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Executive Summary

Thirty-four confirmed hepatitis A cases with onsets from June 11 through August 10 either visited or lived in
Milan, lllinois during part or all of their incubation period. Fourteen case-patients were female and 20 were
male. Case patients ranged in age from 11 to 79 years. Cases resided in Rock Island (18), Mercer (seven),
Henry (two), Woodford (two), Warren (one), counties and lowa (four). Fourteen case patients were
hospitalized during their illness. No fatal cases were identified. Epidemiologic and environmental
investigations were completed. Two food handlers at McDonalds in Milan, lllinois were diagnosed with
hepatitis A and worked while infectious with foods that were not later cooked. After a second food handler was
identified with hepatitis A and a restaurant inspection identified issues of concern, the McDonalds restaurant
in Milan, Illinois was closed until public health criteria for re-opening were met. The majority of the hepatitis A
cases reported eating food from McDonalds in Milan, Illinois during their incubation period prior to their illness
onset. The restaurant had inspection reports indicating issues with bare hand contact with food, employees
reported no use of gloves when preparing food not later cooked and during hand hygiene education the
majority of employees did not demonstrate proper hand washing technique. Also, the index case in the
community worked at McDonalds in Milan, lllinois and had a period of communicability and work history that
match with the dates of onset of the majority of the other cases (June 28 through July 29). One final support
to the conclusion that most illnesses were caused by eating at the McDonalds in Milan, lllinois was an
epidemiologic case-control study that showed there was an elevated risk of hepatitis A associated with eating
food at McDonalds. After the second food handler was identified with hepatitis A, 5,366 persons who reported
eating at McDonalds in Milan, Illinois during the time the second food handler worked while infectious were
provided with prophylaxis to reduce any additional cases of hepatitis A due to the consumption of food at
McDonalds, Milan, lllinois. An estimated 5,000 to 10,000 persons were potentially exposed based on the
sales transaction receipts from the restaurant. Additionally, 153 persons at a day care center where a
confirmed case worked were provided with prophylaxis.

The conclusions of an investigation into the outbreak were that the source of the outbreak for the majority of
outbreak cases was food eaten at the McDonalds, Milan, Illinois where a food handler worked while infectious
and handled foods that were not later cooked. If the first employee with hepatitis A had used proper hand
washing technique while working the transmission of hepatitis A through food would not have occurred. Once
the food was contaminated with hepatitis A, if public health actions including prophylaxis of co-workers of the
index case at McDonalds, Milan, Illinois and prophylaxis of patrons of the restaurant who ate while the index
case was infectious and working had taken place prior to June 25 (two weeks after the onset of illness of the
index case) the number of cases in the community might have been greatly reduced.

Background

Hepatitis A transmission can occur from person-to-person spread. Less commonly, hepatitis A infection can
be transmitted from consumption of food contaminated with the hepatitis A organism. This can occur when an
infected food handler, during their infectious period, excretes the organism in stool and after using the
restroom does not thoroughly wash hands and then returns to work and has bare-handed contact with food
that is not later cooked. Consumers who eat the food can develop hepatitis A from 15 to 50 days (average 28-
30 days) after consuming contaminated food. Persons are infectious from approximately one week before the
first onset of symptoms to approximately two weeks after the onset of the first symptom or until one week after



jaundice. On July 10, the Illinois Department of Public Health (IDPH) was alerted to four cases of confirmed

acute hepatitis A in two adjacent counties in northwestern Illinois. An investigation began into this cluster of
hepatitis A cases.

This summary report is divided into seven sections: Epidemiologic Investigation, Environmental Investigation,
Outbreak Management, lllinois Reporting Requirements, Conclusions, References and Appendices.



Epidemiologic Investigation
Methods

For this outbreak summary, cases included in the outbreak case count were persons who lived in, or traveled
to Milan, lllinois during their incubation period, had onset of illness between June 11 and August 10 and met
the CDC case definition for hepatitis A. The CDC case definition for hepatitis A requires that cases are
hepatitis A IgM positive and have either elevated ALT (ALT greater than 60 if normal levels are not available
for the testing laboratory) or jaundice.

Case-finding activities included sending memorandums out to local health departments, laboratories and
hospitals asking them to promptly report any hepatitis A cases and to ask whether the reported case patient
had visited the Milan, lllinois area. The lowa State Health Department was also notified about the outbreak
and asked to report any hepatitis A cases that might be linked to this outbreak. A CDC Epi-X notification was
sent to notify other states about the outbreak and request that they report any hepatitis A cases associated
with this outbreak.

The public was notified through press releases from the IDPH (Appendix A) and Rock Island County Health
Department (RICHD).

Early interviews with the initial cases were conducted using a questionnaire (Appendix B) asking detailed
questions about possible exposures including events and locations where foods may have been consumed
outside the home.

To identify risk factors for infection, a case-control study was conducted by the IDPH. For the analysis, a case
was defined as a confirmed case of Hepatitis A with onset of iliness from June 19 to July 30 and who resided
in the IDPH Peoria region. Twenty-four cases were included in the case-control study before enrollment was
completed. A convenience sample of 24 controls were selected and matched by city of residence for a 1:1
match. Controls with symptoms of hepatitis A since June 1 or a history of hepatitis A, hepatitis A vaccination,
or receipt of immune globulin within the last six months were not enrolled in the study. Enrolled case-patients
and controls were asked about eating food from several restaurants and grocery stores in Illinois using a
standardized questionnaire (Appendix C). Data entry and analysis were performed using Epi Info version
3.5.1 (CDC).

A graph of the infectious period of the index case and onset dates for hepatitis A outbreak cases was
prepared (Appendix D).

