
 
 
 

 

Specimens for Laboratory Analysis in a Foodborne Outbreak Investigation 
Hypothesis Must be Developed Prior to Submitting Specimens for Examination 

Enteric 
Panel 

Food* and/or 
Stool** 

Toxin 
Producers 

Clostridium perfringens  
Bacillus cereus 

Staphylococcus aureus 

Clostridium botulinum

Listeria monocytogenes  
Yersinia enterocolitica 

Vibrio spp. 

Salmonella spp. 
Shigella spp. 

Shiga toxin producing 
E. coli, 

Campylobacter spp. 

Parasites 

Histamine 
Testing in Fish 

Miscellaneous 

Food alone or food accompanied 
by stools (stools without food are 

unsatisfactory) 

Food or Stool or Serum 
(must be pre-approved, phone 
MDCH lab for instructions) 

Food* and/or Stool** 
(food only for L. monocytogenes) 

No food, Stool only, 
in sterile plastic container without preservative. 

Send 3-6 specimens per outbreak at one time *** 
Testing may be done simultaneously with bacterial 

examination. 

Stool** 
(in MDCH Unit 6) 

Food and Water, Not tested at 
MDCH.  Call for instructions. 

Fin Fish 

* Foods: 50-100 grams (4oz) of implicated food in sterile container; send to lab on wet ice by courier. Do not freeze. 
** Stools: 10 grams (size of a walnut).  MDCH Unit 1 with Carey Blair transport for enteric pathogens or Unit 6 
containing Formalin and ZPVA vials for parasites. Send to lab by courier or mail. 
*** Required by laboratory for best use of PCR examination.  

Phone MDARD 
for information 

regarding testing 

MDCH Laboratory 
Lansing 

Results include: 
Serotyping 
 Salmonella spp. 
 Shigella spp. 
 Shiga toxin producing 
   E. coli  
PFGE 
 Salmonella spp.  
 Shiga toxin producing  
   E. coli  
 Listeria monocytogenes   

By special request 
Campylobacter  
 Shigella sonnei 

Toxin Testing 
 Staphylococcus aureus 
 Clostridium perfringens 
 Clostridium botulinum 
 Bacillus cereus 
Plate Counts 
 Staphylococcus aureus 
 Clostridium perfringens 
 Bacillus cereus 
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Norovirus 


