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Today’s Line Up

Welcome / Housekeeping with Katie Weston, Partnership for Food
Safety Education

CDC Focus Group Research on Food Safety & Older Adults with
Kelsey Schwarz, Ph.D., Centers for Disease Control and Prevention

FDA Updates on New Food Safety Education Initiatives with
Kimberly M. Smith, MHSA, U.S. Food and Drug Administration

USDA National Education Campaign Targeted to Adults Over 65
with Aaron Lavallee, U.S. Department of Agriculture
‘ Partnership for
Food Safety
Education

Q&A with Guest Speakers
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House eeping

—— Join the chat! Or send a question during

——~— the webinar.

After the webinar, you'll receive a brief
survey. Please complete it.

Help us improve!
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Continuing Education Units

One-hour CEU available from ANFP, CDR, NCHEC & NEHA
Download certificates from chat box
-ollow-up emaill

Download at fightbac.orqg under “Free Resources” tab and
“Recorded Webinars”

Educators seeking NCHEC must complete online questionnaire
by Monday, July 8
‘ Partnership for
Food Safety
Education
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About the Partnership

We’re an active network of...
13,000 health and food safety educators
40 Partner organizations
Federal liaisons (CDC, FDA, USDA)

All working together to advance trusted,
consistent, science-based behavioral
health messaging.

Partnership for
Food Safety
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Did You Know?

Every year in the United States...

1 in 6 people (or 48 million people) get
sick from foodborne illness, commonly
called food poisoning

128,000 are hospitalized
3,000 die from eating contaminated food

Following simple food safety steps can
help prevent foodborne illness and the

spread of germs.

Partnership for
Food Safety
Education
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Poll Question #1

Have you reached age 65?

Not yet!

Nope, but I'm looking forward to it one day!
Yep, I'm in my golden age!

Over 65 and forever young!

I'll never tell!
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U.S. Food and Drug Administration (FDA)
Center Food Safety and Applied Nutrition’s (CFSAN’s)

Consumer Education Resources

ey

o
LN W W'y
. P

",

o

€& S

Kimberly Smith, MHSA FDA
Acting Branch Chief, Education & Outreach
Kimberly.Smithl@fda.hhs.gov
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Overview DEOI Education and Outreach Branch

Support CFSAN’s public health mission

Develop, disseminate, and evaluate science-based, research-
informed health education materials and execute and evaluate
initiatives and campaigns

* Food safety  Recalls and outbreaks

* Nutrition * Healthyicon
 Agricultural biotechnology e Advice about eating fish
* Dietary supplements * Food chemicals

e Food waste e |Infant formula




Primary Audiences

e Consumers

 Trusted Sources of Information
= Health educators
® Dijetitians

= Teachers

= State and local public health staff

= Physicians

= Nurses and other health professionals




Food Safet

v Education

Consumers

Buy, Store & Serve Safe Food
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www.fda.gov > Consumers

IN THIS SECTION

+= Hemurpes for You [Food

Consumers

Buy, Store & Serve Safe Food

FIns provkles elucations resounces related o Bood
safety, including hew you can safely bay, stons,

prepere and serve (ool

People at Risk of Foodborne
lliness

Ate yau of a loved omne In an “at-risk” category for
foodborne (lness? Learn what you need o Know i
protect yourseli and yeur family,

What You Need to Know about
Foodborne llinesses
While the American food supply is among the safest

inthe world, the Faderal government estimantes that
there are about 48 million cises of foodborne illness
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Food Safety for Older Adults

* Food safety booklet for consumers
and educators

* Vulnerable populations
" Transplant patients
= Older adults
= People with cancer
= People with diabetes
= People with HIV/AIDS
= People with Autoimmune Diseases

* Available in English and Spanish

FOOD SAFETY

For Older Adults and People with Cancer,
Diabetes, HIV/AIDS, Organ Transplants,
and Autoimmune Diseases

} ’ https://lwww.fda.gov/food/people-risk-foodborne-illness/food-safety-older-adults-and-people-cancer-diabetes-hivaids-organ-transplants-and-autoimmune .
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Food Safety for Older Adults

* Tips included in the booklet:
= Eating at home

;’% =\ U.S. FOOD & DRUG
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= Lower risk food options

= Raw f|0ur and dough For Older Adults and People with Cancer,
. Diabetes, HIV/AIDS, Organ Transplants,

