
1. King Saud Univ .. Vol. 12. Agric. Sci. (I). pp. 33-39. Riyadh (142012000) 

FOOD SCIENCES 

Prevalence of Listeria monocytogenes and Indicator Bacteria in 
Selected Food from Local Yemeni Markets 

N. S. AI-Zoreky 
Departmew of Food Science. Faculty of Agriculture. Sana'a University 

SaM/a, Republic of Yemen 

(Received 7/2/1419; accepted for publication 28/10 11419) 

Abstract. Seventy-five samples of milk (raw and pasteurized). raw tuna (uncooked) and lettuce were 
examined for occurrence of Listeria flwnocytogenes. Colifonns (total). Staphylococcus aureus and fecal 
enterococci. Listeria monocytogenes (one isolate) was detected only in 5.3 % of tuna samples; other Listeria 
spp. were 'not isolated from examined food, except raw tuna which was contaminated with L. ivanovii and L. 
murray;' Various micro flora isolated from Iisterial enrichment broths of tuna and lelluce exhibited some 
characteristics of Listeria spp. but were differentiated from listeriae by their alkaline reactions in bromocresol 
purple carbohydrate broths. Average coliform counts ranged from 6.1 x 102 to 7.6 X 104 cfu g'l (or mrl) 
indicating significant differences (P <0.05) in colifonn numbers among analyzed foods. Fecal colifonns and 
Enterococclls spp. were among the natural microflora of tuna whereas the other foods did not harbor fecal
contamination indicators . 

Introduction 

Many foodborne pathogens are normal inhabitants of the intestinal tracts of humans and 
animals. It is well documented that disease causing microorganisms could be easily 
transmitted via food cultivated in polluted areas and handled under unsanitary conditions 
[I; 2]. Unfortuanately, raw wastewater has been used in irrigation of agricultural crops in 
various countries [1; 3] . Furthermore, drug resistant enterics e. g. Salmonella spp. have 
been isolated from municipal wastewater and other sources [I; 3]. In this regard, food 
poisoning incidences were linked to food grown in contaminated areas with human filth 
or manure [1 ; 2; 4]. For many years, coliform bacteria have been used as indicators of 
fecal contamination in food and water [2] and special emphasis has been given to 
products commonly consumed as raw e.g. vegetables. Based on that, several enterics 
have been detected in a wide range of food indicating fecal contamination [2; 4-6]. 
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Listeria rnonocytogenes, a newly-emerging pathogen, has been incriminated in 
food outbreaks associated mainly with serotypes l/2a, 1I2b and 4b of L. rnonocytogenes 
[4; 7]. The organism is widespread in nature and capable of growth under refrigeration . 
As a matter of fact, listeriosis could be fatal for the sensitive groups of the population, 
e.g. the infants and immunocompromized patients. Consequently, concerns regarding 
listeria I risk have led to worldwide investigations for isolation of L. rnonocytogenes and 
other pathogens from food products [2 ; 5-7]. However, information is little or lacking on 
listeriae prevalence in food of many developing countries such as Yemen. 

Accordingly, the present study assessed prevalence of L. rnonocytogenes and 
related species in food commonly consumed in Yemen; milk, fish and leafy vegetables. 
Another objective was screening products for coliforms, Staphylococcus aureus and 
fecal enterococci. 

Materials and Methods 

Sample collection and preparation 
Fresh raw milk was obtained from the Instructional Farm, Faculty of Agriculture, 

Sana'a University, Yemen. Meanwhile, pasteurized milk (Rosabah), raw tuna slices 
(locally known as Tharned) and fresh lettuce were collected from retail markets in 
Sana'a. Microbial analyses were conducted within 1 h of sample arrival or after storage 
(5 °C) for ::; 16 h. Representative subsamples were prepared by aseptically mixing 500 g 
(or m\) from food samples. Twenty-five ml or g (duplicates) were aseptically taken and 
blended for 2 min. with 225 ml sterile diluent (0.1 % peptone) or listeria enriclunent 
broths [8]. On the other hand, milk was drawn under aseptic conditions and added into 
diluent bottles. Decimal dilutions were further prepared as needed. For the aerobic plate 
counts of samples, poured plate count agar was incubated at 32°C (milk) or 35°C (other 
foods) for 48 h. Unless stated otherwise, microbiological media were Difco products 
(Detroit, MI, USA) . 

