Listeria — the facts
Jinctepunja — paktu

health

Advice for pregnant women, the elderly and anyone with suppressed immunity

CaBeTu 3a TPyAHWLIE, CTapuje 0cobe 1 CBe Ca CMakbeHUM UMYHUTET

What is Listeria infection?

Listeria infection or listeriosis, is an illness usually caused by
eating food contaminated with bacteria known as Listeria
monocytogenes.

Who is at risk of Listeria infection?

Listeria infection can affect people differently. Healthy people may
develop few or no symptoms. However, for some people, the
infection can be serious enough to require hospitalisation and may
be a threat to life.

People who are at particular risk of infection include:

e anyone whose immune system has been weakened by disease
or illness, for example:— cancer— leukaemia— diabetes— AIDS—
liver disease— kidney disease (including those on dialysis)

e the elderly
e pregnant women and their unborn babies

e anyone on medication such as prednisone or cortisone as this
can also suppress the immune system. This includes organ
transplant patients.

e newborn babies.

What are the symptoms?

Healthy people may not be affected at all. In persons at risk,
symptoms may include fever, headache, tiredness, aches and
pains. These symptoms may progress to more serious forms of the
illness, such as meningitis (brain infection) and septicaemia (blood
poisoning). Less common symptoms are diarrhoea, nausea and
abdominal cramps. After eating contaminated food, on average,
symptoms appear after about three weeks but can occur from 3 to
70 days.

In pregnant women, Listeria infection is usually a mild illness. A
high temperature before or during labour may be the only sign.
However, even a mild form of the illness can affect the unborn baby
(foetus) and can lead to miscarriage, stillbirth, premature birth or a
very ill baby at birth.

Infected individuals can excrete the bacteria in their faeces for
several months.

How common is Listeria infection?

Listeria infection is relatively uncommon. However, the fatality rate
can be as high as 30 per cent amongst at-risk people.
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o je nHdpekunja nuctepmjom?

NHdeKkumja nucTepurjom nnm nuctepmrosa je 60necT Koja ce
061uyHo fo6uja Kapa ce jefe xpaHa 3araheHa 6akTepujom Listeria
monocytogenes.

Ko je y omacHocTn o nHdekunje nuctepunjom?
NHbeKumja ncTeprjom Mmoxe pasnnmumnTo ha fesnyje Ha Jbyae.
3ppaBe ocobe Mory a MMajy Maao CUMNTOMa WK Aa VX yonwTe
HeMmajy. MehyTnm, 3a Heke ibyae nHbeKLMja Moxe fa Byae TONMKO
036W/bHa fja UM je NoTpebHO 6OMHUYKO Nleyere 1 Aa byae onacHa
M0 XM1BOT.

Mehy rbyanma Kojv cy NocebHO N3NOXKeHN PY3UKY Of nHdeKLje cy:

®  CBV UMjyi je IMYHOSOLLKIM CUCTeM OClabrbeH 6oMecTviMa Kao LUITo
cy: pakK, neykemuja, uehepHa 6onect (aujabetec), CUIA (AIDS),
oborberba jeTpe 1 bybpera (ykbyuyjyhu rbyae Koju ngy Ha avjaniusy)

® CTapuvju jbyan
® TpyaHuLe 1 kbrxoBe HepoheHe 6ebe

® CBV KOjV y31Majy NIeKOBe Kao LUTO Cy NMPeJHN30H Ui KOPTHU3O0H,
jep oHu Takohe mory aa ocnabe umyHonowku cuctem. Mehy
bVIMA Cy ¥ NauujeHTU ca npecaheHrm opraHuma.

e HoBopobheHuaa.

Koju cy cumntomn?

