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Confining mother pigs to
gestation crates threatens public

health:  Listeria 

Listeria can cause severe illness in pregnant women,
newborns, seniors older than 65, and the

immunocompromised. Listeria infections can lead to
miscarriage, stillbirth, premature delivery, or life-

threatening infection of the newborn.
 

L I S T E R I A  I N F E C T I O N ¸  M A Y O  C L I N I C
 

Listeria has a 15.9% death rate. 

Approximately 9% of Listeria infections
are attributable to pork.

Listeria has been found to reach the
food supply from infected pigs.

 Sows have been found to excrete Listeria in their waste, thus the transmission of
Listeria from sow to piglet is possible. 

 

Mother pigs confined to gestation crates have significantly higher levels of the stress
hormones adrenaline and noradrenaline than group-housed sows, making them more
susceptible to infection.

For more information, visit www.ourhonor.org
email: info@ourhonor.org
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“In 2020, the annual number of foodborne illnesses in the U.S. attributable to pork
consumption had increased to 787,000, with the largest share attributable to pork—
even more than beef or chicken.”

Listeria is one of the deadliest
foodborne pathogens, with a
94% hospitalization rate. 

Veterinarians Oppose the
EATS ACT 

Pregnant sows randomly assigned to gestation crates for the duration of their
pregnancies had consistently higher levels of stress hormones in their blood than

group-housed sows, and so did their piglets.
 

Listeria can cause a risk to food safety without any
detectible symptoms in pigs. 

 

 

Stress in intensively confined sows increases the growth and virulence of the
pathogens pigs commonly carry and stimulates the growth of pathogens such as
Campylobacter, Salmonella, Yersinia, Listeria, and Staphylococcus aureus.

A 2013 study found, that nearly 15% of pig
carcasses carrying Listeria resulted in
retail meat slices that were positive for
Listeria.

https://www.mayoclinic.org/diseases-conditions/listeriainfection/symptoms-causes/syc-20355269
https://wwwnc.cdc.gov/eid/article/17/1/p1-1101_article
https://www.avma.org/javma-news/2013-01-15/organizationfinds-yersinia-enterocolitica-most-pork-samples
https://drive.google.com/file/d/1zKoUTbUC3NMFUQSplNa4XqSE7rGPPjVq/view?usp=sharing
https://www.avma.org/javma-news/2013-01-15/organizationfinds-yersinia-enterocolitica-most-pork-samples
https://drive.google.com/file/d/13jZFJfFf72dkt7-MQ7ZqovB6E0boS0CL/view?usp=sharing
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC2913729/
http://ourhonor.org/
mailto:%20info@ourhonor.org
https://www.sciencedirect.com/science/article/pii/S0362028X22103248?via=ihub
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC8300341/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5981902/
https://www.sciencedirect.com/science/article/pii/S1751731119000284
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC1955515/
https://drive.google.com/file/d/13jZFJfFf72dkt7-MQ7ZqovB6E0boS0CL/view?usp=sharing

