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Thedpresencedofd virulenced factordgenes,d suchdasdaggregationdproteind (agg),

gelatinased (gelE),d cytolysind genesd (cylM,d cylBd andd cylA),d ad surfaced protein

(esp),dcelldwalldadhesinsd(efaAfm anddefaAfs)danddtheddetectiondofdglycopep-

tidedresistanced(vanA,dvanB,dvanC)dweredscreeneddbydpolymerasedchaindreac-

tiond (PCR)d ford 182d isolatesd ofd enterococci1, 2.d Thesedmicroorganismsdwere

isolateddfromdtraditionaldfermenteddmeatdproducts,d129dofdthemdwerediden-

tifiedd atd speciesd leveld (76d Enterococcusd faecalis andd 44d Enterococcus

faecium)danddthedfurtherd62disolatesdweredidentifieddonlydtodthedgenusdlevel.

ThedmostdfrequentdvirulencedfactorsdweredefaAfs (82disolates),dagg (54diso-

lates),dgelEd(53disolates),defaAfm (49disolates),desp (3dgenes)danddcyl genesd(3

isolates).dNod straind showedd glycopeptided resistance.d Fromd44dE.d faecium

strainsdonlyd2dshoweddmoredthandonedvirulencedtrait,dopposingdtodE.dfaecalis,

whered63dstrainsdshoweddmoredthandonedvirulencedtraitdanddonedisolatedeven

showedd alld thed virulenced traits.d Ford 53d isolatesd nod virulenced factord genes

weredfound.dFord11disolatesdphenotypicdassaysddiddnotdrevealdgelatinasedac-

tivitydalthoughdgelEdweredpresent2,3.dTheseddatadsuggestdadvirulencedpoten-

tialdindfooddisolatesdanddshoulddbedconsidered.
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Listeriadmonocytogenes isd and opportunisticd intracellulard pathogend thatd has

becomed and importantd caused ofd humand foodborned infections.d Thed abilityd of

elevenddifferentdstrainsdofdL.dmonocytogenes todsurvivedthroughdthedgastro-

intestinald tractd (GI)dwasd observedd ind vitro;d 4d strainsd fromd environmental

sources,d4dfromddifferentdfooddoriginsdandd3dfromdclinicaldcases.dTheddifferent

isolatesdwered exposedd ind bufferedd peptonedwaterd broth,d tod pHd valuesd be-

tweend2.5dandd3d(HCl,d5 M)danddtodthedpresencedofdpepsind(1000 units/ml)dat

37 °Cd ind orderd tod simulated exposured tod gastricd juice.d Thesed homogenates

weredincubateddeitherdford60dord120 minutesdunderdgastricdconditionsdthen,

thedpHdwasdneutralizedd(NaOH,d2 M)danddadsolutiondofdbiledsaltsd0.3 %d(w/v)

wasd addedd tod simulated thed duodenumd conditions1,2.d Thed survivorsdwere

enumerateddondPalcamdanddTSAdusingdtheddropdcountdtechnique,dafterdincu-

bationdatd37 °Cd ford24 h.dClinicald isolatesd demonstratedd thedhighestd resist-

ancedtodthedGId tractdconditions.dNoddifferencesdweredobserveddbetweendcell

countsdindthedtwodsoliddmedia.dFordthedfooddanddenvironmentaldisolates,dthe

survivaldindthedGIdtractdconditionsdwasddependentdondthedstraindbeingdtested

anddondthedtimedofdexposure.dIndthesedcasesddifferencesdbetweendPalcamdand

TSAdweredobserveddsuggestingddamagedtodthedcelldmembrane.dNonedofdthe

strainsdweredsensitivedtodthedtreatmentdwithdbiledsaltsdford120 min.
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