Listeria - the facts
Aiotepiwon — Ta cToxEia

health

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

JUHBOUAEC VIO EYKUEG YUVAIKEG, Yla NAIKIWIEVOUC KAl YIA OTTOIOVONTIOTE JE

QVOOOKATAOTOAN.

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.

* 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.

Tigival n «Alotepiwony;

H «udAuvon Listeria» i «AlOTEPIWON, €ival pia vOoOC Tou ouvABWE
TIPOKQAETAL ATTO TNV KATAVAAWON HOAUOHEVWY TPOPIUWY Ue Baktnpibia
yVwoTd wg «Listeria monocytogenes».

Molog kivOuvevel amd tn AloTepiwon;

H Alotepiwon pmopel va emnpedoel Toug avBpwoug OlapopeTIKA. Ta
UYELN ATOHA UMOPE( va avarTtiEouV EPIKA 1 KAl KAVEVA CUUTTTWHA.
QoT600, O OPIoPEVa ATONA, N KOALVON WITOPE va gival TOoo coBapr
(WOTE VA XPEIAOTOUV VOOOKOMELOKH TEpIBaNn kal va amenel Tn {wrj TouG.

310 dropa mmou kivduvelouwy 1dlaitepa amd Tn poAuvon
ouprnepapBavovtat:

®  £KelVOLTTOU TO QVOTTOINTIKS TOUG CUOTNHA EMOEVWONKE amd AoBEVELES,
yla mapdadelypa: kapkivo— Aeukaipia— dlaprtn- AIDS— acBéveleg Tou
NMOTOC— VEPPIKK VOO0 (CUpmepAapBavopevoL auTol e algokaBapon).

® Ol NA\KIWUEVOL

® Ol £YKUEG YUVaIKeEC Kal Ta ayewwnTtd Toug Hwpd

e cKelvol TToL Taipvouv edpuaka Omwe To «prednisonex 1
«cortisone», A\Oyw Tou 0TI AUTA PTTOPOUV ETTIONE VA KATABAAOULY TO
QAVOOOTIOIOTIKG cUoTNHA. Méoa o'autolc cupmephapBdvovTal Kal ol
Q0BeVEIC TTOU €KaVaV UETAUOOXKEUON OPYAVWV.

®  TQVEOYEWNTA LWEA.

[Nola gival Ta cuuIMTTWUATA;

Mmopei kaBOAoL va LNV EMNEESTOUV Ol UYIEIG AVOPWTTOL 2T ATOMA TTOU
SIATEEKOLY TOV KIVOLVO, T CUUMTTWHATA CULTTEQINAUBAVOULV TTUPETO,
TIOVOKEPANO, KOTIWON, AAYN Kal TOVOUG. AUTA TA CUMITTWHATA {0WE

va eEeNBoUV O TTIo 0ORAPEC HOPPECS TNG VOTOU, OTTWE pnviyyitida
(EYKEQPANKT) OAUVON) Kal onyaipia (LOAUVON Tou aipaTtog). Ta Ayotepo
ouvnBiopéva oupmtpata ival n Slapeola, N VauTia Kal Ot KPAWTTES 0TV
KOIIA. TOl CUMITTWHATA ETA TNV KATAVAAWON LOAUCUEVWY TPOPIHWY,
Katé péoov 6pov, epgaviCovtal Letd and TPelg EFSOUASES, AMNA UMopEt
VA EPPAVIOTOUV amo 3 €wg 70 NUEPEC PETAL

3TIC €YKUEC yuvaike, n AloTepiwon elval ouvhBwg pia iTma voooc.

H unAr| Beppokpacia e 1y HETA TOV TOKETS UIMOpE( va eival To

HOVO onuAdL QOTO00, AKOUA Kal N ATTILAL LOP®F TNG VOOOU UIMOPE( va
ETTNPEEACEL TO AYEWNTO WO (TO EUPPUO), KAl UIToPel va odnyroel oe
amofoAr, o€ yéwwnon Bvnotyévoug TEKVOU, O TTPOWPO TOKETO 1| va eival
TIOAU dPPWOTO TO WP KATA TN Yéwwnon.