Results

Case information

Thirty-four cases met the case definition for this outbreak. In addition, there was one person who was
hepatitis A IgM antibody positive but did not have elevated liver enzymes and did not have jaundice. The 34
cases resided in Rock Island (18), Mercer (seven), Henry (two), Woodford (two), Warren (one) and lowa
(four). Ages ranged from 11 to 79 years. Fourteen were female and 20 were male. Fifteen cases reported
both jaundice and elevated liver enzymes, 11 reported jaundice but liver enzyme results were unavailable and
eight reported elevated liver enzymes but no jaundice. Fourteen cases were hospitalized during the course of



their illness and there were no fatalities. The index case (first case) was a food handler at the McDonalds in
Milan, lllinois and had onset of illness June 11. Her source of illness could not be determined. Twenty-eight
cases had onset of illness between June 28 and July 29 (the time when case onsets would have been
expected in persons who ate at the McDonalds when this index case was working while infectious). Five
cases had onsets after July 29. These five cases had onsets that occurred after the expected incubation from
eating food handled by the index case. One case from lowa ate at the McDonalds in Milan, lllinois on July 5
and was not prophylaxed because it was after the two week time frame from exposure when prophylaxis may
be effective. This case may have acquired infection from eating food the second case food handler handled.
One case had a positive hepatitis A IgM antibody test, elevated liver enzymes and no jaundice and was on
medications that may elevate liver enzymes. Although she was counted as a case it is possible that she had a
false positive laboratory test. Three other cases in this group each had contact with a confirmed case in the
household or in a relative and may have acquired infection from person-to-person contact with the close
contact who had hepatitis A. One of these three cases did not receive prophylaxis when his son-in-law was
diagnosed because he thought he did not need it as he had received hepatitis A prophylaxis over 20 years
ago. The second of the three cases was given hepatitis A prophylaxis on July 18 and had onset on August 8.
Therefore, hepatitis A prophylaxis was given too | at
infection. His household contact had onset on July 1 and was diagnosed on July 14. The third of the three
cases, from Mercer County, had onset on August 10, his household contact had onset on July 26 and was
diagnosed on July 31.

There were five households with two cases in the household. For household 1 (onsets 7/26 and 8/10),
household 2 (onsets both on 7/7), household 3 (onsets 7/4 and 7/11), household 4 (onset 6/11 and 7/17) and
household 5 (7/1 and 8/8). For households 1, 4 and 5, the person with the later onset in the household could
have acquired their infection from the first person in the household. One additional case with onset of hepatitis
A on August 5 had a son-in-law with hepatitis A whose onset was July 4. This case most likely acquired
hepatitis A from contact with his son-in-law.

During the 50 days prior to onset of iliness, 33 of the 34 cases ate at the McDonalds in Milan, lllinois. One
case only had exposure to a household member with hepatitis A but did not eat at McDonalds in Milan. Seven
cases were able to report one date when they ate at McDonalds. Other cases who reported eating at
McDonalds could not recall the exact dates of eating at McDonalds and many reported frequent eating at
McDonalds. The median incubation period for these seven cases was 28 days. The dates of eating for these
seven cases ranged from June 7 through July 5. Twenty-four of 29 cases reported shopping at Hy-vee in
Milan, Illinois prior to illness onset. No detailed information on exposures was available from the lowa state
health department on the hepatitis A cases who were residents of lowa.

Epidemiologic study results

Early interviews with hepatitis A cases showed two common exposures in Milan, Illinois including consuming
food from the McDonalds in Milan, Illinois and grocery shopping at Hy-Vee grocery store in Milan, lllinois.

The percentage of cases and controls who were children (less than 18 years of age) was 16.7 percent for
both groups. Of the restaurants and grocery store establishment exposures in the study, at least 50 percent of



the cases reported eating food in the 50 days prior to illness from two of the establishments, the Hy-Vee
grocery store and the McDonalds restaurant in Milan, Illinois. Seventy-nine percent of cases reported
shopping at Hy-Vee grocery store and 65 percent of controls reported shopping at Hy-Vee grocery store.
Persons who ate food from the Hy-Vee store were not more likely to develop iliness (odds ratio [OR] = 2.0;
95% Confidence Interval [CI] = 0.5--7.5) than those who did not eat food from this establishment. All case-
patients, compared to 47.8 percent of controls, ate at least once at the McDonalds in Milan, lllinois (OR =
undefined; lower 95% confidence limit = 6.2).

Epidemiologic Conclusions

An epidemiologic analysis of the case-control study showed an elevated risk for illness associated with

consuming food from McDonalds, Milan, lllincisdur i ng a casebds incubation peri
illness for 28 of the 33 cases (excluding the index case) occurred from June 28 to July 29. This time frame is

when cases would be expected to occur following consumption of food eaten while the index case was

working while infectious with bare-handed contact with foods not later cooked. There are limitations to this

study including using convenience control selection from a variety of sources including community groups and
friends of cases and the publicity surrounding McDonalds in the community.



Environmental Investigation
Background

Food service establishments in Illinois are inspected on a routine basis by local health department personnel.
When a complaint is filed about a food service establishment, the local health department may conduct an
inspection at the time of the complaint. In Illinois, there is not a glove requirement for persons who handle
food. Food service establishments are expected to minimize bare handed contact with food by using tongs,
deli tissue, gloved or other effective means.

Afterafood handl er was identified with hepatitis A, | DP
to environmental health directors reminding them about restriction of food handlers with hepatitis A from work.

McDonalds, Milan IL. Restaurant Inspections, Food Handler Hepatitis A Cases and Hand
Washing Education

On July 14, 2009, the RICHD began follow up on a case of hepatitis A (index case). When interviewed this
case patient reported working at the McDonalds in Milan, Illinois and reported an illness onset date of June
11. This employee did not report diarrhea. This employee worked on five days while infectious, June 4, June
5, June 7, June 8 and June 9. This employee reported washing hands before starting work shifts but reported
not using gloves while working. The employee prepared foods such as bread for sandwiches that would not
later be cooked.

A second food handler at the McDonalds was reported with hepatitis A on July 15. This food handler had
onset of illness on July 11 and worked while infectious on July 6 through July 10, July 13 and July 14. This
case patient reported diarrhea. This food handler set up for the morning shift and handled bread for
sandwiches. She did not report using gloves while working.

On July 15, 2009 a sanitarian from the RICHD inspected the McDonalds in Milan, lllinois. Inspection reports
are available in Appendix E. Multiple violations were identified at the July 15 inspection. A previous inspection
report from April 2009 indicated that bare-handed contact with food by food handlers was a concern at the
McDonalds in Milan, Illinois. Due to specific concerns about hand washing at this facility and the possible
spread of hepatitis A through inadequate hand washing to other food handling employees and to patrons,
hand washing education was conducted by the local health department for employees of the McDonalds,
Milan lllinois.

