
 

 

The Disease Surveillance and Investigation Section of the Communicable Disease Control Branch (CDCB) is 

responsible for the routine surveillance and investigation of sporadic cases of disease and the identification 

and investigation of clusters and outbreaks. All investigation data are subject to change, as this is the nature 

of clusters and outbreaks. 

An outbreak is defined as the occurrence of cases of disease above what is normally expected within a 

specific place or group of people over a given period of time.  

A foodborne outbreak is defined as an event where two or more people experience a similar illness after 

eating a common meal or food and epidemiological evidence indicates the meal or food as the source of the 

illness. 

 

Foodborne Disease Investigations 2017 

Salmonella Typhimurium phage type 135a – Restaurant – January  

Six cases of Salmonella Typhimurium phage type 135a (MLVA 03-14-10-10-523) reported eating at the same 
café.  Cases ate a variety of different foods and the environmental inspection identified the production and 
use of a raw egg aioli for several foods.  The premises decided to cease production of their own aioli and use 
a commercial product instead.  
 

Salmonella Typhimurium phage type 9 – Restaurant – January  

Six cases of Salmonella Typhimurium phage type 9 (MLVA 03-15-06-11-550) reported eating at the same 
restaurant.  All cases consumed egg dishes (eggs benedict, scrambled eggs or poached eggs).  Several food 
and environmental samples were taken and no Salmonella was detected. 

 

Salmonella Typhimurium phage type 135a – Restaurant – February  

Nine cases of Salmonella Typhimurium phage type 135a (MLVA 03-14-09-11-523) reported eating at the 
same restaurant.  Cases ate a variety of foods.  An environmental inspection was conducted. Several food 
and environmental samples were taken and no Salmonella was detected.   

 

Salmonella Typhimurium phage type 135a – Restaurant – February  

Four cases of Salmonella Typhimurium phage type 135a (MLVA 03-14-09-11-523) reported eating at the 
same restaurant.  Cases ate a variety of foods, with two specifying that aioli was part of the meal.  An 
environmental inspection identified concerns around house-made raw egg sauces used in the rolls and 
baguettes.  Several food and environmental samples were taken and one sample from a stab mixer was 
positive for Salmonella Typhimurium phage type 135a (MLVA 03-14-09-11-523). 

 

Salmonella Typhimurium phage type 135a – Bakery – March 

Fourteen people diagnosed with Salmonella Typhimurium (12 further typed as phage type 135a, one as 
untypeable and one as phage type 135) reported consumption of pork pies in their incubation period. Six 
cases were hospitalised for their illness (43%).  A common bakery for all of the pork pies was identified and 
an inspection of the premises identified multiple food safety issues.  Several food and environmental 
samples were taken, and three food samples were positive for Salmonella Typhimurium phage type 135a.  
An emergency order was issued to the premises and a product recall occurred on 22 March 2017.   

 



 

Salmonella Hessarek – Community – March 

An increase in cases of Salmonella Hessarek was noted and cases notified in March identified for hypothesis 
generating interviews.  Seven cases were interviewed and all reported eating eggs, with four specifying the 
consumption of the same brand of free range eggs.  Samples of the named brand of eggs were taken with 
one sample positive for Salmonella Hessarek in the contents of the egg.   

 

Campylobacter jejuni – Restaurant – March 

One confirmed case of Campylobacter jejuni was reported with a medical notification indicating others were 
also unwell after attending a wedding.  The wedding reception was held at a restaurant.  Contact was made 
with the case, bride and mother of the bride, with reports of 12 people unwell with gastroenteritis out of a 
total of 102 attendees at the wedding.  An environmental health officer (EHO) inspected the premises and 
identified several high risk foods, including a chicken liver parfait and a chicken galantine. Recommendations 
were provided to the restaurant to have a higher temperature/time combination to ensure thorough 
cooking of the chicken galantine. 
 

Salmonella Typhimurium phage type 12A – Restaurant – March  

Thirteen cases of Salmonella Typhimurium phage type 12a (MLVA 05-15-17-09-490) reported eating at the 
same restaurant across two different sites.  Cases reported eating a variety of items including salads, 
savoury slices and smoothies.  Multiple food and environmental samples were collected and no Salmonella 
was detected. 
 

