
	




	



The United States food industry is one of the safest in the world. Yet, there are occurrences where food sources are compromised, and food borne illnesses do happen. Approximately 325,000 people are hospitalized with a diagnosis of food poisoning each year. While most food borne illness cases go unreported to health departments, nearly 13.8 million food poisoning cases are caused by known agents-30% by bacteria, 67% by viruses, and 3 % by parasites. This month we will look at some of the most common food borne illnesses. 
Salmonellosis

Every year approximately 40,000 cases of salmonellosis are reported. Salmonellosis is an infection with a bacteria called Salmonella. The Salmonella germ is a group of bacteria that can cause diarrheal illness in humans. Salomonella live in the intestinal tracts of humans and other animals, and are transmitted to humans by eating foods that are contaminated. 
The elderly, infants, children, and those with impaired immune systems are more likely to have a severe illness.
 
Food Borne Illness
Diagnosis and Treatment of Salmonellosis

Many different kinds of illnesses can cause diarrhea, fever, or abdominal cramps. The only way to determine if salmonella is the cause is to run a laboratory test to identify Salmonella in the stool of an infected person. This test is only performed when specifically requested by the healthcare professional. After the test is completed the identity of the specific type of Salmonella is used to determine which antibiotics would be most beneficial.  

Most persons infected with Salmonella develop diarrhea, fever, and abdominal cramps 12 to 72 hours after infection. The illness usually lasts 4 to 7 days, and most people recover without treatment. Although, patients with this infection are prone to dehydration.  Some persons will be hospitalized due to the severe diarrhea. The Salmonella infection in these patients may spread from the intestines to the blood stream and to other body sites. This can cause death unless treated properly with antibiotics.

Prevention of Salmonellosis

There is 
no vaccine for the prevention of salmonellosis. But, there 
are some precautions that can be taken to prevent salmonellosis.

· People should not eat raw or undercooked eggs, poultry, or meat. 

· People should not consume raw or unpasterurized milk or other dairy products. 

· Produce should be thoroughly washed before consuming. 

· Cross-contamination of foods should be avoided.

· Uncooked meats should be kept separate from produce, cooked foods, and ready-to-eat foods. 

· Hands, cutting boards, counters, knives, and other utensils should be washed thoroughly after handling uncooked foods. 

· Hands should be washed before handling any food and between handling different food items. 

· People who have salmonellosis should not prepare food or pour water for others until they no longer have the bacterium.

· People should wash their hands after contact with animal feces.

· People should wash their hands after handling reptiles who are prone to carrying the bacterium. 

E. coli

E. coli is a leading cause of food borne illness. Approximately, 73,000 cases of infection occur in the United States each year. E. coli is a bacterium, and the strain O157:H7 is one of the most powerful toxins that causes disease. This strain has been found in the intestines of healthy cattle, deer, goats, and sheep. Infection with E. coli often leads to bloody diarrhea, and occasionally to kidney failure. People can become infected with E.coli in a variety of ways including eating undercooked, contaminated ground beef, eating contaminated bean sprouts or fresh leafy vegetables such as lettuce and spinach, person to person contact, drinking raw milk, swimming in or drinking sewage-contaminated water.  

People generally become ill from E.coli 2 to 8 days after being exposed to the bacteria. E.coli infection causes severe bloody diarrhea and abdominal cramps. In some persons, particularly children under 5 years of age and the elderly, the infection can cause a complication called hemolytic uremic syndrome. This is where the red blood cells are destroyed and the kidneys fail. About 8% of persons whose diarrheal illness is severe enough develop hemolytic uremic syndrome. 
Diagnosis and Treatment of E.coli

Infection with E.coli is diagnosed through detecting the bacterium through the stool. This is a laboratory test that must be requested by the health care professional. 


Most people recover without antibiotics or other specific treatment within 5 to 10 days. Antibiotics should not be used to treat this infection. There is no evidence that the antibiotics can improve the course of the disease.  It is also thought that antibiotics could lead to kidney complications. 

Prevention of E.coli


Cattle are the main source of E.coli. Changes in the preparation of animals for slaughter and in the processing methods could decrease the contamination of the meat.  Other things that can be done everyday to prevent E.coli infections include:

· Cook all ground beef thoroughly

· If you are served an undercooked hamburger or other ground beef product in a restaurant, send it back for further cooking.

· Avoid spreading harmful bacteria in your kitchen. 

· Drink only pasteurized milk, juice, or cider.

· Wash fruits and vegetables under running water.

· Drink municipal water that has been treated. 

· Avoid swallowing lake or pool water while swimming. 

· Don’t leave food out without proper refrigeration and storage.

Food Recalls in the News

· September 2007- Dole recalls bagged salad called “ Dole Hearts Delight” for E.Coli.

· October 2007- Banquet or generic store-brand turkey and chicken pot pies from ConAgra have been recalled for salmonella.

· November 2007-Totino’s and Jeno’s Pizza rolls are recalled for E.coli.
· November 2007- Cargill Meat Solutions recalls one million pounds of beef that was processed at its plant in Pennsylvania for E.coli. 
· May 2007- Lake Superior is reported to be frequently closed in the summer due to high counts of E. coli.

· April 2007-ConAgra recalls peanut butter due to salmonella. 
**Sources for this newsletter include:
1. www.webmd.com
2. www.cdc.gov
3. www.google.com
Other News
**Happy Anniversary to the College of Nursing and Health Professions! The College is celebrating its 25th anniversary.  
**If you have any suggestions for newsletter topics, please contact Dean Susan Hanrahan at hanrahan@astate.edu.
**************
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Happy Thanksgiving!
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