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- Wh_at is Foodborne illness? - - Why Listeria is important? -
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( Where does Listeria protein binds in humans? )
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Types of interactions between proteins-
* Covalent bonds e Salt bridges
* Hydrogen bonds * Hydrophobic interactions
" ‘ * Electrostatic interactions * Disulfide bonds
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* Enhances/inhibits protein expression - Cancer
* Listeria-associated infections - Pneumonia
* Causinginflammation — Myocarditis, Arthritis, Meningitis
Yersinia Cyclospora Norovirus Shigella Coxiella
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