Microbial Testing of a Hygiene Material in Food

Production.

Abstract: Samples by Industry
Top Dog collected aprons from
the Pork, Beef, Poultry and
Seafood industries. The aprons
were cleaned by user prior to
collection. BioFoodTech was
tasked with testing the aprons for
the presence or absence of
Listeria ssp., Salmonella spp. and
E-coli0157:H7/NM

topodog

Durable Protective Apparel

Salmonella spp./ Listeria spp./ E-coli 0-157: H7/ NM

Results:

The results obtained from
BioFoodTech’s analysis indicated
that none of the sampled aprons
showed the presence of the
targeted pathogens.

Disclaimer:

BioFoodTech makes no marketable claim to the data
presented. BioFoodTech accepts responsibility for the accuracy
of the testing conducted in accordance to its internal
protocols.

BioFoodTech is an independent agent with no affirmation to
Top Dog.

% BI10 ' FOOD I'TECH
CONCEPT TO PILOT T0 MARKET
@

Sampling:

Top Dog sampled aprons from
various usage periods. Some being
unused and others used for up to a
maximum of 20 weeks/140 days.
The aprons were individually sealed
in sterile bags without any
information about their specific use
and sent to BioFoodTech for
analysis.

While some of the aprons showed
signs of prolonged use, the surface
integrity of all 40 samples remained
intact.

Cleaning:

The 40 aprons underwent an
average of 35 cleanings, with a
maximum of 100 cleaning cycles.

Typically, the cleaning protocol
involved: initial rinsing with water,
cleaning with chemicals, then
sanitization, and a final rinse
before the drying process. Certain
protocols required two chemical
washes before rinsing and
sanitizing. The samples were either
airdried or tumble-dried after
cleaning.
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101 BELVEDERE AVENUE, CHARLOTTETOWN, PEI, C1A 7N8
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FM-B2657

BLC Auerodice
e CERTIFICATE OF ANALYSIS
Client Top Dog Manufacturing Client ID # CA 223031
Client Address 2505 Rte. 2 Kensington, PE COB 1M0 File # / # of Samples 23-11776/10
Telephone Date Received / Date Started 28-Sep-2023 / 28-Sep-2023
Fax/email hjultaulborg@biofoodtech.ca Date Completed / Date Reported 01-0¢t-2023 / 01-Oct-2023
Client Contact .o Methods Used MFHPB-10
Heidi Jul Taulborg MEFLP- 15, 29
Qualitative Analysis
Detected / Not Detected
Sample Code Sample # { E£.coli O157:H7/NM Salmonella spp. Listeria spp.
Sponge Apron 1 {swabbed residue side) 23-11770 Not Detected Not Detected Not Detected
Apron 2 (swabbed both sides)
Sponge (apron very womn & punctured in areas) 23-11771 Not Detected Not Detected Not Detected
Sponge Apron 3 (swabbed both sides) 23-11772 Not Detected Not Detected Not Detected
Sponge Apron 4 (swabbed residue sids) 23-11773 Not Detected Not Detected Not Detected
Sponge Apron 5 (swabbed front clip side) 23-11774 Not Detected Not Detected Not Detected

\/W_ Q{-ﬂ-h’-

Vanessz Neale, B.Sc.

Microbiology Laboratory Manager

Date printed: October 3, 2023

This report must be reproduced in full uiless prior written approval by the BioFoodTech Microbiology Laboratory
The results reported herein are vaiid only for tive sumples specified and as tested according 1o the methods specified

M-110b VS#3




BIOFOODTECH - MICROBIOLOGY LABORATORY
101 BELVEDERE AVENUE, CHARLOTTETOWN, PEI, C1A 7N§
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©

