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Bacteria are everywhere 
in soil, water, plants, animals, people and food. 
There are 3 types of bacteria: 

Useful for health

The BAD ones 
,. 

_

Make food smell andtaste bad 

The DANGEROUS ones

• 

Cause foodborne diseases





Superbugs can spread in the environment (e.g. through human faeces or 
animal manure) and contaminate foods, including fruits and vegetables 

They can spread through human-to-human contact ... 

or by eating contaminated food if the food is not handled or cooked properly 



In many countries antibiotics are used to make animals grow faster 
(growth promotion) or to prevent diseases in healthy animals. 
The overuse and misuse of antibiotics in humans and animals leads to 
emergence of superbugs, which can no longer be treated with antibiotics. 
People will once again die from common infections. 

WHAT YOU CAN DO TO PROTECT YOURSELF 

FROM SUPERBUGS THAT MAY BE IN FOOD: 

J
Follow the WHO Five Keys to Safer food 
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i.'� Keep clean 

Separate raw and cooked 

1'(21_� o Cook thoroughly
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Keep food at safe temperatures 

Use safe water and raw materials 

Choose foods produced without the routine use 
of antibiotics 

who.int/foodsafety 

WHO/NMH/FOS/FZD/17.7 
IC> WHO 2017. Some rights reserved. 
This work is available under the CC BY·NC·SA 3.0 IGO licence. Design by Studio Bouetto & Co. 




