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Presenter
Presentation Notes
CalFERT concept first developed in 1999 

CalFERT members selected in 2004 with significant responses in 2005 and 2006 due to the spinach outbreak 



CalFERT  
Team is mobilized after a suspect food item is identified 
Environmental investigation may include: 

point of service 
manufacturer 
farm 

– Traceback/traceforward of the food vehicle to 
manufacturer and/or farm 

– Environmental sampling 
– Product sampling (raw/finished) 
– Laboratory analyses 
– Collection and examination of records 
– Root cause analysis 

 



Investigative Team 

California Food Emergency Response Team 
Partnership between CDPH and FDA 
Interdisciplinary group of experienced 
investigators and scientists.  
Conducts foodborne illness outbreak 
investigations. 
Top priority is to take the necessary steps to 
stop the outbreak.  
 

Presenter
Presentation Notes
Coordination and communication is key.

Why does CalFERT work?
Large number of outbreaks - sufficient to maintain knowledge and proficiency
Positive working relationship between federal and state agencies
Highly trained and experienced staff (not routine inspections)
Written protocols

What do you think of when I say “CalFERT Investigation”? – transition from CalFERT portion to LM caramel apple portion
    more common CalFERT investigations – leafy greens, spices, raw milk (slides only up for a few seconds) 
    surprised most staff when caramel apples identified
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Presentation Notes
Leafy green investigations



Presenter
Presentation Notes
Spice investigation

Salmonella in ground black pepper, this location was the source of the salmonella, pepper grounding room.



Presenter
Presentation Notes
Raw milk investigations, FDA doesn’t get involve with raw milk since it isn’t allowed through interstate commerce but some states allow the sale of raw milk.

California is one state that does it is a major headache for the state



December 2014 - Listeria monocytogenes  
Caramel Apples 

32 cases in 11 states (3 confirmed in CA) 
31 cases hospitalized 
7 deaths 
Commercially produced, pre-packaged 
caramel apples 

Presenter
Presentation Notes
3 PFGE patterns associated with this outbreak

I believe this is the packaging collected from a consumer who gave one of the candy apples to its grand child and was taken out from the trash can.



Presenter
Presentation Notes
Need to update this slide with new CDC slide

This isn’t the updated slide from CDC, but it does show you geographically the scale of the outbreak



Listeria monocytogenes –  
Caramel Apples 

CalFERT monitoring outbreak for a few 
weeks without a food item of interest 
Caramel apples identified as food item of 
interest in mid-December 
December 19, 2014 CalFERT activated 
under ICS 

Presenter
Presentation Notes
Discussion with Akiko and Jeff regarding possible caramel apple link… surprising to all…



Listeria monocytogenes –  
Caramel Apples 

Caramel apple sample collected from 
California case patient in Felton, CA 
Environmental investigations at Happy 
Apples and Bidart Bros. initiated on the 
same day  
Teams composed of both CDPH and FDA 
were at both locations  

 

Presenter
Presentation Notes
CA case died on 12/2/2014

Generally response happens same day – facilities were not operating at this time of the year – both closed
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Presentation Notes
Happy Apples – Orosi, CA
Bidart Bros. – Shafter, CA



Listeria monocytogenes –  
Caramel Apples 

Hundreds of samples collected:  
o Environmental swabs 
o Ingredients 
o Plastic clam shell packaging 
oWooden sticks 
 















Listeria monocytogenes –  
Caramel Apples 

Additional environmental investigation 
conducted at California Snack Foods in 
South El Monte, CA 
Manufactured caramel apples using 
apples from Bidart Bros.  
Samples of caramel apples collected  

 

Presenter
Presentation Notes
Multiple additional samples collected including environmental swabs, packaging material, and ingredients. 



Environmental Investigations - 
Results 

Bidart Bros. – 7 environmental swabs matched 
one of the outbreak strains 
Happy Apples – 1 environmental swab matched 
one of the outbreak strains 
Caramel apple sample from case in Felton, CA 
tested negative for Listeria monocytogenes 
CA Snack Foods – 1 caramel apple tested 
positive for Listeria monocytogenes but  

    did not match the outbreak strains 
 

Presenter
Presentation Notes
Fresh market apples from MO also tested positive for LM and matched the outbreak strain

WGS pending on CA samples





Recalls 
Bidart Bros.  
Happy Apples 
CA Snack Foods 
 



Conclusions  

CalFERT results in a significant increase 
in communication 
oCoordinated response - CDPH and FDA 
o Lack of duplication  
o Shared information including epidemiology 
oQuicker access to data when investigating 

multi-state outbreaks 
o Better use of resources 

Presenter
Presentation Notes
CalFERT response included approximately 25 individuals at multiple levels.  
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