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Abstract: Listeria monocytogenes is a Gram-positive intracellular pathogen that can cause listeriosis,
an invasive disease affecting pregnant women, neonates, the elderly, and immunocompromised
individuals. Principally foodborne, the pathogen is transmitted typically through contaminated
foods. As a result, food manufacturers exert considerable efforts to eliminate L. monocytogenes from
foodstuffs and the environment through food processing and disinfection. However, L. monocytogenes
demonstrates a range of environmental stress tolerances, resulting in persistent colonies that act
as reservoirs for the reintroduction of L. monocytogenes to food contact surfaces and food. Novel
technologies for the rapid detection of L. monocytogenes and disinfection of food manufacturing
industries have been developed to overcome these obstacles to minimise the risk of outbreaks and
sporadic cases of listeriosis. This review is aimed at exploring L. monocytogenes in the UK, providing
a summary of outbreaks, current routine microbiological testing and the increasing awareness of
biocide tolerances. Recommendations for future research in the UK are made, pertaining to expanding
the understanding of L. monocytogenes dissemination in the UK food industry and the continuation of
novel technological developments for disinfection of food and the food manufacturing environment.
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1. Introduction

Listeria monocytogenes is a Gram-positive, intracellular bacterial species recognised
primarily as an opportunistic foodborne pathogen. The causative agent of listeriosis,
L. monocytogenes, is responsible for life-threatening infections that arise typically in pregnant
women, neonates, the elderly, and immunocompromised individuals. Resulting infections,
that can present as gastroenteritis, septicaemia, and meningoencephalitis among others,
have a hospitalisation rate of >90% and a mortality rate among non-pregnant individuals
of between 15 and 25% in the UK [1,2].

There were 142 cases of listeriosis identified in England and Wales during 2019 [2].
Of these, 17.6% related to pregnant individuals, of which 63% resulted in stillbirth or mis-
carriage. Of the remaining, non-pregnancy related cases, the mortality rate was 19.7% [2].
Of the listeriosis outbreaks identified in England and Wales (where two or more cases
were linked) between 2017 and 2019, all published investigations highlighted a link to
food or food environment [2–4]. This not only results in a considerable impact on public
health, but places considerable stress on the food industry as a whole to recognise and
respond effectively to the pertinence of L. monocytogenes and its environmental stress and
biocide tolerances.

One of the main hurdles faced by food manufacturers is the ubiquitous and envi-
ronmentally tolerant attributes of L. monocytogenes, from which results a constant concern.
Able to survive and grow between 0 and 45 ◦C, the pathogen can subsist in refrigerated
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areas designed to minimise the growth of microorganisms, resulting in L. monocytogenes
reservoirs within production environments [5–7]. Other preservation techniques employed
in food manufacturing are also tolerated to varying extents by L. monocytogenes, including
osmotic tolerance to salt curing [7], pH tolerance to fermentation [8] and resistance to
biocides including quaternary ammonium compounds (QAC) [9,10]. While responding to
environmental stress, L. monocytogenes can procure cross-protection primarily through the
employment of Sigma factor σB, among other alternative sigma factors (σC, σH, and σL), a
transcription initiation factor that controls the general stress response of Listeria spp. and
other Gram-positive bacteria, by the two-component regulatory systems [5,6,11].

As a means of overcoming these hurdles, food manufacturers introduce and develop
food safety management systems (FSMS) designed around the food or raw ingredients
produced or handled, facilities and instruments, and FSMS frameworks (such as Hazard
Analysis and Critical Control Point (HACCP) or ISO 22000:2018) to demonstrate a combat-
ive effort against allergens, microorganisms, and chemical contaminants. Adherence to
these systems has been the focus of studies in Europe, highlighting incidences whereby
non-compliance to disinfection procedures has resulted in persistent populations [12].

In order to characterise L. monocytogenes, four distinct lineages have been described [13].
These lineages demonstrate varied distribution in environments, resulting in lineages that
are overrepresented in, and therefore more pertinent to, food manufacturers [13]. Within
these lineages, serotypes are described that, paralleling the lineages they reside within, are
overrepresented in clinical and food manufacturing environments (FMEs) in the UK [14–16].
Increasingly, techniques such as multilocus sequence typing (MLST) are being employed for
their greater discriminatory power, enabling L. monocytogenes to be further characterised
into clonal complexes (CCs) that can help differentiate phenotypically distinct strains that
may, for instance, harbour stress tolerances to food processing techniques, through sequence
relatedness of housekeeping genes [17–19]. This can therefore assist food manufacturers in
making alterations to FSMSs and reinterpret HACCPs if necessary.

The purpose of this review is to provide a comprehensive summary of outbreaks of
L. monocytogenes in the UK as a foodborne pathogen, the logistical obstacles faced by food
manufacturers in terms of stress and biocide resistance, and potential avenues for future
research, surveillance and public health strategies.

2. Clinical Manifestations of Listeriosis and UK Outbreaks

Human listeriosis typically presents in one of three clinical syndromes: maternofoetal/
neonatal listeriosis; bacteraemia with potential cerebral infections including meningoen-
cephalitis, rhombencephalitis and encephalitis; and the predominantly self-limiting febrile
gastroenteritis [20,21]. Focal infections including cutaneous listeriosis [22], endocardi-
tis [23], septic arthritis and prosthetic joint infections [24], albeit less common, have also
been described in the literature.

The infectious dose and dose–response relationship of L. monocytogenes have been
explored in several studies [25,26], with Pouilett et al. [27] estimating a median infectious
dose of 8.2 × 103 in Listeriosis cases attributed to an outbreak in a dairy factory. Addition-
ally, the incubation period of L. monocytogenes infection can vary broadly from 1 to 70 days
in symptomatic cases [28,29]. This variance can be attributed to both the infectious dose
and the time taken for the infection to colonise the site from which symptoms arise [25].
For non-invasive febrile gastroenteritis, symptoms arise after 12–48 h [28]. For invasive
infections, the incubation period for bacteraemia is between 1 and 12 days, CNS between 1
and 15 days and pregnancy related cases between 10 and 67 days [28,29].

In the UK, the National Institute for Health and Care Excellence (NICE) recom-
mends amoxicillin (or ampicillin) and gentamicin for the treatment of meningitis caused
by L. monocytogenes in adults and children [30,31]. Treatment recommendations during
pregnancy are difficult to ascertain and while amoxicillin and ampicillin are generally
considered safe, gentamicin remains a US Food and Drug Administration (FDA) category
D therapeutic where there is evidence of teratogenic risk to the foetus [32]. The UK Tera-
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tology Information Service, however, indicates that gentamicin is the preferred choice if
aminoglycosides are evidenced to be effective for treatment [33].

Cases of listeriosis in England and Wales are outlined in surveillance reports conducted
by the Gastrointestinal Pathogens Unit (GPU) of Public Health England (PHE)/UK Health
Security Agency (UKHSA), wherein reported cases are collated with food history data via
questionnaires and whole-genome sequencing in order to identify the outbreak source [2].
From 2006 to 2019, between 135 and 226 cases were reported annually. An outbreak
source therein is recognised if the same strain (within 5 SNPs) is identified in two or more
clinical cases. In the 14 outbreaks reported by PHE between 2017 and 2019, only 7 had
their contamination source identified [2–4]. The difficulty in identifying the contamination
source may be due in part to the variance in incubation periods and analysing food histories
of patients. However, it is imperative in order to remove the food from shelves, highlight
potential discrepancies in food safety and ensure the safety of at-risk groups [20].

While surveillance of human listeriosis in England and Wales has been undertaken
since the 1980s, less than half of those with confirmed foodborne origins are further explored
in peer-reviewed literature [15]. Consequently, patterns pertaining to food vehicles, likely
contamination events and geographical dissemination can be missed. However, those that
are outlined in the literature over the past 30 years highlight an increased understanding
and the ongoing nature of foodborne listeriosis in the UK.

In the late 1980s, several studies described L. monocytogenes outbreaks and sporadic
cases in the UK relating to pâté, vegetables, soft cheese, and cooked chicken [34–38]. Clinical
manifestations in these instances included maternofoetal listeriosis, spontaneous abortion
and meningitis. Potential food vehicles were discerned through conducting food histories
with patients or patient families, with subsequent phage typing of implicated foods either
from the patient’s home [34,35] or retailers [36,37,39].

From 1990 to 2000, between 114 and 136 cases of listeriosis were reported per year [40].
Fewer studies explored these outbreaks, though Graham et al. [41] highlight a potential link
between ten cases in the Northern and Yorkshire NHS area that occurred in 1999 to four case
reports in the early 2000s associated with ready-to-eat (RTE) foods from hospitals supplied
by the same caterer. Outside of the UK, reported outbreaks and sporadic cases were still
reported in the literature in the US and Europe, with dairy and RTE foods remaining
common food vehicles [42–45].

