Teacher’s Answers




Directions:  Use the internet sites below to complete the following charts.

Common Causes of Illness from 1865 to Now:  http://www.fightbac.org/content/view/11/18/
	Name of Bacteria
	Onset
	 Symptoms
	Associated Foods

	E. coli O157:H7
	2-5 days after eating
	Severe bloody diarrhea and abdominal cramps, usually little or no fever is present
	Ground beef, raw milk, sprouts, lettuce, salami, unpasteurized milk and juice, and swimming in or drinking sewage-contaminated water

	Campylobacter jejuni
	2-5 days after eating
	Diarrhea, abdominal cramping, fever, and sometimes bloody stools
	Raw poultry, meat, and unpasteurized milk

	Listeria monocytogenes
	From 7-30 days, but most are reported 48-72 hours
	Fever, headache, nausea, and vomiting. Primarily affects pregnant women and their fetuses.
	Soft cheese, unpasteurized milk, hot dogs and deli meats, imported seafood products, frozen cooked crab meat, cooked shrimp


Common Causes of Illness in both periods:  http://www.fightbac.org/content/view/11/18/
	Name of Bacteria
	Onset
	 Symptoms
	Associated Foods

	Salmonella spp.
	8-12 hours after eating
	Abdominal pain and diarrhea, and sometimes nausea and vomiting. S. typhi cause septicemic and produce typhoid or typhoid-like fever in humans.
	Raw meats, poultry, eggs, milk and other dairy products, shrimp, frog legs, yeast, coconut, pasta and chocolate


Common Causes of Illness Prior to 1865:   http://vm.cfsan.fda.gov/~mow/intro.html
	Name of Bacteria
	Onset

(Nature of Disease)
	 Symptoms

(Nature of Disease)
	Associated Foods

	Shigella spp.
	12 to 50 hours
	Dysentery; Abdominal pain; cramps; diarrhea; fever; vomiting; blood, pus, or mucus in stools; tenesmus
	Salads (potato, tuna, shrimp, macaroni, and chicken), raw vegetables, milk and dairy products, and poultry. Fecally contaminated water and unsanitary handling by food handlers are most common.

	Vibrio cholerae O1
	Generally sudden, varying from 6 hours to 5 days
	Cholera; Abdominal cramps, nausea, vomiting, dehydration, and shock; after severe fluid and electrolyte loss, death may occur
	Generally a disease spread by poor sanitation, resulting in contaminated water supplies. Cholera may also be transmitted by shellfish harvested from polluted waters


Hands On: Real-World Lessons for Middle School Classrooms,( University of Tennessee, 2008
This document may be reproduced and used for nonprofit, educational purposes without further permission so long as this copyright notice is included on all copies.

