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Solus One automated workflow
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Solus One 40 0 40 0

Solus Salmonella 40 0 40 0

Solus  One compared to Solus  Sa lmonel la  (our dual  enr ichment,  44-hour assay) .  Samples col lected from a 
food product ion plant,  zones 2 ,3  and 4.  World BioProducts  dual  sponges used to col lect  samples  f rom  
40 locat ions,  which were then spiked with Salmonel la .
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Solus  One automated process  i s  carr ied out on a  Dynex DS2 instrument.  A s ingle DS2 processes  two 
96-wel l  plates  s imultaneously,  generat ing resul ts  for 372  samples in  an 8-hour shi f t .  Once the technic ian
has loaded the instrument they can walk  away for up to 2  hours  dur ing each run,  providing t ime to carry 
out other essent ia l  laboratory tasks .
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SOLUS ONE Salmonel la
Rapid test ing and enhanced throughput 
for food and environmental samples

Faster t ime to result

In  a  fast  paced food test ing environment i t  i s  cr i t ica l  to process 
samples quick ly and eff ic ient ly,  enabl ing the product ion fac i l i ty  
to re lease product,  reduce inventory,  or to take prompt correct ive 
act ions when necessary.

As sample volumes f luctuate the lab must a lso have the f lex ibi l i ty 
to cope with vary ing demands,  maximiz ing throughput with 
opt imal  use of resources. 

Introducing Solus  One Salmonel la

A highly eff ic ient assay for the next day detect ion of Sa lmonel la  in 
food and environmental  samples.

Solus  One Salmonel la  provides a  negat ive or a  presumptive posi t ive 
resul t  f rom a s ingle enr ichment step within 24 hours  hours .

Solus  One Salmonel la  i s  the newest addit ion to our pathogen 
systems range,  which comprise of specif ica l ly des igned 
immunoassay k i ts ,  dedicated select ive enr ichment media  
and automated l iquid handl ing.

Why choose our technology?

Solus  Sc ient i f ic  pathogen systems have been specif ica l ly 
developed with the constra ints  of a  food test ing environment 
in  mind.  Committed to food safety excel lence our assays  br ing 
s ignif icant product iv i ty benef i ts  to the labs who employ them.

Our systems use proven,  industry standard immunoassay 
technology that i s  easy to implement and use.

Our methods have been adopted by many labs around the globe, 
who have exper ienced s ignif icant resource savings in  compar ison  
to a l ternate methods.

Our pathogen systems are robust,  re l iable and val idated by 
external  independent laborator ies .

Solus  Pathogen tests  are manufactured in  our own product ion 
fac i l i ty to the highest s tandards,  which are t ight ly control led  
with in our ISO 9001 accredited qual i ty system.

Step 2
Transfer 1ml

cul ture to  
boi l ing tube

Heat :  85-100°C, 
15-20 min

Step 3
Pipette 100µl
sample into
wel ls  (p lus
controls)

Incubat ion:
37°C,  30 min

Step 4
Wash plate

and add 
100µl  of

conjugate
Incubat ion:

37°C,  30 min

Step 5
Wash plate

and add 100µl
of substrate
Incubat ion: 

20-25°C,
30 min

Step 6
Add 100µl

of s top 
solut ion

Read plate
at 450nm

Solus  Automated ProcessTest  Methodology

Product Code Product Description Pack Size

SAL1-0096 Solus One Salmonella 96 wells

SAL1-0480 Solus One Salmonella 480 wells

MED017 Buffered Peptone Water (BPW) 10Kg

SALSUPP-22.5 Solus One Salmonella Supplement Supplements 22.5L of BPW

SALSUPP-112.5 Solus One Salmonella Supplement Supplements 112.5L of BPW

Solus One Sa lmonel la  i s  cert i f ied by the AOAC Performance  
Tested Method (PTM) program cert i f icate # 101801 
for the detect ion of Sa lmonel la .

Cal l  Solus  Sc ient i f ic  on:  +44 (0)1623 429 701 
for more informat ion or v is i t :  
www.solusscient if ic .com

O R D E R I N G I N F O R M AT I O N

Solus  One Salmonel la  benefits
• Next day resul ts .
• 2 hours  15 mins  to negat ive/presumptive posi t ive resul ts  post select ive enr ichment.
• Posi t ive conf i rmat ion poss ible in  addit ional  24 hours .
• Highly eff ic ient automated assay,  s ignif icant ly reducing technic ian hands on t ime.
• High sample throughput can be achieved with a  s ingle instrument.
• Abi l i ty to cope with f luctuat ing sample volumes and capaci ty to grow.
• Excel lent sample t raceabi l i ty when us ing the on-board bar-code fac i l i ty.
• Smal l  instrument footpr int  maximises  bench space,  compact product packaging

reduces cold storage space requirement and packaging waste when compared to other methods.
• AOAC PTM cert i f icat ion plus  independent val idat ion demonstrat ing excel lent resul ts  when compared

with Solus  Sa lmonel la  (our dual  enr ichment,  44 hour t ime to resul t  assay) .

PERFORMANCE TESTED

RESEARCH INSTITUTE
AOAC

LICENSE NUMBER       101801

Sample
25g

Step 1
Add sample to 

appropr iate volume 
of  supplemented 

BPW
Incubat ion:  41 .50C 

20-22 hours


