Retall Food Safety Risks for Populations of Different Demographics
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INTRODUCTION RESULTS

®  There is evidence indicating that individuals of low socioeconomic _ S _ _ - ® HOAGIES
status and minority racial/ethnic background may suffer greater rates of ® Sixty four (64) census tracts were identified in the city of Philadelphia (Fig. 5). * Levels of coliforms were higher for hoagies from food stores located in
foodborne illness.t4 A_ _ Coliforms Coliforms Caucasian tracts (2.82) compared to those from Hispanic tracts (2.15) (p<0.05).
® It is not known where in the farm to fork continuum these F %’ == | mcau u * Levels of coliforms were higher for hoagies from food stores located in high
populations might experience greater risks for foodborne illness than = m AFA S . £ HSES SES tracts (2.76) compared to those from low SES tracts (2.34).
others. g . QA @ . . .
) D HIS 7 o "= * Levels of fecal coliforms were lower for hoagies from food stores located In
@ Populations of low socioeconomic status and minority racial/ethnic Tract category 0 Caucasian tracts (22%) compared to those from African American (33%o), Asian
Tract category 0) 1 1 0)
background have been shown to have limited access to, and ability to (B70)) el gErlle Leieis (28]
transport, food.?3 Fecal colif Fecal colif . . . .
P o cea FoTorme o cea FoTorme * Levels of fecal coliforms were higher for hoagies from food stores located in
® The purpose of this research was to examine whether there is a 3 j B CAU % o h;gh SIS IERS S &2 ¢ c_)mpared (UEE 1 VD SISO UCES (o)) :
difference in the microbial loads of ready-to-eat products at retail food g ion BAFA g O HSES The percentage of positive samples for S. aureus was lower for hoagies from
e el o poalkiens of s femmsaraaes g e OASI 8 10 B LSES food stores located in Hispanic tracts (5%) compared to those from Asian (10%o),
B High SES Tracts F T HIS S Caucasian (12%) and African American tracts (14%b).
; Caucasian/High SES Tract rocteatesn fract category o _
MATER |A|_S AN D M ETH O DS B Caucasion Tract * The percentage of positive samples for S. aureus was lower for hoagies from
2 vispanic Tract 3. aureus S- aureus food stores located in low SES tracts (5%) compared to those from high SES
Z) Hispanic lracts 36 g o tracts (8%).
® Study was conducted in the city of Philadelphia, Pennsylvania. I African America Tracts § 2 - § 25 (8%)
® Dt f N . P /) Asian Tracts 2 1o G 2 o — FBES * E. coli was detected in one sample from a food store located in a Hispanic
_ a_ta rom t e ensus Bureau was use to i en’gfy census tracts B Low SES Tracts g o :j OAS| g o M LSES -
with high Asian, Hispanic, Caucasian and African American populations, o S e B HIS = _i
as well as high (HSES) and low socioeconomic status (LSES) areas cispanicilow-oll Iracts et Tract categor - -

' RS SR e ract catesony son * L. monocytogenes was detected in one sample from a food store located In a
® Two databases were used to identify food store outlets available in All Census Tracts féi;f:j Ii?]nl_;[irsicghilg' r:\llgr? (;\;:Id \ll\(l;\i; Ségefﬁggtsm one sample each from food stores
identified tracts: Dun and Bradstreet and data available online at the ,-. | '

