Campylobacteriosis

Kamnunob6aktepuno3sa

What is Campylobacteriosis?

Campylobacteriosis is a type of gastro (gastroenteritis)
caused by the germ (bacteria) Campylobacter.
Campylobacteriosis can affect anyone, however, they are
more common in children under five years of age and young
adults. The symptoms are often more severe in the elderly
and people with other medical conditions.

What are the symptoms of
Campylobacteriosis?

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

After the bacteria are taken in by mouth, it usually takes
between two and five days before you become ill (although
this may range from 1 to 10 days). To trace the cause of the
illness, it is necessary to know where you were and what
you ate and drank in the week before you became ill.

Where are Campylobacter found?

Campylobacter bacteria are found in animals such as
poultry, birds, cattle and household pets including puppies
and kittens.

How does Campylobacteriosis
spread?

Campylobacteriosis occurs when Campylobacter bacteria
are taken in by mouth and it may happen in any of the
following ways:

Inadequate cooking

Campylobacter bacteria are often present in uncooked
meat, particularly poultry. When the raw meat is prepared
for human consumption and is not adequately cooked, the
bacteria may survive and infect people who eat it.

Unpasteurised milk can also be contaminated with
Campylobacter bacteria.

Cross-contamination

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

Kamnunnobakteprnosa je BPCTa CTOMa4HOr 0bosberba
(racTpoeHTepUTUC) KOje m3asmBaa bakTepuja Campylobacter. Og
KamnunobakTeprose Moxe fa 000M CBAKO, anu ce OHa Yelhe
jaBrba ko[l fielle MCnof NeT rofvHa v KO MAadnx Oapacvx
0co6a. CUMATOMY Cy YeCTO TEXM KO, CTapUjUX Jbyan 1 KOA
nvLa ca ApyrMm MeguUmMHCKIM CTarbrma.

Koju cy cumntomun Kamnunobaktepuose?

Hajuewhn cumntomm kamnmunobakTepmose Cy NPovB (MoXe Aa
CafPXKM KPB MW C1y3), TPO3HULA, FPYEBM Y CTOMAKY, MyUHMUHA 1
nospahatbe.

HakoH wTo 6akTepuja yhe y Teno Ha ycTa, obruHo npohy ABa
[0 NeT flaHa Npe Hero ce pa3bonuTe (Mako To MoXe Aa byae

y pacnoHy of jegHor ao 10 gaHa). [la 1 ce yTBpaAnO y3pok
6onecT, NOTpebHo je Aa 3HaTe rae cTe GUnK 1 WTa CTe jenn n
MUK Y Nepuoay Off HeAesby jaHa npe Hero LWTOo CTe OCeTUNN Aa
CTe 6onecHu.

[ne ce moxe Hahu Campylobacter?

baktepwuja Campylobacter ce Moxe Hahu y XMBOTUHAMA Kao
WTO CY XMBMHA, NTULE, CTOKa 1 JoMahu fbyOUMLIM Kao WTO Cy
wteHaa v Mmaunhu,

Kako ce wnpu kamnunobakTtepnosa?

[lo kamnunobakTepnose fonasu kada bakrepuja Campylobacter
yhe Ha ycTa 1 o 6onectn moxe fia Aohe Ha cnefehe HaunHe:

HeapekBaTHO KyBame

BakTepuja Campylobacter je yuecto NpUcyTHa y CUPOBOM
MeCy, MoCeOHO Y KMBMHW. Kafla ce CMPOBO Meco npunpema
33 VICXPaHy Jbyav U HIje aleKBATHO CKYBAHO, UCMPMKEHO Ui
ncneveHo, bakTepnja MOXe a MPEXMNBY U 3apa3n fbyae
Koju ra jeny.

HenacTepusnpaHo mneko Takohe moxke fa byae 3araheHo ca
6akTepunjom Campylobacter.