3ppaBe ocobe Mory fja Hemajy HUKaKBUX npobnema. Kog ocoba Koje
Cy U3NIOXKEHE PU3UKY, CUMMNTOMU MOTY fia OyZly BMCOKa TemnepaTypa,
rnaBo6osba, ymop 1 6onosu. OBM CUMMNTOMU MOTY fia Ce pa3Bujy y
036U/bHYMje 6ONeCTU Kao LWUTO Cy MEHUHTUTUC (MHdEKLMja MO3ra)
cenTuuemuja (TpoBarse KpBu). Pehe ce jaBrbajy cumnToMm Kao WTo
Cy NPONNB, MyYHVHA 1 FpyeBn y cTomaky. CUMNTOMM ce nojaBibyjy Yy
NpPOoCeKy OKO TpW Hefjesbe NOLUTO Ce jena 3araheHa xpaHa, anum Mory
fla ce nojase 1y nepvwopy nsmehy Tpm n 70 paHa.

Koa TpyaHuLa nHdekymja nuctepurjom je obuyHo bnara. Bucoka
Temnepatypa npe uin y Toky nopohaja Mmoxe aa byae jefAUHMN 3HaK.
MehyTrm, yak n 6nara popma 6onecT Moxe fia yTye Ha HepoheHny
6e6y (nnoa) 1 fa posege fo nobauaja nnu paharba mpTee 6ebe,
HepoHoLWYeTa U Beoma 6onecHe 6ebe.

3apaxeHe ocobe mory Aa n3baLyjy 6akTepujy npeko nsmeta y
nepuogy Of HEKOSIMKO MeceLu.

Konuko je uecta nHdekunja nuctepmjom?

NHbeKumja nucTepurjom je penatreHo peTka. MehyTum, ctona
CMPTHOCTU KOf, JbyAN U3NTOXKEHNX PU3NKY MOXKe fa focTurHe 30
npoueHarta.
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Can Listeria infection be treated?

Yes, Listeria infection can be treated successfully with antibiotics if
treatment is started early.

Where is Listeria found?

Listeria bacteria are widespread and commonly found in sail, silage,
sewage, birds and animals. They have also been found in a variety

of foods, including raw meat, raw vegetables and some processed

foods. Sometimes, it is not possible to identify which particular food
caused a person’s illness as symptoms may not appear for 3 to 70
days after eating contaminated food.

Outbreaks of Listeria infection due to foods such as soft cheeses,
milk, coleslaw, hot dogs and paté have have been reported in
Europe, America and Australia.

How can | avoid Listeria infection?

As Listeria bacteria are commonly found in the environment,
they are impossible to eradicate. Some exposure to the bacteria
is unavoidable. Most people are, however, at low risk of Listeria
infection.

Prevention is better than cure

People at risk from Listeria infection can reduce their risk of
infection by:

e saying no to high risk foods (see below)
e always handling food safely (see below)

e avoiding contact with any animal afterbirth (placenta) and with
aborted animal foetuses, as listeria infection has been known to
cause illness and abortion in animals.

High risk foods
These foods should be avoided:

e ready-to-eat seafood such as smoked fish andsmoked mussels,
oysters or raw seafood such as sashimi or sushi

e pre-prepared or pre-packaged fruit and vegetable salads
including those available from buffets, salad bars and sandwich
bars

e drinks made from fresh fruit and/or vegetables

e where washing procedures are unknown (excluding pasteurised
or canned juices)

e deli meats which are eaten without further cooking or heating,
such as paté, ham, strass and salami, and cooked diced
chicken (as used in sandwich shops)

e any unpasteurised milk or foods made from unpasteurised milk
e soft serve ice-creams

e soft cheeses, such as brie, camembert, ricotta and feta (these
are safe if cooked and served hot)

Ha nu je nndeKkunja nuctepmjom nsneumsa?

[a, iidekumja nucTeprjom Moxe fia ce yCreLHo fieyun
AHTUOMOTULIMMA, aKO CE PaHO MOYHE Ca JIeUEHEM.

[oe uma nuctepuje?

