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m 2,500 Americans contract listeriosis each year; of
these, 1 in 5 dies from the iliness

= Older adults (60+) are at increased risk for contracting
listeriosis because of decreased immune functioning

m Listeria monocytogenes (Lm) risk assessment
showed that keeping refrigerated ready-to-eat (RTE)
foods stored at 40°F or lower and consuming RTE
foods as soon as possible can reduce risk of
listeriosis by 50%
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Older Adults and Listeriosis: How to Protect Yourself
Research studies have shown that older adults handle food more F aCt S h eet O n

safely than any other age group. During your lifetime, however,
a lot has changed In the way food s produced, distributed, - = = =
prepared, and eaten. Also, researchers have discoverad new L t P t

bacteria in food that we didn't know previously existed. I S e r I OS I S reve n I O n
Researchers have discovered food related ilinesses caused by
these bacteria, determined the risk associated with these llinesses,
and identified practices to prevent lllness,

Why should | be concerned?

As your body changes with age, you become more
at-risk for foodborne illness. Your immune system
weakens and may become less able to rid your body
of bacteria. In addition, your body makes less stom-
ach acid, which is a natural defense against bacteria in
food. Also, your senses of taste and smell may lessen,
so you may not always be able to tell whether meat R
has spoiled or milk has soured. Furthermore, some illnesses, such as diabetes and some can-
cer treatments, may increase your risk of iliness. Asa result, it's important to know and follow
safe handling practices to protect yourself from illnesses caused by harmful bacteria in food.

|
|
|

Of particular concern is Listeria (Lis-"tir-&-a), a foodborne bacterium that can cause a disease
called listeriosis (lis-"tir-&-6-ses). Unlike most foodborne bacteria; Listeriz can grow at
refrigerator temperatures. Listeria can be found in pre-cooked refrigerated foods, such
as prepackaged or freshly sliced deli (luncheon) meats, hot dogs, deli salads, and other
pre-cooked meat and poultry products, According to the Centers for Disease Control and
Prevention (CDC), approximately 2,500 Americans get listeriosis each year. Of these, 1 out
of 5 dies from the iliness. Older adults are at high risk for getting listeriosis if they eat foods
contaminated with Listeria.

How does Listeria get into my food?

Although most pre-cooked refrigerated foods are not
contaminated with Listeria, a very small percentage can
become contaminated at the manufacturing plant or grocery
store, Listeria can spread and grow on surfaces where food is
manufactured or processed. If dell meats are contaminated

with Lrs!ena at time of purchase, the Listeria can grow very rapidly if stored at an unsafe _
temperaturea. ERTI
Owver
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Theeffects of lsteriosis can be devastating. Here isone family's story.

“Lastyear, my husband —whowas Fovears old atthe tirme — hada high fever and complained
of bad headaches The pain was sosevere that | rushed him tothe emergency room. The
doctor told me he had bacterial meningitis, which is an infection and inflammation of the
mermbranes and fluid surrounding the brain and spinal cord. He was treatedwith antibiotics
andhospitalized for over two weeks, induding a short stay in intensive care, The dedor said
the cause of his infection was Listerig, a bacterium that can be found in pre-cooked, refrigerated
foods, The state health department eventually traced theLisferia to the dell meats served at one
of aurweekly bridge garmes. The doctor said he was lucky because some people die from the
illness. Befare this, | had noideathat dali meats could malke you so sick?”

Fact Sheet on

LIsteriosis Prevention

Whatcan | do to preventlisteriosis?

Researchers have foundthat the most important factor contributing to
the increazed risk of listeriosis from eating deli meats isthe ameount of Lisfe tia
already present inthe product when it's purchased by the consurmer, Because
you canhot tell if deli meats are contaminated with Listeriawhen purchased,
itz important to always safely handle and store deli meats, By following two
sinple practices ({described befow), you can redvce your risk of isteriosis
from axting delimeats by more than 50 percent.

