Salmonellosis

Salmonella Enfeksiyonu

What is salmonellosis?

Many different types of Salmonella can cause illness. Salmonellosis
is a type of gastro (gastroenteritis) caused by the germ (bacterium)
Salmonella.

Salmonellosis can affect anyone, however, it is more common in
children under five years of age and young adults. The symptoms
are often more severe in older people and people with other
medical conditions.

What are the symptoms of
salmonellosis?

The most common symptoms of salmonellosis are diarrhoea
(which may contain blood or mucus), fever, stomach cramps,
nausea, vomiting and headache.

Dehydration may occur, especially in infants and older people.

After Salmonella bacteria have been swallowed, it usually takes
between six and 72 hours to become ill. To trace the cause of the
illness, it is necessary to know where you were and what you ate
and drank in the three days before you became ll.

llness usually lasts for a few days but Salmonella bacteria may be
present in the faeces for several weeks or longer.

Where are Salmonella found?

Salmonella bacteria are found in humans and in wild, farm and pet
animals and birds, particularly chickens. As Salmonella infection
of chickens is common, the bacteria can often be found in raw
chicken meat and on eggs.

How does salmonellosis spread?

Inadequate cooking

Salmonella bacteria are often present in uncooked meat,
particularly poultry, and on eggs. When raw meat or eggs are
prepared for human consumption and are not adequately cooked,
the bacteria may survive and infect people who eat it. Cooking
these foods thoroughly will kill Salmonella bacteria.

Cross-contamination

Cross-contamination is the spread of bacteria from something that
is contaminated with bacteria, to something that is not.

Consider raw or undercooked foods to be contaminated.

To avoid cross-contamination, raw foods should be handled and
stored separately from cooked or ready-to eat foods. Kitchen
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Salmonella enfeksiyonu nedir?

Hastaliga neden olabilecek ¢ok degisik tirden Salmonella vardir.
Salmonella enfeksiyonu, Salmonella mikrobunun (bakteri) neden
oldugu bir gastro (gastroenterit) turidur.

Salmonella enfeksiyonu herkesi etkileyebilir ancak, bes yasin
altindaki cocuklarda ve geng yetiskinlerde daha yaygindir.
Hastaligin belirtileri yaslilarda ve baska hastaliklari olan kisilerde
genelde daha siddetlidir.

Salmonella enfeksiyonunun belirtileri
nelerdir?

Salmonella enfeksiyonunun en yaygin belirtileri ishal (kanli veya
balgamli olabilir), ates, mide kramplari, bulanti, kusma ve basagrisidir.
Ozellikle bebeklerde ve yaslilarda, viicutta su kaybi olabilir.
Salmonella bakterisi yutulduktan sonra genelde alti ve 72

saat icinde kisi hastalanir. Hastaligin nedenini bulmak icin
hastalanmadan &nceki U¢ giin icinde nerede oldugunuzu ve neler
yiyip ictiginizi bilmeniz gereklidir.

Hastalik genelde birkag guin stirer ancak Salmonella bakterisi birkag
hafta veya daha uzun sire diskida bulunabilir.

Salmonella nerede bulunur?

Salmonella bakterisi insanlarda, yabani, ciftlik ve ev hayvanlarinda
ve kuslarda, 6zellikle tavuklarda bulunur. Tavuklarda Salmonella
enfeksiyonu daha yaygin oldugundan, bakteri daha ¢ok ¢ig tavuk
etlerinde ve yumurtalarda bulunabilir.

Salmonella enfeksiyonu nasil yayilir?
Yetersiz pisirme

Salmonella bakterisi genelde ¢ig etlerde, 6zellikle de kiimes
hayvanlarinin etinde ve yumurtalarda bulunur. Cig et ve yumurta
insanlarin tiketimi icin hazirlandiginda yeterli pisiriimezse, bakteri
canli kalabilir ve eti yiyen kisiyi etkileyebilir. Bu yiyecekleri iyice
pisirmek Salmonella bakterisini dldUrecektir.

