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Unveiling the culprits common bacteria responsible for food poisoning.
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Introduction

Food poisoning is a significant public health concern, affecting
millions of people worldwide each year. It occurs when
individuals consume food contaminated with harmful bacteria,
leading to a range of symptoms from mild gastrointestinal
discomfort to severe illness and, in extreme cases, death. This
article delves into the common bacteria responsible for food
poisoning, their sources, symptoms, and measures to prevent
contamination and outbreaks. Common Food Poisoning
Bacteria Several bacteria are frequently implicated in food
poisoning cases, each with unique characteristics and modes
of transmission [1, 2].

Salmonella Often found inraw poultry, eggs, and unpasteurized
milk, Salmonella can cause symptoms like diarrhea, fever,
and abdominal cramps. It is commonly spread through
improper handling and cooking of food. Escherichia coli (E.
coli) Certain strains of E. coli, particularly E. coli O157, can
cause severe foodborne illness. It is typically associated with
undercooked ground beef, raw vegetables, and contaminated
water. Symptoms include severe diarrhea, abdominal pain,
and, in some cases, hemolytic uremic syndrome (HUS),
which can lead to kidney failure. Listeria monocytogenes
This bacterium can grow at refrigeration temperatures and is
found in ready-to-eat foods like deli meats, hot dogs, and soft
cheeses [3, 4].

Listeriosis can be particularly dangerous for pregnant women,
newborns, the elderly, and individuals with weakened immune
systems, leading to symptoms such as fever, muscle aches,
and, in severe cases, meningitis. Campylobacter Commonly
found in raw or undercooked poultry, Campylobacter causes
symptoms like diarrhea, cramping, and fever. It is one of the
leading causes of bacterial foodborne illness and is often
spread through cross-contamination and improper food
handling. Staphylococcus aureus This bacterium produces
toxins that can cause food poisoning. It is commonly found
on the skin and nasal passages of healthy individuals and can
contaminate food through improper handling. Symptoms,
including nausea, vomiting, and diarrhea, typically appear
quickly after consuming contaminated food. Sources and
Transmission [5, 6].

Food poisoning bacteria can contaminate food at various
stages, from production and processing to preparation and
consumption. Common sources of contamination include
Raw and undercooked meats and poultry. Unpasteurized

dairy products. Raw fruits and vegetables. Improperly canned
or preserved foods. Contaminated water. Transmission occurs
through several routes, including  Cross-contamination
Bacteria from raw food can spread to ready-to-eat foods
via cutting boards, utensils, and surfaces. Improper cooking
Inadequate cooking temperatures fail to kill harmful bacteria.
Poor hygiene Handling food with unwashed hands or
inadequate hand hygiene can transfer bacteria to food [7, 8].

Prevention Measures Preventing food poisoning requires
strict adherence to food safety practices Proper cooking
Ensure all meats, poultry, and eggs are cooked to safe internal
temperatures to kill harmful bacteria. Hygiene practices
Wash hands thoroughly before handling food, after using
the restroom, and after handling raw meat. Avoid cross-
contamination Use separate cutting boards and utensils for
raw and cooked foods. Clean surfaces and utensils thoroughly.
Refrigeration Store perishable foods at appropriate temperatures
to inhibit bacterial growth. Safe water Use clean, safe water for
drinking, cooking, and washing food [9, 10].

Conclusion

Understanding the common bacteria responsible for food
poisoning, their sources, and modes of transmission is crucial
in preventing foodborne illnesses. By implementing proper
food safety practices, including thorough cooking, good
hygiene, and preventing cross-contamination, individuals and
food industry professionals can significantly reduce the risk
of food poisoning. Ongoing education and adherence to food
safety guidelines are essential to safeguarding public health
and ensuring the safety of the food supply.

References

1. Lv G, Jiang R, Zhang H, et al. Molecular characteristics
of Staphylococcus aureus from food samples and food
poisoning outbreaks in Shijiazhuang, China. Fronti
Microbiolo. 2021;12:652276.

2. Todd EC. Overview on food safety in the Middle East.
Food Safety Middle East. 2022:33-69.

3. Bencardino D, Amagliani G, Brandi G. Carriage of
Staphylococcus aureus among food handlers: An ongoing
challenge in public health. Food Control. 2021;130:108362.

4. Woodward J, Woodward J. What is food to one is rank
poison to another’ food allergy and intolerance. The Gastro
Archeolo Revea Mysteri Intest Dise. 2021:187-215.

