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Estimates come from U.S. CDC data, World Health Organization and are 

similar to estimates published by many developed countries. Underreporting of 

actual illnesses (1 in 40 to 1 in 100) lead to estimates.

Costs included loss of productivity, health care, food safety management 

investments. Annual estimate.



This guide describes, with references, the factors most likely to lead to 

foodborne illness. These factors are common worldwide: 

-Temperature abuse in storage; 

-Improper cooking temperature;

-cross-contamination;

-poor personal hygiene; and,

-foods from unsafe sources.
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This primer was designed for general physicians but provides a fantastic quick 

resource on all foodborne illness pathogens. Well done, searchable and easy to 

use.
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Food safety infosheets are created weekly and targeted to foodservice staff. 

The infosheets are based on storytelling, surprise, generating dialogue and 

putting actions into context. There are over 100 posted at the website that can 

be downloaded. Outbreaks provide fantastic learning resources.
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This provides a list of outbreak statistics (food, pathogen, location) for all 

publicly reported outbreaks in the U.S. since 1990. A fantastic resource to aid 

in grasping the magnitude of foodborne illness problems.
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Pretty well every county will or has offered ServSafe. As restaurant operators 

currently (as of Summer 2009) receive a bonus of 2 points on their inspection 

reports, this course becomes important for many operators. This document 

provides information that is built around the FDA Model Food Code.
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Great for one of the highly susceptible target audiences. Information, 

brochures and other programmatic tools are available.
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First source for breaking food safety news and commentary. Usually 3 or 4 

posts a day (so not too overwhelming) provides you with daily update on what 

is going on in the world of food safety.
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More in depth food safety coverage – 10-20 stories a day on everything food 

safety. Barfblog is bites lite.
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Basic food safety messages and resources based on USDA consumer food 

safety recommendations.
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Great resource for church dinners, temporary events and other sites where 

foodservice might not be the full time job of foodhandlers. Science based 

recommendations.

Benjamin Chapman 

benjamin_chapman@ncsu.edu 13



The best site for everything home food preservation related. Excellent search 

function, recipes and other resources (including referenced and science-based 

foundations of home food preservation). Should be the go-to place for all 

home food preservation.
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N.C. foodservice establishment rules, regulations and regulatory resources.
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Fantastic training resource –Database of  thousands of programs, materials 

(posters, videos, podcasts) for everything food safety. Wonderful search 

function. Great place to get ideas and supplemental material
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