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Investigations

At a Glance:
• Case Count: 104 (/vibrio/investigations/vibriop-09-13/epi.html) 
• States: 13 (/vibrio/investigations/vibriop-09-13/map.html) 
• Deaths: 0
• Hospitalizations: 6
• Recall: Yes (/vibrio/investigations/vibriop-09-13/advice-consumers.html) 

See Interstate Shellfish Sanitation Conference (http://www.issc.org/closuresreopenings.aspx) 
(http://www.cdc.gov/Other/disclaimer.html) for a list of Shellfish Closures, Reopenings, and 
Recalls.

More Information:
• Advice to Consumers (/vibrio/investigations/vibriop-09-13/advice-consumers.html)
• Signs & Symptoms (/vibrio/investigations/vibriop-09-13/signs-symptoms.html) 
• Key Resources (/vibrio/investigations/vibriop-09-13/key-resources.html) 

Latest Case Count Map

 (/vibrio/investigations/vibriop-09-13/map.html) 
Click map to view larger image. (/vibrio/investigations/vibriop-09-13/map.html) 

Latest Epi Curve

 (/vibrio/investigations/vibriop-09-13/epi.html) 
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Investigation as of September 30
Public health investigators are using the national Cholera and other Vibrio Infections 
Surveillance (COVIS) system  [PDF - 4 pages] (/nationalsurveillance/PDFs/cdc5279-covis-
vibriosis-508c.pdf) to collect food histories. Food histories have been reported for 82 ill persons.  
Of these, 75 (91%) reported eating raw oysters or raw clams during the 7 days before their 
illness began.  

State health departments work with regulatory partners to trace the source of the shellfish. 
These efforts have determined that raw oysters and clams consumed by Ill persons originated 
from shellfish harvest areas in Connecticut, Massachusetts, New York, and Virginia. 

The Interstate Shellfish Sanitation Conference maintains a list of shellfish harvest area closures 
and recalls (http://www.issc.org/closuresreopenings.aspx) 
(http://www.cdc.gov/Other/disclaimer.html) . Harvest areas to which illnesses were traced remain 
closed in Virginia (closed July 12) and Massachusetts (closed August 30). New York closed 
harvest areas which were associated with illnesses from June 29 to September 14and 
Connecticut closed illness associated harvest areas from August 2 to September 17. 
Massachusetts issued a recall of oysters originating from harvest areas associated with illness 
and Connecticut issued a recall of oysters and clams originating from illness associated harvest 
areas.

Click epi curve to view larger image. (/vibrio/investigations/vibriop-09-13/epi.html) 

Highlights
• Read the Advice to Consumers » (/vibrio/investigations/vibriop-09-13/advice-
consumers.html) 
• CDC and state and federal partners in 13 states are monitoring an increase in vibriosis 
since May 2013. 

• As of September 30, 104 cases of a specific strain in 13 states with 6 
hospitalizations and no deaths were reported to CDC.

• Vibrio bacteria live in saltwater. People can get vibriosis after eating raw or 
undercooked shellfish, particularly oysters. Several species of Vibrio, including Vibrio 
parahaemolyticus, can cause illness.
• There has been an increase in infections caused by a specific strain of Vibrio 
parahaemolyticus. 
• These infections occurred among people who, in the week before they became ill, ate 
raw oysters or raw clams harvested along the Atlantic Coast.
• Before 2012, Vibrio parahaemolyticus infections of this strain were rarely associated 
with shellfish from the Atlantic coast. 
• Symptoms typically consist of mild to moderate diarrhea, but can sometimes be severe, 
especially if the bacteria enter the bloodstream.
• Safe shellfish preparation is necessary to avoid illness, especially among high risk 
people. High risk groups include 

• People with weakened immune systems
• People with chronic liver disease

• Public health investigators are using PulseNet (/pulsenet/about/works.html) , the 
national subtyping network of public health and food regulatory agency laboratories 
coordinated by CDC, to identify additional cases. PulseNet matches DNA "fingerprints" of 
Vibrio parahaemolyticus bacteria submitted by several states
(/vibrio/investigations/vibriop-09-13/advice-consumers.html) . 
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Illnesses are still being reported, but have decreased since the warmest months. It is unlikely 
that all harvest areas associated with illnesses have been identified. It is likely that many 
illnesses have occurred that were not detected through surveillance because some people do 
not seek medical care, diagnostic testing is not always performed, and some laboratories do not 
routinely use the specific culture plate necessary to test for Vibrio bacteria. The investigation is 
ongoing. 
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