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= Among 900 food samples, 136 (15.1%) were positive for Listeria spp.

= The most contaminated food was beef (35%) followed by chicken (29%) and green vegetables (23%).
= The most isolated Listeria spp included L. monocytogenes and L. ivanovii.

= Among L. monocytogenes isolates, dominant serogroups were 1/2a and 4b.
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ABSTRACT

Background: Given that controlling Listeria contamination is very important in food
chain system, the knowledge of their prevalence in food is very important. Therefore, this
study aims to examine the prevalence of important Listeria species in various food types
and evaluate serotype distribution, as well as the study of the virulence factors of L.
monocytogenes.
Methods: During July 2018 and January 2020, 900 food samples were collected in the
North of Iran, including beef, chicken, fish, shrimp, milk and yogurt, green vegetables,
mixed vegetable salad, Olivier salad, and cottage cheese. After isolation and
identification steps, each bacterial DNA was extracted. Then, using specific primers,
species, serotypes, and virulence genes of Listeria isolates were evaluated in the samples
by Polymerase Chain Reaction (PCR) method.
Results: The test results of 136 samples (15.1%) were positive for Listeria spp. and the
most contaminated food was beef (35%) followed by chicken (29%) and green
vegetables (23%). The most isolated Listeria spp. was L. monocytogenes and L. ivanovii.
Among L. monocytogenes isolates, the dominant serogroups were 1/2a and 4b;
furthermore, all of the isolates of this species harbored four virulence genes, including
hlyA, plc, iap, and actA.
Conclusion: These reports highlighted the importance of food safety in various food
products, particularly raw meats and vegetables. Moreover, contamination of healthy
foods such as fish and vegetables with Listeria is an indicator of public health.
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Introduction

Some food-borne pathogens such as Campylobacter,
Listeria, and other related bacteria have increased the
incidence of food-borne diseases in recent years (Mohajer et
al.,, 2021; Raeisi et al., 2017). Due to Listeria capacity to
cause severe infections with high fatality rates in cases of
human listeriosis, the Centers for Disease Control and
Prevention (CDC) classified this bacterium as a significant
food-borne pathogen (CDC, 2020). This report states that
about 1,600 people get listeriosis each year, which has a
mortality rate of 16%. Listeria is a Gram-positive facultative
anaerobes bacterium and has several species. Its three main
hemolytic species such as L. monocytogenes, L. seeligeri,
and L. ivanovii are the most important species, and they can
invade the host cells and cause listeriosis in both animals and
humans (Snapir et al., 2006; Townsend et al., 2021). The
immunocompromised individuals, pregnant women, infants,
and elderly people, are the most susceptible targets of
Listeria (Al et al., 2021). L. monocytogenes is the most
frequent species related to human diseases and has the ability
to grow slowly at refrigerator temperature (Todd and
Notermans, 2011). Furthermore, it can survive in different
extreme environmental conditions, namely wide temperature
and pH ranges, and high levels of salt. Therefore, it has
global expansion and is often isolated in various food types
such as meat and meat products, dairy products, vegetables,
and seafood. Hence, there is always the possibility that these
foods can cause human listeriosis (Du et al., 2017; Lotfollahi
et al., 2017; Nuesch-Inderbinen et al., 2021). L.
monocytogenes has several serovars, such as 1/2a, 1/2b,
1/2c, 3a, 3b, 3c, 4a, 4ab, 4b, 4c, 4d, 4e, and 7, among which,
serovars, 1/2a, 1/2b, 1/2c, and 4b are more important
compared to the other serotypes since they are commonly
isolated from 95% of cases in the mentioned food types as
well as clinical specimens (Liu, 2006). The serovar of 4b is
responsible for all major outbreaks of listeriosis and the
other three are frequently isolated from the contaminated
food (Doumith et al., 2004).

Listeria species are different in pathogenicity due to
their different mechanisms and virulence factors. Some of
these virulence factors include the ability to produce
hemolysin (encoded by hlyA), protein actin polymerization
(actAh), and proteins involved in the invasion (encoded
by iap) of the bacterium, as well as inositol
phosphatidylinositol phospholipase C encoded by plcA
(Rawool et al., 2007). In this regard, hlyA indicates the
main virulence factor (Listeriolysin O), which is directly
associated with pathogenicity (Osman et al., 2014).
Because of the ubiquitous nature of Listeria spp. and the
importance of listeriosis in developing countries,
continuous comprehensive investigations are required to
update the information about the amount of food products

that contaminated with Listeria. These data help reduceing
and controling the incidence of listeriosis. Therefore, the
current study was carried out to investigate the prevalence
of Listeria species in a wide variety of food and to examine
the molecular serotyping of L. monocytogenes and their
potential virulence genes.

Materials and methods
Sampling

During July 2018 and January 2020, 900 samples of 10
types of food (90 samples of each type) were collected to
determine the incidence of Listeria. The samples were
selected considering their importance, amount of
consumption, and availability for the community. Chicken
and beef samples were obtained from the end of the line of
some slaughterhouses located in Mazandaran and Golestan
provinces, northern Iran. Fresh fish (Salmo trutta) and
shrimp samples were collected from a local fish market in
Mazandaran province. Furthermore, mixed packed salad
(vegetable salads consisting of tomato, cucumbers,
cabbage, and lettuce), Olivier salad (a type of Ready-to-Eat
(RTE) food), green vegetables (including spinach, parsley,
broccoli, coriander, and dill), were purchased from several
supermarkets, along with samples of traditional yogurt and
cottage cheese. Moreover, bulk milk tanks of different
farms were used to collect milk samples. All raw milk
samples were obtained from Mazandaran and Golestan
provinces (about 30 ml) using a sterile syringe. In the case
of meat samples, 2 g were collected by using a forceps and
sterile scalpel from brisket or thigh sections of the
carcasses and was placed in a sterile bag. Moreover, 50 g
of cheese, yogurt, and RTE food samples were put in a
sterile sample container with 100 cc capacity. The
vegetable salads and green vegetables were also placed in a
sterile bag. Samples were delivered to the laboratory in
adequate conditions adjacent to an ice pack in less than 4 to
6 h.

