Complaint no.*

FOODBORNE, WATERBORNE, ENTERIC ILLNESS REPORT
Form A

Compiaint received from

Address Phone

Home
Work

Person to contact for more information Address Phone

Home
Work

Complaint

Type of complaint:* O lliness O Contaminated/spoiled/adulterated food O Poor quality drinking water O Poor quality recreational water
[J Unsanitary establishment O Complaint related to media publicity [ Other (specify)

Mness: O Yes,'?” DO No  Number ili* Number exposed Time first symptom: Date* Hour
Predominant symptoms:* [J Vomiting O Diarrhea [ Fever [ Neurological [ Skin O Other {specify)

Physician consulted: O Yes [ No Address Phane

If ves,

Name

Hospitalized: O Yes O No Emergency Room visit: O Yes [ No

If yes,

Hospital name Address Phone

Phone

Physician’s name

Laboratory examination of specimen: Type specimen Organism/Toxin detected*

Suspect food/water* Saurce of food/watert
Brand identificationt Code/Lot no.t

Suspect meal, event or place:* Date Time

Address Phone
NAME STATUS ADDRESS PHONE
1. Ol O well
2. Oil 0O well
3. Ot 0O well
4. 0 i O well

Domestic water source: O Community [ Non-community I Bottled water O Stream/lake [ Other (specify)

Names and iocations where foods eaten past Ptace and locations where water ingested Place and locations where recreation water
72 hours, other than home *? past 2 weeks, other than home *3 contacted past 2 weeks*3

History of exposures within past six weeks:* [ Domestic travel (Place) O international travel (Place)

O Day care 0O Contact with ill person outside household or ill person visited househald 0O I animal
Received by Date of complaint/alert Time Dispasition
Investigator’s name Comments

'If ves, public heaith professional staff member should obtain information about patient which should be put on Form C.

2Ask person to collect vomitus and/or stool in a clean jar, wrap, identify, and refrigerate; hold until health official makes further arrangements.

3Ask person to refrigerate all available food eaten during the 72 hours before onset of iliness; save or retrieve original cantainers or packages; sample shc
be properly identified; hoid until health official makes further arrangements. Save any water in refrigerator and trays of ice cubes in freezer; collect we
sample from suspect supply in clean jar; put on lid and refrigerate.

*Enter onto complaint log (Form B).
tEnter onto complaint log (Form B) under comments. USE REVERSE SIDE OR ATTACHED SHEET IF MORE SPACE REQUIRED FOR ANY ENTRY
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Compiaint no. Specimen no.
CLINICAL SPECIMEN COLLECTION REPORT
Form E
Piace of cutbreak Address Case 1.D. no. Type of specimen
Person from whom specimen obtained Address Phone
Reason for collecting specimen
[J Victim of outbreak [ Person at risk but not ill [0 Handler of suspect food or water 3 Suspected carrier [0 Animal
O Other (specify)
Physician Address Phone
Symptoms: [J Nausea [JVomiting 0O Diarthea [ Fever [ Other (specify)
Time of ingesting/contacting Time of onset Incubation Duration of Medications Type Amount Dates
suspect food, meal, or water Day Hour period iliness
Day Hour
Method of collecting specimen Method of preservation Method of shipment
Other Information
Investigator coilecting specimen Title Agency Date Hour
collected/submitted
Test requested Presence/Absence Count/Titer/Concentration Definitive type
Comments and interpretations
Laboratory gnalyst Agency Date/Hour Date Date Etiologic agent
received started completed :




‘ No. of sampie units taken No. of units in iot | Sampie no. | Comptaint no.
FOOD SAMPLE COLLECTION REPORT
Form F
Place collected Address Phone
I .
;. Person-in-charge Description of sampie or area swabbed Date/Hour collected Code/lot
i number
Product name and description Brand Type of container
|
| Name of manufacturer, buyer, seller, importer (as Address Container | Production Weight/Size
| appropriate) size date
|
|
Date of shipment Airival date

Other types of identification Origin of shipment

Bill of lading or contract number

Destination

Reason for collecting sample: Q Food from alieged outbreak Q Ingredient of outbreak food QO HACCP analysis Q@ HACCP verification
Q Special survey Q Similar food prepared in similar manner to that invoived in outbreak QO Port of entry O Other (specify)

Metho‘d of collecting and shipping sample Coliection utensil

Method of sampling
Q Judgment

Method of sterilizing container

Q0 Other

& Random throughout lot
Q Random throughout accessible units

i Point of Operation Sample Taken Temperature: Temperature: Time between serving and sampling
Food Storage unit
Shipped: Carrier 1.D. marks Cost of sample
Q Refrigerated O Frozen Q Ambient
Investigator/Sampier Title Agency
Signature of sampler Signature of representative of party concerned
|
Test requested on basis of epidemiologic data Presence/Absence Count/Concentration Definitive type
|
{
; Condition of food when received pH a, Temperature when
: received
| Comments and interpretations
|
| Laboratory anaiyst Laboratory Date/Hour: Started Completed

Received




FLOW PROCESS OF IMPLICATED FOOD
Form G

Complaint No.

Name of Establishment Person in Charge at Time of Analysis

Title

Address

Date and time of Analysis

Product(s) Evaiuated (Include brand, code, date received)

Physical Appearance

pH

Sy,

Diagram flow process of operation (insert temperatures and time of processes or delays and make appropriate symbol at exact point in operation.)

Symbols to use in diagram:

+ Growth O Survive

<4 B

— No growth X Killed

Raw Product é

Contaminated

Worker/Person
Contaminated

Equipment/Utensils
Contaminated

Investigator Title

Date




FOOD PROCESSING/PREPARATION HISTORY AND HAZARD ANALYSIS REPORT

Form H Complaint no.