Hand washing education at McDonalds in Milan, Illinois

Fl uorescing product s, s ucdupla sithude ef bldickidltriavioletdightatang Pot i ¢

effective way to evaluate proper hand washing practices. The product 6s invisible fI
germs that fglowdo (i.e., fluoresce) whenisblxgermstead 1t o
remain on hands if proper handwa s hi ng i s n @Persopsenithfpmpenhardl washing practices will

remove all or most of the fluorescing agent after one hand washing attempt, using routine, recommended
hand washing technique.

Using these products to evaluate proper hand washing practices involves four, or five, steps as indicated. 1)
Apply the fluorescing product to the persond6s hands
covering all hand surfaces. As noted above, the product is used to simulate the appearance of germs



contaminating a 2plege oam 0bsl ehak/dwsl.t ravi ol et | ight to i
t he Ager md c 8)HKHavathe parson washrhis/her hands using routine technique. 4) Use a
black/ultraviolet | ight to il |l uminat washindwas pedorned NG s
fluorescing product will be illuminated if the person performed proper hand washing. Improperly or

inadequately washed hands will fluoresce when illuminated with the black/ultraviolet light. 5) As indicated by
step #4, provide instruction about proper hand washing technique and repeat steps 1 through 4.

RICHD staff used Glitter Bug Potion and black/ultraviolet light to individually evaluate hand washing practices
among approximately 48 food handler employees of the McDonalds, Milan, lllinois. Approximately 75
employees of the Hyvee in Milan Illinois were also evaluated. According to information provided by RICHD,
most of the McDonalds employees evaluated had improper hand washing practices as evidenced by
presence of fluorescing agent on hands after routine hand washing. Evaluations on the McDonalds
employees were conducted on July 14, 16, and 17, 2009. Approximately 15 employees were evaluated on
July 14, 2009. The evaluation revealed that two of the evaluated employees demonstrated proper hand
washing and the others did not as evidenced by presence of the fluorescing agent on their hands after hand
washing. Approximately 43 employees of the McDonalds were evaluated on July 16 and July 17. Some of

the employees stil]l dwashingbon firgh and repeat attempts; diqwever, oheeemployee
who had performed poorly during inigedd ervalharalthion
July 16.

Employees at the restaurant did not use gloves while performing their duties. This is not required per the food
code but is useful to avoid bare handed contact with food that is not later cooked.

McDonalds, Milan Illinois restaurant closure and re-opening

On July 15, the restaurant was inspected and violations were identified. Two food handlers at McDonalds
were identified with hepatitis A indicating possible spread of the organism among food handlers at the
restaurant. Due to the possibility of transmission of hepatitis A among food handlers at the McDonalds,
concerns about proper hand washing among employees at the restaurant, the need for additional hand
washing education for food handling employees and the need for prophylaxis of food handling co-workers the
decision was made to advise restaurant closure. lllinois regulations that can be used to support this closure
are found in the lllinois food service sanitation code in section 750.500

Section 750.500 General - Employee Health

a) No person, while affected with a disease in a communicable form that can be transmitted by foods or who
is a carrier of organisms that cause such a disease or while afflicted with a boil, or infected wound, or an
acute respiratory infection, shall work in a food service establishment in any capacity in which there is a
likelihood of such person contaminating food or food-contact surfaces with pathogenic organisms or
transmitting disease to other persons.

b) When the regulatory authority has reasonable cause to suspect possible disease transmission by an
employee of a food service establishment, it may secure a morbidity history of the suspected employee or
make any other investigation as indicated and shall take appropriate action. The regulatory authority may
require any or all of the following measures:

fa



1) The immediate exclusion of the employee from employment in food service establishments.

2) The immediate closing of the food service establishment concerned, until, in the opinion of the regulatory
authority, no further danger of disease outbreaks exist.

3) Restriction of the employee's service to some area of the establishment where there would be no danger of
transmitting disease.

4) Adequate medical and laboratory examination of the employee and other employees and of his and their
body discharges.

The restaurant was advised that they could re-open after employees had completed health status interviews,
employees received hepatitis A prophylaxis, employees completed a successful hand washing in-service, the
restaurant was thoroughly cleaned and the restaurant passed a re-inspection.

The restaurant was re-opened on July 18, 2009 after criteria for re-opening were met.

10



Outbreak Management
Background

During an outbreak of hepatitis A, issues that arise are enhancing surveillance, rapid reporting of hepatitis A
cases in the community and ensuring that appropriate measures are taken when persons who are food
handlers or in other sensitive occupations are diagnosed with hepatitis A. During outbreaks in lllinois, the local
health department in the jurisdiction where the suspected source of iliness occurred leads the outbreak
investigation with consultation with the state health department as needed. During this outbreak investigation,
the RICHD was the lead agency with assistance from surrounding health departments and the state health
department. The IDPH also alerted the Centers for Disease Control and Prevention Hepatitis Branch about
this outbreak.

Hepatitis A is rarely transmitted through consumption of food handled by infected food handlers but it can
occur. When an infectious food handler with hepatitis A handles food bare-handed that is not later cooked and
inadequate hand washing occurs hepatitis A can be spread through food. When a public health agency is
notified within two weeks of the onset of illness of a food handler with hepatitis A, co-worker food handlers can
be provided with hepatitis A prophylaxis to reduce the possibility of hepatitis A infection in co-worker food
handlers. The food handler can be interviewed about their food handling duties, hand hygiene and whether
they had diarrhea to determine if hepatitis A prophylaxis might be considered for patrons, if it can be offered
within two weeks of exposure. A time-line of events for this outbreak is available in Appendix F.

Food handler illnesses at McDonalds in Milan, Illinois
Two food handlers at this restaurant were identified with acute hepatitis A and worked while ill.
Food handler 1 (index case)

One food handler (referred to as the index case) had onset of illness on June 11. The index case did not have
diarrhea but worked while infectious on five days (June 4, June 5, June 7, June 8 and June 9). She reported
washing hands before starting her shift but reported not using gloves. Her food handling duties included
handling bread for sandwiches that would not be later cooked. In the situation of the hepatitis A case (index
case) who was a food handler at McDonalds, Milan lllinois, prophylaxis would have had to have been offered
at the latest by June 25. The index case was diagnosed with hepatitis A on June 17. The index case was
reported to public health on June 26 making it too late to offer hepatitis A prophylaxis to co-workers. With an
incubation period for hepatitis A of 15 to 50 days, the period of time in which persons might become infected
after eating at McDonalds when the index case worked were June 19 through July 29. All but five of the 33
cases (excluding the index case) had onset from June 28 to July 29 (Appendix D). Therefore, the majority of
the onsets of the cases occurring in the community are consistent with consumption of food handled by the
index case.

