Developing a UV-C Tunnel to Control Listeria in the Organic Produce Industry
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Research Problem UVC Tunnel Prototype

» Centers for Disease Control and Prevention (CDC) estimates that about 1,600 people in the U.S. get
sick from Listeria monocytogenes bacteria each year, and about 260 people die from the infection.
» From 1998-2023: Listeria was responsible for 129 outbreaks, 1517 illnesses, 1191 hospitalizations,
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» This experiment evaluates two approved technologies, UV-C light (a non-thermal disinfection
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3. Biofilms were significantly reduced with combined treatments (UV-C+PAA) across both systems (1 and 4) and with significant differences between exposure
times of 1 min and 3 muin.

4. High microbial reduction was recorded with low speed (3 mins) on flat-positioned coupons at the center of the conveyor belt.

Future Studies

» UV-C and sanitizer combinations effectively reduce Listeria on food-contact surfaces. » Field validation will be conducted on food contact surfaces at organic
> A scalable and adaptable system suitable for various surface types, suitable for farms in Kansas, Georgia, Arizona, and Florida to assess on-farm
organic farms and small producers. effectiveness.
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» Produce testing will focus on cantaloupes, avocados, and pears to
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