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Botulism
Botulism is a bacterium, called clostridium botulinum.

Botulism is a rare but serious illness caused by clostridium botulinum bacteria.  The bacteria may enter the body through wounds, or they may live in improperly canned or preserved food.  Clostridium botulinum forms spores that are commonly found in water and soil.  These spores can contaminate almost any food.  The bacteria do not grow well in refrigerated or highly acidic food or in food with low moisture.  However, clostridium botulinum grows without oxygen and can produce a deadly toxin when food is time-temperature abused.  Without medical treatment, death is likely.

Food commonly linked with botulism 
· Incorrectly canned food	
· Reduced oxygen packaged food
· Temperature-abused vegetables, such as baked potatoes
· Untreated garlic-and-oil mixtures
· Smoked or raw fish
· Cured pork and ham
· Honey
· Corn syrup

Incubation period
Classical botulism occurs within 12-36 hours (sometimes several days) after eating contaminated food.  The incubation period for infant botulism is unknown due to difficulty in determining the precise time of ingestion.  Shorter incubation periods are associated with more severe disease and higher case-fatality rates.

 Symptoms
Symptoms usually appear 8-36 hours after consuming contaminated food.  There is no fever with this infection.
Symptoms in adults may include:
· Abdominal cramps
· Breathing difficulty that may lead to respiratory failure
· Difficulty swallowing and speaking 
· Double vision
· Dry mouth
· Nausea
· Temporary lack of breathing
· Vomiting
· Weakness with paralysis (equal on both sides of the body)
Symptoms in infants may include:
· Constipation
· Weakness, loss of muscle tone
· Weak crying
· Poor feeding and weak sucking
· Respiratory distress
· Alertness, despite weakness

Signs and Tests
The doctor will perform a physical exam.  Signs may be:
· Absent or decreased deep tendon reflexes
· Absent or decreased gag reflex
· Eyelid drooping
· Muscle function/feeling loss
· Paralyzed bowel
· Speech impairment
· Urine retention with inability to urinate
Blood tests can be done to identify the toxin.  A stool culture may also be ordered.  Lab tests can be done on the suspected food to confirm botulism.

Prevention methods
Never give honey or corn syrup to infants younger than 1 year old – not even just a little taste on a pacifier.  Prevent infant botulism by exclusively breastfeeding, if possible.  Always throw away bulging cans or foul-smelling preserved foods.  Sterilizing home-canned foods by pressure cooking at 250 degrees Fahrenheit for 30 minutes may prevent botulism.  Keep foil-wrapped baked potatoes hot or in the refrigerator, not out in room temperature.  Always inspect canned food for damage.  Hold, cool, and reheat food correctly.



Interesting Facts
You may think that bacteria that cause Malaria or the nasty Flesh Eating Bacteria are deadly, but a single gram of the toxin from C botulinum is a lethal dose for 200,000 mice.  This means that a cup of the toxin in its purest form would be enough to depopulate the entire earth, making it potentially the most dangerous organism on the planet.

There are three types of botulism.  First being foodborne botulism, which occurs when a person ingests pre-formed toxin that leads to illness within a few hours to days.  Foodborne botulism is a public health emergency because the contaminated food may still be available to other persons besides the original patient.  The second is infant botulism, which occurs in a small number of susceptible infants each year who harbor C. botulinum in their intestinal tract.  The third is wound botulism, which occurs when wounds are infected with C. botulinum that secretes the toxin.  

Botulism is not spread from one person to another.  Foodborne botulism can occur in all age groups and can be very deadly if not treated.

A supply of antitoxin against infant botulism is maintained by the California Department of Public Health’s Infant Botulism Treatment and Prevention Program, and a supply of antitoxins against other kinds of botulism is maintained by the CDC.  The antitoxin is most effective in reducing the severity of symptoms if administered early on in the course of the disease.  Most people eventually recover after weeks to months of supportive care.

Outbreaks
In 2007 an interstate outbreak of botulism occurred, comprising two cases in Indiana and two in Texas, with others under investigation in California, Hawaii, and Ohio.  The U.S. Centers for Disease Control and Prevention’s (Morbidity and Mortality Weekly Report), has a posting dated July 30, 2007 describing the outbreak. It states that the illnesses are due to botulinum toxin, type A, associated with Castleberry’s hot dog chili, and that this is the first outbreak involving a commercially canned product since 1974.  The limited, voluntary recall has been extended by Castleberry to approximately ninety brands of human and dog foods, which were distributed to forty nine U.S. states.  The media didn’t pay much attention to the outbreak at all and because it wasn’t a mandatory recall, the recall was not very successful.  Because the recall wasn’t successful there is no specific number of how many people became sick.

Olive Recall: FDA Urgently Warns Consumers about Health Risks of Potentially Contaminated Olives

On April 13, 2007 the U.S. Food and Drug Administration is alerting consumers to possible serious health risks from eating olives that may be contaminated with a deadly bacterium, Clostridium botulinum that can cause botulism?  The olives were made by Charlie Brown di Rutigliano & Figli S.r.l, of Bari, Italy.  The manufacturer recalled the olives, and no illnesses have been reported to date in connection with the olives.  The recall included the following brands: Borrelli, Bonta di Puglia, Cento, Corrado’s, Dal Raccolto, Flora, Roland and Vantia, and all codes that started with the letter “G”.  The olives had been distributed to wholesalers, who marketed them nationally to restaurants and retail stores.  The FDA concluded that additional warnings are needed because the olive company failed to contact importers with specific instructions on the recall.  The FDA made the request that any company receiving the olives should discontinue sell of them and contact any customer they have been sold to and inform about the danger of the olives.
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