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ABOUT US

TAAG is a biotechnology
company with over 20 years
experience with operations in

United States, Belgium, Chile
and Mexico.

Our expertise focuses primarily
on the design, development,
and implementation of
molecular biology solutions to

address industrial challenges.

Our business model is not
merely transactional; we firmly
believe in the power of
partnerships. Rather than acting
as a simple supplier, we see
ourselves as an extension of our
partners’ Research and
Development teams, creating

customized solutions that grant
them a competitive edge in their
respective markets.

This collaborative approach has
enabled us to form successful
alliances with some of the major
companies worldwide.
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ABOUT US
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Our Mission

Make advanced molecular testing
accessible to every laboratory and
organization, our partners,
revolutionizing how
microorganisms are detected and
managed.

Our Vision

Redefine global microorganism
detection by setting the standard
for accessible, state-of-the-art
molecular diagnostics, empowering
our partners, across every industry,
to achieve the highest levels of
safety and health.
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ABOUT US

What sets us apart

+

Highly focused on spoilage
microorganisms' detection
and identification

|dentification of spoilage
microorganisms is critical to have
more accurate product release
specifications, avoiding recalls
and additionally avoiding holding
good products. Our kit
line, using the new technology

(patent pending), are the
only gPCR kits in the world to
detect and identify dozens of
spoilage microorganisms
simultaneously.

O

E;%ﬁorgglrgplex PCR kits for

(patent pending) is our
proprietary Al software that
pinpoints the ideal molecular
components for creating
exceptionally accurate, highly
multiplexed gPCR  kits. By
integrating  Mila’s  predictive
power into our
product line, we develop
multiplex PCR kits that detect
and identify multiple pathogens
in a single reaction—boosting
productivity and reducing overall
costs.

>

The fastest microbiological
results

AIGOR™ (patent pending) is a
revolutionary technology that
increases PCR  sensitivity by
10,000-fold, delivering faster and
more accurate results than ever
before. Integrated into our
Elevia™ kit line, AiGOR
technology dramatically
reduces—and in some cases
eliminates—the enrichment step,
enabling results up to eight times
faster than standard gPCR
methods.
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ABOUT US

What sets us apart

X

Customized solutions

Introducing Nascence™, our new
custom development service that
leverages all our advanced
technologies to create highly
tailored molecular assays with
unparalleled precision and
efficiency. Once developed, we
can either supply the developed
assay directly to your lab or run it
through our laboratory network.
In most cases, assay development
is offered at no cost.

Ve

Application centers

While AOAC and similar
accreditations are valuable
benchmarks, they're limited to
standard matrices and controlled
conditions. We address this gap
by providing free, intensive
validation in your unique sample

types—ensuring our kits perform
accurately and reliably under
your real-world conditions.

Laboratory services

Supplementary laboratory
services with our kits. We are the
only biotech manufacturer that
provides advanced lab services—
such as NGS—alongside our kits,
ensuring deeper insights and
more informative results.
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ABOUT US

TAAG group

TAAG Group is an ecosystem of companies working in synergistic harmony to deliver the best collaborative work to our clients. With
TAAG Technologies leading the development of new products and technologies, and TAAG Labs as a local partner and representative.

TAAG Technologies ® TAAG Labs

A Global research, development and
innovation hub

Creating
A Creator of patented technologies (Mila™, integrated, science-

AIGOR™ KA|™) driven solutions that
A Product design and optimization shape the future of

A Al development microbiology
testing.

A Strategic commercial representatives of TAAG
Technologies

A Local presence and customer relationship

A Deliver PCR kits and lab services to industry

A Channel market needs and trends back to
TAAG Technologies

A Potential for on-site and rapid implementation

A Product application centers
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Our Business Model, Built Around Your Needs

We take a comprehensive and consultive approach with our partners. We follow three simple steps to better asses how to better
support them and help them with their specific needs.
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How we deliver value

Lab services
Microbiological diagnostics performed in TAAG
Labs for companies without in-house labs.

Kit & product sales
Proprietary Al-powered kits (Mila™, AiGOR™, KAi™)
sold through TAAG Labs or authorized distributors.

Tailored Kit Development
Custom-designed kits built for your target
microorganisms, integrating the TAAG technology
that best fits your needs.

Partnering Framework

01 - Discovery stage
We begin by deeply understanding your
microbiological challenges, goals, and
operational context.

02 - Project outline stage
Together, we define what's needed, what's
possible, and co-create a solution framework.

03 - Value Proposal stage

We present a tailored commercial proposal with
the most suitable product, service, or
development from our portfolio.

Every coll aboration begins
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Our international presence
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TAAG A few words from our CEO

"TAAG was born from curiosity, and a relentless pursuit of excellence. We didn’t inherit this company;
we built it with our own hands, guided by science, discipline, and a deep respect for our craft. Every
protocol we designed, every PCR kit we launched, and every technology we developed came from
years of study, trial, and unwavering commitment. It was by no means an easy journey, but we
managed, thanks to the dedication and commitment of our team. But our true ambition goes beyond

innovation. It is because we have been witnesses of what bonds can produce, that we believe in
creating relationships that endure, transparent and rooted in trust. We don’t see our clients as
transactions to be closed, but as partners to grow with. Our goal is not to prescribe a solution, but to
walk beside you, as a diagnostician and a therapist does with their patient; committed, present, and
fully invested in your success. That's what drives us forward: building something that lasts, together.”
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Meet our team

At TAAG Labs, our people are more than representatives; they are microbiology consultants, local allies, and scientific partners.
Each team embodies TAAG's spirit of professionalism, innovation, and care, helping transform challenges into tailored solutions for

our clients.

Laura
Rivero

Laura is
responsible
for leading
the  Global
Support
scientific  background in
biology, years of experience,
and a strong work ethic, she
has the knowledge to ensure
TAAG clients the successful
implementation, new
developments, products,
and services, with a strong
focus on building long
lasting partnerships with our
partners.

Commercial
efforts. With a

Robert
Lee

After several
years working
and building
a robust partnership with
TAAG's co-founders, Robert
joined TAAG Labs to ensure
legal and financial health of
United States operation and
collaborate to expand our
footprint globally. Develop
business in the USA through
customer  relations  and
success, having always our
partners best interest at the
core.

Ana
Castafneda

Ana leads
the commercial
efforts in South
America, being responsible
for TAAG's presence in the
region. Her experience in
the food industry has
allowed her to understand
our partners problems and
need and better address
them. Ana has dedicated her
career in TAAG in building
strong  relationship  with
different type of partners,
from distributors to product
and services users.

MEXICO

Oscar de

Schaetzen

Oscar has N\ /
experience in BRUSSELS
strategic

planning, global purchasing,
business development, and
entrepreneurship, which
allows him to manage and
strengthen our commercial
relationships across Europe,
promoting an innovative,
integral and solidary culture.
With  an  entrepreneurial
spirit, he helps TAAG grow
in Europe and become a
leader in high-quality
molecular diagnostics.
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In TAAGT echnologiesve believein the equalizationof research
anddevelopment We believethat R&Dshouldbe accessibland
swift. With this sentiment is that worked to merge artificial
intelligence with molecular biology to revolutionize how
biologicalresearchis applied Traditional R&D processesoften
facehigh costsand slow progress put our technologiescannow
help our clients changethis everlastingparadigm Our first-in-
class platform acceleratesthe development of customized
solutions acrossvarious applications,unlocking new levels of
efficiencyandthroughout

Among our groundbreaking technologies, Mila™, ElevidM,
AIGORM, and KAI™ each represent a unique breakthrough
Mila™ is the @ 2 NJX fissQAkdriven platform for designing
optimal primer/probe sets, Elevid" delivers highthroughput
PCRsolutions, AiIGORM offers extraordinarysensitivityand rapid
turnaround for faster, more accurateresults,and KA™ utilizes
Al to interpret PCRmelting curvesfor the rapid identification of
multiple microorganismsin a single reaction Together,these
technologiesempower researchersto push the boundariesof
% K | poSsiblein molecularbiology:

Our artificial intelligence-based technologies

The new standard in smart diagnostics

Mila™

AiGOR™
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N mila™

Finally, the PCR You Truly Need.

Beyond complexity. Beyond compromise. Welcome to the future of
multiplex PCR development, powered by Al.




M Mi 1™

Mila is the first Akdriven platform worldwide that designs

and selectsthe best primer/probe sets from millions of
possible combinations By leveraging a A f Ipr@dictive
capabilities,our PCRkits achieveunmatchedprecisionand
efficiency

For the first time, Mila makesgPCRkit customizationboth
easy and costeffective, ensuring you can quickly and
effortlesslyobtain the ideal PCRkit for anyapplication

Mila™ is one of our core technologiesand is incorporated
into both the Ampliora™ and Elevid" kit lines This
integration ensuresthat each kit benefits from a A f ALQ
driven primer/probe design,deliveringthe highestlevelsof
precisionand efficiencyfor a wide rangeof applications

Let us make the Best Kit Possible for you

o 1 Thebest PCRassays

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

02 High multiplex PCR

aAfl RSaArAdya FyR aStSOGa LINARYSNE
SEGNBYSfteée KAIKfe YdzZ GALX SE t/ w |
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M7 X«
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O 3 Highestaccuracy

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

04 Fastestdevelopments

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

i Ip152 3



OAiGORm

Fastest results with unmatched sensitivity

Revolutionize Your Pathogen Testing with AIGOR™ Technology

Detect pathogens as fast as 6 hours in products, and in under 3 hours
on surfaces without enrichment, without outsourcing, and with 10,000x

more sensitivity than standard PCR.
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TAAG Al TECH
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O Revolutionanytechnology

AiIGORs a revolutionarytechnologythat identifies highly transcribed,constantRNA
sequenceswithin the target organismand usesthese sequencesas templates for

amplification By leveraging the natural abundance of RNA molecules, AiIGOR
dramaticallyenhancesPCRletection,increasingsensitivityby around10,000-fold.

02 »rpawssk

Thanksto this remarkable sensitivity, the enrichment step can be significantly
reduced or even eliminated For instance,in environmentaltesting, AiGORbased
kits require no enrichment at all, delivering results in as little as three hours,
comparedto the 24¢28 hoursneededfor traditional gPCRmethods

03 Acorinsights
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&) Kai™

Multiplex Power. Made Practical.

Introducing Kai™, Al-powered PCR development for high-efficiency,
cost-effective solutions that deliver more with less.



