Listeria monocytogenes

Factors contributing to survival In
foods and food production
environments




The Issue

L. monocytogene@.m) is a frequent
contaminant of many foods

Dairy, meat products, produce, seafood

Consequences dfmcontamination

Recalls
Outbreaks

These issues are nothing new
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What do we know?

Lmis ubiquitous

Unique
Saprophytic organism
Soil, water, animals, humans

Psychrotrophic

Grows at temperatures 60.4°C

Reliance of refrigeration
Positive selection fobm



What do we know?

pH tolerant

Grow over pH 4-31.0!
Survive at pH 2.5

Halotolerant (osmotolerant)
Grow in 2 M NacCl, tolerate 3 M NaCl!

Unique
Similar toStaphylococcus aureus



What do we know?

Biofilms

Wellestablished

Seed environment and product
Source of posfprocessing contamination

www.microbewiki.kenyon.edu



Does this info help reduce Lm??

General microbiological knowledge
Modelling, risk assessments, interventions

Known this information for a long time
Has it helped?
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In Canada

Outbreaks/recalls since 2008:
lvanhoe Cheese (2008)
Maple Leaf Outbreak (2008)
FromagerieMedard(2008)
Sienna Foods (2010)
Moonstruck Organic Cheese (201
SilaniSweet Cheese (2010)

U. California- Berkely
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have effective control?



Does basic info help us control Lm?

Well...
Yes, but we need to do better

What can we do differently?



Need to understand howmbehaves
physiologically

Adapt our interventions accordingly

e.g.Why canLmgrow at CC? Why is it
resistant to acid, osmolarity and oxidative
stress?

Are these observations independent, or are they
linked?
Conseqguence?



