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Helicobacter Spp.

• Gram-negative.

• Spiral-shaped bacteria.

• Live in the stomach, intestine,

and liver of the host.

• Detected in 142 vertebrate

species; including:

• Livestock,

• Companion
animals,

• Horses,

• Ferrets,

• Geese,

• Tortoises,

• Possums,

• Whales, and
dolphins.



Helicobacters 
Characteristics

• Fastidious, difficult to cultivate.

• When exposed to adverse

environmental conditions ➔

enter a viable but non-

culturable (vbnc) state.

• The taxonomy of this genus is

still inconstant because many

isolates have not been

completely characterized.



(1) H. pylori

• First described in 1984 from the

stomach of patients with gastritis

and peptic ulcers.

• Transmitted primarily by:

• Fecal–oral route

• Oral–oral route

• Water & food are possible

vehicles of infection.



Global prevalence 
of H. pylori

• 70–90% of persons in

developing countries.

• 25–50% of those in

developed countries.



Water as a vector of H. pylori

Numerous epidemiological 

studies have reported 

positive associations 

between untreated or fecally

contaminated drinking water 

and incidence of H. pylori 

infection.

Biofilms formed in drinking

water protected H. Pylori

cells when exposed to low

concentrations of chlorine

(0.2–2.0 mg/L) for up to 26

days.



H. Pylori genes were detected:

• Within cells of brewers’ and bakers’ yeast (saccharomyces

cerevisiae).

• On raw chickens and on samples of ready-to-eat raw tuna.

• In raw sheep, goat, and cow milk.

Food as a vector of H. pylori



• H. Pylori when inoculated on different foods and survival

was monitored:

• At 4°C; survived 5-9 days in pasteurized milk, 12 days in

UHT milk; 2 days in lettuce and chicken, no cells

survived in yogurt.

• At 8 °C; survived 5 days on raw carrots.

• At 22°C; survived for 7 days in a turkish sausage

mixture (sucuk) during fermentation and drying.

• At room temperature; survived for up to 6 days on

spinach.

Food as a vector of H. pylori



(2) Non-H. pylori 
helicobacters (NHPH)

• Helicobacter species of animals.

• Prevalence in human ranged

from 0.2–6.0%.

• Asymptomatic, or induce a

chronic inflammation in

stomach, intestine, or liver.

• Detected in foods:

– H. suis in raw pork

– H. pullorum in turkeys and raw

chicken.

Helicobacter pylori (left) and H. felis (right).

Electron Micrographs courtesy of Lucy Thompson,

school of Biotechnology & Biomolecular Sciences,

University of New South Wales.
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