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Figure: FAO: Cattle under Coconut, Sri Lanka
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Figure: Karp et al., 2015
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Figure: Karp et al., 2015, significance
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Figure: Karp et al., 2015, trends
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Figure: Karp et al., 2015, data 1
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Figure: Karp et al., 2015, data 2
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Figure: Karp et al., 2015, data 3
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Figure: Karp et al., 2015, data 4
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Figure: Karp et al., 2015, farm 31
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Figure: Karp et al., 2015, farm 40
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Figure: CDC produce-related outbreaks 1998-2016
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Figure: Bicycle injury costs, BMJ
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Regulation: prevention and alternatives
– Procedure-based + Precautionary Principle → LCD?

– “Kill-steps”: Is a gram of cure worth an ounce of prevention?

– Testing?
– need fast, cheap, reliable tests and good sampling protocol
– what to do if pathogen is detected?

– Washing?
– requires moving water (or just redistribute microbes)
– after attachment, simple washing might not suffice
– chlorine compounds, etc.
– some crops, e.g., cilantro, are too fragile to wash

– Other post-harvest tech?
– UV, ultrasound, ozone, modified atmosphere packaging,

co-biotics/inoculation

– Who should be responsible? Farmers? USDA? Distributors?
Retailers?
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