Update #1 to National Steak and Poultry E. coli O157:H7 outbreak in blade tenderized
steaks- CDC iscollaborating with public health officialsin several statesand USDA FSIS
to investigate a multistate outbreak of human infectionsdueto E. coli 0157:H7, in which as
of January 4, 2010, 21 personsinfected with the outbreak strain of E. coli O157:H7 have
been reported from 16 states.

Organization: Centers for Disease Control and Prevention (CDC)

Source: CDC update from January 6, 2010

Date Released: 01/06/2010

Web site: The Jan. 6, 2010 CDC update ish#p://www.cdc.gov/ecoli/2010/index.html

A Dec. 24, 2009 USDA FSIS press release is at

The>http://www.fsis.usda.gov/INews & Events/Recdl/ 009 Release/index.asp

TheNational Steak and Poultry web site is#p://www.nationalsteak.cortout as of this writing
contained no information on the recall.

A FIEN message on this topic from Dec. 25, 200& is
http://www.fien.com/articleDisplay.php?id=11852

Contact: None provided.

Summary: From the Jan. 6, 2010 CDC update:

As of Monday, January 4, 2010, 21 persons infeatitll the outbreak strain of E. coli O157:H7
had been reported from 16 states. The number péiBons who were identified resides in each
state as follows: CA (1), CO (1), FL (1), HI (I¥ (1), IN (2), KS (1), MI (1), MN (3), NV (2),
OH (2), OK (1), SD (2), TN (1), UT (2), and WA (1).

Known iliness onset dates range from October 3926fbugh December 14, 2009. Most

patients became ill between mid-October and lateeNder. Patients range in age from 14 to 87
years and the median age of patients is 34 ye&ishwneans half are younger than 34 years.
Forty-three percent of patients are females. Thawe been 9 reported hospitalizations, 1 case of
hemolytic uremic syndrome (HUS), and no deaths.



In early December 2009, CDC's PulseNet staff idiedtia multistate cluster of 14 E. coli
0157:H7 isolates with a particular DNA fingerprottpulsed-field gel electrophoresis (PFGE)
pattern reported from 13 states. CDC's Outbreakddeh began working with state and local
partners to gather epidemiologic information alymersons in the cluster to determine if any of
the ill individuals had been exposed to the samd &ource(s). Health officials in several states
who were investigating reports of E. coli O157:Hiidasses in this cluster found that most ill
persons had consumed beef, many in restaurants.i€8tinuing to collaborate with state and
local health departments in an attempt to gathditiadal epidemiologic information and share
this information with FSIS. At this time, at leastme of the illnesses appear to be associated
with products subject to a recent FSIS recall.

On December 24, 2009, FSIS issued a notice abmaadl of 248,000 pounds of beef products
from National Steak and Poultry that may be conterteid with E. coli O157:H7. The recall was
issued after FSIS determined there was an assmtiad¢itween non-intact steaks (blade
tenderized prior to further processing) and illessis Colorado, lowa, Kansas, Michigan, South
Dakota and Washington.
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