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•  Sistema di allerta rapido 
Per diffondere in maniera rapida ed efficace le informazioni relative ai 

pericoli riscontrati su un determinato alimento e/o mangime, la 
Commissione europea ha messo in piedi a uso degli Stati membri un 
sistema informatizzato: RASSF (Rapid Alert System for Food and 
Feed) che consente loro di comunicare praticamente in tempo reale 
informazioni riguardanti le non conformità rilevate su un determinato 
prodotto.  Alla rete informatizzata del sistema di allerta comunitario 
prendono parte, oltre agli Stati membri dell'Unione, anche la stessa 
Commissione europea e l’EFSA (autorità per la sicurezza alimentare). 
Tale sistema è stato istituito con la Direttiva 92/59/CEE, relativa alla 
sicurezza generale dei prodotti, e trova fondamento nel regolamento 
(CE) 178/2002, che stabilisce i principi e i requisiti generali della 
legislazione alimentare, istituisce l'autorità europea per la sicurezza 
alimentare (EFSA) e fissa le procedure nel campo della sicurezza 
alimentare. 

Affinché la comunicazione delle allerte sia completa e tempestiva, la 
Commissione europea e gli Stati membri hanno messo in piedi specifiche 
procedure operative a riguardo. 
 
Le notifiche possono essere classificate nelle seguenti tipologie: 
 
- notifica di allarme: devono essere comunicate entro le 48 ore e 
trasmesse a tutti i membri della rete nelle successive 24 ore. Riguardano 
una notifica di un rischio grave che richiede o potrebbe richiedere un 
intervento immediato; 
 
- notifica di informazione: deve essere comunicata senza indebiti ritardi e 
riguarda una notifica di un rischio in un altro Stato membro, ma che non 
richiede un intervento rapido; 
 
- notifica di respingimento alla frontiera: deve essere comunicata senza 
ritardi ingiustificati e riguarda uno notifica di respingimento di una partita di 
prodotto non conforme a un controllo in entrata nel territorio di un altro 
Stato.  
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• RITIRO E RICHIAMO 
Ai sensi del regolamento (CE) 178/2002, un alimento non conforme agli standard 

igienico-sanitari previsti dal pacchetto igiene può essere ritirato o richiamato a 
seconda dei casi. Ad esempio, un operatore del settore alimentare che cede un 
suo alimento ad altre imprese di trasformazione od operatori intermedi, ma del 
quale non ha più la certezza, o comunque ha motivo di sospettare, che non sia 
idoneo al consumo, deve avviare immediatamente le procedure di ritiro e 
informarne le autorità competenti. Tale evenienza non si ripercuote quasi mai sul 
consumatore in quanto il prodotto viene ritirato nelle fasi precedenti. Se lo stesso 
prodotto è invece già arrivato al consumatore, si procede al richiamo. Nel caso in 
cui il pericolo sia grave (ad esempio tossina botulinica in un alimento) e il rischio 
elevato e immediato (ad esempio alimento destinato al consumo diretto arrecante 
un grave danno per la salute del consumatore), viene disposto il sequestro 
immediato della merce tramite l’intervento delle autorità competenti del caso e la 
procedura di emergenza può prevedere il coinvolgimento dei mass media per 
raggiungere più rapidamente la popolazione e avvisarla del rischio cui può andare 
incontro consumando quel determinato alimento. In tali casi viene fatto il nome 
della marca e del numero di lotto del prodotto oggetto di pericolo affinché i 
consumatori possano meglio identificarlo. Sono inoltre fornite indicazioni sulle 
modalità di riconsegna dello stesso all’ASL territorialmente competente.  

• RASFF	


The EU has one of the highest food safety standards in the world – largely thanks to the solid 

set of EU legislation in place, which ensures that food is safe for consumers. A key tool to 
ensure the cross-border follow of information to swiftly react when risks to public health are 
detected in the food chain is RASFF – the Rapid Alert System for Food and Feed. 

Created in 1979, RASFF enables information to be shared efficiently between its members 
(EU-28 national food safety authorities, Commission, EFSA, ESA, Norway, Liechtenstein, 
Iceland and Switzerland) and provides a round-the-clock service to ensure that urgent 
notifications are sent, received and responded to collectively and efficiently. Thanks to 
RASFF, many food safety risks had been averted before they could have been harmful to 
European consumers. 

Vital information exchanged through RASFF can lead to products being recalled from the 
market. A robust system, which has matured over the years, RASFF continues to show its 
value to ensure food safety in the EU and beyond. 

The RASFF portal features an interactive searchable online RASFF database. It gives public 
access to summary information about the most recently transmitted RASFF notifications as 
well as search for information on any notification issued in the past. 

