
 

FSI27: Listeria monocytogenes in foodstuffs 
Description: The percentage of samples of foodstuffs taken in farmstead producers of dairy 
products, in the processing sector and in the distribution sector that was tested for Listeria 
monocytogenes and that were conform. 
Results: 
Year Number of samples % conformity Limit 
2008 5055 98,2% Food safety criteria 

and action limits 
2007 18727 98,16% Food safety criteria 

and action limits 
Calculation of the indicator: Compared to 2007, there was increase of 0,04% in 2008. 
Interpretation: Listeria monocytogenes is an important food pathogen because of the severe health 
consequences caused by this pathogen. This indicator is a criterion for the presence of L. 
monocytogenes in foodstuffs. As contamination with L. monocytogenes often involves environment or 
setting related factors (production environment or farm environment), the proper control of  L. 
monocytogenes also indirectly indicates that good working practices are being used. An increase of 
this indicator, namely an increase of the percentage of conform samples, also implies an 
improvement of overall food safety (both directly and indirectly).    
Part of the chain to which the indicator applies: Primary production (farmstead dairy production), 
transformation and distribution 
Matrix: Foodstuffs (vegetable as well as animal based) 
Category: Control 
Justification of the choice of the indicator: Listeria monocytogenes is a pathogen that enters into 
foodstuffs via the environment and personnel working in establishments where food is being 
processed. This pathogen requires a strict follow-up, in view of the severity of the health 
consequences caused by it. 
This food safety indicator is an indicator for the biological hazard: zoonoses and environmental 
contaminant 
Additional information: Listeria monocytogenes is a mobile Gram-positive rod-shaped bacterium 
that is psychrotrophic in nature and therefore may thrive under refrigeration temperatures. Listeriosis 
is characterized by blood poisoning (septicemia), meningitis, and spontaneous abortion or stillbirth 
with pregnant women. These symptoms are preceded by light influenza-like symptoms (headache, 
fever). The incubation period varies from a few days up to three weeks. The main group at risk with 
respect to listeriosis is the YOPI group (Young, Old, Pregnant and Immunodeficient). L. 
monocytogenes is widespread in the natural environment. This bacterium can be isolated in nature, 
more in particular out of the soil and from several types of animals, but is also often found in 
production environments where it can turn into a ‘domestic flora’ in case cleaning and disinfection 
procedures are not fully met. This also means that L. monocytogenes is a typical environmental 
contaminant. L. monocytogenes is primarily associated to the following 3 types of food:   

• raw foodstuffs (e.g. raw milk, raw vegetables, and raw fish);  
• processed foodstuffs with a prolonged shelf life, that were not subjected to heat treatment  

(e.g. soft cheeses prepared with raw milk, cold smoked fish); 
• processed foodstuffs with a prolonged shelf life that were subjected to heat treatment, but are 

affected by a post-contamination (e.g. cut or sliced pre-packed cooked meat products). 

Legal framework:  
1. Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for 

foodstuffs 
Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity) 
                                                      
7 For the year 2007, no results are included for industrial dairy farms and farmstead dairy producers, 
because of a lack of detailed results. 



      Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 
      The body of indicators must be representative of the entire food chain 
Remarks: It is possible that a small percentage of the samples was taken outside of the monitoring 
program. 
Explanatory notes to the result: In 2008, about 70% of the samples were taken in distribution 
(including farmstead dairy products) and about 30% in transformation. In 2007, about 75% of the 
samples were taken in  distribution, and about 25% in transformation. For the year 2007, no results 
are included for industrial dairy farms and farmstead dairy producers, because of a lack of detailed 
results. 

 

 