" WaShlng handS and Autoimmune Diseases

= Product dating :

= Eating out

= Shopping and bringing groceries home
= Transporting food to a picnic or party
* Traveling internationally

= Know the signs of foodborne illness

= Web links for telephone numbers for
additional food safety information

} ’ https://lwww.fda.gov/food/people-risk-foodborne-iliness/food-safety-older-adults-and-people-cancer-diabetes-hivaids-organ-transplants-and-autoimmune
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Food Safety for Older Adults

Common Foods: Select the Lower Risk Options

Type of Food
Meat and Poultry

Higher Risk

Raw or undercooked meat or poultry

Lower Risk

Meat or poultry cooked to a safe
minimum internal temperature

(Safe Food Handling)

Seafood

Tip: Use a food thermometer to check the inter-
nal femperature. See the Safe Minimum Internal
Temperatures chart on page 7.

= Any raw or undercooked fish, or shellfish,
or food containing raw or undercooked
seafood, e.g., sashimi, found in some
sushi or ceviche

+» Refrigerated smoked fish

= Partially cooked seafood, such as shrimp,

* Previously cooked seafood
heated to 165°F

» Canned fish and seafood

» Seafood cooked to 145°F

Tip: Pre-made foods from grocery stores, such
as Caesar dressing, cookie dough, or eggnog
that say made with pasteurized eggs/pasteur-
ized egg products are lower risk.

undercooked eggs, such as:
» Homemade Caesar salad dressings
» Homemade raw cookie dough
+ Homemade eggnog

and crab
Milke Unpasteurized (raw) milk Pasteurized milk
Eggs Foods that contain raw/ At home:

*» Recipes that call for raw or
undercooked eggs are made
with pasteurized eggs.

When eating out:
= Ask if pasteurized eggs were

(raw) milk, such as:
-~ Feta
= Brie
« Camembert
» Blue-veined
» Queso fresco

used.
Sprouts Raw sprouts (alfalfa, bean, or any other sprout) | Cooked sprouts
Vegetables Unwashed fresh vegetables, including lettuce/ = Washed fresh vegetables,
salads including salads
+ Cooked vegetables
Cheese +» Soft cheeses made from unpasteurized » Hard cheeses

+ Processed cheeses

+ Cream cheese

+ Mozzarella

+ Soft cheeses that are clearly
labeled “made from pasteur-
ized milk”

https://lwww.fda.gov/food/people-risk-foodborne-iliness/food-safety-older-adults-and-people-cancer-diabetes-hivaids-organ-transplants-and-autoimmune
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Continuing Medical rne lliness: Talking to Patients About

Education Program

e Collaboration with the American
Medical Association (AMA)

* Program to help physicians and other
healthcare professionals:

= Diagnose and treat foodborne
illness and counsel patients,
especially vulnerable patients, on
safe food handling practices

FROM OTHER FOODS
’ ’ www.fda.gov > Consumers VN ? PRI I
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Food Safety Videos

* Foodborne lliness Video Series

" True stories of victims of severe
cases of foodborne illness.

* Everyday Food Safety Video Series
=  Shopping tips
= Chill
" C(Clean and separate
= Serving and storage

EVERYDAY FOOD SAFETY

Shopping Tips

A el b A

480641 Lo

I I https://www.fda.gov/food/people-risk-foodborne-iliness/foodborne-iliness-videos



https://www.fda.gov/food/people-risk-foodborne-illness/foodborne-illness-videos

Food Safety In Your Kitchen

 Developed for:

» Chefs who are writing recipes that will
eventually be used by individuals who are
cooking for themselves and their families at
home

" |ndividuals who are cooking for themselves
and/or their families at home

* Materials cover:
* Food safe shopping, storage, and meal prep

= Delicious and healthy recipes with food
safety tips

= Resources for recipe writers

= Resources for food safety educators — video
and social media toolkit

" FORCOD

FDA
»

NUTRITIOUS TIPS

KING AT HOME

U.S. FOOD &

ADMINISTRATION

Food Safe Meal Prep

Following these tips when cooking and chilling
Leftovers can help prevent foodborne illness

FOOD SAFETY IN THE KITCHEN

<

CHICKEN AND MUSHROOM
FRICASSEE

Follow the food safe instructions in this

recipe for a rich, hearty, nutritious di

Prep Time: 10 minutes Cook Time: 30 minutes Yields: 4 servings.
Serving size: 1 chicken leg, 1 C vegetables and sauce

