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Listeriosis is a potentially serious food-borne 
infection. It is caused by the bacteria Listeria 
monocytogenes. These bacteria are often found in the 
environment, particularly in soil, vegetation, and the 
feces (bowel movements) of humans and animals. 
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the Listeria bacteria. A large variety of foods can 
contain or become contaminated with Listeria, 
including unpasteurized milk, soft cheeses, deli meats, 
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Listeriosis is caused by eating food contaminated with 
the Listeria bacteria. A large variety of foods can 
contain or become contaminated with Listeria, 
including unpasteurized milk, soft cheeses, deli meats, 
produce, and raw or smoked seafood.   

What are the symptoms? What are the symptoms? 

Listeriosis can start with flu-like symptoms, such as 
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can also occur.  
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For more information, see HealthLink BC Files: For more information, see HealthLink BC Files: 
 
#59a Food Safety: Ten Easy Steps to Make Food Safe
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#76 Foods to Avoid for People at Risk of Food- Borne 
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If you have questions or concerns, contact your 
health care provider or call 8-1-1 to speak with a 
registered nurse. 
 

                

For more HealthLink BC File topics, visit 
www.HealthLinkBC.ca/healthfiles/index.stm    
or your local public health unit. 

 
Click on www.HealthLinkBC.ca or call 8-1-1      
for non-emergency health information        
and services in B.C. 

 
For deaf and hearing-impaired assistance, 
call 7-1-1 in B.C. 

 
Translation services are available in more 
than 130 languages on request. 
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