Root Causes Overview

Root causes are the reasons outbreaks occur. They are
sometimes called environmental antecedents. Identifying
root causes can help determine the steps needed to stop
the outbreak and prevent future ones. Explore the five
categories of root causes below, along with examples

of each within the context of restaurant outbreaks.

For more information on root causes
and reporting them through CDC's
National Environmental Assessment
Reporting System, visit
https://[www.cdc.gov/restaurant-food-safety/php/
investigations/nears.html
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