
Campylobacteriosis

CmáW Campylobacteriosis

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.

etI Campylobacteriosis CaGVI/
CmáW Campylobacteriosis KWCaRbePTénCmáWrlakRkBH nigeBaHev[n 
(gastroenteritis) bNþalmkBIemeraK ‘:k´etrI’ Campylobacter. 
CmáW Campylobacteriosis Gacb¨HBal´dl´mnusSRKb´rUb eTaHCay¨ag 
enHkþI vaekItmanCaTUeTAeRcInCageKelIkUnekµgeRkamGayuR:MqñaM nig 
mnusSeBjv&yekµg. eraKsJ¦aEdlekItmanCajwkjab´ mansPaB 
Zán´ZárxøaMgcMeBaHmnusScas´ nigGñkEdlmansæanPaBeraKdéTeT[t. 

etICmáW Campylobacteriosis maneraKsJ¦a 
GVIxøH/
eraKsJ¦aEdlekItmanCaTUeTAeRcInCageKbMputénCmáW 
Campylobacteriosis KWeraKcuHraK ‘EdlGacmanQam ßesøs’  
RKunekþA karQWrmYlkñúgeBaH dMeNIreqÁImcg´kÁÜt nigkarkÁÜtcegÁar.

eRkayeBlEdl:k´etrIRtUv:nelbcUltammat´ tamZmµta KWvaRtUv 
kareBlrvagBIrézá eTAR:MézámunnwgelakGñkZøak´xøÜnQW ‘zVIebIkarenH 
Gacmanry;eBlBI1ézá eTA10ézák*eday’. edIm|ItamdanrkmUlehtu 
énkarQWenH KWCakarcaM:c´EdlRtUvdwgzaelakGñk:nenATINa ehIy 
elakGñk:nbriePaK nigpwkGVIxøHenAkñúgs:þh¾muneBlelakGñkZøak´ 
xøÜnQW. 

etIeKrkeXIj:k´etrIRtUvenATINa/
:k´etrI Campylobacter RtUv:neKrkeXIjenAkñúgstVbkSúbkSIV 
dUcCaman´ Ta káan stVsøab stVBahn; nigstVciJ©wmkñúgpÞHdUc 
CakUnEq, kUnqµaCaedIm.

etICmáW Campylobacteriosis qøgraldal 
y¨agdUcemþc/
CmáW Campylobacteriosis ekIteLIgenAeBl:k´etrI 
Campylobacter RtUv:nelbcUltammat´ ehIyEdlGacekIt 
eLIgtamreb[bNamYy kñúgcMeNamreb[bdUcteTAenH; 

karcMGinGaharmin:nqÁinlÁ
:k´etrI Campylobacter Cajwkjab´ manenAkñúgsac´EdlBMuqÁin  
CaBiesssac´bkSúbkSIdUcCaman´ Ta káanCaedIm. enAeBlEdlsac´ 
eqARtUveKykmkcMGinomnusSbriePaK ehIyBMu:nqÁinlÁ :k´etrIGac 
enArs´ ehIyqøgeTAmnusSEdlbriePaKsac´enaH. 

TwkedaHeKaEdlBMu:nkMedAsmøab´emeraK k*Gacqøgeday:k´etrI 
Campylobacter :nEdr. 

karqøgeraK 
karqøgeraK KWCakarqøgraldalén:k´etrIBIvtæúmYyEdl:nqøg:k´etrI 
eTAvtæúmYyepSgeT[tEdlBMumaneraK. 
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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.

I think I may have Campylobacteriosis 
- what should I 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 I 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 I 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.

:k´etrI Campylobacter GacqøgraldalenAeBlGaharEdlBMuqÁin  
:nqøg:k´etrI CamYy:k´etrIEdlqøgeraKeTAGaharEdl:ner[bcMrYc 
eRscsMrab´briePaK tamry;karqøgedaypÞal´ ßtamry;eRK]gRbdab´ 
eRbIR:s´kñúgpÞH:y nigtamry;óbkrN¾Edl eRbIR:s´sMrab´er[bcM 
sac´eqA ‘óTahrN¾ kaMbit RCuj’. Twkk*Gacqøg:k´etrI 
Campylobacter :nEdr.

edIm|IeC[svagkarqøgeraK RtUvRKb´RKg nigrkSaTukGahareqAoenAdac´ 
edayELkBIGaharqÁin ßGaharEdl:ner[bcMrYceRscsMrab´briePaK.  

karqøgraldalCmáWBImnusS eTAmnusS
mnusSEdlmanCmáW Campylobacteriosis man:k´etrI 
Campylobacter enAkñúglamkrbs´eK. RbsinebImnusSTaMgenHBMu 
:nlagédrbs´eKeRkayeBleTAbg<n´eT enaHédEdlRkxVk´maneraK 
Gacqøgraldal:k´etrIeTAépÞxagelI nigvtæúEdlnwgRtUvb¨HBal´eday 
mnusSÉeT[t. 