Address

Place under investigation

Plant/Store manager Phane
Operation(s) being investigated

of suspectmeal Date________ andtime of food preparation, as applicable

Owner

Food being investigated

Date and timé

Food source/brand Manufacturer Distributor

Significant/suspect ingredients
Lot code Addresses of source(s)

Date of delivery

Food characteristics: | Upon arrival | Before heating | After heating | During holding Final product | Time of measurements
Temp F/C 1111
pH 110 111 1111
a,, 1l
Redox i 11111 i Hrirn IRy
SOURCES OF CONTAMINATION (cite or select operations of concemn from flow diagram)
Operation/ Potential Observed Laboratory confirmed
source (code)® yes/no (list pathogen: enter count)

Raw product/Significant ingredient

Other ingredients of concern

Condiments/Spices/Additives

Cross contamination (raw to cooked)

Workers

Equipment/Utensils

Cleaning cloths

Workers:
Diarrhea or other gastrointestinal sign/symptom or absence from work prior to or during outbreak
Worker's name Date/time of liness lab Ate suspect Job assignment
iliness/absence confirmed food
/
/
!
Observed Reported Name of worker(s)

Touching foods that are not

subsequently heated

Disposable gloves not wom

Skin infections

Poor personal hygiene

Equipment cleaning and sanitizing methods for operation of concem:

Operation Methods
Operation Methods
Operation Methods

Describe other modes of contamination:

*Potentiai codes: 1 Potential but unlikely; 2 — Potential and sometimes observed or related; 3 — Potential and commonly
observed or related; 4 — Potential and aimost always observed/found/retated



FOOD PROCESSING/PREPARATION HISTORY AND HAZARD ANALYSIS REPORT (continued)

SURVIVAL

Retorting
Responsible person(s)
Equipment used/can size
Food/can
Heat process/Cooking
Responsible person(s)
Equipment used
Food
Reheating
Responsible person(s)
Equipment used
Food
Other (specify)
Responsible person(s)
Equipment used
Food
PROLIFERATION

During refrigerated/frozen
transport/delivery/storage
Responsible person(s)

Equipment used
Food

After thawing
Responsible person(s)
Equipment used
Food

While outdoors
Responsible person(s)
Equipment used
Food

While in kitchen
Responsibie person(s)
Equipment used
Food

During hot/fwarm holding
Responsible person(s)
Equipment used
Food

Name, model, location,
settings volume,
dimensions (as
applicable)

Date and time
of operation

Time/Temperature
exposure records
(chart/log data)
reported

Timeltemperature
exposures during
investigation (enter
data)




FOOD PROCESSING/PREPARATION HISTORY AND HAZARD ANALYSIS REPORT (continued)

PROLIFERATION Name, model, location, Date and time Time/Temperature Timeftemperature
(continued) settings volume, of operation exposure records exposures during
dimensions (as (chart/log data) investigation (enter
applicable) reported data)
During chilling
Responsible person(s) /
Equipment used / /
Food / /
During cold storage
Responsible person(s) /
Equipment used / /
Food / /
While on colid display
Responsible person(s) /
Equipment used / /
Food exposure / /
Other contributory
situations (specify) / / /
Responsible person(s) /
Equipment used / /
Food exposure / /

Verification of calibration of establishment time-temperature measuring devices (if temperatures vary from 32°F/0°C, calibrate)
Temperature in ice bath

ltem
ltem Temperature in ice bath
ltem Temperature in ice bath

Other calibration procedures

FACTORS CONTRIBUTING TC OUTBREAK (Check all appropriate boxes and describe on back of form)

CONTAMINATION

[0 Toxic substance part of tissue

[0 Poisonous substance intentionally added

O Poisonous or physical substance
accidentally/incidentaily added

0 Addition of excess quantities of ingred-
lents under these situations are toxic

0O Toxic container or pipelines

0 Raw productingredient contaminated by
pathogens from animai or environment

[0 Contaminated raw products eaten

[J Obtaining foods from poiluted sources

[J Cross contamination from raw Ingredient
of animal origin

O Bare-hand contact by handier/worker/
preparer

O Handling by intestinal carrier

[0 Inadequate cleaning or processing/
preparation equipment/utensiis

O Storage in contaminated environment

[ Other source of contamination (Specify)

PROLIFERATION/AMPLIFICATION

a

O 0o o oo

ao

oo o o

Allowing foods to remain at room/
warm outdoor temperature _____
for ____(several) hours

Slow cooling; depth ____

Inadequate cold-holding
temperature _____

Preparing foods a half day or
more before serving; ____ hours

Prolonged cold storage for
several weeks

Insufficient time and/or
temperature during hot
holding time ____ temp

Insufficient acidification; pH ___

Insufficiently low water activity;

3y

Inadequate thawing of frozen
products

Anaerobic packing/modified
atmosphere

Inadequate fermentation

Other situations that promoted or
atlowed microbial growth or toxin
production (specify)

SURVIVAL (lack of inactivation)

O Insufficient time _____ and/or
temperature ______ during
cooking/heat processing

O Insufficient time ____ and/or
temperature during
reheating

O Inadequate acidification; pH

O Iinsufficient thawing procedure
followed by insufficient
cooking

[0 Other process failure (specify)
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FOOD TRACEBACK REPORT: PLACES OF SERVICE AND PREPARATION

Form J1
lai .
PLACE OF SERVICE INVESTIGATION Complaint/Event no
Foodfingredient under investigation Agent Type/Markers
Place of service’ Address
Owner/Operator Person interviewed Phone/Fax
Suspect meal Dats Time Preparation Date Time
VA I/
Other meals at which Dates served Known illness No. cases
suspect food/ingredient
was served (list meais) /7
[l
[/
Other dishes/products in which
suspect food/ingredient Dates served/processed
was served/incorperated / /
(list dishes or product} / /
[/
Operations being investigated (e.g., cooking, siicing) Factors contributing to outbreak
PLACE OF PREPARATION (i different than placs of serving)
Place prepared/purchased’ Address
Owner/Operator Person interviewed Phone/Fax
Labei name Product characteristics (e.g., color, grade, grind size, % fat, size)
Other meals at which Dates served Known illness No. cases
suspect food/ingredient
was served (list meals) r
/ /
/ /

Other dishes/products in which

Dates served/processed

suspect food/ingredient
was served/incorporated

(list dishes or product)

/A
r7
A

Operations being investigated (e.g., cooking, sficing)

Factors contributing to outbreak at place of service

PLACE OF PURCHASE OF SUSPECT FOOD OR INGREDIENT

Supplier?

Address E Phone/Fax

Date suspect food/ingredient [ Quantity received

(lot) received by preparer? / /

Lot number | Other preduct codes/biils of lading numbers

Manufacturer/Brand

Condition when received (e.g., packaged, loose)

Product characteristics (e.g., package/container, size/weight/volume, grade)

Investigator Title

Agency Date

' Show initials or code used in boxes on flow diagram, Form J3

2 Attach documentation (e.g., copies of freight bills, air bills, receipts (receiving and sales), signed sworn statements, iabels)




FOOD TRACEBACK REPORT: SUPPLIER TO SOURCES OF IMPLICATED'

FOOD/INGREDIENT Form J2

ComplaintEvent no.

