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DESCRIPTION
Listeriosis is a serious illness caused by the food-borne bacteria 

  monocytogenes. The  best  way  to  protect  everyone from
listeriosis  is  to  follow  safe  food  handling and storage practices.
Always cook food thoroughly and store it properly to prevent bac- 
teria from growing.  It is also important to avoid eating foods that 
are likely to be contaminated, such as raw vegetables, soft cheeses,
smoked seafood,  and  prepared meats. By  following  these  steps, 
one  can  help  to  ensure  that  they are completely  safe from the
risks of listeriosis.

Methods for proper food storage to avoid listeriosis

Listeriosis is a serious and potentially  life-threatening  food-borne 
illness caused by the  monocytogenes bacteria. It is 
important to practice proper food storage and handling methods 
to prevent listeriosis. Here are some tips to help reduce the risk 
of listeriosis: Keep  food refrigerated until ready to use;  Keep  the 
refrigerator temperature at 40°F   or   below   and   the   freezer 
temperature at 0°F or below; Keep uncooked meats and poultry 
separate from vegetables, fruits, cooked foods, and ready-to-eat 
foods; Wash hands, cutting boards, countertops, and utensils 
after contact with uncooked foods; Thoroughly wash raw fruits 
and vegetables before preparing or eating them; Do not use food 
past the expiration or "best by" date; Do not eat soft cheeses, such 
as feta, queso blanco, queso fresco, Brie, Camembert, blue-veined 
cheeses, or Panela, unless they are labeled as being made with 
pasteurized milk. By  following these tips,  one can reduce the risk 
of listeriosis and to keep their family safe and healthy.

Listeriosis is a serious and potentially deadly foodborne illness 
caused by the bacteria  monocytogenes. To reduce the risk 
of listeriosis, it is important to practice proper food safety and 
sanitation techniques. Cleaning and sanitizing food and 
equipment can help to eliminate  contamination and 
prevent the spread of these dangerous bacteria. Cleaning is the 
first step in preventing listeriosis. It involves removing dirt, 
debris, and potential contaminants from the surfaces of food and 
equipment. It is important to use hot, soapy water and a clean 
cloth or sponge for this process. It is also important to clean surfaces

thoroughly before and after cooking and preparing food. 
Sanitizing is the second step in preventing listeriosis. It involves 
using chemicals to reduce the number of bacteria and other 
contaminants on surfaces. Sanitizing solutions should contain 
between 50 and 100 parts per million of chlorine, iodine, or 
quaternary ammonium. It is important to use a sanitizing 
solution that is approved by the Environmental Protection 
Agency (EPA).

It is important to practice proper food preparation and storage 
techniques to prevent listeriosis. All cooked and ready-to-eat 
foods should be stored in a clean, dry, and well-ventilated area.

It is also important to keep raw meats separate from cooked and 
ready-to-eat foods. It is also important to wash hands thoroughly 
with soap and warm water before and after handling food.

Food safety tips

Avoid eating unpasteurized dairy products: Unpasteurized 
dairy products, such as raw milk and cheese, are more likely to 
contain Listeria bacteria. To reduce the risk of listeriosis, it’s best 
to avoid unpasteurized dairy products.

Cook all meat thoroughly: Raw meat, poultry, and seafood 
should be cooked thoroughly in order to kill any Listeria 
bacteria that may be present. To ensure that the food is 
cooked  at  the  proper  temperature,  use  a   food thermometer 
to check the internal temperature.

Wash fruits and vegetables: All fruits and vegetables should 
be washed before eating, as Listeria bacteria may be present on 
their surface.

To properly wash products,  rinse it under running water for 30 
seconds, and then dry it with a clean cloth or paper towel.

Store food properly: Food should be stored at the proper 
temperature in order to avoid the growth of Listeria bacteria. 
Perishable foods such as meat, poultry, seafood, and dairy 
products should be kept in the refrigerator, and cooked 
leftovers should be stored in the refrigerator within two hours 
of cooking.
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However, contact the healthcare provider right away, if one has 
been exposed to Listeria.
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Wash  hands  frequently: Good  hand  hygiene is  an  important
part of food safety.  Following  these  food safety  tips can help to 
reduce the risk of getting sick from listeriosis.

J Bacteriol Parasitol, Vol.14 Iss.2 No:1000451 5


	Listeriosis: A Comprehensive Guide to Keep Food Safe and Healthy
	DESCRIPTION
	Methods for proper food storage to avoid listeriosis
	Food safety tips





