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Deadly Bacteria a New Threat 
To Fruit and Produce in U.S. 

By CHRlSlOfHtK DREW and P/VM IlbLLUCK 

Anna Grace Gimme.'iiad, 10 
months old, waij just beginnint; tfi 
put her infant stamp on tlic world. 
She would parrot the whir of a 
helicopter, pause on each stair 
step to klas her purents through 
th© hanlficer. 

And every time her mother 
wheeled hor past Tlic grocery-
slore «Mjler. she would point ex­
citedly to her favorite: the color­
ful, fruity juices made by a Cali­
fornia company, Odwalla. that 
proirioied Its products as some of 
the nation's freshest and healthi­
est. 

To [Christy and Chad Gimmes-
tud. who Uve in Evuna, Colo., 
tfiese fresh-squeezed juices 
seemed natural and nutritious. 
But'in late 1996, Anna became so 
ill after drinking Odwalla apple 
juice that, within two weeks, her 
kidneys gave oul, part of her 
hrain Ijocame clogged with dead 

FRESH HAZARDS 
First ot tliret (iiliclts. 

blood cells, hor heart faltered and 
she died. 

Health auttiorlties say Anna's 
body collapsed so fa^it because 
the juice had been contaminated 
with an increasingly trouhlesome 
hazard in America's food .sy.s­
tem: a strain of bacteria known 
as E. coli 0157:117. Thc authori­
ties say tliat while OdwaUa was 
marketing its products as pre­
mium sources of nourtshnient. 
the fast-growing company had 
aignificanl flaws In its atJety 
practices — weaknesses lhat may 
have allowed tainted apples to 
contaminate some of its juice luid 
cau.sed 70 people lo become sick. 

Jniei^iews wiUi former Od­
walla managers and company 
documents show that in tlie weeks 
before the outbreak, Odwalla be­
gan relaxiii^ its standards on ac­
cepting blemlslied fruit and rein­
ing in the authority of its own 
safety officials, culminating in 
tea-se, lirarnatic moments on the 
rnmnni)', of (itt. 7, 19!)fi, thr day 
ttie contam iiialed juice was 
prcsf-od 

By these accounts, pruducUori 
managers brushed a.side wam­
ings from a young company in-
sptxror that a bult:li of apples was 
too roiten to use — some were 
tiigldy decayed and one had a 
worm in it — without takmg SI»G-
cial precautions against contaml-
nantii. These ls9ue.s are being ex­
amined by a Federal grand juiy 
in Fresno, Calif., that could bring 
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SAFER iUiCE After its apple juice 
caused 70 jjeopic to l>c<;onic 
sick, 0<lwulla bc».:rtriit a convcxt 
to pasteurization. 

criminal chai ges. 
Odwalla oflicials acknowledge lhal ihelv 

yalety systems failed To kwp oui the 1£. coli, 
huf they deny thai Thi: company took any 

jKirrion of food-poisoning cases — some 
stunning in their severity — now arise from 
It. coli, salmonella and Olhcr patiiogens in 
fi-esh juice and produce. 

lhe nation's food supply remains one of 

least fil people In Illinois, Connection find 
New York in May and June 19!)fi. 

After the outbreak, a team of invesiiga-
tnrs found that tlie lettuce had been washed 
and packaged less than 100 leet from a 
cattle pen, Allhough \ l . coli U157:H7 origi­
nates in animals and cattle (feces is lhe 
most romnion source), tlieie were virluully 
no measured to protect the lettuce. 

Until recently, the Government had 
shown little leadership in dealmg with die 
problems, and there are deep flaws In the 
systeni that regulates much of the nation .s 
food industry. It Is a patchwork of weak 
.state agencies and a lumbering Federul 
biij'caucracy. centered at the Food and 
Drug Adminiatration, that has focuseil more 
on reacting to ombrc-aks than on preventing 
diem. 

The F.D.A. is responsible for thc safety of 
idl foods except meat, poultry and eggs. But 
for an agency that must also regulate jihcir-
nvdc-emical drugs and medical dtiviees, tood 
hits never been a high priority, and the 
K.D.A. has givcrn little guidance lo the indus­
try. 

in fact, the agijncy inspected Odwalla's 
plant Just three mnnthK before the E. coli 
outbreak. But Government reports indicate 
its inspector focused on minor issues and 
missed signs iliat the company had failed to 
build the kind of safeguards lhat the F.D.A. 
now contends it should have had. 

The emergence of this mysterious strain 
of E. cob polnt5s up how thc food chain is 
becoming mure vulnerable to microscopic 
threats. Millions of Americans suffer some 
son of illnesfi each year from something 
they ent. But Government officials say that 
less than 5 percent of food illnesses arc ever 
reported to autlwritics, so they rely heavily 
on estimates. 

All U>ld. tbe Centers for Disease Contiol 
and Proventian estimales that E. coli 
0157 :H7 infect-S as many as 2U,000 Ameri­
cans a year through meat, produce nnd 
other means aiid kills up to 5()(). U first 
began to appear In food In 1980, and thc 
outbreaks have gotten more frequent. Since 
mld-1995, tlic C.D.C. has confirmed that 
more than 300 people had severe diarrhea 
and other illnesses in nine outbreaks of the 

coll in lettuce, allalla sprout-s and Iresli 
apple juice or cider. 

But what alarms fotxl experts is how 
devastating the V.. eoli can be, especially for 
children. In thc Odwalla case, H children 
were hospitall7/^d wilh a severe blood and 
kidney <JiSorder, hemolytic uremic syn­
drome. Anna Ginimestad was the only one 
who died, but doctors say some of thc others 
are likely to hove perm;inent kidney dam­
age aud other lasting problems 

"The biggest problem in tho food system 
right now is the new hazards hkn E coll 

0157.H7," said rnmllnr Smith PfiWaiil, a 
consumer fc»dvix:ate in Washington. "And 
the most surprising thing is the nurnber (̂ f 
outbreaks linked to fresh Iniits and vegcta-



lop crtmpauy executives say that, like many 
others in their industry, they simply dkl not 
rcali7.c that E. coli 0157:H7 could live in 
'something as acidic as apple juice, and ihey 
still are not sure how it got In. Since ihu 
outbreak, Odwalla has begun pasteurizing 
many of its producls, UiclildUig apple juice, 
a sure-fire method of killing bacteria with 
heat. 

What hapjicncd ut Odwalla (pronouncwl 
ode-WALl.-a) is more than just a talc of one 
company and a nnc-tline breakdown in safe­
ty precautions, This case and similar out­
breaks across the counlry illustrate one. of 
the least undcr.stood jiew currents In food 
safety: this dangerous strain of E. coli has 
begun to infiltrate fresh fruit juices and 
vegetables, the vary foods that Anicrican.s 
are buying more of lo be healthy. 

