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7 deaths, 35 ill 
Outbreak strain with 
genetic match was found 
in apple packing plant 
Caramel apples 

o Is it the apples?  
o The caramel? The stick? 

 



 

FDA and CDC 
now go on a 
journey through 
the past 
When it comes to 
pathogens 



CDC takes notice (and that 
matters) 

 



 



• Food industry is not well 
trusted (outbreaks and recalls 
contribute to this) 

o 84% of Americans pay attention to 
food recalls 

o 81% report to others 
o <60% American check their homes for 

a recall food item. 
 



 



  



In some cases, the time of storage at 23°C did 
not influence bacterial levels, and in other cases 
the calculated rates of decline for Salmonella 
(0.05 to 0.35 log CFU/g per month) and E. coli 
O157:H7 (0.21 to 0.86 log CFU/g per month) 
overlapped and were both lower than the range of 
calculated declines for L. monocytogenes (1.1 to 
1.3 log CFU/g per month). 

 



  



Food safety culture is more 
than just handling 
Salmonella Paratyphi B 
71illnesses 
9 hospitalizations 
Pathogen traced to starter 
culture 
 



“For us it means that we’ve identified 
the point of entry. It had nothing to do 
with our sanitation, protocol or Blue 
Ridge Food Ventures. It did not 
originate in Asheville and it was 
unknowingly passed along to us. So 
it’s a big relief to us. Now we can look 
at moving forward — it’s up to the 
FDA to trace this further.” 

And here’s a reason 
why supplier 
verification is 
highlighted 



ConAgra 
Pot Pie 
outbreak 
2007 

• Over 400 ill 
in 41 states 



Get it right 

Hungry-Man pot pie asked 
consumers to ensure that the pie 
reaches a temperature that is 11 
degrees short of the government-
established threshold for killing 
pathogens.  
 
And when tested in consumer 
microwaves, and following the 
directions, it was 30 degrees short 

 

• The risk to 
consumers 
depended on “

.” 
o Jim Seiple, a food safety 

official with the Blackstone 
unit that makes Swanson 
and Hungry-Man pot pies 

 



 



 



Third-Party Audits 

• “The contributions of third-party audits to food 
safety is the same as the contribution of mail-
order diploma mills to education. ... I have not 
seen a single company that has had an 
outbreak or recall that didn't have a series of 
audits with really high scores.” 

• – Mansour Samadpour, president, IEH 
Laboratories, Seattle 
 



“No one should rely on third-
party audits to ensure food 
safety.” 

 
– Will Daniels, food safety, 
Earthbound Farm 

 
 





What do they do? 
How do they do it? 
What do they 
value? 
Take experts to visit 

Audit? Sure, but do something with it 

Provide buyers  
more than gene

Be familiar with 
specific risks/st  
up to date on 
literature 



• Try not to make people 
sick 

• Create a culture of food 
safety in your organization 

• Embrace evidence-based 
microbiologically safe food 

• Market it (and back it up) 
• Be the bug 

 



 



 



 





 



 





 



 



 



 



 



If I was them 

• Would have immediately been a partner in 
the discussion 

o  instead of responding to complaints begin to tell a story. 

• Starts at the first complaint they had 
(consumer/retail) get the people involved to 
sit and say what they heard and what they 
did 

 



Chobani continued 

• 1-2 min vignettes from 
customer service, 
QA/food safety, COO  

o Say how they got from Aug 24 to 
today. And continue these 
vignettes through the process of 
figuring out what the issue was 

o Explain the mold, what the 
possible sources are and exactly 
how they are trying to find the 
problem/fix it 

 



 



Have a story 
Have science/data to back that story up 

o There is never zero risk – consumers have been led to 
believe that there are guarantees 

Tell your story in a genuine way 
 



Dr. Ben Chapman 
benjamin_chapman@ncsu.edu 

Follow me on twitter @benjaminchapman 
919 809 3205 

www.foodsafetytalk.com 
www.barfblog.com 
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