Isolation and identification

The genus isolation was carried out as stated in the
standard method (ISO 11290-1: 1996), with slight
modifications (ISO, 1996). Twenty-five g or 25 ml of each
sample was added to the Erlenmeyer flask containing 225
ml of mixed yeast extract and Listeria enrichment broth
(HiMedia, Mumbai, India). Each culture was placed in an
incubator at 30 °C for 24 h, and then 1 ml from Erlenmeyer
flask and 9 ml of Fraser broth base containing Fraser
supplements (HiMedia, Mumbai, India) were transferred
into a glass tube and placed in an incubator for 24 h at 35
°C. After that, three loops of each tube was cultured on
Polymyxin Acriflavin Lithium chloride Ceftazidime
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Aesculin  Mannitol agar (PALCAM agar; Merck,
Darmstadt, Germany), and placed in an incubator at 35 °C
for 48 h. Three suspected colonies (black colonies with
black sunken centers) were cultivated on blood agar from
each plate and placed in an incubator at 35 °C for 24 h. In
the following, complementary diagnostic tests such as
catalase, Gram staining, motility at 22 °C, and Methyl Red
and Voges-Proskauer (MR-VP) tests were performed.

DNA extraction and Polymerase Chain Reaction (PCR)

The bacteria were incubated for a night in 10 ml Brain
Heart Infusion (BHI) broth (HiMedia, Mumbai, India) at
37 °C. The DNA extraction for bacteria were carried out by
using bacterial DNA extraction kit (Cinnagen, Tehran,
Iran), based on the manufacturer instructions. The quantity
and quality of each DNA sample were evaluated at a
wavelength of 260 and 280 nm by spectrometry methods
(Nanodrop 1,000; Thermo Scientific, Wilmington, DE,
USA) and also by visualization on the gel electrophoresis.
The extracted DNA was kept at -20 °C freezer. Sterile
distilled water and L. monocytogenes ATCC 13932 were
utilized as negative and positive controls in the PCR
experiments, respectively.

To recognize the Listeria genus and species, particular
primers (listed in Table 1) were employed by following the
techniques detailed in studies by Doumith et al. (2004) and
Ryu et al. (2013). The Multiplex PCR reactions were
carried out in a volume of 50 pl containing 5 pl 10xPCR
buffer (pH 9.0, 75 mM Tris-HCI, 50 mM KCI, 2 mM
MgCl,, and 20 mM [NH,4],SO,), 20 uM dNTPs (1 pul), 4 pl
of a template DNA (around 100 ng), and 2 units of Taq
DNA polymerase (Cinnagen, Tehran, Iran). Furthermore,
in each PCR reaction, 0.2 uM prs-R primer, 0.2 uM of prs-
F primer, 0.56 uM of Im01030-F and Imo1030-R primers,
0.52 uM of liv22-228-F and liv22-228-R primers, and 1.36
MM of Iseelin-R and Iseelin-F primers were used to identify
all species of Listeria, L. monocytogenes, L. ivanovii, and
L. seeligeri, respectively (Table 1). For the purpose of
running PCR program, an initial denaturation step at 94 °C
for 3 min was performed, accompanied by 35 cycles for 15
s at 94 °C, 53 °C for 75 s, 72 °C for 50 s, and final
extension cycle was carried out at 72 °C for 10 min.

Serogroups identification

A Multiplex PCR was also performed using different
primers (Table 1), according to the study of Doumith et al.
(2004), to identify four major serogroups of L.
monocytogenes, serogroup lla containing 1/2a serotype,
serogroup Ilb containing serotypesl/2b, serogroup llc
containing serotypesl/2c, and serogroup IVb containing
serotype 4b (Doumith et al., 2004). Other serovars (3a, 3b,
3c, 4a, 4c, 4e, 4d, and 7) can have the same pattern in this
PCR set and are indistinguishable from these four major

serovars, as previously mentioned in Doumith’s study
(Doumith et al., 2004). However, these serovars are very
infrequent in food; therefore, in this study, each pattern of
the PCR classification method was considered for 1/2a,
1/2b, 1/2c, and 4b. The thermal program consisted of a step
of 94 °C for 3 min, followed by 34 cycles of 94 °C for 30
s, 53 °C for 60 s, 72 °C for 50 s, and the final step was
performed at 72 °C for 10 min.

Prevalence of L. monocytogenes virulence genes

The L. monocytogenes isolates were analyzed using a
multiplex PCR technique to determine the prevalence of
the hlyA, actA, iap, and plcA genes associated with
virulence. The sequences of the primers (Furrer et al.,
1991; Notermans et al.,, 1991; Paziak-Domanska et al.,
1999; Suérez et al., 2001), which have been optimized as a
multiplex PCR by Rawool et al. (2007), are shown in Table
1. The thermal program included 95 °C for 2 min as an
initial step, followed by 35 cycles at 95 °C for 15 s, 60 °C
for 30 s, 72 °C for 90 s, and final step was carried out for
10 min at 72 °C. All PCR products were electrophoresed
on agarose gel (1.5%) containing safe stain (0.5 mg/ml,;
Cinnagen, Tehran, Iran) for 60 min using 80 V and
observed by UV transilluminator (BTS-20, Tokyo, Japan).
As a molecular size marker, a 100-bp DNA ladder (100-
1,000 bp, 100-1,500 bp, or 100-3,000 bp; Cinnagen,
Tehran, Iran) was utilized.