Since 1993, when hiindre<fs ol people got 
.sick from undercooked hamburgers, the 
public has associated the biggest hazards 
wilh ground beef, Yet a small bui. growing 

ine woMO .-J KH.I<;KI.. uui uiu eiiipiia-^'--
freshness and nutrition is placing a greater 
burden on companies to insure that their 
products are as free of harmful bacteria as 
other foods that have luidergone processes 
like pasteurization. And wliile the food in­
dustry responds to the changing American 
palate with a jazzy array of new products, 
from exotic juices to convenient packs of 
fancy prembted salads, thc Odwalla case 
shows how some growers and processors 
are failing to meel the rigorous safely 
standards needed to keep out dangorous 
patiiogens. 

U has al.so become clear thai as more 
companies expand distribution of their 
product-S, unsanitary conditions in even iho 
smallest comers of the indusli^ can cause 
widespread harm. In anoliiei sliiking ex­
ample. Federal and state health authorities 
say they believe a small lettuce pj-nducer -
operatuig under conditions cited as blatant­
ly unsanitary — was re.sponsible lor an 
outbreak ot E, coli Ol."??: 117 that sickened al 

Food cnntainlnalinn. she added, 'Isn't 
jusl a stomachache anymore. ' 

Or. Michael A. Friedman, the acting com­
missioner of the Food and Drug Administra­
tion, ajsreed that the; hazards are growing. 
Reguloiors need "to be more vigilant and tn 
lie, honestly, more aggressive." he said 

Many food companies, espixially the larg­
est ones, have taken steps lo improve satety, 
and the CUliUm Administraiion recently un­
veiled several safety initiatives. The F.O.A 
has begun to draft now rules for juice pro­
duction, though it faces opposition from 
some juice and cider makers who maintain 
that unpasteurized producib lasie better 
and can Still be made safely. 

(Jdw;illa now says it would never have 
sold unpasteurized apple )ulc;c if il had 
understood the dangers. "The bottom line Is 
that you would have lo say we lailed." said 
Stephen C. Wlllinm.son, Odwalla's chief ex­
ecutive, "And those are hard words." Od-
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walla also criticized the rouglily l,5i)0 rom-
panie.s. mo.sily farms and roadside ojiera-
f ions that make fresh apple juice and cider, 
as faihrig to heed this )es.s«n. 

A clodc l<wk at the Odwalla case shows 
there is little margin for error in dealuig 
wiUi fre.sh products. While t>Jwalla had told 
growe rs it wanted only tree-picked apples, 
the authorities suspect the bacteria got info 
iLs plant on decayed applets ttiat had fallen 
on the ground ajid come into cofitart with 
feces, possibly Irom deer. 

But former Odwalla manaynrs sec an­
other lesson as well: the company, liie.y say. 
was growing so rapidly that it did noi [lay 
enough attention to safely, 

"In lerms of safety, it could have tieeri 
Improved greatly if we had bpf;iil a little 
more time on it instead of jusl focusing on 
production," said Douglas A. Dobbs. a for­
mer company planning official. 

The Backdrop 

Quality Standards 
Vs. Production 

Nearly all tlie giant juice companies, like 
Tropicana, and .some midsized upstarts, like 
Nantucket Nectars, rely on pasieurizalion. 
Analysts estimate dial 98 percent of the 
nation's juice goes through ttiis process 

Bul when Odwalla's chairman, Greg A. 
Steltcnpohl. started the company in 1980, he 
saw absolute freshness as his entree inlo a 
highly comiKstitive business. 

Inspired by his father's hahit of scpjcc/ing 
his own orange juice, Mr. Steltenpohl bor­
rowed $200 from a girlfriend, started making 
juice at home and delivered it to restaurants 
In Volkswagen vans. He took (he name Od­
waUa from a character in a ja/z song who 
guided the lost "people of the sun" out of tlie 
"gray hozc." 

Over the years, Odwalla worked hitrd to 
build up its brand name, and ii now markeLs 
nioro than 20 flavors of juice, smoolliieS and 
vitamin-packed drinks in the West and 
.SoiithwesL Mr. Sieltcnpohl kept die folksy 
phikKophy. even as Odwalla tjecamc a public 
.company in 1993 and its sales soared, to J.'iS 
million in its 1996 fiscal year from $n million 
in 1991. It studded Its labels with whimsical 
sunbursts, gave its products names like Mn" 
Beta and Femme Vitide and threaded Its 
mission statements with ptirascs liki; "Noui -
ishlng the Body Whole," 

Tills approach created an enthusiastic fol­
lowing, particularly among professionals. Tr 
also tumed Odwalla into one of thc nation's 
largest fresh-Juic.e companies, along with a 
few other regional outfits. Anri before the l i , 
coli outbreak, Odwalla of fi'-ials never consid­
ered pasteurizallon, fearing tliul It would kill 
nucrionis and make their juices laste bland. 

" I I it's not fresh-bCiuec7cd, dien i f s not 
part of Odwalla — and Ihat's truly the way 
we thought," Mr. StelU;npohl said at lhe 
company's headquarters in Half Moon Pay, 
a seaside town stiulh of -San Francisco. 

Bnt if a juice conipuny does not pasi<'oriZG, 
it is placing a huge strain on the rest of its 
.safety processes. Even thc \C.ASX tiarnifiil 
bart.oria. like fond-spoilage orjjanlsms. mulii-
niv sn fast that thev can render fresh juicts 

Mr. Stelienpohl and Mr. Williainson said 
ilw; company spent several million dollars 
over the last several years to upgrade plant 
equipment and install new safety devici's, 
and it reduced the general bacterial camxs ro 
relalively low levels. "We tlitnight we were 
doing a good job," Mr. William.«in said. 

But In mid-1995, juice makers in Florida 
were hit by an outbreak of salmonella in 
orange joiix^ served at Walt Disney Wd'ltl 
that sickened inore than HI) children and 
adults. 

Tlie cause was oild: authorities believe the 
disease caiiie from a toad that crawled onto 
a joic'.: plant's processing equipmeni. Kul 
diis was the first time that a loxlc bacteria 
luul t>r'eTi discovered in orange juice, and II 
shixik much of the industry with the realiza­
tion iliat pathogens could survive in highlv 
acidic pnuluci-s. 

liefore this, there had been two small 

outbreaks uf I ' , coh OIS7:U7 In fresh a[>i)lc 
juice and cider made on farms, in Cimadu In 
lygo and Massachusetts in 1991 the 
inciderii.'- liad received httlc atlenrinn at Od­
walla Of in the Industry, and even the C D.C, 
suggested that such cuntamlnaiion was Uke­
ly ro occur nt nnly the crudest operalions. 

