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The Food Safety Network (FSN) provides:
» 1-800 toll free food safety information (in Canada)
e« Commentary

e Polic

 Public information on current & emerging food safety issue

—_—
e Research
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Food safety communication

essentials

m Rapid, relevant, reliable and repeated
iInformation

m Compel beyond education
m Get it right -- need to back up messages
= Evaluation
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Food safety information sheet idea

m Food safety media coverage Is increasing

m Need to provide context to food safety and
the reasons of why its important

m Use FSnet infrastructure

m Project objective: Build the best infosheet
possible, evaluate if they impact behaviour
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Regulator Liability

Relations Front Line and
Practices Outbreaks
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Food Safety Information Summiries - July 30, 2004

E. COLI STRIKES CAMP IN NORTHERN ONTARIC

July 2%, 2004

Cilobe and Mail

Erin Pooley

SwafT and children ai 0 Morthern Ontario hockey camp have fallen il] afier esling contaminated bamburger
meat. A | 2-year-old boy who aitended the Adventure Nomh Hockey Camp in Sudbury during the week of
July 12 is being rested ar Toronto’s Hospital for Sick Childrens with an E. coli infection. He was flown
south Monday after being admined 1w oa local bospiial on July 26, Hoespital officials said the boy is
undergoing tests to detenmine the extent of the kidney problems he's suffering o8 @ result of the nfoction.
Last night. two other people who were infected with E- coli bacteria from the contominared mest rensined
gl Sudbury Regional Hespiml A totl of 23 people beeame sick afler eanng hamburger meat seeved ui the
camp on July [6. Seven were treated in hospital and seleased. A sratement posied on the Swdbury &
Distreet Health Unit website on Monday said an ongoang food poisoning investigation suggests the
authreak is the result of undercooked hamburges served a1 e camp, The meat was packaged a1 a focal
Costeo Wholesalers store on July 11, and a5 o precautioniry mensure, the health wnie i advising the public
nof 1o comsume ground beef packed on the store on the same day. Comp owner Troy Crowder said last mght
that he has contacted all of the parents of the children who anesded his camp and they were being very
supportive. "The parenis have been unbelicvable, That's the only thing that's kepl us sane and positive
throughout this,” be said. "They don't blame us " Donald Sickka’s 12-year-old son was admined o hospinal
on July 21 with severe durhes and vominng afier cating the contaminaied beef His son has sinee
secovened and has already indicated to his father thar he would like 10 remrm 1@ the camp next suminer. His
nine-year-old gon, whio also sttended the comp, did not fall i1 The comp, which is in s fisst year of
aperation. wad apen for ondy three weeks before the E. coli outbeeak. It has been closed since July 23, b
M. Crowder said be hopes o resume operation in two weeks, He added that the camp will buy anly
precooked hamburger patiics. ance it reopens. Bud O'Donnell, manager of the envitonmental health
divigion of the health wnit, said the community will have 1o get teoegh one complete incubation of the E.
coli Q15T HT hacteria belore the risk of secondary sutbreaks is over.

SIMPLE TIPS CAN HELF PREVENT LISTERIA: PREGNANT WOMEN, ELDERLY AT GREATEST
RISE FOR LISTERIA

June 27,

nbedicom

Pregnant wormen, cancer paticnts and the eldeely nre among those who are o1 greatest risk of serious
llnegs—oeven death—from cating food contaminnted with a bacteriwn called Bstern.  Listeriosis is a
serious infection caused by eating food contaminated with the bacteriom Listerin menocyiogencs. MNew
concerns about this bacterium have swiaced, and & a veselt, the government has issued warnings about
Tl that pose the mest dangerous for those wle ase most vulnerahle.

Listeriosis can be avoid by Fellowing some songple tips:

Ready-to-cat foods such as hot dogs, lopcheon meats, sauzages and other deli-siyle meats shoubd be cooked
until piping hot. Always wosh hands wath hot seapy waoter after hondling any of these foods. Be sure 1o
wasl cutting boords, dishes and wiensils that have come into contact with these fod producta,

Avoid unpasteurized milk and foods, such as unpasteurized cheese.  All meats should be cooked
thoroughily. Lefoyvers should be thosoaghly releated.

The symptoms of listeriosis include fever and muscle aches and gaswreintestingl symptoms socls 08 nausea
amd diairhes. If the infection spreads o the nervous system, symptoms can inelude headocle, siff neck,
confusion, loss of balance and convulsions, Pregnant women are about 20 times more likely than other
healthy odults 1o contract listeriosis, Experts said that bormonal changes during pregnancy leave the
immume gystem less able o fight the infection.  Listeniosia during pregroncy can cause prematiere delivery,
miscarriage, fetal death or illsess in the newborn afier birth,
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How did we get to this?

