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Bacillus cereus

Alvarenga VO, Brancini GTP, Silva EK, da Pia AKR, Campagnollo FB, Braga GUL,
Hubinger MD, Sant'’Ana AS. Survival variability of 12 strains of Bacillus cereus
yielded to spray drying of whole milk. Int J Food Microbiol. 2018 Dec 2;286:80-89.
doi: 10.1016/j.ijfoodmicro.2018.07.020. Epub 2018 Jul 17. PubMed PMID:
30053697.

Chon JW, Kim YJ, Kim DH, Song KY, Kim H, Seo KH. Supplementation of Modified
Mannitol-Yolk-Polymyxin B Agar with Cefuroxime for Quantitative Detection of
Bacillus cereus in Food. J Food Sci. 2019 Jan;84(1):133-137. doi: 10.1111/1750-
3841.14393. Epub 2018 Dec 17. PubMed PMID: 30557913.

Jo Y, Bae H, Kim SS, Ban C, Kim SO, Choi YJ. Inactivation of Bacillus cereus ATCC
14579 Spore on Garlic with Combination Treatments of Germinant Compounds and
Superheated Steam. J Food Prot. 2019 Apr;82(4):691-695. doi: 10.4315/0362-
028X.JFP-18-401. PubMed PMID: 30917044.

Juneja VK, Golden CE, Mishra A, Harrison MA, Mohr TB. Predictive Model for
Growth of Bacillus cereus at Temperatures Applicable to Cooling of Cooked Pasta. J
Food Sci. 2019 Mar;84(3):590-598. doi: 10.1111/1750-3841.14448. Epub 2019 Feb
7. PubMed PMID: 30730585.

Juneja VK, Golden CE, Mishra A, Harrison MA, Mohr T, Silverman M. Predictive
model for growth of Bacillus cereus during cooling of cooked rice. Int J Food
Microbiol. 2019 Feb 2;290:49-58. doi: 10.1016/j.ijffoodmicro.2018.09.023. Epub 2018
Sep 26. PubMed PMID: 30296636.

Reda FM. Antibacterial and anti-adhesive efficiency of Pediococcus acidilactici
against foodborne biofilm producer Bacillus cereus attached on different food
processing surfaces. Food Sci Biotechnol. 2018 Nov 30;28(3):841-850. doi:
10.1007/s10068-018-0518-7. eCollection 2019 Jun. PubMed PMID: 31093442;
PubMed Central PMCID: PMC6484057.

Sinnela MT, Park YK, Lee JH, Jeong KC, Kim YW, Hwang HJ, Mah JH. Effects of
Calcium and Manganese on Sporulation of Bacillus Species Involved in Food
Poisoning and Spoilage. Foods. 2019 Apr 7;8(4). pii: E119. doi:
10.3390/fo0ds8040119. PubMed PMID: 30959957; PubMed Central PMCID:
PMC6517867.

SuR, Li T, Fan D, Huang J, Zhao J, Yan B, Zhou W, Zhang W, Zhang H. The
inhibition mechanism of e-polylysine against Bacillus cereus emerging in surimi gel
during refrigerated storage. J Sci Food Agric. 2019 Apr;99(6):2922-2930. doi:
10.1002/jsfa.9505. Epub 2019 Jan 7. PubMed PMID: 30471133.
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Zhan Z, Yu B, Li H, Yan L, Aguilar ZP, Xu H. Catalytic hairpin assembly combined
with graphene oxide for the detection of emetic Bacillus cereus in milk. J Dairy Sci.
2019 Jun;102(6):4945-4953. doi: 10.3168/jds.2018-15812. Epub 2019 Mar 21.
PubMed PMID: 30904294.

Campylobacter

An JU, Ho H, Kim J, Kim WH, Kim J, Lee S, Mun SH, Guk JH, Hong S, Cho S. Dairy
Cattle, a Potential Reservoir of Human Campylobacteriosis: Epidemiological and
Molecular Characterization of Campylobacter jejuni From Cattle Farms. Front
Microbiol. 2018 Dec 18;9:3136. doi: 10.3389/fmich.2018.03136. eCollection 2018.
PubMed PMID: 30619204; PubMed Central PMCID: PMC6305296.

Bertram R, Kehrenberg C, Seinige D, Krischek C. Peracetic acid reduces
Campylobacter spp. numbers and total viable counts on broiler breast muscle and
drumstick skins during modified atmosphere package storage. Poult Sci. 2019 May
9. pii: pez266. doi: 10.3382/ps/pez266. [Epub ahead of print] PubMed PMID:
31073589. Farfan M, Lartiga N, Benavides MB, Alegria-Moran R, Sdenz L, Salcedo
C,

Lapierre L. Capacity to adhere to and invade human epithelial cells, as related to the
presence of virulence genes in, motility of, and biofilm formation of Campylobacter
jejuni strains isolated from chicken and cattle. Can J Microbiol. 2019 Feb;65(2):126-
134. doi: 10.1139/cjm-2018-0503. Epub 2018 Oct 19. PubMedPMID: 30339767.

Garcia-Sanchez L, Melero B, Jaime |, Rossi M, Ortega |, Rovira J. Biofilm formation,
virulence and antimicrobial resistance of different Campylobacter jejuni isolates from
a poultry slaughterhouse. Food Microbiol. 2019 Oct;83:193-199. doi:
10.1016/j.fm.2019.05.016. Epub 2019 May 29. PubMed PMID: 31202413.

Gunther NW 4th, Abdul-Wakeel A, Scullen OJ, Sommers C. The evaluation of
gamma irradiation and cold storage for the reduction of Campylobacter jejuni in
chicken livers. Food Microbiol. 2019 Sep;82:249-253. doi: 10.1016/j.fm.2019.02.014.
Epub 2019 Feb 26. PubMed PMID: 31027780.

Iv NWG, Abdul-Wakeel A, Ramos R, Sheen S. Evaluation of Hydrostatic High
Pressure and Cold Storage Parameters for the Reduction of Campylobacter jejuni in
Chicken Livers. J Food Prot. 2019 May 24:1039-1044. doi: 10.4315/0362-028X.JFP-
18-469. [Epub ahead of print] PubMed PMID: 31124715.

Lee H, Lee S, Kim S, Ha J, Lee J, Choi Y, Oh H, Kim Y, Lee Y, Yoon Y. The risk of
aerotolerant Campylobacter jejuni strains in poultry meat distribution and storage.
Microb Pathog. 2019 May 28;134:103537. doi:10.1016/j.micpath.2019.05.020. [Epub
ahead of print] PubMed PMID: 31145980.

Micciche A, Rothrock MJ Jr, Yang Y, Ricke SC. Essential Oils as an Intervention
Strategy to Reduce Campylobacter in Poultry Production: A Review. Front Microbiol.
2019 May 14;10:1058. doi: 10.3389/fmicb.2019.01058. eCollection 2019. Review.
PubMed PMID: 31139172; PubMed Central PMCID: PMC6527745.
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Roila R, Ranucci D, Valiani A, Galarini R, Servili M, Branciari R. Antimicrobial and
anti-biofilm activity of olive oil by-products against Campylobacter spp. isolated from
chicken meat. Acta Sci Pol Technol Aliment. 2019 Jan-Mar;18(1):43-52. doi:
10.17306/J.AFS.0629. PubMed PMID: 30927751.

