ool Acute Hepatitis A
nepatitsA Management in the Food
Ye } Handler

Contact CADE
(800) 362-2736
or
(515) 323-4360

Yes l

Is the food handler positive No
for IgM anti-HAV***?

> No further action

necessary.
Yes | Exclude HAV*** infected food
y » handler from work until 1 week
Can PEP* be No No prophylaxis given (too after onset of symptoms.
administered to »  late to protect exposed
exposed customers customers).
within 2 weeks ** of
the last exposure? Contact'CADE for .
addressing future risk
Yes and educational needs.
Did the food handler have contact with No Discuss with CADE -
high-risk items (uncooked food, handling »  probably no prophylaxis
food after cooking, ice, etc)? needed for customers.
Yes
A
Have persons who ate No . o .
food prepared by the »(  Probably low risk. Individual evaluation****
HAV*** infected food required. Consider giving PEP* to other kitchen and
handler had repeated restaurant employees.
exposures?
Contact CADE for
Yes consultation and
v > providing PEP.
. 7}
Did food handler have No Strongly consider PEP* for all exposed.
good hygiene and no
diarrhea?
Yes
Probably low risk. Individual evaluation****

required. Consider giving PEP* to other kitchen and
restaurant employees.

*PEP = Post-exposure prophylaxises (Hepatitis A vaccine for persons age 1 year through age 40 years; for those age <1 year or over age 40 years,
pregnant, or have other medical contraindications use immune globulin -IG-dose 0.02 ml/kg of body weight)

**Communicable period = 2 weeks prior to 1 week after the onset of symptoms

***HAV = Hepatitis A virus

****Individual evaluation includes: exact work schedule, dates, times, specific food handler duties for each shift during communicable period
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