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4 deaths tied to bacteria at food processing plant

By Greg Botelho, CNN

October 21,2010 Updated 1554 GMT

(CNN) - Authorities have shut down a Texas food processing plant, saying it was
contaminated by bacteria linked to the deaths of four people, state heaith officials said.
The Texas Department of State Heaith Services on Wednesday ordered Sangar Produce
and Processing to immediately stop processing food and recall all products shipped from
its San Antonio plant since January. This comes after state laboratory results showed
Listeria monocytogenes, a bacteria that can cause severe iliness, in chopped celery at the
plant.

Four people died after contracting listeriosis after consuming celery that had been
processed at the Sangar plant, said Carrie Williams, a department spokeswoman. State
health authorities came to this determination while investigating 10 cases in which people
with serious underlying health problems contracted listeriosis over an 8-month period.

Six of those cases — in Bexar, Travis and Hidalgo counties — were linked to chopped celery
processed at the SanGar plant, the state healith services department said. Four ofthose
people died, as did one other person who authorities believe got listeriosis from another
source not connected with Sangar products
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Sangar, however, sharply questioned the state's findings and strongly denied wrongdoing,
saying it has had "an excellent record of safety and health" over the past three years. Its
president said outside tests "directly contradict’ the state’'s conclusion.
"The independent testing shows our produce to be absolutely safe, and we are
aggressively fighting the state's erroneous findings," said Kenneth Sanquist, president of
Sangar. '
State health inspectors said they believe the bacteria found in the chopped celery may have
contaminated other products at the company's plant. Sangar processes a wide variety of
products - including three varieties of lettuce, peppers, carrots, cucumbers and various
cut-up fruit, as well as salad, fruit and soup mixes, according to the company's website.
They are distributed prifnarily in sealed packages to restaurants, hospitals, schools and
other large institutions that serve food.