Isolation and identification of listeriae and other bacteria 
The FDA established methods [8] were adopted for isolation of Listeria spp. from 

10-1 diluted samples in listeria enrichment broth (LEB). Selective enrichments for 
listeriae, LEBs, were statically incubated for 24 h at 30°C. Aliquots (0 .1 ml portions) or 
a loopful were aseptically drawn from LEBs incubated at 30° for 0 h (direct plating) and 
24 h (after selective enrichment) followed by spreading (0.1 mt) or streaking (a loopful) 
onto Listeria Selective agar (Oxoid, UK) . For comparative purposes, the other selective 
agar used for isolation of listeriae from tested foods was the ASLM [9]. Spread or 
streaked plates of both Listeria Selective agar and ASLM were incubated at 37°C for 48 h. 
Persumptive, listerial colonies were randomly picked and purified on nutrient agar. 
Active cultures grown in nutrient broths (+ 0.1 % glucose) were tested for: gram 
reaction and morphology; catalse; esculin hydrolysis; reduction of litmus milk ; TSI slant 
reactions; motility at 25°C; production of acid from carbohydrates (glucose, mannitol, 
xylose and rhamnose) and haemolysis in stabbed blood agar plates. 
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Total and fecal coliforms were enumerated according to procedures of the 
American Public Health Association [10] using the Violet Red Bile Agar (VRBA) and 
the EC broths, respectively. 

The three-tube MPN (azide broth; 37°q was done for enumeration of food 
enterococci . Gram stain and cell morphology, growth at 45 °C, esculin hydrolysis and 
initiation of growth in 6.5 % NaCI broths were the criteia for enterococcal identification. 
For Staphylococcus aureus, the Baird-Parker agar with egg tellurite enrichment was 
employed. Where appropriate, results were evaluated using the standard statistical 
methods [11] . 

Results and Discussion 

Table 1 shows prevalence of L. monocytogenes in experimental foods . Both raw 
and pasteurized milk had below-detection limit (<10 cfu mrl ) of listerial species . In this 
regard, several authors mentioned that natural inhibitors of raw cows' milk i. e. 
lactofferin and lactoperoxidase were antagonistics for L. monocytogenes as well as other 
pathogens [2; 4; 12]. In many parts of the world, raw milk was found contaminated with 
different levels of L. monocytogenes and other Listeria spp.[4; 6]. Not long time ago, 
pasteurized milk was incriminated in a listerial outbreak in the USA [4; 13] . Later on, 
Lovett et al.[13] stated that proper pasteurization of raw milk was detrimental to L. 
monocytogenes. Furthermore, sources of L. monocytogenes.in adequately pasteurized 
milks were related to post-pasteurization contaminations [4 ; 13]. 

Table 1. Prevalence of L. llIollocytogelies and other Listeria spp. in various foods 
Food No. of Iisteriae isolates 

(no. of samples) 

Raw milk (24) 

Pas teurized milk (17) 

Raw tuna (19) 