SUPPLIER INVESTIGATION??

Date

Foodfingredient under investigation Lot code

Agent

Type/Markers

Supplier name Address

Person interviewed

Phone/Fax

Other shipments of lot of suspect food that couid have been present when suspect meal was prepared:

Brand? Quantity Lot cods

1

Date received

How used/menu item  |Characteristics

[

2

3

4

/]
/]
/]

Other consignees to whom the suspect lot was shipped

1

Address Phone/Fax

No. persons ill

2

3

4

Factors contributing to contamination, if any

Factors contributing to propagation, if any

Investigator Title

Agency

Date

DISTRIBUTOR INVESTIGATION??

(Other middiemen. stops. wholesalers between source and place of service:
List in time sequence)

Date

Distributor/wholesale/shipper name Address

Person interviewed

Phone/Fax

Shipments received of suspect products Quantity

1

Date Address

Phone/Fax

2

3

4

—
~ b~ |~ |~

Other consignees to whom the suspect lot was shipped

1

Address Phone/Fax

No. persons il

2

3

4

Factors contributing to contamination, if any

Factors contributing to propagation, if any

Investigator Title

Agency

Date

SOURCE INVESTIGATION??

Name Location

Person interviewed Phone

Date(s) of
harvest/production

Factors contributing to contamination, if any

Factors contributing to propagation, if any

Investigator Title

Agency

Date

' Use additional forms as needed

2 Attach documentatiorvidentification of contamination or temperature abuse during forward tracing and record on Form H

3t aboratory results of samples collected (Attach copy of Form M)




FLOW DIAGRAM OF PRODUCT SOURCE AND DISTRIBUTION

Form J3

Complaint/event no.

Date

Food Product

Lot(s) no.

Place of Serving

Number of cases

Tlustrate distribution of implicated food/ingredient. Start with place of service, traceback the product flow to its source. Show all
suppliers and means of distribution to the source of contamination/survival/propagation or harvester'. Also show other consignees that
received the contaminated lot(s). Indicate the supplier, distributor, and consignees by a firm code inside a box with arrows showing
sequential flow of the food/ingredient. Indicate date of lot movement along side each entry. If additional cases have been identified
with serving the implicated food or foods in which the implicated ingredients was or were used, enter these either in or aside the

appropriate box.

Investigator

Title

Agency

Phone/Fax

'Record complete data (including names of all suppliers, distributors, consignees and the source of the food product; their addresses
and phone numbers; and the initials used on this form) on Forms J1 and J2
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CALCULATION OF CHI SQUARE TEST, Complaint no. Place of outbreak Vehicle
RELATIVE RISK AND ODDS RATIO
Form L1
Outbreak table (Step 1) Expected table (Step 2)
i Well Total I Well Total
Ate/drank a b a+b Ate/drank a, B 2,+b,
Did not ¢ d c+d Did not Ce d. Cetde
eat/drink eat/drink
Total ac b+d n Total 3,*C, betd, M
Explanation Calculation
Step 1 Step 1
Fill in the outbreak table and caiculate the marginal totals it a+b = T
(a+b, c+d, a+c, b+d) and the sum of these totals (n) from it c+d = T
Form K1 or K2. If any of the marginal totals are less than jif) atc =
10, skip steps 2 through 4 and use Fisher's exact test iv) b+d =
(Form L2). v) n =
Step 2 Step 2
Fill in the marginal totals in the expected table; copy from vi) a, = ixiihe =
those in outbreak table. Caiculate the expected vii) b, = i-vi =
frequencies a,, b,, ¢,, and d, and fill in the celis of the vifijc, = jii-vi =
expected table. If a,, b,, c,, or d, are less than 5, skip ix) do = ji-viii =
steps 3 and 4 and use Fisher's exact test (Form L2).
Step 3 Step 3
If vi, vii, vifi, and ix are greater than 5, calculate the chi- x)* axd = *
square statistic xi* bxc = *
xii) Xx-xi =
xiii) n/2 =
X = n(jaxd-cxb|-n/2)? Xiv) Xii - xifi =
- xv) Xiv X Xiv =
(a+b){c+d)(a+c)(b+d) xvi) XV Xn =
xvit) ix i x iii x iv =
xViii) X% = xvi [ xvii =
Step 4 Step 4
Compare X? to probability (p-value) critical values for the (xvii)) = X* =
chi square distribution:
X? - values 2 -
values p - values (xix) p-value =
2.71 0.1 Caicuiate relative risk
3.84 0.05
6.64 0.01 TRR = af /! oi RR =
7.88 0.005
10.83 0.001
15.14 0.0001 Calculate odds ratio
19.51 0.00001
23.93 0.00000+% *OR = x [ xi OR =

X2 value of 3.84 or greater (p<0.05) indicates that there is evidence to suggest a difference between the outbreak ta

ble and the expected table, and

thus the exposure food/beverage under investigation is related 1o the observed iliness.
2x2yvalue of 7.88 or greater (p<0.005) indicates that there is strong evidence to suggest a difference between the outbreak table and the expected table, and

thus the exposure food/beverage under investigation is related to the observed illness.



CALCULATION OF FISHER'S
EXACT TEST

Complaint number

Place of outbreak Vehicle

Form L2
Step 5 (Consider oniy if steps 3 and 4 are not performed on Form L1) Formula for calculation  {a+b)! (c+d)! (a+c)! (b+d)!
(nl) (al) (bl) (c!) (dl)
One-tailed test .
vi pli1= { YI( 3 Y I )!
p1.1 Observed table ( I n( 1( ) 1
Exposure i Weil Total Attack Rate | ;i Cancel any possible factorial (/) values
a b a+b()) List individual values from factorials
Ate/drank
c d c+d(ii) viii  Cancel any possible remaining vaiues
Did not
eat/drink
ix  Calculate p1.1 from the remaining values
a+c(lii) b+d(iv) n(v)
Total
vi pt2= _{ I yI( 11 3!
p1.2 Table ( 1) ¢ Bl X H
Exposure I Well Total Attack Rate | ;i Cancei any possible factorial (1) values
a+1 b-1 2+b(i) List individual values from factorials
Ate/drank
c-1 d+1 c+d(ir) , .
Did not viii Cancel any possible remaining values
eat/drink
a+ci) b+d(1v) n(v) . .
Total ix  Calculate p1.2 from the remaining values
vi 13= __( ! 3! ! !
p1.3 Table P L ( L =
( X N X ) N
Exposure Hl Well Total Attack Rate N . .
vii  Cancel any possible factorial (!) values
242 b-2 a+b(j) List individual values from factorials
Ate/drank
c-2 d+2 c+d(i i ini
Did not (i) viii Cancel any possible remaining values
eat/drink
Total a+c(iil) b+d(iv) n(v) ix  Calculate p1.3 from the remaining values

Ete. continue for ail other p-values needed

x pl-value=p1.1 + p1.2 + p1.3 + pl.x forone-tailed test

!nte[p_retation: If the p-value is less than or equal to 0.05, then there is evidence to suggest that the food/beverage under
investigation is related to the observed illness; if it is 0.005 or less, there is strong evidence for this relationship.




