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Presenter
Presentation Notes
Changes made last year (May 30, 2014)New Case Report FormUpdated Risk & Exposure Question PackageNew Traceback Question Package



•Vibrio parahaemolyticus and 
Oysters in Massachusetts 

Presenter
Presentation Notes
Image from: http://www.tripadvisor.com/LocationPhotos-g41868-Truro_Cape_Cod_Massachusetts.htmlPicture of oyster cages.  Oysters can be grown or cultivated in two ways:  by spreading seed oysters over the ocean floor and leaving them to mature naturally, or by growing them in cages.  When you use cages, your oysters may be harvested by lifting the bags or racks to the surface and removing mature oysters, or simply retrieving the larger oysters when the enclosure is exposed at low tide. Using cages may avoid losses to some predators, but is more expensive.



Vibrio parahaemolyticus 

• Naturally inhabits coastal waters of the US and Canada 
• Present in higher concentrations during the summer 
• Normally present in many types of raw seafood 

• Not all strains are pathogenic 
• Gastrointestinal illness is commonly associated with raw oyster 

consumption 

Presenter
Presentation Notes
The remainder of my presentation is going to focus just on Vibrio parahaemolyticus since that represents the burden of what we see in Massachusetts.  So what is Vibrio parahaemolyticus?Naturally inhabits coastal waters of the US and CanadaPresent in higher concentrations during the summer.  95% of all Vibrio parahaemolyticus cases are reported to us between May 1st and October 31st. Vibrio parahaemolyticus is normally present in many types of raw seafood, including fish, crustaceans, and molluscan shellfish.  Not all strains of Vibrio parahaemolyticus cause illnessOnly a small percentage of the total Vibrio parahaemolyticus present in the environment or seafood is pathogenic.Gastrointestinal illness is commonly associated with raw oyster consumption(http://www.fda.gov/OHRMS/DOCKETS/98fr/99n-1075-bkg0004-01-RA-01.doc)



Why oysters? 
Oysters are filter feeders 

• Feed on particles (algae) in surrounding seawater by filtering water 
through gills 

• Each oyster filters 50 gallons of water per day 
• Oysters can accumulate Vibrio as they filter water 

• May result in concentrations 100 times greater than those found in 
surrounding seawater 

• Consumed raw 
• No opportunity for Vp to be killed 

 

Presenter
Presentation Notes
Why are oysters particularly implicated?Oysters, clams and mussels are filter feeders.  This means they feed on particles in surrounding seawater by filtering water through their gillsAn adult oyster can filter 50 gallons of water per day (C)In this animation, you can see that the oysters in the tank are able to clear the murky water in less than an hour. In addition to filtering out food from the water, they also filter any bacteria or viruses that may be present, including Vibrio parahaemolyticus, norovirus, Hepatitis A and so onOysters can accumulate Vibrio as they filter water.  VP multiples and colonizes in the gut of these shellfish (A), and can result in concentrations 100 times greater than those in surrounding water (B).You might wonder why oysters are different than other shellfish such as clams (I was!).  Oysters filter more water than clams and have a finer gill structure so they retain more bacteria and viruses in surrounding waters than clams (A)A: http://www.mdsg.umd.edu/sites/default/files/files/Rheault_Vibrio_Issues_in_Shellfish.pdfB: http://www.ncbi.nlm.nih.gov/pmc/articles/PMC92362/C: http://chesapeakebay.noaa.gov/fish-facts/oystersGIF: http://itsallovernowandy.tumblr.com/post/107816782263/about-oysters-but-why-dont-you-eat-animals-what



• People become infected by eating raw or undercooked 
shellfish, especially oysters 

• Less commonly, Vp can cause an infection in the skin when an open 
wound is exposed to warm seawater 

• Documented in shellfish on Cape Cod as early as 1972* 
                                                         *Earle and Crisley Appl. Environ. Microbiol., 1975 

 

How does illness with Vp occur? 