Lettuce ( 15) 

a L il'ollovii and L. murrayi 

b % Posilive samples 

L monocytogenes 

o 

o 
I (5.3 %)b 

o 

Listeria spp. a 

o 

o 
2 (10.6 %) 

o 

Even though L. monocytogenes was not isolated by direct plating, 5.3 % of raw tuna 
samples had contaminated L. monocytogenes when using selective enrichments; other 
Listeria spp. were also isolated from raw tuna (Table I). It was surprising that lettuce 

samples were not contaminated with listeriae «lO cfu g -I). Al-Mohizea [14] reported 
considerable variability in listerial contamination of different fresh vegetables. In 
agreement with previous studies [15-17], outgrowth of natural microflora could possibly 
interfere with isolation of L. monocytogenes from most tuna samples (approx .95 %) and 
other food analyzed. In fact, average aerobic counts (Table 2) in milk, tuna and lettuce 
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outgrow Listeria spp .. and other pathogens in tested foods. Inhibitory substances for L. 
monocytogenes and other pathogens were identified in certain vegetable [18]. 

Occasionally, certain microflora in tested samples of lettuce and tuna recovered 
only on Listeria Selective agar (Oxoid) showed identical morphology, gram and catalse 
reactions and esculin hydrolysis of Listeria spp. However, their alkaline reactions in 
BCP glucose broths separated those false positive isolates from listerial species. 
Buchanan et al. [19] reported presence of bacteria similar to listeriae which did not 
utilize glucose. 

Table 2. Types and mean counts (cfu g.' or mI·') of selected micronora in various foods 

Organisms/ Food Raw milk Pasteurized Raw tuna (19) Lettuce (15) SE a x 105 
(no. of samples) (24) milk (17) 

Aerobic count 3.1x106 1.6x 105 

Coliforms (total) 7.6x 104 6.lx102 

Fecal coli forms 

S. aureus < 102 n. d* 

Enterococcus spp. 
n.d. < 3xlO 

(MPN g.' or mi·') 

, Pooled standard errors 
b present in 61 % of samples 
* not done 

2.4x 107 

3.9x104 

+b 

< 102 

9.3x I 04 

2.7xl06 

1.9x I 03 

< 102 

< 3x I 02 

55 

0 .17 

0.3 1 

On the other hand, non-listeria I bacteria were extensively inhibited in ASLM. 
Previous reports indicated that recovery of L. monocytogenes from cheeses and other 
products was unsatisfactory when using Listeria Selective agar [4; 7; 20]. It is 
worthwhile to mention that both L. monocytogenes and L. murrayi were isolated from 
tested tuna using the ASLM. However, 0.2 ml from enriched samples was necessary for 
better isolation of Listeria spp. in ASLM [9; 20]. Unlike Listeria Selective agar, ASLM 
contained moxalactam a potent inhibitor for most enterococci and staphylococci [4; 7; 
17]. Luxurious growth of enterococci contaminated tuna samples was evident by black 
discolarations (esculin hydrolysis) on Listeria Selective agar. 

Lack of isolation of L. monocytogenes and fecal enterococci was the trend in 
lettuce samples containing low coliform count (ave. 1.9 x 10J cfu g-'). This was 
unexpected, especially when considering unhygienic irrigation, fertilization, handling 
and marketing practices of leafy vegetables. In other countries , investigators pointed out 
contamination of fresh produce with L. monocytogenes and fecal coJiforms [14; 21]. 
CoJiforms recovered from processed foods viz. pasteurized milk (Table 2 ) could 
probably be attl:ibuted to post pasteurization contamination [2; 7; 10]. Food samples 
analyzed were negative for Staphylococcus aureus « 102 cfu g.' or ml- 1 

) . 

It could be concluded that positive identification of L. monocytogenes and indicator 
bacteria in raw tuna and lettuce highlighted the potential health hazard associated with 
consumption of improperly prepared and handled products. Even though results 
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presented in this study reflected the microbial status of examined samples, reduction of 
the risk of enteric pathogens could be achieved by using treated in irrigation and food 
preparation as well as by avoiding use of manure in soil planted with salad vegetables. 
Hygienic practices in handling, preparation, processing, storage and marketing of food 
have also been advised for reduction of public health risk of food borne pathogens. 

References 

[I) The World Bank Technical Papers. Integrated Resource Recovery Wastewater irri!:atioll in DeveLopinN 
Countrie,,: Technical Paper Number 51, Washington, D.C., 1986. 

