Appendix C: Kentucky Field Guide for
Foodborne and Waterborne Disease

137



KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'

(Organized Alphabetically by Agent)

Usual P— S
Agent! Incubation Symptom Duration of Period of Characteristic C:Lﬁr;fd?nrofﬂgirpr:ﬁ:;ﬂ;"
Period Profile Iliness? Communicability Foods® and handling requirements for
{Ranqe}2 shipping to DLS®
Bacillus cereus 2-4 howurs Womiting. with 24 hours Mot communicable Fried rice, meats, - Tsolation of 10° 8. cerews gm of
Cemetic” varisty) (1-5 hours) nauses and {preformed vegetables implicated food, OR Isclation of
diarrhea enterotoxing 5. careus from stool or vomitus of
(abrupt onsest) ill person.
- Enteric pathogens kit with Cary-
Blair presarvative, Must be
refrigerated, Form 219
Bacillus cereus 8-24 hours Cramps and 2442 hours Mot communicable Friad rice, meats, - Isalation of 10° B. cereus'gm of
Cdiarrheal” variely) diarrhea {enterctoxin formed vegetables implicated food, OR Isclation of
n wiva) B, caraws from stool of ill persan.
- Feces, rectal swabs, womitus.
- Enteric pathogens kit with Cary-
Elair preservative, Must be
refrigarated. Form 219
Campyiobacter jejuni | 48 hours- Cramps and 45 hours- 2-7 weehs Raw milk, pouliry. - Isalation of & j=ivns from
5 days diarrhea 10 days water implicated food, OR Isolation of
(24 hours-10 (=ometimes blocdy), . jejuny from stool ar blood of il
days) '_.r.'i'.l" wvomiting and person
fever - Feces, rectal swabs
- Enteric pathogens kit with Cary-
Elair presarvative, Must be
refrigarated. Form 219
Ciguatsra poisoning 1-5 howrs; Diarrhea, nausea, Diays to Largs ocean fish L] Cemanstration of cigustoxin in
usually within womiting, weeks fo rouper, amberjack epidemiclogically implicated fish,
24 ha:rs pares.ﬂ'.ges.ias. months Mot communicable l:b?arragdca, s.r'apjper:- gli:g clir'i:algs','ndTsz among
raversal of persons who have saten a type of
iemperature fish praviously associsted with
sensation ciguatera fish poisoning
! The KY Feld Guide to Foodborne and Water-Borne Diseases is basad on the Oregon Health Sendces Compendiurm of Acuife Foodbomes Diseases and a similar table developad by epidemiclogists at the

Foodboime and Ciarheal Disease Branch, Division of Bacterial and Mycobic Dissases, Mational Center for Infectious Diseases, Canters for Disease Control and Prevention, and on Tauxs RV, Hughes JM,
Foodbame Disease, In: Mandell GL. Benne HIE, Diclin R. Principles and Practice of Infectious Dissase 4th ed. NY: Churchill Livingstone: 1955, page 1017 (table 5).

# CDC. Diagnosis and management of foodbome illness: a primer for physicians, MMWR 2001; SO{RR2). Reprinted with the permission of the American Medical Asscciation; the Center for Food Safety and
MNutrition, FDA and the Food Safeby Inspection Service, USDA, Available an-line at hitp: /fwww. cde. g/ mnwr/preview) mmwrbemml 5002 a1 him
COC, Guide to confirming the disgnesis in Foodbome dissases at hitps/fwww . cde.govneided/dbrndfoutbrask/guide fd.htm Chin, 1, Ed. Control of Communicable Diseass Manual., Washington, CuC.:
American Public Health Association, 2000,
* CDC. Diagnosis and management of Foodborme illness: a primer for physicians, MMWR J_CII.'II ED'QQJ_I. ?Epnnbed wrth tl"e permlssu:lr' ch H"e Armerican Medical Association: the Center for Food Safety

an::l Mutrition, FDA and the Food Safety Inspection Service, USDA. Available on-line at

* "Characteristic foods" far each foodborne and water-borne agent are basad on epldemluloglc:.l ddt:l gdthered by epldemluloglsts in thE Acute and Communicable Disease Program, Center for Disease
Contral and Epidemiclogy, Oregon Health Division, and on Tause RV, Hughes JM, Foodbome Diseasa, In: Mandell GL. Benne HIE, Dolin R. Principles and Practice of Infecticus Dissase 4th ed, MY

Churchill Livingstone; 1885, page 1017 (tabla §).
* Diivision of Laboratory Services, Kenbucky Department for Public Health hittp:

fehfs. ky.govidphfinfo/lab/’
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APPENDIX C

KENTUCKY

FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES®

(Organized Alphabetically by Agent)

Agentl

Usual
Incubation
Period
{Range)?

Symptom
Profile

Duration of
Illness?

