Listeria — the facts
Jinctepunja — paktu

health

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

CoBeTv 3a TPYAHM KEHW, NOCTapW JTyre 1 CEKOj CO HamManeH NMyHuTEeT

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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LWTo e nHdpekymja co nucrepuja?

VHdekumjaTa co nuctepuja nnu nuctepmrosa e 6oect obnyHo
npeau3BUKaHa Co jafietbe XpaHa 3arageHa co 6aktepujata Listeria
monocytogenes.

Koj e BO onacHOCT of HpeKuunja co nuctepuja?

NHdeKkumjaTa co nuctepmja Moxe pasfiMuHo Aa AenyBa Ha nyreTo.
3ppaBu fyfe MoXe fja UMaaT Manky CUMMTOMY WUSIM BOOMLUTO Aa
HemaaT. MeryToa, 3a Hekou nyre nHbeKUrjaTa MoXe Aa buae Tonky
cepro3Ha WTo UM e NOTPe6HO BONHMUKO NeKyBake 1 MOXe Aa buae
onacHa no uBoT.

Mery nyreTo Kon ce 0coO6eHO 13M0XKEHN Ha PU3KK Of UHdeKLMja ce:

®  CUTe UMj UMYHOJTOLLKI CMCTeM e ocnabeH of 6onectn Kako
LITO Ce: paK, NeykeMuja, LekepHa bonect (gujabetec), CUOA
(AIDS), 3abonyBatba Ha LpHWOT Apob (y1repor), 3abonyBatba Ha
6y6pe3uTe (BKNyUNTENHO NYFETO KOM OfAT Ha Aunjanunsa)

® nocrtapu nyfe
® TPYLHV XXEHW M HUBHUTE HEPOAEHM 6ebuba

® CunTe KOU 3eMaaT JIeKOBY KaKo LUTO ce NPEeAHV30H MU KOPTU30H,
6raejki Tie CTO Taka MOXe Aa ro 0ciabaT MMyHOMOLWKNOT
cucTem. Mery HUB ce mauneHTUTe Co NpecajieHu opraHu.

® HOBOpPOAEHU 6ebutba.

Kown ce cumntomunte?

3ppaBuTe Nyfe MOXe a HemMaaT HMKakeu Npobnemu. Kaj niuata
N3SIOXKEHMN Ha PU3KK, CUMMTOMUTE MOXe Aa braaT Tpecka, rmaBobosiKa,
N3MOpPEHOCT 1 60/1KN. OBME CUMMNTOMY MOXe Aa MPeMMHaT BO
Nocepro3Hm BUAOBY Ha 60necTa Kako LUTO C& MEHVHIUTUC (MHeKumja
Ha MO30KOT) 1 cenTuliemuja (Tpyere Ha KpBTa). lMomarnky yectu
CUMMTOMM Ce MPOJIVB, MaYHWNHa 1 CTOMayHu rpyoBu. CumnTomute

ce rnojaByBaaT BO NPOCEK OKOJY TPW Heflenv Mo jaaereTo 3arafieHa
XpaHa, Ho MoXe fja ce jaBaT v BO NepuoaoT oa Tpu fo 70 geHa.

Kaj TpyaHUTe KeHn nHeKLmjaTa co ImcTepuja € 06MYHO fecHa
6onecT. Bucoka Temnepatypa npep uam 3a Bpeme Ha NopoayBareTo
MOXe Aa buge eanHCTBEHMOT 3HaK. MeryToa, pypu 1 6nara popma
Ha bonecTta MoXe Aia BNnjae BP3 HepoaeHoTo 6ebe (NnopoT) u fa
nosefe Ao nobalyBatbe, parake Ha MPTBO 6e6e, HeloHOCEHO
HoBOpopaeHYe unn 6ebe Koe ce pafa MHOry 60/Ho.

3apaseHuTe nyfe Moxe fa ja uchpnysaaT bakTepujata npeky
N3METOT HEKOJIKY MeceL|u.
Konky e uecta nundekumjata co nucrepuja?

NHdekumjaTa co nuctepmja e penatmeHo peTka. MeryToa, cTankaTa
Ha CMPTHOCT Kaj NyfeTo N3MI0XKeHW Ha PU3MK MOXe fia focTurHe 30
nNpoLeHTU.
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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

Hanun nudekumjata co nucTepmja Moxe fa ce
n3nekysa?’

[a, nHdekumjaTa co NUCTEpUja MOXKe YCreLIHOo fa ce IeKyBa co
aHTUOMOTOLM, aKO NIEKYBAHETO MOYHE PaHo.

Kage vma nucrtepwuja?

Jlnctepujata e WIMPOKO pacnpocTpaHeTa 6akTepuja Koja 06MYHO ja
1Ma BO 3eMjaTa, cuaxarta, NTuymuTe 1 XXnBoTHuTe. baktepujata ncto
Taka MOXe [ja Ce Hajhe BO Pas3fIMyHM BULOBU XpaHa, BKIyUyBajKu ro
CYpPOBOTO MECO, CYPOBMOT 3eJIEHYYK 1 HEKOW BUOBU NpepaboTeHa
XpaHa. Hekoraw He MoXe fia ce yTBPAY KOja KOHKpeTHa XpaHa ja
npegun3Brikana 6onecta, buaejkn CUMNTOMUTE MOXeE Aa Ce NnojasaT 3
0o 70 geHa no jagereTo 3arageHa xpaHa.