Statistical analyses

SPSS software, version 16.1 (SPSS Inc., Chicago, IL,
USA) was used to analyze data obtained in the current
study. The frequency of data was calculated as the
prevalence rate in each food item.

Results
Distribution of Listeria spp.

Out of 900 samples collected from various sources, 136
samples (15.1%) were Listeria positive. Table 2 shows the
prevalence of different Listeria species in all food samples.
Positive samples were found in all types of food, except for
the yogurt samples. Among all isolated Listeria species, 52
samples (38.2%) were L. monocytogenes, 15 samples
(11%) were L. ivanovii, and 10 samples (7.3%) were L.
seeligeri (Figure 1 shows the related PCR products).

Prevalence of Listeria in meat products

Among various food samples in this study, the most
contaminated samples were found to be beef samples
(38.8%), followed by chicken samples (32.2%), which are
shown in Table 2. The incidence of L. monocytogenes was
31.4% in beef meat sample, on the other hand, 42.8% of
contaminated beef samples belonged to other Listeria
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species. However, for chicken samples, L. monocytogenes
had the prevalence rate of 62%.

Prevalence of Listeria in milk and dairy products

Examination of milk and dairy products revealed 12.2
and 8.8% Listeria contamination for milk and traditional
cheese, respectively, while no yogurt samples were found
contaminated with Listeria. The main Listeria spp. was
isolates from 45.4 and 75% from raw milk and traditional
cheese, respectively (Table 2).

Prevalence of Listeria in fish and seafood products

The incidence of Listeria in fish and shrimp were 6.6 and
10%, respectively. In fish samples, half of the samples were
contaminated by L. monocytogenes and the other half by L.
ivanovii. In the case of shrimp, however, a large portion of
positive samples (55%) were other Listeria species.

Prevalence of Listeria in RTE foods (Olivier salad)
products

The analysis of Olivier salad showed that 5 out of 90
samples (5.5%) were Listeria positive and the main species
was L. monocytogenes (Table 2).

Prevalence of Listeria in vegetables

Vegetables and salads are the most susceptible food
types for contamination by Listeria. The incidence of
Listeria in green vegetables and vegetable salad samples
was high and was recorded 25.5 and 11.1%, respectively
(Table 2).

L. monocytogenes serogrouping and virulence genes

Table 3 illustrates the prevalence ratios of different
serovars of L. monocytogenes in food sources. The most
detectable serovar in L. monocytogenes isolates was
serovar 1/2a (serogroup lla including 1/2a and 3a and
considered as 1/2a) with the prevalence rate of 57.7%.
Furthermore, the virulence genes evaluation showed that,
the prevalence of hlyA, iap, actA, and plcA genes was
100% amongst all isolates of L. monocytogenes (Figure 2).
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Figure 1: From left to right; the Polymerase Chain Reaction (PCR)amplifications of (A) prs gene (370 bp) representing Listeria genus (lane 2 and 3);
(B) namA gene (463 bp) representing L. ivanovii isolates (lane 5); (C) Imo1030 gene (509 bp) that represent L. monocytogenes isolates (lane 6 and 7);
(D) Imo0333 gene (673 bp) representing L. seeligeri isolates (lane 9). The first line in each gel electrophoresis (lane 1,4,6, and 9) shows the 100 bp-
DNA ladder (100-1,000 bp,100-1,500 bp, or 100-3,000 bp, Cinnagen, Tehran, Iran)
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Figure 2: From left to right; Polymerase Chain Reaction (PCR)amplifications of the virulence genes of (A) iap (131 bp) presented in lane 2; (B) hlyA
(456 bp) presented in lane 4; (C) actA (839 bp) presented in lane 6 and 7; and (D) plcA (1484) presented in lane 10. The first line in each gel
electrophoresis (Lane 1, 3, 5, and 8) shows the 100bp-DNA ladder (100-1,500 bp, Cinnagen, Tehran, Iran)
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Table 1: Nucleotide sequences used as primers in this study for the detection of species of Listeria, serotyping, and virulence genes of Listeria
monocytogenes isolated from food samples

Target Target Primers Sequences (5- 3) Product size Reference
gene (bp)

Listeria genus prs prs-F 2 GCTGAAGAGATTGCGAAAGAAG 370 Doumith et al., 2004
prs-R° CAAAGAAACCTTGGATTTGCGG

Listeria Imo1030 Imo1030-F GCTTGTATTCACTTGGATTTGTCTGG 509 R

yu et al., 2013

monocytogenes
Imo01030-R ACCATCCGCATATCTCAGCCAACT

Listeria ivanovii namA liv22-228-F CGAATTCCTTATTCACTTGAGC 463 Ryu et al., 2013
liv22-228-R GGTGCTGCGAACTTAACTCA

Listeria seeligeri Imo0333 Iseelin-F GTACCTGCTGGGAGTACATA 673 Ryu et al., 2013
Iseelin-R CTGTCTCCATATCCGTACAG

