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Epidemiology in Action
It takes a team

Washington state cases N=501
• Age range 4 months-88 years, 

median 8 years
• 49% female

Shiga toxin-producing E. coli
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Outbreak initiated actions

• E. coli O157:H7 was upgraded to become a national reportable 
disease

• The Food and Drug Administration (FDA) increased the 
recommended internal temperature for cooked hamburgers from 
140 °F (60 °C) to 155 °F (68 °C)

• The United States Department of Agriculture(USDA) – Food Safety 
Inspection Service (FSIS) introduced safe food-handling labels for 
packaged raw meat and poultry retailed in supermarkets, testing for 
E. coli O157:H7 in ground meat
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More actions
• USDA classified E. coli O157:H7 as an adulterant in raw meat

• USDA introduced the Pathogen Reduction and Hazard Analysis and 
Critical Control Point (PR/HACCP) program

• National Cattleman’s Beef Association (NCBA) created a task force 
to fund research into the reduction of E. coli O157:H7 in cattle and 
slaughterhouses

• Jack in the Box completely overhauled and restructured their 
corporate operations around food safety priorities, setting new 
standards across the entire fastfood industry.

Multi-state Outbreak of E. coli O157:H7 

• 205 cases 

• 26 states affected 

• Onsets 8/1/06 - 9/15/06

• 141 (71%) female

• 103 (51%) hospitalized

31 (16%) HUS

3 deaths
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Oregon cases N=17
• Age range 2-55 years, 

median 21 
• 59% female
• 38% of ill persons were 

hospitalized, and no deaths 
were reported.

• Most ill persons (77%) were 
reported from California.

Persons infected with the outbreak strains
of Salmonella Heidelberg, by State*
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Persons infected with outbreak strain of Salmonella
Heidelberg by week of illness onset*, 2013-2014, U.S. 

n=633 for whom information was reported as of July 24, 2014

USDA Proposes New Measures to Reduce Salmonella
and Campylobacter in Poultry Products

SUMMARY: 

The Food Safety and Inspection Service (FSIS or ‘‘the 
Agency’’) is announcing that it will begin assessing 
whether establishments meet the pathogen reduction 
performance standards for Salmonella and 
Campylobacter in raw chicken parts and not-ready-to-eat 
(NRTE) comminuted chicken and turkey products. 

In 2015 new standards 

in ground chicken

and turkey products  
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Multi-state Outbreak of Salmonella
Typhimurium Infections

•41 ill in 21 states, 16% hospitalized, 0 deaths
•54% cases female, 
•Age <1-69 years, median 21

Multi-state Outbreak of Human Salmonella Typhimurium 
Infections Linked to Frozen Feeder Rodents

• 22 (61%) of 36 ill persons reported contact with multiple types of 
reptiles. 

• 15 (88%) of 17 ill with information reported exposure to frozen 
feeder rodents.
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Multi-state Outbreak of Salmonella Saintpaul Infections 

•84 ill in 18 states, 28% hospitalized, 0 deaths
•62% cases female, 
•Age <1-89 years, median 27

Multi-state Outbreak of Salmonella Saintpaul Infections 
Linked to Imported Cucumbers 

•34 (69%) of 49 ill persons reported eating various types of 
cucumbers purchased or consumed at multiple locations or 
restaurants. 
•44% general population reported eating cucumbers in the week 
before they were interviewed. 
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November 10th 2008

Salmonella Typhimurium isolates with an unusual
DNA fingerprint or pulsed-field gel electrophoresis 
(PFGE) pattern reported from 12 states. 

• < 1 to 98 years, median age of patients is 16 years 

21% are age < 5 years

 17% are > 59 years

• 48% of patients are female.

• 24% reported being hospitalized, 9 deaths
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April 20, 2009, 714 persons infected with the outbreak strain 
of Salmonella Typhimurium have been reported from 46 states
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Actions – January 2009

• On January 28, 2009, PCA announced a voluntary recall of all 
peanuts and peanut products processed in its Blakely, Georgia 
facility since January 1, 2007 and reported that production of all 
peanut products had stopped. More than 2833 peanut-containing 
products produced by a variety of companies may have been made 
with the ingredients recalled by PCA. 

• Peanut butter and peanut paste, the expanded recall includes 
roasted peanuts and other peanut products and was based in part on 
laboratory testing information from the company. 
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Oregon cases N=13
• Age range 0-27, median 2 years
• 62% female
• 1 hospitalization
• No deaths

Epidemic curve, Salmonella
Typhimurium

Persons infected with the outbreak strain 
of Salmonella Typhimurium, by State*
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Vaccination coverage, Measles outbreak, 
France
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Measles cases by rash onset, France, 
2008−2011
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Geographic spread of
measles, France, 
October 
2008−September 2011
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From 2016‐2019, dry bulb onions were the suspected cause of three 
multistate outbreaks in the United States. We investigated a large multistate 
outbreak of Salmonella Newport infections that caused illnesses in both the 
United States and Canada in 2020
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Vibriosis in Oregon, 2022-2023
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Descriptive Epidemiology – Vibriosis, Oregon, 2022

Wrap Up 
• Post – Assessment: Scan the QR Code:

• Complete the course evaluation 
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