MacoBHY nHpeKUMn Co nucTepurja Npean3BrKaHN of npexpaHbeHn
APTUKIIM KaKo LUTO Ce MeKM crpetba, coleslaw, BapeHun XxpeHBupLan
(hot dogs) n nawTeTa ce 3abenexaHn Bo EBpona, AMepuka u
ABcTpanuja.

Kako moxe ha O}J,6eFHaM VIHd)VI LUnpame co
nucrepwuja?

Brpejkn 6akTepujaTta nncTepuja e WMPOKO pacnpocTpaHeTa BO
npvpofaTa, Taa TELLKO MOXe Aa ce NCTpebu. M3BecHa N3noxeHoCT

Ha 6akTepujaTa e HensbexxHa. MeryToa, Kaj MHO3MHCTBOTO fyre
nocTov Man pusukK Aa gobujat nHdekuymja co nuctepuja.

Mofob6po e aa ce cnpeym ogoLWITO fa Ce NeKyBa

JlyfeTo n3noxeHun Ha pu3unK o nHdpeKumja co nucrepuja moxxe
Aa ro Hamanar pU3MKOT aKo:

® He japaT npexpaHOeHy NPOAYKTU CO BUCOK PU3MK (BuaeTe
nogony)

® cekorall 6e36efHO paKyBaaT CO XxpaHa (BuaeTe Noaony)

® of6erHyBaaT KOHTAKT CO OUJI0 KOja XKMBOTMHCKa NocTenuua
(nnaueHTa) 1 co abopTUpPaHK XKUBOTUHCKIN deTycu, buaejku
€ No3HaTo Aeka uHdeKUmjaTa co nucTepuja Npear3BrNKyBa
3abonyBatbe 1 abopTyCH Kaj *KUBOTHMU.

XpaHa co BUCOK pU3MK
OBue npexpaHbeHn npoaykTn Tpeba Aa ce opberHysaar:
® MOpPCKa XpaHa CrpeMHa 3a jafiere Kako LITO e YageHa puba un

YaleHU LWKOJMKM, OCTPUIA 11 CypOBa MOPCKa XpaHa KaKo LTo ce
CalwmMmMm Unn cyLm

® MPETXOLHO 3roTBEHV U CNaKyBaHM OBOLLHM CanaTti U canatu
0[] 3eNeHYyK, BKNy4yBajKu r'v Tue Ha pacronarame Bo 6rdea,
canatHu 6apoBu 1 ceHABKY 6apoBK

® HanuToOLM O[] CBEXO OBOLLje N/U 3efeHUyK
® XxpaHa 3a KOja He ce 3HaaT MoCTanknTe Ha M1etbe (CO NCIYYOK Ha
nacTepusnpaH UIn KOH3epBUPaHK COKOBMN)

® MeCHU NPOM3BOAM LUTO Ce jaaaT 6e3 AOMONHUTENHO rOTBEHE N
NOArpeBarbe Kako LUTO Ce NaLUTeTW, LYHKWM, CaraMm 1 neyeHo
3aUMHETO NWJIELLKO (KaKo LITO ce NpoAaBa BO NPOAABHMLMTE 3a
ceHaBUYN)

® HenacTepusnpaHo MIEKO UK NPOnN3BOAN O HeMacTepusnpaHo
MneKo



are safe if cooked and served hot)

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

dips and salad dressings in which vegetables may have been
dipped

raw vegetable garnishes.

Safe foods

These include:

freshly prepared foods, to be eaten immediately
freshly cooked foods, to be eaten immediately
hard cheeses, cheese spreads, processed cheese
milk—freshly pasteurised and UHT

yoghurt

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 ilinesses, such as gastroenteritis, by following some basic
food hygiene and food storage rules:

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

Keep all food covered.

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

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.

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

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

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.

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

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

Thoroughly cook all food of animal origin, including eggs.

® MeK cnagoneq,

® MeKu cupera Kako 6pu, Kamembep, ypaa (prkoTa) u 6eno
cupeme (deTa); (6e36efHM ce 3a jagere ako ce cBapar, ncnevat
VAN UCNP3KaT, U Ce jaaaT »KeLuKu)

® XpaHa CnpemHa 3a jafietbe, BKIyUyBajKyM Meco OCTaHaTo of
npeTxofeH o6poK, Koja cToena Bo dpmkuaep noseke of eaeH AeH

e Aunc” v NpenuBum 3a canatvi BO KOW 61 NoToneH 3eneHyYyK

® CcanaTHV YKpacu Of CYpOB 3e/IeHUYK.