Aftei' the Dlsncy Woild outbreak, tlie State 
of Florida drafted new rules, whidi look 
effrct in early 19!Ki, thai required larger 
frcsli-juitc rompmiios to add more prntec-
vidiis. The r(.;gulatiori« prohibii using spilt oi 
decayed fruit. Tliey also require a two-step 
fruiH;leaning piTicess, including V)oth an 
acid bMSwl deiergwir and chlorine. 

As a California company, Odwalla was 
under no obUgaiion lo follow these rules, ancl 
teW juice companies ouLside of Florida did. 

But Odwalla had just hired two managers 
from iJie Florida Juice induslry. One of Ihem, 
Dave Stevenson, wim oversaw quubty assui-
.ince as Ortwalla's technical .seivlccs direc-
lor, contended tbiit Odwalla should add a 
chlorine rinse as a ciiicial tiackstop against 
bad fn i i l , cirmpiuiy documents show. But 
Chip iSettle. a former Tropicann executive 
wiio became Odwalla's senior vice president, 
feared chlorine would leave an aftertaste 
and decid«l that only an acid wash wa.s 
needed, 

.fiy the summer of Iflflfi, a-s aiwalla's plant 
pushed iiai-d to kt*p up with rapidly vising 
saUiS, -some former company official.^ say 
production demands began to overahadow 
safety concerns. 

At the end of August, Steve Kock. Odwal­
la's quidlty assurance manager, sent an t -
mail to Mr, Betlle saying he planned to start 
testing for listeria nf),ain. 

BUT on Sept. 2, Mr, nettle wrote bark: 
"why are we doing i i , wtiy now, what do we 
want to PKOVt., .If die data is bad. what do 
we do about i l . Once you create a bndy of 
data, it is subpocnnblc." 

Mr. Bettle declined to be interviewed. He 
said in a statement that he was rnalnly 
concerned that any testing be basef.l on "a 
sound plan" to identify corrective measures. 

Mr. Kock dropped die lesting plan. And by 
iriid-Seprnmber. he asked to tx; relieved of his 
managemenl duties, demnring himself, in 
cffecl. to il qualily r.ochnidnn. Mr KiKk. wiio 
.still wnrks at Odwalla. did not return calls tor 
comment. 

Bul toimer ti.ssocuiies snid li.id gK.iwn 
1 ..I K-JII IM',CT M/Hlli nriwhli ' l inn o f f i c i i i l s 
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undruikable wiltiin a couple oi wuciii. 
Tliis means tliat the companies have to 

rely on several lines ot defense, from sorting 
out bad fruit to washing the usable piw.es 
with saniti7ing chemicals. 

Company documcnLs reviewed by The 
New York Times sliow dint Odwalla had 
been grappling with these problems since it 
opene<l af,1 million plant in Dinuha, f:nllf., in 
1993. Tcstj, on samples of its juices then 
found high readings of general bacteria, 
yea.-ii and mold ihnt rnuld cause liiem to 
spoil. A contractor later warned hi a memo­
randum dial (Xlwalla's citrus-pmcessing 
equipment was so poorly maintained it was 
breeding bacteria in "black rotten cixid" and 
"moculaling every drop of juice you make." 

After customers complained of Illnesses in 
early 1995, tests found low levek of listerio 
monocytogenes, a pathogen lhat can harm 
pregnant women, in samples of Odwallas 
apple and orange juice Federal law bans the 
sale Of any Uxxi or drink with Ihis strain of 
listeria. Bul Odwalla officials say the levels 
in the juice were far UM) low to cause any 
health risk. 

ove) satety issues, like How oueo i>. -•.aiim/^ 
the iul.-e t.nnks. Ho was also concer ned thai 
Mr, SteveiLSon was leaving at the end of 
Septembei to lake a sales job with 0<lwalla 
in New Mexico. 

In a c.omp<;Uiy reiwrt on Oct. 4, Mr Kock 
descriljod how his depurr.menl's ainfiorirv 
was licing cut back. • Philosophiciilly," he 
wrote, ' ttie ileparimeiit is moving townidr^ 
an aiidtt foiicli(jii iis compared m one of 
controlling or iwlicing." 

The Crucial Day 

A Plant Struggles 
With a Basic Tenet 

Interviews and documents suggest that 
rlie ten-slons re-achcd a climax three days 
later at OdwalUis plant, )o<::aied alxiui. '200 
miles trom the company's hcadquartovs in 
the main agiir.ultural Ix^lt ol Central Califor­
nia. 



da's father. Adam. 

E. COLI'S VICTIM Chad and 
Christy Gimmestad, sit­
ting at tlicir hornc in Ev 
aiis, Colo., by photo-
gra])h6 of tiieir daugtn.er, 
Anna, who died aftrr 
rliinkiiig containinaie'l 
Odwalla appk juice, Thc 
juice wrfS lotind to have 
been caiitainiiiated by a 
strain of bacteria known 
asE.f.oliOl.S7:ll7. 

KL-VIH mcOuim), fi.i Tlii' Ni-v V,,tV "1 )tnrs 



Ni.> one disputes diat Oct. 7,1996, was when 
lie i«nt«miiiaied itpple jnici:: was made; the 

:(;nelic markuigs on IIK- 1.-;. aiLi in the vicrim.s 
natclicd bacieris found in a product boti led 
iiat day. On thrit day. iu-cording lo a new 
iccoimi provided to Fnlcritl inve-stigartir.*;, 
•roduction workers used de<;aycd fmi l fiver 
tie objections nf a quality-control insp«.:(. ior 
.nd resisted ralfing extra step,;; to W(!ed oul 
lie ronen pitjces. 

So ill till! end. health aufhorlttoti say, the E. 
oil outbreak m.iy have occurred simply 
lecause the plant violateii one of tlie most 
undarnental tenets of fresh juice produc-
Kjn: Do not UM? rniven fniit 

i he new accouni: coiries from Mr. .Steven-
un, wlio told invesligalors la.st month iiUiut 
lie face-off boTween Itie quality inspector, 
i.nita Vela.sqiu ẑ, and production officials, 
according to people familiar with his ac-
ount, Ms. Velasquez descrilv:d this lo Mr. 
tevensnri ui early November 199U, sliortly 
ftcr health authorities hmj traced tlie first 
:. coli illnesses to Odwalla, 

Mr, .Stevenson had returned to llie plant tn 
cip, and he asked Ms. 'Velasquez If anything 
nu-sual liud happened She responded, he 
old investigators, by relavuig lhe tjouble she 
ad mu into on Oct, 7, 
Ms. Vehisqucz then rei-ieated that account, 

/ithout citing that date, in a two-page hund-
,'ritten nolo on Nov. 4, 199fi. 