1/2a° Imo0737 Imo0737-F AGGGCTTCAAGGACTTACCC 691 Doumith et al., 2004
Imo0737-R ACGATTTCTGCTTGCCATTC

1/2¢¢ Imo1118 Imo1118-F AGGGGTCTTAAATCCTGGAA 906 Doumith et al., 2004
Imo1118-R CGGCTTGTTCGGCATACTTA

1/2b ¢ ORF2819 ORF2819-F AGCAAAATGCCAAAACTCGT 471 Doumith et al., 2004
ORF2819-R  CATCACTAAAGCCTCCCATTG

4bf ORF2110 ORF2110-F AGTGGACAATTGATTGGTGAA 597 Doumith et al., 2004
ORF2110-R ~ CATCCATCCCTTACTTTGGAC

Virulence gene plcA plcA-F CTGCTTGAGCGTTCATGTCTCATCCCCC 1484 Notermans et al., 1991
plcA-R ATGGGTTTCACTCTCCTTCTAC

Virulence gene hlyA hlyA-F GCAGTTGCAAGCGCTTGGAGTGAA 456 Paziak-Domanska et

al., 1999

hlyA-R GCAACGTATCCTCCAGAGTGATCG

Virulence gene actA actA-F CGCCGCGGAAATTAAAAAAAGA 839 Suérez et al., 2001
actA-R ACGAAGGAACCGGGCTGCTAG

Virulence gene iap iap-F ACAAGCTGCACCTGTTGCAG 131 Furrer et al., 1991
iap-R TGACAGCGTGTGTAGTAGCA

?Forward; ® Reverse; ©L. Monocytogenes serovars 1/2a, 1/2c, 3a, and 3c; ¢ L. Monocytogenes serovars 1/2¢ and 3c; ® L. Monocytogenes serovars 1/2b,
3b, 4b, 4d, and 4e; " L. monocytogenes serovars 4b, 4d, and 4e.

Table 2: The prevalence of Listeria species in different food samples

Biological origin Listeria species (%) of Listeria Listeria ivanovii Listeria seeligeri Other Listeria
(sample size) contaminated samples) monocytogenes (%) (%) (%) species (%)
Milk (90) 11 (12.2) 5(45.4)" 0(0)" 3(27.2)° 3(27.2)°
Traditional cheese (90) 8 (8.8) 6 (75) 2 (25) 0(0) 0(0)
Yogurt (90) 0(0) 0(0) 0(0) 0(0) 0(0)
Fish (90) 6 (6.6) 3(50) 3(50) 0(0) 0(0)
Shrimp (90) 9 (10) 3(33.3) 1(11.1) 0(0) 5 (55.5)
Beef (90) 35 (38.8) 11 (31.4) 5(14.2) 4 (11.4) 15 (42.8)
Chicken (90) 29 (32.2) 18 (62) 3(10.3) 1(3.4) 7(24.1)
Green vegetables (90) 23 (25.5) 2 (8.6) 1(4.3) 1(4.3) 19 (82.6)
Vegetables salad (90) 10 (11.1) 1(10) 0(0) 1(10) 8 (80)
Olivier salad (90) 5(5.5) 3(60) 0(0) 0(0) 2 (40)
Total (900) 136 (15.1) 52 (38.2) 15 (11) 10 (7.3) 59 (43.3)

“ Parenthesis shows the positive samples percentage.

Table 3: The prevalence of different serovars of Listeria monocytogenes in food samples

Serovars * (%)

Biological origin Number of positive samples 2 26 12 b
Milk 5 4 (80) 0(0) 0(0) 1 (20)
Traditional cheese 6 3 (50) 1(16.7) 0(0) 2 (33.3)
Yogurt 0 0(0) 0(0) 0(0) 0(0)
Fish 3 3 (100) 0(0) 0(0) 0(0)
Shrimp 3 3 (100) 0(0) 0(0) 0(0)
Beef 11 5 (45.4) 1(9.1) 2(18.2) 3(27.3)
Chicken 18 10 (55.6) 3(16.7) 3(16.6) 2 (11.1)
Green vegetables 2 2 (100) 0(0) 0(0) 0(0)
Vegetables salad 1 0(0) 1 (100) 0(0) 0(0)
Olivier salad 3 0(0) 0(0) 1(33.3) 2 (66.6)
Total (%) 52 30 (57.7) 6 (11.5) 6 (11.5) 10 (19.3)

*: Each serovars indicates the specific pattern in Polymerase Chain Reaction (PCR) and represents each serogroup; however, in this study we consider
only the major serovars.
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Discussion

Amajoud et al. (2018) reported that L. monocytogenes
has the ability to withstand harsh environmental
conditions, allowing it to be present in various food types
with varying characteristics. As a result, it is crucial to
monitor regularly and maintain up-to-date information on
Listeria prevalence. The present study data on the
incidence of Listeria were in conformity with the results of
the studies of Indrawattana et al. (2011) and Little et al.
(2007), that reported Listeria contamination of 15.4 and
10.8%, respectively. However, in the present study, no
sample was contaminated with two or more Listeria
species, simultaneously. Overall, in various food samples
surveyed in this study, the most contaminated samples
were beef samples, followed by chicken, and vegetables.
These findings were confirmed by others studies (Amajoud
et al., 2018; Jalali and Abedi, 2008). Jalali and Abedi
(2008) investigated the prevalence of Listeria spp. in
several food types and reported that among them meat and
meat products were the most contaminated products.
Moreover, in accordance with the current study, Amajoud
et al. (2018) found that most contaminated samples were
bovine and chicken meat products.

