
A Closer Look at Salmonella enteritidis  

Aug. 20, 2010 – This week’s 380 million-strong nationwide shell egg recall evolved from 
a more severe form of salmonella contamination, one that may not easily be prevented through 
simply cleaning and properly cooking eggs. Salmonella enteritidis, the bacteria currently being 
attributed to thousands of egg-related illnesses across the U.S., forms and contaminates eggs in 
hens before those eggs even develop. While the source of the contaminated eggs is in Iowa, hens 
in the Northeast tend to pose the greatest threat of spreading salmonella enteritidis; according to 
the Centers for Disease Control, one in 10,000 eggs possibly are contaminated.  

More about enteritidis’ evolvement 

The CDC notes salmonella enteritidis, unlike past forms of the egg-borne bacteria, infects 
the ovaries of hens – including healthy ones – and taints intact, disinfected eggs as they are 
produced. Other forms of salmonella are exterior in that the bacteria is usually passed to hens 
from rodents and insects, and strands in the hen’s stool can get on the eggs, prompting thorough 
washing of the eggs before consumption. Enteritidis, however, is an internal form of salmonella 
that is more difficult to prevent because the egg yolk and white are already infected upon 
production and cannot be sanitized. 

The bacteria can form in chicken houses which are crowded and infested with insects and 
rodents. Other factors that would put hens at risk include feed sources which contain the 
organism as well as poor sanitary and environmental controls, factors that are being investigated 
in the Iowa case, according to the Food and Drug Administration.  

Enteritidis is also one of the more common forms of salmonella, accounting for a fifth of 
all salmonella outbreaks, according to WebMD.com. The National Restaurant Association notes 
the strand is transmitted through cross-contamination (For example, preparing other foods on a 
counter used to prepare a contaminated egg without disinfecting the counter) and inadequate 
hand washing. Those infected with enteritidis and other forms of salmonellosis may experience 
symptoms ranging from days to months, and such consequences include abdominal cramps, 
diarrhea, nausea and vomiting. For the elderly and others with weak immune systems, salmonella 
infection can be fatal.  

Killing enteritidis and other salmonella strains 

Salmonella may be eliminated by temperatures of 130 degrees Fahrenheit or higher for 
more than two hours or at 165 degrees Fahrenheit for a matter of seconds, according to the NRA. 
The U.S. Food Safety Inspection Service, meanwhile, recommends that egg dishes be heated up 
to an internal temperature of at least 160 degrees Fahrenheit. Refrigerating eggs at 45 degrees 
Fahrenheit or colder is also critical.  

However, consumers with potentially enteritidis-contaminated eggs are urged to return or 
discard them. While possibly tainted eggs with firm or no yolk (i.e., scrambled eggs) pose little 
threat, consumers who eat them are still taking an unnecessary risk, Jeff LeJeune, a salmonella 
contamination expert at the Ohio Agricultural Research and Development Center at Ohio State 
University, tells the Los Angeles Times.  

Pasteurized eggs are safe to eat, LeJeune said. 



“I highly recommend pasteurized eggs for people at risk for severe illness from 
salmonella or for people who are healthy and choose to use raw eggs in ice cream or hollandaise 
sauce,” he said. 


