Sulmonellu
b ood Poisoning




Salmonelae are bacteria occuting in the inestal
tract o men and animals especilly i pouly and swine
There are around 2,000 iferent serotypes of seimnelee
which cause ood poisoing

(inciibation Perioa ) ©- 72 hours, usialy about 12- 36 hours

Nausea, fever, abdominalpain, dathoea and sometmes voring.
The symptoms e more severe i the ekerly and nants

 meat and meat products,such e foastbeef, meat pes,Sausege, bam and bacon
 poulty and poulty products

« mikend daiy products

 eqg and egg products, such as custads and cream cekes

the bectera to men by ing

of raw or with th

bacteria



©0000 00000

Proper handing, sorage and thorough cooking o al foodstuf deived

in partclar pouly, *

v eatng raw or inadequately cooked eqgs, especiallythe elde,
infans and pregnant women. 60°C

E ¥

Ifthe food is not to be consumed immediately, store it af a temperature below
4°C or above 80°C. In other words, do not store food af room temperature

[ Otherwise,
reffigeatorand thoroughly reheated befre consumpton.

d handing ood  they develop gasro-ntestinel
symplnmssimasdﬂnhoeamvmrmng 4c

Keep te Kichen and s suroundings cean and iy o prevent
contemination offood and uensis 4

Keep dogs and cats out fthe Kichen to prevent transrission
ot _ |

Enquiry:

For
Food and Environmental Hygiene Depariment at 2381 6096 or 24-hour hoti




Enquiries

Food and Environmental Hygiene Department
24-hour Hotline: 2868 0000
Communication Resource Unit: 2381 6096
Website:  www.cfs.gov.hk

E-mail:  enquiries@fehd.gov.hk
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