
July - 15                                                                                                  Diamond V  1 

 

   As published in 
 

 
 
 

 
Nine people became ill in two different 
outbreaks of salmonellosis associated with 
consumption of raw, frozen, breaded, and 
pre-browned stuffed chicken entrees. 
 
The following links report the human illnesses and 
product recalls of over 3.7 million pounds of breaded, raw 
chicken products from two different companies that were 
found to contain Salmonella Enteritidis (SE): 
 
 

 CDC report, July 15, 2015  
 

 ABC News report, July 13, 2015  
 

 USDA-FSIS News Release, July 15, 2015  
 

 
Even though the product labels on these products contain 
explicit instructions for proper cooking and verifying that 
the minimum temperature of 165°F must be reached 
during the cooking process, purchasers continue to 
microwave or minimally heat these products resulting in 
salmonellosis.  
 
Product labels also clearly indicate that these products are 
raw and not to be microwave reheated and eaten (see 
example warning below). 
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http://www.cdc.gov/salmonella/frozen-chicken-entrees-07-15/index.html
http://abcnews.go.com/Business/barber-foods-expands-stuffed-chicken-products-recall/story?id=32422568
http://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/recall-case-archive/archive/2015/recall-101-2015-release
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These human outbreaks and product recalls continue to emphasize the importance 
of reduction of all serotypes of Salmonella enterica throughout the chain of product 
production, especially SE as it has been shown to be one of the most pathogenic 
Salmonellae of humans.  
 
A growing body of published research has reported on the use of  
Diamond V Original XPC™ in growing birds as part of the total production program. 
Research has focused on reducing both Salmonella and Campylobacter in both 
broilers and turkeys going into the processing plant to allow the plant interventions 
to work more effectively. 
 
For more information on the growing body of Original XPC pre-harvest food safety 
research, please contact a Diamond V representative. 
 

 
 
 
 
 
 
 
 

 
Copyright 2015 Diamond V.  All rights reserved. 


