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The Food and Drug Administration (FDA)
i Ranking of Food Hazards

ranking™
1. microbial contamination
2. naturally occurring toxicants
3. environmental contaminants (e.g., metals)
4

nutritional problems (i.e., malnutrition,
undernutrition)

5. pesticide residues
6. food additives

*1 being most dangerous, 6 least dangerous
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" ..l found that nearly all the deaths had taken place
within a short distance of the pump.”

= fm 10 deaths lived closer
® death < f—j to another pump
ﬁJ 5 deaths always sent to
:. io pump in Broad Street
I r
:. 0 El o @
' i @ : z = 3 deaths were children
¢ . 112909 9] & attending school near
A S T R the Broad Street pump
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Matching Symptoms
with Incubation Periods

Incubation Periods Of Common Pathogens
PATHOGEN INCUBATION PERIOD

Staphylococcus aureus 1 to 8 hours, typically 2 to 4 hours.

Campylobacter 2 to 7 days, typically 3 to 5 days.

E. coli O157:H7 1 to 10 days, typically 2 to 5 days.
Salmonella 6 to 72 hours, typically 18 to 36 hours.
Shigella 12 hours to 7 days, typically 1 to 3 days.
Hepatitis A 15 to 50 days, typically 25 to 30 days.
Listeria 3 to 70 days, typically 4 to 21 days
Norovirus 24 to 72 hours, typically 36 hours.
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i =4 % (Attack Rate)
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AR=
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= ;5 4 (contamination)
= %7 (growth)
= 7% (survival)

> contribute to the presence of
dangerous numbers of
microorganisms in a food



= ¥ % (Availability of nutrients)
m fod& & (Acidity/ pH)

m 'R 5 (Water activity, a,)

n [7 K $ % (antimicrobial agents)

= ¥ 5 (Oxygen)

= .7 & (Temperature)
m R (Time)
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lliness Onset

Take multi-day food history

Last Vieal Bias o 2] PRee & TR
Day 1 Day2 Day3  Day4
| NEREREEN

hrs 24 48 72 96
E. coli 0157:H7 === .
Staphylococcus aureus
Salmonella >
Norwalk > -
C. perfringens 4 |—»

= typical range of
incubation period
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i Outbreak Control Team
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