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Why?Why?
A bit of historyA bit of history

Belief in being proactiveBelief in being proactive

No surrender for retailNo surrender for retail

Public health issuePublic health issue



How?How?

Scheduled SamplesScheduled Samples

EnforcementEnforcement

EducationEducation

Research on LM Research on LM 
DistributionDistribution



LISTERIA DATA IN NEW YORK STATE

NYSDA&M Listeria SamplingNYSDA&M Listeria Sampling

Listeria Sampling since 1997Listeria Sampling since 1997

Data collection since 2000Data collection since 2000

Since 2000 Since 2000 –– 5,900 Samples5,900 Samples

A multiA multi--level approachlevel approach
Identification through samplingIdentification through sampling

Enforcement ActionsEnforcement Actions

Data CollectionData Collection

EducationEducation



LISTERIA DATA IN NEW YORK STATE

Food Sample ResultsFood Sample Results
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YearYear

# of # of 
Food Food 

Samples Samples 
TestedTested

# # 
PositivePositive

% % 
PositivePositive

20002000 929929 4242 4.54.5

20012001 648648 1515 2.32.3

20022002 882882 3535 4.04.0

20032003 889889 2626 2.92.9

20042004 783783 2929 3.73.7

20052005 12131213 3838 3.13.1

20062006 562562 1616 2.82.8



Number of PositivesNumber of Positives
Type ofType of

EstablishmentEstablishment
20022002 20032003 20042004 20052005 20062006

A = StoreA = Store 2020 88 1010 2323 77

00

11

00

88

1616

B = Dairy ManufacturingB = Dairy Manufacturing
PlantPlant 00 22 22 00

C = Food ManufacturingC = Food Manufacturing 66 66 33 88

D = Food WarehouseD = Food Warehouse 00 11 33 00

J = Multiple OperationsJ = Multiple Operations 99 99 1111 77

TOTALSTOTALS 3535 2626 2929 3838



Implicated ProductsImplicated Products
Smoked Fish Smoked Fish –– 31 31 

Other Processed Fish Other Processed Fish –– 20 (Trimmings, 20 (Trimmings, 
added handling) added handling) 

Fermented Sausage Fermented Sausage –– 23 (Natural 23 (Natural 
fermentation)fermentation)

Cold Cuts Deli Sliced Cold Cuts Deli Sliced –– 36 (Includes 36 (Includes 
Sandwiches)Sandwiches)

Processed Meats Processed Meats –– 11              11              

Salads Salads –– 3434

Dairy Dairy -- 77



Any Messages Here?Any Messages Here?
(Surveillance Program)(Surveillance Program)

Organism is very persistentOrganism is very persistent

Establishing a Listeria Action PlanEstablishing a Listeria Action Plan

Use of Starter CulturesUse of Starter Cultures

Multiple Handling of ProductsMultiple Handling of Products

Training of EmployeesTraining of Employees



Collaborative Listeria Monocytogenes Project Collaborative Listeria Monocytogenes Project 
withwith

Cornell UniversityCornell University

Phase 1

Phase 2

Phase 3



Collaborative Listeria Monocytogenes Project Collaborative Listeria Monocytogenes Project 
withwith

Cornell UniversityCornell University
(A better understanding of the transmission and sources of (A better understanding of the transmission and sources of 

LM)LM)

Phase 1Phase 1

12 month project (10 retail food stores/month)12 month project (10 retail food stores/month)
Product samples Product samples –– (deli meats and salads)(deli meats and salads)
Intact samples, alsoIntact samples, also
88--10 environmental swabs10 environmental swabs
RibotypingRibotyping of isolatesof isolates



Prevalence of LM from Food and Environmental Prevalence of LM from Food and Environmental 
SourcesSources

TYPE OF SAMPLETYPE OF SAMPLE # TESTED# TESTED # POS# POS % POS% POS

Food Food 185185 55 2.7%2.7%

EnvironmentEnvironment 11581158 151151 13.0%13.0%

TOTALTOTAL 13431343 156156 11.6%11.6%

Ham (1)Ham (1)

Tuna Salad (2)Tuna Salad (2)

Chicken Salad (1)Chicken Salad (1)

Turkey Salad (1)Turkey Salad (1)



Listeria ProjectListeria Project
(Final Report September 7, 2006)(Final Report September 7, 2006)

121 Establishments Sampled121 Establishments Sampled
73 Establishments73 Establishments--Positive Environmental SwabsPositive Environmental Swabs
62 Cold Cut Product Samples Taken62 Cold Cut Product Samples Taken

62 Found to be Negative 62 Found to be Negative 
46 Cold Cut Intact Samples Taken46 Cold Cut Intact Samples Taken

1 Found to be Positive1 Found to be Positive
45 Found to be Negative45 Found to be Negative

63 Salad Product Samples Taken63 Salad Product Samples Taken
3 Found to be Positive3 Found to be Positive

60 Found to be Negative60 Found to be Negative
14 Salad Intact Samples Taken14 Salad Intact Samples Taken

1 Found to be Positive1 Found to be Positive
13 Found to be Negative13 Found to be Negative

1158 Environmental Samples Taken1158 Environmental Samples Taken
1007 Found to be Negative1007 Found to be Negative

151 Positive Samples151 Positive Samples

73 of 12173 of 121

EstablishmentsEstablishments

60%60%



Locations of the Positive Environmental SamplesLocations of the Positive Environmental Samples
(2)    Cutting Board(2)    Cutting Board

(12)    Dairy Case(12)    Dairy Case
(4)    Deli Case(4)    Deli Case
(1)    Deli Slicer(1)    Deli Slicer

