Salmonellosis

CanmoHeno3sa

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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LLTa je canmoHeno3sa?

Bonect mory Aa 13a3oBy BenvKM 6poj pasnnuunTix BpCTr 6aktepuje
Salmonella. CanmoHenosa je Bpcta cTomayHor obosbetba
(racTpoeHTepuTKC) Koje Npoy3pokyje 6akTepuja Salmonella.

Op canmMoHeno3e Moxe Aa 06051 CBaKo, ann ce oHa yelhe jasrba
KOog Aele UCnog net rofrHa 1 Kog MIaanx oapacivx ocoba.
C/MMATOMMU Cy YeCTO TEXI KOZ, CTapujuX Jbyan 1 KOA vua ca apyrum
MeAVLUHCKMM Tewkohama.

Koju cy cumntomun canmoHenose?

Hajuewhun cumnToMm canmoHesnose cy Nponue (MoXe Aa Cagpu
KPB WK Cly3), FPO3HMLA, FPYEBM Y CTOMaKY, My4YHUHA, noBpahatbe
1 rnasobosba.

Moxe na pohe po gexugpupatba, nocebHo ko 6eba n ctapujux
Jbyan.

Kaga ce nporyTa Salmonella, o6rnyHo npohe wect go 72 yaca npe
Hero LWTO ce YoBek paszbonu. [la 61 ce yTBPAMNO Y3poK 6onecty,
noTpe6Ho je fa 3HaTe rae cTe GVNK 1 LWTa CTe jeNin v NN Y Neproay
o[} Hefiesby flaHa Npe Hero LWTO CTe OCeTUAN Aa cTe GonecHu.

Bonect 06MyHoO Tpaje HeKoNMKo AaHa, anv bakTepuja Salmonella
MoXe Aa 6rie NPUCYTHA Y N3METY HEKOIMKO Hefesba U Byxe.

[ne »xuneu Salmonella?

Bbaktepuja Salmonella ce jaBrba Kog rbyau, anv v Ko AUBIBUX U
nomahux XKnBoTuka, fomahux bybrmaua v nTrua, nocebHo Kox
KoKollaka. bynyhu fa je 3apaxurBare KOKOLIaKa CalMOHeIoM
yecTo, baKTepuja ce 4eCcTo MoXe Hahi y CUPOBOj MUNETUHU
 jajuma.

Kako ce wunpwm canmoHenosa?

HeapekBaTHO cn pemame

BakTtepuja Salmonella je yecto nprcyTHa y Mecy Koje Huje CKyBaHo,
NCTPXKEHO WIIN CMEYEHO, MOCEBHO Y MeCy XXUBWHE U Y jajuma.
Kapa ce cupoBo Meco unu jaja cnpemajy 3a UCXpaHy jbyAn, a HACY
afeKBaTHO CKyBaHW, UCMPXEHU UK UcneyeHu, 6akTepurja Moxe aa
NPeXnBK 1 3apasu Jbyae Koju nx jefy. Temerbnto cnpemarbe Tmx
BPCTU XpaHe hie yHnw Tt 6aktepurjy Salmonella.

YHakpcHo 3arahuBame

YHaKpcHoO 3arahuBarbe je NpeHoLere 6aKTepuja ca Hever WTo je
3arahjeHo 6aKTepujama, Ha HeLTo LITO Huje 3araheHo.

CripoBy UM HeJOBOSbHO CKYBaHy XpaHy cmaTpajTe 3araheHom.

[la 6u ce n3berno yHakpcHo 3arahrBarbe, Ca CMPOBOM XPaHOM yBeK
Tpeba pa ce pykyje 1 fa ce ApXKu nofasbe off CKyBaHe ian XxpaHe
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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.

crnpemHe 3a jeno. Kyxurckir npubop Kao LTO Cy AacKe 3a Ceverbe,
6neHfepy U MUKCEPU KOjU ce KOPKCTe 3a CrpemMarbe CYpoBe XpaHe,
Mopajy Aa ce TeMesbUTO Onepy Npe NOHOBHe ynoTpebe.

MpeHowewe ca YoBeKa Ha YOBEKa

Jlnua ca canmoHeno3om nmajy 6aktepujy Salmonella y namery. Ako
TV JbyAN He Nepy pyKe nocne Kopulhera ToaneTa, 3araheHe pyke
Mory Aa npeHecy 6akTepuje Ha NOBPLUMHE 1 NpeameTe Koje he

[la KopucTe Apyru jbyau. 3araheHe pyke Takohe mory fia npeHecy
6aKTepuje Ha xpaHy Kojy he Moxza Aa jeny apyrvi rbyaw.