Rossler E, Signorini ML, Romero-Scharpen A, Soto LP, Berisvil A, Zimmermann JA,
Fusari ML, Olivero C, Zbrun MV, Frizzo LS. Meta-analysis of the prevalence of
thermotolerant Campylobacter in food-producing animals worldwide. Zoonoses
Public Health. 2019 Jun;66(4):359-369. doi: 10.1111/zph.12558. Epub 2019 Jan 9.
Review. PubMed PMID: 30628196.

Wagle BR, Upadhyay A, Shrestha S, Arsi K, Upadhyaya |, Donoghue AM, Donoghue
DJ. Pectin or chitosan coating fortified with eugenol reduces Campylobacter jejuni on
chicken wingettes and modulates expression of critical survival genes. Poult Sci.
2019 Mar 1;98(3):1461-1471. doi: 10.3382/ps/pey505. PubMed PMID: 30407605;
PubMed Central PMCID: PMC6377438.

Wieczorek K, Osek J. Genetic Diversity of Campylobacter jejuni Isolated from the
Poultry Food Chain. J Vet Res. 2019 Mar 22;63(1):35-40. doi: 10.2478/jvetres-2019-
0012. eCollection 2019 Mar. PubMed PMID: 30989133; PubMed Central PMCID:
PMC6458563.

Clostridium

Adhikari A, Yemmireddy VK, Costello MJ, Gray PM, Salvadalena R, Rasco B,
Killinger K. Effect of storage time and temperature on the viability of E. coli O157:H7,
Salmonella spp., Listeria innocua, Staphylococcus aureus, and Clostridium
sporogenes vegetative cells and spores in vacuum-packed canned pasteurized milk
cheese. Int J Food Microbiol. 2018 Dec 2;286:148-154.
doi:10.1016/j.ijffoodmicro.2018.07.027. Epub 2018 Jul 25. PubMed PMID: 30114563.

Candel-Pérez C, Ros-Berruezo G, Martinez-Gracia C. A review of Clostridioides
[Clostridium] difficile occurrence through the food chain. Food Microbiol. 2019
Feb;77:118-129. doi: 10.1016/j.fm.2018.08.012. Epub 2018 Aug 22. Review.
PubMed PMID: 30297042.

Cosansu S, Juneja VK, Osoria M, Mukhopadhyay S. Effect of grape seed extract on
heat resistance of Clostridium perfringens vegetative cells in sous vide processed
ground beef. Food Res Int. 2019 Jun;120:33-37. doi: 10.1016/j.foodres.2019.02.014.
Epub 2019 Feb 7. PubMed PMID: 31000246.

Hamza D, Dorgham SM, Elhariri M, Elhelw R, Ismael E. New Insight of Apparently
Healthy Animals as a Potential Reservoir for Clostridium Perfringens: A Public
Health Implication. J Vet Res. 2018 Dec 31;62(4):457-462. doi: 10.2478/jvetres-
2018-0073. eCollection 2018 Dec. PubMed PMID: 30729202; PubMed

Central PMCID: PMC6364162.

Kim M, Zahn M, Reporter R, Askar Z, Green N, Needham M, Rosen H, Kimura A,
Terashita D. Outbreak of Foodborne Botulism Associated With Prepackaged
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Pouches of Liquid Herbal Tea. Open Forum Infect Dis. 2019 Feb 9;6(2):0fz014. doi:
10.1093/ofid/ofz014. eCollection 2019 Feb. PubMed PMID: 30793007; PubMed
Central PMCID: PMC6368845.

Pendyala B, Patras A, Gopisetty VVS, Sasges M, Balamurugan S. Inactivation of
Bacillus and Clostridium Spores in Coconut Water by Ultraviolet Light. Foodborne
Pathog Dis. 2019 May 28. doi: 10.1089/fpd.2019.2623. [Epub ahead of print]
PubMed PMID: 31135181.

Primavilla S, Farneti S, Petruzzelli A, Drigo I, Scuota S. Contamination of hospital
food with Clostridium difficile in Central Italy. Anaerobe. 2019 Feb;55:8-10. doi:
10.1016/j.anaerobe.2018.10.008. Epub 2018 Oct 23. PubMed PMID: 30359696.

Wambui J, Stephan R. Relevant Aspects of Clostridium estertheticum as a Specific
Spoilage Organism of Vacuum-Packed Meat. Microorganisms. 2019 May 20;7(5). pii:
E142. doi: 10.3390/microorganisms7050142. Review. PubMed PMID: 31137543;
PubMed Central PMCID: PMC6560419.

Alvarez-Pérez S, Blanco JL, Astorga RJ, Gomez-Laguna J, Barrero-Dominguez B,
Galan-Relafio A, Harmanus C, Kuijper E, Garcia ME. Distribution and tracking of
Clostridium difficile and Clostridium perfringens in a free-range pig abattoir and
processing plant. Food Res Int. 2018 Nov;113:456-464.
doi:10.1016/j.foodres.2018.07.040. Epub 2018 Jul 30. PubMed PMID: 30195542.

Cryptosporidium

Certad G, Follet J, Gantois N, Hammouma-Ghelboun O, Guyot K, Benamrouz-
Vanneste S, Fréalle E, Seesao Y, Delaire B, Creusy C, Even G, Verrez-Bagnis V,
Ryan U, Gay M, Aliouat-Denis C, Viscogliosi E. Prevalence, Molecular Identification,
and Risk Factors for Cryptosporidium Infection in Edible Marine Fish: A Survey
Across Sea Areas Surrounding France. Front Microbiol. 2019 May 15;10:1037. doi:
10.3389/fmicb.2019.01037. eCollection 2019. PubMed PMID: 31156581; PubMed
Central PMCID: PMC6530514.

Ligda P, Claerebout E, Robertson LJ, Sotiraki S. Protocol standardization for the
detection of Giardia cysts and Cryptosporidium oocysts in Mediterranean mussels
(Mytilus galloprovincialis). Int J Food Microbiol. 2019 Jun 2;298:31-38. doi:
10.1016/).ijfoodmicro.2019.03.009. Epub 2019 Mar 16. PubMed PMID: 30903916.

Robertson LJ, Temesgen TT, Tysnes KR, Eikas JE. An apple a day: an outbreak of
cryptosporidiosis in Norway associated with self-pressed apple juice. Epidemiol
Infect. 2019 Jan;147:e139. doi: 10.1017/S0950268819000232. PubMed PMID:
30869057; PubMed Central PMCID: PMC6518447.

