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pisease and Organism
That Causes It

Foot-Borne Infections

Most Frequent
Food Sources

Onset and
General ' Symptoms

campylobacteriosis
(KAM-pes-lon-BAK-ter-g2-0OR-sis:
CamovioCaCter jejuni

pacienum

Raw poultry. beef. 1amb,
unpasteurized milk {foods of
animal crigin eaten raw ar
ungdercooked or reconiami-
nated afler cooking).

Prevention
Methods*

Onset: 2 to 5 days. Diarriea,
nausea, vomiing. aboomrmal
crampes, fever; sometimas
bloody stacs: lasts 7 to 10 days.

Cook jonos thorougnly: uss
pasteurized milk; use sartan
iood-handhing metnods.

giardiasis (JYE-are-DYE-an-sis)
Grardid @mblia pratozoon

Contaminated waier;
uncooked foods.

Onset: 5 to 25 days. Diarthes
(but occasionaly constipationy,
abdominzl pain, gas. abdominal
distention. digestive disturbances,
angrexis, Nausea. and vomiting.

Use sanitary foog-handing
methods: avoid raw fruits and
vegetables wnere protozos

&re endemic; dispose of sewage
orapery.

- N —
Hepatitis (HEP-an-TIE-tis)
Heoalitis A virus

Unoercooked or raw shelliish.

Onset: 1510 50 days (28 10 30
days average). Inflammation of
the liver with tiredness: nausea,
vomiting, or indigestion; jsundice
tveflowed skin ang eyes from
buildup of wastes); muscle pain.

Cook foods thoroughly.

Listeriosis (is-TER-ge-OH-sis)
Listena monccytogenas
pactenum

Raw meat and seafood, raw
milk, end soff chesses,

Onset: 7 to 30 days. Mimics fiu;
blood poisoning, complications in
pregnancy, and meningitis {stif
neck. severe headache. and fever).

Use sanitary food-handling
metheds: cook foods thoroughty:
use pasieurized milk.
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perfringens mer—FF{INGE £nz)

fﬂnd polsonlng
Clostridium perfringens
bacternum

Meats and rmeat products
stored at between 120 and
130°F,

Onset: B 1o 12 hr (usually 12).
Abdaminal pain, diarrhea. nausea.
and vormiting: symptomns last a day
or less and are usually mild; can be
serigus in old or weak people.

Use sanitary food-handling
methods: cook foods tharoughiy:
refrigerate foods promptly ang
properi.

Saimone“DSES |sal -moh-neh-LOH-sis) Raw or undercooked eggs,

Salmoneila
baciera

meats, pouliry, rilk and
other dairy products, shrimp,
frog legs, yeast, cocornut,
pasia, and chocolate.

Onsat: 6 10 48 hr. Nausea, fever,
chills, vorniting. abdaminat cramps.
diarrhea, and headache; can be
tatal.

Use sanitary iood-handling
methods; use pasteurized ‘ )
mitk: ook foods thoroughly;
refnigerate foods promptly (
and properly. -

E. coli infection
Escherichia coli®
pacterium

Undercooked ground best,
unpasteurized milk and milk
products, contaminated water,
angd person-to-person contact.
(Fecas), fanimals

Onset: 12 10 72 hr. Severe bloody
diarthea, abdominal cramps, acute
Kidney failure; can be iatal.

Cook ground beef tharoughly;
avoid raw itk and milk products:
use sanitary food-handling
methods; use treated, boiled, or
bottied water.

shigellosis {(shi-ger-LOH-sis)
Shigefla bacteria

Person-to-person contact, raw
icods, salads, dairy products,
and contaminated water.

Onset: 1 1o 7 days. Diarrhea,
vomiting; cramps, fever; sometimes
bloody stogls.

Use sanitary food-hanedling
methods: coak foods thoroughly;
proper refrigeration.

vibrie (ViB-ree-oh) bacteria
Vitrio vuinifices®
bacterium

Raw seafood and contami-
nated water.

Onset: 1 to 7 days. Diarrhes,

- abdominal cramps, fever, chills:

can be iatal,

Use sanitary food-handling
methods; cook foods thoroughly.

Food Intoxications

Botulism (BOT-chew-lizmy}
Boiulinum toxin {produced

by Clostrigium botufinum
bacterium, which grows without
oxyaen, in fow-acid foods, and at
tiemperatures between 40° and
120°F: the botulinum, . .
{BOT-chew-line-um) toxin -
respansitle for botulism is called
botulin (BOT-chew-lin]

Anagrobic environment of

low acidity {canned comn,
peppers, green beans, soups.,
beets, asparagus, mushrooms,
ripe ulives, spinach, tuna,
chicken, chicken fiver, liver
pate, luncheon meats; ham,
sausage, stufled eggplant,
lobster, and smoked and
salted fish).

Onset: 4 to 36 hr. Nervous system
symploms, including double vision,
inability to swallow, speech diffi-
culty, and progressive paraiysis

of the respiratory system; often
tatal; ‘eaves profonged Symptoms
in survivors.

Use proper canning methods
for low-acid foods; relrigerate
homemade garlic and herb
ails; avoid commercially pra-
pared foods with leaky seals
or with bent, bulging, or
broken cans.

Staphylococeal (STAF-|l-oh-KOK al) Toxin produced in meats,

food poisoning
Staphylococcal toxin
{produced by Staphylococcus
BUTBUS bacterium)

pouitry, egg products, tuna,
polato and macaroni salads,
and cream-fited pastries,

Cnset: ¥ to 8 hr. Diarrhea,
nausea, vomiting, abdominal
cramps, and fatigue; mimics flu;
Izsts 24 to 48 hr; raraly fatal.

Use sanitary food-handling
methods; cook food tharoughly;
refrigerate foods promptly and
properly; use proper home- R
canning methods, L
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