Europe is more than ever reliant on RASFF to ensure that our food meets some of the highest 
food safety standards in the world. To mark the 35th anniversary of RASFF, Commissioner 
for Health, Tonio Borg delivered a press statement on 13 June 2014 to explain the 
importance of its role in ensuring that food safety risk in Europe are averted or mitigated. 
Besides its main role of ensuring food safety, the 2013 RASFF annual report shows that it is 
a crucial tool to trace back and withdraw products where fraud was detected 
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Il Ministero, con propria Circolare prot. 606/20.1/3/1110 del 15 
maggio 2003, ha fornito indicazioni ai propri uffici periferici (UVAC, 
PIF, USMA) e alle Regioni e Province Autonome, in ordine alle 
competenze e alle modalità operative in caso di riscontro di “frode 
tossica o di prodotti nocivi o pericolosi per la salute pubblica” e ha 
invitato le Regioni e Province Autonome a predisporre un proprio 
sistema di allerta, per assicurare il flusso delle comunicazioni tra 
centro e periferia, nonché per fornire gli opportuni indirizzi alle 
Aziende Sanitarie Locali. L'Ufficio VIII della Direzione Generale della 
Sicurezza degli alimenti e della nutrizione del Ministero del Lavoro, 
Salute e Politiche sociali è il punto di contatto italiano per il sistema 
di allerta comunitario.	
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RASSF?	
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Listeriosi, Colorado – Settembre 2011	



Norovirus, Francia – Luglio 2011	
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Yersiniosi - Insalata, Norvegia, Aprile 2011	



Salmonella, germogli, USA – 2010/2011	
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E. coli, Germania – Estate 2011	
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Rete idrica, California - 2008	
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Mare, Italia - 2011	



Mare, Italia - 2011	
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Mare, Italia - 2011	



Bambini, da ungulati selvatici, Denver, Colorado	
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Vaccino, Canada	



Bambini, focolaio in ospedale, Londra, ottobre 2008	
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Insalata 4° gamma	



ProMED: E. coli	
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ProMED: Listeria monocytogenes	



ProMED: Campylobacter spp.	
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E. coli, Germania – Estate 2011	



Esempio di calcolo di rischio relativo	
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•  Tra i parametri di frequenza delle malattie la misura 
appropriata in caso di malattie alimentari è il rischio 
relativo. Il rischio relativo (RR) esprime il rischio nel 
gruppo dei soggetti esposti in rapporto al rischio nei soggetti 
non esposti.	



•  Il tasso di attacco è, invece, un caso particolare di 
incidenza. Si calcola come D/(D+N), dove D è il numero di 
casi nel lasso di tempo considerato e N i soggetti a rischio.	



Ammalati	

 Sani	

 Totale	



Esposti	

 a	

 b	

 (a+b)	



Non esposti	

 c	

 d	

 (c+d)	



Totale	

 (a+c)	

 (b+d)	

 t	
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rischio relativo:	


	


tasso di attacco tra le persone che hanno consumato l’alimento	



------------------------------------------------	


tasso di attacco tra le persone a che NON hanno consumato 
l’alimento	



	



n. di persone ammalate che hanno mangiato l’alimento/n. 
totale di persone che hanno mangiato l’alimento	


_____________________________________________	


	


n. di persone ammalate che non hanno mangiato 
l’alimento/n. totale di persone che non ha mangiato 
l’alimento	



	



ossia: a/(a+b) / c/(c+d)	

 Ammalati	

 Sani	

 Totale	



Esposti	

 a	

 b	

 (a+b)	



Non 
esposti	



c	

 d	

 (c+d)	



Totale	

 (a+c)	

 (b+d)	

 t	
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Un RR di 1,0 significa che il rischio è simile nel gruppo degli 
esposti e dei non esposti e non è associato alla malattia.	


	


Un RR maggiore di 1,0 significa che il rischio è maggiore 
nel gruppo esposto e che l’esposizione può esere un fattore di 
rischio per la malattia.	


	


Un RR minore di 1,0 significa che il rischio è inferiore nel 
gruppo esposto e che l’esposizione potrebbe essere un fattore 
di protezione.	



	



•  Il calcolo del chi-square (X quadrato) o del Fisher 
exact test serve invece a determinare la probabilità 
che il RR osservato potrebbe essersi verificato 
casualmente, nel caso la malattia non fosse collegata 
all’esposizione. Questa probabilità è il valore p (p-
value). Un p-value molto piccolo significa che sarebbe 
estremamente improbabile una simile osservazione in 
assenza di reale collegamento tra esposizione e 
malattia. Se il p-value è minore di alcuni valori soglia 
predeterminati (di solito 0,05 ovvero una probabilità 
di 5 su 100) l’associazione tra esposizione e malattia 
si dice “statisticamente significativa”.	



