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- Even if you don’t see a case on the map in
a specific area, this does not mean it is safe to
consume raw and undercooked shellfish from

that spot. Keep yourself and your whanau safe
from Vibrio by collecting, storing, and
preparing shellfish safely and cooking them
thoroughly (until they open and are firm to the
touch or they get to a temperature of at least
65°C for 1 minute).

- These cases do not represent all the Vibrio
parahaemolyticus cases that occurred during
this period, only those confirmed by the
National Public Health Service through testing.
Cases of Vibrio parahaemolyticus have been
under-reported in New Zealand. It is important
for people to report to the National Public
Health Service if they become ill after
consuming shellfish.

- Every effort has been made to ensure the
information on this map Is accurate.

West Coast

1 Commercial and Recreational Case

Northland %

4 Commercial Cases w?j@
5 Recreational Cases ~——\& ™y

=

Auckland
Waitemata 1 Commercial Case
2 Commercial Cases 2 Recreational Cases
2 Recreahonal Cases ¢ X
Counties Manukau s f\”} k. &
1 Commercial Case \ ARG £ Bay of Plenty
2 Recreational Cases — e ﬂ ;& . * 1 Commercial Case

\{f//* Y _ 5 Recreational Cases

Waikato

1 Commercial Case

1 Recreational Case _——————
1 Commercial and Recreational Case
1 Unknown Case

Lakes e

3 Recreational Cases ~ N | L \ Hawke's Bay
g f 1 Commercial Case
. /
\

Nelson Marlborough
2 Recreational Cases

71 ALErS

') ~__ Canterbury
2 Commercial Cases
| 17 Recreational Cases
e 1 Unknown Case

South Canterbury
1 Commercial Case
1 Recreational Case

Southern
1 Commercial Case
1 Unknown Case

November 2021 to May 2022 outbreak

Total number of confirmed cases of Vibrio parahaemolyticus infections

assoclated with the consumption of recreationally and commercially harvested seafood