Mikrop bulagsmasi (Capraz kontaminasyon)

Mikrop bulasmasi, bakteri tasiyan herhangi bir seyden, bakteri
tasimayan herhangi bir seye mikrobun bulasmasidir.

Cig veya az pismis yiyecekleri mikrop bulasmis olarak degerlendirin.

Mikrobun bulasmasindan kaginmak icin, ¢ig yiyecekleri her zaman
icin pismis veya yenilmeye hazir yiyeceklerden ayri olarak ele
alin ve muhafaza edin. Dograma tahtasi, blender ve mikser gibi,

Department of Health



equipment such as chopping boards, blenders and mixers used to
prepare raw foods must be thoroughly washed before being used
again.

Person-to-person spread

People with salmonellosis have Salmonella bacteria in their faeces.
If they do not wash their hands properly after going to the toilet,
then contaminated hands can spread the bacteria to surfaces

and objects which will be touched by other people. Contaminated
hands can also spread the bacteria to food which may be eaten by
other people.

Hands can also become contaminated with bacteria when a
person changes the nappy of an infected infant.

People and animals can carry Salmonella in their faeces without
having any symptoms. These people and animals can still pass the
disease on to others.

From other sources

Pets, farm animals and contaminated drinking water can also
spread Salmonella bacteria.

| think | may have salmonellosis -
what should | do?

If you have symptoms of salmonellosis, report them to your doctor
immediately. This will ensure that you receive proper treatment
and advice and that steps are taken to reduce the spread of the
disease.

If you think that a particular food caused your illness tell your doctor
and report it to your local council health department as soon as
possible. Keep any left over food in the refrigerator in case the
council decides to collect it for laboratory testing.

Can | still work?

Food handlers, child care workers and healthcare workers with
salmonellosis must not work until diarrhoea has stopped.

Children must not attend child care centres, kindergartens or
school until 24 hours after diarrhoea has stopped.

How can | stop spreading it to my
family?

In your household, the risk of spreading salmonellosis can be
reduced. It is very important that people with salmonellosis or

gastroenteritis do not prepare or handle food which will be eaten by
other people and that no one shares their towel or face washer.

How can | avoid getting
salmonellosis?

By following the guidelines below, everyone can do something to
avoid getting salmonellosis.

¢ig yiyecekleri hazirlamak icin kullanilan mutfak esyalari, tekrar
kullanilmadan énce iyice yikanmalidir.

Kisiden kisiyi yayilmasi

Salmonella enfeksiyonu olan kisilerin digkilarinda Salmonella
bakterisi bulunur. Sayet bu kisiler tuvalete gittikten sonra ellerini
iyice yikamazlarsa, mikroplu eller bakteriyi, baska kisiler tarafindan
dokunulacak ylzeylere ve esyalara yayabilir. Mikroplu eller ayni
zamanda baska kisilerin tiketebilecedi yiyeceklere de bakteriyi
yayabilir.

Eller ayni zamanda enfeksiyonu olan bir bebegin bezi
degistirildiginde de mikroplanabilir.

insanlar ve hayvanlar, herhangi bir belirtileri olmadan veya belirtiler
durduktan sonra birkac hafta stre ile diskilarinda Salmonella
tasiyabilirler. Bu kisiler ve hayvanlar hastaligi hala baskalarina
bulastirabilirler.

Baska kaynaklardan

Ev hayvanlari, ciftlik hayvanlari ve mikroplu icecek su da Salmonella
bakterisini yayabilir.

Bende salmonella enfeksiyonu oldugunu
saniyorum — ne yapmaliyim?

Salmonella enfeksiyonunun belirtileri sizde varsa, derhal
doktorunuzu bilgilendirin. Bu size gerekli tedavinin uygulanmasini

ve ayni zamanda hastaligin yayilmamasi igin gerekli bilgiyi ve
yapilmasi gerekenleri temin edecektir.

