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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.

Conclusion 

• Under controlled conditions, L. monocytogenes strains have demonstrated the ability to 

survive on stainless steel surfaces.

• Compared to persistent and non-persistent strains of food origin, the clinical strains had a 

higher viability rate over time.

• Understanding these dynamics is essential for developing effective food safety strategies, 

given the ongoing challenge of L. monocytogenes contamination in the food industry. 

• The variation observed between strains suggests the need for a more controlled and 

specific assessment in the food industry.

Introduction

Purpose

Methods

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].

Bacterial strains

The selected strains are part of the GenoPheno4Trait project culture 

collection and are representative of the top five clonal complexes in 

Portugal, including strains previously classified as persistent and non-

persistent.

Inoculum

24h at 37 ºC BHI 
agar Medium.

107 CFU/mL
ODs measurements were 
adjusted to 1 at 600 nm.

Inoculation stainless steel

107 CFU/mL106 CFU/stainless steel

Results 

Analyses of results

Colony count (CFU/stainless steel)

---------

---

----------

Statistical analyses
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