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INTRODUCTION 
Food safety in Michigan restaurants is a partnership between the Michigan Department of 
Agriculture (MDA) and Michigan's 45 local health departments (LHDs).  MDA provides 
statewide program policy and direction as well as consultation, training and evaluation services 
to LHDs.  LHDs are delegated the authority to conduct the program and enforce the 
requirements of the Michigan Food Law of 2000, as amended, pertaining to food service 
establishments.  LHDs report information on various food safety program activities quarterly.  
The quarters run according to the State of Michigan fiscal year (FY), which begins each 
October 1.   
 
Additionally, local health departments report to MDA on all foodborne illness outbreak events.   
This report summarizes statewide program activity and foodborne illness outbreak information 
reported for the period of October 1, 2004 through September 30, 2005 and includes annexes 
that provide details relative to each local health department. 
 
A.   FOOD SERVICE PROGRAM 
 
 

WORKLOAD 
Licensed Establishments 2003/04 2004/05 +/(-)%
 Fixed Food & Mobile Commissary……. 29,721 31,168 4.9 
 Temporary……………………………….. 11,193 11,575 3.4 
 Mobile……………………………………. 342 459 34.2 
 Vending………………………………….. 4,572 5,015 9.7 
 Special Transitory Food Unit (STFU)… 528 645 22.2
 Total Licensed Establishments…….. 46,356 48,862 5.4 
   
 Number of licensed establishments per 

FTE* assigned to conduct inspections 
     _____ 

273
 

NA 
      
Licensing data from MDA, Food & Dairy Division Annual Reports. 
 
Distribution of License Types by Local Health Department  
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Mobile Licenses
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WORKFORCE  
 LHD FDA Recommendation 
 Actual Minimum Recommended 
Number of FTEs assigned to conduct food 
establishment inspections (all types)……………..

 
180 

 
204 

 
287 

 
Number of FTEs involved in plan review, 
management and administrative support……….. 

 
 
110 

 
 
NA 

 
 
NA 

 
Total Number of FTEs…………………………….. 

 
290 

 
NA 

 
NA 

 
Number of standardized trainers………………... 

 
65 

 
NA 

 
NA 
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PROGRAM OUTPUT 
 
I. Inspections 
 
Establishment Type Inspections 

Conducted 
Inspections

Due 
Fixed food service – routine 56,875  
Mobile, Vending, STFU…... 5,608  
Sub-Total………………….. 62,483 62,949
Follow-up…………………... 22,909
Temporary food service….. 11,575
Grand Total……………….. 96,967
 
Average number of inspections per FTE assigned  
to conduct food establishment inspections…………… 538

Michigan Food Service
Inspections by Type

Fixed
59%

 Mobile, Vending 
STFU

5%

Temporary
12%

 Follow-up
24%

 
II. Plan Review 
 
Number of plans received for review…………………. 2,049
 
Number of plans approved………………………………. 1,771
 
III. Investigations 
 
Consumer complaints investigated (all types)………… 4,420
 
Foodborne illness outbreaks (met MI definition)……. 176
 
 



 

Food Service Annual Report 2005  6 

   

IV. Enforcement 
Administrative action (office conference,  
informal hearing, formal hearing, civil fine, order)…….. 1,636
 
Court action (civil, criminal)…………………………….. 7
 
 
     

BUDGETED PROGRAM REVENUE  
 

 FY  2003/04 FY  2004/05 
Fees collected*…………………………….………..   8,398,780   9,441,840
Local tax dollars*……………………………………   8,598,392   9,064,115
Local public health operations (LPHO) dollars 
from state*…………………………………………...   8,248,965   8,201,348
Total program revenue…………………………. 25,246,137 26,707,303

 
 
 
 
 
 

 
       *Source: Michigan Department of Community Health, Comprehensive Planning and Budgeting Contracts. 

 
 

GENERAL STATISTICS 
 

Occurrence per 100,000 population  
Number of fixed food service est. …………………… 355
Food related complaints……………………………… 42
Foodborne illness outbreak investigations………… 1.74

 
Program Dollars Spent Per  
Licensed establishment …………….………………... $677
FTE assigned to the program……………………….. $92,094
Michigan citizen………………………………….……. $2.70
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B. FOODBORNE ILLNESS OUTBREAK REPORTING 
 
 

SUMMARY 
The Michigan Department of Agriculture (MDA) maintains a database of reported events that 
meet the Michigan definition of a foodborne illness outbreak.  This comprises incidents 
involving two or more unrelated cases having similar features or involving the same pathogen 
and single incidents of certain rare foodborne pathogens (based on definition in Michigan Food 
Law, P.A. 92 of 2000, Section 3103). 
 