Listeria contamination was commonly found in raw
meat products and may be attributed to the presence of
Listeria strains in farm and livestock feces. In this regard,
contamination can be occurred in slaughterhouse through
fecal contamination of carcass during evisceration,
improper rinse process, transferring via food handlers, as
well as cross contamination (Nightingale et al., 2004). This
highlights the importance of following proper food safety
guidelines during meat handling, preparation, and cooking
to reduce the risk of Listeria infection.

Rahimi et al. (2010) reported a 9.3% contamination of
Listeria spp. (55 out of 594 samples) in milk and dairy
products, which is in compliance with the findings in the
present  study.  Furthermore, L.  monocytogenes
contamination in raw milk samples of Portugal was
reported 16.7% (Mena et al., 2004). Transmission of
bacteria from the livestock to dairy products is one of the
main ways of contamination, which emphasizes the
importance of hygiene control during milking. Arslan and
Ozdemir (2020) reported 5% Listeria contamination for
cheese samples, which is similar to the results of the
current study. However, Jalali and Abedi (2008) reported
no contamination of cheese in Iran. This may be due to the
differences in sampling methods, as in the current study,
traditional cheese samples were collected, which are
usually produced in poor hygienic conditions. In
accordance to the findings of the present study, negative
contamination of yogurt samples with Listeria has been
observed in previous studies (Dalzini et al., 2016; Rahimi

et al., 2010). This might be due to the existence of Lactic
Acid Bacteria (LAB) and/or low pH value of yogurt. LAB
are capable of producing bacteriocins and organic acids
such as lactic acid, which can prevent the growth of other
bacteria in yogurt (Benkerroum et al., 2003). El Hag et al.
(2021) analyzed 120 milk samples from dairy farms to
detect Listeria spp. and reported that L. monocytogenes
was the most frequent species, similar to the present result.

Poor-quality silage present in animal husbandries acts as
a reservoir for Listeria spp. This silage has the potential to
contaminate feed, animals, and their environment,
including livestock milking systems. Hence, milk and dairy
products, specifically raw milk, maybe contaminated with
Listeria. Therefore, sufficient attention should be paid to
hygiene and frequent disinfection of these systems.

Kramarenko et al. (2013) tested 371 fish samples and
found that 8.8% of them were Listeria positive. Moreover,
in the study by Fallah et al. (2013), the ratio of the Listeria
contamination in 105 samples of freshwater fish in Iran
was reported 11.4%. These two studies reported similar
contamination levels for Listeria species in seafood
samples analyzed in the current study. Most fish farms use
freshwater of rivers that can be polluted with rural and/or
factory sewage. Moreover, these farms use domestic
animal feces as fertilizers, which are another source of
contamination. Without a complete water treatment
system, there will always be a risk of Listeria
contamination and circulation in the mentioned fish farms.
Moreover, Acciari et al. (2017) investigated 774 smoked
salmon to examine the prevalence of Listeria. They
observed that 20.2% of fish samples were contaminated
and 3.3% of them contained more than 100 Colony
Forming Unit (CFU)/mg of Listeria. In another study by
Jalali and Abedi (2008), 73 samples of fish and shrimps
were investigated and it was revealed that the most
frequent incidence of Listeria was L. innocua. This was in
disagreement with the findings of the present study.
Studies have indicated that seafood and fish may be an
underestimated threat for consumers. Furthermore, this risk
becomes higher when they are consumed in raw form or
prepared in the kitchen; thus, they may contaminate the
contact surfaces, knives, and other Kkitchen utensils.
Seafood is classified in the category of healthy food and
the existence of Listeria spp. in them is alarming, since
they might be handled in a kitchen without any disinfection
and consumed as raw food in several cuisines.

The results of the current study for RTE food were in
accordance with the study of Jalali and Abedi (2008). The
RTE food types including Olivier salad are prone to
contamination with pathogens such as Listeria (Shi et al.,
2015). Koskar et al. (2019) evaluated 30,000 various RTE
food samples and reported that 3.6% of samples were
contaminated with L. monocytogenes, which is lower than

Journal website: http://jfghc.ssu.ac.ir 108



Journal of Food Quality and Hazards Control 10 (2023) 103-112

the results of the current study. Certain types of RTE food,
such as Olivier salad, are typically stored in the refrigerator
and consumed without any further heating process. While
many consumers appreciate this convenience, it is
important to remember that these types of food may pose a
potential threat to human health if not handled properly.
High prevalence of Listeria in salads and vegetable food
has been reported in several studies (Arslan and Ozdemir,
2020; Kramarenko et al., 2013; Little et al., 2007). Little et
al. (2007) conducted a study on 2,682 salad samples to
isolate Listeria. They reported that Listeria spp. and L.
monocytogenes were found 10.8 and 4.8%, respectively in
mixed salad samples. Interestingly, according to the PCR
analysis in the present study, most Listeria isolates
obtained from green vegetables and vegetable salads did
not belong to the three species of tested Listeria in this
study. Major Listeria spp. found in green vegetables and
vegetable salads (82.6 and 80%, respectively) were
categorized as other Listeria species (Table 2). This
difference compared to other positive samples in this study
might be due to the contamination source of the plant
samples. Naturally, the herbal products are in more contact
with soil than the other samples. It has been shown that the
soil may be the main source of some of the other species of
Listeria such as L. innocua (Oliveira et al., 2011).
Moreover, Arslan and Ozdemir (2020) reported that L.
innocua was the most frequent species in salad samples.
Therefore, vegetables are susceptible to be contaminated
by different species, compared to other food samples such
as meat and dairy products.

