcus spp.

Kit Beer N/A Lactobacillus MRS Broth
Nucleia4 Bacteria, 
Yeast and Mold, p. 77

Ampliora 4.5 
Bacteria, p. 92

Mila - Multiplex qPCR, p.14

Pediococcus strain typing using NGS, 
p. 109

Lab 
service

Beer N/A
ω ¢!!D .²лп ²ƛƴŜϧ.ŜŜǊ 9ǎǎŜƴǘƛŀƭ .ŀŎ /ƘŜŎƪ м ό²ƛǘƘ ŜƴǊƛŎƘƳŜƴǘύΣ p. 106; or
ω ¢!!D .²мм ²ƛƴŜϧ.ŜŜǊ 9ǎǎŜƴǘƛŀƭ .ŀŎ /ƘŜŎƪ м όbƻ ŜƴǊƛŎƘƳŜƴǘύΣ p. 106

Lactobacillus backii
Lactobacillus 
collinoides/paracollinoides
Megasphaera spp.
Pectinatus spp.

Kit Beer N/A Lactobacillus MRS Broth
Nucleia4 Bacteria, 
Yeast and Mold, p. 77

Ampliora 4.6 
Bacteria, p. 93

Mila - Multiplex qPCR, p.14

ω aŜƎŀǎǇƘŀŜǊŀ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω tŜŎǘƛƴŀǘǳǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ bD{Σ 
p. 109Lab 

service
Beer N/A

ω ¢!!D .²лр ²ƛƴŜϧ.ŜŜǊ 9ǎǎŜƴǘƛŀƭ .ŀŎ /ƘŜŎƪ н ό²ƛǘƘ ŜƴǊƛŎƘƳŜƴǘύΣ p. 106; or
ω ¢!!D .²мн ²ƛƴŜϧ.ŜŜǊ 9ǎǎŜƴǘƛŀƭ .ŀŎ /ƘŜŎƪ н όbƻ ŜƴǊƛŎƘƳŜƴǘύΣ p. 106

All spoilagebacteria

Kit Surfaces
Collectio 1 
NeutroSampling

ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria, p. 66; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 70

Nucleia 3 Clean-Q, 
p. 76

Specio 00.1 Bacteria, 
p. 95

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109

Lab 
service

Surfaces
Collectio 1 
NeutroSampling

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit Surfaces
Collectio 1 
NeutroSampling

Augmentis21 Yeast & Mold,  
p. 68;

Nucleia 3 Clean-Q,
p. 76

Specio 00.2 Yeast & 
Mold, p. 96

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Lab 
service

Surfaces
Collectio 1 
NeutroSampling

TAAG FS21 SpoilageYeast& Mold,  p. 106

TAAG Product Catalog 2025 P23
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LƴǘƘŜƴƻƴπŀƭŎƻƘƻƭƛŎōŜǾŜǊŀƎŜƛƴŘǳǎǘǊȅΣƳƛŎǊƻƻǊƎŀƴƛǎƳǎǇƻǎŜŀǎƛƎƴƛŦƛŎŀƴǘ
ŎƘŀƭƭŜƴƎŜŘǳŜǘƻǘƘŜƛǊŀōƛƭƛǘȅǘƻǎǳǊǾƛǾŜǇǊŜǎŜǊǾŀǘƛƻƴǇǊƻŎŜǎǎŜǎƭƛƪŜ
ǇŀǎǘŜǳǊƛȊŀǘƛƻƴŀƴŘǘƘŜƛǊǊŜǎƛǎǘŀƴŎŜǘƻŎƘŜƳƛŎŀƭǇǊŜǎŜǊǾŀǘƛǾŜǎŀƴŘƭƻǿǇI
ŎƻƴŘƛǘƛƻƴǎΦ¢ƘŜǎŜƳƛŎǊƻƻǊƎŀƴƛǎƳǎŎŀƴŎŀǳǎŜƛǎǎǳŜǎǎǳŎƘŀǎŀŎƛŘƛŦƛŎŀǘƛƻƴΣ
ǘǳǊōƛŘƛǘȅΣǎŜŘƛƳŜƴǘŦƻǊƳŀǘƛƻƴΣǇǊƻŘǳŎǘƛƻƴƻŦƻŦŦπŦƭŀǾƻǊǎόŜΦƎΦΣƎǳŀƛŀŎƻƭƛƴ
ŀŎƛŘƛŎƧǳƛŎŜǎύΣŀƴŘǳƴŘŜǎƛǊŜŘŦŜǊƳŜƴǘŀǘƛƻƴΣǿƘƛŎƘƎŜƴŜǊŀǘŜǎƎŀǎŀƴŘ
ǇǊŜǎǎǳǊŜƛƴŎƻƴǘŀƛƴŜǊǎΣŎƻƳǇǊƻƳƛǎƛƴƎǇǊƻŘǳŎǘǉǳŀƭƛǘȅΦ¢ƘŜƛǊǇǊŜǎŜƴŎŜ
ŀƭǘŜǊǎǘƘŜǘŀǎǘŜΣǎƳŜƭƭΣŀƴŘŀǇǇŜŀǊŀƴŎŜƻŦōŜǾŜǊŀƎŜǎΣƭŜŀŘƛƴƎǘƻŜŎƻƴƻƳƛŎ
ƭƻǎǎŜǎŦǊƻƳǊŜǘǳǊƴǎŀƴŘŘŀƳŀƎŜǘƻōǊŀƴŘǊŜǇǳǘŀǘƛƻƴΦ¢ƻƳƛǘƛƎŀǘŜǘƘŜƛǊ
ƛƳǇŀŎǘΣƛǘƛǎŜǎǎŜƴǘƛŀƭǘƻƛƳǇƭŜƳŜƴǘŀŘǾŀƴŎŜŘǎǘǊŀǘŜƎƛŜǎǎǳŎƘŀǎǊŜŀƭπǘƛƳŜ
t/wƳƛŎǊƻōƛƻƭƻƎƛŎŀƭƳƻƴƛǘƻǊƛƴƎΣŀƭƭƻǿƛƴƎŜŀǊƭȅŘŜǘŜŎǘƛƻƴƻŦǘƘŜǎŜ
ƳƛŎǊƻƻǊƎŀƴƛǎƳǎŀƴŘǎǳǇǇƻǊǘƛƴƎŘŜŎƛǎƛƻƴπƳŀƪƛƴƎǇǊƻŎŜǎǎŜǎΦ

[ŀŎǘƛŎ ŀŎƛŘ ōŀŎǘŜǊƛŀ ƎǊƻǳǇ

Specio00.1 Bacteria ну Iw{фрκ млс

Specio00.2 Yeast & Mold рн Iw{фсκ млс

Groupof thermoacidophilic
bacteria
.

Alicyclobacillus spp.[ŀŎǘƻōŀŎƛƭƭǳǎ ǎǇǇΦ

tŜŘƛƻŎƻŎŎǳǎǎǇǇΦ

Ampliora 4.7 Spoilage Low-pH Microorganisms мл Iw{фпκ млс

Yeast

.

