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Planning Food Safety Education...

e New & Emerging Scientific Data

e Consumer Behavior Research

e Social Marketing for Behavior Change
e Outreach and Partnerships




Sources of Consumer Information

e Quantitative -- Population Surveys

e Qualitative -- Focus Groups
e Anecdotal -- Meat and Poultry Hotline




“Changes in Consumer Knowledge,

Behavior, and Confidence
Since the 1996 PR/HACCP Final Rule”

e Consumer’s knowledge and use
of food safety practices is growing

e They have increased knowledge about
foodborne pathogens and risks

e Have increased knowledge of at-risk population,

but some knowledﬁe gaEs exist



Report Findings

e They are more cautious when handling
and preparing meat and poultry at
home

e They attribute behavior changes to
information provided by the media

e Consumers are confident
in themselves and the food supply



Report Findings

e Although knowledge and self-reported
use of safe handling practices has
increased, consumers still make
mistakes when handling food




Consumer Awareness Increasing

e Consumer Awareness of Listeria:

1993 9%
1998 14%
2001 31%




Refrigerator Temperatures

e 67% of consumers do not own a
refrigerator thermometer (Fsis)

e 60% do not know proper refrigerator
temperature (ADA, ConAgra)

e 29% have refrigerator air temperature
higher than 40 degrees F; 7% are
higher than 45 F (utah State University)



Consumers Rely on Food Labels

for Food Safety Information

e In focus groups, consumers report
using food labels for information

e Confusion about use-by, sell-by and
expiration dates

e In 1999 Penn State study, 85% of
respondents report regularly checking
expiration dates on perishable foods



Consumer Handing -- Ready-to-

Eat Foods*

e How long do you usually keep cooked
meats, such as roasts, stews in the
refrigerator and still eat them?

1-3 Days /1%
4-7 Days 24%
8-14 Days 1%
More than 3 weeks <1%
Other 3%

*2001 FDA/FSIS Food Safety Survey



Consumer Handing -- Ready-to-

Eat Foods*

e How long do you usually keep opened

packages of cold cuts in the refrigerator
and then eat them?

1-3 Days 31%
4-7 Days 47%
8-14 Days 8%
More than 2-3 weeks 2%
More than 3 weeks <1%
Other 10%



Consumer Handing -- Ready-to-

Eat Foods*

e How long do you usually keep opened
packages of hot dogs in the refrigerator
and then eat them?

1-3 Days 34%
4-7 Days 34%
8-14 Days 6%
More than 2-3 weeks 1%
More than 3 weeks 1%
Keep in Freezer 13%
Other 12%



Consumer Handing -- Ready-to-

Eat Foods*

e In the past 12 months, did you eat any
hot dogs without further cooking, that
is, straight from the package?

Yes 15%
No 84%
Don’t know/Refused <1%




Consumer Handing -- Ready-to-

Eat Foods*

e Consumers keep soft cheeses longer
than they keep meats; 36% do not buy
high risk cheeses

e 69% keep deli salads in the refrigerator
3 days or less; 24% use them within 4-
/ days




Calls to USDA’s Meat and Poultry

Hotline about Listeria

e Calls about Listeria have increased

245% in 2002

o 167 calls specifically about Listeria

'S recalled with Lm

e 1,308 calls about produc

e Callers ask general questions about risk
factors and illness symptoms

e Ask about actions to take if a product is

recalled



Calls to USDA’s Meat and Poultry

Hotline about Listeria

e Ask if cooking will destroy Listeria and

about safety

of lunchmeat and hot dogs

e Pregnant women ask about risks and

s to avoid

what produc

e Calls from health professionals, care-
givers and dietitians increasing




Focus groups with Preghant

Women

e Objectives:

o Test and refine existing FSIS food safety
messages on listeriosis

* Identify effective delivery mechanisms

e Obtain additional information on pregnant
women'’s food safety knowledge and
behavior



Focus groups with Preghant

Women

e Study Design
e 8 focus groups in 4 locations
e High school educated & college educated
e Racial diversity
e Prepare meals
e Non-vegetarian

e Eat luncheon meats, hot dogs, deli salads,
or deli spreads/patés




Focus Groups with Pregnant
Women -- Key Findings

e Confident in ability to handle food
safely, but don’t always follow safe
practices when cooking at home

e Do not use a thermometer
e Do not refrigerate leftovers immediately



Key Findings from Focus Groups

with Pregnant Women, cont..

e Unfamiliar with Listeria monocytogenes
e Also unfamiliar with Campylobacter
o Aware of £. coliand Salmonella

e Not aware that pregnant women are at
high-risk for foodborne illness




Focus Groups with Pregnant

Women, cont..

e Obstetrician (or other health care
provider) does not provide food safety
information




