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USDA

— United States Department of Agriculture

One Team, One Purpose

Food Safety and Inspection Service

Protecting Public Health and Preventing Foodborne Illness




Food Safety and Inspection Service:

Each year, foodborne illness. ..

Sickens

1In6

Americans

osts U.S. econom
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Food Safety and Older Adults

Medi.cation side effects
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Why Older Adults At-Risk

Changes in the Gastrointestinal Tract

e Gl tract holds on to food for longer periods of time
(more time for bacterial growth)

e Liver and kidneys may not properly rid our bodies of
foreign bacteria and toxins

e Stomach may produce less acid. Less acid can result in
more bacterial growth



Why Older Adults At-Risk

Medication Side
Effects

e Weakened immune
system

* Changes in sense of
taste or smell




Why Older Adults At-Risk

Underlying Chronic Conditions
* Diabetes
* Cancer
* Transplant Recipient

e Autoimmune Disease (MS, IBD, SLE)



About Foodborne Illness:

Foodborne Illness in
Older Adults

Campylobacter

E. coli

Salmonella

Listeria monocytogenes

Incubation Period: 2-4 days
Symptoms: cramping abdominal pain, fever, nausea and vomiting, watery diarrhea.

Most people recover in 5 to 8 days.
Complications: 1 in 1,000 develop Guillain-Barre syndrome and infection may

spread to heart or brain
Sources: contaminated poultry, water, unpasteurized milk & cheese, or fresh

produce



About Foodborne Illness:

Foodborne Illness in
Older Adults

* Campylobacter
 E. coli
* Salmonella

* Listeria monocytogenes

ncubation Period: 1-10 days

Symptoms: severe diarrhea that is often bloody, severe abdominal pain and vomiting.
Symptoms last 5-10 days.

Complications: In some cases, patients can develop Hemolytic Uremic Syndrome (HUS)
which can result in kidney failure or even death in extreme cases.

Sources: contaminated beef, contaminated water, unpasteurized milk & cheese, or fresh
produce.



About Foodborne Illness:

Foodborne Illness in
Older Adults

Campylobacter

E. coli

Salmonella -8
Listeria monocytogenes e ;m
15000x Janice Haney Carr &

Incubation Period: 12 to 72 hours

Symptoms: nausea, vomiting, abdominal cramps, diarrhea, fever, chills, headache.
Symptoms last 4 to 7 days.

Complications: An estimated 400 people die annually from acute infection and young
children are more likely to develop severe cases.

Sources: Eating food contaminated with animal feces. These are often beef, poultry, milk
or eggs but may include vegetables .




About Foodborne Illness:

Foodborne Illness
in Older Adults

Campylobacter

E. coli

Salmonella

Listeria monocytogenes

Incubation Period: 3 to 70 days

Symptoms: fever, muscle aches, sometimes preceded by diarrhea

Complications: those with a weakened immune system, such as older adults, can
develop more serious illness

Sources: deli meats, smoked seafood, unpasteurized milk, store made salads such as
tuna, chicken or seafood salad, soft cheeses such as feta or queso blanco,
and raw sprouts.



Foods to Avoid

Hot dogs, deli meat and

lunch meats (unless Unpasteurized
Raw or undercooked reheated to steaming hot) refrigerated patés or

meat, poultry, eggs meat spreads (Canned
and seafood or shelf-stable

pates/meat spreads may

be eaten)
Soft cheeses (unless
labeled “made with
pasteurized milk™)

Unwashed fresh fruits
and vegetables

Raw sprouts (alfalfa,
Raw or unpasteurized milk clover and radish)



The Four Steps of Food Safety

Clean
Separate
Cook

Chill

SEPARATE

'Y KX

WASH HANDS AND SEPARATE RAW MEATS
SURFACES OFTEN FROM OTHER FOODS

COOK TO THE RIGHT
TEMPERATURE.




The Four Steps:

e Wash hands for 20
seconds with soap
and warm water

| » v e Sanitize surfaces that
Wash your hands for BERSE Y oo contact raw meat or
20 seconds with soap Plates ALSO BE . .
and warm water. Countertons ™ yacHED poultry with a solution

Cutting boards

_ Bacteria, which can be present Of ]' tablespoon
» inside and outside a turkey, can’t be
* washed off the bird! Cooki):\g b]_e aCh per ]. ga.].].on Of

is the only way to destroy this

otentially dangerous bacteria.
i yaang water



The Four Steps:
CLEAN

Do NOT Wash Raw Meat or Poultry!