Zygosaccharomyces spp.
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Application Target microorganisms
Kit or Lab 
Service

Sample Type Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLab testing

Spoilage
testing

Acidophilicbacteria
Brettanomycesspp. 
PRY( preservative-resistant
yeasts)
Spoilagefungi
Spoilageyeasts.

Kit Finishedproduct TAAG Sample bag Potato DextroseBroth
Magneus 3 Bacteria, 
Yeast & Mold, p. 80

4.7 Spoilage Low-pH 
Microorganisms

Mila - Multiplex qPCR, p.14
ω .ǊŜǘǘŀƴƻƳȅŎŜǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω .ŀŎǘŜǊƛŀ ƛŘŜƴǘƛŦƛŎŀǘƛƻƴ ǳǎƛƴƎ bD{Σ 
p. 109; or
ω ¸Ŝŀǎǘ ŀƴŘ ƳƻƭŘ ƛŘŜƴǘƛŦƛŎŀǘƛƻƴ 
using NGS, p. 109

Lab 
service

Finishedproduct TAAG Sample bag TAAG FSP47  SpoilageLow-pH Microorganisms

Zygosaccharomyces bailii
Zygosaccharomyces 
parabailii

Kit

Finishedproduct N/A
Augmentis 21 Yeast & Mold,  
p. 67

Nucleia 3 Clean-Q, p. 75
Specio1.7 
Zygosaccharomyces
bailii y  parabailii

Kai - Melting curve analysis and Ai, 
p.18

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finishedproductor
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP120 Zygosaccharomyces bailii y Zygosaccharomyces parabailii,  p. 106

All spoilage bacteria

Kit

Finished product TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 65;  or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 69

Nucleia 3 Clean-Q, p. 75
Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit

Finished product TAAG Sample bag
Augmentis21 Yeast & Mold,  
p. 67

Nucleia 3 Clean-Q, p. 75
Specio 00.2 Yeast & 
Mold, p. 95

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FS21 SpoilageYeast& Mold,  p. 106
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In the confectioneryindustry,earlydetectionof keypathogensis essential
for ensuringfood safety. Theycanproducegastrointestinalinfectionsthat
can contaminate products like chocolate, candies, and other sweets,
especiallywhen ingredientsare not handledor processedproperly. The
early detection of these microorganismsis crucial not only to prevent
foodborne illness outbreaks but also to comply with food safety
regulationsandprotect the brand'sreputation.

In the confectionery industry, spoilage microorganismspose risks to
product quality and safety. Yeastscan ferment high-sugar products,
altering their taste and texture, while Mold that produce harmful
mycotoxins,like aflatoxin,andcancausevisiblemold growth andspoilage
in products like chocolateand candy. The latter can form heat-resistant
spores that lead to fermentation and potential foodborne illness.
Controllingthese microorganismsis essentialto ensureproduct quality,
food safety,andcompliancewith industryregulations.

{ŀƭƳƻƴŜƭƭŀ ǎǇǇΦ

9ǎŎƘŜǊƛŎƘƛŀ Ŏƻƭƛ

Enterobacteria

Zygosaccharomyces spp.

Ampliora F39 E. coli STEC, E. coli O157:H7 and 
Salmonella spp.

ну Iw{упκ млс

Elevia1.1 Salmonella spp. 10 HRS87 / 106

!ǎǇŜǊƎƛƭƭǳǎ ǎǇǇΦ

Penicillium spp.

Bacillus spp.

{ǇŜŎƛƻллΦм .ŀŎǘŜǊƛŀ 28 HRS95 / 106

Specio00.2 Yeast & Mold рн Iw{96 / 106
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Application Target microorganisms
Kit or Lab 
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogen
testing

Salmonella spp.

Kit

Chocolate TAAG Sample bag;
Augmentis 91 BPW,  p.71+ 
Potentia 1 Salmonella spp.,  
p.72

Magneus 1 Bacteria, 
p. 78+ Clarixa 1 Cocoa, 
p. 73

Elevia 1.1 Salmonella 
spp., p. 83

AiGOR - Faster qPCR, p.16

Salmonella serotyping and strain 
typing using NGS, p. 109

Finished product TAAG Sample bag; Augmentis 91 BPW,  p.71
Magneus 1 Bacteria,
p. 78

Surfaces Captus 1 Surface, p. 64; N/A Magneus4 Zero

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ŀǇǘǳǎ м {ǳǊŦŀŎŜΣ p. 64

TAAG FSP11-25 Mono Salm spp 25g, p. 106

Escherichia coli
Escherichia coli O157:H7

Kit

Finished product TAAG Sample bag
Augmentis 14 Universal Gram 
Negative, p. 67

Nucleia 2Tez-Q Plus, 
p. 74

Specio 2.4 E. coli and E. 
coli O157:H7, p. 85

Kai - Melting curve analysis and 

Ai, p.18
Surfaces

Collectio 1 
NeutroSampling;

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP28 Duplex Ecoli, p. 106

Escherichia coli O157:H7
Escherichia coli STEC
Salmonella spp.

Kit

CƛƴƛǎƘŜŘ ǇǊƻŘǳŎǘTAAG Sample bag

Augmentis 91 BPW, p. 70
Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora F39 E. coli 
STEC, E. coli O157:H7 
and Salmonella spp., 
p. 83

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 
typing using NGS, p. 109Surfaces

Collectio 1 
NeutroSampling;

Lab 
service

Finishedproductor
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP37 Triplex Salm-Ecoli O157 and STEC, p. 106
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Application Target microorganisms
Kit or Lab 
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLab testing

Spoilage
testing

All spoilagebacteria

Kit

Finishedproduct TAAG Sample bag
ω Augmentis11 Universal 
Bacteria,  p. 65; or
ω Augmentis51 Lactobacillus,  
p. 69

Nucleia 3 Clean-Q, 
p. 75

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109

Surfaces
Collectio 1 
NeutroSampling;

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit

Finished product TAAG Sample bag

Augmentis21 Yeast & Mold,  
p. 67

Nucleia 3 Clean-Q,
p. 75

Specio00.2 Yeast & 
Mold, p. 95

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling;

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FS21 SpoilageYeast& Mold,  p. 106
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In the dairy industry, the detection of pathogensis essentialto ensuring
the safety of products. Thesemicroorganismscan enter the production
chain through contaminated raw materials, processingequipment, or
improper storage, posing a risk to public health. Infections such as
listeriosis, salmonellosis,and enterocolitis can be severe, especiallyin
vulnerable populations, making the implementation of strict controls
throughoutthe productionchainessential.
Continuousandefficient monitoringensurescompliancewith strict health
regulations, strengthens consumer confidence and minimizes the
economic impact of potential contaminations. Additionally, the
identification of spoilage microorganismshelps extend the shelf-life
productswithout compromisingtheir qualityandsafety.
Deterioratingmicroorganismsplay a key role in altering product quality,
affecting its taste, texture, aroma, and shelf-life. Microorganismscan
proliferate in dairy products, leading to the breakdown of fats and
proteins, unwanted fermentations, and mold formation. Resulting in
unpleasantflavorsandodors,aswell asa lossof freshnessandfood safety
of the product.