At the turn of the millennium, an increase in publications following outbreaks is ap-
parent [15]. This has been maintained throughout the subsequent 20 years, reinforced with
listeriosis becoming a notifiable disease in 2010 [46]. There were 12 reported outbreaks span-
ning 1999 to 2019 which were found to be of nosocomial foodborne origin, related primarily
to pre-prepared sandwiches (and one incident also related to RTE salads). Two of these
incidences (2007 and 2017) were related to single, sporadic cases [15,47]. The remaining ten
outbreaks were linked to 2–9 cases of human listeriosis [41,48–51]. Community-acquired
outbreaks and sporadic cases linking epidemiological evidence to food vehicles have also
been frequent since 2000, but remain largely unpublished [15]. However, several of these
outbreaks have been the focus of studies including incidences related to ox tongue, pork
pies, crab meat and frozen sweetcorn [47,52–55].

3. Listeria in Food Manufacturing Environments

UK legislation on microbiological criteria for foodstuffs outlines limits for L. monocytogenes
colony forming units per gram (cfu/g) in RTE foods [56]. RTE foods able to support
the growth of L. monocytogenes are required to have non-detectable cfu/g in 25 g of food
product before leaving the food business operator’s (FBO’s) control, with a maximum limit
of 100 cfu/g at the end of the shelf-life of the product. RTE foods unable to support the
growth of L. monocytogenes are granted a maximum limit of 100 cfu/g for the duration of
the product’s shelf-life. However, RTE foods intended for consumption by infants or for
special medical purposes are required to have non-detectable levels in 25 g of food product
throughout shelf-life.
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More broadly, UK legislative guidelines, alongside the Food Safety Act of 1990, require
the implementation of a FSMS that oversees Good Hygienic Practices (GHP) and principles
outlined in HACCP food plans as well as criteria for routine testing of microbial activity in
foodstuffs [56,57]. Internationally recognised standards, such as the British Retail Consor-
tium’s global food safety standard (BRC), the Safe Quality Food (SQF) and ISO 22000:2018,
seek to support manufacturers and retailers in ensuring consumer safety through stringent
FSMS implementation throughout the manufacturing processes [57].

Insufficient compliance to these criteria can be manufacturer, foodstuff, or contaminant
specific, with the latter potentially indicating inadequate GHP for the removal of the
contaminant [58]. Financial or infrastructural limitations of a growing small and mid-
sized enterprise (SME) may mean that FSMSs are developed in house by employees with
potentially limited knowledge of food safety and manufacturing [57]. Though studies have
indicated that compliance to in-house systems did not differ when compared to certified
systems [59], hazard identification and control have been shown to be reduced [60]. This
non-compliance or insufficient food safety can increase the likelihood of L. monocytogenes,
or other contaminants, persisting in the environment, subsequently increasing the risk of
food contamination reaching the consumer, particularly in minimally processed foods [12].

3.1. Occurrence of Listeria from Primary Food Production to Retail

The ubiquitous distribution of Listeria spp. results in numerous events that can in-
troduce Listeria to the food manufacturing environment (FME), be it via raw ingredients
early in processing or via environmental contact such as on the hands and clothing of
workers [61]. The mechanisms by which Listeria is introduced are the subject of several
studies, exploring key contamination events that predispose facilities to the distribution of
contaminated foods and highlighting food safety oversights that can enable them to persist
on surfaces in the environment [61,62].

Muhterem-Uyar et al. [62] describes three contamination scenarios observed in a study
of 12 meat and dairy processing facilities in Europe. Sporadic contamination denoted
surfaces from which L. monocytogenes were detected once in the study, typically early in
the processing chain, where internal and external environments are more likely to interact.
Hotspot contamination, conversely, referred to surfaces with repeated L. monocytogenes
detection that potentially represented persistent colonies employing stress tolerance mech-
anisms and biofilm formation [12]. Pre-existing contamination control strategies, such
as disinfection of food contact surfaces, may consequently corral Listeria to hotspot con-
tamination surfaces that are improperly cleaned, such as drains and floors, or difficult
to decontaminate such as nozzles, hoses, and machines with obstructive designs [12,63].
Lastly, widely disseminated contamination referred to situations in which large areas of the
facility produced positive results for detection of L. monocytogenes. In Muhterem-Uyar’s
study, this coincided with an absence of critical control areas [62]. Whereas sporadic and
hotspot contamination occurred more frequently on surfaces without direct food contact,
wide dissemination showed an increased incidence of surface contamination with which
food made contact [62]. Though persistence can result in facility environment to food
cross-contamination, the same can be said for raw material to processing facility cross-
contamination via the introduction of a new Listeria population or the transfer of a resident
strain from one harbourage site to another [64].

3.2. Current Contamination Control Strategies

Currently implemented strategies designed to minimise contamination of food and
facility in the UK revolve around several key sections: cleaning and disinfection, food
processing, infrastructural design and training of personnel [65]. As previously described
above, these will follow criteria and guidelines provided by UK legislation and FSMSs
and will be tailored towards the specific food product, potential contaminants, and the
target consumer.
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Cleaning and disinfection programmes in food processing environments target con-
taminants present on food contact surfaces (FCSs), such as utensils, equipment, and counter-
tops, and non-food contact surfaces (NFCSs), such as floors, boots, and drainage. Cleaning
of these surfaces typically involves a two-stage process led by an initial detergent used
to remove grease, food particulates and residue followed by a disinfectant to inactivate
microorganisms. Disinfectants such as QACs (benzalkonium chloride and didecyldimethy-
lammonium chloride), peroxy/peroxo acids (peracetic acid) and inorganic chlorine-, base-
and acid-based compounds (sodium hypochlorite and sodium hydroxide) are frequently
employed in the food industry, though concentration and exposure time are decided by the
food business following the recommendation from the disinfectant manufacturer [12,58].
The concentrations to which manufacturers recommend consider the removal of microbes
to be below a safe limit while maintaining the quality of the food product [66]. These are
increasingly met with intrinsic or acquired tolerances by L. monocytogenes, particularly with
biofilm forming, persistent colonies exposed to sublethal concentrations [67–69].

Processing methods, such as thermal processing and irradiation, can function to in-
crease the edibility and palatability of foods, but can also serve to inactivate pathogenic or
spoilage-related microorganisms. Thermal processing, such as pasteurisation, is largely ef-
fective against L. monocytogenes at temperatures above 50 ◦C. However, any subsequent con-
tact with the food processing environment can reintroduce bacteria to the food
product [70]. Non-thermal techniques such as pulsed electric fields (PEF) and high-pressure
processing (HPP) are frequently used for the treatment of liquid foods and ready-to-eat
foods, respectively [6,71]. However, evidence of strain-dependent tolerances has been
demonstrated by L. monocytogenes for both techniques, setting a worrying precedent [6,72].
The use of aqueous and gaseous ozone has also been shown to have an inhibitory effect of
L. monocytogenes. Although efficacious, the effect of ozone on food handlers, the surround-
ing materials and food products themselves means that a certain concentration and contact
time are required in order to be safe and effective [73].

3.3. Microbiological Testing of Listeria spp. in the Food Industry

To assess the safety of contamination control strategies outlined in FSMSs and to ensure
safety of produce, UK legislation requires FBOs to test food products for contamination
as described previously [56]. Additionally, testing of at-risk hotspots within the FME is
advised to maintain the preservation of HACCP and minimise the persistence of pathogens,
including L. monocytogenes, in the environment [74]. The food safety act 1990 also stipulates
that an authorised officer of an enforcement authority can sample from any food or contact
material, highlighting the importance of these surfaces [75]. Samples are primarily sent for
microbiological testing at independent, United Kingdom Accreditation Service (UKAS)-
accredited or non-accredited laboratories.

In the absence of otherwise specified methodologies, UK legislation recommends
adherence to standards outlined in the ISO. For L. monocytogenes and other Listeria spp.,
ISO includes guidelines for sampling, enrichment and identification.