Pyke Takohe mory fa 6ygy 3arabeHe 6akTepujama Kaga ce merbajy
neneHe MHGUUMpaHe 6ebe.

Jbyau 1 XnBoTHHE MOry Aia Hoce 6akTepujy Salmonella y namery,
a NPUTOM [ja HeMajy HUKaKBUX CUMMTOMA. T JbyAn N KUBOTUHE U
flarbe Mory Aia npeHecy 6onect Ha fpyre.

U3 ppyrnx nssopa

Jomahun me3umuw, somahe xnBoTutbe 1 3araf)eHa Boga 3a nuhe
Takobe mory Aa npeHecy 6aktepujy Salmonella.

Mwcnnm ga MoXxaa Mam CaiMOHeno3y — LWTa Aa
paanm?

AKO MMaTe CMMNTOME CaJIMOHeNo3e, OaMax Ce jaBuTe Ballem
nokTopy. To he 06e36eanTn fa aobujeTte afeKBaTHO Neyere 1

caBete, 1 fa byay npeny3eTy Kopauwy aa ce nsberHe Wwupere
6onecTu.

AKo MUcnuTe fAa je Bala 6onecT Npoy3poKoBaHa XpaHoOM, peuunTe
TO BalleM JOKTOPY 1 NpUjaBuTe LWTO Npe 34paBCTBEHOM Ofe/berby
Ballle SloKasHe onwTuHe. 3agpxuTe y dpumxugepy npeoctany
XpaHy y ciyyajy fia je onwTrHa y3me Ha 1abopaTopucko
ncnuTMBame.

[a nv mory ga pagnm?

Jbyau Koju pafie ca XpaHoOM, ieyje HeroBaTesbULie 1 34PaBCTBEHN
pafHULM Ca CaIMOHENO30M He CMejy Aia Uy Ha Nocao AOK He
npecTaHe Nposue.

[Jeua He cmejy aa ngy y obaHuwuTe nnm WKony Aok He npobhy 24
Yaca nocne npectaHka nponvea.

Kako MOry fa crnpeymm fa ce 6onect npeHece
Ha Mojy nopoauuy?

P13mK fia ce racTpo npoLmnpm Ha BaLie AOMaRMHCTBO MOXKe fa
6yne cMareH. Beoma je BaxHO Aa nuLa ca cafIMOHesI030M 1nn
racTpOEHTEPUTUCOM He KyBajy UNu pyKyjy ca xpaHoM Kojy e jectn

LpYrv JbyAy 1 ia CBaKO KOPWCTI Camo CBOj yOpYC 1 NELLKMp 3a
nue.

Kako mory na nsberHem fa pobujem
canmoHenosy?

Ako ce nowTyjy cnefieha ynyTcTea, cBako Moxe Aa filonprHece 3a
n3beraBatrbe Aa ce 060NM Of CaNMOHeNo3e.



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.

Maxx/bnBo npatbe pyKy

CBako Tpeba fja TeMesbHO nepe pyke carnyHOM 1 Tonnom Tekyhom
BOZAOM HajMatbe fieceT CeKyHAN:

® pe cnpematba XpaHe

® n3mehy pyKoBatba CPOBOM 11 XPaHOM CMPEMHOM 3a jeno
® npejena

e nocne kopuwhera ToaneTa v Merbakba neneHa

® nocrne nywera

® nocsie ynotpebe NanupHUX NN TEKCTUITHUX MapamnLa

® nocse pagay 6awTun

® nocse nrpakba ca goMmahum sbyormummMa

Jlnua Koja page ca xpaHom Tpeba aa 6puLly pyke nanupHUm
ybpycuma 3a jegHoOKpaTHy ynotpeby nnu fa ux cylie y anapatima
ca TonauM Basayxom. Y6pycu of TKaHWHe ce He npenopyyyjy jep
ce 6p30 Nprbajy 1 Mory Aa npeHecy bakTepuje ca jeaHe ocobe Ha
apyry.