I.  Overview of Results 
Total foodborne illness outbreak complaints: 176 
Total number of illnesses:……………………… 1,546 
Median illnesses per outbreak:………………… 4 
Leading causative agents:  

Norovirus…………………………………. 18 events; 626 illnesses 
Salmonella spp. ………………………… 5 events; 67 illnesses 

 
Note:  Causative agents were identified for 14.2 percent of reported foodborne illness 
outbreaks. 
 
 
 

Summary of Foodborne Illness Outbreaks, by Number 
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Note:  Statistics prior to 2002 were based on the calendar year rather than on the 
fiscal year.   

 
 
 



 

Food Service Annual 

 

0

500

1000

1500

2000

2500

3000

1997 1998 1999 2000 2001 2002 2003 2004 2005

# 
of

 il
ln

es
se

s

Summary of Foodborne Illness Outbreaks, by Number of Illnesses, 
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 Note:  Statistics prior to 2002 were based on the calendar year rather than on the fiscal year.   

 

t

Foodborne Illness Outbreaks by Local Health 

Note:  Th
safety of

 

 

*LHDs reporting 1 or 2 
Two outbreaks: Br-Hills
One outbreak:   DHD #2
                          Travers
Foodborne Illness Outbreaks by Local Health Departmen
Department 
Report 2005  

 

Macomb
8.0%

Detroit
6.8%

Oakland
16.5%

ent
17.6%

Other
18.8%

DHD #10
3.4%

Berrien
2.3%

Livingston
2.8%

Calhoun
2.8%

Ottawa
1.7%

Washtenaw
4.5%

Genesee
6.3%

Wayne
6.8%

Ingham
1.7%

6 

K

e number of reported events cannot be interpreted as indicating t
 food in any jurisdiction. 

Foodborne Illness Outbreaks:   
-St. Joe, Jackson, Lapeer, Central MI, Van Buren/Cass, Marquette, St. C
, Benzie-Leelanau, Northwest MI, Chippewa, Delta-Menominee, Kalama
e, Midland, Ionia, Bay, Livingston, Muskegon, Dickinson-Iron 
N=17
8 

 

he relative risk or 

lair, Saginaw, Mid-MI DHD 
zoo, Monroe, Lenawee, Grand 



 

 

Food Service Annual Report 2005  9 

   

 

  Foodborne Illness Outbreaks, by Month- Fiscal Year 2005
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Factors Contributing to Fiscal Year 2005 Foodborne Illness 
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II. Discussion 
• Local health departments, the Michigan Department of Agriculture, the Michigan 

Department of Community Health and, on occasion, federal agencies, collaborated on 
many of the outbreaks. 

 
• Gastrointestinal infections are not limited to foodborne transmission; they can be 

transmitted by person-to-person contact, contact with infected animals, contact with 
contaminated surfaces and through contaminated water.  In smaller incidents, non-
foodborne transmission often cannot be ruled out. 

 
• In general, outbreak numbers were higher during the winter months.  Norovirus, the 

number one cause of foodborne illness outbreaks in the United States, is most 
prevalent during winter. 

 
• Causative agents for outbreaks were identified for 14.2 percent of reported foodborne 

illness outbreaks.  This percentage increased from FY 2004, during which a causative 
agent was only identified in 9.4 percent of outbreaks.  Identifying the causative agents 
of foodborne illness outbreaks is important because appropriate control strategies differ 
for various agents.  For example, while humans are reservoirs for Norovirus, both 
humans and raw foods of animal origin can carry Salmonella. 

 
• Relatively few outbreaks accounted for a majority of the illnesses.  Thirty-nine outbreaks 

involving 10 or more persons (22 percent of all reported outbreaks) accounted for 1,044 
illnesses (68 percent of all reported outbreak illnesses). 

 
• The Centers for Disease Control and Prevention (CDC) have identified five behaviors 

and practices as being key contributing factors of foodborne illness: 
 

▪ Poor personal hygiene 
▪ Food from unsafe sources 
▪ Inadequate cooking 
▪ Improper holding temperatures  
▪ Contaminated food equipment 
 

Michigan data helps support this CDC finding.  The most frequently cited causes of 
reported foodborne illness outbreaks noted on CDC 52.13 forms were handling of food 
by an infected person or carrier of pathogen, inadequate cleaning of food equipment 
and utensils, and inadequate cold-holding temperatures (see second graph on previous 
page). 