The sampling of food samples is outlined in ISO 17728:2015, and requires the food to
be portioned where applicable using a suitable implement and stored in either a box or tube,
dependent on state, and transported at an appropriate temperature to the laboratory [76].
ISO 18593:2018 pertains to the methods of sampling environmental surfaces in FMEs [77].
For the detection of microorganisms, the standard advises a surface area of 0.1 m2 to
0.3 m2 to be swabbed with a neutraliser-moistened cloth or sponge (or swab stick for areas
difficult to reach) during or after production or after a process of disinfection. To recover
microbiological material for analysis, the swab, sponge or cloth is recommended to be
homogenised in 9–10 mL, 90–100 mL or 225 mL, respectively [77]. ISO 11290-1:2017 and
11290-2:2017 describe detection (presence-absence testing) and enumeration techniques,
respectively, that select for L. monocytogenes and other Listeria spp. from both food and
environmental sources [78,79].
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For detection, the preliminary enrichment process includes two stages, detection
taking place after each stage, and employs half-Fraser and Fraser broth for the first and
second stage, respectively. Fraser broth contains two selective components, acriflavine and
nalidixic acid, in a non-essential supplement and a chromogenic component, esculin, in
the base [80]. Acriflavine, a RNA synthesis inhibitor, targets Gram-positive bacteria but,
despite elongating the lag phase, Listeria spp. continue to grow [81]. Nalidixic acid, con-
versely, is incorporated into Fraser broth as an DNA synthesis inhibitor of Gram-negative
bacteria [81]. The chromogenic component, esculin, is hydrolysed by esculinase (β-D-
glucosidase) of Listeria spp. The product, esculetin, reacts with ferric ions to produce black
colouration [80]. ISO 11290-1:2017 advises preparing a tenfold dilution of homogenised
food or environmental inoculum in half-Fraser broth, incubating the resulting enrichment
for 25 h ± 1 at 30 ◦C [78]. Half-Fraser, including the supplement with half the concentration
of acriflavine and nalidixic acid, is recommended as a first stage for recovery of stressed
or damaged Listeria spp. while suppressing undesired microorganisms [78,79,82]. For a
second enrichment, a 0.1 mL inoculum is transferred to 10 mL of Fraser broth, containing
double the concentration of selective compounds, and incubated at 24 h ± 2 at 37 ◦C.

ISO 11290-1:2017 recommends Agar Listeria according to Ottaviani and Agosti (ALOA)
and a second selective medium chosen at the laboratory’s discretion, such as Oxford
agar, for the detection of Listeria spp. [78,83]. ALOA incorporates selective and differ-
ential supplements. The former incorporates nalidixic acid, polymyxin B, ceftazidime
and amphotericin or cycloheximide [78,79]. The latter includes L-α-phosphatidylinositol,
the cleavage of which indicates the presence of L. monocytogenes and L. ivanovii-specific
phosphatidylinositol-specific phospholipase C (PI-PLC) with an opaque halo [84]. For
detection, two ALOA and two of the second selective medium are inoculated from both
enrichment stages and incubated at 37 ◦C for 48 ± 2 h for ALOA and according to manu-
facturer’s specifications for the second medium [78].

For enumeration, as described in ISO 11290-2:2017, half-Fraser or buffered peptone
water are recommended as diluents made up to a 1:10 dilution [79]. From this, 0.1 mL of the
suspension (and subsequent decimal dilutions of this) is inoculated onto ALOA medium,
incubated for 24 ± 2 h at 37 ◦C twice, checking CFU between and after incubations.

Confirmatory tests for both detection and enumeration of L. monocytogenes include
beta-haemolysis, L-Rhamnose and D-Xylose [78,79]. For the detection method, microscopy
is also mandatory [78]. Optional tests include catalase, motility and the CAMP test [78,79].

The detection methodology outlined above, as visualised in Figure 1 below, can
take upwards of five days to confirm, including mandatory confirmatory tests. This is
not conducive to a prompt response to the presence of L. monocytogenes, with the food
manufacturer potentially withholding food while awaiting results. Additionally, it is
noted in ISO 11290-1:2017 that L. monocytogenes may be undetected if in the presence of
L. ivanovii or L. innocua [78]. As a result, other methodologies and media designed for
the detection of L. monocytogenes and Listeria spp. in foodstuffs and the environment
have been developed and subject to comparison in the UK and internationally [85–88].
Greenwood et al. [87] compared ALOA to Oxford agar and Rapid L. mono agar in both
enumeration and detection methods. During enumeration, Oxford agar identified four
Listeria spp. isolates not detected by ALOA and Rapid L. mono agar. Further, ALOA and
Rapid L. mono agar detected one and two L. monocytogenes isolates, respectively, that were
undetected by the other media. For detection, differences in L. monocytogenes identification
between the three agars were not found to be statistically significant after the second
enrichment. However, detection of other Listeria spp. was found to be significantly reduced
on Rapid L. mono agar when compared to both ALOA and Oxford agar. Additionally, while
interpretation of the agar plates after both the primary and secondary enrichment resulted
in detection of 26 L. monocytogenes isolates, detection of other Listeria spp. was increased
after secondary enrichment. While largely non-pathogenic, L. ivanovii has previously been
implicated in human listeriosis cases in the UK [89]. Park et al. [88] compared selective
agars PALCAM, Modified Oxford (MOX) agar, CHROMagar Listeria and Brilliance Listeria
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agar (BLA) with a novel lecithin and levofloxacin (LL) medium. Therein, statistically
significant differences in specificities were not observed between LL medium, CHROMagar
Listeria and BLA. However, specificity was considerably better than MOX. Curiously, correct
morphology of L. monocytogenes was only observed on all media after 48 h, with atypical
morphology observed after 24 h.

Figure 1. A workflow chart of the ISO approved methods for the culturing and enumeration or
detection of L. monocytogenes from food or environmental samples. BPW: buffered peptone water;
ALOA: Agar Listeria according to Ottaviani and Agosti. * Microscopy is mandatory for the detection
method and optional for enumeration [76–79].

4. Stress Tolerances in Food Manufacturing Environments

Listeria monocytogenes demonstrates extensive stress tolerances, accompanied by the
ability to replicate in a range of adverse conditions. As a result, the stresses encountered in
FMEs resulting from food processing, disinfection or refrigeration may be met with persis-
tence and recolonisation [12,90]. The extent of these tolerances and their ability to under-
mine food processing techniques have been the subject of several reviews [6,11]. A highly
heterogeneous species, stress tolerances and, curiously, virulence have been demonstrated
to differentiate when comparing lineages, serotypes, and clonal complexes [13,91–93]. This
differentiation, and the recognition of lineage-specific accessory genes, may explain in some
measure the preponderance of certain lineages and serotypes in different environmental
niches [13,19].

As described briefly in the introduction, L. monocytogenes can be divided into four
distinct lineages, with minimally overlapping serotypes described therein [13]. Lineage I,
harbouring serotypes 1/2b, 3b and 4b, is well represented in both clinical and food isolates,
though overrepresented in human cases. Lineage II, harbouring 1/2a, 1/2c and 3c, is
overrepresented in food isolates. However, alongside 4b, 1/2a is among the highest
implicated serotypes in human listeriosis in the UK and Europe [14,15]. Lineage III and IV
are associated primarily with ruminants, though rarely isolated, with serotypes 4a, 4b and
4c described under both [13,16]. Further, MLST is conducted on seven housekeeping genes,
resulting in combinatory sequence types (STs) which can be further clustered into CCs
that relate to shared common ancestors [18,19]. Isolates within a CC typically, though not
concretely, share a serotype or a narrow set of serotypes and therefore usually fall under
one lineage [18]. For instance, CC1 and CC2 have been found to primarily fall under the
clinically relevant serotype 4b, though isolates have also been characterised into serotypes
4d and 4e [18]. These classification schemes can allow for the monitoring of stress tolerance,
that may be overrepresented in certain serotypes, throughout strains.



Foods 2022, 11, 1456 8 of 18

4.1. Biocides in Food Manufacturing

As described above, biocides are employed in FMEs in cleaning and disinfection
procedures as part of routine food safety. Disinfectants such as QACs are frequently em-
ployed, aiming to eliminate new or persistent contaminants, but present the risk of selecting
for resistant phenotypes through sublethal disinfection [12]. In 2002, a study in the UK
measuring the necessary concentration of QAC and sodium hypochlorite to produce a
5-log reduction in L. monocytogenes found that concentrations 10 to 100-fold lower than
recommended were sufficient [94]. However, more recent studies outside the UK have
identified persistent colonies that remain after disinfection in the FME and explored mecha-
nisms underpinning this resistance [12,95,96]. The preponderance of mechanisms currently
understood to increase tolerance to biocides are intrinsic, including overexpression of efflux
pumps, changes in membrane composition and the formation of biofilms, though adaptive
tolerances have been described in the literature [97].

Conficoni and colleagues [12] explored the persistence of L. monocytogenes in meat-
processing environments in Italy before and after exposure to the manufacturer’s disin-
fection strategy. Though it was highlighted that four of five manufacturers used incorrect
disinfectant concentrations, several isolates were shown to contain genes encoding efflux
pumps Lde and MdrL associated with biocide resistance [12]. Other efflux systems have
been explored for their role in biocide resistance, including the cadAC cassette [98,99].
Containing a P-type ATPase-encoding gene, cadA, recognised for conveying cadmium
resistance and cadC, a repressor of cadA, the cassette has been identified in benzalkonium
chloride (BC) tolerant isolates [98,100]. Curiously, a plasmid (pLM80) known for har-
bouring cadAC in L. monocytogenes H7858 also carries the bcrABC cassette, consisting of a
transcription regulator gene and two small multidrug resistance protein genes, that has
been attributed to BC tolerance [96,98]. Another study observed the induction of efflux
pump systems in previously biocide-susceptible L. monocytogenes isolates when exposed
to an increasing concentration of BC [101]. Curiously, already resistant L. monocytogenes
isolates that were further adapted did not demonstrate an induction of efflux pumps but
instead showed alterations in cell membrane fatty-acid composition. Change in membrane
composition occurs in response to other environmental stresses and prevents entry of
foreign molecules [6]. Further, Romanova et al. [102] found that the incorporation of an
efflux pump inhibitor, reserpine, did not reduce the minimum inhibitory concentration of
BC in biocide resistant L. monocytogenes isolates. This suggests that efflux pumps may play
little to no role in biocide resistance or may instead be one component of a larger stress
response repertoire.

