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Index

A

acquired immunodeficiency syndrome (AIDS), 301-3

active managerial control, 351-3; see also Hazard
Analysis Critical Control Point (HACCP)

adenovirus, 300, 303

adult infectious botulism, 42

age-related immune deficiency, 298-301, 308-11

allergies, food, 360

American Cancer Society, 2, 313

Anisakis simplex, 3567

approved supplier, 4, 229-33

association of food groups and pathogens, 227

audit of food in healthcare setting, 247-8, 251

B
Bacillus cereus
as cause of foodborne disease, 14
association with food groups, 227
characteristics, 14-15
disease in humans, 15
drink from vending machine and, 346
examples of outbreaks, 17-19, 263-5, 270, 272
hazards in production of food, 229
ice and, 334
prevention and control, 17, 20, 229, 330, 3567, 368
source and transmission, 16—17
Bacillus licheniformis, 14
Bacillus subtilis, 14
Bacillus weihenstephanensis, 14
Better Hospital Food Programme, 324
biological food hazards, 355-7
boil water notices, 33940
bone marrow transplant patients, 303—4, 31013
bottled water, 345
botulism see Clostridium botulinum, infant botulism
Brucella spp.
as cause of foodborne disease, 23
association with food groups, 227
B. abortus, 23-5
B. canis, 23-5
B. melitensis, 23-5
B. suis, 23-5
characteristics, 23—4
control, 25
disease in humans, 24
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examples of outbreaks, 25
hazards in production of food, 229
source and transmission, 245
brucellosis, 235
Burkholderia cepacia, 341
butter
Brucella and, 24
Listeria monocytogenes and, 96, 101, 1034, 258,
259
low microbial diet and, 312

C
Caliciviridae, 177
Campylobacter spp.
as cause of foodborne disease, 27
association with food groups, 227
C. coli, 27, 31, 33,229
C. fetus, 27, 30, 32
C. jejuni, 27-8, 30-35, 227, 229, 308-9, 339,
356-7
C. lari, 27
characteristics, 27
control and prevention, 35-6, 308-9, 311, 330,
356-7
disease in humans, 27-30, 298, 301, 303
examples of outbreaks, 31-5, 257, 272-3, 338-9
hazards in production of food, 229
source and transmission, 30-31
cancer patients, 303, see also iatrogenic immune
suppression
advice to, 2, 311, 313
Listeria monocytogenes and, 94-5, 103, 269, 305
Vibrio vulnificus and, 153
catering in hospitals, 324-8
CCP see critical control point (CCP)
cheese
advice from American Cancer Society, 2, 313
Brucella and, 23-5
Campylobacter and, 30, 36
Clostridium botulinum and, 44, 47, 50
Enterobacter sakazakii and, 64
enteroinvasive E.coli and, 71
enterotoxigenic E.coli and, 69
food handling practices for vulnerable groups,
308-9,311-12
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cheese (cont.)
food preparation process, 369
guidance for care homes, 228
hazards and control measures, 229, 230
Listeria monocytogenes and, 92, 93, 97-105
pathogens associated with, 227
Salmonella and, 115, 120, 122, 241, 267
shiga-like toxin-producing E.coli and, 78-9,
82
Shigella and, 137
Staphylococcus aureus and, 1446, 148
chicken see poultry
children, vulnerability of, 301, 308-10
cholera see Vibrio spp.
ciguatera poisoning, 227
Citrobacter freundii, 2734
Clostridium baratii, 41
Clostridium botulinum
as cause of foodborne disease, 40
association with food groups, 227
characteristics, 4042
disease in humans, 424, 295
hazards in production of food, 229
outbreaks, 45-9
prevention and control, 45, 49-51, 356-7
source and transmission, 44
Clostridium butyricum, 41
Clostridium difficile, 8, 2956
Clostridium perfringens
as cause of foodborne disease, 54
association with food groups, 227
characteristics, 545
disease in humans, 55-6
examples of outbreaks, 57-9, 252, 2545, 260-3,
2834
hazards in production of food, 229
prevention and control, 57, 60, 330, 356-7, 368
source and transmission, 567
coconut milk, 138, 157
cook-chill/cook-freeze catering system, 325, 329
cost of foodborne disease outbreaks, 2567
coxsackievirus, 303-5
critical control point (CCP), 7, 3612
cross-contamination, 6, 265-9
Cryptosporidium spp.
as cause of foodborne disease, 200
association with food groups, 227
characteristics, 200-201
disease in humans, 201-2, 303
examples of outbreaks, 2034, 338-9, 343
hazards in production of food, 229
prevention and control, 84, 203, 205, 311, 357
source and transmission, 202-3
Cyclospora cayetanensis
as cause of foodborne disease, 207
association with food groups, 227

