
As a component of your nutritional education, I feel compelled to discuss Salmonella and food 
poisoning.  Recently, health officials linked a farm in Indiana as one likely source of at least some 
Salmonella-infected cantaloupes.  In fact, this last outbreak made at least a reported 178 people sick in 
21 states.  The Center for Disease Control, (CDC), stated this contamination lead to 62 hospitalizations 
around the country and two Kentucky deaths.  Additionally, only a week later, there were 105 
Salmonella cases reported  in 16 states due to infected mangoes.   Also, in the not-too-distant past, 
there were outbreaks of Salmonella in regards to infected peanut butter and eggs.  I would like for you 
to at least be aware of this problem and know some of the facts concerning this particular bacteria. 
 
Salmonella was named for the American scientist who discovered it.  It is a Gram negative rod-shaped 
bacteria which causes human disease.  It is one of the most common causes of food poisoning in the 
nation. The CDC estimates there are 1.2 million cases occurring per year. Roughly 42,000 cases are 
laboratory-confirmed cases actually being reported to the CDC.  There are an estimated 400 fatal cases 
per year.   There are more reported infections in the summer months versus the winter ones.   An 
infection with this bacteria is termed Salmonellosis. 
 
Clinical features of infection include diarrhea (sometimes bloody), fever, abdominal pain/cramps, and 
sometimes the infection can be localized to joints, and/or the bloodstream.  The infection can affect all 
age groups, but there are differences involved. The groups at highest risk for serious infection, including 
death are the very young, very old, and those with compromised immune systems.  The organism enters 
the body through the digestive tract and must be ingested in large numbers to cause disease, because 
stomach acid does kill some of the bacteria.  In the more susceptible groups described above, infection 
can result by consuming smaller numbers of bacteria.  Usually, recovery is complete, but it could be 
months before bowel habits become normal.  The usual course of infection is one which resolves in five 
to seven days.  Most cases don’t require any specific treatment other than fluids taken in by mouth. 
Severe cases may require intravenous fluids to avoid volume depletion.  Antibiotics are not necessary 
unless infection spreads outside the intestinal tract.  Additionally, some people develop pain in their 
joints, irritation of the eyes, and painful urination.  When the joints are affected, this condition is called 
reactive arthritis.  This joint infection can last months or even years, and lead to chronic arthritis.   
 
The diagnosis is confirmed by laboratory tests identifying Salmonella in the stool samples of an infected 
person. 
 
Salmonella is usually transmitted to humans by eating foods contaminated with animal feces.  
Contaminated foods usually look and smell normal.  The foods are often of animal origin, such as beef, 
poultry, milk, and eggs, but vegetables, any unpasteurized dairy product, juices, raw melon, alfalfa 
sprouts, nuts, and even spices can also contain the organism.  Food may also become contaminated by 
the hands of an infected person who did not properly wash their hands with soap/water after going to 
the bathroom.  Salmonella may also be found in the feces of some pets, especially those who have 
diarrhea.  People can become infected if they do not wash their hands after contact with such animals 
or animal feces.  Reptiles, such as turtles, lizards, and snakes are particularly likely to harbor salmonella.  
The same can be said for chicks and young birds which carry the bacteria in their feces. 
 
Freezing does not kill Salmonella, but thorough cooking does. 
 
The take-home points are to at least be familiar with the fact food poisoning can result from ingestion of 
Salmonella bacteria.  The infection can be transmitted by both human and animal contact, but it can be 



prevented.  It further demonstrates why good hygiene in the form of proper hand washing and food 
preparation can be effective tools against becoming infected with this organism. 
 
Dr. Steven L. Snodgrass, M.D., F.A.C.S. is a former Chief of Surgery, member of the American Medical 
Association, Fellow of the American College of Surgeons, father of two athletic sons, and the son of a 
cancer survivor.  Because of his experiences, he created a healthy protein snack to help both athletes and 
patients meet their specific needs.  His new product, Nutri Snax will be available, soon. 
 
A portion of sales proceeds will be used to support The Minnie Pearl Cancer Foundation.  For 
more information visit www.minniepearl.org  
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