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PROTECTIVE BACTERIAL CULTURES AND THEIR USE FOR INHIBITION OF GROWTH OF 
LISTERIAMONOCYTOGENES IN MEAT AND MEAT PRODUCTS

Summary

Numerous investigations have provided evidence that meat and meat products are the source of pathological 
bacteria Listeria monocytogenes. Different strategies need to be applied in order to prevent consumers from contami-
nation. In this review article, Listeria monocytogenes rods, and protective cultures of lactic acid bacteria ableto in-
hibit their growth are characterized. The attention is also paid to the possibilityof practical application of lactic acid 
bacteria and secreted by them bacteriocins.
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