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Monday July 9, 2012 

• Five patients presented to Sycamore Hospital 
E.R. with diarrhea and rectal bleeding 
Saturday and Sunday. 

• E. coli O 157 is suspected. 

• All have attended a carry in picnic July 3. 

• EH and Communicable Disease Nurse call the 
host of the carry in picnic. 

   

Partnership for Food Safety Education 
 



Initial Contact 

• A carry in picnic was held at a lawn equipment 
business July 3, 2013, with approximately 300 
people attending. 

• Another 2000 attended the subsequent 
fireworks display held that evening. 

• Roast hog, hamburgers, hot dogs, and drinks 
were supplied by the host. 

• Over 100 carry in dishes were supplied by the 
guests 
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E. Coli  O 157 

• Onset: 10 hrs – 8 days 

• Duration: 5 – 10 days 

• Transmission: fecal–oral, ingestion of 
contaminated food or water. 
– Undercooked ground beef, unpasteurized milk and 

juice, and raw produce. 

– Swimming in contaminated lakes or pools, or 
drinking inadequately treated water. 

• Infectious Dose: 1-10 organisms 
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E. Coli O 157 

• Symptoms: diarrhea (often bloody) and 
abdominal cramps.  Asymptomatic infections 
may occur.  

• HUS (hemolytic uremic syndrome) kidney 
failure often necessitating transfusion and 
dialysis. 

• TTP (thrombotic thrombocytopenic purpura) 
renal injury and central nervous system 
involvement. 
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Incident Command System 

• Established day 2, 
including: 

– HC 

– MD 

– Nurses 

– Sanitarians 

– Epidemiologists 

– Public Information 

• Consulted with: 

– Ohio Department of 
Health (ODH). 

– Ohio Department of 
Agriculture (ODA). 

– United States 
Department of 
Agriculture (USDA). 

– Centers for Disease 
Control (CDC). 
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Investigating an Outbreak 

A. Preliminary Analysis 

• Confirm existence of an outbreak 

• Verify Diagnosis 

• Describe outbreak  

 Time 

 Place 

 Persons  

 Formulate hypothesis 

B. Further Investigation/Analysis 

• Search for additional cases 

• Collect samples 

• Analyze the data 

• Test the hypothesis 

• Intervene/follow-up 

C. Communicate/report 
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Case Finding 

 

• Outreach to the public using the media. 

• Monitor hospital admissions. 

• Consult with local doctors. 

• Consult with local labs. 

• Consult with ODH. 

• Use the Ohio Public Health Communication 
System (OPHCS) 
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Interview Questionnaire 
• Identify point source, 

and date & time meal 
eaten 

• Identify symptoms, 
and date & time of 
onset 

• Determine incubation 
period 

• Identify food items 
eaten (food history 
exposures) 

• Other information, 
including occupation 
(sensitive occupation) 

 

FOODBORNE ILLNESS QUESTIONNAIRE 
 
 
1.  INTERVIEWER_____________________________________  2.  DATE___________ 
 
3.  COMPLAINANT NAME_______________________________________  AGE______ 
 
              ADDRESS_______________________________________________________ 
 
              TELEPHONE  (W)_________  (H)_________  OCCUPATION_______________ 
 
4.  WHERE DID YOU EAT SUSPECT MEAL?  NAME____________________________ 
 
              ADDRESS_______________________________________________________ 
 
5.  WHEN DID YOU EAT SUSPECT MEAL?  DATE__________  TIME_________(am/pm) 
 
6.  SYMPTOMS  (CIRCLE)        Date and Time 

     of Onset           Symptoms Stopped 
     Stomach Cramps      yes     no     don’t know                      (am/pm)                     (am/pm)  
 
     Nausea                      yes     no     don’t know                     (am/pm)                     (am/pm) 
 
     Vomiting                    yes     no     don’t know                     (am/pm)                     (am/pm) 
 
     Diarrhea                    yes     no     don’t know                     (am/pm)                     (am/pm) 
 
     Fever                         yes     no     don’t know                     (am/pm)                     (am/pm) 
 
     Headache                  yes     no     don’t know                     (am/pm)                     (am/pm) 
 
     Other (Explain)_____________________                          (am/pm)                     (am/pm) 
 
7.  DID YOU GO TO A DOCTOR OR HOSPITAL?  NAME___________________________ 
  
                                                                                  TELEPHONE #____________________ 
 
8.  LIST OF OTHERS KNOWN TO BE ILL WHO ATE SUSPECT MEAL 
 
     NAMES________________________________  TELEPHONE #____________________ 
 
                 ________________________________                            ____________________ 
 

________________________________                   ___________ _________ 
 
9.  DID ANY MEMBER OF YOUR FAMILY BECOME ILL WHO DID NOT EAT THE SUSPECT    
     MEAL? 
 
10.  FOOD ITEMS (LIST AND INDICATE PORTION SIZE EATEN) 
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Case-Control Study 

 

• 65 cases and  
52 controls were 
interviewed to 
determine if they 
consumed the common 
meat items available at 
the picnic. 

 

• Statistical analysis from 
the case-control study 
did not conclusively link 
any of the meat items 
to having caused illness.  
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E.Coli Outbreak 

 

• 79  cases of illness (two secondary cases) 

• Age range:  2 – 73 years 

• 20  positive by laboratory analysis 

• 14  hospitalized 

• 3    hemolytic uremic syndrome (HUS) 

• 1    death 
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Results 

• Well at the site of the picnic tested negative for  
E. coli and other pathogens. 

• Well at the site where hogs were cooked tested 
negative for E. coli and other pathogens. 

• Environmental samples at the site where hogs 
were produced and slaughtered tested negative 
for E. coli. 

• No leftover foods from the picnic were available 
for testing.  
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Results 

• PHDMC could not verify cooking, cooling, 
holding, or reheating temperatures or food 
handling practices for any of the food 
products as they came from multiple sources 
and many were prepared in advance of the 
event. 

• This picnic was not a regulated (licensable) 
event. 
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Prevention 

 

• Cook all ground beef products to  
160 ⁰F. using a thermometer. 

• Avoid cross-contamination with raw foods. 

• Wash produce thoroughly. 

• Drink only pasteurized milk and juice. 

• Wash hands thoroughly.  
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Conclusion 

• It is inconclusive as to what food item or other 
environmental factor caused this outbreak of 
E. coli O 157. 

• This outbreak exemplifies the importance of 
proper food handling as CDC estimates that 
about 48 million people (1 in 6 Americans) get 
sick, 128,000 are hospitalized, and 3,000 die 
each year from foodborne diseases. 
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