Case Study

LISTERIA DELICATESSEN
CASE STUDY
Incident summary
In March 2015, the NSW Food
Authority received notification from
NSW Health that food supplied
through a suburban independent
supermarket delicatessen, and other
outlets, may be linked to a Listeria
monocytogenes outbreak

Investigation summary
The affected consumers had
purchased meat and cheese
products at delicatessens and
independent supermarkets in NSW.
Whole Genome Sequencing showed
that the source of the Listeria
monocytogenes was most likely a
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A failure of the most basic
procedures, such as sanitising and
hand washing puts customers at risk
and can be expensive to remedy.

Impact
The delicatessen was subject to a

What businesses should do
Ensure that all equipment and
surfaces are cleaned and sanitised
appropriately, and that all staff within
the business understand the
importance of this

More information
Cleaning and sanitising in food
businesses fact sheet
http://www.foodauthority.nsw.gov.au/
_Documents/industry/cleaning_saniti
sing_food_businesses.pdf
Handwashing in food businesses
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disassemble and clean equipment
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fittings to ensure removal of
contamination.

About the NSW Food Authority: The NSW Food Authority is the government organisation that helps ensure NSW food is safe
and correctly labelled. It works with consumers, industry and other government organisations to minimise food poisoning by
providing information about and regulating the safe production, storage, transport, promotion and preparation of food.
Note: This information is a general summary and cannot cover all situations. Food businesses are required to comply with all of
the provisions of the Food Standards Code and the Food Act 2003 (NSW).
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