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Vibrios

- Naturally occurring bacteria — not associated with
sewage or pollution

V. vulnificus

- V. parahaemolyticus

Related fo:

« V. cholera (sewage related, large outbreaks where
sewage treatment is inadequate)



Vibrio vulnificus

- lliness very rare — 90 cases in US annually
from all causes.

- Few infections outside Gulf, but still a potential
problem even in New England.

- Only serious for immune compromised
individuals (liver failure, diabetes, steroids).

- Half of all ilinesses from wound infections.
- Half of all ilinesses are fatal .
- ~12/yr deaths associated with shellfish.
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What about Vibrio parahaemolyticus?
* Sickens several hundred people each year
nationwide

* More common in higher salinity water when temps
are greater than 75 degrees F

* |[linesses more severe in Immune compromised
iIndividuals
* No mortalities attributed to Vp ; typically
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Vibrio parahaemolyticus

» Infectious dose is several thousand cells
- There are benign and infectious strains

- East Coast is different from West Coast

e Our V.p. tends to be less than 10% virulent and
correlation with temperature very clear.

e West Coast V.p. has been a problem even in low
temperature waters (eg. Alaska)

e and as much as 50% of Vp in a West Coast sample
may test as virulent
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Vp llness History— i
Maryland, 1971 - Crabs
West Coast, 1997 - Oysters (209 persons ill)
Texas, 1998 - Oysters (416 persons ill)
New York, 1998 - Oysters (23 persons ill)
Virginia, 2001 - Oysters (1 person ill)
Louisana, 2001 - Oysters (2 persons ill)
New Jersey, 2001 - Oysters (16 persons ill)
New Jersey, 2002 - Oysters (2 persons ill)
Washington State, 2006 — Oysters (177 persons ill)
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Vibrio vulnificus Control Plan

- For states that had reported two or more Vv
linesses related to shellfish — ever...

- Must instate plans to reduce iliness by 40% over
4 year and 60% over 6 years

- Education of at-risk population
- Time-to-temperature
- Closures, shucking, PHP
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V.p. Control Plans

* |n states that have had 2 or more illnessesina 3
year period

« Or one outbreak in the past 5 years

- Or avg. water temps exceed 81 degrees (NJ and
South)

 Will instate control measures:

- PHP, closures, label “for cooking only,” limit time
to refrigeration

- Or other measures based on studies



2008 Vp Outbreak

6 cases -reported over a
short duration of time
within 7-10 days
Common NJ certified
Dealer- oysters

Harvest dates —
particular 2-3 days
implicated

Product handled by a in
state dealer to 2 out of
state certified dealers
before arriving a retail
establishments

Harvest suspended

NJDOH Firm related
recall issued

Verification of recall and
or destruction

Lessons learned

SSRSCC meeting held to
review outbreak actions

Vp Subcommittee
formed with Del. Bay
Shellfisheries Council



Shading on boat

Required as soon as first oysters are placed on boat
Must be maintained through Vp Season- June 1-September 5
Must extend high enough and laterally to the sides to allow air flow
and to maintain shading of product; other methods-spraying
On water enforcement by NJDEP Fish and Wildlife and/NJDHSS






Smaller size harvest
boats

Retrofitted-product shaded
from the first harvest




Vibrio parahaecmolyticus Contingency Plan
Summer 2009

Revised March, 2009

New Jersey Department of Environmental Protection
Bureau of Marine Water Monitoring
and
New Jersey Department of Health and Senior Services
Shellfish Program




OYSTER TEMPERATURE ==
MONITORING AND OBSERVATION

OF VERFICATION

On site weekly evaluation and inspection by NJDOH
staff

Refrigeration evaluated for:

Size-Must be capable of holding day’ s maximum
harvest

Capacity- Evaluation of tonnage, insulation, blowers

Temperature -Use of continuous recording chart
thermometers with alarm; use of laser thermometers

DEADLINE- Start of Vp season, if not capable, will not
be able to operate



Temperature Monitoring Log

When
Offlanding Arrive at Shipped Customer
Date Time from Boat Dealer Next Day Delivery
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Establishment Date Money ist.—On-Arrival _ T # Blowers T Cooler T Product RT DR Notes/,

W

06/22/200 not operating
(9)6/29/200 not operating
87/06/200 not in operation
87/14/200 70 33 43 39

