Teacher Resource

Campylobacter Family Letter
Lesson 5 

Dear Family:

Your student has been studying food safety at school.  One of the bacteria that causes foodborne illness is Campylobacter.  Health experts have long recognized that Campylobacter causes disease in animals.  Conclusive proof that the bacteria also causes human disease emerged in the 1970s, and by 1996, Campylobacter was sitting atop the bacterial heap as the number one cause of all domestic foodborne illness.

Eating contaminated or undercooked poultry or meat, drinking raw milk, or drinking contaminated water may cause Campylobacter infection.

While researchers, regulatory agencies, and scientists grapple with Campylobacter, what can you do to protect yourself?  "Consumers go to the supermarket thinking everything [there] is clean, and that is just not true," says Donald H. Burr, Ph.D., a research microbiologist in FDA's Center for Food Safety and Applied Nutrition.  "Consumers have a responsibility in food safety."

Those responsibilities include prompt refrigeration, thorough cooking, avoiding cross contamination, and washing hands and surfaces often.  In addition:

· Don't let raw foods, such as uncooked poultry, touch other food, since bacteria can spread.

· Thaw raw poultry on a bottom shelf in the refrigerator so that blood or juices don't drip on other foods.

· Do not reuse marinades from raw meat or poultry.

· Wash your hands frequently, especially after handling raw meat and poultry.

· Wash kitchen surfaces and cutting boards often, especially after they have come in contact with raw meat or poultry.

Your student knows the information included in this letter but a reminder is always a good idea.

Very sincerely,

Campylobacter (abridged) from FDA Consumer, September-October 1999, pgs. 14-18.  FDA Consumer is the official magazine of U.S. Food and Drug Administration (FDA), the consumer protection agency responsible for food, drugs, medical devices, and other products.  Yearly subscriptions are $10.00, Documents, P.O. Box 371954, Pittsburgh, PA, 15250-7954.  Charge card orders accepted at (202)512-1800.

Following publication in FDA Consumer an article "Campylobacter Sits Atop the Bacterial Heap" appeared in health newsletter Healthy Choices, fall/winter 1999, published by Bridge Communications.  Inquiries at 800-808-9314.