 
• It is widely recognized that the number of reported foodborne illnesses represent a 

small fraction of the total cases that occur.  Due to this underreporting and other factors, 
the number of foodborne illnesses reported cannot be interpreted as an indicator of the 
relative safety of foods in any jurisdiction.  For example, seven agencies (Kent, 
Oakland, Macomb, Detroit, Wayne, Genesee and Washtenaw) reported approximately 
66.5 percent of foodborne illness outbreaks.   Health departments with larger 
populations would be expected to have higher numbers of outbreaks. 
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III. Outbreak Highlights 
 
Norovirus Outbreaks 
During FY 2005, Norovirus was the leading cause of laboratory-confirmed foodborne illness 
outbreaks.  Of 25 laboratory-confirmed outbreaks, 18 (72 percent) were due to Norovirus.   
Norovirus outbreaks are typically transmitted via food after an infected foodhandler handles 
food in an unsanitary manner.  In December 2004, a Norovirus outbreak at a small Christian 
school in Kent County occurred after students and staff consumed cheeseburgers from a local 
fast food restaurant.  At least 33 individuals became ill.  The food handler who had prepared 
the meal had been ill with similar symptoms ten days prior to preparing the food.  Norovirus 
can be transmitted for at least up to 14 days after symptoms have subsided (CDC).   This was 
evident in a different outbreak in December 2004.  One individual had a stool sample test 
positive for Norovirus fifteen days after the illness subsided.    

 
In May 2005, another series of Norovirus outbreaks further highlighted the public health 
significance of an asymptomatic food service worker handling food while still shedding virus.  
Five Norovirus outbreaks involving at least 124 individuals occurred after a food handler, who 
was previously ill with Norovirus, prepared submarine sandwiches at a national submarine 
sandwich franchise.   Local health department staff discussed the newly developed Michigan 
Guidelines for Environmental Cleaning and Disinfection of Norovirus with the food service 
establishment and the establishment implemented these guidelines.  This series of outbreaks 
had high economic impact, such as lost work time for ill individuals and the weeklong closure 
of the implicated sandwich franchise.  Additionally, a lawsuit was filed against the franchise by 
a nationally known foodborne illness law firm.  This outbreak was highlighted in a CDC 
Morbidity and Mortality Weekly Report article: 
http://www.cdc.gov/mmwr/preview/mmwrhtml/mm5514a3.htm
 
 
Examples of Other Outbreaks 
An elderly Livingston County male died of botulism in January. Botulism is a severe 
intoxication caused by toxins produced by Clostridium botulinum bacteria.  Symptoms of 
foodborne botulism include blurred vision, difficulty in swallowing and progressive paralysis. 
The patient had been hospitalized and placed on a respirator prior to his death.  Because 
botulism is a Category A bioterrorism agent, single cases receive intense scrutiny.  Evidence 
gathered to date by MDA, MDCH and local health department investigators does not suggest 
intentional contamination of food in this case.  
 
An outbreak involving 27 ill people occurred in mid-August after a church fundraiser in Grand 
Traverse County.  It was found that the taco meat contained Bacillus cereus toxins due to 
improper cooling after preparation. 
 
An outbreak of Salmonella enteriditis associated with consumption of éclairs and cream 
desserts occurred after an April concert reception held in Macomb County.  Although the 
reconstituted cream filling was implicated, it was never determined how the contamination 
occurred. 
 
A Lapeer County restaurant was closed temporarily after 20 persons became ill over a period 
of time after eating different foods.  Salmonella enteritidis had been isolated from six of the ill 

http://www.cdc.gov/mmwr/preview/mmwrhtml/mm5514a3.htm
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individuals. Investigators concluded that the infection appeared to be associated with infected 
food workers handling multiple food items.   
 
 
IV.  Reporting 
 

• MDA uses foodborne illness data to investigate emerging threats, illustrate 
trends, and ensure accurate reports are reflected at the state and national 
level. 

 
• Revised foodborne illness reporting and documentation guidance was issued in 

February 2006.  Please see: http://www.mda.state.mi.us/industry/fooddata/Unit.asp. 
 
• In FY 2005, final reports or termination reports were received for 90 percent of 

reported foodborne illness outbreaks. 
 
• Accreditation findings show that 81 percent of local health departments were 

found to respond to a foodborne illness complaint within 24 hours of notification 
(Minimum Program Requirement 6.1), and 50 percent met foodborne illness 
investigation procedure requirements relating to documentation and reporting 
of foodborne illness outbreaks (Minimum Program Requirement 6.2). 

 
 
V. Recommendations 
 

1. Emphasize exclusion and/or restriction of ill food handlers, discussing the risk of 
transmission and the health and financial consequences that could ensue. 

 
2. Focus on finding and eliminating unsafe food handling practices that are highly 

associated with foodborne illness during routine food safety inspections. 
 
