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The Silent Storm

Food Safety Issue: Foodborne Illnesses Among Us
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How many of you have had the
flu?

How many of you have had food
poisoning?

Do you know the differences in
symptoms?




Flu

Fever
Aching Muscles
Chills
Headache
Fatigue

Nauséé
Vomiting
Diarrhea

VS

Food
Poisonin

Fagser

N ea
Vomiting
Diarrhea
Fatigue

Abdominal Pain and
Cramps

*different contaminants may have other

symptoms



Defined as....

F O O D “...infections or irritations of the gastrointestinal
B O R N E (Gl) tract caused by food or beverages that
I L L N ES S contain harmful bacteria, parasites, viruses, or

chemicals.” (NIH)

https://www.niddk.nih.gov/health-information/digestive-diseases/foodborne-illnesses OSMAN



WHY IS ALL
THIS
IMPORTANT
TO YOU?

“The Meal Manger”

OSMAN



The Department of
FCS strives...

“To enhance the quality of life for individuals,
families, and communities through education,
research, creative endeavors, and public

service.”

http://www.csun.edu/health-human-development/family-consumer-sciences

OSMAN



Macrosystem

Exosystem

The Human Ecological Theory is the
foundation of our department that Microsystem
addresses how the individual both effects Extendeck Parents’
and is affected by the systems surrounding ‘ Work

the individual. ; Environ-

As “Meal Manager’s”, it is our duty to
educate ourselves on potential issues that
pose a threat to us, our families and
communities; Look to elected officials.

Culture

Conditions

Economic
System

Hauser-Cram, P., Nugent, J. K., Theis, K. M., & Travers, J. F. (2014). The development of children and adolescents. Hoboken, NJ: Wiley. OSMAN
hitp://brianlhoward blogspot.com/2009/12/ecological-systems-and-our-mission-for.html




USDA GOVERNMENTAL REGULATION
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“FSIS enhances public health and well-being
by protecting the public from foodborne illness

and ensuring that the nation's meat, poultry
and egg products are safe, wholesome, and
correctly packaged.” (USDA)

“CDC's mission, simply put, is to
keep Americans safe and healthy
where they work, live and

play” (CDC)

“The FDA is responsible for protecting
the public health by ensuring the
safety, efficacy, and security of human
and veterinary drugs, biological
products, and medical devices; and by
ensuring the safety of our nation's
food supply, cosmetics, and products
that emit radiation” (FDA)

FDA- 1906

“HACCP provides a framework for
implementing preventive measures
where the failure to control a critical
point of control can lead to an

increased food safety
risk.” (NACMCF, 1992)

{Cm HACCP- 1970 HACCP

orv.himl ; httos://www.usda.gov/our-agency/about-usda/mission-areas: https://www.fda.gov/aboutFDA/WhatWeDo/History/

HAZARD ANALYSIS CRITICAL

CONTROL POINT
OSMAN



“They define an

“Reported... S

Foodborne outbreaks “the occurrence of or more
cases of a similar illness

that occurred between

] resulting from the ingestion of a
1975 and 1998 in the common food (CDC 2000)

united states”(Kadariya, (Yasuda, p 203)
p.3)
“The

covers outbreaks but not isolated
single cases (Yasuda, p 203)

“Every year the is an ‘...estimated

llinesses,

Hospitalizations

Deaths” linked directly to
in the United
States. (Kadariya, p.1)

Kadariya, J., Smith, T. C., & Thapaliya, D. (2014). Staphylococcus aureus and Staphylococcal Food Borne Dlsease An Ongoing Challenge in Public Health. Biomed Research International, 20141-9. doi:10.1155/2014/827965
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Physical Contaminants




—a substance that can be toxic and potentially ]

cancerous. Found in some foods when they are cooked at

temperatures above 120 degrees’ Celsius. Known for 2 j oz
:& :

causing cancers in rats but there is not enough sufficient
evidence of it causing cancer in humans yet.

, IS an organic compound which can cause
\ | .‘/ 333 leukemia and other blood cancers. Benzene has been
W TV : showing up in drink products which is raising concerns of
. JLW potential rise in cancer

is a chemical that is organic based and is usually
used in plastics, dishware and adhesives. Has been found
in powder infant formula and dog food. There has been no
evidence that it has caused harm to humans but it has been
proven to cause death in animals.




