TAJPS 2023, 10 (09), 125-129 Rani. O.Alnabati et al ISSN 2349-7750

CODEN [USA]: IAJPBB ISSN : 2349-7750
INDO AMERICAN JOURNAL OF
JPS  PHARMACEUTICAL SCIENCES
UTICAL SCIENCES SJIF Impact Factor: 7.187

https://doi.org/10.5281/zenodo.

Available online at: http://www.iajps.com Research Article

THE EFFECT OF FOODS CONTAMINATED WITH MICROBES

ON HUMAN HEALTH
'Rani. O.Alnabati ,2Naif.K.Alzahrani, *Hind.H.Alnadawi, “‘Shaker.Y.Zamil, Naif.S.Alzahrani,
*Mohammed.S.Alameer, ’Sami.M.Sahl, *Hani.A.Alharbi, >’Ahmed.S.Almalki,
yahya.H.Almalki, 'Alaa.A.Kaki, ?Khalid.M.Alobaid , *Abdullah.F.Alhazmi ,
“Turki.M.Maghrabi, '>Rakan.M.Abohrbh, Ayman.M.Aljabri,'"Tariq.S.Alamoudi.
!Senior laboratory specialist at king Abdulaziz hospital in Mecca
?Laboratory technician in central blood bank
3Laboratory specialist in the regional laboratory in Hadda
4Laboratory technician in Al-shemaisi Medical Complex
SLaboratory technician in central blood bank
%Senior Laboratory specialist at the regional laboratory in Mecca
"Laboratory specialist in the regional laboratory
8Laboratory specialist at king Abdulaziz hospital
?Laboratories specialist and blood bank at king Abdulaziz hospital
1L aboratory specialist at king Abdulaziz hospital
"L aboratories specialist and blood bank at king Abdulaziz hospital
12Senior Laboratories specialist at king Abdulaziz hospital
3Laboratories technician and blood bank at king Abdulaziz hospital
“Laboratory specialist at king Abdulaziz hospital
ISLaboratory specialist at the forensic toxicology services center in Mecca

Abstract:

The aim of the study is to know the effect of contaminated microbes on human health and what their harms are, the
importance of the extent of the effect of foods not prepared in a safe and correct manner and the presence of microbial
load in these foods, what are the causes or risks of people being exposed of food poisoning to a large extent as a result
of these foods, what are the health steps or procedures to avoid them. Food contamination with microbes. What is the
role of hygiene in avoiding the dangers of food with microbes. questionnaire was created through the Google Drive
application, where this questionnaire was distributed to social networking groups WhatsApp, where 700 answers were
obtained from those (health practitioners of the city of Mecca), out of a total of 650 questionnaires.
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INTRODUCTION:

Currently, there has been a rising interest around food
hygiene and safety, as well as around the happening of
food borne illness because of the strict connection with
Public Health. In this respect, microbiological food
pollution with pathogens microorganisms, their
persistence, replication and/or toxin production has
become one of the main concerns to consumers, food
industries and regulatory agencies all around the
world. The term food spoiling indicates to the food or
water containing something that makes it unfit for
human or animal consumption, whether it is hurtful
microorganisms, or toxic or severely toxic chemicals
polluted with contaminated substances, which may
outcome from eating only a simple food with illness,
the most popular of which are many diseases. Food
toxicity (. It is considered an easy cooking way for
transporting microbes to be imported. Therefore, food
must be block from becoming bad with microbes in
order to keep public health in any human society, by
following several paths to combat food contamination,
such as not allowing food to harbor insects and soil,
and washing vegetables and fruits well, among others.
Wash the contact before any breakfast . Food
microbial contamination can occur at any phase of the
food chain and could be cancel by applying good
manufacturing practices, danger Analysis Critical
Control Point (HACCP) notions, raw material control,
and maintenance of the cold chain at the industry and
retail levels ®%. It can be referred not just to the growth
of undesired microbes but also to the production of
toxic molecules resulting by their metabolism, such as
mycotoxins ©), or biofilm formation . Microbial
food-borne illness (FDB) is one of the central concerns
in terms of public health because of the high risk of
microbial spoiling of foods by several types of
biological hazards, causing personal distress,
preventable deaths, and avoidable economic burden
7:8) Every year, at least two billion people worldwide
are impact by FBD, for this cause this illness are
recognized among the greatest public health problems
in the contemporary world . Among the most popular
symptoms cause by foodborne pathogens there are
nausea, vomiting, abdominal pain/discomfort,
diarrhea, fever, and lack of appetite 9. It is possible

