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Tyson recalls 8.5M pounds of ready-
to-eat frozen chicken
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Permission granted by Tyson Foods

Dive Brief:

e Tyson Foods is recalling about 8.5 million pounds of frozen, fully
cooked chicken that could have been contaminated with listeria, the
company and the USDA said in separate statements. The affected
products were produced at one plant located in Dexter, Missouri,



Control of Listeria
in the food product

RTE foods covered by Health Canada's Policy on Listeria monocytogenes in ready-to-eat foods (2011)

!

Do the physico-chemical parameters of the RTE food fall into one of the following ranges®, throughout its stated shelf life? * EH <44, regardless of a,;
* a, <092, regardiess of pH; * combination of pH < 5.0 and &, < 0.94; * Frozen (until consumption)

Yes No

Y -
Category 28 (no validation required) I l Is the refrigerated shelf-life of the RTE food < 5 days?
Yos No

Y L 4
| Category 2A (no validation rtqunrodq | Has the food received a kill* step? I

Yes No
v
Are adequate validation studies provided to substantiate that Lm can not grow Has the t;od reccived a partial kill” step through a
(in other words, < 0.5 log CFU/g mcrease) throughout its stated shelf-life? (¢ heat treatment?
No

A 4

Yos No
Yos 0 : :
Category 2B In other words, RTE food having either received a
m partial kill” step other than a heat treatment (for

example, cold smoking) or no kill step altogether’

hd
The RTE nature of this food may need to be confirmed, an opinion may be requested” I 4
Yeos No Is an approved anti-Listeria monocytogenes agent
h 4 h 4 used?

If determined 1o be RTE | | If determined not 1o be RTE I ‘i Not covered by the policy |

Are adequate validation studies provided to substantiate that Lm cannot grow = d Yes No
(in other words, < 0.5 log CFU/g increase) throughout its stated shelf-life? ¢
Yes Are adeg Jich dies provided to substantiate
No | that the food will only support limited growth of Lam to <
Category 2B 100 CFU/g throughout its stated shelf-life?
Yes | No
4 Y
Category2A | | Categoy1 |

https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/policies/validation-ready-foods-changing-

classification-category-1-into-category-food-relation-policy-listeria-monocytogenes-ready-foods-2011.html



https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/policies/validation-ready-foods-changing-classification-category-1-into-category-food-relation-policy-listeria-monocytogenes-ready-foods-2011.html

Examples of tools currently available to control

Listeria in the food product
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Physico-chemical pH

parameters
d

w

Cooking

Thermo-mechanical

Pasteurization
treatment

HPP

Sodium lactate
Additive
Sodium diacetate

Ozone

Processing aid
Hydrogen peroxide

https://www. researchgate net/publlcatlon/276488740 Effects of Sodium Lactate on_the Survival of Listeria Monocytogenes Escherichia coli 0157H7 and Salmonella_spp in_Cooked Ham_ at Refrigerated and Abuse Temperatures
: ify

https://www. canada ca/en/health-canada/services/food-nutrition/legislation-guidelines/policies/food-additives-that-may-currently-used-class-2-preservatives-potentially-control-growth-listeria-monocytogenes-ready-foods-sold-canada. ht

https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/policies/validation-ready-foods-changing-classification-category-1-into-category-food-relation-policy-listeria-monocytogenes-ready-foods-2011.html

<4,44

<0,92 4
83°C —3sec ®
72°C—16sec

3min — 87 000psi
3% 12
0,25% 3

2,5-20 ppm?>

88 — 2750 ppm >

https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/processing-aids.html
https://www.fda.gov/media/99598/download

e



https://www.researchgate.net/publication/276488740_Effects_of_Sodium_Lactate_on_the_Survival_of_Listeria_Monocytogenes_Escherichia_coli_O157H7_and_Salmonella_spp_in_Cooked_Ham_at_Refrigerated_and_Abuse_Temperatures
https://meridian.allenpress.com/jfp/article/57/2/108/166902/Inhibition-of-Listeria-monocytogenes-in-Cold
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/policies/food-additives-that-may-currently-used-class-2-preservatives-potentially-control-growth-listeria-monocytogenes-ready-foods-sold-canada.html
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/policies/validation-ready-foods-changing-classification-category-1-into-category-food-relation-policy-listeria-monocytogenes-ready-foods-2011.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/processing-aids.html
https://www.fda.gov/media/99598/download
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Solution anti-Listeria

PRIX \
' INNOVATION ||
|1 en alimentation |/

Inneo is a product based on Pediocin: a peptide that consists of 44
natural amino acids.

Pediocin acts to destroy bacteria cells by permeabilizing their cell
membrane.

