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DESCRIPTION
Sickness brought about by food sullied with microorganisms, 
infections, parasites or toxins. Infectious creatures or their 
poisons are the most well-known reasons for food 
contamination. Food contamination side effects may 
incorporate squeezing, sickness, heaving or the runs. Most food 
contamination is gentle and settles without treatment. 
Guaranteeing satisfactory hydration is the main part of 
treatment. In most instances of food contamination, the food is 
debased by microbes, for example, salmonella or E. coli, or an 
infection, for example, the norovirus.

Salmonella really advanced from E. coli, around 100 million 
years prior. E coli is significantly more heterogeneous; they are 
standard commensal gut living beings, which means they're 
essential for the ordinary sound gut greenery of practically every 
mammalian species.

Campylobacter

In the UK, campylobacter bacteria are the most common cause 
of food poisoning. The bacteria are usually found on raw or 
undercooked meat (particularly poultry), unpasteurised milk and 
untreated water. The incubation period (the time between eating 
contaminated food and the start of symptoms) for food 
poisoning caused by campylobacter is usually between two and 
five days. The symptoms usually last less than a week.

Salmonella

Salmonella bacteria are often found in raw or undercooked 
meat, raw eggs, milk, and other dairy products. The incubation 
period is usually between 12 and 72 hours. The symptoms 
usually last around four to seven days.

Listeria

Listeria microscopic organisms might be found in a scope of 
chilled, "prepared to-eat" food varieties, including pre-pressed 
sandwiches, cooked cut meats and pâté, and delicate cheeses 
(like Brie or Camembert). These food varieties ought to be eaten 
by their "utilization by" dates. This is especially significant for

pregnant ladies, in light of the fact that a listeria contamination 
(known as listeriosis) in pregnancy can cause pregnancy and 
birth intricacies, and can bring about premature delivery.

Escherichia coli (E. coli)

Escherichia coli, frequently known as E. coli, are microscopic 
organisms found in the stomach related frameworks of 
numerous creatures, including people. Most strains are 
innocuous however some can cause genuine disease. Most 
instances of E. coli food contamination happen subsequent to 
eating half-cooked hamburger (especially mince, burgers and 
meatballs) or drinking unpasteurised milk. The brooding period 
for food contamination brought about by E. coli is ordinarily one 
to eight days. The side effects generally keep going for a couple 
of days or weeks.

Shigella

Shigella bacteria can contaminate any food that has been washed 
in contaminated water. Symptoms typically develop within seven 
days of eating contaminated food and last for up to a week. An 
infection caused by Shigella bacteria is known as bacillary 
dysentery or shigellosis. See the topic on dysentery for more 
information about it.

Viruses

The virus that most commonly causes diarrhoea and vomiting is 
the norovirus. It's easily spread from person to person, through 
contaminated food or water. Raw shellfish, particularly oysters, 
can also be a source of infection. The incubation period typically 
lasts 24-48 hours and the symptoms usually pass in a couple of 
days. In young children, the rotavirus is a common cause of 
infection from contaminated food. The symptoms usually 
develop within a week and pass in around five to seven days.

Parasites

In the UK, food poisoning caused by parasites is rare. It's much 
more common in the developing world.

A
pp

lie
d

Mi
cro

biology: Open Access

ISSN: 2471-9315 Applied Microbiology: Open Access Opinion

*

Correspondence to:  Zana Khan, Department of Microbiology, University of Medical Sciences, Karaj, Iran, E-mail: Zkhan89@hotmail.com
Received: June 7, 2021; Accepted: June 21, 2021; Published: June 28, 2021

Citation: Khan Z (2021) Food Poisoning Due to Bacterial Species. Appli Microbiol Open Access.7: 208

Copyright: © 2021 Khan Z. This is an open-access article distributed under the terms of the Creative Commons Attribution License, which permits 
unrestricted use, distribution, and reproduction in any medium, provided the original author and source are credited.

Appli Microbiol Open Access, Vol.7 Iss.7 No:1000208 1

Department of Microbiology, Iran University of Medical Sciences, Karaj, Iran


	Contents
	Food Poisoning Due to Bacterial Species
	DESCRIPTION
	Campylobacter
	Salmonella
	Listeria
	Escherichia coli (E. coli)
	Shigella
	Viruses
	Parasites