FM-B2857
'S:C;a:n.:d:cﬂ .
’ CERTIFICATE OF ANALYSIS
Client Top Dog Manufacturing Client ID # CA 223031
Client Address 2503 Rte. 2 Kensington, PE COB 1M0 File # / # of Samples 23-11770 /10
Telephone Date Received / Date Started 28-8ep-2023 / 28-Sep-2023
Fax/email hjultaulborg/@biofoodtech.ca Date Completed / Date Reported  01.0¢t-2023 / 01-Oct-2023
Client Contact o Methods Used MFHPB-10
Heidi Jul Taulborg P- 15,29
Qualitative Apalysis
Detected / Not Detected
Sample Code Sample # | E.cofi O157:H7/NM Salmonella spp. Listeria spp
Sponge Apron 6 (swabbed both sides) 23-11775 Not Detected Not Detected Not Detected
Sponge Apron 7 (swabbed both sides) 23-11776 Not Detected Not Detected Not Detected
Sponge Apron 8 (swabbed residue side) 23-11777 Not Detected Not Detected Not Detected
Apron 9 (swabbed both sides)
Sponge {apron very wom and punctured in areas) 23-11778 Not Detected Not Detected Not Detected
Sponge Apron 10 (swabbed both sides) 23-11779 Not Detected Not Detected Not Detected
_\_/&&&.haam (\{—"J"’-'
Vanessa Neale, B.Sc.
Microbiology Laboratory Manager
Date printed: October 3, 2023
This report must be reproduced in fuil uniess prior written approvel by the Bie FoeodTech Microbiology Laboratory
The results reported herein are valid only for the samples specified and as tested according to the metheds specified M-110b VS#3 Page2 of 3
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BIOFOODTECH - MICROBIOLOGY LABORATORY
101 BELVEDERE AVENUE, CHARLOTTETOWN, PEI, C1A 7N8
TEL: (902) 368-5937 FAX: (902) 368-5549

B CERTIFICATE OF ANALYSIS
Client Top Dog Manufacturing Client ID#
Client Address 25035 Rte. 2 Kensington, PE C0B 1M0 File # / # of Samples
Telephone Date Received / Date Started
Fax/email hjultaulbore@biofoodtech.ca Date Completed / Date Reported
Client Contact Heidi Jul Taulborg Methods Used
QUALITY DATA
Method Method Reference

E.coli Q15T:H7/NM MFHPRB-10

Salmonella spp. MFLP-29

Listeria spp. MFLP-15

%;uum_ (\\c-a-ﬁ-‘?-

Vanessa Neale, B.Sc¢.

Microbiology Laboratory Manager

Date printed: Getober 3, 2023

This report must be reproduced in full unless prior written approval by the Bio FoodTech Microbiology Luaboratory
The resuits reported herein are valid onfy for the samples specified and as tested according to the methods specified

FM B2857

CA 223031

23-11770 /710

28-8ep-2023 / 28-8ep-2023

01-0Oct-2023 / 01-Oct-2023

MFHPB-10
MFLP- 15,29

M-110bVS#3 Page3 of 3
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BIOFOODTECH - MICROBIOLOGY LABORATORY
101 BELVEDERE AVENUE, CHARLOTTETOWN, PEL CIA 7N8§
TEL: (902) 368-5937 FAX: (902) 368-5549

Fh-82657

SLC Aeprdtion
oo CERTIFICATE OF ANALYSIS
Client Top Dog Manufacturing Client ID # CA 223031
Client Address 2505 Ree. 2 Kensington, PE COB 1M0 File # / # of Samples 23-11899/10
Telephone Date Received / Date Started 05-Oct-2023 / 05-Oct-2023
Fax/email hjultaulborg@biofoodtech.ca Date Completed / Date Reported 11-0¢t-2023 / 11-Oct-2023
Client Contact o Metheds Used MFHPB-10
bo
Heidi Jul Taulborg MFLP- 15, 29
Qualitative Analysis
Detected / Not Detected
Sample Code Sample # | E.cofi O157:H7/NM Salmonella spp. Listeria spp.
Sponge Apron 11 23-11899 Not Detected Not Detected Not Detected
Sponge Apron 12 23-11900 Not Detected Not Detected Not Detected
Sponge Apron 13 23-11901 Not Detected Not Detected Not Detected
Sponge Apron 14 23-11902 Not Detected Not Detected Not Detected
Sponge Apron 15 23-11503 Not Detected Not Detected Not Detected
VM a. (\\a_ai&-
Vanessa Neale, B.Sc.
Microbiology Laboratory Manager
Date printed: October 11, 2023
Thtis report must be reproduced in full uniess prior written approval by the Bio FoodTech Microbiology Laboratory
The results reported herein are vafid only for tire samples specified and as tested according 1o the methods speciffed M-110b V8#3 Page 1 of 3



