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soil contamination, 5, 59, 75–76

sorting, 158–161

spillages, 8

spinach, 164

spore-forming organisms, 3, 55

sprouts, 46, 49–50
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Staphylococcus aureus, 3, 85–86, 116, 184,
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Starlink corn, 267

storage, 10–11, 13–14, 158, 163, 169–170

areas, 88

contamination, 167–172

leftovers, 271

refrigeration temperatures, 173

temperature effects, 170

see also ocean cargo and warehousing

strawberries, 42, 58, 60–62, 101, 263, 265

Streptococcus pyrogenes, 86

stress response, 27

supermarkets

produce selection, 262

shopping guidelines, 272

supplier performance and buying equation,
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supply chain, 74

integration, 16

surface run-off waters, 57, 79

surface water, 119

surrogates in food safety research, 26–27

surveillance programs, 31, 40

SwissGAP, 89

temperature abuse, 13–14, 173

temperature control, 172–174, 254

temperature danger zone, 12

temperature effect on foodborne pathogens,

230–231

Tesco Nature’s Choice standard, 21
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third-party audits, 258, 281–282, 285, 291
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thrombocytopenic purpura, 165

time temperature indicators, 174

toilet facilities, 7–8, 83–84, 86, 118, 122,

127, 131, 144

tomatoes, 52, 101, 161, 164, 181

toxic compounds, 127

Toxoplasma gondii, 77, 86

traceability, 18–20, 31

traceback capabilities, 257, 282–283

trade disputes, 28

trade networks, 29

training, 126–129

employees, 13

impact of, 237–238

new workers, 127–128

personal hygiene, 128

programs, 255

record keeping, 128–129

seasonal employees, 127–128

transportation, 8, 11, 163, 174

traveller’s diarrhea, 59

triclosan, 197

trihalomethanes (THM), 183

trimming, 160

trisodium phosphate (TSP), 188

truck use, monitoring, 174

Tween 80 surface-active agent, 180

UCC/EAN-128, 17

ultrasound for microbial decontamination,

193

ultraviolet irradiation, 192–193

Uniform Code Council (UCC), 17

upper respiratory infection, 130

U.S. Food Safety Initiative, 24

U.S. government intervention, 24–26

US-GAP, 89

UV irradiation, 27

Vance Research Services, 262

vapor treatments, 189

verification procedures, 88–92, 157,

255, 258

see also auditing

Vibrio, 3, 40, 116

Vibrio cholerae, 77, 86, 101, 104

viral gastroenteritis, 54

viruses, 3–4, 167

waterborne, 101–102

Walmart Global Procurement Group

Audits, 21–22

warehousing see ocean cargo and

warehousing

washing, 158–162, 168–169,

174–177

challenge of, 175

consumers’ practice, 270–271, 274

effectiveness of, 176

efficiency of system, 177

washwater, 103, 108

quality, 177

wastewater, 78

discharge regulations, 177

water

accumulation, 88

hazard characterization, 105–106

role assessment, 95–114

samples, 78

temperature for hand rinsing, 135–136

water flumes, 9–10

water fountains, 126

water knives, 162

water-related disease outbreaks, 104

water sources, 97–98, 119

water supply, 5, 124–126

applications, 96–97

availability and sanitary status, 119

basic system requirements, 124–125

contact routes, 97

contamination, 75, 93, 98, 105–106, 108,

124–126

critical control points, 107–108

drinking water handling, 125–126

HACCP issues, 107–108

impact on produce quality and public

health, 102–103

maintenance, 126

monitoring, 125

quality, 2, 57–58, 77–78, 86–87, 93

recirculation, 177

requirements, 3, 7, 10, 12

storage, 78, 125–126

testing, 126

transportation, 125

washing parameters, 161

water treatment processes and plant, 98,

119, 125

waterborne bacteria, 100–101
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waterborne disease, 125

waterborne pathogens, 99–102

waterborne protozoa, 102

waterborne viruses, 101–102

watercress, 101

waxing, 265

weighing, 162–163

worker health

assurance, 129

maintenance of, 85–86, 130–131, 144

worker hygiene see personal hygiene

working apparel, 139–145

see also specific items

World Health Organization (WHO), 29–30,

41, 89

wounds, 8

X-ray technology, 18

Yersinia enteritidis, 230–231

Yersinia enterocolitica, 40, 53, 101, 104,

166, 172–173, 180, 184, 187, 228
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