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1 in 6 Americans Will Acquire a Foodborne Illness Each Year!

Foodborne illness is a disease that is either
infectious or toxic in nature, and occurs through
the ingestion of contaminated food.2

A foodborne disease outbreak happens when:

e two or more people get the same illness
from the same contaminated food or
drink?

e one case of botulism, cholera, mushroom
poisoning, trichinosis, or fish poisoning
such as ciguatera poisoning, scombroid
poisoning, paralytic shellfish poisoning,
and other neurotoxic shellfish
poisoning.*

There are Three Important Reasons to
Report Foodborne Illness

Contact your local health department if you

believe you or someone you know became
ill from eating a certain food.

Reporting illnesses to your local health
department helps them identify potential
foodborne disease outbreaks.

Public health officials investigate outbreaks
to control them, so more people do not get
sick in the outbreak and to learn how to
prevent similar outbreaks from happening.’

When to Consult Your Doctor!

Symptoms include:

Fever over 101.5°F, (measured orally)
Blood in stool

Prolonged vomiting that prevents keeping
liquids down

Signs of dehydration, including a decrease
in urination, dry mouth and throat, and
feeling dizzy when standing up

Diarrheal illness that lasts more than 3 days
If it is an emergency, call 911

How is Foodborne Illness Diagnosed? °

Your health care provider may ask for:

Symptoms

Food and drink eaten the past few days
Physical examination

Sample of vomit (if available)

Stool culture (if available)

Common Symptoms of Foodborne

Illness
* Diarrhea * Bloody Stool
* Vomiting * Abdominal Pain
e Nausea ¢ Chills
* Fever * Muscle Aches
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Tips for if You Think You Are Sick®

1. Seek immediate medical attention: consult
your health care provider.

2. Contact your local health department.

3. Practice good hygiene:

-Wash hands with soap and clean, running
water, or

-Clean hands with a hand sanitizer that
contains at least 60% alcohol.”

4. Prevent dehydration.

5. Request laboratory testing. Knowing which
pathogen is making you sick will help to get
the right care.

6. Record foods eaten the past 7 days. The last
thing you ate is most likely NOT what made
you sick.

7. Save your receipts. Save all relevant food
and drink receipts for the time period you
think the illness took place.

8. Save suspected food products. Label food
items so no one else eats them.

9. Handle suspected food as little as possible
and keep them sealed and cold/frozen, so
they can be tested if necessary.

10. Reach out to your community or the media.
Social media may let you know if others in
your community have a similar illness.

Local Health Departments Monitor
Foodborne Illness in Maryland

In Maryland, local health departments receive
and investigate routine disease surveillance
reports and foodborne illness outbreak reports.

1. The state health department analyzes
investigates cases and outbreaks of foodborne
illness.

2. Then the reports go to the federal Centers for
Disease Control and Prevention (CDC).?

3. Many surveillance systems are used in
Maryland to provide information about the
amount of foodborne disease.

4. These surveillance systems provide data to
CDC for addition in national-level monitoring.
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Table 1. Most Common Causes of Foodborne Illness Outbreaks in Maryland, 2005-2014.

Onset Time
Organism After Symptoms & Signs Duration
Ingesting
10-16 hrs. Abdorr}lnal cramps, watery 24-48 hrs.
diarrhea, nausea
il Dianh§a, cramps, fever, and
e 2-5 days vomiting; diarrhea may be 2-10 days
bloody
Clostridium 8-16 hrs Intense abdominal cramps, Usually 24
perfringens ’ watery diarrhea hrs.
Diarrhea May be
. 1-14 days, (usually watery), loss of remitting and
c%j ZZZI; l:l;‘;s usually at appetite, substantial loss of relapsing
least 1 week weight, stomach cramps, over weeks to
nausea, vomiting, fatigue months
Severe (often bloody)
Shiga Toxin- diarrhgg, abdominal p_ain and
T et 19, G vomltlng.'Usually, little or
iraing b 1-8 days no fever_ is pr_esent. More 5-10 days
E. coli O157:H7) common in children 4 years
: : or younger. Can lead to
kidney failure
Mild to severe diarrhea that
contains mucus and blood,
2-4 weeks and a svyollen abfiomen.
but invasiv’e Sometimes the 111'ness
intestinal becomes lor'lg-last'mg or
Entamoeba disease may permanent, T Tl 1OSS. Few days to
histolytica occur days A HHELHER, e S, 1 several weeks
(0 years can spread to .other parts of
after initial _the l?ody. If it goes to the
infection llvgr, it can also cause fever,
pain, and tenderness in the
upper right part of the
abdomen, and nausea.
Fever, muscle aches, and
9—4§a$i_for nausea or diarrhea. P'regnant
intestinal By
Listeria o like illness, and 1nfec?10n can '
R e 5.6 weeks7 lead _to premature delivery or Variable
for invasive s‘gllblrth. The elder_ly or
discase 1mn_r1unocomprom1sed
patients may develop
bacteremia or meningitis
Nausea, vomiting, abdominal
cramping, diarrhea, fever,
Norovirus 12-48 hrs. headache. Diarrhea is more 12-60 hrs.

