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Etiology Disease Symptoms and Characleristics Incubation Period Duration of lliness | Foods Associated
; “ﬂmiting, diarrhea, ahdominal pain Cooked foods stored at room temperature or inadequately reheated
Bactllus cereus sm"'e'm'mer, produces toxin Sto16h 241048 h leftovers
. Diarrhea (often hloody), abdominal pain, fever: [ﬂng'lﬂrm ‘ 4 \ L
Campylobacter jejuni sequela: Guillain-Barré syndrome 2 10 10d, usually 2t05d 2t010d Undercooked poultry, unpasteurized milk, contaminated water
- = Blurred vision, hilateral I]"al' alysis, difficulty Swa“ﬂwmg [G“. s Inadequately processed canned (especially-home-canned) low-acid
Clostridium botulimiim snﬂrﬂiﬂrmer. preformed neurotoxin 2hto8d, “S“al.llv 121048h | Days to months foods, smoked/fermented seafood, cooked potatoes
gl i Diarrhea, andﬂminal cramps | 1
Clostridium perfringens snﬂrﬂmrmer, endoenterotoxin 8to22h ‘ 24 lﬂ_ 48 h Temperature-ahused cooked meats, gravy, heans
ESCIleiﬂlliﬂ coli nia"hﬂa (often hloody), ahdominal cramps: Can lead to y 4
[Enlﬂr ohemorrhagic or hemolytic uremic syndrome, chronic kidney disease: 1t010 d, typically 2to 54 9t1010d Undercooked heef, raw produce incllllling unpasteurized juice
verotoxigenic) antibiotic therany may he counter indicatﬂd ' o
[‘;’n’i’e’fo”tf"x’f;gl’l’l"’ﬂ Watery diarrhea, abdominal pain, vomiting, low gradefever | 12hto3d 310574 Uncooked foods, soft cheese, water, fecally-contaminated foods
E ¢ Diarrhea, ahdominal cramps, fever. If invasive, mﬂningitis, ) 1 -
Listeria monocylogenes neonatal sepsis, fever: stillbirth, misca"iage 31070 d usually4to 21d Variahle Soft cheese, unpasteurized milk, RTE meats, hot doygs
Salmonella Shi. Fever ahdominal pain, \mmitill, diarrhea 6t072h, t“!ica“v 18to36h | 4to7d ::lll:ll]l(e: ;f::;l(ell €ggs, poultry, unpasteurized milk or juice, raw produce,
slliyﬁllﬂ Shi. Diarrhea (often lllﬂﬂdw, fever, alllmmillal cramps 12hto 6d, usually2to4d 4to7d Fecally-contaminated RTE food
\lomiting, dia"nﬂa, abdominal pain: Imnrﬂne"v I‘eIri!lﬂrale(I meats, cream-filled naStriﬂs, higll protein
573”[’”’000?0”5 aureus Inwxicati ondue to preformed toxin 1to 8h, usually 2 to 4h 241048 h leftover foods
Ny . '|Nomiting, diarrhea, abdominal pain, septicemia, fever -
Vilirio spn. .‘. [(Iellenlling on species) : 1to7d 2to8d Undercooked seafood, contaminated water
Yersimia Spn. ","':l:::::: abdominal pain loften severel, fever, nausea, =4, 5y 110 3 ks Unpasteurized milk, tofu, contaminated water, undercooked pork
i . e 4 Wks to months with Ilrinkin!l water foods contaminated hy handier and without
”f”ﬂlﬂS”ﬂfldlﬂlll parvam Diarrhea, nausea, vomiting, fever 11012 d, typically 7d relapse subsenuent inactivation treatment
' . Faliglle, protracted diarrhea, often relansing e g Wks to months with - g "
0]0[05”0’3 cayelanensis Humans only known reservoir 1to 11d, medium: 7d relapse Fresh produce (raspherries, lettuce, hasil), contaminated water
e . Diarrhea, gas, cramps, nausea, fatigue )
Giardia/lamblia Treated with metronidazole 3 1o 25d Days to weeks SalalIS, contaminated water, salmon
ks Flu-like symptoms
Toxoplasitia 9ondi Vertical transmission (mother to fetus] possible 0t013d Months Undercooked meat
NS s Gastroenteritis, fever edema around eyes, muscular pain, . I
Irichinella spiralis labored breathing 110 2d for intestinal phase | Months Undercooked meat
Diarrhea, jaundice, dark urine, 'alig“ﬂ, anorexia, nausea: - -
Hepatitis A Virus Vaccine available, treated with Inmune globulin within14 | 1510504, median:28d | 2 wks to 3 months Shellfish from contaminated waters, fresh produce, fecally-
contaminated RTE foods
days of exposure
Norovirus Vomiting, cramps, diarrhea, headache 151077 h, usually 241048 h | 121060 h :3&‘;;"’"’““‘“'“'“““’“ foods. Shelifish, frésh nroduce, RTE handied
i, vﬂm“i“g, watery diarrhea, |0W'g|'aﬂe fever .
Rotavirus Vaccine Hiallable 1t03d 4t08d Fecally-contaminated foods
Astrovirus, calicivirus, adenovirus | VYomiting, cramps, diarrhea, headache 19to77h,usualiy24to48h 2to9d Fecally-contaminated foods, shellfish
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