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Abstract: Botulism is a rare but severe neurological disease in man and animals that is caused
by botulinum neurotoxins (BoNTs) produced by Clostridium botulinum and atypical strains from
other Clostridium and non-Clostridium species. BoNTs are divided into more than seven toxinotypes
based on neutralization with specific corresponding antisera, and each toxinotype is subdivided into
subtypes according to amino acid sequence variations. Animal species show variable sensitivity to the
different BoNT toxinotypes. Thereby, naturally acquired animal botulism is mainly due to BoNT/C,
D and the mosaic variants CD and DC, BoNT/CD being more prevalent in birds and BoNT/DC in
cattle, whereas human botulism is more frequently in the types A, B and E, and to a lower extent,
F. Botulism is not a contagious disease, since there is no direct transmission from diseased animals
or man to a healthy subject. Botulism occurs via the environment, notably from food contaminated
with C. botulinum spores and preserved in conditions favorable for C. botulinum growth and toxin
production. The high prevalence of botulism types C, D and variants DC and CD in farmed and
wild birds, and to a lower extent in cattle, raises the risk of transmission to human beings. However,
human botulism is much rarer than animal botulism, and botulism types C and D are exceptional in
humans. Only 15 cases or suspected cases of botulism type C and one outbreak of botulism type D
have been reported in humans to date. In contrast, animal healthy carriers of C. botulinum group II,
such as C. botulinum type E in fish of the northern hemisphere, and C. botulinum B4 in pigs, represent
a more prevalent risk of botulism transmission to human subjects. Less common botulism types in
animals but at risk of transmission to humans, can sporadically be observed, such as botulism type E
in farmed chickens in France (1998–2002), botulism type B in cattle in The Netherlands (1977–1979),
botulism types A and B in horses, or botulism type A in dairy cows (Egypt, 1976). In most cases,
human and animal botulisms have distinct origins, and cross transmissions between animals and
human beings are rather rare, accidental events. But, due to the severity of this disease, human and
animal botulism requires a careful surveillance.

Keywords: botulism; Clostridium botulinum; Clostridium baratii; Clostridium butyricum; botulinum
neurotoxin

Key Contribution: The abundance of human botulism contrasts with the rarity of human botulism.
Botulism types A, B, E and to a lower extent F occur mainly in humans, whereas botulism types C
and D are predominant in animals. Foods prepared from healthy carrier animals (pork carrier of
C. botulinum B4 and fish carrier of C. botulinum E) are the main risk of botulism transmission from
animals to humans.
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1. Introduction

Botulism is a severe disease of man and animals that is characterized by flaccid paralysis leading
to respiratory distress and death in the most serious cases. This disease is due to a potent neurotoxin,
botulinum neurotoxin (BoNT), that is produced by toxigenic Clostridium botulinum strains and more
rarely by other Clostridium and non-Clostridium species.

Accumulation of BoNT in contaminated food during the period of food preservation before
consumption, in conditions allowing bacterial growth, is responsible for human food borne botulism
that is the main form of botulism in most countries. In certain circumstances, C. botulinum can colonize
the intestinal tract and produce BoNT in situ. Thus, C. botulinum spore ingestion in newborn or young
infants up to one year old, where the microbiota is not fully developed or not fully functional, can result
in C. botulinum growth and BoNT production in the intestinal tract, and subsequently infant botulism.
Infant contamination by C. botulinum is mainly from the environment, notably household dust [1–3].
Botulism by intestinal colonization is less frequent in adults [4,5]. Conditions that result in microbiota
perturbation such as abdominal surgery in one or two weeks before the ingestion of contaminated
food, antibiotic treatment or malformation of the intestinal tract (Meckel’s diverticulum) are favorable
to Clostridium growth in the intestine. Other rare forms of botulism in humans consist in wounds,
inhalation and iatrogenic botulism. In contrast to humans, botulism is much more frequent in animals,
raising the risk of transmission to humans.

2. Diversity of Botulinum Neurotoxins

BoNTs are divided into several toxinotypes according to the inhibition of their biological activity
by specific neutralizing antibodies. Each toxinotype is neutralized by its corresponding antiserum and
not by the sera against the other toxinotypes. Mouse bioassay is still the reference method for BoNT
identification and typing. Thereby, seven toxinotypes are classically identified, being the toxinotypes
A, B, C, D, E, F and G. BoNT genes have been sequenced in numerous C. botulinum strains, and amino
acid sequence variations are observed between BoNTs of each toxinotype. Based on these amino acid
sequence variations, BoNTs of each toxinotype are subdivided into subtypes. The threshold of amino
acid sequence variation that defines two distinct subtypes is still matter of debate. A threshold of 2.6%
was applied for the subtypes of BoNT/A. However, certain BoNT subtypes, notably from types B and
E, show only 0.9–2.1% amino acid sequence difference, but they were assigned to distinct subtypes.
Until now, 41 subtypes have been identified [6]. Amino acid sequence variations in BoNT subtypes
might impact on their biological activities and on their recognition by monoclonal antibodies. Whereas,
neutralizing polyclonal antibodies, such as the classical anti-BoNT equine sera, neutralize all the BoNT
of the same type, anti-BoNT monoclonal antibodies might recognize only certain subtypes and no
other from BoNTs of a same toxinotype [7,8].

BoNT/C and BoNT/D show only two variants which are called mosaic BoNT/CD and BoNT/DC.
These variants mostly result from hybrids between BoNT/C and BoNT/D. BoNT/CD contains two
thirds of BoNT/C at the N-terminal, and one-third at the C-terminal of BoNT/D, whereas BoNT/DC is
composed of two thirds of BoNT/D at the N-terminal and the C-terminal has one-third of BoNT/C [9].
The antisera against BoNT/C and BoNT/D, respectively, neutralize specifically the corresponding
BoNT/C or BoNT/D. However, BoNT/CD is neutralized by both sera anti-BoNT/C and -BoNT/D [10,11],
whereas BoNT/DC is neutralized by anti-BoNT/D and only partially by anti-BoNT/C [12].
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Novel BoNT types have been identified in the recent years. BoNT/H (F/A or H/A) was claimed not
to be neutralized by any of the already known anti-BoNT sera, justifying its assignment to a novel type.
However, BoNT/H is neutralized by the BoNT/A antiserum, but with a higher dose of antiserum than
that required for the neutralization of BoNT/A [13–15]. More recently, a novel BoNT called BoNT/X
was characterized in the C. botulinum strain that also produces a BoNT/B2. BoNT/X shares a low level of
amino acid sequence identity with the other BoNT sequences, and it is not recognized by the antibodies
against the other BoNT types [16].

Related BoNT sequences have also been identified in non-Clostridium species such as BoNT/Wo
or BoNT/I in the Gram-negative Weisella oryzae from fermented rice, BoNT/J and BoNT/Cp1 in the
Gram-negative Chryseobacterium piperi from sediment, or BoNT/En or eBoNT/J from the Gram-positive
Enterococcus faecalis isolated from a cow [17–20]. However, the production of these BoNT-related
proteins by these non-Clostridium species, as well as their in vivo toxicity, have not yet been confirmed.

3. Botulinum Neurotoxin Producing Bacteria

Until now, biologically active BoNTs are produced by Gram-positive, anaerobic and sporulating
bacteria from the genus Clostridium. Clostridia producing a neurotoxin responsible for flaccid paralysis
were assigned to the C. botulinum species. However, C. botulinum is a heterogeneous bacterial species
which is subdivided into four groups. Most of the C. botulinum strains produce only one type of BoNT,
whereas certain rare strains produce two BoNT types (bivalent strains) or three BoNT types (trivalent
strains). According to the BoNT type produced, the four groups of C. botulinum are:

group I C. botulinum types A, H (F/A or H/A) and proteolytic C. botulinum B and F strains
group II C. botulinum E and glucidolytic, non-proteolytic C. botulinum B, and F strains
group III C. botulinum C, D, CD and DC
group IV C. argentinense or C. botulinum G

Other atypical strains from other Clostridium species are neurotoxigenic, and have been assigned to:

groups V C. baratii strains producing BoNT/F7
groups VI C. butyricum strains producing BoNT/E4 and E5

On a bacteriological level, C. botulinum strains from groups I to IV correspond to distinct bacterial
species, based on their phenotypic and genetic differences. Whole genome sequencing and phylogenetic
analysis confirm the distinction of different Clostridium species producing BoNTs, and the name of
C. parabotulinum has been proposed for the strains of group I, of C. botulinum for the strains of group II,
C. novyi sensu lato for the strains of group III, and C. argentinense for group IV [21].

The particularity of group III C. botulinum strains is that the neurotoxin genes, bontC and bontD, are
localized on phages which are not integrated into the chromosome [22–25]. Thus bont-harboring phage
can be easily lost during C. botulinum cultures which become no longer toxic. Very often, the group III
C. botulinum colonies isolated from biological or environmental samples are non-toxinogenic derivative
strains without the bontC or bontD harboring phage.

It is noteworthy that the strains of each group are related to non-neurotoxigenic Clostridium species.
Notably, the C. botulinum of group III is related to Clostridium novyi and Clostridium haemolyticum.
C. botulinum C and D phages containing the neurotoxin genes (bontC and bontD, respectively) as
well as plasmids, can be interchanged between group III C. botulinum, C. novyi and C. haemolyticum
strains [26–34].
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4. Animal Botulism

4.1. Group III C. botulinum and Animal Botulism

BoNT/A to G can attack all the vertebrates, but the invertebrates are resistant due to lack of
specific receptors on their neuronal cell surface [35]. Thereby, human and all vertebrates are susceptible
to develop botulism A to G, but the sensitivity of each animal species is variable according to the
BoNT type (Table 1). The host sensitivity depends of the presence/abundance of functional BoNT
receptors on neuronal cell surfaces, and also of the presence or absence of cleavable intracellular
target isoforms (SNAP25, VAMP). The sensitivity of the main domestic animal species to BoNTs
according to experimental tests is summarized in Table 1. Recently, a novel BoNT called paraclostridial
mosquitocidal protein1 (PMP1) produced by a Paraclostridium bifermentans subsp Malaysia strain has
been found to be specific of Anopheles mosquitos [36]. This is the first BoNT type that has been identified
to target an invertebrate species.

Historically, strains isolated from chickens with botulism in the United States and cattle in Australia
were identified as belonging to a novel type, termed type C by Bengtson and Seddon in 1922 [37,38].
A distinct microorganism was isolated from a bovine with botulism in South Africa by Meyer and
Gunnison (1928) and was called type D [39]. Then, C. botulinum C and D were mostly isolated or
identified in animal botulism. Later, the mosaic BoNT/DC and BoNT/CD were characterized [9].

Based on their biochemical properties, the strains producing BoNT/C and BoNT/D were assigned
to the C. botulinum group III. Since the optimum temperature of growth of group III C. botulinum is
about 40 ◦C, outbreaks of botulism types C and D in animals are mainly observed in the hot countries
and during the hot periods in the temperate countries.

4.2. Group III C. botulinum are Mainly Prevalent in Birds and Cattle

Botulism is mainly prevalent in birds (wild and farmed birds), and cattle and causes important
economic losses every year throughout the world. Botulism is more sporadic in the other animal species.

Albeit botulism type C and D are typically considered as animal botulism, the different animal
species show different sensitivity to BoNT/C and D (Table 1). For example, birds are sensitive to
BoNT/C and resistant to BoNT/D, whereas cattle are sensitive to both BoNT/C and BoNT/D. Among
birds, chickens, pheasants and turkeys are more sensitive to BoNT/C than ducks (Table 1).
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Table 1. Toxicity of botulinum toxin types according to the animal species and injected intraperitoneally, or as indicated. The toxicity titers are expressed as
intraperitoneal mouse lethal doses (MLDs) per kg of body weight, or as indicated, according to [40] and from indicated references.

BoNT Type
(Human, Animal

Species)
A B C C/D D E F

Human
~1 ng/kg (parenteral) [41,42]

~1 µg/kg (oral) [41,42]
5000–12,000/adult (oral) [43]

3000–4000/adult
(oral) [43]

Monkey

400
650 (oral) [44]

30,000 (oral) [45]
39 (IM) [46]
40 (IV) [45]

180 (oral) [44] >9000
>100,000 (oral) [44]

>70,000
>600,000 (oral) [44]

106 (oral) [44]

150–200 (SC) [44]
1500–2500 (oral) [44]

8000 (oral)

25–50 (SC) [44]
50,000–75,000

(oral) [44]
150,000 (oral)

Horse 1800 (SC) >8000 (SC) 20,000 (oral)

Mice 1 1 1 1 1 1

Mice 1 LD50 7.0 pg [47] 20.2 pg [47] 24.5 pg [47] 48.2 pg [47]

Rat 10–25

Guinea pig 5 4 1.6–30 4 34 25–50 (SC) [44]

Rabbit 25–40 20 12 (SC)

Cattle 5.6 × 107 (oral) [48] 4 [49] 2.2 (SC)
22.5 (oral)

Swine 20,000 (IV) 180 (IV)
3 × 106 (oral)

>18,000 (IV)
>0.3 × 106 (oral)

>67,000 (IV)
>0.78 × 106 (oral)

14,000 (IV)
1.4 × 106 (oral)

4000 (IV)
0.17 × 106 (oral)

Cat 12,000 40,000 (SC) 7.5 × 107 (SC)

Dog 18,000 1000 [50] 100,000 [50] 100 [50]

Mink 1000–24,000
107 (oral)

100,000
>106 (oral)

1000
40–167 (SC)

104–105 (oral)

107

>108 (oral)
10,000

107 (oral)
106

>106 (oral)

Ferret 106 (oral)

Chicken 10 (IV)
106/kg (oral) [49] 20,000 (IV) 16,000 (IV)

2.6 × 104 (IV)/animal [11]
5.6 × 103

(IV)/animal [11]
>320,000 (IV)

8 × 107 (IV)/animal [11] 100 (IV) 640,000 (IV)

Duck

1.5 × 104 (IV)/duck
[11]

>107/duck (oral)
[51]

500–76,000
45–80,000 (Oral)

19,000–320,000 (oral per bird)
9.6 × 104 (ip)/duck [11]
320,000/kg (oral) [11]

2.5 × 106 (IV)/duck [11] >
2 × 105/duck (oral) [51]

Peafowl 170 (IV) 33,000 (IV) 2700 (IV) >320,000 (IV) 170 (IV) 640,000 (IV)

Pheasant 44–170 (IV)
440,000/kg (oral) [51] 88,000 (IV) 70 (IV) >320,000 (IV) 440 (IV)

440,000/kg (oral) [51] 640,000 (IV)

Turkey 20 (IV)
200,000/kg (oral) [51] 40,000 (IV) 320 (IV) >320,000 (IV) 200 (IV)

200,000/kg (oral) [51] 640,000 (IV)

SC, subcutaneous; IM, intramuscular; IV, intravenous.
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In the previous works prior to the genetic characterization of the mosaic C. botulinum C/D and
D/C [9,52], only BoNT/C and BoNT/D were identified by neutralization with the standard anti-BoNT/C
and anti-BoNT/D sera, but it was noted that certain BoNT samples were neutralized by both anti-BoNT/C
and anti-BoNT/D sera. BoNT from C. botulinum C/D is neutralized by standard anti-BoNT/C and
anti-BoNT/D sera, and BoNT from C. botulinum D/C is neutralized only by anti-BoNT/D serum [11,12].