Per il calcolo del c quadrato far riferimento alla formula generale: 	


X2 = ∑ (frequenze osservate – frequenze attese)2/frequenza attesa = ∑ (O-E)2/E	
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•  Introduzione	



•  Carta di identità di E. coli	



•  Serbatoi	
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•  1885 Theodor Escherich	



•  microbiologo e poi pediatra	



•  il germe più studiato e più conosciuto	



•  Gram negativo, piccolo 
(0,4 x 2 µm), mobile, 
metabolismo fermentativo 
e ossidativo, ossidasi 
negativo, catalasi positivo, 
gas e acido dal glucosio. 
Mesofili, alcuni 
enterotossici anche 
psicrotrofi. D60=0,1 min	



Carta d’identità	
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•  Classe: gamma proteobacteria	


• Ordine: Enterobacteriales	


•  Famiglia: Enterobacteriaceae	


•  Genere: Escherichia	


•  Specie: Escherichia coli	


•  Schema di classificazione K:kapsel, O:ohne 

hauch, H:hauch	



Regolamento CE 2073 e modifiche (al 7 
marzo 2014 reg. 217 e norma ISO 16649	



•  Isolamento e identificazione facili, a basso costo 
e a alla portata di molti laboratori, però ci siamo 
complicati la vita.	
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Reg. 2073: Criteri di sicurezza alimentare 
per E. coli	



•  Molluschi bivalvi, echinodermi, tunicati, 
gasteropodi (ISO 16649:3 MPN); E. coli come 
indicatore di contaminazione fecale	



•  n=1   c=0   m: 230/100g carne e l.i.	



Reg. 2073: Criteri di igiene di processo 
per E. coli	



•  Carne macinata e 
carni separate meccanicamente; E. coli (ISO 
16649:1-2 conteggio) come indicatore di 
contaminazione fecale	



•  n=5   c=2   m:50 UFC/g   M:500UFC/g	
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Reg. 2073: Criteri di igiene di processo 
per E. coli	



•  Preparati a base di carne; E. coli (ISO 16649:1-2 
conteggio) come indicatore di livello di igiene	



•  n=5   c=2   m:500 UFC/g   M:5000 UFC/g	



Reg. 2073: Criteri di igiene di processo 
per E. coli	



•  Formaggi a base di latte sottoposto a 
trattamento termico; E. coli (ISO 16649:1-2 
conteggio) come indicatore di livello di igiene	



•  n= 5   c=2   m:100 UFC/g   M:1000 UFC/g	
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Reg. 2073: Criteri di igiene di processo 
per E. coli	



•  Prodotti sgusciati di crostacei e molluschi cotti; 
E. coli (ISO 16649:3 MPN)	



•  n= 5   c=2   m:1/g   M:10/g	



Reg. 2073: Criteri di igiene di processo 
per E. coli	



•  Frutta e ortaggi pretagliati (pronti al consumo), 
succhi di frutta e di ortaggi non pastorizzati 
(pronti al consumo); E. coli (ISO 16649:1-2 
conteggio)	



•  n= 5   c=2   m:100 UFC/g   M:1000 UFC/g	
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Perché ci siamo complicati la vita?	



•  metodo classico vs. ISO 16649:2001	



Perché ci siamo complicati la vita?	
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Perché ci siamo complicati la vita?	



•  Sviluppa su 
terreni comuni, 
colonie lisce, 
convesse, 
umide, 
facilmente 
emulsionabili	



Perché ci siamo complicati la vita?	



•  Terreno 
VRBL (rosso 
neutro, 
cristalvioletto
, lattosio)	
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Perché ci siamo complicati la vita?	



•  Agar 
Sangue	



Perché ci siamo complicati la vita?	



•  Brilliant 
green 
broth	
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Perché ci siamo complicati la vita?	



•  Indolo e 
gas 44°C	



Perché ci siamo complicati la vita?	



•  McConkey 
sorbitolo	
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Perché ci siamo complicati la vita?	



•  Brilliance E. coli chromogenic agar (non si perde O157:H7)	



glucuronidasi e galattosidasi	



Perché ci siamo complicati la vita?	



