NEW TECHNOLOGY FOR FOOD TESTING
—NGS ( NEXT GENERATION SEQUENCING)
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"SGS conrents

O Next generation sequencing (NGS)
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O NGS application
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O Extension in food industry
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SEQUENCING DEVELOPMENT

O DNA sequence is the basis for gene structure and function
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m SEQUENCING BRIEF INTRODUCE
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m NGS GENERAL WORKFLOW
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NGS APPLICATION
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SGS.

NGS APPLICATION IN FOOD INDUSTRY
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S! ES ON FOOD ADULTERATION
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B Identification on meat, dairy, fish and aquatic products
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B To assist on the government supervision, supplier
management of supermarket and e-commerce platform
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One test, All species




PCR Vs NGS
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Real time PCR SERFZ%EIEPCR

GB/T 25165-2010; SN/T 2051-2008; SN/T 1961
Limited number of Targets R B 1740
I;;sults only for the targets screened SE&M B4R

Untargeted approach £13i#755%

Hundreds of targets can be detected
simultaneously — You can detect any kind of
species, even unexpected ones ! {§2I# &R
8D
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TESTS METHOD / RESULTS

Test: Identification of multiple MEAT species by DNA sequencing *

Method: NGS

Result: (zallus gallus (Chicken)
Cwvis anies (Sheep)
Sus scrofa (Porc)
Bos taurus (Cow)

Result More 1%: Gallus gallus (Chicken) 34, 7%
Owis ares (Sheep) 28.3%
sus scrofa (Porc) 24,.4%
Bos taurus (Cow) 12,6%.

* P T EABHRA
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BIOPREMIER

MEAT DNA ANALYSER
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SGS.

MICROFLORA ANALYSIS
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B [dentification of unknown microbe
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® Identification of microflora in products and environment
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B Research on production technical, shelf-life, product taste
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S! ES IDENTIFICATION ON PLANT SPECIES
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B |dentification of Chinese traditional herbs
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M Identification of flavoring, coffee and other plant source
products

Hoy — S YR a1 25 5E

B Application on health food production
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—~- B Application on novel food review
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OTHERS
HoAth B

B Food allergen labeling
R B IE AR R

B Assist on investigation in food safety incidents
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SGS NGS LAB INTRODUCE




m SGS MOLECULAR

M Located in Portugal/Lisbon @
S = AT A F A

B ISO 17025 Accreditation (PCR, DNA sequencing including NGS)
1ISO17025%% FiihiEsLs = (AFEPCRANGS)

B Leading all ISO working groups about NGS for food products
ISOE PRl 21 NGSTE & i it TAE 2 05
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m SGS CHINA NGS LAB

B Agriculture & Food lab, Guangzhou branch
P4 A LA B S

B Open service in October
S =R ARG T 10 A 146

B Promoting the NGS standardization
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SPECIES SERVICE CATEGORIES
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BACTERIA
MIXTURES

VEGETABLE
MIXTURES

_ MIXTURES

B 9 categories 9 XZK:
= Meat FHiE M
TSRS + Fish &7
= Seafood — Crustaceans 53
= Seafood — Cephalopods 3k &2
= Seafood — Bivalves 5= ¢
= Plants 4R 4%
= Micro-organisms — Bacteria ¢f&
= Micro-organisms — Fungal =
= Allergens (20, DNA based) iZ /&

TGy m Inthe pipeline for 2017 Bt & LAl
= Algae %

= Insects EH ¥

= Virus fHEE
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S(;S Food DNA Analyser

i e

For further information,
please contact:
Dr. Carina Yang

) 1020-32136061

Carina.yang(@sgs.com

The future has already started...
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THANKS!