Wild birds, mainly waterbirds such as duck, and farmed birds, are frequently affected by botulism.
Indeed, frequent and important outbreaks of botulism in water birds are regularly reported in Europe,
North America and Japan [11,53,54]. For example, in Spain, 13 outbreaks of botulism in wild birds
caused the deaths of about 20,000 birds, including more than 50 species between 1978 and 2008 [55].
In France during the period 2000 to 2013, 129 outbreaks of botulism have been reported in wild birds
and 396 in farmed birds [53]. In an investigation in 17 flocks affected with botulism, the mortality
was from 2.8% to 35%, each flock containing 10,000 to 20,000 farmed birds [56]. In large outbreaks
of type E botulism in the Great Lakes (US) between 2000 and 2008, the mortality was estimated to
around 68,000 wild birds [57]. Botulism in birds is mostly type C or D, as tested by BoNT typing
in blood or organ samples and C/D by molecular biology [10,11,55,58–61]. As an example, data
from our laboratory show a prevalence of the toxinotype neutralized by both anti-BoNT/C and D
in farmed birds, and a wider distribution of toxinotypes in wild birds and cattle (Table 2). More
recent investigations by genotyping indicated that the mosaic type C/D is more frequently associated
with botulism in birds and the mosaic D/C in cattle, in agreement with the results reported by other
laboratories [11,12,56,58–60,62–64].

Table 2. Typing of animal botulism from samples received in the laboratory Anaerobic Bacteria and
Toxins during the period 1998–2012 in France by toxin identification with mouse bioassay and specific
neutralizing anti sera. Neutralization by both anti-BoNT/C and D likely corresponds to genotype C/D,
and neutralization by anti-BoNT/D to genotype D or D/C [11,12].

Animal Species Positive Samples Toxin Neutralization

Anti-Type C Anti-Type D Anti-Types C and D Anti-Type E Undetermined

Farmed birds a 517 87 129 236 10 55

Wild birds b 385 170 72 126 0 17

Bovine b 125 16 28 24 0 5
a Serum samples from farmed birds (40% chickens, 32% turkeys, 14% ducks, 14% other); b Toxin identification in
supernatants of enrichment cultures from intestinal content [65]. Wild birds were mostly ducks (87%).

4.3. Transmission of Botulism between Animal Species

Botulism is not a contagious disease, that is, there is no direct transmission of botulism from
a diseased animal to a healthy one. Contamination results from an ingestion of vegetative cells or
spores and/or preformed BoNT in the environment, notably in food. Indeed, cadavers of animals
which have died of botulism, or of healthy carriers of C. botulinum in their intestine, constitute an
excellent environment for C. botulinum growth and toxin production. Therefore, they represent a major
source of contamination and dissemination of animal botulism. Thus, animal botulism results either
from the ingestion of preformed BoNT in food, or from intestinal colonization and subsequent toxin
production in the intestine. Carrion of small animals (rodents, birds, cats) in food or decaying carcasses
that are chewed by phosphorus-deficient cattle are the main source of botulism by intoxication in
animals [66–68]. BoNT production can also occur in fermented cereals and inadequately stored silages
with pH > 4.5 [69–71]. Botulism by intestinal colonization is a frequent form of botulism in farmed birds
and cattle. Thereby, in most outbreaks of bovine or bird botulism, BoNT was not detected in silages
or industrial livestock feed based on dry, crushed cereals containing C. botulinum spores that were
responsible for botulism [72–76]. In addition, botulism cases are usually observed up to two weeks after
the withdrawal of the contaminated food supporting a contamination by intestinal colonization. Young
animals seem more susceptible to botulism by intestinal colonization as in humans. Thereby, botulism
by intestinal colonization is more prevalent in foals, whereas food borne botulism by intoxication
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seems more frequent in adult horses [77]. Microbial changes and composition of the fecal microbiota
influence the development of C. botulinum in the digestive tract. The presence of C. botulinum in the
rumen of dairy cows in Germany was associated with a significant greater prevalence of some bacterial
species (Bacteroides spp., Clostridium histolyticum group, Alfa-proteobacteria, Gamma-proteobacteria
and sulfate-reducing bacteria) and with lower counts of Euryaracheota and protozoa [78].

The diseased animals eliminate with their feces C. botulinum vegetative cells/spores which
accumulate in their own environment. The promiscuity of animals in a flock, notably in industrial
farms that can contain several thousands of animals in a restricted space associated with favorable
conditions of temperature and wetness, facilitate the transmission of botulism between animals via
the environment. The contaminated environment of a flock with botulism, notably manure, spread
on a new environment, can be responsible for additional outbreaks of animal botulism. This is the
case of the transmission of botulism via litters from the industrial farms of birds with botulism spread
on grazing pasture. Thereby, botulism is frequent in cattle in areas where dense populations of cattle
flocks are in the proximity of industrial farms of birds. Preparations of silages from these contaminated
pastures, notably if the pH is not sufficiently acidic, facilitate the multiplication of C. botulinum and the
subsequent transmission of botulism. However, botulism in birds are mostly due to C. botulinum C/D,
whereas cattle botulism mainly results from C. botulinum D/C [11,12,58,79–82].

Albeit chickens are resistant to BoNT/D, they can host in their digestive tract BoNT/D-producing
clostridium. Thereby, they can contaminate the environment via their feces and transmit botulism to
other BoNT/D-sensitive species such as cattle. This has been evidenced in the first outbreaks of cattle
botulism in France in 1979–1981 [73,83], where BoNT/D and C. botulinum D were characterized in the
digestive tract of cattle that died with symptoms of botulism. C. botulinum D was identified in laying
hens from an industrial farm without suspicion of botulism, that was close to the cattle flocks and
in the industrial food for hens/chickens, as well as in meat meal samples prepared with cadavers of
quartering used for animal foods [73,83]. Type D botulism in cattle has also been associated with the
spreading of broiler litter on pasture in the United Kingdom (UK), albeit no botulism was observed in
the broiler farms [84]. More recently, C. botulinum D/C was detected in a healthy poultry farm (litter,
farm dust), silage and pasture where chicken manure had been spread, as well as in cattle that died
of botulism in two farms at the proximity of the poultry farm [85]. Therefore, these observations
supported that an animal species resistant to one type of botulism can be a healthy carrier of the
corresponding C. botulinum, and therefore the source of contamination of other sensitive animal species.
Thus, the healthy carriers constitute a critical reservoir of certain C. botulinum types where they can
abundantly multiply and subsequently target sensitive animal species.

Outbreaks of type C botulism in cattle have been associated with the spreading on grazing
areas of poultry litter that might contain poultry carcasses, or with dietary supplement consisting of
ensiled poultry litter [86–94]. In addition, botulism in cattle might result of hay, haylage, or silages
contaminated with the decaying carcasses of cats or rodents [66,67]. Cadavers of small animals such as
rats and cats are appropriate environments for C. botulinum growth and toxin production. They may
contaminate livestock feed and subsequently cause botulism outbreaks [66]. For example, in a large
outbreak in France, 80 of 110 dairy cows died. The animals received grass silage contaminated with
poultry litter [72]. In Finland, nine out of 90 cattle fed non-acidified silage contaminated by carrion
died [66]. In Brazil, a massive outbreak of botulism type C caused the death of 1100 steers from a flock
of 1700 which had been fed corn silage in two weeks. The origin of the corn silage contamination was
not determined [70].

Transmission of botulism might also occur between wild type and farmed animals. This is mainly
critical between wild and farmed birds in which botulism is frequent in both types of animals, mainly
waterfowl. However, most of the bird farms are sufficiently isolated, avoiding direct contact between
wild birds and farmed birds. Moreover, the occurrence of botulism in wild birds is more seasonal than
in farmed birds. Wild bird botulism mainly occurs in the hot periods, summer time and autumn in the
temperate countries, whereas botulism in farmed birds is observed in any season [53]. An outbreak of
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type C botulism in cattle in Canada has been suspected to be associated with botulism in waterfowl [95].
It seems that this mode of interspecies botulism transmission is only occasional.

5. Risk of Transmission of Animal Botulism to Human

5.1. Human Botulism with Group III C. botulinum

In contrast to animal botulism due to the toxigenic strains of group III C. botulinum, which is very
frequent throughout the world, types C and D botulism are very rare in humans. Only eigth outbreaks
(15 cases) of type C botulism and one outbreak of type D botulism were reported in the literature
(Table 3). However, type C botulism in humans was confirmed in only 4 outbreaks (8 cases). These cases
of human botulism were food borne botulism, except one case of infant botulism in Japan, in which the
contamination was probably due to spores from the environment, since no food contamination related
to this infant botulism case was reported [96]. Among the types C and D human cases of botulism,
three were severe forms. One patient in the USA died subsequently to clinical symptoms of botulism.
BoNT/C and a strain of C. botulinum C were identified in the patient’s stomach content [97,98]. In one
outbreak in France, two patients, a 69 years old woman and a 11 years old girl, developed severe
symptoms of botulism including diplopia, ptosis, dysphagia, limb paralysis and respiratory distress in
the woman, who deceased following infectious complications. The little girl showed diplopia, ptosis,
asthenia and cardiac arrest 11 days after the onset of symptoms. She recovered after two months of
hospitalization [99]. It is noteworthy that most of these human type C botulism cases were described
before 1970, in a period where the typing of C. botulinum was not accurately defined. The distinction of
Cα and Cβ types was still confusing. The outbreaks reported in Rhodesia and the USRR have not been
further confirmed (Table 3).

In two outbreaks, C. botulinum type C was identified in home-made “paté”, without indication
of the origin of the meat, pork or chicken, and the C. botulinum type D strain was isolated from a
pork product. It is not clear whether the contamination occurred from the animal products or from
the environment during the food processing (Table 3). In the case of the Guyana outbreak, botulism
symptoms occurred in a man who consumed ill chickens from his farm. Botulism type C/D was
identified in his poultry farm (BoNT neutralized by both types C and D antisera in the serum samples
of two hens and one duck). The patient recovered rapidly in one or two days [100]. This observation
raises the possibility of type C botulism transmission from chicken to human beings, but supports that
humans are poorly sensitive to type C food borne botulism.

The unique outbreak of human type D botulism concerned a group of eight persons who have
eaten home-made, uncooked, salted ham. Five of them developed vomiting and diarrhea, probably due
to other contaminants than C. botulinum in the ham, and another one had blurred vision during 10 days,
which is typical of the mild form of botulism. Another patient showed diplopia, dry mouth, dysphagia,
constipation, asthenia, but then recovered in one month [101]. The C. botulinum strain isolated from
the ham, called 1873, is considered as a reference type D C. botulinum [102,103]. The extreme rare
prevalence of type D human botulism is supported by the poor sensitivity of humans to BoNT/D.
Thereby, injection of BoNT/D in the Extensor Digitorum Brevis muscle of human volunteers was
ineffective to induce significant muscle paralysis [104].
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Table 3. Human Botulism Type C and D.

Human Botulism Type C

Country Year Outbreaks Cases Origin Clinical Aspect Reference

USA 1950 1 1 possibly food

BoNT/C and C. botulinum C in the
stomach of a person died with

symptoms of botulism from a family
group of four persons

[97,105]

France 1955 1 2
home-made “pâté”

isolation of a C. botulinum
type C strain

Two patients with a moderate form
of botulism from a group of eight

persons
[106]

Rhodesia 1960 1 4
home-made “pâté”

isolation of a C. botulinum
type C or B strain

Four patients with a moderate form
of botulism [105,107]

USRR 1965,
1966 2 2 no reported no reported [108]

France 1972 1 4 possibly smoked chicken

Two severe forms, including one
decease by infectious complications,
BoNT/C in the serum samples of the

two patients, and two mild forms

[99]

Japan 1990 1 1 possibly environmental
contamination

infant botulism (171 days-old female)
BoNT/C and isolation of a C.

botulinum type C strain from stool
sample

[96]

Guyana 2006 1 1 diseased chicken One mild form with symptoms
of botulism [100]

Human Botulism Type D

Chad 1958 1 6
home-made ham BoNT/D

and isolation of a C.
botulinum type D strain

Six mild forms from a group of eight.
Five patients with food poisoning

symptoms (vomiting, diarrhea), one
developed blurred vision. One

patient with typical symptoms of
botulism (diplopia, dry mouth,

dysphagia, constipation, asthenia)
recovery in one month

[101,102]

5.2. Human Botulism with Group II C. botulinum from Healthy Carrier Animals

Animals can be healthy carriers of C. botulinum, and either they are resistant to certain BoNT
types, or they contain a low number of C. botulinum bacteria in their digestive tract. C. botulinum can
possibly grow in the intestine of healthy carrier animals, but to a low level avoiding toxin production.
Healthy carrier animals represent a reservoir of C. botulinum, and contribute to the dissemination of
C. botulinum in the environment by their feces.

Group II C. botulinum strains are responsible for numerous botulism outbreaks in humans, and
uncooked or minimally heated, chilled foods are often involved in the transmission of botulism to
humans [109,110]. Albeit group II C. botulinum strains form spores that are less thermoresistant than
those of group I C. botulinum, they can grow and form toxin at low temperature. Thereby, group II
C. botulinum are a safety risk in home-made or industrial foods uncooked or processed with mild heat
treatments, and notably if they are stored for long periods even at low temperature. Food contamination
with group II C. botulinum is frequently associated with two sources from healthy carrier animals:
the pork carrier of C. botulinum B4 and the fish carrier of C. botulinum E.

