Campylobacteriosis

KaumuAofaktnpiwon

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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T eival n KaumuAofaktnpiwon;

H «KapmuloBaktnpiwan» eival évag Tomog yaotpitidag
(yaotpevtepitidac) mou mpokaleital amd Ta pikpoBia (Baktnpidia)
Campylobacter. H KapmuhoBaktnpiwon pmopei va mpooBaiel
TOUC TTAVTEC, WOTOOO, Eival To cuvnBiopévn oe madid NAKIAg KATwW
TWV TTEVTE ETWV Kal OE VEAPOUG EVAMKOUC. T CUUMTWHATA CUYVA
efval mo coBapd 0Toug NAIKIWUEVOUC KAl OTA ATOUA IE AANEG
LATPIKEC TTABAOELC.

Mola eival Ta cuunTWUATA TNG
Kapmulofaktnpiwong;

Ta 1Mo cuvnBIcHEVa cuPNTWEATA TNE KapmuAoBakTnpiwong eivat:
Sidppola (n omoia mepiExet aipa 1y PAEVVQ) TTUPETOC, KPAUTTEG OTO
oTopdAy!, vauT{a Kal EUETOC.

Metd mou A&Bete ta Baktnpidia amd To otéua, cuvnBwe maipvouy
HETAEL OUO UE TTEVTE PEPEC TTPIV VA APPWOTACETE (QV Kal AuTO
uropel va kupavOel petadV 1 éwe 10 nuéPEC). MNa Tov eVIOTIIOUO
NC artiag Tng vooou, eival amapaitnTo va EEPETE TO TToU elcacTav
KAl TO TL @AyaTte Kat Ammate péoa otnv eRdoudda mpoTou va
OPPWOTHOETE.

Mou Bpiockovtal Ta Baktnpidia
Campylobacter;

Ta Baktnpidia Campylobacter Bpiokovtal ota (wa, OTwe ota
TIOUAEPIKA, OTA TTTNVE, 0Ta Booeldry kat ota katolkidia (wa,
oupnephapBavopeva Ta KouTtaBia Kat Ta yatakia.

MNwc petadidetal n
Kapmulofaktnpiwon;

H KapmmuhoBaktnpiwon mapouacidletal étav ta Baktnpidla
Campylobacter AapBdvovtal amé To GToOHa, Kal Umope( va Yivel
QAUTO UE OTTOIOVONTIOTE aTTd TOUG AKOAOUOOUC TPATIOUC:

Avemapkeg Yriotuo.

Ta Baktnpidla Campylobacter mapouaoidovtal cuxva ota aynta
Kpéata, 1blaitepa ota moLAEepIkA. Otav mpoeToldddeTal To WO
KpEQg yla avBpwivn katavaiwaon Kat dev Pnbei kKahd, umopei va
emdrioouy Ta Baktneidla kat va LoAUvVoLY Ta ATOA TTOU TO TPWVE.

En{ong, umopel kal To pun-macTepiwpévo yaha va ivatl LOAUGLEVO
ue Ta Baktnpidla Campylobacter.
AlaoTtaupoUuevn pOAuvon.

«AlACTAUPOUEVN HOALVON Eival N HETAOOON TWV BakTnetdiwy
amod KATLTTOU €ival HOAUCUEVO amod Ta Baktneidla, o K&t mou Ogv
elvat
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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.

Ta Baktnpidla Campylobacter propolv va petadoBouv dtav 1a
AYNTa TPO@IUA lval oAuopéva pe Ta Baktnpidia kat SlacTavpwvetal
N LOAUVON LIE Ta £TOIUA VI KATAVAAWON TOOPIUA, EITE ApEoa 1 €W
OKEUWV Kal E£0TTAIGIUOV TTOU XPNOILIOTIOLOUVTAL YIA TNV TIPOETOILACIAL
TWV WUWV @aynTwy (mx. paxaipla, MakeTeg Tepdxiong). Mmopet kat to
vepod va pohuvBel amdé ta Baktnpidia Campylobacter.

Ma TV amo@uyr ¢ S1acTAUPOUHEVNG LOAUVONG, TA WA TPOPIUA
npémel mavta va xelpiovtal kal va amoBnkevovTal EExwPLoTd and
TQ HAYEIPEREVA 1 ETOLA YIa KATavAAwon TPOGIUAL.

Metadoon amd ATopo o€ AToO.

Ta dtopa pe KapmuloBaktnpiwon éxouv Ta Baktnpeidia
Campylobacter ota kdmpavé Toug. Av Ta dtopa autd Ogv TAEVOouV
TA X€PI0 TOUG, LETA TTOU TTAVE OTNV TOUAAETA, TOTE, TA LOAUGHEVA
xépla Toug Ba peTadwoouy Ta Baktneidia OTIC EMEAVEIEC Kal OTA
QVTIKElMEVa TTOL Ba akouuTTicouy dAa dTopa.