Do they influence practices?

Hepatitis A outbreak update: 190 shots given

Infected food worker may
have passed Hepatitis A to
customers through food

ASHEVILLE - Officials al the
Buncombe County Health Center say
they ve given 190 shots of immune
globulin to people as of 5:30 p.m,
today to prevent the spread of hepo-
fitis A after the virus was confirmed
in two people, including one worker
at the Bitmere Villoge restourant
Travi Posta Seofood & Pizza.

The health center urges anyone
who ate af the restaurant between
Aug, 17 ond Aug. 25 to get the

shol, Hepatitis A vaccine is given as
a fwo-part series fo prevent the ill
new. The second vaccine is given six
months after the Fird.

Pecple who ate at Trevi before
Aug. 17 should be free from expo-
sure to this case of hepatitis, accord-
ing to the health center. Anyone who
oxpariences symptoms of hepatitis A
should contact their dector. Symp-
toms can include fever, chills, ab-
dominal pain, nousea, vomiting, di-
arrhea, joundice [yellowing of the
eyes and skin], and dark urine.
Symploms appear within 15 =50

days, usually within 30 days, of ax-
posure.

Mumber of days you may pas the
wirus on withou! knowng you have it

30

Evtimatad number of Haparts Hl-
nesies on the LIS o 2000

56,000

Mumber ol Hepaktis llnewes oo
il of @ 2003 auibreak & F;-M-;I\-'i
O

Over 600, 4 deaths

Far more information contact Ben Chapman bchapman@uoguelph.ca or Justin Kastner kastnerth-state.edu
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Data sources

m Delphi group

m Food service pilots
0 design and location
0 content
O self-reported behaviour

-

2006

Food Safety
Education
Conference



W —=-~
Food Safety
BN ET W O R K

2006
F Food Safety
| Education
Conference

e P

NETWOREK
afe Faod, Fiomm Fam ko ok
e feniucehyrmwork. co
1 866 SOFSNET
Food Safety Information Summuries — July 30, 2004

E.COLI STRI
July 28, 2004
Cilobe and Mail

Exin Pooley

Stalf and children at 0 Nodthern Ontario hockey camp have fallen il after esting contaminated hambugger
imeat, A | 2-year-ald boy who aiteided the Adventure Noith Hockey Camp in Sudbury dusing the week of
July 12 is being wrested at Toronto's Hospital for Sick Children with an E. coli infection. He was flown
south Monday after being admitied 1o o local hospital on July 26 Hospital officials said the boy is
undergoing tests o determine the extent of the kidoey problems he's suffering os @ resolt of the infection.
Last night, two other people who were infected with E. cali bacteria from the contaminated myest rensained
@l Sudbuiry Regional Hospitl Atotil of 28 people became sick after cating hamburger meat served af the
camp on July e, Seven were treated in hoapital and released. A statement posted on the Swdbury &
Diistreet Health Unit website on Monday 4aid an ongoing food poisonsing investigation suggests the
outhreak 13 the result of undercooked hamburger served a1 the camg, The meat was packaged a1 a bocal
Costeo Wholesalers store on July 11, and as o precautioniry mensure, the healtls unin is advising the public
mot o consume ground beef packed or the store on the same day. Camip oowner Troy Crowder said last gl
that he bas contacted all of the parents of o hildeen wio aviended his camp and they were being very
supportive. "The parents have boen unbeliovable. That's the only thing thar's kepl us sane and positive
throughout this,” he said. "They doa't blame ws.” Donald Sirkka's 12-yens-old son was admined o hogpinal
o July 21 with severe dinchea and voming afier eating the contaminated beef His son has sinee
secoverad and bas already indicsted to his father thar he would like 1o reton to the camp next summer. His
mine-year-old son, who also amended the comp, did not fall i The comp, which is in its first year of
aperation. was apen for ondy thiee weeks before the E. coli owthreak. It has been closed sinee July 23, bt
Mr. Crowder said he hopes 0 resume operation in twe weeks: He added that the comp will buy only
precooked hamburger patties. once it reopens. Bud O'Donnell, manager of the environmental health
alivigion of tlwe healtl unil, said the cormmunity will have 1o get teough ose complete incubation of the E.
woli O 15THT bacteria before the risk of secondary outhneaks 18 over,

CAMP IN NORTHERN ONTARID

SIMPLE TIPS CAN HELF PREVENT LISTERLA: PREGNANT WOMEN, ELDERLY AT GREATEST
RISK FOR LISTERIA

Jupe 2T, 3

nbei L enm

Preghant woien, cancer paticnts and the eldecly ore among those who are ot greatest rigk of serious
Mpess—even death—from cating food contaminated with a bacterium called 133 Listeriosis is o
serious infection cansed by esting food contaminated with the bacterium Listeria menocyiogenes., New
woncerns about this bacierium have surfaced, and as a result, the govermment has issued warnings about
Fiwads that pose the moat dangerous For those wheo are most vulnerable.

