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E. coli Confirmed as Cause of Death of Millbury 6 Year Old 
Cause of Infection Remains Under Investigation

May 31, 2012, Worcester MA—The Massachusetts Department of Public Health has confirmed E. coli O157: H7 as the cause of death of a 6 year old child from Millbury, Massachusetts. Owen Carrignan passed away on Saturday, May 26th from complications of Hemolytic Uremic Syndrome (HUS), a disease associated with E. coli infection.

This particular case remains under investigation by public health officials. 
“We were deeply saddened to learn of the passing of Owen Carrignan and offer our deepest sympathy to Owen’s family,” said Derek S. Brindisi, Director of Public Health. “The source of exposure has not yet been determined at this time. Officials are treating this as an isolated case, consistent with a food borne illness; information is forthcoming as the investigation continues.” 
Spread and Symptoms of E. coli infection
E. coli is a large and diverse group of bacteria. Although most strains of E. coli are harmless, others can make you sick. Some kinds of E. coli such as O157: H7 can cause diarrhea, while others cause urinary tract infections, respiratory illness and pneumonia, and other illnesses. In a small number of people, the strain of E. coli O157: H7 can cause HUS which affects the kidneys and blood clotting systems.

E. coli must be swallowed to cause infection.  This can happen if you eat or drink something that contains these germs and is not properly cooked. The most common food source is ground beef (hamburg), because the grinding spreads the germs through the meat.  These germs have also been found in raw milk, roast beef, apple cider, salami and sometimes vegetables fertilized with cow manure. The incubation period is usually 3-4 days after the exposure, but may be as short as 1 day or as long as 10 days.
E. Coli Prevention

E. coli prevention is much the same as with other food borne illnesses.  There are measures you can take to lessen the chances that you will become infected.  Of course, you have no control over those who work in the public such as restaurants, day cares and food manufacturers.  

##MORE##
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Nevertheless, you should take precautions of your own to make certain that cross-contamination or spreading of infection from others does not occur in your household.  

* Drink only juice, milk and cider that has been pasteurized.

* Wash fruits and vegetables thoroughly.  While this may not completely get rid of all E. Coli, it will remove excess dirt which helps to lessen the amount of bacteria that may be on the produce.  This is especially true in lettuce, cabbage and other leafy greens.

* Do not eat hamburger meat that is not thoroughly cooked.  A pink hamburger can be dangerous.  The internal temperature of a hamburger should be at least 160 F.

For more information on E. coli visit http://www.mass.gov/eohhs/docs/dph/cdc/factsheets/ecoli.pdf
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