
Microbiology 101

Listeria monocytogenes

Detection methods
Current detection methods –
advantages/disadvantages of testing regimes
Environmental and product testing
Limitations of tests and what results mean

Intro to Whole Genome Sequencing (WGS)
Industry Case studies

Looking for Listeria 

Listeria control measures

LINCOLN UNIVERSITY,
WAIMARIE BUILDING

21 OCTOBER 2025

9:00 AM – 5:30 PM

Hygienic design
Cleaning and sanitising 
Plant & Food Research examples
horticulture and seafood

Washing
Phage

Research methods

LISTERIA WORKSHOP
This Listeria Workshop is to provide food safety operations and regulatory managers across various food
industries with information and practical strategies to effectively identify, control, and prevent Listeria
contamination, enhancing their roles in ensuring a safe and hygienic food processing environment. It will
also enable senior managers to identify opportunities for research within their organisations.

Only 60 places available!

Workshop Agenda:

Different types of micro-organisms
How they grow
Stages (vegetative, spores, biofilms)
Problems they cause

REGISTER HERE

Introduction to Listeria
Where they are found
Survival and growth in the environment, in
processing plants or on foods
The disease they cause
Broad regulatory requirements in NZ and
overseas standards

$300 PER PERSON

excl. GST
$200 NZFSSRC GOLD MEMBERS

Q&A and discussion

Networking 4.30-5.30pm

https://www.massey.ac.nz/about/events/listeria-workshop/