In the noti;, Ms. Velasquez said thai Ihe 
itsagreement witli the production officials 
egan on a Friday, when she saw 'a couple 
f apple bins that had high decay." Stie added 
nat she cut ojien one apple and found a 
'orm in il . 

Around this tirne, Odwalla had leceivetl 
everal loads with i>oor-quality apples be-
ause of a seasonal switch fiom prized 
'/ashlngton fniir to less expensive California 
arietics, Cornpany documents show that its 
olicy was ro stretch its standards for fruit 
iiality at such tmics — and add extra sort-
I'i to pick out bad piece.-;. 
Willie Odwalla often tiad accepted only 

)3ds Iti which no more than 5 percent of the 
-uii was defectiv(!, it had lilted lhat to 10 to 
"> perceni. In die three weeks before the bad 
lice was made, the documents show, some 
lads of apples came in with 25 to .10 percent 
efeciive fruit, 
Ms. Velasquez wrote that nn thai Friday, 

he "didn't want tn actepi the re.st of the 
ins" in the load. But her objection was 
verrulod by au official who told her "we had 
J use them since we had the load here." 
Ms. V<j1usque2 wrote that the production 
aff used half of that load on Friday and 
<̂:lded to use the other half on Monday, That 

leant the apples would sit in a cooler for iwo 
ays, and slie was worried that bacteria 
ould spread among tliem. 
So she got thc loader of the ajipie press luie 

« agree to a,=isign three or four people on 

Monday to sort oul bad apples, instead of ttie 
usual one or two. 

When Ms. Velasque-z came in on Monday 
morning, she saw only one sorter picking out 
rotten apples as they rolled by to be pressed 
inlo juice. She also sported tn to 15 decayed 
apples iJiat ilu! sorter bad missed. 

She suggested slowing thc line and was 
told a second sorter would be added. But 
when she checked 10 minutes later, there 
was still only one soner, and she asked again 
(.(I NIIIVC down llie line, "At this poinl, every­
one was upset at me." she wrote. She added 
that the tension.? had risen this higli "only 
i.iocnu-sc 1 wanted lo reject it but couldn't due 
to higher- power." 

In her note, Ms. Velasquez did not indicate 
that she or the production officials took fur­
ther action. 

In a brief relephone intei-view, she said, 
' Whal I wroie is inie. " She siiid that she did 
not know if these problems were connected 
to the Illnesses, but added, ' It was an inci­
dent that happened at tliat time." 

But Ms. Velasquez, who is being repiesent-
ed by a lawyer for OdwaUa, declined to 
comment further. Chris Gallagher, an Od­
walla spokesman, said Ms. Velasquez had 
told company lawyers that she could nor. 
recall thc datiis when tlie incidents occurred. 

"Obviously, the 'Friday' and thc 'Monday' 
could well be dates other than October' -1 and 
7," Mr. Gallagher wrote in a statement. 
"Indeed, there are a number of inconsisten­
cies suggesting that the incident referred to 
in the memo may nor have occurred over 
lhal precise weekend." 

Mr, Gnllnghcr said one incotisiiiiency was 
lhat Odwalla's iec;ords mdicate that die com­
pany u.sed three sorters on the morning of 
Ocl. 7. He alsu said that Ms. Velasquez had 
told company lawyers that on the day she 
de8<:rllK!d, she endt^l up halting the produc­
lion line until extra sorters were added. 

"Tills Is an indication of good qualily man­
agement, not a failure," Mr. Gallagher 
wrotr. 

But Federal and slate inspection repxins 
confirm that the company used apples froin 
two loads with relatively higti defect levels 
on (J)c day the i.cilnied juice was made. 
Moreover, Warren Hayes, a former Odwalla 
production supervisot, said there may have 
been a siraileu' incident that day. Mr. Hayes 
said a production ream leader told him that 
he haci objected lo using ruiten fruit but 
odioit; had "made die decifiion ro mn l i . " 

Mr. Hayes added: "Generally if it's that 
bad, you shouldn't be running i l . " 

The Reaction 

A Broad Debate 
Over Safety Rules 

Right after the outbreak, new regulatory 
inspections also found other flaws in Odwal-
lii's safety progranis. And die problems at 
CWwalla have since sparked a broad debuu^ 
over what rules are iittede<l to insure the 
safety of fresh juices and cider. 

The F.D.A. cited Odwiilla for having an 
'inadequate" program to test for food-pol-
sonuig baclei ia. Odwalla's cliemtcal supplier 
said the brand of acid wash Odwalla was 
usuig had killed all tlie E, coli 0157:117 in 
only B percent of lab tests and shmild not 
have lieen used witlK^it chlorine. 

And while Odwalla now has one of the most 
extensive bacteria-testing programs in the 
industry and has expanded its fniit-washing, 
il also has liec.omc iHie of the most vigorous 
champions of a solution i l once disdained: 
pasteurization. 

llie company hired safety consultants, 
dien identified every point where bacteria 
could slip iu and devisc<l measures lo kill 
them, 'Diis systematic approach, known as a 
Ha/ai'd Analysis CriticHi Cwirol f»oint plan, 
is whal Federal regulators are starling to 
require as the best answer to the new threats 
in other types of fotKls. f iv i i i seafood to meat. 
The F.D.A. said it would draft a similar rule 
for juices, 

Wirh apples, wtiere the skin gets mashed 
right Into the juice, Odwalla says this ha.s 
inevitably meaiM. a shift to pasteurisation. 
But given that orange juice can be extracted 
wltlKiut touching die rind, Odwalla's tests 
show it is .still anfe to sell it wittiout pasieur i / -
ing. 

Bur A bitter debate is shajiing up. Many 
doctor.-s now caoilon against siving chllilren 
fiBsli apple .juice or cider, and small elder 
makers fear that more I'egulations could put 
thimi out of business. Other cjimpanies think 
ttie F.D.A.'s move will lead lo pressure to 
pasteurize all fresh juices. And Uiey say this 
is loo sweeping a conclusion lo draw from 
Odwalla's failure, 

"T he {lerception I've got is that tl was just 
a breakdown in good rnanufairmring prac:-
llces," said Marc Isaacs, co-chairman of tlie 
American Fresh .lutcc Council 

But Mr. Williamson, Odwalla's chief exec­
utive, said his company has '"a more sensi­
tive perspective on safety" lhan it used to. 
He added: "Haviiig Anna die was unqiics-

. tionably an borrifically awful, terrible Jilng 
10 go through. You can't Imagine worse." 