5.2.1. C. botulinum B and Pork Meat

Pork meat preparations are an important risk of botulism in several countries, such as in France
and Poland [111,112]. In France, type B botulism with home-made preparations of pork meat is the
most prevalent foodborne botulism. Home-made or small-scale preparations of uncooked and salted
ham, and to a lower extent pork meat preparations such as “pâté” with minimal heat treatment, are the
most frequent sources of contamination [112,113]. The C. botulinum strains isolated from pork products
and responsible for botulism outbreaks in humans are essentially group II C. botulinum B4 [114]. Pigs
rarely develop any of the clinical symptoms of botulism. However, pigs can host type B C. botulinum in
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their digestive tract. Several investigations of C. botulinum have been performed with intestinal or fecal
samples from asymptomatic pigs in different countries. The prevalence of C. botulinum was variable
according to the countries, rearing method and season. Thereby, the prevalence in pig samples has been
reported to be 24% in Germany, 80% in Japan, 62% in Sweden and 3% in Finland [115–118]. C. botulinum
was also detected in swine feces in the US [119]. In Japan, the C. botulinum strains were identified as
type C, and the pig carrying was associated to the presence of these bacteria in the close environment
of the animals [116]. In the other countries, C. botulinum type B was the most prevalent. In Sweden,
it was observed that the C. botulinum type B carrying was higher in indoors pigs than those reared
outdoors, and more frequently during the winter season [117]. In contrast, in Finland a low prevalence
of C. botulinum type B was reported in pigs reared indoors [118]. The modes of preparation and the
preservation of pork meat products are important parameters in the risk of botulism transmission
to humans.

5.2.2. C. botulinum E and Fish

The other situation concerns group II C. botulinum, mainly C. botulinum type E in the Nordic
regions. Indeed, a high prevalence of C. botulinum type E and to a lower extent types B and F has been
reported in the environment, fish and seafood of the Northern countries of the northern hemisphere
(reviewed in [109]). From 1.4% to 65% of samples from fish and seafood in Nordic countries were
positive for the presence of mainly C. botulinum type E and less frequently types B and F (reviewed
in [109]). Notably, the Baltic Sea shows a high prevalence of C. botulinum type E (reviewed in [120,121]).
Investigations in the aquatic environments of the Baltic sea indicated that 81% of sea samples and 61% of
the freshwater samples contained C. botulinum type E [122]. The contamination by C. botulinum E of fish
samples, mainly intestines, from the Finland coast, ranged from 10% to 40% [123]. A high prevalence
of C. botulinum E in fish from the Baltic sea, up to 65% of positive samples, has also been reported in
Denmark and Scandinavia [124,125]. C. botulinum E was also found in trout farms in Finland, in up to
15% of positive fish intestinal samples [126]. Albeit with a lower incidence, C. botulinum E is present
in the sediments, fish and seafood of the other Nordic areas, such as Alaska, the USA Great Lakes,
Canada, UK, Norway, Poland, Russia and Japan (reviewed in [109,120]). In the areas located at lower
latitudes, C. botulinum types B, C, D and F are more prevalent than C. botulinum E in sediments, fish
and sea food samples [109,120,127,128]. For example, a survey in the Atlantic coast of France showed
a global incidence of C. botulinum of about 17% and 4% in fish and sediment samples, respectively,
with a predominant contamination by C. botulinum type B (71% of the contaminated samples), versus
C. botulinum type A (22.5%) and type E (9.6%) [129]. It is noteworthy that C. botulinum E has also
been identified in the southern hemisphere [130]. The high prevalence of C. botulinum type E in fish
and sea food notably from the Nordic countries raises the risk of botulism transmission to humans.
Preparations of fish and meat without or with only mild heat treatment, preserved in anaerobic
conditions at pH ≥ 5, NaCl ≤ 5%, and at temperature above 3 ◦C, represent a major risk of botulism by
group II C. botulinum [110,131,132]. Experimentally, it was found that a 2 to 3 log growth of C. botulinum
E (from about 1 to 102 or 4 to 4 × 103 cfu/g) in vacuum-packaged and unprocessed fish stored two
weeks at 8 ◦C was sufficient to induce the production of BoNT/E [133]. In vacuum-packaged fresh
salmon inoculated with 1 cfu/g C. botulinum E, toxicity was obtained after two weeks at 8 ◦C [134,135].
Smoked fish preserved with 3.2% NaCl and inoculated with 4 cfu/g C. botulinum E showed a toxicity
after three weeks at 8 ◦C and four weeks at 4 ◦C [133].

In the natural conditions, the level of contamination is usually low, ranging from 30 to
2700 spores/kg in raw fish, and 30 to 290 spores/kg in vacuum-packed fish products [123]. The conditions
and time of food storage are important parameters for the risk of human botulism. Indeed, commercial
or home-made preparations of fish, sea food, or meat from marine mammals, salted, salted and air-dried,
smoked, hot-smoked and vacuum packed, or fermented such as rakfisk (fermented Norwegian trout
or char), have been associated with numerous outbreaks of human botulism [109,110].
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5.3. Human Botulism and Less Frequent Types of Animal Botulism

Albeit group III C. botulinum are responsible for most of the animal botulism outbreaks, animals
are sensitive to the other BoNT types according to the animal species (Table 1) and botulism outbreaks
with the other BoNT-producing clostridia than those of group III are occasionally reported. Since
the non-group III clostridia are involved in human botulism, this raises the possibility of botulism
transmission from animals to humans.

Representative, uncommon botulism types in animals are listed below.

5.3.1. Botulism Type E in Birds

A few outbreaks of type E botulism have been reported in farmed birds with a potential hazard for
humans. Industrial farms contain several thousands of birds (10,000 to more than 20,000 per poultry
flocks), and any introduction of non-identified diseased birds or apparently healthy birds carrying
BoNT/E-producing clostridia in the food chain represents a real risk for humans, notably if the meat of
these birds is used for preparations which can be commercialized within more than one or two weeks.
Ten outbreaks of botulism type E have been identified in industrially farmed chickens in France (two in
1998, two in 1999, four in 2000, one in 2001 and one in 2002) [136]. The origin of this type of botulism
was not determined. The chickens did not receive industrial food at risk, such as anything containing
fish meal, and had no contact with wild birds. The decision was the destruction of the animals.

More rarely, type E botulism has been described in wild birds. Two outbreaks concerning
5000–10,000 gulls were reported in northern France in 1996. The gulls fed on fish wastes from fish
industries [137]. Massive outbreaks of type E botulism in fish-eating birds have also been reported on
the Great Lakes, northern America [57,138]. The mortality was estimated to 50,000 birds from 1999 to
2009 (US Geological Survey (USGS), National Wildlife Health Center (NWHC), unpublished data).
Eating of moribund fish or live fish containing C. botulinum spores in their digestive tract seems to
be the main contamination way of wild birds [138]. Maggots and water snails might also represent a
reservoir of C. botulinum and possible transmission to waterbirds [139]. C. botulinum was also recovered
in the sediment and plants of the Great Lakes [57].

To date, no human type E botulism associated with birds has been reported.

5.3.2. Botulism Type A and B in Cattle

Large outbreaks of type B botulism in cattle occurred in The Netherlands during the period
1976–1979 [48,140]. The origin was contaminated wet brewers’ grains that have been distributed to
cattle as feeding. Proteolytic C. botulinum type B rapidly grows and produces toxin in brewers’ grain or
grass silage [141,142]. Large numbers of C. botulinum were recovered in the feces of cows, where they
can persist more than eight weeks. Spreading of manure on the grass pastures and preparation of grass
silages from these pastures contributed to the increase of the level of contamination in the environment
and the dissemination of botulism outbreaks [48].

A few other type B botulism outbreaks have been described in cattle fed with bale barley
haylage [69], rye silage [143], plastic-packed hay [74] in the US, or maize silage in Israel [144].

Type A botulism is rare in cattle. A large outbreak of type A botulism was reported in Brazil due to
the ingestion of bones and decomposing carcasses by cattle [145]. Group III C. botulinum was identified
in 18.7% and C. botulinum type A in 3% of fecal samples from dairy cows, buffaloes, sheep and goats in
Egypt [146].

Investigations in Sweden and Germany showed that C. botulinum types A and B, and to a lower
extent, E and F, can be detected in the feces of healthy cattle [147,148]. The carriage of C. botulinum B in
the Swedish cattle was higher in the winter than in the summer period [147].

The risk of botulism transmission to humans is based on the possible contamination of meat or
milk and milk products with C. botulinum spores. Meat can be contaminated with fecal C. botulinum
spores during the processing of the animals at the slaughter house. Raw milk contamination by
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C. botulinum results essentially from the cattle environment. Indeed, in farms with a botulism outbreak,
the diseased as well as non-symptomatic animals excrete large numbers of C. botulinum spores in their
feces that are subsequently spread in their local environment, including soil and pasture [48,115]. Dust
represents an easy contamination way of raw milk. However, the level of contamination of milk and
dairy products is usually low, for example less than 10 spores/g in mascarpone cheese [149], or less
than 0.002–0.005 spores/g in dehydrated dairy ingredients [150]. Therefore, the UK Food Standards
Agency recommends to not use the milk of a farm with a botulism outbreak until 14 days after the
last case of botulism [151]. The excretion of BoNT in milk by diseased cows is unlikely. The toxin is
very rarely detected in the serum of cattle with botulism, thus the passage of a significant amount
of BoNT in the milk is improbable [152]. One report shows the presence of BoNT/B in the milk of a
cow suffering from mastitis of only one quarter [153]. However, mastitis is not reported in the other
observations of cows with botulism. In a survey of 51 udder milk samples from dairy cows dead with
symptoms of botulism, 10 contained BoNT and seven contained C. botulinum, including one sample
with both BoNT and C. botulinum. The typing of BoNT and C. botulinum was not determined, and it is
not clear whether the infection occurred before or after death [154].

Milk and most of the dairy products are appropriate substrates for the growth of C. botulinum and
toxin production [152,155]. Standard milk pasteurization is insufficient to inactivate the C. botulinum
spores. The stability of BoNT in milk is variable according to the BoNT type and heat treatment.
Conventional milk pasteurization (63 ◦C, 30 min) inactivates BoNT/A, whereas BoNT/B remains
active [156]. However, the ultra-high temperature process (UHT) (72 ◦C, 15 s) almost completely
inactivates both BoNT/A and BoNT/B [157]. Thus, contaminated milk and dairy products are potential
sources of human botulism. A bioterrorist scenario has been considered, resulting in a large number of
people poisoned with milk containing BoNT [158].

However, despite the risk associated with milk and dairy products, only a low number of outbreaks
of human botulism with milk products has been reported (reviewed in [152]). Twenty outbreaks (ten
of type A, seven of type B, and three undetermined) have been described since 1912. The incriminated
food was home-made or commercial cheese (14 outbreaks including seven type A, five type B, and two
undetermined), commercial milk (4 outbreaks including two type A, one type B and one undetermined)
and yogurt (2 outbreaks including one type A and one type B) [152]. The source of contamination was
largely unknown. The contamination of a commercial cheese responsible for one botulism outbreak
in France was not directly due to milk contamination, but to the straw on which the cheeses were
laid [159]. One infant type B botulism case was associated with C. botulinum B in infant formula milk
powder contaminated with C. botulinum spores. The origin of contamination, in the factory processing
or in the patient’s home, was not determined [160]. Thereby, milk contamination might occur at the
farm from diseased cows or the farm environment, but also during the dairy chain process, for example
by the addition of ingredients or condiments that can vehicle C. botulinum spores. The conditions of the
storage of milk and dairy products such as temperature and duration of conservation, are key factors
involved in potential bacterial growth and toxin production.

Chronic and moderate symptoms of botulism were identified in farmers who were in close contact
with diseased cows. C. botulinum E and A were detected in 13 and 3 fecal samples, respectively, from 77
farmers, whereas C. botulinum A, C and D were more prevalent in feces samples from cattle, indicating
a non-direct transmission from cattle to humans. However, it was shown that a diseased cow can
contain more than one C. botulinum type. The transmission of chronic botulism to these farmers remains
unclear [161].

5.3.3. Botulism Type A and B in Other Animal Species

In Europe, botulism types C and D are the most prevalent forms in horses, whereas in North
America, botulism type B, and to a lower extent type A, are commonly found in horses [162–164].
Indeed, C. botulinum type B is frequently identified in horses with botulism in the US [164–168], and only
one outbreak of equine type B botulism has been reported in Europe (The Netherlands) [169]. Several
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outbreaks of type A botulism in horses and foals have been reported in North America [77,170–174].
However, no human botulism case has been associated with horse botulism.

5.3.4. Botulism with Atypical BoNT-Producing Clostridium Strains

More rarely, human botulism is caused by atypical neurotoxigenic Clostridium strains from
non-C. botulinum species such as C. baratii and C. butyricum. The origin of the contamination by
these strains is often unknown. In some cases, a possible origin from animals is suspected. Thereby,
the C. baratii producing type F7 BoNT is responsible for rare food borne botulism and infant botulism
cases (reviewed in [175]). In three outbreaks of foodborne botulism, the incriminated food contained
beef meat. One case was reported in The USA in 2001 in a woman who has consumed spaghetti with
tomato meat sauce [176]. One outbreak in Spain in 2011 concerned five family members. Type F
BoNT and C. baratii were identified in the stools of the patients. The suspected food was meat pies,
but no leftovers were available for C. baratii investigation [177]. Another outbreak occurred in France
in 2015. Three persons who have consumed a Bolognese sauce in a restaurant developed a severe
botulism. Type F BoNT was detected in the serum and stool samples from the patients, and C. baratii
was isolated from stool samples and from the ground beef meat that has been used for the Bolognese
sauce preparation. The ground beef meat was from an industrial company, and 26 frozen samples
from the company were negative for the presence of C. baratii or C. botulinum [178]. These observations
raise the possibility that cattle, notably their digestive tracts, might be reservoirs of C. baratii. However,
the carriage of C. baratii in cattle is unknown, and the meat contamination might result not directly
from the intestinal content of cattle during the processing of meat, but from ingredients added in the
meat preparations, such as spices.

Another human botulism risk is associated with pets and their environment. BoNT/E-producing
C. butyricum is responsible for food borne botulism outbreaks, notably in China [4,179,180].
Neurotoxigenic C. butyricum strains have been isolated from fermented soybeans and soil samples
around the patient home in China [180–182]. This pathogen is also involved in rare cases of infant
botulism. Most often, the source of contamination is unknown [183–187]. In UK, two infant botulism
cases have been associated with terrapins and/or their environment. Thereby, in one outbreak
neurotoxigenic C. butyricum has been isolated from the fecal sample of the infant and from the tank
water, tank sediment and the turtle food of the infant’s home. In the second case, the infant visited
a relative who cared terrapins. The 10 days-old baby developed a botulism with neurotoxigenic
C. butyricum in fecal sample. He was not directly exposed to terrapins or their environment. It was
suggested that the transmission of C. butyricum spores was mediated by the person in contact with
terrapins [188]. Albeit rare, these observations support that pets and their environment might be a
source of human botulism, more specially in infants.

