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Special Points of
Interest

e Whatis E. coli?

e How Do People Get
E. coli?

e How can E. coli be Prevent-
ed?

e What Should | do if | am
Diagnosed with E. coli?

e Test your E. coli Knowledge
and take our Quiz

This newsletter is brought
to you by the Yavapai
County Food Safety Indus-
try Council, which is a joint
collaboration between Ya-
vapai County Community
Health Services and the
University of Arizona Coop-
erative Extension.

The FSIC meets bimonthly
to discuss issues in the food
service industry and ways to
bring food safety infor-
mation to the public.

For more information,
please call 928-445-6590 ext.
227 or visit our website at:
extension.arizona.edu/yavapaii/

What is E. coli?

Escherichia coli (E. coli)
is a group of bacteria that
are commonly found in
the intestines of many
animals. Most forms of
E. coli are harmless but
some cause serious illness
if they contaminate foods
and are eaten. The type
of E. coli most often heard
about in the news for
causing foodborne illness
outbreaks is E. coli
0157:H7, commonly re-
ferred to as STEC or Shi-
ga-toxin producing E. coli.

Symptoms of E. coli poi-
soning are: watery, often
bloody diarrhea; severe
stomach cramps;

How Do People Get E. coli?

When two or more people
get the same illness from
the same contaminated
food or drink, the event is
called a foodborne disease
outbreak. According to
the CDC, from 2010-2015,
there have been 195 E.
coli outbreaks in the U.S,,
9 in Arizona alone.

Outbreaks have been con-
nected to a variety of
foods, including under-
cooked ground beef, raw
clover sprouts, ready to
eat salads, organic spin-
ach, unpasteurized raw

vomiting and
sometimes a
low grade
fever. Cases can range
from mild to severe and
can sometimes result in
death. Some cases lead to
a disorder called hemolyt-
ic uremic syndrome
(HUS), which is a type of
kidney failure and can
result in death of the in-
dividual.

The incubation period is
usually 3-4 days but can
be as early as 1 day after
ingesting the bacteria to
as far as 10 days after
ingestion. This can make
it more difficult to track

milk, unpasteurized fruit
juice, hazelnuts, bologna
and prepackaged cookie
dough. Eating the con-
taminated food without
cooking it to proper tem-
peratures can lead to in-
fection. E. coli can also
be spread by using con-
taminated cutting boards
and utensils without
properly washing and
sanitizing them first.

One of the largest out-
breaks from E. coli oc-
curred in Nov, 1992 - Feb
1993, involving a fast

the initial food causing
the outbreak. It usually
isn’t from something you
ate today or yesterday,
but more often something
you ate a few days ago
that made you sick.

Persons of all ages are at
risk for infection, but
young children, pregnant
woman, older adults and
persons with weakened
immune systems are
more likely to experience
severe reactions including
HUS.

food chain. More than
500 laboratory-confirmed
infections with STEC and
four deaths occurred in
four states -- Washington,
Idaho, California, and
Nevada during this time.
The source was under-
cooked hamburger pat-
ties. This outbreak could
have been prevented if
proper food safety proce-
dures would have been
followed, thus spurring
food safety regulation in
the U.S.
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How Can E. Coli Be Prevented?

Fortunately, there are things food
workers can do to significantly de-
crease the chance of E. Coli poison-
ing at a food establishment. Cook-
ing foods to the proper internal tem-
peratures will kill the bacteria.
Ground beef should be cooked to an
internal temperature of 1550 for a
minimum of 15 seconds. Use a cali-
brated food thermometer to ensure
the reading is accurate.

Because E. coli outbreaks have also
been linked to spinach and salad

greens, washing raw fruits and veg-
etables under clean, running water

BEFORE cutting them is also very
important. For hard skinned fruits
and vegetables such as cantaloupe
or potatoes; using a clean scrub
brush will help eliminate any bacte-
ria lurking in the grooves of the
skin.

You are increasing your chances of
contracting E. coli if you drink un-
pasteurized raw milk or eat certain
cheeses made with it. It is the pas-
teurizing of the milk that kills any
bacteria, such as E. coli, that could
be found in it, so it is advised that
people do not consume unpasteur-

ized raw
milk, juices
or cheese.

Cross con-
tamination
is another
route E. coli
can take to enter and infect your
body. It is important to clean and
sanitize your knives, cutting
boards, and counter tops after work-
ing with raw meats. As an extra
precaution, using color coded boards
for each type of food you prepare
can also help prevent infection.

What Should 1 Do If | am Diagnosed With E. coli?

Because it is so highly contagious,
food workers should stay home from
work if they have E. coli symptoms.
E. coli is considered
a “Bigb” illness
along with Salmo-
nella, Shigella, No-
rovirus and Hepati-
tis A. If a worker
has been diagnosed
with any of these
diseases, they are

“It is of upmost importance to

notify your employer if you or
someone in your household has

been diagnosed with E. Coli.”

considered to be “excluded” from the
food establishment in which they
work. Only after they receive writ-
ten medical clear-
ance from a doctor
will they be al-
lowed to return to
work. It is of up-
most importance to
notify your employ-
er if you or some-
one in your house

hold has been diagnosed with E.
Coli or any other Big 5 illness. Your
employer will then notify the local
Health Department. Once you are
cleared to return to work, it is still
extremely important to follow good
personal hygiene practices as well
as continuing to be diligent on hand
washing. You can prevent the
spread of this debilitating and po-
tentially deadly bacteria by follow-
ing these simple procedures.

Quiz

1.  Which of the following have been
identified in outbreaks of E. coli?
A. Undercooked Ground Beef
B. Ready to Eat Salads
C. Spinach
D. Prepackaged cookie dough
E. All of the above

2. Which is a disorder associated
with E. coli ?
A. Jaundice
B. Kidney Failure
C. Migraine headaches
D. Nerve Damage
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3. To what internal temperature

should you cook ground meat?
A. 1350F for 15 seconds
B. 1450 F for 15 seconds
C. 1559 F for 15 seconds
D. 1659 F for 15 seconds

4. True or False?

Most cases of E. coli poisoning
could have been prevented by fol-
lowing food safety procedures.

5.  Which of the following have not
been associated with E. coli out-
breaks?

A. Undercooked food

B. Cockroaches in the restaurant.
C. Cross contamination

D. Unwashed fruits and vegeta-
bles
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Natural Toxins. 2nd edition. "Noroviruses." 2012

2. CDC.gov

3. FDA 2013 Food Code
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