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•Introduction
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•Becoming a new ServSafe® 
instructor

•Up-coming events
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Preliminary FoodNet Data (2008)

•FoodNet = The Foodborne Diseases Active 
Surveillance Network (FoodNet) of the CDC’s 
Emerging Infections Program

•FoodNet collects data on enteric pathogens 
commonly transmitted through foods in 10 states 
(since 1996).

•Surveillance of approximately 46 million persons 
(15% of the U.S. population)

•http://www.cdc.gov/FoodNet/ 
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Preliminary FoodNet Data (2008)

•Campylobacter, Listeria, Salmonella, STEC 

O157, Shigella, Vibrio, and Yersiniasince 

1996; Cryptosporidiumand Cyclospora

since 1997, and STEC non-O157 since 2000
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Preliminary FoodNet Data (2008)
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Preliminary FoodNet Data (2008)

•Estimated incidence of infections did not 

change significantly in 2008 compared to 

the 3 preceeding years for Campylobacter, 

Listeria, Salmonella, STEC O157, Shigella, 

Vibrio, Yersinia, Cryptosporidium, and 

Cyclospora.

Food Safety and Quality Updates, April 23, 2009

Preliminary FoodNet Data (2008)

•The highest incidence of infections was in 

children < 4 years.

•Highest percentage of hospitalization was 

among persons ≥ 50 years

•None of the Healthy People2010 target for 

reduction of foodborne illness was reached 

in 2008
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Preliminary FoodNet Data (2008)

•Limitations of findings

–Changes in lab practices may change the incidence of 

some pathogens

–Many foodborne illnesses such as norovirus infection 

are not reported to FoodNet

–Different health-care seeking behaviors between age 

groups may contribute to higher incidence in certain 

age group 

–The finding may not be generizable to the total U.S. 

population despite similar demographic of the samples.
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COOL
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Country Of Origin Labeling regulation
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COOL

•The concept is not new, but progressive!

–The Tariff Act of 1930 required all 

manufactured goods imported into the U.S. list 

the contry of origin

–2002 the Congress amended the Agricultural 

Marketing Act of 1946 to include COOL in the 

Farm Security and Rural Investment Act of 

2002 (AKA “the 2002 Farm Bill”)
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Reporting Food Handler Training to 

DBPR

•Who can do that: FCS county faculty who 

have CFM (e.g. ServSafe® certification) 

credential

•Food manager (FM) vs. Food handler 

training (FH)

–ServSafe® Instructors (FM & FH)

–ServSafe® certified not formal instructor (FH)
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Reporting Food Handler Training to 

DBPR Cont...
•FYCS/Food Safety and Quality Program

•Provider ID Number 6019245 (User ID)

•Password: 

•Training data available at: 

www.MyFlorida/dbpr/hr/index.shtml

•To access the data upload: 
http://www.bpr.state.fl.us/apps/fstc/default.asp

•Use the user ID that is provided in your 

package
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http://www.bpr.state.fl.us/apps/fstc/default.asp
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Becoming a ServSafe® Instructor

•Certified (with ServSafe Exam Instructor 

version)

•Online training

•Credential

•Other requirements
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Up-Coming Events

•Canning for fun and for profit (June 8, 

2009) –FSHS 

•De-mystifying food safety fear training


