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Food and Environmental
Hygiene Department
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L. coli O157:H7 is a strain of
Escherichia coli that lives in the

intestines of humans and other warm-
blooded mammals. This pathogenic
E. coli strain can produce a powerful
toxin, verotoxin, and may cause severe
illness and death, Victims may develop
symptoms that include severe watery
diarrhoea, bloody diarrhoea, fever,
abdominal cramps or vomiting. In serious
cases it may lead to a complication
haemolytic uremic syndrome (HUS)
characterised by acute kidney failure. If
not properly treated, the infection may
cause death,

Who is the high risk group
and mode of transmission

E. coli O157:H7 may infect all ages, but
children and the elderly are more
vulnerable to develop serious
complication. Men will contract this
gastro-intestinal disease through
consumption of contaminated water or
undercooked and contaminated foods,
such as minced beef, hamburgers,
roasted beef, raw milk, cheese,
vegetables, fruit juice, yoghurt, etc.,
Moreover, due to poor personal hygiene,
person-to-person transmission of this
pathogen is possible through oral-faecal
route.

Incubation Period

From 3 to 9 days. Some infected persons
are asymptomatic but some develop
severe symptoms.




R &

BAAMBYREE
EREARKRENREN  RA4A
R A o

"Rt ARKEATREARTSE

bl ERP2EISE HERAOED
HERAERARBAGEAL TH
TR TEERLE -

RfEANREEARAFRSEaK
HERA -

B ERAEENARSRLAEN
(B MARA] /B MaRE] 2
RAEM  LREZBHAER -

REEEENAE BEMA®R1IE2
FREAR -

BRERRERANSEOREEARR MK
RBEYF -

BRESTF ARAHLUEFEERENLLE
EREAREERNAFTLAT EAKR
R FER KBl E R -

REFARERY EEaDENF - L&
RULTRE S598TRKRY -

BRREEFRAE BN K

B ARMBORNEAR RARLA AKX
MERRERLTAEA-

REEBEYD  €£R - EXRALY
ik BAKRT -

RNBEREGRE ESLEER
%a

Preventive
Measures

Personal and Food Hygiene

® Do not eat undercooked hamburgers,
ground beef and other meat products.

B Cook all ground beef and hamburgers
thoroughly to 75°C or above for at
least 2 to 3 minutes, until the cooked
meat is brown throughout and the
juices run clear.

m Store meat in refrigerator or freezer
before preparation.

m Follow the "use by" date/"best before”
date on the prepacked meat and
consume the meat as soon as possible.

B Cook and consume the unpacked
meat within 1 to 2 days.

m Wash hands with soap and water
before food handling, eating or after
visiting toilet.

® Wash thoroughly hands, utensils and
kitchen surfaces which have come
into contact with undercooked meat
and meat exudates with warm water
and detergent.

® When a microwave oven is used for
cooking food, cover the food properly
and turn the food appropriately to
make it cooked uniformly.

B Drink only clean and boiled water.

B Wash fruits and vegetables thoroughly
before they are used as salad
ingredients.

® Remember to wash hands after a
contact with pets, birds, live poultry
and animals.

B Stop preparing food when suffering
from gastro-intestinal disturbances.
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Preventive
Measures

Fresh Provision Shop Hygiene

B Handle meat on a clean meat table.
Never leave the meal carcasses or offal
on the floor.

B Store and handle meat carcasses and
offal separately.

® Wash hands before and after handling
food.

® After handling offal, wash hands before
handling other meat or meat products.

® Wash the meat before putting it into
slicing machines or mincing machines.

B Keep mincing machines, slicing
machines, knives, chopping boards and
meat tables clean at all times. Wash
and sanitise them after use. (Example:
immerse in hot water for at least 30
seconds)

B Store meat at a suitable temperature.
Chilled or fresh meat which is not for
immediate sale should be kept below
4°C, Frozen meat should be stored
below -18°C.

B Stop food handling and preparation
when suffering from gastro-intestinal
infections.,

B Wash hands aiter going to the toilet.




