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Introduction 

Probabilistic risk assessment of Listeria monocytogenes for in RTE foods developed 
by EFSA in collaboration with the University of Córdoba (Spain) and IRTA (Spain) 

The risk assessment scope covers from retail to home, considering Listeria growth up to 
consumption 

Closing gaps for performing a risk assessment on Listeria monocytogenes in RTE 

foods: Activity 2, a quantitative risk characterization on 
L. monocytogenes in RTE foods; starting from the retail stage1  

Åpackaged (hot, cold) smoked or gravad fish (not frozen),  

Åpackaged heat-treated meat products (cooked meat, sausages, pâté) 

Åsoft or semi-soft cheeses (excluding fresh cheeses)  

1Contract number:  OC/EFSA/BIOCONTAM/2014/02CT1 



Listeriosis 

L. monocytogenes is a psychrotrophic microorganism able 
to produce a foodborne diseases 

Listeriosis is mostly related to relatively high doses and 
 
 
 
 

Elderly population (>64) is most affected group, particularly 
>84  year (ECDC/EFSA, 2016)  

Lƴ нлмпΥ ά9¦ ŎŀǎŜ Ŧŀǘŀƭƛǘȅ ǿŀǎ мтΦт҈ ŀƳƻƴƎ ǘƘŜ мΣрнп 
ŎƻƴŦƛǊƳŜŘ ŎŀǎŜǎ ǿƛǘƘ ƪƴƻǿƴ ƻǳǘŎƻƳŜέ 



HAZARD CHARACTERIZATION 

  RISK CHARACTERIZATION 

EXPOSURE ASSESSMENT 

Quantitative Microbial risk assessment 



Food chain step/s: from retail to consumption 

 

- Selected RTE  

food categories:   

 

- Post retail factors: time and temperature 

 

- Handling scenarios: slicing, packaging type, formulation with 

growth inhibitors,... 

 

- Population: normal and susceptible (elderly and pregnant) 

population. 

 

Åpackaged (hot, cold) smoked or gravad fish,  

Åpackaged heat-treated meat products (cooked meat, sausages, pâté) 

Åsoft or semi-soft cheeses (excluding fresh cheeses)  

Model scope 



In-silico risk assessment model for 
listeriosis and RTE products 
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DATA COLLECTION BY EFSA 

Molecular Typing 

(from 2014) 

EU-wide Baseline studies 

Raw data framework 



Data analysis/ processsing tools 

Systematic 
review 

Data quality 
assessment 

Expert knowledge 
elicitation 

Statistical analysis 
Numerical methods 