Biofilm has previously been implicated in L. monocytogenes survival in FMEs, en-
hancing tolerances to biocidal agents [103]. When measuring the concentration at which
90% of bacteria would be killed, or 90% lethal dose (LD90), of QAC against 5-day-old
L. monocytogenes biofilms versus planktonic cells, Andrade et al. [104] found a statistically
significant increase in tolerances to QACs in the biofilm group. Curiously, to achieve an
LD90 in L. monocytogenes biofilms, a range of 298–532.2 ppm of QAC was required despite
the manufacturers recommended a concentration of 150 ppm [104]. This suggests that even
sufficient use of disinfectants according to manufacturer’s recommendations may be met
by resistance, encouraging the persistence of tolerant strains.

L. monocytogenes can also enter a viable but non-culturable (VBNC) state, whereby
cells maintain a reduced metabolic activity but no longer divide and undergo several phys-
iological changes [105]. VBNC state has been induced in L. monocytogenes when exposed to
suboptimal pH, desiccation, high temperature and chlorine-based biocides (BC) among oth-
ers [106,107]. The potential for L. monocytogenes to retain virulence and potentially remain
pathogenic while in the VBNC state has been explored [108]. Zolfaghari et al. [108] identi-
fied a continued expression of virulence factor genes hly and inlA after 27 days in VBNC
L. monocytogenes. Despite this, L. monocytogenes in VBNC states were not resuscitated after
being inoculated into mouse livers or spleens [109]. Further, VBNC L. monocytogenes inoc-
ulated into a human colon cancer cell line, HT-29, was deemed avirulent and unable to
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adhere to the cell line [110]. Despite this, VBNC L. monocytogenes has been demonstrated to
be culturable once reintroduced to food products, indicating that a return to nutrient-rich
and environmentally optimal conditions may support resuscitation [111].

4.2. Antibiotic Resistance and Biocide Cross-Resistance

Listeria monocytogenes demonstrates intrinsic tolerances to extended-spectrum
cephalosporins, fosfomycin and fusidic acid [112]. Conversely, L. monocytogenes is nat-
urally susceptible to a range of antibiotic classes including aminoglycosides, macrolides
and penicillins [112]. This has understandably directed current therapeutic strategies.
However, concerns for both acquired resistance and cross-resistance in L. monocytogenes
in clinical, food and environmental samples are evident in the literature, including antibi-
otics currently employed in the UK for the treatment of listeriosis, placing pressure on
these current therapeutic options [113–115]. Amoxicillin and ampicillin resistance have
been identified in several studies, though very few of tested strains [114,115]. Gentamicin
resistance has also been identified in L. monocytogenes, attributed to multidrug resistance
phenotypes, with between 3 and 10 coexisting resistances [115]. Curiously, ampicillin
and gentamicin resistance did not co-occur in this study; however, only one incident of
ampicillin resistance was identified [115]. Further, gentamicin resistance has been observed
in a single L. monocytogenes isolate within Ireland, though whether this resistance co-existed
with resistance to amoxicillin was not stipulated [116]. Research into the acquired mech-
anisms underlying these resistances is limited, particularly with gentamicin. However,
acquired genes have been identified, with Enterococci and Streptococci representing the pri-
mary sources, typically through conjugation [117]. Genes acquired through these means by
L. monocytogenes target resistance to tetracycline, fosfomycin, fluoroquinolones, macrolides,
penicillins and other β-lactams [117,118].

It has been considered, given the prevalence of antibiotic-resistant L. monocytogenes
detected in food products, that resistance to these antibiotics may be employed via either
other bacterial contaminants or the employment of mechanisms used to counteract disin-
fection in the manufacturing environment [96]. Efflux pumps, as described above, have
been evidenced to support the removal of toxic substances such as biocides. However,
antimicrobial agents may also be removed by efflux pumps, indicated by studies linking
Lde in the removal of ciprofloxacin and other fluoroquinolones [119,120]. Jiang et al. [120]
also identified cross-resistance between induced ciprofloxacin-resistant L. monocytogenes
and ethidium bromide, with increased expression of Lde in four of the induced strains. Fur-
ther, Rakic-Martinez et al. [121] found that selection by ciprofloxacin or ethidium bromide
increased tolerances to these and to gentamicin. Exposure to reserpine, the efflux inhibitor,
partially reduced these tolerances in L. monocytogenes, further suggesting the potential for
efflux-pump mediated cross-resistance. Additionally, an efflux pump gene, emrC, has been
shown to confer resistance to BC, amoxicillin and gentamicin [122]. However, another
study that tested isolates from food manufacturers in Germany was unable to find the cor-
relation between BC and antibiotics resistance, indicating that the mechanisms underlying
BC resistance in these isolates, including emrC, did not confer cross-resistance to antibiotics,
including penicillins and gentamicin [96].

5. Recommendations and Future Strategies
5.1. Research-Led Surveillance

The significance and capacity of public health–academic relations have been at the
forefront of managing and understanding the COVID-19 pandemic. They have highlighted
the pertinence of cooperative scientific enquiry at both the national and international
scales. To that end, the value of cooperation not just for emerging infectious disease but
well-established infectious disease cannot be understated.

With L. monocytogenes, several collaborative opportunities between public health, food
manufacturers and academia can be considered. Primarily, public health surveillance of
L. monocytogenes can be explored further by academic research to the benefit of both public
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health and food manufacturers. Current listeriosis surveillance conducted by UKHSA (for-
merly PHE) provides epidemiological data on isolates attributed to cases throughout Eng-
land and Wales, providing insight into patient demographics, relatedness of isolates to food
manufacturers or other known outbreaks, and the dissemination of the outbreak [2–4,15].
Research developing on these findings could explore the virulence capabilities of iso-
lates, stress tolerances, and conduct meta-analyses of these attributes for all reported
L. monocytogenes isolates. Results of the could tailor the implementation of symptomatic
treatment strategies in patients, for instance. Additionally, identification of stress tolerances
in an outbreak-related clonal complex can inform food manufacturers implicated in an
outbreak as to where changes may be necessary.

Further, while clinically relevant L. monocytogenes isolates are identified through
surveillance, an understanding of the epidemiological landscape of serotypes and clonal
complexes in food manufacturers in the UK could further our understanding of persistence
and likely routes of entry into both the manufacturing environment and food stuffs. The
relationship between serotypes and tolerances to environmental stresses such as disinfec-
tion would further inform food manufacturers the most effective disinfection strategies.
Lastly, with consumers showing an increased interest in minimally processed foods, the
development of novel techniques for disinfection and processing can be adapted with an
understanding of the Listerial landscape in FMEs in the UK.