Clinical 
features 

Watery diarrhea, often with abdominal cramping, nausea, vomiting, 
and fever.  Less commonly, wound or soft tissue infections.  
Occasionally blood stream infections. 

Incubation 
period Less than 24 hours 

Duration Most persons recover after 3 days and suffer no long-term 
consequences.   

Risk groups 
Everyone is at risk of infection.  Individuals with underlying medical 
conditions, such as alcoholism and liver disease, may be at increased 
risk of infection and serious complications. 

What type of illness does Vp cause? 

Presenter
Presentation Notes
Skin InfectionWound infections can result from exposure from a pre-existing wound to contaminated seawater or from handling punctures resulting from handling contaminated shellfish



Diagnosis 
• Vibrio organisms can be isolated from stool, wound or 

blood cultures 

 
Treatment 

• In most cases, no treatment necessary  
• No evidence indicating antibiotic treatment decreases the 

severity or length of illness 
• Re-hydration recommended from fluids lost due to 

diarrhea 

How is Vp diagnosed and treated? 

Presenter
Presentation Notes
Tetracycline or ciprofloxacin only advised in cases of severe or prolonged illness and should be based on antibiotic susceptibilities
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Reporting of Vibrio 

Presenter
Presentation Notes
Photo from: http://th06.deviantart.net/fs70/PRE/f/2013/114/a/c/ac81317841a04e7d40abb4e78f6bfe1f-d62upc2.jpg



Nationally Reportable Condition 

• Vibrio cholera has been reportable in Massachusetts since 1964 
• Vibriosis (non-cholera) became a nationally reportable disease 

in 1998 
• Reported through the National Notifiable Diseases Surveillance System 

(NNDSS) 

Presenter
Presentation Notes
Vibrio infections are reportable through NNDSS (National Notifiable Diseases Surveillance System). This system collects limited demographic information on cases, but serves as a method to observe national trends over time.



Reporting Vibrio in Massachusetts 

Healthcare providers and clinical 
laboratories are required by law to 
report infectious diseases to public 
health 

• Chapter 105, Code of Massachusetts 
Regulations (CMR), Section 
300.00:  Reportable Diseases, 
Surveillance, and Isolation & 
Quarantine Requirements 

Reporting is lab-based 
• Primarily occurs through electronic 

laboratory reporting (ELR) 

 

Presenter
Presentation Notes
In Massachusetts, clinical laboratories and healthcare providers are required to report identified infectious diseases to public health.  Since most reportable diseases rely on a positive lab result, reporting primarily occurs through electronic laboratory reporting, or ELR.  This is a mechanism that allows for patient information and lab results to be transmitted to the state health department through electronic health messaging.  



Illness reported to public health 

Laboratory identifies pathogen 

Laboratory tests for pathogen 

Specimen submitted for testing 

Person seeks medical care 

Iceberg of public health reporti  

Presenter
Presentation Notes
When cases of illness are reported to the DPH, they really represent just the tip of the iceberg of what is going on in the community.  In order for a case to be reported, several steps have to happen first.CLICK 1: The ill person needs to actually seek out medical careCLICK 2: They need to submit a specimen for lab testingCLICK 3: The lab has to actually test for the pathogen the patient hasCLICK 4: The pathogen has to be identifiedCLICK 5: Finally, once there is a positive lab result, the case will get reported to public health.  



Presenter
Presentation Notes
To give you an idea of how much of that ‘iceberg’ is under water, I wanted to show you a Food Safety Progress Report published by CDC.  The data in this report are from a surveillance system called FoodNet, which monitors 15 percent of the nation's population.  This surveillance system provides the best measure of trends in foodborne disease in the United States. The data presented in this report compare rates for different time periods.  This report compares 2013 data to rates of the preceding three years, 2010-2012.CLICK 1: This report indicates that for every Vibrio parahaemolyticus case reported, there are 142 cases not diagnosed.  �From CDC: http://www.cdc.gov/foodnet/data/trends/trends-2013-progress.htmlMassachusetts:In 2013, MA had a 88% increase in the number of VP cases reported since 2008 / 67% increase when compared to 2009.
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•Vibrio Case Investigation 

Presenter
Presentation Notes
Image from: http://www.thekitchn.com/island-creek-oysters-grower-tour-192689Picture of oyster seedlings.  It takes 18-28 months for an oyster to grow from a seed to a 3” market-sized oyster.