Listerivais can be avoid by following sume sunple tips:

Ready-to-cat foods such as hot dogs, lescheon meats, sausages and other deli-syle meats should be cooked
until piping hot. Always wash hands with bot, soapy water after handling any of these foods. Be sure 1o
wasl cutting boanda, dighes and wiensils that have come mto contact with these food products,

Avold unpasteusized milk and foods, such a8 wnpasteurized cheese.  All meats should bo cooked
thoroughly. Lefiovers should be thoroughly relseated.

The svmpioms of listeriosis include fover amd muscle aches and gastrointesting] symiptoms such ns nossea
and diarrhen. 1f the infection spreads o the nervous systen, symptoms can inelude hesds suifT neck,
confusion, loss of balance and convolsions. Pregrant women are about 20 times more likely than other
healthy wdulis i contract ligteriosis, Experts said that lormonal chanpes during pregnancy leave the
immmane system less able e fighs the ifection. Listeriosis during pregroney can cause prematiere delivery,
mizcarriage. fetal death or illsess in the newborn after Birth,
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Using a
Fingernail Brush

The use "~y
of a fingernail ™\
brush when washing \

hands, removes over
350 times more germs
from the hands than
\ hand washing
S without a brush.

1) Wet hands with warm
running water
2) Use the tips of a fingernail brush
to produce a lather on the hand
surface
3) Pay particular attention to the area
|\ around the fingertips and fingernails
- {J 4) Rinse hands with warm running
For mare
Information water

Contact Ben 5) Dry hands with a paper

Chapman (519) 829
6476 or towel

behapman@uoguelph.ca
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Infosheets stats

m Include a compelling outbreak or iliness

m Topics include:
O pathogens, cdc risk factors, research

m 283 sheets have been distributed since Fall
2003

0 email to subscribe

O foodsafetyinfosheets.ksu.edu
O foodsafetynetwork.blogspot.com
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Distribution

Farmers

Food service
Retall

Personal chefs
Researchers
Public health

Sororities and
Fraternities
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Reach

m 100 + people depending on topic for health unit
coordinator

m 20 grocery stores posted for workers in break room,
approximately 1000 total employees

m 200 personal chefs
m Other forwarding occurring as well, from 2-40 others
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Design, location and content results

m Bulleted lists

m More eye-catching

m Place in break room, not bathrooms

m Schedule board

m Page protectors and colour

m More emphasis on specific sector problems
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Content results

About half of the employees never saw the sheets
Ones who did not like: too much text, too boring
Managers were the key to the process

Employees in back of house enjoy the information,
found some too basic: more trivia/ did you know

One restaurant withdrew, thought that the sheets

were not useful to employees
O heard similar concerns from delphi group
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Redesign

m Increase focus on what staff can do to reduce
risk

m Food attributions

m Colour and graphics

m Started out as stories, focus became the
oractices based on feedback

m Rapid and relevant
m Less frequent, more applicable
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Infected food worker may
have passed Hepatitis A to
customers through food

ASHEVILLE - Officials al the
Buncombe County Health Center say
they ve given 190 shots of immune
globulin to people as of 5:30 p.m,
today to prevent the spread of hepo-
fitis A after the virus was confirmed
in two peaple, including one worker
at the Bitmere Villoge restourant
Travi Posta Seofood & Pizza.

The health center urges anyone
whe ate af the restourant between
Auvg. 17 ond Avg. 25 to get th

break update: 190 shots given

shol, Hepatitis A vaccine is given as days, usually within 30 days, of ax-
a two-part series fo prevent the ill- poture.

nesws. The second vaccine is given six
months after the Fird.

Pecple who ate at Trevi before
Aug. 17 should be free from expo
sure to this case of hepatitis, accgd
ing to the health center. Anyone

experiences yymptoms of hepa Esfimated pumber ¢_|| H-I;urm ik
should contact their doctor. Sy nesses in the LS in 2004

toms can inclede fever, chills, abd 56,000

dominal pain, navses, vomiling, 3 Mumber ol Hepaktis llnewes oo

arrhea, joundice [yellowing of the raaull of @ 2003 autbroak in Pennayl

eyes and skin], and dark urine. i
Symploms appear within 15 =50 Over 600, 4 deaths

Far more information contact Be

f
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Questions

m Where were they posted?

m What dic
= Did anyt
m What dic

you notice about them?
nNing surprise you?
you like about them?

