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3M™ Petrifilm™ Rapid Aerobic Count Plate
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3AM™ Petrifilm™ & & 8. 24X, 5 69 254
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AFNOR Certificate Number 3M 01/1-09/89(as compared to ISO 4833 method)

Raw and pasteurized milk: Aerobic Count, Coliform Count Plates Method AOAC986.33
Dairy products: Aerobic Count, Coliform Count Plates Method AOAC 989.10

Foods: Aerobic Count plates Method AOAC 990.12
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3M™ Petrifilm™ Rapid Aerobic Count Plates
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Rapid Quantitative Enumeration of Aerobic Count Bacteria in Foods
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Rapid Quantitative Enumeration of Aerobic Count Bacteria in Foods
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Performance Comparison M ¢ tb3x (RACE5PACH] X ki 49 P AR FLER)

T e e o Count Plate to 3M™ Petrifilm™ Aerobic Count Plate

Performance Summary:

EEv. b Performance Comparison: 3M ™ Petrifilm™ Rapid Aerobic

variety of matrices (n=23) at 35°C. Naturally contaminated foods were used unless noted. 3M Petrifilm Rapid Aerobic Count Plates were
incubated for 24 hours and compared to the results of 3M Petrifilm Aerobic Count Plates incubated for 48 hours. Samples were plated in
duplicate at 1:10 and 1:100 dilutions.

Foods Included:

Ground beef (80% lean), Ground turkey (93% lean), Turkey sausage, Breakfast links, Peppercorn, Tomato powder, Apple juice
concentrate®, Orange juice concentrate®, White grape juice concentrate™, Macaroni & cheese (frozen), Pizza rolls (frozen)®, Deli crunchy
vegetable salad, Deli pasta salad®, Veggie burger®, Blueberries (frozen), Apple sauce”, Brown rice (frozen), Winter vegetables (frozen),
Green beans (frozen), Mixed vegetables (frozen), Peas (frozen).

*samples spiked with £ coli or E faecalis

The 3M™ Petrifilm™ Rapid Aerobic Count Plate method was compared to the 3M™ Petrifilm™ Aerobic Count Plate method across a wide

© 3M 2014. All Rights Reserved.
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RACH: MRk & %, W&, mIpHAT, A REER K,

3M Petrifilm Rapid AC 24h
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5.00
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3.00
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1.00

y =0.9679x - 0.0109
R?=0.9533

4.00 5.00
3M Petrifilm AC 48h

VAR A A M PAC E 2R 5 P i 69 S 3R B
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CERTIFICATION
AOAC’ Performance Tested™

Certificate No.

121403

The ADAC Research Institute hereby certifies that the performance of the test kit known as:

AOAC PTM 121403

AR A R
T, A E. FAFE
MR, AF

WM ER. bAEE, 7. 65
i H]

3M" Petrifilm™ Rapid Aerobic Count Plate (RAC)

manufactured by

3M Company
Food Safety Department

3M Center, Bldg. 275-5W-05

St. Paul, MN 55144
usa

This method has been evaluated in the ADAC® Performance Tested Methods™ Program, and fou
contzined in the manuscript. This certificate means that an ADAC*® Certification Mark License & 1 ? 2 1 1
ADAC Performance Tested ™ certification mark along with the statament - "THIS METHOD'S PER il

TO PERFORM TO THE MANUFACTURER'S SPECIFICATIONS® - on the above mentioned method fo H
2015 - December 31, 2015). Renewal may be granted at the end of one year under the rules st A OA'_C Oﬂ‘-ICI al Me.t hﬂ d 201.5 _1 3
Enumeration of Aerobic Bacteria in Food

HFE R, k. BEAIL Lbivid f/:/"ge; 3M™ Petrifilm™ Rapid Aerobic Count Plate

signature for AOAC Rasearch Institute First Action 2015

Aock

2273 Research Bivd

[Applicable to the enumeration of aerobic bacteria from raw
ground beef. raw ground pork. raw ground turkey. chicken carcass
rinsate, fresh swai. fresh tuna. fresh tiger shrimp, raw easy-peel
shrimp, cherry tomato wash, frozen blueberries. Mediterranean
apricofs, creamy salad dressing, fresh pasta, vanilla ice cream.

instant nonfat dry milk (NFDM), and pastevrized skim milk ]
AOAC OMA 201 5.]. 3 Caution: After use. the dilvents and 3M Petrifilm RAC Plates
may contain microorganisms that may be a potential
bichazard. When testing is complete, follow current
industry standards for the disposal of contaminated
waste. Consult the Material Safety Data Sheet for
additional information and local regulations for disposal.

To reduce the risks associated with bacterial infection
and workplace contamination: Perform 3M Petnifilm
RAC Plate testing in a properly equipped laboratory
under the control of a skilled microbiologist. The user
must train personnel in current proper testing techniques:

for example Good Laboratory Practices. ISQ 17025, or
3M Confidential. ISO 7218. © 3M 2014. All Rights Reserved
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