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THE GENERAL ASSEMBLY OF PENNSYLVANIA

HOUSE RESOLUTION
No. 896 %%

| NTRODUCED BY MYERS, BEAR, BOBACK, BRENNAN, DALEY, DONATUCCI,
GECRCE, d BBONS, GRUCELA, HERSHEY, HESS, JAMES, KORTZ,
LONG ETTI, MANTZ, MCALL, McGEEHAN, M LLARD, MOYER,
M O BRI EN, PALLONE, PAYTON, PHI LLIPS, QU NN, RANALEY,
READSHAW ROCK, ROSS, SAI NATO, SANTONI, SAYLOR, SCAVELLGQ,
SI PTROTH, STABACK, VULAKOVI CH AND PETRONE, SEPTEMBER 23, 2008

| NTRODUCED AS NONCONTROVERSI AL RESCLUTI ON UNDER RULE 35,
SEPTEMBER 23, 2008
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A RESCLUTI ON

Expressing support for "National Food Safety Education Month" in
Sept enber 2008.

VHEREAS, I n 1994, the National Restaurant Associ ation
Educati onal Foundation's (NRAEF) International Food Safety
Council created "National Food Safety Education Month" as an
annual canpai gn; and

WHEREAS, The purpose of "National Food Safety Education
Month" is to strengthen food safety education and training anong
persons in the restaurant and food service business and to
educate the public on the safe handling and preparation of food;
and

VWHEREAS, There are nore than 200 known foodborne di seases
caused by viruses, toxins and netals and usually stemm ng from
t he i nproper handling, preparation or storage of food; and

VWHEREAS, Bacteria are the commpn cause of the foodborne
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illness; and

WHEREAS, Foodborne illness costs the United States econony
billions of dollars each year in |ost productivity,
hospitalization, long-termdisability and even death; and

WHEREAS, The United States Departnent of Agriculture
estimated that in 2000, nedical costs and | osses in productivity
resulting fromfive bacterial foodborne pathogens was $6.9
billion; and

VWHEREAS, It is estimated that in 2001 the annual cost of
sal nonel | osi s caused by the Sal nonella bacteria was $2. 14
billion, including nmedical costs, the cost of time |ost from
work and the cost or value of premature death; and

WHEREAS, The Centers for Disease Control and Prevention (CDC)
estimates that in the United States, there are 76 mllion
i1l nesses, 325,000 hospitalizations and 5,000 deat hs per year
due to consunption of food contam nated with pathogenic
m croor gani sns; and

VHEREAS, Nunerous cases have occurred in the United States
and the Commonweal t h of Pennsyl vani a: 2007 - Sal nonella from
peanut butter in 44 states, 425 cases; 2006 - E. coli in eight
states fromfresh spinach, 205 cases, including 3 deaths; and
2003 - hepatitis AfromChi-Chi's sourced green onions in the
Commonweal t h of Pennsyl vani a; and

WHEREAS, Up to 2,000 cases of sal nonellosis occur each year
in the Conmonweal th of Pennsyl vani a; and

WHEREAS, Fol |l ow ng four sinple steps, consunmers can keep food
safe from bacteria: clean--wash hands and surfaces often
separate--do not cross-contam nate; cook--cook to proper
tenperature; and chill--refrigerate pronptly; therefore be it

RESCLVED, That the House of Representatives of the
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Commonweal t h of Pennsyl vani a express full and enthusiastic
support for "National Food Safety Education Month" in Septenber
2008; and be it further

RESCLVED, That copies of this resolution be transmtted to

the presiding officers of each house of Congress and to each
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menber of Congress from Pennsyl vani a.
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