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SOLUS AUTOMATION

Our instrumentat ion a l lows the whole test ing process  to  
become ful ly automated,  providing a  system which a l lows  
h igh throughput for increased eff ic iency and product iv i ty. 

l Des igned as  a  user f r iendly,  walk  away system a l lowing    
 the technic ian greater f lex ibi l i ty
l Provides increased sample throughput per technic ian
l Accommodates 2  x  96 micro wel l  p lates  in  a  s ingle run  

l Compact machine footpr int,  helping to maximise use of space  
 in  the laboratory
l The DS2 i s  a lso su i table for automat ing other Solus  
 immunoassay tests 

Solus  One

Solus  One assays  reta in a l l  of the benef i ts  of  
Solus  Pathogen systems,  whi ls t  del iver ing a  
faster t ime to resul t .  Opt imized media enables  
a  s ingle select ive enr ichment s tep,  reducing  
the tota l  incubat ion t ime from 48 to 24 hours . 

l Next day resul ts
l Highly eff ic ient automated assay,  
 s igni f icant ly reducing technic ian hands 
 on t ime

SOLUS MANUFACTURING

S O L U S M E D I A

Solus  media performs consistent ly and rel iably with Solus  pathogen 
systems.  Our media i s  of h igh qual i ty,  which is  important for the sens i t ive 
detect ion of target organisms and the control  of fa lse posi t ives  by 
suppress ion of background f lora .  Us ing Solus  Media with our pathogen 
systems gives you conf idence in  the resul ts  generated.

Solus  supply the fol lowing broths  for use with immunoassay test ing:
l		Solus  RVS Broth  

l		Solus  Hal f Fraser Broth
l		Solus  RELM Broth
l		SOLO+ Broth 
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Test  Methodology

SOLUS PATHOGEN SYSTEMS

Solus  Pathogen Systems offer food test ing laborator ies  a  h ighly 
eff ic ient method for the detect ion of Sa lmonel la ,  L is ter ia  and
E.  col i  O157 in  food and environmental  samples.

Presented in  an immunoassay format,  Solus  Pathogen tests  are 
versat i le  and can be used manual ly or in  conjunct ion with automat ion. 
Performing to high standards,  our tests  are robust,  re l iable and 
val idated by AFNOR to ISO 16140.

Solus  System Benefits

l Highly eff ic ient when automated,  s igni f icant ly reducing  
 technic ian t ime
l High sample throughput can be achieved with a  s ingle machine
l Can be used manual ly for smal ler sample throughput
l Va l idat ion in  external ,  independent laborator ies  demonstrates    
 h igh levels  of sens i t iv i ty and speci f ic i ty
l Abi l i ty to cope with f luctuat ing sample volumes and abi l i ty to grow 
l Excel lent sample t raceabi l i ty when us ing the on-board bar-code  
 fac i l i ty
l Smal l  inst rument footpr int maximises  bench space,  compact product  
 packaging reduces cold s torage space requirement and packaging  
 waste when compared to other methods

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

Step 1
Add media to 

sponge and mix

Step 2
Transfer

cul ture to  
boi l ing tube

Step 3
Pipette

sample into wel ls 
(p lus  controls) 

Step 4
Wash plate

and add
conjugate

Step 5
Wash plate

and add 
substrate

Step 6
Add stop 
solut ion

Solus  Automated Process

Solus  One Environmental  Sample Test  Methodology

Solus  Pathogen tests  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.


