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LEARNING  OBJECTIVES

• Enlist food and water borne diseases especially those 
of great concern in developing country.

• Describe public health significance of water and food 
borne diseases

• Describe mode of transmission of water /food borne 
diseases

• Enumerate controll measures for water/food borne 
illnesses



INTRODUCTION/ EPIDEMIOLOGY

• The term waterborne disease is reserved largely for 
infections that predominantly are transmitted through 
contact with or consumption of infected water.

• Microorganisms causing diseases that characteristically 
are waterborne prominently 
include protozoa and bacteria, many of which 
are intestinal parasites,

• 1 in 3 people  globally  do not have access to clean 
drinking water. UNICEF  WHO

• Children living in protracted conflicts are three times more 
likely to die from water-related diseases than from violence –
UNICEF



SITUATION  IN  PAKISTAN

• About 20% of the whole population of Pakistan has access to 
safe drinking water. The remaining 80% of population is forced 
to use unsafe drinking water due to the scarcity of safe and 
healthy drinking water sources

• The primary source of contamination is sewerage (fecal) 
which is extensively discharged into drinking water system 
supplies. 

• Secondary source of pollution is the disposal of toxic 
chemicals from industrial effluents, pesticides, and fertilizers 
from agriculture sources into the water bodies.

reference  [ Bio Med  research  international ]



LIST OF DISEASES CAUSED BY POLLUTED WATER

1. DYSENTRY

2. HEPATITIS A

3. ARSENICOSIS

4. POLIOMYELITIS

5. TRACHOMA          [direct contact ]

6. TYPHOID  FEVER

7. SCISTOSOMIASIS

8. CHOLERA

9. DIARRHEA

10. MALARIA          [ favourable breeding places for mosquitoes]

11. LEAD  POISONING















INTERVENTIONS

1. Key measures to reduce the number of cases of 
diarrhoea include:

2. Access to safe drinking water.

3. Improved sanitation.

4. Good personal and food hygiene.

5. Health education about how infections spread.

reference [WHO(2000) Global Water Supply and 

Sanitation Assessment. World Health Organization. 

Geneva ]













SYMPTOMS

Symptoms vary with the causative agent
1. Slight abdominal pain and nausea

2. Retching, vomiting
3. Abdominal cramps,
4. Diarrhoea. 
5.    Fever, chills, headache, malaise and muscular pains may 

accompany gastrointestinal symptoms. 
• Vomiting, with or without diarrhoea, abdominal cramps and 

fever are common symptoms of viral disease or 
staphylococcal intoxication. 

6.    Certain food-borne illnesses can present with meningitis or 
septicaemia (listeriosis), or with neurological symptoms 
(paralytic shellfish poisoning, botulism).



PUBLIC HEALTH SIGNIFICANCE /OCCURRENCE 
OF FOOD OR WATER-BORNE ILLNESS

1. Food and water-borne diseases are thought to be 
the most common of all acute illnesses. 

2. A large proportion of disease is not detected, as 
many people will not seek healthcare with mild 
illness

3. Occurrence is worldwide

4. the incidence varies from country to country.

5. In recent years, detection of outbreaks of viral 
origin, especially noroviruses, has been increasing.



RESERVOIR OF FOOD OR WATER-BORNE 
ILLNESS

• Soil, dust, cereals are reservoirs for food and 
water-borne illness.

• For bacteria and parasites, fish, birds, reptiles, 
and wild and domestic mammals are 
reservoirs.

• For viruses, humans are the reservoir.



MODE OF TRANSMISSION OF FOOD OR WATER-
BORNE ILLNESS

• Transmission is predominantly via the faecal–oral 
route 

• Ingestion of contaminated food and water and 
fomites.

• Airborne transmission – via fomites – has been 
implicated in outbreaks involving viral pathogens.



SUSCEPTIBILITY AND RESISTANCE TO FOOD OR 
WATER-BORNE ILLNESS

• For most infections, everyone is susceptible.

• Sporadic disease is more often detected in young 
children, the elderly or immuno compromised 
people.







CONTROL MEASURES FOR FOOD OR 
WATER-BORNE ILLNESS

PREVENTIVE MEASURES

• Preventing contamination of potable water
• Contaminated water should be treated by adequate 

filtration and disinfection or by boiling.
• Avoiding contamination of food by
1. providing raw materials of better microbiological 

quality
2. educating food handlers about proper food 

processing, preparation and storage, and personal 
hygiene



10 GOLDEN RULES FOR SAFE FOOD PREPARATION 
DEVELOPED BY THE WORLD HEALTH ORGANIZATION

1. Choose food processed for safety.
2. Cook food thoroughly.
3. Eat cooked food immediately.
4. Store cooked food carefully.
5. Reheat cooked food thoroughly.
6. Avoid contact between raw foods and cooked 

foods.
7. Wash hands repeatedly.
8. Keep all kitchen surfaces meticulously clean.
9. Protect food from insects, rodents and other 

animals.
10. Use pure water and raw materials.



VACCINATION

• Vaccines are currently available for cholera, 
rotavirus, typhoid fever and hepatitis A.















INTERNATIONAL  MEASURES

• International outbreaks are increasingly being 
recognised, primarily due to the increased trade in 
food and agricultural products worldwide.

• Food- and water-borne pathogens and contaminants 
have been identified as potential biological terrorism 
agents. 

• Cases of rare diseases such as botulism should be 
investigated immediately.

• Some diseases, such as cholera, require notification to 
the World Health Organization.

• Quarantine of suspected sources or halting of 
international trade



THANK  U FOR  LISTENING


