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Listeria infections, often linked to contaminated food products, are primarily caused by the bacterium
Listeria monocytogenes. Listeria monocytogenes is a Gram-positive bacterium among the leading
causes of death from foodborne illness. Although Listeriosis is not the leading cause of foodborne

diseases, severe infection has a case-fatality rate of 15% to 30%.
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DID YOU KNOW THAT YOU INVITE LISTERIA
: INTO YOUR FACTORY EVERY DAY?

The natural home of Listeria monocytogenes is in the fields and, thus, in the soil, water, and even the
harvested vegetables. In that condition, it is termed a saprophyte, as the organism does not cause any
harm in this condition. It becomes an issue only when the crops are harvested and brought into the
factory. Considering this, most food manufacturers invite Listeria monocytogenes into their factories

daily. Every piece of raw material could have Listeria monocytogenes on it.

Nevertheless, raw and fresh produce is consumed daily without people getting sick. This pathogen
primarily affects people with a weak immune system and must grow in the food before an infectious
dose is reached. The problem is that Listeria monocytogenes can multiply from deficient numbers and
reach dangerous levels, even at fridge temperatures, so preventing even deficient numbers from
contaminating food is crucial.
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N-Light™ Listeria monocytogenes is a qualitative test method for rapidly detecting the foodborne

bacterial pathogen Listeria monocytogenes. It is suitable for use in food processing areas and
equipment as part of an environmental monitoring program. Final test results are available 24 hours
after sampling.



WE TRANSFORM HOW PATHOGEN TESTING IS DONE

N-LIGHT™ LISTERIA MONOCYTOGENES TUBE CONTAINS A UNIQUE, INNOVATIVE TECHNOLOGY
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N-LIGHT™ LISTERIA MONOCYTOGENES TAILORED FOR MULTIPLE INDUSTRIES
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e Chilled food

A GROWING PORTFOLIO OF PATHOGEN DETECTION
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