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11. FOODBORNE ILLNESS

LIKELIHOOD
of exposure to hazardous levels

 CONSEQUENCES:
Sewerity, rumber of victims

1’Ynootjt /:ﬁE ;gRE VLIKVELY to be affected by foodborne illness than by al
most );ne ‘erfnsk in this book. Approximately 76 million Americz .
; %h y in four, suffer food poisoning each year. The cons e
a(;r ne vasft majority of those victims is a few hours or a da ofzuence
: 0510 ;om Qrtable stomach. But foodborne illness kills a A o
) mericans a year. Pproximately
You probably have heard
’ of a few of these di

. bly se diseases—sal
idenl/i;/ﬁel;ot:/ixsm but more than 200 foodborne diseasessiiar\r/fn;ua,
wentifed ,hea?(sjt afre l’clausecl by bacteria, viruses, or parasites. You mE;

h of the most common cause of foodb il

) orn
grasltr(é»i iruses (also known as the Norwalk-like viruses szn:elltll?: e
e scovsered through an outbreak in Norwalk, Ohi:: in 1972)y gere
fecti;‘jreg a/rr(orre//a, and Clostridium perfringens are th;ee comm‘ i
fe nesessg:iel;i,hliut the Satl;ogens that cause the most infectio?l;) :rz
» most deadly. Two of th i

o A adly the top foodborne kill

parasite foxoplasma gondii and the bacteria Listeria monoci/oqesz -

THE HAZARD

NO matter hi

. Wil o) vari ! e

S .Ch f the arous agents spread these diseas S, th 34
€ several thl“gs in common. Ihey are carried by f()Od that isn't

handled carefull
y, washed proper!
s tul properly, or cooked thoroughl
“amp:\isoe n::;g);lar symptoms—diarrhea (sometimes blog)d)zg i\?(f::afl'f
. egr; and fever. And the most severe effects frorr; all these
perienced by the very young and the very old or anyone

else with a co ‘
mpromised i .
lml mfemof ised immune system who is less able to fight off in-

e ——
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THE RANGE OF CONSEQUENCES
AND THE SOURCES OF EXPOSURE [

The Centers for Disease Control and Prevention (CDC) report that
foodborne iliness sends 325,000 people to the hospital annually. But like
the 76 million cases and 5,000 deaths a year, this number is an estimate,
It’s impossible to know exactly how many cases, hospitalizations, and
deaths occur, for several reasons. Many people who suffer from food
poisoning have only mild symptoms and don't seek medical attention.
Also, many pathogens that spread through food also spread through
water, so it's hard to know how many cases are strictly food-related. B
And most important, experience teaches us that at any given time

germs are out there that we haven't yet

gens of most concern today, like Campylobacter jejuni and E. coli 0157:H,

weren’t even known as causes of foodborne illness just a couple of dec-
p L

ades ago. -
Plenty of uncertainty remains even within these estimates. Of these =
76 million total estimated cases of food poisoning, only 14 million come S

from known causes. Of the 325,000 hospitalizations, only 60,000 come §
from known causes. And of the estimated 5,000 deaths, only 1,800 2§
come from known causes. It is unsettling, but the causes of the rest

simply unknown.

The Main Culprits

Here are the main foodborne illnesses,

sources: 3
Norwalk-like viruses cause an estimated 9.2 million cases of foodborne

illness each year, 20,000 hospitalizations, and 124 deaths, Outbreat ¥

are usually associated with raw oysters and clams or poot sanitatie
inated seafood,

among food handlers. Interestingly, the contamin
as “Glter feeders,” apparently pick up the virus from human WSS
dumped into the ocean. The marine bivalves don’t become. sick thess
selves but pass the virus back to us in a form that makes ug sick. Syms
toms include diarrhea, cramps, vyomiting, headache, and low-grade i€
ver, and last one to five days. , ;

Campylobacter is the most common bacterial cause of diarrheal i '
in the United States. It's estimated to affect about 2 million people®8
year, send 10,500 of them to the hospital, and kill 1000 It causes €8

thea, cramping, abdominal pain, and fever two to five days after &8

sure and lasts about 2 week. Rare cases—about 1 in every 1,000-4
but severe paralysis 68

into the bloodstream and lead toa temporary

s

=

their symptoms, and their i D, <

.