Salmonella Typhimurium phage type 135 – Aged Care Facility – March 

Twelve residents and one staff member from an aged care facility were positive for Salmonella Typhimurium 
phage type 135 (MLVA 03-16-09-12-523). Three residents were hospitalised, one of whom died.  A nested 
case-control study was conducted using the food histories obtained from the facility.  Food items that were 
statistically associated with illness were butter chicken, country chicken pie, crumbed fish and scrambled 
eggs. It was not possible to identify the exact food vehicle responsible for the illness. Food handling 
processes in the kitchen were reviewed and a total of 20 food and environmental samples were taken.  No 
Salmonella was detected in any of the samples collected from the site.   
 
Hepatitis A – Community – May 

A person was reported with hepatitis A infection who had no history of travel overseas. The case reported 
eating frozen mixed berries. The hepatitis A virus from this person was sequenced and found to match other 
cases interstate. The sequence was also the same as cases of locally acquired hepatitis A linked to frozen 
berries in 2015. There have now been three cases of hepatitis A from South Australia who have been 
confirmed as having hepatitis A virus with the outbreak sequence. The environmental investigation has 
included the identification of hepatitis A virus in one opened packet of frozen mixed berries and in one 
sealed packets of frozen mixed berries submitted for testing. The implicated product was withdrawn from 
the market and a national consumer level recall was co-ordinated by Food Standards Australia New Zealand.  

Salmonella Typhimurium phage type 9 – School – May  

Reports of gastroenteritis at an out of school hours care (OSHC) facility were received by the Communicable 
Disease Control Branch and an investigation was launched.  Interviews were conducted with the parents of 
the children and six of the seven reported making and/or eating cupcakes at the OSHC.  In total there were 
24 children who reported gastroenteritis after attending the OSHC, and twelve of the cases were confirmed 
with Salmonella Typhimurium phage type 9 (MLVA 03-23-12-10-523). The environmental investigation 
identified inadequate sanitation procedures in the kitchen and for equipment used when the children were 
baking. Some of the children also reported consuming uncooked cake mixture which contained raw egg.  

 
Salmonella Typhimurium phage type 8 – Private residence – May 



 

A medical notification was received reporting that several people were unwell after a common meal at a 
private residence. Five people shared a meal and all five were reported to be unwell with gastroenteritis the 
day after the meal.   The meal included a chocolate mousse made with raw eggs.  Three of the attendees 
were confirmed to have Salmonella Typhimurium phage type 8 infections (MLVA 03-27-16-11-523).   
 
 
Vaccine Preventable Disease Investigations 2017 
 

Meningococcal infection  

There has been one cluster of meningococcal infection identified in December-February caused by Neisseria 

meningitidis serogroup W. One of the cases was positive in an eye swab, while the other two cases were 

positive from a sterile site. The cluster comprised of one male and two females, with a median age of five 

years. Except for residing in the Ceduna region, no links were identified between the cases. In response, a 

community wide vaccination program commenced in the Ceduna region of regional South Australia in March 

and concluded in late June.  

 

Mumps 

Since November 2016, there have been 41 confirmed cases of mumps reported, with all cases residing in the 
Anangu Pitjantjatjara Yankunytjatjara (The APY Lands). Cases comprised of 15 males and 26 females, with a 
median age of 18 years. This investigation is continuing.  

 

 

Outbreaks Reported by Aged Care Facilities in 2017 

Month reported Agent identified Number of facilities affected 

January Gastroenteritis, organism not detected 1 

Norovirus 4 

Influenza  1 

February  Gastroenteritis, organism not detected 3 

Norovirus 2 

Influenza 1 

March  Gastroenteritis, organism not detected 3 

Norovirus 1 

Influenza  2 

April  Gastroenteritis, organism not detected 3 

Norovirus 3 

Influenza 1 

May Gastroenteritis, organism not detected 3 

Norovirus 2 

Influenza 2 

June  Gastroenteritis, organism not detected 1 

Norovirus 7 
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Influenza 4 

 

Data correct as of 30 June 2017 and subject to change.  

 