Food handler 2

The second food handler case had onset on July 11. This food handler worked while infectious on July 5
through July 10, July 13 and July 14. If cases were to occur in patrons eating food prepared by this food
handler during her infectious period, they would occur from July 21 through August 26. This food handler may
have acquired infection from the index case who was her co-worker or from eating foods prepared by the
index case, her co-worker. The food handling duties of this case included handling food that was not later

11



cooked with bare hands. It was not possible to verify good hand washing practices with this employee. To
prevent a second wave of cases, hepatitis A prophylaxis was offered for patrons eating at McDonalds while
this second food handler was infectious and working. This food handler did report diarrhea. Some persons
who ate at the McDonalds on the dates this food handler worked may have missed the opportunity to receive
hepatitis A prophylaxis and might have developed hepatitis A until approximately August 26.

Hepatitis A prophylaxis of co-worker food handlers at McDonalds, Milan, Illinois

The Advisory Committee on Immunization Practices or ACIP (see references) provides guidelines on the use
of hepatitis A prophylaxis when a food handler is diagnosed with hepatitis A. The guidelines are that immune
globulin should be administered to other food handlers at the same establishment. Screening by laboratory
testing of co-workers is not recommended in the ACIP. The second food handler had onset of iliness on July
11 and was reported on July 15. Forty co-worker food handlers received hepatitis A prophylaxis from
McDonalds Corporation and RICHD to prevent further spread in food handlers. Eleven did not receive
prophylaxis.

Hepatitis A prophylaxis of patrons of McDonalds, Milan, lllinois after food handlers were
diagnosed with hepatitis A

The ACIP provides guidelines for when hepatitis A prophylaxis should be considered when a food handler
with hepatitis A works while infectious. The guidance is that common source transmission to patrons is
unlikely and hepatitis A prophylaxis of patrons is typically not indicated but may be considered if 1) during the
time when the food handler was likely to be infectious, the food handler both directly handled uncooked foods
or foods after cooking and had diarrhea or poor hygienic practices, and 2) patrons can be identified and
treated less than or equal to two weeks after the exposure.

An evaluation of the symptoms, job duties, bare handed contact with food, hygiene and infectious period of
the second hepaititis A infected food handler resulted in the decision to recommend hepatitis A prophylaxis for
patrons of the McDonalds in Milan lllinois who were within the two week time frame after exposure and who
ate there during the time this food handler worked while infectious July 5-10, July 13-14). Two public clinics
were held by RICHD on Monday, July 20 and Tuesday July 21, 2009 to offer immune globulin or hepatitis A
vaccination per the ACIP guidance. In addition, persons could visit the health department to receive
prophylaxis through July 28. Hepatitis A prophylaxis was administered to 5,366 patrons (immune globulin-
2,441; hepatitis A vaccine-2,925). Those less than 41 years of age received hepatitis A vaccine and those
greater than 40 received immune globulin. The lowa State Health Department also administered prophylaxis
to 12 lowa residents who ate food at the McDonalds in Milan, Illinois. No further hepatitis A cases were
identified as being associated with consumption of food at McDonalds after July 29 and through August 26.
One lowa hepatitis A case reported eating food at McDonalds on July 5 when the second food handler case
at McDonalds was working.

Hepatitis A cases working in groceries or in other sensitive occupations while infectious
Hyvee grocery store employee with hepatitis A

A case of hepatitis A was reported in a Hyvee grocery store employee. This employee had onset of illness of
July 1 and had no primary food handling responsibilities at the grocery. His primary duties were stocking of
shelves and bagging of groceries. His mother brought him home take out from McDonalds in Milan and his

12



onset of illness is consistent with the other cases in the community. He could not have been a source for the
community cases because his onset, period of communicability and job duties were not consistent with
causing community hepatitis A cases with onsets from June 28 through July 29. Hyvee grocery store
employees were interviewed by public health staff and no other employees reported either current or recent
past illness consistent with hepatitis A. Hand washing education was provided on two occasions at the facility
for food handling employees after the Hyvee employee was diagnosed with hepatitis A. The grocery store was
asked to do a thorough cleaning due to an abundance of caution.

Day care employee with hepatitis A

A day care worker with hepatitis A worked at a large day care in Rock Island. Information on hepatitis A
vaccination status of the children was obtained. Prophylaxis of children at the day care was done per the
ACIP guidelines. There were 21 persons at the day care prophylaxed with immune globulin and 132
prophylaxed with hepatitis A vaccine. No other cases occurred in staff or attendees of the day care. The day
care was asked to do a thorough cleaning of the facility.

13



lllinois Reporting Regulations

During the course of this investigation questions and concerns arose about hepatitis A reporting requirements.
The Rules and Regulations for Communicable Disease Control and Immunizations and Related Documents
describes the rules for reporting of communicable diseases in the state (Title 77: Public Health Chapter I:
Department of Public Health: Communicable Disease Control and Immunizations. Part 690. Control of
Communicable Disease Code). In Section 690.100, these rules state that hepatitis A is reportable within 24

hourstothe | oc al health authority. I n Section 690. 200,

following persons or any other persons having knowledge of a known or suspected case or carrier of a
reportable communicable disease or communicable disease death shall report the case, suspected case,
carrier or death in humans within the time frames set forth in Section 690.100 of this part:

Physician

Physician assistants

Nurses

Nurse aides

Dentists

Health care practitioners

Emergency medical services personnel

Laboratory personnel

Long-term care personnel

Any institution, school, college/university, child care facility or camp personnel
Pharmacists

Poison control center personnel

Blood bank and organ transplant personnel

Coroners

Medical examiners

Veterinarians

Correctional facility personnel

Food service management personnel

Any other person having knowledge of a known or suspected case or carrier of a reportable

t

communi cabl e di sease or communicabl e di sease deatl

Under reporting of hepatitis Atheheadi ng states, fASection 690. 450.

facsimileassoon as possible, within 24 hours)o.