Listeria monocytogenes

Salmonella spp.

Escherichia coli

Staphylococcus aureus

Listeria spp.

Enterobacteria

Bacillus cereus

Cronobactersakazakii

Lactic acid bacteria group

Bacillus spp.(including strains related 
to B. cereus)

CertainClostridiumspecies

¸Ŝŀǎǘǎ ŀƴŘ aƻƭŘ

Candida spp.

Penicillium spp.

Aspergillus spp.

PsychrophillicBacteria

Certain bacteria, like 
Pseudomonas spp.

TAAG F41 VIP 28 HRSутκ млс

Ampliora3.5 Salmonella spp., L. monocytogenes and Listeria 
spp. 

28 HRS83 / 106

Specio00.1 Bacteria 28 HRS95 / 106

Specio00.2 Yeast & Mold рн Iw{96 / 106
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogen
testing

Salmonella spp.

Kit

Finishedproduct TAAG Sample bag;
Augmentis 14 Universal Gram 
Negative, p. 67

Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora1.1 
Salmonella spp. 

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product 
or Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP11-25 Mono Salm spp 25g, p. 106

Staphylococcusaureus

Kit

Finished product TAAG Sample bag
Augmentis41 Universal 
Pathogens

Nucleia 2 Tez-Q Plus, 
p. 74

Specio1.2 S. aureus
Kai - Melting curve analysis and Ai, 
p.18

N/A

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab
service

Finishedproduct
or Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP15 Mono Saur, p. 106

Listeria monocytogenes

Kit

Finished product TAAG Sample bag Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus, 
p. 74

Specio1.4 L. 
monocytogenes

Kai - Melting curve analysis and Ai, 
p.18

N/A

Surfaces
Collectio 1 
NeutroSampling; Augmentis 1 Listeria, p. 65

Lab
service

Finished product 
or Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP13 Mono Lmon, p. 106
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogen
testing

Listeria monocytogenes
Listeria spp.

Kit

Finished product TAAG Sample bag

Augmentis 1 Listeria, p. 64
Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora 2.3 Listeria 
spp. and L. 
monocytogenes, p. 80

Mila - Multiplex qPCR, p.14

Listeria serotyping and strain typing 
using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling;

Lab 
service

Finished product 
or Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP22 Duplex Listeria spp-Listeria monocytogenes, p. 106

Listeria spp.
Salmonella spp.

Kit

Finishedproduct TAAG Sample bag
Augmentis  91 BPW, p. 71;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus,
p. 74

Ampliora 2.8 Listeria 
spp. and Salmonella 
spp., p. 81

Mila - Multiplex qPCR, p.14

ω [ƛǎǘŜǊƛŀ ǎŜǊƻǘȅǇƛƴƎ ŀƴŘ ǎǘǊŀƛƴ 
typing using NGS, p. 109; or
ω {ŀƭƳƻƴŜƭƭŀ ǎŜǊƻǘȅǇƛƴƎ ŀƴŘ ǎǘǊŀƛƴ 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69+ Augmentis 1 
Listeria, p. 65

Lab 
service

Finishedproduct
or Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP20 Duplex Salm-Listeria spp, p. 106

Escherichia coli
Listeria monocytogenes
Salmonella spp.
Staphylococcus aureus

Kit

Finishedproduct TAAG Sample bag
Augmentis  91 BPW, p. 71;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus, p. 
74

TAAG F41 VIP, p. 86
Kai - Melting curve analysis and Ai, 
p.18

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finishedproduct
or Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP41 VIP, p. 106
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Spoilage
testing

All spoilagebacteria

Kit

Finishedproduct TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 65; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 69; 

Nucleia 3 Clean-Q, 
p. 75

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS,
p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finishedproductor
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit

Finished product TAAG Sample bag
Augmentis21 Yeast & Mold,  
p. 67; 

Nucleia 3 Clean-Q, 
p. 75

Specio00.2 Yeast & 
Mold, p. 95

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finishedproductor
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FS21 SpoilageYeast& Mold,  p. 106
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Egg-derived products are highly nutritious, making them an ideal
environment for the growth of pathogenic microorganisms. These
microorganismspose a critical risk to public health as they can cause
severeinfections,particularly in vulnerablepopulationssuchas children,
the elderly,andimmunocompromisedindividuals.

The use of advancedtechnologies,suchas PCR-basedmethods,enables
the rapiddetectionof thesecontaminants,facilitatingthe implementation
of preventive and corrective measures. This not only mitigates public
healthrisksbut alsoenhancesconsumerconfidencein the food industry.

In the egg product industry, spoilagemicroorganismscan break down
proteins and lipids, producingbad odors and flavors, and form biofilms
that makeit harderto remove. Mold affect the texture, flavor,andcolorof
the product,andin somecases,produceharmfulmycotoxins.
Detectingthesemicroorganismsis crucialto ensuringproduct quality and
safety, preventing health risks and economic losses. To prevent their
growth, it is essential to maintain proper storage conditions, such as
refrigerationandhumiditycontrol,andto applyrigoroushygienepractices
in facilities.

Salmonella spp.

Escherichia coli

Staphylococcus aureus

Penicillium spp.

TAAG F41 VIP 28 HRS87 / 106

Pseudomonas spp.

Specio00.1 Bacteria 28 HRSфрκ млс

Specio00.2 Yeast & Mold 52 HRS96 / 106

Listeria monocytogenes 
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogen
testing

Escherichia coli
Escherichia coli O157:H7

Kit

Finishedproduct TAAG Sample bag
Augmentis 14 Universal Gram 
Negative, p. 67

Nucleia 2 Tez-Q Plus, 
p. 74

Specio 2.4 E. coli and E. 
coli O157:H7, p. 85

Kai - Melting curve analysis and Ai, 
p.18

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP28 Duplex Ecoli, p. 106

Escherichia coli O157:H7
Escherichia coli STEC
Salmonella spp.

Kit

Finished product TAAG Sample bag Augmentis 91 BPW, p. 71

Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora F39 E. coli 
STEC, E. coli O157:H7 
and Salmonella spp., 
p. 83

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP37 Triplex Saml-Ecoli O157 and STEC, p. 106

Escherichia coli
Listeria monocytogenes
Salmonella spp.
Staphylococcus aureus

Kit

Finished product TAAG Sample bag
Augmentis  91 BPW, p. 71;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus, 
p. 74

TAAG F41 VIP, p. 86
Kai - Melting curve analysis and Ai, 
p.18

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis A31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP41 VIP, p.84
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Spoilage
testing

All spoilagebacteria

Kit Surfaces
Collectio 1 
NeutroSampling

ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 66; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 70; 

Nucleia 3 Clean-Q, 
p. 76

Specio 00.1 Bacteria, 
p. 95

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, p. 
109

Lab 
service

Surfaces
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit Surfaces
Collectio 1 
NeutroSampling

Augmentis21 Yeast & Mold,  
p. 68; 

Nucleia 3 Clean-Q, 
p. 76

Specio00.2 Yeast & 
Mold, p. 96

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Lab 
service

Surfaces
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FS21 SpoilageYeast& Mold,  p. 106
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In the fresh produce industry, especiallyleafy greens such as lettuce,
spinach,arugula, and mixed salads,the early detection of pathogenic
microorganismsis essentialto ensureconsumerhealthandmaintaintrust
in fresh food supply chains. Theseproducts are often consumedraw,
without any form of thermal processing,making contamination with
foodbornepathogensparticularlydangerous.