Period of

Communicability

Characteristic
Foods*

Criteria for Confirmation:

Type and amount of specimens
and handling requirements for
shipping to DLS®

Callect epidemialogically
implicated fish

Clostridium
botulimum

1248 hours
{2 hours o 8
days)

Mausea, vomiting,
diarrhea, with or
just before onset
of descending

paralysis

Days to
months

Mot communicable
{preforrmed
anterchoxing

Improperly canned or
similarly preserved
foods; honey (infants)

Detection of & bofudimurn toxin
from implicated food, OR
Detaction of & Aot taxin
from human sera, or feces, OR
Isolation of C bofuwlinuwm from
stoal of persans with dinical
syndromea, OR Consistent clinical
syndromea in persans known to
hawve eaten same food as persons
with laboratary proven cases.
25-50 g feces, 10 ml sera in red
stoppered tubs®

Skerile, leak-proof unbraakable
container. Form 219

Clostridium
perfringens

10-12 hours
{B8-24 hours)

Cramps and
diarrhea

2448 hours

Mot communicable
{enterotoxin formed
n wivo)

Meat, pouliny. gravy.
Mexican foods

Tsalation of =10° &
oeviringensgm of implicated food,
OR Isclation of O pevfingensin
stoal of ill persons, OR Detection
of enterctoxin by latex
agglutination (from stool extracts
of culture isclates).

5-50 g stool

it #10

Cryplosporidium
parvum’

2-12 days (usually 7
days)

Profuse watery
diarhea, abdominal
Cramps, nausea, low-
grade fever, anorexia,
womiting

(Some infectad
individuals have no
sympioms at all.}

1-2 weeks

Weeks to months

Fruits, producs, or
wiater

Isalation of & parvum cocysts
from implicated food, OR
Isalation of & parvum cocysts
from stoal of ill persans, OR
Cemaonstration of C e in
intestinal Auid, or small bowel
bicpsy spedmens, OR
Cemonstration of & panaeen
antigen in stocl by a specific
immunodiagnostic tast (e.g.,
enzyme-linked immunosorbant
assay (ELISA).

Walnut-sized shool

1096 formalin. Form 219

£ DLS staff must be contached before any specimens for botulism will be tested.

7 additional waterborme agents will be added. These include Cyobsporac ayetanensus, Entamoeba fistolytica, and Giandia Lmbla

Kentucky Deparbment for Public Health, 275 East Main St., Frankfort, KY 40621, (502) 564-3261. 24 hour Division of Epidemiclogy Emergancy HOTLINE: 1-388-SREPORT, 1-888-973-7678
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KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'

(Organized Alphabetically by Agent)

Usual PR TR,
Agentl Incubation Symptom Duration of Period of Characteristic C%Egi?;jﬂgp:;ﬁ:Lg;l'
Period Profile Illness® Communicability Foods®* and handling requirements for
{Ranqu shipping to DLS"
Ezcherichia coli 128 hours Cramps and 510 days Weeks to months Uncooked vegetables, Demanstration aof £ cof of same
Enterainvasive (EIEC) diarrhea, with salads, water, chesss seratype in implicated foed and
fever, headache stools in persons, OR Isclation of
E, cofi of the same sarctype
shown to be enberoinvasive or
enterotoxigenic from stool of il
persons
Feces, rectal swabs
Enteric pathogens kit with
buffered glycarol saline. Must be
refrigerated. Form 219
Eacherichia coll 2443 hours Cramps, watsry 24 hours- Weeks to months Sezafood (crab, shrimp Demanstration of £ coff of same
enterotoxigenic [21-88 hours) diarrhea, soma 11 days and scallops), salads serotype in implicated food and
(ETEC) wvomiting (medium 3 and other foods stoals in persons, OR Isclation of
Usual symptom days) servad cold £ coliof the same serctype
E"ETE* diarrhea shown to be enberoinvasive or
£0-100% enterctoxigenic from stool of ill
cramps 82% persons
vemiting <50% Faces, rectal swabs
::Eiﬁea <50% fever Enteric pathogens kit with
r“l;-a?gia <50% bL.ﬁEI'Ed glycerol saline. Must be
headache <50% refrigerated. Form 219
Ezcherichia coli 43 hours- Bloody diarrhea, 5-10 days 1-4 weeks Beef, venison, raw Cemanstration of £ cofisclates
enterohemarhagic 8 days with cramps. milk, water, produce from stools that are
(E. coli DNE7T:HT & (24 hours- wvormiting, fever: enterchoxigenic or
others) 10 days) hemolytic uremic enterchemorrhagic.

syndrome (2-7% of
CASE5)

Feces, rectal swabs

Enteric pathogens kit with
buffared glycaral saline. Must be
refrigerated. Form 219

Heavy Metals
(antimony, arsenic,
cadmium, copper,
iran,

l=ad, mercury, tin,
zinz)

5 minutes - &
hours [usually

=1 howr)