TAAG Al TECH

0 1 High MultiplexCapacity

Quicklydetect multiple pathogensn onetest, savingtime andresources
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KAicombinesa specialized®CRmelting curve assaywith Al-

driven data analysis During the PCR step, each 02

microorganism produces a unique melting curve Y ! A D | AGERNIDYS fRSENESY A TR INS S ozNBO2 IF D BN BT SNB
advancedsoftware interprets the shapeof these curvesto 0SS0 sB8KI YA 4 Ya

pinpoint which organismis present As a result, dozensof

different microorganismscan be accuratelyidentified in a

singlePCRreaction, significantlyincreasingthroughput and

efficiency
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Eliminatesthe needfor multiple separateassaysreducingboth processingime and
overallcosts
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Boosts throughput, Al ensures precision




PRODUCTS AND SERVICES BY INDUSTRY
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Beer & Wine

y 0 ILIN R (b KGR Y LJHMR <% K @@,Rﬁ Ideal TAAG kits and laboratory services

A

ysmmsyuwms lzglza/tmue@z N

deﬂ}FS
A KITS & LAB SERVICES PAGE TIME TO
2 BJdz( iy @ NIS# ¥ LINE i KCSQAW ok S S (kit/Service) ~ RESULTS
h yii KESu KrelN;JeRsl @U@Slu :
PYLX M@ ®BS | & / HY w{
Ampliora8.1 Beer Yeast Plus K 28 HRS
Ampliora™ 8.2 Bacteria Plus / 28 HRS

KEY SPOILAGE

Lactic acid bacteria group Sk ad
[FOG206F OAf f dza & LIJID I%’rettanomycespp

Pediococcuspp. %e3z2alk OOKFNRYeOSa &Ll

Saccharomyces cerevisiae wdiastaticus

Ttam-
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Beer & Wine - Products Combination

Application

Targetmicroorganisms

Kitor Lab
Service

SampleType

Samplecollection

Enrichment

DNAextraction

PCRrechnology

Complementanfabtesting

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)

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

Brettanomyces bruxellensis
Brettanomyces spp.

Pichia spp.
Saccharomyces cerevisiae
var. diastaticus

Saccharomyces cerevisiae
Saccharomyces spp.
Zygosaccharomyces bailii
Zygosaccharomyces spp.

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

Kit

Lab
service

Kit

Lab
service

Kit

Lab
service

Kit

Kit

Lab
service

Beer

Beer

Beer

Beer

Beer

Beer

Wine

Rinse water

Surfaces

Beer

Beer

N/A

N/A

N/A

N/A

N/A

N/A

Membrane filter, 0.45
pum cellulose

Membrane filter, 0.45
pum cellulose

TAAG S13 Surface
transportbuffer

N/A

N/A

Augmenti2 Wort

w ¢!
w ¢!

Augmenti2 Wort
w ¢!
w ¢!

CommerciaMediaWort

N/A

Lactobacillus MRBroth

w ¢!
w ¢!

Nucleia4 Bacteria,
Yeast and Moldp. 77

Ampliora8.1 Yeast
Plus,p. 88

I DWine&BeerAdvanced Yeast Check (With enrichmept)106 or
I I DWine&RBearAdvanced Yeast Check (No enrichmemt)06

Nucleia4 Bacteria, Ampliora4.3 Yeast ,
Yeast and Moldp. 77 p. 89

I DWine&BeerEssential¥eastCheckl (With enrichmen), p. 106 or
| DWine&ReerEssential¥eastCheckl (Noenrichmen), p. 106

Nucleia4 Bacteria, Ampliora4.4 Yeast,
Yeast and Moldp. 77 p. 90

2AyS8s. SSNJ 9aaSyiptipgor St
2AyS9. SSNI 9aaSydprlod . St

Nucleia4 Bacteria, Ampliora™ 4.3 Yeast
Yeast and Moldp. 75 p. 87

i TM
Nucleia4 Bacteria, g;nc‘igﬁ;amiz
Yeast and Moldp. 77 91

I 1 DWine&BearAdvanced Bacteria Check (With enrichmept)106 or
I 1 DWine&BedrAdvanced Bacteria Check (No enrichmemnt)L06

Q¢ Qx

Mila - Multiplex gPCRy.14

w tAOKALF adNIAY deLAy3 dzAA
p. 109
w {FO0OKIFKNRY&OSa aidNIAy de&L
NGSp. 109
w %e32al OOKI NEY&OSa aidNl Ay
using NGS. 109

Mila - Multiplex gPCRy.14
w { O0OKI NeY&eOSa aidN}IAyYy GeL
NGSp. 109
w %e32al OOKIFNBY&OSa aidN} Ay
using NGS. 109

Mila - Multiplex gPCRp.14
w . NBGGFy2YadSa aidNIAy GeéLl
NGSp. 109

L ) W t AOKAL AGN}IAY |[G@8LAyYy3I dzaA

U /K§Ql H 027\uf§ S.MOFA(YS)/UUZ

G /1 KSO1 w 6b2 SyN YSyidosz
w {FO0OKIFNRY&OSa aidNIAy de&L

. ) NGSp. 109

Mila - Multiplex qPCRo.14 0 %e3I24F OOKE NBEY&OSA AGNIAY
using NGS. 109

Mila - Multiplex gPCRp.14 © aS3FALKFSNI AGNIAYy GeaLAy
NGSp. 109
w t SRA20200dza &GN} AY G@LRAY
NGSp. 109
w t SOGAYlddza &GN
p. 109

¢1 ! D t NERd@d@ p/ Im
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Beer & Wine - Products Combination

Kitor Lab
Service

Application

Targetmicroorganisms

SampleType

Samplecollection

Enrichment DNAextraction

PCRrechnology Complementanjabtesting

Kit
Lactobacillus brevis
Lactobacillus lindnerii
Lactobacillus group (*)
Pediococcus spp. Lab
service
) B Kit
Lactobacillus backii
Lactobacillus
collinoides/paracollinoides
Megasphaera spp.
- Lab
Pectinatus spp. .
service
Spoilage
testing
Kit
All spoilagebacteria
Lab
service
Kit
All spoilage yeast and mold
Lab
service

Beer

Beer

Beer

Beer

Surfaces

Surfaces

Surfaces

Surfaces

N/A

N/A

N/A

N/A

Collectio 1
NeutroSampling

Collectio 1

NeutroSampling

Collectio 1
NeutroSampling

Collectio 1
NeutroSampling

. Nucleia4 Bacteria, Ampliora™ 4.5
Lactobacillus MRSroth Yeast and Moldp. 77 Bacteriap. 92
w ¢! D 2an 2AySs. SSNI 9&aaSydpiogor. I O
w ¢!'!'D 2mm 2AySs. SSNI 9aaSypmabst . O
. Nucleia4 Bacteria, Ampliora™ 4.6
Lactobacillus MRBroth Yeast and Moldp. 77 Bacteriap. 93
w ¢!'!'D .2n0p 2AySs. SSNI 9aaSyipi1ogor. | O
w ¢!'1D .2mMH 2AyS3. SSNI9aasSypmabt . IO

w !dAYSyida
Bacteriap. 66 or

w !dAYSyidaA
p.70

MM ! YADBSNEI ¢
Nucleiau3 Clea®, 3 Specio 00.1 Bacteria,
pwvmp.réd Ol 20l OAf p.@f X

Qx

Qx

TAAGP FS20 Spoilage Bactepial 06

Augmenti21 Yeast & Mold, Nucleia 3 Clea®,
p. 68 p. 76

Specio 00.2 Yeast &
Mold, p. 96

TAAG FSZpoilageYeas®& Mold, p. 106

Mila - Multiplex gPCRp.14
Pediococcus strain typing using NGS,
p. 109

M 02A0GK SYNAROKYSyioz
M 6b2 SYNROKYSyidos

- -
R R
w
O O
— —

Mila - Multiplex gPCRy.14

@ aS3FALKISNI AGNIAY GeLRAY
NGSp. 109
@ tSOGAYFGdzA &GNIAY G@LAYS

/ KSO1l H 02A0K SyNROXYSyi(oz
/ KSO1 H o6b2 SYyNAROKYSyidux

Kai- Melting curve analysis and Ai,

p.18
Bacteria identification using NGS,
p. 109

Kai- Melting curve analysis and Ai,

p.18
Yeast and mold identification using
NGSp. 109

Lactobacillugrroup (*) incluye:Furfurilactobacillusossiag Lacticaseibacillusasej LacticaseibacillugsaracaseilLactiplantibacilluplantarum Lentilactobacilluduchneriy Lentilactobacilluparabuchneri
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Beverages

L Vi KyS21/ (R824 K ORE 2 NH2 ¥ & B YA T A OF Ideal TAAG kits and laborator rvi
OKI f f 1 RA(0ENJA AN S NIIMH @3@#@1 dea G kits and laborato y services
LI &G Sd A0(ED K/OYSRINE & S NIDY 2D S &
Q 4 y R 7(13@1 2 E I @17\% @Zﬁ@ @ OARA ¥ Z\ Ol KITS & LAB SERVICES PAGE TIME TO
( dzND & BRE & ygw LINER B/ 8 FiFt Yl 6 BBEEdzl A X (qt/Service)  RESULTS
I OA BAzDO S/aray>R S AT NBRS y BIKK ORYW S NI HESER
LING 3 & el (1 | OF §NIE YINS RPAIGAKGSIING & Sy 0§
I £ GUSKWGR ééu\rSﬁf yfIF{LJLJS I RI&Y GBS Ni SE”S%)B)IOEE y 2 O Specic00.1 Bacteria K Hy w
f 2 48NS (0 dzZNGRE Y | BB NI YIRLIdzi0k aymaiya @k §
AYLIA@EER & Sy & X LI SIYFSQV’IU)&@EBHR wﬂﬂbﬂéﬁﬁ:ﬂ Xy
t/ VVWA N Y Specidd0.2 Yeast & Mold K pH w{
YA ONE 2 NEyBuxLAL 2N GARIA 12002 065 4 S a

Ampliora™ 4.7 Spoilage LoywH Microorganisms K MA w{

KEY SPOILAGE

[ FOGAO I OAR o6l OGS eR Groupdleaimdacidophilic
bacteria

[ OG220l OAf f dza & LILJD Alicyclobacillus spp. Zygosaccharomyces spp.

t SRA 2 @2DIbdza .NBihOdGlry2yedSa aLlL
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Beverages - Products Combination

