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Most common cause of diarrhea in
the U.S. Children under the age of
1 have highest rate of injfection.

Found in uncooked poultry,meat, or
shell fish and raw milk.

Incubation: 2-5 days incubation
Symptoms: diarrhea, nausea,

abdominal cramps, fever, muscle
pain.

Bacteria lives in soil and produces a
toxin that causes muscle paralysis.

Found in home-canned foods.
Incubation: 4-36 hrs.

Symptoms: Double vision, nausea,
muscle paralysis, breathing

problems.

Duration: 1 week to 1 year

Commonly found in raw and
undercooked eggs, raw meat,
poultry, seafood, raw milk, dairy
products, and produce.

Incubation: 12-72 hrs after eating
contaminated food

Symptoms: diarrhea, fever, and
abdominal cramps

Duration: 4-7 days

A special strain of a common
intestinal bacteria that produces a
deadly toxin.

Found in raw or undercooked
hamburgers, uncooked produce, raw
milk, un-pasteurized juice.

Incubation: 3-4 days

Symptoms: Severe abdominal

cramps, bloody diarrhea, nausea,

can lead to kidney damage and

death.

Duration: 5 to 8 days 5





