
 

تم تحميل هذا الملف من موقع المناهج الإماراتية

*للحصول على أوراق عمل لجميع الصفوف وجميع المواد اضغط هنا                                   

                  https://almanahj.com/ae                     

* للحصول على أوراق عمل لجميع مواد الصف الثاني عشر اضغط هنا    

https://almanahj.com/ae/12                   

* للحصول على جميع أوراق الصف الثاني عشر في مادة علوم صحية ولجميع الفصول, اضغط هنا    

https://almanahj.com/ae/12                   

* للحصول على أوراق عمل لجميع مواد الصف الثاني عشر في مادة علوم صحية الخاصة بـ   اضغط هنا                

https://almanahj.com/ae/12     

* لتحميل كتب جميع المواد في جميع الفصول للـ الصف الثاني عشر اضغط هنا        

https://almanahj.com/ae/grade12                   

        للتحدث إلى بوت المناهج  على تلغرام:  اضغط هنا   

https://t.me/almanahj_bot    
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What are food borne illnesses? 

A foodborne illness is an illness that happens as a result of eating foods that contain 

disease-causing microorganisms.  The most common disease-causing 

microorganisms found in food are bacteria, but can also include viruses, fungi, 

parasites or chemicals.   
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Foodborne illnesses can occur 

from 6-72 hours after eating 

contaminated food.  Most people 

will recover without treatment.  

Harmful bacteria may already be in foods when you 

buy them.  Raw foods may be contaminated with 

bacteria that cause foodborne illnesses.  

When does 

contamination happen?
• Growth 

• Harvesting  

• Slaughter  

• Processing  

• Storage 

• Transportation  

• Preparation in a kitchen

Bacteria need certain 

conditions to grow: 

Time, warmth, food & water 

Some illness causing 

bacteria: 

Campylobacter  

E.coli 

Salmonella  

Listeria 
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HIGH RISK FOODS 

Some foods are more likely to make you 

sick than others.  This is because these 

foods are more at risk of bacterial 

growth.   

• Poultry 

• Eggs 

• Seafood 

• Rice  

• Vegetables

CROSS-CONTAMINATION 

Can occur when particles of an allergy-containing food 

accidentally land on another food that is normally safe to eat.   

Your food travels a long distance from its origin until it arrives 

to your plate.  As a result, there are many points where food 

can become contaminated.  

TYPES OF CROSS-CONTAMINATION  

• Food-to-food 

• Equipment-to-food 

• People-to-food



Food allergies and intolerances  
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A food allergy is when the body’s immune 

system responds unusually to certain foods.  

Your body reacts to the food and tries to 

fight against it.  This releases chemicals 

which cause an allergic reaction.  Food 

allergies can cause anaphylaxis.  They can be 

life-threatening.  

Food allergy - immune system 

Food intolerance - digestive system
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