characteristics, 207-8

disease in humans, 208

examples of outbreaks, 209-11, 339
hazards in production of food, 229
prevention and control, 209, 212, 357
source and transmission, 209

D
defensins, 291-2
dysentery, 134-5

E
EAEC (Enteroaggregative E.-coli ), 70-71
EAggEC (Enteroaggregative E. coli ), 70-71
egg
advice from the American Cancer Society, 2, 313
allergen, 359, 360
Campylobacter and, 35, 36
Salmonella and, 4, 114-19, 121, 124-6, 227-8, 230,
254-6, 258-64, 270, 272, 274-5, 281-2, 284,
308, 310-12, 356
Staphylococcus aureus and, 144, 146, 147
EIEC (Enteroinvasive E. coli), 70-71
Eimeria acervulina, 207
elderly, vulnerability of, 298--301, 310
employee health policy, 6, 192, 233, 280-81, 353,
357
enteral tube feeds (ETF), 3,273-5
Enterobacter sakazakii
as cause of foodborne disease, 63
association with food groups, 227
characteristics, 63
disease in humans, 1, 63
examples of outbreaks, 64-5, 273-5
hazards in production of food, 229
prevention and control, 667
source and transmission, 64
EPEC (Enteropathogenic E. coli), 69-70
equipment, contamination of, 5-6
ESBL (extended-spectrum S-lactamase-producing)
Enterobacteriaceae, 283
Escherichia coli
as cause of foodborne disease, 69-71
association with food groups, 227
bottled water and, 345
drinks vending machine and, 346
Enteroaggregative E. coli (EAEC or EAggEC),
70-71
Enteroinvasive E. coli (EIEC), 70-71
Enteropathogenic E. coli (EPEC), 69-70
Enterotoxigenic E. coli (ETEC), 69-71
Escherichia coli 0157 (see shiga-like
toxin-producing E. coli (STEC))
hazards in production of food, 230
overview, 69-71
shiga-like toxin-producing E. coli (STEC)



association with food groups, 227
characteristics, 72
control and prevention, 77, 83-5, 308-9, 311,
356,368
disease in humans, 72-3, 295
examples of outbreaks, 74-82, 257-8, 269-70,
276, 278-9
hazards in production of food, 230, 356
outbreaks of waterborne disease, 338
source and transmission, 73, 77
ETEC (Enterotoxigenic E. coli), 6971
ETF see enteral tube feeds (ETF)
European Food Safety Authority, 8
Exophilia jeanselmei, 341
extended-spectrum B-lactamase producing (ESBL)
Enterobacteriaceae, 283

