Salmonellosis

2 aAHOVEAWON

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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Tieival n ZaApovélwon;

Mool SlagpopeTikof TUToL Zaipovérag (Salmonella) pmopouv va
TIPOKAAEOOLV VOOOUG, H «ZaAHOVEAWON» €ival €vag TUTTOC yaoTpTdag
(yaotpevtepitidag), mou mpokaAeitat and 1o pkpdRio (Baktnpeidio)
Salmonella.

H oalpové won pmopel va emnpedoel GAOUC, woTOoO eival o
ouvnBlopévn ota madld NAIKIAG KATW TwV TIEVTE ETWV KAl OE VEAPOUG
€VNAIKOUG. 2UxVdA, Ta CUPTTTWHATA ival 1110 coBapd o€ NAKIWUEVA
ATOMA KAl OE ATOMA HE AANEC LOTPIKES TTABNOELG.

[Nola gival Ta CUUITTWHATA TNG
>aApovélwong;

Ta o ouvNBIoUEVA CUUMTTWHATA TNG OAAOVEAWONG elval n Sidppota
(n omola mepiéxel alpa riy BAéwa), 0 TUPETOC, Ol KOAUTTEG OTO OTOUAX], N
VauTIa, 0 EPETOC KAl O TIOVOKEPAAOG,

Mmopei va madBouv kat apudatwon, e0IKA Ta BPEPn Kal Ta NAKIWEVa
aTopa.

Metdé mou katamieite Ta Baktnpidia Salmonella, cuvnbwe maipvel €€

JE 72 WPEG YIa VA aPPWOTAOETE. [la ToV EVTOTIONO TNG AtTiag TNG
aoBévelag, eival amapaitnTo va EEPETE ToU oAoTAV Kal Tl GAYATE KAl Tt
AMOTE PEOA OTO SIAOTNUA TWV TPIWV NUEPWV TPV APPWOTHOETE.

H aoBévela ouvrBwe SIapKEel LEPIKES PEPEC, AANA Ta BakTnpidla
Salmonella ymopei va Bpiokovtal ota KoTpava yia apKeTEC EBOOUAdEC
| KQl TTEPIOOOTEPO.

Mou Bpioketal n Salmonella;

Ta Baktnpidia Salmonella Bplokovtal oToug avBpwnmoug kal ota dypla
(WA, 0Ta EKTPEPOUEVA Kal OTA KAToIKIdIa (Wa Kat ota mTnvad, EI0IKA
ota kotomoula. Kabuwg eival ouvnBiopévn n poAuvon Salmonella

OTA KOTOTIOUAQ, Ta Baktnpidia pmopel va Bpiokovtal ouxva ota wpd
KOTOTTOUAQ Kall 0Ta auyd.

Nw¢ petadidetal N calpovérwaon;
Avenapkég Protpo.

Ta Baktnpidla Salmonella mapoucidlovtal ouxva ota apnta Kpéata,
1Slaftepa ota MOVAEPIKA Kal oTa avyd. Otav MPOETOIMALETAl TO WHO
KpEQg i Ta auyd yia avBpwmivn Katavahwon Kat Oev ivat kahoynuéva,
uropei va emdrioouy ta Baktneidia kat va HoAUVOULV Ta ATOUA TTOU

TA TPWVE. T KAAS YOO aQUTWY TwV TPOG{UwWY Ba OKOTWOEL TA
Baktipidla Salmonella.

Alactavpoupevn poAuvon.

«AlaoTtavpoUpevn pOAUVON» ival n petadoon twv Baktneidiwy and
KA&TL IOV Elval poAUopEVO amd Ta Baktnpidla, oe KaTLTou Ogv elval.

OeWPEIOTE OTI TA WA 1 TA LN KAAoYnuéva TPOPIUA Eival HIOAUOUEVA.

I TNV amopuyr T SlacTauPOVEVNG LOAUVONC, TA WHA TPOGILA
npémel mavta va xelpidovtal kal va amobnkevovtal EExwPLoTa and Ta
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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.

