

































































Why Is Food Safety | mportant?

Millions of cases of foodborne illness each year

Approximately 5,200 deaths/year from foodborne illnesses
Milder cases are often not detected through routine surveillance
Pathogens transmitted through food may be spread through water
Or person to person

Some agents have not been identified

Children under 5 yearsold are more susceptible

** underdevel oped immune systems
**gerious complications occur more frequently



Potentially Hazar dous Foods

Foods that can support the growth of harmful
bacteria

Usually high in protein or carbohydrates, low In
acidity and high in moisture



Examples of Potentially Hazardous
Foods (PHFS)

Meats

Seafood

Eggs

Dairy Products
Cooked rice and pasta
Cut melons



Examples of Non Potentially Hazar dous
Foods

Foods that do not support rapid microbial
growth include:

Popcorn

Cookies

Cakes

Breads

Chips



Are these PHF?
Steak isa PHF.... what about beef jerky?

Dry rice and beans?
Eggs?

In raw cookie dough?
In the shell?

Dry baby formula?
Add water?

What about mayonnaise?



Contamination : Any harmful substance from an
outside source that Is introduced into the food
and which may or may not be visible and
often Is odorless and tastel ess

Spoilage: Damage to taste, aroma and
appearance in food which may be caused by
virus, bacteria, or contamination and which
may or may not be harmful when ingested




Bacteria grow by divison under ideal conditions
Bacteria can double every 10 to 30 minutes

A single bacterium will double with each
divison- two become four, four become elght,
and so on

A single cell can become billionsin 10 to 12
hours



Key Factors That Contribute To
Microbial Growth

Food
Water
Temperature

Time



Contributing Factorsto Foodborne
Outbreaks—Part 1

|nsufficient cooking or reheating of food to
reduce or eiminate pathogens



Contributing Factorsto Foodborne
Outbreaks—Part 2

Avolid Cross Contamination:
Wash hands
Serve cooked foods on clean platters

Keep Raw Meat and drippings away from all
other foods.

Store below other foods
Store in ahigh sided container



Contributing Factorsto Foodbor ne
Outbreaks—Part 3

People with poor personal hygiene handling food
Unclean hands are the most common source of contamination

Food can become contaminated by: hands, diapers, hair, clothing,
coughs, sneezes, and infected cuts

Wash your hands
AND
Teach children to wash their hands



Contributing Factorsto Foodborne
Outbreaks— Part 4

Preparation of food several hours prior to
consumption, combined with its storage at
temperatures that favor the growth of
pathogenic bacteria or formation of toxins



Routes of Contamination
(From Farm to Fork)

Farm
Transit
Market
Child care
Table



Foodbornelllness

A foodbor ne infection results from eating food
contaminated with living micro-organisms



Characteristics of Foodborne lllness

Preventabl el
Can be transmitted by almost any food

Usually results from errorsin the final stages of
preparation



Foodbor ne intoxication differs from foodborne
Infection In that the disease Is caused by eating
food contaminated with the poisonous waste
products of micro-organisms



Never mix

Check fooc

eftover foods with fresh products
that children bring from home.

Some foods need refrigeration

Do not use cutting boards, utensils or containers
previously used to prepare or hold raw meats
until they are thoroughly washed rinsed and

sanitized



If food is prepared on site the foods should come
form an approved source

Home-canned food, unpasteurized dairy foods,
wild game cannot be served in child care

Monitor foods from home if whole group isto
share due to individual allergies



Must ensure that hand to food contact Is
minimized with all ready to eat foods by using
tongs, utensils, gloves or other methods

Gloves must be changed after being
contaminated

Gloves are for single use only and cannot be
washed or reused



No Pets in the food areas

No diapers or diaper changing on the drainboards,
countertops or tables



DO Not:
=1 units beyond capacity

Store raw foods above cooked foods

Add large quantities of hot foods to the units
Restrict air flow by lining shelves

Store food on the floor in walk-1n boxes



Room temperature thawing of potentially
hazardous foods is not permitted

Refrigeration (45 F)
Cold running water

Microwave oven (Fully cook foods defrosted In
microwave immediately after thawing)



Store cold held potentially hazardous foods at 45
F or lower

A temperature of 45 F or lower isimportant
because it slows the growth of most bacteria

The fewer bacteriathere are, the less likely they
areto cause ilIness



Cool foods rapidly from 140 F to 45 F within 4
hours

Place Iimmediately in the refrigerator

Cool In uncovered shallow metal panswith a
food depth of 2 inches or less on the top shelf
of arefrigerator



Three acceptable cooling methods:
Shallow pan
|ce bath for foods you can stir

Cut large meat into smaller pieces

PRE — CHILL foodsused for cold salads



Reheat all leftoversto 165 F
Reheating should take no longer than ONE HOUR
Use oven, stovetop, or microwave

Canned products, commercially precooked and
prepackaged products must be reheated to 140 F on
the initial reheat

Do not use steam tables or crockpots to reheat foods



Hot held potentially hazardous foods must be
stored at 140 F or higher (thisis called the
“hot holding” temperature

Stir food at least every 2 hours

Store utensiis in product and rotate utensils
every 2 hours




Don't let the thermometer be a source of
contamination

Clean and sanitize thermometer before and after
each use

Sense In thickest part of the product

Allow time for thermometer to stabilize prior to
taking a reading



Never store food under waste or sewer pipes or
other drains. If the pipe leaks food could
become contaminated

Check all cans and jars for any damage. Check
to ensure container are in a sound, sealed
condition. Throw out any that are rusty, dirty
or cansthat are severely dented.



Feeding I nfants and Young Children

Choking

Allergies

Formula/ Breast Milk
Cow's milk



Y oung children can be at risk for choking on
food. Although children can choke on any
food, foods that are hard or tough to chew,
dippery, small and round or sticky present an
Increased risk.

Be aware that teething medications can cause
numb mouth and throat muscles



Protecting Against Choking

Every 5 days achild in the United States dies from chocking on
food

The foods that are most commonly choked on and are NOT for
Infants and children under three:

Hot dogs
Whole grapes
Hard candy
Nuts

Peanut butter
Popcorn



_isten for the “pop”

DO not use the jar as a serving dish
Throw away left over food from serving dish

Keep opened jars refrigerated: discard or send
home after 24 hours

Do not heat 1n the microwave

Even asmall dose of harmful bacteria can make
atiny baby VERY sick



Label and date bottles

Bottles prepared at child care mixed “on
demand’

Do not warm bottles in the microwave

Discard formula left in bottle after feeding (hold
for no more than one hour)

Discard or send home unused bottles at the end
of the day



|nfant Food Safety — Breastmilk

Labdl, date and chill

Use within 48 hours or freeze up to two weeks in child
care

Thaw In cool water, not microwave
Use thawed milk within 24 hours



When Should You Discard Breast Milk

or For

Discard contents of any
consumed within one

mula?

bottle not fully
nour If left out

Discard any unused bott

e contents within

twelve hours of preparing or return to parents
Discard frozen breast milk after 2 weeks if not

used



