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FOOD SAFETY FACTS ON CAMPYLOBACTER

What is foodborne illness?

Foodborne illness is the term used when people get sick from eating contaminated food. Food
can be contaminated by viruses, bacteria and parasites. People often call foodborne iliness
‘food poisoning’. People may think that they have the flu when they have ‘food poisoning’
because the symptoms can be almost the same. Some symptoms of foodborne illness are
stomach cramps, nausea, vomiting, diarrhea and fever.

What are Campylobacter jejuni and Campylobacteriosis?

A Campylobacter jejuni is a bacterium commonly found in the intestines of poultry,
cattle, swine, rodents, wild birds and such household pets as cats and dogs. It has
also been known to be found in untreated surface water (caused by fecal material

~ moving through the environment) and manure.

A Humans may develop an illness called campylobacteriosis if infected by
Campylobacter jejuni bacteria.

What are the symptoms?

A Symptoms may include fever, headache and muscle pain, followed by diarrhea,
stomach pain, cramps, nausea and vomiting.

A Further complications include Guillain-Barré Syndrome, meningitis, septicemia,
urinary tract infections and, in very rare cases, reactive arthritis (this arthritis is
almost always short term).

A Symptoms of infection usually occur within 2 to 5 days after the bacteria have been

~ ingested and usually do not last longer than 10 days.

A It takes most people anywhere from a few days to a few weeks to recover.

Where could | come in contact with Campylobacter jejuni?

A People usually develop Campylobacter jejuni infections when they eat undercooked

~ poultry or drink raw milk or non-chlorinated water.

A Campylobacter jejuni may be transmitted from hands that were not washed properly
after petting infected cats and dogs (usually kittens and puppies) whose coats could
contain infected fecal matter.

Source CFIA Website
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FOOD SAFETY FACTS ON LISTERIA

What is foodborne illness?

Foodborne iliness occurs when a person consumes food contaminated with pathogenic
bacteria, viruses or parasites. This condition is often called “food poisoning”. Many cases of
foodborne illness go unreported because their symptoms often resemble flu symptoms. The
most common symptoms of foodborne illness may include stomach cramps, nausea, vomiting,
diarrhea and fever.

What are Listeria monocytogenes and listeriosis?

A Listeria monocytogenes is a bacterium. It is often found in the environment,

_ particularly in soil, vegetation, animal feed, and in human and animal feces.

A Eating food contaminated with Listeria may lead to the development of a disease
called listeriosis.

What are the symptoms?

A Symptoms include: flu-like symptoms, nausea, vomiting, cramps, diarrhea,
headache, constipation and persistent fever. Symptoms usually appear within 2 to 30
days and up to 90 days after consuming contaminated food.

A The very young, elderly or those with poorly functioning immune systems are the
most susceptible. Flu-like symptoms may be followed by a brain or blood infection,

~either of which can result in death.

A A woman who develops listeriosis during the first three months of pregnancy may
miscarry. If she develops listeriosis later in the pregnancy, her baby may be stillborn
or acutely ill.

Where could | come in contact with listeria monocytogenes?

A Listeria monocytogenes can be found in a variety of dairy products, vegetables, fish
and meat products.

A Listeria monocytogenes, unlike most other harmful bacteria, will grow slowly on

~ foods stored in a refrigerator.

A Listeria monocytogenes can also be spread by contact with an infected product or
surface, such as hands or counter tops, during food preparation.

Source CFIA Website

403-681-3767 Iinfo@canadianfoodsafety.com 866-258-0643
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FOOD SAFETY TIPS ON ESCHERICHIA COLI 0157:H7

What are Escherichia coli 0157:H7 and Hemolytic Uremic Syndrome?

A Escherichia coli 0157:H7 (E. coli 0157:H7) is a bacteria. It is found in the intestines
of cattle, poultry and other animals.

A E. coli 0157:H7 bacteria can be transferred to the meat when an animal is
slaughtered. E. coli 0157:H7 can contaminate ground beef because the grinding
process can spread bacteria throughout the meat.

A E. coli 0157:H7 bacteria can be transferred from contaminated food to person, from
contaminated food to other food, from contaminated person to another person or
from contaminated person to food. This can happen during food preparation and
cooking.

A You can also get E. coli 0157:H7 from touching something infected people have
touched, if they have poor hygiene.

A E. coli0157:H7 can cause an unusual type of kidney failure and blood disorder

~ called hemolytic uremic syndrome (HUS).

A There are several other strains of E.coli that can also infect people.

What are the symptoms of E. coli 0157:H7 infection?

A E. coli 0157:H7 produces a toxin (poison) in people that can break down the lining of
the intestines and damage the kidneys.

