
MICROBIAL HAZARD
IDENTIFICATION IN
FRESH FRUIT AND
VEGETABLES

Edited by

Jennylynd James, PhD
Dublin, Ireland

A JOHN WILEY & SONS, INC., PUBLICATION



&CONTENTS

Contributors ix

Preface xi

1. Overview of Microbial Hazards in Fresh Fruit and

Vegetables Operations 1

2. The Epidemiology of Produce-Associated Outbreaks

of Foodborne Disease 37

3. Microbiological Risk in Produce from the Field to Packing 73

4. Produce Quality and Foodborne Disease: Assessing Water’s Role 95

5. Food Worker Personal Hygiene Requirements During Harvesting,

Processing, and Packaging of Plant Products 115

6. Overview of Hazards in Fresh-Cut Produce Production:

Control and Management of Food Safety Hazards 155

7. Pathogen Survival on Fresh Fruit in Ocean Cargo

and Warehouse Storage 221

8. Fresh Produce Safety in Retail Operations 245

9. Consumer Handling of Fresh Produce from Supermarket

to Table 261

10. The Economics of Food Safety and Produce: The

Case of Green Onions and Hepatitis A Outbreaks 279

Index 301

vii