édRkxVk´maneraK k*Gacqøgraldal:k´etrIeTAGaharEdlGacRtUv:n 
briePaKedaymnusSÉeT[tEdr. 

édk*GackøayeTACaRkxVk´edayman:k´etrIEdr enAeBlmnusSpøas´bþÚr 
knÞbTarkEdl:nqøg:k´etrI Campylobacter. 

mnusS nigstVGacman:k´etrI Campylobacter kñúglamkrbs´ 
eKedayBMumaneraKsJ¦aGVITaMgGs´ ßenAeRcIns:þh¾ eRkayeBleraK 
sJ¦aElgekItmaneT[t. mnusS nigstVTaMgenHk*enAEtGaccmøgCmáW 
eTAomnusS nigstVÉeT[tEdr.  

x\MúKitza x\MúRbEhlCamanCmáW 
Campylobacteriosis - etIx\MúKYreZVIGVIxøH/
RbsinebIelakGñkmaneraKsJ¦aénCmáW Campylobacteriosis sUm 
raykarN¾eTAevC¢bNÐitrbs´elakGñkCabnÞan´. karenHnwgZanaza 
elakGñkTTYl:nkarBüa:l nigdMbUnµanRtwmRtUv ehIyRtUvRbkan´ 
ykviZankaredIm|IeC[svagkarqøgraldalénCmáW. 

etIx\MúenAEtGaceZVIkar:ndEdlß/
Gñkcab´kan´mØÚbGahar buK<likEzTaMkumar nigbuK<likEzTaMsuxPaB 
EdlmanCmáW Campylobacteriosis BMuKYreZVIkareLIy rhUtTal´Et 
eKElgekItmaneraKsJ¦aeT[t. 

kUnekµgBMuRtUveTAmCÄmNÐlEzTaMkumar salametþyü ßsalaer[neLIy  
rhUtTal´EteKElgekItmaneraKsJ¦aeT[t. 

etIx\MúGacbJÄb´karqøgraldalCmáWeTAGñkdéT 
edayreb[bNa/
elakGñkGackat´bnæykarRbQmmuxnwgeRKaHzñak´edaykarqøgraldal 
:k´etrI Campylobacter eTAGñkdéT:n. 

vaCakarsMxańxøaMgNaśEdlkMuomnusSekItCmáW Campylo bacteriosis  
er[bcM ßcab´kan´mØÚbGaharEdlGñkdéTnwgbriePaK nigkMuonrNamñak´ 
eRbIR:s´kEnSg ßRbdab´CUtmuxrYmKñaCamYyGñkCmáWeLIy. 
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How can I 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:

•	 before	preparing	food

•	 between	handling	raw	and	ready-to-eat	foods

•	 before	eating

•	 after	going	to	the	toilet	or	changing	nappies

•	 after	working	in	the	garden

•	 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. 

•	 Keep	all	kitchen	surfaces	and	equipment	clean.	

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

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

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

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

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

•	 Thoroughly	wash	raw	vegetables	before	eating.	

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

•	 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.

etIx\MúGaceC[svagBIkarqøgCmáW 
Campylobacteriosis edayreb[bNa/
edayeZVItamkarENnaMxageRkamenH mnusSRKb´rUbGaceZIVkic©karmYy 
cMnYnedIm|IeC[svagkarqøgCmáW Campylobacteriosis. 

karlagsMGatédedayRbugRby&tñ 

mnusSRKb´rUbKYrEtlagsMGatédrbs´eKCamYysab)U nigTwkekþAG)un>o 
:nhµt´ct´ kñúgry;eBly¨agehacNas´15vinaTI; 

• muneBler[bcMmØÚbGahar 

• eBlbþÚrBIkarcab´kan´GahareqA eTAcab´kan´GaharEdler[bcMrYc 
eRscsMrab´briePaK

• muneBlbriePaKGahar

• eRkayeBleTAbg<n´ ßpøas´bþÚrknÞb 

• eRkayeBleZVIkarkñúgsYnc|ar 

• eRkayeBlb¨HBal´stV ßlamkstV. 

Gñkcab´kan´mØÚbGaharKYreRbIR:s´kEnSgCUte ZVIBIRkdasEdlGace:H 
ecaleRkayeBleRbIrYc ßRbdab´smáÜteRbIxül´ edIm|IsmáÜtédrbs´eK.  
BuM:nENnaMoeRbIR:s´kEnSgCUteZVIBIRkNat´eLIy edaysarvaqab´ 
RkxVk´ ehIyGacqøgraldalemeraKBImnusSmñak´ eTAmnusSmñak´eT[t 
pgEdr. 

karrkSaTuk nigkarcab´kan´mØÚbGaharedaysuvtæiPaB 

• kMucab´kan´mØÚbGaharqÁinCamYynwgeRK]gsmÖar;dUcKñaEdleRbIsMrab´ 
cab´kan´mØÚbGahareqA ‘deg,{b kaMbit RCuj’ elIkElgEtsmÖar; 
TaMgenHRtUv:nlagsMGaty¨aghµt´ct´ eRkayeBleRbIR:s´rYcmYy 
elIk>. 