Application

Targetmicroorganisms

Kit or Lab
Service

Sample Type

Samplecollection Enrichment DNAextraction

PCRrechnology Complementantabtesting

Acidophilicbacteria
Brettanomycespp

PRY( preservativesistant
yeast3

Spoilagdungi
Spoilageyeasts

Zygosaccharomyces bailii
Zygosaccharomyces
parabailii

Spoilage
testing

All spoilage bacteria

All spoilage yeast and mold

Kit

Lab

service

Kit

Lab
service

Kit

Lab
service

Kit

Lab
service

Finishedproduct

Finishedproduct

Finishedproduct

Surfaces
Finishedproductor

Surfaces

Finished product

Surfaces

Finished product or
Surfaces

Finished product

Surfaces

Finished product or ©

Surfaces

Magneus™ 3 Bacteria,
Yeast & Moldp. 80

4.7 Spoilage LoywH

PotatoDextroseBroth . .
Microorganisms

TAAG Sample bag

TAAG Sample bag TAAG FSP43poilagd_ow-pH Microorganisms

NIA Special.7
Aug;nentls 21 Yeast & Mold, Nucleia 3 Clea®,p. 75 Zygosaccharomyces
Collectio 1 D. 0/ bailiiy parabailii

NeutroSampling

w ¢! !'D {FYLXS ol313
w / 2ftSO0GA2 TMAGFSP120 Zygosaccharomyces bailii y Zygosaccharomyces parabadii,
NeutroSampling

w !dzAYSyiAra wmwm
Bacteria,p. 65 or

w !dzAYSyidAra
p. 69

! 7 & g
TAAG Sample bag | YAOSNAI ¢

Lt < pecia 00.1 Bacteria,
b M NicleidiCRean, © A5t ts@?%

Collectio 1
NeutroSampling

w ¢!'!'D {FYLES ol 3
w / 2ftSO0GA2 TMAGFS20 Spoilage Bacterial06
NeutroSampling

TAAG Sample bag

Augmenti21 Yeast & Mold, . Specio 00.2 Yeast &
67 Nucleia 3 Clea®,p. 75 Mold p. 95

Collectio 1
NeutroSampling

w ¢!'!'D {FYLES ol 3
/ 2ttt SOGA2 TMAG FSXRpoilagereast Mold, p. 106
NeutroSampling

Mila - Multiplex gPCRo.14 © - NBOUly2YeO0sa

NGSp. 109
®w . OGSNRL ARSYGATAOLFGAZY
p. 109 or
w ,Sraid FYR Y2ftR ARSYyGATAO

using NGS. 109

Kai- Melting curve analysis and Ai,
p.18

Kai- Melting curve analysis and Ai,
p.18

Bacteria identification using NGS,
p. 109

Kai- Melting curve analysis and Ai,
p.18

Yeast and mold identification using
NGSp. 109
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Confectionary

In the confectioneryindustry,early detectionof key pathogenss essential
for ensuringfood safety. Theycan producegastrointestinalinfectionsthat
can contaminate products like chocolate, candies, and other sweets,
especiallywhen ingredientsare not handled or processedproperly. The
early detection of these microorganismsis crucial not only to prevent
foodborne illness outbreaks but also to comply with food safety
regulationsand protect 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 Jike aflatoxin,and cancausevisiblemold growth and spoilage
in productslike chocolateand candy The latter can form heatresistant
spores that lead to fermentation and potential foodborne illness
Controllingthese microorganismsas essentialto ensure product quality,
food safety,and compliancewith industryregulations

KEY PATHOGENS KEY SPOILAGE

{FfY2ySttl aLllp Zygosaccharomyces spp.
9AO0OKSNAOKALF O2¢ A I 3LISNBAf f dza & LILJo
Enterobacteria Penicillium spp.

Bacillus spp.

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES TIME TO
RESULTS
Ampliora F39 E. coli STEC, E. coli 0157:H7 and K HY w{

Salmonella spp.

Elevial.1 Salmonella spp. / 10 HRS
{LSOA@MOGSNAR I / 28 HRS
Specid0.2 Yeast & Mold / pH w({



Confectionary - Products Combination

Application Targetmicroorganisms Kéte(;:/ilazb SampleType Samplecollection Enrichment DNAextraction PCRrechnology Complementantabtesting
Augmentis 91 BPWQ.71+ Magneus 1 Bacteria,
Chocolate TAAG Sample bag; Potentia 1 Salmonella spp., | p. 78+ Clarixa 1 Cocoa,
p.72 p.73
- . . Magneus 1 Bacteria, .
Kit Finished product TAAG Sample bag; Augmentis 91 BPWj.71 78 Elevia 1.1 Salmonella AIGOR Faster qPCR, 16
— spp.,p. 83
Salmonella serotyping and strain
Salmonellaspp Surfaces Captus 1 Surface, 64 | N/A Magneus4 Zero typing using NG, 109
Lab Finished product or ' D { I YLX

w ¢! 1? o %
service Surfaces ® /| LIidzap. @4 { zﬁé'él-s & Mono Salm spp 250. 106

Augmentis 14 Universal Gram

Finished product TAAG Sample bag Negative p. 67

Nucleia ZTezQ Plus, Specio 2.4 E. coliand E Kai - Melting curve analysis and
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Kit . ) . )
Collectio 1 o Augmentis 31 Universal p.74 coli O157:H7p. 85 Ai, p.18
Surfaces NeutroSampling;
Pathogen Escherichia coli Surfacesp. 69
testing Escherichia coli 0157:H7
. w ¢!'!'D {lFYLXS ol3
Lab Finished productor = /' 5 ¢ ¢ § 5 A2 WAGFSP28 Duplex Eqlil06
service Surfaces ’
NeutroSampling
CAYA&aKSR |LTNEGRSdriple ba
y g Ampliora™ F39 E. coli
. . Nucleia 2 TeR Plus, STEC, E. coli O157:H7| | .. .
Kit Augmentis 91 BPVy, 70 74 and Salmonella spp., Mila - Multiplex gPCRy.14
Escherichia coli 0157:H7 Collectio 1 83 Salmonella serotyping and strain
Escherichia coli STEC Surfaces NeutroSampling; typing using NG$. 109

Salmonella spp.

w ¢!'!'D {lFYLXES ol 3
w / 2ttSO0GA2| ™AGFSP37 Triplex S&looli 0157 and STEC106
NeutroSampling

Lab Finishedproductor
service Surfaces

TAAG Product Catalog 2025




Confectionary - Products Combination

Kit or Lab

Application Targetmicroorganisms PN,

SampleType Samplecollection Enrichment DNAextraction PCRrechnology Complementanfabtesting

Finishedproduct TAAG Sample bag . )
wAugmentisl1 Universal

Kit Bacterig p. 65 or Nucleia 3 Cleafq, Specio 00.1 Bacteria, = Kai- Melting curve analysis and Ai,
Collectio 1 wAugmentiss1 Lactobacillus, | p. 75 p. 94 p.18
Surfaces NeutroSampling; p. 69
All spoilagebacteria Bacteria identification using NGS,
p. 109
- w ¢! D {FYLXS ol3
Lab Finished productor '/ 5 ¢ £ G A2 TAGP FS20 Spoilage Bactenial06

service Surfaces NeutroSampling
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Spoilage
testing
Finished product TAAG Sample bag
Kit Augmentis21 Yeast & Mold, Nucleia 3 Clea®, Specid0.2 Yeast & Kai- Melting curve analysis and Ai,
Collectio 1 p. 67 p. 75 Mold, p. 95 p.18
Surfaces NeutroSampling;
. Yeast and mold identification using
All spoilage yeast and mold NGSD. 109
- w ¢!'!'D {lFYLES ol 3
Lab Finished productor ' ' 5 ¢ £ § 5 A 2 WAG FSRpoilagereasi Mold, p. 106

service Surfaces NeutroSampling

TAAG Product Catalog 2025




Dairy

In the dairy industry, the detection of pathogensis essentialto ensuring . .
the safety of products Thesemicroorganismscan enter the production Ideal TAAG kits and Iaboratory services

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 KITS & LAB SERVICES PAGE TIME TO
vulnerable populations, making the implementation of strict controls (kit/Service) RESULTS
throughoutthe productionchainessential

Continuousand efficient monitoring ensurescompliancewith strict health

regulations, strengthens consumer confidence and minimizes the TAAG F41 VIP « 28 HRS

economic impact of potential contaminations Additionally, the
identification of spoilage microorganismshelps extend the sheltlife
productswithout compromisingheir quality and safety.

Deterioratingmicroorganismslay a key role in altering product quality, Ampliora3.5 Salmonella spp., L. monocytogenes and Listeria &/ 28 HRS
affecting its taste, texture, aroma, and shelflife. Microorganismscan PP:
proliferate in dairy products, leading to the breakdown of fats and
proteins, unwanted fermentations, and mold formation. Resultingin Specic00.1 Bacteria / 28 HRS
unpleasantlavorsandodors,aswell asalossof freshnessandfood safety
of the product

Speciad0.2 Yeast & Mold / pH w({

KEY PATHOGENS KEY INDICATORS KEY SPOILAGE

Listeria monocytogenes Listeria spp. Lactic acid bacteria group

Bacillus spp(including strains related

Salmonella spp. Enterobacteria to B. cereus)

Escherichia coli CertainClostridiumspecies

Staphylococcus aureus ,S8radta FryR a2fR

Bacillus cereus Candida spp.

Penicillium spp.

Cronobactesakazakii .
Aspergillus spp.

PsychrophillicBacteria

Certain bacteria, like
Pseudomonas spp.
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Dairy - Products Combination

Application

Targetmicroorganisms

Kitor Lab
Service

SampleType

Samplecollection Enrichment DNAextraction

PCRrechnology Complementantabtesting

Pathogen
testing

Salmonellaspp.