\dentified. Many of the patho- -

£ ess 1n the nite States causin, 2 cases a yea! an
. ’ g ’
gndulgEDC FEDFIC to thE hGSFltEI IDI[UﬂE td)’lt 1s estima tEEl to cause d
ﬁl’y 1 death pel year. It 15 USUBHY Ca”led in water but poor samtation
*

057 H. U
ndercooked ground beef is the usual culprit, since the germ

Sifhain through unsanitary slau i

L _ te .

: especially E. coli 0157:H, cgzse:lﬁlgoodan; P g

_m ly no fever. The disease lasts five to ten da r ela and cramps but |, 48
ys. In 2 to 7 percent :

, gn ant women are 20 times more likely to get listeriosis tha
’ n
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- Guillain-Barré syndrome. Th i
i . . The main source of Ca ;
- since bird . of Campylob
B tes ";1 -"E aacfte a common carfier Half of the raw cf;’itl‘:egcitxelrt‘}f Poul.try,
- Salr’none[la ,a;farneslcgzmpylobaaer, according to the CDC © Uniced
ects 1.3 million Ameri '
to the hospi ; ; ricans a year, send
r:ca, . bZZPIFaI, and il:l.ls approximately 550 people. Wctisnrllsezlezfelsfoo
e Contanunn'mamltedp?oo:da'?'i fe\fer beginning 12 to 72 hours after :atl'ap |
B et & i e disease usually lasts 4 to 7 days. One of lﬁg it
the outsid ed eggs. Even eggs that have been disi e e
pout ‘dt': can hr?rbor Salmonella inside the shell n disinfected on .
Llostridium perfringens bacteria sicke y
o ns a quarter of i .
: h:: ?g;:zdliutssends fewer than 50 to the hospit; a::imu on Amert
R it bse Symptoms include intense abdominal crancxauses fewer
food’ The illnessgul:siatl? 2d2 hours after consumption of cor;:staas:mnm'j ‘2‘:;
ally disappears within 24 h :
:rnt:: ga \;\’teeerl;‘;ﬁlgmdmm G is thought to be theo trlrizs?tllctocr‘ra:rl:1'¢;‘:-1rslSt lfor
: own and most often causes ill i patfo-
R:; that e.lt’her hasn't been heated long enou gﬁ'&ess t:: people who eat (R
mated after it's been cooked. or becomes contami- i st

The parasite Giardia lamblia is the fifth most common f food
cause of -

by food handlers can transfer i

u:g::::c\h ?mplic?ated in foo;bgrzloe 3);51?;&5 Frables eaten faw are

e y,17gt3a Oégltcal::cte?z .in their various pathogenic forms ca

-l ]"he cas s of disease annually, 2,800 hospitalizations usj
jority of these cases come from one strain, é acrc:h'

¥es in the intesti
ie intestines of cattle and spreads to meat in the human food

£ases, exposure to E. coli ca |
- g n lead to kidn i
yo : . ey failure and i i
. is i;lme, usually in children under five and thé:eneldhell-nalyu’C '
oy e cause of most E. colf deaths e Thi
“Senia monocytogenes bacteria prod isteriosi
i produce listeriosis, the t
-y 1:.1— ﬁ;v;r, on:;sczle aches, and sometimes ga:i’:]oxiitoersi?nca){
- i disea.se yd ,500 or so listeriosis cases occur each year il
T p— sends nearly everyone who gets it to the hZ i i
in 5. People with AIDS are 300 times more hlfg-
y
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ipe out m
i ion. Fortunately, you can wipe -
abes P;epz‘fitéggd with some simple steps. (Allhthezeu E;:c:;; e
crobz;)ly);mportant for peoplg at high n:;(;;:uze e
esrze ant women, and those with weaken )
5 ; - ple receiving chemotherapy of t 8 st et
& 1:5,;?:1) healthy immune system c:rt; kocfef of)nd oo of e
which is why the vast majo s 1 -
:{::e:rl:ére than a few hours of mild sympt;lm;lse _— vl
Cook everything well. Heat kills nearty all t e o
thermometer to make sure your cooked mea pmptl" | .

ture.

