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Listeria outbreak

MASSIVE ICE CREAM RECALL

Cause Map

Contamination believed to have begun in 2010

N/A

Use of genome sequencing; Listeria replicates in
refrigerated temperatures

All manufacturing plants

All ice cream products

Discovered during random sampling

Use of genome sequencing determines products have been

contaminated with Listeria since 2010

At least ten people have been sickened, with three resulting deaths, due to an outbreak of Listeria in ice cream.
Genome sequencing has linked the contaminant to cases of food-borne illness since 2010. As a result, 8
million gallons of ice cream have been disposed of, and all production lines were shut down.

3 deaths

At least 10 sickened (hospitalized)

Outbreak of Listeria

?

Loss of production

Disposal of 8 million gallons of ice cream
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