F
FAE (follicle-associated epithelium), 292-3
fish
advice from the American Cancer Society, 2,
313
allergen, 360
Clostridium botulinum and, 43-7, 50
Clostridium perfringens and, 56-8
food handling practices for vulnerable groups,
308-11
food preparation process, 369
hazards and control measures, 230-31, 3567
Listeria monocytogenes and, 97, 100, 105
pathogens associated with, 227
Salmonella and, 11415
Staphylococcus aureus and, 144
Vibrio and, 153-8, 160
Yersinia and, 166
Flavobacterium sp., 343
follicle-associated epithelium (FAE), 292-3
Food Code (US), vii, 306-7, 362, 36971
food handlers
Campylobacter and, 33, 35-6
Clostridium perfringens and, 57
Cryptosporidium and, 203-5, 357
Cyclospora and, 210, 357
enterotoxigenic E. coli and, 69
Giardia and, 217-19, 357
guidelines for, 6, 192, 280-81
healthcare settings, 247
hepatitis A virus and, 182, 185, 190, 192-4, 231,
357
hygiene and, 323
norovirus and, 182, 185-7, 192, 194, 232, 357
outbreaks due to, 275-82
Salmonella and, 116, 120, 122, 262
shiga-like toxin-producing E. coli and, 74, 81,
83
Shigella and, 135-9
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Staphylococcus aureus and, 144-9
Vibrio and, 157
Yersinia and, 168
food handling practices
basic, 3067
for vulnerable populations, 307-13
bone marrow transplant patients, 310-13
elderly and immunocompromised, 310-11
pregnant women, infants, young children, 308-10
food hygiene see hygiene, food
Food Hygiene (England) Regulations 2006, 321-3,
333
food law in UK, 3214
food poisoning, definition of, 238
food preparation processes, 366—7
food procurement see procurement, food
food safety
advice from the American Cancer Socicety, 2,
313
for vulnerable groups (see susceptibility to
foodborne disease; vulnerable populations)
inspections, 328-9
management systems
active managerial control, 351-3
HACCEP (see Hazard Analysis Critical Control
Point (HACCP))
quality control, 328
Food Safety Act 1990, 321, 329
Food Safety Regulations, 324, 329
foodborne botulism see Clostridium botulinum
foods, high-risk, 228, 281-2, 326
fruit
advice from the American Cancer Society, 2,
313
associated pathogens, 227
chemical hazards associated with, 359
Clostridium botulinum and, 44, 46, 50
Cryptosporidium and, 202-3
Cyclospora and, 209-12
Enterobacter sakazakii and, 63
food handling practices for vulnerable groups,
308-9,311
food preparation and, 370
Giardia and, 217-19
guidance for care homes, 228
hazards associated with, 230-31, 357
hepatitis A virus and, 181-2, 189, 194
low microbial diet and, 310, 312
norovirus and, 181-2, 184, 189, 191-2, 194
Salmonella and, 111, 114-15, 120, 125-6
shiga-like toxin-producing E. coli, 72, 77, 80,
83-5
Shigella and, 138-9
Toxoplasma and, 224-5
fruit juice see juice
Fusarium solani, 341
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G
Giardia spp.
as cause of foodborne disease, 215
association with food groups, 227
characteristics, 215-16
disease in humans, 216, 303
examples of outbreaks, 217-18, 338-9
hazards in production of food, 229
prevention and control, 217,219, 357
source and transmission, 216-17
Guillain-Barré syndrome (GBS), 28, 208
gut-associated lymphoid tissue (GALT), 2924

H
haemolytic uraemic syndrome (HUS), 72-82, 135,
279
Hazard Analysis Critical Control Point (HACCP)
see also active managerial control
advantages of, 371-2
introduction to, 7, 353-5
principles, 355-65
process approach to, 365-71
Health Protection Agency (HPA), 330
healthcare-associated infection (HAI) see also
surveillance of foodborne disease, in the
healthcare setting
as potentially foodborne disease, 246—7
burden of, 244-5
common types of, 244
examples of, 243
history of, 242-3
importance of control and prevention of, 247-9
risk of developing, 245
heiminth parasites, 227
hepatitis A virus
as cause of foodborne disease, 178-9
association with food groups, 227
characteristics, 179--80
disease in humans, 180, 300-301, 303, 304
examples of outbreaks, 182, 188-90, 276, 278
of waterborne disease, 338
hazards in production of food, 229
prevention and control, 185, 191-3, 356-7
source and transmission, 18082
hepatitis E virus, 1934, 229, 304, 356
herbs
association with pathogens, 227
basil and Cyclospora, 209—11
Clostridium botulinum and, 51
Cyclospora and, 209-11
hazards associated with, 229, 231
parsley
Cryptosporidium and, 202
enterotoxigenic E. coli and, 69
Shigella and, 136-7
high-risk foods, 228, 281-2, 326
histamine poisoning, 227

