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Food safety – in the news and our lives



The burden of foodborne disease is substantial.

Pathogens

Bacteria, viruses, fungi, and 
protozoa

Chemicals

Heavy metals, pesticides, drug 
residues, other organic compounds



• World Health Organization – Foodborne Disease 
Burden Epidemiology Reference Group

• 31 agents (pathogens and chemicals)
• 600 million cases of foodborne disease per year
• Children under 5 years at greatest risk from unsafe 

foods (40% of burden)
• Over 200 diseases caused by eating contaminated 

food
• Inequitably distributed
• Burden is underestimated

• Update currently underway – release in 2025



Foodborne disease burden in the US

Each year in the United States: 

• 1 in 7 people get sick

• Nearly 128,000 people are 
hospitalized

• > 3,000 people die

from foodborne diseases



The good news: there’s lots we can do to 
minimize it.



Many opportunities to intervene to protect public health!

Success requires coordination across all sectors and stakeholders!



Solutions require multi-sector and 
multidisciplinary approaches
• Our food system is complex, and successful public health interventions 

necessitate a systems lens

• We must recognize that safe food is part of a multi-objective enterprise
• Nutrition, sustainability, affordability, access, cultural appropriateness, and 

many, many others

• Making progress requires multidisciplinary collaboration
Agriculture, animal science, behavioral science, biostatistics, communication, chemistry, 
economics, engineering, epidemiology, exposure science, legal, microbiology, nutrition, policy, risk 
science, toxicology, veterinary medicine, and many others!



Food Forum – a perfect, um, forum for advancing 
the conversation



But, can we talk to each other?



 



Key food safety concepts and terms
Hazard Identification – is there evidence that exposure to 
an agent can cause a particular disease?
Dose-response assessment – how much exposure is 
needed to increase the risk of a disease?
Exposure assessment – how much contact with the 
agent do we expect in the population?

Risk characterization– Given the hazard, it’s dose-
response relationship, and population exposures, how 
likely is it that people will get sick?



A simple idea, but implementation complexities abound
• How do we minimize population exposures to chemical and microbiological 

hazards in food?

• Which ones are the highest priority?

• How to we communicate about food safety risks in a way that encourages 
prudent, but not unreasonable behavior?

• How do we protect the most vulnerable without compromising their nutritional 
needs?

• How do we make it feasible and affordable?



For the next two days



Workshop overview – Day 1 (today)

Session 1 – Considering Nutrition, Economic, and Equity 
Implications in Food Safety

Session 2 – Consumer Considerations When Communicating 
Hazard and Risk

Session 3 – Regulatory and Producer Perspectives on Food Safety 
Communication



Workshop overview – Day 2 (tomorrow)

Session 4 – National and International Perspectives on Risk 
Assessment and Tools to Mitigate Risk

Session 5 – Exploring Opportunities for the Future of Food Safety
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