Biological Contaminants




—__ Imported Baby Formu|; B #
Tainted with Melamine

POSSTIG SaT Mo




“A voluntary action by a
manufacturer or distributor
to protect the public from
products that may cause

health problems or
possible death”







Past Recalls




Current Recalls

WHOLE
FOODS
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ipZy U.S. FOOD & DRUG

ADMINISTRATION "D

AtoZindex | FollowFDA | En Espano

Home | Food | Drugs | Medical Devices | Radiation-Emitting Products | Vaccines, Blood & Biologics | Animal & Veterinary | Cosmetics | Tobacco Products

Safety

Home > Safety > Recalls, Market Withdrawals, & Safety Alerts
Recalls, Market Withdrawals, & Safety Alerts
f SHARE | ¥ TWEET | in UNKEDIN @ PINIT &% EMAL & PRINT

The list below provides information gathered from press releases and other public notices about certain recalls of
FDA-regulated products. Not all recalls have press releases or are posted on this page. See Additional information
about recalls for a more complete listing.

For recall notices older than 60 days, see the

Clear Filter

Product Description Reason/ Problem Company ¢

[ oao ¢ | srananamo ¢

04/21/2017  Hi ingbi

Organic Cocoa-Dusted Undeclared Hazelnuts Hummingbird
Chocolate Ginger ‘Wholesale

May be contaminated with McCain Foods

04/21/2017  Roundy's Brand and Haris  Frozen hash browns
Teeter Brand extraneous golf ball materials.  USA, Inc.

Jalapeno Flavored Kettle  Salmonella Frito-Lay
Cooked Potato Chips.

Spotlight

« DKH Cheese Recalls (Listeria
monocytogenes contamination)

Frozen vegetable products
(Listeria monocytogenes)/CRF
related Recalls

Undeclared Peanut (from
Cumin Ingredient) Recalls

Enforcement Reports

Recalls of Raw (Fresh and
Fresh Frozen) oysters, clams,
mussels. and whole and roe-on
scallops®

Industry Resources

Guidance for Industry: Product
Recalls, Including Removals
and Corrections

Industry Guidance: Information
on Recalls of FDA Regulated
Products

ORA District and Headquarters
Recall Coordinators

Industry Notices and Guidance

Foodsafety.gov¢

EC-

Your Gateway to Federal Food Safety Information

GELE B WAEL TN Keep Food Safe | Who's at Risk | Food Poisoning = Report a Problem | Ask the Experts

0

Recalls & Alerts:

Home > Recalls & Alerts > See Recent Recalls
Toxtsize: AAA B = f W [ share

See Recent Recalls

See recent recalls of frozen vegetables, frozen fruit, and other products related to
investigation of Listeria illnesses — and learn more about the investigation!

This page lists notices of recalls and alerts from both the U.S. Food and Drug Administration (FDA) and the U.S.
Department of Agriculture (USDA).

Click the title of a recall to display the recall notice on the FDA or USDA website.

If the product details in the recall notice match the details on the food product you have at home, do not open or
consume the product. Instead, do one of the following:

« Return the product to the place of purchase for a refund.
« Dispose of the product following the instructions provided in the recall notice to assure it will not be consumed
by anyone.

For more information, see What to do if you have a recalled food product.

Hummingbird Wholesale Issues Allergy Alert on Undeclared Hazelnut in Organic Cocoa-dusted Chocolate
Ginger

Apr21,2017 7:11 PM

Hummingbird Wholesale of Eugene, Oregon is recalling 5lbs of Organic Cocoa-Dusted Chocolate Ginger, because it
may contain undeclared hazelnut. People who have an allergy or severe sensitivity to hazelnut run the risk of serious
or life-threatening allergic reaction if they consume these products.

McCain Foods USA, Inc. Recalls Frozen Southern Sty
is Sold and Distributed Under The Roundy’s and Harris

Apr 21,2017 6:54 PM
McCain Foods USA, Inc. announced today it is voluntarily recalling retail, frozen hash brown products that may be
contaminated with extraneous golf ball materials, that despite our stringent supply standards may have been

inadvertently harvested with potatoes used to make this product. Consumption of these products may pose a
choking hazard or other physical injury to the mouth.




Recommendations

Awareness

Hygiene

Check Expiration Dates

Clean Food Before Cooking

Let Your Voice Be Heard!






In an effort to educated you about proper Food
Safety Practices, you and your groups will:

How to
P I ay 2. You have 1 Minutes to....

4. Identify...

OSMAN
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