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~ 5 commodity groups make up >75
percent of produce related outbreaks

Commodity %% produce outbreaks
Lettuce/leafy greens 309%
Tomatoes 17%0

Cantaloupe 13%

Herbs (Basil, parsley) 119%

Green onions _ 5%0
Total % of 5 top commodities 76%o
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Sprouted seeds
(ready-to-eat)

Salmonella | 0/25g

o
Zoft | [

314~ recall

(EC No 178/2002)

Pre-cut fruit and
vegetables
(ready-to-eat)

o
= ol

Salmonella | 0/25¢g

3]~ recall

(EC No 178/2002)

Unpasteurized
fruit and
vegetable juices

o
£ o

Salmonella | 0/25g

3]~ recall

(EC No 178/2002)

0 (ready-to-eat)
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