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Salads with some “extras” on
the side




The “Extras”
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Information from SEA




Typical Salad Production Profile
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Sanitize
Quartered




Typical Profile
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Ratio (I kg™)
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Garbage In Garbage Out

Counts (Log CFU/g)
2l |

Leaves from first run

Leaves _|

—  After batch 3

Rinse water r

After batch 5

Contaminated Water E




Effects of contaminated process water







Sources of contamination
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Collating data (15 out of over 400 publications) have
some mention of water

Differences in methodology and equipment
Supply chain

Types of produce used






