
Food Borne Illness 



ÁKnow a brief knowledge about the food born 
illnesses   
 
ÁDescribe the key areas of focus for Infection 

Control Oversight of Food Services 
 
ÁWhy a dietitian need to know about the food 

born illnesses 



A dietitian have many roles in an institution 
like,   
Ánutritional Assessment  
Ádeveloping and analyzing nutritious menus. 
Ácounseling  
Áfood policy planning  
ÁMonitoring sanitation and safety standards 

in a food service setting.  



ÁIt is a Registered Dietitian responsibility to 
ensure that infection control practices of the  
institution  are current and meet  professional 
requirements 
 
ÁAnd RD is involved in the infection control 

policy making of the institution  



ÁDefinition  
ÁEpidemiology 
ÁOrganisms 
ÁTransmission 
ÁPrevention and Control  



 
Food borne illnesses result from consumption 

of food containing pathogens such as 
bacteria, viruses, parasites  

or  
the food contaminated by poisonous chemicals 

or bio-toxins (WHO, 2011c). 



ÁFood borne illnesses are responsible for 
substantial morbidity and mortality 
worldwide.  
ÁIt is difficult to determine the exact mortality 

associated with food borne illnesses. 
ÁHowever, worldwide an estimated 2million 

deaths occurred due to gastrointestinal 
illness, during the year 2005 (Fleury et 
al.,2008).  



ÁGlobally, an estimated 2 million people died 
from diarrheal diseases in 2005. 
ÁApproximately 70% of diarrheal diseases are 

foodborne. 
Á It is estimated that up to 30% of the 

population suffer from foodborne illnesses 
each year in some industrialized countries 
(WHO, 2011c). 
 



ÁThe high risk groups for food borne diseases 
include infants, young children, the elderly 
and the immuno compromised persons 
(Fleury et al., 2008). 
ÁHigh risk groups resulting in high mortality 

and morbidity in this group.  



ÁThe population in developing countries is 
more prone to suffer from foodborne 
illnesses because of multiple reasons, 
including 
Á lack of access to clean water for food 

preparation;  
Áinappropriate transportation and storage of 

foods; and  
Álack of awareness regarding safe and 

hygienic food practices (WHO, 2011c). 







 
ÁBiological  
ÁChemical  
ÁPhysical  

 



ÁBacteria, molds, viruses and parasites 
ÁMore than 250 different food borne illnesses 

are caused by various pathogens or by toxins 
(Linscott, 2011). 
ÁPathogenic bacteria are of 3 types  

ÁInfections 

ÁIntoxications 

Á Toxin- Mediated Infection 

 
 



ÅFood Infections 

 )ÎÇÅÓÔÉÏÎ ÏÆ ÂÁÃÔÅÒÉÁ ÔÈÁÔ ÇÒÏ× ÉÎ ÔÈÅ ÈÏÓÔȭÓ 
intestine, replicate and create infection  

ÅFood Intoxications 

Bacteria grow on the food and release toxins  

ÅToxin- Mediated Infection 

Bacteria enter the intestinal track and then start to 
produce the toxins. 

 



          Infections 
Á Bacterial / Viral / parasite 
 
Á Invade  and  or  multiply  in lining  

of  intestine 
Á Incubation period- hours  to  days 

 
Á S/s ɀ  Diarrhoea , nausea, 

vomitting , abdominal cramps, 
fever 
 

Á Communicable-spreads from 
person to person 

Á Factors-inadequate cooking, cross 
contamination , poor personal 
hygiene , bare hand contact 

           Intoxications 
Á toxins ( natural / preformed 

bacterial / chemical) 
Á No invasion  or  multiplication 

 
Á Incubation period- minutes to hours 
 
Á S/s ɀ Vomitting , nausea, diarrhea , 

diplopia, weakness, resp. failure , 
numbness, sensory/motor 
dysfunction 

Á Not communicable 
 

Á Factors-inadequate cooking , 
improper handling temperatures 





Incubation      
period 

   Cause Symptoms   Common   
foods 

1-6 hours Staph aureus 
(enterotoxin) 

Nausea, 
vomitting, 
diarrhea 

Milk n milk 
products, ham, 
poultry, salads, 
custards 

Bacillus cereus  

(enterotoxin)  

Nausea, 
vomitting, 
(emetic 
form)  

 

Fried rice 



Incubation 
period 

     Cause  

 

   Symptoms Common 
foods 

8-16 hours Clostridium 
perfringes 

(spores) 

Abd.cramps, 

diarrhea 

Nausea and 

Vomitting �±rare 

Meat, 

poultry,  

legumes. 

gravies 

Bacillus cereus  

(diarrheal form-  
preformed n 
stable toxins) 

Diarrhea, 
abd.pain, 
nausea, 

vomitting /fever  

Á   


