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Agenti potential patogeni

» Aproximativ 2 50 patogenl
transmisibili prin alimente

1+ Boll transmisibile prin alimentare

B2sau mal multe cazur |
similare rezultate consecutiv ingestiel
unui aliment uzual. )

BCea mai comunN cauzN:

BDe asemenea: virus uri, paraz 1,Y |
produse chimice naturale sau sintetice
K1 toxine microbilene




TABLE 1. Number of reported foodbome-disease outhreaks, cases, and deaths,
by atiology — Unitad States,* 1993-1997 !

Outbreaks Cases Deaths
Eticlogy MNo. %) MNo. (%) MNo. 351
Bacterial
Bacillus cereus 14 [ 0.8 591 [ 0.8 0 [ 0.0
Brucella 1 [ 0o 159 [0 4] [ 00
Carmpylob acter 25 [ 0.9 539 [ 0.8 1 [E .
Clostridivem botulinurm 13 [ 0.5 56 [ o1 1 [E .
Clostridivm perfringens 57 [ 21 2772 [ 32 0 [ 00
Escherichia coll patil [ 3 3,260 [ 3.8 g [ 27.8) N r focare
Iieteris roonn st e ne 3 I' 11} 1070 [ 11 o [ 5O} } n y
| Sairnoneiis 357 [ 13.0) 326510 [ 379 13 i a4l .
Shigelia 473 i 1.8 1,555 i 1.8 0 i 00 C a Z u r I
Staphyloco cous aureus 42 [ 1.6 1413 [ 1.8 1 [ i
Streptococcusgroup A 1 [ 0.0 122 [ 01 0 [ 00 -
Streptocec cus other 1 [ oo & [ 0.0 o [ 00 mortal |tate
Vibrio cholera e 1 {0 2 [0 0] [ 00
Vibrio parabaernalvticus 5 [ 0N A0 [ 00 0 [ 0. -
Yersinla enterocolitica 2 [ amn 27 [ 0.0 1 [ i CO n Se C u tlve
Cther bactenal =] {03 500 [ 07F 1 [ 2.4 .
Total badterial 65  ( 233) 42821  { 509) 28 { 9686] bOI I Ior
Chemical
Ciguatoxin 50 [ 2.2 205 [ 0 4] [ 0o - - -
Heawy rmetals 4 { amn 17 (0.0 0o [ 00 transmISIbIIe
Mono sodium gltarmate 1 [ oo 2 [ 0.0 0 [ o
Mushraorm paisoning 7 ] 21 [ 00 0 [ 0a . .
Scombrotoxin =35 [ 2% 207 [ 03 0 [ 0 p rl n aI I m e nte
Shellfish 1 [ om 3 [ oo 4] [ 00 A
Other cherical & [ 032 31 [ 0.0 0 [ 00 SUA 1993
Total chemical 143 { 54} L76 { 0.7 1] { 0.0 I n -
Parasitic 1 9 9 7
Glardia lamblia 4 ot 45 [ 0] [ 00
Trichinella sppiralis 2 [ omn 19 [ 00 0 [ 0o
Other parasitic 13 [ 0.9 2,261 [ 2.8 0] [ 0Q .
Total parasitic 19 { 07 2325 { 2.7 0 { 00 } Cel m al mare
Viral
patiti A 23 [ 08 720 [ 08 4] [ 00 nr' Sa/mone//a
M erwwall =] [ 03 1,233 1.4 4] [ 00 -
Cther wiral 24 [ 0.9 2,104 [ 2.4 4] [ 00
Total viral L1 { 2.0} 4,066 { 4.7 1] { 0.0
Confimned etiology g78 [ 31.9) 50,788 [ 59.0) 28 [ 96.6)
Unknown atiology 1,873 [ 88.1) 35 270 [ 41.0 1 [ 3.4
Total 1993-1997 2.751 (100_03 36,0563 (100,10} 29 (100.0)

*lncludes Guam, Puerto Rico, and the U5 Yirgin Island s
tTotalsmight vary by <1% fromsummed components b ecause of rounding.



