Food, waterborne and non-food related
transmission of gastrointestinal infections
(gastroenteritis) caused by bacteria or viruses,
all remain at unacceptable levels despite
the fact that they are largely controllable by
practicing good food and kitchen hygiene,
and only drinking clean safe water. Globally,
gastroenteritis is especially common in high risk
groups such as the elderly and young children.

Key Facts
In the UK,
viruses are
responsible for
30% to 40% of
gastroenteritis
cases in
children2

GLOBALLY
125,000
CHILDREN
each year from
food-related GI
infections1

SALMONELLOSIS,
an infection caused
by the bacterium
salmonella, is one of the
most common and widely
distributed foodborne
diseases, with tens of
millions of cases
occurring worldwide
every year3

Symptoms
Main symptoms of gastroenteritis in children include
abdominal cramps, stomach pain, nausea, diarrhoea
and vomiting. They may also experience a high
temperature, headache and swollen lymph glands,
depending on the type of organisms causing the
infection. In severe cases of gastroenteritis, loss of
bodily fluid can result in dehydration, a life-threatening
condition that needs medical attention. Signs of
dehydration include sunken eyes, light-headedness,
increased thirst, dry or sticky mucus membranes in
the mouth and decreased urine output.

How do they
spread?
Gastroenteritis results from eating
contaminated food or drinking contaminated
water, or indirectly by transferring an organism
from a contaminated surface or item to the
mouth, usually by the hand.Young children
are particularly at risk of gastroenteritis
because they are particularly vulnerable
to infection by rotavirus.
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How can I help prevent the spread?
practice proper
hand hygiene
Wash your hands thoroughly
with soap and clean running
water, especially after using
the toilet, changing nappies,
before eating, and before
and after preparing food.
If soap and water aren’t
available, use an alcohol
based hand sanitiser. If hands
are visibly dirty they should
always be washed.

Clean &
disinfect
contaminated
surfaces
Clean and disinfect food
preparation surfaces before
and after use. Remember
to wash hands before
and after preparing food.
Frequently touched surfaces
in the kitchen such as taps,
and door handles can be
hotspots for the transfer
of the microorganisms that
cause gastroenteritis, so
make sure they are cleaned
and disinfected regularly.

FOOD AND WATER
Food should be cooked
thoroughly, at 70ºC or
above, and not prepared
by someone who has a
gastrointestinal infection.
Where possible refrigerate
at 5ºC, if not possible food
should be freshly cooked
and eaten immediately.
Clean safe water should be
used for drinking and food
preparation, and any water
storage vessels should be
cleaned and and disinfected
regularly.

1.http://www.who.int/mediacentre/factsheets/fs399/en/ 2.http://www.webmd.boots.com/digestive-disorders/stomach-flu-gastroenteritis 3.http://www.who.int/mediacentre/factsheets/fs139/en/

CLEAN
laundry
Microorganisms present on
contaminated items such
as underwear or washable
nappies can survive low
temperature washing potentially
contaminating other items in
the wash. Always wash heavily
soiled items separately on a hot
wash (greater than 60ºC) or
at a lower temperature using
a suitable laundry disinfectant.
Other items such as linens and
underwear can be washed
together on a hot wash or with
a laundry disinfectant in washes
lower than 60˚C.

