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Esg Drlnk and be Wary!

— f“' Rob Lannigan. MD. FRCPC
'- ;. | Schullch School of Medicine and
——- Dentistry.
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STpact of food associated illness.

S USAT /r per year. 5,000 deaths.
r\JJr a Ia S5m per year. 80 deaths.
_-a—E *==17m per year. 700 deaths.
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Lol in)] Jr)m Z0me countries

— er.:enr ‘faC|I|t|es (restaurants, cafeterias,
raggr |ons etc) 20-60%

= spltals and Long term care, 5-60%
_"“"' -’{.aomlcnes 5-30%

"”Schools and Camps, 3-9%
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SRV IEn 'rf"‘a ing the source, need to Iook at
ell) e ,)JJI} 5iin the food chain.

= Hrr dl ctlon (“Field and feed”)
a@cessmg ("Slaughter and slice™)
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,:;gervmg (“*Cook and kitchen”)
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WETIErGIing: a'za'rds
fnJ,JJr productlon
— LJﬁ]s |stance transportation

: t-ernatlonal distribution (complex
— -"—E‘acktracklng)
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~ = Consumer preference for “raw” foods
-~ — Antibiotic resistance
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AN O } “0me countries beneflts of small
]e tluctlon and distribution offset by
LJ@“ ‘of hygiene and enforced
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Espite what you are about to hear our
fJ Js mazmgly safe.

) Fofin Se of you who are already worried
= abe ut the food we eat...leave now or
== rever hold your peace!
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2 "Fooef |son|ng IS @ poor term

- J‘Ua msonmg IS from consuming something, which
m,J\ be food, contaminated by toxins which could be
lcal or microbial in origin.

- od associated infections occur when food is the
= ""=\7€th|€ for the ingestion of a microbial organism,
'-:h- ‘Which may then establish itself in the host and cause
~_disease, either by a toxin or by invasion.
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mr)Jrr- ce of the previous concepts

— Ing _Jd:)t' n of food contaminated with a pre-
fiormed toxin = rapid onset of symptoms.

e
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- ;':7-'-{ dooel assoaated infections = later onset of

il '-_

~ symptoms (usually day/s to weeks).
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ples of pre-formed toxins
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=27k and be\Wardy
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SS1Ga J Examples of pre-formed toxins

e, e
- _
o =



e

=ats DNk and.be Waryass

—-—-—-I- .
— — = -

—

e




T

=), Plf] ’aﬂ Q -VVaray;;'

—

s —

J rJJJ r\‘

¥ e

“Frmts and vegetables

j-Water IS important in many aspects of
production, preparation etc.
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SSHEIlSh “poisoning”
—HJrJJyr - (Saxitoxin)
— J\Jv-‘J ) OXIC (Brevetoxin)
= —Am neS|c (Demoic acid)

= “Blarrheal (Okadaic acid)
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ESt Drink-and be Wary!®

) Produr_"r"-- o' [rrigation water, manure,
gelVESt: Growing, lack of field sanitation.
PIGRING) ae undlmg

;— e \Wash water, handling.
s i 1 ial processing.
f __.: W ashmg, sorting etc.
— e \Wash water, cross-

- Final processing. COnEEnEor)
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) Duru,uf on

=3 Storage
® Re-heating.
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) 22 1L F amburger
21995 A ple cider.
11995 | eaf lettuce.
= .B‘ Leaf lettuce.

~*=-311996 Apple juice.
- #2000 Waterborne.
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G TSk C rOUpS:
v Hragn‘ nt women (flu like illness).
SNheir neonates (septicemia/meningitis).

*dult Immunocompromised inc. diabetes and
— alcoholism. (sepsis/meningitis).

== Any age: focal infection/gastroenteritis.
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SREOUINE 1 many food types
=yVeats. £

= Unpast 9ur|zed cheeses.

~— Vege _ables

J;,“Seafbods
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BIKES fe cold.
= ;\5¥E o) tomatic carriers 1- -5%, higher in

= ab t{)lr workers 5-30%.
-@ 7/10E5 in North America.

-:" Case fatality 35% (worse in older ages).
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pOWSafe is-our Food?

- e i

2 YWrlelE J;r € purpose of terrorism?
> D—‘JJJ!-’J"“ e Poisonings in the past.
23K ar“r i:|ues to avoid poisoning.
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AWh ﬁld it become less popular?



T

-

rJJW Safe 1&@@%0(4

R

p}'

=

g —

2 Wk (“e 2] s ight an Attack on Agrlculture
ja\r\/g)
SAttack the enemy'’s food supply.

—D establllze government by creating food
--§hortages or unemployment.

== *Alter supply and demand for a commodity.
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Fooe) rur local sources.
Foeel rrr 1 sources further away.
Fo0d!from distant sources.

0 115 _OOdS.
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O Uroll Uctior 1 and storage standards.
r]_,r)‘-\(*r' nS
2 J,Jr\/e‘ ance
= ﬁ‘catlon

_.-..-F"_'f- B

*’*"ﬂTI\ZIonltormg based on Epidemiology.
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2 Wrlele f]v]>. 7;‘n'e in:
- r)rJJJf“F on?

—E J) den |ology?

= I sﬁectlons?

= “Survélllance?
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— Educatlon?
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2 Projltfetlely

— Fojgel o) Oduced In many different countries.
S Biodiv Versity of crops reduced.

= -;-a—E f rent standards.

~  —Storage, transport and distribution.
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2 JUrFoocy
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) fr)JJé[[} ojje o)\
— lVLmy ore types of outbreaks.
— MJE}} C Jifferent types of organisms.

=9 @e cﬁons and Surveillance more
== pFex
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pOWSafe is-our Food?

- e i

) rloyy rm. . OUr food be vulnerable?
AL uctlon

JJVL) peultures.

® S0] contamlnatlon

— -:j —-——' ~rop spraying.

3 *0 Additives (eg the melamine story)

= Durlng storage or Transportation.

-~ e Preservatives.
e \\/ater.
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ADISUIDULION. o
s Widespread.
= -'f_hard to determine.
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dreaks may be sustained.
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2 \Walere ofcf: aNisms?
— )\ eaJ (0) make it look like a natural event.

= Jrs anism needs to be hardy and easily
= ndled

—'-—-_* .__
_ﬁ‘—

= »"Need a food that is eaten raw, or an
— ﬂrganlsm/tOX|n that resists cooking.

o Why bother at all?
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HOW Sdle is~og£ Food?:
SISPECIal Features of Agrlcultural attack
> AgEe r s are not hazardous to perpetrators.
= rvm technlcal obstacles to "weaponization™.
= r'ow security of vulnerable targets.
= 'r—1_ow moral barrier to cross.
= 1 Maximum effect does not require many cases.
— Point source can mimic “natural causes”

— Can be carried out far from effect.
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SNViiatgroups might be involved?
SCountries
=& Jrr'b'£'=
| ;gﬁnlzed Crime

—=s "T Tierrorist groups
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Proezlol) ; guite safe from bioterrorist
churu
ffoL)y , al disturbances are another
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