In Romania

1 Ordinul ANSVSANr.34/2006 , cu modi fi c
completNrile ulterioare
{ monitorizarea zoonozelor si a agentilor zoonotici;
{ monitorizarea rezistentei antimicrobiene;

{ ancheta epidemiologica in cazul aparitiei toxiinfectiilor
alimentare;

{ schimbul de informatii cu privire la zoonoze si agenti
zoonotici




Prevalenta serotipurilor de Salmonella in alimente

3%
M 4% H 3%

W 22%

2%
B S. Enteritidis BmS. Typhimurium B S. Derby
[1S. Bredeney B S. Norwich B S.Hadar
M S. Virchow 0S. Lomita B S. Kentucki
M S. Heidelberg 0S. London O S. Saintpaul
B S. Infantis B S. Bareilly M S. Concord
mS. Give B S. Glostrup [JS. Manchester
[1S. Menden [1S. Newport 0 S. Norwich
O0S.Sim O S. Reading OS. Tennessee
B S. Netipabil




Salmonella spp. in alimentele de origine animala
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|storic

+ La inceputul anilor 1900

BAll mentele, | aptele Kk
produceau multe "~ mbol
tRevoluYia sanitarN
Blratarea apelil K | deke
BSpNIl area moOi rsanitas N, i ¢

BPasteuriza rea laptelui - 1908
BRefrigera rea la domiciliu - 1913




|storic

rAni mal e 1 denti fi ca
patogeni trasmisibili prin alimente
BEmbunNt NYirea “ngriji
BE mbunNt NYi rea procesN
rSupravegher e ki cer
} Investigarea focarelor

rLegl K I pol 1 t1 cli P
alimentelor




Epidemiologie




Epidemiologie

1 Bolile transmisibile prin
alimente In SUA

Vd

BAf ecteazN 1 di n 4
B6mi |l i1 oane de "~ mbol
B25.000 spi tali zNr i
B5H.000 mor Y

71.500 mor Y I p r oS/mane/la .d e
Listeria k 1Toxoplasma




Epidemiologie

rMul te cazur sunt ner ecu
neraportate

BBoli cu simptomatologie moderat nedetectate
BAcei adi patogeni “~n apN |
alta

BPat ogeni emer genyi nei de

1 Risc ridicat

BBNt r ©ni i

BCopii

Bl munosupresaogoll




Supraveghere/Reglementari

} Supraveghere
B 1n SUA: CDC
1 FoodNet and PulseNet
Bin Romania
TMS ki ANSVSA
' Regl ement Nr i

BUEdRegul amente: se aplicN
membre
BRomania:
TMS:én domeniul sNnNtNYii wuma
TANSVSA:Ani mal e Kk produse de
vegetal N

)
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Supravegherea in SUA

+ In SUA - FoodNet: supraveghere

actil v N

BCr eat 1996  n

BCDC, USDA, FDA, anumite o
departamente de s NnNt

BNouN -simntne.S.monitori zeazN
13%di n popul aYi a SUA
{| California, Colorado, Connecticut, Georgia,

Maryland, Minnesota, New York, Oregon,
Tennessee




Supravegherea in SUA

L PulseNet: | denti fi cN cauza

BAmprenta Molecular N o
B45 | aboratoare de sNnNtate
certificate

y Supr avegh e rneetoge aesnonitdrizare
BEvi denYe spitalicektd]i
BTratamentele la domiciliu

1 Sistemul de supraveghere a focarelor de boli
transmisibile prin alimente
BToate statele uniunii fu




Evaluarea costurilor

rServiciul de cer ce

USDA

BCosturi pentru primii 5 patogeni
transmisibili prin alimente
B6,9 miliarde $ anual
1 Costuri medicale
TPi erderea pr @aatecetdinvi t NY
mun g N
fVal oare estimatN consec
premature




FISURE 5 Numher of reported foodborne-disease outhreaks, by state
Unitaed S tates, * 1997
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Supravegherea pe
SI european




Analiza comparativa la nivel european si
international privind monitorizarea
zoonozelor
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Incidenta salmonellozei la om,
Romania, 1994-2005 (CISID, Eurostat)
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Bcompara $ idificil e:

Tfabsead®&fini Si il or ddorcuprvirelai nf o
sursele datel or, pr ez en S edesprd adzgile la r
om c©O©t «Ki a+doi malngurrt tbazt de
findi cator | di feri $Si prezentas$
de date

MTlipsai nf or lorad&pre metod a de validare a
datelor utilizata .

