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7 FATOS AFFECTING GROWTH AND

OF DIARRHEAGENIC ESCHERICHIA COLI
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FACTORS AFFECTING GROWTH AND

OF DIARRHEAGENIC ESCHERICHIA COLI
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» llIness: intoxication/poisoning; heat-stable
enterotoxins

» Organism: non-spore-forming bacterium, gram-
positive grape-like, facultative, mesophilic

» Incubation period: 0.5-8 hours

» Duration of illness: 6-48 hours
» Symptoms: nausea, vomiting, diarrhea, cramps
» Infective dose: 1 mg toxin
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“TAPHYLOCOCCUS AUREUS

AP OUC U A DOD POISONIN

Fatality rate: Rare

Sources: Skin, hands, throat, nose, hair, wounds,
animal hides, food slicers

Foods involved: ham and other meat and poultry
products, eggs, fish, cream-filled pastries, meat and
egg salads, dairy products, deli foods

Control: sanitation, hygiene, proper heating,
processing and cold storage
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AYLOCOCCUS AUREUS
APHYLOCOCCAL FOOD POISONIN

Oxygen requirements: Facultative anaerobe
Growth temperatures: 7-11; 37; 48 °C
Acidity (pH): 4.0; 6.0-7.0; 9.8-10
Minimum water activity (a,): 0.86
Salt: 10-18%
Heat resistance (D-value, sec):
Organism, Dgg co: 15-132;
Enterotoxin: Dgg goc: 180
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LISTERAI\/IONOCYTOGEN ES

» lliness: infection with many severe syndromes
In sensitive individuals

» Organism: non-spore-forming bacterium, gram-
positive rods, facultative, psychrotrophic

» |Incubation period: >12 hours; 3 days to 3 months

A\

Duration of iliness: short-long

» Symptoms: mild, flu-like gastroenteritis; meningitis;
abortions; stillbirths; septicemia; etc
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LISTERIAI\/IONOCYTOGEN ES

» Infective dose: unknown; 100 cells/g food? low for
Immunocompromized? <1000 cells

» Fatality rate: 20-30%

» Sources: soll, vegetation, humans, animals, water,
silage, etc

» Foods involved: raw milk, cheeses, coleslaw, ice
cream, vegetables, raw meat, luncheon meats;
seafood

» Control: sanitation, hygiene, proper cooking, prevent
Cross- or re-contamination
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Oxygen requirements: Facultative anaerobe
Growth temperatures: 0; 30; 45 °C

Acidity (pH): 4.4; 7.0-7.5; 9.0

Minimum water activity (a,): 0.92

Salt: 10%

Heat resistance (D-values, sec): D71.7°C: 0.9-5.0
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OF LISTERIA MONOCYTOGENES
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FTEQNONIK ANENIZTH TURAL UNN

CLSTRIDIUI\/I BO ULINUM
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lliness: intoxication/poisoning; heat-sensitive
neurotoxins

Organism: spore-forming bacterium (types A-G), gram-
positive rods, anaerobic, mesophilic (proteolytic),
psychrotrophic (nonproteolytic)

Incubation period: 12-36 hours (2-6 days)
Duration of illness: as long as several months

Symptoms: dizziness, fatigue, weakness, double
vision, slurred speech, shortness of breath, paralysis,
respiratory failure, death
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CLC STRIDIUM BOTULINUM
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Infective dose: very low
Fatality rate: 5-10%
Sources: soil, water, sediments, vegetation, animals

Foods involved: vegetables, meat, fish, fruits,
condiments, any low acid (pH>4.6) moist food,;
iImproperly processed or abused

Control: sanitation, hygiene, proper heating,
processing and storage
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» Infant botulism: toxicoinfection; constipation,
weakness, respiratory failure, death; soil, honey

Oxygen requirements: Anaerobic

Growth temperatures: 3.3 or 10; 30-37; 48 °C
Acidity (pH): 4.6 or 5.0; 6.5-7.0; 9.0

Minimum water activity (a,,): 0.94 or 0.97
Salt: 5 or 10%
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» XpOvoc¢ Bepuikou Bavartou
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Xpfionc

® To TTapOV EKTTAIOEUTIKO UAIKO UTTOKEITAI O€ AQEIEC XPNONG
Creative Commons.

