	[bookmark: _GoBack]Agency	Comment by W7user: FSIS K. Holt: Suggest add text related to school breakfast and lunch programs in this table. USDA FNS could assist. 
	Roles and Responsibilities
	Resources
	Contribution during an Investigation and Response

	3.1.2.1.	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): These are based on existing info under the 2nd edition. Added in as a reference for now. Most likely the numbering will change. 
 Local health agencies
	Conduct surveillance; receive complaints about possible foodborne illnesses (FI); 
maintain and routinely review complaints of possible FI; communicate with local health-care professionals; conduct interviews and gather information  from ill persons in local or multijurisdictional outbreaks; regulate and inspect food-service operations (FSO); 
investigate complaints about FSO;  implement control  measures to stop outbreaks; 	Comment by W7user: FSIS K. Holt: suggest add in ~”perform environmental assessments of establishments suspected or linked to FI or outbreak” {to make the distinction between restaurant “inspection” versus a restaurant “environmental assessment” 
educate food workers about preventing outbreaks of FI; inform the public and the  media of FI clusters or outbreaks; 	Comment by W7user: FSIS_ K. Holt: Suggest add communicate with local healthcare providers. There is text on this type of communication here and there in the 2nd edition, including the Resource section in this row. 
serve as liaison with local food industry representatives and with the state and federal public health and food-safety regulatory agencies; provide advanced laboratory testing, including subtyping, such as molecular fingerprinting in the National Molecular Subtyping Network for Foodborne Disease Surveillance (PulseNet) if applicable.	Comment by W7user: FSIS K. Holt: Not sure how many local HDs are part of PulseNet. I think it is very few or perhaps none. Consider edits to show role of Local HD is more in facilitating getting isolated from clinical labs to State PH lab.
	Vary by agency but may include expertise in epidemiologic and environmental outbreak investigation and response and health education and promotion information for dissemination to the public. Extensive knowledge of local populations and community businesses, health-care providers and organizations, and other resources
	Often it is the first agency to respond to foodborne disease complaints; identify Detect foodborne diseases; identify local outbreaks; know about suspected facilities (e.g., facility inspection reports, previous complaints); support recall efforts; know affected communities; know local health- care professionals and diagnostic practices	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): From M. Ishida

	State Agencies
	
	
	

	3.1.2.2. 
Health department 
	Conduct surveillance; identify local and statewide outbreaks;  coordinate multijurisdictional outbreaks; provide advanced laboratory testing, including molecular fingerprinting in PulseNet;  support or direct environmental, laboratory, and epidemiologic investigations with advanced expertise; investigate outbreaks associated with commercially distributed products; provide health education and promotion materials; maintain tools for collecting and analyzing outbreak-associated information; provide public information; provide legal support for outbreak investigation and control; promote statewide policies to increase food safety; serve as liaison, and coordinate communication with other state, local, and federal agencies and (in some instances) with food corporations; disseminate information to local agencies. May conduct investigations in local areas where there is no local health agency with jurisdiction.

	Expertise in epidemiologic and environmental outbreak investigation and response (including traceback investigations); expertise in specific disease agents; advanced laboratory testing with expertise in microbial analyses and identification through state laboratories; tools for collecting and analyzing outbreak-associated information; health education and promotion information (often in multiple languages) for dissemination to the public; additional staff to aid in outbreak investigations.

	Epidemiologic, environmental, and laboratory support for local health agencies; coordination of multijurisdictional outbreaks.


	Agriculture departmentAgriculture?	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): From M. Ishida	Comment by W7user: FSIS K. Holt: Consider “State/Local Agriculture and Consumer Protection”
	Through it various programs, it is responsible for assuring a safe and wholesome food supply through permitting, licensing and inspection of food and feed establishments, inspection of food and feed products, and performance of specialized laboratory analysis on a variety of food products sold or produced in the state. Inspections are conducted on but not limited to farms such as dairy, produce and livestock, commercial food operations, retail establishments, such as convenience stores, grocery stores, supermarkets, and warehouses. Promote statewide policies to increase food safety; serve as liaison, and coordinate communication with other state, local, and federal agencies and (in some instances) with food corporations.
	Expertise in conducting inspections of food manufacturing, distribution and retail establishments as well sampling food and feed for laboratory testing for chemical, physical, and microbiological adulterants and contaminants. Also, subject matter experts on conducting traceback investigations and initiating food recalls.  

