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During 2006 in the
Czech Republic

dramatically increased
the incidence of
listeriosis in human




Incidence of human listeriosis
in 2006
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Listeria and listeriosis

s Listeria monocytogenes is a gram-
positive microorganism

= INn pregnhant women it can cause an
abort or death of the newborn baby

s In sensitive people (children,
oreghant women, old people, sick
Deople) it can cause encephalitis or
nepatitis




Sources of infection

s Listeria monocytogenes is a common
microflora of animals ™ intestine

s It enters into the food chain from the soil
through feces used for fertilizing of
vegetables or with milk or other ready to
eat food of animal origin

= Humans are in most cases infected by
foodstuffs (95%)




Inspections of food processing
plants

s Increased occurrence of listeriosis in
human alarmed all competent
authorities responsible for food
safety to perform more detailed

inspections in food processing plants
aimed to compliance with the
microbiological Regulation (EC)
2073/2005




Inspections of food processing

plants

s Since beginning 2006 until now the State
Veterinary Administration of the Czech
Republic took more than 5000 samples of
food of animal origin

In all cases when Listeria was proved the

food business operator stopped the
production, whole batch of the product
was withdrawn and disposed in a
rendering plant

Fines has been imposed and some
establishments was closed




Pocet Pocet Procento
vysSetienych | nevyhovujicich | nevyhovujich
vzorkii vzorkt vzorku

Celkem vzork 1610, 99 61%







Cooperation of competent
authorities

Competent authorities responsible for
food safety organized under ministry
of Agriculture and ministry of Health
met each other and created and

published on the internet documents
called ,Recommendation for producers
in relation to elimination of risk of
Listeria monocytogenes™ and




Cooperation of competent
authorities

= ,Recommendation for other food
business operators especially for
retailers in relation to elimination of
risk of Listeria monocytogenes”




Odbér vzorku a interpretace
vysledku

V prve rade je nutné zaradit potravinu do kategorie ,,podporujici*
nebo ,nepodporujici rust Listeria monocytogenes":

1) UdrZnost pod 5 dnd: spadd automaticky do kategorie
,hepodporujici rust Listeria monocytogenes * tzn., bude proveden
rozbor na 100 KTJ/g

»2) Udrznost nad 5 dna:

a) ,podporuiici rust Listeria monocytogenes" (nepritomnost
ve 25g) potravina, ktera nesplnuje kritéria: pH < 4,4 nebo aw <
0,92 nebo pH < 5,0 a aw < 0,94.

b) .nepodporujici rﬁvst Listeria monocytogenes™ (limit 100
KT]/g) potravina, ktera splnuje kritéria pH < 4,4 nebo aw < 0,92 pH
< 5,0 aaw =< 0,94.

Hodnoty pH a aw predlozi inspektorovi yyrobce, ktery by mél mit tyto
hodnoty uvedeny v planu odberu vzorku na mikrobiologicke vysetreni




Druhy potravin s nejCastéjsimi zachyty
Listeria monocytogenes

» Listeria monocytogenes byla dozorovymi
organy i samotnymi provozovateli
potravinarskych podnlku nalézana ve
vyrobcich masnych i mlecnych, a to jak v
tepelne opracovanych, tak v tepelne

neopracovanych

Z tepelne opracovanych masnych vyrobku
se listerie nejcasteji vyskytovala

ve vyrobcich varenych (naprlklad

tlacenka, jelita, & ternice), v mekkych
uzeninach mek é dribezi salamy),
trvanllvych uzeninach (anglicka slanina,
suche trvanlive salamy), ale take
vedveprovych kvarcich nebo Veprovém
sadle




Druhy potravin s nejCastéjsimi zachyty
Listeria monocytogenes

U tepeln& neopracovanych masnych vyrobku byla Listeria
monocytogenes zachycena napriklad v metskem salamu,

v salamu typu cajovka a fermentovanych trvanlivych
salamech

Z mlécnych vyrobkU to byly zrajici syry a to jak zrajici

s plisni na povrchu, tak s plisni v tésté nebo syry zrajici pod
mazem

Patogen byl ovsem zachycen i v syrech termizovanych,
tavenych a take v syrech nezrajicich a v tvarohu

Jako rizikova byla definovana i vyroba lahudek - zde byl
Batog,en nalezen ve vyrobcich jak s obsahem majonezy, tak
ez ni

Dale byla Listeria monocytogenes nalezena napriklad

v rybich specialitach z morskych ryb nebo v hotovych

jidlech s obsahem masa




Ways of contamination

Listeria monocytogenes has been found also in heat
treated products, reasons could be as follows:

Prescribed temperature or time was not

maintained (at least 70 °C, 10 minutes)

e Due to consistence of the product the temperature was
not reached in all parts (big pieces of meat or hides,

aggregation of spices etc.)
High contamnation of used raw materials

Secondary contamination of finished products
(workers® hands, packaging material, working
environment)




Zpusoby reseni vyskytu LM v
konkretnich pripadech

LM ve zrajicim syru pod mazem:
Kontaminace odhalena vyrobcem
Uredni vzorky potvrdily vyskyt
Narizeno stazeni kontaminovanych Sarzi a zastavena vyroba,
informace systémem RASFF

Kompletni vycisteni a desinfekce vKrobnlch prostor, pracovnich
nastrOJu a vystupni kontrola vyrob

U na pritomnost LM
I pres opatrenl opet zachycena LM - likvidace

Opétovne narizeni Cisteni a desinfekce, revize HACCP systému -
nejvétsi riziko predstavu Je rucni baleni finalnich vyrobkd,
vysetreni zamestnancu pridavani bakteriostatického probiotika do
vyrobni suroviny

Z4dnd pozitivni $arze nebyla uvedena do ob&hu

Upravenim systému HACCP a stale pretrvavajici vystupni
kontrolou vyrobkli bylo dosazeno napravy.




LM v syru zrajicim pod mazem:

= Odbérem vzorku v trzni siti odhaleny
kontaminovanée sarze — narizeni stazeni rizikove
sarze
Provedena kontrola ve vyrobnim zavodé odhalila
dalsi pozitivni sarze
Narizena likvidace kontaminovanych sarzi,
finalnich vyrobku i suroviny

Podnik nesplnil pozadavky stanovene v ramci
MVO a byl uzavren.

LM ve zrajicim syru s plisni v tésté:
s SK oznamila systémem RASFF nalez LM

= Ve vyrobnim podniku narizeno stazeni
kontaminované sarze, rpozastavem’ vyroby,
celkové cisteni a desinfekce, oprava a vymeny
pracovnich prostor a nastroju, revize systemu
HACCP

= Likvidace a prfepracovani staZzenych vyrobku
= Vystupni kontrola finalnich vyrobkd




Listeria monocytogenes in
smoked Norwegian salmon

from Poland
(Rasff notification 2007.0109 and 2007.AUM)




Smoked salmon from Polad

= In January 2007 we took
approximately 20 samples of
Norwegian smoked salmon processed
in Poland

= None sample complied with the
regulation (100 CFU/qg)

= The polish supplier was asked to
deliver all the batches accompanied
with a laboratory protocol proving no
Listeria is present in the product




Conclusions

To minimize the risk of contamination:
= Non contaminated raw materials

s Well established and regularly
reviewed HACCP systems

s Personal and working hygiene must
be kept

s Disclosure of the source of
contamination
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