Staphylococcuaureus

Listeriamonocytogenes

Kit

Lab
service

Kit

Lab

service

Kit

Lab
service

Finishedproduct

Surfaces

Finished product
or Surfaces

Finished product

Surfaces

Finishedproduct
or Surfaces

Finished product

Surfaces

Finished product
or Surfaces

Augmentis 14 Universal Gram
TAAG Sample bag; Negative 67
Nucleia 2 TeR Plus,

p. 74
Collectio 1

NeutroSampling

Augmentis 31 Universal
Surfacesp. 69

w ¢!'!'D {FYLXES ol3
w [/ 2tfSO0GA2 TMAGFSPL5 Mono Salm spp 25g, 106
NeutroSampling

TAAG Sample bag AugmentisA1 Universal

Pathogens
Nucleia 2 TeR Plus,
Collectio 1 Augmentis 31 Universal p.74
NeutroSampling Surfacesp. 69

w ¢!'!'D {IYLXS ol 3
w [/ 2ftSOGA2| TMAGFSP15Mono Saurl06
NeutroSampling

TAAG Sample bag Augmentis 1 Listeriqn. 65

Nucleia 2 TeR Plus,
Collectio 1 p. 74
NeutroSampling; Augmentis 1 Listerig. 65

w ¢!'!'D {FYLXS ol3
w [/ 2ffSOGA2 TAAGFSP13Mono Lmpnl06
NeutroSampling

Amplioral.1
Salmonellaspp

Speciol.2 S. aureus

Speciol.4 L.
monocytogenes

Mila - Multiplex gPCRa.14

Salmonella serotyping and strain
typing using NG9, 109

Kai- Melting curve analysis and Ai,

p.18
N/A
Kai- Melting curve analysis and Ali,
p.18
N/A
¢! 1D

t N2 RdzQih p/ |




Dairy - Products Combination

Kitor Lab

Application Targetmicroorganisms Service

SampleType Samplecollection Enrichment DNA extraction PCRrechnology Complementantabtesting

Finished product = TAAG Sample bag

Nucleia 2 Te) Plus, Ampliora 2.3 Listeria

Kit Augmentis 1 Listeria. 64 spp. and L. Mila - Multiplex gPCRy.14
p.74
. monocytogenesp. 80
- Surfaces Collectio 1 o ) ) )
Listeriamonocytogenes NeutroSampling; Listeria serotyping and strain typing
Listeriaspp using NGS. 109

w ¢!'!'D {lFYLES ol3
w / 2ttSO0A2 ™AGFSP22 Duplex Listeria-kjgperia monocytogeneg, 106
NeutroSampling

Lab Finished product
service or Surfaces

Augmentis 91 BPV, 71,

Finishedproduct TAAG Sample bag + Augmentis 1 Listeria, 65

Nucleia 2 TeB Plus, Ampliora 2.8 Listeria

P
[+ 4
[
W
)
[a]
=
>
(a1]
W
L
<
S
o
AR
w
[a]
Z
<
w
=
O
2
(a]
o
o
o

Kit 74 spp. and Salmonella Mila - Multiplex gPCRy.14
i Augmentis 31 Universal spp.,p. 81 w [AZGSNAL aSNRGeLAY3I | yR
L Collectio 1 . . .
Pathogen Listeria spp. Surfaces NeutroSampling S.urfaf:esw+ Augmentis 1 typing using NG$, 109 or i )
testing Salmonella spp. Listeria,p. 65 w {tY2ySttl aASNRGELAY3D |y
typing using NG9, 109
11 - S 51l
Lab Finishedproduct w ¢! D {~ I YLy 'ISAAé) ﬁSEZO Duplex Sdlisteria sppp. 106
. w /2t SOUAZ W™
service or Surfaces .
NeutroSampling
Augmentis 91 BPVg, 71,
Finishedproduct TAAG Sample bag + Augmentis 1 Listeria, 65
. Nucleia 2 TeR) Plusp. Kai- Melting curve analysis and Ai,

Kit 74 TAAG F41VIp, 86 18
Escherichia coli
Listeria monocytogenes Surfaces Collectio 1 Augmentis 31 Universal Salmonella serotyping and strain
Salmonella spp. NeutroSampling Surfacesp. 69 typing using NG9, 109
Staphylococcus aureus

. w ¢! D {FYLXS ol3
Lab. Finishedbroduct /2 ¢ ¢ §OG A2 TAAG FSP41VIR106
service or Surfaces

NeutroSampling
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Dairy - Products Combination

Application

Spoilage
testing

Targetmicroorganisms

All spoilagebacteria

All spoilage yeast and mold

Kitor Lab
Service

Kit

Lab
service

Kit

Lab
service

SampleType

Finishedproduct

Surfaces

Finishedproductor
Surfaces

Finished product

Surfaces

Finishedproductor
Surfaces

Samplecollection Enrichment

TAAG Sample bag

Q¢

w !'dAYSyidaA
Bacteria, p. 65 or

DNAextraction

MM | YABSNEI
Nucleia 3 Clea®,

Specio 00.1 Bacteria,

w ! dZAYSYyiArad pwmpld OlG20l OAf p. @A =

Collectio 1 p. 69
NeutroSampling

w ¢!'!'D {lFYLES ol3
w /2ttSO0GA2 TMAGP FS20 Spoilage Bactanial06
NeutroSampling

TAAG Sample bag
Augmentis21 Yeast & Mold,

Collectio 1 D. 67 p. 75

NeutroSampling

w ¢!'!'D {FYLXS ol3
w [/ 2ffSOGA2 TMAGFSXApoilagereast Mold, p. 106
NeutroSampling

Nucleia 3 Clea,

Specio00.2 Yeast &
Mold, p. 95

PCRrechnology Complementantabtesting

Kai- Melting curve analysis and Ai,
p.18

Bacteria identification using NGS,
p. 109

Kai- Melting curve analysis and Ai,
p.18

Yeast and mold identification using
NGSp. 109

¢! !'D t NBRae@Qi p/ |

P32




Egg Products

Eggderived 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, particularlyin vulnerablepopulationssuchas children,
the elderly,andimmunocompromisedndividuals

The use of advancedtechnologies,suchas PCRbasedmethods, enables
the rapid detectionof thesecontaminants facilitatingthe implementation
of preventive and corrective measures This not only mitigates public
healthrisksbut alsoenhancesonsumerconfidencein the food industry.

In the egg product industry, spoilage microorganismscan break down
proteins and lipids, producingbad odors and flavors, and form biofilms
that makeit harderto remove Mold affectthe texture, flavor, andcolor of
the product,andin somecasesproduceharmful mycotoxins
Detectingthese microorganismss crucialto ensuringproduct quality and
safety, preventing health risks and economiclosses To prevent their
growth, it is essentialto maintain proper storage conditions, such as
refrigerationand humidity control, andto applyrigoroushygienepractices
in facilities

KEY PATHOGENS KEY SPOILAGE

Listeria monocytogenes Penicillium spp.
Salmonella spp. Pseudomonas spp.
Escherichia coli

Staphylococcus aureus

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES PAGE TIME TO
(kit/Service) RESULTS

TAAG F41 VIP / 28 HRS
Speciad0.1 Bacteria K 28 HRS
Speci)0.2 Yeast & Mold / 52HRS




Egg Products - Products Combination

Kitor Lab

Appllcatlon Targetmicroorganisms Service

SampleType Samplecollection Enrichment DNAextraction PCRrechnology Complementantabtesting

Finishedoroduct | TAAG Sample bag Augmentis 14 Universal Gram

Negativep. 67
Kit Nucleia 2 TeR Plus, Specio 2.4 E. coli and E Kai- Melting curve analysis and Ai,
p.74 coli 0157:H7p. 85 p.18
Escherichia coli Surfaces Collectio 1 Augmentis 31 Universal
Escherichia coli 0157:H7 NeutroSampling Surfacesp. 69
11 - S 5 |
Lab Finished product or @ ¢!tD {FYLES o3

/ 2ff SOGA2 TMAG FSP28 Duplex EqIil06

service Surfaces NeutroSampling
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Finished product TAAG Sample bag Augmentis 91 BPVp, 71 Ampliora™ F39 E. coli
. Nucleia 2 TeR) Plus, STEC, E. coli O157:H7| . .
Kit 74 and Salmonella spp., Mila - Multiplex gPCRa.14
Escher!ch!a COI! O157:H7 p.83 Salmonella serotyping and strain
Escherichia coli STEC . . . ) ;
Collectio 1 Augmentis 31 Universal typing using NG$, 109
Salmonella spp. Surfaces '
Pathogen NeutroSampling Surfacesp. 69
testing
11 - S oI
Lab Finished product or @ ¢!t D A YLES of3

w [/ 2ffSOGA2 TAAGFSP37 Triplex S&obli 0157 and STEC106

service Surfaces NeutroSampling

Augmentis 91 BPVg, 71,

Finished product TAAG Sample bag + Augmentis 1 Listeri@, 65

Kit Nu;:llela 2 TeR Plus, TAAG F41 VIB, 86 KTéMeItlng curve analysis and A,
Escherichia coli p. /4 p.18
Listeria monocytogenes Salmonella serotyping and strain
Salmonella spp. Collectio 1 Augmentis A31 Universal typing using NG$. 109
Staphylococcus aureus Surfaces NeutroSampling Surfacesp. 69

(] - S o
Lab Finished product or @ ¢! LD {FYLES o3

/ 2t f SOGA2 TAAGFSP41 V{84

service Surfaces NeutroSampIing

TAAG Product Catalog 2025




Egg Products - Products Combination

>_ .
oz Application Targetmicroorganisms Két;)rrvli_éaeb SampleType Samplecollection Enrichment DNAextraction PCRrechnology Complementanfabtesting
=
2]
>
[a]
4
E w ! dAYSyiAa mm ! YASBSNEI €
Kit Surfaces Collectio 1 Bacteria, p. 66 or Nucleia 3 Clea®, Specio 00.1 Bacteria, | Kai- Melting curve analysis and Ai,
"Iﬂ NeutroSampling w !'dAYSyiArAa pwmp[rd QG20 OAf p.e@m > p.18
8] All spoilagebacteria p.70 Bacteria identification using NGS,
— poilag 109
>
o
L
(2]
a .
pd Spoilage .
: 11 3
< testing Is_::i/ice Surfaces 8 2 - B % IQTJJI? ggﬁgGTP Fézw%poilage Bactepial 06
(V2]
=
(S
2
(a] Kit Surfaces Collectio 1 Augmenti21 Yeast & Mold, Nucleia 3 Clea®, Specidd0.2 Yeast & Kai- Melting curve analysis and Ai,
8 NeutroSampling p. 68 p. 76 Mold, p. 96 p.18
[« All spoilage veast and mold Yeast and mold identification using
pollage y NGSp. 109
11 S 3
ls_:l?vice Surfaces 8 i L B % ;JIQ ggﬂEGTFs?sﬁ'cﬂlage{eas& Mold, p. 106
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Fresh & Processed Produce

In the fresh produce industry, especiallyleafy greens such as lettuce,
spinach, arugula, and mixed salads,the early detection of pathogenic
microorganismss essentialto ensureconsumerhealth and maintaintrust
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
conkt)amil?ation,and improper handling can further increasethe risk of
outbreaks

Dueto their short shelflife and vulnerabilityto spoilage monitoring both
hygieneindicators and spoilageorganismsin fresh vegetablesis equally
iImportant. The presenceof spoilage microbes not only affects visual

quality and texture, but also acceleratesproduct decay and reduces
commercialalue

Implementingrobust and rapid detection methodsis critical to minimize
product recalls,avoid outbreaks,and maintain a strong brandimage The
use of high-sensitivityPCRbaseddiagnosticsallows for sameday results,
enablingproducersand processordo maketimely andinformed decisions
to guaranteefood safetyand productquality.

KEY PATHOGENS KEY INDICATORS KEY SPOILAGE

Listeria monocytogenes Listeria spp. Pseudomonas spp.
Salmonella spp.

