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What is the Concern?What is the Concern?

• Depends on food type, cooking or processing method, 
storage conditions, sanitation

• Undercooked or cross-contaminated meat products 
may contain pathogens such as Escherichia coli 
O157:H7 or Salmonella
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temperatures under 140 °F or cooled in large 
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cereus and Staphylococcus aureus.

• Cold foods and salads may contain enterobacteriaceae.
• Cheese may contain Listeria monocytogenes.
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• E. coli O157:H7 (verotoxin) and Salmonella can cause 
foodborne illness.

• C. perfringens and B. cereus are Gram-positive spore-forming 
rods that produce toxins. S. aureus is a Gram-positive cocci
that can produce a heat-stable toxin (re-fold). 
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• Enterobacteriaceae encompasses a large group of  Gram-
negative rod-shaped bacteria capable of  causing foodborne
illness.

• L. monocytogenes can cause spontaneous abortion in pregnant 
women.
– Unpasteurized cheese is a common food in Mexican homes.  

Cultural habits can play a role in foodborne disease.
• Transmission of  a range of  pathogens via food handlers.

– Viruses, parasites, infective bacteria
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polymers and water (90-95%)
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Survival of  L. monocytogenes vs. Escherichia coliSurvival of  L. monocytogenes vs. Escherichia coli
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Product Testing versus Process Manufacturing:  What Can be 
Done at the Process Manufacturing Level to Minimize Risk
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