14
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Conclusions

In conclusion, the most likely source of iliness for the majority of the hepatitis A cases included in this
outbreak in Milan, lllinois was eating food from the McDonalds in Milan, lllinois, prepared during the time
period the index case (a food handler at McDonalds) worked. The restaurant had inspection reports indicating
issues with bare hand contact with food, employees reported no use of gloves when preparing foods not later
cooked, during hand hygiene education the employees had difficulty in properly washing hands and the index
case in the community, a food handler at McDonalds, had a period of communicability and work history that
match with the dates of onset of the majority of the other cases (June 28 through July 29) and she handled
food that was not later cooked with bare hands. In addition, the case-control study showed that there was an
elevated risk of hepatitis A associated with consuming food from the McDonalds in Milan, lllinois. Other
possible sources in the community were ruled out. The humber of persons provided with hepatitis A
prophylaxis after eating at McDonalds during the risk period was 5,366. Only one case may have been
associated with eating at McDonalds during the time the second food handler worked while infectious.
Prophylaxis of co-workers and patrons of the restaurant may have substantially reduced the number of cases
occurring in the community.

Proper hand washing by the index case would have prevented the majority of the cases in the community.
Reporting of the index case by designated reporters before June 25 would have allowed co-workers and
patrons of the restaurant to be prophylaxed for hepatitis A and reduced the number of cases of hepatitis A in
the community. Once a case of hepatitis A is reported in a food handler, actions can be taken by the
restaurant manager to ensure that hand washing is emphasized, use of methods to minimize bare hand
contact with foods can be implemented and co-workers who become ill with symptoms suggestive of hepatitis
A can be advised not to work and to seek medical attention immediately. Public health authorities who are
notified of a food handler with hepatitis A should work immediately with the restaurant owner to ensure that
appropriate measures are taken to protect close contacts of the case, co-workers and patrons of the
restaurant. Prompt reporting and follow up of hepatitis A cases ensures that transmission within a community
is minimized. This is especially important when food handlers are cases of hepatitis A.
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Appendix A. IDPH Press releases

NEWS

R E L E A 8

Illinois Department of PUbllC Health

July 15, 2009

State Public Health Director Cautions Residents of a Cluster of
Hepatitis A Cases

So far 11 confirmed cases

SPRINGFIELD, Ill. 7 Dr. Damon T. Arnold, state public health director, is reminding people of the
importance of proper hand hygiene after reports of 11 confirmed and two suspected cases of hepatitis A we
reported irresidents living in Henry, Mercer and Rock Island counties. The lllinois Department of Public
Health (IDPH), along with local health departments, is investigating to determine the source of the iliness a:
quickly as possible.

AHepati ti s Aanbesarriad on the hansls of am mfected person who does not wash his or her
hands thoroughly after using the bathroom. You can become infected by direct contact with a person who d
not practice good hygiene or by consuming food or drink handledbyah e ct ed per son, 0 ¢
AYour best defense agai nst giedesoamagd warimlwater and tulnyoyp r
hands for 20 seconds. 0

Hepatitis A can also be spread in child daye settings, especially if good hygienaas practiced after
changing diapers. It also is due to the close personal contact among children, who are still learning to pract
proper hygiene.

Symptoms of hepatitis A include fatigue, poor appetite, abdominal pain, vomiting and sometimes fager. Uri
may become darker and jaundice may then appear. Symptoms can appear from 15 to 50 days after expost
you have these symptoms, contact your doctor or a medical professional.

The infectious period begins about one week before the onset of symptbereg iis no jaundice (a yellowing

of the skin and whites of the eyes). If jaundice occurs, the infectious period begins two weeks prior to that a
last until seven days after the onset of jaundice. Because of the delay in symptoms, a person catiéransmit
virus without realizing it.
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Along with proper hand washing, those who work in food service, health care or in occupations where hepa
A may be spread, should not work while infectious. Those who have close contact with someone who is ill
with hepaitis A should contact their physician about vaccination.

The disease is rarely fatal, and most people recover in a few weeks without any complications. Infants and
young children tend to have very mild or no symptoms and are less likely to develop jdladiaee older
children and adults. Not everyone infected with the virus will have all of the symptoms. There areteonong
effects. Once an individual recovers from hepatitis A, he or she is immune for life and does not continue to
carry the virus. Reple experiencing symptoms should contact their physician. Physicians are reminded that
confirmed or suspected hepatitis A is a reportable condition.

The lllinois Department of Public Health is continuing to investigate the source but reminds resitleats of
importance of proper hand washing for food service;aag, and health care workers.
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NEWS

R E L E A 8

Illinois Department of Publxc Health

July 19, 2009

Statewide Public Health Response to Hepatitis A
Outbreak in Rock Island County

[llinois Public Health Mutual Aid System activated to assist with
clinic

SPRINGFIELD, Ill. i Illinois Department of Public Health Director
Dr. Damon T. Arnold today announced the activation of the lllinois
Public Health Mutual Aid System (IPHMAS) to assist the Rock Isla
County Health Department (RICHD) with aczanation clinic in
response to a hepatitis A outbreak. A food service worker employe
the McDonal ddés restaurant in |
hepatitis A was reported to have worked during his/her infectious
and handled food items thaeve not subsequently cooked.

The Rock Island County Health Department, with assistance from
IPHMAS and the lllinois Medical Emergency Response Team (IME

and the lllinois Nurse Volunteer Emergency Needs Team (INVENT
will hold clinics on Monday and Tuday.

Clinics Scheduled for Hepatitis A Response

When: Monday, July 20, and Tuesday, July 21, 2009
10:00 am to 6:00 pm each day. Additional clinics will be held if nee

Where: Rock Island High School
1400 25th Avenue, Rock Island, IL

What: HepatitisA vaccinations and immune globulin will be
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administeredat no charge.
Who: Eligible recipients are those with the following criteria:

Consumed food or beverages at
**** From July 6 through July 10 and July 13 and 14, 20®****
Those eating on July 11 and 12 were not exposed

Those who consumed products from this restaurant during this tim
period will receivesither hepatitis A vaccin®r immune globulin, not
both.

e Ages 1-40 years will receive hepatitis A vaccine
e Under one year of age , and over 40 years of age will receive
immune globulin

If the person has previously received two doses of hepatitis A vacc
no further immunization or immune globulin is neces$aityey are
already protected from hepatitis A. In additiaf someone has been il
in the past from hepatitis A, they would not become ill from it agair
their body would have developed immunity. If a person receives th
vaccine/ immune globulin more than 14 days after they have eater
Mi | an Mc Dmayadt pravide,protection.

