About 1in 6 Americans will get food poisoning each year. Older adults are at an
increased risk of serious complications from foodborne illness. A few simple steps
can help keep the golden years pleasant for you or older adults you help care for.

Here’s a look at some of the
most common food pathogens
that affect older adults and
where they're found:

Older adults are at elevated risk for hospitalization
and death from foodborne infections. Why?
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Dates printed on food labels indicate when items will no longer be
at peak quality. Dates are not for safety. Here's what each one means:
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CLEAN:

Clean surfaces,
utensils and
hands with
soap and warm
water.
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SEPARATE:

Separate raw meat, poultry and
seafood from ready-to-eat
foods in your grocery-shopping
cart, refrigerator, and during
meal prep.

For more food safety tips, go to

—FoodSafety.gov—

The pathogens that cause foodborne illness can’t be smelled or tasted. Proper food handling of the
food you bring home is your best defense against food poisoning. With all foods, follow these tips:

COOK:

Cooked food is safe only
after it's been heated to a
high enough temperature
to kill harmful bacteria.
Use a food thermometer.
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CHILL:

Chill raw and
prepared foods
promptly if not
consuming
after cooking.

ADDITIONAL SOURCE

http://Awww.cdc.gov/features/dsfoodborneestimates/