HQYEIPEUEVA 1] ETOIUA YIA KATAVAAWON TPOPIUA. O E0TTMOHOC TNG
kou(ivag OTIWG ot TTAAKIGEC TEPAXIONG, TA UIMAEVTEP Kal Ta piEep mou
XENOILOTTOIOVVTAL YIA TA WHA TPOPIUA, TTRETTEL VA TTAEVOVTAL KAAG TPV
EavaypnotpomoinBouv.

Metadoon amd atopo o€ ATopo

Ta dtopa pe oaApové won €xouv Ta Baktnpidla Salmonella ota
KOTTPAVA TOUC, Av GEV TTAEVOUV TA XEPLA TOUG KAA IETA TIOU TTAVE
OTNV TOUAAETQ, TOTE, TA LOAUOHEVA TOUG XEpLa Ba eTadwoouy Ta
Baktnpidla oTIC EMPAVELEG KAl OTA AVTIKEIUEVA TTOU BA AKOUUTTOOLV
AMa dropa. Ta oAUOHEVA XEPLA, UTTOPOUV ETTONG, VAl LETAOWOOoLY Ta
Baktnpidla oto payntd mou propel va epaywdel amd dla dropa.
Emlong, ta xépta pmopouv va poAuvBouv amod ta Baktnpidia dtav éva
ATOHO AANAEEL TIG TIAVEC £VOC LONUOHEVOU BpéBoud.

Ot avBpwrol kal Ta {Wwa Umopei va @épouv ota KOTTpava ToUG TO
Salmonella, pe amoAUTwe kavéva cumTwa. Autol ol GvBpwrol Kat Ta
(Wa, umopoLy akéua va HETAdWaoouy TN VOOOo G GAOUC.

Ao AAAeg yEG.

Ta katolkidia (Wwa, Ta eKTPEPSUEVA (A Kal TO UOAUCUEVO TIOOIUO
VEPO, UMopoLv emiong va petadwoouy Ta Baktipidia Salmonella.

Nouilw o011 £xw calpovérwaon — Tt Ba
TIPETIEL VA KAVW;

Av €XETE CUMMTWHATA CANUOVEAWONG, VA TO QVAPEPETE AECWE OTO
ylatpo oac. Auté Ba Slacpalioel To 6Tt Ba AABeTe TNV KATAAMNAN
Bepareia kal TIC KATAMNAEC SUPBOUAEG, Kal €Tl AapBdavovTal pétpa
yla TNV amo@uyr| NG ETAd00NG TNG A0BEVEIQG.

Av VOUICETE OTI éva CUYKEKPILEVO pAYNTO TTPOKANEDE TN VOOO 0ag, Va
TO TIE[TE OTO YIATPO 0AG KAL VA TO QVAPEPETE OTO VYEIVOUIKO TURHA TOU
TOmIKOU 00 Sriou, TO CUVTOUATEPO SuvaTodv. KpatioTte oto Yuyeio To
TUXOV UTTOAOITTO PayNTO, O TIEPIMTWON TTOU ANMOPACITEL O SOC VA TO
TIAPEL Y1 EPYAOTNPIAKK EEETAON.

Mmnopw va e€akohouvBw va epydlouay;

Ta dropa mou xelpiCovtal Tpd@Iua, ot urdAnAot TaISIKAC @povTidag
Kat ot uTTAAANAOL PPOVTISAG LYEIAG TTOU €xOouv CahovEAwan, Sev Ba
TIPETIEL VA £PYAOTOLV £WG OTOU OTAWATAOEL N Sldppola.

Ta maidia Sev Mpémel va mave oTa kKévtpa maidikng ¢povTidag, oToug
madIkoug oTaBPOUE 1) OTO OXOAEID, £WE 24 WPEC LETA TIOL OTAATHOEL
n Slappola.

