BEWARE OF UNLICENSED
FOOD DISTRIBUTION

TIPS TO SAFEGUARD AGAINST
FOODBORNE ILLNESSES

While regulatory bodies play a critical role in food
safety, you can take proactive steps to protect

Let's prioritize our well-being by recognizing the risks
associated with unlicensed food distribution. By making
informed choices and following simple precautions, we
can steer clear of foodborne illnesses.

The Hidden Dangers of Unlicensed Food Distribution

Unlicensed food distribution refers to the production,
processing, handling, or selling of food items without
appropriate authorization from regulatory authorities.
It often occurs in informal markets, street vendors, from
some home kitchens, or unauthorized online platforms.

e Contamination Concerns: Without proper oversight,
unlicensed food vendors might overlook important
sanitation and hygiene practices. This increases the
likelihood of contamination by harmful bacteria,
viruses, parasites, or chemicals during production,
transportation, or storage.

Quality Control Compromises: Licensed food
establishments are subject to rigorous inspections
and quality control measures to ensure the safety of
their products. In contrast, unlicensed vendors
bypass these checks, which increases the chances of
consuming substandard or unsafe food.

Mislabeling and Deception: Unlicensed food
distributors may engage in misleading practices,
such as mislabeling or misrepresenting food
products. This can result in unwittingly consuming
expired items, allergens, or even counterfeit goods.

yourself and your loved ones. Here are some friendly
tips to keep in mind:

Choose Trusted Sources: Whenever possible,
purchase food from licensed establishments like
reputable supermarkets, grocery stores, or local
farmers’ markets. These businesses are more
likely to adhere to safety guidelines and undergo
regular inspections.

Inspect with Care: Before buying food items,
take a moment to inspect them. Look for signs of
spoilage, such as unusual odors, discoloratijon, or
damaged packaging. Avoid purchasing anything
that seems questionable.

Embrace Good Food Handling Habits:
Maintain good food handling practices at home.
Remember to wash your hands thoroughly
before and after handling food. Keep raw and
cooked foods separate to prevent cross-
contamination. Cook food to appropriate
temperatures to Kkill harmful bacteria.

Exercise Caution with Street Food:

Street vendors can offer tempting delights, but
exercise caution when choosing unlicensed food
options. Opt for food that is cooked and served
piping hot. Take note of the vendor's hygiene
practices, including hand washing and food
storage conditions.

Stay Informed: Stay updated on food recalls,
alerts, and safety guidelines at FoodSafety.gov.
Familiarize yourself with the symptoms of
foodborne ilinesses. These may include nausea,
vomiting, and diarrhea.
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