The European Food Safety Authority (EFSA) reported
that the most important serovars involved in human
listeriosis are serovar 4b (34.3%) followed by 1/2a (6.4%)
(EFSA and ECDC, 2015). However, in the current study,
serotyping tests indicated that serogroup 1/2a (lla) was the
dominant serogroup followed by 4b (IVb) and 1/2b (lIb)
serogroups, respectively. The study results were in
accordance with the study of Kramarenko et al. (2013).
Accordingly, Wieczorek and Osek (2017) examined 812
samples of cattle carcasses for isolation of L.
monocytogenes serovars and demonstrated that 1/2a was
the dominant serovar. The high incidence of these serovars
(4b and 1/2a) is alarming and indicates the existence of a
health risk problem for people consuming contaminated
food with these types of Listeria.

The data obtained by virulence gene analysis in the
present study are consistent with the study of Indrawattana
et al. (2011), which reported that all the isolated Listeria
carried hlyA, plcA, iap as well as actA genes. Similar
results were also published by Momtaz and Yadollahi
(2013). In general, virulence genes discovered in the
present study, were involved in pathogenesis of human
listeriosis and indicated the high pathogenicity of these

isolates. Thus, contaminated food samples were capable of
infecting consumers and could cause severe diseases.

In the current study, we investigated three species of
Listeria, while 59 out of 136 (43.3%) Listeria positive food
samples belonged to the other Listeria species; this was
one of the main limitations of the present study. Herein, in
this study, it has been revealed that all species of Listeria
for traditional cheeses and fish samples were L.
monocytogenes and L. ivanovii and there was no need to
perform further tests to determine other Listeria spp.
However, for green vegetables and vegetable salad
samples, the main proportions were categorized as other
Listeria species (82.6 and 80%, respectively), which
needed further analysis to detect their species. It is
suggested that in future studies, more species of Listeria
should be investigated.

Conclusion

Monitoring food samples to find contamination with
Listeria as well as analysis of virulence genes are
important to prevent and/or reduce the incident of
listeriosis. Considerable amounts of food samples (15.1%)
were contaminated with Listeria and the most
contaminated food was beef followed by chicken and green
vegetables. Moreover, L. monocytogenes was more
frequent compared to L. ivanovii and L. seeligeri. Most of
the L. monocytogenes isolates were classified in 1/2a and
4b serogroups, known as the main cause of human
listeriosis.  Furthermore, L. monocytogenes isolates
exhibited a 100% occurrence of numerous virulence genes,
posing a significant risk to public health.

Acknowledgments

This study was funded by Golestan University of
Medical Sciences, Gorgan, Iran, and Faculty of Veterinary
Medicine, Amol University of Special Modern
Technologies, Amol, Iran. It should be mentioned that no
competing financial interests exist. All authors read and
approved the final manuscript.

Author contributions

M.R., HS.-A,, O.R.C,, and S.S. designed the study;
M.H., AA,RK., ZM. and S.M.A.N. conducted the
experimental work; M.R., H.S.-A., and O.R.C. analyzed
the data; M.R., H.S.-A., and M.H. wrote the manuscript; all
authors read and approved the final version of the final
manuscript.

Conflicts of interest

The authors declare that there is no conflict of interest

109 Journal website: http:/jfghc.ssu.ac.ir



Raeisi et al.: Occurrence of Listeria in Food Products

References

Acciari V.A., Torresi M., lannetti L., Scattolini S., Pomilio
F., Decastelli L., Colmegna S., Muliari R., Bossu T.,
Proroga Y., Montagna C., Cardamone C., et al. (2017).
Listeria monocytogenes in smoked salmon and other
smoked fish at retail in Italy: frequency of
contamination and strain characterization in products
from different manufacturers. Journal of Food
Protection. 80: 271-278. [DOI: 10.4315/0362-
028X.JFP-15-599]

Al S., Disli H.B., Hizlisoy H., Onmaz N.E., Yildirim Y.,
Gonulalan Z. (2022). Prevalence and molecular
characterization of Listeria monocytogenes isolated
from wastewater of cattle slaughterhouses in Turkey.
Journal of Applied Microbiology. 132: 1518-1525.
[DOI: 10.1111/jam.15261]

Amajoud N., Leclercq A., Soriano J.M., Bracg-Dieye H.,
El Maadoudi M., Senhaji N.S., Kounnoun A., Moura
A., Lecuit M., Abrini J. (2018). Prevalence of Listeria
spp. and characterization of Listeria monocytogenes
isolated from food products in Tetouan, Morocco.
Food Control. 84: 436-441. [DOI:
10.1016/j.foodcont.2017.08.023]

Arslan S., Ozdemir F. (2020). Prevalence and antimicrobial
resistance of Listeria species and molecular
characterization of Listeria monocytogenes isolated
from retail ready-to-eat foods. FEMS Microbiology
Letters. 367. [DOI: 10.1093/femsle/fnaa006]

Benkerroum N., Oubel H., Sandine W.E. (2003). Effect of
nisin on yogurt starter, and on growth and survival of
Listeria monocytogenes during fermentation and storage
of yogurt. International Journal of Food Safety. 1: 1-5.

Centers for Disease Control and Prevention (CDC). (2020).
Listeria (Listeriosis). URL: https://www.cdc.gov/
Listeria.