Ta pohuopéva ¥épla, LImopoLV €Miong, Va LETAOWOOUV TA
Baktnpidia oto ayntd mou uropei va eaywbei amd aAa dtoua.

Emiong, umopouv va poAuvBouv ta xépla and ta Baktnpidla
otav éva ATtopo aMAEEL TIC TTAveC evoc Bpéboug pe LOAuvon
Campylobacter.

Ot dvBpwrol kal Ta {Wa Pmopel va @épouv oTa KOTTPava Toug TO
Campylobacter, xwpig kavéva oupmtwpa. Autol ot avBpwrol kat Ta
(Wwa, akoua Kal TOTE PTOPOUV VA UETAOWOOLY TN VOO0 O AANOUC.

Nouilw o11 éxw KaumuAoBaktnpiwon — Tt
Ba npémel va Kavw;

Av éxeTe oupmTwpata KapmuAoBakTneiwong, va To avapépeTe
APECWC OTO YIaTEO cac. Autd Ba dlaopahiosl To OT1 Ba AdPBete
TNV KAaTaAANAN Bepareia kal Ti¢ KAaTAAMNAEC CUURBOUAEC, Kal €TOL
AapBavovTal JETpa yia Ty amoguyr TNG LETAdoonc TS vOoou.

Mmopw va e€akohouvBw va epydlouay;

Ta dtopa mou xelp{lovtal TpOeIa, ot UTTAANACL TTAISIKAG
@povTidag Kal ol UTAANAOL PPOVTIOAC LYEIAG TTOU €XOUV
KapmuloBaktnpiwon, dev Ba mpémel va epyactoly, éwg GTou
OTAUATAOOLV TA CUMTTTWHATA.

Ta maidia dev mpémel va TAve oTa KéVTpa AISIKAS ppovTidag,
oTou¢ MaISIKOUC 0TABUOUE i OTO OXOAEID, €W OTOU GTAUATACOLY
TA OUUTTWATA.

Mw¢ umopw va cTaPATARow TN PETAS00N
o€ AA\\oug;

O kivéuvog va petadwoete ta Baktnpidia Campylobacter oe
ANNOUC UTTOPE( val UEIWOEL.



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.

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.

¢ 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.

Efvat oAb onuavtikod ta dtopa pe KapmuhoBaktneiwon va pnv
etolalouv 1o @aynTo 1 xelpiCovtal Ta Tpd@Iua Tou Ba eaywBoluv
amd dAa dtoua, Kat va punv potpddetal Kaveic Tny TTEToETa Touc 1
TO TIETOETAKL TOU TTPOOWTTOU TOUG,

MW umopw va amo@uyw TNV MPooBoAn
™G Kapmulofaktnpiwong;

AKoAOUBWVTAC TIC TTAPAKATW 08NYieC, Umopouv dAoL va Kdvouv
KATL Y10 va amo@Uyouv TNy mpocBoir Tng KapmuhoBaktnpiwond.
MpPooeKTIKGO MAUGIHO TWV XEPLWV.

OMot Ba mpérel va IAEVOUV TA XEPLA TOUG KAAG, LE OammouvL Kal
(€0TO TPEXOUHEVO VEPD, TOUNAXIOTOV yia 15 SeuTePOAETTA!

® TTIpIV ETOIMACOLY TO PayNnToO

®  LETaCU XEIPIONC WHWV KAl ETOIUWY YIA KATAVAAWON TPOGIHWY
® TIpWV ave

® ETA TOU TIAVE OTNY TOUAAETA ) AANACOLV TTAVEG

® |IETA TTOV EPYAOTOVV OTOV KATIO

® Letd mou €pBouv oe emagr pe ta {Wa ry pe Ta KOTTPava TOUG.
Ta dtopa mou xelpiCovtal TpdeIua Ba TPEMEL va XPNOIUOTIOIo UV
XAPTIVEG TIETOETEC, IAG XPrONG, I OTEYVWTNPA HE aEpa yla

VA OTEYVWOVOULV Ta ¥EPLa TOUC. Ol UPACLIATEVIEC TTETOETEC BEV

OLVIOTAOVTAL, AOYW TOU OTI AEPWVOVTAL YPrYOPa Kal UIMOPEl va
HETadWOoOoLY Ta PIKPSRIa amtd TO éva ATOLIO OTO AANO.

Ac@alng amoBnKevon Kat Xeipion Tpo@iptwv.

®  Mnv xelp(CeoTe Ta payelpépeva TOOIUA Ue Ta (Sla okeun (.
AaBideg, paxaipla, TAAKETEG TEUAKIONC) TTOU XPNOIOTIOIEITE yla
TA WHA TPOPILA, EKTOG KAl AV TA TIAEVETE KAAG LETAEY XPrOEWV.

e KpathoTe ONEC TIC EMPAVEIEC Kal TOV EE0TAIOUO TNE kKoulivag
kaBapd.