Ta poAuopéva GTopa Umopouv va armoBdiouy ta Baktnpidia ota
KOTTPAVA TOUG YIa GPKETOUG HIVEG.

Moéoo ocuvnBiouévn eival n Alotepiwon;
H Alotepiwon gival oxetiké aocuvrBioTn. QoTO00, TO TOGOOTO

BvnoludtnTag umopei va avéABel wg Kat 30 TOIG eKaTod, AVAREST OTa
dtopa mou Bpiokovtal oe Kivouvo.
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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.

QOutbreaks 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)

Mmopei va BepameuBei n Atotepiwon;

Na, N Alotepiwon pnopei va Beparmeubei pe avTiBloTIKA e emTuxia, av n
Bepameia apyioel eykaipwe,

Mou Bpioketal n Alotepiwon;

Ta Baktnpibia tng Alotepiwong petadiovtal kat cuxvd Bpiokovtal péoa
OTO XWWA, OTIG XOPTAMOBNKEC, OTNV AMOXETEVON, OTaA TTTNVA Kat oTa (wal.
Eriong, €xel Bpebel oe wa molkihia Tpogiuwy, cupmephapBavopeva Ta
WHA KPEATA, TA WUA AaQVIKE Kal OPIOHEVA EMECEPYAOHEVA TOOPIUA.
Oplopéveg popé, eival aduvaTov va avayVwPIOTE! TO CUYKEKPIUEVO
(PayNTO TTOU TIPOKAAETE TN VOOO TOU ATOLOU, SIOTI UImopEi Ta
OUMTTTWHATA VA ELPAVIOTOUV a6 3 WG 70 NUEPEC UETA arTd TNV
KATOVAAWGON TOU UOAUCUEVOU (paynToU.

‘Exouv avagepBei kpouopata NoTepiwong otnv Eupwrn, otnv AUepPIKR
Kal otnv AuoTtpaia, AOyw TPo@iUwy OTwe, LaAakd TUPIE, YaAQ,
AaavooaAdTa, XOT VTOYK Kal TIATE.

MNw¢ pmopw va amo@uyw tn Alotepiwon;
Kabwc ta Baktnpidia tng Ailotepiwong Bpiokovtal cuvrnBwc péoa oto
nieplBéMov, eivat aduvatn n eEAAeIN Touc, Eival avamo@euKTn N LEPIKK
¢kBeon ota Paktnpidia. QoTooo, Ta MEPICOOTEPA ATOUA BpioKovTal O
XauUnAo kivouvo AloTtepiwong.

H mpoAnyn eival kaAlTtepn amd T

Bepaneia

Ta atopa mou Kivéuvevouv amo Tn MoTEPiwan Hmopouv va

HEWOOUV TOV Kivduvo TnG HOAUVOT) TOUG KAvovTag Ta €E1G:

o va \éve Ol 08 TPOPIA UPNAOL KIVOUVOU (O€(Te TapakdTw)

e va xelpiCovtal mavta Ta TPOPIUA Pe aopAlela (Selte mapakdTw)

® ya amoPEVYOLV TNV EMAPT e OroloOATOTE (WO, UETA TOV TOKETO (Ue
TV HepPBpdavn epBpuou), kal pe Ta anmofaiopeva éuppua Twv (hwy,
YIaTi OTIWC glval YWwoTté N MOTEPIWON TTPOKAAE! VOOO Kal EKTpwaon
ota (wa.

Tpo@pa upnAou Kivéuvou

AuTd Ta TPOQIA Ba TTRETEL VA armo@eLXBoUV:

e Tq £T01A Yia Katavahwon Bahaocoiva OTiwe, KAmvioTd Paplia kat
KamvioTa pudia, otpeidia 1 wud Baraooivd, dmwg, sashimi ry covot.

® T TTPOTIAPACKEVACHEVA 1) TIPOCUCKEUAOHEVA (PPOUTA KAl GOAATES
Aayavikwy, cudnephapBavopeva autd mou dlatiBeval GToug
UITOUMESEC, OTA PIAP CANATWY KAl OTA YT CAVTOUITC.

