
Weight Loss 
for Seniors

Campylobacter

salmonella

E. Coli 0157:H7

What May Make you sick

Why are you at risk

Product Dating when in doubt,
throw it out!

Safety tips

Seniors
AND FOOD SAFETY

About 1 in 6 Americans will get food poisoning each year. Older adults are at an
increased risk of serious complications from foodborne illness. A few simple steps
can help keep the golden years pleasant for you or older adults you help care for. 

Dates printed on food labels indicate when items will
no longer be at peak quality. Dates are not for safety.

Here is what each one means:

The pathogens that cause foodborne illness can’t be smelled or tasted. Proper food handling of the
food you bring home is your best defense against food borne illness. With all foods, follow these tips:

These are not expiration date!
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