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Food Poisoning and Infectious Disease Series

1. Campylobacter

What is it?

Campylobacter is now the most common form of bacterial food poisoning in Britain, with numbers reported far exceeding Salmonella infections.

Where can it be caught?

Campylobacter is normally associated with raw meat, though untreated water such as from rivers and streams is a known source, as is untreated 'raw' milk.

Campylobacter can be found in all raw meats but is most often found in poultry (chicken & turkey).  Undercooked poultry and cross contamination from raw food to food which is ready to eat.  Not surprisingly barbecues are a known cause of Campylobacter.  If you have been on holiday abroad recently then this may have been the source of infection.

Household pets with diarrhoea have also been shown to cause the illness, therefore, care must be taken when handling pets and they should be kept out of the kitchen where possible and prevented from climbing on the worksurfaces.  It is not recommended that raw milk (unpasteurised) is consumed.  Furthermore, milk which has been delivered to the door and has had the foil cap pecked by birds should not be used since the birds can carry the infection in their beaks.

Eggs and factory manufactured foods have not been associated with Campylobacter.  Person to person spread is also rare where good hygiene is practised.

How long until symptoms develop?

You were probably infected about 2 - 5 days before your symptoms began though this can range from 1 to 10 days depending on the dose of the organism, natural immunity etc.  It is very unlikely that food eaten only a few hours before feeling ill is the cause of the illness.

What are the symptoms?

These can vary but it is usually associated with flu like symptoms at the start, stomach pain, severe diarrhoea but rarely vomiting.

How long do symptoms last?

Most people recover within a week but it may last for up to 10 days.  

Once symptoms have subsided it is safe to return to work, however, people dealing with food must not return to work until 48 hours after the first normal stool.  It is advisable that people dealing with children under 5, the elderly or those working with people who may find it difficult to implement good standards of personal hygiene should not return to work until 48 hours after the first normal stool.

If you have any further questions regarding any of the above then please contact the Environmental Health Services on 01279 446111.















