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Sanitation
 
and
 
hygiene
 
are
 
the
 
keys
 
to
 
preventing
 
foodborne
 
illness,
 
especially
 
after
 
a
 
natural
 
disaster.
)
· Basic hygiene is very important after an emergency event.
· Always wash hands with soap and clean water before eating and after toilet use, and after cleanup activities or handling items contaminated by floodwater, debris or sewage.
· Hand sanitizers can be used in addition to hand washing, but not in place of washing. Hand sanitizers may be helpful in situations where hand washing facilities are not accessible or readily available.
· If clean water is not available, use water that has been boiled or disinfected properly.
· Floodwaters may contain fecal matter from sewage systems, agricultural and industrial waste and septic tanks. If you have open cuts or sores exposed to floodwater, keep them as clean as possible by washing with soap and disinfected or boiled water. Apply antibiotic ointment to reduce the risk of infection.
· Do not allow children to play in floodwaters or to have contact with toys or household items that are contaminated by floodwaters.
· Natural disasters may disrupt sanitary systems. If floodwaters cover your septic tank and leach field, do not use flush toilets attached to the system. A break in a sewer or septic system can cause additional structural damage and expose the household to disease-causing organisms.
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Food
 
Safety
 
Tips:
 loss of electrical power
)
Always keep meat, poultry, fish, dairy and eggs refrigerated at or below 41°F, and keep frozen food frozen.
If you lose power, keep the refrigerator and freezer doors closed as much as possible to maintain the cold temperature. Most refrigerators will keep food safely cold for about 4 hours if unopened. A full freezer will hold
the temperature for approximately 48 hours if the door remains closed. For a freezer that is half full, keeping the door closed can maintain the temperature for 24 hours.
· If you need to open and close your refrigerator and power is going to be out for a prolonged period of time, use dry ice or block ice to keep your refrigerator as cold as possible. Fifty pounds of dry ice should maintain an 18-cubic-foot full freezer for two days.
· Discard perishable food that has been held at temperatures above 41°F for more than 4 hours.
· Discard any food that has an unusual odor, color or texture.
· Discard food in your refrigerator and freezer that looks suspicious, such as the presence of liquid or refrozen meat juices, soft or melted and refrozen ice cream or unusual odors.
· Never taste food to determine its safety.
· Food unfit for human consumption also is unfit for pets.
· If in doubt, throw it out.
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Food Safety Tips: exposure to fire and smoke
Fire and smoke create insoluble tars, plastics and their by-products that may be suspended in the smoke for an extended period of time. All of these make food products unsalvageable.
Food exposed to fire can be compromised by four factors: heat, smoke, firefighting chemicals and power outages affecting refrigeration.
1. Heat: Food in cans or jars may appear to be fine, but if they have been close to the heat of a fire, they may not be edible. Heat from a fire can activate food spoilage from bacteria. If the heat is severe, the cans or jars can split or rupture, resulting in unsafe food.
· Discard foods in cans or jars, as extreme heat can re-cook canned goods and adversely affect the contents.
2. Smoke fumes: Toxic fumes, which may be released from burning materials, are one of the most dangerous elements of a fire. The fumes can be hazardous, and they also can permeate packaging and contaminate food.
· Discard all meats, oil products such as butter and produce.
· Discard food stored in permeable packaging with friction-type closures and food packed in cardboard, cellophane or plastic wrap.
· Discard raw foods stored outside the refrigerator.
· Discard refrigerated or frozen food if it has an off‐flavor or odor when prepared. Food stored in the refrigerator or freezer can become contaminated by fumes, as the seals are not necessarily airtight.





3. Firefighting chemicals: Chemicals used to fight fires contain toxic materials that can contaminate food and cookware. While some of the chemicals may be listed as non‐toxic to humans, they can be harmful if swallowed. These chemicals cannot be washed off food.
· Canned goods and cookware exposed to chemicals can be decontaminated if they have not been subjected to severe heat.
· Wash with soap and hot water. After washing, dip in chlorine bleach for 2 minutes, in a solution as directed on the bottle’s label. Rinse and let air dry.
·  Discard all foods that have been exposed to chemicals.
· ; Food stored at room temperature, such as fruit and vegetables.
· ; Food stored in permeable containers, like cardboard and screw‐topped jars and bottles.
4. Loss of refrigeration (see section opposite)
·  Discard perishable food that has been held at temperatures above 41°F for more than 4 hours.
· Discard any food that has an unusual odor, color or texture.
· Discard food in your refrigerator and freezer that looks suspicious, such as the presence of liquid or refrozen meat juices, soft or melted and refrozen ice cream or unusual odors.
· Never taste food to determine its safety.
· Food unfit for human consumption also is unfit for pets.
· If in doubt, throw it out.
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For
 
additional
 
information,
 
please
 
contact
 
the
 
Colorado
 
Department
 
of
 
Public
 
Health
 
and
 
Environment’s
 
Division
 
of
 
Environmental
 
Health
 
and
 
Sustainability
 
at
 
303-692-3645.
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