Nexi to Anna Gimmesiad, 4-yeai-old 
Amanda Bernian was perhaps the child most 
severely Uijui wl by Odwalla's apple juice. 
She drank it at a Starbucks in Seattle and 
was catapulted into a maze of medical tubes 
and maclinies — 17 days of kidney dialysis, 
vomiting and blotxl transfusions. After her 
illrie::,s, slic had trouble sleeping for montlis, 

'Die Bennans are suing Odwalla. which 
has paid lui undisclosed .sum to the Glmmes-
r;Kl,s and settled 5 of 10 lawsnit.s by other 
viclims. 

For mosl of dieso families, the big won y is 
that their children will e.iporicnce problems 
iri Ihcy grow older. Of the children who got 
hemolytic uremic syndrome in lhe l',)9,t F 
coll outbreak involving hamburgers, some 
developed diabetes, and one has needed a 

i,ln«.i> n - ; j n « n l : i r i l 
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Deadly Bacteria a New Threat 

To Fruit and Produce in U.S. 
By CHRISTOPHER DREW aiid PAM BELLUCK 

Anna Grace Gimmestad, 16 
months old, was ju&t beginning (o 
put her infant stamp t>n the world. 
She would parrot lhe whir of a 
helicopter, pause on each stair 
step to klas her pareiiLs through 
[lie banister. 

And every time her molher 
wheeled her past the grocery-
Store cooler, she would i>jlnt ex­
citedly to her favorite: the color­
ful, fruity juices made by a Cali­
fornia company, OdwaUa, that 
promoted its products as some of 
the nation's freshest and healthl-
fifit. 

To Christy and Chad Gimmes­
tad, who Uve in Evans. Colo., 
these fresh-squeezed juices 
seemed natural and nutJitious, 
But'in late 1996, Anna becume so 
ill after drinking Odwalla apple 
Juice that, within two weeks, her 
kidneys gave out, part of hor 
brain became clogged with dead 

FRESH HAIARDS 
Firnt ol three articles. 

By these accoimts, produclion 
managers brushed aside wam­
ings from a young company in­
spector that a batch of apples was 
too rotten to use — some were 
lilghly decayed and one had a 
worm in it — without taking spe­
cial precautiuns against contami­
nants. These iscues are being ex­
amined by a Federal grand jury 
in Fresno, Calif., that could bring 

blood cells, her heart faltered ouU 
she died. 

Health autiiorities say Aiuia's 
body collapsed so fast because 
the juice had been contaminated 
with an increasingly troublesome 
hazard in America's food sys­
tem: a strain of bacteria known 
as E. coll 0167:117. The authori-

say that while Odwalla was 
marketing its produas as prcr 
mium sources of nourishment, 
the fast-growing company had 
significant flaws In Its safely 
practices — weaknesses that may 
have allowed tainted apples tn 
contaminate some of its juice and 
caused 70 people to become sick. 

Interviews with former Od­
walla managers and company 
documents show that in the weeks 
betore the outbreak, Odwalla be­
gm relaxing Its standards on ac­
cepting blemished fruit and rein­
ing In the authority nf its own 
safety officials, culminating In 
lease, dramatic moments on the 
nioiniiif, of Off 7. l<»96, the day 
the coiiiauiinated juice was 
pressed. 

Cont^fiAied on f'oge 14 

SAFER JUICE After its apple juice 
caused 70 people to become 
sick, Odwalla became a convert 
to pasteurization. 

eriininal charges. 
Odwalla offtclal.s acknowledge ibai thetr 

safety systems failed to keep out thc F,. coli, 
but they deny that the company took anv 

portion of food-poisoning cases — .some 
stunning in their severity — now arise from 
E coll, salmonella and other pathogens In 
frash juice and produce. 

Tho n.-»tinn's fmtfl <innnlv remains one of 

least fil people In Illmois, Connecticut and 
New York in May and June 1996. 

After Ihc outbreak, a team of Investiga­
tors found that the lettuce had been washed 
and packaged less than 100 feel from a 
cattle pen. Although E. coli 0157:H7 origi-
naf.es in antnmls and cattle (feces is the 
most common source), tlicre were virtually 
no measures to proteci the lettuce. 

Until recently, lhe Governmenl had 
shown little leadcrsliip In dealing with ilie 
problems, and there are deep flaws In ihn 
system that regulates tniicli of the nation's 
food industry. It la a patchwork of weak 
state agencies and a lumbering Federal 
bureaucracy, centered at the Fond and 
Drug AdmhilsU aiion, that has focused more 
on reacting to outbreaks lhan on preventing 
them. 

The F.D.A. is responsible for the safety of 
all foods except meat, poultry and eggs. But 
for an agency that must also regulate phar­
maceutical drugs and medical devices, food 
has never been a high priority, and thc 
F.D.A. has given Utile guidance to the indus­
try. 

In fact, Uie agiency Inspected (Jdwalla's 
plant just three months before the E. coli 
outbreak. But Government reports indicate 
lis inspector focused on n»lnor Issues and 
mlsaod signs lhat the company had failed to 
build the kind of safeguards that lhe F.D.A. 
now contends it should bave had. 

The emergence of thia mysterious strain 
of E. coli points up how the food chain is 
becoming more vulnerable to microscopic 
threats. Millions of Americans suffer some 
son of illness each year from something 
they eat. But Government officials say that 
less than 5 percent of food IUnesses are ever 
reported to authorities, so they rely heavily 
on estimates. 

AU told, the Centers for Disease Control 
and I'rcvention estimates that E coli 
0157 ;H7 Infects as many as 20,000 Ameri­
cans a year through meat, produce and 
other means and klUs up to 500. It first 
began to appear in food in 1980, and the 
outbrealcs have gotten more frequent. Since 
mid-lB»5. the C.D.C, has confirmed that 
more than 300 people had severe diarrhea 
and other iUnessee in nine outbreaks of flie 
E. coli in lettuce, alfalfa sprouts and fresh 
apple juice or cider. 

But what alarms food exports Is how 
devastating the E. coli can be. especially for 
children. In the Odwalla case, 14 children 
were hospitalized with a severe blood and 
kidney disorder, hemolytic uremic syn­
drome, Anna Gimmestad was the nnly one 
who died, but doctors say some of the others 
are likely to have permanent kidney dam-
Hge and other lasting problems. 

"Tlie biggest problem In the food system 
right now is lhe new hazards Uke E. coll 
Ol57:H7," said ramiinp Smith DeWaal. a 
consumer advocate In Waslungton "And 
thc most surprising thing is the number of 
niitv.r».nif« iinkpH tn fresh fruits and veceta-



Top Company executives say that, like iiy 
others in their Industry, tbey simply did not 

. realize that E. coli 0157: H7 could live in 
something as acidic as apple juice, and tliey 
mill are hot sure how It got Ln. Since tlie 
outbreak, OdwaUa has begun pasteurizhig 
many of its products, including apple juice, 
a sure-fire method uf kilting bacteria with 
heat. 