Some microorganismscan be introduced during cultivation, harvest,
processing, packaging, or distribution, and they thrive in humid
environments typical of leafy greens. Poor water quality, cross-
contamination,and improper handling can further increasethe risk of
outbreaks.

Dueto their short shelf life and vulnerabilityto spoilage,monitoringboth
hygieneindicatorsand spoilageorganismsin fresh vegetablesis equally
important. The presenceof spoilage microbes not only affects visual
quality and texture, but also acceleratesproduct decay and reduces
commercialvalue.

Implementingrobust and rapid detection methodsis critical to minimize
product recalls,avoidoutbreaks,and maintaina strongbrand image. The
useof high-sensitivityPCR-baseddiagnosticsallowsfor same-day results,
enablingproducersandprocessorsto maketimely and informeddecisions
to guaranteefood safetyandproductquality.

Listeria monocytogenes

Salmonella spp.

Escherichia coli

Staphylococcus aureus

Listeria spp.

TAAG F41 VIP 28 HRS87 / 106

Ampliora 2.8 Listeria spp. and Salmonella spp. 28 HRS82 / 106

Specio00.1 Bacteria 28 HRS95 / 106
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogen
testing

Salmonella spp.
Listeria spp.

Kit

Finishedproduct TAAG Sample bag;
Augmentis  91 BPW, p. 71;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora 2.8 Listeria 
spp. and Salmonella 
spp., p. 81

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69+ Augmentis 1 
Listeria, p. 65

Lab
service

Finishedproductor
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP20 Duplex Salm-Listeria spp, p. 106

Escherichia coli O157:H7
Escherichia coli STEC
Salmonella spp.

Kit

Finishedproduct TAAG Sample bag Augmentis 91 BPW, p. 71

Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora F39 E. coli 
STEC, E. coli O157:H7 
and Salmonella spp., p. 
83

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP37 Triplex Saml-Ecoli O157 and STEC, p. 106

Escherichiacoli
Listeria monocytogenes
Salmonella spp.

Kit

Finished product TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ  фм .t²Σ p. 71;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus, 
p. 74

TAAG F41 VIP p. 86
Kai - Melting curve analysis and Ai, 
p.18

Listeria serotyping and strain typing 
using NGS, p. 109; or
ω{ŀƭƳƻƴŜƭƭŀ ǎŜǊƻǘȅǇƛƴƎ ŀƴŘ ǎǘǊŀƛƴ 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP41 VIP, p. 106
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Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Spoilage
testing

All spoilagebacteria

Kit

Finishedproduct TAAG Sample bag

ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 65; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 69

Nucleia 2 Tez-Q Plus 
p. 74

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, p. 
109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

ω ¢!!D Samplebag;
ω ¢!!D Sponges; or
ω ¢!!D Swabs

TAAGP FS20 Spoilage Bacteria,  p. 106
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In the raw meat and poultry industry,accuratedetection of pathogensis
essentialto ensurefood safetyandprotect publichealth. Thesepathogens
can be present in raw animal productsand pose a significantrisk if not
properly controlled. Foodborneoutbreaksassociatedwith raw meat and
poultry have had serious consequences. Early detection of pathogenic
microorganismsin the meat industryiscrucialfor ensuringfood safetyand
protectingpublichealth.

Regular, precise testing detects even low-level contamination early,
helping to prevent large-scalerecall events, safeguardcompliancewith
strict safetystandards,andmaintainthe highestquality in dairyproducts.

Deteriorativemicroorganismsplay a key role in the spoilageof meat and
poultry by breaking down proteins and other components, causing
changesin color,odor,andtexture. Somethrive at low temperatures,such
as those in refrigerated storage. Its presence, while not directly
pathogenic,indicatesspoilage,which can shorten product shelf life and
increasethe riskof contaminationwith harmfulpathogens.

Since the product or food is neither sterile nor semi-sterile, the
identification of spoilage microorganismscan be carried out through
selective enrichment and isolated colonies on selective agars.
Alternatively,a customizedkit can be designedaccordingto the specific
needsof our client.

Listeria monocytogenes

Salmonella spp.

Escherichia coli

Staphylococcus aureus

Listeria spp. Pseudomonas aeruginosa

TAAG F41 VIP 28 HRS87 / 106

Ampliora F39 E. coli STEC, E. coli O157:H7 and Salmonella 
spp. 

28 HRS84 / 106

Ampliora 3.5 Salmonella spp., L. monocytogenes and Listeria 
spp. 

28 HRS83 / 106

Ampliora2.8 Listeria spp. and Salmonella spp. 28 HRS82 / 106
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Application Target microorganisms
Kit or Lab 
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogen
testing

Escherichia coli

Escherichia coli O157:H7

Kit

Finished product TAAG Sample bag
Augmentis 14 Universal 

Gram Negative, p. 67
Nucleia 2 Tez-Q 

Plus, p. 74

Specio 2.4 E. coli 

and E. coli O157:H7, 

p. 85

Kai - Melting curve analysis and 

Ai, p.18

Surfaces
Collectio 1 

NeutroSampling

Augmentis 31 Universal 

Surfaces, p. 69

Lab 

service

Finished product 

or Surfaces

ÅTAAG Sample bag

Å Collectio 1 

NeutroSampling

TAAG FSP28 Duplex Ecoli, p. 106

Listeria spp.

Salmonella spp.

Kit

Finished product TAAG Sample bag

Å Augmentis  91 BPW, 

p. 71; + Augmentis 1 

Listeria, p. 65 Nucleia 2 Tez-Q 

Plus, p. 74

Ampliora 2.8 Listeria 

spp. and Salmonella 

spp., p. 81

Mila - Multiplex qPCR, p.14

ÅListeria serotyping and strain 

typing using NGS, p. 109; or

ÅSalmonella serotyping and strain 

typing using NGS, p. 109Surfaces
Collectio 1 

NeutroSampling

Augmentis 31 Universal 

Surfaces, p. 69 + Augmentis 

1 Listeria, p. 65

Lab
service

Finishedproductor
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎ
ω /ƻƭƭŜŎǘƛƻ м 
NeutroSampling

TAAG FSP20 DuplexSalm-Listeria spp, p. 106

Listeria monocytogenes

Listeria spp.

Salmonella spp.

