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Course Overview

Foodborne illness (also called called "foodborne disease," "foodborne infection," or "food
poisoning) is a worldwide common public health problem. Microbiological foodborne iliness
are resulting from the food spoilage or from the contamination of water and food by
pathogenic bacteria, viruses, or parasites, as well as from the presence of harmful chemicals
and natural toxins produced by bacteria and filamentous fungi. These different diseases
have many different symptoms, so there is no one "syndrome" that is foodborne illness.
However, the microbe or toxin enters the body through the gastrointestinal tract, which
constitutes the starting point of the disease.

Through examples chosen wihin the main microorganisms responsible for foodborne illness,
such as waterborne virus (Hepatitis A, Norovirus), foodborne bacteria (Salmonella,
Campylobacter, Listeria, E. coli, Clostridium) and parasites (Toxoplasma, Amoeba,
Cryptosporidia, Microsporidia, Taenia), this course aims to present the life cycles, the natural
reservoir and mode of transmission of these microorganisms, along with the
physiopathology of the disease. Another aspect will deal with the major mycotoxins possibly
present in food and beverage (Aflatoxin, Ochratoxin, Trichothecenes), emerging toxins
(Enniatin, Beauvericin, Moniliformin) and their fungal producers. Information will be
provided on acute and chronic toxicity, detection and quantification of toxin contamination,
and European Union norms.

Remarks

Conducted in English at University of Bordeaux.

Course Type

Lectures and seminar

Link between Course
Objectives and Activities

Learn about the causal elements and symptoms of foodborne diseased resulting from
water or food contamination, the underlying public sanitation issue regarding health and
food resources, and the European food security policies

Academic Goal

- Having a global view of how to identify and manage the risk of foodborne disease

- To be able to collect, organize and present any scientific information dealing with
foodborne disease

- Knowing the specific epidemiology of foodborne diseases according to the country of
food production and processing

Course Schedule

During this course student will learn about:

> Genetic diversity and molecular organization of viruses, prokaryotic and eukaryotic
microorganisms

> Ecological niche and reservoir of food-contaminating microorganisms
> The process of water and food contamination and how to prevent it

> The main physiopathological disorders, their consequences on health and available
treatments

> The more recent techniques to assess risk, detect and identify microorganisms and
toxins, and determine the conformity with authorized safety levels.

> Analysis of published scientific data.
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e Case studies retrieved from the media.

Course Prerequisites and
Advisories

Grading Philosophy
(Percentage/ Criteria/
Methodology)

Students will be evaluated on their ability to answer the questions raised from a scientific
paper or a case study by a written exam (3 h).

Oral presentation will also be evaluated, with a particular focus on the scientific knowledge
and presentation skills (quality of visual support, pedagogic skills).

Self-Directed Learning
Other Than Coursework

At home, students will have to prepare oral presentation about deep analysis of scientific
publications or case studies. They will have to present as a conference to other students.

Textbooks, References
and Supplementary
Materials

None.

Office Hours

By appointment only.

Other (i.e. Expectations
on Classroom, Conduct
and Decorum etc.)
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