What happened at Odwalla (pronounced 
ode-WALL-a) is more than just a tale of one 
company and a one-'tiroe breakdown in safe­
ty precautions. This caso and similar out­
breaks across the country illustrate one of 
the least understood new currents in food 
safety: this dangerous strain of F.. coU has 
begun lo infiltrate fresh fruit juices and 
vegetables, the very foods thai. Americans 
are buying more of to be healthy. 

Since 1093, when hundreds of people got 
sick from undercooked hamburgers, tbe 
public has associated thc biggest hazards 
wifli ground beef. Yet a smaU but growmg 

[ne wuiiua stueai. DUI UIV ciupiiaais tn. 
fresli(x>ss and nutriUon Is placing a greater 
burden on companies to insure lhat their 
products arc as free of harmful bacteria aa 
other foods that have undergone procefi.>ws 
like pasteurization. And while the food in­
dustry responds to the changing American 
palate with a jazzy array of new products, 
from exotic juices to convenient packs of 
fancy premlxed salads, the OdwaUa case 
shows how some growers and processors 
are faUhig to meot the rigorous safely 
standards needed to keep out dangerous 
pathogens. 

It has also become clear that as more 
companies expand distribution of their 
products, unsanitary conditions In even thc 
smallest comers of the industry can cause 
widespread harm, in anolher striking ex­
ample. Federal and slate health anthnriticK 
say they believe a small lettuce producer — 
operating under conditions ciletl as blulaiu-
ly unsanitary — was responsible far an 
outbreak of E coli 0157: H7 that sickened ni 

Food contaminaUon. she added, "isn't 
just a stomachache anymore." 

Dr. Michael A. Friedman, the acting com­
missioner ofi Food and Drug Administra­
tion, agreed that the hazards are growing 
Regulators need "to be more vigilant and to 
be, honestly, more aggressive,' he said. 

Many lood companies, especiaUy the larg­
est ones, have taken steps to improve safety, 
and the Clinton Administration recently un­
veiled several safety Initiatives, 'i'he F.D.A. 
has begun to draft new rules for juice pro­
duction, though It faces opposition from 
some juice and cider makers who maintain 
tliat unpasteurized products taste better 
and can still be made safely. 

Odwalla now says it would never have 
sold unpasteurized apple Juice If it had 
understood the dangers, "The bottom line is 
that you would have to say we failed," said 
Stephen C. Williamson, Odwalla's chief ex­
ecutive "And those are hard words." Od-
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panles. mostly larms and roadside opera­
tions that make fresh apple juice and cider, 
as falliug to heed this lesson. 

A close look at the Odwalla case shows 
there is little margin for error In dealing 
with fresh prtxlucifi. While Odwalla had lold 
growers it wanted only tree-picked apples, 
thc authorities suspect the bacteria got into ; 
Its plant on decayed apples that had fallen 
on the ground and come Into contact with 
feces, possibly from deer. 

But former OdwaUa managers see an 
other lesson as WGU . tlie company, ihey s;iy. 
was growing so rapidly that it did nol pay 
enough attention to safety. 

"In terms of safely, it could havt lieeii 
improved greatly if we had six:nt a little 
more time on it insteiid ot Just focusing on 
piu(.lui.:tion, ' said Douglas A. Dnbb?, a for­
mer company planning official. 

The Backdrop 

Quality Standards 
Vs. Production 

Nearly aU thc giant Juice companies, like \ 
Tropicana, and some midsized upstarts, like 
Nantucket Nectars, rely on pasteurization. 
Analysts estimate iliat 9ft percent of the 
nation's juice goes through this process. 

Bul when Odwalla's chairman, Greg A. 
SteltenpoVil, started the company in 1980, he 
saw absolute freshness as his enlree Into a 
highly competitive business. 

Inspli-ed by his fatlier's habit of squeezing 
his own orange juice. Mr. Steltenpohl bor­
rowed $200 from a girlfriend, siaricd making 
juice at home and delivered it to restaurants 
in Volkswagen vans. He took the name Od-
wolla from a character In a jazz song who 
guided tlie lost "people of the sun" out of the 
"gray haze." 

Over the years, Odwalla worked hard to 
bidld up [IS brand name, and It now mai keus 
more than 20 flavors ot juice, smooihles and 
vitamhi-packed drinks In the West and 
SouttJwesL Mr. Steltenpohl kept the folksy 
phlloiwphy, even as Odwalla became a public 
company in 1993 and its sales soared, to $.W 

, million In its 1996 fiscal year from $9 million 
In 1991, it studded its labels with whimsical 
.sunbursts, gave its products naimes like Mo' 
Beta and Femme Vltole and threaded its 
mission statements with phrases like "Nour­
ishing the Body Whole." 

This i^jproach created an enihuslu.stic fol-
k>wing, particularly among professionals. It 
also tumed OdwaUa Into one of the nation's 
largest fresh-juice companies, along with a 
few other regional outfits. And before the F,. 
coli outbrealc, OdwaUa officials never consid­
ered pasteurization, fearing that It would kill 
nutrients and make their juices taste bland. 

"If It's not fresh-sqiicczed, then ifs not 
part of Odwalla — and that's truly the way 

• we thought," Mr. Steltenpohl said at the 
company's headquarters in Half Moon Bay. 
a seaside town south of San Francisco. 

But If a juice company does not paateurlM, 
II Is placing a huge sti-ain on the rest of Us 
safely processes. F.ven the least harmful 
bacteria, Uke fuod-.spoUage organisms, multi­
ply st) fast that they can render fresh juices 
undrinkable within a couple of wcek.s 

the company spent several million dollars 
over Uie last several years to upgrade plant 
equipment and install new safety devices, 
and it reduced the general bacterial counts to 
njlatlvely low levels. "We Uiouglit we were 
doing a good job," Mr. WilUarason said. 

But (n mld-1995, juice makers in Florida 
were hit by ao outbreak of salmoneUa In 
orange juice served at Wall Disney World 
that sickened more than 60 children and 
adulU. 

The cause was odd: authorUtes bebeve the 
disc.isc: fame from a toad that crawled onto 
a jiiiie plant's protedslng equipment. Bill 
tills was lhe firsl lime lhal u toxic bacleria 
had been discovered in orange juice, and it 
.shook much of the Inilustiy with thc realiza-
liiMi ihiit pathogens could survive in highly 
aciilic prodiiLls. 

Before llii.n, Ihiii'.: Inxl l>'-'"" iwo sni:iU 

oulbie.ilts of l i . (Oil 01b'/:H'' in fresh apple 
jnite and cider mude on fanns, in Caniitlii in 
m\) and Massadiupeils In )i>91. But tlu: 
incidents had received little artenlion at t»d-
walla or in tlie industry, and even the C.D.C. 
suggested that such contamination was like­
ly to (Kcur at only the udesi operations. 