Mw¢ umopw va CTAPATAHOoOW TN PETAS00N
OTNV OIKOYEVEIA LOU;

Méoa oto oniti oag, o kivéuvog va HETAOWOETE TN CAAUOVEAWON
urmopel va pelwBel. Eivat oAb onuavTiké Ta dtopa pe GaAUoVEAWON
r yaotpevtepitida va unv etotpdlouy @aynto ) va xelpiCovral ta
TPOEIa Tou Ba paywBouv amd dMa dtoua, Kal va unv potpddetal
KQVE(C TNV TIETOETA TOUG | TO TIETOETAKL TOU TTPOCWTTOU TOUG,.



How can | avoid getting
salmonellosis?

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

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.

e 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.

e 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

MW umopw va amo@uyw TNV MPooBoAn
NG COAUOVEAWONC;

AKONOUBWVTAC TIC TTAPAKATW 08NY(EC, UTOPOLV GAOL va KAVOULV KATL yia
va amo@UyoLV TNV POGROA TNG COALOVEAWONG.

MPOCEKTIKOG MAUGIHO TWV XEPUWV.

OMot Ba mpérmel va MAEVOLV Ta XEPIA TOUG KAAG, e oamouvt Kat (EoTo
TPEXOUEVO VEPD, TOUNAXIOTOV yia O€Ka SEUTEPONETTTA:

® TPV ETOIUACOLY TO YAYNTO

®  LeTal XEIPIONG WHWV KAl ETOIMWY YIA KATAVAAWON TROPIWY
® TPV PAVE

® LIETA TIOL TTAVE OTNV TOUAAETA 1) AAAEEOUY TTAVEC

® LIETA TO KATVIOHA

® LIETA TTOL XPNOIHOTIOO0LY €Va XAPTOUAVENAO 1 éval avThAL
® LIETA TIOU £QYACTOLV OTOV KATIO

e LETE oL mmaiouv pe Ta katolkidia {wa.

Ta dtopa mou XelpiCovTal TPOQIA Ba TTPETIEL VA XPNOILOTIOOUV
XAPTIVEG TIETOETEC, HIAG XPrONG, 1 OTEYVWTNPA HE A€PA YIa Va
OTEYVWVOUV Ta X€pla TOuC. Ol UPAOUATEVIEG TIETOETEC SEV OUVIOTWVTA,
AOYW TOu OTL AepvovTal YPryopa Kal Pmopel va ETadwoouy Ta
HIKPOBIa aTTd TO éva ATOHO OTO ANNO.

Ac@alig amoBnkevon Kat Xgipion Tpo@ipwv.

®  Mnv xelpiCeoTe Ta payEPEUEVa TPOGIUA PE Ta (Bla oKeLUN (Y.
AaB{Oeg, paxaipta, MAAKETEC TEUAXIONG) TTOU XPNOIOTIOIETE Yia Tal
WHA TPOPIQ, EKTOC KAl AV TA TIAEVETE KOAG LETAEU XA OEWV.

e Av 0 €COMAIOHOG OTIWG TA UTTAEVTEP, Ol KPEATOUNXAVEC Kal Ta piCep,
€youVv XpnotuomolnBel yia wud TpoeILa OTTwE auyd Kal Kpéag, va Ta
TAUVETE KaAA TPV Ta {QVayPNOIOTIOINOETE.

e KpatroTe ONEG TIC EMPAVEIEC Kal TOV E0MMOHO TNG Koulivag
KaBapo.

e BdAte 0TO Puyeio Ta WUA TEOPIUA, KATW o Ta Pnéva 1) Ta ETolpa
YO KATAVAAWON TPOPIUA YA TV TIPOANYN SIa0TAUPOVLEVNG
uoéALvonc.