5.2. Methodologies for Culturing Listeria spp.

As explored within this review, culturing techniques for routine surveillance of
L. monocytogenes in the UK currently employ a two-stage detection process. This, along
with confirmatory tests, can result in a 5 day window between sample collection and
detection, leaving food manufacturers unable to distribute or potentially recall at-risk foods
for that period. In order to reduce this, novel culturing methods and the employment of
high-throughput molecular techniques could be employed. Unfortunately, many of these
techniques can be cost prohibitive for both independent routine laboratories and food man-
ufacturers. Additionally, L. monocytogenes is one of several pathogenic or spoilage-causing
microorganisms that may need to be accounted for. Development of techniques that can
amalgamate the detection of multiple microorganisms could be a time-saving and cost-
effective endeavour for both laboratory and manufacturer. These techniques would also be
required to equal or exceed current techniques approved in ISO standards in sensitivity and
specificity. Other reviews have explored these alternatives with excellent depth [80,123].
Molecular techniques such as multiplex PCR could be optimised in several ways, thus
overcoming certain constraints. Multiplex PCR, in which multiple genes are targeted for
amplification, can be designed to target pertinent foodborne pathogens allowing for the
amalgamation of several tests [124]. Consequently, L. monocytogenes and Listeria spp. can be
differentiated, as originally developed by Ryu et al. [125], by targeting species-specific gene
sequences, enabling for quick characterisation for the food manufacturer. Genes encoding
L. monocytogenes-specific virulence factors, such as actA, hlyA, iap and inlA, have therefore
been the target of multiplex PCR assays [123]. Similar simultaneous detection has been at-
tainable for L. monocytogenes and other foodborne pathogens with DNA microarrays, using
16S rRNA and other target genes [126]. Non-molecular, immunological techniques such as
lateral flow immunoassays have also been developed for the detection of Listeria spp. [127].
While this immunoassay was not specific to L. monocytogenes, it was able to produce posi-
tive results in the presence of L. monocytogenes in 15 min. More recently, a chitosan-cellulose
nanocrystal (CNC) membrane-based fluorescence immunoassay was developed for the
detection of L. monocytogenes, targeting a L. monocytogenes-specific region of the cell wall
protein p60, PepD [128]. The sandwich enzyme-linked immunosorbent assay relied on
anti-pepD capture monoclonal antibodies and anti-p60 fluorescently tagged polyclonal
antibodies. The assay was able to detect L. monocytogenes within 8 h of enrichment and
with concentrations of 102 CFU/mL [128].
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Additionally, with evidence of VBNC L. monocytogenes in food manufacturing environ-
ments, current detection methods using culture media may miss positive samples that are
otherwise recoverable in food stuffs [106,107]. Molecular techniques such as quantitative
PCR (qPCR) would overcome the initial hurdle of not requiring a culturable microorganism.
However, this technique does not discriminate against DNA from inactive L. monocytogenes
cells and therefore can result in false positives despite, for instance, an adequate disinfection
regiment [128]. Thus, techniques such as PMA-stained qPCR may be incorporated. Con-
taining a DNA-binding agent, propidium monoazide (PMA), the technique employs the
agent’s ability to penetrate damaged cell membranes and bind irreversibly to DNA when
exposed to light [129]. When bound, PMA prevents amplification. However, studies have
suggested that PMA may not be activated effectively if in high microbial concentrations and
may inhibit DNA amplification in instances of high levels of heat-killed L. monocytogenes
alongside low levels of viable cells [130]. Another technique employs carboxy-fluorescein
diacetate (CFDA), a fluorogenic ester, that is cleaved into the fluorescent product, car-
boxyfluorescein, by bacterial esterases of viable and VBNC cells [128]. The incorporation
of these techniques could be considered in instances of suspected false negatives or if
manufacturers are undergoing changes in disinfection strategy.

5.3. Future Research

While L. monocytogenes is well established in the literature, particularly pertaining
to its impact on food manufacturing and public health, there is a limited repertoire of
publications relating to L. monocytogenes in the UK. Numerous studies have been con-
ducted throughout Europe that explore the distribution of serotypes in FMEs and have
begun painting a picture of their relationships with virulence, stress tolerances and per-
sistence [12,64]. This helps the food industry prepare for eventualities in which tolerant
or persistent serotypes are identified, be this through changes in FSMSs or strengthening
of disinfection strategy. In the UK, the current L. monocytogenes serotype distribution is in-
ferred through clinical isolates obtained from sporadic cases or outbreaks [15,47]. However,
given the propensity of serotypes under lineage I to be identified in human isolates, this
method may underrepresent the remaining population observed in the FME [13]. Those
underrepresented through the current reporting method are, given their higher diversity
and recombination levels, likely to present a greater array of tolerances to adverse environ-
ments [6,13]. For these reasons, an exploration of L. monocytogenes in the UK food industry
will help elucidate the international and national distribution of a highly diverse species,
benefiting both public health and the food manufacturing industry.

Furthering this, as has been explored in this review, stress tolerances expressed by
L. monocytogenes are increasingly acknowledged in the literature [6]. While the mechanisms
underpinning these tolerances are still investigated, the development of novel food pro-
cessing and disinfection techniques may help curtail the persistence of L. monocytogenes in
particularly at-risk environments. Morey et al. [131], for instance, explored the use of UV
light against a cocktail of L. monocytogenes strains on conveyor belts and found significant
reduction in CFU to below detectable limits.

The use of bacteriophages has also been explored as a potential L. monocytogenes
growth inhibitor, with PhageGuard Listex™ (formerly Listex™ P100) at the forefront of
current research [132]. With these bacteriophages, after entering the cell and producing
progenies, lytic enzymes kill the host cell, thus releasing the phage back into the environ-
ment [132]. Though efficacious, the ability of the technology to reduce L. monocytogenes
to undetectable levels depends on food matrix, exposure time, pH and the subsequent
storage of the food product [132]. Additional concerns have emerged after tolerances to the
bacteriophage were observed in L. monocytogenes, perhaps due to alterations to the phage
receptor or through the CRISPR-Cas system, in below 5% of isolates [133].

Recently, ozone has been considered as a disinfectant against L. monocytogenes and its
biofilm in FMEs given its lower environmental impact and ability to diffuse through obstruc-
tive machinery into potential hotspots [73,134]. The application of ozone has been consid-
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ered for treatment of food sources and the processing environment. Panebianco et al. [134]
tested the effect of ozone at 50 ppm on L. monocytogenes in planktonic and biofilm states.
Planktonic cells were completely inactivated within 6 h. However, only 59% of biofilm
formers demonstrated a significant reduction in biomass [134] Conversely, another study
found that exposure to 4 ppm completely eliminated L. monocytogenes in biofilm though
this was a 16-fold greater than the 0.25 ppm required to eliminate planktonic cells [103].
Curiously, a study of E. coli and L. monocytogenes exposed to gaseous ozone found that
biofilm, quorum sensing and components of the two-component regulatory system were
altered and, in some instances, upregulated, though not in a time-dependent manner [135].
The results of these studies indicate firstly that a further exploration of ozone and biofilm
interactions is necessary; and secondly, if additional ozone concentrations would be re-
quired to eliminate biofilms in foods or the processing environment, the effect of ozone
on taste, visual and nutritional quality would be required. What may prove practical is
the combined use of these technologies with one another or with traditional disinfection
strategies to minimise persistence or remove L. monocytogenes from foodstuffs.

Lastly, the role that FMEs play in antibiotic resistance is worthy of exploration, partic-
ularly given the detection of antibiotic-resistant L. monocytogenes in foodstuffs [113–115].
The role of efflux pumps is contentious, though several have tentatively been implicated in
resistances to gentamicin, amoxicillin, fluoroquinolones, such as ciprofloxacin [96,119–121].
Given the recommendations to use amoxicillin and gentamicin for the treatment of liste-
riosis, confirmation of these mechanisms and the potential for them to be induced under
particular conditions are crucial.

6. Conclusions

L. monocytogenes is a demonstrable concern for public health and the food manufac-
turing industry. With a sizeable history of outbreaks in the UK, it has been a pressing
issue for decades with minimal UK-centric research monitoring and a burden to public
health and those affected by listeriosis. Current methodologies employed to routinely
identify L. monocytogenes are of a very high standard, ensuring where possible the safety
of the public. However, these techniques can result in a 5 day window between sample
dispatch and results. Further, current disinfection and HACCP strategies have been met
with persistent colonisation by L. monocytogenes, suggesting an insufficient employment of
effective disinfection techniques and intrinsic and acquired tolerances to the current use
of biocides.

The application of novel technologies requires continuation of research into their
efficacy for the elimination of L. monocytogenes and other foodborne pathogens in FMEs
and their respective foodstuffs. Given the limited research undergone in the UK, a bilateral
approach may elucidate the role that L. monocytogenes is going to play in the food man-
ufacturing industry moving forward—firstly, through an investigation into the serotype
distribution of L. monocytogenes in the UK food industry and its relatedness to clinical
isolates, environmental stress tolerances and antibiotic resistance; secondly, through an
investigation into the employment of novel technologies for microbial disinfection and its
efficacy against L. monocytogenes of varying phenotypes.
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69. Minarovičová, J.; Véghová, A.; Mikulášová, M.; Chovanová, R.; Šoltýs, K.; Drahovská, H.; Kaclíková, E. Benzalkonium chloride
tolerance of Listeria monocytogenes strains isolated from a meat processing facility is related to presence of plasmid-borne bcrABC
cassette. Antonie Van Leeuwenhoek 2018, 111, 1913–1923. [CrossRef]

70. Ulusoy, B.H.; Chirkena, K. Two perspectives of Listeria monocytogenes hazards in dairy products: The prevalence and the antibiotic
resistance. Food Qual. Saf. 2019, 3, 233–241. [CrossRef]

71. Atuonwu, J.C.; Leadley, C.; Bosman, A.; Tassou, S.A. High-pressure processing, microwave, ohmic, and conventional thermal
pasteurization: Quality aspects and energy economics. J. Food Process Eng. 2019, 43, e13328. [CrossRef]

72. Lado, B.H.; Yousef, A.E. Selection and Identification of a Listeria monocytogenes Target Strain for Pulsed Electric Field Process
Optimization. Appl. Environ. Microbiol. 2003, 69, 2223–2229. [CrossRef] [PubMed]

73. Nicholas, R.; Dunton, P.; Tatham, A.; Fielding, L. The effect of ozone and open air factor on surface-attached and biofilm
environmental Listeria monocytogenes. J. Appl. Microbiol. 2013, 115, 555–564. [CrossRef]

74. Public Health England. Guidelines for Assessing the Microbiological Safety of Ready-to-Eat Foods Placed on the Market. 2009.
Available online: https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/3631
46/Guidelines_for_assessing_the_microbiological_safety_of_ready-to-eat_foods_on_the_market.pdf (accessed on 25 April 2022).

