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To prevent bacterial gastroenteritis, do not eat uncooked food or
drink untreated water, and wash your hands regularly.
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What is bacterial gastroenteritis?
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Gastroenteritis refers to the inflammation of the stomach, small intestine, or large
intestine.
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Pathogens causing gastroenteritis include bacteria, viruses, and parasites. Bacteria
causing bacterial gastroenteritis include Vibrio parahaemolyticus, Salmonella,
enteropathogenic E. coli, Staphylococcus aureus, Bacillus cereus, and Vibrio
cholera.
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What are the transmission routes of bacterial gastroenteritis?
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Infection usually occurs when there’s direct physical contact with bacteria,
consumption of contaminated food or drink, or when there are droplets containing
bacteria in the air.
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Accidentally ingesting human feces is a common transmission route; infection
often occurs when caring for patients with diarrhea, such as infants, or incontinent
adults.
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What are the common symptoms of bacterial gastroenteritis?
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Common symptoms of bacterial gastroenteritis include diarrhea, nausea, vomiting,
abdominal pain, fever, headache, weakness, bloody or purulent stool is sometimes
present; these symptoms may not appear all at once.
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Patient age, the patient’s state of health, type of bacteria infected, and the amount
of contaminated food consumed may affect symptoms and their severity.
Symptoms will be relatively severe in persons with weak resistance, and the
disease may even cause death. Symptoms usually continue for one or two days,
but sometimes may continue for 7-10 days.
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What is bacterial gastroenteritis' latent period?
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The latent period of bacterial gastroenteritis normally ranges from several hours to
5 days.
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How to prevent bacterial gastroenteritis?

1.
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Food should be cooked thoroughly, especially eggs, poultry meat, seafood, fish
and shellfish, etc.

SAEYRE  BRISERERELSTF  NOWEERY  EFTERLUREE
BRGEWRKAE  EREDFE - BREHBIBINERZ -

Make sure to wash your hands before cooking or eating, and after using the toilet,
and handle food with care. Leftover food should be covered with plastic wrap and
stored in fridges. Raw and cooked foods should be kept separate, and left-over
food should be cooked again before eating.
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Food that has been soiled by flies, has expired, or has spoiled should be thrown
away, and should not be eaten.
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Make sure to eliminate disease vectors such as flies; trash cans should be covered
and emptied regularly.
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Seek medical attention promptly if symptoms such as vomiting, diarrhea, or fever
appear. In particular, kitchen workers, medical personnel, caregivers, and child
care center employees, when developing the above symptoms, should temporarily
stop performing food preparation work or caring for patients, the elderly, or
children, so as to prevent the transmission of the disease.
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Centers for Disease Control, The Ministry of Health and Welfare
Workforce Development Agency, The Ministry of Labor
care about you!
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Infectious Disease Reporting and Consultation Hotline: 1922
SN ESS T RER R EBRREAR 1955

Consultation and Protection Hotline for Foreign Workers: 1955