Womiting, with
nausea, cramps, and
diarrhea

Usually s=tf-limited

Mot communicable

Acadie fogds and
beverages preparsd,
stored or cooked in
containers coated,
lined or contaminated
with offending metal

Demanstration of high
concentration of metal in
epidemiclogically implicated food
Collect suspact food or metal
container

& Symptom profiles and characteristic foods are taken from Dalton CB, Mintz ED. Wells 1G =t al, Outbreaks of enterotoxigenic Escherichia coli infection in American adults: a clinical
and epidemiclegic profile. Epidemic! Infect 1999; 123:9-15.
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Appendix C

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'
(Organized Alphabetically by Agent)

Usual P .
. . . . Criteria for Confirmation:
m;uant1 Incubation Symptom Duration of Period of Characteristic Type and amount of specimens
Period Profile Iliness? Communicability Foods* and handling requirements for
{Ranqe]2 shipping to DLS®
Listans 24 hours Fever, with 3-7 days Mot known Inadequatsly - |solation of Listerns
monacyfogenes (8-50 hours) diarrhea, myalgia, pastzurized milk, monocytogenss of the same
headachs precookad sarotype from two or more il
Usual symptom meat persons exposed fo
rofile: epidemiclogically implicated food
fewver T2% diarrhea or to food from which the same-
E8% myalgia 58% type Listeria monocytogenes has
cramps 55% been isolated
vomiting 25% = Faces, rectal swabs=
- Enteric pathogens kit with Cary-
Blair preservative. Must be
refrigerated. Form 218
Morwalk vinas and 2443 hours WVomiting. with 24-72 hours Curation of womiting Shelifish, water, . Diagnosed is often based an

ather calichvinuses

(10-72 hours)

diarrhea, headachs

and myalgia

Usual symptom
rofile: diarrhea

20% vorniting 80%

nausea 75 fever

30%

and diarrhea

salads, frosting,
‘handled” foods

symptoms, onset times, and ruling
out ather enteric pathogens, OR
Identification of wirus in stool by
polymerasa chain reaction {PCR},

= Stoal or vomitus of ill person

- Sterile, leak-proof container
without preservatives. Must be
refrigarated. Form 275

Paralytic sh=lifish 30 minutes— Paresthesias, Mot communicable Clams, mussels, - Cekaction of toxin in

paisoning 3 hawurs feeling of Aeating, Davs cockles epidemniclogically implicatad fish,
loss of balancs, dry ¥ DR datection of large numbers of
mouth, double shellfish-poisoning associatad
vision, dy=arthiza, species of dinoflagellates in watar
shoriness of from which epidemiclogically
breath implicatad mallusks are gatherad

= Caollect epidemiologically
implicatad fish
FPoisonous =2 hours ‘omiting, diarrhea, Mot communicable Wild rushrooms L] Clinical syndrome among persons

mushrooms
(muszimal, musecarine,
psilocybin, coprinus
artrementaris, ibotenic
acid)

confusion, visual
disturbances,
salivation,
diaphoresis,
halluzinations,
disulfiram-like
reaction

Usually sefflimited

who have eaten mushroom
identifiad as toxic type, OR
demaonstration of toxin in
epidemiclogically implicatad
mushraom or food containing
mushraoms

- Callect mushrooms or food
containing mushrooms

Kentucky Department for Public Health, 275 East Main St., Frankfort, KY 40521, (502) 564-3261. 24 hour Division of Epidemiclogy Emargancy HOTLINE:
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KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'

(Organized Alphabetically by Agent)

Agentl

Usual
Incubation
Period
{Range)?

Symptom
Profile

Duration of
Iliness?

Period of

Communicability

Characteristic
Foods*

Criteria for Confirmation:
Type and amount of specimens
and handling requirements for

shipping to DLS®

Saimonsalls spp
{non-typhoid)

12-368 hours
(& hours-10
days)

Cramps and
diarrhea, with
wormiting and fever

4-7 days

Several days o
saveral years,
depsnding on type
Concentrations’

nfectivity typically higher

when symptomatic

Foultry, 2ggs, meat,
raw milk (cross
contamination
imporiant)

= Isolation of Safmanelaz from
implicatad food or water, OR
Isolation of Sadmamela from stool
from ill parsons.