75. Legislation.gov. Food Safety Act 1990. 2022. Available online: https://www.legislation.gov.uk/ukpga/1990/16/contents
(accessed on 25 April 2022).

76. 17728:2015; Microbiology of the Food Chain. Sampling Techniques for Microbiological Analysis of Food and Feed Samples. ISO:
Geneva, Switzerland, 2015.

77. 18593:2018; Microbiology of the Food Chain. Horizontal Methods for Surface Sampling. ISO: Geneva, Switzerland, 2018.
78. 11290-1:2017; Microbiology of the food Chain—Horizontal Method for the Detection and Enumeration of Listeria monocytogenes

and of Listeria spp.—Part 1: Detection Method. ISO: Geneva, Switzerland, 2017.

http://doi.org/10.4315/0362-028X.JFP-15-456
http://www.ncbi.nlm.nih.gov/pubmed/27296419
http://doi.org/10.4315/0362-028X.JFP-18-206
http://www.ncbi.nlm.nih.gov/pubmed/30702931
http://doi.org/10.1016/j.ijfoodmicro.2020.108994
https://www.legislation.gov.uk/eur/2005/2073/contents#
https://www.legislation.gov.uk/eur/2005/2073/contents#
http://doi.org/10.1016/j.foodcont.2011.01.021
http://doi.org/10.1128/AEM.02633-14
http://doi.org/10.1016/j.foodcont.2021.108230
http://doi.org/10.1016/j.foodcont.2015.01.023
http://doi.org/10.3389/fmicb.2021.729114
http://www.ncbi.nlm.nih.gov/pubmed/34512606
http://doi.org/10.1016/j.foodcont.2014.10.042
http://doi.org/10.3389/fmicb.2022.832213
http://www.ncbi.nlm.nih.gov/pubmed/35237250
http://doi.org/10.1016/j.ijfoodmicro.2017.02.015
http://www.ncbi.nlm.nih.gov/pubmed/28271853
https://www.leatherheadfood.com/files/2018/08/Six-steps-to-control-Listeria-in-foods_3.pdf
https://www.leatherheadfood.com/files/2018/08/Six-steps-to-control-Listeria-in-foods_3.pdf
http://doi.org/10.1016/j.fm.2021.103758
http://doi.org/10.1016/j.fm.2010.09.014
http://doi.org/10.3389/fmicb.2018.02050
http://doi.org/10.1007/s10482-018-1082-0
http://doi.org/10.1093/fqsafe/fyz035
http://doi.org/10.1111/jfpe.13328
http://doi.org/10.1128/AEM.69.4.2223-2229.2003
http://www.ncbi.nlm.nih.gov/pubmed/12676704
http://doi.org/10.1111/jam.12239
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/363146/Guidelines_for_assessing_the_microbiological_safety_of_ready-to-eat_foods_on_the_market.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/363146/Guidelines_for_assessing_the_microbiological_safety_of_ready-to-eat_foods_on_the_market.pdf
https://www.legislation.gov.uk/ukpga/1990/16/contents


Foods 2022, 11, 1456 16 of 18

79. 11290-2:2017; Microbiology of the food Chain—Horizontal Method for the Detection and Enumeration of Listeria monocytogenes
and of Listeria spp.—Part 2: Enumeration Method. ISO: Geneva, Switzerland, 2017.

80. Gasanov, U.; Hughers, D.; Hansbro, P.M. Methods for the isolation and identification of Listeria spp. and Listeria monocytogenes: A
review. FEMS Microbiol. Rev. 2005, 29, 851–875. [CrossRef] [PubMed]

81. Beumer, R.R.; te Giffel, M.C.; Anthonie, S.V.R.; Cox, L.J. The effect of acriflavine and nalidixic acid on the growth of Listeria spp.
in enrichment media. Food Microbiol. 1996, 13, 137–148. [CrossRef]

82. Bannenberg, J.W.; Tempelaars, M.H.; Zwietering, M.H.; Abee, T.; den Besten, H.M.W. Heterogeneity in single-cell outgrowth of
Listeria monocytogenes in half Fraser enrichment broth is affected by strain variability and physiological state. Food. Res. Int. 2021,
150, 110783. [CrossRef]

83. Ottaviani, F.; Ottaviani, M.; Agosti, M. Differential agar medium for Listeria monocytogenes. Ind Aliment. 1997, 36, 888–895.
84. Stessl, B.; Luf, W.; Wagner, M.; Schoder, D. Performance testing of six chromogenic ALOA-type media for the detection of Listeria

monocytogenes. J Appl. Microbiol. 2009, 106, 651–659. [CrossRef]
85. Duffy, G.; Walsh, D.; Sheridan, J.J.; Logue, C.M.; Harrington, D.; Blair, I.S.; McDowell, D.A. Comparison of selective and

non-selective enrichment media in the detection of Listeria monocytogenes from meat containing Listeria innocua. J. Appl. Microbiol.
2001, 90, 994–999. [CrossRef]

86. Pinto, M.; Burri, S.; Mena, C.; Almeida, G.; Carneiro, L.; Teixeira, P.; Gibbs, P.A. Comparison of Oxford Agar, PALCAM and
Listeria monocytogenes Blood Agar for the recovery of L. monocytogenes from foods and environmental samples. Food Control. 2001,
12, 511–514. [CrossRef]

87. Greenwood, M.; Willis, C.; Doswell, P.; Allen, G.; Pathak, K. Evaluation of chromogenic media for the detection of Listeria species
in food. J. Appl. Microbiol. 2005, 99, 1340–1345. [CrossRef]

88. Park, S.; Chang, P.; Ryu, S.; Kang, D. Development of a novel selective and differential medium for the isolation of Listeria
monocytogenes. Appl. Environ. Microbiol. 2014, 80, 1020–1025. [CrossRef] [PubMed]

89. Cummins, A.J.; Fielding, A.K.; Mclauchlin, J. Listeria ivanovii infection in a patient with AIDS. J. Infect. 1994, 28, 89–91. [CrossRef]
90. Bolocan, A.S.; Pennone, V.; O’Connor, P.M.; Coffey, A.; Nicolau, A.I.; McAuliffe, O.; Jordan, K. Inhibition of Listeria monocytogenes

biofilms by bacteriocin-producing bacteria isolated from mushroom substrate. J. Appl. Microbiol. 2016, 122, 279–293. [CrossRef]
[PubMed]

91. Ribeiro, V.B.; Destro, M.T. Listeria monocytogenes Serotype 1/2b and 4b Isolates from Human Clinical Cases and Foods Show
Differences in Tolerance to Refrigeration and Salt Stress. J. Food Prot. 2014, 77, 1519–1526. [CrossRef]

92. Maury, M.M.; Tsai, Y.; Charlier, C.; Touchon, M.; Chenal-Francisque, V.; Leclercq, A.; Criscuolo, A.; Gaultier, C.; Roussel, S.;
Brisabois, A.; et al. Uncovering Listeria monocytogenes hypervirulence by harnessing its biodiversity. Nat. Genet. 2016, 48, 308–313.
[CrossRef]

93. Hingston, P.; Chen, J.; Dhillon, B.K.; Laing, C.; Bertelli, C.; Gannon, V.; Tasara, T.; Allen, K.; Brinkman, F.S.L.; Hansen, L.T.; et al.
Genotypes Associated with Listeria monocytogenes Isolates Displaying Impaired or Enhanced Tolerances to Cold, Salt, Acid, or
Desiccation Stress. Front. Microbiol. 2017, 8, 369. [CrossRef]

94. Holah, J.T.; Taylor, J.H.; Dawson, D.J.; Hall, K.E. Biocide use in the food industry and the disinfectant resistance of persistent
strains of Listeria monocytogenes and Escherichia coli. J. Appl. Microbiol. 2002, 92, 111S–120S. [CrossRef]

95. Møretrø, T.; Schirmer, B.C.T.; Heir, E.; Fagerlund, A.; Hjemli, P.; Langsrud, S. Tolerance to quaternary ammonium compound
disinfectants may enhance growth of Listeria monocytogenes in the food industry. Int. J. Food Microbiol. 2017, 241, 215–224.
[CrossRef]

96. Roedel, A.; Dieckmann, R.; Brendeback, H.; Hammerl, J.A.; Kleta, S.; Noll, M.; Al Dahouk, S.; Vincze, S. Biocide-Tolerant Listeria
monocytogenes Isolates from German Food Production Plants Do Not Show Cross-Resistance to Clinically Relevant Antibiotics.
Appl. Environ. Microbiol. 2019, 85, e01253. [CrossRef]