®  TQ TTOTA TIOU €yvav armd QEECKA pPOUTA /KAl AXavIKa

e ckel mou ol Sladikaoieg MUGILATOC gival GyVwOoTEG (eKTOC amd Toug
TIAOTEPIWHEVOUG I} KOVGEPBOTTOINUEVOUG XUHOUQ).

® TO KpEATA Ard TO TTAVTIOTIWAE(O Ta omola lval éTotua yia
katavalwon, Sixwg mepaitépw paveipepa ry (éotapa Omwe Ta TaTe,
10 (apmdy, To GTPAG KAl TO CANALL, KAl TO PEVO KOULATIACUEVO
KOTOTIOUAO (TO OTTO(0 XPNOIUOTIOIETAl OTA GAVTOUITG Prmap)

® 10 OTOIOSHTIOTE N TTACTEPIWHEVO YAAA 1) TPOVILIA TTOU €ylvav ard TO
1N TTAOTEPIWHEVO YAAQ.

® Ol LONGKEG SOTEIC TAYWTWV

® 1O HaAAKA TUPLE, MW brie, camembert, pikdTa kal géta (autd eival
aopaln av payelpevovTal kal oepPipovtal (eotd



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.

e 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
below 5°C).

®  TQ ETOIA YIA KATAVAAWON TEOPIUA, CUMTEPINARavOUEVD Ta
TIEPIOCEVOUEVO KPEQG, TTOU BANATE OTO PUYEio TTavw améd Jia pépa

® 0l OGATOEC Kal Ol GANTOEG Y10 OONATA, PECA OTIC OTTOlEC {0WwG
BoutrxBnkav Aaxavika.

® 1O WA YOPVIPIOHOTA AAXAVIKWV.

Ac@aln Tpo@iua

Autd oupnephapBavouv:

® T PPEOKOETOIHAOHEVA TPOPIHQ, TIOU TOWYOVTAl AUEOWG

® T PPEOKOUAYEIPEUEVA PAYNTE, TTOU TOWYOVTAL QUEOWS

® 10 OKANPG TUPIG, TUPIG KPELIES, ETTEEEPYAOUEVA TUPIA

®  TO YAAO—(PPEOKOTIAOTEPIWUEVO Kal TO (UHT)

® TOYl00UPTl

® T KOvVoEpRomoINUévVa TPOPIA Kal TOUPOIA.

Ac@alng xeipion kat amoBrikeuon

TPOYiHWV

H aopaic xelpton Twv TPOe{UWY Kal N ao@air¢ amobrikeuon Twv

TPOYIWVY, Elval ONUAVTIKEC yla GAOUG. Ma karolov Tou Bpioketal oe

Kivouvo copapwv eMMOKWY AIOTEPIWONG, TETOIOU EI60UG TIPAKTIKEG

elvat dlaitepa onpavtikég. AvtiBeta amod ta mo moMd aMa Baktnpeidla

TPOYiLwy, N AloTepiwan, umopel va avamtuxBel péoa oto Puyeio.

QoT600, Ta Baktnpidla AloTePIwong EUKOAA OKOTWVOVTAL KATA

N OIAPKELQ TOU HAYEPEUATOG. MTTOPE(TE VA EIWOETE ToV KivEuvo

QAVATTTUENG TNG ALOTEPIWONG KAl TWV GANWY TROPILOYEVWY VOOWV OTIWG

N YaoTpevTepitida, akoAoUBWVTAC OPIOUEVOUG BACIKOUC KAVOVEG

UYLEIVAG TPOQIWY Kal armroBriKeuong TPOPipwV:

e Na MAEVETE Ta ¥€PLa 0ag TPV TIPOETOIUAOETE TO GAYNTO Kal PETA&U
XEIPLONG WHWV KAl ETOIWV YIa KATAVAAWON GayNTWV.

e Na KpaTATe OKETAOHEVA OAA TA TPOPIUAL.

e Na TomoBeteite OAa Ta HaYElPEPEVA GayNTE OTO YuYE(D, Eoa OE pia
Wwpa, and Tn OTIYHr) TTOU Ta MAaYEIPEPATE.

e Na amoBnkeVeTe TO WO KOEAC, TA WHA TTIOUAEPIKA KAl TA WUE Pdpla
OTa XAHNAGTEPA PAPIA TOU PUYEIOU, Yia Va TIPONABETE TO OTAGIMO
EMAVW OTA PAYEPEUEVA 1 OTA ETOIMA YIa KaTtavaAwaon eayntd.

e Na kpatdre 1o Yuyeio oag kabapo, kal Tn Oeppokpacia katw améd 5
BaBpoug Kehatou.