honey
advice from the American Cancer Society, 2, 313
infant botulism and, 44, 49, 51, 227, 229
Hospitals in Europe Link for Infection Control
through Surveillance (HELICS), 243
HPA (Health Protection Agency), 330
HUS see haemolytic uraemic syndrome
hygiene
food, 7, 8, 104, 212, 247-8, 264, 273, 282, 321-2,
327-8
personal, 5-6, 8, 133, 135, 145, 193, 262, 278, 282,
306, 323, 352, 355, 3689

1
ice and ice-making machines, 343-5
ice cream

Brucella and, 234

Giardia and, 218

Listeria monocytogenes and, 100

low microbial diet and, 312

Salmonella and, 111, 114, 119, 125
inadequate cooking, 5, 262-5
indigenous microbial flora (IMF), 295
infant botulism, 42-5, 49, 51, 229, see also

Clostridium botulinum

infant formula, 16, 20, 44, 63-7, 273-5
infection control team (ICT), 243, 2467
inspections in healthcare settings, 328-30
intestinal mucosal barrier, 291-6
intraepithelial lymphocyte (IEL), 2924
irradiated foods, 3

J
juice
fruit juice
advice from the American Cancer Society, 2, 313
chemical hazards associated with, 358
Cryptosporidium and, 204
Enterobacter sakazakii and, 63
food handling practices for vulnerable groups,
308-9, 311
hazards associated with, 230-32, 356
hepatitis A virus and, 189
low microbial diet and, 312
mycotoxin and, 358
Salmonella and, 111, 115, 126
shiga-like toxin-producing E. coli and, 72, 77, 80,
84-5
vegetable juice
advice from the American Cancer Society, 2, 313
Clostridium botulinum and, 48
hazards associated with, 230-32, 356
low microbial diet and, 312

L
lamina propria (LP), 292-4
Legionella, 341, 343



lettuce
Cryptosporidium and, 202
Cyclospora and, 20911
Giardia and, 217-18
hepatitis A virus and, 181
Listeria monocytogenes and, 100, 104
norovirus and, 187
Salmonella and, 119, 122, 267
shiga-like toxin-producing E. coli and, 80, 81, 83,
2579
Shigella and, 136-7
Yersinia and, 167, 171
Listeria monocytogenes
as cause of foodborne disease, 1, 3, 92
association with food groups, 227
characteristics, 92-3
disease in humans, 93-6, 271, 304-5
examples of outbreaks, 97-8, 100-103, 257-9,
269-72
hazards in production of food, 229
prevention and control, 97, 99, 104-5, 307-9, 311,
330, 356
source and transmission, 96—7
low microbial diet (LMD), 2, 310-13

