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CAMPYLOBACTERIOSIS 
(cam-PEE-LOW-back-tear-ee-O-sis) 

 
 
What is campylobacteriosis? 
Camplyobacteriosis is an infection of the intestine caused by bacteria called campylobacter.  
Campylobacter is carried by humans and animals in their feces (stool).  Humans get the 
infection by ingesting the bacteria.  
 
How does a person get campylobacteriosis? 
You can get campylobacteriosis by eating raw or undercooked meat.  Campylobacter bacteria 
from raw meat can spread to other foods, an example would be cutting raw poultry on a board, 
and then using the unwashed board or utensil to prepare vegetables not intended for cooking. 
You can also become infected from drinking unpasteurized milk and contaminated water.  The 
bacteria can be spread person to person if an infected person does not practice good hand 
washing especially after using the washroom.  Campylobacter is found most frequently in 
poultry and cattle but it can also be found in puppies, kittens, other pets, pigs, sheep, rodents 
and birds.  Contact with infected animals can spread the infection to humans. 

What are the symptoms? 
Most people become ill within 2 to 5 days after swallowing the bacteria.  The bacteria can cause 
diarrhea (frequent and watery bowel movements), fever and abdominal pain which can mimic 
appendicitis.  The illness can last from several days to several weeks.  Dehydration is possible 
when diarrhea is severe.  Prolonged illness may occur in some people.  Some rare 
complications due to the bacteria include arthritis, febrile convulsions, Guillian-Barré syndrome 
(e.g. weakness of muscles, particularly legs) or meningitis.  People can carry the bacteria in 
their stool for several weeks. 

How can you prevent campylobacteriosis infection?  
• Thorough hand washing is the best prevention.  Make sure hands are properly washed 

with soap and water after using the toilet, changing diapers, touching animals (or their 
feces), before eating and before and after preparing foods.  

• Wash hands after touching and preparing raw meats. 
• Wash fruits and vegetables well before eating. 
• Don’t eat raw or undercooked meat.  Cook meat, poultry and egg products thoroughly. 

Cook stuffing separately from the bird. 
• Using a food thermometer, make sure that the inside of cooked meat reaches a 

temperature of 74ºC (165F).  
• Wash and disinfect cutting boards, counter tops, knives and other utensils after contact 

with raw meats and poultry, especially before using these areas to prepare other foods.  
Throw out used meat packaging. 

• Keep raw foods away from cooked foods during food preparation and storage. 
• If you have diarrhea, avoid preparing and serving food and be sure to contact your 

doctor. 
• Avoid unpasteurized milk and cheese products.  Never drink raw milk.   
• Drink water from a safe supply.  If you drink well water, have it tested to ensure it is safe 

to drink. 

For more information please contact 1-800-958-6400 or the local Public Health Nursing office. 


