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Salmonellosis

What is Salmonellosis?

Salmonellosis is a diarrheal
disease caused by an infection with
bacteria of the species Salmonella.
These bacteria are found in the diges-
tive tracts of humans and many kinds
of animals, including mammals, birds
and reptiles.

What are the symptoms?

Symptoms of a Salmonella
infection can include diarrhea, fever,
stomach cramps and vomiting. People
usually get sick 12 to 72 hours after
ingesting the bacteria. However,
illness can occur up to 1 week later.
Occasionally people infected with
Salmonella have no symptoms at
all, but can still pass the bacteria
to others.

How long do the
symptoms last?

The symptoms usually last for
4 to 7 days. Most healthy people with
mild symptoms will recover from
Salmonellosis without treatment.
However, Salmonellosis can be a
serious illness that results in hospital-
ization. In Arkansas, 28 percent of
people diagnosed with a Salmonella
infection end up hospitalized.

How is Salmonella
spread to people?

Salmonella live in the intestines
of poultry (especially chicks and duck-
lings), pigs, cattle and other animals.
It also can be found in water, food or
on surfaces that have been contami-
nated with the feces of infected ani-
mals or humans. Salmonella can

survive for long periods of time in the
environment.

Where can Salmonella
bacteria be found on the
farm?

Salmonella bacteria live in the
intestines of farm animals. The most
common sources of Salmonella on the
farm are in the intestines of poultry,
cattle, sheep, pigs and their manure.

What is the most common
time of year when
human infections occur?

Human infections are more
common in the spring and summer
months, partially because that is
when baby chicks, baby turkeys and
ducklings, which often carry Salmo-
nella bacteria, are usually purchased
for backyard or hobby flocks. In the
United States, it is estimated that
approximately 400 people die from
Salmonellosis every year.

How is Salmonellosis
diagnosed?

Your doctor, nurse or health center
must send your stool sample to a
laboratory. The laboratory then grows
bacteria and tests the bacteria to
see if any of them are Salmonella.

It takes the lab several days to do
this test.

How is the disease
treated?

e  Most people who get Salmonellosis
do not require treatment other
than oral fluids.
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e Some people with severe diarrhea may require
intravenous fluids.

e Antibiotics are not usually given to people unless
the infection spreads from their intestines.

People become infected with
Salmonella by swallowing the
bacteria. How can this happen?

e By eating contaminated food, such as:

— Undercooked poultry, eggs or beef
— Raw fruits, vegetables
— Raw milk

¢ Through contact with infected pets or farm
animals (especially baby chicks and ducklings).

e Through contact with reptiles such as turtles,
snakes and lizards.

What types of food are most likely
to spread Salmonella?

Salmonella bacteria are common in uncooked or
undercooked food products from animals, such as
eggs, egg products, meat, meat products, poultry,
unpasteurized milk and other unpasteurized dairy
products. However, thorough cooking and processing
will kill the bacteria. Salmonella can contaminate
any type of food. A food handler with Salmonella may
get bacteria on the food if his or her hands are not
washed thoroughly before preparing food.

How can | prevent the spread of
Salmonella infection in the home?

e Cook all poultry, meat and egg products
thoroughly to at least 165°F internal tempera-
ture.

e Separate raw poultry, eggs and other meats from
vegetables and cooked foods.

¢ Prevent cross-contamination in the kitchen by
washing hands, cutting boards, countertops,
knives, utensils and other surfaces after handling
raw poultry, meat or egg products. For example,
use separate cutting boards to prepare vegetables
for a salad and raw chicken to be grilled.

e Wash your hands with warm, soapy water for at
least 20 seconds

— After using the bathroom

— After changing diapers

— After touching animals, especially poultry or
reptiles

— Before eating

— More often when you or someone in your
house is sick

How can | prevent the spread of
Salmonella on the farm?

e Wash your hands with
soap and running
water before eating or
drinking, especially
after working on the
farm or handling
materials that might
be contaminated with
manure.

e Ifno running water and soap are available, hand
sanitizer may be used until you are able to wash
your hands with soap and water.

e Avoid eating or drinking in barns or other areas
where animals are housed.

e Wear dedicated clothing or coveralls and shoes
when out in the barn. Remove barn clothing and
shoes prior to entering the main part of the house
to keep manure out of the house.

e Inform visitors to the farm of the importance of
hand washing for preventing infection with
Salmonella or other germs.

e Keep house pets out of the barn to keep them
from becoming infected or tracking manure into
the house.

e Live baby poultry can carry Salmonella and look
healthy, but can still expose people to Salmonella
bacteria. Live poultry may have Salmonella in
their droppings and on their bodies (feathers, feet
and beaks) even when they appear healthy and
clean. Children can be exposed to Salmonella by
holding, cuddling or kissing the birds, or by
touching things where the birds live such as
cages, feed and water bowls. Be safe by using
biosecurity measures to prevent exposure to
Salmonella bacteria.
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