Bl ndicatori comuni ref. cazurile unor zoonoze
la om, valorile acestor a,pr i n compar a$
de cel e mai mul te or. di f
cuprinse intr -un interval foarte mare, de la
di ferenS$Se minore po©nt | a
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Transmiterea

1 Per os

y ContaminanyYii variazN

Bmicroor ganism, reservo r,
manipulare/ proces are, cros s- contamina re

. Rezervorul uman
BNorwalk - like virus, Campylobacter, Shigella
» Rezervorul a nimal

BCampylobacter , Salmonella, E. coli 0157:H7,
Listeria , kK 1Toxoplasma




Transmiterea

; Contamina rea se poate realiza
intr - o serie de puncte de - a lungul

l anYul ul al 1l ment ar
Bn fermN sau pe pNkun
BLa abator

BEn timpul p
BLa punctul de vanzare
Bén casN




Procesarea produsulti

Event

Contamination sources

Froduction and harvest
Growing, picking,
bundling

Initial processing
YWashing, waxing,
sorting, boxing

Distribution
Trucking

Final processing
=licing, squeezing,
shredding, peeling

Irrigation water, manure,
lack of fleld sanitation

YWiash water, handling

lce, dirty trucks

YWiash water, handling,
Cross-contamination




Microorga




Microorganisme importante

}
}
}
}
}
}
}
}

Virusuri Norwalk - like
Campylobacter
Salmonella

E. coli O157:H7
Clostridium botulinum
Shigella spp
Toxoplasma
Organisme emergente




Patogen ul
Salmonella
Campylobacter
Shigella
Cryptosporidium
E. coli 0157
Yersinia
Listeria
Vibrio
Cyclospora
al Tn 2003

Nr. Cazurl
6.017
5.215
3.021

480
443
161
138
110
15
15 .600



FIGURE 1. Relative rates compared with 1996 of laboratory-
confirmed cases of Yersinia, Escherichia coli 0157,
Campylobacter, and Salmonella, by year — Foodbome Diseases
Active Surveillance Network, United States, 19962003
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FIGURE 2. Relative rates compared with 1996 of laboratory-
confirmed cases of Shigelfa, Listeria, and Vibro, by year —
Foodborne Diseases Active Surveillance Network, United
States, 1996-2003
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Figure 1
Usual incubation period ranges for select foodborne diseases

Hepatitis A
Listeria monocytogenes'

Yersinia enferocolifica
E. coli 0157 :HT

Campylobacter
Shigella

Cyclospora cayelanensus
Clostridium botulinum

Salmanella, nontyphoidal

Clostridium perfringens

Vibrio parahaemolyticus

Staphylococcus aureus
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Invasive form, incubation peried for diartheal dissase unknown.
Spwrce: Data on the "usual" inocubation l:-cri:||:| obfained from the

Centers for Dezease Control and Preventsan,
“Burveliance for Foodborme Disease Outbreaks-=United States, 12081852 MMWR 45, 58.5 (Del. 25, 1896): 5845




