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Food Poisoning 

Food-borne disease is a disease caused by ingestion of food 

contaminated by any agent,  chemical or biological.  

Food poisoning is an acute enteritis caused by the ingestion of 

food,  characterized by diarrhea, vomiting, with or without fever 

and abdominal pain. Some cases of food poisoning involve 

colonization and reproduction of bacteria in the gastrointestinal 

tract, while others arise from pre-formed toxins in food.  Bacterial 

food poisoning may be short-lived and self-limited (e.g. Bacillus 

cereus, Staphylococcus aureus); or prolonged, with severe 

symptoms, complications, and sequelae (e.g. Campylobacter 

spp.,Escherichia coli, Shigella spp.). 

 

 Bacillus cereus 

Bacillus cereus may be the single most common cause of 

foodborne illnesses worldwide, but is rarely diagnosed because 

symptoms tend to be short-lived and self-limited.  Rice, 

vegetables, meats, and dairy products are also reported as food 

sources.   Patient complains of transient abdominal discomfort, 

accompanied by 1-2 episodes of vomiting or diarrhea within 1-24 

hours after exposure, Vomiting and diarrhea rarely occur 

together with B. cereus.  Rehydration and bowel rest are 
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sufficient, and further treatment is rarely needed, given the short 

duration of symptoms.   

 Clostridium perfringens 

Clostridium perfringens causes a toxin-mediated disease that 

closely resembles the diarrheal illness produced by B. cereus, and 

is the 3rd most commonly reported food-borne illness behind 

Salmonella and Campylobacter spp.  Symptoms include 

abdominal cramping and diarrhea, usually without blood, and 

last less than 24 hours.  Fever and vomiting may occur on rare 

occasion.  Rehydration and bowel rest are generally 

sufficient.  Clinical evidence does not support the use of anti-

diarrheal medications, and the short duration of symptoms 

generally limits the need for these medications; however, some 

patients may experience symptomatic relief with these agents 

when symptoms are severe.  The use of such medications should 

be limited to patients 12 years or older. 

 Staphylococcus aureus 

The primary source is food handlers who contaminate food via 

coughing, sneezing, and touching food, usually during 

preparation.  The most commonly reported food sources are red 

meats and sausages, poultry, cheeses, milk, dairy products.  

  Symptoms include nausea, vomiting, and abdominal cramping, 

with rare diarrhea.  Rehydration and bowel rest are generally 

sufficient, with spontaneous resolution of symptoms typically 



Anbar University/ Medical College   
Department of Family and Community Medicine                                            

Epidemiology of Communicable Diseases  
Dr. Ahmed Khalaf Al-Delaimy MBChB, MSc, PhD 
 

3 

 

within 24-48h.  Antibiotics are not recommended, as this illness 

occurs via pre-formed toxins, and not from direct infection with 

S. aureus. 

 

 Clostridium botulinum 

 

The botulinum toxin can cause a severe flaccid paralytic disease 

in humans  

C. botulinum is commonly associated with bulging canned food; 

bulging, misshapen cans. 

Heating is the control and there are 3 types of antitoxin therapies 

are: 1) trivalent Types ABE, 2) NP-018 (heptavalent) Types A to G, 

and 3) BabyBIG®, Botulism Immune Globulin Intravenous 

(Human) (BIG-IV) for pediatric patients under the age of one 

year. 

 

 Escherichia coli 

Over 170 serogroups of Escherichia coli are distinguished by the 

expression of O (somatic), H (flagellar), and/or K (capsular) 

antigens.  Food left outdoors for extended periods of time is 

particularly vulnerable to contamination by E. coli.  Meat, poultry, 

untreated water.  

Symptoms include 3-4 days of watery diarrhea, dehydration, and 

severe cramps, followed by bloody diarrhea with occasional 
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vomiting and fever.  GI symptoms resolve within 14 days with 

supportive care. .  

 

Treatment 

For illness caused by E. coli, no current treatments can cure the 

infection, relieve symptoms or prevent complications. For most 

people, treatment includes: 

 Rest 

 Fluids to help prevent dehydration and fatigue 

Avoid taking an anti-diarrheal medication — this slows your 

digestive system down, preventing your body from getting rid of 

the toxins. Antibiotics generally aren't recommended because 

they can increase the risk of serious complications. 

 Campylobacter jejuni 

C. jejuni is the most commonly reported cause of bacterial 

gastroenteritis in the U.S. (2 million cases per year), with 4 million 

cases per year worldwide.  Transmission may occur via ingestion 

of food or via contact with carrier animals, including wild 

animals (rodents, flying insects), food animals (poultry, cattle, 

shellfish), and domestic animals (dogs, cats, birds).  Almost 100% 

of grocery store chicken is contaminated with Campylobacter 

spp.  C. jejuni is killed easily with adequate pasteurization and 

cooking.  Raw milk, untreated drinking water, and undercooked 
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meat, specifically chicken, pork, beef, and sausages, are the most 

common food sources of C jejuni.    

  Most cases of C. jejuni infection are self-limited; however, 

antibiotics are used in selected cases, such as persistent fevers, 

bloody diarrhea, >8 stools/24h, symptoms >1 week, pregnancy, or 

immunocompromise.  Treatment with azithromycin is 

recommended for 5-7 days to reduce illness duration.  

 Shigella spp. 

Any uncooked meat, milk, or drinking water source with 

exposure to fecal contamination may harbor Shigella. Handling of 

food by asymptomatic carriers may also transfer Shigella spp. to 

food.  

M.O.T: Ingestion of contaminated food or water ( polluted by 

human sewage), flies, homosexual.   

Clinical Features: diarrhoea, fever, abdominal cramps, and rectal 

pain. Shigellosis usually resolves in 5 to 7 days. Some people who 

are infected may have no symptoms at all, but may still pass the 

Shigella bacteria to others. Most patients recover without 

complications within seven days.  

 Salmonella spp. 

Salmonella typhi and S. paratyphi . Paratyphoid fevers are food 

born rather than water-born and both rates of infection and 

fatality are much lower than for typhoid fever. 
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Samonella may appear in raw or undercooked eggs and meat, 

unpasteurized milk, salad. Salmonella excretes a heat-labile 

enterotoxin causing an inflammatory diarrhea by invading the 

mucosa.  Classic cases include enteric fever, abdominal cramps, and 

diarrhea ranging from a few loose stools to a severe watery 

diarrhea.  The majority of stools are non-bloody and moderate in 

volume, although gross blood may occur. Antibiotics (Ceftriaxone, 

azithromycin).   

 

Prevention of food poisoning in general: 

 Food hygiene 

Buy food from hygienic source.  

Read and follow the storage instructions, and pay attention to the 

"use by" or "best before" date on food labels: canned food in rusty, 

expanded cans.  

 Handling of food 

Food should be thoroughly washed before storage or cooking. 

Meat and seafood must be well cooked to 70c.  

Food should be consumed as soon as it is served.  

 Storage of food 

Raw and cooked food should be stored separately to avoid cross 

contamination. Place cooked food in the upper compartment of 

refrigerator.  
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Cooked food, unless consumed at once, should be kept below 4 C. 

Do not store food under room temperature to avoid 

multiplication of bacteria.  

Do not store excessive amount of food in the refrigerator to avoid 

affecting cold air circulation.  

 Personal hygiene 

Wash hands with soap and water after going to the toilet and 

before handling food.  

Bandage wounds with waterproof plasters before handling any 

food.  

 Environmental hygiene 

Put all rubbish & food remains into a box and cover it up tightly. 

Clean the kitchen frequently and regularly to prevent rats and 

insects.  