Giardia
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Ligda P, Claerebout E, Robertson LJ, Sotiraki S. Protocol standardization for the
detection of Giardia cysts and Cryptosporidium oocysts in Mediterranean mussels
(Mytilus galloprovincialis). Int J Food Microbiol. 2019 Jun 2;298:31-38. doi:
10.1016/j.ijfoodmicro.2019.03.009. Epub 2019 Mar 16. PubMed PMID: 30903916.

Ryan U, Hijjawi N, Feng Y, Xiao L. Giardia: an under-reported foodborne parasite. Int
J Parasitol. 2019 Jan;49(1):1-11. doi: 10.1016/}.ijpara.2018.07.003. Epub 2018 Nov
1. Review. PubMed PMID: 30391227.

Hepatitis A

Battistini R, Rossini I, Ercolini C, Goria M, Callipo MR, Maurella C, Pavoni E,
Serracca L. Antiviral Activity of Essential Oils Against Hepatitis A Virus in Soft Fruits.
Food Environ Virol. 2019 Mar;11(1):90-95. doi:10.1007/s12560-019-09367-3. Epub
2019 Jan 25. PubMed PMID: 30684236.

Maks N, Ye MU, Swanson S, Lee A, Freeman BB, Deng K. Evaluation of Inactivating
Norovirus, Hepatitis A, and Listeria monocytogenes on Raspberries by Sanitizer
Spray. J Food Prot. 2019 May;82(5):869-877. doi:10.4315/0362-028X.JFP-18-415.
PubMed PMID: 31017811.

Park H, Jung S, Shin H, Ha SD, Park TJ, Park JP, Seo DJ, Choi C. Localization and
persistence of hepatitis A virus in artificially contaminated oysters. Int J Food
Microbiol. 2019 Jun 16;299:58-63. doi: 10.1016/].ijffoodmicro.2019.03.017. Epub
2019 Mar 28. PubMed PMID: 30954876.

Hepatitis E

Althof N, Trojnar E, Bohm T, Burkhardt S, Carl A, Contzen M, Kilwinski J,
Mergemeier S, Moor D, Made D, Johne R. Interlaboratory Validation of a Method for
Hepatitis E Virus RNA Detection in Meat and Meat Products. Food Environ Virol.
2019 Mar;11(1):1-8. doi: 10.1007/s12560-018-9360-6. Epub 2018 Nov 21. PubMed
PMID: 30465253.

Geng Y, Zhao C, Geng K, Wang C, Wang X, Liu H, Wang Y. High seroprevalence of
hepatitis E virus in rabbit slaughterhouse workers. Transbound Emerg Dis. 2019
Mar;66(2):1085-1089. doi: 10.1111/tbed.13130. Epub 2019 Feb 5. PubMed PMID:
30661292.

Hao X, Cao W, Situ J, Zhao Y, Huang F, Yu W. Hepatitis E Virus Detected in Pork
Products. Food Environ Virol. 2018 Dec;10(4):391-393. doi: 10.1007/s12560-018-
9354-4. Epub 2018 Aug 20. PubMed PMID: 30128980.

Krog JS, Larsen LE, Breum S@. Tracing Hepatitis E Virus in Pigs From Birth to
Slaughter. Front Vet Sci. 2019 Feb 27;6:50. doi: 10.3389/fvets.2019.00050.
eCollection 2019. PubMed PMID: 30873419; PubMed Central PMCID:
PMC6400844.



ACM/1302

Salines M, Dumarest M, Andraud M, Mahé S, Barnaud E, Cineux M, Eveno E, Eono
F, Dorenlor V, Grasland B, Bourry O, Pavio N, Rose N. Natural viral co-infections in
pig herds affect hepatitis E virus (HEV) infection dynamics and increase the risk of
contaminated livers at slaughter. Transbound Emerg Dis. 2019 May 8. doi:
10.1111/tbed.13224. [Epub ahead of print] PubMed PMID: 31067014.

Listeria monocytogenes

Aalto-Araneda M, Lundén J, Markkula A, Hakola S, Korkeala H. Processing plant
and machinery sanitation and hygiene practices associate with Listeria
monocytogenes occurrence in ready-to-eat fish products. Food Microbiol. 2019
Sep;82:455-464. doi: 10.1016/}.fm.2019.03.017. Epub 2019 Mar 20. PubMed PMID:
31027805.

Bardsley CA, Truitt LN, Pfuntner RC, Danyluk MD, Rideout SL, Strawn LK. Growth
and Survival of Listeria monocytogenes and Salmonella on Whole and Sliced
Cucumbers. J Food Prot. 2019 Feb;82(2):301-309. doi:10.4315/0362-028X.JFP-18-
341. PubMed PMID: 30682262.

Benabbou R, Subirade M, Desbiens M, Fliss I. The Impact of Chitosan-Divergicin
Film on Growth of Listeria monocytogenes in Cold-Smoked Salmon. Front Microbiol.
2018 Nov 26;9:2824. doi: 10.3389/fmicb.2018.02824. eCollection 2018. PubMed
PMID: 30534117; PubMed Central PMCID: PMC6275435.

Bover-Cid S, Serra-Castell6 C, Dalgaard P, Garriga M, Jofré A. New insights on
Listeria monocytogenes growth in pressurised cooked ham: A piezo-stimulation
effect enhanced by organic acids during storage. Int J Food Microbiol. 2019 Feb
2;290:150-158. doi: 10.1016/j.ijfoodmicro.2018.10.008. Epub 2018 Oct 6. PubMed
PMID: 30340113.

Bridges DF, Tadepalli S, Anderson R, Zhang R, Wu VCH. Reduction of Listeria
monocytogenes and Salmonella Typhimurium on Blueberries through Brief Exposure
to Antimicrobial Solutions Coupled with Freezing. J Food Prot. 2019 Jun;82(6):926-
930. doi: 10.4315/0362-028X.JFP-18-433. PubMed PMID: 31081691.

Chen X, Zhao X, Deng Y, Bu X, Ye H, Guo N. Antimicrobial potential of myristic acid
against Listeria monocytogenes in milk. J Antibiot (Tokyo). 2019 May;72(5):298-305.
doi: 10.1038/s41429-019-0152-5. Epub 2019 Feb 21. PubMed PMID: 30787402.

Churchill KJ, Sargeant JM, Farber JM, O'Connor AM. Prevalence of Listeria
monocytogenes in Select Ready-to-Eat Foods-Deli Meat, Soft Cheese, and
Packaged Salad: A Systematic Review and Meta-Analysis. J Food Prot. 2019
Feb;82(2):344-357. doi: 10.4315/0362-028X.JFP-18-158. PubMed PMID: 30688537.

Collazo C, Noguera V, Aguil6-Aguayo |, Abadias M, Colas-Meda P, Nicolau I, Vifias
I. Assessing water-assisted UV-C light and its combination with peroxyacetic acid
and Pseudomonas graminis CPA-7 for the inactivation and inhibition of Listeria
monocytogenes and Salmonella enterica in fresh-cut 'Iceberg’ lettuce and baby
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spinach leaves. Int J Food Microbiol. 2019 May 16;297:11-20. doi:
10.1016/j.ijfoodmicro.2019.02.024. Epub 2019 Mar 1. PubMed PMID: 30852362.

