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his article aims to help physicians to make a differential diagnosis of food poisoning by

introducing the incubation period, clinical symptoms of each causative agent according to
the mode of manifestation. Etiologic agents for food poisoning are classified as bacterial, viral,
natural toxin, and chemical toxin. Bacterial food poisoning is classified as infectious type, toxin
type and other type according to the pathogenesis. Natural toxin food poisoning are classified as
plant and animal food poisoning according to causative food. Many of the diagnoses are made
clinically, without confirmative laboratory tests. However, some of food poisonings require the
confirmative etiologic diagnoses, because they have rapid life-threatening courses and need
proper speedy therapies. When incubation period is 1-6 hours, natural toxin type food poisoning
should be suspected such as Staphylococcus aureus, Bacillus cereus vomiting type. When it is
7 to 12 hours, Clostridium perfringens and Bacillus cereus diarrheal type should be suspected.
When it is 12 to 72 hours, Enterotoxigenic Echerichia coli, Salmonella spp., Vibrio parahemoly-
ticus and Norovirus should be suspected. Before the result of confirmative laboratory test, a
probable diagnosis for the etiology of food poisoning should be based upon the combination of
their clinical manifestations, food histories, and pathogenic mechanisms.
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Table 1. Types of food poisonings

Type Subtype Etiology Associated foods
Bacterial Infectious Salmonella Egg, poultry, unpasteurized milk or juice
Vibrio parahemolyticus Undercook or raw seafood
Campylobacter jejuni Row or undercooked poultry, unpasteurized milk,
contaminated water
Toxic Staphylococcus aureus Unrefrigerated meats, egg, salad
Clostridium botulinum Home-canned foods
Mixed Pathogenic Escherichia coli Contaminated water and foods
Bacillus cereus Rice food
Viral Norovirus Raw fish or shellfish, contaminated water
Natural Toxin Vegetable Mushroom toxin Mushroom
Solanine Potato
Animal Tetrodotoxin Balloon fish
Shellfish toxin Scallops, mussels, clams
Chemical Chemical Chemicals Contaminated water and foods
Allergic Histamine Mackrel, bluefish, tuna, marlin
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3 NFEow X Hojz), WEo] o B A AN D A9V} Bk b ol AFEe Itk Sshis
hegol o, olelat oA AEL “%‘%}fﬂ 0%-14 R Qg AAS 2] el 8], WAl
el ot B2, FE7], B, 7w e T ouk S 71, v E e 58 TR e s et
d=7] W&t A vehdr Agss dslsele Frstelok ab, Bhxlo] FashH 1 Hste) Bo] 2l A}
TFofahe, th-E 24A13F ol 2 wh(34]. S AT lofof gt
SHAE0: ASS; 2Ttk 2ol
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