Escherichia coli

Staphylococcus aureus

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES PAGE TIME TO
(kit/Service) RESULTS

TAAG F41 VIP / 28 HRS
Ampliora™ 2.8 Listeria spp. and Salmonella spp. / 28 HRS
Speciod0.1 Bacteria / 28 HRS
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Fresh & Processed Products - Products Combination

Application

Targetmicroorganisms

Kitor Lab
Service

SampleType

Samplecollection

Enrichment DNAextraction

PCRrechnology

Complementantabtesting

Pathogen
testing

Salmonellasspp
Listeriaspp.

Escherichia coli 0157:H7
Escherichia coli STEC
Salmonella spp.

Escherichiaoli
Listeriamonocytogenes
Salmonellaspp

Kit

Lab

service

Kit

Lab
service

Kit

Lab
service

Finishedproduct

Surfaces

Finishedproductor
Surfaces

Finishedproduct

Surfaces

Finished product or
Surfaces

Finished product

Surfaces

Finished product or
Surfaces

TAAG Sample bag;

Collectio 1
NeutroSampling

Augmentis 91 BPVJ, 71,

+ Augmentis 1 Listeri@, 65
9 Nucleia 2 TeR) Plus,

Augmentis 31 Universal p. 74
Surfacesp. 69+ Augmentis 1
Listeria,p. 65

w ¢! D {FYLXS ol3
w [/ 2ttSO0A2 TMAGFSP20 Duplex Salisteria sppp. 106

NeutroSampling

TAAG Sample bag

Collectio 1
NeutroSampling

Augmentis 91 BPVp, 71

Nucleia 2 TeR) Plus,
p.74

Augmentis 31 Universal

Surfacesp. 69

w ¢!'!'D {FYLXS ol3
w / 2ffSOGA2 TAAGFSP37 Triplex S&fbli 0157 and STEC106

NeutroSampling

TAAG Sample bag

Collectio 1
NeutroSampling

w ! dAYSYyldpdFL dm . t23Z

+ Augmentis 1 Listerig, 65
Nucleia 2 TeR Plus,
p.74

Augmentis 31 Universal
Surfacesp. 69

w ¢!!'D {FLYLXS ol13
w / 2tfSOGA2 TMAGFSP41ViR106

NeutroSampling

Ampliora 2.8 Listeria
spp. and Salmonella

spp.,p. 81

Mila - Multiplex gPCRy.14

Ampliora™ F39 E. coli
STEC, E. coli 0157:H7
and Salmonella sppp.
83

Mila - Multiplex gPCRa.14

TAAG F41 ViR 86 .18

Kai- Melting curve analysis and Ai,

Salmonella serotyping and strain
typing using NG9, 109

Salmonella serotyping and strain
typing using NG9, 109

Listeria serotyping and strain typing
using NGS. 109 or

w{ftY2yStfl
typing using NG9, 109

ASNRGeLA Y3
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Fresh & Processed Products - Products Combination

Kitor Lab

Targetmicroorganisms .
9 9 Service

SampleType Samplecollection Enrichment DNA extraction PCRrechnology Complementantabtesting

Finishedproduct TAAG Sample bag

w !dAYSYyiAd mm | YADSNAEI T
Kit Bacteria, p. 65 or Nucleia 2 TeR) Plus Specio 00.1 Bacteria, = Kai- Melting curve analysis and A,
w !dAYSYGAa pmp[74 OG220l OAf p.dh = p.18
p. 69
Spoilage . . Collectio 1 Bacteria identification using NG8,
testing All spoilagebacteria Surfaces NeutroSampling 109
- w ¢ !ISaniplebag;
Lab Finished product or w ¢ !Spobyesor TAAGP FS20 Spoilage Bactepial 06

service Surfaces o ¢ 1SWabs
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Meat & Poultry

In the raw meat and poultry industry, accuratedetection of pathogensis : H
essentiako ensurefood safetyand protect publichealth. Thesepathogens Ideal TAAG kits and Iaboratory services

can be presentin raw animal products and pose a significantrisk if not

properly controlled Foodborneoutbreaksassociatedwith raw meat and

poultry have had serious consequencesEarly detection of pathogenic KITS & LAB SERVICES PAGE TIME TO
microorganismsn the meatindustryis crucialfor ensuringfood safetyand (kit/Service) RESULTS
protectingpublichealth.

Regular, precise testing detects even low-level contamination earIK, TAAG F41 VIP / 28 HRS
helping to prevent large-scalerecall events, safeguardcompliancewit
strict safetystandards and maintainthe highestquality in dairy products

Deteriorativemicroorganismslay a key role in the spoilageof meat and Ampliora™ F39 E. coli STEC, E. coli 0157:H7 and Salmonella / 28 HRS
poultry by breaking down proteins and other components, causing spp.

changesn 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 Ampliora 3.5 Salmonella spp., L. monocytogenes and Listeria ~ / 28 HRS
Increasethe riskof contaminationwith harmful pathogens spp.

Since the product or food is neither sterile nor semiksterile, the

identification of spoilage microorganismscan be carried out through Ampliora2.8 Listeria spp. and Salmonella spp. / 28 HRS
selective enrichment and isolated colonies on selective agars

Alternatively,a customizedkit can be designedaccordingto the specific

needsof our client.

KEY PATHOGENS KEY INDICATORS KEY SPOILAGE

Listeria monocytogenes Listeria spp. Pseudomonas aeruginosa
Salmonella spp.
Escherichia coli

Staphylococcus aureus




Meat & Poultry - Products Combination

>_ .
oz Application Targetmicroorganisms Kéte(;:/ilaaeb SampleType Samplecollection Enrichment DNAextraction PCRrechnology Complementanfabtesting
=
5
[a) Finished product TAAG Sample bag Augmentis 1.4 Universal
Gram Negative, p. 67 Specio 2.4 E. coli
P . Nucleia 2 Tez-Q P ey Kai - Melting curve analysis and
— Kit PlUS. D. 74 and E. coli 0157:H7, A .18
> Escherichia coli Surfaces Collectio 1 Augmentis 31 Universal ' D.85 T
m Escherichia coli 0157:H7 NeutroSampling Surfaces, p. 69
172]
'-" A
. TAAG Sample bag
v Lab Finished product ' x| e ¢ t i o TAAG FSP28 Duplex Ecoli, p. 106
> service or Surfaces .
& NeutroSampling
w A Augmenti s 91 BPW,
wn Finished product TAAG Sample bag p. 71; + Augmentis 1 AListeria serotyping and s
Listeria, p. 65 - ) Ampliora 2.8 Listeria - h i
a Kit . . Nucleia 2 Tez-Q spp. and Salmonella Mila - Multiplex gPCR, p.14 typing using NGS, p. 109; or
2 L Collectio 1 Augmentis 31 Universal Plus, p. 74 S 81 ASal monella sero
- Listeria spp. Surfaces NeutroSampling Surfaces, p. 69 + Augmentis pp., p. ol typing using NGS, p. 109
W Salmonella spp. 1 Listeria, p. 65
=
Pathogen 11 - & 5|
v 109 Lab Finishedproductor w ¢! D {v I.: Yuts ot 3 s
- testing . / 2ttt SOGA 2 TMAG FSPZuplexSalmListeriaspp p. 106
[a) service Surfaces .
o NeutroSampling
o
o
Augmentis 91 BPW, p. 71;
Finished product TAAG Sample bag + %t;gmentls 1 Listeria, Ampliora 3.5
L Kit Nucleia 2 Tez-Q Salmonella spp., L. Mila - Multiplex gPCR, p.14 AListeria serotyping and s
Listeria monocytogenes Plus, p. 74 monocytogenes and - . ;
Listeria spp Listeria spp., p. 82 typing using NGS, p. 109; or
Salmonella.spp ’ Asal monella sero
' Augmentis 91 BPW, p. 71; typing using NGS, p. 109
Surfaces Collectio 1 + Augmentis 1 Listeria,
NeutroSampling p. 65
Lab Finished product TAAG Sample bag

Collectio 1 TAAG FSP32 Triplex Salm - L. monocytogenes - L. spp., p. 106

service or Surfaces .
NeutroSampling

TAAG Product Catalog 2025 m
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Meat & Poultry - Products Combination

Application

Targetmicroorganisms

Kit or Lab
Service

SampleType

Samplecollection

Enrichment

DNAextraction

PCRrechnology Complementantabtesting

Escherichia coli 0157:H7
Escherichia coli STEC
Salmonella spp.

Pathogen
testing

Escherichiaoli
Listeriamonocytogenes
Salmonellaspp
Staphylococcuaureus

Kit

Lab
service

Kit

Lab
service

Finished product

Surfaces

Finished product
or Surfaces

Finished product

Surfaces

Finished product or
Surfaces

TAAG Sample bag

Collectio 1
NeutroSampling

TAAG Sample bag
Collectio 1
NeutroSampling

TAAG Sample bag

Collectio 1
NeutroSampling

TAAG Sample bag
Collectio 1
NeutroSampling

Augmentis 91 BPW, p. 70

Nucleia 2 Tez-Q
Plus, p. 74

Ampliora™ F39 E.
coli STEC, E. coli
0157:H7 and
Salmonella spp.,

p. 83

TAAG FSP37 Triplex Saml-Ecoli 0157 and STEC, p. 106

w ! dAYSy i paL
+ Augmentis 1 Listerig, 65

Augmentis 31 Universal
Surfacesp. 69

TAAG FSP41 ViR.106

bm .t 22X

Nucleia 2 TeR Plus,
p. 74

TAAG F41VIp, 86

Mila - Multiplex gPCR, p.14

Salmonella serotyping and strain
typing using NGS, p. 109

Kai- Melting curve analysis and Ai,
p.18

Salmonella serotyping and strain
typing using NG9, 109

TAAG Product Catalog 2025




Nutraceutical

The nutraceutical industry, which includes products such as dietary
supplements, functional foods, and herbal products, has experienced
significantgrowth in recent years due to the increasingdemand from
consumersseekingio improvetheir healthandwell-being Theseproducts
combine the benefits of food and medicine to offer additional health
benefits, such as boosting immunity, improving digestion, or supporting
heart health. Since they are consumed for preventive or health
improvementpurposesensuringtheir safetyand quality is essential

Earlydetection of these pathogensis crucialto avoid health risks,protect
consumers,and comply with strict regulatory standards,ensuring that
nutraceuticalproductsremainareliablechoicefor consumers

In the nutraceutical industry, the presenceof spoilagemicroorganisms
posesa significantchallengeto product integrity. Theycan contaminate
suplolementswith its heatresistant spores, affect product stability and
shelf life. Others can produce mycotoxinsthat compromise safety, or

ferment suPaFrich products, altering their flavor and texture. Detectin?
|

and controllingthesemicroorganismss crucialto preservingthe quality o
nutraceuticalsand meetingfood safetystandards

KEY PATHOGENS KEY SPOILAGE

Listeria monocytogenes Bacillus spp.
Salmonella spp. Pseudomonas spp.
Escherichia coli Aspergillus spp.

