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Common goal:

An efficient, fast and affordable K E /

solution for identifying pathogens in
the lab
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The problem we tackle

1
’ ’Traditional diagnosis is based on laboratory

Pathogen testing is facing challenges around the world: outture of bacteria from patient samples, 3

process that can take up to a week or more
and lacks sensitivity.

- lan Butler, Principal Clinical Scientistin
Medical Microbiology at Barts Health NHS
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 Health and Safety: Rapid and efficient tests are crucial when lives are at risk and health is threatened.
 Current Technologies: Existing methods are lengthy and costly due to "trial and error," requiring multiple tests.

* Qualified Laboratory Technologists Shortage: The current shortage of qualified laboratory technologists makes
it essential to reduce the time it takes to obtain results.
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The problem we tackle — Food industry

48M R ¥ $10M

Americans get sick from < AR e | Average cost to companies
. . ’ A g *
food poisoning every year * - in case of recall

*Report from Grocery Manufacturers Association (GMA) : Economic Impact of
Product Recalls. Source : FDA - Foodborne Illnesses: Causes and Statistics.

Supplier audits, E. coli, Salmonella,
sampling Listeria

Hygiene, cold chain |Campylobacter, E.
management coli O157:H7

HACCP, metal Listeria, yeast &
detection mold

Mu[tiple testing 71 tests on

MAP, leak detection |Spoilage bacteria

average for the

'S pricey whole process

Cold chain
monitoring

Surface swabbing

Shelf audits, temp Listeria, E. coli
logs

Batch testing, recall |Regulatory testing
systems
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* AQL (Acceptable Quality Limit) is a statistical quality control method used in the food industry to
determine the maximum number of defective units acceptable in a batch before the entire lot is rejected. It
helps food manufacturers comply with safety regulations and maintain consistent product quality.
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https://youtu.be/I7fB9tnblgI?si=MyBZTRgqeKmXHBid

How does it work?
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Spirillum Volutans
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Streptococcus Agalactiae
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How does it work?

Gram stain is widely used in the industry
GRAM (+] CELL-WALL GRAM (-] CELL-WALL
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(a) Crystal violet stain () Gram stain {f) India ink capsule stain of
of Escherichia coll Purple cells are gram positiva. Cryptococcus neoformans
\ Red cells are gram negative.

{b) Methylena blue stain (d) Acid-fast stain (g) Flagallar stain of Proteus vulgaris. R v
of Corynebacterium Red cells are acid-fast, A basic stain was used to AN / . i
Blue cells are non-acid-fast. build up the flagella. : \ “ 1 s ¢ ~’

Listeria Monocytogenes Pseudomonas Aeruginosa
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How does it work?

98% accuracy + CoA compliant
(zoom, dilution, focus...)

(@ Home | 1826 /5248 scans used | |Bioeureka Workspace v

Variety of data {
B

5/12/2025| 2:28:15 PM

The strain you are looking for is:

> - Export to PDF
o . S
t P .
"" Show all results
} ! . i
& v vy o v
$ L0 ¥ " ? Staphylococcus aureus 99% 5
& - | b >
ey 30 . ]
s

ke sl Sk
» %G '. » Listeria monocytogenes 017% >
S 3 o ;
o
>

Biseureka o i 3
h-RA AKY
JEE

CERTIFICATE OF ANALYSIS

Client information COA information
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Client name
Bioeureka Workspace
Client email

Client phone

Sample information

COA number
BIO_2025_2609

COA date
5/12/2025

Sample ID
SampleTes

Receiving temperature

Sample received date
12/05/2025

Method reference




Proved results

*98% Al model accuracy
e Calibration step to ensure reliability

/ ¢ A few seconds to compute
I] * No delays with on-site testing

|] I] e Adaptable to any lab, pathogen, virus, fungi...

' e Up to 60% of reagents (consumables) costs saved (fewer testing)
* Up to 50% of wages saved with time gained in testing
* Prevents costly recalls

¢ Reduces single-use equipment

* Facilitates access to advanced diagnostics in resource-limited settings
Bi
eureka
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