	Support investigations that involve commercially distributed human food and animal food products through consultation with health department investigators, conducting facility inspections, traceback investigations, and food recalls.


	3.1.2.3. Environmental health
	Support or direct environmental testing; provide advanced laboratory testing of food or environmental samples; provide educational materials to public about food and environmental safety; maintain tools for collecting and analyzing outbreak-associated information; promote statewide policies to increase food and environmental safety; serve as liaison with other state, local, and federal agencies; disseminate information to local agencies	Comment by W7user: FSIS K. Holt: consider adding text similar to that in the local HD section here. 
	Expertise in foodborne and outbreak environmental outbreak response, as well as regulatory food inspections; advanced laboratory testing of food and environmental samples with expertise in microbial analyses and identification.

	Environmental investigation and laboratory support for local health agencies, sometimes takes the lead in foodborne disease outbreak investigation.


	3.1.2.4. 
Food-safety regulatory authorities 	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): Feedback from M. Ishida
Note: these roles may be carried out by agencies with different names, including Department of Agriculture, Food Protection, Health or Environmental Health.

	Ensure good manufacturing practices in commercial food operations; test dairy, meat, and food products for microbial contamination; inspect manufacturing facilities routinely according to risk and if they are implicated in an outbreak; coordinate food recalls conducted by industry; and stop sales of adulterated product within their jurisdictions. Conduct regulatory sanitation inspections at all commercial food operations including retail establishments, such as grocery stores, supermarkets, and warehouses. Consult with health departments in outbreak investigations (e.g., support through knowledge of state food production and distribution and information provided by industry that may contribute to the success of investigations). Conduct investigational traceback as part of exposure assessments in epidemiologic studies. Conduct environmental health assessments at locations where food may have been contaminated.Ensure good manufacturing practices in commercial food operations; test dairy,  meat, and food products for microbial contamination; inspect plant(s) after they  are implicated in an outbreak; coordinate food recalls conducted by industry; and stop sales of adulterated product within their jurisdictions. Conduct regulatory sanitation inspections at commercial food operations, retail establishments, such as grocery stores, supermarkets, and warehouses. Consult with health departments in outbreak investigations (e.g., support through knowledge of food production and distribution and information provided by industry that may contribute to the success of investigations). Conduct investigational tracebacks as part of exposure assessments in epidemiologic studies. Conduct environmental health assessments at locations where food may have been contaminated.
	Expertise in conducting inspections of food manufacturing and distribution; staff to conduct plant inspections and specialized testing of dairy, meat, and food products; expertise in regulatory traceback. Advanced laboratory testing of food and environmental samples with expertise in microbial, chemical and physical analyses and identification. Laboratory support is also usually involving surveillance for food adulterants, including chemical, physical, and microbial adulterants and contaminants.
Expertise in food manufacturing and distribution; staff to conduct plant inspections and specialized testing of dairy, meat, and food products; expertise in regulatory tracebacks. Laboratory support, usually involving surveillance for food adulterants, including chemical, physical, and microbiological adulterants and contaminants.

	Support investigations that involve commercially distributed food products through consultation with health department investigators, conducting facility inspections, traceback investigations, and food recalls.
Support investigations that involve commercially distributed food products through consultation with health department investigators, plant inspections, traceback investigations, and food recalls.


	Laboratory	Comment by Maria Ishida: Laboratory is not only a state agency. It can be local and federal as well.
Note: these roles may be overlapped between agencies with different names, including Department of Agriculture, Health or Environmental Health.

Laboratory?
	Support Agricultural, Environmental, Federal, State and Local Health programs by providing advanced food and feed testing for chemical, physical, and microbial contaminants during routine surveillance and outbreak investigations. Support food safety regulatory agencies by adding laboratory results to the inspection paperwork. Perform DNA subtyping (PFGE and WGS) during outbreak investigations to determine the source of food contamination, this information is then, uploaded to National Molecular Subtyping Network for Foodborne Disease Surveillance (PulseNet) and Genome Trackr. Educate food inspectors, epidemiologists and environmental sanitarians on how collect samples aseptically. Educate food inspectors on how to recognize adulterant products. Validate new methodologies to detect contamination when a method is not available, also participate on multi-laboratory validation for federal agencies such as CDC, FDA, and USDA. During Food tampering investigations, test select agents or other agents that can be used as poisoning agent. Respond to assignments from cross agencies programs such as RRT and FERN.    

