Name:







Date:


Class Period:

INVESTIGATING FOOD-BORNE ILLNESSES (v.2)
Research  food-borne illnesses using various websites to answer questions.  See our course website for helpful links. 
1. List 4 commonly used food preservatives and list examples of foods they are used to preserve: 
1.

2.

3.

4.

2. Place an asterisk (*) next to the chemicals above used as food preservatives that may be hazardous to our health.
3. The most common food-poisoning is caused by the organism _________________________________. 

4. List 6 waterborne pathogens: 
1.
2.
3.

4.

5.
6. 

5. List 6 food-borne pathogens: 
1.

2.

3. 
4. 
5. 
6. 


6. List 5 organisms normally found in human intestines that can cause food poisoning:
1.

2.

3.

4.

5.

7. Growth is usually limited by intestinal _________________. 

8. The most severe type of food poisoning is that caused by _________________________________. 

9. A food source of infant botulism is ________________. 

10. List 5 common symptoms of food poisoning: 

11. How is food poisoning different from food infection? 

12. Salmonellosis is caused by the organism ____________ ______________. 

13. Food poisoning by some organisms is more common in the _________________________ months. 

14. E. coli food poisoning is caused by the strain _____________________. Two serious consequences of this are _______________ and ________________. 

15. List 4 methods of food preservation: 

16. Travelers to developing countries have a high incidence of enteric infections due to contaminated ______________________. The three microorganisms which are the causative agents are ____________, _________________, & ______________. 

17. Campylobacter can grow in a reduced or no oxygen environment which makes it an _______________ bacteria. 

18. The two species of Campylobacter implicated in food poisoning are __________________________ & _____________________________ 

19. Listeriosis is caused by the microorganism ______________________________________. It is unique in that it can grow at ______________ temperatures which is _______ Celsius or ________ degrees Fahrenheit. 

20. The microorganism that has been implicated as a source of peptic ulcer disease is ___________________________________ which can be treated with the use of ___________________. 

21. Hepatitis C is spread by ___________________ &_________________. 

22. Serious complications from hepatitis include _________________ & ______________. 

23. Two other strains of the hepatitis virus are _________________ & _________________. 

24. Several foods that can be sources of many types of food-poisoning include meat, diary products, and produce. However, certain microorganisms are almost always associated with certain foods. Match the following foods with the most likely pathogen: 

	1.  _____canned vegetables & sushi
	a.  E. coli

	2.  _____creamy salad dressings
	b.  Salmonella typhimurium

	3.  _____ground beef 
	c.  Campylobacter

	4.  _____processed meat
	d.  Listeria

	5.  _____uncooked eggs/turkey
	e.  Staphylococcus

	6.  _____poultry/shellfish
	f.  Clostridium botulinum


Food and Water-borne pathogens

Fill in the chart below with additional pathogens that cause food & water-borne illnesses:
	Scientific Name of Pathogen
	Type of pathogen
(virus, bacteria, protozoan, fungus, etc.)
	Source of contamination

	1. 
	
	

	2. 
	
	

	3. 
	
	

	4. 
	
	

	5. 
	
	

	6. 
	
	

	7. 
	
	

	8. 
	
	

	9. 
	
	

	10. 
	
	


