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	ONSET TIME AFTER INGESTING
	SIGNS & SYMPTOMS
	DURATION
	FOOD SOURCES

	Campylobacter jejuni
	2-5 days
	Diarrhea, cramps, fever, and vomiting; diarrhea may be bloody
	2-10 days
	Raw and undercooked poultry, unpasteurized milk, contaminated water

	E. coli O157:H7
	1-8 days
	Severe (often bloody) diarrhea, abdominal pain, and vomiting. Usually, little or no fever is present. More common in children 4 years or younger. Can lead to kidney failure
	5-10 days
	Undercooked meat, unpasteurized milk and juice, raw fruits and vegetables (e.g. sprouts), and contaminated water

	Listeria monocytogenes
	9-48 hours for gastro-intestinal symptoms;
2-6 weeks for invasive disease
	Fever, muscle aches, and nausea or diarrhea. Pregnant women may have mild flu-like illness, and infection can lead to premature delivery or stillbirth. The elderly or immunocompromised patients may develop bacteremia or meningitis.
	Variable
	Unpasteurized milk, soft cheeses made with unpasteurized milk, ready-to-eat deli meats

	Noroviruses
	12-48 hours
	Nausea, vomiting, abdominal cramping, diarrhea, fever, headache. Diarrhea is more prevalent in adults, vomiting more common in children.
	12-60 hours
	Raw produce, contaminated drinking water, uncooked foods and cooked foods that are reheated after contact with an infected food handler; shellfish from contaminated waters

	Salmonella
	6-48 hours
	Diarrhea, fever, abdominal cramps, vomiting
	4-7 days
	Eggs, poultry, meat, unpasteurized milk or juice, cheese, contaminated raw fruits and vegetables

	Shigella
	4-7 days
	Abdominal cramps, fever, and diarrhea. Stools may contain blood and mucus
	24-48 hours
	Raw produce, contaminated drinking water, uncooked and cooked foods that are not reheated after contact with an infected food handler

	Staphylococcus aureus
	1-6 hours
	Sudden onset of severe nausea and vomiting. Abdominal cramps. Diarrhea and fever may be present
	24-48 hours
	Unrefrigerated or improperly refrigerated meats, potato and egg salads, cream pastries

	Vibrio vulnificus
	1-7 days
	Vomiting, diarrhea, abdominal pain, bloodborne infection. Fever, bleeding within the skin, ulcers requiring surgical removal. Can be fatal to persons with liver disease or weakened immune systems
	2-8 days
	Undercooked or raw seafood such as shellfish (especially oysters) 
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