To date, local health departments have reported 18 confirmed cas
hepatitis A to the lllinois Department of Public Health (IDPH).

Hepatitis A is a viral infection that causes inflammation of the liver
occurs 15 to 50 da& after exposure to an infected food item or pers:
Symptoms may include loss of appetite, fatigue, nausea, vomiting,
colored urine and yellowing of the skin or the whites of the eyes. If
have these symptoms, contact your doctor or a medici@gsional.
However, persons who are infected with hepatitis A may have no
symptoms, but could still potentially infect others.

AHepatitis A is a virus that ¢
person who does not wash his or her hands thoroughhyusitey the

bathroom. You can become infected by direct contact with a perso
does not practice good hand hygiene or by consuming food or drir
handled by an infected person,
against getting ill or making othersidl to properly wash your hands
use soap and warm water and r1

Assistance from local health departments for the hepatitis A outbre
has been requested through the lllinois Public Health Mutual Aid

System. The IPHMAS was creakin 2004 in an effort to strengthen 1
public health systembés abilit)
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health department in lllinois that has signed an IPHMAS agreemer
request assistance from any local health department in lllinois that
also signed the agreement.

AWe are very fortunate to havce
place in lllinois and to have conducted and participated in full scale
exercises for large clinics in recent yeaBecause of this, RICHD has
been able to pudur preexisting plans into action in order to meet th
public health needs of our community quickhxe are very thankful fc
the outpouring of additional help from agencies throughout the Sta
l'1'linois and Rock 1| sl an duglotthe t
Quad Cities during this Hepat.i
RICHD Administrator.

In addition, approximately 25 nurses and support staff from IMERT
INVENT are assisting in the administration of vaccine and immune
globulin. Both teams arvolunteer organizations with all levels of
emergency medical personnel as well as individuals with backgrot
in logistics, communications, safety, and information technologies
whose mission it is to respond to and assist with emergency medic
treatmem during emergencies.

For additional information on hepatitis A, log ontavw.idph.state.il.us
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Appendix B. Initial questionnaire
Supplemental Hepatitis A Questionnaire

Part I. Demographics/Introduction (Fill out beforehand):

Pt. Name: DOB: / /

Age: years  Address:

City: County:

Zip: Home phone: Work phone:

Parent 6s Name (if chil d)

Occupation:

School: City of School:

Onset Date: / /

Part Il. Work History

Name of Employer/Contractor/Business:

Work Address:

If multiple job sites, list job places/names and locations during the 50 days prior to your iliness:

b)
c)
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d)

e)

f)

Describe your work duties:

Part Ill. Events

Now | am going to ask you a lot of detailed questions about the 50 days before you/your child illness, which is

through . You may want to get a calendar to help you recall the dates to the best of your ability.

| am going to read a list of large gatherings you/your child may have attended before you became ill. Please
let me know for each of the events whether you/your child definitely attended, maybe attended, or definitely
did not attend during the 50 days before you became ill.

o Definitely
Definitel
Maybe Did

Events y Location Date
Attended | Attended |\ hiend

Religious/church
event
School event

Athletic event

Festival

Meetings (union,
business, civic, etc.)
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o Definitely
Definitel
Maybe Did

Events y Location Date
Attended | Attended Not Attend

Fair

Neighborhood party

Community event

Other events
Specify,

Extended Family
Gathering (Bday,
holiday.picnic, etc)

Part IV. Groceries

| am going to read a list of places where you could have obtained groceries or individual food items before
you became ill. Please let me know for each place whether you/your child definitely ate food from, maybe
ate food from, or definitely did not eat food from these places during the 50 days before you became ill.

. Maybe Definitely Did
Definitely .
Places Ate Food Ate Specify Food, Name
F Not Eat Food and Location
From ood
From
From

Grocery store

Far mer 6 s n

Swap meet,
Carnival, Fair

Street vendor (carts,
stands, etc.)

Neighborhood truck
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Maybe

. Definitely Did
Definitely i
blaces Ate Food Ate Specify qud and
Not Eat Food Location
From Food
From

From

Door-to-door food
sales

Food
purchased/given to
you from friends or
neighbors

Food
shipped/brought
from other countries

Food received as a
gift

Food prepared by
persons outside
your family

Foods brought to
your worksite

Other places
Specify,

Part V. Ready-to-eat Food

| am going to read a list of locations you could have purchased ready-to-eat food before you became ill.
Please let me know for each place whether you/your child definitely ate food from, maybe ate food from, or
definitely did not eat food from these locations during the 50 days before you became ill.
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Definitel | mMaybe | Dennitely

Did .
. y Ate Specify Food and
L tion )
ocations Food Ate Food Not Eat Location
From From Food From
Restaurant i order
off menu
Buffet restaurant
Fast food restaurant
Cafeteria
Delicatessen
Ready-to-eat food
served in a store
Definitel | Maybe Def[i)h(ijtely
Locations y Ate ' Specify Food and
Food Ate Food Not Eat Location
From From Food From

Street-vended food

(trucks, carts,
stands, etc.)

Concession stand at
a sporting event,
concert or other
event

Catered event

Other ready-to-eat
food vendor

Specify

If patient can not recall specific places they ate during this time, ask the following:

25



Are there particular restaurants that you often eat at and may have eaten at in the 50 days prior to your
illness? 1 f Yes, |isteé

1. Name Location
2. Name Location
3. Name Location

Part V. Foods

Please let me know for each of the food items whether you/your child definitely ate it, maybe ate it, definitely
did not eat it during the 50 days before you became ill. The time period we are talking about is from
, I to , /[

— . Specific food
Definitel Maybe Definitely and where

Foods y ate did not eat

food ate food food purchased/

obtained

Imported foods

Ethnic or unusual
foods

Unpasteurized milk

Mexican-style
cheese (e.g. Queso
fresco)
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Shellfish (e.g.
Oysters)

Produce (fruits and
vegetables)

Home remedies i
specify

Other i
specify

Part VI. Misc. Exposures
1. What is your home water source? (circle one)
Individual well public water system shared well bottle water other

2. What is your work water source? (circle one)

Individual well public water system shared well bottle water other
3. Did you have close contact with any foreign visitors or persons who recently arrived in the U.S.? Y
N
If yes:
Name Tel
Name Tel
4. Have you had close contact with anyone who traveled out of the country? Y N

If yes: Where?

5. Have you ever traveled out of the country? Y N

If yes: Where? When?

