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LISTERIA DATA IN NEW YORK STATE

s Listeria Sampling since 1997

m Data collection since 2000
m Since 2000 — 5,900 Samples

= A multi-level approach

m Identification through sampling
m Enforcement Actions
m Data Collection

m Education
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LISTERIA DATA IN NEW YORK STATE

2000

2002

2004

W Positives
B Samples

2006

# of
Year Food # %
Samples Positive Positive
Tested
2000 929 42 4.5
2001 648 15 2.3
2002 882 35 4.0
2003 889 26 2.9
2004 783 29 3.7
2005 1213 38 3.1
2006 562 16 2.8




Number of Positives

Type of 2002 2003 2004 2005 2006
Establishment
A = Store 20 8 10 %) 7
B = Dairy Manufacturing 0 5 5 0 0
Plant
C = Food Manufacturing 6 6 3 8 1
D = Food Warehouse 0 1 3 0 0
J = Multiple Operations 9 9 11 7 8

TOTALS 35 26 29 38 16




m Smoked Fish — 31

m Other Processed Fish — 20 (Trimmings,
added handling)

= Fermented Sausage — 23 (Natural
fermentation)

m Cold Cuts Deli Sliced — 36 (Includes
Sandwiches)

B Processed Meats — 11

m Salads — 34
m Dairy - 7



m Organism 1s very persistent

m Establishing a Listeria Action Plan
m Use of Starter Cultures

m Multiple Handling of Products

m Training of Employees
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(A better understanding of the transmission and sources of

LM)

Phase 1

® 12 month project (10 retail food stores/month)
m Product samples — (deli meats and salads)

m Intact samples, also

m 83-10 environmental swabs

m Ribotyping of isolates



Prevalence of LM from Food and Environmental
Sources

TYPE OF SAMPLE # TESTED # POS % POS

Food 185 5 2.7%

Envitonment 1158 151 13.0%

TOTAL 1343 156 11.6%
Ham (1)

Tuna Salad (2)
Chicken Salad (1)
Turkey Salad (1)



121 Establishments Sampled
73 Establishments-Positive Environmental Swabs
62 Cold Cut Product Samples Taken
62 Found to be Negative
46 Cold Cut Intact Samples Taken
1 Found to be Positive /3 0f 121
45 Found to be Negative :
63 Salad Product Samplegs Taken Establishments
3 Found to be Positive 0
60 Found to be Negative GO
14 Salad Intact Samples Taken
1 Found to be Positive
13 Found to be Negative
1158 Environmental Samples Taken
1007 Found to be Negative
151 Positive Samples
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Cutting Board

Dairy Case

Deli Case

Deli Slicer

Deli Sink Interior

Drain in Deli Area

Drain Produce Area

Drain in Raw Meat Area
Drain in Raw Seafood Area
Floor in Dry Aisle

Meat Case

Milk Cooler

Wheels of Grocery Carts
Salad Bowls/Utensils
Bakery Area Floor Drain
Packaging Table

Meat Dept Wash Sink
Salad Prep Floor Drain
Dairy Walk In Cooler
Floor in Walk In of Meat Grinding Area



m Large retail chains appear to have
effective sanitation programs
m Results are not surprising —
m Lm is commonly found

m Lm can be controlled

m Surveillance might best be applied in
establishments where sanitation is poot



m 6 Month Project (10 Retail Food Stores/
Month)

m Smaller Stores Visited

m Product Samples (Deli Meats and Salads)
m [ntact Samples, also

m 8-10 Environmental Swabs

m Ribotyping of Isolates



60 Establishments Sampled
32 Establishments-Positive Environmental Swabs

28 Establishments-Negative Environmental Swabs
59 Cold Cut Product Samples Taken

59 Found to be Negative

41 Cold Cut Intact Samples Taken
41 Found to be Negative 32 of 60

51 Salad Product Samples Taken Establishments
50 Found to be Negative 5304

1 Found to be Positive
6 Salad Intact Samples Taken
6 Found to be Negative
661 Environmental Samples Taken
576 Found to be Negative
85 Found to be Positive



