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perfringensperfringens

PathogenPathogen Foodborne casesFoodborne cases
Total costTotal cost

(million dollars)(million dollars)

SalmonellaSalmonella 606,000-3,840,000606,000-3,840,000 600-3,500600-3,500

Staphylococcus Staphylococcus aureusaureus 1,513,0001,513,000 1,2001,200

CampylobacterCampylobacter 1,375,000-1,750,0001,375,000-1,750,000 600-1,000600-1,000

Escherichia coli Escherichia coli O157:H7O157:H7 8,000-16,0008,000-16,000 200-600200-600

Clostridium Clostridium 10,00010,000 100100

Listeria monocytogenesListeria monocytogenes 1,526-1,7671,526-1,767 200-300200-300

TotalTotal 3,603,526-7,130-7673,603,526-7,130-767 2,900-6,7002,900-6,700

ERS-USDA, 1996ERS-USDA, 1996
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• Reported cases
–569,583

• Hospitalized
–28,479
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10,252,500Loss of family income 

75,265,895Total

19,336,101Hospitalization

45,677,294Medical attention 

Amount (US Dlls)Type of cost 

Nader et al., 1999Nader et al., 1999



Estimated costs of FBI.
Argentina, 1997

Estimated costs of FBI.
Argentina, 1997

US$7,526,589,500Estimated costs 

1% real incidenceUnder-reporting

US$75,265,895Calculated costs
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Urgently Needed:Urgently Needed:
Reducing FBI’sReducing FBI’s
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Too costly
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1. Knowing the problem1. Knowing the problem
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Factors favoring FBI outbreaksFactors favoring FBI outbreaks
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Beef carcass decontamination 
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 Domestic Plants Target log 
Reduction  Strategy S M L 
1.0< x =<2.0 W 0.16 0.09 0.08 
2.0< x =<3.0 W + HW 2.24 0.82 0.59 
 W + LA + SP 4.62 1.69 1.20 
3.0< x =<4.0 W + HW + LA 3.41 1.37 1.04 
 W + LA + HW 3.41 1.37 1.04 
 SV + HW 1.13 0.64 0.53 
4.0< x =<5.0 W + LA 1.33 0.64 0.53 
 T + HW 3.73 1.20 1.06 
5.0< x =<6.0 T + LA 2.82 1.02 1.00 
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Produce Safety Is Produce Safety Is 
Important As WellImportant As Well



Agricultural exports from 
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– 295 cases, multistate
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• 2001. Salmonella Poona
– Mexican melons, multistate, 2 deaths
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No Silver Bullets, No Silver Bullets, 
PleasePlease



Average E. coli counts on cantaloupes 
at different processing stages
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Percent detection of E. coli in environmental 
samples at melon-packing facilities
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ConclusionsConclusions
1. Scientific knowledge can 

provide sound basis for 
regulations and process 
modifications

2. Food safety systems such as 
HACCP can benefit from 
research on food 
decontamination
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Conclusions (cont.)Conclusions (cont.)
3. Food safety means:

– People can eat without risks 
(reasonably)

4. No silver bullets but 
integrated, science based 
systems will permit to 
achieve food safety

– At every link of the food chain
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Eat Safe = Live HappyEat Safe = Live Happy


	tamu.edu
	http://agecon.tamu.edu/iama/Symposium2001/ForumPresentations/castillo_alejandro.PDF


