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@ Introduction

Listeria monocytogenes is a Gram-positive pathogenic bacterium that can cause listeriosis in humans [1,2]. A primary cause of human listeriosis is the
consumption of food contaminated with L. monocytogenes. This rare yet severe foodborne illness results in high rates of hospitalization and mortality,
particularly in vulnerable groups: the elderly, immunocompromised individuals, and pregnant women [3,4,5]. It exhibits resistance to desiccation and has been
shown to persist for months on stainless steel at 15 °C [6]. This persistence has been related to its ability to resist cleaning. Despite advances in manufacturing
processes and hygiene, the food industry still finds positive environmental samples for L. monocytogenes, indicating potential colonization and the risk of

recurrent food contamination [7].

@ Purpose

The purpose of our study was to provide valuable insights into bacterial persistence for enhanced food safety strategies by analyzing the desiccation survival

dynamics of Listeria monocytogenes on stainless steel surfaces under controlled environmental conditions.
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