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S O L U S L I S T E R I A™

Solus  L is ter ia™ provides laborator ies  with an easy to use, 
cost  effect ive and eff ic ient method for the detect ion of 
L is ter ia  in  food and environmental  samples.

Presented in  an immunoassay format,  Solus  L is ter ia™ is 
versat i le  and can be used manual ly or in  conjunct ion with 
automat ion.  Performing to high standards,  Solus  L is ter ia™  
i s  robust,  re l iable and val idated by AFNOR to ISO 16140.

Laborator ies  with h igher sample throughput are 
recommended to use the Solus  automated method to 
improve laboratory workf low,  s ignif icant ly reducing 
technic ian t ime and increas ing the capaci ty for test ing.

Solus  L ister ia™ Benefits

Rapid  
l Resul ts  can be avai lable in  44 hours 
l 2  hours  to presumptive negat ive/posi t ive  
 resul ts  post se lect ive enr ichment

Cost Effect ive  
l Increased laboratory eff ic iency
l Reduced demand on resources
l Reduced waste (environmenta l ly f r iendly)

Eff ic ient    
l Highly eff ic ient when automated
l S igni f icant ly reduced technic ian t ime 

Versat i le  
l Avai lable in  96 or 480 wel l  formats  

Rel iable  
l Independent va l idat ion demonstrates  
 h igh levels  of sens i t iv i ty and speci f ic i ty 



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

Product  Code Product  Descr ipt ion  Pack Size

LIS-0096S Solus  L is ter ia™ ELISA  96 wel ls

LIS-0480S Solus  L is ter ia™ ELISA  480 wel ls

FBH003/FBH005 Solus  Half Fraser Broth  2kg,  10kg

RELM001 Solus  RELM  500g

AGAR-OA020S Solus  L is ter ia™ Agar-OA Plates   20 plates

DS2000 DS2 Automat ion   1

Solus  L is ter ia™ is  va l idated to ISO 16140 and  
approved for use by AFNOR. Cert i f icate number:  
SOL 37/02 – 06/13

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

Certificate Number 11117
ISO 9001

Test  Methodology

Sample
25g

Step 1
Add sample

to Half Fraser
Broth and mix

Incubat ion:
30°C,  20-24h

Step 2
Transfer 0.2ml

cul ture to RELM
Incubat ion:

30°C,  20-24h

Step 3
Transfer 1ml

cul ture to  
boi l ing tube

Boi l :  85-100°C,  
15-20 min

Step 4
Pipette 100µl
sample into
wel ls  (p lus
controls) 

Incubat ion:
37°C,  30 min

Step 5
Wash plate

and add 
100µl  of

conjugate
Incubat ion:

37°C,  30 min

Step 6
Wash plate

and add 100µl
of substrate
Incubat ion: 

20-25°C,
30 min

Step 7
Add 100µl

of s top 
solut ion

Read plate
at 450nm

Solus  Automated Process

Solus  Sc ient i f ic  k i t s  are manufactured in  our own product ion fac i l i ty to  
the h ighest s tandards which are t ight ly control led with in our ISO 9001  
accredi ted qual i ty system.



Solus Scientific Solutions Ltd

9 Mansfield Networkcentre 
Millennium Business Park, Concorde Way, 

Mansfield, Nottinghamshire NG19 7JZ 
Tel  +44 (0)1623 429701    

Fax  +44 (0)1623 620977 
Email  enquiries@solusscientif ic.com    

Web  www.solusscientif ic.com  
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Method Comparison Chart Compared with ISO 11290

ISO 11290 Timescale

Day 
0

25g food
in 225ml

Half Fraser
broth

Incubate 
30°C 20-24hrs

Take 
1-2ml

heat kill
& test

Incubate
37°C 21-27hrs

Incubate
37°C 21-27hrs

streak
on to OA &
2nd agar i.e

Oxford

25g food
in 225ml

Half Fraser
broth

0.1ml
Half Fraser
broth in to

10ml Fraser
broth

Streak
on to OA &
2nd agar i.e

Oxford

READ
PLATES

READ
PLATES

Solus Listeria™ Timescale

Report  -ve

+ve result 
confirm

Incubate
30°C 21-27hrs

Incubate 
37°C 21-27hrs

Read Plates or Incubate for
a further 21-27hrs @ 37°C

+ve result
confirm

Report  -ve

0.2ml
Half Fraser
broth in to

10ml
RELM

Incubate
30°C 20-24hrsDay 

1

Day 
2

Day 
3

Day 
4

+ve result
confirm

Report  -ve




