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Results ancd Discussion
Foodborne outbreaks (FBO) caused by consumption
of contaminated foods represent an important cause of 1) ConSidel’ing the 40 FBO with causative agent Identified (46,5%), received and
morbidity and mortality worldwide. analysed by the Food and Nutrition Department of INSA Laboratories between

2009-2013, data shows that 35% were related to domestic kitchens and the most
FBO are associated with the degree of deve|0pment of fl‘equent food vehicle was mixed meals (62,5%)3’4. The frequency of FBO
national regu|ations on food Safety, food hygiene, food ContribUtory faCtOI’S, when |dent|f|ed, are represented IN Figure 1.
handlers health, health literacy and food handling To tackle these factors through food safety education, we elaborated a Guide of
practices across all of the society. Consumer Good Practices® (Figure 2), according to best scientific evidence

available on identified risk factors, whose structure can be seen in Figure 3.

Information  from  epidemiological surveillance,
Integrating human, veterinary and environmental areas
are essential to identify risk factors to support risk % FBO / Contributive factors (2009-13) SEGURANCA
management and burden minimization activities ALIMENTAR
directed at these preventable diseases.

Figure 1: FBO contributory factors (INSA 2009-2013) Figure 2: Guide of Consumers Good Practices

Guia de boas praticas
do consumidor

Prevention of FBO can be optimized by teaching good
food safety practices to different target populations,
Including consumers, food handlers and health
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Figure 3: Guide of Consumers Good Practices (structure)
GUIDE OF CONSUMERS GOOD PRACTICES
Purpose i sk of infecti
r) 2T Cap Il: FBO occurrence in | Cap IlI: Risk of infection at

Cap I: Food hazards Cap IV: FBO prevention

Portugal, Europe and USA |home

Contribute to the prevention and control of FBO in Cap VIII: Food preparation:

Cap V: How to improve Cap VI: Precautions eating |Cap VII: What to do in a

Portugal, through the development and implementation food safety at home away from home suspicion of FBO ir(]jfzn;ich;ation and control of
of a gquide of good practices In schools and |
municipalities.

2) To prevent FBO and improve health literacy through “whole-of-society” and “health
Objective 1: Identification of FBO bad practices and In all policies” approaches, we are 1) distributing the Guide by all food chain
risk factors in order to obtain the evidence-base for the stakeholders as educative material and 1) publishing information about nutrition
elaboration of a “Guide of Consumer Good Practices’; and food safety in popular magazines and newspapers:

Objective 2: Implementation of the Guide of Consumer
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Good Practices through collaboration and data sharlng Chave Chaves: Chaves:
Amanipulacao e o tempo/ : : — : P
3 temperatura de transporte podem Sabia que os alimentos crus podem A _c°29du"“, adequada dos As matérias-primas, incluindo
v 5 conter liquidos ou sangue com alimentos é extremamente aégua e o gelo, podem
propiciar o desenvolvimento dos s :
= microrganismos nos alimentos. microrganismos perigosos;que importae: pols ma o contaminadas com
. : A s podem ser transferidos para os microrganismos perigosos. Entre = e
Para evitar aingestao de alimentos 5 = g perig
. 2= outros alimentos durante a sua 0s que requerem mais atencao o Tenba
contaminados e a ocorréncia de = e s Py ot ey q ca
doencas de origem alimentar, aqui | et T ML UL i d L - - escolha das matérias-primas e no
= s Ihe deixamos recomendagées A‘ma nipulacsio adeq\{ada dos Sl e cumprimento de praticas simples
alimentos pode prevenir doencas de carne eaves inteiras. d digirei .
para quando fizer as compras: - A lernbiese tia s manialacas que podem reduzir orisco, tais
de origem alimentar. Conheca a = - :Ii : tl-" A §ad1 como alavagem e o descascar.
Prepare uma lista de compras e segunda de“Ginco chaves para uma adequaca cosaimentoscamave Aquilhe deixamos mais um
- faga-as comoa tiltima tarefa do dia; alimentacio mais sequra’”; para a prevencio de doencas :
Nio compre embalagens ou Sepafe os alinsfgntos crus de origem alimentar. Assim, c?njun:: ‘fe C°n.59|h°5 parauma
. alimentacéo mais segura:
r I S n produtos alterados; dos cozinhados, quer para a seguranca de quem os vai e a'g:iaa potafvel?)u S

Na arrumagdo do carrinho/ no armazenamento, quer consumir, deixamos
saco de compras, coloque 0s na confecgdo. os seguintes conselhos:
limentares por cima Utilize diferentes Cozinhe muito bem os alimentos,
dos outros tipos de produtos; = e i
mece as (DP: rasp elos alimentos equipamentos € utens(lios espeaalrr}ente, =
s (facas ou tabuas de corte) ovose peixe;

o

que estio a temperatura ambiente . " : -

e por tiltimo os refrigerados e para manipular alimentos Cozinhe as sopas e os guisados
cru

congelados (verifique a temperatura s e cozinhados. atemperaturas acimados 70°C,
de exposicdo destes dltimos e Guarde os alimentos em confirmando, se possivel,
coloque-os em témicos);

embalagens ou recipientes com um termémetro;

para que se torne segura
Escolha alimentos variados e
frescos

Escolha alimentos processados
de forma segura, como o leite e
queijo pasteurizado

Lave muito bem as frutas e
vegetais em dgua corrente

fechados (de plastico, Quando reaquecer os alimentos Coma s6 alimentos dentro do

vidro ou inox). ja cozinhados, assegure-se
que o seu interior aquece
adequadamente. AN anterilaalinpers: Uma correta confe¢do
2 i: nr:g:l::entoscms dos alimentos e devida conservagéo
1 Mantenha alimpeza. 33 Cozinhe bem os alimentos. permitem ndo s6 manter
2% Separe alimentos crus de alimentos 4> Mantenha os alimentos a 0s nutrientes nos
cozinhados. temperaturas seguras. alimentos, mas também,
aE 3% (ozinhe bem os alimentos i i S & = 28
P ozinhe bem os alimentos; g : 53 Use dgua e matérias-primas seguras prevenir intoxicagdes ;
antenha os alimentos a temperaturas v
= UWQ'"“ = 4+ Mantenha os alimentos a sequr de 7 = i alimentares
t i s
S STl s primas S e 5% Used matérias-primas sequras. I
5 Use dgua e matérias-primas seguras.

prazo de validade

1+ Mantenha a limpeza;
2 Separe os alimentos crus dos
zinhados;

Material ancd Viethods
1) Analysis of data from 86 FBO received between 2009
and 2013 by the Food and Nutrition Department of the
National Institute of Health (INSA), according to WHO!
and EFSA guidelines?, in order to 1) identify the
consumer’s bad practices and risk factors that Conclusions
contributed to FBO occurrence 2) elaborate a Guide of
Consumer Good Practices based Iin the identified bad 1) Analysis of data from FBO surveillance systems was useful for producing scientific
practices./risk factors; evidence on existing risk factors which can guide the collaboration between
stakeholders, develop informed policies and strategies to change consumer risk
2) Promotion of cooperation between the ministries of behaviours, and minimize their human, social and financial burden.
health and education, municipalities, local authorities
and food chain stakeholders, in order to implement the 2) The scientific evidence Is useful during the production of materials that support
Guide of Consumer Good Practices as educational targeted interventions by directing their contents, design and implementation according
material for students and for society. with different stakeholders and settings.
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