6. Do you know anyone else in your neighborhood/ business/health club/church/synagogue etc. with the same

type of illness? Y N
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If yes: Where?

How many people?

Name Tel

Name Tel

. Have you had medical or dental care in the 50 days prior to your illness? Y N

~

If yes: Where? Name of Physician/Dentist:

8 . Do you have a shopperés card tha&t you use at your

If yes: Can you provide us the shopper card number so we may be able to get a list from the store of the items you
purchased in the last 50 days? Card #:

9. Do you use a bank card or credit card to purchase your groceries or when you eat at restaurants? Y

N

If yes: Would you be willing to provide us with your statements (with the account information blacked out

or removed), so we could compare it to the other

Y N

If the case does use bank or credit cards but does not want to provide the statements, ask if they would

review them for any information about where they shopped or ate in the 4 weeks prior to illness.
That is the end of all of my questions. Thanks you for your help.

May we call you again with additional questions? Y N
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Appendix C. Case-control questionnaire

Hepatitis A Case Questionnaire
(On cases, please also complete the CDC Hepatitis A Form)

This is with the Department of Public Health. We are
interviewing recent cases of Hepatitis A with some extra questions to determine if there could be a
common source of this illness. Your answers to our questions are very important and are completely
confidential. Is this a good time to talk?

Part I. Demographics/Introduction (Fill out beforehand):

Pt. Name: DOB: / /

Age: years  Address:

City: County:

Zip: Home phone: Work phone:

Parent 6s Name (if chil d)

Occupation:

School: City of School:

Onset Date: / /

Part Il. Symptoms

Did you experience diarrhea with your illness? YES NO

Did you experience jaundice with your illness? YES NO
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Part Ill. Work History

Name of Employer/Contractor/Business:

Work Address:

If multiple job sites, list job places/names and locations during the 50 days prior to your iliness:

a)

b)

d)

Describe your work
duties:

If case works as a food handler, do you wear gloves while preparing food? YES NO

Part IV. Groceries

| am going to read a list of places where you may have obtained groceries. Please let me know for each
place whether you/your child ate food from these places during the 50 days before you became ill.

Places
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Save a Lot, 109 3" Ave W., Milan Yes No Unknown
If Yes, did you purchase and eat:
Save a Lot, Milan i Deli Meat Yes No Unknown
Save a Lot, Milan i Premade sandwiches or salads
. Yes No Unknown
from the deli area
Save a Lot, Milan'i Premade side dlshesf (e.g. Yes NoO Unknown
potato salad, slaw or pudding) from the deli area
Save a Lot, Milan i Precut fresh fruits or Yes No Unknown
vegetables
Save a Lot, Milan i Other store prepared
prepackaged items (e.g. meat or cheese trays, Yes No Unknown
dips or spreads)
HyVee, 201 W. 10™ Ave., Milan
Yes No Unknown
If Yes, did you purchase and eat:
HyVee, Milan i Deli Meat Yes No Unknown
Hyvee, Milan i Premade sandwiches or sglads Ves NG Unknown
from the deli area
Hyvee, Milan i Premade S|'de dishes (e.g. p.otato Ves NG Unknown
salad, slaw or pudding) from the deli area
Hyvee, Milan i Precut fresh fruits or vegetables Yes No Unknown
-Hyvee, Milan i Other store prepare.d prepackaged Yes No Unknown
items (e.g. meat or cheese trays, dips or spreads)
Hyvee, Milan i Bakery Iltems Yes No Unknown
Hyvee, Milan i Food from the Salad Bar Yes No Unknown
Hyvee, Milan i Food from the Chinese Yes NoO Unknown
Restaurant/Take-out
Hyvee, Milan i Food from the Italian Restaurant/ Yes No Unknown
Take-out
Hyvee, Milan i Other Ready-to-Eat Dinners Yes No Unknown
Hyvee, Milan i Food Catered from this store Yes No Unknown
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Super Walmart, 3930 44™ Ave. Dr., Moline

Yes No Unknown
If Yes, did you purchase and eat:

Super Walmart, Moline 1 Deli Meats Yes No Unknown

Super Walmart, Moline T Premade sandwiches or
. Yes No Unknown

salads from the deli area
Super Walmart, Moline i Premade side dlshe§ (e.g. Ves NG Unknown

potato salad, slaw or pudding) from the deli area
Super Walmart, Moline T Precut fresh fruits or Ves NG Unknown

vegetables

Super Walmart, Moline i Other store prepared
prepackaged items (e.g. meat or cheese trays, Yes No Unknown
dips or spreads)

Super Walmart, Moline 1 Bakery Items Yes No Unknown

Other grocery stores, Name, address:

Part V. Restaurants

| am going to read a list of restaurants you may have eaten at. Please let me know for each place whether
you/your child ate food from this place during the 50 days before you became ill.

What date did | What did they

Foods they eat? eat?

Kentucky Fried Chicken, 895
W 4t StyMiIan Yes No Unknown

If Yes, did they eat:

KFC, Milani Lunch | YeS No | Unknown
KFC. Milani Dinner | Y€S No Unknown
st
MpDonaIds, 400 W 1~ St, Yes No Unknown
Milan
If Yes, did they eat:
Yes No Unknown

McDonalds, Milan i Breakfast
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McDonalds, Milan i Lunch | '€S No | Unknown
McDonalds, Milan i Dinner | Y&S No Unknown
McDonalds, Milani Salad | €S No | Unknown
th
McDonalds, 2950 11™ St., Yes No Unknown
Rock Island
If Yes, did they eat:
McDonalds, 11st St 1 Yes No Unknown
Breakfast
McDonalds, 11" Sti Lunch | €S No | Unknown
McDonalds, 11" Sti Dinner | €S No Unknown
McDonalds, 11" St. i Salad | Y&S No Unknown
Subway, 313 W 1 Ave., Milan Yes No Unknown
If Yes, did they eat:
Subway, Milan i Lunch Yes No Unknown
Subway, Milan i Dinner Yes No Unknown
ini Definitely
Definitel _
Other Restaurants | '\ ate Maybe Did Specify Name,
Food Ate Food Location and Food
Locations 00 From Not Eat Eaten
From Food From

Any other Fast food
restaurant

Any buffet
restaurant

Any other
Restaurants i order
off menu
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Any other Ready-to-
eat food served in a
store

Catered event
(catered from
professional caterer
or grocery store)

If patient can not recall specific places they ate during this time, ask the following:

Are there particular restaurants that you often eat at and may have eaten at in the 50 days prior to your

illness? | f Yes, | i st é
4. Name Location
5. Name Location

Part VI. Misc. Exposures/Activities

1. Other than to your household contacts, did you serve any food or drinks that were not subsequently
heated? YES NO If yes, date: Location: Event:

2. Do you know anyone else in your family/neighborhood/ business/health club/church/synagogue etc. with
the same type of illness? Y N

If yes: Where?

