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Food Safety: Infection vs. Intoxication (Key) 
Define food infection and intoxication and identify the most common microorganisms. 

 

 

A form of food poisoning caused by 

ingestion of foods contaminated with 

living, pathogenic microorganisms. 

Most common:  

Hepatitis A 

Listeria monocytogenes 

Norwalk Virus 

Rotavirus 

Salmonella 

 

 

 

 

 

 

 

 

 

 

 

 

 

A form of food poisoning caused by the 

ingestion of microbial toxins produced in 

foods prior to consumption.  

Living microorganisms do not have to be 

present. 

Most common:  

Clostridium botulinum 

Clostridium perfringens 

Staphlococcus aureus 

Food Infection Food Intoxication 