Staphylococcus aureus Zygosaccharomyces spp.

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES PAGE TIME TO
(kit/Service) RESULTS

TAAG F41 VIP / 28 HRS
Speciad0.1 Bacteria / 28 HRS
Speci)0.2 Yeast & Mold / 52HRS




Nutraceutical - Products Combination

>= .
oz Application Targetmicroorganisms KétgrrviLcib SampleType Samplecollection Enrichment DNAextraction PCRrechnology Complementantabtesting
=
2]
>
[a] o
2 w !dzEI_YS)/_U}Q.z'ﬂl' hm .t 2z
S Finishedproduct TAAG Sample bag ;rAugmentls 1 Listeria, 65
0 Kit Nucleia 2 TeR Plus, TAAG F41 VIB, 86 Kai- Melting curve analysis and Ai,
tﬁ Escherichiaoli - p18
2 Pathogens Listeriamonocytogenes Salmonella serotyping and strain
> testin Salmonellss, typing using NG9, 109
o 9 Staphylococrz:ﬁaureus Surfaces Collectio 1 Augmentis 31 Universal yping g
5], NeutroSampling Surfacesp. 69
a
2 A TAAG sSam
- pl e bag
< Lab  Emened producton  Collect i o TAAGFSPALVIRI06
‘-|2 NeutroSampling
(S
2
a
(@) Finished product TAAG Sample bag
o w !dAYSYyiArAad mm ! YADBSNAI ¢
o Kit Bacteria, p. 65 or Nucleia 3 Clean-Q, Specio 00.1 Bacteria, | Kai- Melting curve analysis and Ai,
w !'dAYSYyGiArAd pwmplrd OG20l OAt p.@#a s p.18
. p. 69
. . Surfaces Collectio 1 Bacteria identification using NGS,
All spoilagebacteria NeutroSampling 109
. A TAAG Sample bag
Spoilage ls_::?/ice g'&‘r‘fg‘;ds productor 3 o | ect i o TAAGP FS20 Spoilage Bactenal06
testing NeutroSampling
Finished product TAAG Sample bag
. Augmenti21 Yeast & Moldp. . Specia)0.2 Yeast & Kai- Melting curve analysis and Ai,
Kit Nucleia 3 Clea®,p. 75
Surfaces Collectio 1 67 ARL-12 | Mold, p. 95 p.18
NeutroSampling . - .
All spoilage veast and mold Yeast and mold identification using
porage y NGSp. 109
Lab Finishedproductor A TAAG Sample bag

A Col |l ect i o TAAGFSXRpoilagereas’& Mold, p. 106

service Surfaces NeutroSampling

TAAG Product Catalog 2025




Pet Food & Animal Feed

In the pet food andanimalfeedindustry,detectingpathogenss crucialfor
safeguardinganimalhealthandwell-being Bacteriumcanproliferate even
at refrigeration temperatures, making it a threat in improperly stored
products This infection can be patrticularly severe in animals with
Weakenedimmunesgstems,causin eriousconditionssuchassepsisand
meningitis Theycanbe responsiblgor gastrointestinainfectionsthat can
affect digestion, cause diarrhea, dehydration, and other disorders in
animals, compromisingtheir health and performance Additionally, the
transmissionof these pathogensthrough contaminatedfeed canlead to
diseaseoutbreaksin farmsor pet facilities

Earlydetection and control of these pathogensin animalfeed production
are essentialto avoid these risks, ensure product safety, and protect
animalhealth,

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

KEY PATHOGENS KEY SPOILAGE

Listeria monocytogenes Bacillus spp.

Salmonella spp. Pseudomonas spp.

Escherichia coli

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES PAGE TIME TO
(kit/Service) RESULTS

TAAG F41 VIP / 28 HRS

Speciad0.1 Bacteria / 28 HRS
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Pet Food & Animal Feed - Products Combination

Application

Targetmicroorganisms

Kitor Lab
Service

SampleType

Samplecollection Enrichment DNAextraction

PCRrechnology Complementanabtesting

Escherichia coli 0157:H7

Pathogens o
. Listeria monocytogenes
Testing
Salmonella spp.
Spoilage All spoilage bacteria
Testing poriag

Kit

Lab
service

Kit

Lab
service

Finished product

Surfaces

Finishedproductor
Surfaces

Finished product

Surfaces

Finished product or
Surfaces

Augmentis 91 BPV@, 71,

TAAG Sample bag + Augmentis 1 Listeri@, 65

Ampliora3.2
Nucleia 2 TeR Plus, Salmonellaspp,
p.74 L.monocytogeneand
E.coliO157:H7

Collectio 1 Augmentis 31 Universal

NeutroSampling Surfacesp. 69
w ¢!!'D {FLYLXS o6F3T
w ¢! 1 D { L¥y3ITRAGFSR4EIriplex Salmonella spp, L. monocytogenes and E. coli @130$17,
w ¢!'!'D {glda
TAAG Sample bag
w !dAYSYyiArAad mm ! YADBSNAI ¢
Bacteria, p. 65 or Nucleiaw2 Te) Plu§ Specio 00.1 Bacteria,
w ! dAYSyiGAra pwmpf4d Ol20F OAf p.@&a >
p. 69
Collectio 1
NeutroSampling
w ¢!'!'D {FYLXS oF3T
w ¢! ! D { L}y 3ITRAGP F2RBpoilage Bactenial06
w ¢!'!I'D {gloa

Mila - Multiplex gPCRy.14
Salmonella serotyping and strain
typing using NG9, 109

Kai- Melting curve analysis and Ai,

p.18
Bacteria identification using NGS,

p. 109

TAAG Product Catalog 2025




Pharmaceutical

In the pharmaceuticalindustry, detecting pathogensis crucialto ensure
product safety. They can causesevereinfections, especiallyin products
Intended for ingestion or for application to open wounds Some
Eathogenlcstralns, can causeseriousillnesses,organ damage,and even

idney failure, while others are known to produce heatresistant
enterotoxins that can cause infections, some of which are antibiotic-
resistant,complicatingtreatment.

Earlydetectionof these pathogenshelpspreventcontamination,ensuring
that pharmaceuticaproductsare safefor patients

Deteriorating microorganismsare a significant concern in sensitive
industrieslike pharmaceuticalsind food, asthey cancompromiseproduct

quality and safety. Somethrive in moist environmentsand can affect the

stability of pharmaceuticaland cosmetic products, with some species
being pathogenic Others are antibiotic-resistant and can contaminate
sterile products, causingseriousinfections Thereare also somethat by

forming heatresistant spores,can survive sterilization, proliferate, and

prfodu_cetoxms, or they cangrow in sugaryproductsand cancausefungal
Infections

KEY PATHOGENS KEY SPOILAGE

Salmonella spp. Pseudomonas spp.
Escherichia coli Burkholderiacepacian

Staphyloccocuaureus Bacillus spp.

Candida spp.

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES PAGE TIME TO
(kit/Service) RESULTS

TAAG F41 VIP / 28 HRS
Speciad0.1 Bacteria / 28 HRS
Speci)0.2 Yeast & Mold / 52HRS
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Pharmaceutical - Products Combination

Application

Target microorganisms

Kitor Lab

. DNA extraction
Service

SampleType Samplecollection Enrichment

PCRrechnology Complementantabtesting

Pathogens
testing

Spoilage
testing

Escherichiaoli
Listeriamonocytogenes
Salmonellaspp
Staphylococcuaureus

All spoilagebacteria

All spoilage yeast and mold

w ! dAYSYylp&L dm
+ Augmentis 1 Listeri@, 65

Lt 2z

Finished product TAAG Sample bag

Nucleia 2 TeR) Plus,

TAAG F41 VIP SPID,

Specio 00.1 Bacteria,

Specio 00.2 Yeast &

Kit p.74 D. 86
Surfaces Collectio 1 Augmentis 31 Universal
NeutroSampling Surfacesp. 69
- A TAAG Sample bag
Lab Finished productor x = =o'\ |"e ¢t i o TAAG FSPA4L 106
service Surfaces NeutroSampling
Finished product TAAG Sample bag
w !'dAYSYydiArAad mm | YADBSNAI €
Kit Bacteria, p. 65 or Nucleia 3 Clean-Q,
w !'dZAYSYyiArAad pwmplr3d OlG20l OAf .Gl =
p. 69
Surfaces Collectio 1
NeutroSampling
- A TAAG Sample bag
Lab_ Finished product or A Col |l ect i o TAAGP FS20 Spoilage Bactepial06
service Surfaces NeutroSampling
Finished product TAAG Sample bag . .
Kit Augmentis 21 Yeast & Mold, = Nucleia 3 Clea®,
Surfaces Collectio 1 p. 67 p. 75 Mold, p. 95
NeutroSampling
- A TAAG Sample bag
Lab Finished product or . .
service Surfaces A Col |l ect i o TAAGFSXRpoilagereas& Mold, p. 106

NeutroSampling

Kai- Melting curve analysis and Ai,
p.18

Salmonella and Listeria serotyping
and strain typing using NG$,109

Kai- Melting curve analysis and Ai,
p.18

Bacteria identification using NGS,
p. 109

Kai- Melting curve analysis and Ai,
p.18

Yeast and mold identification using
NGSp. 109

TAAG Product Catalog 2025




Ready to Eat

Pathogengepresentcritical threats, particularlyin the context of ready . .

to-eat foods Thesemicroorganismsare associatedwith severeillnesses, Ideal TAAG kits and |aboratory services
rangingfrom gastrointestinainfectionsto life-threateningconditionssuch

as septicemia,meningitis, and even death, especiallyamong vulnerable

populations Furthermore,the resilienceof these pathogensto adverse

conditions,underscoregheir significance KITS & LAB SERVICES PAGE TIME TO
(kit/Service) RESULTS
International regulatory standards require the implementation of

stringentcontrolsto ensurethe absenceof these pathogensin readyto-

eatfoods In this context,advanceddiagnostictools, suchasPCKits, play TAAG F41 VIP / 28 HRS
afundamentalrole by enablingearlyandreliableidentification,facilitating

the timely implementationof correctiveactions

Some bacteria are widely distributed in moist environments, thriving Ampliora™ F39 E. coli STEC, E. coli 0157:H7 and Salmonella  / 28 HRS
underrefrigerationconditions,whichmakesthem particularlyproblematic SPp.

in perishablefoods Theyare responsiblefor changesn the flavor, odor,

and texture of food products Similarly,Mold and yeastscontribute to

spoilagethrough affecting the color, aroma, and stability of products Ampliora2.8 Listeria spp. and Salmonella spp. / 28 HRS
Timely and accurate detection of these spoilage microorganismsis

essentiako ensurethe quality and safetyof readyto-eat foods Molecular

and microbiological methods, enable rapid identification of these

contaminants,helpingto minimize economiclosseswhile ensuringhigh

quality, visuallyand sensoriallyacceptableproducts Sincethe productis

neither sterile nor semisterile, the identification of spoilage

microorganismscan be carried out through selective enrichment and

isolatedcolonieson selectiveagars Alternatively,a customizedkit canbe

designedaccordingo the specificneedsof our client.