NUTRITION INFORMATION (per serving)

Calories: 242

um: 430 mg
Saturated Fat: 2 g Dietary Fiber: 3 g
Total Carbohydrates: 24 g

INGREDIENTS
1 carton (10 0z) white button 3C low-sodium chicken
mushrooms broth
1C leek 1 lb skinless chicken legs or
1C potatoes thighs (4 whole legs, split, or
1C celery 8 thighs]

1C pearl onions 1 tbsp lemon juice
2tbsp each fresh herbs 1 tbsp cornstarch

(such as parsley and chives) 2tbsp fat-free sour cream
or 2 tsp dried Yatsp salt

1 thsp olive oil Yetsp ground black pepper

1. Preheat oven to 350 °F.

2. Wash hands for at least 20 seconds with soap
under running water.

3. Check mushrooms, leeks, potatoes, celery,
and pearl onions for damage. Cut off bruises
and spots.

4. Wash mushrooms, leeks, potatoes, celery,
pearl onions, and herbs (if using fresh). Dry
wiith a paper towel.

5. Cuteach mushroom into quarters. Cut leeks
into quarters then slice into small squares.
Peel and dice the potatoes. Dice the celery.
Mince herbs.

6. Heat olive oil in a medium-sized, heavy-
bottom roasting or braising pan (a large sauté
pan with a metal handle will work as welll

7. Add mushrooms to pan and cook until
golden brown, about 3-5 minutes. Add leeks,
potatoes, celery, and pearl onions, and
continue to cook until the vegetables become
soft, about 3-5 additional minutes.

Add chicken broth to the pan, and bring to

2 boil. Add chicken legs to the pan, cover,
and place in the heated oven for about 20
minutes or until the chicken legs are tender
when pierced with a fork check with a food
thermometer that chicken has reached a safe
minimum internal temperature of 165 °F).

9. Wash hands after touching raw chicken.

10. When chicken legs are tender, remove
legsfrom the pan, return the pan to the
stovetop, and bring the liquid to a boil. Add
herbs and lemon juice.

11 Ina bowl, mix the cornstarch with the sour
cream, and add to the pan. Bring back to a
boil and then remove from the heat.

12, Season with salt and pepper, and pour 1
cupof vegetables wand sauce over chicken.

13. Within 2 hours, divide leftovers into shallow,
sealed containers and place in a refrigerator
setto 40 °F or below [as indicated by an
appliance thermometer] or freeze at 0 °F or
below.

Food Safety Reminder: Always wash your hands

before touching food and after handling raw

chicken, but don't wash the chicken—washing
hick inated water to

[plY U.S. FOOD & DRUG

ADMINISTRATION

splash onto your cooking surfaces.

Recipe adapted from National Heart, Lung, and Blood Institute
Deliciously Healthy Eating Recipes and available at: hitps:

healthyeating nhlbi.nih govrecipedetailaspx?cld=o08rld=16

March 2018

Do

ith soap and water for at
Inds before preparing food

Wash meat, poultry, seafood, or eggs

DO

ruits and vegetables under
r and dry with a clean cloth,
or salad spinner

Use soap or detergent on foods

DO

s that have touched
at, poultry, seafood,
before using them with
will be eaten raw

Allow raw meat, poultry, seafood,
eggs, or flour to touch any food
that will be eaten raw

Do

Reuse plates or cutting boards that have

b surfaces and utensils touched uncooked meat, poultry,

y water after every use seafood, eggs, or flour unless you wash
them first with hot, soapy water

Do T

Serve cooked meat, poultry, or seafood
without checking the temperature
with a food thermometer

Joultry, and seafood to a
In internal temperature

al, & lamb Poultry: Fish & seafood:
145 °F

Ground meats:
s, steaks): 165 °F 160 °F
o

e rest time

- oIS

oultry, and seafood warm
Jove) between cooking

Allow food to cool before refrigerating

www.fda.gov/food/buy-store-serve-safe-food/food-safety-

your-kitchen

> )

Use the USDA FoodKeeper App to check
how long foods can be safely stored

Do

Let food sit out for more than 2 hours,
or 1 hour in air temperatures above
°F
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Supplement Your Knowledge