®  Na mapakoAouBEite 0TeVE 0Ta TPOPIUA TOU YUYEioU TIG
NUEPOUNVIEC ANENG 1 TIG NEPOUNVIEC YA TO TIOTE fval KAAUTEPA VAl
KatavahwBoLv.

e Na pnv Xelp{CeoTe Ta HayelpéUeVa TPOPIUA He Ta {Bla okeun (Tmy.
AaBiSeC, paxaipla, TAAKETEG TEUAXIONG), TTOU XPNOIUOTTOIETE yia Ta
WA TPOPIHA, EKTOG KAl AV TA TIAEVETE KOAA ETAGU XPprioewv pe (e0TO
VEPS Kal oamouvada.

e OAa Ta WHA AaYQVIKG, Ol OCONGTEC Kal T ppoUTa, Ba TTREmel va
TIAéVOVTAL KOAA TPV TA PATE 1) TA OTUPETE, Kal val KatavaAwBouv 660
elval ppéoka.

e Na Eemaywvete Ta TPOQIUA, TOTTOBETWVTAC Ta Ot éva SOKE(D, OTa
XAUNAOTEPA PAPIA TOU PUYEIOU ) VA XPNOILOTIOIETE Evay GoUPVO
UIKQOKULGATWV.

e Na Yrjvete Kahd OAa Ta TpO@IUa TTou TTpoépxovTtal amd ta (wa,
oupnephapBavépeva kat Ta avyd.

e Na kpatdte ta (eotd ayntd, (eotd, (o€ Bepuokpacia dvw Twv 60
BabBuwv Kehaiou) kat ta kpua eayntd, kpla (o€ Bepuokpacia Katw
Twv 5 Babuwv Kehotou).



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 Na avaleoTAveTe To GaynTo, £we GTOU N ECWTEPIKT Beppokpacia
Tou paynTov eBAcel oToug 75 Babuoug Kehalou (oAl (eatd).

e Otav XPNOILOTIOIEITE TO POVUPVO UIKPOKUUATWY, va SlaBalete
TIPOOEKTIKA TIC 0ONYIEC TOL KATAOKEVAOTH, KAl VAl TTAPOKONOUDE(TE
TOUG OLVIOTWHEVOUC XPOVOUG TTAPAKOVAG, YIa Va SIacQANIOTEL TO 0TI
TO (PAYNTO ATTOKTA HIA KAVOVIKT BEpUOKPAGHa TRV va paywoEi.

OmnoleodnmoTte ANNEC EPWTNOEIS;

[a mepAITéPW CUUPBOUAEC, ETTIKOIVWVAOTE LIE TO YIATPO 0AG, TOV EIIKO
YIATPO, TO KOIVOTIKO KEVTPO LYEIAC | TN VOOOKOUA UNTPIKAG KAl TTASIKAG
vyeiac.

AwatiBetal Foribela pe tn yA\wooa, péow e TIS, TG Yrnpeoiag
Metdppaong kat AlepunVveiag: e xpéwan evOg TOTTIKOU TNAEQWVLATOC,
otov aplBud: 13 1450.

O1 akOAOUBEC I0TOCENIGEC TIAPEKOLV TTEPICOOTEPEC TTANPOPOPIES:
Mpdtuna Tpoeiuwv Avotpaiiag (Food Standards Australia)

oto: www.foodstandards.gov.au

Kévtpo ENéyxou kat MpdAnpng Noowv (HMA) (Centre for Diseases Control
and Prevention (USA)) oto: www.cdc.gov