= What would you improve?
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Does it change what you do? (self-
reported)

Interviews and focus group

Stories major focus of interview

Unprobed -- handwashing increases

“We talk about it back there”

“I didn’t know that there were that many outbreaks”
One respondent cited time issues

“Aesthetically pleasing”




Bagged Spinach Possibly Linked to Death September 15, 2006

FDA warning on serious foodborne E.coli

0157:H7 outbreak

One death and multiple hospitalizations in

several States
Seplember 18, 2006

The LS. Food and Dirug Administraton
FIMA) s issung an alert oo consumers about an
outheeak of K. coli 1 57:H7 in multiple suites
it tmay be associated with the conmpnption of
proxduce. To chate, preluminary epidemiological
evidenee suggests that bagged fresh spinach
miay be a perssitdle cause of this outleeak.
SCiven the severity of this illnes and the
serpoianess ol Uie outhreak, FIOA belioves that a
WATTIING e CONSUmeTs s |I='|'dl'11 1‘”' ik
warking closely with the ULS. Centers for
Dasease Control and Prevention (G and
stite ancl bocal agencies 1o determine the caose
anid seope of the problem,” said D Boben
Bracken, Director of FDAS Center lor Food
Salery and Appliod Nutrition (CFSAN), E, coli

O5T:HT cavoes dinerhea, odien with Boody
stosals, Although most leealthy adlis can
reeonver completely within a week, some peaphe
can develop a form of kidiey il called
Hemiolvtie Uiremie Syndoome (HUS), HUS s
masst likely to oceur in young children and the
eldberly. The conchition can lead to senous
kidney cdhumage and even death, To dage, 50
cases of illness have been reported o the
Cemers for Disease Control and Prevention,
mncluding # cuses of HUS and one deah. Ay
this time, the investigation s ongodng and states
that hawe peprorted dlnesses to die inchade
Connecticut, fdabo, Indiana, Michigan, New
Mexico, Ohregony, Utah and Wiscoman,

2006
F Food Safety
| Education
Conference



2006
e Food Safety

Food Safety 1 .
IINET WO RK y | Education

=~ Conference

Progression

m Software has helped 20 min turnaround
O (Microsoft word, adobe illustrator, Apple iwork)

m Used to have daily, weekly and farm-related lists --
now one or two a week

m Staying on top of the distribution takes time and
dedication

m Future work

O retail -- reflective diaries and observation
[0 sororities and fraternities
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Conclusions

m Good intervention from managers/public
nealth

= Know audience

m Public health not interested in distributing

m Has reach, and potential for rapid response
m Self-reported behaviour changes
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What is the Food Safety Network?

fodd B hasaflh
The Foog Satety Matwark [FENY 81 5 Unkeisity of GLisioh Drowides (asamich, commentary, polcy gvilkation 4 Professionals
and publc informalion on lood safety Esums. A ratioral repos lory of bood saluty-rolaimd iplermation, FEN
offars corsumar, Shedent and ndusiny outrésch services, niomalion rasaanch, on-ing REcurces,
colatorulve propis, evalusion end aralysis. amd o capacty o eduss curranl and ermnging lood safty
CONCOITs

Foodoena Enoss can be simaly an ungeasan
BUPOMORLE & LN (S FORS BRTica

B ALl PERTE rior s AT ropaact Iy Toll Freg Food Safety Information

:ﬂclurn marn ahou The asfary of Innd, nm e e e 1 EEE 5{]3 ?’.ES,B

Rt Siatirrmis

© New biogs. new webslie 8t the Food Salety Natwork T weNCED 0. o8 e FO0d ey HEHRACE MR ATVE, CIEII0N
20.pon 08 Doy Powl, Food Ssfaty Mabwork
(Feund inc Studeats and Cducatons » Elementiey Students » Food Salety and Cuality)

¥ Welcoma 1o the new Fogd Safaty Molwod werbsite

VU, 40005, FEN, FEN
[Feund iv Bluderiy arnd Educaton: > Elmentary Shdents ~ Food Sobety. and Quality)
© Subacribe 1o the Food Salety Matwork Information Shests

A s8p 05, an Chapman, FEN Dnecumens

(Found i Gienedal Public » Informiation Shasts » Subscribe

email bchapman@uoguelph.ca to subscribe
foodsafetyinfosheets.ksu.edu
foodsafetynetwork.blogspot.com
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