New Zealand
FOOD SAFETY SCIENCE
- & RESEARCH CENTRE

NZFSSRC Listeria workshop
Tuesday 21 October
Lincoln University

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 potential research within their
organisations.

Programme
Link to submit questions anonymously:

Please arrive in advance of a 9.00am start. Tea and coffee will be available on arrival.

0900 - 0915 Karakia and welcome

Introduction — Libby Harrison (NZFSSRC Director) and Dist. Prof Phil
Bremer (NZFSSRC Chief Scientist)

0915 -1030 Listeria monocytogenes — Dist. Prof Phil Bremer

e Introduction to Listeria (incl. other species)
¢  Where they are found

e Survival and growth in the environment, in processing plants or on
foods

e The disease they cause
e Broad regulatory requirements in NZ and overseas standards

1030 — 1050 Morning Tea

1050 — 1230 Looking for Listeria
e Detection methods and common practice — Hannah Mills-Beale,
AsureQuality

o Current detection methods and advantages/disadvantages of
testing regimes

o Environmental and product testing
o Limitations of tests and what results mean
e Case studies
o Seafood - Denver McGregor, NZ King Salmon
o Horticulture — Agam Nangul, Zespri
o Meat Industry — (TBC)
e Q&A-10 mins

1230 - 1315 Lunch
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1315 - 1430 Listeria control measures
e Hygienic design — (TBC)
e Cleaning & sanitising, hygiene management — Michael Baird, Hancroft

e Examples in horticulture and seafood — Graham Fletcher, Plant and
Food Research

o Washing
o Phage
Q&A - 15 mins

1430 — 1445 Afternoon tea

1445 - 1600 Listeria control measures research
e Intro to Whole Genome Sequencing (WGS) — Lucy Rivas, ESR

e Other methods — UV, blue light, activated water/gas — Amanda
Gardner, AgResearch

e Safe Food, Smart Science: Exploring NZ Phage Biocontrol for Listeria
- Heather Hendrickson, Canterbury University

Q&A - 15 mins
1600 — 1630 Questions and discussion of anonymised questions
1630 Summary and karakia to close
1630 — 1730 Networking and nibbles and non-alcoholic drinks

Location

Waimarie Building, Inaka room

Contact information
Kyla Archer

021 240 6213
k.archer@massey.ac.nz
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