Kit

Finished product TAAG Sample bag

Augmentis  91 BPW, p. 71;

+ Augmentis 1 Listeria, 

p. 65
Nucleia 2 Tez-Q 

Plus, p. 74

Ampliora 3.5 

Salmonella spp., L. 

monocytogenes and 

Listeria spp., p. 82

Mila - Multiplex qPCR, p.14 ÅListeria serotyping and strain 

typing using NGS, p. 109; or

ÅSalmonella serotyping and strain 

typing using NGS, p. 109

Surfaces
Collectio 1 

NeutroSampling

Augmentis 91 BPW, p. 71;

+ Augmentis 1 Listeria, 

p. 65

Lab 

service

Finished product 

or Surfaces

TAAG Sample bag

Collectio 1 

NeutroSampling

TAAG FSP32 Triplex Salm - L. monocytogenes - L. spp., p. 106
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Application Target microorganisms
Kit or Lab 
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogen
testing

Escherichia coli O157:H7

Escherichia coli STEC

Salmonella spp.

Kit

Finished product TAAG Sample bag

Augmentis 91 BPW, p. 70
Nucleia 2 Tez-Q 

Plus, p. 74

Ampliora F39 E. 

coli STEC, E. coli 

O157:H7 and 

Salmonella spp., 

p. 83

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 

typing using NGS, p. 109
Surfaces

Collectio 1 

NeutroSampling

Lab 

service

Finished product 

or Surfaces

TAAG Sample bag 

Collectio 1 

NeutroSampling

TAAG FSP37 Triplex Saml-Ecoli O157 and STEC, p. 106

Escherichiacoli
Listeria monocytogenes
Salmonella spp.
Staphylococcusaureus

Kit

Finished product TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ  фм .t²Σ p. 71;
+ Augmentis 1 Listeria, p. 65 Nucleia 2 Tez-Q Plus, 

p. 74
TAAG F41 VIP, p. 86

Kai - Melting curve analysis and Ai, 
p.18

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

TAAG Sample bag 

Collectio 1 
NeutroSampling

TAAG FSP41 VIP, p. 106
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The nutraceutical industry, which includes products such as dietary
supplements, functional foods, and herbal products, has experienced
significant growth in recent years due to the increasingdemand from
consumersseekingto improvetheir healthandwell-being. Theseproducts
combine the benefits of food and medicine to offer additional health
benefits, suchas boosting immunity, improving digestion,or supporting
heart health. Since they are consumed for preventive or health-
improvementpurposes,ensuringtheir safetyandquality isessential.

Earlydetectionof thesepathogensis crucialto avoidhealth risks,protect
consumers,and comply with strict regulatory standards,ensuring that
nutraceuticalproductsremaina reliablechoicefor consumers.

In the nutraceutical industry, the presenceof spoilagemicroorganisms
posesa significantchallengeto product integrity. Theycan contaminate
supplementswith its heat-resistant spores,affect product stability and
shelf life. Others can produce mycotoxins that compromisesafety, or
ferment sugar-rich products,altering their flavor and texture. Detecting
andcontrollingthesemicroorganismsiscrucialto preservingthe qualityof
nutraceuticalsandmeetingfood safetystandards.

Salmonella spp.

Escherichia coli

Staphylococcus aureus

Bacillus spp.

TAAG F41 VIP 28 HRS87 / 106

Pseudomonas spp.

Specio00.1 Bacteria 28 HRS95 / 106

Specio00.2 Yeast & Mold 52 HRS96 / 106

Listeria monocytogenes 

Aspergillus spp.

Zygosaccharomyces spp.
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogens
testing

Escherichiacoli
Listeria monocytogenes
Salmonella spp.
Staphylococcusaureus

Kit

Finishedproduct TAAG Sample bag

ω !ǳƎƳŜƴǘƛǎ  фм  .t²Σ p. 71;
+ Augmentis 1  Listeria, p. 65; 
or

Nucleia 2 Tez-Q Plus, 
p. 74

TAAG F41 VIP, p. 86
Kai - Melting curve analysis and Ai, 
p.18

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1  
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

Å TAAG Sample bag

Å Collectio 1 

NeutroSampling

TAAG FSP41 VIP, p. 106

Spoilage
testing

All spoilagebacteria

Kit

Finished product TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 65; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 69

Nucleia 3 Clean-Q, 

p. 75

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109

Surfaces
Collectio 1  
NeutroSampling

Lab 
service

Finished product or 
Surfaces

Å TAAG Sample bag

Å Collectio 1 
NeutroSampling

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit

Finished product TAAG Sample bag
Augmentis21 Yeast & Mold,  p. 
67

Nucleia 3 Clean-Q, p. 75
Specio00.2 Yeast & 
Mold, p. 95

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Surfaces
Collectio 1  
NeutroSampling

Lab 
service

Finishedproductor
Surfaces

Å TAAG Sample bag

Å Collectio 1 
NeutroSampling

TAAG FS21 SpoilageYeast& Mold,  p. 106
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In the pet food andanimalfeedindustry,detectingpathogensiscrucialfor
safeguardinganimalhealthandwell-being. Bacteriumcanproliferateeven
at refrigeration temperatures,making it a threat in improperly stored
products. This infection can be particularly severe in animals with
weakenedimmunesystems,causingseriousconditionssuchassepsisand
meningitis. Theycanbe responsiblefor gastrointestinalinfectionsthat can
affect digestion, cause diarrhea, dehydration, and other disorders in
animals,compromisingtheir health and performance. Additionally, the
transmissionof these pathogensthrough contaminatedfeed can lead to
diseaseoutbreaksin farmsor pet facilities.

Earlydetectionand control of thesepathogensin animalfeed production
are essential to avoid these risks, ensure product safety, and protect
animalhealth.

In the pet food and animal feed industry, detecting spoilage
microorganismsis crucial to maintainingproduct quality. Theycan form
resistant sporesthat causespoilageand toxin production, affecting the
taste, odor, and safetyof the feed. Somethrive in humid environments,
accelerating food decomposition and altering its palatability and
nutritional value. Detecting and controlling these microorganismsis
essentialto preservingthe qualityandsafetyof animalfeed.

Salmonella spp.

Escherichia coli

Bacillus spp.

TAAG F41 VIP 28 HRS87 / 106

Pseudomonas spp.

Specio00.1 Bacteria 28 HRS95 / 106

Listeria monocytogenes 

TAAG Product Catalog 2025 P44



Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogens
Testing

Escherichia coli O157:H7
Listeria monocytogenes
Salmonella spp.

Kit

Finished product TAAG Sample bag
Augmentis  91 BPW, p. 71;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora3.2 
Salmonella spp, 
L.monocytogenesand 
E. coli O157:H7

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1  
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finishedproductor
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FSP46 Triplex Salmonella spp, L. monocytogenes and E. coli O157:H7, p. 106

Spoilage
Testing

All spoilage bacteria

Kit

Finished product TAAG Sample bag

ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 65; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 69

Nucleia 2 Tez-Q Plus 
p. 74

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109Surfaces

Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAGP FS20 Spoilage Bacteria,  p. 106
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In the pharmaceuticalindustry, detecting pathogensis crucial to ensure
product safety. They can causesevereinfections,especiallyin products
intended for ingestion or for application to open wounds. Some
pathogenicstrains,can causeseriousillnesses,organ damage,and even
kidney failure, while others are known to produce heat-resistant
enterotoxins that can cause infections, some of which are antibiotic-
resistant,complicatingtreatment.