CALCULATION OF FISHER’S EXACT TEST continued

. ( A Y 3¢ !
Two-tailed test vi p2.1=
p2.1 Table ' ( N X I b
Exposure th Well Total Attack Rate | i Cancel any possible factorial (1) values
a b=a+b a+b(i) List individual values from factorials
Ate/drank
c=a+b d c+d(ii) i ining »
Did not vii Cancel any possible remaining values
eat/drink
- ix Calcuiate p2.1 from the remaining values
a+c(iil) b+d(iv) n(v)
Total
vi p22= _( y( 1 C ) I L 1!
p2.2 Table )¢ 3¢ X X H
Exposure I Well Total Attack Rate | i Cancel any possible factorial (!) values
2 b=a+b-1 a+b(i) List individual vaiues from factorials
Ate/drank
c=a+c-1 a c+d (i) vii  Cancel any possible remaining values
Did not
eat/drink
ix Calculate p2.2 and others from the remaining values
a+c(iii) b+d(iv) n{vj
Total

Etc. for all other p-values xi p2-vaiue= p1 + p21 + p2.2 + p2.xfor two-tailed test

interpretation: If the p-value is less than or equal to 0.05, then there is evidence to suggest that the food/beverage under investigation is
related to the observed illness; if it is 0.005 or less, there is strong evidence for this relationship.
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CONTROL ACTIONS TAKEN AND PREVENTIVE MEASURES RECOMMENDED

Form N

Control actions taken:

Exclusion of infected persons Cases Carriers Contacts of cases

(Infected food workers are usually excluded from work when they have signs or symptoms. Occasionally, microbiological tests of
specimens are made over a duration of several days or weeks before permission is given to work with foods again. Workers can
usually return to work without such testing after they have recovered if there is assurance that they practice good personal

hygiene and are effectively supervised.)

Announce the outbreak in the mass media so that the public who purchased the food can be alerted to return it to the
place of purchase or other designated location - heat or otherwise prepare impiicated food safely ;
seek medical consultation/treatment : or acquire vaccines; take prophylactic or drugs

(The latter two decisions should be made with consultation from supervisors and medical personnel.)

Seizure of food {Detention [embargo] until tested : Removali/destruction ; Reprocessed ;
Converted to feed ; Denatured ; Buried ; Other, )
Reject product Recall of iot

(Seizure action may take various forms depending upon the type and degree of contamination and the estimated extent of the
contamination and food distributed. Such foods may be held in locked facilities until tested and either released or removed;
removed from the premises and reprocessed under supervision, converted to animal feed, denatured, buried, or otherwise
destroyed: rejected by processor/preparer or place of use or at port of entry; or recalled (all units of the implicated Iots which
would be handled as those otherwise removed). The majority of processors/caterers whose foods are under suspicion of being a
vehicle voluntarily recall their products despite the associated financial loses and embarrassment.)

Cease preparation of the implicated food until corrections are made .

(When a vehicle has been identified, the contributing factors should be corrected before that food is prepared again. The process
should be modified so as to avoid or minimize contamination, kill pathogens or inactivate toxins, and prevent or significantly siow
growth of pathogenic bacteria so that a recurrence is prevented. Control criteria must be established or followed and the process
monitored with sufficient frequency to ensure prevention of the events that lead to the outbreak. The implementation of a hazard
analysis critical controt point system shouid be considered for that food and associated operations and perhaps all foods

prepared/process/stored in the establishment.)

Closure of premises/establishment .
(When imminent risk to health exists if the operations continue, or when contributing factors that cannot be corrected or are

continuing, the establishment may be closed. Reopening is considered when the contributing factors are identified and corrected
or the operation is brought up to industry standard. Consultation with supervisors is advisable because of legal ramifications, but
the prime consideration must be protection of the public health. The majority of operators whose establishment are implicated

usually wish to cooperate and may voluntarily offer to ciose.)

Other control actions taken (describe):

Recommendations for prevention of recurrences:

Comments on effectiveness of control actions and preventive measures taken:

Person interviewed Title

Date

Investigator Title
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ECONOMIC EVALUATION OF A FOODBORNE DISEASE OUTBREAK

Form O ,
DIRECT COSTS -
Unit Total Unit Total
cost No. cost cost No. cost
Medical Investigation of illness
1. Physicians' fees 1. Epidemiclogical team
2. Nurses' visits a. salaries’
3. Hospitalization b. administration
a. bed and board c. other
b. emergency dept. 2. Laboratory team
c. acute care a. salaries'
d. surgery b. material/equipment
4. Medication ¢. shipping
5. Ambulance d. other
6. Other
SUBTOTAL SUBTOTAL
Loss to food supplier Loss of productivity
1. Recall of food 1. Days off work'
2. Storage of food a. ill person
3. Destruction/reprocessing b. enteric pathogen carrier
4. Laboratory testing, consultant c. care of ill person
5. Purchase of new equipment/ d. Other personal care
modification of premises
6. Legal action 2. Workers' compensation
payments
7. Loss of sales 3. Travel to visit sick persons
8. Increase in insurance premium/ 4. Cost of preventive actions
bankruptcy
8. Promotional campaign 5. Other
9. Other
SUBTOTAL SUBTOTAL
TOTAL DIRECT COSTS
INDIRECT COSTS
1. Pain, grief, and suffering® = 4. School/study time? =
2. Death® = 5. Inability to work at previous occupation® =
3. Leisure time* = §. Other=
TOTAL INDIRECT COSTS
TOTAL COSTS = NUMBER OF CASES COSTS PER CASE

'Salaries or wages, if not known, can be estimated from the type of occupation reported by ill persons. Daily income can be determined
zt?\?/ dividing an annual salary by 365 less days for weekends, nolidays and other paid leave; overtime is an extra cost.

