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Listeria monocytogenes:  

Å Gram-positive bacterium 

 

Å Causative agent of listeriosis 

 

Å Soil saprophyte & an invasive pathogen 

 

Å RTE meats & dairy foods 

 

Å Grows at refrigeration, resists to salts 

 

Å Immuno-compromised populations  

 

Å High fatality rate, 255 deaths per year  



Pan-genomic chip:  

Phillippy AM et al. 2009. BMC Bioinformatics 10:293 

Deng X et al. 2010. BMC Genomics 11:500 

http://www.ncbi.nlm.nih.gov/core/lw/2.0/html/tileshop_pmc/tileshop_pmc_inline.html?title=An external file that holds a picture, illustration, etc.
Object name is 1471-2164-11-500-1.jpg [Object name is 1471-2164-11-500-1.jpg]&p=PMC3&id=2996996_1471-2164-11-500-1.jpg


Pan-genomic comparisons:  

Phillippy AM et al. 2009. BMC Bioinformatics 10:293 

Deng X et al. 2010. BMC Genomics 11:500 

http://www.ncbi.nlm.nih.gov/core/lw/2.0/html/tileshop_pmc/tileshop_pmc_inline.html?title=An external file that holds a picture, illustration, etc.
Object name is 1471-2164-11-500-5.jpg [Object name is 1471-2164-11-500-5.jpg]&p=PMC3&id=2996996_1471-2164-11-500-5.jpg


Starvation stress response:  

Wen J et al. 2009. App. Environ. Microbiol. 75:1581-8 

Wen J et al. 2011. App. Environ. Microbiol. 77:5966-72 



Å Gram-negative bacterium 

 

Å Causative agent of hemolytic uremic syndrome 

(HUS) 

 

Å No.3 in causing bacterial foodborne illness 

 

Å >2,000 hospitalizations 

 

Å Linked to dairy foods, recently fresh produce 

 

Å Conserved genes but dynamic genomes 

 

Å Difficult for outbreak tracing back  

 

 

Escherichia coli O157:H7  



Re-sequencing DNA arrays:  

Albert et al. 2005. Nat. Methods. 2: 951-953  



SNP genotyping:  

Zhang W. et al. 2006. Genome Res. 16:757-767 

Manning et al. 2008. PNAS 105: 4868-4873 

  



Salmonella enterica:  

Å Gram-negative bacterium 

 

Å No.1 bacterial foodborne pathogen 

 

Å 28% hospitalization & 35% deaths 

 

Å Survives under low water activity  

 

Å Linked to eggs, peanut butters 

 

Å Extremely heat resistant when dried 

 

Å Mechanisms largely unknown 



He Y. et al 2011 Appl. Environ. Microbiol. 77:8434-38 

Salmonella in peanut butter:  

Regular 

33% fat 

42% carb 

aw 0.4  

Organic 

50% fat 

22% carb 

aw 0.4  


