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Consuner and Marketing Service

CONSUMER FOOD PROGRANMS

Washi ngton, D. C. 20250

ACTI ON BY: District Ofices
State Agencies

Food Poi soni ng Qut br eaks

I BACKGROUND | NFORVMATI ON

Every year there are many cases of intestinal type illnesses (gastro-
enteritis) of epidemc proportions throughout the country. Some of the
reported epidemics occur in schools. The onset of acute nausea, vomiting,

di arrhea, abdom nal cranps, prostration, etc., can be attributed to a variety
of causes, such as conmuni cabl e di seases or consunption of adulterated foods
(foods containing ingredients which are injurious to health) and/or bacteria-
contam nated foods. If the outbreak is of food origin, it should be realized
that practically all food-borne illnesses can be prevented, provided the food
was originally safe for human consunpti on and that the food is prepared and
served in a sanitary manner by healthy food service personnel. Experience has
shown that the mpjority of reported food poi soning outbreaks are the result
of gross carel essness and unsanitary food handling practices.

Formula for Food Poisoning

FOOD PREPARED F. + ﬁmss + [ IMPROFER | = [FOOD POISONIN
| __IN ADVANCE | N |_QUIBREAKS |

Food poi soning nmay be divided into two types--food intoxication and food
i nfection.

Food intoxication generally results fromthe consunpti on of foods contai ning
a poi sonous substance in a quantity sufficient to make it injurious to

heal th. The harnful el enent m ght be the toxins (by-products) of such
bacteria as Staphyl ococcus Aureus, CostridiumBotulinum Wlchii, etc., or
such chemcals as arsenic, |lead, etc. The synptons of Staphyl ococcus

i ntoxication generally occur within a few hours follow ng consunption of
cont am nat ed food; whereas C ostridiumintoxication can occur from severa
hours to several days.
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Food infection generally results fromthe consunpti on of food contam nated
wi t h pat hogeni c (di sease-produci ng) bacteria such as the nenbers of the genus
Sal nonel | a and Shigella. Synmptons of this type of food poisoning usually
occur within 6 to 72 hours follow ng consunption of contaminated food.

When an out break of gastro-intestinal illness occurs, DO NOT PANI C. Hand over
i nfornmati on as requested by the proper authorities so that the cause of the
out break can be properly determ ned and steps can be instituted to prevent
such future incidents.

Determ ning the type and cause of food poi soning can be a conplicated
matter. It sonetimes involves |aboratory tests on suspected foods
and/or victins' blood, vomit and excreta. Therefore, it is extrenely

i mportant that the school officials imrediately notify and give max
mum assi stance to the |l ocal board of health when a food poi soni ng out -
break does occur. It is a good food service policy to collect a sanple
of each food served during the day and hold it under refrigeration for
48 hours before discarding.

Il PROCEDURES TO FOLLOW I N CASE OF FOOD PO SONI NG OUTBREAK

It is suggested that any school that becones aware of an outbreak of
food poi soning take the follow ng action:

1. | mredi ately notify the local health authorities and
a. vol unteer all information as requested;
b. hand over sanples of all foods served during the

past 48 hours to the local health authorities;

C. with the assistance of the local health authorities,
det erm ne what |ocally purchased or donated food itenms used
in the neal mght be suspect in the food poisoning
out br eak.

2. Pl ace suspected food item(s) in HOLD STATUS
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3. I mredi ately report the incident to the State School Lunch
Agency and/or State Distributing Agency, and include the foll ow ng
i nformati on:

a. Narme and | ocation of health authorities notified
b. Nature of ill ness
1. sympt ons of illness
2. severity of synptons
3. time at which synptons of illness became evident
4. duration of ill ness.
cC. Percent of students affected

Approxi mate percent of students affected who participated
in the School Feeding Programfor the past 48 hours.

Formula:

Number of students
anolved in food +
poisoning outbrea

otal number of
als sold on sus4 x 100 =
cted day of food
S

of students

d. Statenment of enployees' health to include any indication
1. comuni cabl e di seases
2. acute respiratory infections
3. i nfected cuts
4. boil s
5. ot hers
e. List of all food itens served during past 48 hours

For school -prepared itens, give USDA recipe card file
nunber. Otherw se give the recipe and procedures foll owed
in preparing and storing protein-rich foods, such as the
mai n di sh, sandwi ches, sal ads, etc.
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f. Li sting of suspected foods in HO.D STATUS
4, Once the cause of the food poisoning outbreak has been deter-
m ned by the local health authorities, release all food items in BOLD STATUS
that were not directly responsible for the food-borne illness. For food itens

i nvol ved, maintain in HOLD STATUS, inventory supplies and record the
fol | owi ng:

a. Packer or contract nunmber under which processed
b. Dat e purchased or received
C. Quantity on hand
d. Met hods and conditions of storage
5. Send a witten report to the State School Lunch Agency and/or

State Distributing Agency including the local health authorities' findings
and listing of all food items in HOLD STATUS with pertinent inform-tion as
outlined under 4 above.

11 RELEASE OF PUBLI C | NFORVMATI ON

Food poi soning incidents, especially those involving school children

attract local news nedia attention. School officials are usually the

first to be contacted by newsnen, either in person or by tel ephone. Through
the years, specific foods--and frequently USDA-donated foods—have been
unjustly accused in the headlines because a reporter succeeded in pressuring
a spokesman into guessing at the cause of a food poi soning outbreak. In
newspaper parlance, report of the exact findings is a "second day" story that
does not rate conparabl e headlines. Thus the first inpression is usually the
one retained by the public. Therefore, in dealing with the news nedia it is
suggested that you:

G ve reporters all the facts that you know.

Don't specul ate.

Don't be afraid to say "I don't know. "

Refer themto the local health authorities, who are
i nvestigating the case.

PR
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IV Action by State Agencies and CFP District Ofices

Because the effects of food poisoning can be so detrinmental to the health and
wel | - bei ng of our school children and to the continued public support of the
school lunch program it is highly recormended that State Agencies and CFP
District Offices (with respect to CFPDO adm ni stered private schools) nake

t he above infornmation available to all participating schools through the

mont hly newsl etter or other neans and periodically remind participating
school s of the need for constant vigil ance.

Tt S

Deputy Administrator
Consuymer Food Programs
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