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ERIE COUNTY HEALTH DEPARTMENT

CAMPYLOBACTERIOSIS

Campylobacteriosis is an infectious disease caused by

Campylobacter bacteria. Campylobacter infection is a leading

cause of diarrhea and food-borne illness in the United States,

affecting persons of all ages. Most cases of campylobacteriosis

occur in the summer months and are related to the handling of

raw or undercooked poultry.

What is Campylobacteriosis?
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What are the Symptoms?
Symptoms of campylobacteriosis may include the following:

diarrhea (often bloody), abdominal pain/cramps, fever,

generalized weakness, nausea, and vomiting. Signs of illness

typically begin 1-10 days, with an average of 2-5 days, after

being exposed to the bacteria. However, some persons infected

with Campylobacter do not appear ill and have no symptoms.

Symptoms typically last 7 days, with an average of 2-5 days,

though it is not unusual for symptoms to present for an

extended period of time or come and go over several weeks in

adults. Long-term consequences from Campylobacter infection

are rare but include irritable bowel syndrome, arthritis, and

Guillain-Barre syndrome.

How is it Spread?
Campylobacteriosis usually occurs in single, sporadic cases, but

it can also occur in outbreaks, when a number of people

become ill at one time. Campylobacter lives in the intestines of

birds (specifically poultry) and is commonly found in healthy wild

and domestic animals. Many farm animals, meat sources, and

young animals such as puppies and kittens harbor the organism

and are potential sources of infection. Campylobacter can be

found in water, food, soil, or surfaces that have been

contaminated with the feces of infected humans or animals.

Most cases of campylobacteriosis are related to the handling of

raw or undercooked poultry. Cross-contamination of kitchen

surfaces is one way a person can become infected. A single

drop of chicken juice on a cutting board can contaminate any

fresh vegetable or fruit that comes in contact with it. Persons not

treated with antibiotics can shed Campylobacter in their stool for

a period of 2-7 weeks; during which the bacteria can be spread

to others. Campylobacter is not typically spread person-to-

person, however this can happen if infected persons fail to

adequately wash their hands.

How is it Treated?
Most persons infected with Campylobacter will recover without

any specific treatment within 7 days, average of 2-5 days. In

more severe cases, antibiotics may be prescribed early in the

illness to potentially shorten the duration of symptoms. Persons

infected with Campylobacter should drink plenty of fluids as long

as the diarrhea lasts. Medical follow-up is necessary to

determine the need for treatment.

How can it be Prevented?
Practicing proper food handling and handwashing techniques

are vital to reducing the spread of campylobacteriosis. Persons

at higher risk of spreading the bacteria to others include the

following: food handlers, healthcare workers providing direct

patient care, and child care workers providing direct care to

children. All persons who handle food or provide direct patient

care as part of their job should not work if they have nausea,

vomiting, or diarrhea to avoid infecting others. All symptomatic

persons should stay home and avoid contact with others until

symptoms have ceased.

FOR MORE INFORMATION

https://www.cdc.gov https://www.odh.ohio.govReviewed 7/2022

https://www.cdc.gov/campylobacter/index.html
https://odh.ohio.gov/know-our-programs/infectious-disease-control-manual/section3/section-3-campylobacteriosis

