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Nontyphoidal Salmonella enterica

A 2,500 serotypes

A Principal reservoirs = food animals

A Diverse array of food vehicles

A Common cause of gastroenteritis

A

A

Diarrhea, usually self-limited, typically
asting 3-7 days

~ever (up to 103° F), chills common

I usually resolves within 48-72 hours



Salmonella’ United States

A Hospitalization rate: 22%

A 1-4% of immunocompetent people
develop bacteremia

I higher in infants, elderly,
Immunocompromised

A Case fatality rate approaches 1%

| Fatal cases typically involve older
patients with co-morbidities
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Number of Cases
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Confirmed Foodborne Outbreaks
by Etiology, Minnesota,1981-2008
(Nn=778)
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Some Recent Notable Multi-state
Foodborne Outbreaks of Salmonellosis

Peter Pan PCA peanut butter
peanut butter 2691 cases
A714 cases A46 states
A48 states
Cake Mix Hot peppers
A25 cases Al,442 cases
A9 states A4 states
Tomatoes Veggie Booty
A183 cases A70 cases
A1 states A23 states
Pot pies
A401 cases
A42 states
¢ Il’ll' I!'I I [ ]

T ] |
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Salmonella Saintpaul Outbreak, 2008
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Number* and Incidence RateA of Laboratory-
Confirmed Cases of Salmonella Saintpaul by
State T United States, 20083

CT (5)
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DE (0)
MA (31)
MD (39)
NJ (16)
R (3)

“N = 1,442, O 2049
"Per 1 million population. B 50-99

SAs of August 25, 2008. B 100-195
B >0  MMWR 2008 Vol. 57 No. 34



Number of Laboratory-Confirmed Cases of
Salmonella Saintpaul, by Date of lliness
Onset i United States, 2008
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*Includes cases with onset information received as of August 25, 2008. Some illness onset dates (n = 366) were estimated by subtracting 3 days from the
specimen date. lliness that began during July 29—-August 25 might not yet be reported. MMWR 2008 Vol. 57 No. 34



Salmonella Saintpaul

A Rare serotype

I 400 laboratory-confirmed cases reported
annually in the United States

A1% of all reported Salmonella
Infections

I 12 laboratory-confirmed cases reported
annually in Minnesota

A2% of all reported Salmonella
Infections



Detection of S. Saintpaul Outbreak

: New Mexico

ed CDC of 19
onella cases

y grouped in time

to May 20

serotyped as
intpaul

with identical
FGE pattern
01.0048



Hypothesis-Generating Interviews
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Tomato Salmonellosis Outbreaks, 1998-2007




Initial Implication of Tomatoes

A Case-control study began May 26
A NM, TX, IHS
A 51 cases, 106 neighborhood controls
A Raw tomatoes only significant item
I Odds ratio (OR) =6.7
I Adjusted odds ratio (aOR) = 5.6
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FDA Warns Consumers in New Mexico and Texas Not to Eat Certain Types of Raw Red Tomatoes

The Food and Drug Administration is alerting consumers in New Mexico and Texas that a salmonellosis outbreak appears to be linked to
consumption of certain types of raw red tomatoes and products containing raw red tomatoes. The bacteria causing the ilinesses are
Salmonella serotype Saintpaul, an uncommon type of Salmonella

The specific type and source of tomatoes are under investigation. However, preliminary data suggest that raw red plum, red Roma, or
round red tomatoes are the cause. At this time, consumers in New Mexico and Texas should limit their tomato consumption to tomatoes
that have not been implicated in the outbreak. These include cherry tomatoes, grape tomatoes, tomatoes sold with the vine still attached,
and tomatoes grown at home.

Salmonella can cause serious and sometimes fatal infections particularly in young children, frail or elderly people, and those with
weakened immune systems. Healthy persons often experience fever, diarrhea (which may be bloody), nausea, vomiting, and abdominal
pain. In rare circumstances, the organism can get into the bloodstream and produce more severe illnesses. Consumers in New Mexico
and Texas who have recently eaten raw tomatoes or foods containing raw tomatoes and are experiencing any of these symptoms should
contact their health care provider. All Salmonella infections should be reported to state or local health authorities.

From April 23 though June 1, 2008, there have been 57 reported cases of salmonellosis caused by Salmonella Saintpaul in New Mexico
and Texas, including 17 hospitalizations. Approximately 30 reports of iliness in Arizona, Colorado, Idaho, lllinois, Indiana, Kansas, and
Utah are currently being investigated to determine whether they are also linked to tomatoes. There are no reported deaths.

FDA recognizes that the source of the contaminated tomatoes may be limited to a single grower or packer or tomatoes from a specific
geographic area. FDA also recognizes that there are many tomato crops across the country and in foreign countries that are just
becoming ready for harvest or will become ready in the coming months. In order to ensure that consumers can continue to enjoy
tomatoes that are safe to eat, FDA is working diligently with the states, the Centers for Disease Control and Prevention, the Indian Health
Service, and various food industry trade associations to quickly determine the source and type of the contaminated tomatoes. As more
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This release was revised on June 8, 2008 to include Hawaii to the list of states not associated with this outbreak

FDA News
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FDA Warns Consumers Nationwide Not to Eat Certain Types of Raw Red Tomatoes

The Food and Drug Administration is expanding its warning to consumers nationwide that a salmonellosis outbreak has been linked to
consumption of certain raw red plum, red Roma, and red round tomatoes, and products containing these raw, red tomatoes

FDA recommends that consumers not eat raw red Roma, raw red plum, raw red round tomatoes, or products that contain these types of
raw red tomatoes unless the tomatoes are from the sources listed below. If unsure of where tomatoes are grown or harvested, consumers
are encouraged to contact the store where the tomato purchase was made. Consumers should continue to eat cherry tomatoes, grape
tomatoes, and tomatoes sold with the vine still attached, or tomatoes grown at home

On June 5, using traceback and other distribution pattern information, FDA published a list of states, territories, and countries where
tomatoes are grown and harvested which have not been associated with this outbreak. This updated list includes: Arkansas,

California, Georgia, Hawaii, North Carolina, South Carolina, Tennessee, Texas, Belgium, Canada, Dominican Republic, Guatemala, Israel,
Netherlands, and Puerto Rico. The list is available at www.fda qov/oc/opacom/hottopics/tomatoes htmiEretailers. This list will be updated as
more information becomes available.

FDA's recommendation does not apply to the following tomatoes from any source: cherry, grape, and tomatoes sold with the vine still
attached

FDA recommends that retailers, restaurateurs, and food service operators not offer for sale and service raw red Roma, raw red plum, and
raw red round tomatoes unless they are from the sources listed above. Cherry tomatoes, grape tomatoes, and tomatoes sold with the vine
still attached, may continue to he offered from any source.

Since mid April, there have been 145 reported cases of salmonellosis caused by Salmonelia Saintpaul nationwide, including at least 23






