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Campylobacteriosis (cam —PIE-LOW-back-tear-ee-O-sis)

What is campylobacteriosis infection?

Campylobacter bacteria are common bacteria that cause diarrhea in humans and animals. Most human illness is caused
by one Campylobacter species, called Campylobacter jejuni. Campylobacter occurs more frequently in the summer
months than in the winter and is often associated with travellers diarrhea in developing countries.

How campylobacteriosis infection is spread?

Campylobacter is found most frequently in poultry and cattle but can also be found in puppies, kittens, other pets, pigs,
sheep, rodents, and birds. Contact with infected animals can spread the infection to humans. Infection can happen by
eating raw or undercooked poultry meat. Campylobacter organisms from raw meat can spread to other foods by cross
contamination. An example of cross contamination would be cutting raw poultry meat on a board, and then using the
unwashed board or utensil to prepare vegetables not intended for cooking. You can also become infected from drinking
unpasteurized milk and contaminated water. The organism can be spread person-to-person if an infected person does not
practice good hand washing especially after using the bathroom.

What are the symptoms?

Symptoms usually appear within two to five days after exposure to the bacteria but some cases can take as long as 10
days before symptoms develop. Common symptoms include diarrhea (sometimes bloody), abdominal pain, malaise and
fever. Abdominal pain can sometimes appear like appendicitis. Some people who become infected don't have any
symptoms at all.

How to prevent campylobacteriosis infection?

e Thorough hand washing is the best prevention. Make sure hands are properly washed with soap and water after
using the toilet or changing diapers, after handling pets or livestock, and before preparing any food.

e Prevent cross-contamination in the kitchen by cleaning with soap and hot water all counter tops and utensils after
contact with raw meats and poultry, especially before using these areas to prepare ready-to-eat foods.

e If possible use separate cutting boards for preparing raw foods and cooked foods.

e Cook meat, poultry and egg products thoroughly. Make sure any meat is cooked throughout (no longer pink) and
juices are clear. Cook stuffing separately from the bird.

e Drink only pasteurized milk. Never let children sample raw milk directly from the animal.
e Keep cold foods at 4°C or lower keep hot foods at 60°C or higher.
e Drink water from a safe water supply. Have your well tested to ensure it is safe to drink.

o If you are ill with diarrhea, avoid preparing or handling food and be sure to see your doctor.
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