6. Concluding Remarks

BoNT-producing clostridia are sporulating bacteria, mostly clostridia, which are widespread in
the environment throughout the world. They synthesize potent neurotoxins which all induce a severe
flaccid paralysis, but which are divided into multiple toxinotypes and subtypes. Clostridia producing
certain BoNT types have a preferential geographical localization. Notably, C. botulinum type E is mainly
distributed in northern areas of the northern hemisphere. C. botulinum type E belongs to group II
C. botulinum which can grow and synthesize BoNT at low temperature. However, group II C. botulinum
type B which shares the same physiological properties, shows a wider distribution in northern and
southern areas.

The parameters controlling the localization of these environmental bacteria remain to be better
understood. BoNTs are responsible for botulism in man and vertebrate animals with the exception of a
newly identified PMP1 protein targeting the Anopheles. Despite this, the widespread distribution
of BoNT-producing bacteria and the abundance of botulism outbreaks in animals, contrasts with the
rarity of human botulism. Man and animals show variable sensitivity to the distinct BoNT subtypes.
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Indeed, botulism types A, B and E, and to a lower extent F, occurs mainly in humans, whereas type C
and D botulism is predominant in animals. The high sensitivity of animals to BoNT/C and/or D and the
relative resistance of man to these toxinotypes likely account of the distinct epidemiology of botulism
between man and animals. The high number and promiscuity of animals in each farm, as well as
the access to food possibly contaminated with BoNT-producing clostridia from the environment and
favorable to the development of clostridia (silages, fermented grains, etc.) amplify the incidence of
animal botulism. In contrast, outbreaks of types C or D botulism in man are extremely rare, despite the
high prevalence in birds and cattle farms the products of which can be introduced in the food chain for
humans. No or minimally heated foods containing poultry or beef meat with a prolonged storage are
potentially at risk of human botulism, whereas fresh meats have not been involved in human botulism
due to the usual low level of contamination (0.1 to 7 spores/kg) [110,189]. The safety measures and
controls in the food industry restrict the frequency of human botulism. Most food borne outbreaks of
botulism are associated with home-made preparations [189]. Thereby, the typical types C and/or D
animal botulisms are not major risks of botulism transmission to man.Toxins 2020, 12, x FOR PEER REVIEW 16 of 25 
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Figure 1. Schematic representation of the evolution of BoNT-producing clostridia and main possible
transmission pathways between environment, animals, and humans. Note that there is no direct
transmission of botulism from diseased or healthy carrier animals to humans. Food borne botulism
occurs by food contamination combined with food preservation under conditions favorable for
toxin production. Infant botulism might result from ingestion of C. botulinum spores directly from
the environment.

However, animals can develop other botulism types or can be healthy carriers of other C. botulinum
types than C. botulinum types C and D, and thus they constitute a source of human botulism.
The most representative examples are healthy carrier animals of group II C. botulinum including
C. botulinum E in fish and C. botulinum B4 in pigs. Albeit animals are sensitive to BoNTs from group I
C. botulinum, they only occasionally develop these botulism types. It is noteworthy that animals are
rarely involved in transmission to humans of botulism from group I C. botulinum. Moreover, only very
rare observations suggest that animals or their environment can transmit botulism to humans with
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atypical BoNT-producing clostridia such as C. butyricum E and C. baratii F. BoNT-producing clostridia
are essentially environmental bacteria adapted to survive very long periods. The evolution of these
bacteria in multiple BoNT types and subtypes remains mysterious. It is questionable whether this
evolution in variable BoNT types represent an initiator step in adaptation to specific animal and human
hosts with limited interspecies transmission (Figure 1). The major risk of transmission of botulism from
animals to humans is by healthy carrier animals of certain C. botulinum types, whereas the apparently
adapted C. botulinum C and D to animals are rarely observed in man.

Author Contributions: Conceptualization, Writing and editing, M.R.P.; review, C.R.-E. and E.L. All authors have
read and agreed to the published version of the manuscript.

Funding: This review received no external funding.

Acknowledgments: We thank Caroline leMarechal for the organization of the ANIBOTNET meeting, March 2019,
ANSES Maisons Alfort, France, where this review has been presented.

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Dabritz, H.A.; Hill, K.K.; Barash, J.R.; Ticknor, L.O.; Helma, C.H.; Dover, N.; Payne, J.R.; Arnon, S.S. Molecular
Epidemiology of Infant Botulism in California and Elsewhere, 1976–2010. J. Infect. Dis. 2014, 210, 1711–1722.
[CrossRef] [PubMed]

2. Koepke, R.; Sobel, J.; Arnon, S.S. Global occurrence of infant botulism, 1976–2006. Pediatrics 2008, 122,
e73–e82. [CrossRef] [PubMed]

3. Nevas, M.; Lindström, M.; Virtanen, A.; Hielm, S.; Kuusi, M.; Arnon, S.S.; Vuori, E.; Korkeala, H. Infant
botulism acquired from household dust presenting as sudden infant death syndrome. J. Clin. Microbiol. 2005,
43, 511–513. [CrossRef] [PubMed]

4. Fenicia, L.; Anniballi, F.; Aureli, P. Intestinal toxemia botulism in Italy, 1984–2005. Eur. J. Clin. Microbiol.
Infect. Dis. 2007, 26, 385–394. [CrossRef] [PubMed]

5. Guru, P.K.; Becker, T.L.; Stephens, A.; Cannistraro, R.J.; Eidelman, B.H.; Hata, D.J.; Brumble, L. Adult
Intestinal Botulism: A Rare Presentation in an Immunocompromised Patient With Short Bowel Syndrome.
Mayo Clin. Proc. Innov. Qual. Outcomes 2018, 2, 291–296. [CrossRef] [PubMed]

6. Peck, M.W.; Smith, T.J.; Anniballi, F.; Austin, J.W.; Bano, L.; Bradshaw, M.; Cuervo, P.; Cheng, L.W.; Derman, Y.;
Dorner, B.G.; et al. Historical Perspectives and Guidelines for Botulinum Neurotoxin Subtype Nomenclature.
Toxins 2017, 9, 38. [CrossRef]

7. Smith, T.J.; Lou, J.; Geren, I.N.; Forsyth, C.M.; Tsai, R.; Laporte, S.L.; Tepp, W.H.; Bradshaw, M.; Johnson, E.A.;
Smith, L.A.; et al. Sequence variation within botulinum neurotoxin serotypes impacts antibody binding and
neutralization. Infect. Immun. 2005, 73, 5450–5457. [CrossRef]

8. Torii, Y.; Shinmura, M.; Kohda, T.; Kozaki, S.; Takahashi, M.; Ginnaga, A. Differences in immunological
responses of polyclonal botulinum A1 and A2 antitoxin against A1 and A2 toxin. Toxicon 2013, 73, 9–16.
[CrossRef]

9. Moriishi, K.; Koura, M.; Aba, N.; Fujii, N.; Fujinaga, Y.; Inoue, K.; Oguma, K. Mosaic structures of neurotoxins
produced from Clostridium botulinum types C and D. Biochem. Biophys. Acta 1996, 1307, 123–126. [CrossRef]

10. Lindberg, A.; Skarin, H.; Knutsson, R.; Blomqvist, G.; Baverud, V. Real-time PCR for Clostridium botulinum
type C neurotoxin (BoNTC) gene, also covering a chimeric C/D sequence—Application on outbreaks of
botulism in poultry. Vet. Microbiol. 2010, 146, 118–123. [CrossRef]

11. Takeda, M.; Tsukamoto, K.; Kohda, T.; Matsui, M.; Mukamoto, M.; Kozaki, S. Characterization of the
neurotoxin produced by isolates associated with avian botulism. Avian Dis. 2005, 49, 376–381. [CrossRef]
[PubMed]

12. Nakamura, K.; Kohda, T.; Umeda, K.; Yamamoto, H.; Mukamoto, M.; Kozaki, S. Characterization of the D/C
mosaic neurotoxin produced by Clostridium botulinum associated with bovine botulism in Japan. Vet. Microbiol.
2010, 140, 147–154. [CrossRef] [PubMed]

http://dx.doi.org/10.1093/infdis/jiu331
http://www.ncbi.nlm.nih.gov/pubmed/24924163
http://dx.doi.org/10.1542/peds.2007-1827
http://www.ncbi.nlm.nih.gov/pubmed/18595978
http://dx.doi.org/10.1128/JCM.43.1.511-513.2005
http://www.ncbi.nlm.nih.gov/pubmed/15635031
http://dx.doi.org/10.1007/s10096-007-0301-9
http://www.ncbi.nlm.nih.gov/pubmed/17516104
http://dx.doi.org/10.1016/j.mayocpiqo.2018.06.005
http://www.ncbi.nlm.nih.gov/pubmed/30225463
http://dx.doi.org/10.3390/toxins9010038
http://dx.doi.org/10.1128/IAI.73.9.5450-5457.2005
http://dx.doi.org/10.1016/j.toxicon.2013.06.020
http://dx.doi.org/10.1016/0167-4781(96)00006-1
http://dx.doi.org/10.1016/j.vetmic.2010.04.030
http://dx.doi.org/10.1637/7347-022305R1.1
http://www.ncbi.nlm.nih.gov/pubmed/16252491
http://dx.doi.org/10.1016/j.vetmic.2009.07.023
http://www.ncbi.nlm.nih.gov/pubmed/19720474


Toxins 2020, 12, 17 16 of 24

13. Maslanka, S.E.; Luquez, C.; Dykes, J.K.; Tepp, W.H.; Pier, C.L.; Pellett, S.; Raphael, B.H.; Kalb, S.R.; Barr, J.R.;
Rao, A.; et al. A Novel Botulinum Neurotoxin, Previously Reported as Serotype H, Has a Hybrid-Like
Structure with Regions of Similarity to the Structures of Serotypes A and F and Is Neutralized with Serotype
A Antitoxin. J. Infect. Dis 2016, 213, 379–385. [CrossRef] [PubMed]

14. Barash, J.R.; Arnon, S.S. A Novel Strain of Clostridium botulinum That Produces Type B and Type H Botulinum
Toxins. J. Infect. Dis. 2014, 209, 183–191. [CrossRef] [PubMed]

15. Dover, N.; Barash, J.R.; Hill, K.K.; Xie, G.; Arnon, S.S. Molecular characterization of a novel botulinum
neurotoxin type H gene. J. Infect. Dis. 2014, 209, 192–202. [CrossRef] [PubMed]

16. Zhang, S.; Masuyer, G.; Zhang, J.; Shen, Y.; Lundin, D.; Henriksson, L.; Miyashita, S.I.; Martinez-Carranza, M.;
Dong, M.; Stenmark, P. Identification and characterization of a novel botulinum neurotoxin. Nat. Commun.
2017, 8, 14130. [CrossRef]

17. Brunt, J.; Carter, A.T.; Stringer, S.C.; Peck, M.W. Identification of a novel botulinum neurotoxin gene cluster
in Enterococcus. FEBS Lett. 2018, 592, 310–317. [CrossRef]

18. Wentz, T.G.; Muruvanda, T.; Lomonaco, S.; Thirunavukkarasu, N.; Hoffmann, M.; Allard, M.W.; Hodge, D.R.;
Pillai, S.P.; Hammack, T.S.; Brown, E.W.; et al. Closed Genome Sequence of Chryseobacterium piperi Strain
CTM(T)/ATCC BAA-1782, a Gram-Negative Bacterium with Clostridial Neurotoxin-Like Coding Sequences.
Genome Announc. 2017, 5, e01296-17. [CrossRef]

19. Zhang, S.; Lebreton, F.; Mansfield, M.J.; Miyashita, S.I.; Zhang, J.; Schwartzman, J.A.; Tao, L.; Masuyer, G.;
Martinez-Carranza, M.; Stenmark, P.; et al. Identification of a Botulinum Neurotoxin-like Toxin in a
Commensal Strain of Enterococcus faecium. Cell Host Microbe 2018, 23, 169–176. [CrossRef]

20. Zornetta, I.; Azarnia Tehran, D.; Arrigoni, G.; Anniballi, F.; Bano, L.; Leka, O.; Zanotti, G.; Binz, T.;
Montecucco, C. The first non Clostridial botulinum-like toxin cleaves VAMP within the juxtamembrane
domain. Sci. Rep. 2016, 6, 30257. [CrossRef]

21. Smith, T.; Williamson, C.H.D.; Hill, K.; Sahl, J.; Keim, P. Botulinum Neurotoxin-Producing Bacteria. Isn’t It
Time that We Called a Species a Species? MBio 2018, 9, 01469-18. [CrossRef] [PubMed]

22. Eklund, M.W.; Poysky, F.T.; Habig, W.H. Bacteriophages and plasmids in Clostridium botulinum and Clostridium
tetani and their relationship to production of toxins. In Botulinum Neurotoxin and Tetanus Toxin; Simpson, L.L.,
Ed.; Academic Press: San Diego, CA, USA, 1989; pp. 25–51.

23. Eklund, M.W.; Poysky, F.T.; Reed, S.M.; Smith, C.A. Bacteriophage and the toxigenicity of Clostridium
botulinum type C. Science 1971, 172, 480–482. [CrossRef] [PubMed]

24. Eklund, M.W.; Poysky, F.T.; Oguma, K.; Iida, H.; Inoue, K. Relationship of bacteriophages to toxin and
hemagglutinin production by Clostridium botulinum types C and D and its significance in avian botulism
outbreaks. In Avian Botulism; Eklund, M.W., Dowell, V.R., Charles, C., Eds.; Thomas: Springfield, IL, USA,
1987; pp. 191–222.

25. Sakaguchi, Y.; Hayashi, H.; Kurokawa, K.; Nakayama, K.; Oshima, K.; Fujinaga, Y.; Ohnishi, M.; Ohtsubo, E.;
Hattori, M.; Oguma, K. The genome sequence of Clostridium botulinum type C neurotoxin-converting phage
and the molecular mechanisms of unstable lysogeny. Proc. Natl. Acad. Sci. USA 2005, 102, 17472–17477.
[CrossRef] [PubMed]

26. Eklund, M.W.; Poysky, F.T. Interconversion of type C and D strains of Clostridium botulinum by specific
bacteriohages. Appl. Microbiol. 1974, 27, 251–258. [PubMed]

27. Eklund, M.W.; Poysky, F.T.; Peterson, M.E.; Meyers, J.A. Relationship of bacteriophage to alpha toxin
production in Clostridium novyi types A and B. Infect. Immun. 1976, 14, 798–803.

