Dear Taira Times Readers,
I’d like to wish you a happy new year, and I hope in 2013 you will be fortunate and free from
food poisoning. I was able to make it through the parties, feasts, celebrations and reunions
without getting sick or making excessive trips to the bathroom. Hopefully, some of the stories I
have shared have made you more aware of food safety for the holidays.
This month we’ll be talking about our friends Listeria, who have been making their way into
the news lately. The summer of 2011 could have been when you first heard of listeria. An outbreak of listeria contaminated cantaloupes cause widespread sickness and at least 30 deaths.
Listeria bacteria was found on both the uncut and sliced melons, indicating a number of problems. These are namely, poor hygiene management, incorrect equipment and factory layouts,
poor refrigeration, an lack of melon sanitizing. Water used for rinsing cantaloupes should contain chlorine or another sanitizer.
I’m sure many vegetarians feel more protected from food poisoning and bacteria in general.
They think they can out smart bacteria and viruses. Nobody is safe from food poisoning, even if
you eat bean based burgers (BBB) three times a day.

■HOT NEWS!

Veggie Burgers Recalled for Listeria

The Canadian Food Inspection Agency (CFIA) and Costco Wholesale Canada Inc. have issued a warning to those
who wish to enjoy the “Ultimate Meatless Burger” from Veggie Patch this holiday season. Intensifying the sadness
of eating a veggie burger on Christmas, these ultimate vegetable discs might be contaminated with Listeria monocytogenes.
Veggie Patch manufactured contaminated patties in the United States and then
shipped them to the country of Canada, north of the US, for wintertime vegetable
feasts. The Ultimate Burgers found their way into New Brunswick, Newfoundland and
Labrador, Nova Scotia, Ontario, and Quebec, as of right now, there have been no reported illnesses associated
with consuming the burgers, which is quite fortunate because Listeria can be deadly.
Like many contaminated frozen foods, a contaminated burger made of vegetable
matter might not look or smell spoiled. But eating the burger may cause listeriosis, a foodborne illness. Listeriosis can cause high fevers, severe headaches, neck stiffness and, of
course, nausea.
Pregnant women, the elderly, children and those with weakened immune systems are even more at risk. Infected
pregnant women may experience only a mild, flu-like illness, however, infections during pregnancy can lead to
premature delivery, infection of the newborn, or a stillbirth.
If you or a loved one eats The Ultimate Meatless Burger, please tell them to stop. Their health may depend on it.
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■ Listeria monocytogenes—FACTS!

Listeria monocytogenes
Characteristics

Listeria is found naturally in many environments
such as fresh water, and sewage as well on farms
and animals in agricultural areas. Many foods can
become contaminated with listeria, especailly milk,
meat and foods containing meat have a higher risk
of contamination. The bacteria are very hardy and
can live in temperatures from -0.4-45℃, with an
optimal temperature at 37℃. This means listeria
can multiply in the refrigerator. It can also multiply
in saline environments up to 10% salt concentration.
Sources

Raw milk cheeses, raw salads, sashimi, undercooked
meat are at risk of contamination as well at
prepared foods such as salads, sandwiches and box
lunches from supermarkets and restaurants.
Symptoms

・Wide range of latency from 24 hours to 91 days
・Causes flu-like symptoms like a low fever and fatigue
・Healthy adults may pass through the infection without any symptoms,
but pregnant women, infants and the elderly may experience worsened symptoms such
as menigitis and sepsis with a fatality rate of about 30%.
Countermeasures

1. Pregnant women, infants and the the eldery should avoid foods that are a high risk of
contamination.
2. Don't be convinced refrigerated food that has been stored for a long time is safe.
3. Properly cook meats.
4. Prevent cross contamination from potentially contaminated foods to other foods.
（Food Safety Committee, Tokyo Health and Welfare Bureau）
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Don’t use past expiration date
First In First Out

Correct temperature control
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Preventing Listeria is a multi-front process. Proper storage and labeling in addition to
expiration date management is necessary while making sure there is no cross contamination
from hands, the environment or equipment.

Don’t put too muc h faith in long refrigeration

Heat appropriately

Keep an efficient cooking and cleaning schedule
Keep cooked and raw foods separate

Making use of alcohol sanitizer in the food handling area
In food sanitation circles, alcohol sanitizer is recommended for preventing cross-contamination and sanitation.
Ethanol appears in many foods, and is not harmful to the body or food. The sanitizing effect and speed is unparalleled as a antimicrobial.

Ethanol Antimicrobial Efficacy
S.enteritidis IID3313
S.typhimurium IFO12529
V.parahaemolyticus IFO12711
S.aureus IFO12732
C.jejuni IID1654
Y.enterocolitica ATCC9510
E.coil O157: H7 IID959
L.monocytogenes IID577
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Saraya Smart San S-1 Alcohol Sanitizer, is made from food grade alcohol, allowing for both
surface and hand sanitizing. Additional food grade additives make it even more effective on
microorganisms, allowing for efficient and safe sanitizing and disinfection.

■ Effective Usage
It is important to always remove any visible soiling before applying alcohol sanitizer for maximum efficacy.
Water on the hands can dilute the alcohol and reduce its effect, so always dry before you apply.

Wash

Dry

Sanitize

■ Pro Tips:
Apply to the palms and fingertips and
rub until dry.

Make sure to completely cover
all hard surfaces of the equipment
you are sanitizing.
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■ Useful Tools for Preventing Contamination

Food Grade Alcohol Sanitizer S-1 (5L)
S-1

Liquid
Neutral

Fragrance free

Ready
to use

Made from food grade ethanol for sanitizing
a variety of surfaces and equipment.
Quick drying̶no need to wipe oﬀ after applying.
• Uses food grade ethanol as its active ingredient.
• Quick drying and much more eﬀective than normal ethanol.
• Neutral ingredients eliminate the need to rinse.
• Spray evenly over a surface from 15 cm away.
※For use in various countries, formula, registration and eﬃcacy may be diﬀerent.
For details, please contact your local sales representative.
※Meets quasi drug speciﬁcations in Japan.

Sanitizer Dispenser
GMD500A
(500ml）

Spray Bottle
(500ml）

Please contact
the regional sales companies!

