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ÁL. monocytogenes (Lm) is a frequent 
contaminant of many foods
ÁDairy, meat products, produce, seafood

ÁConsequences of Lmcontamination
ÁRecalls
ÁOutbreaks

ÁThese issues are nothing new

Á7ÈÙ ÃÁÎȭÔ ×Å ËÅÅÐ Lmout of our food?



ÁLm is ubiquitous

ÁUnique

ǐSaprophytic organism
ÍSoil, water, animals, humans

ÁPsychrotrophic

ÁGrows at temperatures of -0.4°C

ǐReliance of refrigeration
ǐPositive selection for Lm



ÁpH tolerant

ÁGrow over pH 4.3-11.0!

ǐSurvive at pH 2.5

ÁHalotolerant (osmotolerant)

ÁGrow in 2 M NaCl, tolerate 3 M NaCl!

ÁUnique

ǐSimilar to Staphylococcus aureus



ÁBiofilms

ÁWell-established

ǐSeed environment and product
ǐSource of post-processing contamination

ÁSo...

Á4ÈÁÔȭÓ ×ÈÁÔ ×Å ËÎÏ×ȢȢȢ

www.microbewiki.kenyon.edu



ÁGeneral microbiological knowledge

ÁModelling, risk assessments, interventions

ÁKnown this information for a long time
ǐHas it helped?

Á,ÅÔȭÓ ÌÏÏË ÁÔ ÌÉÓÔÅÒÉÏÓÉÓ ÔÒÅÎÄÓ

ÁFoodNet 2009 data



Figure 1. Relative rates of laboratory-confirmed infections compared with rates 
observed in 1996-1998 (FoodNet, 2010).



ÁOutbreaks/recalls since 2008:
ÁIvanhoe Cheese (2008)

ÁMaple Leaf Outbreak (2008)

ÁFromagerieMedard(2008)

ÁSienna Foods (2010)

ÁMoonstruck Organic Cheese (2010)

ÁSilaniSweet Cheese (2010)

Á7ÈÁÔȭÓ ÔÈÉÓ ÓÁÙ ÁÂÏÕÔ ÏÕÒ ÉÎÔÅÒÖÅÎÔÉÏÎÓȩ $Ï ×Å 
have effective control?

U. California - Berkely



ÁWell...

ÁYes, but we need to do better

ÁWhat can we do differently?



ÁNeed to understand how Lmbehaves 
physiologically

ÁAdapt our interventions accordingly

Áe.g.Why can Lmgrow at 0°C? Why is it 
resistant to acid, osmolarity and oxidative 
stress?

ÁAre these observations independent, or are they 
linked?

ǐConsequence?


