
 

 

What is Listeriosis?  

Lis ter ios is  is  a  ser ious i l lness 
caused by a germ cal led Lis ter ia .   
 
People can get  s ick by dr ink ing or  
eat ing food that  has Lis ter ia .   
 
The i l lness can lead to  b lood and 
bra in in fect ions and may even lead 
to  death.   
 
For  pregnant  women,  l is ter ios is  can 
cause miscarr iage,  premature b i r th ,  
s t i l lb i r th ,  and in fect ion to  the baby.   
 
Symptoms may inc lude:   
 
  Fever  
  Headache,  muscle or  jo in t  aches 
  Nausea (want ing to  throw up)  
  St i f f  neck 
  Confus ion 
  Dizz iness or  loss of  ba lance  
  Diarrhea  
 
People can fee l  s ick  between 3 days 
and 2 months af ter  eat ing food or  
dr ink that  has Lis ter ia . 

 
 
 
 
 
 
 

 
 
 
 
 
 

Who is  at  r i sk?   
 

Everyone has an immune system. I t  
is  the body’s  ab i l i ty  to  f ight  o f f  
d isease and protect  our  heal th .  
People wi th  weakened immune 
systems are at  h ighest  r isk  of  
l is ter ios is .  These inc lude people 
who are:  
 
  Pregnant  
 

  65-years o ld  
and older 

 

  Less than one 
month old 

 

  Less hea l thy 
because they 
have other 
d iseases l ike 
cancer ,  k idney 
d isease ,  d iabetes ,   
AIDS or lupus 

 

  Taking medicat ions 
that  weaken the 
immune system, 
such as steroids 
(ex .  prednisone) ,  
chemotherapy ,  
rad iat ion therapy ,  
ant ib iot ics ,  and antac ids .  

 
D O  Y O U  T H I N K  T H E S E  

F O O D S  A R E  S A F E ?  
 

  Del i  meats  (cold cuts)  
  Packaged turkey s l ices  
  Raw fresh mi lk  
  Raw mi lk  products  
  Soft  cheese 
  Mexican-sty le  soft  cheese 
  Blue cheese 
  Hard cheese 
  Ready-to-eat  foods 
  Pâté 
  Raw fru i ts  
  Processed vegetab les  
  Raw eggs  
  Seafood 
 
 

 

I F  S O ,   
 

Y O U ,  Y O U R  F A M I L Y ,  
A N D  F R I E N D S  M A Y  B E  

A T  R I S K  F O R   
L I S T E R I O S I S .   



 
C L E A N I N G  A N D  

S A N I T I Z I N G  
 

C lean ing and sani t iz ing often 
reduces germs on counters and 
equ ipment  used for  food preparat ion.   
 
Keep counters,  cut t ing boards,  and 
utensi ls  c lean by washing them wi th 
soap and water  and then sani t iz ing 
them wi th  a  sani t iz ing so lut ion.  Clean 
re f r igerators  wi th  b leach so lut ion 
every  month.  
 
The s ing le most  impor tant  th ing we 
can do to keep ourse lves and others 
f rom get t ing s ick  is  to  wash our  
hands.  

 
 
 
 
 
 
 
 
 

 
For  more in format ion,  contact :   

 
Acute  Communicable Disease Contro l  

 
313 N.  F igueroa St . ,  Rm. 212 

Los Angeles,CA 90012 
 

Main phone:213-240-7941 
 

Onl ine:  www. lapubl icheal th .org/acd 
 

Emai l :acdc2@ladhs.org 

 

 

K N O W L E D G E   

  I S   

  P O W E R  

T O   

T H O S E  

W E  L O V E  

 
 
 
 
 
 
 
 
 
 

Safety  t ips  for  h igh r isk  
people  

 

Avoid  eat ing or  serv ing raw mi lk ,  
raw mi lk  products ,  unpasteur ized 
Mexican-sty le  f resh cheese,  sof t  
cheese,  de l i  meats (co ld cuts) ,  
unwashed f ru i ts  and vegetables,  
and raw or  undercooked meat  
and seafood.   
 
Avoid food f rom st reet  vendors.    
 
Choose pasteur ized food over  
raw food.  Pasteur ized food is  
food that  has been heated to  k i l l  
germs.  Heat  food l ike hot  dogs 
unt i l  s teaming hot .   
 
Prevent  f lu id  f rom foods l ike hot  
dogs and del i  meats f rom get t ing 
on other  foods.    
 
Wash hands,  u tens i ls ,  and food 
preparat ion areas of ten to  get  r id  
o f  germs and prevent  them f rom 
spreading.

P R O T E C T  