Be36enHa xpaHa

Bo Tve npexpaHbeHn NpoayKTu cnaraar:

® (CBeXO MPUroTBEeHa XpaHa LUTO BeAHaALL Ke ce jaje

® (CBeXO CBAPEHa, MCMeyeHa UM UCNpKeHa XpaHa LUTo BeAHALL Ke
ce jage

® TBPAV CUPetba, NPeMasn of CUpetbe, MPOoLEeCMpPaHo cuperbe

® MJIEKO — CBEXKO NMacTEPU3NPAHO 1 CO JONT POK Ha Tpaeke

® jorypt

® KOH3epBMpaHa XpaHa v TypLuvja.

5836GD,HO rotBeme N 4yBatb€ Ha XpPaHaTa

Be3benHOTO paKyBatbe 1 YyBake Ha XpaHaTa ce BaxHM 3a

cuTe. BakBuTe NoCTankm ce Noce6HO BaXKHW 3a CEKOro 3a KOro

nHdeKumjaTa co nUCTepurja NpeTcTaByBa CEPrO3eH pr3NK. 3a

pasnka oA MHO3MHCTBOTO APYyru 6aKTepun LITO ja 3aragysaat

XpaHaTa, ImcTepujata MoXxe Aa ce PasMHOXYyBa 11 BO GpriKuaep.

MeryToa, nuctepujata e 6aKkTepuja Koja LIeNnoCHO Ce YHULLTYBa

co roteetbe. Brie Moxe fa ro HamanuTe puUsKKOT of fobrBatbe

nHeKLMja co nucTepuja n Apyrv 3abonysare Npefn3BMKaHN O

XpaHa, KaKo LITO e raCTPOEHTEPUTIUCOT, ako ce NPUAP>KyBaTe Ha

HeKOW OCHOBHM NpaBusia 3a XMreHa 1 YyBare Ha XpaHaTa:

® MuijTe rv paueTe npej Aa NOYHeTe fja roTBUTE U Mely KOHTaKTUTe
CO CypoOBa 1 XpaHa roToBa 3a jagete.

® XpaHaTa ApXeTe ja NoKpueHa.

e CeTa 3roTBeHa xpaHa CTaBeTe ja BO Gpuxugep BO POK of eAeH
yac OTKaKo e 3roTBeHa.

e CypoBOTO Meco, CypoBaTa XMBUHa 1 CypoBaTa prba cTaBajTe
I Ha HajHUCKMTE NONMLUM Ha pPUKMAEPOT 3a Aa He KanaT Ha
3roTBeHaTa 1 XpaHaTa CrpemMHa 3a jagetbe.

e  OppxKyBajTe ro GpmKUAEPOT YNCT 1 co Temnepatypa nog 5°C.

® Bo nornep Ha pa3najyBaHaTa XpaHa CTPOro No4nTyBajTe ro
POKOT Ha ynoTpeba.

® 3a3roTBeHa XxpaHa He Kopu1cTeTe UCT NPUOOP (MaLLK, HOXOBY,
WITWLM 3a CceYerbe) LITO 61N KOPUCTEH 3a CypoBa XpaHa, ako
NPEeTXOAHO, Mefy iBe KOPUCTeHa, He 61 TeMEeNHO N3MUEH COo
XKellKa BoAa v canyHuua.

e Cu1OT CypoB 3eNieHuyK, canaTu 1 oBoluje Tpeba aa bugat fobpo
U3MMEeHV Npef jagetbe UK Leaere, 1 n3efjeHn CBEXN.

* Opgmp3HyBajTe ja XpaHaTa CO CTaBatbe Ha NOAONHWTE MONLN BO
bprKNAepoT MM KopucteTe MUKpobpaHOBa neyka.



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

® TemenHo BapeTe, NpXeTe Ux neyete rn cute npexpaHbeHn
NPOAYKTN Of XKNBOTUHCKO MOTEKNO, BKAYUyBajKu v jajuaTta.

e TonnwuTe japgerba uyBajTe rv xewku (Hap 60°C), a cTygeHuTe
jagema ctygeHu (Ha nnm nog 5°C).
® [logrpeBajTe ja xpaHaTa AofeKa Hej3rHaTa BHaTpeLLHa

TemnepaTypa He JoCTUrHe HajManky 75°C (ga buae xeLwuka).

e Kora KopucTrTe MUKPOOPaHOBa NeYKa, BHUMATENTHO
npounTajTe ro ynaTcTBoTo 3a ynotpeba 1 NpuapxKyBajTe ce KOH
npenopayeHoTo BPeMe 3a OTCTOjyBakbe Ha XpaHarta, 3a Aa ce
obe36eay Taa Aa Ma paMHOMEpPHa TeMrepaTypa Npeq jagetse.

NmaTe nun gpyrv npawana?

3a noBeKe COBETY jaBeTe Ce Ha BaLLVOT JlOKasieH JOKTop,
CMeunjannct, NoKaneH 3apaBCTBEH LieHTap UM MeANLHCKa
cecTpa 3a [eTCKO 3apaBje.

Jasunuka nomoLu e Ha pacronararbe npeky cyx6ara 3a ycHO
1 NMCMeHo npesepyBatbe TIS No LeHa Ha NoKasieH NOBYK Ha
TenedoH 13 1450.

CnefHvTe NHTEPHET CTPaHULM aBaaT noBeKke NHdopMaLmu:
Food Standards Australia: www.foodstandards.gov.au

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