BIOFOODTECH - MICROBIOLOGY LABORATORY
101 BELVEDERE AVENUE, CHARLOTTETOWN, PEI, C1A 7N8
TEL: {902) 368-5937 FAX: (502) 368-5549

Fhi-BZ657

CERTIFICATE OF ANALYSIS
Client Top Dog Manufacturing Client ID # CA 223031
Client Address 25035 Rte. 2 Kensington, PE COB 1M0 File # / # of Samples 23-11899 /10
Telephone Date Received / Date Started 05-0ct-2023 7 05-Oct-2023
Fax/email hjultaulbore@biofoodtech.ca Date Completed / Date Reported 11-Oct-2023 / 11-0¢t-2023
Client Contact . Methods Used MFHPB-10
Taul
Heidi Jul Taulborg P. 15, 20
Qualitative Analysis
Detected / Not Detected
Sample Code Sample# | E.coli 0157:H7/NM Salmonella spp. Listeria spp
Sponge Apron 16 23-11904 Not Detected Naot Detected Not Detected
Sponge Apron 17 23-11905 Not Detected Not Detected Not Detected
Sponge Apron 18 23-11506 Not Detected Not Detected Not Detected
Sponge Apron 19 23-11%907 Not Detected Not Detected Not Detected
Sponge Apron 20 23-11908 Not Detected Not Detected Not Detected
Vamm_ (\{_‘;J,e_
Vanessa Neale, B.Sc.
Microbiology Laboratory Manager
Date printed: October 11, 2023
Titis report muist be reproduced in full unless prior written approval by tire Bie FoodTech Microbielogy Laboratory
The resulls reported herein are valid only for the samples specified and as tested according to the methods specified M-110b VS#3 Page2 of 3




BIOFOODTECH - MICROBIOLOGY LABORATORY
‘SS) 101 BELVEDERE AVENUE, CHARLOTTETOWN, PEIL, C1A 7TN8
TEL: (902) 368-5937 FAX:{902)368-5549

R
' CERTIFICATE OF ANALYSIS
Client Top Dog Manufacwuring Client ID # CA 223031
Chient Address 2505 Rte. 2 Kensington, PE COB 1M0 File # / # of Samples 23-11899 /10
Telephone Date Received / Date Started 05-Oet-2023 / 05-Oct-2023
Fax/email hjultaulbore@biofoodtech.ca Date Completed / Date Reported  11.0ct-2023 / 11-Oct-2023
Client Contact Heidi Jul Taulborg Methods Used NE;P&FLI;?]ISSI;
QUALITY DATA
Methed Method Reference

E.coli O15T:HT/NM MFHPB-10

Salmonella spp. MFLP-29

Listeria spp. MFLP-15

\I/o.mm_ (\{—GJ'Q-

Vanessa Neazle, B.Sc.
Microbiology Laboratory Manager

Date printed: October 11, 2023
This report must be reproduced in full unless prior written approval by the Bio FoodTech Microbiology Laboratory
The results reported herein are valid only for the samples specified and as tested according to the methods specified M-110b VE#3 Page3 of 3
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BIOFOODTECH - MICROBIOLOGY LABORATORY
101 BELVEDERE AVENUE, CHARLOTTETOWN, PEIL CIA 7N8
TEL: (902} 368-5937 FAX: (502) 368-5549

CERTIFICATE OF ANALYSIS

FM-82857

Client Top Dog Manufacturing Client ID # CA 223031
Client Address 2505 Rte. 2 Kensington, PE COB 1M0 File #/ # of Samples 23-1227179
Telephone Date Received / Date Started 12-0Oct-2023 / 12-0ct-2023
Fax/email hijultaulborg@biofoodtech.ca Date Completed / Date Reported 15-0ct-2023 / 16-Oct-2023
Client Contact - Methods Used MFHPB-10
Heidi Jul Taulborg P- 15,29
Qualitative Analysis
Detected / Not Detected
Sample Code Sample # | E.coli O157:H7/NM Salmonella spp. Listeria spp.
Sponge Apron 21 23-12271 Not Detected Not Detected Not Detected
Sponge Apron 22 23-12272 Not Detected Not Detected Not Detected
Sponge Apron 23 23-12273 Not Detected Not Detected Not Detected
Sponge Apron 24 23-12274 Not Detected Not Detected Not Detected
Sponge Apron 25 23-12275 Not Detected Not Detected Not Detected
Sponge Apron 26 23-12276 Not Detected Not Detected Not Detected
Sponge Apron 27 23-12277 Not Detected Not Detected Not Detected
\T/M B f\.‘f.oJf-—
Vanessa Neale, B.Sc.
Microbiology Laboratory Manager
Date printed: October 18, 2023
This report must be reproduced in full unless prior written approval by tie Bio FoodTech Micrebiology Laboratory
The resulls reported herein are valid only for the samples specified and as tested according to the methods specified M-110b VS#3 Page 1 of2