(15)    Deli Sink Interior(15)    Deli Sink Interior
(15)(15) Drain in Deli AreaDrain in Deli Area
(24)    Drain Produce Area(24)    Drain Produce Area
(37)    Drain in Raw Meat Area(37)    Drain in Raw Meat Area
(10)    Drain in Raw Seafood Area(10)    Drain in Raw Seafood Area
(9)    Floor in Dry Aisle(9)    Floor in Dry Aisle
(1)    Meat Case(1)    Meat Case
(2)    Milk Cooler(2)    Milk Cooler
(9)    Wheels of Grocery Carts(9)    Wheels of Grocery Carts
(1)(1) Salad Bowls/UtensilsSalad Bowls/Utensils
(1)(1) Bakery Area Floor DrainBakery Area Floor Drain
(1)(1) Packaging TablePackaging Table
(2)    Meat Dept Wash Sink(2)    Meat Dept Wash Sink
(3)(3) Salad Prep Floor DrainSalad Prep Floor Drain
(1) (1) Dairy Walk In CoolerDairy Walk In Cooler
(1) (1) Floor in Walk In of Meat Grinding AreaFloor in Walk In of Meat Grinding Area



Any Messages Here?Any Messages Here?
(NYS Agriculture & Markets/Cornell Project)(NYS Agriculture & Markets/Cornell Project)

Large retail chains appear to have Large retail chains appear to have 
effective sanitation programseffective sanitation programs

Results are not surprising Results are not surprising ––
Lm is commonly foundLm is commonly found

Lm can be controlledLm can be controlled

Surveillance might best be applied in Surveillance might best be applied in 
establishments where sanitation is poorestablishments where sanitation is poor



Phase 2Phase 2

6 Month Project (10 Retail Food Stores/ 6 Month Project (10 Retail Food Stores/ 
Month)Month)
Smaller Stores VisitedSmaller Stores Visited
Product Samples (Deli Meats and Salads)Product Samples (Deli Meats and Salads)
Intact Samples, alsoIntact Samples, also
88--10 Environmental Swabs10 Environmental Swabs
RibotypingRibotyping of Isolatesof Isolates



Listeria ProjectListeria Project

60 Establishments Sampled60 Establishments Sampled
32 Establishments32 Establishments--Positive Environmental SwabsPositive Environmental Swabs
28 Establishments28 Establishments--Negative Environmental SwabsNegative Environmental Swabs
59 Cold Cut Product Samples Taken59 Cold Cut Product Samples Taken

59 Found to be Negative59 Found to be Negative
41 Cold Cut Intact Samples Taken41 Cold Cut Intact Samples Taken

41 Found to be Negative41 Found to be Negative
51 Salad Product Samples Taken51 Salad Product Samples Taken

50 Found to be Negative50 Found to be Negative
1 Found to be Positive1 Found to be Positive

6 Salad Intact Samples Taken6 Salad Intact Samples Taken
6 Found to be Negative6 Found to be Negative

661 Environmental Samples Taken661 Environmental Samples Taken
576 Found to be Negative576 Found to be Negative

85 Found to be Positive85 Found to be Positive

32 of 60 32 of 60 
Establishments Establishments 

53%53%



Locations of the Positive Environmental SamplesLocations of the Positive Environmental Samples
(1)(1) SlicerSlicer
(3)    Utensil #1(3)    Utensil #1
(2)    Utensil #2(2)    Utensil #2
(4)    Deli Case(4)    Deli Case
(7)    Sink Interior(7)    Sink Interior
(5)    Drain #1(5)    Drain #1
(7)    Drain #2(7)    Drain #2
(3)    Drain #3(3)    Drain #3
(13)  Cold Storage Room Floor(13)  Cold Storage Room Floor
(4)    Cold Storage Room Shelves(4)    Cold Storage Room Shelves
(5)    Floor in Dry Aisle(5)    Floor in Dry Aisle
(8)    Dairy Case(8)    Dairy Case
(9)    Floor or Mat Entrance(9)    Floor or Mat Entrance
(7)    Milk Crates(7)    Milk Crates
(2) (2) High Risk AreaHigh Risk Area--Floor at Deli CounterFloor at Deli Counter





Any Messages Here?Any Messages Here?

Fewer small stores implicated than Fewer small stores implicated than 
large supermarketslarge supermarkets

More widespread distribution of More widespread distribution of 
organismsorganisms

Surveillance might best be applied in Surveillance might best be applied in 
establishments where sanitation is poorestablishments where sanitation is poor



Phase 3Phase 3

6 6 -- 8 Month Project 8 Month Project –– 60 Retail Stores 60 Retail Stores 
Retail Stores will have failed its last 3 Retail Stores will have failed its last 3 
consecutive inspections for unclean equipment consecutive inspections for unclean equipment 
and/or cross contamination issues in the deli or and/or cross contamination issues in the deli or 
salad prep areasalad prep area
Prepared and intact products collected and Prepared and intact products collected and 
analyzed analyzed [Antipasto salad positive][Antipasto salad positive]
8 8 –– 12 environmental samples12 environmental samples

39 0f 60 Establishments – 60%



95 Locations of the Positive 
Environmental Samples

6 -Deli Case
3- Deli Slicer

10 - Deli Sink Interior
2- Drain in Deli Area
1- Drain Cold Storage
2- Drain in 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 



95 Locations of the Positive 95 Locations of the Positive 
Environmental SamplesEnvironmental Samples

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-in

1-Cold Storage Room Shelves



THE  ENDTHE  END
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