Introduction: Proteolytic C. botulinum (Cbp) is a group of gram-positive, anaerobic, spore-forming bacteria, capable of producing botulinum neurotoxins (BoNT). Although it is a very rare illness in Europe, Italy has one of the highest incidence rates of foodborne botulism. 
Purpose: Aims of the study were to characterize Cbp strains isolated from residual food involved in hospitalized for botulism, in Northern Italy, in the last 18 years. Were investigated: i) the toxin serotype produced (A-G), ii) the minimum growth temperature and lag time duration of strains. Methods: 7 Cbp isolated from home-canned vegetables and 1 from honey were i) processed in accordance with the CNRB31 protocol and the BoNTs were detected and identified using a mouse bioas​say, according to the CNRB30 method; ii) isothermal curves were determined by incubating anaerobically each strain (1000 spore/ml) in TPGY at 14°C, then 12°C and 10°C; at a fixed time, the inoculated medium was plate counted using ISO 15213:2003 method. Lag time biovariability was calculated by DmFit software based on Baranyi and Robert’s primary model. The mean and standard deviation of lag time is reported. 
Results: bont/A target genes were detected in honey and home-canned vegetable, bont/B target genes were detected in artichokes, asparagus, olive, pesto, grilled zucchini and vegetable preserve; mouse bioassay confirmed the presence of Bont/A and Bont/B. Cbp strains isolated from honey, artichokes, olive, vegetable preserve were able to growth at 14°C and 12°C, while no growth was observed in the other strains. Mean lag time was 35 h (+/- 7.8) at 14°C and 124.9 (+/-24.8) at 12°C, no growth was observed at 10°C. 
Significance: Our study highlights that foodborne botulism continues to be a public health concern, with high variability in strain behavior. Consumer education has to be implemented to avoid hazardous botulism outbreaks 