101 BELVEDERE AVENUE, CHARLOTTETOWN, PEL C1A 7N8 b
TEL: (902) 368-5937 FAX: (902) 368-5549 -

G BIOFOODTECH - MICROBIOLOGY LABORATORY

BT Aeorodicn
= CERTIFICATE OF ANALYSIS
Client Top Dog Manufacturing Client ID# CA 223031
Client Address 2305 Rte. 2 Kensington, PE COB 1MO File #/ # of Samples 231227179
Telephone Date Received / Date Started 12-0ct-2023 / 12-0ct-2023
Fax/email hjultaulbors@biofoodtech.ca Date Completed / Date Reported 15-Oct-2023 / 16-0ct-2023
Client Contact Heidi Jul Taulborg Methods Used IV,EFII;I??;,I 29
Qualitative Analysis
Detected / Not Detected
Sample Code Sample # E.coli O157:H7/NM Salmonella spp. Listeria spp
Sponge Apron 28 23-12278 Not Detected Not Detected Not Detected
Sponge Apron 29 23.12279 Not Detected Not Detected Not Detected
QUALITY DATA
Method Method Reference
E.colf Q157:HT/MNM MFHPB-10
Salmonella spp. MEFLP-29
Listeria spp. MEFLP-15
_{M&- (\L“—h’—

Vanessa Neale, B.Sc.
Microbiology Laboratory Manager

Date printed: October 18, 2023
This report muist be reproduced in full unless prior written approval by tire Bio FoodTech Microbiology Laboratory
The results reported herein are valid only for the samples specified and as tested according to the methods specified M-110b VS#3 Page2 of 2
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BIOFOODTECH - MICROBIOLOGY LABORATORY
101 BELVEDERE AVENUE, CHARLOTTETOWN, PEL, C1A 7N8
TEL: (902) 368-5937 FAX: (902) 368-5549

SCC/'&DB:‘G'.GC
CERTIFICATE OF ANALYSIS
Client Top Dog Manufacturing Client ID # CA 223031
Client Address 2505 Rte. 2 Kensington, PE C0B 1M0 File # / # of Samples 23.12989 /11
Telephone Date Received / Date Started 26-0ct-2023 / 26-Oct-2023
Fax/email hjultaulborg@biofoodtech.ca Date Completed / Date Reported  29.0¢t-2023 / 30-Oct-2023
Client Contact . Methods Used MFHPB-10
Heidi Jul Taulborg MFLP- 15, 29
Qualitative Analysis
Detected / Not Detected
Sample Code Sample # | E.coli O157:H7/NM Salmonella spp. Listeria spp.
Sponge Apron 30 23-12939 Not Detected Not Detected Not Detected
Sponge Apron 31 23-12990 Not Detected Not Detected Not Detected
Sponge Apron 32 23-12991 Nat Detected Nat Detected Not Detected
Sponge Apron 33 23-12992 Not Detected Not Detected Not Detected
Sponge Apron 34 23-12993 Not Detected Not Detected Not Detected
Sponge Apron 33 23-12994 Not Detected Mot Detected Not Detected
Sponge Apron 36 23-12995 Not Detected Not Detected Not Detected
Vanessa Nezle, B.Sc.
Microbiology Laboratory Manager
Date printed: October 30, 2023
This report must be reproduced in full unless prior written approval by the BioFoodTech Microbiology Laboratory
The resulls reporited hrerein are valid only for the samples specified and as tested according to the methods specified M-110b VS#3 Page 1 of 3
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BIOFOODTECH - MICROBIOLOGY LABORATORY
101 BELVEDERE AVENUE, CHARLOTTETOWN, PEI, C1A 7N8
TEL: (902) 368-5937 FAX: (902) 368-5549