Hastaliginiza belirli bir yiyecegin neden oldugu fikrinde iseniz, bunu
doktorunuzu séyleyin ve en kisa zamanda da yerel belediyenin
saglik bakanligina rapor edin. Belediye yiyecedi alip laboratuvarda
teste géndermek isteyebilir, bu ylizden yiyecegin artanini
buzdolabinda muhafaza edin.

Calismaya devam edebilir miyim?

Salmonella enfeksiyonu olan yemekhane personeli, cocuk bakicilari
ve saglik hizmetleri gorevlileri, ishal timuyle duruncaya kadar
calismamalidirlar.

Cocuklarin krese, anaokuluna veya okula gitmeden once, ishalin
durmasindan sonra 24 saat gegmesi gereklidir.

Hastaligin aileme yayilmasini nasil
onleyebilirim?

Evinizde salmonella enfeksiyonunun yayilma riski azaltilabilir.
Salmonella enfeksiyonu veya gastroenteriti olan kisilerin
baskalarinin tiketecedi yiyecekleri hazirlamamalari veya

ellememeleri ve kimsenin hasta olan kisi ile ayni el, yiiz ve banyo
havlularini kullanmamalari cok dnemlidir.

Salmonella enfeksiyonuna
yakalanmaktan nasil kaginabilirim?

Asagidaki kurallari takip ederek, herkes salmonella enfeksiyonuna
yakalanmamak igin birseyler yapabilir.



Careful hand washing

Everyone should wash their hands thoroughly with soap and hot
running water for at least ten seconds:

e before preparing food

e between handling raw and ready-to-eat foods
e before eating

e after going to the toilet or changing nappies

e after smoking

e after using a tissue or handkerchief

e after working in the garden

e after playing with pets

Food handlers should use disposable paper towels or an air dryer
to dry their hands. Cloth towels are not recommended as they get
dirty quickly and can spread bacteria from one person to another.

Safe food storage and handling

e Do not handle cooked foods with the same implements (tongs,
knives, cutting boards) used on raw foods, unless they have been
thoroughly washed between uses.

e [f equipment such as blenders, mincers and mixers has been
used for raw foods such as eggs and meat, wash it thoroughly
before using it again.

e Keep all kitchen surfaces and equipment clean.

* Refrigerate raw foods below cooked or ready-to-eat foods to
prevent cross-contamination.

e Defrost food by placing it on the lower shelves of a refrigerator
or use a microwave oven.

e Thoroughly wash raw vegetables before eating.

e Thoroughly cook meat, chicken, and eggs, and any foods
containing them.

® Place cooked food in a refrigerator within an hour of cooking it.

e Store foods below 5°C or above 60°C to prevent growth of
bacteria.

e Reheat food until the internal temperature of the food reaches at
least 75°C.

e Protect food from insects, rodents and other animals.

Advice on avoiding the risk of Salmonella infection from eggs can
be found at www.health.vic.gov.au/eggs

Microwave cooking

Part of the microwave cooking process includes standing time.
When using a microwave, read the manufacturer’s instructions
carefully and observe these standing times to ensure the food is
completely cooked before it is eaten.

Ellerin dikkatle yikanmasi

Herkesin ellerini akan ilik suyun altinda, sabunla en az on saniye
yikamasi gerekir:

e viyecek hazirlamadan dnce

e cig yiyeceklerden sonra, tiketilmeye hazir yiyecekleri ellemeden
once

e yemeden 6nce

e tuvalete gittikten veya bebegin bezini degistirdikten sonra
e sigaraictikten sonra

e mendil veya kagit mendil kullandiktan sonra

® bahcede calistiktan sonra

e evhayvanlari ile oynadiktan sonra

Yemekhane personelleri ellerini kurulamak icin, kullanildiktan
sonra atilan kagit havlu veya hava kurutucusu kullanmalidir. Kumas
havlular cabuk kirlendiginden ve mikroplar bir kisiden digerine
yayabileceginden, tavsiye edilmez.

