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WE'VE ALL SEEN THE STATISTICS

In the U.S. each year:

48 million cases

of foodborne - 120,000 = ana 3,000
iliness hospitalizations deaths
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Your patients trust you to nurse them back to
.complete health
The last thing they expect is to contract a
food borne iliness in a healthcare facility
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Five Risk Factors

Food from unsafe source — using food from home or
unlicensed providers.

Inadequate cooking — not heating food to temperatures
that kill pathogens.

Improper holding temperature — holding food at an
unsafe temperature for more than four hours.

Contaminated equipment — using unclean utensils or
equipment when preparing food.

Poor personal hygiene — unsanitary habits by workers,
such as not washing hands before handling food or after
using the bathroom.
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studies conducted in the United States demonstrated
that 25% of bulk-soap-refillable dispensers in public
restrooms were excessively contaminated

Chattman M., Maxwell S. L., Gerba C. P. 2011. Occurrence of heterotrophic and coliform bacteria in
liquid hand soaps from bulk refillable dispensers in public facilities. J. Environ. Health 73:26-29
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Outbreaks of norovirus can also affect staff
and visitors (attack rates 5-60%).

This has resulted in ward closure in up to
44% of reported outbreaks

Cardemil CV, Parashar UD, Hall AJ. Norovirus Infection in Older Adults: Epidemiology, Risk-1
Factors, and Opportunities for Prevention and Control. Infect Dis Clin North Am. 2017,
.31(4):839-70

Hansen S, Stamm- Balderjahn S, Zuschneid I, et al. Closure of Medical Departments during -2
Nosocomial Outbreaks: Data from a Systematic Analysis of the Literature. ] Hosp Infect April 2007;
.65(4):348-53
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Discard any perishable food left out at the “danger zone”
(temperature
between 4 C to 60 C/39 F to 140 F) for more than 2 hours
from the point
in time when the food is removed from temperature
control (1 hour if the temperature is above 32 C/90 F)

08/13/2025

[ L
# The temperature
danger zone is
between 5°C and

60°C, when it is
easiest for harmful
bacteria to grow in
food

# Minimise the time that
food spends at these
temperatures in order
to keep food safe

# Refrigerated food
needs to be kept at
5°C or below

# Hot food needs to be
kept at 60°C or above

100°C

Bacteria are
destroyed

Temperature
danger zone

60°C

Bacteria grow
quickly

5°C

K o

Cold food zone

Frozen food zone

0°C
Bacteria don't grow
- 18°C
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People with a Higher Risk of Food Poisoning
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Adults 65 Children younger People with weakened Pregnant
and over than 5 immune systems WOImen
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) Seed Oils .’ _9.')] I
Vegetable OIIS Moderate to high linoleic acid
Vegetable oils are any oils or fats conten;:ggsd;r:;dp;rom e
extracted from crops, including ... :
¢ Canola e Sunflower »y M

Seeds Nuts ¢ Corn & Safflower

Q ¢ Cottonseed # Grapeseed
C0>Q> 4 Soy # Ricebran l l -n ' y I
Fruits Grains - -
Other Oils . )
g Pose serious environmental Omega-6 vs. Omega-3 in Common Seed Oils
concerns, low to moderate
linoleic acid content; typically 60
Legumes pressed from fruits. . Dmega—ﬁ

® Olive 6 Avocado AQ
= Palm ® Coconut

B Omega-3

[ ]
(=]

Grams per100g
ha
o

—
[=]

Canola Sunflower Soybean Corn

Seed oils: Heavy on omega-6, light on omega-3

By Organkc Formula Shop
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Cold water fish
Flax seed O]palT-FESY < | Animal fat
Walnuts
L3
A 4
a-linolenic acid linolenic acid
&-6-desaturase
steridonic acid y-linolenic acid
elongase
g
, e > dihomo-y-linolenicacid |
eicosatraenoicaci (DGLA)
/\ §-5-desaturase !
EPA * DHA arachnidonic acid

LOX /\ cox cox /\ LOX

ANTI-inflammatory eicosanoids PRO-inflammatory eicosanoids
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