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RELEASE YOUR PRODUCTS FASTER WITH
Ultra Rapid Microbial Testing Solution

BEVERAGESchromID™ B CEPACIA
Enhanced Detection for Effective Prevention

Chromogenic Medium that detects the presence of Burkholderia cepacia 
organisms from total aerobic microbial counts

CONTROL WITH CONFIDENCE



DIRECT COUNT

bioMérieux, Inc.
100 Rodolphe Street
Durham, NC 27712
U.S.A.
Tel: (800) 682-2666 
Fax: (800) 968-9494 
www.biomerieux-usa.com
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•  Detect Bacteria, Yeasts, Molds
•  Down to 1 cell per gram of

product
• 25 or 50 tests per batch
• IQ, OQ, PQ validation package

•  Powders,
•  Detergents
•  Dual phase
•  Wipes…

D0537 UNIVERSAL PROTOCOL  (BACTERIA AND YEASTS DETECTION)

Sample volume 1g

Sensitivity 1 organism/g of product

Batch time   D-Count® 50

D-Count® 25

Up to 300 tests/batch - 50 tests in 75 minutes (48 samples + 1 negative control + 1 positive control) 
or 25 tests in 45 minutes (23 samples + 1 negative control + 1 positive control)

Up to 150 tests/batch - 25 tests in 45 minutes (23 samples + 1 negative control + 1 positive control) 

 Product release Down to 1 day

D0560 FUNGI DETECTION

Sample volume 0.1g 

Sensitivity Down to 10 organism/g of product

Batch time  D-Count® 50

D-Count® 25

Up to 150 tests/batch - 25 tests in 47 minutes (23 samples + 1 negative control + 1 positive control)

Up to 150 tests/batch - 25 tests in 60 minutes  (23 samples + 1 negative control + 1 positive control)

 Product release Down to 2 days

D0511 DIRECT COUNT IN PROCESS WATER – FOR BACTERIA AND YEASTS

Sample volume 1 to 250ml 

Sensitivity Down to 50 organism/ml 

Range Linear up to 106 organisms/ml

Batch time   D-Count® 50

D-Count® 25

Up to 300 tests/batch - 50 tests in 75 minutes (48 samples + 1 negative control + 1 positive control)   
or 25 tests in 45 minutes (23 samples + 1 negative control + 1 positive control)   

Up to 150 tests/batch - 25 tests in 45 minutes (23 samples + 1 negative control + 1 positive control)   

 Product release 20 minutes

PRESENCE/ABSENCE 

Recommended for Personal Care, Cosmetic, Home care and Non-Sterile Pharmaceutical products. 
Validation study results prove:
• SPECIFICITY of living microorganisms detection
• LIMIT OF DETECTION (<1CFU/g) between CHEMUNEX® and traditional plate ISO detection methods
• 100% RESULTS CORRELATION between CHEMUNEX® and traditional plate ISO methods

Products containing vegetal ingredients, and vegetal raw materials, are analyzed with the same 
sensitivity than other products (no background), thanks to the CHEMUNEX® technology based 
on direct microorganisms detection

END PRODUCTS EXAMPLES

•  Skin care
•  Hair care
• Oral care
•  Color cosmetics

IN-PROCESS

•  Raw materials
•  Process water
•  Bulks testing
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bioMérieux, Inc.
100 Rodolphe Street
Durham, NC 27712
U.S.A.
Tel: (800) 682-2666
Fax: (800) 968-9494
www.biomerieux-usa.com

PRESENCE/ABSENCE 

 YEAST IN FRUIT CONCENTRATES 

 BACTERIA IN FRUIT CONCENTRATES 

•  Detect Bacteria, Yeasts, Molds
•  Sensitivity down to 1 Microorganism
• Save up to 5-7 days
• 25 or 50 samples per batch

IN-PROCESS

•  Raw materials
•  Process water
•  In-Process testing
•  Thermal treatment check

Final Products (not limited)

•  Filterable or pulp-containing juices
•  Soft drinks
•  Iced teas
•  Energy drinks
•  Fruit concentrates

COMMERCIAL STERILITY TEST OF BEVERAGES

Sample volume 1ml

Sensitivity of the method 1 organism/bottle for bacteria and yeasts

Batch time Down to 105 minutes for 48 samples + 
1 negative and 1 positive controls

 Products Non carbonated beverages, soft drinks,…

 Product release 24 hours after bottling

YEASTS AND MOLDS IN BEVERAGES & FRUIT JUICES

Sample volume 100 ml

Sensitivity of the method 1 organism/bottle

Batch time Down to 70 minutes for 48 samples + 1 
negative and 1 positive controls