[2) lay, 1.M. Modem Food MicrobioLogy: Indicator and Food borne Pathogens. 3rd ed., New York: Van 
NoslIand Reinhold Co., 1986. 

[3] Mezrioui, N. and Echab, K. "Drug Resistance in SaLrrumelLa Strains Isolated from Domestic Wastewater 
before and after Treatment in Stabilization Ponds in Arid Region ( Marrakech. Morocco)." WorLd 1. 
MicrobioLogy and BiotechnoLogy, lI, NO.3 (1995), 287-290. 

[4) Farber, 1.M . and Peterkin, P.I. " Listeria Monocytogenes, A Food-Borne Pathogen." MicrobioL. Reviews, 
55, No.3 (1991),476-511. 

[5] Ryser, E.T. , Arimi, S. M., Bunduki , M. C. and Donnelly, C. W. " Recovery of Different Listeria 
Ribotypes from Naturally Contaminated, Raw Refrigerated Meat and Poultry Products with Two 
Primary Enrichment Media .' AppLied and Environmental Microbiology, 62, No. 5( 1996), 1781- I 787. 

[6) Madden, 1.M. "Cocems Regarding the Occurrence of L. mIJnocy/oNenes, CampyLobaeter jejuni and E. 
coli 0157. H7 in food regulated by the U. S. Food and Drug Administration ." Dairy, Food and 
Environmen taL SWlilation, 14, No. 5(1994), 262-267. 

[7] Curtis, O.D.W. and Lee, W.H. "Culture Media and Methods for the Isolation of L. nU!nocytoNenes." 
International JournaL of Food MicrobioLoXY, 26 , No. I (1995), 1-13. 

[8J Lovett, 1. Bacterioloxical AnalyticaL ManuaL: Listeria IsoLation. 6th ed. Arlington, Virginia: AOAC, 
1987. 

[9) AI-Zoreky, N. and Sandine, W.E. "Highly Selective Medium for Isolation of L. monocytogenes from 
Food." App/. and Environmental Microbiology, 56, No. 10 (1990), 3154-3157 . 

[10] American Public Health Association. Compendium of Methods for the MicrobioLogicaL Examination of 
Food. 2nd ed. Washington, D.C. : APHA, 1984. 

[II] Anonymous. Minitab Statistical Program. Reference Manual, Macintosh Version. Rosemont, PA, USA: 
Quickset Inc., 1991. 

(12) Loven, 1., Wesley, l.V., Donnely, C.W. and Messer, 1.W." High-temperature Short Time Pasteurization 
Inactivates L. nwnocyto!:enes." 1. Food Protection, 53, NO.9 (1990), 734-738. 

[13] Wakabayashi, H., Bellany, W., Takasa, M. and Tomity, M. " Inactivation of L. l7umocylONenes 
Bylactofferricin, a Potent Inhibitor Peptide Derived from Cow's Milk." 1. Food Protection, 55, NO.4 
(1992), 238-240. 

[14] AI-Mohizea, I.S." Microbiological Studies on Some Salad Vegetables in Local Markets ." 1. Killg Saud 
Univ., 8, ANric. Sci.( I), (1996), 99- I 06. 

[15] Cheng, C.M. , Doyle, M.P. and Luchansky, 1.B." Identification of Pseudo11UiI1asjluoreseens Strains 
Isolated from Raw Pork and Chicken that Produce Siderophores Antagonistic toward Food Borne 
Pathogens." J. Food Protection, 58, No. 12 (1995), 1340-1344. 

[16] Farias, M.E., Holgado, A.P. and Sesma, F. " Bacteriocins Production by Lactic acid Bacteria Isolated 
from Regional Cheese: Inhibition of Foodbome Pathogens." J. Food ProteUion. 57, No. II (1994), 
1013-1015. 

