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What is yersiniosis? March 2026

Yersiniosis (yer-sin-ee-OH-sis) is an illness caused by Yersinia bacteria, which live in animals and can be found
in untreated water. The bacteria are passed in the stool (poop) of animals and humans. People can become
infected by eating and drinking food or water contaminated with Yersinia. Children are infected more often
than adults. Individuals who are at an increased risk of getting yersiniosis include those who eat or do not
clean-up after handling raw or undercooked meat, especially pork products.

What are the symptoms? How long do symptoms last?
Symptoms can differ based on the age of the e Symptoms usually begin four to six days (up to
person infected. 14 days) after exposure

ﬁ ﬂ e They usually last one to three weeks
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e In older children and adults, pain in the lower

R N\ right side and fever can be the main symptoms
Fever Abdominal ~ Vomiting Diarrhea

and may be confused with appendicitis
Cramps

o Complications are rare, but may include skin
rash or joint pain
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How is yersiniosis diagnosed? How is yersiniosis treated?
A person having diarrhea lasting more than 24 hours Most peoble recover within five to seven
should consult a healthcare provider. They may collect a peop

. -~ days without medical treatment. A doctor
stool (poop), blood, or urine sample to test for Yersinia. . O .
L may prescribe antibiotics for people with

severe infection.

How can it be prevented?
CONSUME PREPARE

7 .
% Consume only pasteurized dairy @" Keep your food preparation areas
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products and avoid eating undercooked clean and keep raw and cooked food

meat, poultry, eggs and unwashed products separate.
produce.
COOK
CLEAN Do not eat undercooked chitterlings/
Wash your hands thoroughly with soap ) chitlins or pqu. Cook food to the‘
and water after using the restroom, (ef appropriate internal temperature:
o ° caring for animals, before and after e Chicken and poultry > 165°F

{){ e preparing food, and exposure to raw « Beefand pork > 145°F

meat products.
e Leftovers and casseroles > 165°F

After handing raw chitterlings/chitlins,
clean hands and fingernails carefully
with soap and water before touching
infants, their toys, bottles, or pacifiers.

For more information, visit the
Indiana Department of Health

yersiniosis webpage.



https://www.in.gov/health/idepd/diseases-and-conditions-resource-page/yersiniosis/

