OUTBREAK OF MULTIDRUG RESISTANT SALMONELLA TYPHIMURIUM DT120 DUE TO READY TO EAT TURKEY MEAT IN DENMARK
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From August to October 2002, a total of 41 human cases of multidrug

resistant Salmonella enterica subsp. Enterica serotype Typhimurium

resistant to ampicillin, tetracycline, streptomycin and sulfamethoxazole (R-type

ASSuT) were reported in Denmark. Cases were not confined to one region, but  were  spread out over most of the country. At least 10 of the patients were

hospitalised. No deaths have been recorded. 

Until August 2002, S. Typhimurium R-type ASSuT was uncommon in human isolates. From 1997 to July 2002 a total of 81 (2.5%) strains with this resistance profile were found in 3114 cases of S. Typhimurium tested for antimicrobial susceptibility. Data from routine Salmonella surveillance on domestic animals (primarily poultry, pigs and cattle) and foods revealed that 83% of all S. Typhimurium DT 120 isolates with the current outbreak resistance profile originated from turkey meat from a major Danish producer of turkey and turkey meat products.

Most of the rest of the S. Typhimurium DT 120 isolates found was from pigs. Pulsed field gel electrophoresis (PFGE) profiles of the first 28 isolates from humans, turkey meat, and pork were compared. Twenty two of 28 human isolates shared the same PFGE profile. This profile was also seen in several isolates from both turkey and pork.

Interview data from 10 of 28 of the outbreak related patients was available from an ongoing case control study on sporadic human cases of resistant S. Typhimurium infections. Data on food exposure revealed an increased odds ratio among patients who had consumed cold smoked, ready to eat turkey meat.

To further support the hypothesis that this turkey meat was the source 

of infection, investigations were carried out at the processing plant. Samples of turkey meat used in the production of the current product yielded S. Typhimurium DT 120. An isolate of multiresistant S. Typhimurium DT 120 R-type ASSuT was obtained from a sample of the cold, smoked, ready to eat meat, and this isolate 

had the same PFGE profile as the outbreak strain.

Following this outbreak, additional restrictive guidelines were put in place at the production facility. No human cases have been found since 8 November 2002. According to information from the turkey meat producer, the contaminated product had only been sold on the Danish market. The implicated plant, however, has trade connections with other European countries, and the possibility of similar incidents occurring elsewhere cannot be ruled out. This investigation was carried out by the Danish Veterinary Institute, the Statens Serum Institut, and the Danish Veterinary and Food Administration.

