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DATE: September 12, 2005 
 
TO:  All Local Health Departments (LHD’s) 
 Attn: Health Officer/Director of Environmental Health/Chief Sanitarian 
  Michigan Department of Agriculture (MDA)  

Attn: Food and Dairy Division Managers 
 

FROM: Kevin Besey, Supervisor 
  Food Service Sanitation Section 
  Food and Dairy Division  
 
SUBJECT: Baseline Survey on the Occurrence of Foodborne Illness Risk Factors in 

Michigan Retail Food Establishments 
 
Enclosed is the MDA report on the occurrence of foodborne illness risk factors.  This  
will serve as the baseline against which future risk reduction surveys will be measured.  
MDA’s Cabinet Action Plan “Reducing the Risks of Foodborne Illness”   has the goal of  
reducing the prevalence of the risk factors in food establishments by 25% by late 2010. 
This initiative parallels the National Retail Food Steering Committee of the U.S. Food 
and Drug Administration’s goal to make a 25% reduction in the occurrence of  the CDC 
risk factors in institutional food service establishments, restaurants, and retail food 
stores by October 1, 2010.    
 
The initiative involves: 

• baseline survey 
• development and application of strategies to reduce the occurrence of unsafe 

behaviors 
• midcourse survey to check if the strategies are working in 2007 
• adjustments as needed 
• final survey in 2010 

 
The Risk Reduction Steering Committee and it’s subcommittees are currently working to 
develop strategies to help reduce the occurrence of risk factors.  While the goal is to 
reduce all risk factors as much as possible, the steering committee has agreed that the 
initial focus should be on reducing the occurrence of the two most prevalent risk factors- 
improper holding and poor personal hygiene.  
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Michigan Department of Agriculture 

Baseline Survey on the Occurrence of Foodborne Illness Risk Factors  
in Michigan Retail Food Establishments 

August, 2005 
 
In 2004, a Governor’s Cabinet Action Plan was initiated titled “Reducing the Risks of 
Foodborne Illness”.   
 
The CDC has identified five behaviors and practices through epidemiological data as 
being the most prevalent contributing factors of foodborne illness or injury: poor personal 
hygiene; food from unsafe sources; inadequate cooking; improper holding and 
contaminated equipment. 
 
The goal of the initiative is to reduce the prevalence of the risk factors in food 
establishments by 25 percent by late 2010. This initiative parallels the FDA's goal to 
make a 25 percent reduction in the occurrence of the CDC risk factors in institutional 
food service establishments, restaurants, and retail food stores by October 1, 2010. A 
significant reduction in the prevalence of the risk factors has the potential for reducing 
the number of foodborne illnesses in Michigan. Nationally, it is estimated that there are 
76 million people who become ill from microorganisms in food resulting in as many as 
325,000 hospitalizations and 5,000 needless deaths every year. 
 
The initiative involves a baseline survey, training and evaluation of local health 
department sanitarians, industry training and support, a midcourse survey, and a final 
survey.  The information below summarizes the results of the baseline survey. 
 
The baseline survey results show that the two risk factors most out of compliance are 
“improper holding (fig. 4)” and “poor personal hygiene (fig. 5)”.  This matches the Food 
and Drug Administration (FDA) national survey results. 
 
 
Fig. 1: Baseline Measurement for Each Facility Type (All observable IN & 
OUT questions) 
Facility Type Total 

Questions 
In 

In 
Percent 

Total 
Questions 

Out 

Out 
Percent 

Total 
Questions

Full Service 
Restaurants, n=108 

2,547 91 264 9 2,811 

Deli, n=90 1,666 81 379 19 2,045 
Combined, n=198 4,213 87 643 13 4856 

 
 
Fig. 2: MDA Risk Factor Improvement Goal 
Industry 
Segment 

Facility Type 2005 Baseline 2010 MDA Goal 
(+25%) 

Food Service Independent Full 
Service Restaurants 

91% 93% 

Retail Delis 81% 86% 
Combined  87% 90% 

MDA Baseline Survey of Occurrence of Foodborne Illness Risk Factors 
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