®  “ETIaYWOTE TA TPOQIUA, TOTTOBETWVTAC Ta o€ éva Ooxeio, oTa
XAUNAGTEPA PAPIA TOU PULYEIOU K XPNCILOTIOINGTE éva poUPVO
UKPOKULGTWV.

®  Ynote Kahd OAa Ta WA TPO@ILA, ISIAITERA TA TTOVAEPIKA.
®povtioTe va PnBel KaAd To Kpéag (va pnv eivat mma pol) kal Ta
Coupi va Byaivel kabBapo.

® TomoBeTAOTE TO HAYEIPELEVO paynTo OTO YUYE(D, Yéoa o€ pia
WPA Ao TN Oy TTOU TO HayElPEPATE.

® BAATe 07O YUyEio Ta WHA TPOPIUA, KATW Ao Ta Pnpéva
1 TA €TOIHA VIO KATAVAAWCN TROPIHA Yia TV TTPOANYN
Ola0TAUPOVHEVNG LOAUVONG.

®  AmoBnkeVOTE TA TPOPILA O Beppokpacia KATw Twv 5 Babuwv
Kehotou r) avw Twv 60 Babuwv KeAsiou yia Tnv mpdAnyn g
AVATTTUENG TWV PakTnEIdiwv.

® [TAéveTe KaAA TA WUA AAXAVIKA TIPIV Va TA QATE.



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.

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

® —avaleoTAVETE TO ayNnTo, WOTIOU N E0WTEPIKH Beppiokpacia
TOU GaynToL POACEI TOUAAXIOTOV OTOUG
75 BaBuouc Kehaiou.

® [1pooTaATEYTE TO PayNTO Ao TA EVIOUA, TA TPWKTIKA Kal Ta
aMa (wa.

Mayeipepa o€ poUPVO HIKPOKUHATWV.

Fva pépog g Sladikaciag Tou HAYEIPEUATOC CUUTTEPIANAMBAVEL

TO XpOvo mapapovrhc. Otav xpnolomole(te va poupvo

HIKPOKUUATWY, OlaBACTE TIPOCEKTIKA TIG 08NYIEC TOU KATAOKELAOTH

Kal TApaKOAOUONOTE AUTOUG TOUG XPOVOUG TTAPAOVAG, Yld va

Ola0PANIOTE! TO 0TI TO PayNTod €xel PnOel KNG TPV @aywoOEL.

KaBapiotnta Tov omitiov.

Ta prmavia Kal ol TOUOAETEC TTRETTEL VAl TIAEVOVTAL TAKTIKA, Yia TNV
amoeuyn ¢ petddoong Twv Baktnptdiwv. AwoTte 1dlaitepn
TTIPOCOXH OTIC EMPAVEIEC, OTTWCE OTA KABIoUATA TNE TOUAAETAC KAl
OTIC A\aBEC, OTIC Bpuoeg kal ota Tpamédia OTTou AANALETE TAVEC.

Ta OKAUUATA PE AUUO UITopoLV va oAuBouy amod Ta KOTTpava Kal
Ta oVUpa Twv (Wwv. MepAoTe TAKTIKA TNV AUUO HE TNV TOOUYKPAva
KAl AQaIPEOTE TA TUXOV KOTTPaVA TwV (WwV. KOAUPTE To UEPOC dTav
Oev xpnoluoToleftal.

Nepo amod pn- eme§epyaopéVEC TINYEG.

To pn- eMe€epyacpévo vepd TO OTTOI0 TIPOEPXETAL ATTO MVEC 1)
TIOTAIQ, UTTOPE( val £lval LOAUGHEVO amtd Ta KOTTPava avBpwiwy ry
(Wwwv. BpdaoTe 1o vepd amd AUTEC TIG TTNYEC TTPLV TO TTIETE.

Edv vopiCete ¢TI n vooo oag pmopei va mporA\Be amd to epaynTo,
glval ONUAVTIKO va TO QVAPEPETE GTO VYEIOVOUIKO TUAHA TOU
TOMIKOU 0aG Orjov, To cuVTOpOTEPO Suvatdv. KpatroTe (kal BAiTe
07O Yuyeio) To TUXOV UTIOAOITTO (payNTO TTOU TIOTEVETE OTL 0AG
TIPOKAAEDE TN VOOO.

Mepattépw MANPOPOPIEC.
Ymoupyeio Yyeiac (Department of Health)

Movada MpodAnpng kat EAéyxou MetadoTikwv Noowv
(Communicable Disease Prevention and Control Unit)

TnAépwvo: 1300 651 160
www.health.vicgov.au/ideas

AlatiBetal BorBeia e Tn YAWooa, Héow TNG YITnpeoiag
MeTtappaong kat Alepunveiag, otov apilBud tnhepwvou: 13 14 50.