Dalzini E., Bernini V., Bertasi B., Daminelli P., Losio M.-
N., Varisco G. (2016). Survey of prevalence and
seasonal variability of Listeria monocytogenes in raw
cow milk from northern Italy. Food Control. 60: 466-
470. [DOI: 10.1016/j.foodcont.2015.08.019]

Doumith M., Buchrieser C., Glaser P., Jacquet C., Martin
P. (2004). Differentiation of the major Listeria
monocytogenes serovars by multiplex PCR. Journal of
Clinical  Microbiology. 42: 3819-3822. [DOI:
10.1128/jcm.42.8.3819-3822.2004]

Du X.-J., Zhang X., Wang X.-Y., Su Y.-L., Li P., Wang S.
(2017). Isolation and characterization of Listeria
monocytogenes in Chinese food obtained from the
central area of China. Food Control. 74: 9-16. [DOI:
10.1016/j.foodcont.2016.11.024]

El Hag M.M.A., El Zubeir I.E.M., Mustafa N.E.M. (2021).
Prevalence of Listeria species in dairy farms in

Khartoumstate (Sudan). Food Control. 123: 107699.
[DOI: 10.1016/j.foodcont.2020.107699]

European Food Safety Authority (EFSA)., European
Centre for Disease Prevention and Control (ECDC).
(2015). The European Union summary report on trends
and sources of zoonoses, zoonotic agents and
food-borne outbreaks in 2013. EFSA Journal. 13: 3991.
[DOI: 10.2903/j.efsa.2015.3991]

Fallah A.A., Saei-Dehkordi S.S., Mahzounieh M. (2013).
Occurrence and antibiotic resistance profiles of Listeria
monocytogenes isolated from seafood products and
market and processing environments in Iran. Food
control. 34: 630-636. [DOL:
10.1016/j.foodcont.2013.06.015]

Furrer B., Candrian U., Hoefelein C., Luethy J. (1991).
Detection and identification of Listeria monocytogenes
in cooked sausage products and in milk by in vitro
amplification of haemolysin gene fragments. Journal of
Applied  Bacteriology.  70:  372-379.  [DOI:
10.1111/j.1365-2672.1991.tb02951.x]

Indrawattana N., Nibaddhasobon T., Sookrung N.,
Chongsa-Nguan M., Tungtrongchitr A., Makino S.-1.,
Tungyong W., Chaicumpa W. (2011). Prevalence of
Listeria monocytogenes in raw meats marketed in
Bangkok and characterization of the isolates by
phenotypic and molecular methods. Journal of Health,
Population, and Nutrition. 29: 26-38. [DOIl:
10.3329/jhpn.v29i1.7565]

International Standardization Organization (ISO) 11290-1.
(1996). Microbiology of food and animal feeding
stuffs—horizontal method for the detection and
enumeration of Listeria monocytogenes—part 1:
detection method. URL: https://www.iso.org/standard/
19268.html.

Jalali M., Abedi D. (2008). Prevalence of Listeria species
in food products in Isfahan, Iran. International Journal
of Food Microbiology. 122: 336-340. [DOI:
10.1016/j.ijfoodmicro.2007.11.082]

Koskar J., Kramarenko T., Meremde K., Kuningas M.,
Sogel J., Méesaar M., Anton D., Lillenberg M., Roasto
M. (2019). Prevalence and numbers of Listeria
monocytogenes in various ready-to-eat foods over a 5-
year period in Estonia. Journal of Food Protection. 82:
597-604. [DOI: 10.4315/0362-028X.JFP-18-383]

Kramarenko T., Roasto M., Meremée K., Kuningas M.,
Pdltsama P., Elias T. (2013). Listeria monocytogenes
prevalence and serotype diversity in various foods.
Food Control. 30: 24-29. [DOIl: 10.1016/j.
foodcont.2012.06.047]

Little C.L., Taylor F.C., Sagoo S.K., Gillespie I.A., Grant
K., McLauchlin J. (2007). Prevalence and level of
Listeria monocytogenes and other Listeria species in
retail pre-packaged mixed vegetable salads in the UK.

Journal website: http://jfghc.ssu.ac.ir 110



Journal of Food Quality and Hazards Control 10 (2023) 103-112

Food Microbiology. 24: 711-717. [DOIl: 10.1016/
j.fm.2007.03.009]

Liu D. (2006). Identification, subtyping and virulence
determination of Listeria monocytogenes, an important
foodborne pathogen. Journal of Medical Microbiology.
55: 645-659. [DOI: 10.1099/jmm.0.46495-0]

Lotfollahi L., Chaharbalesh A., Rezaee M.A., Hasani A.
(2017). Prevalence, antimicrobial susceptibility and
multiplex PCR-serotyping of Listeria monocytogenes
isolated from humans, foods and livestock in Iran.
Microbial ~Pathogenesis.  107: 425-429. [DOI:
10.1016/j.micpath.2017.04.029]

Mena C., Almeida G., Carneiro L., Teixeira P., Hogg T.,
Gibbs P.A. (2004). Incidence of Listeria monocytogenes
in different food products commercialized in Portugal.
Food Microbiology. 21: 213-216. [DOL:
10.1016/S0740-0020(03)00057-1]

Mohajer F., Khanzadi S., Keykhosravy K., Noori S.M.A.,
Azizzadeh M., Hashemi M. (2021). Impact of gelatin
nanogel coating containing thymol and nisin on the
microbial quality of rainbow trout fillets and the
inoculated Listeria monocytogenes.  Aquaculture
Research. 52: 3958-3965. [DOI: 10.1111/are.15239]

Momtaz H., Yadollahi S. (2013). Molecular
characterization of Listeria monocytogenes isolated
from fresh seafood samples in Iran. Diagnostic
Pathology. 8: 149.

