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(food contaminations)
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Cell wall Endotoxin
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(a) Exotoxins are produced (b) Endotoxins are part of the outer portion of the cell
inside mostly gram-positive wall (lipid A; see Figure 4.12c¢) of gram-negative
bacteria as part of their bacteria. They are liberated when the bacteria die
growth and metabolism. and the cell wall breaks apart.

They are then released into
the surrounding medium.
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(Vibrio parahaemolyticus)
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(Staphylococcus sp.)
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(Staphylococcus sp.)
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(Bacillus cereus)
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(Bacillus cereus)
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(Enterobacteriaceae)
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(Enterobacteriaceae)
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(Enterobacteriaceae)
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(Clostridium botulinum)
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(Clostridium perfringens)

1. Ao wuadiSeitegluanaieniu Clostridium botulinum
LAEN TN AIUTULIILDEN I

2. wiluile$ 1A vy Uan uazemsusislasianizman
auulnsuaziATamNe




uaulnlauanas

(Campylobacter)
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(Campylobacter)
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(Campylobacter)
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Inanosu (Coliform)
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(Listeria Monocytogenes)
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(Listeria Monocytogenes)
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(Listeria Monocytogenes)
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(Listeria Monocytogenes)
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