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FOR IMMEDIATE RELEASE
JCHD Recognizes National Food Safety Month

Contact:  		Matthew Horning, JCHD Food Program Coordinator
Phone Number: 	517-768-1673
Email Address: 	mhorning@co.jackson.mi.us
Date:  			September 11, 2018

JACKSON COUNTY, MI – During the month of September, the Jackson County Health Department (JCHD) is supporting State and National efforts to increase consumers’ knowledge of food safety. As part of these National Food Safety Month efforts, the Environmental Health Division continues to educate our local food service workers concerning safe food handling practices, inform the public about safe food preparation techniques, and work with the Communicable Disease program while responding to foodborne illness complaints. 

The JCHD takes food safety and foodborne illness prevention seriously. The Centers for Disease Control estimates that 1 in 6 Americans will succumb to a foodborne illness of some kind. It is further estimated that these illnesses result in 78 billion dollars of cost from lost wages, medical bills and lost productivity. Furthermore, up to 3000 deaths occur annually as a result of complications from foodborne illnesses. 

Potential foodborne illness complaints to the health department are investigated promptly by both the Communicable Disease and Food programs to determine whether a foodborne illness outbreak is actually occurring. JCHD works closely with the Michigan Department of Agriculture & Rural Development during verified outbreaks. 

Below, you will find additional information to help you keep your food safe to eat. 
What foods are most associated with foodborne illness?
· Raw or undercooked foods such as raw or rare meat and poultry, raw eggs, and raw shellfish.

<More>

· Foods that mix the products from many animals such as bulk raw milk, pooled raw eggs, or ground beef.
· Food that is unpasteurized including fresh milk, fresh squeezed fruit juices, apple cider, and farm fresh eggs. Pasteurization is a process that heats products to a temperature that kills bacterial contaminates before use.

How to prevent foodborne illness from occurring:
· Improper handling of food is the most common cause of foodborne illness. The two most common mistakes are:
· Food that is not cooked to proper temperature, or is stored at improper temperatures.  Cooking food to the proper temperature will kill any pathogens that may be present.  Proper cooking temperatures are:  Beef, pork, fish 145º F; ground beef, pork, fish 155º F; poultry 165º F.  Storing cold food below 41º F and hot food above 135º F will prevent pathogen growth from occurring. 
· Exposing food items such as salad greens or other fresh foods to raw foods through unsafe food preparation practices. Never chop or cut raw vegetables on the same cutting board that was used for cutting raw meat without properly cleaning the board between uses. This type of contamination is called cross contamination.
· Do not store raw meat above raw vegetables without proper protection from juices. 

The Jackson County Health Department works to protect the health of consumers by assuring that the food prepared and served at licensed food service establishments is safe to eat. Our experienced Environmental Health Sanitarians do this by: 
· Making licensing recommendations to the Michigan Department of Agriculture & Rural Development, including food trucks. 
· Conduct regulatory inspections at all licensed food service establishments
· Provide food safety education for food service owners, managers, and staff
· Verify that management level food service staff is highly trained and certified in food safety
· Investigate and identify sources of foodborne illness complaints

For additional information, please see the links below:
Michigan Food Safety Link: http://www.michiganfoodsafety.com/
CDC Food Safety Education Link:
http://www.fightbac.org/food-safety-education/food-safety-education-month/
###

Working together to create and promote a healthy community through disease prevention and control,
health education, environmental protection and emergency preparedness.
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