KEY PATHOGENS KEY INDICATORS KEY SPOILAGE

Listeria monocytogenes Listeria spp. Pseudomonas aeruginosa
Salmonella spp. Yeast & Mold
Escherichia coli

Staphylococcus aureus




Ready to Eat - Products Combination

>= .
In—: Application Targetmicroorganisms Klsté)rrvli_caeb SampleType Samplecollection Enrichment DNAextraction PCRrechnology Complementanfabtesting
2]
> -
o Finished product TAAG Sample bag
2 . Augmentis 14 Universal Gram | Nucleia 2 TeR) Plus, Specio 2.4 E. coli and - .
; Escherichia coli “ Collectio 1 Negativep. 66 p.74 E. coli 0157:Hp 85 | Miia-Multiplex qPCRp.14
scherichia coli ollectio
oa Escherichia coli 0157:H7 Surfaces NeutroSampling
172]
I.IJ Lab Finished product or ¢ ¢!!D {FYLXS of3T
v . P w ¢! ! D {L}RYy3ABRATFSP28Duplex Eqplil06
service Surfaces P
> w ¢!'!'D {46F0a
[+ w ' dAYSYyGA& mn|! yABSNELIE  DNI Y
! i X 4 a  x oa P
51, Finished product = TAAG Sample bag Negative,p. 67 Nucleia 2 T Ampliora 2.8 Listeria o[ A,\?GU 51’\(1)-;\ I aSNeuae
Kit + Augmentis 1 Listeri@, 65 ucleia 2 TeR) spp. and Salmonella | Mila - Multiplex gPCRy.14 using NG. 109 or P P =
(a] o : : : Plus,p. 74 w{FtY2ySttlF aSNRG&LAY3I I YR
> Listeriaspp Surfaces Collectio 1 Augmentis 31 Universal Surface spp.,p. 81 tvping using NG®. 109
& Salmonellespp NeutroSampling p. 69 yping g NG$. 10¢
. w ¢! D {FYLXS o6I3T
&l Lab Finishedbroductor ) ¢\ | p { | 32 v IT\AGFSR20Duplex Sdlisteria sppp. 106
service Surfaces P
(@] w ¢!'!'D {gloa
2
a
8 Pathogen Finished product | TAAG Sample bag Augmentis 91 BPW, 71 Ampliora™ F39 E. coli
testing o . Kit Nucleia 2 TeR) Plus, | STEC, E. coli 0157:H7 Mila - Multiplex qPCRo.14
Escherichia coli 0157:H7 p. 74 and Salmonella spp., 014 . .
- . Salmonella serotyping and strain
Escherichia coli STEC p. 83 typing using NG$, 109
Salmonella spp. Surfaces Collectio 1 Augmentis 31 Universal Surface yping 9
NeutroSampling p. 69
Lab Finished product or ¢t D {1 YLX $ o3t
. P w ¢! ! D {L¥yYyITRAGFSRIMIriplex S&nbli 0157 and STEC106
service Surfaces 1 = |x
w ¢!'!'D {gl 0a
w !dAYSylp&¥Lr dm . t23
Finished product TAAG Sample bag + Augmentis 1 Listeri@, 65 or
Escherichia coli Kit Nu;:llela 2 TeR Plus, TAAG F41 VIR 86 EilléMeltmg curve analysis and Ai,
Listeria monocytogenes .2 ’ Salmonella serotyping and strain
Salmonella spp. typing using NG9, 109
Staphylococcus aureus Collectio 1 Augmentis A31 Universal
Surfaces .
NeutroSampling Surfacesp. 69
- w ¢!'!'D {FYLXS oF3aAT
Lab Finished productor = ¢ | | b [ |32 v IAGFSPMNR106
service Surfaces P
w ¢! !I'D {gl 0a
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Ready to Eat - Products Combination

Application

Targetmicroorganisms

Kitor Lab

- SampleType Samplecollection Enrichment DNAextraction
Service

PCRrechnology Complementanfabtesting

Spoilage
testing

All spoilagebacteria

All spoilage yeast and mold

Finished product TAAG Sample bag

. Augmentis 11 Universal Nucleia 3 Clea®,
Kit :
Bacteria, p. 65 p. 75
Surfaces Collectio 1
NeutroSampling
. w ¢!'!'D {FYLXS o6I3T
Lab Finished productor = ¢ | p { L2 y IT9AGP FE2NBpoilage Bactepial06
service Surfaces PR
w ¢!'!I'D {g6l0a

Finishedproduct TAAG Sample bag
Augmentis 21 Yeast & Mold, | Nucleia 3 Clea),

Kit
Collectio 1 p. 67 p.75
Surfaces ’
NeutroSampling
. w ¢!'!'D {FYLES o6I3T
Lab Finished product or L - .
semvice Surfaces 8 g P B E I,E,Jf %/ng&AG'FSZLl&ibonage Yeast & Mpldl06

Specio 00.1 Bacteria,
p. 94

Specio 00.2 Yeast &
Mold, p. 95

Kai- Melting curve analysis and Ai,

p.18
Bacteria identification using NGS,
p. 109

Kai- Melting curve analysis and Ai,
p.18

Yeast and mold identification using
NGSp. 109

TAAG Product Catalog 2025 m




Sauces & Condiments

In the saucesand condimentsindustry, the detection of key pathogensis
crucial for ensuringfood safety and protecting public health. Someare
particularly dangerousdue to their ability to grow at low temperatures,
making them a threat in refrigerated products like dairy-based or
vegetablebased sauces Others are commonly associated with
gastrointestinalinfections, can contaminate ingredients such as herbs,
spicesor animatderivedproducts,compromisinghe safetyof saucesand
dressingsTheyalsoposea significanthealth risk as they may be present
in raw ingredientslike freshvegetablesor improperlyprocessedneat

Early detection of these pathogensis essentialto prevent foodborne
illness outbreaks, comply with regulatory standards, and maintain
consumertrust in products,minimizinghealthrisksand economidosses

Inthe saucesand condimentsindustry,spoila%emicroor?anismacan affect
product quality, they can produce toxins that alter flavor and cause
foodborne illnesses,they can ferment sugars,affecting the texture and
taste of saucesthey canproduceharmful mycotoxins ike aflatoxins,and
cancausevisiblemold, compromisingsafety,and some,while beneficialin
controlled fermentation, can cause unwanted fermentation, altering
acidity and flavor. Controllingthese microorganismss essentialto ensure
safe,high-quality products

KEY PATHOGENS KEY SPOILAGE

Listeria monocytogenes Lactobacillus spp.
Salmonella spp. Aspergillus spp.

Escherichia coli Penicillium spp.

Bacillus spp.

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES PAGE
(kit/Service)
TAAG F41 VIP /
Speciad0.1 Bacteria /
Speci)0.2 Yeast & Mold /

L
RESULTS

28 HRS

28 HRS

52HRS




Sauces & Condiments - Products Combination

>_ .
oz Application Target microorganisms Kéte(;:/ilgaeb SampleType Samplecollection Enrichment DNAextraction PCRrechnology Complementary_abtesting
=
2]
>
[a]
Z | & (i .
f— - w !'dAYSYyuhay dm .t 2
s Finished product TAAG Sample bag + Augmentis 1 Listeria, 65 Ampliora3.2
o . Nucleia 2 TeR) Plus, Salmonellespp, - .
7, Kit p. 74 L.monocytogeneand Mila - Multiplex qPCRo.14
L Escherichia coli 0157:H7 E.coliO157:H7 . .
(8] Listeria monocytogenes Sal_monel_la serotyping and strain
> Salmonella spp. Surfaces Collectio 1 Augmentis 31 Universal typing using NG§. 109
(a4 NeutroSampling Surfacesp. 69
L
(2]
2 Lab Finished product or & ¢t!D {FYLRS o0F3T
2 service Surfacesp w ¢! ! D { Ly IrBAGFSR4BITriplex Salmonella spp, L. monocytogenes and E. coli @13D617,
< w ¢11D {604
(V2]
= Pathogens
(&) testing
2
[a) NP ,
(o) w !'dAYSYyuhpar dm .t 23X
o Finishedproduct TAAG Sample bag + Augmentis 1 Listeri@, 65
Q. Kit Nucleia 2 TeR Plus, TAAG F41 VIP, Kai- Melting curve analysis and Ai,
p. 74 p. 86 .18
Escherichiaoli 22
Listeriamonocytogenes Salmonella serotyping and strain
Salmonellaspp . . . typing using NG9, 109
Staphylococcuaureus Surfaces Collectio 1 ' Augmentis 31 Universal
NeutroSampling Surfacesp. 69
- w ¢!'!'D {FYLXS oF3AT
'S':f’vice g':r'f;cidsp“’d““  w ¢! 1 D {Lky IDAGFSRANYIPI06
w ¢!'!'D {él0dla
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Sauces & Condiments - Products Combination

Application

Targetmicroorganisms

Kit or Lab
Service

SampleType

Samplecollection Enrichment DNAextraction

PCRrechnology

Complementary_abtesting

Spoilage
testing

All spoilage bacteria

All spoilage yeast and mold

Kit

Lab
service

Kit

Lab
service

Finishedproduct

Surfaces

Finished product or
Surfaces

Finished product

Surfaces

Finished product or
Surfaces

TAAG Sample bag

w !dzAYSyGiAra wmwm
Bacteria, p. 65 or
w !dzAYSyidaa

' YAGSNELf
Nucleia 3 Clea®,

p. 69
Collectio 1
NeutroSampling
w ¢!'!'D {FYLXS o63T
w ¢! ! D { L}y Ir8AGP FR0$poilage Bacteial 06
w ¢!'!'D {¢l} dla
TAAG Sample bag
Augmentis 21 Yeast & Mold, | Nucleia 3 Cleaq,
Collectio 1 p. 67 p.75
NeutroSampling
w ¢!'!'D {FYLXS oF3T
w ¢! ! D { L}y JIEAGIFSZ Sjoilage Yeast & MpldL06
w ¢!'!'D {¢l} dla

a 3 Specio 00.1 Bacteria,
pMp[7B O 206 OAf fp.dvh =

Specio 00.2 Yeast &
Mold, p. 95

Kai- Melting curve analysis and Ali,
p.18

Bacteria identification using NGS,
p. 109

Kai- Melting curve analysis and Ai,
p.18

Yeast and mold identification using
NGSp. 109
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Seafood

Theidentificationof pathogenss crucialin the seafoodindustryto ensure . .

food safetyand preventoutbreaks Seafoodcan becomecontaminatedat Ideal TAAG kits and |aboratory services
variousstages,from harvestingin polluted watersto processingstorage,

and distribution. Factorssuchas fecal contamination,improper handling,

inadequate refrigeration, and crosscontamination can facilitate the

proliferation of thesepathogens Thereare key microorganismsn seafood KITS & LAB SERVICES PAGE TIME TO
spoilage,affecting its quality, safety, and shelf life. Thereare bacterium (kit/Service) RESULTS
that thrive in refrigerated conditionsand generateunpleasantodors and

changesn seafoodtexture. Other marine bacteriacan proliferate in raw

seafood,especiallyin warm, high-salinity environments Theyposea risk TAAG F41 VIP / 28 HRS
to human health, and contribute to product deterioration by affectingits

freshnessand sensoryquality.