28. Skarin, H.; Hafstrom, T.; Westerberg, J.; Segerman, B. Clostridium botulinum group III: A group with dual
identity shaped by plasmids, phages and mobile elements. BMC Genom. 2011, 12, 185. [CrossRef]

29. Skarin, H.; Segerman, B. Horizontal gene transfer of toxin genes in Clostridium botulinum: Involvement of
mobile elements and plasmids. Mob. Genet. Elem. 2011, 1, 213–215. [CrossRef]

30. Skarin, H.; Segerman, B. Plasmidome interchange between Clostridium botulinum, Clostridium novyi and
Clostridium haemolyticum converts strains of independent lineages into distinctly different pathogens.
PLoS ONE 2014, 9, e107777. [CrossRef]

31. Kimura, K.; Fujii, N.; Tsuzuki, K.; Murakami, T.; Indoh, T.; Yokosawa, N.; Takeshi, K.; Syuto, B.; Oguma, K.
The complete nucleotide sequence of the gene coding for botulinum type C1 toxin in the C-St phage genome.
Biochem. Biophys. Res. Commun. 1990, 171, 1304–1311. [CrossRef]

http://dx.doi.org/10.1093/infdis/jiv327
http://www.ncbi.nlm.nih.gov/pubmed/26068781
http://dx.doi.org/10.1093/infdis/jit449
http://www.ncbi.nlm.nih.gov/pubmed/24106296
http://dx.doi.org/10.1093/infdis/jit450
http://www.ncbi.nlm.nih.gov/pubmed/24106295
http://dx.doi.org/10.1038/ncomms14130
http://dx.doi.org/10.1002/1873-3468.12969
http://dx.doi.org/10.1128/genomeA.01296-17
http://dx.doi.org/10.1016/j.chom.2017.12.018
http://dx.doi.org/10.1038/srep30257
http://dx.doi.org/10.1128/mBio.01469-18
http://www.ncbi.nlm.nih.gov/pubmed/30254123
http://dx.doi.org/10.1126/science.172.3982.480
http://www.ncbi.nlm.nih.gov/pubmed/4927679
http://dx.doi.org/10.1073/pnas.0505503102
http://www.ncbi.nlm.nih.gov/pubmed/16287978
http://www.ncbi.nlm.nih.gov/pubmed/4589131
http://dx.doi.org/10.1186/1471-2164-12-185
http://dx.doi.org/10.4161/mge.1.3.17617
http://dx.doi.org/10.1371/journal.pone.0107777
http://dx.doi.org/10.1016/0006-291X(90)90828-B


Toxins 2020, 12, 17 17 of 24

32. Oguma, K.; Iida, H.; Inoue, K. Observations on nonconverting phage, c-n 71, obtained from a nontoxigenic
strain of Clostridium botulinum type C. Jpn. J. Microbiol. 1975, 19, 167–172. [CrossRef]

33. Oguma, K.; Lida, H.; Shiozaki, M. Phage conversion to haemagglutinin production in Clostridium botulinum
types C and D. Infect. Immun. 1976, 14, 597–602. [PubMed]

34. Eklund, M.W.; Poysky, F.T.; Meyers, J.A.; Pelroy, G.A. Interspecies conversion of Clostridium botulinum type C
to Clostridium novyi type A by bacteriophage. Science 1974, 172, 480–482. [CrossRef] [PubMed]

35. Poulain, B.; Popoff, M.R. Why Are Botulinum Neurotoxin-Producing Bacteria So Diverse and Botulinum
Neurotoxins So Toxic? Toxins 2019, 11, 34. [CrossRef] [PubMed]

36. Contreras, E.; Masuyer, G.; Qureshi, N.; Chawla, S.; Dhillon, H.S.; Lee, H.L.; Chen, J.; Stenmark, P.; Gill, S.S.
A neurotoxin that specifically targets Anopheles mosquitoes. Nat. Commun. 2019, 10, 2869. [CrossRef]
[PubMed]

37. Bengtson, I.A. Preliminary note on a toxin producing anaerobe isolated from the larvae of Lucilla caesar.
Public Health Rep. 1922, 37, 164–170. [CrossRef]

38. Seddon, H.R. Bulbar paralysis in cattle due to the action of a toxigenic bacillus with a discussion of the
relationship of the conditions to forage poisoning (botulism). J. Comp. Pathol. Ther. 1922, 35, 147–190.
[CrossRef]

39. Meyer, K.F.; Gunnison, J.B. C. botulinum type D sp. Nov. Proc. Soc. Exp. Biol. Med. 1928, 26, 88–89. [CrossRef]
40. Smith, L.D.S. Botulism. The Organism, Its Toxins, The Disease; Charles, C., Ed.; Thomas: Springefield, IL,

USA, 1977.
41. Arnon, S.S.; Schechter, R.; Inglesby, T.V.; Henderson, D.A.; Bartlett, J.G.; Ascher, M.S.; Eitzen, E.; Fine, A.D.;

Hauer, J.; Layton, M.; et al. Botulinum toxin as a biological weapon: Medical and public health management.
JAMA 2001, 285, 1059–1070. [CrossRef]

42. Schantz, E.J.; Johnson, E.A. Properties and use of botulinum toxin and other microbial neurotoxins in
medicine. Microbiol. Rev. 1992, 56, 80–99.

43. Peck, M.W. Biology and genomic analysis of Clostridium botulinum. Adv. Microb Physiol. 2009, 55, 183–265.
44. Dolman, C.E.; Murakami, L. Clostridium botulinum type F with recent observations on other types. J. Infect.

Dis. 1961, 109, 107–128. [CrossRef]
45. Herrero, B.A.; Ecklung, A.E.; Streett, C.S.; Ford, D.F.; King, J.K. Experimental botulism in monkeys–a clinical

pathological study. Exp. Mol. Pathol. 1967, 6, 84–95. [CrossRef]
46. Scott, A.B.; Suzuki, D. Systemic toxicity of botulinum toxin by intramuscular injection in the monkey.

Mov. Disord. 1988, 3, 333–335. [CrossRef] [PubMed]
47. Weisemann, J.; Krez, N.; Fiebig, U.; Worbs, S.; Skiba, M.; Endermann, T.; Dorner, M.B.; Bergstrom, T.;

Munoz, A.; Zegers, I.; et al. Generation and Characterization of Six Recombinant Botulinum Neurotoxins
as Reference Material to Serve in an International Proficiency Test. Toxins 2015, 7, 5035–5054. [CrossRef]
[PubMed]

48. Notermans, S.; Dufrene, J.; Oosterom, J. Persistence of Clostridium botulinum type B on cattle farm after an
outbreak of botulism. Appl. Environ. Microbiol. 1981, 41, 179–183. [PubMed]

49. Moeller, R.B., Jr.; Puschner, B.; Walker, R.L.; Rocke, T.; Galey, F.D.; Cullor, J.S.; Ardans, A.A. Determination of
the median toxic dose of type C botulinum toxin in lactating dairy cows. J. Vet. Diagn. Investig. 2003, 15,
523–526. [CrossRef] [PubMed]

50. Wright, G.P. The neurotoxins of Clostridium botulinum and Clostridium tetani. Pharmacol. Rev. 1955, 7,
413–465.

51. Haagsma, J. Laboratory investigation of botulism in wild birds. In Avian Botulism; Eklund, M.W., Dowell, V.R.,
Charles, C., Eds.; Thomas: Springfield, IL, USA, 1987; pp. 283–293.

52. Moriishi, K.; Koura, M.; Fujii, N.; Fujinaga, Y.; Inoue, K.; Syuto, B.; Oguma, K. Molecular cloning of the
gene encoding the mosaic neurotoxin, composed of parts of botulinum neurotoxin types C1 and D, and
PCR detection of this gene from Clostridium botulinum type C organisms. Appl. Environ. Microbiol. 1996, 62,
662–667.

53. Ventujol, A.; Decors, A.; Le Marechal, C.; Tous, J.Y.; Allain, V.; Mazuet, C.; Bayon-Auboyer, M.H.;
Le Bouquin, S.; Souillard, R. Avian botulism in France: Analysis of cases reported by two surveillance
networks in the wild and in poultry farms between 2000 and 2013. Epidémiologie Santé Animale 2017, 72,
85–102.

http://dx.doi.org/10.1111/j.1348-0421.1975.tb00864.x
http://www.ncbi.nlm.nih.gov/pubmed/786888
http://dx.doi.org/10.1126/science.172.3982.480
http://www.ncbi.nlm.nih.gov/pubmed/4927679
http://dx.doi.org/10.3390/toxins11010034
http://www.ncbi.nlm.nih.gov/pubmed/30641949
http://dx.doi.org/10.1038/s41467-019-10732-w
http://www.ncbi.nlm.nih.gov/pubmed/31253776
http://dx.doi.org/10.2307/4576258
http://dx.doi.org/10.1016/S0368-1742(22)80021-7
http://dx.doi.org/10.3181/00379727-26-4152
http://dx.doi.org/10.1001/jama.285.8.1059
http://dx.doi.org/10.1093/infdis/109.2.107
http://dx.doi.org/10.1016/0014-4800(67)90007-X
http://dx.doi.org/10.1002/mds.870030409
http://www.ncbi.nlm.nih.gov/pubmed/3211180
http://dx.doi.org/10.3390/toxins7124861
http://www.ncbi.nlm.nih.gov/pubmed/26703728
http://www.ncbi.nlm.nih.gov/pubmed/7013696
http://dx.doi.org/10.1177/104063870301500603
http://www.ncbi.nlm.nih.gov/pubmed/14667014


Toxins 2020, 12, 17 18 of 24

54. Defilippo, F.; Luppi, A.; Maioli, G.; Marzi, D.; Fontana, M.C.; Paoli, F.; Bonilauri, P.; Dottori, M.; Merialdi, G.
Outbreak of type C botulism in birds and mammals in the Emilia Romagna region, northern Italy. J. Wildl. Dis.
2013, 49, 1042–1046. [CrossRef]

55. Vidal, D.; Anza, I.; Taggart, M.A.; Perez-Ramirez, E.; Crespo, E.; Hofle, U.; Mateo, R. Environmental factors
influencing the prevalence of a Clostridium botulinum type C/D mosaic strain in nonpermanent Mediterranean
wetlands. Appl. Environ. Microbiol. 2013, 79, 4264–4271. [CrossRef] [PubMed]

56. Souillard, R.; Woudstra, C.; Le Marechal, C.; Dia, M.; Bayon-Auboyer, M.H.; Chemaly, M.; Fach, P.;
Le Bouquin, S. Investigation of Clostridium botulinum in commercial poultry farms in France between 2011
and 2013. Avian Pathol. 2014, 43, 458–464. [CrossRef] [PubMed]

57. Hannett, G.E.; Stone, W.B.; Davis, S.W.; Wroblewski, D. Biodiversity of Clostridium botulinum type E associated
with a large outbreak of botulism in wildlife from Lake Erie and Lake Ontario. Appl. Environ. Microbiol.
2011, 77, 1061–1068. [CrossRef] [PubMed]

58. Woudstra, C.; Skarin, H.; Anniballi, F.; Fenicia, L.; Bano, L.; Drigo, I.; Koene, M.; Bayon-Auboyer, M.H.;
Buffereau, J.P.; De Medici, D.; et al. Neurotoxin gene profiling of Clostridium botulinum types C and D native
to different countries within Europe. Appl. Environ. Microbiol. 2012, 78, 3120–3127. [CrossRef] [PubMed]

59. Woudstra, C.; Le Marechal, C.; Souillard, R.; Bayon-Auboyer, M.H.; Anniballi, F.; Auricchio, B.; De Medici, D.;
Bano, L.; Koene, M.; Sansonetti, M.H.; et al. Molecular Gene Profiling of Clostridium botulinum Group
III and Its Detection in Naturally Contaminated Samples Originating from Various European Countries.
Appl. Environ. Microbiol. 2015, 81, 2495–2505. [CrossRef] [PubMed]

60. Anza, I.; Skarin, H.; Vidal, D.; Lindberg, A.; Baverud, V.; Mateo, R. The same clade of Clostridium botulinum
strains is causing avian botulism in southern and northern Europe. Anaerobe 2014, 26, 20–23. [CrossRef]

61. Badagliacca, P.; Pomilio, F.; Auricchio, B.; Sperandii, A.F.; Di Provvido, A.; Di Ventura, M.; Migliorati, G.;
Caudullo, M.; Morelli, D.; Anniballi, F. Type C/D botulism in the waterfowl in an urban park in Italy. Anaerobe
2018, 54, 72–74. [CrossRef]

62. Skarin, H.; Lindgren, Y.; Jansson, D.S. Investigations into an Outbreak of Botulism Caused by
Clostridium botulinum Type C/D in Laying Hens. Avian Dis. 2015, 59, 335–340. [CrossRef]

63. Souillard, R.; Le Marechal, C.; Hollebecque, F.; Rouxel, S.; Barbe, A.; Houard, E.; Leon, D.; Poezevara, T.;
Fach, P.; Woudstra, C.; et al. Occurrence of C. botulinum in healthy cattle and their environment following
poultry botulism outbreaks in mixed farms. Vet. Microbiol. 2015, 180, 142–145. [CrossRef]

64. Mariano, V.; Nardi, A.; Gradassi, S.; De Santis, P.; Anniballi, F.; Bilei, S.; Scholl, F.; Auricchio, B.; Bielli, C.;
Culicchi, M.; et al. A severe outbreak of botulism in cattle in Central Italy. Vet. Ital. 2019, 55, 57–62. [CrossRef]

65. Fach, P.; Gibert, M.; Griffais, R.; Popoff, M.R. Investigation of animal botulism outbreaks by PCR and standard
methods. FEMS Immunol. Med. Microbiol. 1996, 13, 279–285. [CrossRef] [PubMed]

66. Myllykoski, J.; Lindstrôm, M.; Keto-Timonen, R.; Soderholm, H.; Jakala, J.; Kallio, H.; Sukura, A.; Korkeala, H.
Type C bovine botulism outbreak due to carcass contaminated non-acidified silage. Epidemiol. Infect. 2009,
137, 284–293. [CrossRef] [PubMed]

67. Galey, F.D.; Terra, R.; Walker, R.; Adaska, J.; Etchebarne, M.A.; Puschner, B.; Fisher, E.; Whitlock, R.H.;
Rocke, T.; Willoughby, D.; et al. Type C botulism in dairy cattle from feed contaminated with a dead cat.
J. Vet. Diagn. Investig. 2000, 12, 204–209. [CrossRef] [PubMed]

68. Craven, C.P. Control of a botulism-like disease in North Queensland. Aust. Vet. J. 1964, 40, 127–130.
[CrossRef]

69. Kelch, W.J.; Kerr, L.A.; Pringle, J.K.; Rohrbach, B.W.; Whitlock, R.H. Fatal Clostridium botulinum toxicosis in
eleven Holstein cattle fed round bale barley haylage. J. Vet. Diagn. Investig. 2000, 12, 453–455. [CrossRef]

70. Guizelini, C.C.; Lemos, R.A.A.; de Paula, J.L.P.; Pupin, R.C.; Gomes, D.C.; Barros, C.S.L.; Neves, D.A.;
Alcantara, L.O.B.; Silva, R.O.S.; Lobato, F.C.F.; et al. Type C botulism outbreak in feedlot cattle fed
contaminated corn silage. Anaerobe 2019, 55, 103–106. [CrossRef]

71. Haagsma, J.; Ter Laak, E.A. Type B botulism in cattle caused by feeding grass silage. Report of a case. Neth. J.
Vet. Sci. 1978, 103, 910–912.

