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Ocorréncia de Listeria monocytogenes em alimentos e monitorizacao da higiene em

estabelecimentos alimentares

Carla Sofia Alves Rodrigues

Resumo

Este trabalho foi realizado no laboratorio da InBioSide, em Famalicdo, durante
um periodo de trés meses (Junho a Setembro de 2009), tendo como principal objectivo a
pesquisa de Listeria monocytogenes em diversos alimentos € a monitorizagao da higiene
em estabelecimentos alimentares, através da analise de superficies e maos dos
manipuladores de alimentos e também através da avaliagdo da eficacia dos detergentes
utilizados nas industrias alimentares.

Foram analisadas 24 amostras de alimentos, que incluiam ultracongelados de
carne e peixe e produtos transformados de carne, para a pesquisa de Listeria
monocytogenes. Das 24 amostras analisadas apenas uma foi positiva para Listeria
monocytogenes € uma segunda amostra foi positiva para Listeria spp.

No caso das superficies, foram colhidas 20 amostras tendo 25% apresentado
resultados satisfatorios, 30% aceitaveis e 45% nao satisfatorios.

Para a andlise microbiologica das mdos dos manipuladores de alimentos foram
colhidas 10 amostras. Os resultados obtidos foram ndo satisfatérios para todas as
amostras. Em 7 das 8 amostras analisadas verificou-se a presenca de Staphylococcus
coagulase positiva, situagdo que por si sO permite classificar a amostra como nao
satisfatoria.

Foram ainda testados 5 detergentes/desinfectantes, utilizando 5 bactérias, através
do método dos discos. Destes 5 detergentes s6 um deles (w4), na concentragao de 1:100,
nao se mostrou eficaz. Os restantes detergentes (wl, w2, w3 e w5) mostraram-se

eficazes na inibi¢ao das bactérias testadas.

Palavras — chave: Listeria monocytogenes, método de difusdo dos discos,

manipuladores, superficies, higiene.




Presence of Listeria monocytogenes in food products and monitoring the hygiene in
food establishments

Carla Sofia Alves Rodrigues

Abstract

This work was took in Inbioside laboratory, in Famalicdo, for a period of three
months (from June to September 2009) and its main goals were the research of Listeria
monocytogenes in several foodstuffs and overseeing hygiene in establishments through
the analysis of microbiological quality of surfaces and hands of operators of foodstuffs
and also through the efficiency of detergents used in food industries.

For the detection of Listeria monocytogenes, twenty-four samples of foodstuffs
were analysed and they included ultrafrozen meat and fish and also transformed meat
products. From those twenty-four analysed samples, only one was positive to Listeria
monocytogenes, although there was a positive one to Listeria spp.

In the case of surfaces, twenty samples were collected. With 25% presented
satisfactory results, 30% acceptable and 45% unsatisfactory.

Ten samples were collected for the microbiological analysis of hands of
foodstuffs operators. The results were not satisfactory for all samples. In seven of eight
samples verified the presence of Staphylococcus coagulase positive, a situation which in
itself classifies the sample as unsatisfactory.

The effectiveness of five detergents was tested against five bacteria, using the
disc diffusion method. Of these detergents only five of them (w4), the concentration
1:100, was not effective. The others detergents (w1, w2, w3 e w5) were effective in

inhibiting bacteria.

Key Words: Listeria monocytogenes, disc diffusion method, operators, surfaces,

hygiene
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