G132l ool

Food Poisoning

adlaoll daMullg dcljll gagl da (oA
ABU DHABI AGRICULTURE AND FOOD f Ll
SAFETY AUTHORITY RZ&3N




wiligl ool yalyel
iyiojll 6)50lg lmiaiig dylnll Ualel wlias

ool wluwo wuwn loygalal dojlll
Vbl ladglis guill clall duoag

e

9 elayl &y gle jolas alell Joaog
W9 wlaldi . Jlowl 8 Ylice o)lalldn)s
699 landl g puuall Ul . clsollg 63s0]l
alell jolag il powdl wilh pas)

Lyl egrg oac. plladl g dygull

gl a2l ool Elgil Gl yalaiu limg
losiss

:\:Jl._ig}ﬁ__:_.?llfog.o.u.u 9i\_5_,\._:9}ﬁ__:_.o.l|,o.ouJ.IJ|.'|
ogoudl gl duugraioll 5912Jb ool gmg

@lel 2

(AT Bl g galsolly @ouwdill B
vlgie 58 damalall Slaes dyneall aaell
dlgl gl‘UaLn}Jl ol elijll gl oguoalallydylino
" 6agall &y Audn

d&uuuoll Jolg=ll ool ducgi )
dyonl vild aio @yligll Gn g gl asell oo il
Al gl 88Lalls, 6504 dyalnaiblg dnn
Ul bhooll o« pllell 98 dliotoll &3Laidll
98 )ulan gl dojo ualpol gl ulladloin 52§

)l pas) (58 8Lagll gl 5243 A8

Wl i)l o ouill iy =i
wlay 4pajo s g RS
. i s ¢ lb b N
6ac gl A l.m_x ™ P
Jobis oy ualanl Kl 8 N S
JmlAi g aiglo clie
wlnoll gle Lalell
29l duioj 6559 JUa
ol wlelw &ay o
Sl Ao A8 g ol

w

loJ dpollell dnnll dokaio Wyl wwa g
aailiJl paloll am§

wlgibyo gle goiny eic Jolis pue Lo M
dgdioll kol egill lin gl Glay g 8)la
Foodborne .s9ac (ye @ailill g dyaell juc
disease

g lo pleh Jolii Gy—ln (y—c ol
oim g Foodborne intoxication g oull
Gub o jhal iy ol bl pgowl
Ols Al oin 98 g louwdi Whgpssoll
vt 9 el s gl g pgoull
wral pgoun Gglill dnuil gl aundi wgraioll
(g 9l dilols)



wgeashll ool .3

sl ogoudl dgLu oy Gangg
lbl g dgadl bl W= o9 o;ggg_o.ll
28 sl dolw whjind gl Wlowl Jglias
Vi) gua<ll jlaall gl 15U o) NELS)
daii loy oowddl a0y g q_uLqurog.o_leLol
pgoudl gl soind duiby dauil Joli

Haall o dolul glgilll JAiA

powll Glall yaj=ill jblao aljs
Wl @bl 98 @olasll

Jbi jooll 0181 ¢ &l vun gl jJLa B

ol e WAl 539 Geliol jlanl 6clos
ubgraiol A

ani Jloisl pasl yleall g gapl Jlakll |
Gclioll pmjlon

(Al Guajo Jio) diojo Lalol suayo)l i
Immuno-) aéyeallaleliollsggs ualabll M
(compromised people

Uolga)l m

Gyl Wangg dyiall ala el oowsdl B
Wlaolb Loy A=) akled gl wigras Jolis
o)yl ol oac g IR Jualso
agindl wlauo)l Gudo ge Lagl Gangg

polaniuwll egu dail duljioll

ulehiollg dygloasll slgolb ool B
hgha Jruwe 9 padiwi gl dxcbiall
clgw (sdalal ol aasuwll aayit Giangg ULl
oda (yo fule wljusys planil Guda e
loolaaiwl a2y aall Juuwusl pac gi algoll
a5lbosAll algoll odm JWiHl aic @iy Loo

clisll
wlbuudo (o dyaell wlilaos oowsll B
Wlaji gl dadlall algollg @xildlg ro&_bJI
6aljg dnillg r&9_|a.l| Ol Ags dyaell
oin Jloiuwl UL; ol=ll &0 lmiunln 6539
[y oy U 680)1 wawddl W algoll
268 834 Wlio4dy woaaiuwl 13l Lol danll
9 wihisdl alge dhwlgy ool E
Wjaoll ¢ d}.;.o.ll CX o;ggg.oJl roxd =il
oim Lloy dayil gl Layaell go dilala ddypin,

