


R/ uj Produce Outbreak?

A Tainted cantaloupes left 29 people de'

celery

A 1442 people infected in 43 states with
salmonella from Mexican grown peppei

A 2006 Spinach outbreak of E.coli, 230 people
Infected, 5 dead

A 2005/2006 4 outbreaks of salmonella |n
tomatoes In 21 statef i bs : .




A 2004t three outbreaks with Roma tomatoes
infected 429 people

A Salmonella and cantaloupe2011, 50 people
infected, 2 died T i

A By Jacque Wilson, CNN ,Thu November 3, 2011



20042013

A The Center for Science in tReiblic
Interestfound that fresh produce:

| Qlantro, cucumbers, cantaloupes and

peppers -
| Lettuce, tomatoes, green onio |8 A
raspberries Vel
I Strawberries

| Caused 629 outbreak“
I Almost 20,000 ilinesses

Food Safety News 12/8/15



A September 17, 1984

A 750 sickened in Oregon restaurants as cult
known as theRajneesheespread salmonella in
town of TheDalles

A Saladbar attack by followers dBhagwarShree
Rajneesh was thiargest act of bioterrorism on
U.S. soill L=

A BYMaraBovsurNEW YORK DAILY NEWS Saturday, June 15, 2013, 7
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Figure 4
Top Five Single-Food Vehicles of Outbreaks, 1990-2003
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How Does Produce Get
Contaminated?
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plants—# silage, feed —# meat, milk, eggs

New Mexico Chilie Task Force



From Farm to Fork

The Food Production Chain

Center for Disease Control November 20,
2013



Contamination

A Grown outside

T Animals, birds and insects

A Enter via the stomata in leaves

A Via cuts/bruises in the fruit
I Fruit flies can transfer E. coli to damaged apples

A Surfaces of produce (melons)
I Not washed, then prepared

Food Saety News January 2013



A During production and harvest
I Contaminated water
I Feces and urine in the fields
I 2 hours Into the root system

A Retail, food service or at home



http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwibqrOknZbKAhVE7yYKHRN-AcsQjRwIBw&url=http://www.gardenguides.com/harvesting/&v6u=https://s-v6exp1-ds.metric.gstatic.com/gen_204?ip%3D64.39.248.194%26ts%3D1452119117138534%26auth%3Dsp2vnmsjljjhgl4ghnjiyg5eq2ktofzp%26rndm%3D0.03539456519877082&v6s=2&v6t=7992&psig=AFQjCNEmCRWLgHPb4RF-ZCPtWBroD23E6Q&ust=1452205517078551

Who Is Most Likely to get Sick?

A Small children under 5
A The elderly
A Immunocompromised individuals




Microorganisms
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Microorganisms

A Bacteria, parasites, viruses or molds
A Natural part of the environment

A Can be a problem in organic and conventional
operations T ————

A Garden soil
I Botulism

A Well water

I Chemicals, cleaning solutions, fertilizers,
pesticides and heavy metals (lead)
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Microorganisms and Produce

A Bacterialpathogenssuch:
I Shigella
I E coliO157:H7
I Salmonella
I Clostridium botulinum
| Listeria monocytogenes
A Viruses:HepatitisA and Norovirus

A ParasitesCyclosporand Cryptosporidium
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Commonalitie

A They all originate fronfiecalmaterialof humans
or animalsor:

I Are spread by contamination (Viral)

A Humansand animals cashed pathogensvithout
signs of illness

A lllnesses cabe severe especially in susceptible
individuals young children, elderly, and
Immunosupressen

A Infectivedoses (numbers afrganisms causing
liness) can be vernpw
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