Virusuri Norwalk-like

» Norovirus; familia Caliciviridae

BCel mai comun agent transmisibil prin
alimente

B23 milioane cazuri anual

L Surse

BPerson- to - person
{ Eliminare prin scaun , vomit us

TFocare in centre de ingrijire, vase de
croazl er N

BCrustacee contaminate




Virusuri Norwalk-like

v d 7
[

yDozN infecdioasN micN

1 Semne

Bl2-48 ore post - expunere

BGrea¥YN, VvNrsNturi, diare:
BMi grenN, subfebrilitate

BDurata: 2 zile

yMani pul ator i de al 1 ment
l a muncN mai devreme de

remiterea acestor semne




Campylobacter jejuni

Ve

yPrinci pala cauzN a

1 2,4 mi lioane de persoane/an

BCopii sub 5 ani
BTi ner i i(15a29 ani)y |

yMortali tate foarte

+ Poate produce sindromul  Guillain -
Barre

BPrincipala cauzN a parallzil e
BDezvolt &t4N Npat Nm©ni dupN i nfe
Campylobacter dupN ce di spar semne




Campylobacterioza

1 Surse

BCarne de pasNre crudN sai
termic

BApa ne clorinat N
BlLapte crud
BAnimale | nfect ate sau fecale umane
TPNsNri, vite, c¢cNYei, ©pisici
1 Semne clinice

BDiaree crampe abdominal e,
febr,dr eayN

BDurata: 2-5 zile




Salmoneloza

; Bacterie Gram negativ N

» Numeroase serotipuri pot )
determina boal N

v S, enteritidis K \typhimurium
141% din cazurile umane
1 Cele mali frecvente i1n SUA .

1 1,4 milio ane cazuri anual e,
B580 mor Y i




Salmoneloza

1 Surse

BCarne de pasNr K i
BlLapte crud

BCarne de vitN -
BFructe nefsrplNMzag ede | ucern
BReptile ecompanie : ker pi, Yestoase

1 Semne
BDebut: 12-72 ore
BDiaree, feb r,Nramp e
BDurat N 4- 7 zile




SALMONELLOSIS. Reported cases per 100,000 population, by year — United States,

1972-2002
30

25

20

15

Rate

10

o —

Dutbreak causad
by contaminated
pasteurized milk, IL

1987

Yoar

1062

1667

2002



E. coliO157:H7

» Enterohemorrhagic  Escherichia coli

(EHEC)
BProteine detosnuNpr af ayNa o
} Surse X

BMezel uri ki alte pre pafr,ét&e C
sau insuficient prelucrate termic B

BFruze de lucernN, | Nptuci

BlLapte, suc de mere sau cidru nepasteurizate

BApa de fO©Ont ©n N

BAnimal e: vite, alte mamifere

/ \ ~




E. coliO157:H7

1 Semne
BDi aree apoasN sau san
gr eayYN, Crampe

BDebut: 2-5 zile
BDurat a: 5- 10 zile

1 Sechele

B Sindrom uremic hemolitic  (HUS)
M nsuficienyYN renal N acu
ITratament toatN viaya




ESCHERICHIA COLI, ENTEROHEMORRHAGIC 0O157:H7. Reported cases — United
States and U.5. territories, 2002




Botulismul

v Clostridium botulinum

BNeurotoxin N ce determinN paralizi
BCopl | prezintN cel mi mar e r |

BAnual: 10 - 30 focare; ~110 ca zuri
1 Qurse: Conserve h ome - made

miere
1 Semne
BDedublareavederii ,p| e o ap e , difdutateire
vorbire ki “nghiVYire

BDebut: 18 - 36 ore




BOTULISM, FOODBORNME. Reported cases, by year — United States, 1982-2002

110
100 -
L |
&0 o Cutbreak caused by
sautsed onions, IL
70 4 COutbreak caused by
bakad potatoss, TX
5 &0 4 Cutbreak caused by fermantad
-E fishfesafood products, AK l Outhreak caussd
=a— { by chili sauce, TX
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Edemul malign

yBoal N bacterianN a bovi
caprelor porcilor 01 ca
prin r Nni Il nfectate.

1 Agent etiologic:  Clostridium septicum
yPentru aceste ani mal e e:

boal N teluricN, sporii
sol.

yRNnile profunde se asoc
care creazN condi Yii id

dezvoltarea acestui agent



Edemul malign

1 EXxamen antemortem
BFe b r4ll 8 42°C

BStare de abatere
BTremur Nturi muscul are ki scl

BEdem pNstos moale ki eritem
Infectate




Edemul malign

1 Examen postmortem
B Gangrena pielii in jurul regiunii infectate
B Miros putrid insuportabil este prezent frecvent

BExsudat gelations " n Yesutul con
iIntramuscular.