•  triptone bile X-glucuronide TBX (si perde O157:H7)	
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Enterobatteri su VRB 

E. coli su Agar Sangue 
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Proteus 

Enterobacter 
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E. coli su TBX 

E. coli su cromogeno per 
Salmonella 
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Enterobatteri Gram 
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Gli enterobatteri 
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Escherichia coli 

•  Bastoncellari, mobili per ciglia o immobili 

•  Sviluppano su terreni comuni 

•  Colonie lisce, convesse, umide, facilmente 
emulsionabili (ma anche rugose, secche e 
difficilmente emulsionabili). Anche mucose. 

Metabolismo di E. coli 

•  Fermenta: glucosio, molti stipiti il lattosio, e altri 
zuccheri con produzione di piruvato à ac. 
lattico, acetico e formico. 

•  Produce indolo, beta-galattosidasi positivo, non 
produce H2S. 

•  Classificazione in base agli antigeni 
superficiali: O (somatico), K (capsulare(, H: 
flagellare) 
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E. coli responsabili di forme 
enteriche 

•  i) colonizzazione della mucosa 

•  ii) evasione dalle difese dell’ospite 

•  iii) moltiplicazione 

•  iv) danno 

•  Stabilita la colonizzazione, le strategie di E. 
coli diarrogeni sono diverse. 

Diarrea: meccanismo di azione 

•  i) produzione di enterotossina (ETEC e 
EAEC) 

•  ii) invasione (EIEC) 

•  iii) adesione con i sistemi di 
comunicazione di membrana (EPEC e 
EHEC) 

•  ognuna ha almeno un fattore di virulenza 
su plasmide 
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ENTEROTOXIGENIC 
ETEC 

•  elabora almeno una di due gruppi di 
enterotossine: ST (heat-stable) e LT (heat-
labile) 

ENTEROPATHOGENIC 
EPEC 

•  in passato definiti solo sulla base del sierotipo O e H oggi 
sulla base del potere patogeno: 

•  attaching-and-effacing (adesione e cancellazione dei 
microvilli) (A/E) istopatologia (biopsie) 

•  i) adesione 

•  ii) trasmissione del segnale (il gene responsabile sta su 
una pathogenicity island: locus of enterocyte effacement, 
LEE) 

•  iii) aderenza tramite intimina (codificata dal gene eae: E. 
coli  attaching effacing) 
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ENTEROHEMORRAGIC 
EHEC 1/2 

•  Nel 1983 focolaio di gastrenterite con crampi 
addominali, diarrea acquosa e poi emorragica. 
Fu definita colite emorragica (HC) e collegata 
al consumo di hamburger poco cotti. Isolato E. 
coli O157:H7. Una seconda segnalazione, 
sempre nel 1983) fu di HUS (hemolytic 
hemorragic syndrome) con insufficienza renale 
acuta, trombocitopenia e anemia emolitica 
microangiopatica) con produzione di 
citotossina 

ENTEROHEMORRAGIC 
EHEC 2/2 

•  inizialmente effetto citopatico su cellule Vero 
neutralizzato dall’antisiero per la tossina 1 di Shigella 
dysenteriae (Stx). Molti E. coli isolati successivamente 
producevano tossine simili (Shiga-like: SLT): è la stessa 
tossina. 

•  Famiglia di STX: Stx1, Stx2c, Stx2v, Stx2vhb, Stx2e, 
etc... oppure VT1, VT2c, etc... 

•  EAST1, enteroemolisina (gene ehxA che è simile a hlyA 
degli stipiti uropatogeni), eae e altri per adesione, pO157 
plasmide. 

•  Per la PCR: stx, eae, pO15 
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Enteropatogeni e 
enteroemorragici 

ENTEROAGGREGATIVE 
EAEC 

•  autoagglutinazione delle cellule una sull’altra: 
aggregativa 

•  diffusa 

•  mentre negli enteropatogeni è localizzata 
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ENTEROINVASIVE 
EIEC 

•  i) penetrazione epiteliale 

•  lisi del vacuolo di endocitosi 

•  moltiplicazione intracellulare 

•  diffusione nel citoplasma 

•  passaggio a cellula adiacente 

DIFFUSELY ADHERENT 
DAEC 

•  mancano le microcolonie degli EAEC 
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E. COLI O157 – UK - CRAB 
CONSUMPTION - 2011	



Plymouth	



•  9 casi agosto 2011	



•  Associazione significativa tra casi e consumo di 
polpa di granchio fuori casa	





16/12/14	



61	



E. COLI EHEC - USA (27): (KENTUCKY) HUS 
CLUSTER, UNPASTEURIZED MILK – SETTEMBRE 

2014���
	



•  5 bambini e una mamma – SETTEMBRE 2014	



•  Associazione significativa tra casi e consumo di latte crudo in 
azienda	



•  According to the CDC, raw milk is 150 times more likely to cause 
foodborne illness compared to pasteurized milk, and it hospitalizes 
13 times more individuals than pasteurized dairy products.	



