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✓ Listeria monocytogenes, Salmonella spp. and P. aeruginosa biofilms can grow even if the initial microbial load is low (103 CFU/mL) or high (108 CFU/mL).
✓ The biofilm formation occurred in the presence of fat and proteins.
✓ LoopiX® offers a promising tool for rapid, easy, and local detection of pathogens, although its current qualitative nature limits its use for quantifying contamination levels. 

The formation of biofilm, regardless of the presence of food soils, highlights the importance of cleaning protocols and preventive measures, such as regular surface 
disinfection, monitoring contamination points, and the use of antimicrobial agents.
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Listeria monocytogenes Salmonella spp. Pseudomonas aeruginosa  ATCC 10145
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BSA: Bovine Serum Albumin | CTRL: Control | Statistical analysis was performed using GraphPad Prism Software (GraphPad Software Inc., version 8.0.2), using a one-way ANOVA or two-way ANOVA, followed by Tukey’s multiple comparisons test. p-
value < 0.05 was considered statistically significant. For the same strain, significant differences for biofilm formation: α - Egg yolk (p<0.05) | φ - Egg yolk (p<0.01) |  β - CTRL (p<0.01) | κ - CTRL (p<0.001) | δ - Polisorbate 80 (p< 0.01) | ε - BSA (p<0.05)

Initial bacteria load: 108 CFU/mL Initial bacteria load: 103 CFU/mL

26 27 28 29 30 31 32 Cocktail 11 12 13 14 15 Cocktail P. aeruginosa

0

1

2

3

4

5

6

7

8

9

10

11

12

lo
g

 (
C

F
U

/m
L

)

Polisorbate 80 Meat Extract Egg Yolk BSA CTRL

Listeria monocytogenes Salmonella spp.

In the same strain, significant different from:  - Egg yolk (p<0.05) |  - Egg yolk (p<0.01) |  - CTRL (p<0.01) |  - CTRL (p<0.001) | 

- Polisorbate 80 (p< 0.01) |  - BSA (p<0.05)
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