	Expertise in testing clinical, environmental and food samples for chemical, physical, and microbial contaminants. Use advanced technologies for laboratory testing. Follow chain-of-custody, quality assurance, and safety procedures when handling food samples. Follow ISO/IEC 17025:2005 standard when testing food samples in an accredited laboratory. Interpret laboratory raw data and provide comprehensive report during outbreak investigation. Understand legal procedures and can be used as technical resource during legal hearings.  
	Assistance in identification of the food product(s) associated with an outbreak through laboratory testing. Provide DNA subtyping information (PFGE and WGS) during outbreak investigations to determine the source of food contamination. By testing environmental samples such as swabs or sponges, laboratories can link cross contaminated surfaces and contaminated product. Assist the Federal Bureau
of Investigation (FBI) when deliberate contamination of food is suspected.


	Federal Agencies
	Roles and Responsibilities
	Resources
	Contribution during an Investigation and Response

	3.1.2.6.
Food and Drug Administration
	As part of the Food Safety Modernization Act (FSMA), has finalized seven major rules, aimed at Named as lead agency for food safety under the Food Safety Modernization Act (FSMA) with a focus on preventing outbreaks through requirements place on food-production facilities to implement contamination prevention plans, ability to regularly monitor those facilities, and ability to issue product recalls if necessary. This includes the produce rule, where FDA has established standards for the safe growing, harvesting, packing, and holding of produce on farms. Oversight of imported food, with ability to conduct inspections and refuse admission of imported food products. Regulates the safety of most foods (except meat, including Siluriformes fish, poultry, and pasteurized egg products, which are regulated by  the USDA’s  Food  Safety and Inspection Service [USDA-FSIS]). Regulates dietary supplements, food additives, and food labeling for FDA-regulated foods, and oversees seafood oversees seafood and juice regulations for Hazard Analysis and Critical Control Points. Conducts research into foodborne contaminants. Conducts post-market surveillance and compliance of food industry. Oversees regulatory traceback investigations and recalls of food products. Publishes the FDA Food Code. Regulates ships that travel interstate, such as on rivers and intercoastal waters, as well as trains and buses that travel interstate.	Comment by W7user: FSIS K. Holt: Agree this text implies FDA is lead Federal food regulatory agency. Consider leading off in manner more similar to that for FSIS and then cover FSMA. 	Comment by Yeung, Lauren V: I wasn’t sure how the group wanted to highlight the advent of produce safety responsibilities for FDA, considering it is one of 7 rules issued as part of FSMA?
Improves and standardizes laboratory testing methods for foodborne disease pathogens; provides advanced laboratory testing; assists non–federal, governmental food laboratories in becoming accredited to the ISO/IEC 17025:2005 standard.
Facilitates coordination among jurisdictions within multijurisdictional outbreaks, where appropriate; coordinates communication with states and other federal agencies; provides training in investigation and testing methods; coordinates and collaborates with international food regulatory agencies, communication, and training methods.


	The Coordinated Outbreak Response and Evaluation network (CORE) is a dedicated multidisciplinary team of expert epidemiologists, microbiologists, laboratorians,	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): From Lauren Young:
If we want to cut down on space, perhaps we should just list the resources (CORE, OHAFO Divisions, Labs, RRTs, and provide links for more info?)
CORE: https://www.fda.gov/Food/RecallsOutbreaksEmergencies/Outbreaks/ucm272347.htm
OHAFO Divisions: https://www.fda.gov/AboutFDA/CentersOffices/OfficeofGlobalRegulatoryOperationsandPolicy/ORA/ucm557997.htm
Labs: https://www.fda.gov/ScienceResearch/FieldScience/default.htm
RRTs: https://www.fda.gov/ForFederalStateandLocalOfficials/ProgramsInitiatives/ucm475021.htm 
Produce Safety Network: https://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm510261.htm 