® [1a eKTTAIOEUTIKO UAIKO, OTTWC EIKOVEC, TTOU UTTOKEITAI O€
AAAOU TUTTOU QdEIa Xprnong, N adsia Xxpnong avagEpeTal
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[ Xpnuarod6Tnon

To TTapOV eKTTAIDEUTIKO UAIKO £XEI AvATITUXOEI OTO TTAQICIO TOU
EKTTAIOEUTIKOU £€pyou TOU DIOAOCKOVTA.

To €pyo «AvolKTa Akadnuaika Madnuata IMewTrovikou
MavemioTnuiou ABnvwv» £xel XpNUATOdOTACEI HOVO TNV
avadIauOPPWaON TOU EKTTAIOEUTIKOU UAIKOU.

To €pyo uAoTrolgiTal oTo TTAQiCIO Tou ETTiXEIpNOIaKOU
[MpoypaupaTtog «Ektraideuon kai Aia Biou Madnon» kai
ouyxpnuMartodorteital atrd TNV Eupwtraikn Evwon (EupwTraiko
Koivwviko Taueio) kal atro €Bvikoug TTOpouC.

ENIXEIPHIIAKO MPOTPAMMA
- EKTAIAEYEH KAl AIA BIOY MAGHEH = EZI'IA

ENEVEYON 6TNV UOLVWVid TNE. YVWON
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npéypappa yia v avantuén
YNOYPrEIO MAIAEIAL KAl BPHEKEYMATON  EvPanaAiko KOINONIKO TAMEI

EvpwnaikiiEvwon EI!AIKH YMHPEZIA AIAXEIPIZHE

E (KO Ki 6 Tapeis
ikt e Me tn cuyxpnparodotnon tng EAAGdag kat tn¢ Evpwmnaikng Evwong
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Copyright N'ewTtroviko MNMavemoTuio ABnvwy, Tunua Emotiung
Tpooipwy kal Alatpo@nc Tou AvBpwTtrou. 2kavdaung . Mav. «Yyieivn
Eykaraotacewv Biounxaviwyv Tpo@ipwvy. ‘Ekdoon: 1.0. ABrva 2014.
AlaB<oipo atrd tn dikTuakn dieuBuvon: http://oceclass.aua.qgr/
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Adg1000TNONG

To TTapdv UAIKO diaTiBeTal e Toug Opoucg NG adelag xpriong Creative Commons
Avagopd, MNapduoia Ailavoury 4.0 [1] | yetayeveoTepn, AiEBviC

‘Ekdoon. ECaipouvTtal Ta auToTEAN £pya TPITWY, TT.X. PWTOYPAPIES, dlaypaupaTa
K.A.TT., TQ OTTOiQ EUTTEPIEXOVTAI OE AUTO KAl T OTTOIa ava@EpovTal Hadi ue TOUG
OPOUC XPNOoNG ToUuG OTo «ZnMeiwpa Xpnons Epywv Tpitwvy.

[©Nolel

H adeia autr) avrikel OTIC ABEIEC TTOU AKOAOUBOUV TIC TTPOdIayPaPES TOU
Opiopou AvolkTAG 'vwonc [2], eival avoikTO TTOMITIOTIKO £pyo [3] Kal yia To AOyOo
QUTO ATTOTEAEI AVOIKTO TTEPIEXOMEVO [4].

[1] http://creativecommons.org/licenses/by-sa/4.0/
[2] http://opendefinition.org/okd/ellinika/

[3] http://freedomdefined.org/Definition/El

[4] http://opendefinition.org/buttons/
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2 NUEIWPATWY

OTro1adNATTOTE AvaTtTapaywyn f 01aoKeur Tou UAIKOU Ba TTpETTEl va
OUMTTEPIAAUPBAVEI:

® 710 2nueiwua Avagopag

® 710 2nueiwpa AdelodotTnong

® T1n ONAwaon Alatpnong ZNUEIWUATWY

® 710 2nueiwua Xpnong Epywv Tpitwv (e@oocov UTTApXE!)
Madli JE TOUC OUVOOEUOUEVOUC UTTEPOUVOETOUC.