Bbes6enHo cknaguparbe N pyKkoBatbe ca XpaHOM

® 3a cnpemsbeHy XpaHy He Kopuctete UCTU NprU6op
(Mawwmue, HoXeBe, Aacke 3a ceyere) Koju je 6ro KopuwheH
3a CMPOBY XpaHy, ako MPeTXOAHO Huje onpaH n3mehy ase
ynoTtpebe.

® AKoO je onpema Kao LTO ce 6eHaepy, MallnHe 3a MeBeHO
Meco 1 MuKcepu 6una KopuiwheHa 3a cMPOBY XpaHy Kao
LITO CY jaja M Meco, TeMEe/bHO VX onepuTe npe NoHOBHe
ynoTtpebe.

® OppXaBajTe YUACTUM CBe KyXMHCKe MOBPLUMHE 1 OMNpemy.

e CupoBy XpaHy cTaB/bajTe y puxunaep UCnop cnpemsbeHe nnm
XpaHe roToBe 3a jeno, aa b ce n3berno yHakpcHo 3arahysarbe.

e Opmp3aBajTe xpaHy cTaB/bajyhu je y cyn Ha HXe nonuvue
bpuxKMaepa NN KOPUCTUTE MUKPOTANACHY PepPHY.

e TemesbHO nepuTe cpoBso nosphe npe jena.

® TemesbHO KyBajTe, NPXKUTE UK NeLUTe Meco, XNBUHY Y jaja 1 cBe
BPCTe XpaHe Koja CafpXm Te cacTojke.

e CKyBaHy XpaHy cTaBuTe y Gpuxnaep HajkacHuje jefaH caT HakoH
cnpematba.

® XpaHy uyBajTe Ha Temnepatypu ncnog 5 °C unu nsHag 60 °C ga
61 cnpeynny pasMHoXaBatbe 6akTepuja.

® [loarpeBajTe XpaHy AOK eHa YHyTpalltba TeMrnepaTtypa He
[OCTUTHe Hajmarbe 75°C.

® 3awWTUTWTE XPaHy Of MHCEKaTa, rnofapa v APYrmx KUBOTUHA.

CaBeTu 3a n3beraBare pu3smKa Aa ce jajuma 3apasute 6akTepujom
Salmonella mory fa ce Hahy Ha www.health.vic.gov.au/eggs

KyBarbe y MMKpoOTanacHoj pepHu

[leo npoueca cnpematrba XpaHe Y MUKPOTanacHoj pepHu je

1 Bpeme xnaherba jena nocne rpejarba (standing time). Kaga
KOPMCTUTE MUKPOTaNacHy pepHy, Naxk/ibUBO NpoYunTajTe yrnyTcTBO 3a
ynoTpeby 1 npuapkasajTe ce yrnyTcTaBa 3a xnahetbe jena ga 6u ce
06e36e1s10 fla je XpaHa KOMMIETHO NpuNpembeHa npe jena.



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.

Yuwherwe gomahunHcTBa

Kynatuna v Toanetv Mopajy 4ecTto fia ce uncTe, fa bm ce
n3berno pasmHoxkaBare baktepuja. locebHy naxkiby nocseTute
NoBPLUMHaMa Kao LUTO Cy CeAMLLTe TOaNIeTHE LLOJbe 1 KBaKe,
CNlaBUHe 1 CTOJIOBU 3a Metbatbe MneneHa.

BaH kyhe

Jeuja nrpanmwTa ca neckom mory fa 6yay 3araheHa }MBOTUHCKM
n3meTom 1 Mmokpahom. Yecto npenasute rpabyrbama Npeko necka v
O[ICTPaHUTE CaB XUBOTWHCKM U3MeT. [ToKpujTe NOBPLUMHY Kaja ce
He KopucTu.

Bopa n3 HenpeunwheHnx nssopa

HenpeunwheHa Boga Koja fjonasu JUPEKTHO U3 je3epa U peka
Moxe fla 6yae 3araheHa SbyACKUM U XKUBOTUHSCKMM U3METOM.
MpokyBajTe BoAy 13 TUX N3BOPA MPe Hero LITO je nujeTe.

Buwe nupopmauunja

MwHuncTapcTBO 3apaBrba

Operbetbe 3a CripeyaBatbe 1 KOHTPONY 3apasHux 6onectu
TenedoH: 1300 651 160

www.health.vic.gov.au/ideas

Jezunuka nomoh je Ha pacnonarawy npeko Cny6e 3a MMCMeHO 1
ycmeHo npesohetbe, TenedoH 13 14 50.



