
 

Salmonella illness in 17 states tied to salami,
prosciutto
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Two salmonella outbreaks that appear related to salami and other Italian-
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style meats have sickened at least 36 people in 17 states, according to the
U.S. Centers for Disease Control and Prevention.

Twelve people have been hospitalized. No deaths have been reported.

Because some people recover from salmonella without medical care and
aren't tested, the CDC suspects the true number of sick people is higher
than that reported, and that outbreaks may not be limited to the states
with known illnesses.

The CDC said interviews with sick people indicate that the likely
sources of both reported outbreaks are Italian-style cold cuts such as
salami, prosciutto and other meats in antipasto or cold, cooked meat
assortments.

Investigators are trying to identify tainted brands and products and
determine if the two outbreaks are linked to the same source, the CDC
said.

Children under 5, adults 65 and older, and people with weakened
immune systems are more likely to have severe illness. The CDC urged
people in those groups to heat all Italian-style meats to an internal
temperature of 165 degrees Fahrenheit or until steaming hot before
eating.

In most people, salmonella infection causes diarrhea, fever and stomach
cramping between six hours and six days after eating contaminated food.
Symptoms typically last four to seven days. Most people recover without
treatment, the CDC said.

But some may become so ill that they have to be hospitalized.
Salmonella infection can spread from the intestines to the bloodstream
and then to other parts of the body.
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Contact a health care provider if you have severe symptoms, the CDC
advises. For answers to questions about cases in a particular state, call
that state's health department.

  More information: The U.S. Food Safety and Inspection Service has
more on salmonella.

© 2021 HealthDay. All rights reserved.

Provided by U.S. Centers for Disease Control and Prevention

Citation: Salmonella illness in 17 states tied to salami, prosciutto (2021, August 24) retrieved 7
June 2024 from
https://medicalxpress.com/news/2021-08-salmonella-illness-states-tied-salami.html

This document is subject to copyright. Apart from any fair dealing for the purpose of private
study or research, no part may be reproduced without the written permission. The content is
provided for information purposes only.

Powered by TCPDF (www.tcpdf.org)

3/3

https://medicalxpress.com/tags/health+care+provider/
https://www.fsis.usda.gov/food-safety/foodborne-illness-and-disease/pathogens/salmonella-questions-and-answers
https://medicalxpress.com/news/2021-08-salmonella-illness-states-tied-salami.html
http://www.tcpdf.org