•  The epidemiological link between the cases of EHEC-associated 
hemolytic uremic syndrome and the unpasteurized milk seems 
strong whether the pathogen was isolated from the milk or not. 
Inadequate refrigeration of the tainted vehicle of transmission may 
have played a role in the cases.	



•  Although campylobacteriosis is the most common bacterial 
pathogen transmitted by the "Russian roulette" use of 
unpasteurized milk in the USA, certainly enterohemorrhagic _E. 
coli_ is a player in this scenario as well. 	
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E. COLI EHEC – ITALY: (PUGLIA), O26 – 
AGOSTO 2013	



•  16 casi – AGOSTO 2013	



•  Associazione significativa tra casi e consumo di latte crudo in 
azienda	



•  We do not exclude water from being the cause" for the cases all 
throughout the region.	



•  From information collected through statements by the parents, 
children affected by HUS had eaten fruit (watermelon in 
particular), dairy products, and salad. Perhaps the source was well 
water drawn for irrigation of cultivated fields, but [investigations] 
are still in progress.	



•  The origin and means of spread of the disease are still unclear; the 
only thing left is to follow a few basic rules: wash hands and 
utensils after contact with food, avoid consumption of 
undercooked meat (especially ground or carpaccio), and do not 
consume milk that is not pasteurized. 	
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E. COLI EHEC – GERMANIA Luglòio-
Dicembre 2011 - FIENO GRECO	
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Combined network of all relevant fenugreek seed and sprout supplies. Supplier network of 
the STEC O104:H4 outbreak in 2011; results of combined forward and backward tracing of 
the supply chain. Here, all the companies are represented that have come in contact with the 
suspected batch of seeds or produced sprouts (created with the R-Package “network,” 
available at http://statnet.org) (Butts, 2008).	



Representation of the delivery quantities and routes of all examined seeds (six varieties, including 
fenugreek). The rectangles contain anonymized names of companies and provide distributors, 
producers, and retailers (foreign companies are represented in color). The delivery quantities vary 
between a minimum of 50-g pack and a maximum of 15 tons—indicated by the thickness of the 
arrows. The most important spots in the network are circled and colored: horticultural farm in Lower 
Saxony (yellow), French retailer (green), German importer (blue), and Egyptian exporter (red) (created 
with graphviz, available at www.graphviz.org).	
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RASFF	
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•  Introduzione	



•  Carta di identità di Listeria monocytogenes	



•  Serbatoi	



•  Habitat naturale: piante in decomposizione 
(saprofiti), ambiente e ruminanti.	



•  Medicina: fino agli anni ‘80 (Listeria hysteria) 
solo germe di interesse veterinario e per gli 
studi sulla risposta cellulo-mediata	



•  Dal 1985 malattia alimentare, 5° agente di 
meningite batterica in USA, 2° in neonati e 
anziani	
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•  In veterinaria: infetta oltre 40 specie, soprattutto 
ruminanti (infezioni al SNC, infez sistemiche, 
aborto e setticemia nei cavalli)	



•  Nei monigastrici l’infezione è lieve: 
gastroenterite, febbre, influenza-like	



•  Nei soggetti immunodepressi è più grave	



•  Nelle gestanti è sempre flu-like, ma nel feto le 
conseguenze sono devastanti	
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•  Gram positivo, piccolo, 
non sporigeno, anaerobio 
facoltativo. Cocchi piccoli, 
catalasi positivi e mobili.	



Carta d’identità	
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•  Classe: gamma proteobacteria	


• Ordine: Bacillales	


•  Famiglia: Listeriaceae	


•  Genere: Listeria	


•  Specie: Listeria monocytogenes	


•  Scoperta nel 1920 da due ricercatori che la 

chiamarono così in onore di Joseph Lister – 
medico britannico di fine ‘800, pioniere 
dell’antisepsi in chirurgia	
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Reg. 2073: Criteri di sicurezza alimentare 
per Listeria	



Alimenti pronti che costituiscono terreno 
favorevole alla crescita di Listeria monocytogenes 
diversi da quelli destinati ai lattanti e a fini medici 
speciali 	



•  n=5   c=0   m: 100/g sul mercato	



•  n=5   c=0   m: assente prima	



Reg. 2073: Criteri di sicurezza alimentare 
per Listeria	



Alimenti pronti che non costituiscono terreno 
favorevole alla crescita di Listeria monocytogenes, 
diversi da quelli destinati ai lattanti e a fini medici 
speciali	



n=5   c=0   m: 100/g	
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Cosa dice il CDC	



Fonti secondo CDC	


• How does someone get listeriosis?	