Not usualJ calculated but may beé;wer_a as a result of a legal settlement.

Calculated on the basis of adjusted willingess-to-pay/human capital estimates (page 67).

“Assumed to be equivaient to worth of income.

SCalculated on the difference of the incomes before and after iliness.



FOODBORNE ILLNESS SUMMARY REPORT Complaint nO.V Agent and definitive type Disease

Form P

Agency City State/Province

Date of onset of first case | Number ill Number at risk Number hospitalized Fatalities

Symptoms/signs (percentages) Incubation period Duration
Nausea ___ Vomiting ___ Abdominal Cramps ___ Diarrhea Fever Shortest Shortest
Sore/burning mouth/throat Neurological Flushing/itching Longest Longest
Other significant (specify) Median Median

Vehicle (Responsible food) Significant ingredient

Method of processing/preparation Case definition

PLACE FOOD SITE OF SITE OF SURVIVAL SITE OF PROPAGATION '3'58'3253?56/

ACQUIRED CONTAMINATION (Check all applicable) (Check all applicable) PREPARATION

(Check one) (Check all applicable) 00 Fam O Farm )

g Fam g Fam 0 Agquatic source O Agquatic source (ghsgtva” appllcablg)

O Aquatic source
00 Woods/lands
O Food processing
[0 Bakery
[ Canning
0O Egg processing
O Frozen food
0 Meat
T Poultry
O Seafood
O Other (specify)

Retail outlet

Food service
Banquet

Cafeteria

Camp

O Day

O Military

0 Overnight

[0 Recreation

O Catering

O Airtine/Transport
0 Banquet

O Central kitchen
O Church/fraternal
0 Party/sociai event
O Picnic

[0 Street/office

O Vending machine
Delicatessen

Fast food

ice cream parlor
Industry/office
Institution

O Hospital

O School

O Day care

O Nursing home
O Jail/prison

O Mental care
Mobilefitinerant

noooaa

ooooa

Smorgasbord
Ship

Street vending
Table service
Take out
Tavern/bar
Temporary
Train

Other (specify)

O oonoooooonoo

Home

O Residence

{0 Qutdoor
(picnic/beach)

O Potiuck gathering

O Private transport

O Other (specify)

Rooming/tounist home

{0 Aquatic source
00 Woods/lands
0 Food processing
0O Bakery
0 Canning
{0 Egg processing
0O Frozen food
0 Meat
0O Poutltry
O Seafood
O Other (specify)

O Retail outlet
O Food service
O Banquet
O Cafeteria
g Camp

0 Day

I Military

3 Overnight

{0 Recreation
0 Catering
O Airline/transport
0 Banquet
I Central kitchen
[0 Church/fraternal
[ Party/Social event
O Picnic
O Street/Office
O Vending machine
Delicatessen
Fast food
lce cream parior
industry/Office
Institution
O Hospital
0 School
{J Day care
O Nursing home
3 Jail/prison
3 Mental care
Mobile/itinerant

oooan

Smorgasbord
Ship
Street vending
Table service
Take out
Tavern/Bar
Temporary
Train

Other (specify)

O aonoooogaooooo

Home

J Residence

0 Qutdoor
{picnic/beach)

0O Potluck gathering

O Private transport

0 Other (specify)

Rooming/tourist home

0 Woods/lands

O Food processing
O Bakery
1 Canning
0 Egg processing
O Frozen food

0 Woodsflands

O Food processing
0O Bakery
0 Canning
{0 Egg processing
d Frozen food

0 Meat O Meat
O Poultry 0O Poultry
0O Seafood O Seafood

O Cther (specify) O Other (specify)

O Retaii outlet
O Food service

O Retail outlet
0 Food service

O Banquet O Banquet
[0 Cafeteria 01 Cafeteria
O Camp O Camp
O Day O Day
0 Military 0 Military
0O Ovemight O Overnight
[0 Recreation 1 Recreation
O Catering 03 Catering
0 Airline/transport O Airline/transport
{0 Banquet O Banguet

7 Central kitchen
[0 Church/fraternal
O Party/social event

O Central kitchen
O Church/fraternai
O Party/social event

0 Picnic O Picnic
0O Street/office {0 Street/office
O Vending machine 0 Vending machine
0 Delicatessen [0 Delicatessen
O Fastfood {0 Fast food
O lce cream parlor OO0 lce cream parior
O industry/office O Industry/office
0 Institution O Institution
O Hospitai O Hospital
O School O Schootl
3 Day care 1 Day care
O Nursing home O Nursing home
O Jail/prison O Jail/prison
{0 Mental care {0 Mental care
O Mobilefitinerant O Mobile/itinerant
O Rooming/tourist home [ Rooming/tourist home
1 Smorgasbord OO0 Smorgasbord
O Ship O Ship
O Street vending O Street vending
J Table service O Table service
O Take out {0 Take out
0 Tavern/bar O Tavern/bar
0 Temporary O Temporary
O Train O Train
O Other (specify) O Other (specify)
O Home 0 Home
] Residence T Residence
O Outdoor O Qutdoor
{picnic/beach) (picnic/beach)

[ Potiuck gathering
0 Pnvate transport
O Other (specify)

O Potiuck gathering
[J Private transport
O Other (specify)

O Harvest
O Ciean/sort/wash
O Slaughter/cut
0 Grind/biend
Refrigerated
Frozen
Retorted
Pasteurized
Cooked/Heated
Smoked
Dried
Saited
Cured
Acidified
Fermented
Chemically
preserved
Vacuum/anaerobic
pack
Mixed/blended
Food service
0 Assemble serve
O Cook serve
O Cook hoid
(ambient)
0 Cook hold hot
O Cook chill serve
3 Cook chiil serve
0 Cook chill reheat
O Acidify serve
O Other (specify)

00 O gouooooooaogd

COMMENTS:




FOODBORNE ILLNESS SUMMARY REPORT (continued)
Form P

FACTORS CONTRIBUTING TO OUTBREAK (Check all appropriate)

CONTAMINATION SURVIVAL (lack of inactivation) PROLIFERATION/AMPLIFICATION

O Toxic substance part of tissue O Insufficient time and/or temperature O Allowing foods to remain at room/warm

0 Poisonous substance intentionaily added during cooking/heat processing outdoor temperature for several hours

O Poisonous or physical substance O Insufficient time and/or temperature O Slow cooling
accidentally/ incidentally added during reheating O Inadequate cold-hoiding temperature

