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without quotes in the subject line of the email.



http://www.cdc.gov/healthywater/
http://www.cdc.gov/healthywater/
mailto:CDC-INFO@cdc.gov
mailto:CDC-INFO@cdc.gov

FORM APPROVED
OMB NO. 68-R0557

E. INVESTIGATION OF A FOODBORNE OUTBREAK
1. Where did the outbreak occur? 2. Date of outbreak: {Date of onset 1st casel
State i (1,2} CityorTown ___~ _County . (3-8}
3. Indicate actual {a) or estimated (e} numbers: | 4. History of Exposed Persons : 5. incubation period lhours):
No. histories obtained - _ . _(18-20) Shortest ___ (40-42) Longest _ ‘{43451
Personsexposed 1811} No. persons with symptoms 2123 Approx. for majority___ 46-48)
Personsill . _ (1214) MNausea __{24.26) Diarrhea. ____ __ (33-35)
fiospitali Vomiting _____(27-29) Fever . {36-3B)l6. Duration of Hiness (hours):
ospitalized {15-16) Cramps___ (30-32) Other, speeify Shortest _{4951) Longest ___ __ 152-54)
Fatalbases 117 i i i (39) Approx. formajority. _______ .{55:57)
7. Food-specific attack rates: (58)
Food items Served Number of persons who ATE Number who did NOT eat
specified food specified food
Not Not
i i Total | Percent Ll L] 1] Total | Percent lI
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8. Vehicle responsible Ifﬁ:od item incrirminated by epidemiological evidence).  (S960L_ oy
9. Manner in which incriminated food was marketed: {Check all applicable) 10. Place of Preparation of 11. Place where eaten: {66)
) ) Contaminated Item: (65)
{a} Food Industry _181) (¢} Notwrapped .......... [d1t83 Restaurant A Reswaurant ... ... O
Raw ...........[]1 Ordinary Wrapping . ... ..[_]2 Delicatessen .. ......[ ]2 Delicatessen ... .. -
Processed ...... [ |2 Canned............... s Cafeteria ... ... ..... mE; Cafeteria........ Osa
Home Produced Canned-Vacuum Sealed . .|| 4 Private Home . . . ... s Private Home O a
Raw ......... gf] 3 Other {specify] s Caterer .. ... ... .[s Pienic .......... Os
Processed . ... ...[ |4 e Institution:
School ...[]s
(b) Vending Machine . . Ll ez {d) Room Temperature .. ... [ ]1 ke Church ... ..onnne (17
Refrigerated . .. ... ..... [ ]2 Camp R s
v e oot et i A E Other, specify . -9
Heated . .. .. N B E : _—
If a cormmercial product, indicate brand name and lot number _ o
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LABORATORY FINDINGS {include Negative Resulis}

12. Food specimens examined: (67) 13. Environmental specimens examined: (681
Specify by X" whether food examined was original (eatenattimeof | _ ltem - | " Findings o
outbreak) or check-up (prepared in similar manner but nat involved in Exsivglec medt prinder: | G permmgenis, Bty Tode I
outbreak) R B T TN VA S 0 N R
e ——— e A e = 3 =
Check Findings
item Orig.| up Qualitative  Quantitative | S g R RS
Example: beef X C. peﬂringen;, T - c R R T, e R SR S e L
3 Habbs type 10 2X10° fgm R - : —
= | 14. Specimens from patients examined {stool, vomitus, etc.}: (69)
R e 10 ‘ . — I < M e
— [ 1 T A W S —— Perms_ - - I ———
T Example: stool i1 C. perfringens, Hobbs Type 10
i i i ¥ e s e Mo ey S R~
= R - T ® a
: 15. Specimens from food handlers {stool, lesions, etc.): (70) 16. Factors contributing to outbreak {check all applicable}:
il Ves No
item Findings o 1. Improper storage or holding temperature . . . . .. [ (]2 0 :
 Example: lesion C. perfringens, Hobbs type 10 2. Inadequate COOKING ... .....ctouvunrerronns [yt [ |2 @2 i1
SRR . 3. Contaiminated equipment or workingsurfaces ..[ |1 [ | 2 {73} :
- - 4. Food obtained from unsafesource .. .........1 |1 [ |2 (74)
; g S - 5. Poor personal hygiene of food handler .. _.....[ |1 [ |2 (79)
B ) 6. Other, specify . . S
' 17. Etiology: (77, 78)
Pathogen e el mrens s  SUSPBEIEO L. O 79
Chemical - Confirmned i :iovaisssmessms ssmamm st e 2
Other. = MR 550 s S R {3

18. Remarks: Briefly describe aspects of the investigation not covered above, such as unusual age or sex distribution; unusual circumstances leading
to contamination of food, water: epidemic curve; etc. {Attach additional page if necessary)
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Mame of reporting agency: {80)

Date of investigation:

Investigating official:
MOTE: Epidemic and Laboratory Assistance for the investigation of a foodborne outbireak s available upon request by the Staie Health Depart-
ment to the Center for Disease Control, Atlanta, Georgia 30333,

To improve national surveillance, please send a copy of this report to:
Center for Disease Contral
Attn: Enteric Diseases Section, Bacteral Diseases Branch, BE
Atlanta, Georgia 30333

Submitted copies should include as much information as possible, but the completion of every iterm 15 not required

CDC 4.245 (BACK)
12-73

17




