FOR SENIORS

Seniors have higher risk for
hospitalization and death from
foodborne infection due to:

AGE-RELATED CHANGES TO ORGANS

2 MEDICATION SIDE EFFECTS (I.E. WEAK IMMUNE SYSTEM)

3 UNDERLYING CHRONIC DISEASES (I.E. DIABETES, KIDNEY DISEASES)

Here is the most common food pathogens that cause individual sick and

they are found in:

E.COLI

e Undercooked ground

meat

e Unpasteurized milk
and juices

e Contaminated raw
fruits, vegetables and
water.
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CAMPYLOBACTER

e Unpasteurized milk

e Raw or undercooked
meat, poultry or
shellfish

e Untreated or
contaminated water

SALMONELLA

e Raw or undercooked
eggs, poultry or
meat

e Unpasteurized milk
or juice



Food Safety Tips:

About 1in 6 Americans will get food poisoning each year. A few simple steps
can help keep you or older adults you help care for from getting food poisoning:

Product Labeling and Dating

Dates printed on food labels indicate when items will
no longer be at peak quality. Dates are not for safety.

Foods to Avoid
“Best if Used By” or "Use-By"” Date:
This is the last date suggested for the
best flavor or quality of food. o

e Raw or undercooked
“Sell By” Date:

. poultry, eggs, seafood or
Buy the product before this date.

: . meat.
It is safe to eat after this date. eat
-5 e Raw sprouts.
“EXP" or “Expiry" Date: e Hot dogs, deli meats and
Once food pass the expiration date, it luncheon meats that have
is best to dispose it for food safety. ﬂ not been cooked or heated
to steaming hot.
Clean
Use soap and warm water to clean Unpasteurized Food
surfaces, utensils and hands after
handling raw food. e Unpasteurized (raw) milk.
e Soft cheeses made from
Separate

unpasteurized milk (feta,
brie, cammembert, blue-

ST Separate raw meat from ready to eat
M foods in your shopping bag, fridge and
during meal prep. veined and queso fresco).
e Unpasteurized or

Cook refrigerated pates.
Cook food to high temperature to kill
harmful bacteria. Use a food
thermometer to cook meat/pork

/lamb/fish (above 145 F), sausage/patties Unwashed Food

(above 160 F), and poultry (165 F). e Unwashed fresh
Chill vegetables and fruits.
I
¥ Chill raw and prepared foods

immediately if not eating after cooking.
Keep food cold under 40 F.
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