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 July 6, 2011-NJDOH Epi contacted NYSDOH 

and NYCDOHMH about an increase in S. 
Heidelberg specifically among their Observant 
(Ultra Orthodox) Jewish Community 

NYCDOHMH reviewed our routine serotype 
analysis and compared to the previous years

 Pulled questionnaires for S. Heidelberg cases 
interviewed by our FoodCORE funded        
Team Salmonella student interviewers

Initial Cluster Detection




 From May 1-July 1, 2010 there were 20 S. Heidelberg cases 

compared to 14 during the same time in 2011.

 Geographic distribution

 2010 cases scattered throughout NYC

 2011 cases 12/14 in the same two Brooklyn neighborhoods

 Demographics of cases

 2010 cases had various race/ethnicities and languages

 2011 cases 13/14 either ate a Kosher diet, spoke Yiddish at 
home or describe themselves as Jewish

S. Heidelberg demographics
past and present







PFGE results

All the S. Heidelbergs
in NYC matched as 
pattern JF6X01.0022

As this is the most 
common Heidelberg 
pattern,  PFGE was not 
the most useful tool for 
this investigation





Food exposures for 
S. Heidelberg cases in 2011

Food NJ- 18 cases NYC-19 cases FoodNet Pop

Chicken 89% 90% 69%

Deli Meats 78% 17% n/a

Cucumber 72% 83% 47%

Eggs 65% 63% 87%

Tomatoes 56% 61% n/a

Watermelon 56% 52% 23%




 In August 2011 a multistate investigation was initiated.

 Asked CDC about any increases of S. Heidelberg in 
Montreal, England or Israel, as previous outbreaks have 
been seen in these areas as well (1994 Bamba snacks)

 In addition, a Yeshiva (school) in Philadelphia had a   
S. Heidelberg JF6X01.0022 cluster

 A specific exposure was not identified

The investigation goes national 
and international



Salmonella Heidelberg 1108NJJF6-1 cluster, as of November 4, 2011

• Confirmed Case Definition: 
– illness in a patient with Salmonella Heidelberg 

infection,  
– with PulseNet upload dates on April 1, 2011 –

November 3, 2011, and
– with isolate matching PFGE XbaI pattern 

JF6X01.0022 and PFGE BlnI pattern 
JF6A26.0001 or pending.

• 312 cases in 39 states

• Age:  Median Age= 16 (Range < 1 to 97)

• Sex:  47% Female

• Onset Dates (includes Estimation): Feb 5, 2011 –
October 20, 2011

Total Case Count
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Geographic Distribution of Salmonella Heidelberg Cluster 1108JJF6-1 as of 11/4/11 (n=312)
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 Enlisted help from a colleague with personal knowledge 

about this specific community
 She helped conduct interviews
 Answered questions about Kosher diets and practices

 Visited grocery stores in the neighborhoods to look for foods:
 Not on our questionnaire 
 Only found in this neighborhood and not in other stores 

with Kosher products
 Produced or distributed primarily in NJ or NY

Getting to know the 
community





Red Herrings and other foods 
that led us astray

 Fish
 Haddock samples positive for S. Heidelberg from 

China upload by FDA on July 28 

 Eggs
 2000 SE investigation of 68 cases related to gefilte fish 

made with raw eggs

Milk
 Golden Flow was a common type of “Super” Kosher 

milk consumed by many in this community

Cucumbers
 At one point almost 100% of cases had consumed this




 In October, two Team Salmonella students noticed that three 

new cases who were part of a slightly different Jewish 
community mentioned consuming broiled chicken livers.

 Not directly asked on our questionnaire or supplemental

 Some confessed that they had not cooked it long enough 

 Two specific stores were mentioned by these cases

 Our NYS Ag and Markets colleagues went to the stores to 
collect whole livers and liver spreads for testing and to inquire 
about distribution and preparation.

A new contender enters…








 Product appears to be ready-to-eat
 Consumers and retail establishment were only heating up  

and not cooking thoroughly.

 Livers were being turned into chopped liver spreads and 
sold in grocery stores as a finished product.

 Instruction problems
 “For  further thermal processing” is unclear

 NYS laws in conflict with USDA rules
 “Cook to 160 degrees F” should be 165 in NY

 Illegal to sell partially cooked poultry products in NY

Partially broiled chicken liver –
Just a bad idea








 Food isolates collected by NYS Ag and Markets had an 

indistinguishable PFGE pattern from the outbreak  
 Found in chopped liver spreads and whole livers

 USDA-FSIS’s investigation determined that the “kosher 
broiled chicken livers” were distributed to NY, NJ, PA, 
MD, MN, OH, RI, and FL.

 Alle Processing Corporation/MealMart Company of NYC 
issues a recall on November 9, 2011
 USDA regulated facility in Queens

PFGE matches and a recall




Case-case analysis of 56 cases and 1,382 Sal controls 

found chicken consumption (whole or parts) was 
significantly associated with illness (OR=5.1)  

 For NYC S. Heidelberg cases, 59% (10/17) non-
kosher eaters reported eating chicken compared to 
92% (24/26) of kosher eaters (p-value 0.006)

Of the cases who reported eating chicken liver and 
responded to the dietary restriction question, 100% 
reported eating a kosher diet.

Analysis




 From April 1 to November 17, there were 190 cases 

of Salmonella Heidelberg with pattern JF6X01.0022

 73 NYC, 62 NJ, 36 NYS, 10 PA, 6 MD, 2 OH, 1 MN

 PFGE and epi linked to broiled chicken livers

 Broiled chicken livers appeared to be fully cooked 
and lacked appropriate cooking instructions

 The company permanently halted all production of 
partially cooked broiled chicken livers

USDA reevaluated the labeling language

Summary-Investigation




Value to having well-trained student interviewers
 Faster questionnaire completion sped up our ability to 

respond to the initial NJ report

 Sitting close by or holding weekly meetings to enhance 
collaboration and brain-storming

 Limiting investigation to a few interviewers

Consider using a limited case definition when:
 The PFGE is very common

 The outbreak involves a distinct group, demographic or 
food preference

Conclusions-Investigation
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