•  People get listeriosis by eating food contaminated 
with Listeria monocytogenes 1. Babies can be born 
with listeriosis if their mothers eat contaminated 
food during pregnancy. However, healthy people 
may consume contaminated foods without 
becoming ill. People at risk can prevent listeriosis 
by avoiding certain higher-risk foods and by 
handling and storing food properly.	
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Fonti secondo CDC	


•  Reservoir	



•  Listeria monocytogenes is commonly found in soil 
and water. Animals can carry the bacterium 
without appearing ill and can contaminate foods 
of animal origin, such as meats and dairy 
products.	



Fonti secondo CDC	


•  Transmission	



•  Most human infections follow consumption of contaminated food. Rare cases of hospital-acquired 
transmission have been reported in newborns.	



•  When Listeria bacteria get into a food processing factory, they can live there for years, sometimes 
contaminating food products. The bacterium has been found in a variety of foods, such as:	



•  Uncooked meats and vegetables	



•  Unpasteurized (raw) milk and cheeses as well as other foods made from unpasteurized milk	



•  Cooked or processed foods, including certain soft cheeses, processed (or ready-to-eat) meats, and 
smoked seafood	



•  Listeria are killed by cooking and pasteurization. However, in some ready-to-eat meats, such as hot 
dogs and deli meats, contamination may occur after factory cooking but before packaging or even at 
the deli counter. Also, be aware that Mexican-style cheeses (such as queso fresco) made from 
pasteurized milk and likely contaminated during cheese-making have caused Listeria infections.	



•  Unlike most bacteria, Listeria can grow and multiply in some foods in the refrigerator.	
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Detecting more outbreaks points the way to prevention.	


This chart shows the trend in outbreaks from Listeria in the 1990s traced to hot dogs and later deli meats, 
leading to changes the made meats safer and reduced the number of outbreaks. Listeria rates have not gone 

down since 2001 and more progress is needed. The Food Safety Modernization Act was passed in 2011 to help 
with this. Faster detection and response saves lives.	
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This chart shows those groups most at risk for Listeria food poisoning: Pregnant women 
and their newborns; older adults, and people with weakened immune systems. It also shows 
that when it comes to Listeria, some foods are more risky than others. Some foods where 
Listeria is known to hide include raw sprouts, raw milk (unpasteurized), deli meats and hot 

dogs (cold, uncooked), soft cheeses and smoked seafood.	



This chart shows those groups most at risk for Listeria food poisoning: Pregnant women 
and their newborns; older adults, and people with weakened immune systems. It also shows 
that when it comes to Listeria, some foods are more risky than others. Some foods where 
Listeria is known to hide include raw sprouts, raw milk (unpasteurized), deli meats and hot 

dogs (cold, uncooked), soft cheeses and smoked seafood.	
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This chart shows those groups most at risk for Listeria food poisoning: Pregnant women 
and their newborns; older adults, and people with weakened immune systems. It also shows 
that when it comes to Listeria, some foods are more risky than others. Some foods where 
Listeria is known to hide include raw sprouts, raw milk (unpasteurized), deli meats and hot 

dogs (cold, uncooked), soft cheeses and smoked seafood.	



•  Listeria is a deadly germ that is hard to control	


•  Listeria is challenging because	


•  When someone eats food contaminated with Listeria, sickness or 

miscarriage may not occur until weeks later when it is difficult to 
identify which food was the source.	



•  Listeria can contaminate many foods that we don't usually cook, 
like deli meats, cheeses and sprouts.	



•  Some foods we might not suspect can be contaminated with 
Listeria and cause sickness and outbreaks, such as cantaloupe and 
celery.	



•  Listeria is a hardy germ that can even grow on foods that are 
refrigerated.	



•  Listeria can hide unnoticed in the equipment or appliances where 
food is prepared, including in factories and grocery stores.	
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•   We can prevent Listeria infections by	


•  -) Identifying outbreaks fast by using special laboratory tests and 

disease detectives.	



•  -) Rapidly finding and removing contaminated food before people 
eat it.	



•  -) Using lessons from outbreaks, including environmental 
investigations, to make food safer.	



•  -) Applying new safety measures for food production, like those 
included in the Food Safety Modernization Act (FSMA), so that 
food doesn't get contaminated in the first place.	



•  -) Reducing Listeria contamination of ready-to-eat meat and 
poultry products by following USDA guidanceÊÊ[PDF - 2.34 MB].	



•  -) Having a robust public health system that provides the tools and 
resources needed to promote food safety.	