« Cook roasts and steaks to at least 14
160°E

+1

5°F Cook gmundi beef to _

aking steroidal medicatiofis
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100 e . il the yolks ar .
s are treatable but a few can leadd 8 4 A gggt :gcsk:ttlxlntﬂe t)tlzel:::sis r:oﬁrgk meat left and the jui
4 other healthy adults. Most case to the fetus and cause severe dam- % : p . a juices run
[. ;  meningitis, and the E;ctena 1::; r'::s:oil and water, Vegetables :led ‘.mth __. ;l::\rt Experts recommend 170°F for white meat, 180°F for dark
H iage. Listeria . SO been : .
2g¢ Ofrfﬁxa;n:g it. So can animal and dairy prodh\i;?;sl:t\:ha; pregnant * Reheat leftovers, including sauces and gravies, to at least 165°F to
i : mamcll in soft cheeses and uncooked cold cuts, W < kill any germs that may have survived the first cooking, or gotten on
B foun ma;e warned to avoid these foods. estimated 113,000 18 - the food after it was first cooked. Reheat leftovers only once. After
. ! wo;;:;;zasma gondii is a parasite .thaé m::::; :ou gh to require hos- - 3 that, the risk goes up that they can makf: you ill because there have
icans sick each year. About 2 in 10 ge It is present in cattle, = - been more chances for bacteria to grow in the food. Don’t store
A}"‘e,rl ion, and T, gondii kills 375 peoplc ayear cats. Most : - leftovers in containers that hold large amounts, Divide them into
; ; E;:::l:?ggwn, and pigs, and can be ?mwtbg‘io;?d@te sanitation _ containers that hold just the rfght portion for the‘next moeal.
N e infected from eating undexcooke m:; the parasite to food. Con- Sl * In restaurants, where you can't be sure of the sanitary habits of the
g after handling cat litter can also t;?in:an be especially harmful to the S people preparing your food, f)rder your food thoroughly cooked.
! g sumed by pregnant mothers, T 80"’15 to people with w eakened immuné . Undercooked animal foods 1;ke tuna tartare, raw oysters, a rare T-
' fetus. It's also particularly dangero tems rarely suffer any symp- SSggs “bone steak, or eggs sunny-side up may all be tasty, but the more raw
1 3 systems. People with healthy immune sys - your food, the greater the risk.
P ' toms. o d by people who don’t wash their hand ’_ Refrigerate meat, poultry, dairy, fruits, and vegetables. Heating kills
1 Shigella bacteria 18 sgreafood gzzdbome carriers have been knowa & - pathogens, but cooling them slows their growth. That’s important, be-
thoroughly while handling fooc. egs. shrimp, and macaroni salads; BWESSE C e ke quite a Jot of them to make you sick. Chicken with
: to include tuna, chicken, potat:, igl’tl’y- The CDC estimates that these] * only a few Campylobacter bacteria on it or an egg with a few Salmonella
L . vegetables; dairy produCtS;han 1?:1'11.21‘30“5’ and 14 deaths from Shigeles aren't as likely to make you as ill as chicken or eggs that have been left
4 : are 90,000 illnesses, 1,250 hosp ' ' At room temperature, where a single bacterium cell can reproduce into
exposure each year. tens of millions of cells in just a few hours. The danger zone for grow-
¥ ing bacteria is between 40° and 140°F The Food and Drug Administra-
3 REDUCING YOUR RISK ; . tion estimates that one quarter of all refrigerators aren’t set to a cold
“: - _ted with bacteria, viruses, ot p -#nough temperature. Cooling tips include:
B FOOdsnc;::;: Oﬁgs:‘;xr::?onzo with inadequate samtat::tn:; < . Refrigerate raw foods, prepared foods, or leftovers within two
b

= hours. If you can’t get restaurant leftovers home and refrigerated

" within that time, don’t take them at all. “Doggy bags” are a

8% common source of foodborne illness.

