FOOD BORNE DISEASES IN CHILDREN

GOALS:

1. Understand the pathophysiology of food borne diseases in children.

2. Appreciate the clinical syndromes and differential diagnoses in children suffering from a food borne illness.

3. Understand methods of prevention and, when necessary, treatment of food borne illnesses in children.

4. Become familiar with complications of food borne illnesses in children.  

5. Understand the pediatrician’s role in detecting and reporting cases of food borne illness in children.

OBJECTIVES:

1. List common bacterial causes of food borne illness in children and common sources for those bacteria; include Staphylococcus sp., Bacillus sp., Clostridium sp., Vibrio  sp., Salmonella sp., Shigella sp., Listeria sp., Campylobacter sp., Escherichia coli, Yersinia sp., Norwalk virus, Hepatitis A.  
2. Describe three different mechanisms of pathogenesis of food borne illnesses caused by bacteria.

3. Describe the clues to particular pathogenic bacterial syndromes as delineated by time of onset of disease and symptoms.

4. List and describe briefly the signs and symptoms of fish and shellfish poisoning syndromes.

5. List and briefly describe the signs and symptoms of mushroom poisoning syndromes.

6. Discuss methods of prevention of bacterial food borne diseases; give specific examples for several of the bacterial pathogens above.

7. Describe supportive care necessary when treating children with food borne illnesses.

8. List occasions when specific anti-microbial pharmacotherapy may be necessary in treating children with food borne illnesses.

9. Explain the most common serious complications of food borne illnesses in children; include hemolytic uremic syndrome, liver failure, and possible fatal outcomes in mushroom poisoning.

10. List laboratory tests available for use in diagnosis of bacterial food borne illnesses.

11. Explain the process of identifying reportable cases of food borne illness and communicating those to the department of public health.

INSTRUCTIONAL STRATEGY:

1. Lecture

2. Case discussions

EVALUATION STRATEGY:

1. Post-test

RESOURCES:

1. http://kidshealth.org/parent/food/general/food_safety.html#
2. http://www.chop.edu/export/download/pdfs/articles/poisoncontrol-pdf-pcc-pn-fdsfty.pdf
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