Courtesy of New Mexico State University




The Four Steps:

SEPARATE

¢ SEPAR
e Prevent cross-
/)\ ATE contamination of foods,

\, jZ( hands or equipment

: Separate raw turkey /
‘ | from fresh food, 9
&/ and use separate | ° Keep raw meat away
cutting boards,
¥ plates, and utensils. \ v‘/ from I‘eady-to-eat fOOd
wd

)
* Use separate cutting

( A
'm % boards and utensils for
Wash items that touch

raw meat or poultry

raw meat with soap and
WArm Water, s —————

E



The Four Steps:
010]0] ¢

Your bird is not safe until it reaches

165 °F — you cannot tell by the color.

Remember to ensure any stuffing cooked
with the bird reaches 165 °F, too!

Use three places to check the temperature.

@ Thickest part of breast
_ = mﬂ Innermost part of wing
/ Innermost part of thigh
B When turkey is removed
Y from the oven, let it
stand 20 minutes before

carving to allow juices
to settle.

4
-

Always use a food
thermometer when
cooking meats

All poultry: 165°F
Ground meats: 160°F

Whole cuts of red
meat:145°F




The Four Steps:

CHILL

i\ 13 | I3
NN
ol
g

| = =

=3 uj “.-j )
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Take your time around the dinner table, but
refrigerate leftovers within 2 hours!

. \/- 3-4 days Sun Mon Tue Wed Thur Fri Sat #zst day
anks =g
=~ Safefrozen, Vv leftover?:gg
but use within X X X x > safe from %
2-6 months for frid, e
best quality. ® - s
Leftover turkey Be sure to pack

should be cut leftovers in a cooler if
into smaller
pieces, and store

items separately

S _— ey troveling.

@ 2R Reheat thoroughly to a
in smaller : ® )
containers. N®™

temperature of 165 °F.
Remember, bacteria that cause foodborne
illnesses can’t be smelled or tasted!

Food at room
temperature for more
than 2 hours should be
discarded

Use all refrigerated
leftovers within 3 to 4
days

Reheat leftovers tol165°F
 Rotate for even
heating in microwave



The Four Steps:

CHILL

KLeftovers should be ch

into smaller pieces

e Store in small shallow
containers

* No need to wait for
leftovers to cool to
room temperature
before refrigerating

\_ J




Food Storage Times

ge guidelines for home-refrigerated foods will keep them from spoili
to eat. The guidelines for freezer storage are for quality only. Frozen foods remain safe indefinitely.

[

or becoming dangerous

T'hese sior

duct Refrigera Freezer (0

Cooked meat or
Fresh, in shell 3 10 5 weeks Don’t freeze 2 to 6 m O nt h S

Hard cooked 1 weck Don’t freeze well p o u It ry

Liquid Pasteurized Eggs, Egg Substitute

Opened 3 days Don’t freeze well

—— Pizza 1 to 2 months

Egg. chicken, ham, mina

& macaroni salads 3 10 5 days Don't freeze well

HorDees Luncheon meats 1 to 2 months
Opened package 1 weck 1 to 2 months

Unopened package 2 weeks 1 10 2 months

Tuncheon Meat

Opened package or deli sliced 3to 5 days 1 10 2 months

Unopened package 2 weeks 1 to 2 months

‘Bacon & Sausage

month

cicken, ke e 02 12 monis Cooked meat or

Hamburger & Other Ground Meats 3 to 4 d ayS
Hamburger, ground beef, turkey, o u It r

veal, pork, lamb & mixtres of them 110 2 days 3 10 4 months p y

Fresh Beef, Veal, Lamb & Pork

Bacon 7 days

Sausage, raw — from pork

Steaks 310 5 days 6 10 12 months

Chops 3105 days ¥ to 6 months 0

Roasts 310 5 days 1 to 12 months P I ZZa 3 to 4 d ays
Fresh Poultry

Chicken or wrkey, whole 110 2 days 1 vear

Chicken or turkey, picces 110 2 days 9 months

Seafood

Tean o o, ok Luncheon meats 3 to 5 days
halibut, etc. 110 2 days 6 10 8 months

Fatty fish (salmon, tuna, etc. 110 2 days 2 10 3 months

Soups & Stews

Vegetable or meat added 3 1o 4 days 2 1o 3 months

Egg, tuna, and
B 3 ’ ’