87/20/200 not operating
37/27/200 no oysters

38/03/200 no oysters

88/10/200 no oysters

38/1 7/200 70-78 cooler off / no oysters
38/25/200 cooler off / no oysters
§8/31/200 cooler off / no oysters

Robbins & Robbins

06/22/200 44 44.8 no product
36/29/200 45 45

(9J7/06/200 72,73 32.5,37 46 44

87/14/200 34, 39, 39.5 no oysters
87/20/200 34,41, 31 no oysters
37/27/200 35, 38.5, 40

(9)8/03/200 40.5, 33, 38.5 no oysters
88/10/200 60, 51, 63 43, 37,435

38/17/200 70-78 56, 54 34.5, 39, 38

88/25/200 59, 55 34.5, 37, 38.5

§8/31/200 61, 62 33, 31.5, 30

Monday, September 14, 2009 Page 3 of 4
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Add’ | ANNUAL outreach

Outreach (LINCS)announcement to local health
departments

Handout to retail food establishments regarding
receipt ;handling and preparation,
emphasis on “take out”

Meeting with clam/oyster industry-Atlantic Coast
Shellfisheries Council and Delaware Bay

Shellfisheries Council to further impress their
adoption and performance of Vp handling protocols
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DISEASE INVESTIGATION

NJDOH Communicable Disease reporting receive lab
reports from hospitals, labs-isolated from stool sample

Species confirmed-voluntary submission to NJDOH

state lab for further confirmation & if needed can send to
CDC- More requests from CDC for serotyping
Regional epidemiologists work in conjunction with local
and county health departments

Obtain whenever possible physician and hospital
records



DISEASE INVESTIGATION CON'T =
/ ° : o
County Epi/local health department nurses
contact individual case to collect food

consumption history
Repeated attempts sometimes necessary;

doesn’ t remember place of purchase or
consumption ; relatives remember ; notice on
front door

Need complete food consumption history of any/
all shellfish; 7 days previous

Names of food establishment/s; local health dept.
immediately inspects inclusive of tags/invoices
and temperature check
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~——Predisposing Factors" —

Compromised immune systems
Cancer patients

Alcoholism; liver and kidney disease-don’ t know -
some individuals concurrent diagnosis

Medications; ant-acids treatments ex. Prilosec
Elderly ; pregnant women
Diabetics/Pre-Diabetics- don’ t know
Medications being taken....
COMPLETE HISTORY through interview/and clinical
reports from health provider
IMPORTANT
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WHAT TO CHECK/WHATTO .
GET

BE THOROUGH Perform /Inspection Report

Ask establishment PIC or Check temps- all reefer units

g L e where fish/shellstock stored
you purchase shellstock

from? CAN BE MANY AND Check time temperature
VARY IN TYPE*/ handling and preparation-
DELIVERIES Ask- How is an order prepared
Ask - How much product is and served? Try to observe !
handled and served in a Ask- Is product shucked at the
week? CAN BE MUCH beginning of the day/how
MORE THAN IMAGINED much? How long is it out of

Ask- for tags and invoices- reefer while being shucked?

Review/Focus on 2 weeks/ Ask- Is PTOdUCt servgd fFOH}
Sokimne before DATE OF any display/buffet in service

CONSUMPTION area?
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What to leave with:

Copies of tags- What IF not retained????
Chapter 24 — Out of Compliance/violation-serious
Copies of invoices- Important for verification

List of wholesalers purchase from- Feel complete that
you captured complete purchase history and amount.

Generate inspection report- Send report, tags
invoices, pictures etc...
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What follow up w info occurs?

NJDOH continues traceback w NJ Certified Dealer
NJDOH can/may issue embargo; recall of product

NJDOH reports to sourcing state the implicated
harvest water/s.....

Follow up by state to the waters- May result in closure

Increased sampling and monitoring to reopen the
harvest waters- MINIMUM 2 weeks-1 month to
reopen.

Economic Impact to Shellfish Industry



“Can you recommend a wine that goes well
with seafood, Zoloft, and Lipitor?”



Thankyou! —— _—

My contact:

Cali Alexander NJDOH Seafood/Shellfish Project
Coordinator

609 826 4935 Cell-201 214 1480
calliope.alexander@doh.state.nj.us

Sources of info: web

NJDOH Seafood/Shellfish Project

USFDA -Seafood Safety

ISSC —Interstate Shellfish Sanitation Conference