[17] Tran, T.T., Stephenson, P. and Hitchins, A.D." The Effect of Aerobic Mesophilic Microtloral Levels on 
the Isolation of Inoculated L. monocytogenes SlIain LM 82 From Selected Foods." 1. Food Safery, 10, 
(1990),267-275. 

[18] Manderfeld , M.M., Schafer, H.W., Davidson, P. M. and Zottola, E. A. " Isolation and Identification of 
Antimicrobial Furocoumarins from Parsley." 1. Food Protection, 60, No. 1(1997),72-77 . 



38 N. S. AI-Zoreky 

(19) Buchanan, R.L., Stahl, H.G., Bencivengo, M.M. and Con'al, F.D. "Comparison of Lithium Chloride
Phenylethanol-Moxalactam and Modified Vogel Johnson Agars for Detection of Lisleria spp . in Retail 
Level Meat, Poultry and Seafood." Applied and Environ. Microbiology, 55, No.3 (1989),599-603. 

[20) AI-Zoreky, N. " Isolation of Lisleria monoc)'logenes from Smoked Cheese." 1. King Saud Univ., 10, 
Agric. Sci. (2), (1998), 163-168. 

(21) Ng, D.L.K. and Seah, H.L. " Isolation of Lisleria mOllocylogenes from a Range of Foods in Singapore." 
FoodConlrol, 6, No.3 (1995),171-173. . 



Prevalence of Listeria mOflvcytogenes 

-,?j 1p.J I ~ #1 Js- AJI..u1 4~) ~ ~ j y 4.H )L.,;..;;jl 

WI ~I JIJ""''11 j" ~~'11 ~ .j 

- .IIJ -rUr .-. 
,f...:..p <....-.~ (.i&0;J14"K ( ~...ii 'II (..,k r--..i 

~/0~/"f...:..p 

39 

~IJ C)lkll 6.;'p1 ~J \;-:1IJ i lll) ~I j-' ~ ~J ~ ~! .~I ~ 

~jJl ~.)~I uL.,..JpIJ (~I) L!yyill L,~J ~ ~y.Y' L~ .)Y':"J,y-~ 

u~.:.r-! 0,," .:.r- (o..l>IJ ;Ur) ~ ~y.Y' L~..:.Jr ·0'-r.l1 L!}yill uL..J.? c!lJiS'J 

c:..;lS' ~I 6.;'p1 .l::...,,~ 0~1 ..s.}>-\II ~~ \II .:.r-L~ ..s.}>-\II (.!y\ll J~ ~ ~ .kA.9 6.;'p1 

~Iy. L~I (.!y\l 0~1 u\A...aJ1 ~ uR .~Ijr-" ~J ~l;yLA:! ~ ~yL. L.a:l 

,~IJ ~'pi uL.:-J L,r.:-)J :Lul::=>-l'1 jt.:S"~1 u~ .:.r- Y r ! ~I ~JJI u8l5JI .:.r- ~...wl 

:iliLJI u~1 ~ ~~wl ~~l.4; ~ L~I (.!yl ~ ~ c:..;L5' uUl5J1 .L L!I l'j 

;;~I ~~\l1 u~ ~ L!yJyill L~.h.....y:.. e:: .u~ ~ VI ~I JJj'J.Y'J-.J 
• i Y 

---'....0 uLJ~1 ~ lib J--.o JI il~ J--.SJ 0J"- ,II ~..,s:... O..\..:>. J \. x V, "\ Jl \. XI, \ 

uL.,..J.?J uL.,~ c:..;LS .;;~I ~~YJ ~..,.ul L!}yill uL~ .)I~j ~ (',' 0 ~~ ..s~) 

• ..0. ~ ..sy>-\l1 ~~\lI? ~ ~ '~'pi ~ ~I ~JJI uUl5JI ~ ---'...>'-r.ll L!}yill 

. ~j'-r.ll .;., yl:JI ~ ;UIJJI LAI 