De Cesare A, Vitali S, Tessema GT, Trevisani M, Fagereng TM, Beaufort A,
Manfreda G, Skjerdal T. Modelling the growth kinetics of Listeria monocytogenes in
pasta salads at different storage temperatures and packaging conditions. Food
Microbiol. 2018 Dec;76:154-163. doi: 10.1016/}.fm.2018.04.013. Epub 2018 Apr 30.
PubMed PMID: 30166136.

Desai AN, Anyoha A, Madoff LC, Lassmann B. Changing epidemiology of Listeria
monocytogenes outbreaks, sporadic cases, and recalls globally: A review of ProMED
reports from 1996 to 2018. Int J Infect Dis. 2019 Jul;84:48-53. doi:
10.1016/.ijid.2019.04.021. Epub 2019 Apr 30. PubMed PMID: 31051276; PubMed
Central PMCID: PMC6579688.

Ehsani A, Rezaeiyan A, Hashemi M, Aminzare M, Jannat B, Afshari A. Antibacterial
activity and sensory properties of Heracleum persicum essential oil, nisin, and
Lactobacillus acidophilus against Listeria monocytogenes in cheese. Vet World.
2019 Jan;12(1):90-96. doi: 10.14202/vetworld.2019.90-96. Epub 2019 Jan 17.
PubMed PMID: 30936660; PubMed Central PMCID: PMC6431807.

lorio MC, Bevilacqua A, Corbo MR, Campaniello D, Sinigaglia M, Altieri C. A case
study on the use of ultrasound for the inhibition of Escherichia coli O157:H7 and
Listeria monocytogenes in almond milk. Ultrason Sonochem. 2019 Apr;52:477-483.
doi: 10.1016/j.ultsonch.2018.12.026. Epub 2018 Dec 15. PubMed PMID: 30642804.

Jagadeesan B, Bastic Schmid V, Kupski B, McMahon W, Klijn A. Detection of
Listeria spp. and L. monocytogenes in pooled test portion samples of processed
dairy products. Int J Food Microbiol. 2019 Jan 16;289:30-39. doi:
10.1016/j.ijfoodmicro.2018.08.017. Epub 2018 Aug 20. PubMed PMID: 30193123.

Jamshidi A, Zeinali T. Significance and Characteristics of Listeria monocytogenes in
Poultry Products. Int J Food Sci. 2019 Apr 18;2019:7835253. doi:
10.1155/2019/7835253. eCollection 2019. Review. PubMed PMID: 31139641
PubMed Central PMCID: PMC6500651.

Jayeola V, Jeong S, Almenar E, Marks BP, Vorst KL, Brown JW, Ryser ET.
Predicting the Growth of Listeria monocytogenes and Salmonella Typhimurium in
Diced Celery, Onions, and Tomatoes during Simulated Commercial Transport, Retall
Storage, and Display. J Food Prot. 2019 Feb;82(2):287-300. doi: 10.4315/0362-
028X.JFP-18-277. PubMed PMID: 30682265.

Josewin SW, Kim MJ, Yuk HG. Inactivation of Listeria monocytogenes and
Salmonella spp. on cantaloupe rinds by blue light emitting diodes (LEDs). Food
Microbiol. 2018 Dec;76:219-225. doi: 10.1016/j.fm.2018.05.012. Epub 2018 May 26.
PubMed PMID: 30166145.

Kottapalli B, Nguyen SPV, Perez T, Cunningham A. Thermal Inactivation of
Salmonella and Listeria monocytogenes in Peanut Butter-Filled Pretzels and Whole
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Wheat Pita Chips. J Food Prot. 2019 Feb;82(2):238-246. doi: 10.4315/0362-
028X.JFP-18-231. PubMed PMID: 30667291.

Kwon SA, Song WJ, Kang DH. Combination effect of saturated or superheated
steam and lactic acid on the inactivation of Escherichia coli O157:H7, Salmonella
Typhimurium and Listeria monocytogenes on cantaloupe surfaces. Food Microbiol.
2019 Sep;82:342-348. doi: 10.1016/j.fm.2019.03.012. Epub 2019 Mar 11. PubMed
PMID: 31027792.

Las Heras V, Clooney AG, Ryan FJ, Cabrera-Rubio R, Casey PG, Hueston CM,
Pinheiro J, Rudkin JK, Melgar S, Cotter PD, Hill C, Gahan CGM. Short-term
consumption of a high-fat diet increases host susceptibility to Listeria
monocytogenes infection. Microbiome. 2019 Jan 18;7(1):7. doi: 10.1186/s40168-
019-0621-x. PubMed PMID: 30658700; PubMed Central PMCID: PMC6339339.

Liggans GL, Boyer MS, Williams LB, Destromp KW, Hoang ST. Food Safety
Management Systems, Certified Food Protection Managers, and Compliance with
Food Safety Practices Associated with the Control of Listeria monocytogenes in
Foods at Restaurants. J Food Prot. 2019 Jun 18:1116-1123. doi: 10.4315/0362-
028X.JFP-18-532. [Epub ahead of print] PubMed PMID: 31210548.

Mahgoub SA, EI-Mekkawy RM, Abd El-Hack ME, El-Ghareeb WR, Suliman GM,
Alowaimer AN, Swelum AA. Inactivation of Listeria monocytogenes in ready-to-eat
smoked turkey meat by combination with packaging atmosphere, oregano essential
oil and cold temperature. AMB Express. 2019 Apr 19;9(1):54. doi: 10.1186/s13568-
019-0775-8. PubMed PMID: 31004222; PubMed Central PMCID: PMC6474889.

Maks N, Ye MU, Swanson S, Lee A, Freeman BB, Deng K. Evaluation of Inactivating
Norovirus, Hepatitis A, and Listeria monocytogenes on Raspberries by Sanitizer
Spray. J Food Prot. 2019 May;82(5):869-877. doi:10.4315/0362-028X.JFP-18-415.
PubMed PMID: 31017811.

McDermott A, Whyte P, Brunton N, Bolton DJ. Thermal Inactivation of Listeria
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Central PMCID: PMC6421348.
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133. doi: 10.1016/}.iffoodmicro.2018.09.011. Epub 2018 Sep 15. PubMed

PMID: 30240983.



ACM/1302

Sansawat T, Lee HC, Singh P, Ha SD, Kang I. Inhibition of Listeria monocytogenes
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Epub 2018 Nov 29. PubMed PMID: 30412302.
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Valero A, Hernandez M, Esteban-Carbonero O, Rodriguez-Lazaro D. Modelling the
fate and serogroup variability of persistent Listeria monocytogenes strains on grated
cheese at different storage temperatures. Int J Food Microbiol. 2018 Dec 2;286:48-
54. doi: 10.1016/j.ijfoodmicro.2018.07.021. Epub 2018 Jul 17. PubMed PMID:
30036729.

