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5.2   ( Foodborne illness)

  5.2.1 Aeromonas hydrophila ( Gram )

5.2. 2. Brucella (Gram )

5.2.3 Bacillus cereus Bacillus species (Gram+ )

5.2.4. Campylobacter  (Gram -)

5.2.5.Clostridium botulinum (Gram- , , )

5.2.6.  Clostridium perfringens (Gram+ )

5.2.7. Escherichia coli (Gram  , )

5.2.8. Listeria monocytogenes (Gram  , )

5.2.9. Mycobacterium bovis (Gram )

5.2.10. Salmonella (Gram )

5.2.11. Shigella (Gram )

5.2.12. Staphylococcus aureus (Gram )
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