CERTIFICATE OF ANALYSIS

FN-82857

Client Top Dog Manufacturing Client ID # CA 223031
Client Address 25035 Rte. 2 Kensington, PE COB 1M0 File # / # of Samples 23-12589 /11
Telephone Date Received / Date Started 26-Qct-2023 / 26-0ct-2023
Fax/email hjultaulbore@biofoodtech.ca Date Completed / Date Reported  29.0¢t-2023 / 30-Oct-2023
Client Contact Heidi Jul Taulborg Methods Used MFI;??;EQ
Qualitative Analysis
Detected / Not Detected
Sample Code Sample # | E.coli O157:H7/NM Salmonelia spp. Listeria spp
Sponge Apron 37 23-12936 Net Detected Not Detected Not Detected
Sponge Apron 38 23-129%97 Not Detected Not Detected Not Detectad
Sponge Apron 39 23-12998 Not Detected Not Detected Not Detected
Sponge Apron 40 23-12999 Not Detected Not Detected Not Detected
Vanessa Neale, B.Sc.
Microbiclogy Laboratory Manager
Date printed: October 30, 2023
This report must be reproduced in full uniess prior written approvaf by the BioFoodTech Microbislogy Laboratory
The results reported herein are valid only for the saimplies specified and as tested according to the methods specified M-110b VS#3 Page 2 of 3



BIOFOODTECH - MICROBIOLOGY LABORATORY
‘ES) 101 BELVEDERE AVENUE, CHARLOTTETOWN, PEI, C1A 7Ng
TEL: (902) 368-5937 FAX: (902) 368-5549

sccigres
i CERTIFICATE OF ANALYSIS
Client Top Dog Manufacturing Client ID #
Client Address 2505 Rte. 2 Kensington, PE COB 1M0 File # / # of Samples
Telephone Date Received / Date Started
Fax/email hjultaulborz@biofoodtech.ca Date Completed / Date Reported
Client Contact Heidi Jul Taulborg Methods Used
QUALITY DATA
Method Method Reference

E.coli G1ST:HT/NM MFHPB-10

Salmonelis spp. MFLP-29

Listeria spp. MFLP-15

Vaowns o Qpate

Vanessa Neale, B.Sc.
Microbiology Laboratory Manager

Date printed: October 30, 2023
Fhris report must be reproduced in full wunless prior written approval by the Bio FoodTech Microbiology Laberatory
The results reported herein are valid only for the samples specified and as tested according to the metiods specified

FM 82847

CA 223031

23-12989 /11

26-0ct-2023 / 26-Oct-2023

29-0Oct-2023 / 30-0¢t-2023

MFHPB-10
MFLP- 15,29

M-110b VS#3 Page3 of 3



Apron History

#1 #2 #3 #4 #5 H6 #7 #8 #9 #10
Industry/ Pork Beef Seafood Pork Pork Beef Beef Pork Beef Seafood
Location processor processor | processor** | processor | Processor** | processor | processor** | processor processor processor**
w b
Age of 20 weeks 9 weeks New 9 weeks New 15 weeks New 7 weeks 8 weeks New
apron
Number 100 45 0 45 0 75 0 35 40 0
Of washes
Washing |Dip and soak | Spray down N/A Dip and N/A Spray down N/A Dip and Spray down N/A
process | using Foam with hot soak using with hot soak using with hot
Force LP2 water after Foam Force water after Foam Force | water after
cleaner. use. LP2 cleaner. use. LP2 cleaner. use.
Rinse with Washed Rinse with Washed Rinse with Washed
fresh water. with fresh water. with fresh water. with
Washed a chemical Washed a chemical Washed a chemical
second time | sanitizerin second time sanitizer in second time | sanitizer in
using fresh water and using fresh water and using fresh water and
water and rinsed with water and rinsed with water and rinsed with
sanitizer fresh water sanitizer fresh water sanitizer fresh water
then rinsed then rinsed then rinsed
again. again. again.
Drying Tumble dry | Hang to dry N/A Tumble dry N/A Hang to dry N/A Tumble dry | Hang to dry N/A
time




