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“ From the ULS. Food and I»ug Administration

Food and Water Safety Duri
Hurricanes, Power Outages,

and Floods

What Consumers Need 1o Enoze

Emergencies can happen. When they do. the best strategy
is o already have a plan in place. This includes knowing
the proper food and water safery precaations 1o take if
hurricanes — or other flooding/power outages — do occur

ng

12l 2. Food and water safety during hurricanes, power outages, and floods
HSH : http://www.fda.gov/Food/ResourcesForYou/Consumers/ucmQ76881.htm
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Food and water safety

1

NE e We

- Be prepared for emergencies
- Power outages: during and after

FDA during hurricanes, power . Keep water safe
tages, and flood )
outages, and floods . Keep food safe
- Keeping food safe during emergencies
USDA Food safety and food security: | - Keep food safe during a power failure
what consumers need to know | -Keep food and water
- Keeping the food supply secure
) « Be prepared for an emergency
FSIS Keeping food safe - Refrigerator foods
during an emergency . Frozen food
= - Emergency food supplies
FEMA Floods - Emergency water supplies
- Disaster supplies kit
- Keep food safe
CDC Emergency preparedness - Eat safe food
and response - Make water safe
- Drink safe water
- Preparing an emergency food supply
. . . - Purifying water in an emergency
Int. Assoc. for Before disaster strikes a guide . .
Food Protecti food safetv in the - Evaluating refrigerated and frozen food
ood Frofection to food: safety in the home - Evaluating the safety of canned food
- Unsafe food
A= FSA Flooding Keep t_OOd safe
N - Preparing formula safely
- Basic hygiene
New South Wales |  Food safety in a flood, . After a flood
Food Authority fire or power cut .
= - After a power failure

State Government

of Victorian,

Dept. of Heaith

Flood hazards

+ Personal hygiene
- Preventing illness from water
- Preventing illness from food

Canadian Food

it} | Inspection Agency

Fooed safety in an
emergency be prepared
for emergencies

« Plan ahead for emergencies

- Handling refrigerated and frozen food during a power failure
« Handling refrigerated and frozen food after a power failure
- Safe handling of food and water

- Cleaning and drying stored food and food surfaces after a flood

2) US Department of Agriculture

R

USDA)= A%

(US Department of Agriculture,
PS8l 2287} DoleR & 7o) =elel
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USDA Linited Stabes Doparirerst of AGrcutge
Food Safety and nspection Service

tAbou SIS

NMouw are heoe Home

i News & EVents

g fets sl

¢ Fact Shests

Fact Sheets

Emergency Preparedness

Emergency Preparedness

1z

|
Ofoh
>

4@l

Keeplng food Safe Durlng an Ernergency

id you know that a flood, fire, national disaster, or the loss
of power from high wmds, snow, or ice could jecpardize the
safety of your food? Knowing how to determine if food is safe
and how to keep food safe will help minimize the potential
ioss of food and reduce the risk of foodborne iliness. This fact
sheet will help you make the right decisions for keeping your
family safe during an emeargency.

12! 3. Keeping food safe during an emergency

=)

ECmntaet s

Safe Feod Handling
o MAE-Risk Popuiations

Meat Preparation

| 5 Poultry Praparation

| o Eag Prad Freegs
Ea 3 Eaosoek v
E@:»A- ¥ & Th

HZ&: http:/fwww fsis.usda.gov/factsheets/keeping_food_safe_during_an_emergency/

ch Cer\ters for Disease Control and Prevehfnon
i e -
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Emergency Preparedness and Response

P ——
8o R pon:

reparedness Ernurasncy. Brepacsdness S Respoms Soeecific fazards - NMaturel € = B =

i specitic KE
Nty o) fisastears -
Severe Wweather Use Before and After a Disaster or Emergency

Concerns for AR

Dy asters

Before a Disaster or Emergency
. Foor 1 aariel Wk Nl

Hness

verprascing fx Dismireslenr Gor B rTiees sy
Iniury Prespairigs for wa D v & o

Food B Water

Animals & INsacts After a Disaster or Emergency

Returning Home After
w Oisascar Safe Food

Carbon Manoxide v Keep Food and Weater Safe Afler rris

Environmentat - Food avct Waber Dafely and Bsrd iy an

e

S, posters,

Safe Drinking Water
Clearp

Food, Water, Sanitation, and Hygiene Information for

Bk s, PUAS)

Eerail page
Prir page
Sacimaeri ard shace

Subscribe te RES

CRE Get ewail apdates

To Tecaive e
updares about this
DAgE. erter Vour el
axehebrenss ¢

MBAE R SDIRT
Contact tis:

o

Centers for Disease
A

mets Water Testing Zgooi?\xggx>3%%“
2] 4. Food, water, sanitation, and hygiene information for use before and after a disaster or emergency

HIZ=l - hitp://emergency.cdc.gov/disasters/foodwater/

3) Food Safety and Inspection Service, FSIS)
Hj= A P HAM(Food Safety and Inspection
Service, FSIS)w A5 & nlAA] Al oA AL S shu

S 4l 7}01@}0 e AR I S <
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4) Federal Emergency Management Agency
)=t A 2] 4 (Federal Emergency Mana—
gement Agency, FEMA)2 HA s Al Algatk 8429 &
woll ek et Al En) whAlol] whE S9kE A,
A 4141 XW/V_ o= o] Zlel=diels Alsst
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5) Centers for Disease Control and Prevention
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and Prevention, CDC)+= Awtolu}t 75 Ak 24y

H(Centers for Disease Control
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Eating out? Getting food in?
Check the hygzene rating
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Flood water can be contaminated with sewage, arnim:as waste and oiner waste, rom
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FYCHEO S TasOurces . Nood water.

Food altargy
Anmmat diseases
Food chain analysis
Tately research
Safety commitize s

SBafety and Hygienae
Ppubiications

Safety inks
GM anc MNMovel Foods
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your water supoly has bean Cut off, read our tps on how 1o prepars food safety.

Back o top

1Is inmportant 1o follow good Food hyvgliens (0 stop hanmful germs that micht e present in Rood water
soraading 1o food. Here ars some genearat ips on keeping food safe!

= DonY eat any food that ias bean touched or covered by Toodwater Or Sewage

Consuitations - APvays wash your haods before preparing food.
Food industries = Clean and disinfect work surfaces, piates, pans, cuttery, Chopping boards iC. befors uaRing thedn with
Enforcesrvant food if you Rave a working dishwasher, this is a more efficient way to clean and sanitise smaller

Herms. OF use a suitable disinfoctant

@t =23
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712 5. Flooding: food safety advice
HIZR: http:/www food.gov.uk/safereating/microbiology//flood
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