Vibrio Case Investigation 

• Conducted using the state’s case management 
system, the Massachusetts Virtual Epidemiologic 
Network (MAVEN) 

• Responsibility of case investigation falls on the 
state’s 351 local boards of health 
 

Presenter
Presentation Notes
In Massachusetts, cases of infectious disease are managed and investigated using an online case management system called the Massachusetts Virtual Epidemiologic Network, or MAVENThe town in which an identified case of illness resides is responsible for case investigation.  In Massachusetts we have 351 towns, each with varying resources for doing case follow-up.  Larger towns and cities such as Worcester, Boston, and Cambridge have very robust local health departments, wheras smaller towns may only have staff available 2 hours per week.  Epidemiologists at the state health department are available to help out when a town needs assistance.Image: https://upload.wikimedia.org/wikipedia/en/thumb/2/20/Map-of-Massachusetts-townships-plain.svg/1280px-Map-of-Massachusetts-townships-plain.svg.png



Management of cases in Massachusetts: 
Massachusetts Virtual Epidemiologic Network 

(MAVEN) 

Presenter
Presentation Notes
Massachusetts Virtual Epidemiologic Network (MAVEN) is a web-based disease surveillance and case management system that enables MDPH and local health to capture and transfer appropriate public health, laboratory, and clinical data efficiently and securely over the Internet in real-time. The system interfaces with Electronic Laboratory Reporting (ELR) efforts, has automatic (24/7/365) notification of state and local officials of any event requiring their attention and geographic information system (GIS) activities. Here is the MAVEN dashboard for a case.  You can see that the upper left hand corner shows basic demographic information for the case.  The upper right hand corner is a place to put notes, such as when you tried to interview the case and left a message.  The bottom consists of several tabs as well as a list of question packages. I am going to walk you through some of the different data elements collected in MAVEN.  CLICK 1: First, I’ll show you how the laboratory information is captured…CLICK 2: ….then I’ll go through a couple of the question packages.



MAVEN Laboratory Information 

Presenter
Presentation Notes
Again, most laboratory information is reported to MDPH through electronic laboratory reporting.  The lab information, as well as a person’s demographic information including their name, date of birth, address, and phone number, flow into MAVEN through electronic health messaging.Here is how a lab result looks in MAVEN.  In this example, there are two positive lab results.  The first is the positives result tested at the clinical lab.  The second is a confirmatory test result tested at the MA State Public Health Laboratory.Once we have a positive lab result, the rest of the investigation is able to be completed by interviewing the ill person.  



MAVEN Clinical Question Package 

Presenter
Presentation Notes
In the clinical question package, we collect information about illness onset and symptom duration.  Symptom onset is really important to collect in conjunction with the consumption of seafood to make sure the incubation period makes sense.  The incubation period, or the time between when someone is exposed to a pathogen to when they become ill, is an average of 24 hours for VP (range 5-92 hours).You can also see that information on any underlying illnesses an individual might have is asked.  Individuals with weakened immune systems, or individuals on certain medications, are more susceptible to illness than others.Individuals with underlying health conditions including immunodeficiency or chronic liver disease, as well as those on certain medications, may be more susceptible to illness and once ill, may experience more severe illness.  American Academy of Pediatrics. Other Vibrio Infections. In: Pickering LK, Baker CJ, Kimberlin DW, Long SS, eds.  Red Book: 2012 Report of the Committee on Infectious Diseases. Elk Grove Village, IL: American Academy of Pediatrics; 2012:[791-792].