control or prevent the food microbial infection by the
application of good manufacturing practices, a strict
raw material control, and the maintenance of the cold
chain at the industry and retail levels '), Several
research have highlighted the need to carry out a food
safety training and education for food handlers,
because of the lack of knowledge on microbiological
food hazards, food storage temperatures, cross
contamination risks and the importance of personal
hygiene. The application of the education process,
practices and perspectives can contribute to the effect
of good manipulation practices, guaranteeing the food
safety and food quality to the consumer, reducing also
the incidence of food borne disease 'V, In addition,
food irradiation has received much attention as non-
thermal technology, and it can be defined as the
application of ionizing radiation in small doses
suitable as a decontaminant technology for improving
the food safety and increasing the shelf-life '? through
the bacterial inactivation caused by their DNA
spoiling. However, due to the possibility of
radioactivity generation in foods ¥ the utilization of
this technique outcome controversial. Moreover, this
technique shows value drawbacks, due to the low
penetrating power of irradiation for controlling
pathogenic bacteria, resulting in a limited efficiency,
especially when used on food having irregular
surfaces. Therefore, it has been suggested that the
utilization of irradiation, in combination with other
technologies and methods, can represent a suitable
practice to be adopted against microbial contamination
in foods 4.

2-MATERIAL AND METHODS:

The study started in (the holy city of Mecca in Saudi
Arabia), began writing the research and then recording
the questionnaire in April 2023, and the study ended
with data collection in August 2023. The researcher
used the descriptive analytical approach that uses a
quantitative or qualitative description of the social
phenomenon (The effect of foods contaminated with
microbes on human health). This kind of study is
characterized by analysis, reason, objectivity, and
reality, as it is concerned with individuals and
societies, as it studies the variables and their effects on
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the health of the individual, society, and consumer, the
spread of diseases and their relationship to
demographic variables such as age, gender,
nationality, and marital status. Status, occupation (),
And use the Excel 2010 Office suite histogram to
arrange the results using: Frequency tables
Percentages !°. A questionnaire is a remarkable and
helpful tool for collecting a huge amount of data,
however, researchers were not able to personally
interview participants on the online survey, due to
social distancing regulations at the time to prevent
infection between participants and researchers and
vice versa (not coronavirus participation completely
disappearing from society). He only answered the
questionnaire electronically, because the questionnaire
consisted of thirteen questions, all of which were
closed. The online approach has also been used to
generate valid samples in similar studies in Saudi
Arabia and elsewhere (7

3- RESULTS:

