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2,621 cases of listeriosis
confirmed in 2019.

Consumption of contaminated seafood
products is one of the most common
causes of listeriosis.

300 related deaths in 2019:
high fatality rate of 17.6% in at-
risk-groups (elderly people,
pregnant women, newborns, and
immunocompromised patients).
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v Listeriaphage cocktail containing 5 well-characterized complementary phages
v’ Effective against > 90% of Listeria isolates of relevance for the seafood industry
v’ Stable under application conditions of temperature (4-25°C) and pH (2-9.5)

v’ Able to be produced at industrial commercial scale to optimal yields

v’ Shelf life of 6 months
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v’ Able to reduce initial L.monocytogenes load and keep it below
the legal limit of 100 CFU/g at the end of the shelf-life of both
raw salmon and cold smoked salmon.
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v’ Biological properties of lytic bacteriophages, as well as the
new data on the effectiveness of Listeria-specific
bacteriophages on seafood products, make bacteriophage
biocontrol a promising strategy for seafood safety
applications.

v’ Use of Listeria bacteriophages could contribute as an
additional innovative solution in a multi-hurdle approach to
control the prevalence of L. monocytogenes in seafood
products.
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