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ABSTRACT
The VIDAS® Listeria species Xpress (LSX) test is an enzyme -linked fluorescent immunoassay (ELFA) designed for use with 
the automated VIDAS® or mini-VIDAS® instruments for the specific detection of Listeria species.  The test method was 
validated according to AOAC Official Method guidelines for use with meat and dairy products using a 30-hour proprietary 
enrichment broth.  The alternative method also included the use of chromogenic medium, Ottaviani Agosti Agar (OAA), for 
confirmation of LSX presumptive results.  The alternative rapid method was compared to the USDA reference method for the 
detection of Listeria species in artificially contaminated raw pork, frankfurters, roast beef, raw ground beef and ham, and was 
also compared to the AOAC Official Dairy Method (993.12) for the detection of Listeria species in artificially contaminated 
yogurt, camembert cheese, pasteurized whole milk, cheddar cheese and vanilla ice cream.  The number of samples found 
positive by VIDAS and negative by the reference methods vs. numb er of samples positive by the reference methods and 
negative by VIDAS was compared using McNemar’s method for paired analysis. A X2 value of > 3.84 was indicative of a 
significant difference at the 5 % probability level.  The VIDAS LSX method was significantly more sensitive than the USDA 
method for raw pork, and was significantly more sensitive than A OAC Official Method for Camembert cheese.  For all other 
products tested, VIDAS LSX was statistically equivalent to the reference methods.  Confirmation of presumptive LSX results 
with the chromogenic OAA medium was shown to be equivalent to the reference method agar (modified Oxford agar [MOX] 
for USDA method and Oxford Agar [OXA] for AOAC 993.12).
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The VIDAS LSX method performed, overall, statistically equivalent to the reference methods in the detection of Listeria in a variety 
of meat and dairy products.  However, the LSX method was statist ically more sensitive than the reference methods in the detection of 
Listeria monocytogenes in raw pork and Listeria innocua in camembert cheese.  The method provides the detection of Listeria species 
in foods with negative or presumptive positive results in less than 30 hours after sampling compared to 4 days for the cultural 
methods. The isolation and identification of the target organism on the chromogenic OAA agar was easier compared to the 
traditional selective agars due to the color characteristics of the organism and the reduction in the growth of background flora.
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Traditional methods for the detection of Listeria species involve enrichment that includes several tedious and labor intensive 
steps.  In addition, lengthy incubation periods are required to achieve final results.  Rapid screening for this foodborne pathogen 
is extremely important for food safety because of the potential for serious disease. The objective of this study was to demonstrate 
the effectiveness of the VIDAS LSX method for screening of Listeria species in meat and dairy products in less than 30 hours 
after sampling, when compared to current reference methods.  The VIDAS LSX method combines the use of a proprietary 
media, Listeria Xpress broth (which reduces lag time and boosts Listeria recovery), along with the LSX assay which 
incorporates a combination of polyclonal and monoclonal antibodi es for increased sensitivity and specificity. 

RESULTS
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