• rkSaépÞelIcRg,an nigóbkrN¾o:nsÁatlÁ. 

• eZVIoGaharrlayTwkkk edaydak´vaelIeZñIrEpñkxageRkameKkñúg 
TUTwkkk ßedayeRbIcRg,anma¨yRkUev¨v. 

• cMGinGahareqATaMgGs´o:nqÁinlÁ CaBiesssac´bkSúbkSIVdUcCa 
man´ Ta káan. sUmoR:kdzasac´:nqÁinsBVTIkEnøg 
‘ElgmanBN(p,aQUkeT[t’ ehIyTwkdmkñúgsac´manBN(zøa. 

• dak´GaharqÁineTAkñúgTUTwkkk kñúgrgVg´eBl1em¨agbnÞab´BIkarcMGinva. 

• Tukdak´sac´eqAkñúgTUTwkkenAeZñIrEdlTabCagGaharqÁin ßGahar 
Edl:ner[bcMrYceRscsMrab´briePaK edIm|IkarBarkMuoqøgeraK. 

• rkSaTukGaharenAkñúgsItuNØPaBeRkam5GgSa ßelIs60GgSa  
edIm|IkarBarkMuo:k´etrIrIklUtlas´:n. 

• lagbEnøeqAo:nhµt´ct´muneBlbriePaKva. 

• kMedAGahareLIgvij rhUtTal´EtsItuNØPaBxagkñúgGahareLIg 
dl´y¨agehacNas´75GgSa. 

• karBarGaharBIstVlÁit stVkekr nigstVdéTeT[t. 

karcMGinGaharedayeRbIcRg,anma¨yRkUev¨v 

EpñkéndMeNIrkarcMGinGaharedaycRg,anma¨yRkUev¨v manrab´bJ©ÚlTaMg  
ry;eBlEdlmØÚbcMNIRtUv:nTukoenARtCak´eRkayBI:ncMGinrYc. enA 
eBleRbIcRg,anma¨yRkUev¨v sUmGanreb[bENnaMrbs´ósSahkreday 
RbugRby&tñ nigseg,temIlry;eBlEdlmØÚbcMNIRtUv:nTukoenA 
RtCak´eRkayBI:ncMGinrYc edIm|IoR:kdc|as´zaGahar:ncMGin 
y¨ageBjeljmunnwgbriePaKva.  
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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

karCUtsMGatpÞHsEm|g

RtUvCUtsMGatbnÞb´Twk nigbg<n´o:njwkjab´ edIm|IeC[svagkarqøg 
raldal:k´etrI. sUmykcitþTukdak´ CaBiesscMeBaHépÞ xagelIdUc 
CakEnøgGg<úyelIbg<n´ Rbdab´sMrab´cab´kan´edayéd k|alm¨asIunTwk  
nigtusMrab´bþÚrknÞbCaedIm. 

xSac´kñúgGnøúgsMrab´ekµgelg GackøayeTACaRkxVk´qøgeraKedaysar 
lamk nigTwkenamstV. RtUvras´xSac´nwgrnas´o:njwkjab´ ehIy 
yklamkstVecj. RkaldNþb´TIkEnøg enAeBlmineRbIva.

TwkmkBIRbPBmin:nsMGatogab´emeraK

TwkykecjmkBIbwg ßsÞwgedaypÞal´Edlmin:nsMGatogab´emeraK  
GacqøgeraKedaysarlamkmnusS ßstV. cUrdaMTwkEdlykecjmk 
BIRbPBTaMgenHoBuHsin munnwgpwkva. 

RbsinebIelakGñkKitza RbPBénCmáWrbs´elakGñkRbEhlCamkBI 
Gahar vaCakarsMxan´EdlelakGñkRtUvraykarN¾eTARksYgsuxPaB 
rbs´salaRkugelakGñko:nqab´bMput tamGaceZVI:n. rkSaTuk  
‘eZVIoRtCak´’ nUvGaharEdlenAsl´NamYy EdlelakGñkeC]za 
GacnaMoelakGñkZøak´xøÜnQW. 

edIm|ITTYl:nBt(manbEnæm 
RksYgsuxPaB

Gg<PaBkarBar nigRKb´RKgCmáWqøg

TUrs&BÞ; 1300	651	160

viubsay; www.health.vic.gov.au/ideas 

manpþl´CMnYyEpñkPasa tamry;kic©bMerIbkERbPasasresr nigniyay  
TUrs&BÞelx 13	14	50