(1)
3
(2)
(4)
(7)
Q)
(7)
3

Slicer
Utensil #1
Utensil #2
Deli Case
Sink Interior
Drain #1
Drain #2
Drain #3

(13) Cold Storage Room Floot

(4)
(3)
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Cold Storage Room Shelves

Floor in Dry Aisle

Dairy Case

Floor or Mat Entrance

Milk Crates

High Risk Area-Floor at Deli Counter



NYSAGM Retail LM Ribtype Report - July

JULY REPORT:

[ERESDI N NSEEelr.  [EsT  [1YPE__ |FROD SPONGE_DESCRIPTION

ESTABLISHMENT 560110

FSL F8-355 (June) JOTBO3E84M-1 | 2838588 1560110 |ENVIROM | Swab, Surface, Bacterial |Floor or floor mat near store entrance DUP-1042C
ESTABLISHMENT 610479

FSL F8-373 O07B04613N-6 287293 |610478 JENVIRON |Swab, Surface, Bacterial |Optional high risk area #1-plastic milk crates DUP-103EB
ESTABLISHMENT 550550

FSL FB-374 07B048758-8 1302120 550550 JENVIRON |Swab, Surface, Bacterial |'._I1en5il used for prep #1-cutting board DUP-10428
FSL F8-375 O7BOagT5C-6 1202120 1550550 |JENVIRCON |Swab, Surface, Bacterial |Utensil used for prep #2-meat dept. DUP-10428
FSL F8-378 O7BO4975E-G |302120 | 550550 |JENVIRON |Swab, Surface, Bacterial |Sink inferior DUP-10428
FSL F8-377 O7BO49TEG-1 302120 | 550550 JENVIROM |Swab, Surface, Bacterial  |Drain-kitchen DUP-10428
F5SL F8-378 O7BO48TEH-1 302120550550 JENVIRONM |Swab, Surface, Bacterial IDrain-raw meat DUP-10428
FSL F8-378 O7BO4S75-1 302120 |550550 |JENVIRON |Swab, Surface, Bacterial |Cold storage room-floor DUP-10428
FSL F8-3&0 O7BO4975K-8 302120 | 550550 |JENVIRON |Swab, Surface, Bacterial |Floor in dry aisle DUP-10524
ESTABLISHMENT 624181

FSL F8-381 O7BO4973L-1 |287300 (824181 |JENVIRON |Swab, Surface, Bacterial |Dairy case DUP-1038C
F5SL FB-382 O07B04572M-1 | 287300 |824181 JENVIRON |Swab, Surface, Bacterial |Floor or floor mat near store entrance DUP-1042C
ESTABLISHMENT 400045

FSL F8-383 O7BO05280M-5 |2054 14 |400045 JENVIRCN |Swab, Surface, Bacterial |Floor or floor mat near store entfrance 116-238-5-2
ESTABLISHMENT LUNKNOWMN

FSL FE-384 O7BD4128M-1 DUP-10524




m Fewer small stores implicated than
large supermarkets

m More widespread distribution of
organisms

m Surveillance might best be applied in
establishments where sanitation is poot



m 6 - 8 Month Project — 60 Retail Stores

m Retail Stores will have failed its last 3
consecutive inspections for unclean equipment
and/or cross contamination issues in the deli or
salad prep area

m Prepared and intact products collected and
analyzed

m 8 — 12 environmental samples



6 -Deli Case
3- Deli Slicer

10 - Deli Sink Intetior

2- Drain in Deli Area

1- Drain Cold Storage

2- Drain 1n Deli Floor

1-Drain in Produce Area
12- Drain in Raw Meat Area
1- Drain in Raw Seafood Area
4-Floor in Dry Aisle
3-Basement-Dry Storage, conveyer belt,
Basement
15- Deli Cold Storage Room- Floor

8-Dairy Case

1- Raw Poultry Board



8 -Floor Mat
6 - Milk Crates
1- Milk in Retail Area
2-Cutting board
1-Cutting board —Sandwich prep
1- Salad Bowl
1-Open salad case interior
1-Deli Prep Kitchen
2-Cold Storage Meat
1-Basement Walk-in Box
1-Raw Meat Walk-1n
1-Cold Storage Room Shelves
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