Ziegler M, Kent D, Stephan R, Guldimann C. Growth potential of Listeria
monocytogenes in twelve different types of RTE salads: Impact of food matrix,
storage temperature and storage time. Int J Food Microbiol. 2019 May 2;296:83-92.
doi: 10.1016/j.ijfoodmicro.2019.01.016. Epub 2019 Feb 3. PubMed PMID: 30851644.

Mycobacterium

Cammi G, Ricchi M, Galiero A, Daminelli P, Cosciani-Cunico E, Dalzini E, Losio MN,
Savi R, Cerutti G, Garbarino C, Leo S, Arrigoni N. Evaluation of Mycobacterium
avium subsp. paratuberculosis survival during the manufacturing process of Italian
raw milk hard cheeses (Parmigiano Reggiano and Grana Padano).

Int J Food Microbiol. 2019 Jun 8;305:108247. doi:10.1016/j.ijfoodmicro.2019.108247.
[Epub ahead of print] PubMed PMID: 31202149.

Hobmaier BF, Lutterberg K, Kleinwort KJH, Mayer R, Hirmer S, Amann B, Holzel C,
Martlbauer EP, Deeg CA. Characterization of plant lectins for their ability to isolate
Mycobacterium avium subsp. paratuberculosis from milk. Food Microbiol. 2019
Sep;82:231-239. doi: 10.1016/j.fm.2019.02.009. Epub 2019 Feb 15. PubMed
PMID: 31027778.



ACM/1302

Lorencova A, Babak V, Kralova A, Borilova G. Survival of Mycobacterium avium
subsp. paratuberculosis in raw fermented sausages during production and storage.
Meat Sci. 2019 Sep;155:20-26. doi: 10.1016/].meatsci.2019.04.023. Epub 2019 Apr
25. PubMed PMID: 31059938.

O'Halloran C, loannidi O, Reed N, Murtagh K, Dettemering E, Van Poucke S, Gale J,
Vickers J, Burr P, Gascoyne-Binzi D, Howe R, Dobromylskyj M, Mitchell J, Hope J,
Gunn-Moore D. Tuberculosis due to Mycobacterium bovis in pet cats associated with
feeding a commercial raw food diet. J Feline Med Surg. 2019 May
13:1098612X19848455. doi: 10.1177/1098612X19848455. [Epub ahead of print]
PubMed

PMID: 31082328.

Norovirus

Bhatta MR, Marsh Z, Newman KL, Rebolledo PA, Huey M, Hall AJ, Leon JS.
Norovirus outbreaks on college and university campuses. J Am Coll Health. 2019
May 14:1-10. doi: 10.1080/07448481.2019.1594826. [Epub ahead of print] PubMed
PMID: 31084526.

Cook N, Williams L, D'Agostino M. Prevalence of Norovirus in produce sold at retail
in the United Kingdom. Food Microbiol. 2019 Jun;79:85-89. doi:
10.1016/j.fm.2018.12.003. Epub 2018 Dec 5. PubMed PMID: 30621879.

Guix S, Pinté RM, Bosch A. Final Consumer Options to Control and Prevent
Foodborne Norovirus Infections. Viruses. 2019 Apr 9;11(4). pii: E333. doi:
10.3390/v11040333. Review. PubMed PMID: 30970561; PubMed Central PMCID:
PMC6520945.

Maks N, Ye MU, Swanson S, Lee A, Freeman BB, Deng K. Evaluation of Inactivating
Norovirus, Hepatitis A, and Listeria monocytogenes on Raspberries by Sanitizer
Spray. J Food Prot. 2019 May;82(5):869-877. doi:10.4315/0362-028X.JFP-18-415.
PubMed PMID: 31017811.

Park SY, Ha SD. Synergistic Effects of Combined Chlorine and Vitamin B(1) on the
Reduction of Murine Norovirus-1 on the Oyster (Crassostrea gigas) Surface. Food
Environ Virol. 2019 Mar 22. doi: 10.1007/s12560-019-09380-6. [Epub ahead of print]
PubMed PMID: 30903597.

Pérez-Rodriguez F, Kwon J, Bolivar A, Sauer K, Ryu D, Todd E. Probabilistic risk
model of norovirus transmission during handling and preparation of fresh produce in
school foodservice operations. Int J Food Microbiol. 2019 Feb 2;290:159-169. doi:
10.1016/j.ijfoodmicro.2018.09.029. Epub 2018 Oct 3. PubMed PMID: 30340114.

Schaeffer J, Treguier C, Piquet JC, Gachelin S, Cochennec-Laureau N, Le Saux JC,
Garry P, Le Guyader FS. Improving the efficacy of sewage treatment decreases
norovirus contamination in oysters. Int J Food Microbiol. 2018 Dec 2;286:1-5. doi:
10.1016/j.ijfoodmicro.2018.07.016. Epub 2018 Jul 18. PubMed PMID: 30029040.

10



ACM/1302

Salmonella

Bardsley CA, Truitt LN, Pfuntner RC, Danyluk MD, Rideout SL, Strawn LK. Growth
and Survival of Listeria monocytogenes and Salmonella on Whole and Sliced
Cucumbers. J Food Prot. 2019 Feb;82(2):301-309. doi:
10.4315/0362-028X.JFP-18-341. PubMed PMID: 30682262.

Bridges DF, Tadepalli S, Anderson R, Zhang R, Wu VCH. Reduction of Listeria
monocytogenes and Salmonella Typhimurium on Blueberries through Brief Exposure
to Antimicrobial Solutions Coupled with Freezing. J Food Prot. 2019 Jun;82(6):926-
930. doi: 10.4315/0362-028X.JFP-18-433. PubMed PMID: 31081691.

Cao X, Huang R, Chen H. Evaluation of Food Safety and Quality Parameters for
Shelf Life Extension of Pulsed Light Treated Strawberries. J Food Sci. 2019
Jun;84(6):1494-1500. doi: 10.1111/1750-3841.14613. Epub 2019 May 6. PubMed
PMID: 31059142.

Channaiah LH, Michael M, Acuff JC, Phebus RK, Thippareddi H, Milliken G.
Evaluation of thermal inactivation parameters of Salmonella in whole wheat
multigrain bread. Food Microbiol. 2019 Sep;82:334-341. doi:
10.1016/j.fm.2019.03.001. Epub 2019 Mar 13. PubMed PMID: 31027791.

Chaplot S, Yadav B, Jeon B, Roopesh MS. Atmospheric Cold Plasma and Peracetic
Acid-Based Hurdle Intervention To Reduce Salmonella on Raw Poultry Meat. J Food
Prot. 2019 May;82(5):878-888. doi: 10.4315/0362-028X.JFP-18-377. PubMed PMID:
31017813.

Collazo C, Noguera V, Aguil6-Aguayo |, Abadias M, Colas-Meda P, Nicolau I, Vifias
I. Assessing water-assisted UV-C light and its combination with peroxyacetic acid
and Pseudomonas graminis CPA-7 for the inactivation and inhibition of Listeria
monocytogenes and Salmonella enterica in fresh-cut 'Iceberg’ lettuce and baby
spinach leaves. Int J Food Microbiol. 2019 May 16;297:11-20. doi:
10.1016/).ijfoodmicro.2019.02.024. Epub 2019 Mar 1. PubMed PMID: 30852362.

