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Cultures with Protective Effects

for salt-injected and fresh salmon fillets

EU legislation controlling the presence of Listeria
monocytogenes in ready-to-eat foods are tightening,
with 2026 updates emphasizing full shelf life
compliance and continuous safety control—making
proactive solutions more critical than ever.

Natural protection to keep salmon safe, fresh, and
of high quality

Carnobacterium-based protective cultures deliver
strong inhibition of Listeria monocytogenes and
spoilage microorganisms, helping to maintain product
stability throughout storage.

These cultures grow rapidly in salmon and show
reliable technological performance, without
producing off-odours or biogenic amines, ensuring
a clean and appealing sensory profile.
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Targeted Listeria
Control solution
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Natural, clean-label Product identity

When combined with standard preservation methods
such as vacuum packaging, Carnobacterium spp.
support extended shelf life and enhanced product
safety, in a natural way.

Lyoflora FP-50 is a culture with protective effect
designed to inhibit L. monocytogenes in meat and fish
products. It is a specialised microbial solution aimed to
enhance food safety.

FP-50 belongs to a group of cultures that incorporate
selected Carnobacterium strains, known for strong
antilisterial activity through:

o Bacteriocin production, especially peptides
active against Listeria monocytogenes.

o Competitive exclusion, preventing pathogen
growth on / in the product.
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Protecting Salt-Injected Salmon:
Enhanced Listeria Inhibition from
Processing to Shelf Life

FP-50 in Salt-Injected Salmon: clean safety advantage
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The graph demonstrates that FP-50 significantly limits
L. monocytogenes growth in vacuum-packed salmon,
when compared to the reference sample.
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Challenge studies were performed in accordance with accredited methods and internationally recognized guidelines for Listeria
monocytogenes, ISO 11290-1and ISO 11290-2, guaranteeing robust and comparable results across ready-to-eat food applications.

The data, results and information obtained and quoted in this research are accurate and reliable, and refer only to the specific conditions and environment in which the study was conducted by
the Company. Any tests performed under conditions other than those in which the research was conducted by the Company may generate different results, data or outcomes. In such cases, the
Company cannot be held responsible for any discrepancies or deviations.

The introduction of the Product into markets outside the European Union is the sole responsibility of the purchaser. The latter must ensure that the Product fully complies with the laws and
regulations in force in thedestination territory and that it meets all the requirements necessary for its legal marketing. This document may contain images created by Al. S y S
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