•  -) Learning more about which polices and practices work best.	



•  People at higher risk and those who cook for them can:	



•  Know which foods are risky for pregnant women, older adults, and 
people with weakened immune systems, and avoid these foods. See 
http://www.cdc.gov/Listeria/prevention.html	



•  Heat deli meats and hot dogs until steaming hot before eating.	



•  Not drink raw (unpasteurized) milk or eat soft cheeses made from it.	



•  Be aware that Mexican-style cheeses made from pasteurized milk, such 
as queso fresco, likely contaminated during cheese-making, have caused 
Listeria infections.	



•  Refrigerate leftovers within 2 hours in shallow covered containers and 
use within 3-4 days.	



•  Be careful to avoid cross-contamination in the refrigerator or other 
places in the kitchen.	



•  Use a thermometer to make sure your refrigerator is 40°F or lower and 
your freezer is 0°F or lower.	
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LISTERIOSIS – MACEDONIA NOVEMBRE 2014���
(KUMANOVO), FATAL, PORK MEAT PRODUCT���
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•  There are now 10 patients involved in the Macedonian listeriosis 
outbreak, including 5 deaths, associated with consumption of the 
smoked pork product "Extra Mein" made by a Kumanovo-based 
company. The above news report says that Louis Pasteur Institute and 
Anses confirmed this association, presumably by pulsed field gel 
electrophoresis of isolates of _L. monocytogenes_. However, in the 
prior post on this outbreak, the manufacturer of the pork meat product 
contended that contamination with _L. monocytogenes_ occurred after 
the product left their facility.	



•  Two prominent French reference laboratories have confirmed that the 
source of the listeriosis outbreak here was the smoked pork product 
"Extra Mein," made by a Kumanovo-based company, the Macedonian 
health minister said on Friday [31 Oct 2014].	



•  The test results from the Paris-based Louis Pasteur Institute and Anses 
confirmed the primary findings of the source investigated by Macedonian 
institutions. The results will be submitted to the Macedonian Public 
Prosecutor's Office, where the case has already been filed.	



•  10 patients were infected with _Listeria_ bacteria in July and August 
[2014] in Macedonia, 5 of whom died.	



CALIFORNIA, MARYLAND) FATAL, HISPANIC-STYLE SOFT CHEESE, 
RECALL���

FEBBRAIO 2014	
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•  A listeriosis outbreak linked to cheese has killed 1 person in 
California and sickened 7 in Maryland, including 3 newborns.	



•  The Centers for Disease Control and Prevention (CDC) said 
Friday [21 Feb 2014] that the outbreak is linked to semi-soft, 
Latino-style cheese called Cuajada en Terron that is sold from a 
chain of grocery stores in Maryland.	



•  The cheese was made by Roos Foods of Kenton, Delaware. The 
Maryland Department of Health and Mental Hygiene issued a 
warning Wednesday [19 Feb 2014] to avoid products made by 
Roos Foods, which also sells cheese under the brand names Santa 
Rosa de Lima, Amigo, Mexicana, Suyapa, La Chapina, and La 
Purisima Crema Nica.	



•  The CDC did not name the grocery chain linked to the outbreak. 
The illnesses were diagnosed between [1 Aug 2013] and [27 Nov 
2013]. Of the 8 cases, 7 were hospitalized; 5 of the illnesses were 
related to a pregnancy.���
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LISTERIOSIS – USA: (CONNECTICUT) ex BOSNIA AND 
HERZEGOVINA, CHEESE���

LUGLIO 2013	



•  A a man in his 30s originally from Ravno, Bosnia and Herzegovina 
traveled with his wife and children to his home town for a family event. 
The man had no significant past medical history. While there, the family 
visited a local zoo, hiked, and visited ta cheese factory (which employs 4 
people) outside Ravno. The factory uses cow and goat milk for 
producing cheese, and all cheese preparation is manual.	



•  Two days after this visit, the patient started having a low grade [fever]. 
Five days later, upon returning to the USA to Connecticut, he presented 
to an emergency room with a fever of 101 F [38.3 C], significant 
headache, and some watery diarrhea. Because of sensitivity to light and 
some neck rigidity, a spinal tap was performed. The cerebrospinal fluid 
(CSF) culture grew _Listeria monocytogenes_. The following day, his 
wife was admitted with a similar clinical picture but with a less severe 
headache, and her CSF culture also grew _L. monocytogenes_.	



•  The factory also reported 3 more cases of a similar disease locally over 
2 weeks. Both milk sources, goat and cow, were cultured, and the goat 
culture was positive for _L. monocytogenes_.	