oac i dualulaso g L__5\_Jl9J| W< algoll
Lobley ) clodb lays loduue

ADAFSA-10945-10-2016



Loud aagi a8 gl dy320l g roouuid] ilbuauo ya=

ool ugpa ol

Lenigli Joikaoll dyaell

ol Jlawl . dyg9520 ol
Y09« .C\..?‘gl

Qpiiy 59ac

Uiigollul

vasdlg palgallg egalll
bl wlaibiog

Jg=uidl ol roTJ| . ;L__ngiJI
£§ los waeall g ymglly
Gle wgpaioll pgow
loo guwaiil jlanll
dulaggea §9 Loy
B9 il Jdudlg
Syl ol

g0l (5ulie faousi
(clall (99 ugail &8yl

roddguign oguaiugla

il drgon]l alyld ayacll
a6ypln g slzoll Wlowllg
@iaollg clgall &uyi
Jausll g 6j0aioll dyacllg
(&l Jlalhil)

Jlowlg gong dug=o wll
cblo-lyliegq

Gulic oo

©lga Lyl

rogalllg dayth il jue olioll
g lasllgéymbnoll jue
dguusoll jue aalgoll

16\9 goalhdagay g ylue
ole Lo Ag legig Jlowlg

0go-uull) (§313¢ oo
(<lill 99 pugaillaslu

iyl yuhghglydliwl

ool (algallg pgalll
wudallg uallg lmsilaliiog
Wlallg Jslwdl

@by Jlawlg g0 bl
G029 g9 yliic

090w &0 &)uia) 59ac
cl2oll 59 jras

J29p9p0 gy mgla

U=lgallg pgalll

6ale wilaldig g\_j\_f)g ylde
span ygadlo

Lijllg pguoalall
(alnpfdlg

Placgaaoallaaedl
ansloll

2589 ylieg dyg=o ol
d)c9

ol (o doluul elgibl

adll o doludl glgibl




U L_5\_J|g| w9 il (59 ayaell hon oy |
Wl 839yl Jad 5dn w10 (e lmboc Mjy
oleill dljal &ion

ol ayaell jas CUICITSU RNy |
(10 5) (o J81 8)l1n 85)3 8 elasll Ay winy
olaniwl Jady g dallidl 58 ahony ¢llig
69 8pblio dlaa] Jud ayadl ayuil gua
wle polehll 6)lia daya 385 U gin aallill
218 639290l dosinll gl @allill 6)lia daya
Yl olon g9 asagaal gialloin yog

Gallill 58 aAg rody od )b dlo gl
jmal jmhig @l plooll woy M
Glos a2y lun lodwe 9 dudnoll wlgalg
giell uoai g8 loolsainl a2y g Jool!
s ol eua + (lgaly pgalll o) diuil

dy3¢blg &gl slgoll (o wglill (a8 JLby
Caymnoll ayaell gJl &yl

)l JJAss ¢igny dyaeld ayall \_g\_m.laﬂ |
70) 8342 8)lin a3 59 g olelnll cljal &10n
syl wbgpauoll Jid gde Jo= (o

(20 Gyl jalno o dyiell gle Jonall B
doonoll wljlad)l laniwl A oac W
salel ol ¢iun sanlgdl spoll jolaniwl
wlalall wglidl wgan gl 5263 olaaiuwll
aony ubill g Uaylgdllg wliniall aadlao W

iai

o)l palyof o & yligll Gph

wolill
W @ilall ol yalpol (o dylégl)
s Ul bgpaindly Al

ci2l) wgpaioll Jgng &io dglao . 1
W9pitoll goi &io . 2
wgsAoll gde cladll .3

AUl bledl LSl ¢ A (§adai (400 9

9 48 ygilall g clodb s ool Jue
glid a2y g Jud g olelall juAani vy

i R

£
e Ly (oo Al dyminoll@ya el ¢y oac Wl
wbgsioll goi &io) a4yl o)l dnya 59

lol4sig
oo clniill a9y ol Glloiwl Jao) @
08 19y agli rodgw Y& 13l Lol oalacl
9l 0 63 6)lkn dnys 99 Linkw 0§l Lmus.
loaic Wgiy il 8)liall dnys G g Gl
Wbgriroll goi