Earlydetectionof thesepathogenshelpspreventcontamination,ensuring
that pharmaceuticalproductsaresafefor patients.

Deteriorating microorganisms are a significant concern in sensitive
industrieslike pharmaceuticalsandfood, asthey cancompromiseproduct
quality and safety. Somethrive in moist environmentsand canaffect the
stability of pharmaceuticaland cosmetic products, with some species
being pathogenic. Others are antibiotic-resistant and can contaminate
sterile products,causingseriousinfections. Thereare also some that by
forming heat-resistant spores,can survive sterilization, proliferate, and
producetoxins,or they cangrow in sugaryproductsand cancausefungal
infections.

Salmonella spp.

Escherichia coli

Pseudomonas spp.

TAAG F41 VIP 28 HRS87 / 106

Burkholderiacepacian

Specio00.1 Bacteria 28 HRS95 / 106

Staphyloccocusaureus

Specio00.2 Yeast & Mold 52 HRS96 / 106

Bacillus spp.

Candida spp.
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogens
testing

Escherichiacoli
Listeria monocytogenes
Salmonella spp.
Staphylococcusaureus

Kit

Finished product TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ  фм .t²Σ p. 71;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus, 
p. 74

TAAG F41 VIP SPID, 
p. 86

Kai - Melting curve analysis and Ai, 
p.18

Salmonella and Listeria serotyping 
and strain typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

Å TAAG Sample bag

Å Collectio 1 

NeutroSampling

TAAG FSP41, p. 106

Spoilage 
testing

All spoilagebacteria

Kit

Finished product TAAG Sample bag

ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 65; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 69

Nucleia 3 Clean-Q, 

p. 75

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab
service

Finished product or 
Surfaces

Å TAAG Sample bag

Å Collectio 1 
NeutroSampling

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit

Finished product TAAG Sample bag
Augmentis 21 Yeast & Mold,  
p. 67

Nucleia 3 Clean-Q,
p. 75

Specio 00.2 Yeast & 
Mold, p. 95

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

Å TAAG Sample bag

Å Collectio 1 

NeutroSampling

TAAG FS21 SpoilageYeast& Mold,  p. 106
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Pathogensrepresentcritical threats, particularly in the context of ready-
to-eat foods. Thesemicroorganismsare associatedwith severeillnesses,
rangingfrom gastrointestinalinfectionsto life-threateningconditionssuch
as septicemia,meningitis,and even death, especiallyamong vulnerable
populations. Furthermore,the resilienceof these pathogensto adverse
conditions,underscorestheir significance.

International regulatory standards require the implementation of
stringent controls to ensurethe absenceof thesepathogensin ready-to-
eat foods. In this context,advanceddiagnostictools,suchasPCRkits,play
a fundamentalrole by enablingearlyandreliableidentification,facilitating
the timely implementationof correctiveactions.

Some bacteria are widely distributed in moist environments, thriving
underrefrigerationconditions,whichmakesthem particularlyproblematic
in perishablefoods. Theyare responsiblefor changesin the flavor, odor,
and texture of food products. Similarly,Mold and yeastscontribute to
spoilagethrough affecting the color, aroma, and stability of products.
Timely and accurate detection of these spoilage microorganismsis
essentialto ensurethe qualityandsafetyof ready-to-eat foods. Molecular
and microbiological methods, enable rapid identification of these
contaminants,helping to minimizeeconomiclosseswhile ensuringhigh-
quality, visuallyand sensoriallyacceptableproducts. Sincethe product is
neither sterile nor semi-sterile, the identification of spoilage
microorganismscan be carried out through selective enrichment and
isolatedcolonieson selectiveagars. Alternatively,a customizedkit canbe
designedaccordingto the specificneedsof our client.

Listeria monocytogenes

Salmonella spp.

Escherichia coli

Staphylococcus aureus

Listeria spp. Pseudomonas aeruginosa

TAAG F41 VIP 28 HRS87 / 106

Ampliora F39 E. coli STEC, E. coli O157:H7 and Salmonella 
spp.

28 HRS84 / 106

Ampliora2.8 Listeria spp. and Salmonella spp. 28 HRS82 / 106

Yeast & Mold 
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Application Target microorganisms
Kit or Lab 
Service

Sample Type Sample collection Enrichment DNA extraction PCR PCR Technology ComplementaryLab testing

Pathogen
testing

Escherichia coli
Escherichia coli O157:H7

Kit

Finished product TAAG Sample bag

Augmentis 14 Universal Gram 
Negative, p. 66

Nucleia 2 Tez-Q Plus, 
p. 74

Specio 2.4 E. coli and 
E. coli O157:H7, p. 85

Mila - Multiplex qPCR, p.14

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FSP28 Duplex Ecoli, p. 106

Listeria spp.
Salmonella spp.

Kit

Finished product TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ мп ¦ƴƛǾŜǊǎŀƭ DǊŀƳ 
Negative,  p. 67;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q 
Plus, p. 74

Ampliora 2.8 Listeria 
spp. and Salmonella 
spp., p. 81

Mila - Multiplex qPCR, p.14

ω[ƛǎǘŜǊƛŀ ǎŜǊƻǘȅǇƛƴƎ ŀƴŘ ǎǘǊŀƛƴ ǘȅǇƛƴƎ 
using NGS, p. 109; or
ω{ŀƭƳƻƴŜƭƭŀ ǎŜǊƻǘȅǇƛƴƎ ŀƴŘ ǎǘǊŀƛƴ 
typing using NGS, p. 109Surfaces

Collectio 1 
NeutroSampling

Augmentis 31 Universal Surfaces, 
p. 69

Lab
service

Finishedproductor
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FSP20 Duplex Salm-Listeria spp, p. 106

Escherichia coli O157:H7
Escherichia coli STEC
Salmonella spp.

Kit

Finished product TAAG Sample bag Augmentis 91 BPW, p. 71

Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora F39 E. coli 
STEC, E. coli O157:H7 
and Salmonella spp., 
p. 83

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal Surfaces, 
p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FSP37 Triplex Saml-Ecoli O157 and STEC, p. 106

Escherichia coli
Listeria monocytogenes
Salmonella spp.
Staphylococcus aureus

Kit

Finished product TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ  фм .t²Σ p. 71;
+ Augmentis 1 Listeria, p. 65; or

Nucleia 2 Tez-Q Plus, 
p. 74

TAAG F41 VIP p. 86
Kai - Melting curve analysis and Ai, 
p.18

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis A31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FSP41 VIP, p. 106
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Application Target microorganisms
Kit or Lab 
Service

Sample Type Sample collection Enrichment DNA extraction PCR PCR Technology ComplementaryLab testing

Spoilage
testing

All spoilagebacteria

Kit

Finished product TAAG Sample bag

Augmentis 11 Universal 
Bacteria,  p. 65

Nucleia 3 Clean-Q, 
p. 75

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit

Finishedproduct TAAG Sample bag
Augmentis 21 Yeast & Mold,  
p. 67

Nucleia 3 Clean-Q, 
p. 75

Specio 00.2 Yeast & 
Mold, p. 95

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FS21 Spoilage Yeast & Mold,  p. 106
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In the saucesand condimentsindustry, the detectionof key pathogensis
crucial for ensuringfood safety and protecting public health. Someare
particularlydangerousdue to their ability to grow at low temperatures,
making them a threat in refrigerated products like dairy-based or
vegetable-based sauces. Others are commonly associated with
gastrointestinalinfections, can contaminate ingredients such as herbs,
spices,or animal-derivedproducts,compromisingthe safetyof saucesand
dressings. Theyalsoposea significanthealth risk as they may be present
in raw ingredientslike freshvegetablesor improperlyprocessedmeat.

