Summary of Agents that Cause Foodborne Illness

	Causative Agent
	Type of Illness
	Symptoms Onset
	Common Foods
	Prevention

	Campylobacter jejuni
	Bacterial Infection
	watery, bloody diarrhea

(2-5days)
	raw chicken, raw milk, raw meat
	properly handle and cook foods, avoid cross contamination

	Listeria monocytogenes
	Bacterial Infection
	Healthy adult: flu-like symptoms

At risk population: septicemia, meningitis, encephalitis, birth defects  

(1day-3weeks)
	raw milk, dairy items, raw meats, refrigerated ready-to-eat foods, raw vegetables, and seafood
	properly store and cook foods, avoid cross contamination; rotate processed refrigerated foods using FIFO priciples

	Salmonella spp.
	Bacterial Infection
	nausea, fever, vomiting, abdominal cramps, diarrhea  (6-48 hrs)
	raw meats, raw poultry, eggs, milk, dairy products
	properly cook foods, avoid cross contamination

	Shigella spp.
	Bacterial Infection
	bacillary dysentery, diarrhea, fever, abdominal cramps, dehydration  

(1-7 days)
	foods that are prepared with human contact, salads, raw vegetables, milk, dairy products, raw poultry, non-potable water, ready-to-eat meat
	wash hands and practice good personal hygiene, properly cook foods

	Vibrio spp.
	Bacterial Infection
	headache, fever, chills, diarrhea, vomiting, severe electrolyte loss, gastroenteritis 

(2-48hrs)
	raw or improperly cooked fish and shellfish
	practice good sanitation, properly cook foods, avoid serving raw seafood

	Escherichia coli O157:H7
	Bacterial Infection or Toxin mediated infection
	hemolytic uremic syndrome (HUS), bloody diarrhea, kidney failure

(12 – 72 hrs)
	undercooked hamburger, raw milk, unpasteurized apple cider and lettuce
	practice good food sanitation, handwashing, properly handle and cook foods

	Staphylococcus aureus
	Bacterial Intoxication
	nausea, vomiting, abdominal cramps, headaches (2 - 6 hrs)
	foods that are prepared with human contact, cooked or processed foods
	wash hands and practice good personal hygiene. Cooking WILL NOT inactivate the toxin
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	Norwalk 

Virus
	Viral

Infection
	vomiting, diarrhea, abdominal pain, headache, and low grad fever

(24-48 hrs)


	sewage contaminated water; contaminated salad ingredients, raw clams, oysters
	use potable water; cook all shellfish; handle food properly; meet time temperature limits for PHF

	Rotavirus
	Viral

Infection
	diarrhea (especially in infants and children), vomiting, low grade fever; (1-3 days onset; lasts 4-8 days)
	sewage contaminated water; contaminated salad ingredients, raw seafood
	good personal hygiene and handwashing; proper food handling practices

	Hepatitis A
	Viral

Infection
	fever, nausea, vomiting, abdominal pain, fatigue, swelling of the liver, jaundice(15-50 days)
	foods that are prepared with human contact; contaminated water
	wash hands and practice good personal hygiene; avoid raw seafood

	Clostridium

Perfringens

(sporeforming)
	Bacterial Toxin-mediated infection
	intense abdominal pains and severe diarrhea

(8-22 days)
	spices, gravy, improperly cooled foods (especially meats and gravy)
	properly cook, cool, and reheat foods

	Bacillus

Cereus

(sporeforming)
	Bacterial Intoxication or toxin-mediated infection
	Diarrhea type- abdominal cramps (8-16 hrs)                  Vomiting type-vomiting, diarrhea, abdominal cramps (30 minutes - 6 hrs)
	Diarrhea type-meats, milk, vegetables             Vomiting type-rice, starchy foods; grains and cereals
	properly heat, cool, and reheat foods

	Clostridium

Botulinum

(sporeforming)
	Bacterial

Intoxication
	vertigo, double vision, difficulty in breathing and swallowing, headache (12-36 hrs)
	improperly canned foods, vacuum packed refrigerated foods; cooked foods in anaerobic mass
	properly heat process anaerobically packed foods, DO NOT use home canned foods

	Mycotoxins
	Intoxication
	Acute onset-hemorrhage, fluid buildup, possible death. Chronic-cancer from small doses over time        
	moldy grains-corn, corn products, peanuts, pecans, walnuts, and milk
	purchase food from a reputable supplier; keep grains and nuts dry; and protect from humidity

	Shellfish toxins: PSD DSP, DAP, NSP
	Intoxication
	numbness of lips, tongue, arms, legs, neck, lack of muscle coordination

(10-60 min)
	contaminated mussels, clams, oysters, scallops
	purchase from a reputable supplier
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	Scombrotoxin
	Seafood Toxin originating from histamine producing bacteria
	dizziness, burning feeling in the mouth, facial rash or hives, peppery taste in mouth, headache, itching, teary eyes, runny nose

(1-60 min)
	tuna, mahi-mahi, bluefish, sardines, mackerel, anchovies, amberjack, abalone
	purchase fish from a reputable supplier, store fish at low temps to prevent growth of bacteria, toxin IS NOT inactivated by cooking

	Ciguatoxin
	Fish Toxin originating from toxic algae of tropical waters
	vertigo, hot/cold flashes, diarrhea, vomiting 

(30 min - days)
	marine finfish: groupers, barracuda, snappers, jacks, mackerel, trigger and reef fish
	purchase fish from a reputable supplier; cooking WILL NOT inactivate the toxin

	Anasakis

spp.
	Parasitic

Infection
	Coughing, vomiting
	raw or undercooked seafood especially bottom feeding fish
	cook fish to the proper temperature throughout, freeze to meet Food Code specification

	Cryptosporidium

parvum
	Parasitic Infection
	severe watery diarrhea within 1 week of ingestion
	contaminated water; food contaminated by infected food handlers
	use potable water supply; practice good personal hygiene and handwashing

	Giardia

lamblia
	Parasitic Infection
	diarrhea within 1 week of contact
	contaminated water
	potable water supply; good personal hygiene and handwashing

	Trichinella

spiralis
	Parasitic Infection from a Nematode worm
	nausea, vomiting, diarrhea, sweating, muscle soreness

(2-28 days)
	primarily undercooked pork products and wild game meats (bear, walrus)
	cook foods to the proper temperature throughout
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