Survival of Listeria monocytogenes strains from
different ecological niches through acidic ciencr
conditions
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Introduction

Listeria monocytogenes is the etiological agent of human listeriosis, a serious infection with a high fatality rate that can exceed 40% in the European Unionlll. This
Gram-positive bacterium can be found in different ecological niches including soil, stream water, sewage, and plants [2, and is noteworthy for its persistence in food-
manufacturing environments due to its high environmental tolerance. Listeria monocytogenes, which occurs as a saprophyte in nature, can easily switch to its infectious
life and become a lethal intracellular pathogen when ingested in contaminated food 2l As a result, this pathogen has become a significant concern for public health and
food safety, with far-reaching economic consequences that emphasize the urgency of addressing its impact 421, From a risk analysis perspective, it is also important to
assess the virulence potential of strains from different niches that represent a continual risk of contamination. This study aimed to evaluate the survival of Listeria

monocytogenes strains from different ecological niches under acidic conditions, simulating stomach digestion.

Methods Results
The stomach digestion, normally assisted with enzymes (i.e., pepsin), followed a Three Independent assays In duplicate were performed and the results were
simple/preliminary methodology based on the INFOGEST static in vitro represented as Log N/ NO.
simufation. A. Screening of 57 isolates after 2 hours on acidic fluid (pH 3)
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hurdle, the evaluation of survival at lower pH (between 1.5 to 2.5) would be

preferred in order to obtain greater discriminatory results.

Acknowledgments
This work was supported by National Funds from FCT - Fundacao para a Ciéncia e a Tecnologia through project GenoPhenoTraits4Persitence - Genomic and phenotypic traits

contributing to persistence of Listeria monocytogenes in food processing environment (PTDC/BAA-AGR/4194/2021). The authors would like to thank the scientific e .

Fundacio
collaboration under the Fundacdo para a Ciéncia e a Tecnologia (FCT) project UIDP/00329/2020. Financial support for author Monica Oliveira was provided by the doctoral F C I Ef;;f;‘fgg:
fellowships 2021.08345.BD.



	Diapositivo 1