* Developed for consumers, educators,
and healthcare professionals

 |Information on the benefits and risks
of dietary supplements

e Resources include:

= Consumers: fact sheets, infographic
and videos

» Educators: High school curriculum

* Healthcare professionals: CME (videos
and fact sheets)

= Social media toolkit

(<) (9] (9
A N2 N2 S
Dietary Dietary Dietary
Supplement Supplement Supplement
[ —— .
(i)
Dietary
Supplement g Dloary

> )

https://www.fda.gov/food/information-consumers-using-dietary-supplements/supplement-your-knowledge .
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Dieta ry Su pplement CME What Physicians Should Know — Par

* Education program developed in
collaboration with the American
Medical Association (AMA) to help
physicians and other healthcare
professionals:

" Understand how dietary supplements
are regulated in the United States

" Provide information to patients
about their benefits and risks

* The program includes three videos
and companion education materials.

> )
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biotechnology (commonly known as
GMOs)
* |[nitiative page includes:

= Fact sheets

= |nfographics

= Videos

= Continued Education Program for RDs

March 2020 — 1
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sold in the US2?
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FDA
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A Food Waste Facts lad
Watch later Share

Food Waste

* Food loss and waste education
page to help consumers take
action to reduce food waste,
estimated at between 30 to 40%
of the food supply in the U.S.

e Education resources include:

= Fact and tip sheets
= Infographics
= Videos

Watch Tater Share

' www.fda.gov/food/consumers/food-loss-and-waste

P
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ADVICE ABOUT EATING FISH

For Women Who Are or Might Become Pregnant, Breastfeeding Mothers,
and Young Children

Eating fisht when pregnant or breastfeeding can provide health benefits.
Fish and other protein-rich foods have nutrients that can help your child's growth and development
As part of a healthy eating pattern, eating fish may alse offer heart health benefits and lower the risk of obesity.

Fish Advice

* Fish advice chart for pregnant s
EL CONSUMO DE
women and parents B L ——

" |ncludes Q and A’s

* Photonovels for Hispanic

Nutritional Value of Fish
The Dietar s for Americans recommends:
+ At least 8 ounces of seafood (less for young children) per week
based on a 2,000 calorie diet
+ Women who are pregnant or breastfeeding to consume
between 8 and 12 cunces of a variety of seafood per week,
from choices that are lower in mercury.

n and provide:

Fish are part of a healthy eating pat

+ Protein

+ Healthy omega-3 fats (called DHA and EPA)

« More vitamin By, and vitamin D than any other type of food

« Iron which is important for infants, young children, and
women who are pregnant or who could become pragnant

* Other minerals like selenium, zinc, and iedine,

Choose a variety of fish that are lower in mercury.

While it is important to limit mercury in the diets of women who are pregnant and breastfeeding and young
children, many types of fish are both nutritious and lower in mercury.

This chart can help you choose which fish to eat, and how often to eat them, based
on their mercury levels.

What is a serving? As a guide, use the palm of your hand.

For an adult For children,
2 I( 1serving = 4 ounces a serving is
‘;

1ounce at age 2
Eat 2 to 3 servings a week from the 9

Best Choices” list (OR 1 serving and increases with age

[ . from the “Good Choices” list) to 4 ounces by age 11.
A m e r I C a n a n d ‘ h I n e S e 1 you eat Nish casght by family or friends, check for fish 2 5. 11 there Is no advisory, eat only one serving and no ather fish that woek *
| ) B B |
Best Choices Good Choices
EAT 2 TO 3 SERVINGS A WEEK EAT1SERVING A WEEK
L L] L] Anchovy Herring Scallop Bluefish Monkfish Tuna, albacore/
Atlantic croaker  Lobster, Shad Buttalofish Rockfish DRl Sy
o sertn canned and
Atlantic SAdecit shrimp el EAD S fresh/frozen
mackerel o s ghlllaniwa bass/ Sheepshead Tuna, yellowfin
u atagenian
Black sea bass e Smelt foothfish Snapper :::;Igl:h/
Butterfish g P Spanish mackerel £ u o
ite croaker,
Catfish sl Halibut fripud has PRaE S uhbar
o o o mackerel Squid (ocean)
Clam Mahi mah|/
‘ bt Tilapia dolphinfish 2;':?;“"”‘"“
Z“L and ocean Trout,
a .
Pickeral Tuna, canned
crawtizn Tvane: | Choices to Avoid
Plaice sKipjack) HIGHEST MERCURY LEVELS
Flounder R
Haddock o v iitensh King mackerel  Shark Tilefish
Haks Salmon Whiting Marlin Swordfish (Gulf of Mexico)
Sardine Orange Toughy Tuna, bigeye

