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DDA and Public Health offer advice on Listeria and the recent Jensen Farms cantaloupe recall

To date, DDA and Public Health have not received any reports of the recalled cantaloupe being distributed in
Delaware or Delaware cases of listeriosis related to this recall

As of Sept. 29, 2011, a total of 84 persons infected with any of the four outbreak-associated strains of Listeria
monocytogenes have been reported to CDC from 19 states. So far, Delaware has not had any reported case of
Listeriosis since August 2010. Anyone concerned that they may have become ill from eating Jensen Farms
cantaloupe should contact DPH's epidemiology line at 1-888-295-5156 or 302-744-1033.

Listeriosis primarily affects older adults, pregnant women, newborns, and adults with weakened immune systems.
However, persons without these risk factors have been affected. Symptoms of listeriosis are similar to the flu and
vary from person to person:

e Pregnant women: women who are pregnant typically experience only a mild, flu-like illness. However,
infections during pregnancy can lead to miscarriage, stillbirth, premature delivery, or life-threatening
infection of the newborn.

e Persons other than pregnant women: fever, muscle aches, headache, stiff neck, confusion, loss of balance,
and convulsions.

Listeria monocytogenes is found in soil and water. The bacteria have been found in a variety of raw foods, such as
uncooked meats and vegetables, as well as in foods that become contaminated after cooking or processing, such
as soft cheeses, processed meats (such as hot dogs and deli meat), and smoked seafood. Listeria is killed by
pasteurization and cooking. However, in some ready-to-eat foods, such as hot dogs and deli meats, contamination
may occur after factory cooking but before packaging. Unlike most bacteria, Listeria bacteria can grow and
multiply in some foods in the refrigerator.

A person can get listeriosis by eating food contaminated with Listeria. Babies can be born with listeriosis if their
mothers ate contaminated food during pregnancy. Healthy persons may consume contaminated foods without
becoming ill. Persons at risk can prevent Listeria infection by avoiding certain high-risk foods and by handling
food properly.

ome general recommendations on how to prevent listeriosis:
e Thoroughly cook raw food from animal sources, such as beef, pork, or poultry to a safe internal
temperature. For a list of recommended temperatures for meat and poultry, visit

http://www.fsis.usda.gov/PDF/IsItDoneYet Magnet.pdf. E@
e Rinse raw vegetables thoroughly under running tap water before eating.
e Keep uncooked meats and poultry separate from vegetables, cooked foods, and ready-to-eat foods.
e Do not drink raw (unpasteurized) milk, and do not eat foods that have unpasteurized milk in them.
e Wash hands, knives, countertops, and cutting boards after handling and preparing uncooked foods.
e Consume perishable and ready-to-eat foods as soon as possible.

For additional information, go to http://www.cdc.gov/nczved/divisions/dfbmd/diseases/listeriosis/ .
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