Danyluk MD, Friedrich LM, Dunn LL, Zhang J, Ritenour MA. Reduction of
Escherichia coli, as a surrogate for Salmonella spp., on the surface of grapefruit
during various packingline processes. Food Microbiol. 2019

Apr;78:188-193. doi: 10.1016/j.fm.2018.10.014. Epub 2018 Oct 25. PubMed PMID:
30497602.

Deen B, Diez-Gonzalez F. Assessment of Pediococcus acidilactici ATCC 8042 as
potential Salmonella surrogate for thermal treatments of toasted oats cereal and
peanut butter. Food Microbiol. 2019 Oct;83:187-192. doi:
10.1016/j.fm.2019.05.015. Epub 2019 May 28. PubMed PMID: 31202412.

Ebani VV, Nardoni S, Bertelloni F, Tosi G, Massi P, Pistelli L, Mancianti F. In Vitro
Antimicrobial Activity of Essential Oils Against Salmonella enterica Serotypes
Enteritidis and Typhimurium Strains Isolated from Poultry. Molecules. 2019 Mar
4;24(5). pii: E900. doi: 10.3390/molecules24050900. PubMed PMID:

30836721; PubMed Central PMCID: PMC6429372.

11



ACM/1302

Feye KM, Carroll JP, Anderson KL, Whittaker JH, Schmidt-McCormack GR, Mclintyre
DR, Pavlidis HO, Carlson SA. Saccharomyces cerevisiae Fermentation Products
That Mitigate Foodborne Salmonella in Cattle and Poultry. Front Vet Sci. 2019 Apr
10;6:107. doi: 10.3389/fvets.2019.00107. eCollection 2019. PubMed PMID:
31024942; PubMed Central PMCID: PMC6467977.

Foods NACOMCF. Response to Questions Posed by the Food Safety and
Inspection Service Regarding Salmonella Control Strategies in Poultry (1). J Food
Prot. 2019 Apr;82(4):645-668. doi: 10.4315/0362-028X.JFP-18-500. PubMed PMID:
30917043.

Garces-Vega FJ, Ryser ET, Marks BP. Relationships of Water Activity and Moisture
Content to the Thermal Inactivation Kinetics of Salmonella in Low-Moisture Foods. J
Food Prot. 2019 Jun;82(6):963-970. doi:10.4315/0362-028X.JFP-18-549. PubMed
PMID: 31099596.

Gavin C, Simons RRL, Berriman ADC, Moorhouse D, Snary EL, Smith RP, Hill AA.
A cost-benefit assessment of Salmonella-control strategies in pigs reared in the
United Kingdom. Prev Vet Med. 2018 Nov 15;160:54-62. doi:
10.1016/).prevetmed.2018.09.022. Epub 2018 Sep 26. PubMed PMID: 30388998.

Gu G, Strawn LK, Oryang DO, Zheng J, Reed EA, Ottesen AR, Bell RL, Chen Y,
Duret S, Ingram DT, Reiter MS, Pfuntner R, Brown EW, Rideout SL. Agricultural
Practices Influence Salmonella Contamination and Survival in Pre-harvest Tomato
Production. Front Microbiol. 2018 Oct 16;9:2451. doi: 10.3389/fmicbh.2018.02451.
eCollection 2018. PubMed PMID: 30386314; PubMed Central PMCID:
PMC6198144.

Huang R, Chen H. Comparison of Water-Assisted Decontamination Systems of
Pulsed Light and Ultraviolet for Salmonella Inactivation on Blueberry, Tomato, and
Lettuce. J Food Sci. 2019 May;84(5):1145-1150. doi: 10.1111/1750-3841.14510.
Epub 2019 Apr 23. PubMed PMID: 31012975.

Huang R, Chen H. Evaluation of inactivating Salmonella on iceberg lettuce shreds
with washing process in combination with pulsed light, ultrasound and chlorine. Int J
Food Microbiol. 2018 Nov 20;285:144-151. doi:10.1016/j.ijfoodmicro.2018.08.024.
Epub 2018 Aug 23. PubMed PMID: 30153526.

Jayeola V, Jeong S, Almenar E, Marks BP, Vorst KL, Brown JW, Ryser ET.
Predicting the Growth of Listeria monocytogenes and Salmonella Typhimurium in
Diced Celery, Onions, and Tomatoes during Simulated Commercial Transport, Retalil
Storage, and Display. J Food Prot. 2019 Feb;82(2):287-300. doi:
10.4315/0362-028X.JFP-18-277. PubMed PMID: 30682265.

Josewin SW, Kim MJ, Yuk HG. Inactivation of Listeria monocytogenes and
Salmonella spp. on cantaloupe rinds by blue light emitting diodes (LEDs). Food
Microbiol. 2018 Dec;76:219-225. doi: 10.1016/}.fm.2018.05.012. Epub 2018 May 26.
PubMed PMID: 30166145.

12



ACM/1302

Jung Y, Porto-Fett ACS, Shoyer BA, Henry E, Shane LE, Osoria M, Luchansky JB.
Prevalence, Levels, and Viability of Salmonella in and on Raw Chicken Livers. J
Food Prot. 2019 May;82(5):834-843. doi: 10.4315/0362-028X.JFP-18-430. PubMed
PMID: 31009249.

Kottapalli B, Nguyen SPV, Perez T, Cunningham A. Thermal Inactivation of
Salmonella and Listeria monocytogenes in Peanut Butter-Filled Pretzels and Whole
Wheat Pita Chips. J Food Prot. 2019 Feb;82(2):238-246. doi: 10.4315/0362-
028X.JFP-18-231. PubMed PMID: 30667291.

Kwon SA, Song WJ, Kang DH. Combination effect of saturated or superheated
steam and lactic acid on the inactivation of Escherichia coli O157:H7, Salmonella
Typhimurium and Listeria monocytogenes on cantaloupe surfaces. Food Microbiol.
2019 Sep;82:342-348. doi: 10.1016/j.fm.2019.03.012. Epub 2019 Mar 11. PubMed
PMID: 31027792.

Lytou AE, Tzortzinis K, Skandamis PN, Nychas GE, Panagou EZ. Investigating the
influence of organic acid marinades, storage temperature and time on the
survival/inactivation interface of Salmonella on chicken breast fillets. Int J Food
Microbiol. 2019 Jun 16;299:47-57. doi: 10.1016/j.ijffoodmicro.2019.03.019.

Epub 2019 Apr 1. PubMed PMID: 30953995.

Merino L, Procura F, Trejo FM, Bueno DJ, Golowczyc MA. Biofilm formation by
Salmonella sp. in the poultry industry: Detection, control and eradication strategies.
Food Res Int. 2019 May;119:530-540. doi:10.1016/j.foodres.2017.11.024. Epub
2017 Nov 21. Review. PubMed PMID: 30884686.