[0 Addition of excessive quantities of O Inadequate acidification O Preparing foods a haif day or more
ingredients that under these situations are O Insufficient thawing (followed by before serving
toxic insufficient cooking) O Prolonged coid storage for several

O Toxic container or pipelines O Other process failures (specify) weeks

O Raw product/ingredient contaminated by O Insufficient time and/or temperature
pathogens from animal or environment during hot holiding

O Ingestion of contaminated raw products O Insufficient acidification

0O Obtaining foods from polluted sources O Insufficiently low water activity

O Cross contamination from raw ingredient of 0 Inadequate thawing of frozen products
animal origin 3 Anaerobic packaging/modified

O Bare-hand contact by atmosphere
handler/worker/preparer O Inadequate fermentation

O Handling by intestinal carrier 3 Other situations that promoted or allowed

[0 Inadequate cleaning of processing/ microbial growth or toxin production
preparation of equipment/utensils (specify)

O Storage in contaminated enviranment

O Other source of contamination (specify)

Narrative: (Use additional pages as necessary to give complete story of outbreak)

Attachments with the report:

O Case histories Summary (Form D2) O Epidemic curve O Laboratory results (Form M) O Food specific attack rate table {(Form K1}
O Case-control vehicle exposure/dosage (Form K2) O Flow process of implicated food (Form G) O Traceback (Form J)
0 Food Processing/preparation history and hazard analysis report (Form H) [0 Graph of time-temperature measurements (Form 1) O

Control Actions, recommended for prevention (Form N} [ Additional narrative [ Other (specify)

Investigator Reporting agency Date




Key A. Situations that likely contributed to outbreaks of foodborne diseases when meat products were implicated as vehicles.

Legend Raw product/ingredient/ |Processing or preparation (contamination, m-:.iﬁ._,. prolif- Post-processing/preparing
. Principal contributory factor " |pre-processing eration) in food processing plant, foodservice establishment abuse at _5:_.8 or social
» Contributory factor or home events or during transport
® Potential contributory factor - _ —_ %)
— Source of contamination, but likely to be mm ) <) ) ,m
. A -~ o~ o~ 7] TS fan
destroyed during subsequent processing '3) & g G L n ] Lo 8 Q
ot oo ~ N 1% -
T Toxin survives heat processes Py =% - 8 ~ 8 e 2 e —_ S m m m g 5
. I o —~ = g 8o —~
C Cooling water source of contamination S g 3 o 3 % = m £ .m 2 o <) o E & m 2 o E 5~ o
C Contamination s & W MMNW Wmmw m)ma (mMm)m)M.m, M@.m)
i EC s £ ClR E6§50 588 -~30% ECATBIEC S g ED54
5 Survival .mﬂmOm@;O,@wmmm(,mr m.mmb\d g.m)ﬁmbe m,oxama(mr)ﬁ @ S o
G Growth aru(w((d..mt gg s 8 ed.me@m..wg.m.mpon(um.me.m
SicEEEYGleiilirriofistoaiEs|iii it
5 3 8= s 8 5 T : g = 2 85 L T g EE & =5
emtanon.unaa.mnnl.ashmr..xn 8 &lg E & 2 e 5 7o
= ? g = g 8 § I EEBS S ® 6 ¥ o|3 S § 9% 9 4 LD
.m.O 9 m.Oe 1%} = . Cr.lm.lk = 5 U
mmemummmtwwwmdmmmMMpmemmaemmmmehpm
WMum.mmmmwmaww.mammmmamammuwmmm.muumamm
N oo 2 vizZ g £ 4 o 3 < Q2 s > 2 2 g
Etiologic agent of 28 F mmmmusmmmummmmpmmm mmmmmmmmmmmmmmm
. icrob .m..m...m.lnddtw 2 e 8E e’ tnPoPanednonPPdPod
concern or microbe c 283 8§ 3 3 =g & g £ £ B Pg s S g 8¢ g3 8|E LB £ S g 38
Process that produces it CAA.SC.mFWE.m.mI.CC.mEOHM‘.va.I.mCIS..mCCCvaIIRI
Raw, heated lightly: . Salmonella. : °: oo ‘o s @ ” & el
R . Escherichid coli 0157 [ PRESEREEEE N ‘e o0 : ° e
- Campyobacter jejuni =~ s ‘e ‘e
Hacillus anthracis’ ' o .
S Toxoplasma gondij |
: T Trichineila spialis
S : Tapeworm: o
Retorted : . Clostridium g?:w:.s.
. : . : .m..&icama.nm ...... BRI L S Tt s SR
..... Stapbylacoceus aureus It
Conked, : Salmonella: "= Conl
pasteurized, hot” 1" Campyisbacter jejini’ 5

miﬂr.nn and :

....................



Key B. Situations that likely contributed to outbreaks of foodborne diseases when poultry, poultry products, or eggs were implicated as vehicles.

Legend Raw product/ingred- | Processing or preparation (contamination, survival, prolifera- Post-processing/preparing
Principal contributery factor ient/pre-processing tion) in food processing plant, foodservice establishment or abuse at homes or social
Contributory factor home events or during transport

e Potential contributory factor @ @r;\ o 5 Q

— Source of contamination, but likely to be m ~ ) A & L) .m &)

o ~~ Y 4 S~ et e o] ~—
destroyed during subsequent processing ) ".m _ m C,N 2 o m m = 5 mbm m B _
T Toxin survives heat processes 0o ~ ~ &Ym= $ ¥ g g a O et g B ~ m - o
inati < O tsa3 fTESE ¥ % o0f£2: |8 CE 543
C Contamination = T 5 M < &z - .m. g B m - e g g e g Qg
—~ - - o= R o~ — o e B
S Survival EC _£550/32880:F58,2Cs g385a|E0f8 5223
G Growth SpC0fCC S EE i8R gi e b oyt EASCEESE
w2 & wy 2S5 838 8 gnurwnmm(euanﬁuﬁyg(%bm,.m
EHOV,.mEate.J.JﬂV.nos.mr.lug.g.ﬂe.la_dab.mg.Oue
daﬁbrﬂmMCddab.lcn.IPOtnﬂ .ﬂ”ﬁxonv & nm.mhonmh
.mmmmwn.momma.mwmm.mmmmmmdewmm..m.mm;o.m%am
E g2 48 9 E J|E 2 FRE8 35S 3888 t-esygEsEsggrnzgygrn
5 s o wles = n 8 e Y oL g2 8 © 23 ° 8 uls 35T ooy w
W&Mmmmnenrrnmrmmcarmrﬁnr SlE & 8 v Y w E R
hal . g 82 8 @ 9 532 @ P55 28 9 3 ¢F ¢ 9w J|E 299 353 g §
8 = B uoc...mPPcmPn.mruPtPa.mP.vqmcmPPa.n..q
Food Etiologic agent of .mammw.cawﬂmmwmm.mmw..m.mmmﬁmmmummm_mm,mmm.%
i m.mlnddtcuPPoanwbaaPoPanPhanonPPaPoa
product concern or microbe cE8E 83 3R EEREEE 8 ESEEER SIS ESEETESE

(Vehicle) Process that produces it OC<a30 S Bl EEECOERCESERESESCESECOSEES Eg &

Poultry . Raw, heated lightly: Campyloba¢terjejuni; ;. A s (98 .H ......................