Philadelphia Department of Health. o HE 9 Sihiies
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@ The following ready-to-eat (RTE) foods prepared in-store were Figure 5. Census tracts identified in the city of Philadelphia, PA. coliforms Coliforms * Levels of coliforms were lower for lunchmeat from food stores located in
purchased when available: lunchmeat and hoagies. . PP . £ o0d : ot S h 4 and ; , Caucasian tracts (0.94) compared to lunchmeat from food stores in African
Two hundred and thirteen (213) retail foo _stores rom identified tracts were visite ._Onet ousand and twenty o @ 2 American (1.16), Asian (1.35) and Hispanic tracts (1.38).
three (1023) food samples were purchased (205 milk, 223 egg, 203 lunchmeat and 392 hoagies). g B CAU g
: 15 W AFA > 15 O HSES _ _ _ _
® 1 . w 1 IS * Levels of coliforms were higher for lunchmeat from food stores located in high
.. TEMPERATURE B HIS —r SES tracts (1.16) compared to lunchmeat from food stores in low SES tracts
Tract category Tract category (1 . 08) .
0 0 , , * Levels of fecal coliforms were lower for lunchmeat from food stores located In
49 49 Fecal coliforms Fecal coliforms ) i i i
- c o - Caucasian tracts (3%) compared to lunchmeat from food stores in Hispanic
e m CAU e £ S tracts (21%) (p<0.05).
g O ASI 2 B LSES 2 15 | ARA g 1 S * Levels of fecal coliforms were higher for lunchmeat f food st located
ks e ks 2 10 | . g o E B LSES L gher for lunchmeat from food stores locate
“ R 2 T HIS r > In high SES tracts (20%) compared to lunchmeat from food stores in low SES
j: j: Tract category Tract category tI‘aCtS (129%)
Eggs Milk Eggs Milk
I S. S. * oncC
Yo . e 4 * Temperature of storage of eggs - lower for retail * Temperature of storage of eggs - lower for retail 35.00% b 35.0% b ; T?e |:C)Iertc entalge Otf Cﬁ)c_)s,lgve Sampl?[s f?[r 82 6a$reus was Igv;/erl forhlunc:];neat
R e e e stores located in Caucasian tracts (46.9°F) as compared stores located in high SES tracts (48.6°F) as compared to Z o B CAU % 2on fcr)(c)J?st%OresSifl rlflislggﬁii (gr;%iu;z?;?\n@r"ic) Zﬁld Afc;)igsrrlnxr?\r:ricsn l:P;Ct?fSalo/g;m
Hispanic tracts (.4, 46.8 and 48 4°F respectively), -0 mpledinlow SES tracts (S02°F) i awa  ELn o o
: Ispanic tracts (49.4, 48.8 an 4°F, respectively). 2 Lo0m 8 100 .. :
® Food samples were tested for: P ( P Y) « Temperature of storage of milk— lower for retail stores g —— DASS' 5 s L " LSES * The percentage of samples positive for S. aureus was higher for lunchmeat
— ) 0.00% A ORI ) 0.0% - - 0
v aerobic plate count * Temperature of storage of milk—lower for retail stores located In low SES tracts (45°F) as compared to milk Tract category Tract category I(r)(())r(;]Si%?gssfﬁzgivlg?;egal‘gt?I(%hzg/cl)z)s tracts (8.6%) compared to lunchmeat from
v’ coliforms located in Caucasian tracts (45.1°F) as compared to milk sampled in high SES tracts (45.6°F). ' '
v’ fecal coliforms sampled in African American, Asian and Hispanic tracts
v E coli (45.8, 46.1 and 45.6°F, respectively).
vEol CONCLUSIONS
¥’ L. monocytogenes ® AEROBIC PLATE COUNT @ Generally, milk and eggs sampled from retail food stores in Caucasian and high SES census tracts were stored closer to proper refrigeration temperature
: . _ than milk and eggs sampled from retail food stores located in minority and low SES census tracts.
® Milk and eggs were tested for temperature. In addition, milk samples 35 35
were tested _for aerobic plate count to detect abusive temperatures during ’ ’ @ Acrobic plate counts in milk were found to be higher for retail food stores located in low SES census tracts compared to milk sampled in high SES tracts.
transportation or storage. 25 s % Significant differences were not observed in APC’s of milk sampled from retail food stores located in census tracts which represented different racial/ethnic
£ B CAU s, groups.
&8 m AFA &3 O HSES
g 0 A g E ® Lunchmeat samples generally had higher counts of coliforms, fecal coliforms and S. aureus from retail food stores located in census tracts which
= represented minority racial/ethnic populations when compared to samples from caucasian tracts. No consistent trends were observed for hoagie samples.
0 - 0 @® Lunchmeat and hoagie samples generally had higher counts of coliforms, fecal coliforms and S. aureus for retail food stores located in census tracts
_ Mitk _ Milk representing high SES tracts when compared to low SES tracts.
* Aerobic plate counts for milk were lower for retail *  Aerobic plate counts for milk were lower for retail
stores located In _Afrlcan Am_erlcan trgcts (2_-36) as stores located in high SES tracts (2.24) as compared to @ Overall the results of this study demonstrate that differences do exist in storage temperatures and microbial counts of foods available to populations of
co_mpar_ed to the milk sampled iIn Cauca5|§n, Asian and milk sampled in low SES tracts (2.98). different demographics and highlight the need to better understand how food access may affect a populations risk for foodborne illness.
Hispanic tracts (2.69, 2.83 and 3.07, respectively).
— - L . ] o oS Differences were Statistica“y Signiﬁcant (p — 0025) ;ﬁgﬁ” S.L. Groseclc_)s_e, etal., 2_008. An ecological_ analysis of_sociodemogr_aphic factors associa}ted with th_e incidence of salmonel.losis, shigellosis, and E. coli O157:H7 infections in US counties. Epidemiol Infect: 1-11.
Figure 3. Eqgs being Figure 4. Milk being ~ Differences were not found to be statistically e Lt A, R 000 ol of niothood s teconlos Wi oo s o 000 s e ot of Fblic Hesth 9 (2: 92551
tested for temperature tested for temperature Slgnlflcant. 4Shiferaw, B., S. Shallow, R. Marcus, S. Segler, D. Soderlund, F.P. Hardnett, T. Van Gilder, 2004. Trends in population-based active surveillance for shigellosis and demographic variability in FoodNet sites, 1996-1999. Clin Infect Dis 38: 175-180.
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