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Food-borne Illness Table 
 

Agent Incubation 
Period Signs and Symptoms Duration of 

Illness Associated Foods Specimens 

BA
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R
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Campylobacter 
jejuni 2-5 days Diarrhoea, abdominal cramping, 

fever and vomiting 2-10 days 
Raw and undercooked poultry, 
unpasteurized milk, contaminated 
water

Stool 

Salmonella spp. 1-3 days Diarrhoea, fever, abdominal 
cramping, vomiting 4-7 days 

Contaminated eggs, poultry, 
unpasteurized milk or juice, cheese, 
contaminated raw fruits and 
vegetables

Stool 

Shigella spp 24-48 hrs Abdominal cramping, fever and 
diarrhoea 4-7 days 

Food or water contaminated with 
human faecal material, ready-to-eat 
foods touched by infected food-
handlers 

Stool 

Staphylococcus 
aureus 
 (preformed toxin) 

1-6 hrs 
Sudden onset of severe nausea and 
vomiting. Abdominal cramps. 
Diarrhoea and fever may be present.

24-48 hrs 
Unrefrigerated or improperly 
refrigerated meats, potato and egg 
salads, cream pastries 

Stool, 
vomitus, 
and food

VI
R

AL
 

Noroviruses (and 
other calciviruses) 12-48 hrs 

Nausea, vomiting, abdominal 
cramping, diarrhoea, fever, myalgia 
and headache

12-60 hrs 
Shellfish, faecally-contaminated 
foods, ready-to-eat foods touched 
by infected food-handlers. 

Stool 

Rotavirus 1-3 days Vomiting, watery diarrhoea, low-
grade fever 4-8 days 

Faecally-contaminated foods, 
ready-to-eat foods touched by 
infected food-handlers 

Stool 

Other viral agents 
(astroviruses, 
adenoviruses, 
paroviruses  

10-70 hrs 
Nausea, vomiting, diarrhoea, 
malaise, abdominal pain, headache, 
fever 

2-9 days 

Faecally-contaminated foods, 
ready-to-eat foods touched by 
infected food-handlers. Some 
shellfish.

Stool 

PA
R
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Cryptosporidium 2-10 days 
Diarrhoea (watery), abdominal 
cramping, upset stomach, slight 
fever 

May be 
remitting 

and 
relapsing 

over weeks 
to months

Any uncooked food or food 
contaminated by an infected food 
handler after cooking, contaminated 
water 

Stool, water 
and food 

Entamoeba 
histolytica 

2-3 days to 1-
4 weeks 

Diarrhoea (bloody), frequent bowel 
movements, lower abdominal pain 

May be 
protracted 
(several 
weeks to 
several 
months)

Any uncooked food or food 
contaminated by an infected food 
handler after cooking, contaminated 
water 

Stool 

Giardia lamblia 1-2 weeks Diarrhoea, abdominal cramps, gas Days to 
weeks 

Any uncooked food or food 
contaminated by an infected food 
handler after cooking, contaminated 
water

Stool 
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S Ciguatera fish 
poisoning 

2-6 hrs Abdominal pain, nausea, vomiting, 
diarrhoea Days to 

weeks to 
months 

A variety of large reef fish: grouper, 
red snapper, amberjack and 
barracuda most common 

Fish 3 hrs Parasthesis, reversal of hot or cold 
sensation, weakness

2-5 days Bradycardia, hypotension

Scombroid 
(histamine) 1 min-3 hrs 

Flushing, rash, burning sensation of 
skin, mouth and throat, dizziness, 
uriticaria, parasthesias

3-6 hrs Fish: bluefin tuna, skipjack, 
mackerel, marlin, mahi mahi Fish 

  


