PerkinElmer Expands Food Safety Testing Portfolio with AOAC Certified Microbial Count Plates
June 7, 2022
Fast, easy, accurate MicrofastTM microfilm plates identify contaminants across multiple sample types
WALTHAM, Mass. – June 7, 2022 – PerkinElmer, Inc., a global leader committed to innovating for a healthier world, today announced the global
availability of its ready to use, MicrofastTM microbial count plates for food safety testing. The new microfilm plates are designed to provide efficient,
effective, and user-friendly quantification of aerobic, E. coli, coliform, enterobacteriaceae, yeast and mold, and staphylococcus aureaus contamination
in dairy, meat/poultry, fruit, vegetable, baked goods and environmental surface samples. All six plate types have received AOAC Performance Tested
Methods (PTM) certification.
Geared towards food companies and contract labs, the highly sensitive and accurate kits feature a simple, three step workflow -- 66% fewer steps than
traditional approaches. Users simply place the liquid sample on the leak-free culture area featuring automatic diffusion and lower the film without
pressing; incubate the plate; and wait for the new-generation microbial coloration to show rapid proliferation of microbial contaminants. E.coli colonies,
for example, will appear as blue, staphylococcus aureaus colonies as dark violet.
Using the offerings, data is available sooner, revealing results in 48 and 72 hours for yeasts and mold, for example, vs. 120 hours and five days
respectively using traditional culture methods. This helps support timely decision making and maximizes sample throughput.
“Today’s food laboratories need intuitive, fast and accurate testing options to meet increasing testing demands, stay ahead of regulations and support
consumer safety,” said Suneet Chadha, VP/GM Applied & Food Markets “The AOAC approved PerkinElmer Microfast microbial count plates are small
on complexity and labor demands, yet big on result quality, throughput and ease of use. They are designed to save time, money and resources in food
QA/QC efforts.”
The plates reduce human error by providing standardized protocols and offer a small footprint to save space in incubators and storage areas. In sync
with PerkinElmer’s commitment to sustainability, the microfilm/cardboard design of the plates reduces plastic waste in the lab.
The count plates are part of the PerkinElmer’s extensive food safety and quality solutions spanning instruments, software, testing kits, reagents and
services for grain, meat and poultry, dairy, produce, beverages, edible oils, seafood, herbs and spices and more.
About PerkinElmer
PerkinElmer is a leading, global provider of end-to-end solutions that help scientists, researchers and clinicians better diagnose disease, discover new
and more personalized drugs, monitor the safety and quality of our food, and drive environmental and applied analysis excellence. With an 85-year
legacy of advancing science and a mission of innovating for a healthier world, our dedicated team of more than 16,000 collaborates closely with
commercial, government, academic and healthcare customers to deliver reagents, assays, instruments, automation, informatics and strategic services
that accelerate workflows, deliver actionable insights and support improved decision making. We are also deeply committed to good corporate
citizenship through our dynamic ESG and sustainability programs. The Company reported revenues of approximately $5.0 billion in 2021, serves
customers in 190 countries, and is a component of the S&P 500 index. Additional information is available at www.perkinelmer.com. Follow
PerkinElmer on LinkedIn, Twitter, Facebook, Instagram, and YouTube.
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