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Listeria - keeping food safe

What is listeria?

e Listeria monocytogenes (listeriosis) can cause severe and sometimes life-threatening food
borne illness. It usually affects vulnerable groups such as pregnant women and people with
weakened immunity, particularly those over 60.

e Listeria monocytogenes has been found in a range of chilled ready-to-eat foods such as pre-
packed sandwiches, pate, butter, soft mould-ripened cheeses, cooked sliced meats and
smoked salmon.

e This fact sheet highlights key control measures, which people involved in the preparation and
supply of chilled ready-to-eat foods can take to minimise the risk of people developing
listeriosis.

Further Information
o Food Hygiene — A guide for business. A general guide to the Food Hygiene Regulations:
http://www.food.gov.uk/multimedia/pdfs/hygienebusinessquide.pdf

o Food safety management packs. Practical guides to food safety management systems:
http://www.food.gov.uk/foodindustry/regulation/hygleg/hyglegresources/
o HPA listeria factsheet. Further information on listeria and listeriosis: www.hpa.org.uk/listeriafactsheet