Cooked meat or pouliry 3 10 4 days 2 1o 6 months

3 to 5 days

Chicken nuggets or patties 3 10 4 days 1 1o 3 months H I d
Pirza 310 3 days 102 months macaroni salads




FoodKeeper app

e Prevent food waste

e Storage advice for 500+
food and beverage items

* Receilve automatic recall
notifications

* Syncs to your calendar

e Access to AskKaren

Browse through
food categories

FOODKEEPER

Baby Food
Baked Goods

Beverages

Condiments & Sauces

1

Dairy Products & Eggs

N el T2 2

Deli & Prepared Foods




FoodKeeper app

CARNE MOLIDA DE PAVO O POLLO
aves - frescos

CROQUETAS DE POLLO, POLLO EMPANIZ...

aves - cocinado o procesado

ENSALADA DE POLLO
fiambres y comidas preparadas

PARTES DE POLLO - MITAD DE PECHUGA,...

aves - frescos

PARTES DE POLLO - MITAD DE PECHUGA,...

" aves - frescos

Discover specific
food information

Chicken

Cooking Timeline

oven

cooking method

350°F

cooking temperature

20-30

minutes per pound

Use Chicken parts - Legs or
Thighs
Today at 2:20 pm




Free Resources for Consumers

e Publications

HITTING THE ROAD SISy

If you're bringing a dish to a get-together with coworkers,
° FOOdI{e eper app family or friends, make sure you are transporting food

* Meat & Poultry
Hotline

e Social Media

KEEP COLD FOOD COLD KEEP HOT FOOD HOT

When trans| p n g m Keep hot by wrapping
dishes, place o foods at o dishes in insulation
cooler with ice g lp or above bagso r towels and
1o keep food at or below

e Presentations
and Toolkits



Free Resources for Consumers

Food Safety Publications:

* General Adult

 At-Risk (Older Adults,
Cancer, Diabetes,
etc.)

* Youth

* Spanish

 Infographic Posters

 Foodservice




Free Resources for Consumers

Know how to keep food safe before during and

after emergencies. Hurricanes, tornadoes, winter
TER weather and other events may cause power

outages. Follow these tips to help minimize food
G E loss and reduce your risk of foodborne illness.

BEFORE AND FOOD SAFETY

PLAN AHEAD (IF YOU CAN)....

About 1in 6 Americans will get food poisoning each year. Older adults are at an
increased risk of serious complications from foodborne illness. A few simple steps
together i the can help keep the golden years pleasant for you or older adults you help care for.
freezer to help food

tay colder longer.
stay }u jonge. W 7 M m Sld? ST
Ifyou think power will Z

be out for an extended Heresa look at some of the Older adults are at elevated risk for hospitalization
period of time, buy dry most common food pathogens and death from foodborne infections, Why?
or blockice to keep the that affect older adults and CAMPYLOBACTER

fridge or freezer cold. where they're found:
D U R I N G IF DOORS STAY CLOSED ... Unpasteurized '

kidneys.
i
WHILE THE POWERISOUT ... 9% — 4 8 24! Ordercooksd (raw)milk Rl *
will hold it half- ground beef, Underlying chronic -

temperaturefor  HOURS | HOURS un‘im?(:uwl(‘d Raw or qp conditions (such as
Keep the refrigeratoe Ly ‘undercooked Chesseand diabetes or kidney disease)
and eezer doors sed raw fruits and vegetables, %”‘”’ poutiy seafood
to maintain cold afridge will 4 i or shellfish
temperature. keep food safe for " Age-related
HOURS changes to Gl tract

Medication side effects
Raw or (like a weakened
ed immune system)

Changes in functioning
of organs like liver and

E. COLI OI57:H7

Unpasteurized

Person-to- Untreated or Fresh fruits
person ataminated
contact ¥ ter

AAAAANAAANANANA AAAAAAAAAANANNNS
Dates printed on food labels indicate when items will no longer be
A FT E R WHAT SHOULD | THROW OUT? at peak quality. Dates are not for safety. Here's what each one means:
WHEN IN DOUBT, THROW IT OUT! ONCE THE POWER IS BACK ON

Never taste food 3 BEST IF USED BY/USE-BY:

todetermine A . e This is the last date
Meat, poultry  Softcheeses ik, aream, - e it A recommende:

orseafood  andshredded yogurt, and ot ELL BY: is safe to eat after
products cheeses  dairy products [ this date.