MAVEN Risk Question Package 

Presenter
Presentation Notes
The Risk question package asks questions about different exposures an ill person had during their incubation period.Oyster and other seafood consumption is captured under the question: “Did the case consume any high-risk animal products during their incubation period?”If yes, additional questions populate asking more specific information about the food consumed.This section asks specifically about date and time of consumption, as well as how the seafood was prepared.  There is a question towards the bottom that asks about where a product originated from.  This is especially important when we are investigating cases of Vibrio parahaemolyticus who report oyster consumption.  Some oyster bars offer a variety of oysters that customers can pick and choose from.  This section is able to capture that.



MAVEN Risk Question Package 

Presenter
Presentation Notes
The Risk Question Package also includes questions about exposure to water, drippings from raw or live seafood, as well as marine or freshwater life.  These questions are more relevant for individuals with a wound or skin infection, as compared to gastrointestinal infection.
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Incidence in the United States  
& Massachusetts 

Presenter
Presentation Notes
Image from: http://islandcreekoysters.com/ico/farm/growing-process/Picture of planting of oysters:Each oyster farmer has their own grant, or acreage of underwater ground which they lease from the state; each farmer in turn has his own way of planting. One method (the Snow Shovel Cast) is pictured here. Its all about getting the right density (too dense and you get bad oysters, too thin and you run out of space). 



Relative rates of culture-confirmed infections compared with 2006–
2008 rates, by year — FoodNet, United States, 2006–2013 

MMWR April 18, 2014 
22 

Presenter
Presentation Notes
MMWR: Incidence and Trends of Infection with Pathogens Transmitted Commonly Through Food — Foodborne Diseases Active Surveillance Network, 10 U.S. Sites, 2006–2013. http://www.cdc.gov/mmwr/preview/mmwrhtml/mm6315a3.htm?s_cid=mm6315a3_wData from FoodNet, or the Foodborne Diseases Active Surveillance NetworkFoodNet consists of 7 states and three counties.  It includes the northeast states of Connecticut and New YorkAmong 231 (95%) speciated Vibrio isolates, 144 (62%) were V. parahaemolyticus, 27 (12%) were V. alginolyticus, and 21 (9%) were V. vulnificus.Compared with 2006–2008, the 2013 incidence was significantly higher for Campylobacter and VibrioIn 2013, 50% of domestically acquired infections were transmitted through food, most commonly oystersIn 2013, the incidence of Vibrio infections was the highest observed in FoodNet to date, though still much lower than that of Salmonella or Campylobacter. Vibrio infections are most common during warmer months, when waters contain more Vibrio organisms. Many infections follow contact with seawater (4), but about 50% of domestically acquired infections are transmitted through food, most commonly oysters (5). Foodborne infections can be prevented by postharvest treatment of oysters with heat, freezing, or high pressure, by thorough cooking, or by not eating oysters during warmer months (6). During the summers of 2012 and 2013, many V. parahaemolyticus infections of a strain previously traced only to the Pacific Northwest were associated with consumption of oysters and other shellfish from several Atlantic Coast harvest areas.¶¶ V. alginolyticus, the second most common Vibrio reported to FoodNet in 2013, typically causes wound and soft-tissue infections among persons who have contact with water (7).



Confirmed Vibrio cases in Massachusetts by species  
May 1 – October 31 
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Data current as of November,  2016 
Data source: Bureau of Infectious Disease. 

Presenter
Presentation Notes
CLICK for graph to appear.Here is a look at the volume of Vibrio cases reported to public health in Massachusetts.  This graph shows data only May 1st -October 31st.  This is what we define as our “Vibrio season.”  85% of all Vibrio cases are reported to us during this time.The bars represent the number of cases seen in a given year.  The blue bars are Vibrio parahaemolyticus.The gray line is the proportion of all Vibrio cases that were speciated as Vibrio parahaemolyticus.  In 2014, 74% of all cases reported were Vibrio parahaemolyticus.
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•Vibrio Traceback Investigation 

Presenter
Presentation Notes
Image from: http://islandcreekoysters.com/ico/farm/growing-process/Picture of measuring oysters.  Oysters are “market-sized” when they are 3” long.It takes anywhere from 18 – 28 months for oysters to grow to market size in Massachusetts, depending on growing location and method.



