Contamination of Food Flashcards

Virus Virus
Hepatitis A Norovirus
Bacteria Bacteria

Bacillus cereus

Listeria monocytogenes

Bacteria

Shiga toxin-producing Escherichia
coli including 0157:H7, 026:H11,
0111:H8, and 0158:NM

Bacteria

Clostridium perfringens

Bacteria

Clostridium botulinum

Bacteria

Salmonella spp.

Bacteria

Shigella spp.

Bacteria

Staphlococcus aureus
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Bacteria

Vibrio vulnificus and Vibrio
parahaemlyticus

Parasite

Anisakis simplex

Parasite

Cryptosporidium parvum

Parasite

Giardia duodenalis

Molds Yeasts
Toxin Toxin
Histamine Ciguatoxin
Toxin Toxin
Saxitoxin Brevatoxin
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Toxin Mushroom Toxins
Domoic acid
Plant Toxins Food Allergens

Milk and dairy products

Food Allergens Food Allergens
Eggs and egg products Fish and Shellfish
Food Allergens Food Allergens
Wheat Soy and soy products

Food Allergens

Peanuts and tree nuts, such as
pecans and walnuts
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