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inoculated with different concentrations of bacteria

gave a positive reaction after

and incubated for 24 h and 48 h at 37⁰C. After the

48 h with 106 cfu/ml and 104

ranging from mild gastroenteritis

incubation period the swabs were assessed based

cfu/ml bacterial concentrations

to life-threatening typhoid fever.

on the colour change of the liquid medium. The

and most of them after 24 h of

In response, appropriate

presence of Salmonella was indicated by colour

incubation. Furthermore there

change from red to black and the presence of

were no false positive results

to minimize potential

Listeria was indicated by the colour change from

observed.

contamination within the food

brown to black. In addition the swabs were

Conclusions

inoculated with other microorganisms (Escherichia

The Salmonella liquid swabs changed colour after

coli, Staphylococcus aureus, Enterococcus faecalis)

48 h. Ideally, the positive reaction should be

semi-solid gel formulation have been used for years. However,

as a control to evaluate the potential error of false

achieved within 24 h of incubation thus the medium

microbiological laboratories are beginning to shift towards automation in

positive results.

needs to be developed further in order to achieve

order to improve workflow. Therefore liquid versions of Salmonella and
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this. The Listeria liquid swab gave a positive

Aims

All of the swabs inoculated

reaction after 24 h of incubation for most Listeria

The scope of the study was to

with S. typhimurium indicated

strains, which is very promising especially because

develop a liquid version of the

a positive reaction after 24 h

it did not give false positive results with bacteria

Introduction
Salmonella and Listeria are
human pathogens and a leading
cause of foodborne infections

sampling and control measures
should be implemented in order

Food Production Line

industry.

This is vital to reduce and/or eradicate the possibility of contracting
foodborne infections. Salmonella and Listeria isolation swabs with a

Listeria isolation swabs should be developed.

Salmonella and Listeria

with

106 cfu/ml (10-2 dilution)

make them readily available

and

104 cfu/ml

to process using automated

bacterial concentrations.

readers able to detect the

Swabs inoculated with a very low concentration of

other than Listeria.

isolation swabs in order to

Listeria Isolation Transwab

colour change in real time. The project will contribute to the design and
development of new products for bacterial identification in order to
monitor hygiene within the food industry.

(10-4 dilution)
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