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Salmonella

What is Salmonella?
Salmonella is a type of food poisoning bacteria that causes an infection in the lining of the stomach. It continues to be one of the most common causes of food poisoning in the world. Salmonella bacteria are commonly found in farm animals such as cattle, pigs and poultry and reptiles such as iguanas and terrapins.

When did I get Salmonella?
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Symptoms of Salmonella start between 6-72 hours after being infected, but usually it takes 12-36 hours. 
How did I get it?
Salmonella bacteria are found in the following sources:

· Raw Meat (especially Poultry)

· If you do not cook your meat thoroughly there is a potential of the bacteria surviving the cooking process and subsequently being ingested. 

· If you use the same equipment for raw meat and other foods you are putting yourself and others at risk. 

· Undercooked/raw eggs or egg products or foods contaminated with raw egg

· Animals
· Salmonella bacteria are commonly found in the intestines of farm animals and reptiles. Handling pet reptiles such as bearded dragons, or cleaning out their tanks/cages without adequate hand washing.
· Petting farm animals without washing your hands thoroughly puts you at risk. 
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An infected person

· Salmonella can be transmitted between a healthy person and an infected person. 

· Untreated milk and dairy products
· Bacteria are found in raw milk and therefore if you consume unpasteurised milk or consume dairy products made with unpasteurised milk you are putting yourself at risk
What are the symptoms?
Symptoms can be mild to severe depending on the person. Usually a person infected with Salmonella will experience some/all of the following:
· Diarrhoea

· Abdominal pains/cramps

· Fever

· Nausea/Vomiting

I have Salmonella, how do I stop it spreading?
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While you have symptoms you are infectious and you must not work or attend school/nursery until you have been symptom free for 48 hours. 

· Whilst working with food, young children, the elderly or those suffering with poor health, you should inform your employer you have had Salmonella.

· Avoid preparing food for others. If this is unavoidable wash your hands thoroughly after using the toilet and before preparing food. 

· Ensure you wash your hands frequently and thoroughly especially after using the toilet, preparing and eating foods. If a young child is infected, ensure they are hand washing thoroughly. 

· Disinfect the toilet daily (including hand contact surfaces e.g. door handles and taps).

· Avoid contact with vulnerable people. If a member of your household is immunocompromised (such as receiving cancer therapy treatment) you should tell their doctor or nurse about your infection.

How do I prevent contracting Salmonella?
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Always cook your meat and egg products thoroughly.

· Avoid cross contamination in the kitchen by:

· Thorough and frequent hand washing.
· Where possible, use separate chopping boards/equipment for raw and cooked foods.

· Store raw meats and eggs below ready to eat and cooked foods in the refrigerator. 
· Thorough handwashing after handling reptiles or cleaning their cages/tanks. Avoid letting children touch them.

· Thoroughly wash your hands with soap and warm water before preparing and eating food, after handling raw food, after going to the toilet, after any activity involving faeces (e.g. nappy changing) and after contact with any animals (particularly farm animals and reptiles). 

· Where possible use eggs marked with a quality assurance mark, these flocks of chickens have been inoculated against Salmonella Enteritidis. 

· Do not wash raw chicken before preparation or its packaging as bacteria can be splashed around the kitchen. 
Where can I get more advice?
· Your GP

· Shared Regulatory Services Communicable Disease, Health and Safety Team (contact details below)
Tel: 0300 123 6696         

 Email: communicabledisease@cardiff.gov.uk 
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