Myoda SP, Gilbreth S, Akins-Leventhal D, Davidson SK, Samadpour M. Occurrence
and Levels of Salmonella, Enterohemorrhagic Escherichia coli, and Listeria in Raw
Wheat. J Food Prot. 2019 Jun;82(6):1022-1027. doi: 10.4315/0362-028X.JFP-18-
345. PubMed PMID: 31121107.

Park MJ, Kim JH, Oh SW. Inactivation effect of UV-C and mild heat treatment
against Salmonella Typhimurium and Escherichia coli O157:H7 on black pepper
powder. Food Sci Biotechnol. 2018 Sep 27;28(2):599-607. doi:
10.1007/s10068-018-0480-4. eCollection 2019 Apr. PubMed PMID: 30956873,
PubMed Central PMCID: PMC6431350.

Phongtang W, Choi GP, Chukeatirote E, Ahn J. Bacteriophage control of Salmonella
Typhimurium in milk. Food Sci Biotechnol. 2018 Aug 22;28(1):297-301. doi:
10.1007/s10068-018-0446-6. eCollection 2019 Feb. PubMed PMID: 30815322;
PubMed Central PMCID: PMC6365343.

Porto-Fett ACS, Shoyer BA, Shane LE, Osoria M, Henry E, Jung Y, Luchansky JB.
Thermal Inactivation of Salmonella in Paté Made from Chicken Liver. J Food Prot.
2019 Jun;82(6):980-987. doi: 10.4315/0362-028X.JFP-18-423. PubMed PMID:
31121105.

13



ACM/1302

Prestes FS, Pereira AAM, Silva ACM, Pena PO, Nascimento MS. Effects of peanut
drying and blanching on Salmonella spp. Food Res Int. 2019 May;119:411-416. doi:
10.1016/j.foodres.2019.02.017. Epub 2019 Feb 8. PubMed PMID: 30884671.

Sampedro F, Wells SJ, Bender JB, Hedberg CW. Developing a risk management
framework to improve public health outcomes by enumerating Salmonella in ground
turkey. Epidemiol Infect. 2018 Dec 6:1-8. doi: 10.1017/S095026881800328X. [Epub
ahead of print] PubMed PMID: 30520390; PubMed Central PMCID: PMC6518596.

Sévellec Y, Felten A, Radomski N, Granier SA, Le Hello S, Petrovska L, Mistou MY,
Cadel-Six S. Genetic Diversity of Salmonella Derby from the Poultry Sector in
Europe. Pathogens. 2019 Apr 4;8(2). pii: E46. doi: 10.3390/pathogens8020046.
PubMed PMID: 30987404.

Zhu 'Y, Elbrhami AA, Popovi¢ V, Koutchma T, Warriner K. Comparative Effects of
Thermal, High Hydrostatic Pressure, and UV-C Processing on the Quality, Nutritional
Attributes, and Inactivation of Escherichia coli, Salmonella, and Listeria Introduced
into Tiger Nut Milk. J Food Prot. 2019 Jun;82(6):971-979. doi: 10.4315/0362-
028X.JFP-18-493. PubMed PMID: 31099594,

Staphylococcus aureus

Adhikari A, Yemmireddy VK, Costello MJ, Gray PM, Salvadalena R, Rasco B,
Killinger K. Effect of storage time and temperature on the viability of E. coli O157:H7,
Salmonella spp., Listeria innocua, Staphylococcus aureus, and Clostridium
sporogenes vegetative cells and spores in vacuum-packed canned

pasteurized milk cheese. Int J Food Microbiol. 2018 Dec 2;286:148-154. doi:
10.1016/j.ijfoodmicro.2018.07.027. Epub 2018 Jul 25. PubMed PMID: 30114563.

Babi¢ M, Paiji¢ M, Radinovi¢ M, Bobo$ S, Bulaji¢ S, Nikoli¢ A, Velebit B. Effects of
Temperature Abuse on the Growth and Staphylococcal Enterotoxin A Gene (sea)
Expression of Staphylococcus aureus in Milk. Foodborne Pathog Dis. 2019
Apr;16(4):282-289. doi: 10.1089/fpd.2018.2544. Epub 2018 Dec 11. PubMed
PMID:30526054.

Bhavya ML, Hebbar HU. Sono-photodynamic inactivation of Escherichia coli and
Staphylococcus aureus in orange juice. Ultrason Sonochem. 2019 Oct;57:108-115.
doi: 10.1016/j.ultsonch.2019.05.002. Epub 2019 May 4. PubMed PMID: 31208605.

Cuny C, Layer F, Hansen S, Werner G, Witte W. Nasal Colonization of Humans with
Occupational Exposure to Raw Meat and to Raw Meat Products with Methicillin-
Susceptible and Methicillin-Resistant Staphylococcus aureus. Toxins (Basel). 2019
Mar 30;11(4). pii: E190. doi: 10.3390/toxins11040190. PubMed PMID: 30935022;
PubMed Central PMCID: PMC6521318.

Grispoldi L, Popescu PA, Karama M, Gullo V, Poerio G, Borgogni E, Torlai P,
Chianese G, Fermani AG, Sechi P, Cenci-Goga B. Study on the Growth and
Enterotoxin Production by Staphylococcus aureus in Canned Meat before Retorting.
Toxins (Basel). 2019 May 23;11(5). pii: E291. doi: 10.3390/toxins11050291. PubMed
PMID: 31126038; PubMed Central PMCID: PMC6563289.

14



ACM/1302

Haskell KJ, Schriever SR, Fonoimoana KD, Haws B, Hair BB, Wienclaw TM,
Holmstead JG, Barboza AB, Berges ET, Heaton MJ, Berges BK. Antibiotic
resistance is lower in Staphylococcus aureus isolated from antibiotic-free raw meat
as compared to conventional raw meat. PLoS One. 2018 Dec 10;13(12):e0206712.
doi:

10.1371/journal.pone.0206712. eCollection 2018. PubMed PMID: 30532208;
PubMed Central PMCID: PMC6287829.

Khemiri M, Abbassi MS, Elghaieb H, Zouari M, Dhahri R, Pomba C, Hammami S.
High occurrence of enterotoxigenic isolates and low antibiotic resistance rates of
Staphylococcus aureus isolated from raw milk from cows and ewes. Lett Appl
Microbiol. 2019 Jun;68(6):573-579. doi: 10.1111/lam.13152. PubMed PMID:
30924159.

Miao J, Lin S, Soteyome T, Peters BM, Li Y, Chen H, Su J, Li L, Li B, Xu Z, Shirtliff
ME, Harro JM. Biofilm Formation of Staphylococcus aureus under Food Heat
Processing Conditions: First Report on CML Production within Biofilm. Sci Rep. 2019
Feb 4;9(1):1312. doi: 10.1038/s41598-018-35558-2. PubMed PMID: 30718527,
PubMed Central PMCID: PMC6361893.