Regarding the age of the participants in answering the
research questionnaire: it was as follows: from the
ages of 16-27 years, 1.6%, from the ages of 28-37
years, 25.8%, from 38-47 years, 27.4%, from the ages
of 48-57 years, 33.9%, from the age of 58. -60 years
was 11.3%. As for the gender of the male and female
participants in the research questionnaire, the
percentage of males was 59.7%, and the percentage of
females was 40.3%. As for the educational status of
men: the percentage of illiterate (does not read) was
0%, the primary stage was 0%, the middle stage was
2.5%, and the secondary stage was 2.5%. , diploma
19.5%, bachelor’s degree 53.7%, master’s degree
17.1%, doctorate 4.7%. As for the educational status
of women, it was as follows: illiteracy (does not read)
0%, primary 2.5%, intermediate 2.5%, secondary
2.5%, diploma 19.4%, Bachelor’s 45.2%, Master’s
12.9%, Doctorate 12.9%. As for men’s jobs, they were
as follows: 0%, retired 7%, 0% student, 7% in private
sector. As for women’s jobs, they were: housewife
12.5%, retiree 8.3%, student 0%, private sector 12.5%,
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government employee 66.7%. Regarding the first
question: Have you ever eaten food outside the home
and noticed a change in its smell and taste? The
answers were yes 80.6% and no 19.4%. The second
question was: Have any of your friends ever gotten
food poisoning from a restaurant before? The answers
were yes 82.3%, no 17.7%. The third question: Do you
have knowledge or experience with microbially
contaminated food? Yes 68.9%, No 31.1%. The fourth
question was about how do you know that the food in
front of you is healthy and free of microbes? The
answers were mostly cooked with a good smell, no
change in color or smell, taste without smell. The fifth
question: Does the place have a role in the quality of
the food presented to you? Yes 96.8% and No 3.2%.
The sixth question: What are the symptoms of food
poisoning? The answers were: diarrhea, vomiting,
headache, dizziness, abdominal pain, vomiting,
vomiting, and fever. The seventh question: What are
the microbes that cause food contamination?
Salmonella, S. coli, Shigella, Bacillus ceris. The eighth
question was: Do you think that cleanliness is an
important factor in the quality of the food provided to
you? Yes 98.4% and No 1.6%. The ninth question: Do
you think that the secret of food quality is the
cleanliness and preparation of its workers? The
answers were yes, 98.4% and 1.6%. The tenth
question: Do you think that microbial load has a role
in food contamination? Yes, 96.7% and no, 31.3%. As
for the eleventh question: What are the ways in which
food is contaminated with microbes? Uncooked food,
keeping food out of the refrigerator for a long time,
unclean food, incorrect storage, using unclean tools
and poor storage, not cooking food adequately, general
and personal hygiene, cleanliness of employees,
cleanliness of the place. The last question: What are
the ways to prevent microbial contamination of foods?
Hand hygiene, washing vegetables and fruits well
before cooking, cleaning food well and cooking it
well, washing and hygiene, personal hygiene,
maintaining the cleanliness of the workers, the place,
and storing the food. (Figure No. 1)
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Figure No. 1 : People’s opinion about the microbial load in food and its role in its contamination

120.00%

96.70%

100.00%

80.00%

60.00%

40.00%

20.00%

0.00%

4-DISCUSSION:
We conclude from this study, based on people’s

opinions, that food contamination is due to the lack of

cleanliness of food before washing, whether fruits and
vegetables, the lack of cleanliness of the utensils used
in cooking, and the lack of cleanliness of the food
preparer also in its first or last stages.

Acknowledgment:

To start with, I would like to Praise God and thank Dr.
Anas S. Dablool, from Umm Al-Qura University (Public
Health Department, Faculty of Health Sciences Al-leeth),
Mecca, Saudi Arabia. And the researchers who make the

project comes to light.

REFERENCES:

1-

2-

Briefing on GM Food Contamination Archived
July 21, 2012 on the Wayback Machine website.
Muhammad Abdel Qader Al-Feki, The
Environment - Its Problems, Issues, and
Protection from Pollution, Egyptian General
Book Authority, Cairo, 1999, p. 156.