Apron History

#11 #12 #13 #14 #15 #16 #17 #18 #19 #20
Industry/ Beef Pork Seafood Pork Seafood Beef Pork beef Beef Pork
Location processor | Processor** | processor** | processor | processor** | processor processor processor | processor** processor
b w
Age of 12 weeks New New 10 weeks New 14 weeks 6 weeks 10 weeks New 5 weeks
apron
Number 60 0 0 50 0 70 30 50 0 25
Of washes
Washing | Spray down N/A N/A Dip and soak N/A Spray down |Dip and soak | Spray down N/A Dip and soak
process with hot using Foam with hot | using Foam with hot using Foam
water after Force LP2 water after | Force LP2 water after Force LP2
use. cleaner. use. cleaner. use. cleaner.
Washed Rinse with Washed Rinse with Washed Rinse with
with fresh water. with fresh water. with fresh water.
chemical Washed a chemical Washed a chemical Washed a
sanitizer in second time sanitizer in |second time | sanitizerin second time
water and using fresh water and | using fresh water and using fresh
rinsed with water and rinsed with | water and rinsed with water and
fresh water sanitizer fresh water | sanitizer fresh water sanitizer
then rinsed then rinsed then rinsed
again. again. again.
Drying Hang to dry N/A N/A Tumble dry N/A Hang to dry | Tumble dry | Hang to dry N/A Tumble dry
time
#21 #22 #23 #24 #25 #26 #27 #28 #29 #30




Apron History

Industry/ Beef Pork Beef Pork Beef Beef Pork Pork Pork Seafood
Location processor** | processor processor processor processor processor | Processor** | processor processor processor
w
Age of New 7 weeks 13 weeks 10 weeks 4 weeks 5 weeks New 10 weeks 4 weeks 12 weeks
apron
Number 0 35 65 50 20 25 0 30 20 60
Of washes
Washing N/A Dip and Spray down Dip and Spray down | Spray down N/A Dipand |Dip andsoak | Washed by
process soak using with hot soak using with hot with hot soak using | using Foam | hand using a
Foam Force | water after | Foam Force | water after | water after Foam Force | Force LP2 mild soap
LP2 cleaner. use. LP2 cleaner. use. use. LP2 cleaner. cleaner. called Cristal
Rinse with Washed Rinse with Washed Washed Rinse with | Rinse with and rinsed.
fresh water. with fresh water. with with fresh water. |fresh water. Then
Washed a chemical Washed a chemical chemical Washed a Washed a sanitized
second time | sanitizerin | second time | sanitizerin | sanitizerin second time [second time using a
using fresh water and | using fresh | water and water and using fresh | using fresh chemical
water and rinsed with | waterand | rinsed with | rinsed with water and | water and called
sanitizer fresh water sanitizer fresh water | fresh water sanitizer sanitizer Germac.
then rinsed then rinsed then rinsed | then rinsed
again. again. again. again.
Drying N/A Tumble dry | Hangtodry | Tumble dry | Hang to dry | Hang to dry N/A Tumble dry | Tumble dry | Hang to dry
time
#31 #32 #33 #34 #35 #36 #37 #38 #39 #40




Apron History

Industry/ Chicken Seafood Chicken Seafood Chicken Chicken Seafood Seafood Seafood Chicken
Location processor processor | processor** | processor w | processor processor processor | processor** | processor** processor
w w b w
Age of 18 weeks 6 weeks New 20 weeks 16 weeks 9 weeks 7 weeks New New 11 weeks
apron
Number 90 30 N/A 100 80 45 35 0 0 55
Of washes
Washing | Washed in Washed by N/A Washed by Washed in | Washedin | Washed by N/A N/A Washed in
process | machine hand using a hand using a machine machine hand using a machine
with mild soap mild soap with with mild soap with
detergent called called Cristal | detergent detergent | called Cristal detergent
then rinsed Cristal and and rinsed. | thenrinsed | thenrinsed | and rinsed. then rinsed
rinsed. Then Then Then
sanitized sanitized sanitized
using a using a using a
chemical chemical chemical
called called called
Germac. Germac. Germac.
Drying Tumble dry | Hang todry N/A Hang todry | Tumble dry | Tumble dry | Hang to dry N/A N/A Tumble dry
time on low then on low then on low on low then
folded and folded and | then folded folded and
stored stored and stored stored