BAcumul area de | ichide serosangvi
BGesut ul musculamcleiss ekir okail ec Yi i

puYi ne sau absente

1 Decizia la abator : Carcasele de animale afectate cu
edem malign sunt condamnate.

» Di agnost i c :Hderhuemakgn: ghusahlul nu
este I mplicat ki | ocul pl ag
la porc: este prezent edemul subcutanat al regiunii
gatului .




Carbune emfizematos

yBoal N i nfecYioasN acut N
mani festatN prin I nfl ama
cu mortalitate ri di cat N.

 Etiologie: Clostridium chauvoer .




Shigeloza

1 Dizenteriab acilar N
BCel mai frecvent Shigella sonner
'B90.000 ca zuri raportate anual in SUA

1 Surse:

BContaminare cu fecale umane a alimentelor,
bNuturil or rNcorltoare, | e

1 Semne:

BDi aree apoasN sau sangvinol
VNrsNturi, crampe, febrN

BDebut: 2 zile
BDurat a: 5-7 zile




SHIGELLOSIS. Reported cases per 100,000 population, by year — United States,
1972-2002

15

10

Rate

1672 1677 1682 1987 1= 1967 2002
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Toxoplasmoza

» Toxoplasma gondii - protozoar
Intracelular

B112 .500 ca zuri anual

Brisc crescut pentru
gravide/I munosupresaylil

L Surse
BP1 s1 c I |l nf ect at e, car

1 Semne
BFebr N, migrenN, |lifono




Patogeni emergenti

» Cyclospora (Protozoa r)
B1996, zmeura de import (SUA)

1 Listeria monocytogenes

BSurse
fProdusele tip fast food
BSemne
TfAvort ki mortinatalitat

Septicemie | a ti neri ki I mu




Common food vehicles for pathogens

|Pathogen |Food sources

Major: poultry,
Minor: milk, mushrooms, clams, hamburger,

Camnpylobacter jejuni or col water, cheese, pork, shellfish, eggs, cake

icing.
Major: meat, meat stews, meat pies, and
Clostridiven perfringens beef, turkey, and chicken gravies.,

Minor: bheans, seafood.

Major: beef particularly ground beef,
Minor: poultry, apple cider, raw milk,
Escherichiz coli 0157 :H7 yvegetables, cantaloupe, hot dogs,
mayonnaise, salad bar items.

Major: soft cheese, paté, ground meat,
Listeriz monocytogenes Minor: poultry, dairy products, hot dogs,
potato salad, chicken, seafood, vegetables,

Major: poultry, meat, eggs, milk, and their
products.,

Minor: vegetables, fruits, chocolate, peanuts,
shellfish.

Salrmonella (non-typhoid)

Major: workers handling foods: meat
(especially sliced meat) poultry, fish, canned
mushrooms,

Minor: dairy products, prepared salad
dressing, ham, salami, bakery items,
custards, cheese,

Staphylococous aurels

Major: oysters,

Wibrio sp. Minor: other seafood.

Fathogens causing outhreaks and the foods associated with them are
reported by CODC, For more information see: Surveillance for Foodborne
Disease Outhreaks --United States, 1993-1997 val, 49, Ko 5501;1

03/17/2000




Prevenire




HACCP

+ Hazard Analysis Critical Control

Point
yMoni tori zarea ki C
procesul ul de prod

il denti f1i carea per.
punctelor critice de control pentru

siguranyYa al il ment e

fProduc {e, proces a r e maketing
ﬂStabl |l 1T rea parametril or
TTHivee _,'tor lzare




y Testar ea ki el I mi nar
Salmonella
BSerologic, coproculturi

»VaccinN r |

BMulte serot ipuri )
BEficienyN vari abi I'N

jReducerea rozNtoa
PNsSsNri |l or sNI bat.

1 |zolarea animalelor nou introduse

I
C




