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Survival of sporadic and persistent Listeria monocytogenes through acidic conditions simulating stomach digestion
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Introduction and Objectives

Listeria monocytogenes is a major human and animal foodborne pathogen that causes listeriosis, a disease with a high fatality rate (> 40%)12]. Listeriosis mainly affects high-risk
groups, including neonates, pregnant women, the elderly, and immunocompromised individualsi?l. After consumption of contaminated food, L. monocytogenes hold the
capacity to cross the protective intestinal and placental epithelial barriers. The ubiguitous nature and ability to grow in harsh conditions make this pathogen difficult to control
by the food industry®. Some strains may be repeatedly isolated over time in the same plant for several months/years — persistent strains™®l while others are recovered
sporadically. This represents a significant challenge for the food sector as cross-contamination by the equipment and general food processing environment is one of the most
important sources of food contamination, From a risk analysis perspective, it is also important to assess the virulence potential of these strains that represent a continual risk
of contamination,

This study aimed to evaluate the survival of persistent and sporadic Listeria monocytogenes strains under acidic conditions, simulating stomach digestion, when incorporated

into two food matrices.
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Results
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Figure 1. Survival of 12 strains (5 sporadic and 7 persistent L. monocytogenes strains) in an acidic condition when
incorporated in two food matrices (soft cheese and meat).

Conclusion and Relevance

Although preliminary, these results demonstrated that there seems to be no correlation between sporadic and persistent strains in surviving acidic conditions (stomach

digestion). Further tests should be performed to evaluate the survival of these strains along the simulated gastrointestinal tract and to further investigate the impact of these

persistent- and sporadic-strains on the gut microbiota.
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