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Reagent Variation in position 1.

Three different lots of Idaho Technology E. coliO157:H7 LT freeze-dried PCR reagents were evaluated (one to six months old). Stability and lot-to-lot variation were evaluated (1) United States Department of Agriculture/Food Safety and Inspection Service Microbiology Laboratory Guidebook http://www.fsis.usda.gov/IPDF/MLG_5 04.pdf
simultaneously. Five samples were evaluated using each lot. (2) United States Food and Drug Administration, FDA Bacteriological Analytical Manual http://www.cfsan.fda.gov/~ebam/bam-4a.html