YHaKpcHo 3arahuBame

YHaKpCHO 3arahyBarbe je npeHollerbe bakTepuja ca
Heuer WTo je 3araheHo bakTepujama, Ha HeLTO WTO Huje.
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Campylobacter can spread when uncooked foods
contaminated with the bacteria cross-contaminate ready-to-
eat foods, either directly or via utensils and equipment used
to prepare raw foods (eg. knives, chopping boards). Water
can also be contaminated with Campylobacter.

To avoid cross-contamination, raw foods should always be
handled and stored separately from cooked or ready-to-eat
foods.

Person-to-person spread

People with Campylobacteriosis have Campylobacter
bacteria in their faeces. If these people do not wash their
hands 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 infant with Campylobacter
infection.

People and animals can carry Campylobacter in their faeces
without having any symptoms at all, or for some weeks after
symptoms have stopped. These people and animals can
still pass the disease on to others.

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

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

Can | still work?

Food handlers, child care workers and health care workers
with Campylobacteriosis should not work until symptoms
have stopped.

Children must not attend child care centres, kindergartens
or school until symptoms have stopped.

How can | stop spreading it to
others?

The risk of spreading Campylobacter to others can be
reduced.

It is very important that people with Campylobacteriosis
do not prepare or handle food which will be eaten by other
people, and that no one shares their towel or face washer.

bakTepuja Campylobacter Moxe Aa ce npeHece Kafja HeCKyBaHa
XpaHa 3apakeHa 6akTeprnjom YHaKPCHO 3arain CKyBaHy

XpaHy - N AUPEKTHO MK NpeKko Nprbopa 3a jeno 1 onpeme
KopuwheHe 3a cnpemarbe CMPOBE XpaHe (Ha NpYIMep, HOXeBM,
Nlacke 3a ceverbe). Boma Takohe moxe fa byae 3araheHa
HakTepujom Campylobacter.

[la 61 ce 136erno yHaKpCHoO 3arahyBarbe, Ca CUPOBOM XPaHOM
yBek Tpeba Aa ce pyKyje 1 ia Ce Apu Nofarse Of CKyBaHe 1iu
XpaHe cnpemMHe 3a jeno.

HDEHOLUEI-be Ca YOB€E€Ka Ha YoBeKa

Jnua ca kKamnunobakTeprosom nmajy baktepujy Campylobacter
Y FbVIXOBOM M3METY. AKO TV Jbyiu He nepy pyke nocne
Kopuwiherba ToaneTa, 3araheHe pyke Mory fia MpeHecy
bakTepuje Ha NOBPLWNHE 1 NpeameTe Koje he goanpreaTi
OPYrvi sbyan.

3arabeHe pyke Takohe Mory fia npeHecy 6akTepuje Ha XpaHy
Kojy he MoXaa jecTu Apyri sbyan.

Pyke Takohe Mory fa ce 3arajie 6akTepyjama kaja ce
Mehbajy neneHe 6ebe Koja je nHGMUMPaHa ca bakTepujom
Campylobacter.

Jbyaun n xmnBoTuHe Mory Aa nmajy baktepujy Campylobacter
Y U3METY, a MPUTOM [1a HEMajy H1KaKBE CUMMNTOME Wn

BYILLIE HEZlerba HAKOH LWTO CY CUMMATOMM McUe3n. T rbyam 1
XMBOTUHE 1 Aarbe MOTY Aia NpeHecy 60NecT Ha apyre.

Mwcnnm ga moxga nmam
KaMmnunobakTepnosy — Wwra ga pagnum?

AKO ViMaTe CUMMITOME KamniunobakTepro3e, ofmax Ce jaBuTte
Balllem JoKTOpY. To he 0be3beanT aa nobujete oarosapajyhe
neuetbe v caseTe, 1 fja bydy NPeay3eTn KopaLy 3a Crnpevasatbe
wuperba bonectu.

