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Salmonelloe ore bacteria cccurring in the infestinal
hroct of men and orimak especiall in poultry and swine.
These ore more thon 1 400 diffesent serotypes of salmonelioe
which couse food potsoriing,

ISEERRRERRED ¢ - 77 hours, usuolly cbout 12 - 36 baus.

@SRRI Mousea, five, obdominal poin, dionhoen ond somefimes vomiting.
The: symploms are more severe in the elderly and infants,

Foods thot have been found contaminated by soimonellos indude :
* meat and meot products, such os noost beef, meat pies, sousoge, ham ond bocoa
* poultry ond poultry products

» milk ond dairy producs
» ggg ond egg pioducts, such os custords ond creom cokes

Solmonelloe ore: vsually fronsmitted from onimols cormying the bockeria fo men by ingestion
of row or undercooked foods of onimal origin or foods that hove been contominated with the
hocteria.

Proper handing, skoroge ond thorough cooking of il foodstf decived
from onimal sources, in parficulor poultry, egg products and meot. '

Mwoid eofing row or inodequotely cooked eggs especiolly for the elderly,

infonts ond pregnant women. Ba"c
9 Eqgs showld b thosoughy tocked il the yolloud it e e,
o Row ond cooked food should b hondied ond stred separatly.

If the food is not to be consumed immediately, store it at o tempesature below
4"( or cbove 63°C. In other words, do not store food ot reom lemperatuse -
since this con provide o fovourable envisonment for bocterial growth.

Leftovers should best be discarded. Otherwise, it should be peopedy stored in :

o Honds should be weshed befose handing ood fo prevent coss<ontomination,

Foo b shouk] cvid honcling food i ey develp gusoinlestin
symploms such os diomhoeo or vomiting, 4°C

Keap the kitchen ond its surroundings dean ond idy fo prevent
A
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contamingtion of food ond utensils.

Keap dogs omd cats out of the kitchea o prevent fronsmission
of bocterin.
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Enquiries:
f you require Rurthes information, please coll he hofline of
Food and Enviranmental Hygiene Deparment: 2868 0000




