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. . - Verify the importance of Listeria monocytogenes in RTE meat products.
Objectives Ty the imp Srer yIogenes | AN

: - Know the characteristics of L. monocytogenes that explain it’s presence in RTE meat products.
L- Research methods in order to reduce the incidences of Listeria in cured and cooked m. products.

Reported notification rates of zoonoses in
confirmed human cases in the EU, 2013

Campylobacteriosis (N =214,779) + Deaths: 56

Salmonellosis (N =82 694) Deaths: 59
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Listeriosis (N =1,763) + Deaths: 191 12
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Echinococcosis | (N = 794) 13

Listeria monocytogenes notification alerts in Europe

Q fever | (N = 648)
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rEi Brucellosis | (N = 357) 43
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West Nile fever(a) | (N = 250)
Tularaemia | (N = 279)
Trichinellosis _ (N = 217) 2011 2012 2013 2014
TB caused by M. bovis | (N = 134) Crustaceans and products Fish and fish products
Rabies | (N=1) Fruits and vegetables Meat and meat products
oo 0T e S0 S 4D 4 a0 e 0 e Tl Milk and milk products Poultry meat and poultry meat products
Motification rate per 100,000 population Prapnarad dishes and snacks

EFSA Yy ECDC (European Food Safety Authority and European Centre for Disease Prevention and Control). The European
Union Summary Report on Trends and Sources of Zoonoses, Zoonotic Agents and Food-borne Outbreaks in 2013.
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{Growth conditions for Listeria} Physicochemical characteristics related
. with possible presence of Listeria )
Growth Minimum Optimum Maximum Can survive
conditions (but not CURED-RAW MEATS
growth)
Temperature -1,5a 3,0 30,0a37,0 45,0 -18,0 e pH:4.5-5.2 e NOS3 / NO2™: Slows the growth
(=C) e Aw 085 » Bacteriostatic and bactericidal
pH ** 42a43 7,0 9,42a9,5 33a4,2 substances: Growth inhibition
Water 0,90 a 0,93 0,99 >0,99 <0,90
activity (aw) COOKED MEATS
>alt <0 >/ oo 16 220 e pH:6 * Temperature application or
e Aw:0.97 insufficient cooking time.
Possible methods to reduce Listeria in RTE * Can grow at low * Contamination after the
meat products. temperatures product has been processed
e D
Bacteriocins N. antimicrobials Conclusions
- >
< -p te peel extract | | o \
‘N'S'f‘ | Comggrana i pef extrat * The high mortality rate and the increasing
-Pedlour.\ PA-1 -Crelm erry; extrac number of alerts occurred both in Europe and
-Enterocin “-Elety extrac Spain reveal the importance of Listeria

monocytogenes in ready to eat products. Being

Packaging techniques' | High hydrostatic ;?Qs'fcifd specially important RTE meat
pressure * The use of bacteriocins and bacteriocin-

-Atmosphere packaging with producing strains, natural antimicrobials, high

Argon hydrostatic pressure and packaging technologies

-Vacuum with bacteriocins are effective to reduce Listeria in RTE meat
and HHP products.
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