~ Z &l Cholera ~
FERAERL - VX EE - ZEHRFMNREEFHERIE -

To prevent cholera, do not eat uncooked food or drink untreated
water, and wash your hands regularly.

HE2EE ?

What is cholera?

1. B EHERNEMSIENTMAEEEEERR -
Cholera is an acute bacterial infection of the intestinal tract caused by the bacteria
Vibrio cholerae.

2. BERLAEKMNER  HREMIIBHEAES  ZEEERAZPER - L
HEBRKAE RS BREFEREZEWHE -
Cholera is a global disease, and cases have occurred in all parts of the world, but
is most common in developing countries. It is particularly prevalent in areas
where tap water is uncommon and environmental sanitation is poor.

EBLAVRRERE ?
What are the transmission routes of cholera?

1. BEELU2BRAZSRNEYEKMERE -
Cholera is transmitted when people consume contaminated food or water.

2. BRLNEDEFEESKPHEERNKRE £ EELINE s H/KISBEN B E#
(FHRIZ2HMEER ) BIoJaE B R R 513E B -
V. cholerae can survive in sewage for a long period of time. Eating raw aquatic
organisms living in contaminated water (especially crustaceans and mollusks) may
also lead to infection.

Za.0E R ?

What are the common symptoms of cholera?

1. RREARRIERS | BEMASERE - &M - RERKS - BEZIRKE
HEE -
Common symptoms of cholera include profuse diarrhea without pain, vomiting,
and rapid dehydration; diarrhea tend to cause loose and watery stools.

2. ERBARERFBERBEE SR AusREERKNKEMEE/NSAET -
If persons with cholera are unable to obtain prompt, appropriate care, they may
become severely dehydrated, go into shock, and die within several hours.



ZELNERBAEZR?

What is cholera's latent period?

ERLERPRBEVNEZES X - XL 2~3 RBER -

Cholera has a latent period of several hours to five days; 2-3 days is most typical.

yn{o FaRsEAEL ?

How to prevent cholera?

1.

AEMBREE - ZJNEK  RE - AERRAELE ; BEERERERMNIRE
D BRERBRIN TR ; FFAIBEANEYEMEREAKBERT
Maintain food sanitation, and do not consume untreated water or uncooked food.
Eating hot food is relatively safe. To avoid cross-contamination, use different
cutting boards to prepare raw and cooked foods. Food that are not eaten
immediately should be covered and stored under refrigeration.

B PRESEHEm  BEEaRazEa 10 0#EMN ETBR -
It is recommended that seafood such as fish and shellfish be boiled or steamed for
at least 10 min before being eaten.

CEEEARE - AT BE - EERYRISNEREKRAE  BEREAEER

BAKRTF  EEREENEIEERBK - BERBEBZEFR -

Maintain good personnel hygiene, and wash your hands correctly using soap and
clean water before meals, after using the toilet, and after changing diapers; if soap
and clean water are not available, use dry hand sanitizer containing alcohol.

BEIFAER  BEAE - FEIKIERME TERRER - BEEMEE -

HERASESERTFIRBERBSE - EATNZETE -

Any food service workers, medical personnel, caregivers, and child care center
workers who contract cholera should promptly seek medical attention, and
temporarily avoid performing food service work or caring for patients, the elderly,
or children.

BERMNEEREHZRBEES I NREEZ BOE
Centers for Disease Control, The Ministry of Health and Welfare
Workforce Development Agency, The Ministry of Labor
care about you!

BERmBEmREER 1922
Infectious Disease Reporting and Consultation Hotline: 1922
SMES TiEs R EREREAR 1955

Consultation and Protection Hotline for Foreign Workers: 1955