S Retorted o Clostridium botulinum L : . -

L. Heated - Salmomella. I ) |

LG G Campylobacter jejini e

ol Listeria monocytogends. o A

oG.. ... Staphyldcoccus aureus

Lot Clostridium peifringens

oGl Salmonellal

S, Dried s ... . Staphylococcus aureus

TN Cured, @ | @ Staphyldcoccus aureus

Eges, . .; Raw/heated lightly | Splmonella: @ . -

............ Heated . . .. | Samomella; . . = . _i_. -
............................... Staphylococcus aurens -~ 1
L L U ;... Streptococcus pyogenés

............ Dried: . . Sulmonella: Lo

e N



Key C. Situations that likely contributed o outbreaks of foodborne diseases when milk or milk products were implicated as vehicles.
Legend

Raw product/ingredient/ | Processing or preparation (contamination, Post-processing/
Principal eontributory factor pre-processing survival, proliferation) in food processing preparing abuse at
Contributory factor plant, foodservice establishment or home homes or social
. . events or during
¢ Polential contributory factor transport
—— Source of contamination, but likely to be

destroyed during subsequent processing

£) 56 ~10
M Muiltiplication during process <) SRY) Gl
— ) o~ ~ @ mp Om —~
T Toxin survives heat processes O g o< ~a § 5 S|E Q
C Contamination @ 8 e Ww o ...m C |3 = =
S Survi o g Q= g g & 2 = )g.mam)m 9
urvival Q g © A 8 mp.mm ¥ e Gnm.bmmmwp Gane
s G L] Bt e a o St - (-l
G Growih 85 2 E )mmmww.mm)mm mmm.mnw. s 5
.m(aOr))Wee(.w ES o .ugegme E=Ir-
St ET3SSg|EEs2s3f, o EE|fispE 2
3 EEE T s|EiS e EEL 5|5yt
tiegfEsElgggfEs FETEETEREEECEE
NSRRI NEEEEE NS RN EIFNEEEN
E8 8ES°E § FES 3582823 c|E28 8 g
= 1] | [=% macetwﬁdcwaoaaccm
W&cmnmmnrrn.nrchanu.ra.mr.m.mrram
r.aniunmeeoxensm..mceu @ ¢ 9 3 @
.nﬂﬂomﬂ.mr@@cmm.o.npp.w.w,mw.mmw.w.q_
Food Etiologic agent of SEEC 33 gle E g8 L LS FE Es 8 5|3 EEL3E
product concern or microbe S EETS & 8 .m « m. m e 5 m. =P g3 a g £ S S |88 g E S8
_ (Vehicle) Process that produces it OR300 ErB|EECO0EROE 5 & = 0 S0 L I S =M
................. .;.H_._.;_.._%.N.seéx... X e ..



Key D. Situations that likely contributed to outbreaks of foodborne diseases when fish were implicated as vehicles.

il L. Vibrio parahdemolyticus

Vibrio cholerde Q1

© i iDL Vibrio tholerde mon-01
C i LG i L Plesimonas shigelloides:
L Anbsakis |G
... . Diphyliobothrium latu,
b L Mistaming

Legend Raw product/ingredient/pre- Processing or preparation (contamination, Post-processing/preparing
Principal contributory factor processing survival, pro-liferation) in food processing abuse at homes or social
Contributory factor plant, foodservice establish-ment or home events or during transport

o Potential contributory factor — —_ %)

— Source of contamination, but likely to be ° <) O e

-~ o~ Fay

destroyed during subsequent processing ) - m ) @ & o g Q
T Toxin survives heat processes z 1) — 9 m @ & W@ .m .m m )

. . o~ 3] hod —~ .
C Contamination -8 O 2 % 3 CE .m g w= 5 8 g 0E 5 <
S  Survival ~ Z2E ¢ gsglss_ygzs £8 T 3Fl8-:5E T £
O g g K] SRlEEo &g Ey 2% g el 8§ § s = =
G Growth = mom M)%agMN(MNmWG\dM)HmWWbl\m.l)mgm.m
8 ~ S ~ % (G .m - &5 g © m [ .M = o) m z &l g a ° Q m ~
=0 5 £ g g - £ o 2 8 = w > 8 g £
SRR R IR S ES R RN RN AN IR DN LAY
T2 3 S g g=wgels a8 ez 882 =g i dglgsEetagst @
— Q [+] -9
AR R IR R AR IR E R R RN R
S3 stk sl slcifitisideieeclai it
= =] bt LR -] 8 ] o o=

Ee3TCEELBE|LEEEL EE3SEieRlesEdiEEins
Etiologic agent of SEEERR R ISR RS R LR R R RRRRRERE
i = =z 2 % e 8 S = 3 a4 3 s E 8 K o a -
Process T D T ctube S ESESSELSIEESSESECESR EELREICSCEEEER 2

m X eie:

4 :
X

L. Uloytridium bptulinu

L Histaming GG . SRR DUR TR D S S B GLaT e
L. Salmonella i G E T "

Vibrio paruhgemolyticuy .

Yibrio cholerde O1

i Btaphylococcus aureiss

. Vibrio cholerde non-01' | !

Clostridium perfringens;
Histanine : P

Salinonella e i o i AAe
.Staphylococcus aureus Do TS A o P .

Listeria monocytogenes |
Clostridium botulinum
.. Salmonella

L i3 iDL Btaphylococcusawrens i i i G i ioi o MG i e WA m :

Inadequate reheating (5)

s




Key E. Situations that likely contributed to outbreaks of foodborne diseases when shellfish, crustaceans or marine mammals were implicated as vehicles.
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Key F. Situations that likely contributed to outbreaks of foodborne diseases when vegetables were implicated as vehicles.
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Key G. Situations that likely contributed to outbreaks of foodborne diseases when fruits, nuts, spices, grains or mushrooms were implicated as vehicles.
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Key H. Situations that likely contributed to outbreaks of foodborne diseases when formulated or mixed foods were implicated as vehicles.

