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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LLIto e canmoHenosa?

Bonecrta moxe Aa ja npeaun3BrKaaT ronem 6poj pasnnyHn
Bugosu Salmonella. CanmoHeno3sa e Bug cTomayHo 3abonyBatbe
(racTpoeHTepuTWC) Npefmn3BrKaHo of 6akTepujata Salmonella.

Op canmoHeno3a Moxe fja 3ab0/u CeKoj, HO Taa MOYeCTo Ce jaByBa
Kaj Aeua noj net roguHy 1 Mnagmn Bo3pacHu nnua. Cumnromute
ce YeCTo NOTeLlKM Kaj NocTapuTe nyfe 1 Kaj imuata co apyru
MeAVLUHCKIN COCTojou.

Koun ce cumnTomMuTe Ha canimMoHenos3a?

Hajuectn cumnTomun Ha canMoHeno3ata ce Nponus (Bo Koj MoXe fia
1Ma KpPB U Cy3), TPecka, CTOMayHu rpyoBY, MayH1Ha, NoBpakake
1 rnaBobonka.

Moxe fa fojae [o Aexuppriparbe, 0cobeHo Kaj 6eburrbaTta 1
noctapure nyre.

OTKaKo Ke ce nporonTa 6aktepujata Salmonella, 061yHo MUHyBaaT
LecT Ao 72 yaca npeA YoBek fa ce pa3donu. 3a Aa ce Hajae npuumHaTa
3a 6ornecTa, NoTpebHO e Aa 3HaeTe Kaae cTe bune v WTO CTe jagene n
nvene BO NepUOLOT O eAHa Hefiena npep Aa ce pasdonure.

Bonecta 061YHO Tpae HEKONKY fieHa, HO bakTepujata Salmonella
MOXe fia 6rfie NPUCYTHA BO N3METOT HEKOSKY HEAENM WU NMOJOITO.

Kape nma Salmonella?

BakTtepujata Salmonella ce jaByBa Kaj nyfeTo, HO 1 Kaj AnBY 1
LOMALLUHW KMBOTHM, AOMALLHW MANEHULMN U MITULW, 0OCOBEHO
KOKOLLKW. braejkn 3apa3syBarbeTo Ha KokolKuTe co Salmonella e
YecTo, baKTepujaTa UECTO MOXeE Aa Ce HajAe BO CYPOBO MeCO Of
KOKOLLKa 1 BO jajua.

Kako ce wvpu canmoHeno3sarta?
HECOOABGTHO roreemwe

bakTtepujata Salmonella e yecTo npucyTHa BO MeCOTO LUTO He e
CBapeHO, UCMIPXKEHO WM UCMeYeHO, 0COBEHO BO XKMBUHATA U jajuaTa.
Kora cypoBoTO Meco unu jajuaTa ce roTeaT 3a 1CXpaHa Ha JiyreTo n
He Ce COOfIBETHO CBAPEHW, UCTIPXKEHU NV UCTeYeHN, GakTepujaTa
MOXe fla NPeXyiBee 1 fja rv 3apasu NyreTo WTO rv jaaat. TeMenHoTo
Bapetbe, NMPXKEHbE UV NeYetbe Ha TUe BUAOBYM XpaHa Ke ja yHULITK
6akTtepujata Salmonella.

BKPCTeHO 3aragyBamwe

BKpCTeHO 3aragyBame e rnpeHecyBatbe Ha 6aKTepI/II/1 O HeWTOo WTo
€ 3apa3eHo co GaKTepVIVI, Ha HEeWTO WTO He e.

XpaHaTa LUITO He € 3roTBeHa Nnn € HeJOBOJIHO roTBEHa cmeTajTe ja 3a
3arajeHa.

3apace o,q6erHe BKPCTEHO 3arafyBak€, CO CypoBaTa XpaHa
ceKoraw Tpe6a Ce paKyBa 1 fa ce YyBa HaCTpaHa o 3roTBeHaTa nnun
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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.

XpaHaTa cnpeMHa 3a jagetbe. KyjHCKMOT Nprnbop Kako LWTO ce WTULKM
3a ceyere, bneHgepn N MIUKCEPU KOPUCTEHM 3a MOArOTBYBaE Ha
CypoBa XpaHa Mopa TeMeslHO fja ce U3mMmjaT npef Aa ce ynorpebdat
MOBTOPHO.

MpeHecyBate of HOBEK Ha YOBEK

JlyfeTo co canmoHeno3a ja nmaat 6akTepujata Salmonella Bo
HUBHMOT n3MeT. AKO Tre Jiyfe He 1 MujaT paLeTe Nno ofere BO
ToaneT, 3arafleHnTe paLe MoXe fja M npeHecat 6akTepunTe Ha
NOBPLUMHW 1 NPEAMETM WTO Ke M1 JonpaT Apyru nyre. 3arageHn
paLie NCTO Taka MOXe [1a ja NpeHecaT 6akTepujaTa Ha XpaHa WTo
MOXebWu Ke ja jagaTt apyru nyre.