Yiyeceklerin glivenli saklanmasi ve ellenmesi
e Cig yiyeceklerle kullandiginiz aygitlari (masa, bicak, dograma

tahtasi), pismis yiyecekler icin kullanmadan énce iyice
yikamadiktan sonra, kullanmayin.

e Blender, kiyma makinasi ve mikser gibi mutfak esyalari, yumurta
ve et gibi ¢ig yiyecekleri hazirlamak icin kullanildiysa, bunlari
tekrar kullanmadan énce iyice yikayin.

e Tum mutfak ylzeylerini ve malzemeleri temiz tutun.

e Mikrop bulasmasini énlemek icin ¢ig yiyecekleri buzdolabinda,
pismis veya yenilmeye hazir yiyeceklerin altindaki raflarda
muhafaza edin.

e Yiyecegi, buzu ¢ozUlmesi icin bir kap icinde ya buzdolabinin alt
raflarina koyun ya da mikrodalga firin kullanin.

e (ig sebzeleri yemeden 6nce iyice yikayin.

e Et, tavuk ve yumurtayi ve bunlarin icinde bulundugu her tarlt
yiyecegdi lyice pigirin.

e Yemek pistikten sonra bir saat icinde buzdolabina koyun.

e Bakterinin Gremesini engellemek icin yiyecekleri 5 °C'nin altinda
veya 60 °C'nin Uzerinde muhafaza edin.

e Yiyecekleriisitirken ig isisien az 75 °C oluncaya kadar isitin.

e Yiyecekleri boceklerden, kemirgenlerden ve diger hayvanlardan
koruyun.

Salmonella enfeksiyonunu yumurtadan kapma riskinden kaginmak
icin tavsiyeler www.health.vic.gov.au/eggs websitesinde bulunabilir

Mikrodalga firinda yemek pisirme

Mikrodalga firinda yemek pisirme isleminin bir bolimu, bekletme
zamanini kapsar. Mikrodalga firin kullanirken, imalatginin
talimatlarini dikkatle okuyun ve tiketilmeden 6nce yiyecegdin
timuyle pistiginden emin olmak icin bu bekletme zamanlarina
uyun.



Household cleaning

Bathrooms and toilets must be cleaned often to avoid the spread
of bacteria. Pay particular attention to surfaces such as toilet seats
and handles, taps and nappy change tables.

Outside the home

Sandpits can become contaminated with animal faeces and urine.
Rake the sand frequently and remove any animal faeces. Cover the
area when it is not being used.

Water from untreated sources

Untreated water that comes directly from lakes or rivers may be
contaminated with faeces from people or animals. Boil water from
these sources before drinking it.

Further information

Communicable Disease Prevention and Control Unit
Department of Health

Phone: 1300 651 160

www.betterhealth.vic.gov.au
www.health.vic.gov.au/eggs

Language assistance is available through the Translating and
Interpreting Service, phone 13 14 50.

Ev temizligi
Banyolar ve tuvaletler, bakterinin yayiimasini dnlemek icin, sik sik

temizlenmelidir. Tuvalet oturaklarina, kulplara, musluklara ve bebek
bezi degistirme masalarinin ylzeylerine 6zellikle ézen gosterin.

Evin disinda

Kum havuzlari hayvan diskilari ve idrarla mikroplanmis olabilir.
Kumu sik sik tirmikla tarayin ve tim hayvan diskilarindan arindirin.
Kullanilmadigi zaman Uzerini kapatin.

Aritilmamis kaynaklardan su

Gollerden veya nehirlerden dogrudan gelen aritilmamis su, insan
veya hayvan diskilari ile mikroplanmigs olabilir. Bu kaynaklardan
gelen sulari igmeden &nce kaynatin.

Daha fazla bilgi

Bulasici Hastaliklart Onleme ve Kontrol Birimi
(Communicable Disease Prevention and Control Unit)
Saglik Bakanhgr (Department of Health)

Telefon: 1300 651 160

www.betterhealth.vic.gov.au
www.health.vic.gov.au/eggs

Cevirmenlik ve Tercimanlik Hizmeti (Translating and Interpreting
Service) yolu ile dil yardimi 13 14 50 numarali telefondan mevcuttur,