Legend Raw Processing or preparation (contamination, Post-processing/preparing
. Principal contributory factor product/| survival, pro-liferation) in food processing abuse at homes or social
> Contributory factor ingredi- | plant, foodservice establish-ment or home events or during transport
o Potential contributory factor M_“.\%Mmom-
— Source of contamination, but likely to be ing — 7
destroyed during subsequent processing ) =
T Toxin survives heat processes g m Q —_
g O &%= S
C Contamination g Te S o | it 5
fay - —
S Survival 123 )mmmmm 5 5 3 5
G Growth OQleg CEgEIE;% ¢ CEEC =
42 ~ 53 352ES8 C.l-F5Eco S 4
= 5 i =2 8 S Z318) T ESZTE®
~ WY @ O ) w. g £ 2 <= e L © m £ 8 s <
O ol® B 7 0 - g o .M_ ~ B g w 8 )
(Wcmtmwommeg.memu\m.MMponﬁ.me.m
Sl 29 P SiZESELEGE BT LG
.Mnm.m.mn.ml..ma.m(rm.mh.mn.m.c.mhmh
FR -] 8 ol i e 8 & P = [ R
a8 = m.lmnosco wmmmiko e 2 =0
- m W 9§ g2 8 3 = -3 S u aig3 §F© = 8 & B g =
m v 5 ES s ERE Oy E s EEIEE SR BER ok
t§lzg BSES& 32 8¥8ezzalsERyaBYas
Etiologic agent of 8 mm“mm‘mm,lm,mmmmm“mmmmmmms
Food product concern or microbe 2 Bl® m. e E m. = §3 6883 =|g & 'm, g g m. ] 8§ &
(Vehicle) Process that produces it RO|d ESS EdF O a8 % E 858|038 wo= A MR
:Q_ono_m_n Lol —ue:::_in&v_n:ma& ”mago.:a.zn : ‘e . ‘e e [ I I ‘o0 @
Cream: E_E : ?E.Emi_. or - .“ .............. : o . s 0 0.




ACKNOWLEDGMENTS

The following persons contributed to the development of previous edi-
tions of this manual: H. W. Anderson, R. K. Anderson, J. Andrews, K. J.
Baker, E L. Bryan, H. L. Bryson, O. D. Cook, R. Fagan, J. H. Fritz, J.
Guzewich, R. H. Helvig, S. L. Hendricks, H. W. McKinley, E. R. Price, H.
H. Rothe, C. E. Sevy, T. E. Sullivan, R. C. Swanson, E. C. D. Todd and P
N. Travis. Their influence on this present edition is acknowledged.

The Committee and Association thank the following persons for their
contribution in development of parts of the manual or their peer review of

this 5th edition:

Frederick J. Augulo, D.V.M, Ph.D, Foodborne and Diarrheal Disease
Branch, National Centers for Infectious Diseases, Centers for Disease
Control and Prevention, Atlanta, GA.

Ruth A, Bryan, Food Safety Consultation and Training, Lithonia, GA.

Michael Cambridge, Bureau of Community Sanitation and Food Protec-
tion, New York Department of Health, Albany, NY.

Richard Gilbert, Ph.D.. M.PS., Food Hygiene Laboratory, Public Health
Laboratory Service, Central Public Health Laboratory, London.

Lee-Ann Jaykus, M.S., Ph.D., Department of Food Science, North Car-
olina State University, Raleigh, NC.

M. Louise Martin, Division of Environmental Health, Clark County
Health District, Las Vagas, NV.

Dale Morris, M.D., ML.S., Infectious Diseases Laboratory, New York State
Department of Health, Albany, NY.

J. Virgil Peavy, M.S., Public Health Practice Program Ofﬁce Centers for
Disease Control, Atlanta GA.

Paul Sockett, Ph.D., Division of Disease Surveillance, Bureau of Infec-
tious Diseases, Laboratory, Centre for Disease Control, Health Canada.

Ottawa.

Patrick C. Wall, MFPHM, Gastrointestinal Disease Section. Public Health
Laboratory Service, Communicable Disease Surveillance Centre, London.

Irving Weitzman, Division of Energy and Investigational Operations,.
Food and Drug Administration, Rockville, MD



'$$2Up1 2uLogpoof fo yvauqino (pordKy v SunpSusaaur ur s1u4s fo 20uanbag -y oIy

UOHBUIWIRILIOD JO 82INOS B0RI | suonhesedo aAIBsqO
Uoijoe joluod
pers pue sobeuetu maiaal| Areuonnesaid eye)
ymaib ‘feaiains ‘uoieulueiuc suiuLaleg
uoguaaaid 1o}
orp 0>=mm.:wo>c_ osn JUSWUOHAUR 9 SINIOM BUIUIeXT pajpueysiL poo} 819UM vao«_m
sajduies pooj 109109 ¢ Je sisAjeue prezey 1onpuon

/ \

— . elEp S Je suos uoyebisaAul ody
odal yw sasayjodAy )5 SZAEUE 'SUOIIEIND(E) lg— PUB SOSED [BUOIPPR ppuedxg  [€—]seseuodAy srepuuoy
Hods! yuigns WodlisoL 14~ \ axew ‘ejep ajeyon MBIAIBIUL DUE ULy 8y} puedhy *
sajdwes azAjeuy \4 / A
agnd uuop H——{ UONio® jonju0D o] aauejsisse weyqo

Kojsyy asen jog

paLNo0o
suonelsosse
uotuap | p| (uosiad *a0e)d *au) cﬁwﬁww;
uolpebyssau; aseda; stsoubeip suswioads 25%0 e dofarsg Aboforuepido ayepy suluLalag
HeBtisenu d Kuaa o sdajs axe) AUl LIRIGO .
ﬁ Waijed
jo uoissassod ON
A sajduwies pooj 1pa}joy v
SXe3qIN0 SNOIGO

uoiebnsaau
ayew

0} Jayiaym

apioeQ

S8Se2 pajejsl 10} ejep! uossad 9)|qisuodsal
18Yjo pue 6o malaY ¢ weiduos oy - 1o o1 jureidwon Jajey 1 ssaup jo voyeayion
sased s|buig ﬁ

weiboid
+ asue|IRAINS dojaAag]