*Correspondence to: Alfonso Ricchi, Department of Food Science, University of California Davis, United States, E-mail: Alfonso@Ricchi.edu

Received: 08-May-2024, Manuscript No. AAFMY-24-142276; Editor assigned: 08-May-2024, PreQC No. AAFMY-24-142276 (PQ); Reviewed: 23-May-2024, QC No
AAFMY-24-142276; Revised: 29-May-2024, Manuscript No. AAFMY-24-142276(R); Published: 07-June-2024, DOI:10.35841/aafiny-8.3.206

Citation: Ricchi A. Unveiling the culprits common bacteria responsible for food poisoning. J Food Microbiol. 2024; 8(3):206

J Food Microbiol 2024 Volume 8 Issue 3


https://www.alliedacademies.org/journal-food-microbiology/
https://www.frontiersin.org/articles/10.3389/fmicb.2021.652276/full
https://www.frontiersin.org/articles/10.3389/fmicb.2021.652276/full
https://www.frontiersin.org/articles/10.3389/fmicb.2021.652276/full
https://www.sciencedirect.com/science/article/pii/B9780128224175000088
https://www.sciencedirect.com/science/article/pii/S0956713521005004
https://www.sciencedirect.com/science/article/pii/S0956713521005004
https://www.sciencedirect.com/science/article/pii/S0956713521005004
file:///C:\Users\sridevi-g.OMGJDP-0028\Desktop\Woodward J, Woodward J. What Is Food to One Is Rank Poison to another
file:///C:\Users\sridevi-g.OMGJDP-0028\Desktop\Woodward J, Woodward J. What Is Food to One Is Rank Poison to another

5. Warmate D, Onarinde BA. Food safety incidents in the red

meat industry: A review of foodborne disease outbreaks
linked to the consumption of red meat and its products, 1991
to 2021. Interna J Food Microbiolo. 2023;398:110240.

. Adams C. Hay fever and allergies: Discovering the real
culprits and natural solutions for reversing allergic rhinitis.
Logical Book; 2024.

. Baur PF. Missing the outbreak for the germs:
Institutionalized non-knowledge and industrial power
in agrofood safety governance. Elem Sci Anth.
2021;9(1):00041.

J Food Microbiol 2024 Volume 8 Issue 3

. Fekadu, Y., Kinde, M.Z., et al. Knowledge, Attitude, and

Practices on Food Safety among Food Handlers Working
in Public Food Service Establishments in Lemi Kura
Subcity, Addis Ababa, Ethiopia. Bio Med Res Internat,
2024(1), p.2675894.

. Imam MW, Lugman S. Unveiling the mechanism

of essential oil action against skin pathogens: From
ancient wisdom to modern science. Archiv Microbiolo.
2024;206(8):1-43.

10. Truschi S. Food safety and vegetables: Contamination of

baby-leaf salads by human pathogens.

Citation: Ricchi A. Unveiling the culprits common bacteria responsible for food poisoning. J Food Microbiol. 2024; 8(3):206


https://www.sciencedirect.com/science/article/pii/S0168160523001563
https://www.sciencedirect.com/science/article/pii/S0168160523001563
https://www.sciencedirect.com/science/article/pii/S0168160523001563
https://www.sciencedirect.com/science/article/pii/S0168160523001563
https://books.google.com/books?hl=en&lr=&id=33rvEAAAQBAJ&oi=fnd&pg=PA1&dq=Unveiling+the+culprits++common+bacteria+responsible+for+food+poisoning&ots=voU15Jc0Nq&sig=6_kfRlEdr3oHrK2CQP3ZhMDVAKk
https://books.google.com/books?hl=en&lr=&id=33rvEAAAQBAJ&oi=fnd&pg=PA1&dq=Unveiling+the+culprits++common+bacteria+responsible+for+food+poisoning&ots=voU15Jc0Nq&sig=6_kfRlEdr3oHrK2CQP3ZhMDVAKk
https://online.ucpress.edu/elementa/article-abstract/9/1/00041/116461
https://online.ucpress.edu/elementa/article-abstract/9/1/00041/116461
https://online.ucpress.edu/elementa/article-abstract/9/1/00041/116461
https://onlinelibrary.wiley.com/doi/abs/10.1155/2024/2675894
https://onlinelibrary.wiley.com/doi/abs/10.1155/2024/2675894
https://onlinelibrary.wiley.com/doi/abs/10.1155/2024/2675894
https://onlinelibrary.wiley.com/doi/abs/10.1155/2024/2675894
https://link.springer.com/article/10.1007/s00203-024-03986-6
https://link.springer.com/article/10.1007/s00203-024-03986-6
https://link.springer.com/article/10.1007/s00203-024-03986-6
https://flore.unifi.it/handle/2158/1362292
https://flore.unifi.it/handle/2158/1362292