72. Relun, A.; Dorso, L.; Douart, A.; Chartier, C.; Guatteo, R.; Mazuet, C.; Popoff, M.R.; Assie, S. A large outbreak
of bovine botulism possibly linked to a massive contamination of grass silage by type D/C Clostridium
botulinum spores on a farm with dairy and poultry operations. Epidemiol. Infect. 2017, 145, 3477–3485.
[CrossRef]

http://dx.doi.org/10.7589/2013-03-072
http://dx.doi.org/10.1128/AEM.01191-13
http://www.ncbi.nlm.nih.gov/pubmed/23645197
http://dx.doi.org/10.1080/03079457.2014.957644
http://www.ncbi.nlm.nih.gov/pubmed/25175400
http://dx.doi.org/10.1128/AEM.01578-10
http://www.ncbi.nlm.nih.gov/pubmed/21115703
http://dx.doi.org/10.1128/AEM.07568-11
http://www.ncbi.nlm.nih.gov/pubmed/22344654
http://dx.doi.org/10.1128/AEM.03915-14
http://www.ncbi.nlm.nih.gov/pubmed/25636839
http://dx.doi.org/10.1016/j.anaerobe.2014.01.002
http://dx.doi.org/10.1016/j.anaerobe.2018.07.010
http://dx.doi.org/10.1637/10861-051214-Case
http://dx.doi.org/10.1016/j.vetmic.2015.07.032
http://dx.doi.org/10.12834/VetIt.12768.13714.12832
http://dx.doi.org/10.1111/j.1574-695X.1996.tb00252.x
http://www.ncbi.nlm.nih.gov/pubmed/8739191
http://dx.doi.org/10.1017/S0950268808000939
http://www.ncbi.nlm.nih.gov/pubmed/18606025
http://dx.doi.org/10.1177/104063870001200302
http://www.ncbi.nlm.nih.gov/pubmed/10826832
http://dx.doi.org/10.1111/j.1751-0813.1964.tb01717.x
http://dx.doi.org/10.1177/104063870001200511
http://dx.doi.org/10.1016/j.anaerobe.2018.11.003
http://dx.doi.org/10.1017/S0950268817002382


Toxins 2020, 12, 17 19 of 24

73. Popoff, M.R. Revue sur l’épidémiologie du botulisme bovin en France et analyse de sa relation avec les
élevages de volailles. Rev. Sci. Techn. Off. Int. Epiz. 1989, 8, 129–145. [CrossRef]

74. Wilson, R.B.; Boley, M.T.; Corwin, B. Presumptive botulism in cattle associated with plastic-packaged hay.
J. Vet. Diagn Investig. 1995, 7, 167–169. [CrossRef]

75. Kruger, M.; Neuhaus, J.; Herrenthey, A.G.; Gokce, M.M.; Schrodl, W.; Shehata, A.A. Chronic botulism in a
Saxony dairy farm: Sources, predisposing factors, development of the disease and treatment possibilities.
Anaerobe 2014, 28, 220–225. [CrossRef] [PubMed]

76. Martin, S. Clostridium botulinum type D intoxication in a dairy herd in Ontario. Can. Vet. J. 2003, 44, 493–495.
[PubMed]

77. Johnson, A.L.; McAdams, S.C.; Whitlock, R.H. Type A botulism in horses in the United States: A review of
the past ten years (1998–2008). J. Vet. Diagn Investig. 2010, 22, 165–173. [CrossRef] [PubMed]

78. Kruger, M.; Shehata, A.A.; Grosse-Herrenthey, A.; Stander, N.; Schrodl, W. Relationship between
gastrointestinal dysbiosis and Clostridium botulinum in dairy cows. Anaerobe 2014, 27, 100–105. [CrossRef]

79. Skarin, H.; Lindberg, A.; Blomqvist, G.; Aspan, A.; Baverud, V. Molecular characterization and comparison
of Clostridium botulinum type C avian strains. Avian Pathol. 2010, 39, 511–518. [CrossRef]

80. Souillard, R.; Le Marechal, C.; Ballan, V.; Rouxel, S.; Leon, D.; Balaine, L.; Poezevara, T.; Houard, E.;
Robineau, B.; Robinault, C.; et al. Investigation of a type C/D botulism outbreak in free-range laying hens in
France. Avian Pathol. 2017, 46, 195–201. [CrossRef]

81. Woudstra, C.; Le Marechal, C.; Souillard, R.; Bayon-Auboyer, M.H.; Mermoud, I.; Desoutter, D.; Fach, P. New
Insights into the Genetic Diversity of Clostridium botulinum Group III through Extensive Genome Exploration.
Front. Microbiol. 2016, 7, 757. [CrossRef]

82. Le Marechal, C.; Rouxel, S.; Ballan, V.; Houard, E.; Poezevara, T.; Bayon-Auboyer, M.H.; Souillard, R.;
Morvan, H.; Baudouard, M.A.; Woudstra, C.; et al. Development and Validation of a New Reliable Method
for the Diagnosis of Avian Botulism. PLoS ONE 2017, 12, e0169640. [CrossRef]

83. Popoff, M.R.; Rose, R.; Legardinier, J.C.; Paris, C.; Chauvet, P.; Caziot, F. Identification de foyers de botulisme
bovin de type D en France. Rev. Med. Vet. 1984, 135, 103–107.

84. Payne, J.H.; Hogg, R.A.; Otter, A.; Roest, H.I.; Livesey, C.T. Emergence of suspected type D botulism in
ruminants in England and Wales (2001 to 2009), associated with exposure to broiler litter. Vet. Rec. 2011,
168, 640. [CrossRef]

85. Souillard, R.; Le Marechal, C.; Ballan, V.; Mahe, F.; Chemaly, M.; Le Bouquin, S. A bovine botulism outbreak
associated with a suspected cross-contamination from a poultry farm. Vet. Microbiol. 2017, 208, 212–216.
[CrossRef] [PubMed]

86. Neill, S.D.; McLoughlin, M.F.; McIlroy, S.G. Type C botulism in cattle being fed ensiled poultry litter. Vet. Rec.
1989, 124, 558–560. [CrossRef] [PubMed]

87. Jean, D.; Fecteau, G.; Scott, D.; Higgins, R.; Quessy, S. Clostridium botulinum type C intoxication in feedlot
steers being fed ensiled poultry litter. Can. Vet. J. 1995, 36, 626–628. [PubMed]

88. Smart, J.L.; Jones, T.O.; Clegg, F.G.; McMurtry, M.J. Poultrry waste associated type C botulism in cattle.
Epidem. Inf. 1987, 98, 73–79. [CrossRef] [PubMed]

89. Appleyard, W.T.; Mollison, A. Suspected bovine botulism associated with broiler litter waste. Vet. Rec. 1985,
116, 522. [CrossRef] [PubMed]

90. Clegg, F.G.; Jones, T.O.; Smart, J.L.; McMurty, M.J. Bovine botulism associated with broiler litter waste.
Vet. Rec. 1985, 117, 22. [CrossRef]

91. Hogg, R.A.; White, V.J.; Smith, G.R. Suspected botulism in cattle associated with poultry litter. Vet. Rec. 1990,
126, 476–479.

92. Otter, A.; Livesey, C.; Hogg, R.; Sharpe, R.; Gray, D. Risk of botulism in cattle and sheep arising from contact
with broiler litter. Vet. Rec. 2006, 159, 186–187. [CrossRef]

93. Ortolani, E.L.; Brito, L.A.; Mori, C.S.; Schalch, U.; Pacheco, J.; Baldacci, L. Botulism outbreak associated with
poultry litter consumption in three Brazilian cattle herds. Vet. Hum. Toxicol. 1997, 39, 89–92.

94. Kennedy, S.; Ball, H. Botulism in cattle associated with poultry litter. Vet. Rec. 2011, 168, 638–639. [CrossRef]
95. Wobeser, G.; Baptiste, K.; Clark, E.G.; Deyo, A.W. Type C botulism in cattle in association with a botulism

die-off in waterfowl in Saskatchewan. Can. Vet. J. 1997, 38, 782.
96. Oguma, K.; Yokota, K.; Hayashi, S.; Takeshi, K.; Kumagai, M.; Itoh, N.; Tachi, N.; Ohiba, S. Infant botulism

due to Clostridium botulinum type C toxin. Lancet 1990, 336, 1449–1450. [CrossRef]

http://dx.doi.org/10.20506/rst.8.1.404
http://dx.doi.org/10.1177/104063879500700131
http://dx.doi.org/10.1016/j.anaerobe.2014.06.010
http://www.ncbi.nlm.nih.gov/pubmed/24997242
http://www.ncbi.nlm.nih.gov/pubmed/12839245
http://dx.doi.org/10.1177/104063871002200201
http://www.ncbi.nlm.nih.gov/pubmed/20224073
http://dx.doi.org/10.1016/j.anaerobe.2014.03.013
http://dx.doi.org/10.1080/03079457.2010.526923
http://dx.doi.org/10.1080/03079457.2016.1240355
http://dx.doi.org/10.3389/fmicb.2016.00757
http://dx.doi.org/10.1371/journal.pone.0169640
http://dx.doi.org/10.1136/vr.d1846
http://dx.doi.org/10.1016/j.vetmic.2017.07.022
http://www.ncbi.nlm.nih.gov/pubmed/28888640
http://dx.doi.org/10.1136/vr.124.21.558
http://www.ncbi.nlm.nih.gov/pubmed/2750062
http://www.ncbi.nlm.nih.gov/pubmed/8640637
http://dx.doi.org/10.1017/S0950268800061720
http://www.ncbi.nlm.nih.gov/pubmed/3549339
http://dx.doi.org/10.1136/vr.116.19.522
http://www.ncbi.nlm.nih.gov/pubmed/4002590
http://dx.doi.org/10.1136/vr.117.1.22-a
http://dx.doi.org/10.1136/vr.159.6.186
http://dx.doi.org/10.1136/vr.d3768
http://dx.doi.org/10.1016/0140-6736(90)93157-K


Toxins 2020, 12, 17 20 of 24

97. Meyer, K.F. Food poisoning (concluded). N. Engl. J. Med. 1953, 249, 843–852. [CrossRef] [PubMed]
98. Meyer, K.F.; Eddie, B.; York, G.K.; Collier, C.P.; Townsend, C.T. Clostridium botulinum type C and human

botulism. In Proceedings of the VI Congrès International de Microbiologie, Roma, Italy, 6–12 September
1953; p. 276.

99. Maupas, P.; Lamagnere, J.P.; Lamisse, F.; Laugier, J. Botulisme de type C. Intérêt de la recherche de toxémie.
Med. Mal. Infect. 1976, 6, 207–210. [CrossRef]

100. Martrenchar, A.; Djossou, F.; Stagnetto, C.; Dupuy, C.; Brulez, E.; Attica, C.; Egmann, G.; Gruenfeld, J.;
Fontanella, J.M.; Popoff, M.R. Is botulism type C transmissible to human by consumption of contaminated
poultry meat? Analysis of a suspect outbreak in French Guyana. Anaerobe 2019, 56, 49–50. [CrossRef]

101. Demarchi, J.; Mourgues, C.; Orio, J.; Prevot, A.R. Existence of type D botulism in man. Bull. Acad. Natl. Med.
1958, 142, 580–582. [PubMed]

102. Prevot, A.R.; Sillioc, R. Activation of botulinum D toxinogenesis by Bacillus licheniformis. Ann. Inst. Pasteur.
(Paris) 1959, 96, 630–632. [PubMed]

103. Hill, K.K.; Smith, T.J.; Helma, C.H.; Ticknor, L.O.; Foley, B.T.; Svensson, R.T.; Brown, J.L.; Johnson, E.A.;
Smith, L.A.; Okinaka, R.T.; et al. Genetic diversity among Botulinum Neurotoxin-producing clostridial
strains. J. Bacteriol. 2007, 189, 818–832. [CrossRef] [PubMed]

104. Eleopra, R.; Montecucco, C.; Devigili, G.; Lettieri, C.; Rinaldo, S.; Verriello, L.; Pirazzini, M.; Caccin, P.;
Rossetto, O. Botulinum neurotoxin serotype D is poorly effective in humans: An in vivo electrophysiological
study. Clin. Neurophysiol. 2013, 124, 999–1004. [CrossRef]

105. Prévot, A.R.; Turpin, A.; Kaiser, P. Les Bactéries Anaérobies; Dunod: Paris, Feance, 1967; p. 2188.
106. Prevot, A.R.; Terrasse, J.; Daumail, J.; Cavaroc, M.; Riol, J.; Sillioc, R. Existence en France du botulisme

humain de type C. Bull. Acad. Natl. Med. 1955, 139, 355–358.
107. Fleming, R.H. Report of four cases of botulism in Gatooma, S. Rhodesia. Cent. Afr. J. Med. 1960, 6, 91–94.

[PubMed]
108. Matveev, K.I.; Nefedjeva, N.P.; Bulatova, T.I.; Sokolov, I.S. Epidemiology of botulism in the U.S.R.R. In Botulism,

1966; Ingram, M., Roberts, T.A., Eds.; Chapman and Hall: London, UK, 1967; pp. 1–10.
109. Lindstrôm, M.; Kiviniemi, K.; Korkeala, H. Hazard and control of group II (non-proteolytic)

Clostridium botulinum in modern food processing. Int. J. Food Microbiol. 2006, 108, 92–104. [CrossRef]
[PubMed]

110. Peck, M.W. Clostridium botulinum and the safety of minimally heated, chilled foods: An emerging issue?
J. Appl. Microbiol. 2006, 101, 556–570. [CrossRef] [PubMed]

111. Galazka, A.; Przybylska, A. Surveillance of foodborne botulism in Poland: 1960–1998. Euro Surveill. 1999, 4,
69–72. [CrossRef] [PubMed]

112. Mazuet, C.; Silva, J.-D.N.; Legeay, C.; Sautereau, J.; Popoff, R.M. Le botulisme humain en France, 2013–2016.
Bull. Epidémiol. Hebd. 2018, 3, 46–54.

113. Popoff, M.R. Botulinum toxins, Diversity, Mode of Action, Epidemiology of Botulism in France. In Botulinum
Toxin; Nikolai, S., Ed.; IntechOpen: London, UK, 2018.