Name Tel

Name Tel

3. We would like to contact several other people in your area and ask their food histories to compare to your

history. Can you give us the name and phone number of 5 friends who live in the same city or town and
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whose age is within 10 years of your age (10 years older or younger)? If they are unable to list any persons in

this age range, ask for any other persons that could be contacted.

1. Name: Phone:
2. Name: Phone:
3. Name: Phone:
4. Name: Phone:
5. Name: Phone:

That is the end of all of my questions. Thanks you for your help.

May we call you again with additional questions? Y N

Hepatitis A Control Questionnaire

This is with the Department of Public Health. We are
investigating a cluster Hepatitis A cases, which is a contagious liver disease that results from
infection with the hepatitis A virus. We are interviewing persons in your area who have not been ill
about places they have eaten and shopped, so we can compare their answers to the persons who did
become ill to see if there is a difference. Your answers to our questions are very important and may
help us determine the source of this outbreak. All of your answers are completely confidential. Is this
a good time to talk?

Part I. Demographics/Introduction (Fill out beforehand):

Control Name:

Age: years  Address:
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City: County:

Zip: Home phone: Work phone:

Parent 6s Name (i f chil d)

Part Il. Exclusion Questions

Have you been jaundice (yellow staining of skin or whites of the eyes) since June 1st? YES NO

Have you had any two of the following symptoms at the same time since June 1% loss of appetite, diarrhea,
vomiting, abdominal pain or dark urine? YES NO

Have you been diagnosed with Hepatitis A, received the Hepatitis A vaccine or immune globulin in the last 6
months? YES NO

If they answer YES to any of the questions, thank them for their time and end of the interview.

Part IV. Groceries

| am going to read a list of places where you may have obtained groceries. Please let me know for each
place whether you/your child ate food from these places since May 20™.

Places
Save a Lot, 109 3" Ave W., Milan Yes No Unknown
If Yes, did you purchase and eat:

Save a Lot, Milan i Deli Meat Yes No Unknown

Save a Lot, Milan i Premade sandwiches or salads
. Yes No Unknown

from the deli area
Save a Lot, Milan i Premade side dishes (e.g. Yes NoO Unknown

potato salad, slaw or pudding) from the deli area
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Save a Lot, Milan i Precut fresh fruits or

Yes No Unknown
vegetables
Save a Lot, Milan i Other store prepared
prepackaged items (e.g. meat or cheese trays, Yes No Unknown
dips or spreads)
HyVee, 201 W. 10™ Ave., Milan
Yes No Unknown
If Yes, did you purchase and eat:
HyVee, Milan i Deli Meat Yes No Unknown
Hyvee, Milan i Premade sandwiches or sglads Yes No Unknown
from the deli area
Hyvee, Milan i Premade S|-de dishes (e.g. p.otato Yes No Unknown
salad, slaw or pudding) from the deli area
Hyvee, Milan 1 Precut fresh fruits or vegetables Yes No Unknown
.Hyvee, Milan i Other store prepare.d prepackaged Ves NG Unknown
items (e.g. meat or cheese trays, dips or spreads)
Hyvee, Milan i Bakery Iltems Yes No Unknown
Hyvee, Milan i Food from the Salad Bar Yes No Unknown
Hyvee, Milani Food from the Chinese Yes No Unknown
Restaurant/Take-out
Hyvee, Milan i Food from the Italian Restaurant/ Yes No Unknown
Take-out
Hyvee, Milan i Other Ready-to-Eat Dinners Yes No Unknown
Hyvee, Milan i Food Catered from this store Yes No Unknown
Super Walmart, 3930 44™ Ave. Dr., Moline
Yes No Unknown
If Yes, did you purchase and eat:
Super Walmart, Moline 1 Deli Meats Yes No Unknown
Super Walmart, Moline i Premade sandwiches or
. Yes No Unknown
salads from the deli area
Super Walmart, Moline T Premade side dishes (e.g. Yes No Unknown

potato salad, slaw or pudding) from the deli area
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Super Walmart, Moline T Precut fresh fruits or

Yes No Unknown
vegetables

Super Walmart, Moline i Other store prepared
prepackaged items (e.g. meat or cheese trays, Yes No Unknown
dips or spreads)

Super Walmart, Moline 1 Bakery Items Yes No Unknown

Other grocery stores, Name, address:

Part V. Restaurants

| am going to read a list of restaurants you may have eaten at. Please let me know for each place whether
you/your child ate food from this place since May 20™.

Foods What date did | What did they
they eat? eat?

Kentucky Fried Chicken, 895

W 4h StyMiIan Yes No Unknown

If Yes, did they eat:

KEC, Milani Lunch | Y€S No  f Unknown
KFC, Milan1 Dinner Yes No Unknown
st

MpDonalds, 400 W 1™ St, Yes No Unknown

Milan

If Yes, did they eat:

McDonalds, Milan i Breakfast Yes No Unknown
McDonalds, Milani Lunch Yes No Unknown
McDonalds, Milan i Dinner Yes No Unknown
McDonalds, Milan i Salad Yes No Unknown

th

McDonalds, 2950 11" St., Yes No Unknown

Rock Island

If Yes, did they eat:

McDonalds, 11st St1 Yes No Unknown
Breakfast

38



Subway, Milan i Dinner

McDonalds, 11" Sti Lunch Yes No Unknown

McDonalds, 11" St7 Dinner | Y€S No Unknown

McDonalds, 11" St. i Salad | ' ¢3 No Unknown

Subway, 313 W 1 Ave., Milan Yes No Unknown
If Yes, did they eat:

Subway, Milani Lunch Yes No Unknown

Yes No Unknown

That is the end of all of my questions. Thanks you for your help.
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Appendix D. Graph of infectious working period for index case and onsets for
outbreak cases
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Appendix E. Inspection reports
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