£ ®Marinate foods in the refrigerator, not at room temperature.

- *Don't defrost food in hot water or even on the counter at room

o femperature. While you're still trying to defrost the inside of a roast,

the outside can be breeding bacteria. Defrost food in the refrigerator,

cold water, or in the microwave if you'll be cooking it right away.

S fefigerate foods for a buffet, like tuna or chicken or egg salad, right
P¥puntil the time you serve them. Place these foods on chilled trays
0n a bed of ice cubes to keep them cold.

#eparate raw foods from cooked or ready-to-eat foods when you

giifigerate them. Put things like raw meat or chicken in sealed

i

-
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towest level of the refrigerator to keep juices

plastic bags on the .
drips can carry bacteria to other foods. L.

from dripping. The

Wash your food preparation surfaces and “ad
tools. Often. You can wash away many of the microbes on the outside of B |
your food, but your hands can pick up and carry contamination from b |
one food to another. If you handle contaminated chicken and then cook o
it, the chicken is safe, but your hands can carry the bacteria to thenext &8
food you handle. The same thing goes for food preparation surfacesand 8

tools. If the germs from those hamburger patties remain on your cut- =
er, it won't matter how well you cookmg e

Wash your food. Wash your hands.

s Sr———— g

i ting board or kitchen count ’
i hamburger if you then slice the onions or tomatoes on the same cutting e
surface, or use the same knife. 8-

£

« Wash your food preparation areas—cutting boards, countr.rtop;, Bt
dishes—with soap and hot water after you handle each food there. S

« Harried parents of infants: remember to wash your hands after

changing diapers. :
« Everyone should be attentive to regular and thorough hand washing

with soap and hot water before and after handling food, and-.
especially if you are experiencing diarrhea. o

-
W

A few foods have been associated with '_: ¢
DA -

. Beware of certain foods.

g N breaks of foodborne illness with some frequency. In fact, the

; 1 and the CDC officially warn people about the risks from cating B

alfalfa, clover, and other sprouts, after repeated outbreaks of E @#s

‘ , and Salmonella illness over the past several years were traced back t@

: sprouts. Raw sprouts are a healthful food, but they are grown in a hig

nid environment, ideal for promoting the growth of bacteria. 5p ot

can become contaminated through exposure to untreated water, ¥t
propeily cleaned harvest or processing machines, and inadequate
tation by workers handling them. Even washing sprouts ig somet
not enough to remove bacteria Jodged in the nooks and crannies 0
folded shoots. -

il Other foods that carry higher risk include any beef, poultry, p

L d seafood dish served raw or nearly 1aw. And as we mentioned, pré

' dvised by food safety experts to avoid soft cheeses like

women are advi
Camembert, and blue cheese. They should thoroughly heat rea&
as an extra precaution

eat foods like cold cuts and hot dogs,
listeriosis, which can travel to the fetus. Though we point out t

.

o Ao riokio)
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FDA issues these warnings. it’s i
gs, it's im : .
_from these foods remains quite 10v501t<mt to keep in mind that the risk

FOR MORE INFORMATION

A good online gatew. .
wwwfoodsafe%y.govay to food safety information is:

Food Safety Initiative Program

Centers for Disease Control and Prevention

www.cdc.gov/ncidod/dbmd/diseaseinfo/
foodborneinfections_g htm

1600 Clifton Road

Atlanta, GA 30333

(404) 639-2213

POOda;‘:lDSSAdministration

* www.nal.usda gov/ Fni o

~ 5600 Fishers Lai: v/ Enic/foodborne/fbindex/index. htm
Rockville, MD 20857-0001

~Toll-free Food Saf ine:
Tt afety Hotline: (888) SAFEFOOD or (888) 723-

‘Department of Agriculture

/:Pood ;:d DIruHI? Administration
. Food' rnie Iness Education Info. i

Mal:laox:]al;il Agricultural Library rmation Center
www.nal.usda.gov/fni i i

R e vt 50705' 5§5ﬁ§0db0m8/ fbindex/index.htm
(301) 504-5719
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