97. Rodríguez-López, P.; Rodríguez-Herrera, J.J.; Vázquez-Sánchez, D.; Cabo, M.L. Current Knowledge on Listeria monocytogenes
Biofilms in Food-Related Environments: Incidence, Resistance to Biocides, Ecology and Biocontrol. Foods 2018, 7, 85. [CrossRef]

98. Dutta, V.; Elhanafi, D.; Kathariou, S. Conservation and Distribution of the Benzalkonium Chloride Resistance Cassette bcrABC in
Listeria monocytogenes. Appl. Environ. Microbiol. 2013, 79, 6067–6074. [CrossRef]

99. Parsons, C.; Lee, S.; Jayeola, V.; Kathariou, S. Novel Cadmium Resistance Determinant in Listeria monocytogenes. Appl. Environ.
Microbiol. 2017, 83, e02580-16. [CrossRef] [PubMed]

100. Ratani, S.S.; Siletzky, R.M.; Dutta, V.; Yildirim, S.; Osborne, J.A.; Lin, W.; Hitchins, A.D.; Ward, T.J.; Kathariou, S. Heavy metal
and disinfectant resistance of Listeria monocytogenes from foods and food processing plants. Appl. Environ. Microbiol. 2012, 78,
6938–6945. [CrossRef]

101. To, M.S.; Favrin, S.; Romanova, N.; Griffiths, M.W. Postadaptational resistance to benzalkonium chloride and subsequent
physicochemical modifications of Listeria monocytogenes. Appl. Environ. Microbiol. 2002, 68, 5258–5264. [CrossRef] [PubMed]

102. Romanova, N.A.; Wolffs, P.F.G.; Brovko, L.Y.; Griffiths, M.W. Role of Efflux Pumps in Adaptation and Resistance of Listeria
monocytogenes to Benzalkonium Chloride. Appl. Environ. Microbiol. 2006, 72, 3498–3503. [CrossRef] [PubMed]

103. Robbins, J.B.; Fisher, C.W.; Moltz, A.G.; Martin, S.E. Elimination of Listeria monocytogenes biofilms by ozone, chlorine, and
hydrogen peroxide. J. Food Prot. 2005, 68, 494–498. [CrossRef]

104. Andrade, J.C.; João, A.L.; Alonso, C.S.; Barreto, A.S.; Henriques, A.R. Genetic Subtyping, Biofilm-Forming Ability and Biocide
Susceptibility of Listeria monocytogenes Strains Isolated from a Ready-to-Eat Food Industry. Antibiotics 2020, 9, 416. [CrossRef]

http://doi.org/10.1016/j.femsre.2004.12.002
http://www.ncbi.nlm.nih.gov/pubmed/16219509
http://doi.org/10.1006/fmic.1996.0018
http://doi.org/10.1016/j.foodres.2021.110783
http://doi.org/10.1111/j.1365-2672.2008.04039.x
http://doi.org/10.1046/j.1365-2672.2001.01336.x
http://doi.org/10.1016/S0956-7135(01)00052-4
http://doi.org/10.1111/j.1365-2672.2005.02734.x
http://doi.org/10.1128/AEM.02840-13
http://www.ncbi.nlm.nih.gov/pubmed/24271177
http://doi.org/10.1016/S0163-4453(94)94347-8
http://doi.org/10.1111/jam.13337
http://www.ncbi.nlm.nih.gov/pubmed/27797439
http://doi.org/10.4315/0362-028X.JFP-13-548
http://doi.org/10.1038/ng.3501
http://doi.org/10.3389/fmicb.2017.00369
http://doi.org/10.1046/j.1365-2672.92.5s1.18.x
http://doi.org/10.1016/j.ijfoodmicro.2016.10.025
http://doi.org/10.1128/AEM.01253-19
http://doi.org/10.3390/foods7060085
http://doi.org/10.1128/AEM.01751-13
http://doi.org/10.1128/AEM.02580-16
http://www.ncbi.nlm.nih.gov/pubmed/27986731
http://doi.org/10.1128/AEM.01553-12
http://doi.org/10.1128/AEM.68.11.5258-5264.2002
http://www.ncbi.nlm.nih.gov/pubmed/12406712
http://doi.org/10.1128/AEM.72.5.3498-3503.2006
http://www.ncbi.nlm.nih.gov/pubmed/16672496
http://doi.org/10.4315/0362-028X-68.3.494
http://doi.org/10.3390/antibiotics9070416


Foods 2022, 11, 1456 17 of 18

105. Ramamurthy, T.; Ghosh, A.; Pazhani, G.P.; Shinoda, S. Current Perspectives on Viable but Non-Culturable (VBNC) Pathogenic
Bacteria. Front. Public Health 2014, 2, 103. [CrossRef]

106. Ferro, S.; Amorico, T.; Deo, P. Role of food sanitising treatments in inducing the ‘viable but nonculturable’ state of microorganisms.
Food Control. 2018, 91, 321–329. [CrossRef]

107. Noll, M.; Trunzer, K.; Vondran, A.; Vincze, S.; Dieckmann, R.; Al Dahouk, S.; Gold, C. Benzalkonium Chloride Induces a VBNC
State in Listeria monocytogenes. Microorganisms 2020, 8, 184. [CrossRef]

108. Zolfaghari, M.; Rezaei, M.; Mobarez, A.M.; Moghaddam, M.F.; Hosseini, H.; Khezri, M. Virulence genes expression in viable but
non-culturable state of Listeria monocytogenes in fish meat. Food Sci. Technol. Int. 2020, 26, 205–212. [CrossRef] [PubMed]

109. Lindbäck, T.; Rottenberg, M.E.; Roche, S.M.; Liv, M.R. The ability to enter into an avirulent viable but non-culturable (VBNC)
form is widespread among Listeria monocytogenes isolates from salmon, patients and environment. Vet. Res. 2010, 41, 8. [CrossRef]
[PubMed]

110. Cappelier, J.M.; Besnard, V.; Roche, S.; Garrec, N.; Zundel, E.; Velge, P.; Federighi, M. Avirulence of viable but non-culturable
Listeria monocytogenes cells demonstrated by in vitro and in vivo models. Vet. Res. 2005, 36, 589–599. [CrossRef]

111. Montanari, C.; Tabanelli, G.; Barbieri, F.; Mora, D.; Duncan, R.; Gardini, F.; Arioli, S. Listeria monocytogenes sensitivity to
antimicrobial treatments depends on cell origin. Sci. Rep. 2022, 12, 3676. [CrossRef] [PubMed]

112. Troxler, R.; Von Graevenitz, A.; Funke, F.; Wiedemann, B.; Stock, I. Natural antibiotic susceptibility of Listeria species: L. grayi, L.
innocua, L. ivanovii, L. monocytogenes, L. seeligeri and L. welshimeri strains. Clin. Microbiol. Infect. 2000, 6, 525–535. [CrossRef]

113. Noll, M.; Kleta, S.; Al Dahouk, S. Antibiotic susceptibility of 259 Listeria monocytogenes strains isolated from food, food-processing
plants and human samples in Germany. J. Infect. Public Health 2018, 11, 572–577. [CrossRef]

114. Andriyanov, P.A.; Zhurilov, P.A.; Liskova, E.A.; Karpova, T.I.; Sokolova, E.V.; Yushina, Y.K.; Zaiko, E.V.; Bataeva, D.S.;
Voronina, O.L.; Psareva, E.K.; et al. Antimicrobial Resistance of Listeria monocytogenes Strains Isolated from Humans, Ani-
mals, and Food Products in Russia in 1950–1980, 2000–2005, and 2018–2021. Antibiotics 2021, 10, 1206. [CrossRef]

115. Panera-Martínez, S.; Rodríguez-Melcón, C.; Serrano-Galán, V.; Alonso-Calleja, C.; Capita, R. Prevalence, quantification and
antibiotic resistance of Listeria monocytogenes in poultry preparations. Food Control. 2022, 135, 108608. [CrossRef]

116. Walsh, D.; Duffy, G.; Sheridan, J.J.; Blair, I.S.; McDowell, D.A. Antibiotic resistance among Listeria, including Listeria monocytogenes,
in retail foods. J. Appl. Microbiol. 2001, 90, 517–522. [CrossRef]

117. Olaimat, A.N.; Al-Holy, M.A.; Shahbaz, H.M.; Al-Nabulsi, A.A.; Ghoush, M.H.A.; Osaili, T.M.; Ayyash, M.M.; Holley, R.A.
Emergence of Antibiotic Resistance in Listeria monocytogenes Isolated from Food Products: A Comprehensive Review. Compr. Rev.
Food Sci. Food Saf. 2018, 17, 1277–1292. [CrossRef]

