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Produce Outbreaks 

ÅTainted cantaloupes left 29 people dead 

ÅTexas, 2010, four dead due to Listeria in 
celery 

Å1442 people infected in 43 states with 
salmonella from Mexican grown peppers 

Å2006 Spinach outbreak of E.coli, 230 people 
infected, 5 dead 

Å2005/2006 4 outbreaks of salmonella in 
tomatoes in 21 states 

 



Å2004τthree outbreaks with Roma tomatoes 
infected 429 people 

ÅSalmonella and cantaloupeτ2011, 50 people 
infected, 2 died 

 

 

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

 



2004-2013 

ÅThe Center for Science in the Public 
Interest found that fresh produce: 
ïCilantro, cucumbers, cantaloupes and 

peppers 

ïLettuce, tomatoes, green onions, 
raspberries 

ïStrawberries 

ïCaused 629 outbreaks 

ïAlmost 20,000 illnesses 

Food Safety News 12/8/15 



 

ÅSeptember 17, 1984 

Å750 sickened in Oregon restaurants as cult 
known as the Rajneeshees spread salmonella in 
town of The Dalles 

ÅSalad-bar attack by followers of Bhagwan Shree 
Rajneesh was the largest act of bioterrorism on 
U.S. soil 

Å BY Mara Bovsun NEW YORK DAILY NEWS Saturday, June 15, 2013, 7:20 PM 
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How Does Produce Get 
Contaminated? 
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New Mexico Chilie Task Force 



From Farm to Fork 

Center for Disease Control November 20, 
2013 



Contamination 

ÅGrown outside 
ï Animals, birds and insects 

ÅEnter via the stomata in leaves 

ÅVia cuts/bruises in the fruit 

ïFruit flies can transfer E. coli to damaged apples 

ÅSurfaces of produce (melons) 

ïNot washed, then prepared 

Food Saety News January 2013 



ÅDuring production and harvest 

ïContaminated water 

ïFeces and urine in the fields 

ï2 hours into the root system 

ÅRetail, food service or at home 
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Who is Most Likely to get Sick? 

ÅSmall children under 5 

ÅThe elderly 

ÅImmunocompromised individuals 



Microorganisms 



Microorganisms 

ÅBacteria, parasites, viruses or molds 

ÅNatural part of the environment 

ÅCan be a problem in organic and conventional 
operations 

ÅGarden soil 
ïBotulism 

ÅWell water 
ïChemicals, cleaning solutions, fertilizers, 

pesticides and heavy metals (lead) 
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Microorganisms and Produce 

ÅBacterial pathogens such: 

ïShigella 

ïE. coli O157:H7 

ïSalmonella 

ïClostridium botulinum 

ïListeria monocytogenes 

ÅViruses: Hepatitis A and Norovirus 

ÅParasites Cyclospora and Cryptosporidium 
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Commonalities 

ÅThey all originate from fecal material of humans 
or animals or: 
ïAre spread by contamination (Viral) 

ÅHumans and animals can shed pathogens without 
signs of illness. 

ÅIllnesses can be severe especially in susceptible 
individuals (young children, elderly, and 
immunosupressed). 

ÅInfective doses (numbers of organisms causing 
illness) can be very low 
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BACTERIAL 
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