= Feces, rectal swabs

= Enteric pathogens kit with
buffered glycerol saline. Form 215

Socombroid fish
poisoning (histamine
fish poiscning)

1 minute—

3 haours;
usually within
8 hours

Cramps. diarrhea,
headache, nausea,
flushing, urticaria

35 howrs

Mot communicable

Mishandled fish
imahi-mahi, tuna,
mackerel, bluefish,
salmon, bonito,
skipjack)

- Demaonstration of histamine in
epidemiclogically implicatad fish,
DR clirical syndrome among
persons who have aaten a type of
fish praviously associated with
histamine fish poisoning (fish of
order Scombroidei)

= Collect epidemialegically
implicatad fish

Shelifish poisoning

(diarrheic, neurotaxic,

amnesic)

20 minutes - 2 hours

Cramps, diarrhea,
headaches,
wvomiting, amnesia,
SEEUrEs

Days

Mot communicable

Musssls, oysters

. Detaction of toxin in
epidemiclogically implicatad food
OR. detection of large numbers of
shellfish-poisoning associated
species of dinoflagellates in water
from which epidemiclogically
implicatad mollusks are gathered

- Collect anvy amount of
epidemiclogically implicated
shellfish

Shigella

2428 hours
{12 hours-
8 days)

Cramps and
diarrhea {may be
bloody). with fever

4-T days

4 weeks after illness

Eggs. salads, letucs

= Izalation of Shigela fram
implicatad food, OR Isalation of
Shigedia from stool of ill parsans.

- Faces, rectal swabs

= Enteric pathogens kit with
buffered glycerol saline, Form 219

Staphylococcus
BUrEws

24 hours
(30 rinutes-
8 hours)

Womiting, with
Mausea, cramps, and
diarrhea

{abrupt onsst)

2445 hours

Mot communicable
{preformed
enterotoxing

Sliced'chopped ham
and meats, custards,
craam fillings,
mushrooms, egg salad

- Isolation of an enterchoxin
producing strain of 5 awewusin
implicatad food, OR Isalation of
enterctaxin producing strain of 5,
aurews from stool of ill persons

. Faces, rectal swabs

= Enteric pathogens kit with
buffered glycarol saline. Form 219

Kentucky Department for Public Health, 275 East Main St., Frankfort, KY 40521, (502) 564-3261. 24 hour Division of Epidemiclogy Emengency HOTLINE: 1-888-SREPORT, 1-888-973-7678
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APPENDIX C

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'
(Organized Alphabetically by Agent)

lzad to severs
dehydration and
death within hours

dehydration

Usual I __—
Agent! Incubation Symptom Duration of Period of Characteristic C:Lt:!r;fd?;ufﬁI;p:;llﬁ:;g;"
Period Profile Tliness’ Communicability Foods* and handling requirements for
(Ra nqe‘ﬁ shipping to DLS’
Vibno 12-24 hours Cramps watery, 2-5 days Mot communizablea Seafood, especially Isolation of 1[:5‘..'.; ¥
parahaemolyticus (248 hours) diarrhea, with crabs and oysters parafiaemolyticus from implicated
nausea. vomiting, food (usually seafood), OR
and fever Isolation of V. paraheemolyticus
from stoal of ill parsons,
Feces, rectal swabs
Enteric pathogens kit with Cary-
Elair preservative, Must ba
refrigarated. Form 219
Vibrio chalerae 12-24 hours Profuse watery 72 hours- Several days Shelfish Isolation of V. cholerae non-01 or
ron=01 and non-0138 | (12 hours- diarrhea and 7 days; nen-3133 from stool of ill person,
5 days) vomiting, which can causes |ife threatening Isalation of V. choderse non-01 or

non-0139 from implicated food is
suppartive evidence.

Faces, rectal swabs

Enteric pathogens kit with Cary-
Elair preservative., Must be
refrigarated. Form 219

peeudoappendiciis

Vibno chalerae 01 24-T2 hours Diarrhaa, vomiting 72 hours- Usually a few days Shelifish, water or Isolation of toxigenic V. choleras
and 0138 {12 hours- wiater 7 days after recovery foods contaminated 01 or 0139 from implicated food,
5 days) except camier state by infected food OR Isclstion of 1Y, choferae 0L or
handlers 0139 from stool or vomitus of ill
persons, OR Significant riss
{fourfold) in vibriocidal antibodies,
Feces, rectal swabs
Enteric pathogens kit with Cary-
Elair preservative, Must ba
refrigarated. Form 219
Yerzinis 3822 hours Cramps, diarrhea, 1-2 weeks 2-2 weeks Btk tofu, pork Isolation of organism from clinical
enterocoliica (24 howrs— fever, haadachs, specimens from two or mors ll
10 days) vomiting., persons OR isclation of organism

from epidemiclogically implicated
food

Feaces, rectal swabs

Enteric pathogens kit with Cary-
Blzir preservative. Must be
refrigerated. Form 218

Kentucky Department for Public Health, 275 East Main St., Frankfort, KY 40521, {502) 554-3261, 24 hour Division of Epidemiclogy Emergency HOTLINE: 1-3533-9REPORT, 1-888-973-7578
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KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISESES

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES®
(Organized by Symptomology)

Usual — .
- . - . .. | Criteria for Confirmation:
Agent' Incubation Symptom Duration of Period of Characteristic Type and amount of specimens
Period Profile Illness? Communicability Foods* and handling requirements for
(Ra an}I shipping to DLS®

Agents typified by nausea and vomiting, without fever, within 8 hours of consuming.