4 (Check the temperature inside of your
3 refrigerator and freezer. If they're still at safe
temperatures, your food should be fine.

flavor or quality.

The following foods are safe if held above 40 °F for more than 2 hours:

ﬂ‘.‘ﬁi 8

Openedbaby  Engsandegg

formula products
Hard cheeses (Cheddr,  Grted Parmesan, Opened  Opened  Jelly el a0 Vorcstenhie, = 2 | UNPASTEURIZED
P e i e A L M o o ! (raw) MILK
Fomne, Romano)  combiration hetchup, lives, pickles - and Hosinsauces Y > : 3

(incan orjan ) =
'3 from unpasteurized milk
Q { A o (feta, brie, Camembert,
Fresh T REFREEZE FOOD THAT STILL CONTAINS blue-veined and queso
- mufins, quick , mushrooms, ICE CRYSTALS OR 1S AT 40°F OR BELOW. fresco)
hagek)

HOT DOGS, DELI MEATS PATES -
)\ AND
vegetabies that have not been refrigerated
herbs, sndspnlzs _andfut heated to steaming hot pates.

FOLLOW THESE STEPS AFTER A FLOOD:
~~— DONOT EAT an food that may have touched flood water. :
F T E R 'DISCARD FOOD not in waterproof containers; screw-caps, snap fids, pull £ {
f

A J'\| tops, and ciimped tops are notvaterpro
= pisc 5 / 3 d
oo [ saNmmize \ GEETED
all-metal cans

@ (SCARD any damaged cans that have swelling leakage, punctures, 1 thsp. bleach + | JEIEIOY
holes, fractures, extensive deep usting, or rushing  denting severe labels
0 enough to prevent normal stacking or opening. 1gallon water

u bring home is your best defense against food poisoning. With all foods, follow these tips:

gM 7 The pathogens that cause foodborne illness can't be smelled or tasted. Proper food handling of the

CLEAN: SEPARATE: cook: CHILL:
Clean surfaces Separate raw meat, poultry and Cooked food is safe Chill raw and
utensils and afood from ready-to-e: after ts been heated toa prepared fo
hands with foods in your grocery-shopping enough temperature promptly if not
soap and warm cart, refrigerator, and dus tokill harmful bacteria consumin

meal prep. Use a food thermonmeter. after cool

FoodSafety.gov Formre fod sfetytps 9010
—FoodSafety.gov— mﬁﬁotmgﬁhi?yf%q

USDAIS AN EQUAL OPPORTUNITY PROVIDER AND EMPLOYER




Free Resources for Consumers

SEGURIDAD ALIMENTARIA

PARA PERSONAS CON CANCER

estadounidenses
de contraera alguna

enfermedad
cada transmitida por

alimentos cada
aio

:Por qué?

La seguridad alimentaria es importante

para las personas con cancer porque el

tratamiento podria debilitar el sistema
inmunolégico.

La quimioterapia y la radioterapia
podrian causar neutropenia—una
disminucién en células blancas de la
sangre que combaten infecciones.

Pregunte a su Médico:

FIEBRE
NAUSEA &
VOMITO

DESHIDRATACION

MALESTAR ESTOMACAL

-

TEMPERATURAS INTERNAS MINIMAS RECOMENDADAS

Carnes de res,

SINTOMAS

cerdo, cordero y Carne Molida

s

Alimentos
Qque debe

EVITAR

Alimentos
que puede
CONSUMIR

Enel
microondas

Enla
hornilla

hormno

Al recalentar alimentos nunca use ollas de
coccion lenta ni platos o bandejas calientes.
jHacer esto causa que sus alimentos

pasen mucho tiempo
en la Zona de Peligro!