A Some people who become infected with E. coli 0157:H7 do not get sick at all. Some
people have flu-like symptoms. Some people have severe, life-threatening
symptoms.

A People may develop stomach cramps, vomiting and a mild fever within 2 to 10 days

of eating food contaminated with E. coli 0157:H7. Some people may have bloody

diarrhea (hemorrhagic colitis).

Most people recover within 7 to 10 days.

About 10% of people who become infected with E. coli 0157:H7 develop HUS. Most

of these are children and the elderly. Some people with HUS may need blood

transfusions and kidney dialysis. Some may have seizures or strokes. Most people
with HUS get better. However, some people die from HUS. Others live with side
effects like permanent kidney damage.

> >

Where could | come in contact with E. coli 0157:H7?

A E. coli 0157:H7 bacteria has been found in:
0 ground beef, unpasteurized (raw) milk and milk products
0 untreated water, raw fruits and vegetables
O unpasteurized apple juice/cider Source CFIA Website

403-681-3767 Iinfo@canadianfoodsafety.com 866-258-0643
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Cooling Potentially Hazardous Foods

Improper cooling of potentially hazardous foods is the number one cause of foodborne
illness. Disease causing bacteria grow best in the "temperature danger zone" of 4°C
(40° F) to 60°C (140° F). When potentially hazardous foods are improperly cooled, it
provides an ideal environment for bacteria to multiply.

Potentially hazardous foods must be cooled from 60°C (140° F) to 20°C (68° F) or less
within two hours. An additional four hours is allowed to completely cool the food product
to 4°C (40° F). The faster foods pass through the "temperature danger zone" as they
are cooled, the better.

Cooling Tips

o Never allow food to set on the countertop (room temperature) to cool.
o Refrigerate or chill the food in an ice bath immediately upon removal from the
heat source.
e Use the right type of storage container to chill foods:
o Divide foods into smaller portions and put into shallow containers.
o Metal containers chill foods fastest.
o Glass and plastic containers take longer to cool foods.
« Allow for air circulation because loosely covered or uncovered foods chill faster.
Rapidly chill the food, then cover tightly.
e Where possible, substitute ice for water in a recipe. Add the ice at the end of the
cooking process to cool the product rapidly.
« Set containers of food in ice baths and stir frequently.
e Use blast chillers when possible.

Reheating Potentially Hazardous Foods for Hot Holding

a. Potentially hazardous foods that have been cooked, then cooled to 4°C (40°F)
should be reheated to 60°C (140°F) or higher in a manner that they will pass
through the Danger Zone (4°C to 60°C (40 °F to 140°F) as quickly as possible.
Normally, this time should not exceed 2 hours. Food should be reheated until it
reaches an internal temperature of 74°C (165°F).

b Potentially hazardous foods that have been cooked, cooled to 4°C (40°F),
reheated and then re-cooled to 4°C (40°F), should be reheated to 74°C (165°F)
or higher with the total time between 4°C and 74°C (40°F and 165°F) not to

exceed 2 hours. Source: Canadian Food Retail and Foodservices Code

403-681-3767 Iinfo@canadianfoodsafety.com 866-258-0643
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FOOD SAFETY FACTS ON BOTULISM
(CLOSTRIDIUM BOTULINUM)

What is foodborne illness?

Foodborne illness occurs when a person consumes food contaminated with pathogenic
bacteria, viruses or parasites. This condition is often referred to as "food poisoning". Many
cases of foodborne illness go unreported because their symptoms often resemble those of the
flu. The most common symptoms of foodborne illness may include stomach cramps, nausea,
vomiting, diarrhea and fever.

What are Clostridium botulinum and botulism?

A Clostridium botulinum (C. botulinum) causes the foodborne illness called botulism.
A Botulism is a food intoxication. In adults C. botulinum itself does not make people ill;
~ the poisons produced by C. botulinum do.

A C. botulinum cannot grow in the air.

What are the symptoms?

A Symptoms can range from nausea, vomiting, fatigue, dizziness, headache, double
vision, dryness in the throat and nose to respiratory failure.

A The toxin is a nerve poison that can cause paralysis.

A The onset of symptoms is from 12-36 hours after infection.

A The duration of illness may be 2 hours to 14 days, although some symptoms may

~ linger much longer.

A With proper treatment the fatality rate of C. botulinum in Canada is approximately 10
per cent.

Where could | come in contact with C. botulinum?

A Home-canned, low-acid foods (e.g. corn, green beans, mushrooms) are most likely
to contain C. botulinum. However, outbreaks of C. botulinum in Canada’s Inuit
populations have also occurred when people have eaten raw or parboiled meats
from marine mammals.

A Honey may also be contaminated with C. botulinum.

Source CFIA Website

403-681-3767 Iinfo@canadianfoodsafety.com 866-258-0643
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