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In tandem, groups from the FSIS worked to investigate the source of contamination for the ready to eat deli products.  It was identified that all products consumed by the persons involved came from Co-Man under the title “Mamma Does It Right” in Frankfurt, IN.  With the first reported cases occurring in July of 2012, records were assessed from April 2012 to February 2013.

Information about the production site is listed below and available in Figure 1: 

1) The production site was built in 1958 with an inadequate, at best, effort to keep up with renovations.  Innovations in hygienic design for equipment and environment have not been implemented.   Along the same lines, the slicers used for production are from the early 1990’s.  

2) The production site runs 24 hours, 7 days a week.  Sanitation is scheduled monthly in the processing area.  Records and documentation show proper cleaning was performed during the time period of the outbreak.  Having said this, detail was insufficient in the records and the support for the documents was hearsay from the sanitation crew.

3) Every May, the town of Frankfurt hosts a festival celebrating its most famous citizen, the author of the Myrtle the Turtle book series.  A turtle petting zoo is the main attraction, led by the 2nd shift operations manager.

4) Although the processing environment is cleaned regularly, the storage area of the dry ingredients is cleaned on a bi-annual basis.  Also, the air and traffic flow from the raw ingredient receiving rooms (dry and wet) interact with the final product.

5) In late May and early June, the air conditioning units, responsible for providing proper environmental temperatures, were under maintenance.  Coincidentally, Indiana in the months of May and June had record high temperatures.

6) Insufficient records were kept for the Certificate of Analyses from the spice supplier from May and June 2012.
















Figure 1 – Layout of the plant design
Red arrows denote movement of raw ingredients and blue arrows denote movement of final product.  Black ovals denote drain locations.
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Your Task #2: Determine likely sources of contamination
Your team represents a group of experts at the US Food and Drug Administration (FDA), who have been asked to work with the company to identify the source of Salmonella and to mitigate any further issues from occurring. You are to plan your initial steps in this environmental assessment and will be provided with additional information you request to help your investigation.

Within your group, identify likely sources of contamination.  Outside of the information provided above, request other information you need to determine additional likely sources of contamination. 
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