3. Evaluate cleaning and sanitizing practices when an employee or customer vomits in a 

food service establishment, according to the “Local Health Department Guidelines for 
Environmental Cleaning and Disinfection of Norovirus.” 

 
4. Evaluate cleaning and sanitizing practices for food equipment and utensils. 

 
5. Evaluate cold-holding practices, ensure proper time and temperature standards for 

foods. 
 

6. Identify higher percentages of etiologic agents causing foodborne illness outbreaks 
through appropriate laboratory funding. 

 
7. In final reports and termination reports for outbreaks, give a conclusion stating whether 

or not the outbreak was deemed foodborne based on investigation findings. 
 
 
 

 

http://www.mda.state.mi.us/industry/fooddata/Unit.asp
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Appendix I - Draft 

FY 2004/05 Workload – Output Data 
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Appendix II – Draft 
FY 2004/05 Output Data – Licensing Data 
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Appendix III - Draft 
FY 2004/05- Program Staffing – Program Revenue 
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Appendix IV - Draft 
FY 2004/05 Foodborne Illness Outbreaks –  LHD Table 

 

% of  % of  % of Total  Reports Missing   
Jurisdiction FBI Outbreaks  Total FBIs  Total MI FSEs Population Population Filed w/ State  Reports
Kent 31 17.6% 5.7% 593,898 5.9% 31 0
Oakland 29 16.5% 12.2% 1,213,339 12.0% 24 5
Macomb 14 8.0% 7.5% 822,660 8.1% 14 0
Detroit 12 6.8% 5.6% 900,198 8.9% 5 7
Wayne 12 6.8% 11.0% 1,116,004 11.0% 9 3
Genesee 11 6.3% 4.2% 443,947 4.4% 11 0
Washtenaw 8 4.5% 3.6% 339,191 3.4% 8 0
DHD #10 6 3.4% 3.1% 265,600 2.6% 6 0
Livingston 6 3.4% 1.3% 177,538 1.8% 6 0
Calhoun 5 2.8% 1.6% 139,067 1.4% 4 1
Berrien 4 2.3% 2.0% 163,125 1.6% 4 0
Ingham 3 1.7% 3.1% 280,073 2.8% 3 0
Ottawa 3 1.7% 1.7% 224,856 2.2% 3 0
Br-Hills-StJoe 2 1.1% 1.6% 156,878 1.6% 2 0
Central MI 2 1.1% 0.9% 190,757 1.9% 2 0
Jackson 2 1.1% 1.5% 162,973 1.6% 2 0
Lapeer 2 1.1% 0.8% 92,510 0.9% 2 0
Marquette 2 1.1% 0.9% 64,874 0.6% 2 0
Mid-MI DHD 2 1.1% 1.6% 174,823 1.7% 2 0
Saginaw 2 1.1% 2.2% 209,062 2.1% 2 0
St. Clair 2 1.1% 1.6% 170,916 1.7% 2 0
VanBuren-Cass 2 1.1% 1.3% 130,302 1.3% 2 0
Bay 1 0.6% 1.3% 109,480 1.1% 1 0
Benzie-Leelanau 1 0.6% 0.6% 39,629 0.4% 1 0
Chippewa 1 0.6% 0.6% 38,791 0.4% 0 1
Delta-Menominee 1 0.6% 0.9% 63,554 0.6% 1 0
DHD #2 1 0.6% 1.1% 69,786 0.7% 1 0
Dickinson-Iron 1 0.6% 0.7% 39,932 0.4% 1 0
Grand Traverse 1 0.6% 1.0% 82,752 0.8% 1 0
Ionia 1 0.6% 0.5% 64,378 0.6% 1 0
Kalamazoo 1 0.6% 2.5% 240,724 2.4% 1 0
Lenawee 1 0.6% 1.1% 101,768 1.0% 1 0
Midland 1 0.6% 0.8% 84,615 0.8% 1 0
Monroe 1 0.6% 1.5% 152,552 1.5% 1 0
Muskegon 1 0.6% 1.8% 174,401 1.7% 1 0
Northwest MI 1 0.6% 2.1% 108,955 1.1% 1 0

176 100.0% 159 17

Estimated Michigan Population (2004 estimate) = 10,112,620   (Source:  Population Division, U.S. Census Bureau)

Michigan Foodservice Establishments = 31,168
NOTE:  The number of reported illnesses cannot be interpreted as indicating the relative risk or safety of food in any jurisdiction.  

Foodborne Illness Outbreaks by Local Health Department

 
 
 
 
 



 

Food Service Annual Report 2005  17 

   

Appendix V- Draft 
FY 2004/05 Foodborne Illness Outbreaks- Risk Factor Definitions 
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