STEC

Danyluk MD, Friedrich LM, Dunn LL, Zhang J, Ritenour MA. Reduction of
Escherichia coli, as a surrogate for Salmonella spp., on the surface of grapefruit
during various packingline processes. Food Microbiol. 2019 Apr;78:188-193. doi:
10.1016/j.fm.2018.10.014. Epub 2018 Oct 25. PubMed PMID: 30497602.

Elson R, Grace K, Vivancos R, Jenkins C, Adak GK, O'Brien SJ, Lake IR. A spatial
and temporal analysis of risk factors associated with sporadic Shiga toxin-producing
Escherichia coli 0157 infection in England between 2009 and 2015. Epidemiol
Infect. 2018 Nov;146(15):1928-1939. doi: 10.1017/S095026881800256X. Epub 2018
Sep 12. PubMed PMID: 30205851; PubMed Central PMCID: PMC6452995.

FAO/WHO STEC EXPERT GROUP. Hazard Identification and Characterization:
Criteria for Categorizing Shiga Toxin-Producing Escherichia coli on a Risk Basis(t).
J Food Prot. 2019 Jan;82(1):7-21. doi: 10.4315/0362-028X.JFP-18-291. PubMed
PMID: 30586326.

Furukawa I, Suzuki M, Masaoka T, Nakajima N, Mitani E, Tasaka M, Teranishi H,
Matsumoto Y, Koizumi M, Ogawa A, Oota Y, Homma S, Sasaki K, Satoh H, Sato K,
Muto S, Anan Y, Kuroki T. Outbreak of Enterohemorrhagic Escherichia coli O157:H7
Infection Associated with Minced Meat Cutlets Consumption in Kanagawa, Japan.
Jpn J Infect Dis. 2018 Nov 22;71(6):436-441. doi: 10.7883/yoken.JJID.2017.495.
Epub 2018 Jul 31. PubMed PMID: 30068886.

Gill A, Carrillo C, Hadley M, Kenwell R, Chui L. Bacteriological analysis of wheat
flour associated with an outbreak of Shiga toxin-producing Escherichia coli O121.
Food Microbiol. 2019 Sep;82:474-481. doi: 10.1016/j.fim.2019.03.023. Epub 2019
Mar 22. PubMed PMID: 31027808.

15



ACM/1302

lorio MC, Bevilacqua A, Corbo MR, Campaniello D, Sinigaglia M, Altieri C. A case
study on the use of ultrasound for the inhibition of Escherichia coli O157:H7 and
Listeria monocytogenes in almond milk. Ultrason Sonochem. 2019 Apr;52:477-483.
doi: 10.1016/j.ultsonch.2018.12.026. Epub 2018 Dec 15. PubMed PMID: 30642804.

Karmali MA. Factors in the emergence of serious human infections associated with
highly pathogenic strains of shiga toxin-producing Escherichia coli. Int J Med
Microbiol. 2018 Dec;308(8):1067-1072. doi: 10.1016/j.ijmm.2018.08.005. Epub 2018
Aug 19. Review. PubMed PMID: 30146439.

Kawasaki S, Saito M, Mochida M, Noviyanti F, Seito H, Todoriki S. Inactivation of
Escherichia coli 0157 and Salmonella Enteritidis in raw beef liver by gamma
irradiation. Food Microbiol. 2019 Apr;78:110-113. doi: 10.1016/j.fm.2018.10.011.
Epub 2018 Oct 22. PubMed PMID: 30497592.

Mayton HM, Marcus IM, Walker SL. Escherichia coli 0157:H7 and Salmonella
Typhimurium adhesion to spinach leaf surfaces: Sensitivity to water chemistry and
nutrient availability. Food Microbiol. 2019 Apr;78:134-142.
doi:10.1016/j.fm.2018.10.002. Epub 2018 Oct 9. PubMed PMID: 30497595.

McCabe E, Burgess CM, Lawal D, Whyte P, Duffy G. An investigation of shedding
and super-shedding of Shiga toxigenic Escherichia coli O157 and E. coli 026 in
cattle presented for slaughter in the Republic of Ireland. Zoonoses Public Health.
2019 Feb;66(1):83-91. doi: 10.1111/zph.12531. Epub 2018 Oct 22. PubMed
PMID: 30350347.

Song WJ, Kim YH, Kang DH. Effect of gamma irradiation on inactivation of
Escherichia coli O157:H7, Salmonella Typhimurium and Listeria monocytogenes on
pistachios. Lett Appl Microbiol. 2019 Jan;68(1):96-102. doi: 10.1111/lam.13095.
Epub 2018 Nov 29. PubMed PMID: 30412302.

Stratakos AC, Grant IR. Evaluation of the efficacy of multiple physical, biological and
natural antimicrobial interventions for control of pathogenic Escherichia coli on beef.
Food Microbiol. 2018 Dec;76:209-218. doi: 10.1016/j.fim.2018.05.011. Epub 2018
May 26. PubMed PMID: 30166143.

Sodergvist K, Rosberg AK, Bogvist S, Alsanius B, Mogren L, Vagsholm |. Season
and Species: Two Possible Hurdles for Reducing the Food Safety Risk of
Escherichia coli 0157 Contamination of Leafy Vegetables. J Food Prot. 2019
Feb;82(2):247-255. doi: 10.4315/0362-028X.JFP-18-292. PubMed PMID: 30681384.

Tomat D, Casabonne C, Aquili V, Balagué C, Quiberoni A. Evaluation of a novel
cocktail of six lytic bacteriophages against Shiga toxin-producing Escherichia coli in
broth, milk and meat. Food Microbiol. 2018 Dec;76:434-442. doi:
10.1016/}.fm.2018.07.006. Epub 2018 Jul 17. PubMed PMID: 30166171.

16



ACM/1302

Toxoplasma

Foroutan M, Fakhri Y, Riahi SM, Ebrahimpour S, Namroodi S, Taghipour A, Spotin
A, Gamble HR, Rostami A. The global seroprevalence of Toxoplasma gondii in pigs:
A systematic review and meta-analysis. Vet Parasitol. 2019 May;269:42-52. doi:
10.1016/j.vetpar.2019.04.012. Epub 2019 Apr 26. PubMed PMID: 31079827.

Mirza Alizadeh A, Jazaeri S, Shemshadi B, Hashempour-Baltork F, Sarlak Z, Pilevar
Z, Hosseini H. A review on inactivation methods of Toxoplasma gondii in foods.
Pathog Glob Health. 2018 Sep;112(6):306-319. doi:
10.1080/20477724.2018.1514137. Epub 2018 Oct 22. Review. PubMed PMID:
30346249; PubMed Central PMCID: PMC6381540.

Tedde T, Marangi M, Papini R, Salza S, Normanno G, Virgilio S, Giangaspero A.
Toxoplasma gondii and Other Zoonotic Protozoans in Mediterranean Mussel (Mytilus
galloprovincialis) and Blue Mussel (Mytilus edulis): A Food Safety Concern? J Food
Prot. 2019 Mar;82(3):535-542. doi: 10.4315/0362-028X.JFP-18-157. PubMed

PMID: 30810381.

17