Bacillus cereus 2-4 hours Womiting, with 24 hiours Mot communicabla Fried rice, meats, [ Isolation of 10° & ceraus gm af

["emetic” varicty) {1-8 hours) nausea and {preformed vegetables implicated food, OR Isolation of
diarrhea enterotoxin) B, cereus from stool or wamitus of
({abrupt onset) il parsan.

= Enteric pathogens kit with Cary-
Elair preservative. Must b
refrigerated. Form 219

Staphylococcus 2-4 hours Womniting, with 24-48 hours Mot communicable Sliced/choppead ham L] Izalation of an enterobosdan
aureus (20 minutes- nausea, cramps, and {preformed and meats, custards, producing strain of 5 awewsin
2 hours) diarrhea enteroboxin) cream fillings, implicated food, OR Isolation of
{abrupt onset) mushrooms, =gg salad enterotoxin producing strain of 5,

aureus from stool of ill parsons

= Feces, rectal swabs

= Enteric pathogens kit with
buffared glycarol zaline. Form 219

Agents typified by abdominal cramps and diarrhea, without fever, within 24 hours of consuming.

Bacillus cereus 8-24 hours Cramps and 24-45 hours Mot commiunicable Friad rice, meats, »  TIsolation of 10° B cereus'om of
(“diarrheal” variety) diarrhea {enterotoxin formed vegetables implicated food, OR Isclation of
n wiva) B, careus from stool of ill person.

. Feces, rectal swabs, vomitus.
= Enteric pathogens kit with Cary-

! The KY Feld Guide to Food-Borne and Water-Borne Diseasesis basad on the vegon Health Services Compendium of Acute Food-borne Diseases and a similar table developed by epidemiclogists at the
Food-borne and Diarrheal Disease Branch, Division of Bacterial and Mycotic Diseases, Mational Center for Infectious Diseases, Centers for Disease Control and Prevention, and an Tawxe BV, Hughes M,
Food-Borne Cisease, In: Mandell GL, Benne HIE, Dolin R. Principles and Practice of Infecticus Disease 4th ed, NY: Churchill Livingstone; 1995, page 1017 (table &),

# CDC, Diagnosis and management of food-borne illness: a primer for physicians, MMWR 20:]1, SO{RR2). Reprintad with the parmission of the American Medical Association; the Centar for Food Safety
and Mulrition, FDA and the Food Safety Inspection Service, USDA, Available on-line at hitp: //wwew.cdc.gov/mmwr/previews mmwrhiml/ 5002 a1.bdm

CDC, Guide to confirming the disgnesis in food-borne dissases at http:/ fwwew.cde.gow/ncided/ dbmd/ cutbreak/quide fd.htm Chin, J, Ed. Control of Communicable Disease Manual. Washington, DuC.:
American Public Health Association, 2000,

* ODC. Diagnosis and management of food-borne illness: a primer far physicians, MMWR 2001 EE{RRZ:I Repunted wrtl“ the pen""lssmn of the American Medical Association; the Center for Food Safety
and Mutrition, FDA and the Food Safeby Inspection Service, USDA, Available on-line at ; e ;

* "Characteristic foods” for each food-bome and water-borne agent are based on epl::ler“mlcglhal ::Iaba gathemd |::y.r epidem nlcglstﬁ in the Acute and Communicable Disease Program, Center for Disease
Conttral and Epidemiology, Oregan Health Division, and on Tauxe RV, Hughes JM. Food-Bome Diseasa, Int Mandell GL. Benne HIE, Dolin R Principles and Practice of Infectious Disease 4th ed, NY:
gh.m:]" | Livingstone; 1885, page 1017 (table G).

" Division of Laboratory Services, Kentucky Department for Public Health hittpe/ichfs. ky.aow/dph/info/lab/

Kentucky Deparbment for Public Health, 275 East Main St., Frankfort, KY 40521, (502) 564-3261. 24 hour Division of Epidemiclogy Emergency HOTLINE: 1-333-9REPORT, 1-888-973-7678
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Appendix C

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'
(Organized by Symptomology)

n viea )

Usual P _—
Agent' Incubation Symptom Duration of Period of Characteristic Ciﬁ':fd?r:af,ﬂ';f'.,_'p’;'j'r:feﬂ;"
Period Profile Iliness? Communicability Foods* and handling requirements for
(Ra HHE}E shipping to DLS®
Elair presarvative. Must ba
refrigerated. Form 219
Clostridium 10-12 hours Cramps and 24-45 hours Mot communicable Meat, pouliry. grawvy. Isalation of =10°
perfringens (B8-24 hours) diarrhea {enterotoxin formed Mesxican foods perfringenggm of implicated food,

OR Isclation of O perfringensin
stoal of ill parsons, OR Detection
of enterctoxin by latex
agglutination (from stool extracts
of culture isclates).