Department of Public Health: 
Bureau of Infectious Disease 

BOH public 
health nurses 

Department of Public Health: 
Bureau of Environmental 

Health 

BOH 
inspectors 

Ill people 

Retail & 
wholesale 

Division of Marine Fisheries: 
Shellfish Sanitation & 

Management Harvesters & 
growing 

areas 

Local shellfish 
constables 

Office of Law Enforcement: 
Environmental Police 

State Agency Town Responsibility 

Information 

Presenter
Presentation Notes
Four state agencies involved in case investigation, each with local counterparts and each with our own responsibilities.  



Lab-confirmed 
Vibrio infection 

identified 

Case 
interviewed 

Consumed 
oysters 

DPH Bureau of 
Environmental 
Health notified 

Retail/wholesale 
establishment 

visited 

Shellfish tags 
collected 

Division of Marine 
Fisheries notified 

Harvest 
area/grower 

visited 

DPH Bureau of 
Infectious 

Disease notified 

Presenter
Presentation Notes
Let’s walk through how case investigation is shared among these groups.CLICK 1: The Bureau of Infectious Disease is notified of a case when a clinical laboratory reports a positive lab resultCLICK 2: Once we are notified, we work with local boards of health to get the case interviewed within 24 hoursCLICK 3: Often times, we learn that a case consumed raw oysters.  CLICK 4: When a suspect food item is identified, we notify the Bureau of Environmental HealthCLICK 5: They visit the retail or wholesale establishment where the oysters were purchasedCLICK 6: During their inspection, they collect shellfish tags.  When oysters are harvested, they are required to have a tag filled out, like the one here.  This tag indicates when the oysters were harvested, where they were harvested from, and who harvested them.  These tags are required to be kept by retail establishments for 90 days after the product is gone.CLICK 7: Once tags have been collected, BEH notifies the Division of Marine Fisheries.CLICK 8: They visit the harvest area and interview the grower.
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•Preventing Infection 

Presenter
Presentation Notes
Image from: http://www.nonesuchoysters.com/#!gallery/c1d3mYou’ve seen the number of cases that are reported to us in MA and now know what we do to investigate them.  I wanted to share with you how this information is being used to prevent illnesses in Massachusetts.



Preventing Infection:  
Vibrio parahaemolyticus Control Plan 

• First implemented in 2012 due to warming air and 
water temperatures 

• Developed by the Division of Marine Fisheries and 
DPH Bureau of Environmental Health 

• Aims to: 
• Manage time-temperature conditions relative to oyster 

harvest and handling 
• Prevent/limit post-harvest growth of Vibrio 

parahaemolyticus in oysters 

Presenter
Presentation Notes
Now that you know that we’ve had an increase in Vibrio parahaemolyticus cases over the past few years, I want to tell you a bit about what we’re doing to prevent illness in Massachusetts.In 2012, something called the Vibrio parahemolyticus Control Plan was developed.  This was not required prior to 2012 because NSSP water temperature and illness thresholds had not been met/exceeded in oyster harvest areas.  Due to warming air and water temperatures, in 2011 two cases were attributed to a single harvest area, which met the threshold.  The Control Plan is compiled by:Division of Marine Fisheries – regulate shellfish growers and wild shellfish harvesters andDPH Bureau of Environmental Health – regulate seafood dealers that purchase product from growers and harvestersControl plan designed to :Better manage time-temperature related conditions relative to oyster harvesting and handling in MA Prevent/limit post-harvest growth of VP in oystersEnforced by state regulations
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Confirmed Vibrio cases in Massachusetts by species,  
May 1 – October 31 

Data current as of October 19, 2015 
Data source: Bureau of Infectious Disease. 