PaueTe 1cTO Taka Moxe Aa bugat 3arafieHn co 6akTepun Kora HeKoj
r1 MeHyBa neneHnTe Ha nHPMLMpaHo Hebe.

JlyfeTo 1 XMBOTHUTE MOXe Aia ja HocaT 6akTepujaTa Salmonella Bo
HWUBHMOT U3MeT, 6e3 fia MMaaT 61no Kakeu cumntomu. Tre nyre n
KUBOTHU 11 HaTaMy MOXaT Aa ja npeHecaT 6onecTa Ha Apyru.

Op Apyrv nssopu

[loMaLLHY MUEHNLW, LOMALLHW XUBOTHW 1 3arafieHa Boja 3a
rnriere NCTO Taka MoXe Aia ja npeHecaT bakTepmjaTta Salmonella.

Mwucnam geka moxebu nmam canmoHenosa —
LWTO Aa NpaBam?

AKO MmaTe CMMNTOMM Ha CaIMOHes103a, BeAHall jaBeTe My Ha
BaLMOT JOKTop. Toa Ke 06e36eau fa fobreTe NpaBUIIHO NIEKyBatbe
1 CoBeTU, 1 ja GuaaT npesemeHr Yekopy aa ce ogberHe Wwmpere Ha
6onecTa.

AKko MUcCrieTe fieKa cTe ce pasbonene of HeKoja XpaHa, KaxeTe My ro
TOa Ha BaLWMOT AOKTOP ¥ NPpUjaBeTe WTO NOCKOPO BO 34PaBCTBEHOTO
of/ie/IeHVe Ha BallaTa ONwTuHa. 3agpKeTe BO Gpuxmaep og
npeocTaHaTa xpaHa Bo C/lyyaj OnwITrHaTa 4a ja 3eMe 3apagu
NabopaTopUCKO UCMNTYBatbE.

Hann moxe ga pabotam?

JlyfeTto WTo paboTaT co XpaHa, [EeTCKU HeryBaTenky 1 34paBCcTBEHN
pPaboTHMLIM CO CaNIMOHES03a He CMeaT Aa ofaT Ha paboTa fofeka He
npecTtaHe NPOINBOT.

,EleuaTa He CcMeaT ofaT BO rpagnHKa nnum yymnumuite gogeka He
nomMuHaT 24 yaca of NpecTaHyBaHeTO Ha MPONNBOT.

Kako moxe aa cnpevam 6onecta aa ce Npownpu
Ha MOETO CemMejCTBO?

Bo BalleTo OMaKMHCTBO PM3MNKOT Of NPOLUMpPYBake Ha
canmoHeno3sata Moxe Aa buae HamaneH. MHory e BaXHo nyfeto
CO CafIMOHes103a WM raCTPOEHTEPUTUC Aa He roTeaT Un pakyBaaTt
CO XpaHa WTo Ke ja jagaT apyru nyre 1 cekoj fa KOpUCTr camo CBOj
newwKkmp 1 Kpna 3a nuue.

Kako moxe fa ogberHam ga nobunjam
canmMmoHeno3sa?

Co nouuTyBatbe Ha CIEAHUTE YNATCTBa CEKOj MOXe Aa NPUAOHece
[a He ce 3abonu of canMoHeno3a.



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

BHuMaTenHo munere Ha pauerte

Cekoj Tpeba TeMeSIHO Aia ' MIe paLeTe Co camnyH 1 Tonsa Boja LUTo
Teue HajMasKy feceT CeKyHam:

® npep NOAroTByBame XpaHa

® Mery paKkare CypoBa 1 XpaHa rotoBa 3a jafjere

® npepjjageme

® 0 ofierbe BO TOANIET U MeHyBahe neneHn

® o nywere

® 0 ynotpeba Ha KHUXHU NN TEKCTUITHU MapamMumiba
® o pab6oTa BO rpagnHa

® 0 Mrparbe Co JOMALLIHU MUNEHNLN

Jlyfeto wto paboTaT co xpaHa Tpeba paLeTe Aa rv 6puwaT co

XapTVEeHU NeLWKMpU 3a eHOKpaTHa ynoTtpeba nnv aa rm cywat

BO arnapar co Tonon Bo3ayx. Mewknpun of TKaeHrHa He ce

npenopauvyBsaart, 3aluTo 6p30 ce BasikaaT U MOXKe fla NpeHecat

6aKTepun of efleH YOBeK Ha ApYT.

Bes6enHo uyBatbe 1 pakyBatbe €O XpaHa

® 3a3roTBeHa XpaHa He KopucTeTe UCT Npubop (MaLum, HOXoBMY,
WITWLY 3a ceyerbe) LWTO 61N KOPUCTEH 3a CypoBa XPaHa, ako He

61N TEMENHO U3MMEH Merfy iBE KOpUCTetba.