O P OB TP O P TP O PP PO TP,
S e e
2303930808585 08508 580858585808 HL8HLH

< %
B P D D D B B BT LT BT T LT C T,
T T T T T T re TS,
5252525252525 2352525252525252525254
SXSLE252528.28.248.2523505.28245.2505.25.2529

’ ’ www.fda.gov/food/consumers/advice-about-eating-fish
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Closer to Zero: Reducing Childhood Exposure to

e Conducting formative research i

* Developing consumer education
material

* Implementing outreach and
dissemination tactics

Closer to Zero

About Closer to Zero

The FDA's goal is to reduce dietaryv exposure to
contaminants to as low as possible, while maintaining
s to nutritious foods. The agency’s work to date I Why are arsenic, lead,

)

P

I What You Can Do to Limit Exposure to Arsenic and Lead from Juices | FDA



https://www.fda.gov/food/environmental-contaminants-food/what-you-can-do-limit-exposure-arsenic-and-lead-juices

Consumer Food Safety Educator Evaluation

Toolbox and Guide

* Developed in collaboration with the
Partnership for Food Safety Education

* Guide
* Toolbox

= Tip sheets

= Logic model template

= Budget form

= Web and social media metrics tables

= Process evaluation form

= User/participant feedback forms

’ ’ www.fda.gov/food/health-educators/consumer-food-safety-educator-evaluation-toolbox-and-guide .

The Consumer
Food Safety Educator

EVALUATIO
TOOLBOX
& GUIDE

TOOLBOX |k, ./

Partnership for
Food Safety

Education



https://www.fda.gov/food/health-educators/consumer-food-safety-educator-evaluation-toolbox-and-guide

Health Educators Resource Page

—Home 1 Food 1 Aesources for You (Faad) /el Educarors

Health Educators

Information on food safety and nutrition education resources and materials

Subscribe to Emai Updees f share in Linketin | @ Emal & Frint

e Hub for health educators

ealth 6 Health Educator’s Nulrition Toolkit - Resources to teach consumers how to use the
’
et Eeators new Nutrition Facts label and make informed choices at the store, at home, and while
eating out
Cangumer Food Safety
EducatorEvaluaton

L] L]
. Nutrition Education - Tools and materials on the Nutrition Facts label, menu labeling,
00d sarety and nutrition :

Food Safety in Your Kitchen - Safe food handling information for home chefs,
professional chefs, recipe writers, and food safety educators

Pregnant Women - Food safety advice for women who may become pregnant, women

 Access to Education Resource Library

= Download or request free printed
. Education Newsletter .
m a te rl a | S Get regular FDA email updates s m

delivered on this topic to your inbox.

e News for Educators eNewsletter

= Quarterly o

ot i ke e s
Auch: Salact One or More Asdio

Pa—

PoRT———
Cuure -



http://www.fda.gov/food/resources-you-food/health-educators
https://epublication.fda.gov/home
https://public.govdelivery.com/accounts/USFDA/subscriber/new

Social Media

e Facebook -

New to Twitter?

CENTER FOR FOOD SAFETY AND APPLIED NUTRITION

e X (formerly Twitter) — @ FDAFood
* YouTube EA——

847 Felloming 348K Falowers

I ’
‘ Tuaota Twnats & roplins Madia Likes '
I C I FOK FOOD (Gt for Food Safety & Applied Nutrition) & .. 431 - @ l\‘m‘r;ma;e
Don't let yaur produce’s lorg founey to your house end in the trashcan, R
Befara throwing aut “mpartect” frults and vogetablas, think of other ways

ti 56 them, Use fect fruits and vegutabies for smeothies, st fries. \siw', USDA Food Sataty... &
e moups whie you K5t boene i, oo uss gereuES) M @usDAFoodSatety