A



Jeubioll déuioll 3l po lise goo m
Wang Yl isel) lodluyl g lows

e @.ﬂég__l‘l—ﬁg_oﬂ Gy &o (Gl
LmJLL.UJlL'ijg Gilae pouwd wlla Wgan
&1 38lio gle  dywlio)l wiclall sas M
il g dolludl willalpiuhly osybo pyll dyicll

@aell gglaio g wonll Wly Gieg Sjgps M
8)gn) plehll hong gk G014y (sl

sol=ll Gl g8 argiinoll Gaell lhon m
58 @il achl g gawgll Gyl g8 jLaallg
ol @yl

wolill ol &0 Joleidl dpar4

9 wgili2ll ool wluwo @Al fAj
Gde w9 ladjglain SEVAR walell w@llial
Gl cgalll alall palel ayle jalas oo
9 Lol auaduill ga ) anll 8 el
Gle 9 Wgraioll €9 g lnll dns 49)20)
alal Luulioll gl §815 oy awlwl

28 e5ll g Jlowll e 9 ualell Jlom )
ol glasael Tuai Wlea L_Jg_\g Y RCELE,
2ol g Jilguul

Yigan &iog Julaill .5\8 O]l yga
ASliell aloowidl

24l gl 38l Gron gde @81 3y W
0o ogsladl i all wlalsubll laoliil (o
o]

il (98 dalizoll el Jalyo isuliom
ayga wline sl @JJag_Jl ojlol 99 <lisll
ol Julaill g ansll

Al Wean Ylho i &aluil g8 Jwull
. ool



Food Poisoning

Creating awareness among the consumers
about the factors behind food poisoning and the
methods of preventing it are of great
importance in terms of both health and
economy. Apart from the economic cost of
treatment, food poisoning might lead to chronic
or dangerous diseases, even to death in some
cases.

Definition of Food Poisoning:

'

J . It is a health condition
o ¥
-3

"‘\ | affecting individuals as
" a result of consuming
contaminated food.

The symptoms of the
disease appear within a
few hours or days and
could last for weeks.

Food poisoning is a widely used term. However,
the scientific terms for it is food-borne illness-
es. According to the definition of the World
Health Organization (WHO), they occur because
of the following:

B Consumption of food containing harmful
microbes and are called food-borne illnesses.

B Consumption of food containing toxins and
this is called food-borne intoxication. The toxins
are released either by microbes and in this case
it is the toxins and not the microbes that cause
the disease or as a result of other chemical or
natural toxins.

Symptoms of Food Poisoning

The symptoms, their severity and the time
taken for their appearance vary according to
the causes of the poisoning or the quantity of
food consumed.

The overall symptoms include high tempera-
ture, nausea, vomiting, diarrhea, cramps in the
stomach and intestines, body pain and head
ache. In some cases, paralysis of the nervous
system (blurred vision and impaired speech)
could also happen.

The types of Food Poisoning:

1. Microbial poisoning or toxins of the
microbes: This is microbial infection or
toxins from the microbes.

2. Chemical poisoning:

B Metal poisoning: This could occur as a
result of storing acidic foods such as fruit juices
in containers coated with cadmium, zinc or lead
or in poor quality cooking utensils.

B Pesticide poisoning: This could occur as a
result of consuming vegetables or fruits not
washed properly after being sprayed with high
dose pesticides. It could happen also from
pesticides used improperly at home.



M Poisoning by chemical toxins and
industrial detergents used in washing produc-
tion lines: This could happen due to improper
usage, be it in high doses or not washing well
after use, leading to the materials ending up in
foods.

H Poisoning from food additives used for
flavor or color or as preservatives meant for
enhancing the taste, smell and durability. If used
in the appropriate quantity, they do not pose
health risks; but when they are used in excess of
the appropriate quantity they could cause
poisoning.

B Poisoning by cleaning or sterilization
agents, stored improperly beside foods or as a
result of their residues remaining in cooking
utensils due to insufficient washing.

3. Natural Poisoning:

This could happen due to consuming natural
toxins found in some marine creatures or plants
such as poisonous fish or crustaceans that
might affect the nervous system. As for plant
toxins, they affect as a result of consuming
some plant tissues containing toxins such as
some types of toxic mushrooms.

Risk of exposure to food poisoning
increases in the following situations:

M Old people: because their immune system is
less efficient to defend the body against
microbes.

M Infants and young: Their immune system is
not yet fully grown.