M
Major Histocompatability Complex Class II receptors
(MHC 10), 291
management systems for food safety see food safety,
management systems
marine toxins, 227
meat
Bacillus cereus and, 18-19
basic food handling practices, 3067
Campylobacter and, 31-2
Clostridium botulinum and, 44, 45, 47, 50
Clostridium perfringens and, 54, 56-60, 254-5,
260-64, 284
Enterobacter sakazakii and, 64
food handling practices for vulnerable groups.
308-13. 326
guidance for care homes, 228
hazards and control measures, 229-32, 356, 359,
367
hepatitis E virus and, 1934
Listeria monocytogenes and, 92, 97-105
pathogens associated with, 227
Salmonella and, 114-17, 119-21, 124, 126, 260,
263-4, 267-8, 2834
shiga-like toxin-producing E. coli and, 72, 74-7,
824,269
Staphylococcus aureus and, 144, 147-8
Toxoplasma gondii and, 221-5
Yersinia and, 169-70
mesenteric lymph nodes (MLN), 2924
Methicillin-resistant Staphylococcus aureus (MRSA),
143, 145,275-7
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microwave oven use, 325, 332
milk
advice from the American Cancer Society, 2, 313
allergen, 359-60
Bacillus cereus and, 14, 16, 18, 20
Brucella and, 23-5
Campylobacter and, 30-36
Clostridium botulinum and, 47
Cryptosporidium and, 200, 202—4
food handling practices for vulnerable groups,
308-9,311-13
guidance for care homes, 228
hazards and control measures, 229-30, 232, 356
hepatitis A virus and, 180
Listeria monocytogenes and, 92, 96-8, 100-102,
104-5
pathogens associated with, 227
Salmonella and, 111, 115,119, 122, 126, 273-5
shiga-like toxin-producing £. coli and, 72, 77-9,
824
Staphylococcus aureus and, 143-5, 146, 148-9
Toxoplasma gondii and, 224-5
Yersiniai and, 165, 168-9, 171
milk powder
Clostridium botulinum and, 44
Enterobacter sakazakii and, 64, 274
Salmonella and, 121, 123
Staphylococcus aureus and, 148
milk, coconut see coconut milk
MRSA (Methicitlin-resistant Staphylococcus aureus),
143, 145,275-7
mucins, 291-2
multilocus sequence typing (MLST), 27
Mycobacterium spp., 341, 344

N
National Nosocomial Infection Surveillance (NNIS),
243
NHS Supply Chain, 4, 327-8
norovirus
as cause of foodborne disease, 175-6
association with food groups, 227
characteristics, 177
disease in humans, 177-8, 300
examples of outbreaks, 182—4, 1867, 255, 257-8,
276-7
of waterborne disease, 338-9, 343, 345
hazards in production of food, 229
prevention and control, 185, 191-3, 308, 310-11,
356-7
source and transmission, 180-82
Norwalk virus, 175, 303 see also norovirus
nuts
advice from the American Cancer Society, 2, 313
allergen, 359-60
chemical hazard associated with, 358
Clostridium botulinum and, 44, 46
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nuts (cont.)
low microbial diet and, 312
Salmonella and, 312

(6]
outbreak of foodborne disease
causes of
commercially prepared, contaminated
ingredients, 26062
contaminated enteral feeds, infant formula,
breast milk, 273-5
contaminated food prepared outside hospital,
269-72
contaminated raw ingredients, 257-60
cross-contamination, 265-9
hospital staff other than catering staff, 272-3
in nurseries or day-care centres, 279
inadequate cooking, handling, storage, 262-5
infected food handlers, 144-5, 148-9, 1867,
190, 192,275 9
continuing challenges, 2824
lessons learned from, 279-82
reporting of, 12-13
significance of
cost, 256-7
reviews, 2520
surveillance of (see surveillance of foodborne
disease)

P
paratyphoid fever, 110, 111, 114, 122
PARNUTS, 5
pathogens, translocation of, 2967
personal hygiene see hygiene, personal
pest control in hospital, 3334
physiological defences
breakdown of mucosal barrier function, 295- 6
intestinal mucosal barrier, 2914
translocation of pathogens, 2967
Plesiomonas shigelloides, 338
potentially hazardous food (PHF), 228, 356, 361
poultry
advice from the American Cancer Society,
2,313
Bacillus cereus and, 18, 263, 265, 267
basic food handling practices, 3067
Campylobacter and, 27, 30-36,272,273
Clostridium botulinum and, 40
Clostridium perfringens and, 55-60

food handling practices for vulnerable groups, 308,

311, 326
guidance for care homes, 228
hazards and control measures, 229-30, 356,
367-8
Listeria monocytogenes and, 97-9, 1024, 258
pathogens associated with, 227, 356

