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then extracted the organism, cultured it, and identi-

fi ed it using both the two-minute FTIR analysis and the 

standard 24-hour method. Th e FTIR identifi cation hit 

the mark 100 per cent of the time. 

“We’re at the level where the confi dence one can have 

in the results of the technique is comparable to that for 

the other techniques,” says an obviously proud Ismail. 

“Th e next step will be to repeat those tests using un-

known pathogens.” 

Th e time advantage provided by the FTIR technology 

 has major implications. Th ere’s a great advantage to 

knowing as early as possible which bacteria has 

compromised the food supply. A full, speedy recall of 

contaminated products mitigates the potential adverse 

health eff ects of food-borne pathogens — the proverbial 

ounce of prevention. 

Ismail and his department have a long history of 

industry collaborations. Some of these are research 

collaborations, such as when van de Voort and Ismail 

helped Frito-Lay determine “best before” dates for their 

potato chips based on the specifi c oil oxidation profi le 

for each batch of frying oil. (Th ere isn’t a one-size-fi ts-all 

expiry date; the profi le dictates how long each batch will 

retain its fresh taste after leaving the factory). Now, with 

FTIR bacteria identifi cation technology having proved 

itself to Health Canada, Ismail says it’s time for the 

private sector to pick up the ball and run with it. 

Th e McGill IR Group has been working with McGill’s 

Offi  ce of Sponsored Research to get this technology out 

of the lab and into the world. Th e ultimate extension 

would be scaling down the FTIR technology into a hand-

held device that could be used by regulatory agencies 
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