Salmonellosis
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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

health

TERPFKRER?

RE AR “WMIIE " (Salmonella) & H £k

o WHKEFZm WP WE AR 5HE

—HER BER .

P B AT DL BAE T ARE, B BL T 1R S AR S

N2 o B NHEAT TR (R AR I 3 L

i

PR EmRER =T

IR LD P TR AE R IR ORI RE &5 A7 ML BOA

WO L FEEE. BUKER, BRO. MERIEEA

A REE HBRAGEAR, JTEHOR B R BN
CUPTTRR T EARINAR, HAECRI 72/ MR [H] 5%

e BLGHUER KRN, T2 TR AN AT =R

LR AR

DI B ARIE B UGS, FR VP s e (e 3

S0 PP A R MR U 2 B R ]

WFREFENTERTT?

W IR AL NSRS, R M) S

JEHREAEFES o R P IRBEAERER & AR

DRSSP PR 4 32 AT AP TR 3 DR S B v i 30

0 PR B s = an Al B4Ry

REERHRY

I R AT AR A R, U X DL

e MR A R SE A A AR T AT

MG AR IS LY Y REAT OB T IG

AT o

RXi5H

AL X5 G F A A TR 5 e 1) SRR A0 45 9 2 R A A v

RSN D TP 2V

AR BOREE A B RS2 BTG5

Ry T REGRAT TG Ye, AN TAAIBUE BRI, R B

ARSI BB AR R URIEHI 20T, — 3 2R

Department of Health

Traditional Chinese



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.
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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
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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.

AT ERH, DR EY SRR

REER

V3 5T e AR R TR LA TR G A B R . R R
ST, AT AL BRI T, K SRR PR A ) ST
£\

SLEE RN YU e 2 BIB I IME TG R, AT AR
Dyt BREDYIME, AR A,

RS RIBIBAYIKIR

AR A B BRI R KOR GO B B, T RE R 32 21\ B
BIVSEAE RG5O Z AT A

B
CHR T B ML)
G

an - 1300 651 160
www.betterhealth.vic.gov.au

www.health.vic.gov.au/eggs

A3 14 5088 (B M GE RS Y IS RE = )
B,