Early detection of these pathogens is essential to prevent foodborne
illness outbreaks, comply with regulatory standards, and maintain
consumertrust in products,minimizinghealthrisksandeconomiclosses.

In the saucesandcondimentsindustry,spoilagemicroorganismscanaffect
product quality, they can produce toxins that alter flavor and cause
foodborne illnesses,they can ferment sugars,affecting the texture and
taste of sauces,they canproduceharmful mycotoxins,like aflatoxins,and
cancausevisiblemold,compromisingsafety,andsome,while beneficialin
controlled fermentation, can cause unwanted fermentation, altering
acidityand flavor. Controllingthesemicroorganismsis essentialto ensure
safe,high-qualityproducts.

Listeria monocytogenes

Salmonella spp.

Lactobacillus spp.

TAAG F41 VIP 28 HRS87 / 106

Aspergillus spp.

Specio00.1 Bacteria 28 HRS95 / 106

Escherichia coli

Specio00.2 Yeast & Mold 52 HRS96 / 106

Penicillium spp.

Bacillus spp.
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Application Target microorganisms
Kit or Lab 
Service

Sample Type Sample collection Enrichment DNA extraction PCR PCR Technology ComplementaryLab testing

Pathogens 
testing

Escherichia coli O157:H7
Listeria monocytogenes
Salmonella spp.

Kit

Finished product TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ  фм .t²Σ p. 71;
+ Augmentis 1 Listeria, p. 65

Nucleia 2 Tez-Q Plus, 
p. 74

Ampliora3.2 
Salmonella spp, 
L.monocytogenesand 
E. coli O157:H7

Mila - Multiplex qPCR, p.14

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FSP46 Triplex Salmonella spp, L. monocytogenes and E. coli O157:H7, p. 106

Escherichiacoli
Listeria monocytogenes
Salmonella spp.
Staphylococcusaureus

Kit

Finishedproduct TAAG Sample bag
ω !ǳƎƳŜƴǘƛǎ  фм .t²Σ p. 71;
+ Augmentis 1 Listeria, p. 65;

Nucleia 2 Tez-Q Plus, 
p. 74

TAAG F41 VIP, 
p. 86

Kai - Melting curve analysis and Ai, 
p.18

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FSP41 VIP, p. 106
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Application Target microorganisms
Kit or Lab 
Service

Sample Type Sample collection Enrichment DNA extraction PCR PCR Technology ComplementaryLab testing

Spoilage
testing

All spoilage bacteria

Kit

Finishedproduct TAAG Sample bag

ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 65; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 69

Nucleia 3 Clean-Q, 
p. 75

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit

Finished product TAAG Sample bag

Augmentis 21 Yeast & Mold,  
p. 67

Nucleia 3 Clean-Q, 
p. 75

Specio 00.2 Yeast & 
Mold, p. 95

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab 
service

Finished product or 
Surfaces

ω ¢!!D {ŀƳǇƭŜ ōŀƎΤ
ω ¢!!D {ǇƻƴƎŜǎΤ ƻǊ
ω ¢!!D {ǿŀōǎ 

TAAG FS21 Spoilage Yeast & Mold,  p. 106

TAAG Product Catalog 2025 P53



Theidentificationof pathogensis crucialin the seafoodindustryto ensure
food safetyand preventoutbreaks. Seafoodcanbecomecontaminatedat
variousstages,from harvestingin polluted waters to processing,storage,
and distribution. Factorssuchas fecal contamination,improper handling,
inadequate refrigeration, and cross-contamination can facilitate the
proliferationof thesepathogens. Therearekeymicroorganismsin seafood
spoilage,affecting its quality, safety,and shelf life. Thereare bacterium
that thrive in refrigeratedconditionsand generateunpleasantodorsand
changesin seafoodtexture. Other marine bacteriacan proliferate in raw
seafood,especiallyin warm, high-salinity environments. Theyposea risk
to humanhealth, and contribute to product deterioration by affectingits
freshnessandsensoryquality.

Earlydetection through techniqueslike PCRand microbiologicalcultures
allows contaminationto be identified before products reachconsumers,
reducing the risk of foodborne illnesses. Additionally, strict monitoring
helpsbusinessescomplywith health regulations,avoidcostlyrecalls,and
maintain consumertrust in the quality and safety of seafood. Sincethe
product is neither sterile nor semi-sterile, the identification of spoilage
microorganismscan be carried out through selective enrichment and
isolatedcolonieson selectiveagars. Alternatively,a customizedkit canbe
designedaccordingto the specificneedsof our client.

Listeria monocytogenes

Salmonella spp.

Escherichia coli

Staphylococcus aureus

Listeria spp. Pseudomonas aeruginosa

TAAG F41 VIP 28 HRS87 / 106

Ampliora2.8 Listeria spp. and Salmonella spp. 28 HRS82 / 106

V. cholerae

V.vulnificus

V.parahaemolyticus
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Application Target microorganisms
Kit or Lab 
Service

Sample Type Sample collection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Pathogen
testing

Escherichiacoli
Listeria monocytogenes
Salmonella spp.
Staphylococcusaureus

Kit

Seafood product TAAG Sample bag

Augmentis  91 BPW, p. 71;
+ Augmentis 1 Listeria, p. 65; 
or

Nucleia 2 Tez-Q Plus, 
p. 74

TAAG F41 VIP, 
p. 86

Kai - Melting curve analysis and Ai, 
p.18

Salmonella serotyping and strain 
typing using NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Augmentis 31 Universal 
Surfaces, p. 69