Inneo’s action on Listeria spp. is immediate. This product feature
ensured that our product became an antimicrobial processing aid
(ADDPP18043001) under Health Canada, which allows it to be used
across Canada, without having to be added to the list of ingredients.



7]
(

A

\(
e
NN

-

)
(

L

&

f

3\

\

f
-

ﬂ

-‘
r

(
27,
i

Inneo

Solution anti-Listeria

1: Linear

2: Peptide oxydized
3c: Cyclic pediocin

4: Leucine + linear

5: Leucine + cyclic

6: Trully linear

Listeria monocytogenes ATCC19111 — TSBYE medium
Peptide quantity per well: 15 nmoles (75 pg)



Strains Reference MIC (nM) Diffusion (mm) Media

:‘\ce' ~ /\_f. Carnobacterium divergens ATCC 35677 1.9 35 BHI
o)~
b (J‘\\\jf/j‘ Listeria monocytogenes LSD530 13,5 30 TSBY
PV\Q){J‘
Leuconostoc mesenteroides ATCC 23386 1.9 33 MRS
O
O o Listeria seeligeri ATCC 35967 4.7 32 TSBY
: "J.— Clostridium perfringens AAC 1-222 37.8 25 RCM
-
: g Clostridium perfringens AAC 1-223 75.7 22 RCM
-
P— -2 Listeria murrayi ATCC 25401 151.4 28 TSBY
;C Lactobacillus plantarum ATCC 8014 605.5 23 MRS

Bédard F., Hammami R., Zirah S., Rebuffat, S., Fliss I., Biron E., Synthesis, antimicrobial activity and conformational
analysis of the class lla bacteriocin pediocin PA-1 and analogs thereof, Scientific Reports. 2018
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Inneo
Solution anti-Listeria

L APTS mannose family transporter subumit 1D [Clostridiom acidiscli] (ref|WP_084114306.1)
@PTS mamnose transporter subumt 1D [Closmdium botulmm) (ref| WP 012422962.1)
PTS mannose family transporter subumit [ID [Clostnidivm necnatale] (reffWP_058295711.1)

OPTS mannose family transporter subunit ITD [Atopobacter phocae]

OPTS mannose family transporter subunit ITD [Vagococcus teuberi]
#PTS mannose family transporter subunit IID [Enterococcns gallinarm]

IPTS mannose family transporter subunit IID [Trichococcus pastewrii]

@PTS mannose family transporter subunit IID [Lactobacillus algidus]

PTS mannose family transporter subunit IID [Gilliamella apicola)
IPTS system, mannose-specific IID component [Gilliamella intestini]
PTS system, mannose-specific [ID component [Gilliamella bombicola]

PTS mannosze family transporter subunit ITD [Gilliamella mensalis]
JPTS mannose family transporter subunit IID [Listeria aquatica]

PTS mannose transporter subunit ITD [Listeria grayi]
PTS mannose family transporter subunit IID [Listeria floridensis]

PTS mannose family transporter subunit IID [Listeria newvyorkensis]
PTS mannose family transporter subunit ITD [Listeria grandensis]

PTS mannose family transporter subunit IID [Listeria comellensis]
PTS mannose family transporter subunit ITD [Listeria rocourtiae]
PTS mannose family transporter subunit IID [Listeria weihenstephanensis]
PT5 mannose transporter subunit IID [Listeria fleischmannii]
PTS mannose transporter subunit ITD [Listeria monocytogenes)
PTS mannose family transporter subunit ITID [Listeria ivanovii]
PTS mannose transporter subunit ITD [Listeria seeligeri]
PTS mannose transporter subunit ITD [Listeria welshimeri]
PTS mannose family transporter subunit IID [Listeria booriae]
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Solution anti-Listeria

f Inneo 73
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Solution anti-Listeria
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Inneo on
salmon
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Challenge test
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Inneo on pork | Challenge test
ham

H Ctl -
m Ctl +

M Inneo

L. monocytogenes (ufc/g)

5000
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Shelf-life




Inneo hot dog
sausages

Challenge test

mC()
m C(+)

M Inneo 150

L. monocytogenes (cfu/g)
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Inneo on thawed
mixed vegetable

Challenge tests
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IMPLEMENTATION

: PROCESS & EXPERTISE
Service and

product

Microbiology Food Science Biotech Pharmaceutical
Engineering Science
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Thank youl!

Contact Information

Belinda Elysée-Collen, M.Sc. Laurent Dallaire, Ing, M.Sc.

VP of Food Sales - CAN CEO - Cofounder
Dempsey Food Innodal
416-540-6673 514-916-3176

Belinda@dempseycorporation.com Laurent.dallaire@innodal.com
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