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Towards a better understanding of the ecology
of Listeria monocytogenes in pork processing facilities
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indicators of the presence of this pathogen on food processing surfaces.

Materials and methods
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Results

e Occurrence and diversity of L. monocytogenes in surface samples collected = Mean relative abundances of bacterial communities obtained from
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L. monocytogenes was detected in 36 (10%) out of 360 surface samples collected from the three meat processing facilities. Most of the CCs recovered in this
study were previously described in the French pork processing chain. Especially, CC1 and CC6 are known to include hypervirulent strains. Acinetobacter,
Pseudomonas and Psychrobacter genera were part of the core microbiota occurring on the surfaces sampled from all the facilities. Based on the classification
tree model generated from the 16S metabarcoding datasets, the probability that a sample tests positive for L. monocytogenes was approximately 79% when
the relative abundance of the genus Acinetobacter spp. was greater than 379 sequences. Further analysis will permit to determine other factors co-occurring
with the presence/absence of L. monocytogenes. This work will provide improved understanding of the ecology of L. monocytogenes in food processing
environments that will help implement effective strategies to mitigate the risk of L. monocytogenes contamination.
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