Afler the Disnev World outbreak, the State 
nf Horldn drafted new i-ules, which took 
effect in i;arly 1996. that required laiger 
frcsli-juice companies to add more protec­
tions. The regulations pr<iliibit using split or 
decaycHl fruit, 'nioy also require a two-step 
fruit-eleaiilng process, including bolh an 
acid-based deieigent and chlorine. 

As a Califomia company, OdwaUa wa.s 
under no obligation to follow these rules, and 
lew Juice companies oiit-sidc of Florida did. 

Bnt Odwalla had just hired rwo managers 
from tJic Florida juice industry. One of them, 
Dave Siovenson, who oversaw quahty assur­
ance as Odwalla's technical services direc­
tor, contended lhat Odwalla should add a 
chlorine rinse QS a crucial backstop againsl 
bad fruit, company documents show, Bul 
Chip Beltle. a former Tropicana executive 
wlx) became Odwalla's senior vice president, 
feared chlorine would leave an aftertaste 
ond decided that only an acid wa.<;h was 
needed. 

By the summer of 1996, as Odwallu s plant 
IHislied h»rd to keep up with rapidly rising 
sales, some former company officials say 
pimliictlon demands bt-gon to overshadow 
safety concerns 

Al fhe end of August, Steve Kock, Odwal-
lii'a quality assurance manager, sent an E-
maU to Mr. Bettle saying he planned to start 
testing for listeria again. 

Bur nn Sept, 2, Mr. Bettle wrote back: 
"why are we doing It, why now, wliai do wc 
want tu PROVE , ,If the data is bad, what do 
wc do about It. Once you create a body of 
data, U Is subpoenablc," 

Mr. Bettle declined la Ix: inlervinwed. He 
said in a statement thai he was mainly 
concerned that any testing be based on "a 
sound plan" in identify corrective measures. 

Mr. Kock dropped the testing plan. And by 
niid-,Sepienib(.r, he asked lo be relieved of his 
manapement duties, deniuiing himself, in 
effect, to a quality technician. Mr. Kock, who 
Slill works at Gdwulla. did nol return calls for 
romment. 

But former jissociatcR said he had grown 
lirod of battling wilh production officials 
nwor cufwiv isKii»»<. IIWR UOW olton to sanUlzc 
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rely on several of defe from sorting 
out bad fruU to washing the usable pieces 
with sanitizing chemicals. 

Company documents reviewed by The 
New York Times show that OdwuUa had 
been grajipling with these problems since it 
opened a $.t mUlion plant tn Dinuha, CaUf., in 
1993. Tests on samples of I K juices then 
found high readings of general bacteria, 
yeast and mold lhat amid cause them to 
spoil A contractor later warned In a memo­
randum that Odwalla's citrus-processing 
oquipmcnt was no poorly maintained It was 
breeding bacteria in "black rotten crud" and 
"inoculating every drop of Juice you make." 

After customers complained of Uhiesses in 
early 1995, tests found tow levfela of listeria 
monocytogened, a pathogen thai can harm 
pregnant women, in samples of Odwalla's 
apple and orange Juice, i-ederal law boiis the 
sale of any food or drink, with this strain of 
listeria. But Odwalla officials say the levels 
In Iho juice were far Um low to cause any 
health risk. 

thc juice tanKS ne was mso >-uii«.. 
Mr. Stevenson was leaving at the end of 
September to take a sales job widi OdwaUa 
in New Mexico. 

In a company report on Oci, 4, Mr Kock 
described how his department's autiiority 
was being cut back. "PhilosophicaUy," he 
wrote, "the depanment Is moving towards 
an audit hmction as compared ui one of 
controUing or policing." 

The Crucial Pay 

A Plant Struggles 
With a Basic Tenet 

Interviews and documents suggest that 
the tensions n-ached a climax three days 
laler at Odwalla's plant, located about 200 
miles from the company's headquarters in 
the muiii ngriruUural belt ol Central Cwlifor-
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Nuune disputes that Oct. 7,199U, was wlien 
le contaminated apple juire was made: Ihc 

enetic markings on ihc E coli in Uie victims 
latched hactcria found in a product boiile<l 
lat day On that day. according ro a new 
ixuujit provided to l-eOeral invastlgaiors, 
roduction workers used decayed fruit over 
le objections of a quality-control insjxictnr 
nd resisted taking extra steps to weed ont 
le rotten pieces. 
So In the end, health authorities say, the E. 

nil outbreak may have occurred simply 
ocaiise the plant violated one of thc musl 
indamenlal tenets of fresh juice produc-
on: Do nol use rotten Iruit. 
Tlie new account comes from Mr. Steven-

>n, who told investigators lost month about 
le face-off between the quality inspector, 
nita Velasquez, and production officials, 
ccording to people familiar with his ac-
3unt, Ms. Velasquez described this to Mr. 
levenson in early November 1996, shortly 
fter health authorities had traced thc first 
, coll dlncsscs to Odwalla, 
Mr. Steven.<ioii had returned to the plant tt) 

tflp, and he o.sked Ms. Velasquez if anything 
aiisual had happened. .She responded, he 
lid investigators, by n^lating die trouble she 
sd run into on Oct. 7 
Ms. Volnyquez then rei.*:nled that aiiciiuni, 
iihout citing that date, in a two-page hand-
ritten note on Nov. 4, 1996. 
In the note, Ms. Vela.squez said that rhe 

isagreement with tfie productioti officials 
:gaii on a Friday, wht?n she saw " a couple 
: apple bins ihat had high decay." She addi^l 
lal she cut open one apple and found a 
orm in it. 
Around this time, Odwalla had rec,tMvcd 
:veral loads with poor-quality apples be-
(use of a seasonal switch from prized 
asliington fruit to less exi»nslve California 
irieties. Company documents show that Us 
tliey was to stretch Us standards for fruit 
lality at such times — and add extra sort-
s to pick out bad pieces. 
While Odwalla often had accepted only 
ads in which no more than 5 perceni of the 
uit was defective, li had Ufted tiiat to 10 to 
' percent. In the three weeks before the bad 
ice was made, the documents show, some 
ads of apples came in with 25 to 30 percent 
:fective fruit. 
Ms. Velasquez wrote that on lhat Friday, 
le "didn't want to acirept tlie rest of thc 
ns" in thc load. But her objection was 
erruled by an official who told her "we had 
use them since wn had the load here," 
Ms. Velasquez wniie that the produclion 
aff used half of tliai load on Frklay and 
;cided to use the otiier half on Monday. That 
eant the apples would r,ii in a cooler for two 
lys, and .she was worried lhat bacteria 
juld spread among them. 
So slic BOl the leader of the apple press Une 
agree to assign three or four people on 

Muiiday In .'̂ ort oul bad apples, instead nf the 
usual iiriii or two. 