Lab 
service

Finished product or 
Surfaces

TAAG Sample bag

Collectio 1 

NeutroSampling

TAAG FSP41 VIP, p. 106

Vibrio cholerae
Vibrio parahaemolyticus 
Vibrio vulnificus 

Kit Shrimp TAAG Sample bag
Alkaline Peptone Water 
(APW),

Nucleia 2 Tez-Q Plus 
p. 75

Ampliora3.10 
V.cholerae, 
V.vulnificusand 
V.parahaemolyticus

Mila - Multiplex qPCR, p.14

Lab 
service

Shrimp TAAG Sample bag
ω ¢!!D C{tммл  aƻƴƻ ±ƛōǊƛƻ ŎƘƻƭŜǊŀŜ όtκ!ύΣ p. 106; 
ω ¢!!D C{tммн  aƻƴƻ ±ƛōǊƛƻ ǾǳƭƴƛŦƛŎǳǎ όtκ!ύΣ p. 106; and
ω ¢!!D C{tммо aƻƴƻ ±ƛōǊƛƻ ǇŀǊŀƘŀŜƳƻƭȅǘƛŎǳǎ όtκ!ύΣ p.107
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In the sterile product industry, both bacteria and fungi/yeastscan be
significantspoilagemicroorganisms. Someare particularlyconcerningdue
to its ability to form resistantsporesthat survivesterilizationprocesses
and, when reactivated, can causespoilageand produce toxins. Others
thrive in humid environmentsand can affect the stability and safety of
sterileproductsby producingpigments,odors,andharmfulcompounds.
Thesemicroorganismscanproliferate in humid conditionsor in products
with high sugarcontent, altering the taste, texture, and integrity of the
product. Somefungicanproducemycotoxins,whichareharmful to health,
andcertainyeastscangrowevenin low-oxygenenvironments.
Earlydetectionandeffectivecontrol of thesespoilagemicroorganismsare
essentialto ensure the quality, safety, and efficacy of sterile products,
especiallyin the pharmaceutical,medical, and food industries, where
purity andsterility standardsarecritical.

Bacillus spp. 

Specio00.1 Bacteria 28 HRS95 / 106

Specio00.2 Yeast & Mold 52 HRS96 / 106

Pseudomonas spp.

Yeast & Mold
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Application Target microorganisms
Kit or Lab
Service

SampleType Samplecollection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Spoilage
testing

All spoilagebacteria

Kit

Finishedproduct TAAG Sample bag

Augmentis 11 Universal 
Bacteria,  p. 65

Nucleia 3 Clean-Q, 

p. 75

Specio 00.1 Bacteria, 
p. 94

Kai - Melting curve analysis and Ai, 
p.18

Bacteria identification using NGS, 
p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab
service

Finishedproductor
Surfaces

Å TAAG Sample bag

Å Collectio 1 

NeutroSampling

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit

Finishedproduct TAAG Sample bag

Augmentis21 Yeast & Mold,  
p. 67

Nucleia 3 Clean-Q, p. 75
Specio 00.2 Yeast & 
Mold, p. 95

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Surfaces
Collectio 1 
NeutroSampling

Lab
service

Finishedproductor
Surfaces

Å TAAG Sample bag

Å Collectio 1 

NeutroSampling

TAAG FS21 SpoilageYeast& Mold,  p. 106
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In the water industry, detecting total coliforms and Escherichiacoli is
crucialto ensurethe safetyof drinkingwater. Totalcoliformsare bacteria
commonly found in the environment, and their presence indicates
potential fecal contaminationof the water, which may be linked to more
harmful pathogens. Escherichiacoli, in particular, is a specificmarker of
recent fecal contaminationand can causeserioushealth issues,suchas
diarrheaand other gastrointestinalinfections. Timelydetection of these
microorganismsallows for preventiveand correctivemeasuresto ensure
the water is safe for human consumption and meets public health
regulations.

Total coliforms 

Ampliora6.1 WaterScanPlus 28 HRS97 / 106

Escherichia coli
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Application Target microorganisms
Kit or Lab
Service

Sample Type Sample collection Enrichment DNA extraction PCR PCR Technology ComplementaryLabtesting

Indicator
testing

Citrobacter spp.
Enterobacter spp.
Enterococcus spp.
Escherichia coli
Escherichia spp.
Klebsiella spp.

Kit Water
Membrane filter, 0.45 
µm cellulose

ω .IL ōǊƻǘƘΤ ƻǊ
ω ¢{¸9 ōǊƻǘƘ

Nucleia 2 Tez-Q Plus, 
p. 75

Ampliora 6.1 
WaterScan Plus, p. 97

Mila - Multiplex qPCR, p.14

ω /ƛǘǊƻōŀŎǘŜǊ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω 9ƴǘŜǊƻōŀŎǘŜǊ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω 9ƴǘŜǊƻŎƻŎŎǳǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω 9ǎŎƘŜǊƛŎƘƛŀ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω YƭŜōǎƛŜƭƭŀ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ bD{Σ 
p. 109

Lab
service

Water
Membrane filter, 0.45 
µm cellulose

TAAG FSM90W Water Screening, p. 106

Citrobacter spp.
Escherichia coli
Klebsiella spp.

Kit Water
Membrane filter, 0.45 
µm cellulose

ω .IL ōǊƻǘƘΤ ƻǊ
ω ¢{¸9 ōǊƻǘƘ

Nucleia 2 Tez-Q Plus, 
p. 75

Ampliora 3.11 
WaterScan, p. 98

Mila - Multiplex qPCR, p.14

ω /ƛǘǊƻōŀŎǘŜǊ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω YƭŜōǎƛŜƭƭŀ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ bD{Σ 
p. 109

Enterobacter spp.
Enterococcus spp.
Escherichia spp.

Kit Water
Membrane filter, 0.45 
µm cellulose

ω .IL ōǊƻǘƘΤ ƻǊ
ω ¢{¸9 ōǊƻǘƘ

Nucleia 2 Tez-Q Plus, 
p. 75

Ampliora 3.12 
WaterScan, p. 99

Mila - Multiplex qPCR, p.14

ω 9ƴǘŜǊƻōŀŎǘŜǊ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω 9ƴǘŜǊƻŎƻŎŎǳǎ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109
ω 9ǎŎƘŜǊƛŎƘƛŀ ǎǘǊŀƛƴ ǘȅǇƛƴƎ ǳǎƛƴƎ 
NGS, p. 109

Spoilage
testing

All spoilagebacteria

Kit Water
Membrane filter, 0.45 
µm cellulose

ω !ǳƎƳŜƴǘƛǎ мм ¦ƴƛǾŜǊǎŀƭ 
Bacteria,  p. 66; or
ω !ǳƎƳŜƴǘƛǎ рм [ŀŎǘƻōŀŎƛƭƭǳǎΣ  
p. 70

Nucleia 3Clean-Q, 
p. 76

Specio 00.1 Bacteria, 
p. 95

Kai - Melting curve analysis and Ai, 
p.18 Bacteria identification using NGS, 

p. 109

Lab 
service

Water
Membrane filter, 0.45 
µm cellulose

TAAGP FS20 Spoilage Bacteria,  p. 106

All spoilage yeast and mold

Kit Water
Membrane filter, 0.45 
µm cellulose

Augmentis21 Yeast & Mold,  p. 
68

Nucleia 3 Clean-Q, 
p. 76

Specio 00.2 Yeast & 
Mold, p. 96

Kai - Melting curve analysis and Ai, 
p.18

Yeast and mold identification using 
NGS, p. 109

Lab 
service

Water
Membrane filter, 0.45 
µm cellulose

TAAG FS21 Spoilage Yeast & Mold,  p. 106

TAAG Product Catalog 2025 P59



Slide 60

TPCv1.0 P60TAAG Product Catalog 2025




































































































