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SALMONELLOSIS

Salmonella is a bacteria that causes diarrhea, fever and abdominal cramps in people. cases of | occur each year
Food contaminated with Salmonella is the most common route of infection. IN THE USS.
of those4-50 RESULT IN
SYMPTOMS OCCUR WITHIN 12-36 HOURS g
Severe vomiting & diarrhea - Fever & chills

Abdominal pain & cramps - Dehydration & headache S
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HOW SALMONELLA SPREADS
S

UNCLEAN HANDS CROSS CONTAMINATION
CAN CONTAMINATE FOOD CAN TRANSFER SALMONELLA FROM ONE FOOD TO ANOTHER
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