®  —EMAYWOTE TA TPOPIUA TOTOBETWVTAG OTA XAUNAOTEPA PAPIA TOU
Yuyelou 1} xpNOLILOTIOINOTE EVAV GOUPVO HIKPOKUUATWV.

o [TAéveTe KOAG TO WHA AaXavIKA TPV va Ta OATE.

e Yrote kKaAd TO KpEQg, TO KOTOTTOUAO Kal TA Auyd, Kal Ta
oToladATOTE PAYNTA TTOU TA TIEPIEXOUV.

e TOMOBETAOTE TO HAYEIPEUEVO PAYNTO OTO YUYEID, Uéoa O€ Uia WpPQ,
amod TN OTYUN TTOU TO HAYEIREPATE.

e AmoBnkeVOTE Ta TPOPILA O BEPUOKPATia KATW TwV 5 Babuwv
Kehoiou r dvw twv 60 Babuwy Kehoiou yia Tnv mpdAnpn g
QAVATTTUENC TwV BaktnEISIwv.

e —avaleOTAVETE TO PAYNTO, WOTIOU N E0WTEPIKY Beppokpacia Tou
@aynToL PBACEI TOUAAXIOTOV 0TOUG 75 Babuoug Kehalou.

® [lpooTaTEYTE TO PAYNTO OO TA EVIOUA, TA TPWKTIKA Kal Ta
aMa (wa.

JUHBOUAEC yla va ammo@UYETE TO KiVOUVO LOALVONG COAUOVENQC aTTd Tal

avya, propeite va Bpeite oto: 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.

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.

Mayeipepa o€ OUPVO HIKPOKUUATWV.

Eva pépog e Sladikaciag Tou payeipépatog oupmepNapBavel

TO XPOVO mapapovhc. Otav XpnotUOTOLETE éva OUEVO
HIKPOKUHATWY, O1aBAOTE TPOOEKTIKA TIC 0ONYIEC TOU KATAOKEUAOTN
Kal TTAPAKOAOUBNOTE AUTOUC TOUG XPOVOUC TTAPAOVAG, Yia vVal
S1aoPANOTE( TO OTI TO PayNTO €xel PNBEl KOG TPV PAYWOEL.
KaBapiéotnta tov omitiov.

Ta Pmavia Kat ol TOUAAETEG TIPETTEL VA TTAEVOVTAL TAKTIKG, YIa TNV
amo@uyr| HeTadoong Twv Baktnpidiwy. AWoTe 11aitepn TPOCOXH OTIG
EMPAVELEC, OTIWE OTA KaBiopata Kal oTI¢ AaBEG TNG TOUAAETAC, OTIG
Bpuoec kal ota Tpamédia Gmou aMALETE TIG TIAVEC,

'‘E€w amo to omitt

Ta OKAPPATA e AUPO UTOPOUV va oAuvBoUv amd ta kompava Kalt
Ta oVUpa Twv (Wwv. [NepAOTE TAKTIKA TNV ALUO HE TNV TOOUYKPAVA Kal
APAIPEDTE TA TUXOV KOTTPava Twv (Wwv. KOAOYTE To pépog otav Sev
XPnoldomoleTal.

Negpo anmo pun- eme§epyacpéveg mnyEg.

To un- eme€epyaopévo vepd To OTToI0 TTPOEPXETAL Ao MVEC 1y TTOTAWIA
Umopel va ival LOAUCLEVO ard Ta KOTTpava avBpwiwy 1 (Owv.
Bp&ote T vepd amd auTEC TIC TTNYEG TPV TO TTIETE.

Mepaitépw MAnpPo@opieg

Movada MpoAnpng kat EAéyxou Metadotikwv Noowv (Communicable
Disease Prevention and Control Unit)

Yroupyeio Yyeiac (Department of Health)

TAépwvo: 1300 651 160

www.betterhealth.vic.gov.au

www.health.vic.gov.au/eggs

AwatiBetal BonBela pe TN YAWooa, péow NG Y peoiac Metdgpaong
Kat Aleppnveiag,

otov aplBud TnAepwvou: 13 14 50.



