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Abstract
Fresh food from plants is fresh food that is consumed directly or after cutting, I have minimal processing. Therefore PSAT to 
be consumed must be safe from aspects of microbial contamination and physical chemical contamination. There are several 
types of pathogenic microbes, which can contaminate PSAT and can cause disease disorders. One microbe, which includes 
pathogenic microbes and potentially contaminates PSAT, is Listeria monocytogenes. Microbes Listeria monocytogenes are 
pathogenic in certain groups of people in small amounts.

To know the prevalence of Listeria monocytogenes, studies were carried out, by taking samples at locations, and selected 
commodities. The locations chosen are West Java, Banten and DKI Jakarta in two traditional markets in each province. 
While the selected commodities are bean sprouts, tomatoes and cabbage. Sampling was carried out by random method, 
with the population in accordance with the number of vegetable traders in that location. Testing of samples for Listeria 
monocytogenes contamination is carried out in accredited laboratories.

From the results of testing of 300 (three hundred) samples, consisting of 100 samples of bean sprouts, 100 samples of 
tomatoes, and 100 samples of cabbage, all test samples were declared negative or unexposed to Listeria monocytogenes.
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Review method
The method used in the assessment of Listeria monocytogenes 
contamination in Fresh Product, is determine the location and 
sampling method, determine the selected type of commodity to 
take for samples, establish an accredited test laboratory to conduct 
testing and evaluate the results of the review.

Taking into account financial support, three selected provinces were 
chosen to take samples. The provinces include: DKI Jakarta province, 
West Java province and Banten province. In DKI Jakarta province, 
there are 2 municipalities with the highest population, namely the 
southern Jakarta municipalities (Pasar Minggu and Pasar Kebayoran 
Lama) and East Jakarta municipalities (Kramatjati Market and 
Klemder Market). West Java Province, determined by 2 municipalities 
or regencies, namely Bogor (Bogor market and Anyar market) and 
Bandung Regency (Lembang market and caringin market).Banten 
Province, selected Tangerang Regency (Serpong Market and High 
Land) and Serang District (Attack Market and New Market) [1-10].

The number of samples taken, according to the method that has 
been set, and in accordance with the population specified. Samples 
that has been taken, carried in a cold chain (with ice box equipped 
with blue ice) to ensure the freshness and condition, then sent to 

the laboratory, by courier pickup.

Result and Discussion
Of the 300 test samples, which were tested and consisted of, 
100 samples of bean sprouts, 100 samples of cabbage and 100 
samples of tomatoes, all samples were negative (-), against Listeria 
monocytogenes contamination. This means, in the provinces of 
Banten, DKI Jakarta and West Java, the prevalence of Listeria 
monocytogenes in PSAT sold in traditional markets is absent.

The absence of Listeria monocytogenes in PSAT can be caused 
because Listeria monocytogenes is a pathogenic microbe that can 
only survive at sub-tropical temperatures (4-10 degrees Celsius). 
Microbial Listeria monocytogenes is not a microbe that has a high 
ability to live, if it has to compete with other microbial pathogens, 
which are stronger such as Salmonella sp. Thus a negative test result 
can be caused due to
•	 The temperature at the time the commodity is sold, does not 

match the temperature  requirements for life and Listeria 
monocytogenes microbial growth

•	 Listeria monocytogenes microbes lose unable to compete or not 
survive because they have to compete with other pathogenic 
bacteria, such as Salmonella sp
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Conclusion
Of the 300 samples of fresh food consisting of 100 samples of bean 
sprouts, 100 samples of tomatoes and 100 samples of cabbage, no 
Listeria monocytogenes microbial contamination was obtained. A 
sample above was taken from 12 traditional markets located in West 
Java province (Bogor City and Lembang Regency), DKI Jakarta 
province (South Jakarta and East Jakarta) and Banten province 
(Serang district and Tangerang Regency).

Follow Up Suggestion
Although the prevalence of Listeria monocytogenes in PSAT sold 
in traditional markets is not found, it is still necessary to study 
the prevalence of Listeria monocytogenes against PSAT sold 
in the modern retail market, given the living habitat of Listeria 
monocytogenes in temperatures between 4-10 degrees Celsius.
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