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Overview  
 

The presentation by Soma Nutrition Labs is a ‘lessons learned’ and presents the key points to 

consider for investigating and managing Salmonella cases in RUTF. The presentation details 

approaches for investigating Salmonella incidents and highlights the need for efficient 

change-control management, efficient in-house Salmonella detection capabilities, higher 

sampling frequencies for high risk raw materials, and advanced equipment to neutralize threats 

from external water sources are all important considerations. 

 

This presentation should be useful for suppliers looking for information on how other businesses 

have managed salmonella outbreaks and provides insights to consider when creating  

preventative control plans.  

 

Link to Document 

 
A case study-Important points to consider in management of Salmonella incident in RUTF 
 
 

https://www.unicef.org/supply/media/19931/file/06_Points_to_Consider_for_Managing_Salmonella_Incidents.pdf
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