What Is Salmonellosis?

Salmonellosis is an infection of the intestines caused by bacteria called Salmonella.  Symptoms usually develop 12-72 hours after the bacteria are swallowed.  There are over 2,000 types of Salmonella.  Salmonella Enteritidis is one specific type that is often acquired by eating raw or undercooked eggs.  Salmonella Enteritidis can be found both on the outside and on the inside of the egg.  SE infects the ovaries of healthy chickens and can contaminate the inside of eggs before the shells are formed.  You cannot tell if an egg contains salmonella bacteria by looking at it.  Salmonella has been found inside clean, unbroken eggs.  At the store, choose Grade A or AA eggs with clean, uncracked shells.  Make sure they’ve been under constant refrigeration while at the store.  Any bacteria present in an egg can multiply quickly at room temperature.  Don’t wash the eggs.  At the plant, eggs are carefully washed and sanitized using special detergent and then coated with a tasteless, natural mineral oil to protect them.  The good news is that if a contaminated egg is well cooked, the cooking process destroys the bacteria.  Safe handling and cooking of eggs will keep you and your family from getting salmonellosis.