Focus Groups with Pregnant «
Women, cont..

e Have not made any food handling
changes since becoming pregnant
because they were careful before
becoming pregnant



Consumption Patterns

e 81% eat hot dogs during pregnancy
® 95% eat luncheon meats

e Some report consuming risky foods
e raw cookie dough
 soft cheese
o dishes with raw or undercooked eggs



Storage of Hot Dogs and

Luncheon Meats

e 80% store unopened packages of hot
dogs in the refrigerator for two weeks
or less

e 88% store opened packages for 7 days
or less




Preparation and storage of hot

dogs and luncheon meats

e Do not know to reheat hot dogs and
luncheon meats and avoid certain
cheeses and other foods

e Don't know to cover hot dogs when
microwaving

e Some do eat hot dogs cold

e Do not observe recommended storage
times for luncheon meats



Evaluation of FSIS Listeriosis

Brochure

WY

e Liked the brochure, found it informative
and easy to understand

e Had specific suggestions for changes

e Want a brochure especially for pregnant
women -- with a very specific title



Pregnant women are likely to
change behavior when they have
the information!ll




Delivery Mechanisms for Listeria

Education Materials

e Best way to inform pregnant women is
through their doctors!!!

e Suggested dissemination through
books, magazines and Web sites on
prenatal care

e Need to also increase awareness in
general population



Key Recommendations

e Educate obstetricians and other health
care providers to inform patients

e Revise current materials to be more
direct about risks

e Disseminate information widely in
channels specific to pregnant women
and the public



Partnership Formed to Educate

Pregnant Women

e Federal Government -- FSIS, FDA, CDC
o IFIC
e AWHONN

e The Partnership for Food Safety
Education

e Reaching out to ACOG
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Efforts underway to reach
low-literacy consumers,

the Hispanic population and
other targeted audiences

How will 1 know if 1 have listeriosis?

Because the symptoms of listeriasis
can take a few days or even weeks
to appear, you may not even knaw
you have it.

Symptoms of listeriosis may include
fewer, chills, muscle aches, diarrhea,
upset stomach, headache, loss of
balance and convulsions,

What should | do if | think | have
listeriosis?

Call your doctor or healthcare
pravider ifyou have these symptoms
Most of the time, treatment can be
as simple as taking antibiotics

Fight BACI

when pre paring meals for
yourselland/or your family, itis
impertant to remember four
basic steps to help keep your
food safe from harmful bacleria.

1 dean: Wash hands, dishes,
Torks, knives and counter tops
often

Separote: Keep raw and
cooked foods apart

Coak: Cook 10 proper
temperatures by using a food
thermomete ¢

Chill: Refrigerate of Feaze
prompthy

N

w

=

Pregnant women are 20 times
mare likely than other healthy
adults to get sick from Listerig, a
harmful bacteria found in
contaminated foods. Listeria can
lead to a disease called fisteriosis.
Listeriosis in pregnant women can
resultin premature delivery,
miscarriage, and severe illness or
death of 2 newbom:

What can 1 do to keep my food
safe from Listeria?

W Useall precooked or g
ready-to-eat iterrs as soon
as passible.

W Clean your refrigermtor
requlary

W Use a refrigerator thermometer
ta make sure the temperature
inside stays at 40 or below

Call your
dactor or
healthcare
provider if you
have
questions.

Far more information about
food safety:

U.S5. Department of Agriculture
{uspa)

Food Safety and Inspection Service
Heat and Poultry Hotline
TB00-535-4555

1Y 1-800-256-7072
www.fsis.usda.gov

What steps can | take to
prevent listeriosis?

¥ Do noteat hot dogs,
luncheon meats,
or deli meats
unless they are
reheated until
stearming hat.

3

¥ Da not eat soft cheese:
style cheeses such as "queso
blanco fresca feta, Brie,
Camembert, or blue-veined
cheeses. It's OK to eal
hard cheeses, semi-
soft cheeses (suchas
mozzarela),
pasteurized
processed cheese
slices and spreads,
aream cheese, and
cotiage cheese.

I Do not eat refrigerated paté or
meat spreads. I's OK [o eat
canned or shell-stable pate and
meal spreads.

Do not eat refrigerated

smoked seafood unless it

isan ingredientina i =
cooked dish such 2

casserale. Exampl

of reffigerated

smoked seafood

include salmon, trout,”

whitefish, cod, funa, and
mackerel; These are most often
labeled as “nowva-style," “lox
"kippered! “smoked" or ‘jerky:
Thisfish is found in the refrigerated
section ardeli counters of
gracery stores and delicitessens
It's OK to eat canned fish lke
salmon and tuna, or shelf-stable
smoked seafood:

% Do notdrink raw (unpasteurized)
milk or eal oods thal contain
unpasteurized milk.
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