environmental health specialists, consumer safety officers, and communications specialists who coordinate FDA’s response to foodborne disease outbreak events. More information on the CORE Network can be found at https://www.fda.gov/Food/RecallsOutbreaksEmergencies/Outbreaks/ucm272347.htm. 	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): Maria: links updated by Lauren. 
CORE coordinates the efforts of  12 Human and Animal Food Divisions (https://www.fda.gov/downloads/AboutFDA/CentersOffices/OfficeofGlobalRegulatoryOperationsandPolicy/ORA/UCM558231.pdf) and 8 food and feed laboratories (https://www.fda.gov/ScienceResearch/FieldScience/default.htm)
CORE coordinates the efforts 12 Human and Animal Food Divisions (https://www.fda.gov/downloads/AboutFDA/CentersOffices/OfficeofGlobalRegulatoryOperationsandPolicy/ORA/UCM558231.pdf) and 8 food and feed laboratories (https://www.fda.gov/ScienceResearch/FieldScience/default.htm) of  20 District Offices located in five regions (www.fda.gov/AboutFDA/CentersOffices/OfficeofGlobalRegulatoryOperations andPolicy/ORA/ucm135269.htm) that provide field investigators, laboratory support, technical consultation, regulatory support, media relations and liaison with states and participate in Rapid Response Teams   (RRTs; See section 3.1.2.8).3.1.2.8). CORE is supported by subject-matter experts from FDA’s Center for Food Safety and Applied Nutrition and the Office of Regulatory Affairs, who provide policy, technical, and scientific support to foodborne disease outbreak investigations and education materials for the public.	Comment by Maria Ishida: Make sure section is still correct.
	Assistance in identification of the food product(s) associated with an outbreak, the source, and the extent of distribution; testing of product(s) obtained from commerce or production; traceback and environmental health assessments, including investigational tracebacks as part of exposure assessments in epidemiologic studies; prevention
of further exposure to contaminated product(s); initiation of regulatory action, including mandating recalls, if appropriate; and assistance to the Federal Bureau
of Investigation (FBI) when deliberate contamination of  food is suspected.


	3.1.2.7.
U.S. Department of Agriculture, Food Safety and Inspection Service
	The Food Safety and Inspection Service is the public health agency within the U.S. Department of Agriculture that Eensures the nation’s commercial supply of meat, poultry, and pasteurized egg products is safe, wholesome, and correctly labeled and packaged through a national program of inspection, investigation, and enforcement; provides data analysis, advice, and recommendations on food safety; conducts microbiological and chemical testing of meat, and poultry products, Siluriformes fish, including catfish, and egg products; responds to foodborne illnesses, intentional food contamination, and major threats to FSIS-regulated products, including overseeing recalls for of adulterated and contaminated meat and poultry products; conducts audits to determine the equivalency of foreign food- safety systems and re-inspecting imported meat, poultry, and egg products under FSIS jurisdiction; develops public information and food safety education programs for consumers. FSIS also verifies that meat and poultry inspection programs administered by State agencies operate at the “at least equal to” standard of the Federal Meat Inspection Act which is to operate in a manner that is not less effective than those standards adopted for the Federal inspection program.

	Approximately 76007600 inspection program personnel who provide daily regulatory oversight at more than 6000 FSIS-regulated establishments nationwide coordinated by 10 district offices; three field laboratories, including the Outbreaks Section Microbiology Characterization Branch of Eastern Laboratory in Athens, Georgia; field investigators with expertise in inspection, traceback, and enforcement; personnel with expertise in food safety and public health science and in performing epidemiologic and environmental health assessments; food safety educational materials and guidance for consumers.	Comment by Maria Ishida: Need double check the number of inspector staff, establishments, districts, and laboratories.
	Assistance, traceback coordination, and epidemiologic consultation during investigations involving FSIS-regulated meat, poultry, and egg products; conducting investigational traceback investigations as part of exposure assessments in epidemiologic studies; testing of product from commerce or production; ability to take enforcement and regulatory control actions against food manufacturers and distributors; assistance in working with international food manufacturers and distributors; consultation to public health and state agriculture agencies.