Jluctepwija je Wnpoko pacnpocTpareHa bakTepmja Koja 06UYHO
XKUBW Y 3eMJbM, CUNaXK, MTHLAMa 1 X1BOTUHaMa. Ta 6akTepuja ce
Takohe moxe Hahw y pa3HUM BpcTaMa XpaHe, yKibyuyjyhn ciposo
Meco, cmpoBo noBphe 1 Heke BpcTe NpepaheHe xpaHe. Hekapa ce
He MOXe YTBPAWTM KOja KOHKPETHa XpaHa je n3a3Bana oborbetbe,
jep ce cumnTomu mory jaButi Tpu Ao 70 faHa HaKOoH LUTO ce jena
3arabeHa xpaHa.

MacoBHe nHdeKLmje NNCTeprjom, n3a3BaHe NpexpaHOoeHrM
Npou3BOAMMa Kao LUTO Cy MeKM cupesw, coleslaw, KyBaHe
xpeHnsupune (hot dogs) n nawTeTa cy peructposaHe y EBponu,
Amepuum n Ayctpanuju.

Kako mory ga nsberHem nHduumnpatrse
nmcrepujom?

MowTo je nucTepuja 6akTepuja Koja je LUIMPOKO pacnpocTparbeHa
y MPUPOAN, TELLKO jy je ncTpebnTu. Mi3BecHa N3NoeHoCT Toj
6akTepuju je HensbexxHa. MehyTum, Kop BehHe fbyan punsnk ga
06Uy MHGEKLMjy nUCTepujom je manu.

bome cnpeyvynTn Hero neynTin

JInua nsnoxeHa pusnky oa nHdeKyMje nucTepujom mory ga
cMatbe pUsUK aKko:

® He jefy npexpaH6eHe Npou3Boae BMCOKOr pu3snKa (Buamte y
HacTaBKy)

® yBek 6e36eqHO PyKyjy ca XpaHOM (BUAUTE y HacTaBKy)

® 13beraBajy KOHTAKT ca 6110 KAKBOM KUBOTUHCKOM MOCTESbULIOM
(nnaueHTOM) 1 aBOPTUPAHMM KNBOTUHCKUM DETYCUMA, jep je
no3HaTo Aa nHdeKuMja nucTepujom nsasmea 6onectn n abopryce
KOA KMBOTUH>.

XpaHa BMCOKOr pusunka

Cnepehu npexpaHbeHun nponssoan Tpeba fa ce nsberasajy:

® MOpCKa XpaHa CrpemHa 3a jefio Kao LTO Cy nyLieHa priba u
MyLeHe LWKOJbKE, OCTPUre 1 CMPOBa MOPCKa XPaHa Kao LUTO Cy
CALVIMU VAW CYLUIN

® npeTXOfHO CNpemMsbeHe 1 CnakoBaHe BOhHe canate u canate
of noBpha, yKkibyuyjyhn oHe Koje ce Hyfe y 6uderma, canaTHum
6apoBsuMa 1 ceHfiBMY 6apoBrMa

® HanuTum of cBexxer Boha u/vnu nospha

® XpaHa 0 K0joj HUCY MO3HATK NOCTYNLUM 3a Nparbe (13y3eTak:
nacTepraupaHn U KOH3epPBMPaHU COKOBMU)

® MeCHV NPOV3BOAY KOoju ce jefly 6€3 AoNyHCKOr Crpemarba uim
NMOArpeBaa, Kao LTO Cy naluTeTe, LWYHKe, calame U neyeHa
3aunkbeHa NuneTuHa (Kakea ce Npopaje y npoaaBHMLama
ceHaBMYa)

® HernacTepu3npaHo MJIEKO UM NPOU3BOAU Off HeMacTepusnpaHor

Mneka

® MeKu cnagoneq



e ready-to-eat foods, including leftover meats, which have been
refrigerated for more than one day

e dips and salad dressings in which vegetables may have been
dipped

e raw vegetable garnishes.

Safe foods

These include:

e freshly prepared foods, to be eaten immediately

e freshly cooked foods, to be eaten immediately

® hard cheeses, cheese spreads, processed cheese
e milk—freshly pasteurised and UHT

e yoghurt

e canned and pickled food.

