Inaccurate Vibrio messaging and FDA
Advisories

Two Connecticut deaths linked to
bacteria found in raw shellfish

Three people in the state are known to have been infected
with the Vibrio vulnificus bacteria, which doesn’t make an
oyster look, smell or taste any different.
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Read more about the statewide aquaculture opportunity for new and small shellfish
operations, Public Act 23-184.

Follow UConn Extension’s 2024 video series on aquaculture in Connecticut. New videos will
be posted throughout the year.
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David H. Carey, Bureau Director
Staff & Contact Us

Follow us on Instagram: @aquaculture_ct | Read about CT Aquaculture in the News

General information about the Bureau
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Laboratory Services
Shellfish Area Classifications and Maps

Vibrio Management

Shellfish/seed Importation Policy



Consumption

Consumption Infections in
Connecticut

Wound infections

Wound Infections in CT

Control Plans in Connecticut

CT DoAG Sampling Routines

CT DoAG Sampling results

Vibrio Parahaemolyticus

Vibrio Vulnificus




lIness
nvestigation
Procedure

Vibrio is a required reportable disease

Stool is sampled to determine the
pathogen

lliness reported either by in-state LHD
or out-of-state epidemiologist reports
to CT epidemiologist

LHD conducts restaurant investigation

DoAG helps to determine the
traceback and most likely tags related
to the illness

Harvest state determines if closure is
necessary




Vibrio
Investigations for
2023

* DOAG investigated a total of
13 Vibrio Parahaemolyticus
cases

 All combined source

* Only dealers involved in
investigation are notified

e Additional dealers will be
notified once an
‘outbreak’ determination
is reached




Vibrio Vulnificus
Investigations July
2023

* 1 Consumption
* Consumed non-CT shellfish at an out-of-
state restaurant

* Individual CT resident and sought
medical help in CT

* 2 Wound infections
* Recreating in CT waters with either an
open wound or sustained a wound
* Wound infections are not investigated
by DoAG
* We were notified as there was

some seafood consumption
associated with both cases




July/August 2024

F‘“‘“ #q_
-? "'.
-p
L ]
'l
ar
l.r i
™ e

5or) /B

‘*--.

News Release

FOR IMMEDIATE RELEASE: July 28, 2023
CONTACT: Chris Boyle—Director of Communications
(860) 706-9654 — christopher.boyle@ct.gov

DPH warns residents about severe Vibrio infections caused by consumption
of raw shellfish or exposure to salt or brackish water

HARTFORD, Conn.— The Connecticut Department of Public Health (DPH) is warning residents about the
potential dangers of consuming raw shellfish and exposure to salt or brackish water along Long Island
Sound, due to severe Vibrio vuinificus infections.

Since July 1, three cases of V. vulnificus infections have been reported to DPH. The three patients are
between 60-80 years of age. All three patients were hospitalized and one died. One patient reported
consuming raw oysters from an out-of-state establishment. Two patients reported exposure to salt or
brackish water in Long Island Sound. Both patients had pre-existing open cuts or wounds or sustained
new wounds during these activities which likely led to the infections.



DOAG
Response

Asked DPH to edit the press
release

e Put a response and
information on our website

* All communications with the
press goes through press
secretary

e SeaGrant holding a workshop
with DoAG, DPH, DEEP Sea
Grant and Key farmers,
restauranteurs and medical
professionals
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Vibrio Parahaemolyticus Control Plans

* DoAG will perform 3 rounds of sampling this summer
e Sample for both Vp and Vv
* Samples show Vp is present in CT shellfish

e Controls are really important
* Shading starts in June 1st

* 5 hours from harvest to temperature control, 5 hours from temperature
control to 50F starts June 1%

* 3 hours from havest to 50F in Norwalk, Westport and Darien start when DoAG
determines the water temperature in the area is 68F



FDA Advisory

April 2023:

“I' am just writing to let you know we are going to issue press via a
public advisory to amplify your recall to the general public on

the FDA webpage and our social media site to support you. We will not
issue any competing statements. This is a new policy and we have

issued advisories in the past during recalls from TX and FL to support
their efforts as well.”



Questions?