W Patients with chronic diseases such as
diabetes

B People with weak immune system

B Pregnant women



Some causes of food poisoning and the foods that may occasion it

Contamination-prone foods

Causative Microbes

Type of disease

Symptoms

Meats, poultry, eggs and
milk products

Salmonella

Bacterial infection

Intestinal pain, diarrhea,
nausea, vomiting and fever

Low acidity foods not
packed properly, smoked
fish not canned airtight,

fermented foods and

honey (for infants)

Clostridium botulinum

Food poisoning (toxins
pre-formed in food)

Vomiting, body pain, fatigue.
The microbial toxins could
affect the respiratory
system, causing difficulty in
swallowing and respiratory
paralysis in extreme cases

Unclean water, uncooked
meat, unwashed
vegetables and fruits

Escherichia coli

Food poisoning

Intestinal pain, fever,
diarrhea, and nausea for a
period of one to five days

Cooked meat and poultry
and their products,
cheese, dry and liquid
milk

Staphylococcus aureus

Food poisoning (toxins
pre-formed in food

Nausea, severe dizziness,
vomiting, diarrhea, general
fatigue and malaise

Meats and poultry

Clostridium perfringens

Bacterial infection with
toxins seeping into the
intestines

Intestinal pain, diarrhea,
nausea, vomiting and fever

Acidic foods and fruit
juices

Cadmium, zinc and lead

Chemical poisoning

Nausea, vomiting, severe
cramps that can be
dangerous

Toxic types of mushroom

Poisoning from
mushroom tissues

Toxic types of
mushrooms

Intestinal pain, nausea,
vomiting and perspiration




Ways to prevent food poisoning
diseases:

Adherence to the following conditions is a must
for preventing food poisoning diseases:

1. Try to prevent the microbes from entering
the food

2. Prevent the growth of microbes

3. Destroy the microbes

And that can be done by following the points
below:

B Wash your hands well with water and soap
before and after preparing and eating food

- I:fr —

J'; -“ i‘\.'n.
B Do not leave cooked food for more than two

hours at room temperature to prevent the
growth and proliferation of microbes

B Consumption of food soon after preparation
is preferable, but it has to be consumed after a
while, keep it warm at (°63 C) or more, which is
the temperature levels at which microbes do
not grow

M If you wish you store cooked food, it has to
be cooled to less than( °5 C ) through keeping
it in the fridge. It is preferable to use alternative
methods of cooling before storing the food in
the fridge directly so that the degree of heat in
the food does not impact on the heat of the
fridge or of the foods stored in it. Among the
alternatives is to keep the food in an a container
with ice or water first and then move it to the
fridge.

B Food items have to be kept in the fridge in
containers no deeper than 10 cm so the cool air
reaches all parts of the food

B Cooking tools and utensils must be cleansed
and washed well after work and after using
them for preparing raw foods like meat and
poultry since it will reduce the chances of
contamination from raw food to cooked food.

B Cook all foods well so the heat (°70 C)
percolates into all its parts and destroy harmful
microbes.

B Buy foods from safe sources to avoid contam-
ination

B Do not use the disposable gloves more than
once as their reuse might cause cross contami-
nation

M Control insects, rodents and fleas continu-
ously

B The need for awareness about safe ways of
storing and cooking food among house wives
and food handlers (maids and servants).



M Store cooked foods at the upper shelf,
vegetables at the middle shelf and raw foods at
the lower shelf.

How to deal with food poisoning:

B Given the diversity of causes behind food
poisoning, symptoms and degree of danger,
those who suffer from symptoms of food poison-
ing should seek medical help immediately for
safe diagnosis and determination of the extent
of illness and the type of microbe so appropri-
ate treatment is initiated.

B Ignoring the symptoms, especially diarrhea
and vomiting, could lead to dehydration
because of the loss of body fluids and salts.

The role of ADAFSA in reducing and
preventing food poisoning incidents

l Strengthening inspections at all sales outlets
to ensure their compliance with ADAFSA's
safety rules

M Following up the various phases of produc-
tion in the food chain in the Emirate of Abu
Dhabi through regularly extracting samples for
laboratory tests and analysis.

M Move on a war footing to places from where
food poisoning is reported

B Gather samples from the remaining food
suspected of being toxic and send them to the
laboratory

B Coordinate with the Health Authority Abu
Dhabi when food poisoning cases occur to
investigate the reasons

W Take appropriate action against food outlets
not complying with safety rules and posing a
threat to public health.
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