When Ms. Vel.isqncz came in on Monday 
moi ning, she saw only one sorter picking out 
rotten apples as they roUed hy to he presscHl 
into juice. She also spotted 10 to 15 decayed 
apples tliat die sor ter tmd missed. 

She suggested slowing thc line and was 
lold a second sorter would be added. But 
when she checked 10 minutes later, there 
was still only one sortor, and she asked again 
to sk)W down the line. "At this point, evp.ry-
one was upset at mc," sho wrote. She added 
that ttie tensions had risen this high "only 
because I wanted to reject it but couldn't duc 
to higher power." 

In her note, Ms. Velasquez did not indicate 
dial she or the production officials took ftir­
ther action. 

In a brief lelephone interview, she sold, 
"What I wrote is true," Slie said that she did 
not know If Uiese problems were connected 
to tlie illnesses, but added, " I t was an Inci­
dent that liap{)ene<l at that time." 

But Ms. Velasquez, wlm is being represent­
ed by a lawyer for Odwalla, declined to 
comrnftnl further. Chris Gallagher, an Od­
walla spokesman, said Ms. Velasquez had 
told company lawyers that she could not 
recall the dates when tlie Incidents occurretl. 

"Obviously, lhe 'Friday' and the 'Monday' 
could well be dales other than October 4 and 
7," Mr. Gall.igher wrote in a statement, 
"liKleed, there are a niimhor of inconsisten­
cies suggesting lliul thc incident referred to 
in the memo may not have occurted over 
that precise weekeniL" 

Mr, Gallagher said one inconsistency was 
that Odwalla's re<;ords indicate that tlie com­
pany used three sorters on the morning of 
Ocr. 7. He al.w said that Ms. Velasquez had 
told company lawyers tliai on the day she 
described, slie ended up hatting the produc­
tion line iintU extra sorters were added. 

"This Is an indication of good quality man­
agement, not a fallur'e," Mr. Gullagher 
wrote. 

But Federal and state inspection reports 
confirm thai tiie company used apples from 
Iwo loads with relatively high defect levels 
on the day thc tainted Juice was made. 
Moreover, Warren Ilaycs, a former (.Mwalla 
production supervisor, said there may have 
t>eeti a slmUar incident that day. Mr. Hayes 
said a prndiicrinn team leader told him that 
he had objected to using rotten ftMit Ixit 
others had "mode thc decision to run It." 

Mr. Hayes added: "CJcncrnlly If it's that 
bud, you shouldn't he rimning It," 

Tlie Reaction 

A Broad Debate 
Over Safety Rules 

Right after the outbreak, new regulatory 
inspections also found other Haws In Odwal­
la'."". safety programs. Anri thc problems at 
OdwaUa have since sparked a broad debate 
over what mle.s ai'c necdwl to insure the 
safety of fresh juices and cider. 

The F.D,A. dted Odwalla for having an 
"Inadequate" program to test for food-pol-
soning bacteria. Odwalla's chemical suppUer 
said the brand of acid wash Odwalla was 
using had killed all the E. coli 0157: H7 in 
only 8 percent ot lab tests and should hot 
have been used witiiout chlorine. 

And while Odwalla now has one of the most 
extensive bacteria-testing programs in the 
Industry and has expanded Its frult-wasliing. 
it also has become one of the most vigorous 
champions of a solution It once disdained: 
pasteurization. 

The company hired safety consultants, 
then identified every point where bacteria 
rnrild slip in and devised measures to klU 
them. Ihis systematic approach, known as a 
Hazard Analysis Critical Control Point plan, 
is what Federal regulators are starling to 
require a.i the best answer to the new threats 
In other types of foods, fmm seafood to meat. 
The F.D.A. said U would draft a similar rule 
for juices. 

With apple.s, where the skin gets mashed 
right into the juice, OdwaUa says this has 
inevitably meant a slilfl lo pasteurization. 
But given that orange juico can be extracted 
widiout touching the rind. Odwalla's tests 
show il is slill safe to sell it without pasteuriz­
ing 

But a bitter debate Is shaping up. Many 
doctors now caution againsl giving children 
fresh apple juice or cider, ancl sinnll cider 
makers fear that more regulations could put 
them out ot business. Oilier companies think 
the P.D.A 's move wUl lead tn pressure to 
pasteurize all fresh juices. And they say this 
is loo sweeping a conclusion to draw from 
Odwalla's failure. 

"The perception I've got is that it was just 
a bieakdowii in good maiiufactuiing prac­
tices." said Marc Isaac*, co-chairman of the 
American f resh Juice Council, 

But Mr. Williamson, Odwalla's chief exec­
utive, said his company has "a more sensi­
tive perspective on safety" than It used to. 
He aiWed; "Having Anna die was unques-
linnably an horrifically awful, terrible thing 
TO go through. You can't Imagino worse," 

Next to Anna Gimmestad, 4-year-old 
Amanda Berman was perhaps the child most 
severely Injured by Odwalla's apple juice. 
She drank it at a Starbucks in Seattle and 
was catapulted into a maze of medical tubes 
and madiines — 17 days of kidney dialysis, 
vomiting and blood transfusions, After her 
LUness, she had trouble sleeping for months. 

lhe Bennans are suing Odwalla, which 
hiis paid an undisclosed sum to the Gimmes-
Uids and sen.lcd S of ID lawsuits by other 
victims, 

f o r most r)f lhe«e famllios, the big worry is 
that Their children will experience problems 
a.s tbey grow older Ol the children who got 
hw-nolytii' urernir .syndmmn in the 1993 E. 
coli outbreak involving hamburgers, some 
drvelopn<l diabetes, and une has needed a 



You just got to wail and see," said Aman­
da's father, Adam. 

" '"yS E.coLi'sviCTiM Chdd and 
Christy GimrtiestAd, sil­
ling at lliell" home in Kv-
ans, Colo., by photo­
graphs of tlicir daughter, 
Anna, who died after 
drinking; contaminated 
Odwalla apple juice. The 
juice was found to have 
been contaminated by a 
strain of bacteria known 
as E.coliOl57:H7. 

KrvJn MolnflC)- tnr ihc New Yorit 'limes 
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A Costiy Strategy 

O OdAfilla s 
juice ssalos were 
soaring . . . 
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0 But late in the '95 fiscal year, prtjfits 
.started 10 slido Odwalla began 
cosi-CL/iting drive . . . 

$1 iniliion 

But proiiLs plunged 
in fiscal '97 after 

Odwalla sold apple 
juice tainted with 
E. coli. Ic.-Jding to 

one death and 
dozens of illnessss. 

Sales and profits 
have /ot to recover. 
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