114. Mazuet, C.; Legeay, C.; Sautereau, J.; Ma, L.; Bouchier, C.; Bouvet, P.; Popoff, M.R. Diversity of Group I and II
Clostridium botulinum Strains from France Including Recently Identified Subtypes. Genome Biol. Evol. 2016, 8,
1643–1660. [CrossRef]

115. Klarmann, D. The detection of Clostridium botulinum in fecal samples of cattle and swine and in the raw
material and animal meal of different animal body rendering plants. Berl. Munch. Tierarztl. Wochenschr. 1989,
102, 84–86.

116. Yamakawa, K.; Kamiya, S.; Yoshimura, K.; Nakamura, S. Clostridium botulinum type C in healthy swine in
Japan. Microbiol. Immunol. 1992, 36, 29–34. [CrossRef]

117. Dahlenborg, M.; Borch, E.; Radstrom, P. Development of a combined selection and enrichment PCR
procedure for Clostridium botulinum Types B, E, and F and its use to determine prevalence in fecal samples
from slaughtered pigs. Appl. Environ. Microbiol. 2001, 67, 4781–4788. [CrossRef]

118. Myllykoski, J.; Nevas, M.; Lindstrôm, M.; Korkeala, H. The detection and prevalence of Clostridium botulinum
in pig intestinal samples. Int. J. Food Microbiol. 2006, 110, 172–177. [CrossRef]

119. Cotta, M.A.; Whitehead, T.R.; Zeltwanger, R.L. Isolation, characterization and comparison of bacteria from
swine faeces and manure storage pits. Environ. Microbiol. 2003, 5, 737–745. [CrossRef] [PubMed]

http://dx.doi.org/10.1056/NEJM195311192492105
http://www.ncbi.nlm.nih.gov/pubmed/13111365
http://dx.doi.org/10.1016/S0399-077X(76)80079-0
http://dx.doi.org/10.1016/j.anaerobe.2019.02.008
http://www.ncbi.nlm.nih.gov/pubmed/13560962
http://www.ncbi.nlm.nih.gov/pubmed/13650308
http://dx.doi.org/10.1128/JB.01180-06
http://www.ncbi.nlm.nih.gov/pubmed/17114256
http://dx.doi.org/10.1016/j.clinph.2012.11.004
http://www.ncbi.nlm.nih.gov/pubmed/13848315
http://dx.doi.org/10.1016/j.ijfoodmicro.2005.11.003
http://www.ncbi.nlm.nih.gov/pubmed/16480785
http://dx.doi.org/10.1111/j.1365-2672.2006.02987.x
http://www.ncbi.nlm.nih.gov/pubmed/16907806
http://dx.doi.org/10.2807/esm.04.06.00043-en
http://www.ncbi.nlm.nih.gov/pubmed/12631899
http://dx.doi.org/10.1093/gbe/evw101
http://dx.doi.org/10.1111/j.1348-0421.1992.tb01639.x
http://dx.doi.org/10.1128/AEM.67.10.4781-4788.2001
http://dx.doi.org/10.1016/j.ijfoodmicro.2006.04.017
http://dx.doi.org/10.1046/j.1467-2920.2003.00467.x
http://www.ncbi.nlm.nih.gov/pubmed/12919409


Toxins 2020, 12, 17 21 of 24

120. Dodds, K.L. Clostridium botulinum in the environment. In Clostridium botulinum: Ecology and Control in
Foods; Hauschild, A.H.W., Dodds, K.L., Eds.; Marcel Dekker, Inc.: New York, NY, USA, 1993; pp. 21–51.

121. Popoff, M.R. Ecology of neurotoxigenic strains of Clostridia. Curr. Top. Microbiol. Immunol. 1995, 195, 1–29.
[PubMed]

122. Hielm, S.; Hyytiä, E.; Andersin, A.B.; Korkeala, H. A high prevalence of Clostridium botulinum type E in
Finnish freshwater and Baltic sea sediment samples. J. Appl. Microbiol. 1998, 84, 133–137. [CrossRef]
[PubMed]

123. Hyytia, E.; Hielm, S.; Korreala, H. Prevalence of Clostridium botulinum type E in Finnish fish and fishery
products. Epidemiol. Infect. 1998, 120, 245–250. [CrossRef] [PubMed]

124. Huss, H.H.; Pedersen, A.; Cann, D.C. The incidence of Clostridium botulinum in Danish trout farms: I.
Distribution in fish and their environment. J. Food Technol 1974, 9, 445–450. [CrossRef]

125. Johannsen, A. Clostridium botulinum in Sweden and the adjacent waters. J. Appl. Bact. 1963, 26, 43–47.
[CrossRef]

126. Hielm, S.; Björkroth, J.; Hyytiä, E.; Korkeala, H. Prevalence of Clostridium botulinum in Finnish trout farms:
Pulse-field gel electrophoresis typing reveals extensive genetic diversity among Type E isolates. Appl. Environ.
Microbiol. 1998, 64, 4161–4167. [CrossRef]

127. Lalitha, K.V.; Surendran, P.K. Occurrence of Clostridium botulinum in fresh and cured fish in retail trade in
Cochin (India). Int. J. Food Microbiol. 2002, 72, 169–174. [CrossRef]

128. Cann, D.C.; Taylor, L.Y.; Hobbs, G. The incidence of Clostridium botulinum in farmed trout raised in Great
Britain. J. Appl. Bacteriol. 1975, 39, 331–336. [CrossRef]

129. Fach, P.; Perelle, S.; Dilasser, F.; Grout, J.; Dargaignaratz, C.; Botella, L.; Gourreau, J.M.; Carlin, F.; Popoff, M.R.;
Broussolle, V. Detection by PCR-enzyme-linked immunosorbent assay of Clostridium botulinum in fish and
environmental samples from a coastal area in Northern France. Appl. Environ. Microbiol. 2002, 68, 5870–5876.
[CrossRef]

130. Raphael, B.H.; Lautenschlager, M.; Kalb, S.R.; de Jong, L.I.; Frace, M.; Luquez, C.; Barr, J.R.; Fernandez, R.A.;
Maslanka, S.E. Analysis of a unique Clostridium botulinum strain from the Southern hemisphere producing a
novel type E botulinum neurotoxin subtype. BMC Microbiol. 2012, 12, 245. [CrossRef] [PubMed]

131. Peck, M.W.; van Vliet, A.H. Impact of Clostridium botulinum genomic diversity on food safety. Curr. Opin.
Food Sci. 2016, 10, 52–59. [CrossRef] [PubMed]

132. Leclair, D.; Farber, J.M.; Pagotto, F.; Suppa, S.; Doidge, B.; Austin, J.W. Tracking sources of Clostridium botulinum
type E contamination in seal meat. Int. J. Circumpolar. Health 2017, 76, 1380994. [CrossRef] [PubMed]

133. Hyytia, E.; Hielm, S.; Mokkila, M.; Kinnunen, A.; Korkeala, H. Predicted and observed growth and toxigenesis
by Clostridium botulinum type E in vacuum-packaged fishery product challenge tests. Int. J. Food Microbiol.
1999, 47, 161–169. [CrossRef]

134. Baker, D.A.; Genigeqrgis, C.; Garcia, G. Prevalence of Clostridium botulinum in Seafood and Significance of
Multiple Incubation Temperatures for Determination of Its Presence and Type in Fresh Retail Fish. J. Food Prot.
1990, 53, 668–673. [CrossRef] [PubMed]

135. Baker, D.A.; Genigeorgis, C. Predicting the Safe Storage of Fresh Fish Under Modified Atmospheres with
Respect to Clostridium botulinum Toxigenesis by Modeling Length of the Lag Phase of Growth. J. Food Prot.
1990, 53, 131–140. [CrossRef]

136. Anonymous. Rapport sur le Botulisme D’origine Aviaire et Bovine. 2002. Available online: https:
//www.avicampus.fr/PDF/botulismeAFSSA.pdf (accessed on 29 December 2019).

137. Gourreau, J.M.; Debaère, O.; Raevel, P.; Lamarque, F.; Fardel, P.; Knoskaert, H.; Catel, J.; Moutou, F.; Popoff, M.
Study of a type E botulism outbreak in gulls (Larus ridibundus and L. argentatus) in the bay of Canche
(Pas-de-Calais, France). Gibier Faune Sauvage 1998, 15, 357–363.

138. Yule, A.M.; Barker, I.K.; Austin, J.W.; Moccia, R.D. Toxicity of Clostridium botulinum type E neurotoxin to
Great Lakes fish: Implications for avian botulism. J. Wildl. Dis. 2006, 42, 479–493. [CrossRef]

139. Anza, I.; Vidal, D.; Feliu, J.; Crespo, E.; Mateo, R. Differences in the Vulnerability of Waterbird Species to
Botulism Outbreaks in Mediterranean Wetlands: An Assessment of Ecological and Physiological Factors.
Appl. Environ. Microbiol. 2016, 82, 3092–3099. [CrossRef]

140. Haagsma, J.; Ter Laak, E.A. Atypical cases of type B botulism in cattle, caused by supplementary feeding of
brewers’ grain. Neth. J. Vet. Sci. 1978, 103, 312–325.

http://www.ncbi.nlm.nih.gov/pubmed/8542750
http://dx.doi.org/10.1046/j.1365-2672.1997.00331.x
http://www.ncbi.nlm.nih.gov/pubmed/15244068
http://dx.doi.org/10.1017/S0950268898008693
http://www.ncbi.nlm.nih.gov/pubmed/9692602
http://dx.doi.org/10.1111/j.1365-2621.1974.tb01793.x
http://dx.doi.org/10.1111/j.1365-2672.1963.tb01153.x
http://dx.doi.org/10.1128/AEM.64.11.4161-4167.1998
http://dx.doi.org/10.1016/S0168-1605(01)00632-8
http://dx.doi.org/10.1111/j.1365-2672.1975.tb00579.x
http://dx.doi.org/10.1128/AEM.68.12.5870-5876.2002
http://dx.doi.org/10.1186/1471-2180-12-245
http://www.ncbi.nlm.nih.gov/pubmed/23113872
http://dx.doi.org/10.1016/j.cofs.2016.09.006
http://www.ncbi.nlm.nih.gov/pubmed/28058209
http://dx.doi.org/10.1080/22423982.2017.1380994
http://www.ncbi.nlm.nih.gov/pubmed/28982302
http://dx.doi.org/10.1016/S0168-1605(98)00173-1
http://dx.doi.org/10.4315/0362-028X-53.8.668
http://www.ncbi.nlm.nih.gov/pubmed/31018337
http://dx.doi.org/10.4315/0362-028X-53.2.131
https://www.avicampus.fr/PDF/botulismeAFSSA.pdf
https://www.avicampus.fr/PDF/botulismeAFSSA.pdf
http://dx.doi.org/10.7589/0090-3558-42.3.479
http://dx.doi.org/10.1128/AEM.00119-16


Toxins 2020, 12, 17 22 of 24

141. Notermans, S.; Kozaki, S.; van Schothorst, M. Toxin production by Clostridium botulinum in grass. Appl. Environ.
Microbiol. 1979, 38, 767–771. [PubMed]

142. Bol, J.; van Overeem, E.J. Outgrowth of Clostridium botulinum in ensiled brewers’ grains. Antonie Van
Leeuwenhoek 1980, 46, 505–506. [CrossRef]

143. Divers, T.J.; Bartholomew, R.C.; Messick, J.B.; Whitlock, R.H.; Sweeney, R.W. Clostridium botulinum type B
toxicosis in a herd of cattle and a group of mules. J. Am. Vet. Med. Assoc. 1986, 188, 382–386. [PubMed]

144. Yeruham, I.; Elad, D.; Avidar, Y.; Grinberg, K.; Tiomkin, D.; Monbaz, A. Outbreak of botulism type B in a
dairy cattle herd: Clinical and epidemiological aspects. Vet. Rec. 2003, 153, 270–272. [CrossRef] [PubMed]

145. Schocken-Iturrino, R.P.; Avila, F.A.; Berchielli, S.C.; Nader Filho, A. First case of type A botulism in zebu (Bos
indicus). Vet. Rec. 1990, 126, 217–218.

146. Abdel-Moein, K.A.; Hamza, D.A. Occurrence of human pathogenic Clostridium botulinum among healthy
dairy animals: An emerging public health hazard. Pathog Glob. Health 2016, 110, 25–29. [CrossRef]

147. Dahlenborg, M.; Borch, E.; Radstrom, P. Prevalence of Clostridium botulinum types B, E and F in faecal samples
from Swedish cattle. Int. J. Food Microbiol. 2003, 82, 105–110. [CrossRef]

148. Fohler, S.; Discher, S.; Jordan, E.; Seyboldt, C.; Klein, G.; Neubauer, H.; Hoedemaker, M.; Scheu, T.; Campe, A.;
Charlotte Jensen, K.; et al. Detection of Clostridium botulinum neurotoxin genes (A-F) in dairy farms from
Northern Germany using PCR: A case-control study. Anaerobe 2016, 39, 97–104. [CrossRef]

149. Franciosa, G.; Pourshaban, M.; Gianfranceschi, M.; Gattuso, A.; Fenicia, L.; Ferrini, A.M.; Mannoni, V.;
De Luca, G.; Aureli, P. Clostridium botulinum spores and toxin in mascarpone cheese and other milk products.
J. Food Prot. 1999, 62, 867–871. [CrossRef]

150. Carlin, F.; Broussolle, V.; Perelle, S.; Litman, S.; Fach, P. Prevalence of Clostridium botulinum in food raw
materials used in REPFEDs manufactured in France. Int. J. Food Microbiol. 2004, 91, 141–145. [CrossRef]

151. Cobb, S.P.; Hogg, R.A.; Challoner, D.J.; Brett, M.M.; Livesey, C.T.; Sharpe, R.T.; Jones, T.O. Suspected botulism
in dairy cows and its implications for the safety of human food. Vet. Rec. 2002, 150, 5–8. [CrossRef] [PubMed]

152. Lindstrôm, M.; Myllykoski, J.; Sivela, S.; Korkeala, H. Clostridium botulinum in cattle and dairy products. Crit.
Rev. Food Sci. Nutr. 2010, 50, 281–304. [CrossRef] [PubMed]

153. Bohnel, H.; Neufeld, B.; Gessler, F. Botulinum neurotoxin type B in milk from a cow affected by visceral
botulism. Vet. J. 2005, 169, 124–125. [CrossRef] [PubMed]

154. Bohnel, H.; Gessler, F. Presence of Clostridium botulinum and botulinum toxin in milk and udder tissue of
dairy cows with suspected botulism. Vet. Rec. 2013, 172, 397. [CrossRef] [PubMed]

155. Collins-Thompson, D.L.; Wood, D.S. Control in dairy products. In Clostridium Botulinum, Ecology and Control
in Foods; Hauschil, A.H.W., Dodds, K.L., Eds.; Marcel Dekker: New York, NY, USA, 1993; pp. 261–277.

