
Food and water-borne diseases



Objectives 

• Define food and water-borne diseases

• Transmission mode

• Who is at risk

• Possible causes

• Symptoms 

• Prevention modes



• Foodborne disease is caused by consuming contaminated foods.

Pathogenic Microbes, poisonous chemicals, or other harmful substances

can cause foodborne diseases if they are present in food

Food-borne Diseases 



Factors involved in a food safety



Epidemiology of FBD

• WHO estimates that one in three people worldwide suffer from a food-borne

disease every year,

• 1.8 million die from severe food and waterborne diarrhea ,related illness

• Campylobacter and Salmonella species account for over 90% of all reported cases

of bacteria related to food poisoning worldwide.



• Diseases caused by ingestion of water contaminated by

human or animal excrement, which contain pathogenic

microorganisms

– Include cholera, typhoid, amoebic and bacillary dysentery and other

diarrheal diseases

– Schistosomiasis

– dengue, filariasis, malaria, onchocerciasis, trypanosomiasis and

yellow fever

Water-borne Diseases 



• In addition, water-borne disease can be caused by the

pollution of water with chemicals that have an adverse

effect on health

Such as:

 Arsenic

 Flouride

 Nitrates from fertilizers

 Carcinogenic pesticides (DDT)

 Lead (from pipes)

 Heavy Metals

Water-borne Diseases 



• The most commonly recognized food and water-borne infections:

– Campylobacter

– Salmonella

– E. coli O157:H7

– Calicivirus, also known as the Norwalk and Norwalk-like viruses

– Hepatitis A

– Rotavirus

– Cryptosporidium

– Roundworms such as Trichinella spp.

– Tapeworms such as Taenia spp

Common causes 



Common causes  



• The most commonly symptoms:

(depending on the particular organism and burden of infection)

– Diarrhea

– Abdominal pain

– Fever

– Some parasitic infection cause: muscle pain, cough, skin lesions, malnutrition,

weight loss, neurological and many other symptoms

Common symptoms of Food and 
water-borne diseases
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General Guidelines

• Avoid contacting soil that may be contaminated with

human feces

• Do not defecate outdoors

• Dispose of diapers properly



• Wash hands with soap and water before handling food

• When traveling to countries where sanitation and hygiene

are poor, avoid water or food that may be contaminated

• Wash, peel or cook all raw vegetables and fruits before

eating

General Guidelines



A Simple Rule of Thumb

"Boil it, cook it, peel it, or forget 
it" 

General Guidelines