Salmonella and, 14,115, 117-22, 124-6, 254-6,
265-8, 276-7, 283
shiga-like toxin-producing E. coli and, 74
Staphylococcus aureus and, 1424, 147-8
Toxoplasma gondii and, 221, 224
pregnant women
food handling practices for, 308-10
immune suppression, 304—5
preparation processes of food, 3667
prime cooking, 324
procurement, food, 3 -5
provision of food
Better Hospital Food Programme, 324
catering systems, 3247
contracts, 327-8
food law in UK, 3214
inspections, 328-30
microbiological analysis, 329-30
pest control, 333-4
quality control, 328
ward kitchens, 330-33
provision of water
bottled water, 345
dninks vending machines, 346
enteric pathogens, 33840
ice and ice-making machines, 3435
importance of, 337
opportunistic pathogens, 340-43
Pseudomonas aeruginosa, 34046
Public Health Laboratory Service (PHLS), 244-5
pulsed-field gel electrophoresis (PFGE), 27, 63, 72,
93,111,119, 142, 164

Q
quality control, 328, 330

R

Ralstonia pickettii, 341

reactive arthritis, 28, 112, 135, 166, 171, 208,
273

Refrigerated Foods of Extended Durability
(REPFEDS), 17, 227

Reiter’s syndrome, 112, 135, 166

reovirus, 356

REPFEDS, 17, 227

rice and Bacillus cereus, 15-20, 270, 272

risk factors for foodborne disease, 352-3

rotavirus, 194, 299-300, 303, 356-7

S
salad vegetables see vegetables
Salmonella
as cause of foodborne disease, 110
association with food groups, 227
characteristics, 110-111
disease in humans, 111-14, 296, 300, 301, 303



ESBL, 283
examples of outbreaks, 115-23, 241, 25268, 270,
272-8,281-2, 284
of waterborne disease, 338
reviews of, 2526
hazards in production of food, 229
prevention and control, 122, 1246, 308-11, 330,
356-7, 368
source and transmission, 114—15
sandwiches
Clostridium perfringens and, 58, 225
Giardia and, 218
hepatitis A virus and, 185, 190
high-risk food, 281
Listeria monocytogenes and, 97-8, 102-3,
269-71
norovirus and, 185-7, 257-8, 276
Salmonella and, 119-21, 254, 256, 261-2, 266-7,
276, 278
shiga-like toxin-producing E. coli and, 74, 81,
276-8
Shigella and, 136
SENIC study, 2424
Serratia marcescens, 341
shellfish
allergen, 360
Cryptosporidium and, 202-3
food handling practices for vulnerable groups, 308,
311
food preparation process, 369
Giardia and, 217, 219
guidance for care homes, 228
hazards and control measures, 231-2, 356
hepatitis A virus and, 181-2, 185, 188, 191, 194,
357
norovirus and, 177, 181, 183, 185, 194, 357
pathogens associated with, 227
Salmonella and, 114-15
Shigella and, 139
Staphylococcus aureus and, 144
Vibrio and, 152, 154-60
Yersinia and, 166
shiga-like toxin-producing E. coli (STEC) see
Escherichia coli
Shigella spp.
as cause of foodborne disease, 133
association with food groups, 227
characteristics, 133-4
control and prevention, 139, 308-9, 311,
356
disease in humans, 134-5, 303
examples of outbreaks, 135-8, 276, 279
of waterborne disease, 338, 343
hazards in production of food, 229
source and transmission, 135
source of food, unsafe, 5-7

Index 387

spices, including paprika
Bacillus cereus and, 16
Clostridium botulinum and, 51
low microbial diet and, 312
Salmonella and, 124
Staphylococcus aureus
as cause of foodborne disease, 142
association with food groups, 227
characteristics, 142-3
disease in humans, 143
examples of outbreaks, 144-8, 252, 26061,
275-7
hazards in production of food, 229
Methicillin-resistant S. aureus (MSRA), 143, 145,
2757
prevention and control, 145, 149, 330, 3567
source and transmission, 144
STEC (Shiga-like toxin-producing E. coli) see
Escherichia coli
Stenotrophomonas maltophilia, 341, 343
supplier, approved, 229-33
surveillance of foodborne disease, 234-5
in the general population, 235-42
in the healthcare setting, 242-8
susceptibility to foodborne disease see also vulnerable
populations
breakdown of mucosal barrier function, 295-6
factors contributing to infection, 305-6
translocation of pathogens, 296—7

