Salmonella Enteritidis Investigation
Salmonella Enteritidis is a bacterium that causes gastrointestinal infection in humans. The main reservoir
is poultry. Humans usually get infected by eating
contaminated chicken meat or eggs.
BC’s prolonged Salmonella Enteritidis (SE) outbreak
FRQWLQXHGLQ7KH¿UVWZDYHRIWKHRXWEUHDN
was in 2008-2011 and was linked to ungraded eggs1.
Control measures such as improved communication,
SRXOWU\YDFFLQDWLRQVHSDUDWLRQRIÀRFNVDQGDEDQRI
hatching egg sales at farm gates brought the incidence of SE in BC down in 2012 and 2013. In 2014,
SE incidence rates increased again; 2015 rates were
higher than 2014 with 683 cases of SE reported in
BC.
Three phage types (PT) accounted for over two
thirds of BC cases – PT13a (34%), PT13 (17%) and
PT8 (15%). This represents a shift in phage type
from 2014, when PT8 was the most common (30%),
followed by PT13 (24%) and PT13a (20%). All health
authorities experienced increases in PT13a incidence
in 2015.
Northern Health Authority and Interior Health had
the highest SE incidence rates in 2015; in 2014, SE
incidence had been highest in Fraser Health Authority and Vancouver Coastal Health (Figure 1.1). The
reasons for this shift in geography are unknown.
Investigations have led to the source of this outEUHDNEHLQJLGHQWL¿HGDVSRXOWU\SURGXFWV&KLFNHQ
meat (78%) and eggs (73%) are the most commonly
reported exposures among cases with these phage
types. Retail testing of chicken meat in BC demonstrated that a substantially higher proportion of SE
was isolated from retail chicken breasts in 2015 compared to previous years. PT8, PT13 and PT13a were
all detected in retail chicken meat.

Two clusters of cases were detected and investigated
within the larger outbreak in 2015. In the spring of
2015, a cluster of SE PT13a was associated with the
handling of live chicks from a single Alberta hatchery.
There were 19 cases in BC and a total of 61 cases
nationally. The investigation led to actions to mitigate
WKHVRXUFHRILQIHFWLRQDWWKHKDWFKHU\SXEOLFQRWL¿cation, education of clients who received chicks from
WKHKDWFKHU\DQGFOLHQWÀRFNWHVWLQJ$QRWKHUFOXVWHU
of SE associated with a restaurant in Interior Health
KDGWKUHHODEFRQ¿UPHGDQGWKUHHFOLQLFDOFDVHV
&RQ¿UPHGFDVHVZHUH37DQG37D$PHQXLWHP
ZDVLGHQWL¿HGDVDVXVSHFWHGVRXUFHKRZHYHULWZDV
QRWFRQ¿UPHGE\ODERUDWRU\WHVWLQJ
Public health actions taken in 2015 to address the increased rates of SE in BC included ongoing meetings
of the SE multi-disciplinary provincial outbreak team,
communication with poultry industry boards and government, education of food service establishments,
planning for the use of whole genome sequencing
and enhancing exposure information routinely collected from Salmonella cases. A provincial SE Working
Group (SEWG) was formed in 2015, co-chaired by
the Ministries of Agriculture and Health and with
representation from the BCCDC and the Health
$XWKRULWLHV7KHSXUSRVHRIWKH6(:*LVWRGH¿QH
the problem of food related SE in the province and
develop a feasible food safety strategy to address the
problem.
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1.1 Salmonella Enteritidis incidence by Health Authority and Year, 2006-2015
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