1. Food Safety

2. Food borne Illness

a. Greatest risk from viral and bacterial contamination

b. Major cause of diarrhea

c. Usually results from unsafe food handling in the HOME
3. Causes of Food borne Illness

a. Improper cooling of foods

b. Time between prep and serving

c. Infected people touching food

d. Not cooking food properly

e. Not keeping food hot

f. Improper reheating of foods 

g. Contaminated raw foods

h. Cross-contaminating raw and cooked food 
4.  Why are they so common?

a. Microorganisms grow quickly

b. Moist, high protein neutral pH or acidic 

c. Use of immunosuppressant medications

d. Increase in number of older adults

e. Increased shelf life of products 

f. Imported ready-to-eat foods 

g. Antibiotic-resistant strains 

i. Use of antibiotics in animal feeds
5. Bacteria and Viruses

a. Bacteria

i. Escherichia coli (E. Coli)
ii. Washing doesn’t get it all 

iii. Cooking is best but not for nutrients

iv. Rinse, dry with paper towels 

b. Viruses

i. Hepatitis A- Raw/lightly cooked seafood
1. Noroviruses - Gastroenteristis (known as the Cruise-ship virus)
6. Other Types

a. Parasites

i. Water-borne

ii. Burrowing into tissue

iii. Giardia, Trichinella, etc.

b. Ciguatoxin

i. Coral reef fish

ii. From algae

iii. Safe for fish 

c. Some foods are more risky = shellfish, eggs, raw, etc.

d.  Mass production leads to risk

e.  Food produced around the world

7. Why Are Microbes So Harmful?

a. Infection: 

b. Bacteria invade intestinal wall via toxin contained in organism

c. Intoxication: 

d. Bacteria produce toxin that is secreted into food

e. Constant risk of foodborne illness
8. Most Susceptible to Food borne Illness

a. Infants and children

b. Older adults

c. Those with liver disease, diabetes, HIV/AIDS, cancer

d. Pregnant women

e. People taking immunosuppressant agents

9. Hazard Analysis Critical Control Point System

a. Hazard Analysis

b. Identify Critical Control Points (CCPs)

c. Establish critical limits

d. Establish monitoring requirements

e. Establish corrective actions

f. Establish record-keeping procedures

g. Establish inspection procedures 

10. Food Safety Agencies
11. Farm Safety

a. Good Agricultural Practices

i. Pre-handling, in the field

b. Good Handling Practices

i. Post-handling, packing and shipping 

c. Food-Processing

12. Food Processing

a. Pasteurization, sterilization, refrigeration, freezing, irradiation, canning, chemical preservation, aseptic processing

b. Preventing growth of bacteria

i. Salt (nitrates), sugar, smoke, fermentation, drying

ii. Limit water available for bacteria

c. Fermentation: pickles, yogurt, wine

13. Food Irradiation
a. Does not make food radioactive

i. Safe according to FDA

b. Breaks down chemical bonds, cell walls, DNA

i. Controls growth of insects, bacteria, fungi, parasites

c. Extends shelf life

d. Approved for use for raw meats, shell eggs, seeds, dried seasonings

i. Radura symbol required

14. Environmental Toxins
a. Contaminants in food

b. Lead

c. Dioxin

d. Mercury & Cadmium

e. Urethane

f. PCBs (Polychlorinated biphenyls)

g. Acrylamide 

15. How to Reduce Your Exposure

a. Know what foods pose a risk

b. Practice moderation and variety

c. Remove outer leaves

d. Trim fat from meat and fish

e. Wash fruits, vegetable thoroughly

f. Opt for smaller fish

g. Avoid areas treated with pesticides

16. Avoiding Microbes at the Store
a. Buy frozen, perishable foods last

b. Don’t buy dented cans

c. Buy only pasteurized milk/cheese

d. Buy only what you need

e. Avoid buying slimy, brownish, or dry produce

f. Buy season foods 

17. Preparing Foods
a. Wash hands thoroughly (20 seconds)

b. Keep counters, cutting boards, equipment clean and sanitized

c. Prepare raw meat separately

d. Thaw foods in refrigerator/cold running water/ microwave

e. Avoid coughing and sneezing over food

f. Wash fruits/vegetables thoroughly

g. Remove mold or discard food

18. Cooking Foods

a. Thoroughly cook meat, fish, poultry, eggs

b. Check for doneness with thermometer

c. Cook stuffing separately

d. Eat food right away

e. Serve cooked meat on clean plates

f. Avoid partially cooking food

g. Store leftovers within 1-2 hours
19. Storing Foods

a. Keep hot foods hot & cold foods cold (<41º F or >140º F)

b. Reheat leftovers thoroughly (160º F)

c. Store peeled, cut-up produce in refrigerator

d. Keep refrigerator < 41º F 

20. Temperature Danger Zone