Safe food handling and storage

Safe food handling and safe storage of food are important for
everyone. To anyone at risk of the serious complications of Listeria
infection, such practices are especially important. Unlike most other
food-contaminating bacteria, Listeria can grow in the refrigerator.
However, Listeria bacteria are readily killed during cooking. You can
reduce the risk of developing Listeria infection and other food-
borne illinesses, such as gastroenteritis, by following some basic
food hygiene and food storage rules:

e Wash your hands before preparing food and between handling
raw and ready-to-eat foods.

e Keep all food covered.

* Place all cooked food in the refrigerator within one hour of
cooking.

e Store raw meat, raw poultry and raw fish on the lowest shelves
of your refrigerator to prevent them dripping onto cooked and
ready-to-eat foods.

e Keep your refrigerator clean and the temperature below 5°C.

e Strictly observe use-by or best-before dates on refrigerated
foods.

e Do not handle cooked foods with the same utensils (tongs,
knives, cutting boards) used on raw foods, unless they have
been thoroughly washed with hot soapy water between uses.

e All raw vegetables, salads and fruits should be well washed
before eating or juicing, and consumed fresh.

e Defrost food by placing it on the lower shelves of a refrigerator
or use a microwave oven.

e Thoroughly cook all food of animal origin, including eggs.

e Keep hot foods hot (above 60°C) and cold foods cold (at or

® MeKV CMpeBU Kao LITo cy 6pu, Kamambep, Miaau cup (pukoTa) n
6enu cup (deta); (6e36eaHM 3a jeno ako ce CKyBajy, UCNEKY Un
ucnpxe, u jegy spyhnu)

® XxpaHa CnpemHa 3a jeno, yKsbyuyjyhin meco npeocrtano og
npeTxoAHor o6poKa, Koja je cTajana y puxkugepy suile of
jepHor paHa

® “nunc” v npenuswm 3a canaty y Koje je nosphe 61no ymoueHo

® canaTHuW yKpacu of cmpoBsor nospha.

be36epHa xpaHa

Y Te npexpaH6eHe Npon3Boe Craaajy:

® cBexe NpunpemsbeHa xpaHa Koja he ce ogmax jectn

® CBeXe CKyBaHa, 1crneyeHa Uamn cKyBaHa xpaHa Koja he ce ogmax
jectn

® TBPAV CMPEBWU, NPeMasn of CMPeBa, MpoLecupaHn cupesmn
® MJIeKO — CBeXKe MacTepusmpaHo 1 ca fyrmm pokoMm Tpajarba
® jorypt

® KOH3epBUMpaHa XpaHa v TypLuuja.

5636eﬂHO cnpemMabe 1 vyBambe XpaHe

Be3benHo cnpemarbe 1 YyBakbe XpaHe Cy BaXHM 3a CBaKora.

OBWM NOCTYNUYM Cy NOce6HO BaXKHM 3a CBAKOT 3a Kora nHdpekuuja
NIMCTepUjom NpeacTaBiba 030M/baH pU3KK. 3a pasnrky of BehuHe
6aKTepuja Koje 3arahyjy xpaHy, Tuctepuja Moxe fa ce pa3mMHOXaBa
ny dppmxungepy. Mebytnm, nuctepuja je 6akTepuja Koja ce nako
YHULWWITaBa KyBatbeM. Bu moxeTe fia cmamunTe pr3nk of foburjarba
nHbeKumje nucTeprjom n apyrmx obosberba 13a3BaHUX XPaHoM,
Kao LUTO je raCTPOEHTEPUTHC, aKO Ce NPUAPMHKaBaTe HEKNX OCHOBHMX
npaBuna 3a XUrujeHy 1 cknaavpare xpaHe:

° I'IeleTe PyKe npe Hero WTo novyHeTe fa KyBaTte n MsmeT)y
KOHTaKaTa Ca CMpPOBOM U XpaHOM CMPeMHOM 3a jeno.

e XpaHy ApXKnTe NOKPUBEHOM.

e (CBy cripeMsbeHy XpaHy cTaBuTe y pukugep y poKy of jeaHor
caTa HaKoOH LUTO je roToBa.