Fallow

* |nstagram T N

COVIG-T - LVE o
(COVID-19: 10C chief says Tokyo X
Dlympies would b serapgeet il

not held in 2021

506 prcal

TSE | BBE i — #CouldUseABoor

www.fda.gov

y

\

“ﬁ%‘u


https://www.facebook.com/FDA?source=govdelivery&utm_medium=email&utm_source=govdeliveryhttps://www.facebook.com/FDA?source=govdelivery&utm_medium=email&utm_source=govdelivery
https://twitter.com/FDAfood
https://www.youtube.com/user/USFoodandDrugAdmin?source=govdelivery&utm_medium=email&utm_source=govdeliveryhttps://www.youtube.com/user/USFoodandDrugAdmin?source=govdelivery&utm_medium=email&utm_source=govdelivery
https://www.flickr.com/photos/fdaphotos/?source=govdelivery&utm_medium=email&utm_source=govdelivery
https://instagram.com/fdafoods/

U.S. FOOD & DRUG

ADMINISTRATION

CENTER FOR FOOD SAFETY & APPLIED NUTRITION
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USDA Food Safety & Inspection Service

PFSE Older Adults Webinar

Aaron Lavallee
Director, Food Safety Education Staff
May 8, 2024



Our Mission

The Food Safety and Inspection Service is
responsible for ensuring that meat, poultry,
and egg products are safe and that they are
properly labeled and packaged.




FSIS Consumer Education Overview

« Communication campaigns

Social and traditional media

Factsheets

 Live customer service options via the
Meat and Poultry Hotline

e Consumer research
* Partnerships




Those At-Risk

-

Some people are at greater
risk for experiencing a more
serious illness or even death
should they get a foodborne
illness.

\_

/

ﬂnfants \

* Young children
* Pregnant people and their
unborn babies
* Older adults
* People with weakened
Immune systems, such as
those with:
* HIV/AIDS
* Cancer
* Diabetes

* Kidney disease

K- Transplant patients /

USDA
2OLA




At-Risk Booklet

/ Has been available for consumers\

and public health partners to order

free of charge
* Popularamong doctor’s offices

* Qut of stock but redesigning and
will be available within the next year

 Available via PDF in the meantime:

https://www.fsis.usda.gov/sites/default/files/media file
/2021-04/at-risk-booklet.pdf

USDA
sl United States Department of Agriculture

u Check ANY of These BOXES: This

Booklet Is Especially for

| ﬁ‘m&;ﬁmt £ zm;bfbm:?

O Carcer ard Diabetes

Pa tients

a Pe,qaf?& with

Auatoinmane Digeases

wd HIV/AIDS

EoodSafety and Inspection Seryvice
_

= g



https://www.fsis.usda.gov/sites/default/files/media_file/2021-04/at-risk-booklet.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2021-04/at-risk-booklet.pdf

Blogs and Social Media

B= An official website of the United States government Here's how you knaw »

Q_EDA Food Safety and Inspection Service ABOUTFSIS  CONTACTUS  CAREERS  NEWS&EVENTS  EMPLOVEES
ZEE VS DEPARTMENT OF AGRICULTURE

FOOD SAFETY SCIENCE & DATA POLICY INSPECTION © RECALLS | Q SEARCH ULL MENU

<« Post
© ALERT: Cargill Meat Solutions Recalls Ground. .. See more details X

USDA Food Safety & Inspection Service £
@USDAFoodSafety

Older adults are at an increased risk of complications from foodborne
illness. Keep your aging loved ones healthy by passing along these
#FoodSafety tips! #NationalSeniorCitizensDay I News & Events ~

I © FOOD SAFETY ” © NEWS RELEASE ] [EFRIDAY, SEPTEMBER 09 2022

Adults 65 and Older: An At-Risk Population, but Why?

_— ] % ! |
L F "

Events & Meetings

I News & Press Releases A

News Feeds & Subscriptions

Publications

Aboutiing ill get food poisoning sach year. Older adults are at an
I d risk of serious comp from foodt iliness A few simple steps "o 1
mwwﬂmwm&wﬂﬂﬂhww“&_' Branding & Toolkits

Subscribe for Updates &'

Masdic ation ade affecty
Mebat 3 woor dhoriand
TN Ty S0E]

Changes in functioning
of organs like lwor and




202/ Spring Holiday Campaign

= : o

Press Release Media Tour




USDA
National Campaign [Sh//akZ) L% Kitch i
e ) €n

|
i

Developing a campaign to target
parents and caregivers responsible
for both children and older adults

_@7///7{(& @ o

Conducted 9 in-depth interviews to
get feedback on design concepts

A Countertop Catastrophe
ry, 5€ eat o

uitry, se

Per interview feedback, will be
moving forward with the “Kitchen
D rama b conce pt *NOTE: These are very early draft concepts and NOT final.