prevalent in adults, vomiting
more common in children

Food Sources

Meats, stews, gravies, vanilla sauce

Raw and undercooked poultry, unpasteurized
milk, contaminated water

Meats, poultry, gravy, dried or precooked
foods, time and/or temperature-abused foods

Various types of fresh produce
(imported berries, lettuce, basil)

Undercooked beef (especially hamburger),

unpasteurized milk and juice, raw fruits and

vegetables (e.g. sprouts), and contaminated
water

Water used to water crops, water used to
wash produce, swimming pools, and water
used for other recreational activities

Unpasteurized milk, soft cheeses made with
unpasteurized milk, ready-to-eat deli meats

Raw produce, contaminated drinking water,
uncooked foods and cooked foods that are
not reheated after contact with an infected
food handler; shellfish from contaminated

waters
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Onset Time

Organism After Symptoms & Signs Duration Food Sources
Ingesting
Diarrhea, fever, Eggs, poultry, meat, unpasteurized milk
Salmonella 6-48 hrs. abdominal cramps, 4-7 days or juice, cheese, contaminated raw fruits
vomiting and vegetables
Tingling or burning in or
around the mouth or
throgt, il @ e, When certain fish aren’t properly
drop in blood pressure, . .
A refrigerated before being processed or
headache, dizziness,
. o . Several hours cooked.
5 Minutes to a itching of the skin,
Scombrotoxin few hours nausen. vomitin to several
. ’ ne. days Examples of fish: tuna, mahi-mabhi,
diarrhea, asthmatic-like . .
o . bluefish, sardines, mackerel, amberjack,
constriction of air .
anchovies, and others.
passage, heart
palpitation, and
respiratory distress
Abdominal cramps, Raw produce, contaminated drinking
. fever, and diarrhea. water, uncooked foods and cooked foods
RXizela R Stools may contain Paslis that are not reheated after contact with an
blood and mucus infected food handler
Sudden onset of severe
Staphviococcus nausea and vomiting. Unrefrigerated or improperly refrigerated
Py 1-6 hrs. Abdominal cramps. 24-48 hrs. meats, potato and egg salads, cream
aureus . ¢
Diarrhea and fever may pastries
be present
Mild or not obvious, but
include diarrhea,
abdominal discomfort, Few weeks;
and possible nausea, however, Under cooked meat, especially from wild
Trichinella vomiting. some patients game such as bear and wild boar.
. 1-4 weeks .
Species remain
Muscle pain, fever, asymptomatic Domestic pigs
weakness, and facial for years.
swelling around the
eyes.
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Onset Time

Organism After Symptoms & Signs Duration Food Sources
Ingesting
Watery
Vibrio (occasionally bloody) Undercooked or raw seafood, such as

4-96 hrs. diarrhea, abdominal 2-5 days Jliadh
cramps, nausea,
vomiting, fever

parahaemolyticus

Watery (occasionally
bloody) diarrhea,
abdominal cramps,
nausea, vomiting, fever
Vomiting, diarrhea,
abdominal pain,
Vibrio vulnificus 1-7 days bloodborne infection. 2-8 days
Fever, bleeding within
the skin, ulcers requiring
surgical removal. Can be
fatal to persons with liver
disease or weakened
immune systems

Undercooked or raw seafood, such as
shellfish (especially oysters)

High fever, stomach pain,
diarrhea, and sometimes

vomiting. Diarrhea Few days to 3

mavbe blood weeks Pork, chitterlings or chitlins, unpasteurized
Y Y- “raw” milk, beef, lamb, oysters, fish, crabs,
.. . 1-14 days or . Chronic soil, water.
Yersinia species Some people will get ..
longer arthritis-like symptoms eterocolitis
[1¥C Symp ’ can last Yersinia enterocolitica has been associated
such as joint pains and oy
. several with pigs
rashes. Serious

months

complications may affect
the heart.
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