T
Taenia spp., 356-7
temperature control, S, 306-7, 321, 323, 325-6, 329,
331; see also time/temperature control for
safety food (TCS)
thermostable direct hemolysin (TDH), 152-3
thermostable related haemolysin (TRH), 152-3
time/temperature control for safety food (TCS), 228,
361-2
tomatoes see fruit
Toxoplasma gondii
as cause of foodborne disease, 221
association with food groups, 227
characteristics, 221-3
disease in humans, 223, 304
examples of outbreaks, 224
hazards in production of food, 229
prevention and control, 224--5, 308-9, 311
source and transmission, 2234
traceability of food, 4
trade of food, 4
translocation of pathogens, 2967
trefoil factors, 291-2
Trichinella spiralis, 3567
turkey see poultry
typhoid fever, 110, 111, 114, 122
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U
unsafe source, food from, 5-7

\'
vegetable juice see juice
vegetable sprouts
advice from the American Cancer Society, 2, 313
food handling practices for vulnerable groups, 308,
310-11
Salmonella and, 122, 125-6
shiga-like toxin-producing £. coli and, 77, 80-81,
84
vegetables
advice from the American Cancer Society, 2, 313
Bacillus cereus and, 15, 17-19
Clostridium botulinum and, 43-51
Clostridium perfringens and, 56-7, 59-60
Cryptosporidium and, 202—4
Cyclospora cavetanensis and, 207, 209, 211-12
Enterobacter sakazakii and, 64
enterotoxigenic E. coli and, 69
food handling practices for vulnerable groups, 308,
311
Giardia and, 215, 217-19
hazards and control measures, 229-32, 356-7, 359
hepatitis A virus and, 181-2, 189, 1934
Listeria monocytogenes and, 92, 100
norovirus and, 181, 184, 194
pathogens associated with, 227-8
Salmonella and, 114-15, 120-21, 125-6
shiga-like toxin-producing E. coli and, 80-84,
278
Shigella and, 136-9, 279
Staphylococcus aureus and, 148
Toxoplasma gondii and, 224
Vibrio and, 154, 156-7, 160
Yersinia and, 170-71
vending machine use, 333, 346
Vero cytotoxin-producing E. coli (VTEC) see
Escherichia coli
Vibrio spp.
as cause of foodborne disease, 151
association with food groups, 227
characteristics, 152-3
control and prevention, 155, 160, 308, 310-11, 356
disease in humans, 1534, 2956

examples of outbreaks, 155-9, 338, 345

hazards in production of food, 229

source and transmission, 154-5

virus, foodborne

hepatitis A (see hepatitis A virus)

hepatitis E (see hepatitis E virus)

NOTovirus (see norovirus)

rotavirus (see rotavirus)

VTEC (Vero cytotoxin-producing E. coli) see
Escherichia coli, shiga-like toxin-producing
E. coli (STEC)

vulnerable groups, ix, 1-3, 8, 14, 17, 54, 93-7,

100-105, 282-3, 290, 297-8, see also
susceptibility to foodborne disease

acquired immunodeficiency syndrome, 301-3

age-related immune deficiency, 298-301

factors contributing to infection, 305-6

food handling practices for, 307-13

iatrogenic immune suppression, 303—4

pregnancy-related immune suppression, 3045

w

ward kitchens, 330-33
water see provision of water
wound botulism, 42

Y

Yersinia enterocolitica
as cause of foodborne disease, 164
association with food groups, 227
characteristics, 1646
disease in humans, 166
examples of outbreaks, 168-70, 338
hazards in production of food, 229
prevention and control, 170, 308-9, 311
source and transmission, 166—7

Yersinia pestis, 164

Yersinia pseudotuberculosis
as cause of foodborne disease, 164
association with food groups, 227
characteristics, 164—6
disease in humans, 166
examples of outbreaks, 170-71
hazards in production of food, 229
prevention and control, 170
source and transmission, 166-7