Ha nn mory fa pagum?
JInua koja pyKyjy ca XxpaHoMm, fieyje HeroBatesbuLe n

3APaBCTBEHM PaAHNLM Ca KaMnnMnobakTepro3om He Tpeba fa
WAy Ha NOCA0 0K He NCUE3HY CYMMTOMM.

[ela He cmejy Aa nay y obhaHuwTe Uim WKOIy AOK He UcyesHy
CYMMTOMM.

Kako MOTy Oa cnpeymm fa ce bonect
npeHece Ha npyre?

Pur3nk of npeHolwera baktepuje Campylobacter Ha apyre
MOXe fia Oyie CMarbeH.

Beoma je BaxHO [ia 1Lia ca KamnmnobakTepro3om He KyBajy
U PyKyjy ca xpaHom Kojy he aa jedy Apyrvi Jeyav 1 iia HKO
APYr HE KOPYICTU FXOBE MeLIKMpe.



How can | avoid getting
Campylobacteriosis?

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

Careful hand washing

Everyone should wash their hands thoroughly with soap and
warm running water for at least 15 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 working in the garden

e after contact with animals or their faeces

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 germs from one
person to another.

Safe food storage and handling

¢ 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 Keep all kitchen surfaces and equipment clean.

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

e Thoroughly cook all raw foods, particularly poultry. Make
sure that the meat is cooked throughout (no longer pink)
and that the juices run clear.

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

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

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

e Thoroughly wash raw vegetables before eating.

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

e Protect food from insects, rodents and other animals.
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.

Kako mory aa nsberHem ga gobujem
KamnunobakTepnosy?

Ako ce nowTyjy cnefeha ynyTcTea, CBAaKO MOXe [a AoMNpUHece y
n3berapamby fla ce 0060M Of KamnunobakTepurose.

MNaxrbnBo npatbe pyKy

CBaKo Tpeba fla TeMe/bHO Nepe pyKe CarnyHOM M TOMIOM
TekyhOM BOAOM Hajmarbe 15 cekyHau:

® pe cnpemMarba XpaHe

® y3mehy pyKOBarba Ca CMPOBOM U XPaHOM CMPEMHOM 32 jeno
® Mpe jena

e nocne Kopuiherba ToaneTa U Merbatba neneHa

® rocre pagay 6alTu

® [0C/e KOHTaKTa Ca KMBOTUHAMA Ui HWXOBUM U3METOM
Jnua Koja pafe ca xpaHoM Tpeba Aa bpuLly pyke nanmpHum
yOpycrma 3a jedHOKPaTHY ynoTpedy nnv aa ux cywe y
anapatma ca TOmvM Ba3ayxom. YOpycu of TKaHWHe ce

He Npenopyuyjy jep ce 6p30 Npsbajy 1 MOry Aa NpeHecy
MVKPOOPraHu3me ca jefiHe ocobe Ha apyry.

be3benHo cknagupare 1 pykoBare ca XpaHoOM

® 3a cnpemsbeHy xpaHy He KOpUCTUTE UCTV Nprbop (MalwuLe,
HOXeBe, lacke 3a ceuerbe) Koju je B1o KopuwheH 3a cuposy
XpaHy, ako NPeTXoHO Huje onpaH n3mehy aBe ynoTpebe.

* O,D,pH(aBajTe YNCTUM CBE KYyXUHbCKe MOBPLLUMHE 1 OMNpeMy.

e Opmp3asajTe xpaHy CTaBsbajyhu je y nocyay Ha Hixe nonnue
y GpUKMAEpY UK KOPUCTUTE MUKPOTaNacHy pepHy.

e (Ba CMPOBa XPaHa, a HAPOUNTO XMBUHa, Tpeba Aa byae
TeMesbHO CKyBaHa, UCnpkeHa unu ncneveHa. Obesbenute
[a je Meco TeMesbHO CKYBAaHO/MCMPXeHO/McneyeHo (aa Huje
BULLE PYXKMYACTO) U [ia Cy Ce COKOBM MCLieannu

e (raBuTe XpaHy y GpuKmaep HajkacHMje jeaaH caT HakoH
cnpemMarba.

e CvpoBy XpaHy CTaB/bajTe y pvK1Aep UCMOA ClpembeHe
WAV XPpaHe roToBe 3a jeno, Aa bu ce 13berno yHakpCHO
3arabuearbe.

e XpaHy uyBajTe Ha TemnepaTypu ucnog 5 °C nnn n3Hag 60 °C
Aa 01 cnpeunnn pasMHoOXKaBarbe bakTepuja.

e Temes/bHO onepuTe C1poBo nosphe npe jena.