Confirmed Vibrio parahaemolyticus cases in Massachusetts, 2013:  
week reported to MDPH vs. week of seafood consumption 

Presenter
Presentation Notes
Let’s go back to the number of cases of Vibrio parahaemolyticus reported in MA each year and focus on 2013 when we saw a sharp increase in the number of cases reportedThe volume of cases reported made it clear that our methods of investigating illness and communicating between agencies were not sufficient
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Confirmed Vibrio parahaemolyticus cases in Massachusetts, 2013:  
week reported to MDPH vs. week of seafood consumption 

5 VP cases with oyster exposure and no consumption date; 18 with no or unknown seafood consumption. 

Recall Closure 

Data current as of May 2015  
Data source: Bureau of Infectious Disease. 

5 cases with oyster exposure and no consumption date; 18 with no or unknown 
seafood consumption. 

Presenter
Presentation Notes
Here is a closer look at the number of cases of Vibrio parahaemolyticus reported to us in 2013.  CLICK 1: The gray bars represent the number of cases reported to us by week. The majority of Vp cases were reported at the end of July. CLICK 2: The blue and orange bars represent the week of seafood consumption by reported cases.  Broken down by cases that reported oysters in blue (82%) and those that reported other seafood consumption in orange.  Other seafood consumption includes clams, fish, and lobster. You will notice that there is about a two week lag from when a case consumed seafood to when they were reported to MDPH.  This is due to the time it takes for the case to seek medical attention, submit a stool specimen, get the specimen tested, then get reported to public health.CLICK 3: On August 30th, five harvest areas were closed in Massachusetts due to traceback information obtained from reported cases. One additional harvest area was closed September 9th.CLICK 4: All six harvest areas remained closed until  October 5th. CLICK 5: In addition, oysters harvested from implicated growing areas were recalled.  For the five harvest areas closed on August 30th, the recall spanned back to July 22nd. You will notice that the closure took place towards the tail end of the epi curve.  Many harvesters saw this closure as punitive, rather than preventative.



“This marks the first 
time the state has 
closed down specific 
oyster beds because of 
the organism.” 

“…this year's closures affect 
about 14 percent of 
Massachusetts growers…” 

Presenter
Presentation Notes
These were the first closures MA had, and they were not well received by harvesters.http://foodpoisoningbulletin.com/2013/massachusetts-closes-waters-to-oyster-harvesting-after-vibrio-outbreak/http://www.foxnews.com/health/2013/09/16/bacterial-outbreak-roils-mass-oyster-industry/http://www.bostonglobe.com/metro/regionals/south/2013/09/18/oyster-bed-closures-greater-plymouth-area-leave-aquaculturists-reeling-with-oyster-beds-closed-cultivators-see-losses-mount/c5lZFedyw3CNv5oW5kENTO/story.htmlhttp://www.mvtimes.com/2013/09/18/katama-oyster-farmers-battle-bacterium-ambiguity-17321/http://blog.usfoodsafety.com/2013/08/31/ma-shuts-down-several-oyster-beds-for-vibrio-recall-ordered/



Preventing Infection:  
Improved Communication 

• Changes made after 2013 season: 
• Vibrio Working Group established 
• Improved training and guidance for local public health nurses 
• Improved management of information using MAVEN  

 
 

Presenter
Presentation Notes
As a result of the 2013 season, a lot of changes were made to improve communication at DPH.  I will go into each of these in more depth:Vibrio Working Group establishedImproved training and guidance developed for state and local investigatorsImproved management of information in MAVEN



Vibrio Working Group 

• First meeting April 15, 2014 
• Discuss new cases under investigation 
• Aggregate traceback information across cases  

• Discuss possible closures of harvest areas 

• Work to improve Vibrio investigation in Massachusetts 

Presenter
Presentation Notes
There are a lot of players in Vibrio management.  In previous years, was more like a game of telephone where information would be passed from one agency to another.  Beginning in 2014, we began meeting as a group twice per month.  During these meetings, we discuss new cases under investigation, aggregate traceback information across cases, and discuss whether the volume of cases warrant closure of a harvest area.Meeting as a group has improved communication and understanding of everyone’s roles and responsibilities



Presenter
Presentation Notes
Next, we improved training and guidance for local public health nurses.  Prior to 2013, many local boards of health were unaware of what Vibrio parahaemolyticus was.  Since they are often the ones interviewing cases, we needed to make sure they understood what Vibrio was and why it is an important issue in Massachusetts.  Therefore, we had webinars to educate nurses and also developed materials they could share with cases to provide education.  This is a Fact Sheet that was created that is specific to Vibrio parahemolyticus.  