Do Prado-Silva, L.; Brancini, G.T.P.; Braga,
G.U.L.; Liao, X.; Ding, T.; Sant'Ana, A.S.
Antimicrobial photodynamic treatment (aPDT) as
an innovative technology to control spoilage and
pathogenic microorganisms in agri-food products:
An updated review. Food Control 2022, 132,
108527. [CrossRef]

Jaffee, S.; Henson, S.; Unnevehr, L.; Grace, D.;
Cassou, E. The safe food imperative: Accelerating
progress in low- and middle-income countries.
World Bank 2019, 46, 48. [CrossRef]

3.30%

11-

Potorti, A.G.; Tropea, A.; Lo Turco, V.; Pellizzeri,
V.; Belvita, A.; Dugo, G.; Di Bella, G. Mycotoxins
in spices and culinary herbs

from Italy and Tunisia. Nat. Prod. Res. 2020, 34,
167—-171. [CrossRef] [PubMed]

Holban, A.M.; Grumezescu, A.M. Microbial
Contamination and Food Degradation. In
Handbook of Food Bioengineering; Academic
Press: Cambridge, MA, USA; Elsevier: London,
UK, 2018; Volume 2, pp. 25-26; Volume 4, pp.
86—89. [CrossRef]

Parra, P.A.; Kim, H.; Shapiro, M.A.; Gravani,
R.B.; Bradley, S.D. Home food safety knowledge,
risk perception, and practices

among Mexican-Americans. Food Control 2014,
37, 115-125. [CrossRef]

Tesson, V.; Federighi, M.; Cummins, E.; de
Oliveira, M.J.; Guillou, S.; Boué, G. A Systematic
Review of Beef Meat Quantitative

Microbial Risk Assessment Models. Int. J.

Environ. Res. Public Health 2020, 17, 688.
[CrossRef]

Draeger, C.; Akutsu, R.; Aratjo, W.; da Silva, 1;
Botelho, R.; Zandonadi, R. Epidemiological
Surveillance System on Foodborne

Diseases in Brazil after 10-Years of Its
Implementation: Completeness Evaluation. Int.
J. Environ. Res. Public Health 2018, 15, 2284.
Fung, F.; Huei-Shyong, W.; Suresh, M. Food
safety in the 21st century. Biomed. J. 2018, 41,
288-295. [CrossRef] [PubMed]

de Sousa, C.P. The Impact of Food Manufacturing
Practices on Food borne Diseases. Braz. Arch.
Biol. Technol. 2008, 51, 815-823.

[CrossRef]




TAJPS 2023, 10 (09), 125-129 Rani. O.Alnabati et al ISSN 2349-7750

12- Miks-Krajnika, M.; Fenga, L.X.J.; Bang, W.S.;
Yuk, H.G. Inactivation of Listeria monocytogenes
and natural microbiota on raw
salmon fillets using acidic electrolyzed water,
ultraviolet light or/and ultrasounds. Food Control
2017, 74, 54-60. [CrossRef]

13- Xiao-Ting, X.; Tian, D.; Jiao, L.; Ju-Hee, A.;
Yong, Z.; Shi-Guo, C.; Xing-Qian, Y.; Dong-
Hong, L. Estimation of growth parameters

of Listeria monocytogenes after sublethal heat and

slightly acidic electrolyzed water (SAEW)
treatment. Food Control 2017, 71, 17-25.
[CrossRef]

14- Akbar, B.; Zahra, M.B.; Keith, S.; Seid, M.J.;
Leonard, W. Efficiency of novel processing
technologies for the control of Listeria
monocytogenes in food products. Trends Food
Sci. Technol. 2020, 96, 61-78. [CrossRef]

15- Alserahy, Hassan Awad, et al (2008), The thinking
and scientific research, Scientific Publishing
Center, King Abdul-Aziz University in Jeddah,
the first edition

16- Al Zoghbi, Muhammad and AlTalvah, Abas
(2000), Statistical system understanding and
analysis of statistical data, first edition, Jordon-
Amman

17-. Kadasah, N.A.; Chirwa, G.C.; et al. Knowledge,
Attitude and Practice Toward COVID-19 Among
the  Public in the Kingdom of Saudi Arabia: A
Cross-Sectional Study. Front. Public Health 2020,
8,217.




