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(30)
Campylobacter jejuni Infections Associated with Raw Milk Served at a Farm

June-July Benton County

Routine surveillance interviews of two cases of Campylobacter jejuni infection conducted by the 
Minnesota Department of Health (MDH) in late July 2011 revealed that both cases had consumed raw 
milk at a farm near Sauk Rapids in the week prior to illness onset.

All Campylobacter cases reported to MDH are interviewed about food consumption and other exposures 
as part of foodborne disease surveillance in Minnesota. Epidemiologists reviewed the information 
gathered during the interviews of C. jejuni cases to identify potential cases associated with raw milk 
obtained at the Sauk Rapids farm.

Two cases were identi  ed. Repeat interviews with both cases con  rmed that they had consumed raw 
milk from the same private farm in Sauk Rapids, Minnesota in the week prior to illness onset. Reported 
consumption dates for the two cases were approximately June 27 and July 6-8, respectively. One case 
reported being a visiting relative of the farmer, while the other case was a friend. While both cases were 
present on the dairy farm, neither reported contact with the cows.

Both cases were males, aged 10 and 13 years. Both cases reported diarrhea and vomiting. One (50%) 
case reported cramps, one (50%) reported fever, and one (50%) reported bloody stools. Incubation 
periods could not be calculated because one of the cases consumed raw milk on multiple days and the 
other case was unsure of the speci  c consumption date. Cases had illness durations of 5 and 6 days, 
respectively. Both cases had a stool specimen test positive for Campylobacter jejuni; both isolates were 
indistinguishable by pulsed-  eld gel electrophoresis.

This was an outbreak of campylobacteriosis associated with raw milk consumption at a private farm. 
Raw milk is a well-established vehicle of campylobacteriosis.

(31)
Campylobacter coli Infections Associated with Raw Milk Served at a Farm

July Todd County

Routine surveillance interviews of two cases of Campylobacter coli infection conducted by the 
Minnesota Department of Health (MDH) in late July 2011 revealed that both cases had consumed raw 
milk at a farm near Grey Eagle, Minnesota in the week prior to illness onset.

All Campylobacter cases reported to MDH are interviewed about food consumption and other exposures 
as part of foodborne disease surveillance in Minnesota. Epidemiologists reviewed the information 
gathered during the interviews of C. coli cases to identify potential cases associated with raw milk 
obtained at the Grey Eagle farm.

Three cases were identi  ed. Repeat interviews with the cases con  rmed that they had consumed raw 
milk from the same private farm near Grey Eagle in the week prior to illness onset while visiting an 
extended relative. Reported consumption dates for the cases were July 6 and 7. While the cases were 
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present on the dairy farm, none of them reported contact with the cattle. Two additional family members 
visited the farm that did not become sick; these individuals did not report drinking raw milk; however, 
they did report direct contact with the cattle.

All cases were adults. All three cases reported diarrhea, one (33%) reported vomiting, one (33%) 
reported cramps, and one (33%) reported fever. The two cases with known exposure dates both reported 
incubation periods of 2 days. Cases had illness durations of 9 and 10 days, respectively for the two 
cases who had recovered at the time of interview. Two (67%) cases were hospitalized, for 3 and 4 days, 
respectively. All three cases had a stool specimen test positive for Campylobacter coli; all isolates were 
indistinguishable by pulsed-  eld gel electrophoresis. Additionally, all isolates were resistant to nalidixic 
acid.

This was an outbreak of campylobacteriosis associated with raw milk consumption at a private farm. 
Raw milk is a well-established vehicle of campylobacteriosis.

(32)
E. coli O157:H7 Infections Associated with a Bridal Shower Potluck

July Carver County

On August 3, 2011, the Minnesota Department of Health (MDH) Public Health Laboratory (PHL) 
identi  ed a cluster of two E. coli O157:H7 isolates with indistinguishable two enzyme pulsed-  eld gel 
electrophoresis (PFGE) patterns. The pattern designation, MN974ECB47, was new to the Minnesota 
database.

During her interview on August 3, one of the cases (illness onset on July 27) reported attending a bridal 
shower potluck held at a church in Waconia, Minnesota on July 24 and knowing of other attendees 
who were ill, including another person who tested positive for E. coli O157:H7. An investigation was 
initiated promptly.

The other case (age, 3 years) had illness onset on July 26; this case did not attend the bridal shower but 
did attend an in-home daycare in Waconia. The case’s sister (age, 11 years), who also tested positive for 
E. coli O157:H7 and had illness onset on July 21, was also a daycare attendee. On follow-up with the 
daycare provider, she reported that she and other children at the daycare had also been ill with diarrhea. 
An investigation was initiated at the daycare.

The 11 year-old sibling had visited a goat farm in Watertown, Minnesota on July 17 for a picnic potluck. 
The farm owner reported that no other picnic attendees had become ill, but was unwilling to provide a 
contact list for guests. An environmental investigation was initiated at the goat farm.

A contact list was obtained from the bridal shower potluck organizer, and attendees were called by 
MDH staff and interviewed with a standard questionnaire. Lists of food served and their preparers were 
obtained from the organizer and attendees.

A case was de  ned as a bridal shower attendee who subsequently developed diarrhea ( 3 stools in a 24-
hour period) of 3 days duration or who had a stool sample test positive for E. coli O157:H7.
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