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Equipment, Water Likely Caused Listeria Outbreak: Report
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WASHINGTON (Reuters) Jan 11 - The listeriosis outbreak traced to cantaloupes that killed 30 people last year was
likely caused by a Colorado farm's new processing equipment and lack of chlorine in its washing water, a congressionat
report said on Tuesday.

The bacterial infections in late summer 2011 were the deadliest foodbormne illness in more than 25 years, with 146
people in 28 states atfected including one miscarriage, the report by the House Energy and Commerce Committee said.

Food and Drug Admiristration (FDAY} inspectors found several potential problems in Septernber at Jensen Farms, the
Holly, Colorado, preducer of the cantaloupes. They included lack of a step to remove field heat before the melons were
moved into celd storage.

After a 2018 food safety audit, the farm had bought and retrofitted potato processing equipment to replace &
hydrocooler used in handling cantaloupe, the report said,

Jensen Farms also stop]jed chlorinating the water used to wash the cantaloupes, it said.

"FDA officials stated that the outbreak could have likely been prevented if Jensen Farms had maintained its facilities in
accordance with existing FDA guidance,” the report said.

Bio Food Safety Inc, a Texas auditing company, gave Jensen Parms a 5%, or "superior”, rating, in 2010 and a 96%
rating in July 2011 despiie major and minor deficiencies both years, the report said.

Jerry Walzel, Bie Food's president, told investigators that audits only deducted from scores if a method or technique
failed to follow FDA regulations. They did not deduct if FDA guidance was not followed, he said.

The FDA has no specific regulations on cantaloupe processing, only guidance.

The congressional report comnes akead of a Thursday conference at the University of California, Davis, on the listeriosis
oufbreak and ways to reduce food safety risks associated with cantaloupe.

Listeria monocytogenes bacteria are a frequent cause of U.S. food recalls in processed meats and cheeses, but
contamination in fresh produce was & new development.