Carnes, Aves y
[ S en et e oo padecer O canes, s Q i cocs
POt 5 o Mariscos crudos a las temperaturas.
iPor cusnto tiempo durard este riesgo? O o medio cradon B
recomendadas
m #Qué pasos debo seguir para prevenir
‘enfermedades transmitidas por Leche sin pasteurizar Leche pasteurizada
alimentos?
M £Qué alimentos requieren una s oador ) Hiewos cockdos
preparacion especial para prevenir a medio cocer con la yema firme
enfermedades transmitidas por
alimentos?
Py Frutas y vegetales
M A quién debo contactar si pienso que ""‘;‘":'l:::““ fstcon o ocioas
una enfermedad transmitida por lavados
alimentos? Quesos blandos Quesos duros o
V] e et i e el B rcin desin s d0F
una enfermedad transmitida SHE paER
alimentos? Lot PRSI KtR Eﬁ'é los 140'F)It;d0|l}de las Si sus alimentos precederos
< Salchichas y fiambres 'rias se multiplican debi d
Salchichas y eben de permanecer a
M #Como puedo prevenir una deshidratacion? fiambres frios "f::'":":‘m":’n':!:"‘ de forma acelerada.
165 °F
Brotes crudos 3 R Para mds consejos sobre la salubridad
[ iHay algo mas que le deberia preguntar? (alfala, frioles, Brotes cocidos USDA N FUENTE ADICIONAL je alimentos, visite
etc.) =_—— 0y mrnnmmdu
SEPARE: COCINE: ENFRIE: Foodsafety gov
LIMPIE: Mg s Cocine los Ailadoios USDA ES UN EMPLEADOR CON IGUALDAD DE ooomumumzs OF EMPLEO
Lave sus manos carnes y aves alimentos a las perecederos
y superficies crudas separadas temperaturas dentro de un
frecuentemente de los alimentos internas. periodo de 2
listos para comer recomendadas horas
USDA T —— Cancer.NetQ)

= | —FoodSafety.gov—

USDA £S UN EMPLEADOR CON IGUALDAD DE OPORTUNIDADES DE EMPLEO.



Free Resources for Consumers

USDA United States

=—= Department of
- Agriculture

“Is it done yet?”

You can't tell by looking. Use a food thermometer to be sure.

USDA Recommended Safe Minimum Internal Temperatures

with a 3-minute rest time

Beef, Pork, Veal & Lamb ) Beef, Pork, Veal & Lamb Turkey, Chicken & Duck
Steaks, Roasts & Chops Ground Egg Dishes Whole, Pieces & Ground

www.FoodSafety.gov

CLEAN SEPARATE

USDA Meat & Poultry Hotline
1-888-MPHotline (1-888-674-6854) 6 €

Food Safety and Inspection Service USDA is an equal opportunity provider, employer, and lender.
Reprinted September 2016




Free Resources for Consumers

How to Order Publications:

Fill out a publication request form and
email to FSIS.Outreach@fsis.usda.gov.
(This email box can be used to attain
request forms)

Call the USDA Meat and Poultry Hotline
(1-888-674-6854)


mailto:FSIS.Outreach@fsis.usda.gov

USDA Meat and Poultry Hotline

Open Monday - Friday
10 a.m.to 6 p.m. ET

On Thanksgiving Day
8 a.m.to 2 p.m.ET

1-888-IVIPHotline
(1-888-674-6854)

Live Chat/Email:
AskKaren.gov


AskKaren.gov

More Resources

| 1-888-MPHotline , @USDAFoodSafety

@ @USDAFYoodSafety
“
www.FoodSafety.gov FoodSafety.gov

z


https://www.foodsafety.gov/
FoodSafety.gov

Food Safety 101 Presentations

Empowering Older Adults
 Summer and Thanksgiving

 USDA-FSIS presenters
available

* Facilitator guide available
for non-FSIS presenters

e Held at senior centers and
similar locations



Food Safety 101 Presentations

For more information contact:

Adam Ghering
Phone: 202-260-9432
Email: adam.ghering@f{sis.usda.gov


adam.ghering@fsis.usda.gov

Questions?

The National
\ Resource Center

Nutrition & Aging
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