® [logrpesajTe xpaHy AOK HeHa yHyTpaLltba TemnepaTypa He
[OOCTUTHe Hajmare 75°C.

® 3awWTnTUTe XpaHy Off MHCEKaTa, rMofapa 1 APYrvX KUBOTUHA.

KyBatbe y MUKpOTanacHoj pepHu

[leo npoueca cnpemarba XpaHe y MUKPOTanacHoj pepHu je

1 Bpeme xnahetba jena nocne rpejarsa (standing time). Kana
KOPUCTUTE MUKPOTANACHY PepHy, MaxsbMBO NMpoYnTajTe yyTCTBO
3a ynoTtpeby 1 NnpuapKasajTe ce ynyTcTaBa 3a xnaherbe jena aa
6 ce 06e36eMM0 [1a je XpaHa KOMMIETHO NMPUMNPeMbeHa.



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.

Sandpits can become contaminated with animal faeces
and urine. Rake the sand frequently and remove any animal
faeces. Cover the area when not in use.

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.

If you think the source of your illness may have been food,

it is important that you report it to your local council health
department as soon as possible. Retain (and refrigerate) any
left over food which you believe may have caused you to
become ill.

Further information

Department of Health

Communicable Disease Prevention and Control Unit

Phone: 1300 651 160

www.health.vic.gov.au/ideas

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

Yuwhere gomahuHcTBa

KynaTina 1 Toanetv Mopajy YecTo ja ce uncTe, fa bu ce
136erno pasmHoxaeatbe baktepuja. [ocebHy Naxrby NocBeTUTe
MOBPLIMHAMA Kao LWTO CYy CeMLLITE TOaNeTHe WOJbe U KBaKe,
CNaBVHE ¥ CTOMOBY 3@ Metbarbe NeseHa.

[evja virpanuiita ca neckom Mory fia byay 3araheHa
XKUBOTUFSCKIM V3METOM 1 MOKpahom. YecTo npenasuTe
rpabyrbama npeKo necka 1 OACTPaHWTe CaB KMBOTUHCKM M3MET.
[oKpujTe NOBPLUMHY Kafa Ce He KOPWCTH.

Boga us HenpeunwheHux nseopa

HenpeunwheHa Boaa Koja fonasn AUPeKTHO K3 jesepa nnn
peka Moxe Aa byfe 3araheHa fbyACKUM U KUBOTUHCKIM
n3meToMm. [poKyBajTe BOLY M3 TVX M3BOPa Npe Hero Wwro je
nnjete.

AKo MycnnTe Aa je Balla 6onecT Npoy3poKoBaHa XpaHoM,
BaXHO je [ia TO LUTO Mpe npujasmTe 34paBCTBEHOM Ofe/betby
Ballle IOKaNHe onwTunHe. 3agpxute (y dprkmaepy) cy
npeocTany xpaHy of Koje MMciuTe fja cTe ce pasbonenm.

Buwe nHpopmauuja

MWHMCTapCTBO 3apaBsba

Opnerbetbe 3a CnpedaBarbe U KOHTPOSY 3apasHux 6onecTn
TenedoH: 1300 651 160

www.health.vicgov.au/ideas

Jesunuka nomoh je Ha pacnonarakby npeko Cnyx6e 3a NUCMEHO
1 ycMeHo npesoherse, TenedoHr 13 14 50.



