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FDA PATHOGEN REFERENCE GUIDE
	Hazard
	Associated Foods
	COntrol MEasures

	Bacteria

	Bacillus cereus

(intoxication caused by heat stable, preformed emetic toxin or toxicoinfection caused by heat labile, diarrheal toxin)
	Meat, poultry, starchy foods (rice, potatoes), puddings, soups, cooked vegetables
	Cooking, Cooling, Cold Holding, Hot Holding

	Campylobacter jejuni
	Poultry, raw milk
	Cooking, Handwashing, Prevention of Cross contamination

	Clostridium botulinum
	Vacuum-packed foods, reduced oxygen packaged foods, under-processed canned foods, garlic-in-oil mixtures, time/temperature abused baked potatoes/sautéed onions
	Thermal Processing (Time + Pressure), Cooling, Cold Holding, Hot Holding, Acidification and Drying, etc.

	Clostridium perfringens
	Cooked meat and poultry, Cooked meat and poultry products including casseroles, gravies
	Cooling, Cold Holding, Reheating, Hot Holding

	E. coli O157:H7 (other shiga toxin-producing E. coli)
	Raw ground beef, raw seed sprouts, raw milk, unpasteurized juice, foods contaminated by infected food workers via fecal-oral route
	Cooking, No Bare Hand Contact with RTE Foods, Employee Health Policy, Handwashing, Prevention of Cross-contamination, Pasteurization or Treatment of Juice

	Listeria monocytogenes
	Raw meat and poultry, fresh soft cheese, Pate, smoked seafood, deli meats, deli salads
	Cooking, Date Marking, Cold Holding, Handwashing, Prevention of Cross-contamination

	Salmonella spp.
	Meat and poultry, seafood, eggs, raw seed sprouts, raw vegetables, raw milk, unpasteurized juice
	Cooking, Use of Pasteurized Eggs, Employee Health Policy, No Bare Hand Contact with RTE foods, Handwashing, Pasteurization or Treatment of Juice

	Shigella spp.
	Raw vegetables and herbs, other foods contaminated by infected workers via fecal-oral route
	Cooking, No Bare Hand Contact with RTE Foods, Employee Health Policy, Handwashing

	Staphylococcus aureus

(preformed heat stable toxin)
	RTE PHF foods touched by bare hands after cooking and further time/temperature abused
	Cooling, Cold Holding, Hot Holding, No Bare Hand Contact with RTE Food, Handwashing

	Vibrio spp.
	Seafood, shellfish
	Cooking, Approved Source, Prevention of Cross contamination

	Parasites

	Anisakis simplex
	Various fish (cod, haddock, fluke, pacific salmon, herring, flounder,  monkfish)
	Cooking, Freezing

	Taenia spp.
	Beef and pork
	Cooking

	Trichinella spiralis
	Pork, bear and seal meat
	Cooking

	Viruses

	Hepatitis A and E
	Shellfish, any food contaminated by infected worker via fecal-oral route
	Approved Source, No Bare Hand Contact with RTE Food, Minimizing Bare Hand Contact with Foods Not RTE, Employee Health Policy, Handwashing

	Other Viruses (Rotaviruses, Noroviruses, Reoviruses)
	Any food contaminated by infected worker via fecal-oral route
	No Bare Hand Contact with RTE Food, Minimizing Bare Hand Contact with Foods Not RTE, Employee Health Policy, Handwashing


Table 1.  Selected Biological and Chemical Hazards Found at Retail, Associated Foods, and Control Measures. 
	Raw Animal Food
	Menu Items
	Hazards

	Beef
	Steak Tartare

Carpaccio
	Salmonella spp.

Escherichia coli O157:H7

	Poultry

Eggs
	Duck

Quiche, hollandaise sauce, Eggs Benedict, homemade mayonnaise, meringue pie, some puddings and custards, Monte Cristo sandwich, mousse, tiramisu, chicken croquettes, rice balls, stuffing, lasagna, French toast, crab cakes, egg nog, fish stuffing, Caesar salad, ice cream
	Salmonella spp.

Campylobacter jejuni

Salmonella Enteritidis

	Raw Fish/Finfish
	Lightly cooked fish, sushi, raw-marinated, cold-smoked fish, ceviche, tuna carpaccio

Reef fish: (barracuda, amberjack, horse-eye jack, black/jack, other large species of jack, king mackerel, large groupers, large snappers)
	Anisakis simplex Diphyllobothrium spp.

Pseudoterranova decipiens
Vibrio parahaemolyticus
Ciguatera toxin

	Shellfish
	Oysters

Clams
	Vibrio vulnificus
Vibrio spp. 

Hepatitis A

Norovirus

	Raw Dairy Products
	Raw or unpasteurized milk, some soft cheeses like Camembert, Brie, etc.
	Listeria monocytogenes

Salmonella spp.

Campylobacter jejuni

E. coli O157:H7


Table 2.  Foods that might be served raw or undercooked.

(Refer also to last page of Annex 2 for parasitic considerations for fish.)
