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Campylobacter
What is Campylobacter?
Campylobacter is a type of food poisoning bacteria. It is the cause of the most cases of food poisoning in the UK. Campylobacter is commonly found in raw meat especially poultry, with a recent study finding that around 70% of supermarket bought chickens were contaminated with campylobacter. You only need to be exposed to a very small amount of the bacteria to become ill.
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When did I get it?
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Symptoms usually start between 2-5 days after exposure but can be as long as 10 days after exposure.
How did I get it?

Campylobacter can be contracted in the following ways:

· Handling raw meat (especially poultry) 

· Drinking untreated water or milk 
· Eating undercooked meat

· Eating food that has been contaminated with Campylobacter through unhygienic practices.

· Direct contact with animals (although they may show no symptoms) or their faeces.
· Close contact with an infected person

· Contact with contaminated surfaces and utensils.

[image: image5.jpg]r Shared Regulatory Services
+ Gwasanaethau Rheoliadol a Rennir




What are the signs and symptoms?
· Diarrhoea 
· Cramping/abdominal pain

· Fever

· Nausea/vomiting

How do I stop it spreading?
· While you are ill and have symptoms you are infectious. 
· Do not attend work/school until you are 48 hour symptom free.

· Thorough and frequent hand washing with warm water and soap, especially after using the toilet, preparing and eating food. If your child is infected ensure they are washing their hands adequately and thoroughly. 
· Disinfect all areas of the toilet and kitchen daily, including any areas of contact such as door handles. 
How do I avoid getting Campylobacter?
· Cook all poultry products thoroughly – if there’s any pink meat or pink or red juices, if you are served undercooked poultry at a restaurant send it back for further cooking.
· Wash all fruit and vegetables before consumption.
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Don’t wash meat before cooking it and don’t rinse out poultry packaging before recycling! You run the risk of splashing germs onto worktops and utensils. 

· Avoid using the same chopping board for raw meats and other foods, however if you are using the same wash thoroughly between uses.
· Be careful when shopping for raw meat as cross contamination could happen especially if you eat foods whilst in the shop.

· Pack raw meat in its own separate bag
· Avoid consuming unpasteurised milk or untreated water from lakes, rivers or streams. 
· Thoroughly wash your hands with warm soapy water before preparing and eating food, after handling raw food, after going to the toilet, after handling animals and after any activity involving faeces (e.g. nappy changing). 

· Make sure persons with diarrhoea (especially children) wash their hands carefully and thoroughly with soap to reduce spread of infection.
· Wash your hands thoroughly after any animal contact. Avoid contact with pets if they are experiencing diarrhoea. 

Do I need treatment?

Generally your infection does not require any treatment but check with your GP as you will get better after a few days. Keep yourself hydrated. 

Where can I get more advice?
· Your GP

· Shared Regulatory Services Communicable Disease Team (contact details below)

Tel: 0300 123 6696    
Email: communicabledisease@cardiff.gov.uk 



