
 

FI30: Listeriosis in humans 
Description: The number of reported cases of listeriosis per year and per 100.000 inhabitants. 
Results: 
Year Number of reported 

cases of listeriosis per 
100.000 inhabitants 

% conformity Limit 

2008 0,6015 Not applicable Not applicable 
2007 0,5415 Not applicable Not applicable 
2006 0,6415 Not applicable Not applicable 
2005 0,5915 Not applicable Not applicable 
Calculation of the indicator: Compared to the mean value of 2005, 2006 and 2007 there was an 
increase of 1,72% in 2008 
Interpretation: This indicator serves as a criterion for the number of persons having incurred an 
invasive infection with Listeria monocytogenes. A decrease of this indicator (in other words: less 
persons having incurred a Listeria monocytogenes infection) also indicates that the food safety has 
improved.   
Part of the chain to which the indicator applies: Suppliers (feed), primary production, 
transformation, distribution, consumer, import and storage and transport by third parties 
Matrix: Not applicable 
Category: Public health 
Justification of the choice of the indicator: This indicator measures the food safety for consumers,  
and more in particular the number of Salmonella cases with humans. This means that this indicator 
represents the most direct measurement method for food safety. However, underreporting must be 
taken into account. On the other hand, such underreporting appears to be of a systemic nature and 
has been stable over the past 20 years.  
This food safety indicator is an indicator for the biological hazard: zoonose. 
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: / 
Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 

                                                      
15 Source: Referencelaboratory Listeriosis, 2008, 7p 



      Reliable (bias sensitivity)16 
      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: / 
Explanatory notes to the result: / 

 

                                                      
16 Underreporting is inherent to this indicator. However, as said underreporting is systemic in nature 
and constant over the years, this indicator can be deemed reliable for reflecting the evolution of the 
number of listeriosis infections in humans. 

 