	3.1.2.5.
Centers for Disease Control and Prevention

	Conducts or coordinates national surveillance for illnesses caused by pathogens commonly transmitted through food and
for outbreaks of foodborne diseases of any cause; leads and supports   national surveillance and communication networks, including Laboratory-based Enteric Diseases Surveillance system (LEDS), Foodborne Diseases Active Surveillance Network (FoodNet), PulseNet, Environmental Health Specialists Network (EHS-Net), and Foodborne Disease Outbreak Surveillance System (FDOSS); maintains clinical, epidemiologic, and laboratory expertise
in pathogens of public health importance; develops and implements better tools for public health surveillance; provides consultation, assistance, and leadership in outbreak investigations; improves and standardizes laboratory testing methods for foodborne disease pathogens; provides advanced laboratory testing; facilitates coordination among jurisdictions within multijurisdictional outbreaks, where appropriate; coordinates communication with other federal agencies; provides training in investigation and laboratory methods; under the Food Safety Modernization Act (FSMA), coordinates Integrated Food Safety Centers of Excellence, partnerships between state health departments and academic centers to provide technical assistance and training on epidemiologic, laboratory, and environmental investigations of foodborne illness outbreaks and associated analyses www.cdc.gov/foodsafety/ fsma.html#section399)(www.cdc.gov/foodsafety/ fsma.html#section399); coordinates and collaborates with international surveillance, communication, and training methods; works to prevent and control outbreaks on cruise ships.	Comment by Maria Ishida: This is address is no longer active
	Experts (or trainees) in clinical, epidemiologic, and environmental health aspects to assist with cluster evaluation and outbreak investigations; advanced laboratory capacity (including resources to develop new testing methods); surge capacity to assist
in large outbreaks; tools for collecting and analyzing outbreak-associated information; training programs; health education and promotion materials for the public; resources through the Foodborne Disease Centers for Outbreak Response Enhancement (FoodCore) program, centers based in health departments around the country that work together to develop model practices for outbreak response so that others can learn from their experiences and replicate what works best (www.cdc.gov/foodcore/index. html).
(www.cdc.gov/foodcore/index. html).

	Assistance in single-jurisdiction outbreaks upon request of the jurisdiction; leadership, coordination, and logistics support and coordination for multijurisdictional outbreaks; centralized data collection and analysis for large multistate outbreaks; assistance in outbreaks from new or rare disease agents or from new modes of transmission of known disease agents; advanced laboratory testing; availability of additional personnel and other resources to aid local and state health agencies; conduit to other federal agencies.

	Cross Agency Program	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): Info on MAC-FIO (3.1.2.10.) not included based on the feedback from the January one day meeting. 	Comment by W7user: FSIS K. Holt: The MAC-FIO is no longer an entity. I’ve provided new text on that in my feedback in the Chapter 3 outline. I’m mentioning this here in the event of a change in thinking on this topic for this table. 	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): From Lauren Yeung:
Add in GenomeTrakr? 
Website: https://www.fda.gov/Food/FoodScienceResearch/WholeGenomeSequencingProgramWGS/ucm363134.htm
The GenomeTrakr network is the first distributed network of laboratories to utilize whole genome sequencing for pathogen identification. It consists of public health and university laboratories that collect and share genomic and geographic data from foodborne pathogens. The data, which are housed in public databases at the National Center for Biotechnology Information (NCBI), can be accessed by researchers and public health officials for real time comparison and analysis that promises to speed foodborne illness outbreak investigations and reduce foodborne illnesses and deaths.


	
	
	

	3.1.2.8. 
Rapid Response Teams
	The FDA Rapid Response Team (RRT) Program is an FDA initiative that partners with state programs to build food-safety infrastructure and integrated rapid response for all-hazards human and animal foodemergencies. The knowledge gained from this initiative is being captured in the RRT Best Practices Manual ( https://www.fda.gov/downloads/ForFederalStateandLocalOfficials/ProgramsInitiatives/UCM589279.pdf). In states where they exist, the RRT  assumes the role   of the Outbreak Investigation and Control Team, as described in section 3.2 below,   for multijurisdictional and/or state-level outbreaks.The FDA Rapid Response Team (RRT) Project is an FDA initiative that partners with state programs to build food-safety infrastructure and integrated rapid response for all-hazards food emergencies. FDA works with 19 pilot RRTs through cooperative agreements
to improve food program infrastructure; strengthen collaboration among local, state, and federal partners; and create fully integrated and sustained response capabilities for food emergencies. The knowledge gained from this initiative is being captured in the RRT Best Practices Manual (www.afdo.org/ Resources/Documents/6-resources/The  RRT Manual_2013_FINAL.pdf). In states where they exist, the RRT  assumes the role   of the Outbreak Investigation and Control Team, as described in section 3.2 below,   for multijurisdictional and/or state-level outbreaks.
	