 Products beverages & soft drinks,…

 Product release 72 hours after bottling

YEASTS & MOLDS IN FILTERABLE BEVERAGES

Sample volume up to the whole bottle

Sensitivity of the method 1 cell/filtered volume

Batch time Down to 68 minutes for 48 samples  + 1 
negative and 1 positive controls

Products Filterable beverages

 Product release 50 hours after bottling

CHEMUNEX® RECOGNIZED EXPERTISE  
IN MICROBIAL TESTING FOR FRUIT JUICES & SOFT DRINKS 

Product releases based on effectiveness, safety and speed are becoming an in-
creasingly important factor for all beverages manufacturers worldwide. As 
traditional microbiology is limited by the growth rate of microorganisms on culture 
media, rapid microbiology systems have become more and more interesting to 
quality assurance managers during the last few years, also driven by trend of 
preservative-free beverages and change from traditional glass bottle to modern PET 
bottle requiring highest de-mands for aseptic filling.

OTHER SPECIFIC APPLICATIONS AVAILABLE UPON REQUEST

DIRECT COUNT IN PROCESS WATER

Sample volume 1 ml

Sensitivity of the method 50 organisms/ml

Batch time 

 Product release 

Down to 122 minutes for 48 samples  + 1 
negative and 1 positive controls

20 minutes

DIRECT COUNT

PRESENCE/ABSENCE 
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DIRECT COUNT

•  Detect Bacteria, Yeasts, Molds
•  Sensitivity down to

1 Microorganism
• Save up to 5-7 days
• 25 or 50 samples per batch

IN-PROCESS

•  Raw materials
•  Process water
•  In-Process testing
•  Thermal treatment check

FINAL PRODUCTS (not limited)

•  Yogurts, 
fermented milk products

•  Greek yogurts
•  Fromages frais

YEAST IN FERMENTED MILK PRODUCTS

Sample volume 1g

Sensitivity of the method 1 organism/pot

Batch time Down to 75 minutes for 48 samples  
+ 1 negative and 1 positive controls

 Products Yogurts, greek yogurts

 Product release 24 hours

YEAST & MOLDS IN FRUIT PREPARATION

Sample enrichment up to 200 g

Sensitivity of the method 1 organism/per volume

Batch time Down to 70 minutes for 48 samples  
+ 1 negative and 1 positive controls

 Product release 48 hours

STERILITY TESTING OF UHT MILK

Sample volume 0.5 ml

Sensitivity of the method 1 organism/per bottle

Batch time Down to 80 minutes for 48 samples  
+ 1 negative and 1 positive controls

Products UHT milks, flavored UHT milks,  
UHT baby milks, ESL milks

 Product release 24 hours

STERILITY TESTING OF DESSERTS

Sample volume 0.5 ml

Sensitivity of the method 1 organism/per pot

Batch time Down to 80 minutes for 48 samples  
+ 1 negative and 1 positive controls

Products Desserts, puddings,…

 Product release 24 hours

DIRECT COUNT IN PROCESS WATER

Sample volume 1 ml

Sensitivity of the method 50 organisms/ml

Batch time Down to 80 minutes for 48 samples  
+ 1 negative and 1 positive controls

 Product release 20 minutes

ENTEROBACTERIACEAE

Sample volume 1g

Sensitivity of the method 1 organism/g

Batch time Down to 80 minutes for 48 samples 
+ 1 negative and 1 positive controls

Products All milk products

 Product release 10 hours  
(13 hours for products containing  
Bifidobacterium)

PRESENCE/ABSENCE 

CHEMUNEX® RECOGNIZED EXPERTISE  
IN MICROBIAL TESTING FOR DAIRY PRODUCTS

Throughout the dairy industry, quality control laboratories are facing increasing pressure 
to cut the turnaround time on their microbiological testing.
The main driver for this is the desire within many companies to release faster, to reduce 
production cycle times and inventories, implement just-in-time manufacturing 
processes, minimize the risk and cost associated with potential in-progress 
contamination while continuing to guarantee and enhance the quality of products 
delivered to customers.

•  Milk based desserts
•  ESL and UHT milk
• Plant-based milks
• Fruits preparation 

DIRECT COUNT

OTHER SPECIFIC APPLICATIONS AVAILABLE UPON REQUEST
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DIRECT COUNT

OTHER SPECIFIC APPLICATIONS AVAILABLE UPON REQUEST


