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 Young children 

 Older adults 

 Pregnant women 

 Immunosuppressed  

AT RISK POPULATIONS 



CAUSES OF FOODBORNE ILLNESS 

Bacteria 

 Salmonella 

 Campylobacter jejuni 

 Shigella 

 Escheriachia coli 

 Clostridium perfringens 

 Staphylococcus aureus 

 Listeria monocytogenes 

 Clostridium botulinum 

 Enterococcus 

Viruses and Parasites 

 Toxoplasmosis gondii 

 Cryptosporidium parvum 

 Norovirus 

 Hepatitus A 

 Rotavirus 

 



 Sources: Meats, Eggs, Fruits, Vegetables, Spices 

 

 Illness: Typhoid – onset up to 2 months 

Non-typhoid – onset 6 to 72 hours 

 

 Symptoms: Nausea, vomiting, abdominal cramps, 
diarrhea, fever, headache. 

 

Salmonella  



 Sources: Undercooked poultry, unpasteurized milk  

 

 Illness: Third leading cause of bacterial  
  foodborne illness in the US. 

 Onset is 2 to 5 days. 

 

 Symptoms: Fever, diarrhea, abdominal cramps and 
  vomiting. 

Campylobacter jejuni 



 Sources: Uncooked foods such as lettuce salads, 
  pasta salads, fruits and vegetables.  
  Frequently passed from an infected 
  person due to poor hand washing. 

 Illness: Onset 8 to 50 hours 

 

 Symptoms: Abdominal pain or cramps, diarrhea, 
  fever, vomiting, bloody stools 

Shigella 



Escherichia coli 

The Bad E. coli 

 ETEC (Enterotoxigenic) 

 EPEC (Enteropathogenic) 

 EIEC (Enteroinvasive) 

 Onsets of 4 to 44 hours 

 Symptoms usually mild to 
moderate, low risk of 
complications 

The REALLY Bad E. coli 

 EHEC (Enterohemorrhagic) 

 Onset of 1 to 9 days 

 Can cause kidney failure, 
hemorrhagic colitis, 
neurological deficits 

 Found undercooked beef, 
yogurt, bagged lettuce, 
sprouts 



 Sources: Meats (especially beef and poultry) which 
  have been cooked and held at improper 
  temperatures. 

 Illness: About 16 hours 

 Symptoms: Common form – diarrhea and mild 
  abdominal cramping   
  Pig-bel form – rare in US, but includes 
  abdominal distention, vomiting, and is 
  often fatal. 

Clostridium perfringens 



 One of the leading causes of death from foodborne 
illnesses 

 Targets pregnant women and the elderly 

 Found in many different types of food 

 Is capable of surviving and multiplying in cold temps 

 Causes 2 forms of the disease, symptoms may be 
mild, or could develop into septicemia and meningitis. 

Listeria monocytogenes 



 Causes a rare, but potentially deadly infection called 
botulism 

 Often associated with canned foods, particularly 
home-canned foods 

 Illness is associated with very tiny amounts of the 
toxin 

 Also includes a special type called infant botulism 

 Requires immediate treatment and often intensive 
care 

Clostridium botulinum 



 Leading cause of foodborne illness in the U.S. 

 Extremely contagious, with  a low infective dose 

 Not just from food – also spreads from person to 
person 

 From 2006 to 2007, outbreaks increased from 150 to 
500 per year 

 Persons infected may continue to shed the virus even 
after symptoms have resolved 

Norovirus aka “stomach flu” 





Preventing Foodborne Illness 

 Hand Washing 

 Stay home when sick 

 Report illnesses 

 Hand Washing 

 Avoid Cross-contamination 

 Refrigerate food promptly 

 Cook food to appropriate 
temperature 

 Hand Washing 

 Disinfect resident items 

 Wash fruits & vegetables 

 NO bare hand contact on 
Ready to Eat foods 

 Hand Washing 

 Hand Washing 