5-50 g stool

Kit #10

Agents typified by

abdominal cramps and diarrhea, with fev

er, within 12-48 hou

rs of consuming.

nfectivity typically higher
when symptomatic

Campylobacter jejuni | 48 hours- Cramps and 48 hours- 2-7 wieshks Raw milk, pouliry. Isolation of & jeywni from
5 days diarrhea 10 days water implicatad food, OR Isolation of
(24 hours-10 (sometimes bloody), . jejunifrom stool or blood of ill
days) with womiting and person
fever Feces, rectal swabs
Enteric pathogens kit with Cary-
Elair preservative, Must be
refrigarated. Form 219
Ezcherichis coli 12-43 hours Cramps and 5-10 days Weeks to months Uncooked vegetables, Demanstration of £ cof of same
Enteroinvasive (EIEC) diarrhea, with salads, water, cheese serobype in implicated food and
fever, headachs stoals in persons, OR Isolation of
E, colf of the same sarotyps
shown to be entercinvasive or
enterctoxigenic from stool of ill
persons
Feces, rectal swabs
Enteric pathogens kit with
buffered glycarol saline, Must be
refrigerated, Form 219
Saimonella spp 12-38 hours Cramps and 4-T days Several days o Pouliry, eggs, meat, Isalation of Safmamels from
(non-typhoid) (8 hours-10 diarrhea, with saveral years., raw milk (cross implicated food or water, OR
days) wvomiting and fever depending an type contamination Isalation of Safmomels from stool
Concentrations/ important) from ill persons.

Feces, rectal swabs
Enteric pathogens kit with
buffered glycarol saline. Form 219

Kentucky Department for Public Health, 275 East Main St., Frankfort, KY 40621, (502) 564-3261. 24 hour Divisien of Epidemiclagy Emergency HOTLINE: 1-383-SREPCRT, 1-288-973-7678
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KENTUCY FIELD GUIDE FOR FOODBORNE AND WATERBORN DISEASES

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'
(Organized by Symptomology)

Usual —_ _—
Agent! Incubation Symptom Duration of Period of Characteristic Ci;ﬁr;fdi“;afﬂ'lf';p’;'j'nﬂﬂf'
Period Profile Iliness? Communicability Foods® and handling requirements for
[Ranqe‘f shipping to DLS®
Shigelia 2443 hours Cramps and 4-T days 4 weeks afterillness Eggs. salads, lstucs . Isalation of Shigelia fram
{12 hours- diarrhea {may be implicated food, OR Isolation of
8 days) bloody), with fever Shigedla from stoal of ill parsons.
»  Feces, rectal swabs
= Enteric pathogens kit with
buffered glycarol saline, Form 219
Vibnio 12-24 haurs Cramps watery, 2-8 days Mot communicable Seafood, especially N Isalation of :|_|:5|.'g T4
parahaemelylicus {248 hours) diarrhea, with crabs and oysters parahisemalyticus from implicated
nausea, vomiting, food {ususlly seafood), OR
and fever Isalation of V. parafesmoldicus
from stool of il persans,
. Feces, rectal swabs
= Enteric pathogens kit with Cary-
Elair preservative, Must ba
refrigerated, Form 219
Yerzinia 3642 hours Cramps, diarrh=a. 1-3 weeks 2-2 weehks Milk, tofu, pork = Isolation of arganism from clinical
enterocolitica (24 hours— fever, headachs, specimans from twa or more ill
10 days) womiting., persans R isolation of arganism

pEeudeappendicitis

from epidemiclogically implicated
food

= Faces, rectal swabs

= Enteric pathogens kit with Cary-
Blair preservative. Must be
refrigerated. Form 218

Agents typified by vomiting, diarrhea, c

ramps, myalgias, and headache with fever, within 24 hours of consuming.

Lisferia
monacyfogenss

24 hours
[8-50 hours)

Fever, with
diarrhea, myalgia,
headache

Usual symptom
prodle:

fever 72% diarrhea
E8% myalgia 58%
cramps 5%
womiting 35%

3-T days

Mot known

Inadequately
pasteurized milk,
precooksd

meat

. Isolation of Listens
maonocytogenss of the same
serotype from two or more il
persans exposed 1o
epidemiclogically implicated food
or to food from which the sams-
type Listeria monocytogenes has
besn isclated

L] Feces, rectal swabs

= Enteric pathogens kit with Cary-
Blair praservative. Must be
refrigerated. Form 218
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APPENDIX C

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES®
(Organized by Symptomology)

Usual S .
. . . . .. Criteria for Confirmation:
Agent! Incubation Symptom Duratlnnaof Period of Character‘:stlc Type and amount of specimens
Period Profile Illness Communicability Foods and handling requirements for
(Ra nqe}i shipping to DLS®

Agents typified by vomiting, diarrhea, n

walgias, and headac

he without fever, wi

thin 24-48 hours of consuming.

