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 Explain MDPH role in foodborne illness 
prevention and control

 Describe the function of the Working Group

 Summarize the role of local board of health 
(LBOH)
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The Centers for Disease Control & Prevention estimates that every year, 
1 out 6 Americans get sick from, and 3,000 die, of foodborne illness.  The 
majority of illnesses are caused by viruses!

Reducing foodborne illness by 10% would prevent 5 million Americans 
from getting sick each year. Preventing a single fatal case of E. coli O157 
infection would save an estimated $7 million.

State and local health departments play a critical role in all aspects of 
food safety.
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Pathogen Estimated number of illnesses %

Norovirus 5,461,731 58
Salmonella, nontyphoidal 1,027,561 11
Clostridium perfringens 965,958 10
Campylobacter spp. 845,024 9
Staphylococcus aureus 241,148 3

Subtotal 91
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 MDPH strives to ensure a safe and wholesome 
food supply in the Commonwealth of 
Massachusetts by:

 Developing regulations, policies and interpretations;
 Conducting routine inspections; 
 Conducting foodborne illness complaint investigations;
 Participating in cooperative food safety inspection 

programs;
 Offering educational programs; and 
 Undertaking regulatory enforcement actions.

6MA PHIT- Food Certificate Program, Day 4, Session 3



MA PHIT- Food Certificate Program

Day 4, Session 3. Foodborne Illness 
Investigation 3

Bureau of 
Infectious Disease

Bureau of 
Environmental Health

Bureau of 
Laboratory Sciences

Food Protection 
Program

Epidemiology 
Program

Foodborne Illness 
Surveillance 
Laboratory

Pulsed-Field Gel
Electrophoresis

Laboratory

7MA PHIT- Food Certificate Program, Day 4, Session 3

The Working Group on Foodborne Illness Control, established in 1986, is a 
collaboration of the Food Protection Program, Epidemiology Program, and 
Diagnostic Laboratories at the Massachusetts Department of Public Health 

(MDPH).

To protect the residents of Massachusetts from foodborne illness.
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The study of the distribution and determinants of health in specified 
populations, and the application of this study to control health problems.
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Population exposed

Person becomes ill

Person seeks care

Specimen obtained

Lab tests for 
pathogen

Pathogen 
isolated

Reported to health department
Pyramid of 
surveillance
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Surveillance

Applied Targeted
Research

Epidemiologic
Investigation

Prevention
Measures
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 Not just diarrhea
 Constantly evolving
 Changes in food industry

 Globalization
 Centralized production
 New products and processes
 Changes in food preparation practices

 Changes in population
 More elderly, immuno compromised persons
 Changes in eating style
 Immigration and travel
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 Definition: 
 The occurrence of two or more cases of a similar illness 

resulting from the ingestion of a common food OR 
different foods in a common place. 

 Notification:
 Surveillance--MAVEN

 Foodborne illness complaints

 Lab-based surveillance
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Step Opportunity for contamination

Production and harvest Irrigation water, manure, lack of field 
sanitation

Initial processing Wash water, handling

Distribution Ice, dirty trucks

Final processing Wash water, handling, cross 
contamination

Consumption Time and temperature
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Voluntary Recall

 Take in FBI complaints

 Work with MDPH

 Inspect, investigate, and assess risk

 Exclude/restrict ill food employees (as 
defined in 590.003 (C))

Class Brainstorm:  what are some LBOH 
activities that may have occurred, for this 
outbreak?
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LBOH, may:
 Interview Person in Charge (PIC) and 

possibly employees

 Ask about ill employees and recent 
employee absences

 Obtain a list of food employees (incl. duties 
and schedules)

 Review the menu

 Identify the source(s) of suspect foods

 Observe and document general food 
preparation practices
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LBOH may:
 Obtain the suppliers’ receipts 

for the suspect foods
 Obtain original packaging if 

possible
 Take samples (consult with 

MDPH first)
 Conduct a food preparation 

(HACCP) risk assessment for 
suspect foods
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LBOH may:
 Conduct a trace-back (or forward) of suspect 

foods
 Participate in recalls
 Summarize and determine contributing 

factors
 Recommend actions to prevent future 

outbreaks 
 Initiate corrective actions
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 Who and how do I exclude employees?

 http://www.mass.gov/eohhs/docs/dph/environm
ental/foodsafety/ref-manual/appendix-a.pdf
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 PFGE
 Salmonella

 E. coli

 Shigella

 Campylobacter

 Listeria

 Cholerae

MA PHIT- Food Certificate Program, Day 4, Session 3 25

MA PHIT- Food Certificate Program, Day 4, Session 3 26


