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Gold nanoparticles used to treat Listeriosis 

UK Supermarket first to offer bags for life utilising anti-

microbial technology 

Further 0157 isolates from unpasteurised cheese 

A second recall of cheese products manufactured in 

Scotland due to the presence of E coli 0157 has been 

made by Food Standards Scotland. Although it has not yet 

been established that the organism carries any of the shiga 

toxins the FSS are calling for this product to be 

immediately recalled from sale and are urging people who 

may have bought the product not to consume it. The 

manufacturers of the unpasteurised goat’s milk cheese 

were being monitored following an outbreak which may 

have been associated with the consumption of 

unpasteurised blue cheese. Although the FSS recently 

declared this outbreak to be over, a multiagency report 

implicated the cheese based on epidemiological 

information. The outbreak affected 20 people and resulted 

in 1 fatality. 

Earlier last month the Hong Kong Food Centre for Food 

Safety reported that batches of raw goat milk cheese 

imported from France were found to have been 

contaminated with Shiga toxin-producing E. coli and the 

French manufacturer concerned had initiated a recall of the 

affected products. 
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A recent Italian study investigated the potential risk of the 

presence of E coli O157, Listeria monocytogenes, and 

Salmonella in raw ovine milk destined for cheese 

production obtained from 24 sheep farms in central Italy 

over a three year period. The study showed that whilst 

none of the milk and cheese supplied by the farms were 

positive for Listeria, 3 farms tested positive for E coli 0157 

and 4 farms tested positive for Salmonella spp. The 

report’s authors claimed that this highlights the need to 

develop preventative measures to guarantee a high level 

of consumer safety for this specific product type. 

The biodiversity of cow’s milk 

In a recently published report, the vast bacterial diversity of 

raw cow’s milk was investigated. Researchers at the 

California University showed that the comparative levels of 

bacteria such as Staphylococci, Streptococci, Clostridia, 

Acinetobacter, Lactobacilli and Lactococci, which are all 

commonly found in cow’s milk varied depending on what 

time of year the milk is collected and even where the milk 

is stored. The researchers claimed that the microbial 

composition of the milk was different in milk stored in silos 

than milk stored in tankers. According to the report, 

characterisation of these raw milk bacteria should help 

dairy processors develop new and more effective 

sanitation procedures and process controls to make 

sure the milk and resulting dairy foods are safe and of 

consistently high quality. 

New Zealand Campylobacter outbreak 

Guidance on Listeriosis for vulnerable groups 

The Food Standards Agency has developed guidance for 

healthcare and social care organisations to help them 

reduce the risk of vulnerable people within their care 

contracting listeriosis. This guidance has been developed 

with input from a wide range of stakeholders and is 

intended to complement good practice in the food industry. 

https://www.food.gov.uk/sites/default/files/listeria-guidance-

june2016.pdf 

 

Potential Europe wide Salmonella outbreak 

Yersinia enterocolitica outbreak in Norway linked to 

salad 

Donald Henderson 
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