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The Burden of Foodborne Illness

Each year, foodborne illness. ..
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How State food
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Two-Pronged Approach to Food Safety

In-Plant Inspection Safe Food Handling




FSIS Communication Channels
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Evolution of Communication Channels

Audience Growth

Modernization




Information Exchange

l Food Safety Messaging '

Consumers

' Consumer Research '




Consumer Research Studies
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Web Based Surveys

Observational Studies Focus Group Research

5 ongoing 2 ongoing 2 ongoing

www.fsis.usda.gov/consumer-research



http://www.fsis.usda.gov/consumer-research

Applying Findings to Food Safety Messaging

Handwashing Findings FSIS Response

A= 4

— WHAT'S THE BIG
DEAL?

HANDWASHING

Participants failed to properly clean Focus attention on the ‘clean’ food
their hands up to 99% of the time safety step




Applying Findings to Food Safety Messaging

Cross-Contamination Findings FSIS Response
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Unsafe food handling can spread Updated consumer messaging:
Salmonella from raw meat and Poultry washing increases risk because

poultry to ready-to-eat foods it spreads pathogens in the sink




Implications of this Research
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Partnerships

(DC

National Council on Aging

FSIS finds success in
synergies with
partners.
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Discover Food Safety Resources

www.fsis.usda.gov

www.foodsafety.gov

USDA Meat and Poultry Hotline
1-888-MPHotline
(1-888-674-6854)
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