R

NEXT STEPS: Developing the [Unaco
content and conducting testing




Consumer Research Project

 Five-year study to learn about consumer food safety behaviors
* Web Survey completed in year 5 to assess food safety risk perceptions and
media preferences for food safety information

* Older Adults (55+) food safety risk perceptions:
* 50% view foodborne illness as serious and 37.5% view as very serious
* 37% think that getting FBI in the next year is somewhat unlikely, 28% are
neutral, and 22.5% think very unlikely. Only 9% think it is likely.
* 27% are concerned about contracting FBI, 28% are not concerned, and 24%
are neutral.

* Older Adults (55+) prefer to obtain food safety information from:
* Food labels (63%)
« Websites, excluding social media (53%)

* Cookbooks (32%) l__!\SDA




Consumer Labeling Research

Study to assess consumer preferences for label messaging, formats, and
design elements that will impact safe handling practices

* Focus groups were conducted February-March
» 12 focus groups - 3 groups in 4 locations
* Showed 4 test labels as well as visual cue to get feedback
* Will revise labels based on feedback
* Interesting feedback on QR codes
* In-depth interviews to get additional feedback on labels in May

* Confirm final labels for testing

« Experimental survey in late summer USDA




FoodSafety.gov

FoodSafety.gov

Your gateway to Federal food
safety information.




FoodSafety.gov

Home » People At Risk » Older Adults

Recalls & Outbreaks Print é Share f ’ B4

People at Risk: Older Adults

Adults aged 65 and older are more likely to be
( \ I People At Risk hospitalized or die from foodborne illness. This
increased risk of foodborne illness is because

| h A t f t Children Under Five organs and body systems go through changes as
e S I e e a u res people age:

Older Adults

Food Safety Charts

Keep Food Safe

The body's immune response to disease grows

L]
13 P » People with Weakened
eoplte IS dages
9 Immune Systems .
» The gastrointestinal tract holds onto food fora
Pregnant Women longer period of time, allowing bacteria to

including a specific

+ The liver and kidneys may not properly rid the
body of foreign bacteria and toxins.
p a ge fo r O ld e r Ad u ltS # The stomach may not produce enough acid.
The acidity helps to reduce the number of
K / bacteria in our intestinal tract.
+ Underlying chronic conditions, such as

diabetes and cancer, may also increase a

person's risk of foodborne illness.

Download the FDA's guide to Food Safety for Older
Adults and People with Cancer, Diabetes, HIV/AIDS
Organ Transplants, and Autoimmune Diseases.

Download the USDA's Food Safety: A Need-to-

Know Guide for Those At-Risk.

Choose Safer Food

Learn about safer food choices for older adults who have a higher risk of getting very sick from foodborne




USDA Meat & Poultry Hotline

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

THE MEAT & POULTRY HOTLINE

1-888-MPhotline

ask.usda.gov

Live support M-F via
phone from 10am-6pm ET
and chat from 10am-5pm ET




USDA Food Safety and Inspection Service
gl VS DEPARTMENT OF AGRICULTURE

Aaron.Lavallee
(@Qusda.gov




Poll Question #2

Which food safety resources for older adults would
you like to see more of?

Printable handouts and flyers
Infographics and images

Sample text for blogs and newsletters
Social media content

Videos

Partnership for
Food Safety
Education

SR saferecipeguide.org | fightbac.org




Q&A

CDC Focus
Group Research

FDA Updates on New Food
Safety Education Initiatives

Kelsey Schwarz, Ph.D.

Health Communication Specialist
CDC

----------
oooooooooo

oooooooooo

Kimberly M. Smith, MHSA

Acting Brief Chief for the Education
and Outreach Branch
FDA

Partnership for
ood Safet
Education

USDA National Education
Campaign for Older Adults

Aaron Lavallee

Director of the Food Safety
Education Staff
USDA

Q&A Session
Moderator

Katie Weston

Program Manager
Partnership for Food
Safety Education

saferecipeguide.org | fightbac.org




Additional Resources

Brochures for adults aged 65+ are available
in English and Spanish language:

Don’t Wing It ’
—— 44..  PROTEIASUS
Go 40° F or Below "IMENOS ALIMENTOS. PROTEJASE.

