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Salmonellosis 

What is it? 

 One of the main causes of food borne illness worldwide, 
Salmonella are bacteria commonly found in the intestine of 
domestic and wild animals, including chicken, pigs, cows, 
rodents, and pets such as cats, dogs, rats, turtles, iguanas, 
tortoises, snakes, hamsters, hedgehogs, and chicks. 

 Salmonella infection is more dangerous and can be life 
threatening when it occurs in infants, children, the elderly, or 
people with weak immune systems. 

How is it spread? 

 After eating food contaminated with the bacteria. 

 The bacteria can also be transmitted from person-to-person 
through unwashed hands. The bacteria are passed in the 
stool and if hands are not washed, food or other objects can 
become contaminated. The bacteria can then swallowed by 
another person, who in turn becomes ill. 

 Any raw animal foods (meat, poultry, eggs, unpasteurized 
milk) may carry Salmonella.  If these foods are not properly 
cooked, the bacteria can survive to cause illness when these 
foods are eaten.  

 Contaminated water can also be a source. 

 Raw fruits and vegetables not properly washed or 
contaminated during food preparation.   

 Contact with animals (both livestock and pets) and their 
feces can also spread Salmonella infections. 

What are the symptoms? 

 Symptoms include a sudden onset of headache, fever, 
abdominal pain, diarrhea, nausea, and sometimes vomiting.  

When do symptoms start? 

 The time from exposure to the bacteria until the time 
symptoms develop is usually about 12-36 hours, but can 
range from 6-72 hours. 

How long is it contagious? 

 Salmonella can be shed in the feces for several days to 
several weeks after symptoms have resolved. 

 Rarely, the bacteria can be shed in feces for up to one year 

 If antibiotics are used, the amount of time that Salmonella 
can be shed can be longer 

How is it treated? 

 Treatment is not always needed.  See your health care 
provider. 

How is it prevented? 

 Thorough hand washing is the best prevention. Ensure hands 
are properly washed after using the toilet, handling diapers, 
pets, and other animals and before and after preparing food. 

 If ill with diarrhea, avoid preparing or handling food. 

 Cook stuffing separately from the poultry. 

 Cook meat, poultry, and egg products thoroughly.  Use a 
food thermometer to check that the safe internal 
temperature for the food you are cooking has been reached. 
Refer to http://healthycanadians.gc.ca/eating-
nutrition/safety-salubrite/cook-temperatures-cuisson-
eng.php for more information on food safety and safe 
internal cooking temperatures. 

 Avoid using raw eggs in homemade eggnog, salad dressing, 
ice cream, and desserts.  Never use dirty or cracked eggs.  

 Consume only pasteurized milk and dairy products. 

 Minimize cross contamination by washing cutting boards and 
utensils with warm soapy water between uses, and especially 
after contact with raw poultry, meat, fruits, and vegetables, 
and ready-to-eat foods.  

 Keep cold foods at 4°C or lower. 

 Keep hot foods at 60°C or higher. 

 Drink water from a safe supply. 

 Pet foods can be contaminated with Salmonella bacteria, 
particularly pet treats, raw food diets, and foods for pet 
reptiles such as fresh or frozen mice, rats, and chicks. Pet 
owners should remember to always wash their hands 
thoroughly with soap and water after feeding, handling, or 
cleaning up after pets. Children should be supervised when 
caring for pets. 

Should I go to childcare, school or work? 

 People working in high risk settings such as healthcare 
providers, food handlers, and those who work or attend 
childcare should be excluded until symptom free for 24 
hours, or symptom free for 48 hours after discontinuing use 
of anti-diarrheal medications. 

 If a relapse occurs, exclude yourself again and seek medical 
attention as needed. 

For further information, please contact the Communicable 
Disease Control Program staff at 705-474-1400 or 1-800-563-
2808, ext. 5229. 
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