Listeria monocytogenes occurrence in Kosovo cheese samples
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Introduction

» The demand for the highest quality and food safety has increased, in part because food-borne diseases are becoming more and more
frequent.

» Pathogen contamination is one of the most concerning food safety issues. This study aims to detect the presence of pathogen Listeria
monocytogenes, in cheese as a popular ready-to-eat food in Kosovo.

» The detection procedure is based on PCR, a DNA-based assay using specific primer sets.

Materials and methods

Random samples Standard protocol: - Genomic DNA DNA mericon kit and Eurofins- Real-Time PCR
(46) from the open - 10g sample and 90mL Bacteria Plus Kit Primer set Lm13 of gene
market. PW or enrichment media (QIAGEN, Hilden, LMOf2365 2721

LEBB for L. Germany)
monocyogenes  added

and homogenized in the

Stomacher.

RESULTS
Table 1. Average PCA cfu/ml of samples for the region of Pristina, Peja and Feriza;.
Region PCA cfu/ml
15t week 2nd week 3rd week
Prishtine 7.85 3.19 8.12
Peje 3.23 38.37 38.52
Feriza;j 8.87% 8.48 7.79%
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Figure 1. Positive control, positive cheese samples (left) and their corresponding Internal control (right) of the tested
cheese samples with mericon assay.
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