
 

Government still seeking source of tainted
turkey

August 3 2011, By MARY CLARE JALONICK , Associated Press

(AP) -- Consumers looking for answers about a salmonella outbreak
linked to ground turkey will have to continue to wait as the government
investigates the source of at least 76 illnesses and one death.

The Agriculture Department and the federal Centers for Disease Control
and Prevention say they are still looking for a source of the outbreak,
which dates back to March. The Minnesota-based meat company,
Cargill, said Tuesday that it has been contacted by the USDA as part of
the investigation and is working with the department. Cargill has not
been named as the culprit.

Another large, Minnesota-based producer of ground turkey, Hormel,
said it had not been contacted by the USDA about the current
investigation.

California state health officials said Tuesday that the one death was in
Sacramento County. Seventy-six people in 26 states have been made sick
from the same strain of the disease.

The illnesses date back to March, and the federal Centers for Disease
Control and Prevention said Monday that cultures of ground turkey from
four retail locations between March 7 and June 27 showed
contamination with the same strain of salmonella, though those samples
were not specifically linked to the illnesses. The agency said preliminary
information showed that three of those samples have been linked to the
same production establishment but it did not name the retailers or the
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manufacturers.

The lack of information so far from government officials may be
attributed to USDA rules that make it harder to investigate and recall
salmonella-tainted poultry. Because salmonella is common in poultry, it
is not illegal for meat to be tainted with the pathogen. Officials must
directly link the salmonella illnesses with a certain producer or
establishment, which is difficult to do because people don't always
remember what they ate or where they bought it.

In this case, it appears that officials haven't been able to prove the link
between the samples of salmonella they found - even though they are the
same strain - and the 77 people who were sickened. The USDA's Food
Safety and Inspection Service sent out an alert about the illnesses late last
week telling consumers to properly cook their turkey, which can
decrease the chances of salmonella poisoning. But the department has
not given consumers any further warnings about the source of the tainted
meat.

"Despite an extensive investigation by FSIS and CDC to date, there is
little epidemiological information available at this time that conclusively
links these illnesses to any specific product or establishment," FSIS
spokesman Neil Gaffney said Tuesday. "Without specific enough data, it
would not be appropriate to issue a recall notice." Gaffney said the
agency was committed to finding the source of the outbreak and then
taking action to protect public health.

The illnesses are spread all over the country. The states with the highest
number sickened were Michigan and Ohio, 10 illnesses each, while nine
illnesses were reported in Texas. Illinois had seven, California six and
Pennsylvania five.

The remaining states have between one and three reported illnesses
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linked to the outbreak, according to the CDC: Alabama, Arizona,
Georgia, Iowa, Indiana, Kentucky, Louisiana, Massachusetts, Minnesota,
Missouri, Mississippi, North Carolina, Nebraska, Nevada, New York,
Oklahoma, Oregon, South Dakota, Tennessee and Wisconsin.

A chart on the CDC's website shows cases have occurred every month
since early March, with spikes in May and early June. The latest reported
cases were in mid-July, although the CDC said some recent cases may
not have been reported yet.

CDC spokeswoman Lola Russell said Tuesday it can take three to four
weeks to confirm a single case. Identifying an outbreak can take
considerably longer than that when cases of foodborne illness occur
sporadically, in several states, as has happened in the current outbreak,
she said.

Ground turkey is considered safe to eat when the internal temperature
reaches 165 degrees during cooking. For turkey patties or burgers,
internal temperatures on each side should be measured. The government
also advises refrigerating meat promptly and washing hands for at least
20 seconds before and after handling raw meat or poultry.

The CDC estimates that 50 million Americans each year get sick from
food poisoning, including about 3,000 who die. Salmonella causes most
of these cases and federal health officials say they've made virtually no
progress against it.

The most common symptoms of salmonella are diarrhea, abdominal
cramps and fever within eight hours to 72 hours of eating a
contaminated product. It can be life-threatening to some with weakened
immune systems.

©2011 The Associated Press. All rights reserved. This material may not

3/4

https://medicalxpress.com/tags/poultry/


 

be published, broadcast, rewritten or redistributed.

Citation: Government still seeking source of tainted turkey (2011, August 3) retrieved 25 April
2024 from https://medicalxpress.com/news/2011-08-source-tainted-turkey.html

This document is subject to copyright. Apart from any fair dealing for the purpose of private
study or research, no part may be reproduced without the written permission. The content is
provided for information purposes only.

Powered by TCPDF (www.tcpdf.org)

4/4

https://medicalxpress.com/news/2011-08-source-tainted-turkey.html
http://www.tcpdf.org