® CYpPOBO MeCo, CMPOBY XMBVHY U CUPOBY pUOY CTaB/bajTe Ha
HajHXe nonuue y dpvxnaepy fa He 61 Karnsbanu Ha CKyBaHy 1
XpaHy CrpemMHy 3a jeno.

e OppxaBajTe GpuxmMaep YMCT 1 ca Temnepatypom mncnog 5°C.

® Y norneay pacxsaheHe xpaHe CTPOro nasmte Ha pok yrnoTpebe.

® 3a crnpemsbeHy XpaHy He KopUcTMTe UCTK Npubop (Mawwnue,
HOXeBe, lacKe 3a ceyere) Koju je 61o KopuwwheH 3a CMpoBy
XpaHy, ako NpeTxofHo, n3mehy age ynotpebe, Hrje 6110 TeMerbHO
onpaH BpyRhom BOAOM 1 CanyHMULIOM.

e (o cnpoBo nosphe, canate n Bohe Tpeba aa byae fobpo
onpaHo npe jena unu ueherba, 1 NoOjefeHO CBeXe.

e Opmp3aBajTe xpaHy cTaB/bajyhiu je Ha HVXe nonuue y
bprKMaepy NN KOPUCTUTE MUKPOTANacHy pPepHY.

® TemesbHO KyBajTe, NPXKUTE UKW NeuuTe CBe npexpambeHe
NPOV3BOAE XKUBOTUHCKOT NMOPEKNa, yKibyuyjyhu jaja.



below 5°C).

e Reheat food until the internal temperature of the food reaches at
least 75°C (piping hot).

e When using a microwave oven, read the manufacturer’s
instructions carefully, and observe the recommended standing
times to ensure the food attains an even temperature before it is
eaten.

Any other questions?

For further advice, contact your local doctor, specialist, community
health centre or maternal and child health nurse.

Language assistance is available through TIS, the Translating and
Interpreting Service: for the cost of a local call on 13 1450.

The following websites provide more information:
Food Standards Australia www.foodstandards.gov.au

Centre for Diseases Control and Prevention (USA) www.cdc.gov

e Tonna jena ogp:kaBajte Bpyha (u3Hag 60°C), a xnafHa jena
xnafaHa (Ha unu ncnog 5°C).

® [loarpeBajTe XpaHy [OK FbeHa YHyTpallka TeMnepaTypa He
JocTurHe Hajmame 75°C (ga 6yne Bpyha).

® Kapa Kopuctute MUKpOTanacHy pepHy, Nak/bMBo NpoynTajte
ynyTCTBO 3a ynoTpeby 1 npuapxaBajte ce npenopyyeHor
BpemMeHa fla XxpaHa ofCToju, Aa 61 ce 06e36eanno aa uma
paBHOMepPHY TemnepaTypy npe jena.

Nmate nu gpyrnx nutama?

3a BuLUE CaBeTa jaBuTE Ce BaLIeM JIOKAIHOM JOKTOPY, CeLUjanucTm,
JIOKasIHOM MeMLIMHCKOM LIEHTPY Uv MeAMLIMHCKOj CeCTpU 3a Aevje
3[paBsbe.

Je3nuka nomoll je Ha pacnonaratby NPEKO CNyK6e 3a yCMeHo
1 nucmeHo npesohetbe TIS No LeHr nokKanHor nosrBa Ha
TenedoH 13 1450.

Cnepehe nHTepHeT cTpaHuUe Aajy Buwe nHbopmauuja:
Food Standards Australia: www.foodstandards.gov.au

Centre for Diseases Control and Prevention (USA): www.cdc.gov