Morwalk virus and
other caliciviruses

2448 hours
{10-72 hours)

Womitimg, with
diarrhea, headachs
and myalgia

Usual symptom
profile: diamhea
0% vomiting 80%
nausea 5% fever
30%

24-72 hours

Dwration of womiting
and diarrhea

Shelifish, water,
salads, frosting,
“handled” foods

- Ciagnosed is often based an
symptams, onset times, and ruling
out athar enteric pathogers, OR
Identification of virus in stool by
polymerass chain reaction {PCR},

- Stoal or vomitus of ill person

= Sterile, leak-proof container
without preservatives, Must be
refrigerated. Form 275

Agents typified by

watery diarrhea and

headache without fever, within 24-48 hours of consuming.

handlers

Eacherichia coll 2443 hours Cramps, watery 24 hours- Weeks to months Seafood (crab, shrimp - Demanstration of £ cof of same
enterotoxigenic [21-88 hours) diarrhea, some 11 days and scallops), salads serotype in implicated foed and
{ETECY vomiting (medium 3 and other focds shoals in persons, OR Isolation of
Usual symptom days) served cold E, colf of the same serotype
profile: diamhies shown to be enteroinvasive or
20- :":c-“é‘_;ﬁ enterctaxigenic from stool of ill
cramps 82%
- - persons
x&;ﬁcgsﬂi:ﬁfevnr = Feces, rectal swabs
<50% = - Enteric pathogens kit with
r“.;a,gia o buffered glycersl saline. Must be
headache <50 refrigerated. Form 219
Vibno choleras O1 24-T2 hours Diarrhea, womiting 72 hours- Usually a few days Shelfish, water ar = Isolation of toxigenic 1 cholsrae
and 2122 (12 hours- wiater 7 days after recovery foods contaminated 01 or 0139 from implicated food,
5 days) =xcept camer stats by infected food OR Isclstion of 15 chalras 01 or

0139 fram stool or vomitus of ill
persons, OR Significant rise
{fourfold) in vibriccidal antibodies,
- Feces, rectal swabs
- Enteric pathogens kit with Cary-
Elair preservative. Must ba
refrigarated. Form 219

& Symphom profiles and characheristic foods are taken from Dalton CB, Mintz ED, Wells 15 at al. Qutbreaks of enterctosdigenic Escherichia coli infection in American adulks: a clinical
and epidemiclegic profile. Epidemic Infect 1999; 123:5-15.
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KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'
(Organized by Symptomology)

Usual I .
. . . . Criteria for Confirmation:
Agent! Incubation Symptom Duratlnnanf Period of Characte r‘:-stlc Type and amount of specimens
Period Profile Illness Communicability Foods and handling requirements for
[‘Ranqe}l shipping to DLS
\ibno chaoleras 12-24 hours Profuse watery 72 hours- Several days Shelifish - Isolation of ¥, choderae non-01 or
mon-01 and non-0138 | (12 hours- diarrhea and 7 days; non-0139 from stool of ill person,

5 days)

womiting, which can
lzad to severs
dehydration and
death within hours

causes |ife threatening
dehydration

Isalation of V. choferae non-01 or
non-2139 from implicated food is
supportive evidence.

= Feces, rectal swabs

. Enteric pathogens kit with Cary-
Blair preservative. Must ba
refrigerated. Form 219

Agents typified by

bloody diarrhea with

out fever, within 48

hours of consuming.

Ezchenchiz coll 43 hours- Bloody diarrhea, 5-10 days 14 wesks Baef, venison, raw - Demanstration of £ co¥isclates
enterohemarhagic 8 days with cramps, milk, water, producs from stools that are
(E. coli D15T:H7 & (24 houwrs- wvomiting, fever; enterchoxigenic or
others) 10 days) remolylic uremic enterchemaorrhagic.
syndrome (2-7% of = Feces, rectal swabs
cases) - Enteric pathogens kit with
buffered glycersl saline. Must be
refrigerated. Form 219
Botulism
Clostridium 1248 hours Mauses, vomiting, Dlays to Mot communicable Impropery canned or - Detection of & bofulinum toxin
Botulinum (2 hours to B diarrhea, with or months {preformed similary preserved from implicated food, OR

days)

just before onset
of descending

paralysis

enterotoxing

foods; honey (infants)

Detaction of & bofudinum toxin
from human sera, or feces, OR
Isalation of & bofudinum from
stool of persons with dinical
syndrome, DR Consistent clinical
syndrome in persans known to
have eaten same food as parsons
with laboratory proven cases.

. 25-50 g feces, 10 ml sera in red
stoppered tube’

- Sterile, leak-proof unbraakable
contaimer, Form 215

7 DLS staff must be contached before any specimens for botulism will be testad.
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APPENDIX C

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'
(Organized by Symptomology)

cramps, nausea. low-
grade fever, anorexia,
wiomiting

(Some infectad
individuals have no
sympioms at all.)