	

	3.1.2.9.
Food Emergency Response Network (FERN)	Comment by W7user: FSIS K. Holt: I can have the FSIS FREN Staff look over this text for updates.
	USDA-FSIS and FDA co-lead the Food Emergency Response Network (FERN), an integrated network of local, state, and
federal laboratories across the United States that are capable of rapid response to food- related emergencies and attacks on the
U.S. food supply. FERN has four primary responsibilities: prevention, preparedness, response, and recovery. Although FERN was begun with terrorism in mind, the network has played a crucial role during large-scale foodborne disease outbreaks, including the 2011 multistate outbreak of listeriosis linked to cantaloupes. including the 2011 multistate outbreak of listeriosis linked to cantaloupes. FERN laboratories have the capability to detect and identify biological, chemical, and radiologic agents in food and provide food-testing surge capacity during national emergencies. More information about FERN is available at www.fernlab.org.	Comment by Maria Ishida: Maybe add a more recent example

	
	

	CoE?	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): See Academic Centers 3.1.5. 
	
	
	

	3.1.3.
Other Agencies	Comment by W7user: FSIS K. Holt: Suggest have a row on territories and the other U.S. affiliated lands (forgetting the term(s) at the moment). Puerto Ricon, U.S. Virgin Islands, Guam, American Samoa, Mariana  Islands, etc. 
	Jursisdiction	Comment by Hajmeer, Maha (CDPH-DFDRS-FDB): If one table, then should be consistent with headers/titles (please refer to page 1 for comparison). Otherwise, reformat table to account for differences.
	Resources for outbreak Investigation and Response
	Relationship

	3.1.3.1.
Indigenous Tribes
	Varies by tribal organization, but in general the tribes have complete sovereignty and are completely autonomous. Investigations may be conducted by tribal health staff, Indian Health Service (IHS) staff, or state or local health departments, but nontribal entities can become involved in an investigation only at the tribe’s request. No legal requirement exists for reporting a foodborne disease outbreak to any public health officials, although memoranda of understanding between tribal governments and local or state agencies may establish lines of communication and reciprocal support during public health emergencies. Control measures typically are implemented by IHS staff in cooperation with tribal government but can be implemented only when authorized by tribal government.

	IHS has many public health staff, including sanitarians and public health nurses, at clinics on many tribal lands. These staff most likely would handle an outbreak and would request help from IHS, the state, or CDC, if needed. Some tribes have public health staff, but most do not have public health laws or the capacity to respond to outbreaks.

	Outbreaks may be detected by IHS staff or by tribal members and reported to IHS.
IHS notifies the appropriate state and local health departments. Some tribes also may notify the local or state health department or CDC. State and local health department staff need to develop relationships with IHS public health staff, tribal health staff
(if any), and tribal leadership in tribal areas within or adjacent to the public health agency’s jurisdiction. During an outbreak, communication should be ongoing, not only between state or local health department and IHS, but also directly with tribal government. Regional tribal epidemiology centers, run by tribal boards, provide epidemiology capacity for multiple tribes and focus on health issues selected by the boards. They may become involved in outbreak investigations and are a good place to promote routine communication. IHS is a good source of information about coordinating public health issues with tribes

	3.1.3.2.
Military	Comment by W7user: FSIS K. Holt: Suggest have the various military Branches provided their info rather than lumping all military together.
	Autonomous authority over all military bases, facilities (including food-production and food- service facilities and health-care facilities), and vehicles. Jurisdiction depends on the particular branch of the military involved and whether the U.S. Department of Defense maintains public health responsibility.

	Military public health personnel communicate with local and state health agencies for outbreaks that might involve civilians. Local and state health agencies should establish communication with the public health staff of any military facilities within or adjacent to their jurisdiction before any outbreaks. Other branches of the military and other federal agencies communicate through the Multi-Agency Coordination Group for Foodborne Illness Outbreaks (established by the U.S.
Department of Health and Human Services and USDA) which is activated in response to large-scale and/or complex foodborne illness outbreaks (see 3.1.2.10).

	Military agencies conduct training in food safety and epidemiology; inspect and test food-production and food-processing facilities and delivered food products; and coordinate these programs with other military and federal agencies. Preventive medicine and environmental health officers in each branch direct and conduct epidemiologic investigations of foodborne disease outbreaks and make recommendations. Veterinary officers conduct traceback investigations.
The Department of Defense has officers trained in public health, environmental health, epidemiology, microbiology, toxicology, pathology, and food technology who can coordinate and support outbreak investigations.



