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Staphylococcal food poisoning 
Staphylococcal food poisoning is a foodborne disease from food intoxication. Foodborne disease is caused by staphylococcus aureus( Felix, 2015). The estimated number of deaths from this pathogen all over the world is six million and an average of eighteen million people hospitalized (Felix, 2015).
Organism investigation
 The reports were given after a study by the World Health Organization in 2018 (Felix, 2015). Epidemiological investigations were done after a couple of tourists were hospitalized in Sydney. The tourists had just flown from Queensland. Before leaving for Sydney the couple had taken food from a restaurant on the Gold coast thus an environmental case study was conducted. Environmental specimens were collected hence used for the study. The investigators used to vomit and feces samples to determine the infection (Felix, 2015).
Bacterial process in the human body
Investigation results confirmed environmental conditions were infected with S.aureus (Fisher, 2018). The above-named germs have high survival chances in raw and cooked meat and dairy products. Lack of washing hands and poor handling forms of foods contributed to the infection of the tourists (Fisher, 2018). The infection investigators were certain that those were the core causes that lead to the outbreak of the Staphylococcal foodborne disease. The staph types of germs are commonly found on the skin or in the nose of even healthy people. The germs then get to the intestines through the bloodstream. Even healthy-looking people face threats of staph infections (Fisher, 2018).
Signs and symptoms
An infected person will show early signs and symptoms from as early as between twenty-four and forty-eight hours (Johler, 2015). The signs include nausea and vomiting, diarrhea, dehydration, and low blood pressure. A patient suffering from Staphylococcal foodborne disease does not have a fever (Johler, 2015).
Treatment and prevention
	An infected person will visit a hospital and get the proper treatment from qualified personnel. Hospitals should consider the use of SFP in laboratory testing in cases of vomiting, diarrhea, and dehydration (Johler, 2015). However, an uninfected person could take preventive measures to prevent infection. They should consider cooking meat until it is fully cooked. They should also avoid the consumption of defrosted food since the bacteria grow in temperatures below sixty degrees. Cooked foods should be reheated to sixty degrees. However, if good preventive measures are paid attention to, there would be a reduction in the infection rates all over the world.
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