Usual _— .
. . . i Criteria for Confirmation:
Agent Incubation Symptom Duratlnnaof Period of Character‘:stlc Type and amount of specimens
Period Profile Iliness Communicability Foods and handling requirements for
[Ranqef shipping to DLS

Cryptosporidiosis
Crfptmf:ln’dl’um 2-12 days (usually 7 Profuse watsry 1-2 waeks Weeks to months Fruits, producs, or Isolation of C parvum cocysks
panum days) diarrhea, abdominal wiater from implicated food. OR

Isolation of & panvum cocysts
from stool of ill persons, OR
Demonstration of & parvum in
intastinal fuid, or small bowel
bicpsy specdmens, OR
Cemanstration of & panaum
antigen in stool by a specific
immuncdiagnostic test (e.g.,
enzyme-linked immunosorbant
assay (ELISA).

Walnut-sized stoal

10% formalin, Form 219

Agents most readil

y diagnosed from the

history of eating a particular type of food.

Heawy Metals
(antimony, arsenic,

S minutes - 2
hours (usually

Womiting, with
nausea, cramps, and

Usually seif-limited

Mot communicable

Acadic foods and
beverages preparsd,

Cemanstration of high
concentration of metal in

(muscimal, muscarine,
psilocybin, coprinus
artrementars, ibotenic
acd)

disturbances,
salivation,
diaphoresis,
hallucinations,
disulfiram-like
reaction

Usually sefflimited

cadmium, copper, <1 hour) diarrhea stored or cooked in epidemiclogically implicated food
iron, ] containers coated, Collect suspact food or metal
lead, mercury. tin, lined or contaminated container

zinc) with offending metal

Poisonous =2 howrs Womiting, diarrhea, Mot communicable Wikd mushrocms Clinical syndrome among persons
mushrooms confusion, visual who have eaten mushroom

identifiad as toxic type, OR
demanstration of toxin in
epidemiclogically implicatad
mushroom or food containing
mushrooms

Collect mushrooms or food
containing mushrooms

Shelifish poisoning
(diarrheiz, neurotoxic,
amnesiz)

20 minutes - 2 hours

Cramps. diarrhea,
headaches,
wvomiting, amnesia,
seiEures

Dlays

Mot communizable

Muss=ls, oysters

Detaction of toxin in
epidemiclogically implicatad food
OFR. debection of large numbers of
shellfish-poisoning associated

¥ additional waterborme agents will be added. These indude Cyrlosporac ayefanensus, Enfamosba histolyfica..and Gardia fambia.
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KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES

KENTUCKY FIELD GUIDE FOR FOODBORNE AND WATERBORNE DISEASES'

(Organized by Symptomology)

Aqentl

Usual
Incubation
Period
(Range)?

Symptom
Profile

Duration of
Tliness®

Period of

Communicability

Characteristic
Foods*

Criteria for Confirmation:
Type and amount of specimens
and handling requirements for

shipping to DLS

species of dincflagellates in water
from which epidemiclogically
implicated maollusks are gatherad

»  Collect any amount of
epiderniclogizally implicatad
shellfish

Ciguatera poisoning

1-& hours;
usually within
24 hours

Diarrhea, nausea,
vomiting,
paresthesias,
reversal of
femperature
sensation

Diays to
weeks fo
months

Mat communizable

Largs ocean fish
{grouper, amberjack
barracuda, snapper)

*  Demanstration of ciguatoxin in
epidemiclogically implicated fish,
DR clinical syndrome ameng
persons who have saten a type of
fich praviowsly associated with
diguatera fish poisoning

o Collect epidemiclogically
implicated fish

Scombroid fish
poisoning {histaming
fish poiscning)

1 minute—

3 hours;
usually within
8 hours

Cramps, diarrhea,
headache, nausea,
flushing, urticaria

3-8 hours

Mot communicable

Mishandled fish
{mahi-mahi, funa,
mackerel, blusfish,
salmaon, bonito,
skipjack)

»  Demonstration of histamine in
epidemiclogically implicated fish,
OR clinical syndrome among
persons who have eaten a type of
fish praviowsly associated with
histamine fish poisoning (fish of
order Scombroidsai]

*  Collect epidemiclogically
implicated fish

Paralytic shellfish
poisoning

30 minutes—
3 hours

Paresthesias,
feeling of fleating,
loss of balance, dry
mauth, double
vision, dysarthia,
shortness of
breath

Days

Mot communicable

Clams, mussels,
cockles

»  Detection of toxin in
epidemiclogically implicated fish,
OR detection of large numbers of
shellfish-poisoning associated
species of dinoflagellates in water
from which epidemiclagically
irmplicated mallusks are gathersd

o Collect epidemiclogically
implicated fish

151




	Foodborne and Waterborne Outbr Inv Manual Final October 2013 138
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 140
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 141
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 142
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 143
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 144
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 145
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 146
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 147
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 148
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 149
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 150
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 151
	Foodborne and Waterborne Outbr Inv Manual Final October 2013 152



