Make It'Safe; Keep:It Safe

A Food Safety Education Program for
Community Volunteers-and Staff







Food Safety - Why the Fuss?

Estimate - of foodborne - Illness
in 2011

A 48 million people
become Il

A 128,000 people
are hospitalized

A 3,000 people die

Source: Centers for Disease Cont&tl11



Why Gamble With Your Health?

AYou can become
11l In: %% hour to 6
weeks after
eating-unsafe
foods




\What are the Symptoms
of /[Foodborne Hiness?




Possible-More Severe
Conditions

Meningitis

Dehydration
(sometimes severe)

Paralysis



People With A Higher Risk Of
Foodborne lliness

L oM
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Infants <\ Young children and

older adults
a Pregnant
@( ——— women
‘£ People with weakened immune
Ssystems & some chronic diseases

a

__l




Diabetics at High Risk

ASalmonella
I 3X more likely to be affected

ACamponbacter
I 4X more likely to be affected

A Listeria
I 25X more likely to be affected



Foods Can Be-Contaminated
As the-Food Flows From the
Farm to:the Table




Foodborne Hazards

A Physical
A Chemical

A Biological




Physical Hazards

Foreign objects can cause illness
or-Injury




Chemical Hazards




Chemical Hazards

ACIeaning Solutions

A Insecticides

A Naturally occurring toxins--
(molds on nuts and grains,
some shellfish at certain
times of year)



Biological Hazards

A Bacteria

\N——

A Viruses

A Parasites

Bacteria & Viruses are the most reported
causes of foodborne iliness



Common Agents of Reported
Foodborne lliness
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Unknown Viral Bacterial Multiple Parasitic Chemical

Outbreak Associated llinesses by Agent, United States 2007
Centers for Disease Control and Prevention



Sources of Microorganisms

Food Handle

Insects

Raw Ingredients Animals
Surfaces




