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CHICK RISKS

The US CDC reported this
month that 96 cases of
salmonellosis were linked to the
handling of young poultry in the
summer of 2011.

Most patients reported
purchasing chicks or ducklings
from a national agricultural feed
store chain that was supplied by a
single mail-order hatchery.

Since 1990, 35 outbreaks of
human Salmonella infections
linked to contact with live poultry
have been reported.
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For more information contact Ben Chapman, benjamin_chapman@ncsu.edu m

ASTER FOOD SAFETY RISKS

EGG RISKS

In 2011, deserts produced by a
Rhode Island bakery were linked to
56 illnesses and one death. The
Rhode Island Department of
Health pointed to cross-
contamination with raw eggs as a
likely source of contamination.
Pastries were also stored in crates
where broken eggs had been held.

Undercooked or raw eggs have
been linked to multiple Salmonella
outbreaks including 22 illnesses in
Australia in early 2012 and over
200 illnesses in the UK in June
2011.
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