	3.1.3.3.
National Park Service
	Jurisdiction in National Parks is a function of the legislation designating the specific park. Three types of jurisdiction exist: a) exclusive federal jurisdiction; b) concurrent jurisdiction with state and local agencies; and c) proprietary (owned by the federal government but sometimes operated by a local entity and dependent on support from local police, fire departments, and others for services).

	Notifies relevant local and state health departments of suspected outbreaks. Notifies appropriate federal agency if commercial product is suspected. Works closely with CDC. Relies on CDC or state health departments for laboratory testing. Local and state health agencies whose jurisdiction contains or is adjacent to a national park should establish communication with the NPS Office of Public Health before any outbreaks. Where appropriate, local and state health departments should include questions about visiting parks when they conduct interviews during an investigation and notify NPS if a park might be involved.

	Epidemiologic expertise, including a medical Health; U.S. Public Health Service staff assigned to NPS to conduct investigations (including regional public health consultants based around the country); park rangers who have extensive knowledge of their jurisdiction and the population that visits that jurisdiction; scientists in the NPS system with a wide range of expertise (e.g. veterinarians, water specialists, environmental health); contractors who run park operations on behalf of NPS including health clinics in selected sites.

	3.1.3.4.
Other Federal Lands
	Public health jurisdiction on other types of federal land is not always easy to determine. On many federal lands (e.g., national forests, Bureau of Land Management land), state laws apply, but federal agencies may have overlapping jurisdiction. State laws generally do not apply to federal prisons. Each public health agency that contains federal lands within its jurisdiction should identify the responsible local, state, and federal agencies before an outbreak.

	
	

	3.1.3.5.
Law Enforcement	Comment by W7user: FSIS K. Holt: Suggest have the FBI had some text here. 
	If intentional contamination of food or other criminal activity is suspected, law enforcement agencies at the local, state, and federal levels will become involved in the investigation and may assume leadership of the outbreak investigation, with the initial lead agency shifting to a supporting role. Agencies responsible for controlling foodborne disease outbreaks should establish relationship and communication pathways with law enforcement agencies before any outbreak. Any suspicion of intentional contamination should be reported immediately to law enforcement agencies
	
	

	
	Roles and Responsibilities
	Resources
	Contribution during an Investigation and Response

	3.1.4.
Industry
	Growing, raising, processing, manufacturing, packaging, distributing, storing, and selling food by using practices that protect the public’s health; withdrawing or recalling products from the marketplace when they have been identified as the source of a foodborne disease outbreak; communicating with the public about outbreaks associated with food products.
	Knowledge of and information about product brands, formulations, possible food- safety hazards, processing practices, and distribution patterns to assist with outbreak hypothesis generation and testing and product/ingredient tracing. Some industry members have expertise in microbiology and food-safety research.
	Source of information about the products and practices under investigation, including product characteristics, formulations, distribution patterns, market share, and customers that have purchased the products; working collaboratively to establish a framework for rapid communication and information sharing with the public; outbreak hypothesis generation and testing; mechanisms for withdrawing/recalling products from the marketplace.


	3.1.5. 
Academic Centers
	In some communities, academic centers are available to partner with agencies during investigations by conducting special laboratory analyses or providing additional resources, conducting  interviews,  or  implementing control measures. In particular, CDC has designated  five  Integrated  Food  Safety Centers of  Excellence across the country where academic centers have partnered with state health departments to provide technical assistance and training on epidemiologic, laboratory,  and  environmental  investigations of foodborne illness outbreaks and associated analyses (www.cdc.gov/foodsafety/fsma. html#section399). Academic centers also   can
conduct applied food-safety research to expand results of investigations, including work
that might identify additional causal factors for outbreaks, and test alternative control measures. USDA’s National Institute of Food and Agriculture (USDA-NIFA) Food Virology Collaborative for Outreach, Research, and Education (NoroCORE) includes academic institutions that are working to strengthen food safety by studying human noroviruses across the food supply chain in an effort to design effective control measures and prevent viral foodborne illness. The published results from research can help inform future outbreak investigations and those implementing control measures. Relationships with academic centers and expectations for their role in outbreak response should be established before any outbreak.

	
	