118. Baquero, F.; Lanza, V.F.; Duval, M.; Coque, T.M. Ecogenetics of antibiotic resistance in Listeria monocytogenes. Mol. Microbiol. 2020,
113, 570–579. [CrossRef]

119. Godreuil, S.; Galimand, M.; Gerbaud, G.; Jacquet, C.; Courvalin, P. Efflux Pump Lde Is Associated with Fluoroquinolone
Resistance in Listeria monocytogenes. Antimicrob. Agents Chemother. 2003, 47, 704–708. [CrossRef]

120. Jiang, X.; Yu, T.; Xu, P.; Xu, X.; Ji, S.; Gao, W.; Shi, L. Role of Efflux Pumps in the in vitro Development of Ciprofloxacin Resistance
in Listeria monocytogenes. Front. Microbiol. 2018, 9, 2350. [CrossRef] [PubMed]

121. Rakic-Martinez, M.; Drevets, D.A.; Dutta, V.; Katic, V.; Kathariou, S. Listeria monocytogenes strains selected on ciprofloxacin or the
disinfectant benzalkonium chloride exhibit reduced susceptibility to ciprofloxacin, gentamicin, benzalkonium chloride, and other
toxic compounds. Appl. Environ. Microbiol. 2011, 77, 8714–8721. [CrossRef] [PubMed]

122. Kremer, P.H.C.; Lees, J.A.; Koopmans, M.M.; Ferwerda, B.; Arends, A.W.M.; Feller, M.M.; Schipper, K.; Seron, M.V.;
van der Ende, A.; Brouwer, M.C.; et al. Benzalkonium tolerance genes and outcome in Listeria monocytogenes meningitis. Clin.
Microbiol. Infect. 2017, 23, 265.e1–265.e7. [CrossRef]

123. Law, J.W.; Mutalib, N.A.; Chan, K.; Lee, L. An insight into the isolation, enumeration, and molecular detection of Listeria
monocytogenes in food. Front. Microbiol. 2015, 6, 1227. [CrossRef] [PubMed]

124. Zarei, M.; Maktabi, S.; Ghorbanpour, M. Prevalence of Listeria monocytogenes, Vibrio parahaemolyticus, Staphylococcus aureus, and
Salmonella spp. in seafood products using multiplex polymerase chain reaction. Foodborne Pathog. Dis. 2012, 9, 108–112. [CrossRef]

125. Ryu, J.; Park, S.H.; Yeom, Y.S.; Shrivastav, A.; Lee, S.; Kim, Y.; Kim, H. Simultaneous detection of Listeria species isolated from
meat processed foods using multiplex PCR. Food Control 2013, 32, 659–664. [CrossRef]

126. Wang, X.; Zhang, L.; Jin, L.; Jin, M.; Shen, Z.; An, S.; Chao, F.; Li, J. Development and application of an oligonucleotide microarray
for the detection of food-borne bacterial pathogens. Appl. Microbiol. Biotechnol. 2007, 76, 225–233. [CrossRef]

127. Kim, S.; Kim, J.; Han, W.; Jung, B.; Chuong, P.; Joo, H.; Ba, H.; Son, W.; Jee, Y.; Yoon, B.; et al. Development and Evaluation of an
Immunochromatographic Assay for Screening Listeria spp. in Pork and Milk. Food Sci. Biotechnol. 2007, 16, 515–519.

128. Wideman, N.E.; Oliver, J.D.; Crandall, P.G.; Jarvis, N.A. Detection and Potential Virulence of Viable but Non-Culturable (VBNC)
Listeria monocytogenes: A Review. Microorganisms 2021, 9, 194. [CrossRef] [PubMed]

129. Desneux, J.; Biscuit, A.; Picard, S.; Pourcher, A. Fate of Viable but Non-culturable Listeria monocytogenes in Pig Manure Microcosms.
Front. Microbiol. 2016, 7, 245. [CrossRef] [PubMed]

130. Løvdal, T.; Hovda, M.B.; Björkblom, B.; Møller, S.G. Propidium monoazide combined with real-time quantitative PCR underesti-
mates heat-killed Listeria innocua. J. Mirobiol. Methods 2011, 85, 164–169. [CrossRef] [PubMed]

131. Morey, A.; McKee, S.R.; Dickson, J.S.; Singh, M. Efficacy of ultraviolet light exposure against survival of Listeria monocytogenes on
conveyor belts. Foodborne Pathog. Dis. 2010, 7, 737–740. [CrossRef] [PubMed]

http://doi.org/10.3389/fpubh.2014.00103
http://doi.org/10.1016/j.foodcont.2018.04.016
http://doi.org/10.3390/microorganisms8020184
http://doi.org/10.1177/1082013219877267
http://www.ncbi.nlm.nih.gov/pubmed/31583896
http://doi.org/10.1051/vetres/2009056
http://www.ncbi.nlm.nih.gov/pubmed/19796607
http://doi.org/10.1051/vetres:2005018
http://doi.org/10.1038/s41598-022-07641-2
http://www.ncbi.nlm.nih.gov/pubmed/35233078
http://doi.org/10.1046/j.1469-0691.2000.00168.x
http://doi.org/10.1016/j.jiph.2017.12.007
http://doi.org/10.3390/antibiotics10101206
http://doi.org/10.1016/j.foodcont.2021.108608
http://doi.org/10.1046/j.1365-2672.2001.01273.x
http://doi.org/10.1111/1541-4337.12387
http://doi.org/10.1111/mmi.14454
http://doi.org/10.1128/AAC.47.2.704-708.2003
http://doi.org/10.3389/fmicb.2018.02350
http://www.ncbi.nlm.nih.gov/pubmed/30319598
http://doi.org/10.1128/AEM.05941-11
http://www.ncbi.nlm.nih.gov/pubmed/22003016
http://doi.org/10.1016/j.cmi.2016.12.008
http://doi.org/10.3389/fmicb.2015.01227
http://www.ncbi.nlm.nih.gov/pubmed/26579116
http://doi.org/10.1089/fpd.2011.0989
http://doi.org/10.1016/j.foodcont.2013.01.048
http://doi.org/10.1007/s00253-007-0993-x
http://doi.org/10.3390/microorganisms9010194
http://www.ncbi.nlm.nih.gov/pubmed/33477778
http://doi.org/10.3389/fmicb.2016.00245
http://www.ncbi.nlm.nih.gov/pubmed/26973623
http://doi.org/10.1016/j.mimet.2011.01.027
http://www.ncbi.nlm.nih.gov/pubmed/21324348
http://doi.org/10.1089/fpd.2009.0464
http://www.ncbi.nlm.nih.gov/pubmed/20113207


Foods 2022, 11, 1456 18 of 18

132. Kawacka, I.; Olejnik-Schmidt, A.; Schmidt, M.; Sip, A. Effectiveness of Phage-Based Inhibition of Listeria monocytogenes in Food
Products and Food Processing Environments. Microorganisms 2020, 8, 1764. [CrossRef] [PubMed]

133. Vongkamjan, K.; Roof, S.; Stasiewicz, M.J.; Wiedmann, M. Persistent Listeria monocytogenes subtypes isolated from a smoked fish
processing facility included both phage susceptible and resistant isolates. Food Microbiol. 2013, 35, 38–48. [CrossRef]

134. Panebianco, F.; Rubiola, S.; Chiesa, F.; Civera, T.; Ciccio, P.A.D. Effect of Gaseous Ozone on Listeria monocytogenes Planktonic Cells
and Biofilm: An In Vitro Study. Foods 2021, 10, 1484. [CrossRef]

135. Shu, X.; Singh, M.; Karampudi, N.B.R.; Bridges, D.F.; Kitazumi, A.; Wu, V.C.H.; De Los Reyes, B.G. Responses of Escherichia coli
and Listeria monocytogenes to ozone treatment on non-host tomato: Efficacy of intervention and evidence of induced acclimation.
PLoS ONE 2021, 16, e0256324. [CrossRef]

http://doi.org/10.3390/microorganisms8111764
http://www.ncbi.nlm.nih.gov/pubmed/33182551
http://doi.org/10.1016/j.fm.2013.02.012
http://doi.org/10.3390/foods10071484
http://doi.org/10.1371/journal.pone.0256324

	Introduction 
	Clinical Manifestations of Listeriosis and UK Outbreaks 
	Listeria in Food Manufacturing Environments 
	Occurrence of Listeria from Primary Food Production to Retail 
	Current Contamination Control Strategies 
	Microbiological Testing of Listeria spp. in the Food Industry 

	Stress Tolerances in Food Manufacturing Environments 
	Biocides in Food Manufacturing 
	Antibiotic Resistance and Biocide Cross-Resistance 

	Recommendations and Future Strategies 
	Research-Led Surveillance 
	Methodologies for Culturing Listeria spp. 
	Future Research 

	Conclusions 
	References

