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Abstract
Listeria monocytogenes remains a major foodborne pathogen of concern in a society increasingly drawn to fresh and minimally processed foods. Using surveys, modelling and challenge testing, we examine its spread and growth potential. But Listeria has friends, and with every shift in the food system — whether aquaponics, last‑mile delivery, plant‑based diets, or precision fermentation — the cycle restarts: hazard identification, pathogen characterisation, risk assessment, and the search for effective food safety interventions and management strategies.
At the same time, growing recognition of microbiota dynamics in foods has sparked interest in exploiting microbial interactions and moving toward biological control of pathogens. Yet, reconciling food safety objectives with microbial diversity is far from straightforward. This is evident in the debate on the use of biopesticides such as Bacillus thuringiensis (Bt) in primary vegetable production, or in the evaluation of biosolutions such as protective cultures in sustainable food systems.
Moreover, ensuring food safety requires adequate food literacy. Moving beyond traditional risk communication towards accessible, actionable food safety information about Listeria and its “friends” is essential. The better we — and all stakeholders along the farm‑to‑fork chain — understand microbial risks, the more prepared we are to manage emerging hazards and incidents. Food safety, after all, is a never‑ending story.
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