Nightingale K.K., Schukken Y.H., Nightingale C.R., Fortes
E.D., Ho AJ., Her Z., Grohn Y.T., McDonough P.L.,
Wiedmann M. (2004). Ecology and transmission of
Listeria monocytogenes infecting ruminants and in the
farm environment. Applied and Environmental
Microbiology. 70: 4458-4467. [DOL:
10.1128/AEM.70.8.4458-4467.2004]

Notermans S.H., Dufrenne J., Leimeister-WaChter M.,
Domann E., Chakraborty T. (1991).
Phosphatidylinositol-specific phospholipase C activity
as a marker to distinguish between pathogenic and
nonpathogenic  Listeria  species.  Applied and
Environmental Microbiology. 57: 2666-2670. [DOI:
10.1128/aem.57.9.2666-2670.1991]

Niesch-Inderbinen M., Bloemberg G.V., Miller A,
Stevens M.J.A., Cernela N., Kolloffel B., Stephan R.
(2021). Listeriosis caused by persistence of Listeria
monocytogenes serotype 4b sequence type 6 in cheese
production environment. Emerging Infectious Diseases.
27:284-288. [DOI: 10.3201/eid2701.203266]

Oliveira M., Usall J., Vifias 1., Solsona C., Abadias M.
(2011). Transfer of Listeria innocua from contaminated
compost and irrigation water to lettuce leaves.
Food Microbiology. 28: 590-596. [DOI:
10.1016/j.fm.2010.11.004]

Osman K.M., Samir A., Orabi A., Zolnikov T.R. (2014).

Confirmed low prevalence of Listeria mastitis in she-
camel milk delivers a safe, alternative milk for human
consumption. Acta Tropica. 130: 1-6. [DOI:
10.1016/j.actatropica.2013.10.001]

Paziak-Domanska B., Bogustawska E., Wieckowska-
Szakiel M., Kotlowski R., Rozalska B., Chmiela M.,
Kur J., Dabrowski W., Rudnicka W. (1999). Evaluation
of the APl test, phosphatidylinositol-specific
phospholipase C activity and PCR method in
identification of Listeria monocytogenes in meat foods.
FEMS Microbiology Letters. 171: 209-214. [DOI:
10.1111/j.1574-6968.1999.th13434.x]

Raeisi M., Khoshbakht R., Ghaemi E.A., Bayani M.,
Hashemi M., Seyedghasemi N.S., Shirzad-Aski H.
(2017). Antimicrobial resistance and virulence-
associated genes of Campylobacter spp. isolated from
raw milk, fish, poultry, and red meat. Microbial Drug
Resistance. 23: 925-933. [DOI: 10.1089/mdr.2016.
0183]

Rahimi E., Ameri M., Momtaz H. (2010). Prevalence and
antimicrobial resistance of Listeria species isolated from
milk and dairy products in Iran. Food Control. 21:
1448-1452. [DOI: 10.1016/j.foodcont.2010.03.014]

Rawool D.B., Malik S.V.S., Barbuddhe S.B., Shakuntala 1.,
Aurora R. (2007). A multiplex PCR for detection of
virulence associated genes in Listeria monocytogenes.
International Journal of Food Safety. 9: 56-62.

Ryu J., Park S.H., Yeom Y.S., Shrivastav A., Lee S.-H.,
Kim Y.-R., Kim H.-Y. (2013). Simultaneous detection
of Listeria species isolated from meat processed foods
using multiplex PCR. Food Control. 32: 659-664. [DOI:
10.1016/j.foodcont.2013.01.048]

Shi W., Qingping W., Jumei Z., Moutong C., Zéan Y.
(2015). Prevalence, antibiotic resistance and genetic
diversity of Listeria monocytogenes isolated from retail
ready-to-eat foods in China. Food Control. 47: 340-347.
[DOI: 10.1016/j.foodcont.2014.07.028]

Snapir Y.M., Vaisbein E., Nassar F. (2006). Low virulence
but potentially fatal outcome—Listeria ivanovii.
European Journal of Internal Medicine. 17: 286-287.
[DOI: 10.1016/j.ejim.2005.12.006]

Suarez M., Gonzalez-Zorn B., Vega Y., Chico-Calero I.,
Véazquez-Boland J.-A. (2001). A role for ActA in
epithelial cell invasion by Listeria monocytogenes.
Cellular  Microbiology. 3:  853-864. [DOI:
10.1046/j.1462-5822.2001.00160.x]

Todd E.C.D., Notermans S. (2011). Surveillance of
listeriosis and its causative pathogen, Listeria
monocytogenes. Food Control. 22: 1484-1490. [DOI:
10.1016/j.foodcont.2010.07.021]

Townsend A., Strawn L.K., Chapman B.J., Dunn L.L.
(2021). A systematic review of Listeria species and
Listeria monocytogenes prevalence, persistence, and

111 Journal website: http:/jfghc.ssu.ac.ir



Raeisi et al.: Occurrence of Listeria in Food Products

diversity throughout the fresh produce supply chain. monocytogenes isolated from fresh and smoked fish in
Foods. 10: 1427. [DOI: 10.3390/foods10061427] Poland. Food Microbiology. 64: 164-171. [DOI:
Wieczorek K., Osek J. (2017). Prevalence, genetic 10.1016/j.fm.2016.12.022]

diversity and antimicrobial resistance of Listeria

Journal website: http:/jfghc.ssu.ac.ir 112