Earlydetection through techniqueslike PCRand microbiologicalcultures Ampliora2.8 Listeria spp. and Salmonella spp. / 28HRS
allows contaminationto be identified before productsreach consumers,
reducing the risk of foodborne illnesses Additionally, strict monitoring

helpsbusinessesomplywith health regulations,avoid costlyrecalls,and
maintain consumertrust in the quality and safety of seafood Sincethe
product is neither sterile nor semtsterile, the identification of spoilage
microorganismscan be carried out through selective enrichment and
isolatedcolonieson selectiveagars Alternatively,a customizedkit canbe
designedaccordingo the specificneedsof our client.

KEY PATHOGENS KEY INDICATORS KEY SPOILAGE

Listeria monocytogenes Listeria spp. Pseudomonas aeruginosa
Salmonella spp.

Escherichia coli

Staphylococcus aureus

V. cholerae

V.vulnificus

V.parahaemolyticus




Seafood - Products Combination

>= .
oz Application Target microorganisms Kéteor:/itib Sample Type Sample collection Enrichment DNA extraction PCRrechnology ComplementanLabtesting
=
2]
>
[a) Augmentis_ 91 B_PVQ,_ 7%
Z Seafood product TAAG Sample bag :J-rAugmentls 1 Listeria, 65
E Kit Nucleia 2 TeR) Plus, TAAG F41 VIP, Kai- Melting curve analysis and Ai,
7, p. 74 p. 86 p.18
L Escherichiaoli
g Listeriamonocytogenes Surfaces Collectio 1 Augmentis 31 Universal Salmonella serotyping and strain
> Salmonellaspp. NeutroSampling Surfacesp. 69 typing using NG9, 109
5 Staphylococcuaureus
(2]
2 le b
2 Pathogen . TAAG Sample bag
< testing Lab | niehed producton Colectio 1 TAAG FSPA1 VIR 106
v NeutroSampling
=
(S
2
8 Ampliora3.10
. . Alkaline Peptone Water Nucleia 2 TeR Plus V.cholerae . .
E Vibrio chol Kit Shrimp TAAG Sample bag (APW), 75 V. vulnificusand Mila - Multiplex gPCRa.14
lorio cholerae ) V.parahaemolyticus
Vibrio parahaemolyticus
Vibrio vulnificus
Lab w ¢! D C{twmmn a2y . 18AONR2 OK2f SNIF S o6tk! 0=
service Shrimp TAAG Sample bag w ¢!'!'D C{tmMMH az2y?2p gandNRA 2 Jdzf yATAOdza o6t k! 0Z
w ¢! D C{tmMmMo a2y2 +AOMNKEZ LI N}KFSY2f&iAOdza o6tk! 0Z
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Sterile Products

In the sterile product industry, both bacteria and fungi/yeasts can be
significantspoilagemicroorganismsSomeare particularlyconcerningdue
to its ability to form resistantsporesthat survive sterilization processes
and, when reactivated, can cause spoilageand produce toxins Others
thrive in humid environmentsand can affect the stability and safety of
sterile productsby producingpigments,odors,and harmful compounds
Thesemicroorganismsan proliferate in humid conditionsor in products
with high sugarcontent, altering the taste, texture, and integrity of the
product Somefungicanproducemycotoxinswhichare harmfulto health,
and certainyeastscangrow evenin low-oxygenenvironments
Earlydetectionand effective control of thesespoilagemicroorganismsre
essentialto ensurethe quality, safety, and efficacy of sterile products,
especiallyin the pharmaceutical,medical, and food industries, where
purity and sterility standardsare critical

KEY SPOILAGE

Bacillus spp.
Pseudomonas spp.

Yeast & Mold

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES PAGE TIME TO
(kit/Service) RESULTS

Speciod0.1 Bacteria / 28 HRS

Speciad0.2 Yeast & Mold / 52 HRS
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Sterile Products - Products Combination

Application

Targetmicroorganisms

Kitor Lab
Service

SampleType

Samplecollection Enrichment DNA extraction

PCRrechnology Complementanabtesting

Spoilage
testing

All spoilagebacteria

All spoilage yeast and mold

Kit

Lab
service

Kit

Lab
service

Finishedproduct

Surfaces

Finishedproductor
Surfaces

Finishedproduct

Surfaces

Finishedproductor
Surfaces

TAAG Sample bag

Augmentis 11 Universal Nucleia 3 Clean-Q, Specio 00.1 Bacteria,
Bacteria, p. 65 p. 75 p. 94

Collectio 1
NeutroSampling

A TAAG Sample bag
A Col |l ecti o TAAGP FS20 Spoilage Bactepial06
NeutroSampling

TAAG Sample bag

Augmenti21 Yeast & Mold,
Collectio 1 p. 67
NeutroSampling

Specio 00.2 Yeast &

Nucleia 3 Clea®,p. 75 Mold, p. 95

A TAAG Sample bag
A Col |l ect i o TAAGFSXRpoilagereas& Mold, p. 106
NeutroSampling

Kai- Melting curve analysis and Ai,
p.18

Bacteria identification using NGS,
p. 109

Kai- Melting curve analysis and Ai,
p.18

Yeast and mold identification using
NGSp. 109
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Water

In the water industry, detecting total coliforms and Escherichiacoli is
crucialto ensurethe safetyof drinkingwater. Total coliformsare bacteria
commonl%/ found in the environment, and their presence indicates

otential tecal contaminationof the water, which may be linked to more

armful pathogens Escherichiacoli, in particular, is a specificmarker of
recent fecal contaminationand can causeserioushealth issues,suchas
diarrheaand other gastrointestinalinfections Timely detection of these
microorganismsallows for preventiveand correctivemeasuresto ensure

the water is safe for human consumption and meets public health
regulations

KEY INDICATORS

Total coliforms

Escherichia coli

Ideal TAAG kits and laboratory services

KITS & LAB SERVICES

Ampliora6.1 WaterScarPlus

PAGE
(kit/Service)

L
RESULTS




Water - Products Combination

>= .
oz Application Target microorganisms Kéteorrvli_(?eb Sample Type Sample collection Enrichment DNA extraction PCRrechnology ComplementanLabtesting
=
2]
> . . oA . .
a Membrane fiter, 045 | @ . I L o6NRBGKT 2 Micleia2TeRPlus, Ampliora 6.1 @ /AUNBOFOUSNI AUNFAY G&LAY
2 Kit Water e o D ! us e b Mila - Multiplex qPCRy.14 NGSp. 109
- Citrobacter spp. Hm cellulose w ¢{,9 ONEBUK p.75 WaterScan Plug. 97 w 9YUSNROFOGSNI 8dNIAY (&L
>= Enterobacter spp. NGSp. 109
o Enterococcus spp. w 9YUGSNRO200dza &iNIAYy G&LRA
‘-Iﬂ Escherichia coli NGSp.109 3 ) )
o Escherichia spp. w 93aO0OKSNAOKAI auNYAYy UeLAY
- Klebsiella spp. Lab Membrane filter, 0.45 . NGSp. 109
n>= service Water um cellulose TAAG FSM90W Water Screenipgl06 w YtES0aASttl adNIAYy GeLAy3
. 109
w p. 102
(7] Indicator
(a) testing P = oa < P .
= Citrobacter spp w / AUNRBOI OUSNI adN» Ay uUeLRAYy.
i ; . Membrane filter, 0.45 w . 1L O0NRBUGKT 2 NBucleia2TeR Plus, = Ampliora™ 3.11 - . NGSp. 109
< Escherichia coli Kit Water um cellulose © ¢{.9 ONBGK p.75 WaterScanp. 98 Mila - Multiplex qPCRo.14 © YESOAASEEL AGNIAY G&LAy3
Klebsiella spp.
2 p. 109
(S
D w 9YGSNROolFOGSNI 8GN AY (&L
(&) NGSp. 109
(@] Enterobacter spp. . Membrane filter, 045 ' @ . | L o6 NBGKT 2 NBucleia2 Te® Plus, = Ampliora™ 3.12 ) . w 9YGSNRO200dza & GNI AY {(&Lh:
Enterococcus spp. Kit Water _ - Mila - Multiplex gPCRa.14
(4 4 Escherichia s um cellulose w ¢{,9 ONRUGK p. 75 WaterScanp. 99 NGSp. 109
o pp- © 9AOKSNRAOKAI AGNIAY GeLMAY.
NGSp. 109
w 'dAYSydiia mm | YAGSNEI
Kit Water Membrane filter, 0.45 Bacteria, p. GGAor Nuclgia Q{IIeanQ, Specio 00.1 Bacteria, = Kai- Melting curve analysis and Ai,
Al spoilagebacteria pum cellulose w 70! dzZayYSyuAra pm [ OpZeo | OAf p.@¥& X p.18 Bacteria identification using NGS,
poiiag p. /U p. 109
Lab Membrane filter, 0.45 . )
Spoilage service Water um cellulose TAAGP FS20 Spoilage Bactepial 06
testing
. Membrane filter, 0.45 Augmenti21 Yeast & Moldp. Nucleia 3 Cleag), Specio 00.2 Yeast & Kai- Melting curve analysis and Ai,
Kit Water
pum cellulose 68 p. 76 Mold, p. 96 p.18 ) o )
All spoilage veast and mold Yeast and mold identification using
porage y NGSp. 109
Lab Membrane filter, 0.45 .
service Water um cellulose TAAG FS21 Spoilage Yeast & MpldL06
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