 

MAVEN Traceback Question Package 

Presenter
Presentation Notes
Improved communication: Improved management of information using MAVEN Prior to 2014, only BID using MAVEN.  In 2014, FPP began using MAVEN.A traceback question package was created to collect information on shellfish tags collected during a traceback investigation.  The quesiton package collects all of the information outlined on the shellfish tagCLICK 1: Shellfish tagCLICK 2: This includes distributor or dealer nameCLICK 3: The shippers’ certification numberC LICK 4: The harvest dateCLICK 5: The harvest locationCLICK 6: In addition, physical characteristics of the harvest area including ambient temperature, water temperature, and salinity are collected to track environmental conditions associated with illness over time.  Having this information in MAVEN allowed for two bureaus to share case information electronically



Confirmed Vibrio parahaemolyticus cases in Massachusetts, 2015:  
week reported to MDPH vs. week of seafood consumption 

0

2

4

6

8

10

12

14

N
um

be
r o

f c
as

es
 

Week 

Reported to MDPH Consumption of oysters Consumption of other seafood

1 VP case with seafood exposure and no consumption date; 8 with no or 
unknown seafood consumption;. 

Data current as of October 5, 2015 
Data source: Bureau of Infectious Disease. 

Precautionary 
Closures 

Presenter
Presentation Notes
So how did these changes impact the number of cases seen in Massachusetts?  Let’s look at the number of cases we’ve seen so far this year.This graph is kept to the same scale as that of 2013 that I showed you previously.CLICK 1: Week of report of case to MDPH. CLICK 2: Week of consumption of oysters reported by lab-confirmed cases.  CLICK 3: Precautionary closure of V20 (Katama Bay) on 8/26 for 7 days due to 3 illnesses with oyster consumption in July.  Closure was extended an additional 7 days due to additional cases traced back to this area after the initial closure. (Re-opened 9/10)  CLICK 4: Closure of Duxbury, Kingston, and Plymouth harvest areas on 9/24 for seven days due to five illnesses; extended for another seven days (to be opened 10/7) There are two things you should notice:First, there is no peak to this epi curve.  This is likely because the closures were effective at preventing illness, and therefore prevented a peak in reporting.Second, the closures happened in a more timely manner– they didn’t happen after the fact, like they did in 2013.



•Summary 

Presenter
Presentation Notes
Image from: http://tadatop.com/travel/foodie/the-top-oyster-bars-in-north-america/



In Summary… 

• Vibrio case investigation begins with report of a positive clinical 
laboratory result 

• Approximately 70% of Vibrio cases reported in Massachusetts 
are Vibrio parahaemolyticus 

• Each case of Vibrio parahaemolyticus with reported oyster 
consumption is investigated by three state agencies 

• Case information is aggregated to inform public health action 



How are the data collected this year? 
• But of course all roads lead to….MAVEN (using 

Risk/Exposure Question Package and Traceback Question 
Package) 

• Vibrio cases will be treated as immediate events from May-
October 2016 

• MAVEN will notify you of all cases via email for online towns 
• EOD will review events/cases and determine if they are Vp  
• Notes in MAVEN/Phone call to LBOH for immediate follow-up 

• If LBOH can not complete case investigation in 24 hours the EOD will 
complete CRF using MAVEN 

• If not a Vp then treat as a routine disease event 



Vibrio treated as an immediate from 
 May 2 – October 31, 2016 

 



Notes from Epi-of-the-day regarding next 
steps for your Vp case 





 

Questions? 
 

isishelp@state.ma.us 
or 617-983-6801 

 
 

mailto:isishelp@state.ma.us
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