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10 Safety Myths
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Following are the
facts for 10
common food
safety myths...



Myth 1

If It tastes
O.K., It's
safe to eat.




Fact 1

Donot CoO
or;lthesgfto C‘\ \
e you_l Smell
a food Is

safe to eat!




Estimates of foodborne illnesses
In the U.S. each year

M
76 million people i y /’
become |l ( i
5,000 people die .




O
Would this many 4 “.

people eat y
something If they
thought it tasted,
looked or
smelled bad?




Even 1 f tastil ni¢
Why risk getting sick?

A Ntiny tas
not protect you.

As few as 10 bacteria
could cause some

foodborne illnesses,
such as E. coli!




Myth 2

If you get sick
from eating a
food, It was
from the last
food you ate.
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Fact 2

It can take

Y2 hour to @ @

6 weeks to
become sick
from unsafe foods.




You usually
feel OK
Immediately
after eating
and become
sick later.




Foodborne iliness is
NOT a pretty picture!

Hey guys,
| have to
throw up!




The worst that
could happen to
you with a
foodborne illness
IS an upset
stomach.




Fact 3
Fever N Dlarrhea
ﬁ@

Dehydratlon
(sometimes severe)




Less common, but
possible severe conditions

Meningitis

e\
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Paralysis

Death



Myth 4

| f | Ove ne
sick from the food |
prepar e,
need to worry
about feeding It to
others.




Fact 4

Some people have
a greater risk for
foodborne
lllnesses.

A food you can Is the food safe

safely eat might
make others sick. forﬂe“éet;f:;': at



People with a higher risk for
foodborne illness

%)
Bo ¢ &

Infants Young children and
Pregnant older adults

women

@j& People with weakened immune

systems and individuals with
certain chronic diseases




People
never used
to get sick
from their
food.




Fact 5

Many incidents
of foodborne
Illness went
undetected In
the past.
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Symptoms of nausea,
vomiting, and
diarrhea were often
and still are blamed
on the "flu."




Foodborne illness vs. flu

More common In More common In
foodborne iliness: flu: Respiratory
Gastrointestinal

U Nausea U Chest discomfort

U Vomiting U Cough

U Diarrhea U Nasal congestion
/@ @ U Sore throat

ﬁ U Runny or stuffy nose




Baciena,

lnave
gotten S
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Our food now
travels farther
with more

In days gone by,
chance_s fOI.’ the chicken served
contamination. at supper may have

been in the hen
house at noon!



Myth 6

As long as | f\\
leftthelidona <\ j
food that has

set out too
long, It Is safe
to eat.




Fact 6

Though food may be safe after
cooking, it may not be safe later.

s:@" d’ 2
Just one bacteria in the food
can double in 20 minutes!




How many bacteria will
grow from one bacteria left at
room temperature /7 hours?
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