® AKO orpema KaKo LTO ce 6rieHaepy, MallrHY 3a Mefere Meco
1 MUKcepu bune KopucTeHn 3a paboTa co CypoBa XxpaHa Kako
LUTO Ce jajua U Meco, TeMeNHO U3MujTe M1 Npef NOBTOPHO Aa rn
ynotpebuTe.

e OppXKyBajTe M YNCTU CUTE KYjHCKM NOBPLUMHM 1 onpema.

e CypoBaTa XpaHa CTaBajTe ja BO GpmKmnaep nog sroteeHaTa
UNK XxpaHaTa CnpemHa 3a jaferbe, 3a fja ce opberHe BKpCTeHO
3aragyBatbe.

e OpaMp3HyBajTe ja XxpaHaTa Co CTaBatbe BO Caf Ha NOAONHNTE
nonnumM Ha GPUKMAEPOT UK KopUcTeTe MUKpOobpaHoBa neuka.

e TemenHO M3MUjTe ro CYPOBMOT 3eMIeHUYK NPef Aa ro jageTe.

e TemenHo BapeTe, MPXKeTe WY NeyeTe ro MecoTo, KM1BMUHaTa 1
jajuaTa n cnTe BUAOBU XpaHa LUTO Il COAPXKaT TUe COCTOjKN.

® 3roTBeHaTa XpaHa CTaBeTe ja BO GpuKaep BO POK Of efleH vac
OTKaKo e 3roTBeHa.

® XpaHaTa fipxeTe ja Ha TemnepaTtypa nog 5 °C unm Hag 60 °C 3a pa
cnpeymnTe pasMHOXyBatbe Ha 6akTepun.

* [lofrpeBajTe ja xpaHaTa JOAEKa Hej3MHaTa BHaTpeLLHa
TemnepaTypa He fOCTUTHe Hajmanky 75°C.

® 3awTKTeTe ja XpaHaTa Of MHCEKTW, IoAapu U APYT XKUBOTHU.

CoBeTu 3a ofjberHyBame Ha p3NKOT Of 3apa3yBarbe co Salmonella

of jajua Moxe fia ce HajaaT Ha www.health.vic.gov.au/eggs

loTBere BO MMKPO6GpaHOBa nevka

[en of npouecoT Ha roTBere BO MUKPOOpaHoBa Neuka e n

BPEMETO Ha Jlafierbe Ha jafieweTo no roteemse (standing time).

Kora kopuctute Mrkpo6paHoBa nevka, BHMATeIHO NMpoymuTajre
ro ynaTcTBoOTO 3a ynoTpeba v npuapKyBajTe ce Ha ynaTtcTsara 3a



completely cooked before it is eaten.
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.

nafietbe Ha jafjereTo, 3a Aa obe3beauTe Aeka xpaHaTa e LieSIoCHO
3roTBeHa npeq jageme.

Yucrerwe Ha 4OMAKMHCTBOTO

BarbunTe 1 ToaneTTe MOpa YeCTo fja Ce UMCTaT 3a fja ce opberHe
pa3MHOXXyBahe Ha 6akTepumu. [ocBeTeTe 0cO6EHO BHMMaHWe
Ha NOBPLUNHMTE KaKO LUTO Ce CefMLITETO Ha ToasleTHaTa Lwosja u
KBaKUTe, YelMMTE U MacuTe 3a MEHYBakbe NesieHu.

HapgBop op aoma

[leTcknTe UrpanumLiTa Co NecoK MoXe [la CTaHaT 3arafieHu co
KMBOTMHCKM M3MET 1 ypUHa. YeCTo NpemurHyBajTe H13 NecokoT
co rpebo 1 OTCTpaHeTe CeKakoB XKUBOTUHCKM 13MeT. [MokpujTe ja
NoBpPLUMHATA KOra He ce KOPUCTU.

Bopga op HenpeuncTeHn UsBopu

HenpeuuncTteHaTa Boaa WTo foara AVPEKTHO Off €3epa Ui pekn
MO>e fia Guae 3arafieHa co U3MET Of nyrfe 1 *KUBOTHW. NpeBapeTe ja
BOAATa OA TVie U3BOPY NPeA NUeke.

MNoBeKke nHdopmaymmn

MuHWCTepPCTBO 3a 34PaBCTBO

OppeneHue 3a cnpeyyBatbe U KOHTPOsA Ha 3apa3Hu 6onectn
TenedoH: 1300 651 160

www.health.vic.gov.au/ideas

Ja3nyka nomolu e Ha pacrnonarare npeky Cny»6aTta 3a NMCMEHO 1
YCHO npeBefyBatbe, TenedoH 13 14 50.