Keep your refrigerator’s temperaiere at 40°F or fower. N\ \ ]
Tarmake sureyvour refrigerator is at a safe temperature (40°F i

of lewer), use a refrigerator thermometer, A refrigerator
thermometeris not the thermeostat inside vour refrigerator, 1t
isa different tool that stays in your refrigerator and displays
the actual temperature (see pidure), [fyour refrigerator’s
ternperature is not safe, usethe thermostat (the numbered
dial) to adjust the tamperature, Refrigerator thermaometars
are sold at grocery, discount, and hardware stores,

el

Siore deli meais foribe

Eat or discard within
recovnended time or .

fess (see chart ], Buy only Unopened packages of-:?iell mgats : 14 days
as much deli meats asyou Cpened Pa ckage.s of dali meats 3to Sdays
Freshly sliced deli meats 3to Sdays

ancyourfamily can eat
within the recammendedtime frame. After opening a package of deli meats, eatthe
rernaining product as soon asyou can.

For mora Informatlon on how to protact you and your famlly from foodborna lliness, F
call tha USDA Maat & Poultry Hotling (1-885-MPHotling) or visit www fsis.usda.gov. m RTI
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m Aware of E. coli and Salmonella, but not aware of Listeria,
food sources, and prevention practices

= Understand that older adults, as a group, are more
susceptible to contracting foodborne iliness because of
weakened immune systems, but many personally don’t
view themselves at increased risk

m Believe older adults have safer/less risky food handling
and consumption practices compared to younger adults

m Less than one-third knew safe refrigerator temperature
(40°F)




Did not at all consider
purchasing

42%

Thought about
purchasing,
but did not
31%

Purchased/
started using
12%

Have not purchased, but
plan to next time at store
15%
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 Barriers to Using

Refrigerator Thermometer

m Believe unnecessary because
refrigerator is cold enough

m Distrust in accuracy of
refrigerator thermometers

= Believe foods are not stored
longer than recommended

m Lack of concern about
contracting listeriosis




m Percentage of participants who stored deli meats for
recommended time or less

e Unopened vacuum-packed 93%
e Opened vacuum-packed 38%
e Freshly sliced 99%

m Some participants plan to buy smaller amounts of deli meats
or store unopened packages in freezer to prolong shelf life

Recommendation

Eat or discard within

Unopened packages of deli meats 14 days
Opened packages of deli meats 3 to 5 days
Freshly sliced deli meats 3 to 5 days
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~ Barriers to Following

Storage Time Guidelines

m Typically store deli meats for no longer than 1 week,
which they believe is safe

» Lack knowledge of recommended storage time
guidelines

» Reluctant to discard uneaten deli meats

m Lack of concern about contracting listeriosis




Not at all ™,
15%

Somewhat
21%

Recommendation:

Reheat deli meats to steaming hot before eating. If reheating is not possible,
then USDA recommends that older adults should not eat deli meats.
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riers to Reheating Deli Meats

= Believe recommendation is
unnecessary, inconvenient,

and impractical
" - =
= Believe reheating negatively | e
alters taste, texture, and \ e J
|I i

color of deli meats

» Lack of concern about
contracting listeriosis




= American Association of Retired Persons (AARP)

m Government agencies—USDA, Centers for Medicare
and Medicaid Services, Veterans Affairs (e.g.,
mailings from Social Security or Medicare)

» Retirement communities and senior centers
= Pharmacies, flu shot clinics

= Doctors’ offices

m Churches




m Use both qualitative (e.g., narrative) and quantitative
methods of conveying risk

m Explain why older adults are at risk, so target audience
does not exclude themselves from at-risk population

» Highlight benefits of recommended practices, such as
improved product quality

m Address how to overcome barriers to actions

» Address reluctance to follow “reheat or do not eat”
recommendation




m Explain in simple terms that RTE foods may become
contaminated with Lm despite USDA'’s zero tolerance

policy

= Reach target audience with multiple messages through
multiple delivery mechanisms

m Reduce search costs (e.g., partner with manufacturers to
distribute free thermometers)

= Employ delivery sources that are perceived as trustworthy
and credible (AARP and government agencies)
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