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Sanitation and You Who?
Top 10 Foodborne lliness
Outbreaks

Be Prepared

LN NORTH DAKOTA
LEADERS IN ACTION

AN
Learning Objectives

« At the end of the session, learners will be able
to:

[

— Define Foodborne lliness and discuss the
risks and causes of foodborne iliness;

— List the Top 10 Foodborne Pathogens;

— List the Top 10 Food Safety Issues and how to
prevent foodborne outbreaks.
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At-Risk Populations

PHF/TCS Foods
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Foodborne lliness Defined

Potentially
hazardous
foods
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Activity:

* Number your paper 1-10
« List as many microorganisms that you can think
of that cause foodborne illnesses

» Exchange them with a partner until the end of
the class
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» Timing of illness

» Signs and Symptoms
* Duration

* Food Sources
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ANV

YOU WHO? #9: Vibrio vulnificus

» Timing of illness

» Signs and Symptoms
» Duration

* Food Sources
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» Timing of illness

« Signs and Symptoms
» Duration

* Food Sources
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YOU WHO? ANV

#7: Listeria monocytogenes

» Timing of illness

» Signs and Symptoms
* Duration

* Food Sources

vvvvvvvvvvvv

15

6/1/2022




6/1/2022

ANNNRNNNNNNN

YOU WHO?

#6: Clostridium botulinum

» Timing of illness

» Signs and Symptoms
» Duration

* Food Sources
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YOU WHO?
#5: Staphylococcus aureus

Timing of illness
« Signs and Symptoms
» Duration

* Food Sources
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Campylobactor

Timing of illness
» Signs and Symptoms
* Duration

* Food Sources
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ANV

YOU WHO?

#3: Clostridium perfringes

» Timing of illness

» Signs and Symptoms
» Duration

* Food Sources
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ANARARRRRLRNY
YOU WHO? #2: Salmonella

» Timing of illness

« Signs and Symptoms
» Duration

* Food Sources
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ANAR R LR RN
YOU WHO? #1: Norovirus

» Timing of illness

» Signs and Symptoms
* Duration

* Food Sources
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Leading causes of:

Death Hospitalizations
« Salmonella « Salmonella
« Toxoplasma « Toxoplasma
 Listeria » Campylobacter
* Norovirus * Norovirus
LN NORTH DAKOTA
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AN
What caused the most illness?

Wz{(ito prevent norovirus
outbreaks from food contamination

Activity

24
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ANSANARNR\\NY
Activity:

* Number your paper 1-10

« List what you think are the Top 10 Food Safety
Issues

» Exchange them with a partner until the end of
the class

nnnnnnnnnnnn

ANNAARRRNA NN
ANFP Top 10 Food Safety Issues
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YOU WHO? Human Factors
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YOU WHO?
#10: Unsafe Food Storage
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YOU WHO?

#9: Sick Employees & Food Prep
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YOU WHO? ANV

#8: Unsafe Food Holdin
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YOU WHO?
#7: Untrained Employees
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YOU WHO?
#5: Confusing Labeling
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YOU WHO?

#4: Improper Cooking Temperature

ANV

Product

Minimum Internal Temperature & Rest Time

Beef, Pork, Veal & Lamb Steaks, chops, roasts

145°F (62.8 °C) and allow to rest for at least 3 minutes

Ground Meats

160 °F (71.1°C)

Ground Poultry

165°F

Ham, fresh or smoked (uncooked)

145°F (62.8 °C) and allow to rest for at least 3 minutes

Fully Cooked Ham (to reheat)

Reheat cooked hams packaged in USDA-inspected plants to 140 °F
(60°C) and all others to 165 °F (3.9 °C).

All Poultry (breasts, whole bird, legs, thighs, wings,
ground poultry, giblets, and stuffing)

165°F (73.9°C)

Eggs

160 °F (71.1°C)

Fish & Shellfish

145°F (62.8°C)

Leftovers

165°F (73.9°C)

Casseroles

USDA Food Safety and Inspection Service
—: U.S. DEPARTMENT OF AGRICULTURE

165 °F (73.9°C)

6/1/2022
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YOU WHO?

ANNANNRRN\\NY

#3: Same Cutting Board

YOU WHQO?
#2:. Improper Sanitation

ANV
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YOU WHO?

#1: Improper Hand Washing
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ANFP Top 10 List
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SEPARATE

wwwusda.gov
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Separate

SEPARATE

208 www.usda.gov

USDA
U

SEPARATE Safe Cooking Guidelines

“«»

Beel, por, vealand amb 5" Fuithathree-minute st time”
(roast, after Sourt
Ground meats 160°F
Poultry .
(whole, parts or ground) Ll
T60°F, but cook eggs nti both
scrambld eggsshould ot berunny
Leftovers 165°F
USDA Fifish 185°F

am WWwusda.gov

UN2 NORTH DAKC
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SEPARATE

6/1/2022

AN
CBDM Practice Standards

* Competence Area 4

— Sanitation & Safety

« Food Safety

« Food Storage
Guidelines
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U.S. Department of Health &

Human Services
» FoodKeeper App o 2
ST WA, Y|

—_ sive
FoodKeeper App

OODKEEPER
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Perfect World

UN2 NORTH DAKOTA
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lotes.com

The goal ofthe food safety
professional should be
food safety culture, nb
program - FrankYiannas

UN2 NORTH DAKOTA
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Centers for Disease Control and Prevention

Resources

cdc. I i htm|

« https:/www.cdc. 10rovirus/dowr pdf

ANoroCaseFactSheet508.pdf

Academy of Nutrition & Dietetics

« hitps://www.eatright. tips/food-

il i-common-| - |
Practice Standards — ANFP
. ine.org/cdm-| ice-

) i o

Food Keeper App, U.S. Department of Health &
Human Services
« hitps://www. /ke food.

UN2 NORTH DAKOTA
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Resources

Resources

Resources

Partnership for Food Safety
Education

« https://www.fightbac.org/food-
poisoning/foodborne-pathogens

United States Department of
Agriculture, Food Safety and
Inspection Service

« https://www.fsis.usda.gov/food-safety/safe-
food-handling-and-preparation/food-safety-
basics/washing-food-does-it-promote-food

« https://www.fsis.usda.gov/food-safety/safe-
food-handling-and-preparation/food-safety-
basics/safe-temperature-chart

« https://www.fsis.usda.gov/food-safety/safe-
food-handling-and-preparation/food-safety-
basics/cutting-boards

UN2 NORTH DAKC
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The Four Core Practices —
Partnership for Food Safety
Education — Fightbac.org

« https://www.fightbac.org/food-safety-
basics/the-core-four-practices/

United States Department of
Agriculture, Food Safety and
Inspection Service

* https://www.fsis.usda.gov/food-
safety/safe-food-handling-and-
preparation/food-safety-basics/washing-
food-does-it-promote-food

* https://www.fsis.usda.gov/food-
safety/safe-food-handling-and-
preparation/food-safety-basics/safe-
temperature-chart

UN2 NORTH DAKC
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ANFP Top 10 List for Food Safety
Issues

source/top-10-resource-lists/top-10-food-
safety-issues.pdf

CBDM CDM, CFPP Practice
Standards: Competence Area 4:
Sanitation & Safety

* https://www.cbdmonline.org/cdm-

« https://www.cbdmonline.org/cdm-

resources/practice-standards/competency-

guidelines

UN2 NORTH DAKC
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