Drug-Resistant Salmonella possibly linked to ground turkey
Posted by Kat Kinsman, CNN Health

A multi-state outbreak of antibiotic-resistant Salmonella Heidelberg has left 77 people ill and one person dead, according to a statement released by the Centers for Disease Control and Prevention.

While federal officials have declined to name the producer, and a recall has not been issued, the CDC says collaborative investigative efforts of state, local, and federal public health and regulatory agencies indicate that ground turkey is the likely source.

The United States Department of Agriculture's Food Safety and Inspection Service spokesman Neil Gaffney provided a statement to Eatocracy, saying, “Despite an extensive investigation by FSIS and CDC, there is very little epidemiological information available at this time that directly links these illnesses to any specific product or establishment. Without this direct link and without specific enough data, it would not be appropriate to issue a recall notice. FSIS is committed to continuing this investigation in order to obtain the additional information necessary to find the source of this outbreak, and take appropriate action to protect public health.”

Public health investigators are attempting to pinpoint the precise source of the outbreak, using PulseNet - a national network of public health and food regulatory agency laboratories that employ databases to determine and trace DNA "fingerprints" of bacteria associated with foodborne illness such as Salmonella, E. coli and listeria.

Cases of Salmonella Heidelberg illnesses thought to be related to tainted ground turkey have been reported in 26 states between March 1 and August 1 of this year. The strain is resistant to antibiotics and thus difficult to treat, and the CDC strongly advises proper handling and preparation of ingredients as a preventative measure.

Appropriate sanitation measures include washing hands, utensils and surfaces immediately after they have come into contact with raw meat, disinfecting preparation surfaces in a solution of one tablespoon unscented liquid chlorine bleach to one gallon of water, and storing meat at a temperature below 40°F within two hours after purchase or cooking.

In addition, cooked meat should reach a temperature of at least 165°F throughout, not just on the surface.

The CDC reports that people in a normal state of health who ingest Salmonella-tainted food may experience diarrhea, fever and abdominal cramps, which typically begin within 12 to 72 hours. This may be accompanied by vomiting, chills, headache and muscle pains. These symptoms may last about four to seven days, and then go away without specific treatment, but left unchecked, Salmonella infection may spread to the bloodstream and beyond and may cause death if the person is not treated promptly with antibiotics.

Children, the elderly, and people with compromised immune symptoms should practice extreme caution, as salmonellosis may lead to severe illness or even death.

