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SalmonellaEnteritidis (SE) is a
pathogenic (disease producing)
bacterium that can cause severe
foodbome disease outbreaks.

During 1985-1989, state and
territorial health departments
reported 244 SE outbreaks, which
accounted for 8607 cases of ill-
ness, 1094hospitalizations, and 44
deaths.

Of the 109 outbreaks in which a
food vehicle was identified, 89 (82
percent) were associated with shell
eggs.

From January through October
in both 1989 and 1990, 49 out-
breaks were reported. Four (8 per-
cent) of the 49 outbreaks reported
in 1990 occurred in hospitals or
nursing homes, compared with 20
(26 percent) of the 77 outbreaks in
1989.

The decrease in hospital- and
nursing home-associated SE out-
breaks may' reflect efforts to
improve food safely in these set-
tings (in particular, using pasteur-
ized eggs).

Although infections with SE

Morris Mai

first emerged as a public health
problem in the New England and
mid-Atlantic regions, 22 (45 per-
cent) ofthe 49 outbreaks reported
in 1990 occurred outside these
areas.

Most cases of SE infection
occur as sporadic cases or in lim-
ited family outbreaks. Many of
these sporadic cases and limited
outbreaks may be associated with
consumption of contaminated
eggs that have been insufficiently
cooked to kill Salmonella. There-
fore, the occurrence of infections
acquired by eatingfoods prepared
in the kitchens of private homes
might be reduced by improved
education ofconsumers regarding
the risks of eating raw or under-
cooked eggs and by increased
availability of pasteurized eggs.

To reduce the risk for SE infec-
tion in other settings, such as nurs-
ing homes and hospitals, pasteur-
ized egg products should be used
in recipes that call for undercook-
ing or pooling of eggs. Similarly,
commercialfood service establish-
ments can reduce the risk of out-
breaks by using pasteurized egg
products in such recipes.

An estimated 0.01 percent (i.e.,
one in 10,000) of shell eggs con-
tain SE. Consequently, foods con-
taining raw or undercooked eggs
(e.g., homemade eggnog, hollan-
daise sauce,' and Ceasar salad
dressing) pose an occasional risk
of infection with SE.

The likelihood of serious mor-
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bidity or death as a result of infec-
tion with SE is greatest among
very young, elderly, or immuno-
compromised persons these
persons should be especially care-
ful not to eat foods containingraw

or undercooked eggs.
Commercial eggnog is made

with pasteurized eggs and is safe.
Source; “Morbidity and Mor-

tality Weekly Report. 1990.”
39:909-912.

Consumers with questit
poultry, meat products, am
perishable foods can call U!
Meat and Poultry Hotli
1-800-535-4555, 10a.m. to
weekdays, Eastern Standard
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•Revolutionary 3 Lug Per Pitch Design
Improves Traction
Ride

HARD WORKING HARD PULLING
REAR TRACTOR TIRE

‘Computer
Designed
‘Natural’ Shape
Casing Improves
Tire Body Life
‘Radial
Construction
Provides Better
Traction, Lower
Fuel And Overall
Costs.

* Excellent drawbar pull with long-bar, short-
bar lugs for improved traction

• Designed for
improved stability
and roadability,
plus reduced
vibration

* Strong angle-
braced lugs have
self-cleaning
design

DYNA TORQUE
RADIAL NO RISK

* High-strength
polyester cord
body, and heavy
duty rim shield
protects tire
from damage
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11 2-28 4 Ply $1 56.00 184-34 6 Ply $378.00
13 6-28 4 Ply $194.00 18.4-38 6 Ply $395.00
15.5-38 6 Ply $286.00 20.8-38 8 Ply $632.00
16.9-38 6 Ply $415.00
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✓ Total Computerized
Vehicle Alignment
All Vehicles

✓ Large Tire Inventory
All Types & Size

✓ Complete Wheel
Balancing

✓ 24-Hour Fleet & On
TheFarm Pit Stop
Service

■RLebzelterUsui
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When You Need On-The-
Farm Tire Service In A
Hurry, Just Call Ua. We
Can Cut Your Downtime
Down 1b Size!

ROUTE 283 & RHEEMS EXIT
1-800-932-3999 OR 367-6777
(For FOnmylvonio A Maryland)

Located Behind Metsick Farm Equipment
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