156. Rasooly, R.; Do, P.M. Clostridium botulinum Neurotoxin Type B Is Heat-Stable in Milk and Not Inactivated by
Pasteurization. J. Agric. Food Chem. 2010, 58, 12557–12561. [CrossRef]

157. Weingart, O.G.; Schreiber, T.; Mascher, C.; Pauly, D.; Dorner, M.B.; Berger, T.F.; Egger, C.; Gessler, F.;
Loessner, M.J.; Avondet, M.A.; et al. The case of botulinum toxin in milk: Experimental data. Appl. Environ.
Microbiol. 2010, 76, 3293–3300. [CrossRef]

158. Wein, L.M.; Liu, Y. Analyzing a bioterror attack on the food supply: The case of botulinum toxin in milk.
Proc. Natl. Acad. Sci. USA 2005, 102, 9984–9989. [CrossRef]

159. Sebald, M.; Jouglard, J.; Gilles, G. B botulism in man due to cheese (author’s transl). Ann. Microbiol. 1974,
125, 349–357.

160. Brett, M.M.; McLauchlin, J.; Harris, A.; O’Brien, S.; Black, N.; Forsyth, R.J.; Roberts, D.; Bolton, F.J. A case
of infant botulism with a possible link to infant formula milk powder: evidence for the presence of more
than one strain of Clostridium botulinum in clinical specimens and food. J. Med. Microbiol. 2005, 54, 769–776.
[CrossRef]

161. Rodloff, A.C.; Kruger, M. Chronic Clostridium botulinum infections in farmers. Anaerobe 2012, 18, 226–228.
[CrossRef]

162. Gerber, V.; Straub, R.; Frey, J. Equine botulism and acute pasture myodystrophy: new soil-borne emerging
diseases in Switzerland? Schweiz Arch. Tierheilkd 2006, 148, 553–559. [CrossRef] [PubMed]

163. Johnson, A.L.; McAdams-Gallagher, S.C.; Aceto, H. Accuracy of a Mouse Bioassay for the Diagnosis of
Botulism in Horses. J. Vet. Intern. Med. 2016, 30, 1293–1299. [CrossRef] [PubMed]

164. Whitlock, R.H.; Buckley, C. Botulism. Vet. Clin. North. Am. Equine Pract. 1997, 13, 107–128. [CrossRef]

http://www.ncbi.nlm.nih.gov/pubmed/44443
http://dx.doi.org/10.1007/BF00395836
http://www.ncbi.nlm.nih.gov/pubmed/3512502
http://dx.doi.org/10.1136/vr.153.9.270
http://www.ncbi.nlm.nih.gov/pubmed/12974340
http://dx.doi.org/10.1080/20477724.2015.1133107
http://dx.doi.org/10.1016/S0168-1605(02)00255-6
http://dx.doi.org/10.1016/j.anaerobe.2016.03.008
http://dx.doi.org/10.4315/0362-028X-62.8.867
http://dx.doi.org/10.1016/S0168-1605(03)00371-4
http://dx.doi.org/10.1136/vr.150.1.5
http://www.ncbi.nlm.nih.gov/pubmed/11817867
http://dx.doi.org/10.1080/10408390802544405
http://www.ncbi.nlm.nih.gov/pubmed/20301016
http://dx.doi.org/10.1016/j.tvjl.2004.01.006
http://www.ncbi.nlm.nih.gov/pubmed/15683776
http://dx.doi.org/10.1136/vr.100418
http://www.ncbi.nlm.nih.gov/pubmed/23585115
http://dx.doi.org/10.1021/jf1028398
http://dx.doi.org/10.1128/AEM.02937-09
http://dx.doi.org/10.1073/pnas.0408526102
http://dx.doi.org/10.1099/jmm.0.46000-0
http://dx.doi.org/10.1016/j.anaerobe.2011.12.011
http://dx.doi.org/10.1024/0036-7281.148.10.553
http://www.ncbi.nlm.nih.gov/pubmed/17076463
http://dx.doi.org/10.1111/jvim.13950
http://www.ncbi.nlm.nih.gov/pubmed/27108763
http://dx.doi.org/10.1016/S0749-0739(17)30259-6


Toxins 2020, 12, 17 23 of 24

165. Johnson, A.L.; McAdams-Gallagher, S.C.; Aceto, H. Outcome of adult horses with botulism treated at a
veterinary hospital: 92 cases (1989–2013). J. Vet. Intern. Med. 2015, 29, 311–319. [CrossRef] [PubMed]

166. Johnson, A.L.; Sweeney, R.W.; McAdams, S.C.; Whitlock, R.H. Quantitative real-time PCR for detection of
the neurotoxin gene of Clostridium botulinum type B in equine and bovine samples. Vet. J. 2012, 194, 118–120.
[CrossRef] [PubMed]

167. Wilkins, P.A.; Palmer, J.E. Botulism in foals less than 6 months of age: 30 cases (1989–2002). J. Vet. Intern.
Med. 2003, 17, 702–707. [CrossRef]

168. Swerczek, T.W. Toxicoinfectious botulism in foals and adult horses. J. Am. Vet. Med. Assoc. 1980, 176,
217–220.

169. Haagsma, J.; Haesebrouck, F.; Devriese, L.; Bertels, G. An outbreak of botulism type B in horses. Vet. Rec.
1990, 127, 206.

170. Johnson, A.L.; McAdams-Gallagher, S.C.; Sweeney, R.W. Quantitative real-time PCR for detection of
neurotoxin genes of Clostridium botulinum types A, B and C in equine samples. Vet. J. 2014, 199, 157–161.
[CrossRef]

171. Ostrowski, S.R.; Kubiski, S.V.; Palmero, J.; Reilly, C.M.; Higgins, J.K.; Cook-Cronin, S.; Tawde, S.N.;
Crossley, B.M.; Yant, P.; Cazarez, R.; et al. An outbreak of equine botulism type A associated with feeding
grass clippings. J. Vet. Diagn Investig. 2012, 24, 601–603. [CrossRef]

172. Prutton, J.S.; Magdesian, K.G.; Plummer, A.; Williams, D.C.; Aleman, M. Survival of a Foal with Type A
Botulism. J. Vet. Intern. Med. 2016, 30, 675–678. [CrossRef] [PubMed]

173. Ricketts, S.W.; Frape, D.L. Big bale silage as a horse feed. Vet. Rec. 1986, 118, 55. [CrossRef] [PubMed]
174. Ricketts, S.W.; Greet, T.R.; Glyn, P.J.; Ginnett, C.D.; McAllister, E.P.; McCaig, J.; Skinner, P.H.; Webbon, P.M.;

Frape, D.L.; Smith, G.R.; et al. Thirteen cases of botulism in horses fed big bale silage. Equine Vet. J. 1984, 16,
515–518. [CrossRef] [PubMed]

175. Hannett, G.E.; Schaffzin, J.K.; Davis, S.W.; Fage, M.P.; Schoonmaker-Bopp, D.; Dumas, N.B.; Musser, K.A.;
Egan, C. Two cases of adult botulism caused by botulinum neurotoxin producing Clostridium baratii.
Anaerobe 2014, 30, 178–180. [CrossRef]

176. Harvey, S.M.; Sturgeon, J.; Dassey, D.E. Botulism due to Clostridium baratii type F toxin. J. Clin. Microbiol.
2002, 40, 2260–2262. [CrossRef]

177. Lafuente, S.; Nolla, J.; Valdezate, S.; Tortajada, C.; Vargas-Leguas, H.; Parron, I.; Saez-Nieto, J.A.; Portana, S.;
Carrasco, G.; Moguel, E.; et al. Two simultaneous botulism outbreaks in Barcelona: Clostridium baratii and
Clostridium botulinum. Epidemiol. Infect. 2012, 19, 1–3. [CrossRef]

178. Mazuet, C.; Legeay, C.; Sautereau, J.; Bouchier, C.; Criscuolo, A.; Bouvet, P.; Trehard, H.; Jourdan Da Silva, N.J.;
Popoff, M. Characterization of Clostridium baratii Type F Strains Responsible for an Outbreak of Botulism
Linked to Beef Meat Consumption in France. PLoS Curr. Outbreaks 2017, 9. [CrossRef]

179. Chaudhry, R.; Dhawan, B.; Kumar, D.; Bhatia, R.; Gandhi, J.C.; Patel, R.K.; Purohit, B.C. Outbreak of suspected
Clostridium butyricum botulism in India. Emerg. Infect. Dis. 1998, 4, 506–507. [CrossRef]

180. Meng, X.; Karasawa, T.; Zou, K.; Kuang, X.; Wang, X.; Lu, C.; Wang, C.; Yamakawa, K.; Nakamura, S.
Characterization of a neurotoxigenic Clostridium butyricum strain isolated from the food implicated in an
outbreak of food-borne type E botulism. J. Clin. Microbiol. 1997, 35, 2160–2162.

181. Meng, X.; Yamakawa, K.; Zou, K.; Wang, X.; Kuang, X.; Lu, C.; Wang, C.; Karasawa, T.; Nakamura, S. Isolation
and characterization of neurotoxigenic Clostridium butyricum from soil in China. J. Med. Microbiol. 1999, 48,
133–137. [CrossRef]

182. Fu, S.W.; Wang, C.H. An overview of type E botulism in China. Biomed. Environ. Sci. 2008, 21, 353–356.
[CrossRef]

183. Aureli, P.; Fenicia, L.; Pasolini, B.; Gianfranceschi, M.; McCroskey, L.M.; Hatheway, C.L. Two cases of type E
infant botulism caused by neurotoxigenic Clostridium butyricum in Italy. J. Infect. Dis. 1986, 154, 207–211.
[CrossRef] [PubMed]

184. Abe, Y.; Negasawa, T.; Monma, C.; Oka, A. Infantile botulism caused by Clostridium butyricum type E toxin.
Pediatr. Neurol. 2008, 38, 55–57. [CrossRef] [PubMed]

185. Dykes, J.K.; Luquez, C.; Raphael, B.H.; McCroskey, L.; Maslanka, S.E. Laboratory Investigation of the First
Case of Botulism Caused by Clostridium butyricum Type E Toxin in the United States. J. Clin. Microbiol. 2015,
53, 3363–3365. [CrossRef] [PubMed]

http://dx.doi.org/10.1111/jvim.12502
http://www.ncbi.nlm.nih.gov/pubmed/25408202
http://dx.doi.org/10.1016/j.tvjl.2012.03.018
http://www.ncbi.nlm.nih.gov/pubmed/22537645
http://dx.doi.org/10.1111/j.1939-1676.2003.tb02503.x
http://dx.doi.org/10.1016/j.tvjl.2013.10.023
http://dx.doi.org/10.1177/1040638712440987
http://dx.doi.org/10.1111/jvim.13840
http://www.ncbi.nlm.nih.gov/pubmed/26892949
http://dx.doi.org/10.1136/vr.118.2.55-b
http://www.ncbi.nlm.nih.gov/pubmed/3946073
http://dx.doi.org/10.1111/j.2042-3306.1984.tb02004.x
http://www.ncbi.nlm.nih.gov/pubmed/6394315
http://dx.doi.org/10.1016/j.anaerobe.2014.10.005
http://dx.doi.org/10.1128/JCM.40.6.2260-2262.2002
http://dx.doi.org/10.1017/S0950268812002592
http://dx.doi.org/10.1371/currents.outbreaks.6ed2fe754b58a5c42d0c33d586ffc606
http://dx.doi.org/10.3201/eid0403.980347
http://dx.doi.org/10.1099/00222615-48-2-133
http://dx.doi.org/10.1016/S0895-3988(08)60054-9
http://dx.doi.org/10.1093/infdis/154.2.207
http://www.ncbi.nlm.nih.gov/pubmed/3722863
http://dx.doi.org/10.1016/j.pediatrneurol.2007.08.013
http://www.ncbi.nlm.nih.gov/pubmed/18054696
http://dx.doi.org/10.1128/JCM.01351-15
http://www.ncbi.nlm.nih.gov/pubmed/26246485


Toxins 2020, 12, 17 24 of 24

186. Fenicia, L.; Da Dalt, L.; Anniballi, F.; Franciosa, G.; Zanconato, S.; Aureli, P. A case if infant botulism due to
neurotoxigenic Clostridium butyricum type E associated with Clostridium difficile colitis. Eur. J. Clin. Microbiol.
Infect. Dis. 2002, 21, 736–738. [CrossRef] [PubMed]

187. Luquez, C.; Dykes, J.K.; Yu, P.A.; Raphael, B.H.; Maslanka, S.E. First report worldwide of an infant botulism
case due to Clostridium botulinum type E. J. Clin. Microbiol. 2010, 48, 326–328. [CrossRef]

188. Shelley, E.B.; O’Rourke, D.; Grant, K.; Mc, A.E.; Capra, L.; Clarke, A.; Mc, N.E.; Cunney, R.; Mc, K.P.;
Amar, C.F.; et al. Infant botulism due to C. butyricum type E toxin: A novel environmental association with
pet terrapins. Epidemiol. Infect. 2014, 13, 1–9. [CrossRef]

189. Hauschild, A.H.; Dodds, K.L. Control in meat and meat products. In Clostridium botulinum. Ecology and
Control in Foods; Hauschild, A.H.; Dodds, K.L. Marcel Dekker: New York, NY, USA, 1993; pp. 177–208.

© 2019 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
article distributed under the terms and conditions of the Creative Commons Attribution
(CC BY) license (http://creativecommons.org/licenses/by/4.0/).

http://dx.doi.org/10.1007/s10096-10002-10816-z
http://www.ncbi.nlm.nih.gov/pubmed/12479171
http://dx.doi.org/10.1128/JCM.01420-09
http://dx.doi.org/10.1017/S0950268814002672
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Diversity of Botulinum Neurotoxins 
	Botulinum Neurotoxin Producing Bacteria 
	Animal Botulism 
	Group III C. botulinum and Animal Botulism 
	Group III C. botulinum are Mainly Prevalent in Birds and Cattle 
	Transmission of Botulism between Animal Species 

	Risk of Transmission of Animal Botulism to Human 
	Human Botulism with Group III C. botulinum 
	Human Botulism with Group II C. botulinum from Healthy Carrier Animals 
	C. botulinum B and Pork Meat 
	C. botulinum E and Fish 

	Human Botulism and Less Frequent Types of Animal Botulism 
	Botulism Type E in Birds 
	Botulism Type A and B in Cattle 
	Botulism Type A and B in Other Animal Species 
	Botulism with Atypical BoNT-Producing Clostridium Strains 


	Concluding Remarks 
	References