•  Cheese production was temporarily halted for "terminal cleaning."	
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LISTERIOSIS, FATAL 2011 – USA: CANTALOUPE, MORE CASES AND 
DEATHS���
	



•  The death toll linked to _Listeria_-contaminated cantaloupe in the���
United States rose to 29 as another death was reported, the 
Centers for Disease Control and Prevention (CDC) said on 
Wednesday	



•  Whole or pre-cut Rocky Ford-brand cantaloupe from 
Colorado-based Jensen Farms has been traced as the cause of 
what has become one of the deadliest U.S. food-borne outbreaks 
in U.S. history. A total of 139 people in 28 states have fallen ill so 
far in the outbreak, and the CDC has said that one woman, who 
was pregnant at the time she fell ill, had a miscarriage.	



•  The deadliest known food-borne listeriosis outbreak prior to the���
current spate of illnesses in the United States was in 1985, when���
Mexican-style soft cheese contaminated with _Listeria_ was tied 
to the deaths of 18 adults, and 10 newborns, as well as 20 
miscarriages, according to a CDC report.	
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RASSF	
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Ecologia microbica���
: ���
. ���

E. coli���
Listeria monocytogenes���

Campylobacter spp.���
	



•  Introduzione	



•  Carta di identità di Listeria monocytogenes	



•  Serbatoi	
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•  Commensale di mammiferi e uccelli.	



•  C. jejeuni – malattie alimentari	



•  C. coli – meno frequente	



•  Non jejuni e non coli: medicina veterinaria	



•  In veterinaria	
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C. jejuni e C. coli���
	

•  10^7 per grammo di nell’intestino	



•  Carni poco cotte	



•  Incubazione 24-72h: diarrea, febre, vomito.	



•  Anche cani e gatti serbatoio e trasmissione	



•  Gram negativo, 
bastoncellare, sottile, 
spiraliforme. 
Microaerofilo (3-5% CO2 
e 3-15% O2). Ossidasi 
+ve, catalasi +ve, 	



Carta d’identità	
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CAMPYLOBACTER, CHICKENS - UK: FREE-RANGE REARING���
2002	



•  Free-range and organic chickens are twice as likely to carry a food  poisoning 
bacteria than battery hens, research said yesterday. Initial  findings from a study 
sponsored by the Government show much higher levels  of campylobacter in 
flocks reared outdoors.���
The study, led by Prof Tom Humphrey at the University of Bristol, investigated 
60 organic and 130 conventional flocks. He found campylobacter  in 58 percent 
of indoor-reared flocks, but in all the organic flocks. All  chickens studied were 
destined for human consumption. Campylobacter and _E. coli_, Britain's most 
common bacterial causes of food  poisoning, are thought to be carried by wild 
birds, a theory explaining  high levels in outdoor-bred flocks. Prof Humphrey, 
professor of food safety and well-known for his work on  bacteria in poultry 
and eggs, was unavailable for comment. His research is  sponsored by the Food 
Standards Agency, whose spokesman said: "The birds  that remained outside 
were organic and free-range so it is therefore more about the method of 
production."���
	



•  Richard Young, policy adviser at the Soil Association, which campaigns for  
organic food and farming, said: "If there is an issue here it is about  whether 
chickens should be kept indoors or outdoors and not whether they  are organic 
or conventional." The research was incomplete and not  peer-reviewed.	
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GUILLAIN-BARRE SYNDROME - MEXICO (SONORA), USA 
(ARIZONA): CAMPYLOBACTER 2011	



•  The CDC is helping Arizona and Mexico health authorities investigate���
a diarrhea outbreak. It started back in May 2011.���
"We've seen some increases in our campylobacter infections, which is���
a real fancy name for a diarrheal kind of infection," said Becky���
Brooks, director of the Yuma County Public Health Services District.���
"It causes diarrhea, sometimes abdominal pain, and fever.”���
Brooks said there have been 36 cases in Yuma County in the past 2���
months. Normally, there are 28 cases in an entire year. 15 cases also���
are being studied in the northern Mexican state of Sonora which���
borders Arizona. 6 of the Yuma cases have developed into���
Guillain-Barre syndrome (polineuropatia - mimetismo molecolare), which, 
Brooks said, "is relatively rare.”���
"It is a condition that can sometimes lead to paralysis in���
individuals.”���
Officials have not determined how the outbreak started or whether it���
originated in Arizona or Mexico. "We don't know that part of it,"���
Brooks said. "We are just now finding out all the cases and if there's���
any kind of connection. We really don't have a source yet. That's what���
we're working toward." She said there's no sign the infection has���
spread to other Arizona counties.	
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