Una temperatura constante de

4.4 °C (40 °F) o inferior es una de
las maneras mas eficaces de reducir
el riesgo de intoxicacion alimentaria.
Las bacterias que pueden provocar

la enfermedad se desarrollen
rapidamente a una temperatura entre
44y60°C (40y 140 °F). Utilice un
termdmetro para neveras para medir
la temperatura para ayudar a que la
comida siga siendo segura.

Partnership for
Food Safety
Education

----------

oooooooooo

saferecipeguide.org | fightbac.org


https://www.fightbac.org/food-safety-education/dont-wing-it/dont-wing-bac-fighters/
https://www.fightbac.org/food-safety-education/40-or-below/

Prep Yourself: Food Delivery

Microsite with food delivery —
education resources including: —
Print materials
Social media content
Digital ads
And more!

fightbac.org/prep-yourself

----------

"""""""" saferecipeguide.org | fightbac.org



https://www.fightbac.org/prep-yourself/

Stay Involved with Us!

Pay it forward — make a $10 charitable gift
Work with PFSE as a Contributing Partner
Follow us on Facebook, Twitter/X and
LinkedIn to share our food safety messages
Sign up for our biweekly e-card and monthly
Cooking Times and Lasting Lessons

fightbac.org/get-involved/

Partnership for
Food Safety
Education

----------

oooooooooo

oooooooooo

saferecipeguide.org | fightbac.org


https://www.facebook.com/FightBAC/
https://twitter.com/FightBAC
https://www.linkedin.com/company/1992249/admin/
https://www.fightbac.org/sign-up/
https://www.fightbac.org/get-involved/

World Food Safety Day is June 7
Social media toolkit available
Download at foodsafetyday.org

September: National Food Safety
Education Month

Partnership for
Food Safety
Education

----------

oooooooooo

---------- saferecipeguide.org | fightbac.org



https://foodsafetyday.org/

PFSE Contributing Partners

Academy of Nutrition and Dietetics
Albertsons

Amazon

American Frozen Food Institute
Ardent Mills

Association of Food and Drug Officials
Big Y Foods, Inc.

Boar’s Head Provisions Co.
Conagra Brands

Costco Wholesale Corporation
Diversey — A Solenis Company
FMI Foundation

Groundswell Strategy

HelloFresh

Home Chef

Instacart

Federal Liaisons

International Association for Food Protection
International Food Information Council Foundation
International Fresh Produce Association

JBS Foods

Kroger Company

Meijer, Inc.

MilliporeSigma

National Association of Convenience Stores
National Chicken Council

National Consumers League

National Frozen & Refrigerated Foods Association
National Grocers Association

National Pork Board

National Turkey Federation

North American Millers’ Association

NSF

Centers for Disease Control and Prevention
U.S. Food and Drug Administration, CFSAN

U.S. Department of Agriculture, FSIS / NIFA

----------
..........
..........
..........
..........

Publix Super Markets Charities, Inc.
Refrigerated Foods Association
SmartLabel by Consumer Brands
Association

Southeast Produce Council
Sysco Corporation

Tyson Foods, Inc.

Uber Eats

USPOULTRY

Wakefern Food Corp.

Walmart

Wayne Farms

Wegmans

Whole Foods Market

Partnership for
Food Safety
Education

saferecipeguide.org | fightbac.org



Continuing Education Units

**FINAL REMINDER**

One-hour CEU available from ANFP, CDR, NCHEC & NEHA
Download certificates from chat box
Follow-up email
Download at fightbac.org under “Free Resources” tab and

“Recorded Webinars”

Educators seeking NCHEC must complete online questionnaire
by Monday, July 8 j

Partnership for
Food Safety
Education

----------

oooooooooo

saferecipeguide.org | fightbac.org


https://www.fightbac.org/

Thank You for Joining Us!

Kelsey Schwarz, Ph.D.
Centers for Disease Control and Prevention

Kimberly M. Smith, MHSA
U.S. Food and Drug Administration

Aaron Lavallee
U.S. Department of Agriculture

Katie Weston
Partnership for Food Safety Education

.......... % Partnership for
,,,,,,,,,, . Education

eeeeeeeeee

oooooooooo
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